
VINTAGE: 2020
REGION: Kakheti, Georgia
GRAPES: 50% Khikhvi, 50% Mtsvane
YEAST: Wild
MACERATION: 6 months
FERMENTATION VESSEL: Qvevri
AGING: 1 year in stainless steel
CLARIFICATION/FILTRATION: Unfiltered/
Unfined
FARMING: Organic
ALCOHOL CONTENT: 14%
ADDED SO2: None
RESIDUAL SUGAR: 4 g/L
SOIL: Clay, limestone
VINE AGE: 12 years
TOTAL PRODUCTION: 700 bottles
VOLUME: 750mL

TAZIA’S WINE
KHIKHVI MTSVANE

Zura Mgvdliashvili, who currently serves as the head of the Georgian Natural 
Wine Association, has been making wine at his grandfather’s winery for years 
under the label Nikalas Marani. Tazia’s Wine is an offshoot project named for 

his uncle Tamaz, whose vineyards Zura has been working with for years. Zura is 
making very Kakhetian wines but with slight variations because of the particular 

location of his vineyards overlooking the Alazani valley on the southern slope 
facing the Caucuses.


