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meRvineoba 

 

 

 

yurZnis klertisa da saduRari WurWlis gavlena Rvinis xarisxze 

nugzar baRaTuria, Mmariam lolaZe 

(saqarTvelos teqnikuri universitetis kvebis mrewvelobis samecniero-kvleviTi  

instituti) 

 

 

reziume: gamokvleulia yurZnis klertisa da saduRari WurWlis (qvevri, miwis-

zeda saduRari WurWeli) gavlena sufris Rvinis qimiur Sedgenilobasa da organo-

leptikur maCveneblebze. aRmoCnda, rom klerti uaryofiT gavlenas axdens mza pro-

duqciis xarisxze. amasTan, warmodgenili eqsperimentuli masalebiT cxadi gaxda, 

rom rogorc kaxuri, ise imeruli tipis Rvino SeiZleba damzaddes qvevrSic da 

miwiszeda saduRar WurWelSic. 

 
sakvanZo sityvebi: klerti; saduRari WurWeli; Rvino. 
 

 

Sesavali  

safrangeTSi sakoniake Rvinomasalis misaRebad gadarCeul kargi xarisxis yur-
Zens mokrefisTanave Wyleten rac SeiZleba frTxilad, rom wipwa da klerti ar 

daziandes da tkbils ar Seerios wipwisa da klertis wveni. daWyletil masas 1 sT-

iT haerze aCereben WaWis fermentaciisaTvis da Semdeg 8 sT-is ganmavlobaSi xelis 

wnexiT nel-nela wnexen. am procesis damTavrebisas WaWas kvlav aureven da isev 

agrZeleben wnexas 10_12 sT-is ganmavlobaSi. miRebul tkbils aduReben uWaWod, da-
duRebisTanave leqidan moxsnian da gamoxdian. 

kaliforniaSi sakoniake Rvinomasalis misaRebad yurZens Wyleten, klerts aclian 

da tkbils yurZnis kanTan erTad aduReben safuvris wminda kulturis damatebiT.  

saqarTveloSi qvevris Rvinis dayenebisas tradiciulad iyenebdnen klertian 

durdos. bolo wlebSi Catarebuli gamokvlevebiT mkvlevarTa erTma jgufma daad-

gina, rom klerti uaryofiT gavlenas axdens wiTeli Rvinis xarisxze [3]. sxva mkvle-

varTa azriT, kaxuri tipis TeTri Rvinis warmoeba klertis gamoyenebis gareSe war-

moudgenelia, radgan swored klerti ganapirobebs kaxuri tipis Rvinis organolep-

tikur maCveneblebs [2]. aqve SevniSnavT, rom am mosazrebis mqone avtorebs amis da-

sadastureblad aranairi eqsperimentuli monacemi ar warmoudgeniaT. 

 

 

ZiriTadi nawili 

 1-li cxrilis monacemebidan Cans, rom klerti uaryofiT gavlenas axdens ka-
xuri wesiT damzadebuli saferavis jiSis yurZnisagan miRebuli Rvinis xarisxze.  
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cxrili 1 

 

saferavis jiSis yurZnisagan miRebuli mSrali Rvinis  

fizikur-qimiuri maCveneblebi 

 

  alkoholuri duRilis pirobebi 
 
 maCvenebeli 
 

klert-
gaclil 
durdoze 
 

klerte-
bian 
durdoze 

durdoze, 
klertis 
gaormagebuli 
raodenobiT 

gaormagebuli 
raodenobis 
durdoze  

simkvrive, 2 0С 0,9939 0,9942 0,9950 0,9960 
simagre, moc. % - 11,9 11,0 10,5 
aqroladi mJavianoba, g/l 0,27 0,27 0,33 0,65 
titruli mJavianoba, g/l 7,8 7,7 - 7,6 
Rvinis mJava, g/l 2,80 2,64 2,57 2,20 
Saqari, g/l 0,34 0,72 1,05 0,68 
tanini, g/l 2,87 3,53 3,64 3,00 
glicerini, g/l 6,85 7,35 6,99 7,17 
eqstraqti, g/l 26,04 27,4 28,2 28,15 
nacari, g/l 2,46 2,64 3,18 3,37 
nacris tutianoba, ml. eqv. 
100 ml Rvinoze 

3,18 2,88 4,02 3,78 

organoleptikuri Sefaseba, 
bali 

7,6 7,5 7,0 7,6 

 

klerti uaryofiT gavlenas axdens imeruli tipis TeTri Rvinis xarisxzec. 

amaze metyvelebs me-2 cxrilis monacemebi. kerZod, klertis gareSe damzadebuli 

imeruli tipis Rvino Seicavs naklebi raodenobis fenolur naerTebs, monomerul 

flavanoidebs. klertze damzadebuli Rvino ki gamdidrebulia azotovani nivTiere-
bebiT. amitomac klertis gareSe damzadebulma imeruli tipis Rvinom miiRo ufro 

maRali sadegustacio Sefaseba klertiT damzadebul RvinosTan SedarebiT. 

 

cxrili 2 

klertis gavlena colikouris jiSis yurZnisagan miRebuli  

imeruli tipis Rvinis xarisxze 

 

  
maCveneblebi 

cdis varianti 
imeruli tipis 
Rvinis dayeneba 
klertis gareSe 

imeruli tipis 
Rvinis dayeneba 
klertiT  

fenoluri nivTierebebis jami, mg/l 1248 1314 
monomeruli flavonoidebi, mg/l 689,1 715,8 
leikoantocianebi, mg/l 722,3 770,2 
kateqinebi, mg/l 149,2 150,8 
glicerini, mg/l 6,6 6,9 
azoti, mg/l:   
saerTo 204 222 
aminuri 95,8 90 
cilis 38,3 48,3 
sadegustacio Sefaseba, bali 8,2 7,7 
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me-3 cxrilis monacemebidan Cans, rom kaxuri wesiT yurZnis gadamuSavebisas, ro-
melic (imave temperaturul pirobebSi mimdinareobda rogorc qvevrSi) iseTive xari-
sxis Rvino miiReba, rogoric qvevris Rvinoa. maSasadame, gadamwyveti mniSvneloba 

kaxuri tipis Rvinis damzadebisas aqvs ara saduRar WurWels, aramed yurZnis gada-
muSavebis xerxs. kateqinebis raodenoba orive nimuSSi daaxloebiT erTi da igivea.  

 
cxrili 3 

rqawiTelis Rvinomasalis qimiuri Sedgeniloba  
Rvinis sxvadasxva WurWelSi kaxuri wesiT dayenebisas 

  

cdis varianti 

 

Qqimiuri 

maCveneblebi 

 

dakvirvebis vadebi 

Semcve-

loba 

sawyis 

nedle-

ulSi 

Semcveloba 

Rvinomasa-

laSi, 

duRilis 

dasrulebis 

Semdeg 

Semcveloba 

RvinomasalaSi, misi 

durdoze dayovnebis 

Semdeg 

3-Tvis 

ganmav-

lobaSi 

5-Tvis 

ganmav- 

lobaSi 

tkbilis 

durdoze 

daduReba da 

Rvinomasalis 

Termomadu-

RarSi 

durdoze 

dayovneba 

fenoluri 

nivTierebebis jami, 

mg/l 

 

3640 

 

3070 2680 2640 

leikoantocianebi, 

mg/l 
2419 2010 1570 1445 

monomerebi, mg/l 2275 1787 1325 1244 

saerTo eqstraqti, 

g/l 
- 21,5 22,0 21,7 

Saqari, % 19,9 2,47 - 0,25 

spirti, moc. % - 10,88 - 11,3 

titruli mJavebi, 

g/l 
6,66 6,50 6,31 6,04 РН 3,68 3,65 3,61 3,58 

tkbilis 

durdoze 

daduReba da 

masze 

Rvinomasalis 

Semdgomi 

dayovneba 

qvevrSi 

fenoluri 

nivTierebebis jami, 

mg/l 

 

3640 

 

2990 

 

2710 

 

 

2590 

 

Lleikoantocia-

nebi, mg/l 
2419 2210 1640 1414 

Mmonomerebi, mg/l 2275 1758 1325 1169 

saerTo eqstraqti, 

g/l 
- 21,4 21,8 21,3 

Saqari, % 19,9 1,68 - 0,21 

spirti, moc. % - 10,9 - 11,4 

titruli mJavebi, 

g/l 
6,66 6,52 6,26 5,92 РН 3,68 3,64 3,60 3,56 
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me-4 cxrilis monacemebidan Cans, rom daduRebuli Rvinis Semdgomi Senaxvisas 

rogorc klertze daduRebul, aseve uklertod daduRebul RvinoebSi sagrZnoblad 

mcirdeba ZiriTadi komponentebis Semcveloba. kerZod, fenoluri naerTebis saerTo 

raodenoba uklertod daduRebul RvinoSi mcirdeba 15 %-iT, klertiT daduRebulSi 

26 _ %-iT, monomeruli flavonoidebis Semcveloba uklertod daduRebulSi _ 39 %-

iT, klertiT daduRebulSi _ 24 %-iT da a. S. am naerTebis gansakuTrebiT didi 

danakargebia kateqinebis SemcvelobaSi (uklertod daduRebulSi _ 98 %, klertiT 

daduRebulSi _ 74 %). 

 
cxrili 4 

kaxuri tipis Rvinis qimiuri Sedgenilobis cvlilebebi  
erTwliani Senaxvis Semdeg 

 

maCveneblis 

dasaxeleba 

cdis varianti 

uklertod daduRebuli Rvino klertiT daduRebuli Rvino 

axlad 

damzade-

buli  

 

erTw-

liani 

Senaxvis 

Semdeg 

kleba,

% 

axlad 

damzade-

buli  

erTwliani 

Senaxvis 

Semdeg 

kle-

ba, % 

saerTo fenolebi, 

mg/l 
1624 1384 15 1962 1444 26 

monomeruli fla-

vonoidebi, mg/l 
516 316 39 741 564 24 

leikoantocianebi, 

mg/l 
707 588 17 834 710 15 

kateqinebi, mg/l 385 15 98 186 48 74 

eqstraqti, g/l 20,5 19,2 16 21,3 20,5 4 

saerTo azoti, 

mg/l 
280 265 5 292 271 7 

aminuri azoti, 

mg/l 
123 120 2 138 132 4 

cilis azoti, mg/l 28 24 13 20 16 20 

aldehidebi, mg/l - 36,4  - 38,3  

acetalebi, mg/l - 16,1  - 15,8  

saerTo eTerebi, 

mg/l 
- 364  - 384  

glicerini, g/l 7,9 7,8 1 7,9 7,8 1 

simagre, moc. % 11,3 11,1 2 11,2 11,0  

titruli mJavi-

anoba, g/l 
5,8 5,5 5 5,9 5,6 2 

mqrolavi mJavi-

anoba, g/l 0,47 0,72 
mateba, 

% 53 
0,45 0,79 

mate-

ba, % 

75 
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me-5 cxrilSi kargad Cans saduRari WurWlis gavlena colikouris jiSis yur-
Znisagan miRebuli imeruli tipis Rvinis xarisxze. miRebuli Sedegebis analizi 

cxadyofs, rom erTi da imave raodenobis (5 %) WaWis damatebisas ukeTesi Sedegi 

iqna miRebuli Rvinis qvevrSi daduRebisas, vidre miwiszeda saduRar WurWelSi, rac, 

savaraudod, gamowveuli unda iyos imiT, rom miwiszeda saduRar WurWelSi duRilis 

temperatura ar regulirdeboda, maSin rodesac miwaSi Caflul qvevrSi met-nakle-
bad SenarCunebuli iyo mudmivi temperaturuli reJimi.  

 
cxrili 5 

saduRari WurWlis gavlena colikouris jiSis yurZnisagan  

miRebuli imeruli tipis Rvinis xarisxze 

  

 

 

 

daskvna 

zemoaRniSnulidan gamomdinare, cxadia, romKklerti uaryofiT gavlenas axdens 

Rvinoze yurZnis rogorc kaxuri, aseve imeruli meTodiT gadamuSavebisas. im Sem-
TxvevaSi, Tu miwiszeda saduRar WurWelSi iqneba temperaturis regulirebis Sesa-
Zlebloba, masSi SeiZleba damzaddes maRali xarisxis kaxuri da imeruli tipis 

Rvinoebi. 

 

 
 
 

maCveneblebi 

cdis varianti 

Rvinis dayeneba 

WaWaze uklertod 

qvevrSi (damate-

buli WaWis rao-

denoba 5 %) 

Rvinis dayeneba WaWaze uklertod 

miwiszeda saduRar WurWelSi (da-

matebuli WaWis raodenoba 5 %) 

4 5 6 7 

fenoluri nivTierebebi 

jami, mg/l 
1105 945 1078 1248 1368 

monomeruli flavo-

noidebi, mg/l 
580 510,4 617 689,1 734,2 

leikoantocianebi, mg/l 678,5 625,4 670,2 722,3 784,8 

kateqinebi, mg/l 108,5 102,8 124,7 149,2 168,9 

glicerini, mg/l 6,1 6,5 6,6 6,6 6,8 

azoti, mg/l:      

saerTo 192 175 182 204 215 

aminuri 80,9 84,2 88,4 95,8 92,3 

cilis 25,2 29,4 34,5 38,3 44,2 

sadegustacio Sefaseba, 

bali 
8,1 7,8 7,9 8,2 7,8 
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WINE-MAKING 
 
 

INFLUENCE OF GRAPE STELKS AND FERMENTATION RESERVOIRS ON THE 
QUALITY OF WINE 
N. Bagaturia., M. Loladze  
(Scientific-Research Institute of Food Industry of Georgian Technical University) 

 
Resume: There is investigated how grape stelks and fermentation reservoir (inground clay jar – Kvevri; 

above ground fermentation reservoir - tank) influence on the chemical composition and organoleptic indicators 
of the table wine. There was established that stelks have a negative impact on the quality of the finished prod-
uct. As well, presented experimental materials make clear that both Kakhetian and Imeretian types of wines 
can be produced either in Kvevri or in above ground fermentation reservoir.  

 
Key words: fermentation reservoir; stelks; wine.  

 
 
 
 

ВИНОДЕЛИЕ 
 

 

ВЛИЯНИЕ ГРЕБНЕЙ ВИНОГРАДА И БРОДИЛЬНОЙ ЕМКОСТИ НА  
КАЧЕСТВО ВИНА 

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

 
Резюме. Изучено влияние гребней винограда и бродильной ёмкости (зарытый в землю глиняный 

кувшин ˗ квеври, надземный резервуар для брожения ˗ сбраживатель) на химический состав и органо-
лептические показатели столовых вин. Установлено, что гребни винограда оказывают отрицательное 
влияние на качество готовой продукции. Представлены экспериментальные данные, согласно которым 
как кахетинские, так и имеретинские типы вин могут быть изготовлены как в квеври, так и в надземных 
термосбраживателях 

 
Ключевые слова: бродильная ёмкость; вино; гребень. 
 


