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Owner of “Shakarashvili Wine Cellar”,
Academic Doctor of Technological,
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Abstract
Research of wines made by Kakhetian traditional method of Georgian varieties Rkatsiteli, Mtsvane, Kisi and Khikhvi was
conducted at Shakarashvili Wine cellar, where antioxidant and organoleptic characteristics were studied.
Results of the research:
 Wines with extraordinary organoleptic quality can be done from Rkatsiteli grape variety with 6 months skin maceration.

More maceration time deteriorates gustatory characteristics of the wines, wines become harsher by flavor; it is notable
that skin maceration for more than 6 months decreases the content of phenolic compounds in the wines.

 The wines made at small wineries from Rkatsiteli, Mtsvane, Kisi and Khikhvi grape varieties, made by Kakhetian
traditional method, most abundant antioxidant compounds were found in Qvevri Kisi wines.


