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Rvinis teqnologia 

 

 

 

pirveli qarTuli mSrali Rvinis safuvris _ GE 02-is gamoyeneba 

TeTri Rvinoebis warmoebaSi       

elene salia, Tamar RviniZe, giorgi daqiSvili, Temur orToiZe 

(saqarTvelos agraruli universiteti, Rvinis qarxana `Suxman vains jorjia~) 

 

 

reziume: mocemulia pirveli qarTuli mSrali Rvinis safuvris _ GE 02-is li-

ofiluri Srobis Sedegebi, romlebiTac dadasturda am Stamis genetikuri sta-

biluroba da misi aqtiurobisa da yvela teqnologiuri maxasiaTeblis SenarCuneba 

liofiluri Srobis Semdeg. garda amisa, warmodgenilia aRniSnuli mSrali safuv-

ris gamoyenebiT miRebuli TeTri Rvinoebis qimiuri maxasiaTeblebi da organole-

ptikuri maCveneblebi.  

naCvenebia, rom rqawiTlis jiSisagan mSrali Rvinis safuvris _ GE 02-is gamo-

yenebiT miRebuli evropuli tipis Rvino maRali xarisxisaa, Ria Calisferia, aqvs 

xalisiani, cocxali, msubuqi, sasiamovno gemo da axasiaTebs mwvane vaSlis, komSis, 

msxlisa da tropikuli xilis nazi aromati. 5-baliani sistemiT organoleptikuri 

Sefasebisas Rvinom 3,83 bali miiRo. 

 

sakvanZo sityvebi: alkoholuri duRili; genetikuri stabiluroba; liofilu-

ri Sroba; organoleptikuri maxasiaTeblebi; Rvinis safuari; Rvinis qimiuri anali-

zi; Stami. 

 

 

Sesavali  

Rvino safuvrebis cxovelqmedebis produqtia. yvela qimiuri cvlileba, rome-

lic yurZnis wvenSi duRilis procesSi xdeba, safuvris fermentuli sistemis mona-

wileobiT mimdinareobs. 

aRsaniSnavia, rom spirtuli duRilis procesSi warmoiqmneba ara marto Ziri-

Tadi produqtebi – alkoholi da naxSirorJangi, aramed mTeli rigi meoreuli da 

gverdiTi produqtebi, rogoricaa: eTerebi, aldehidebi, glicerini, umaRlesi spir-

tebi, lipidebi da sulfhidriluri naerTebi, romlebic ZiriTad rols asrulebs 

Rvinis gemos, aromatisa da buketis CamoyalibebaSi. amave dros icavs mas arasa-

surveli JangviTi procesebisagan davargebisa da daZvelebis procesSi [1-3]. 

gasuli saukunis bolos qarTuli meRvineoba aprobaciis gareSe stiqiurad 

gadavida ucxouri mSrali safuvris gamoyenebaze, rac ganapiroba mSrali safuv-

ris moxmarebisa da Senaxvis simartivem da qarTuli analogis ararsebobam. 

rogorc cnobilia, XX saukunis Sua wlebSi saqarTvelos mebaReobis, mevena-

xeobisa da meRvineobis institutis Rvinis mikrobiologiis laboratoriaSi Seiqmna  

qarTuli Rvinis safuvris sawarmoo wminda kulturebis koleqcia, romlis Stamebi 

xangrZlivi drois ganmavlobaSi gamoiyeneboda qarTul meRvineobaSi sxvadasxva 
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adgilobrivi vazis jiSebisagan Rvinoebis warmoebisaTvis. germaneli kolegebis 

daxmarebiT ramdenime sakoleqcio Stami Semowmda gamoSrobaze, magram kvlevis 

dros gamovlinda maTi genetikuri arastabiluroba liofiluri Srobisas. 

zemoTqmulidan gamomdinare, miznad davisaxeT qarTuli Rvinis safuvris axa-

li, maRali teqnologiuri maxasiaTeblebis mqone Stamebis seleqcia da maTi  

mSrali formebis miReba qarTul meRvineobaSi gamosayeneblad. 

 

 

ZiriTadi nawili 

Rvinis mikrobiologiuri kvlevis standartuli meTodebis gamoyenebiT [4] rqa-

wiTlis jiSisagan spontanuri duRiliT damzadebuli Rvinis leqisagan gamoyo-

fili Stamebisagan, pirveladi seleqciis gziT (koloniebis zomis mixedviT) SeirCa 

100 Stami.  

am Stamebis ZiriTadi teqnologiuri maxasiaTeblebis – duRilis energiis, 

ujredTa gamravlebis intensiurobis, sulfit- da spirtmdgradobis da duRilis 

temperaturuli diapazonis Seswavlis safuZvelze gadarCeul iqna warmoebisaTvis 

perspeqtiuli 5 Stami: GE 01, GE 02, GE 03, GE 04, GE 05. laboratoriul pirobebSi Ca-

tarebuli liofiluri Srobis Semdeg miRebuli mSrali formebis aqtiurobis Se-

mowmebis Semdeg SeirCa Stami GE 02, romelmac srulad SeinarCuna yvela teqnolo-

giuri maxasiaTebეli [5]. 

Cvenma ucxoelma partniorebma, samecniero-sawarmoo centris `uvafermis~ (avs-

tria) TanamSromlebma, Seiswavles aRniSnuli Stamis genetikuri stabiluroba da 

SeimuSaves safuvris gamoSrobis iseTi meTodika, romelic Srobis Semdeg safuvris 

wminda kulturas unarCunebs aqtiurobas da misTvis damaxasiaTebel yvela Tvisebas. 

Srobamde da Srobis Semdeg Catarda Stami GE 02-ის dnm-is eleqtroforezi standar-

tuli meTodis [6] gamoyenebiT, romlis Sedegebi warmodgenilia 1-l nax-ze. 

 

 
  nax. 1. dnm-is eleqtroforezi: 1 _ dnm-is sigrZis ganmsazRvreli standartuli markeri;  

2 _ Stami GE 02-is dnm Srobis Semdeg; 3 – Stami GE 02-is dnm Srobamde (kontroli) 

 

1-li nax-dan Cans, rom Stami GE 02-is dnm ar icvleba liofilurad Srobis 

Sedegad, rac utyuari mtkicebaa imisa, rom GE 02 inarCunebs Tavis aqtiurobas. es 

ki mTavari faqtoria mSrali safuvris misaRebad [6].  
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miRebuლ Sedegebze dayrdnobiT, firma DANSTAR-Ferment AG-s SevukveTeT Stami 

GE 02-is mSrali formis sacdeli raodenoba (50 kg), romlis mikrobiologiuri ana-

lizis Sedegebi mocemulia 1-l cxrilSi. ცxrilis monacemebi adasturebs sacdeli 

nimuSis mikrobiologiur sisufTaves da misi gamoyenebis uvneblobas. garda amisa, 

GE 02-is mSral formaSi ganisazRvra mSrali nivTierebis saerTo raodenoba – 92,53 

% da proteinebis Semcveloba – 40,7 %, rac sakmaod maRali maCveneblebia.  
 

cxrili 1  

GE 02 Stamis mSrali formis mikrobiologiuri analizi 
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veluri 
safuari 
 

8,00E +09 9,10E+03 6,20E+03 Neg. Neg. Neg. ≤10

 

kvlevis momdevno etapze Catarda sacdeli mSrali safuvris _ GE 02-is sawar-

moo gamocda. misi gamoyenebiT qarxana `Suxman vain kompaniSi~ rqawiTlis jiSis 

yurZnis tkbilisagan damzadda evropuli tipis Rvino. duRili mimdinareobda 17 – 

18 0C temperaturaze 14 dRis ganmavlobaSi, rogorc sakontrolo ucxouri safuv-

ris SemTxvevaSi. 

Rvinis qimiuri Sedgeniloba Seswavlil iqna Rvinis saerTaSoriso organizaciis 

(O.I.V.) mier SemuSavebuli standartebiT [7]. organoleptikurad Seafasa Rvinis saga‐

mocdo laboratoriis sadegustacio komisiam. Sedegebi ixileT me-2 cxrilSi.  
 

cxrili 2  

Stamis gamoyenebiT miRebuli Rvinis qimiuri analizisa da  

sadegustacio Sefasebis Sedegebi 
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12,30 1,35 0,47 16,3 1,39 1,76 180 3.83 

 

rogorc cxrilidan Cans, yvela monacemi Seesabameba evropuli tipis Rvinoe-

bisTvis damaxasiaTebel parametrebs: Rvino aris Ria Calisferi, gamWvirvale,  sxi-

viani; aqvs mwvane vaSlis, komSis, msxlisa da tropikuli xilis nazavis nazi aro-

mati, gemo ki xalisiani, cocxali, msubuqi da sasiamovno. organoleptikuri Sefa-

ebis mixedviT, 5-balian sistemaSi man 3,83 bali daimsaxura.   
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unda aRiniSnos, rom qarTuli safuvris alternativas warmoadgenda frangu-

li safuari: Zymaflore VL2, Laffort. aRmoCnda, rom franguli safuvriT warmoebul 

RvinoSi SedarebiT maRalia uSaqro eqstraqti – 18,9 gr/l, aseve maRalia fenolebi 

– 210 gr/l, amitom aromati aris SedarebiT mkveTri, Tumca am RvinoebSi alko-

holis Semcveloba SedarebiT dabalia – 12,1 % moculobiTi erTeuli. miuxedavad 

am gansxvavebebisa, qarTuli mSrali safuvriT damzadebuli Rvino sakmaod maRali 

xarisxisaa da imsaxurebs yuradRebas. 

Rvinis mSrali safuari _ GE 02  gamoicada rqawiTlis jiSisagan kaxuri tipis Rvi-

nis miRebisas. duRili 24 0C temperaturaze 6 – 7 dRis ganmavlobaSi Tanabrad mimdi-

nareobda, ris Sedegadac miRebul iqna sakmaod maRali xarisxis kaxuri tipis Rvino.      

GE 02 safuvris gamoyenebiT damzada agreTve qvevris Rvinoebi iseTi jiSebisa-

gan, rogoricaa: rqawiTeli, qisi da kaxuri mwvanე. Tavidan duRili midioda niada-

gis temperaturaze, Semdeg matulobda 22_24 0C-mde. aRsaniSnavia, rom duRili ar 

iyo zedmetad intensiuri, rac sasurvelia Rvinis saboloo profilisTvis. warmo-

ebuli Rvinis organoleptikuri Sefasebac sakmaod maRalia. 
 

 

daskvna 

zemoT moyvanili Sedegebidan gamomdinare, SeiZleba davaskvnaT, rom Cven mier  

gamoyofili qarTuli Rvinis safuvris sawarmoo wminda kultura _ Stami GE 02 
liofilurad Srobis Semdeg inarCunebs genetikur stabilurobas da yvela teq-

nologiur maxasiaTebels, rogoricaa maRali duRilis energia da gamravlebis in-

tensiuroba, sulfit- da spirtmdgradoba, dabal temperaturebze aqtiuri duRilis 

unari. aRniSnuli Stamis mSralma formam warmatebiT gaiara sawarmoo gamocda; 

kerZod, misgan damzadebuli rogorc evropuli, ise kaxuri tipisa da qvevris Rvi-

noebi sakmaod maRali xarisxisaa. aqedan gamomdinare, Tamamad SeiZleba gaewios re-

komendacia pirveli qarTuli Rvinis safuvris _ GE 02-is mSrali formis gamoyene-

bas qarTul meRvineobaSi.   

avtorebi madlobas uxdian `uvafermis~ direqtors, baton karl burgers gawe-

uli daxmarebisaTvis. 
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WINE TECHNOLOGY 
 
 

THE USE OF DRY GEORGIAN WINE YEAST GE 02 IN PRODUCTION OF WHITE 
WINES 

E. Salia, T. Gvinidze, G. Dakishvili, T. Ortoidze  

(Agricultural University of Georgia, Wine Factory “Schuchmann Wines Georgia”) 
 

Resume: As it is known, at the end of the last century, Georgian winemaking actively  switched on the 
use of international dry yeast due to the absence of its Georgian analog. However, yeast is of great 
importance to the quality of wine. Therefore, the existence of dry Georgian wine yeast is essential to 
maintain the authenticity of Georgian wines. The above research  serves the aim. 

There is given the active strain of yeast GE 02 from Rkatsiteli wine lees  is genetically stable and is 
subject to lyophilic desiccation; It is characterized by all the essential qualities required for the high quality 
wine yeast − fast and regular fermentation kinetics, resistance to the wide range of temperature between 15 − 
35 °C, low nutrient demand and forms little SO2, alcohol tolerance up to 15 % by vol. 

The dry yeast received from the strain  GE 02  was used to produce white wine from Rkatsiteli variety. As 
shown in the research material, all the chemical parameters of the wine produced correspond to the characteristic 
features of the high quality of white wines. The wine has pale straw color with greenish tint, with  fresh  aromas of 
green apple, quince, pear and tropical fruit. The taste is cheerful, lively, light and pleasant. According to the 
organoleptic assessment, it received 3,83 points  in the 5-point system. Therefore, the authors of the first Georgian 
wine dry yeast − GE 02 recommend its application in Georgian winemaking.  

 

Key words: alcoholic fermentation; chemical analysis of wine; genetic stability: lyophilic desiccation; 
organoleptic characteristics; wine yeast; shtamm. 

 
 
 

 

ТЕХНОЛОГИЯ ВИН 
 

 

ИСПОЛЬЗОВАНИЕ ПЕРВЫХ ГРУЗИНСКИХ СУХИХ  ВИННЫХ ДРОЖЖЕЙ  GЕ-
02  В  ПРОИЗВОДСТВЕ БЕЛЫХ ВИН 

Салия Е. Ш., Гвинидзе Т. О., Дакишвили Г. Т., Ортоидзе Т. В. 

(Аграрный университет  Грузии, Винный завод “Шухман ваинс джоржиа”) 
 

Резюме. Приведены данные лиофильного высушивания нововыделенного штамма грузинских 
винных дрожжей GE 02, которые свидетельствуют о генетической стабильности указанного штамма 
и сохранения им активности и основных технологических свойств после высушивания. Также 
представлены результаты производственного испытания сухой формы указанного штамма, в час-
тности, химические и органолептические показатели белого вина европейского типа, полученного из 
сорта Ркацители применением  сухого штамма GE-02.  

Из приведенных результатов следует, что вино характеризуется высоким качеством, имеет со-
ломенный оттенок, оно лёгкое, живое, с приятным вкусом и нежным ароматом зелёных яблок, груш, 
айвы и тропических фруктов. При органолептической оценке по 5-балльной системе вино получило 
3, 83 баллов. 

 

Ключевые слова: алкогольное брожение; лиофильная сушка; генетическая стабильность; орга-
нолептические показатели; штамм. 


