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meRvineoba 

 

 

 

yurZnis gadamuSavebis xerxis gavlena Rvinisa da Rvinis distilatis 

xarisxze       

nugzar baRaTuria, mariam lolaZe 

(saqarTvelos teqnikuri universitetis kvebis mrewvelobis samecniero-kvleviTi  

instituti) 

 

 

reziume: gamokvleulia kaxuri, imeruli da evropuli tipis Rvinoebisa da maT-

gan miRebuli Rvinis distilatebis qimiuri Sedgeniloba da organoleptikuri maCve-

neblebi. kvlevis Sedegad dadgenilia, rom sxvebTan SedarebiT imeruli tipis Rvi-

nomasalam da misgan miRebulma Rvinis distilatma ufro maRali sadegustacio Se-

faseba miiRo. 

 

sakvanZo sityvebi: Rvino; Rvinis distilati. 
 

 

Sesavali  

1989 wels miRebulma saqarTvelos kanonma `vazisa da Rvinis Sesaxeb~ akrZala 

termini `qarTuli koniaki~ da qarTveli mewarmeebi aiZula termini `qarTuli koni-
akis~ nacvlad gamoeyenebinaT dasaxeleba `qarTuli brendi~. qarTuli sasmelebis 

ZiriTad bazarze (ruseTSi) ar scnes dasaxeleba, radganac brendi ganekuTvneba da-
bali xarisxis sasmelis kategorias. 

amasTan dakavSirebiT saqarTvelos kvebis mrewvelobis samecniero-kvleviTi in-
stitutis iniciativiT kanonSi `vazisa da Rvinis Sesaxeb~ Setanil iqna cvlilebebi 

qarTuli WaWis aryis ganmartebaSi. am cvlilebebis Sesabamisad qarTuli WaWis arayi 

SeiZleba damzaddes rogorc yurZnis gadamuSavebis narCenebisagan – WaWisagan, aseve 

kaxuri tipis Rvinisagan, romelic miiReba tkbilis WaWaze daduRebiT. amiT qarTuli 

WaWis arayi Tavisi xarisxiT dauaxlovdeba koniaks, romelic, rogorc wesi, miiReba 

evropuli tipis Rvinisagan, anu yurZnis tkbilis uWaWod daduRebuli Rvinis gamo-
xdiTa da miRebuli distilatis muxis tkeCze Semdgomi davargebiT. Uunda aRiniSnos, 

rom mTel rig qveynebSi koniaksac aseve Rebuloben. e. i. xdeba WaWaze daduRebuli 

Rvinomasalebis gamoxda. 

winamdebare naSromSi ganxilulia qvevrSi dayenebuli kaxuri, imeruli da evro-

puli tipis Rvinoebisa da maTgan miRebuli distilatebis qimiuri Sedgenilobebi.  

unda aRiniSnos, rom kaxuri tipis Rvino miiReba yurZnis klertgaclili sruli 

durdos daduRebiT.Kkolxuri, anu imeruli tipis Rvinis damzadebisas duRilis da-

wyebis win tkbilSi umateben WaWis umniSvnelo raodenobas (5_6 %), xolo evropuli 

tipis Rvinis misaRebad axdenen tkbilis daduRebas uWaWod. K 
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uWaWod daduRebuli Rvinis distilatisagan miRebul yurZniseuli warmoSobis 

alkoholian sasmels koniaks uwodeben, xolo kaxuri da imeruli tipis Rvinisagan 

miRebul alkoholian sasmelebs, romlebSic WaWaa gamoyenebuli _ WaWis aryebs. WaWis 

arays (grapas) italielebis am dasaxelebis produqciis asortimentis gafarToebis 

mizniT aseve eZaxian, magaliTad, mocvis wvenSereul WaWis araysac. 
 

 

ZiriTadi nawili 

axali tipis WaWis arayze Rvinomasalis miRebis teqnologiuri wesis gavlenis 

dasadgenad gamokvleuli iyo yurZnis gadamuSavebis evropuli, imeruli da kaxuri 

wesiT damzadebuli Rvinomasalebi da maTgan miRebuli Rvinis distilatebi. kaxuri 

da imeruli wesiT dayenebuli Rvinis gamoxdis Sedegad miRebul sasmelebs uwodeben 

WaWis arays, evropulisagan miRebuls ki – koniaks. 

1-l cxrilSi mocemulia kaxuri, imeruli da evropuli tipis Rvinoebis qimiuri 

Sedgenilobebi. warmodgenili monacemebis analizi cxadyofs, rom tkbilis uWaWod 

daduRebuli evropuli tipis Rvinoebi gacilebiT naklebi raodenobiT Seicavs eqs-
traqtul nivTierebebs (maT Soris tanins). evropuli tipis RvinoebSiAaseve naklebi 

raodenobiTaa warmodgenili acetalebi, meTilis spirti da saerTo azotovani niv-
Tierebebi.  

WaWaze daduRebuli imeruli da kaxuri tipis Rvinoebi evropulTan SedarebiT 

meti raodenobiT Seicavs acetalebs, imeruli Rvinoebi gamdidrebulia raxis zeTebiT. 
 

cxrili 1 

kaxuri, imeruli da evropuli tipis Rvinoebis qimiuri Sedgenilobebi 

maCveneblebi Rvinomasalis damzadebis xerxi 

evropuli imeruli kaxuri 

kuTri wona 20 0С-ze 0,9929 0,9939 0,9961 

eTilis spirtis Semcveloba, moc. % 11,9 12,1 11,9 

aqroladi mJavebi, g/l 0,840 0,873 0,571 

saerTo mJavebi, mg/l 5,816 5,600 6,230 

Rvinis mJava, g/l 3,45 3,15 3,72 

tanini, mg/l 600,0 990,0 1050.0 

aqroladi eTerebi, mg/l 93,6 79,2 158,4 

eqstraqti, mg/l 17330,0 18310,0 21310,0 

aldehidebi, mg/l 32,56 26,40 53,68 

acetalebi, mg/l 12,44 14,16 25,96 

saerTo azoti, mg/l 175,6 226,2 275,1 

cilis azoti, mg/l 17,3 18,3 19,1 

meTilis spirti, mg/l 65,5 117,2 194,0 

acetaldehidi, mg/l 56,7 13,5 27,0 

eTilacetati, mg/l 230,0 196,0 234,0 

ph 3,28 3,25 3,42 

n-propilis spirti, mg/l 24,4 25,5 57,1 

izobuTilis spirti, mg/l 83,0 71,7 44,7 

izoamilis spirti, mg/l 284,2 268, 6 206,4 

raxis zeTebi (umaRlesi spirtebi), mg/l 391,6 365,8 308,2 

sadegustacio Sefaseba, bali 7,5 7,7 7,5 
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garkveuli kanonzomierebebi SeimCneva agreTve aRniSnuli tipis Rvinoebisagan 

miRebuli Rvinis distilatebis qimiur SedgenilobebSic (cxrili 2). kerZod, evro-
puli tipis Rvinis distilatebi ufro gamdidrebulia saerTo mJavebiT, acetalebiT. 

WaWaze daduRebuli imeruli da kaxuri tipis Rvinoebis distilatebi ki evropulTan 

SedarebiT Seicavs ufro meti raodenobis saerTo eTerebs. maTSi didi raodenobiTaa 

aseve warmodgenili eTilacetati da meTilis spirti. 

 

cxrili 2 

Rvinis dayenebis xerxis gavlena Rvinis axlad gamoxdili distilatis qimiur 

Sedgenilobaze 

  

TviT WaWis monawileobiT daduRebuli Rvinomasalebis distilatebis erTmane-
TTan Sedareba cxadyofs, rom imeruli tipis Rvinis distilati ufro gamdidre-
bulia aldehidebiT, eTilacetatiT, umaRlesi spirtebiT. kaxuri tipis Rvino gamoi-
rCeva saerTo mJavebis, saerTo eTerebis, aqroladi eTerebis, meTilis spirtis maRa-
li SemcvelobiT. 

saerTo jamSi, imeruli tipis rogorc Rvinomasalam, aseve misgan miRebulma 

Rvinis distilatma or danarCen nimuSTan SedarebiT ufro maRali sadegustacio 

Sefaseba miiRo. 

 

 

daskvna 

Rvinis dayenebis xerxi (evropuli, imeruli, kaxuri) mniSvnelovan gavlenas ax-
dens Rvinis Sedgenilobaze. Tavis mxriv, Rvinis Sedgeniloba ganapirobebs misgan 

gamoxdili Rvinis distilatis xarisxsac. saukeTeso Sedegi miiReba yurZnis imeruli 

wesiT gadamuSavebisas. 

maCveneblebi Rvinomasalis damzadebis xerxi 

evropuli imeruli kaxuri 

eTilis spirtis Semcveloba, moc. % 65,1 70,7 67,7 

aqroladi mJavebi, g/l 0,089 0,067 0,089 

saerTo mJavebi, mg/l 123,35 61,67 112,14 

saerTo eTerebi, mg/l 131,61 139,85 148,00 

aldehidebi, mg/l 29,48 34,32 26,40 

aqroladi eTerebi, mg/l 93,6 79,2 158,4 

acetalebi, mg/l 24,22 18,35 19,50 

acetaldehidi, mg/l 63,0 72,0 74,5 

eTilacetati, mg/l 31,6 163,2 80,0 

meTilis spirti, mg/l 249,6 374,4 729,3 

n-propilis spirti, mg/l 154,4 204,6 275,9 

izobuTilis spirti, mg/l 345,0 404,0 217,0 

izoamilis spirti, mg/l 1267,2 1468,8 1195,2 

raxis zeTebi (umaRlesi spirtebi), mg/l 1766,6 2077,4 1688,1 

ph 4,90 4,95 3,97 

sadegustacio Sefaseba, bali 7,72 7,90 7,70 
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WINE MAKING 
 
 

INFLUENCE OF GRAPE PROCESSING TECHNIQUE ON THE QUALITY OF WINE 
AND DISTILATE 
N. Baghaturia , M.Loladze  
(Food Scientific-Research Institute of Georgian Technical University) 

 
Resume: There is considered the study of investigated chemical composition and organoleptic indica-

tors of Kakhetian, Imeretian and European types of wines and derived from them wine distillates. As a result 
of the study there was found, that in comparison to others Imeretian type wine material (i.e. grape juice fer-
mented on a part of the must in amount of 5-6 % from the total mass of the must) and derived from it wine 
distillate received higher degustation evaluation.  

 
Key words: wine; wine distillate.  

 
 
 
 

ВИНОДЕЛИЕ 

 

 
ВЛИЯНИЕ СПОСОБА ПЕРЕРАБОТКИ ВИНОГРАДА НА КАЧЕСТВО ВИННОГО 
ДИСТИЛЛЯТА 

Багатурия Н.Ш., Лоладзе М.Т. 
(Научно-исследовательский институт пищевой промышленности Грузинского технического универ-
ситета) 

 
Резюме. Исследованы химический состав и органолептические показатели Кахетинского, Име-

ретинского и Европейского типов вин и полученных от них винных дистиллятов. В результате иссле-
дования установлено, что в отличие от остальных, наивысшую дегустационную оценку получили ви-
номатериал и винный дистиллят Имеретинского типа (т. е. при брожении виноградного сусла на части 
мезги – в количестве 5-6 % от массы мезги). 

 
Ключевые слова: вино; винный дистиллят. 
 
 
 
 


