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Rvino SedgenilobiT mdidar produqts warmoadgens. mecnierulad 
dadgenilia rom masSi  1000-ze meti komponentia. wiTeli Rvinoebis intensiuri 
kvleva daiwyo mas Semdeg, rac cnobili gaxda „franguli paradoqsis“ Sesaxeb 
- 1991 wlidan. yurZnis biologiurad aqtiuri nivTierebebidan, fenoluri 
nivTierebebi monawileoben Rvinis tipis CamoyalibebaSi; gavlenas axdenen 
gemoze, ferze, gamWvirvalobaze, stabilurobaze, antioqsidantur  Tvisebebze. 

dReisaTvis saerTaSoriso bazarze wiTel Rvinoebze mzardi moTxovna 
ganpirobebulia maTi antioqsidanturi aqtivobiT. amavdroulad, antioqsidan-
tur efeqtsa da fenoluri naerTebis raodenobas Soris arsebuli dadebiTi 
korelaciidan gamomdinare, mxolod im wiTel Rvinoebs aqvT antioqsidanturi 
efeqti, romlebSic maRalia maTi koncentracia [1-6]. mravalricxovani gamo-
kvlevebiT dadasturebulia, rom fenoluri naerTebis raodenoba RvinoSi 
damokidebulia yurZnis jiSze, vazis zrdis adgilze, damzadebis teqnolo-
giaze [7-14].  

wiTeli Rvinis antioqsidanturi Semcvelobis zrda (anu fenoluri 
nivTierebebis maRali koncentracia) aqtualuri sakiTxia, radgan msoflio 
masStabiT matulobs moTxovna antioqsidantebiT mdidar produqtebze da maT 
Soris Rvinoze. 

sadeserto Rvinoebi - popularuli specialuri tipis Rvinoebia; maT 
msoflios mraval qveyanaSi awarmoeben (portugalia, italia, ungreTi, 
espaneTi, safrangeTi, argentina, germania, moldova, bulgareTi, ruseTi), 
magram mecnierulad jer kidev naklebad Seswavlilia. 

samuSaos mizania, durdos maceraciis teqnologiuri xerxis gaumjo-
besebiT fenolebiT gamdidrebuli maRali antioqsidanturi aqtivobis wiTeli 
sadeserto Rvinis damzadebis inovaciuri teqnologiis SemuSaveba. 

kvlevis obieqtebi iyo 2015 wlis rTvelis sezonze saferavidan dam-
zadebuli wiTeli sadeserto Rvinis sakontrolo da sacdeli  nimuSebi da 
mSrali wiTeli Rvinis nimuSi. 

sadeserto Rvinis sakontrolo nimuSi damzadda standartuli teqno-
logiuri sqemiT: klertis mocileba;  daWyletva; durdos gacxeleba 70˚C-mde; 
25˚C -mde gacivebis Semdeg  Rvinis safuaris  Setana; durdos gamownexa da 
alkoholuri duRilis Sewyveta spirt-reqtifikatiT [15], rodesac maduRar 
areSi darCa dauduRari Saqari 16% [16, 17]. miiReba Rvino kondiciebiT: Saqria-
noba 16% da alkoholis Semcveloba 16 % moc. 

Cvens mier damzadda sadeserto Rvinis nimuSis oTxi sacdeli varianti. 
sacdeli nimuSebis fenoluri nivTierebebiT gamdidrebisaTvis integri-

rebuli iqna perspeqtiuli teqnologiuri midgomebi, romelic warmoadgens 
Cveni samuSaos „know-how“-s.  

sadeserto da mSrali Rvinis nimuSebSi Catarda enoqimiuri da orga-
noleptikuri maxasiaTeblebis gamokvleva: titruli da mqrolavi mJavianoba,  
pH – standartuli meTodebis gamoyenebiT; fenoluri nivTierebebis jamuri 
raodenobis – folin-Cokalteus reaqtivis gamoyenebiT, kolorimetruli 
meTodiT; Sefervis intensiobis (420, 520, 620nm) da Sefervis tonalobis – 
speqtrofotometruli meTodiT [18]. kvlevis Sedegebi mocemulia cxrilSi. 
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kvlevis obieqtebis enologiuri gamokvlevis Sedegebi 
 

enoqimiuri da 
organoleptikuri  
maxasiaTeblebi 

 

kvlevis obieqtebi 
sadeserto Rvinis nimuSebi 

mSrali 
sakontrolo 

nimuSi 
sacdeli nimuSebis  variantebi 
1 2 3 4  

titruli 
mJavianoba, g/l 

4,93 7,24 7,56 4,61 7,56 5,59 

mqrolavi 
mJavianoba g/l 

0,18 0,23 0,23 0,18 0,29 0,44 

pHaqtiuri 
mJavianoba 

3,85 3,75 3,82 4,02 4,02 3,79 

fenoluri 
nivTierebebis jami, 

mg/l 
2588 3237 4139 3599 3909 2340 

feris intensioba, I 37,7 33,9 48,15 41,65 43,5 17,05 

Sefervis 
tonaloba, N 

0,664 0,827 0,853 0,652 0,806 0,754 

sadegustacio 
Sefaseba, bali 

8,1 8,2 8,4 8,25 8,3 – 

 
    

 
miRebuli Sedegebis analizidan Cans, rom sadeserto Rvinis nimuSebSi 

mSrali Rvinis nimuSTan SedarebiT, maRalia  fenoluri nivTierebebis 
raodenoba,  feris intensiobisa da Sefervis tonalobis  maCveneblebi.  

sacdeli nimuSebis variantebidan, aRniSnuli enoqimiuri maxasiaTeb-
lebis maRali SemcvelobiT gamoirCeva fenoluri nivTierebebiT gamdidrebis 
inovaciuri teqnologiuri xerxis (Cveni samuSaos „know-how“) gamoyenebiT 
damzadebuli meore variantis nimuSi. aseve misi sadegustacio Sefasebac 
maRalia sakontrolo nimuSTan da danarCen sacdel nimuSebTan SedarebiT. 

miRebuli kvlevis Sedegebi gviCvenebs inovaciuri teqnologiiT damza-
debuli sadeserto Rvinis nimuSis, rogorc maRalxarisxiani sasargeblo sas-
meli produqtis  upiratesobas, standartuli teqnologiiT damzadebul sade-
serto da mSrali Rvinis nimuSebTan SedarebiT. gamokvlevebi am mimarTu-
lebiT grZeldeba. 
 
aRniSnuli samuSao ganxorcielda ssip SoTa rusTavelis erovnuli samecniero 
fondis dafinansebiT, granti №DO/363/10-160/14. 
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SUMMARY 
RED DESSERT WINE PREPARED BY INNOVATIVE TECHNOLOGY 
Kekelidze I.A. 
Institute of Viticulture and Oenology, Agricultural University of Georgia 
The paper deals with the enological characteristics of red wine samples prepared from grape cultivar Saperavi: 
dessert type – with standard technology and with various technological techniques with the aim of enrichment 
with phenolic compounds; dry type - with standard technology. It is shown that red dessert wine prepared by 
innovative technology is much more advanced as the high-quality drink in comparison with the standard dessert 
and dry red wine samples.  
Keywords: red dessert wine, red dry wine, enological characteristics. 
 
 
 


