
This wine is traditional for the Telavi region of Kakheti. It is 
made of local red grapes predominantly Saperavi, grown on 
both banks of the Alazani River. The wine is of dark ruby color
with a persistent fruity nose. The natural sweetness adds extra 
complexity and body to the wine and enables a long and 
balanced finish.

ALAZANI RED 

MEDIUM SWEET

EAN - 48676160214706 bottles/case 12% ALC./VOL.

FOB Van Nuys, CA 



This wine is traditional for the Telavi region of Kakheti. It is 
made of local grapes predominantly Rkatsiteli, grown on both 
banks of the Alazani river. The wine is of a light-straw color. The 
nice balance of sweetness and acidity keeps it lively and 
enables a harmonious and pleasant taste.

ALAZANI WHITE 

MEDIUM SWEET

6 bottles/case 12% ALC./VOL. EAN - 4867616021418

FOB Van Nuys, CA 



Tasting Notes

KINDZMARAULI

EAN - 48676160214876 bottles/case 11.5% ALC./VOL.

Color: Light Ruby Color
Aromas: The complex aromas of red fruit, dominated by 

Raspberry, Strawberry with some notes of roasted 
almonds.

Palate: Wild strawberry is followed by a mellow blend of 
dried fruit, pomegranate, and a touch of caramel, 
though there’s plenty of lively acidity to keep it fresh 
and balanced.

FOB Van Nuys, CA 



KVANCHKARA
Tasting Notes

6 bottles/case 11.5% ALC./VOL. EAN - 4867616021500

Color: Purple red with inky hue along the rim
Aromas: Myriad of black fruits with spices

Palate: Sweet blackberry and black cherry confiture
are prevailing the initial palate. Mid palate 
is full and chewy, with slightly rough 
tannins. Finish is lingering with lively acidity 
and sweet and fruity aftertaste.

FOB Van Nuys, CA 



Sovietskoe
Shampanskoe
Sovetskoe Shampanskoe is a 
generic brand of sparkling 
wine produced in the Soviet 
Union and successor states. 
It was produced for many 
years as a state-run 
initiative. Typically the 
wine is made from a blend 
of Aligoté and Chardonnay 
grapes.
These beverages with 
gentle, refreshing aroma 
and mild taste made 
according to the original 
recipes will make your 
every holiday a special one. 
Perfect as an aperitif 
before meals or after meals 
with cheeses and desserts.

Produced in Lithuania



Shampanskoe – Semi-sweet
 Sovietskoe Shampanskoe Semi-sweet sparkling wine is lemon gold in color.  On the 

nose there are ripe green apples with a hint of apricot or ripe greengage. In the 
mouth the sweetness dominated though there is enough balancing acidity to make it 
a pleasant drink with fresh raspberries.  There is a rich taste and creamy texture. The 
finish is similarly dominated by the sweetness but there’s just enough acidity to 
provide balance. 

 Pairings

 Appetizers and Main Course - Salmon, Shellfish, Shrimp, Pork roast, Smoked meats

 Cheese - Brie, Gouda. Bleu Cheese

 Desserts  - Berries, Chocolate, Cream, Pear tart or Raspberry mousse

PRODUCER Boslita Ko

COLOR Yellow

TYPE Sparkling

TASTE Semi-sweet, 
fresh, fruity, 
mild acidity

AROMA Fruity, acidic, 
aromatic

ALCOHOL CONTENT 11.5%



Igristoe – Semi-dry
 The finest quality 'champagne' styled sparkling wine. A blend of elite sorts of 

Feteasca, Riesling, Sylvaner, Sauvignon, and Chardonnay grapes, its elegant bouquet 
bears ideal balance of complementing fresh, flavors. With a satisfying richness and 
refreshing nature, it is perfect as an aperitif or with light meals.

 Pairings

 Appetizers and Main Course - salmon, shellfish, shrimp, smoked meats. Cream sauces, 
stuffed mushrooms

 Cheeses - Brie, Gouda

 Desserts - Buttery cookies

PRODUCER Boslita Ko

COLOR Yellow

TYPE Sparkling

TASTE Semi-dry, fresh, 
fruity

AROMA Fruity, acidic, 
aromatic

ALCOHOL CONTENT 11.5%



Zolotoe - Sweet
 Wine with rich, harmonious taste with a gentle coolness in which light fruity notes 

delicately shaded trail of the nuances of acacia. The nose is sweet, with hints of 
white flowers.

 Pairings

 Light dessert, a dish of fruit and fruit salads.

PRODUCER Boslita Ko

COLOR Gold

TYPE Sparkling

TASTE Sweet, fresh, 
light fruity

AROMA Sweet, floral, 
aromatic

ALCOHOL CONTENT 11.5%
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