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                      s a f u v r e b i               

                                                          LALVIN ICV D47 

  25 welze meti drois ganmavlobaSi Lallemand-i awarmoebda 

bunebrivi safuarebis seleqcias Rvinis warmoebisaTvis. duRilis 

ama Tu im pirobebis sirTuleebma Lalleman-s STaagona 

SeemuSavebina safuvrebis warmoebis axali procesi – YSEO – 

romelic uzrunvelyofs alkoholuri fermentizaciis 

saimedoobas da amcirebs fermentaciis Sedegad arasasiamovno 

aromatebis warmoqmnas. YSEO safuvrebi 100% bunebrivia da ar 

aris genmodificirebuli.  

 

gamoyeneba  

 

Lalvin ICV D47 aris Cotes du Rhone-is regionSi  seleqcirebuli 

safuvris wminda kultura, gankuTvnili kasrSi fermentirebuli 

Sardones da sxva TeTri Rvinis warmoebisaTvis. mis leqze 

davargebis dros RvinoSi warmoiqmneba saneleblebis, tropikuli 

da citrusis aromatebi. Lalvin ICV D47 warmoadgens 

polisaqaridebis Warbad warmomqmnels, romelic gamoixateba 

xilis tonebSi da mniSvnelovani sxeulianobiT. TeTri yurZnis 

umetesi jiSebis SemTxvevaSi es safuari amdidrebs Rvinoebs mwife 

stabiluri xilis an jemismagvari aromatebiT. am aromatebis gamo 

Lalvin ICV D47-iT fermentirebuli Rvinomasalebi warmoadgens 

kompleqsurobis karg wyaros sakupaJe RvinomasalebSi. garda 

amisa, Lalvin ICV D47 xels uwyobs Rvinis xaverdovnebas da mis 

`grZel gemos~. miRebulia saukeTeso Sedegebi kasrebSi 

fermentirebuli umaRlesi klasis Sardones warmoebaSi.     

 

mikrobiologiuri da enologiuri maxasiaTeblebi 

• Saccharomyces cerevisiae var. cereviciae 

• mikrobiologiuri konkurentunarianoba  

• zomieri spirtgamZleoba 14%-mde, (Tumca miRwevadia ufro 

maRali done fermentizaciis ukeTesi praqtikis gamoyenebis 

SemTxvevaSi).  

• mokle dayovnebis faza  

• fermentaciis zomieri normebi  

• duRilis temperaturis optimaluri diapazoni: 15 – 300C 

• mgrZnobiaroba dabali temperaturis mimarT (<150C) 

dawmendil wvenSi 

• dadebiTi urTierTqmedeba oenococcus oeni baqteriasTan 

• aTvisebadi azotis Zalian dabali moTxovna  
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• polisaqaridebis Warbi warmoqmna  

• H2S acetaldehidis mcire warmoqmna: SO2-is ukeTesi 

efeqturoba  

• aqroladi mJavebis dabali warmoqmna: saSualod 0.25g/l 

(ZmarmJava) 

• gogirdovani produqtebis dabali warmoqmna 

• H2S dabali warmoqmna 

• dabali qafianoba  

• safuvris kargad daleqva, kompaqturi leqis fena  

• O2 saSualo moTxovna (sicocxlisunarianobis faqtorebis 

gasaumjobeseblad) 

 

 

aromatuloba da sirbile 

 
 

         

Lalvin ICV D47-is gavlena aqroladi      Lalvin ICV D47-is gavlena   

                  TeTri Rvinoebis 

terpenebis warmoqmnaze(muskati 1991)     gemovnur Tvisebebsa da 

aromatze, Sardone  
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dozireba 

TeTri Rvinis warmoeba: 25 – 40 g/hl.  

 

 

gamoyenebis instruqcia  

• gaxseniT mis wonaze 10-jer meti moculobis wyalSi (35-400C 

temperaturaze).  

• gaxseniT frTxilad nazi moreviT da daelodeT 20 wuTi.  

• CaamateT tkbilSi. temperaturuli sxvaoba tkbilsa da 

safuvris xsnars Soris ar unda aRematebodes 100C-s.  

• rehidrataciis mTliani xangrZlivoba ar unda aRematebodes 

45 wuTs.  

• mniSvnelovania, rom safuvris gaxsna moxdes sufTa 

WurWelSi.  

• ar aris rekomendirebuli safuvris tkbilSi gaxsna.  
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                                                         LALVIN QA23 

 25 welze meti drois ganmavlobaSi Lallemand-i awarmoebda 

bunebrivi safuarebis seleqcias Rvinis warmoebisaTvis. duRilis 

ama Tu im pirobebis sirTuleebma Lalleman-s STaagona 

SeemuSavebina safuvrebis warmoebis axali procesi – YSEO – 

romelic uzrunvelyofs alkoholuri fermentizaciis 

saimedoobas da amcirebs fermentizaciis Sedegad arasasiamovno 

aromatebis warmoqmnas. YSEO safuarebi 100% bunebrivia da ar 

aris genmodificirebuli. 

 

gamoyeneba  

 dawdomil an Zalian dawdomili tkbilis dabal temperaturaze 

fermentacia warmoadgens process, romelic gamoiyeneba mTel 

rig Rvinis qarxnebSi msoflios masStabiT yurZnis iseT 

ganTqmul saxeobebSi, rogoricaa muskati, sovinioni, Sardone da 

vionie da aseve yurZnis neitraluri saxeobebSi, rogoricaa 

kolombari, trebianoDda sxva. Rvinis warmoebis es saxeoba, 

romelic zogadad xorcieldeba aeraciis gareSe, SesaZloa 

problematuri aRmoCndes safuarebis umetesobisaTvis, 

gansakuTrebiT, Tu process arTulebs saduRari ares aTvisebadi 

azotis dabali Semcveloba.  

portugaliis Vinhos Verdes apelaciebis niadagebidan 

seleqcirebuli Lalvin QA23 gTavazobT fermentaciis 

usafrTxoebis xarisxs, romelic ufuZneba aTvisebadi azotis da 

O2-is dabal moTxovnas.  

ufro metic, es safuari ganapirobebs Rvinis citrusovani-xilis 

aromatebs (limoni, greifruti) aromatuli TeTr yurZnis 

jiSebis RvinoebSi.   

 

mikrobiologiuri da enologiuri maxasiaTeblebi 

• Saccharomyces cerevisiae var. cereviciae 

• konkurentunariani faqtori  

• spirtgamZleoba 16%-mde 

• dayovnebis mokle faza  

• swrafi fermentaciis unari 

• `fruqtofiluri~ safuari (xilis Warbi aromatebis 

warmoqmna)  

• duRilis temperaturis optimaluri diapazoni: 14 – 280C 

• aTvisebadi azotis Zalian dabali moTxovna duRilis 

nebismier temperaturaze (18-280C)  

• O2 dabali moTxovna 
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• aqroladi mJaveebis dabali warmoqmna: saSualod < 0.2 g/l 

(H2SO4-ze gadaangariSebiT).  

• gogirdovani produqtebis dabali warmoqmna 

• H2S dabali warmoqmna, aTvisebadi azotis dabali 

moTxovnis gamo 

• dabali qafianoba  

fermentaciis usafrTxoeba da aromatebi  

 

 
 

aTvisebadi azotis saWiroebis Sedareba sxvadasxva safuarebSi 

azotiT Rarib sinTetikur tkbilSi (Julien, 2000).  
 

 
aqroladi mJaveebis warmoqmnis Sedareba 3 safuvris SemTxvevaSi 

vinifikaciis procesSi Zalian dawmendil (20 NTU) tkbilSi.  

 

vazis jiSi mevenaxeobis 

regioni  

aromatebi  

Sardone oregoni, Cile citrusis nayofi, 

ananasi  

miuskadeti  luaras veli  TeTr nayofiani xilis 

aromatebi (axalgazrda 

Rvinoebi), mSrali xili 

(Rvinoebi daZvelebis 

Semdeg) 

iuni-blani gersi  axali citrusovani 

xili, yvavilebis 

aromatic (pioni da 

vardi)  

muskat peti 

greni  

rulilioni  citrusis nayofi, 

ananasi, TeTri atami 
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dozireba  

TeTri Rvinis warmoeba: 25 – 40 g/hl.  

 

gamoyenebis instruqcia  

• gaxseniT mis wonaze 10-jer meti moculobis wyalSi (35-

400C temperaturaze).  

• gaxseniT frTxilad nazi moreviT da daelodeT 20 

wuTi.  

• CaamateT tkbilSi. temperaturuli sxvaoba tkbilssa da 

safuvris xsnars Soris ar unda aRematebodes 100C-s.  

• rehidrataciis mTliani xangrZlivoba ar unda 

aRematebodes 45 wuTs.  

• mniSvnelovania, rom safuvris gaxsna moxdes sufTa 

WurWelSi.  

• ar aris rekomendirebuli safuvris tkbilSi gaxsna.  
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                                                    LALVIN Rhone 2056 
 

  25 welze meti drois ganmavlobaSi Lallemand-i awarmoebda 

bunebrivi safuarebis seleqcias Rvinis warmoebisaTvis. 

duRilis ama Tu im pirobebis sirTuleebma Lalleman-s STaagona 

SeemuSavebina safuvrebis warmoebis axali procesi – YSEO – 

romelic uzrunvelyofs alkoholuri fermentizaciis 

saimedoobas da amcirebs fermentaciis Sedegad arasasiamovno 

aromatebis warmoqmnas. YSEO safuvrebi 100% bunebrivia da ar 

aris genmodificirebuli. 

 

gamoyeneba  

 

  Lalvin Rhine 2056 SerCeuli iqna Inter-Rhone da Institut Technique du 
Vin (ITV)-s mier 1500- 
ze meti sxvadasxva kulturidan. igi xels uwyobs iseTi Rvinis 

warmoebas, romelSic aisaxeba Cotes du Rhone-s tipiuri 

sensoruli maxasiaTeblebi. alkoholisadmi gansakuTrebuli 

tolerantobiT gamorCeuli es safuari xels uwyobs 

specifiuri aromatebis gamovlinebas, rogoricaa wiTeli xili, 

iasamnis da atmis toni, rac ganapiropebs xilis aromatur 

kompleqsurobas sxvadasxva yurZnis saxeobaSi. Lalvin Rhone 2056 
aumjobesebs jiSobriv maxasiaTeblebs wiTel RvinoebSi da 

inarCunebs polifenolur stabilurobas.  

  aseve Lalvin Rhone 2056 zrdis polifenolis Semcvelobas 

Gamay, Pinot, Grenache, Sangiovese da Tempranillo-sagan damzadebul 

wiTel RvinoebSi.  

  da bolos, kargi Sedegebi iqna miRebuli aseve Saugnon Blanc 
da Grenache Blanc-is SemTxvevaSic, radgan, Lalvin Rhone 2056 iZleva 

am saxeobebis jiSuri aromatebis kargi gamoxatvis saSualebas.  

  

mikrobiologiuri da enologiuri maxasiaTeblebi 

• Saccharomyces cerevisiae var. cereviciae 
• konkurentunariani faqtori  

• spirtgamZleoba: 16%-mde  

• dayovnebis mokle faza  

• swrafi fermentaciis unari 

• duRilis temperaturis optimaluri diapazoni: 15 – 250C 
• enzimuri aqtivoba: dadebiTi moqmedeba aromatebis 

prekursorebze (norisoprenoides) 
• azotis saSualo moTxovna 

• mqrolavi mJaveebis zomieri warmoqmna  

• gogirdovani produqtebis dabali warmoqmna  (20 mg/l-

mde) 

• H2S saSualo warmoqmna 

• dabali qafianoba  
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feri da aromati 

 

 

 

 
 
Syrah-is Rvinoebis feris intensivobis Sedareba (AWRI 2001) 
 

 
β-Damascenone-is warmoqmna sxvadasxva StamebiT sinTetur 

tkbilSi (Garcia, 1999) 
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dozireba 

wiTeli, TeTri da vardisferi Rvinis warmoeba: 25 – 40 g/hl.  

 

 

 

 

gamoyenebis instruqcia: 

  

• gaxseniT mis wonaze 10-jer meti moculobis wyalSi (35-

400C temperaturaze).  

• gaxseniT frTxilad nazi moreviT da daelodeT 20 wuTi.  

• CaamateT tkbilSi. temperaturuli sxvaoba tkbilssa da 

safuvris xsnars Soris ar unda aRematebodes 100C-s.  

• rehidrataciis mTliani xangrZlivoba ar unda 

aRematebodes 45 wuTs.  

• mniSvnelovania, rom safuvris gaxsna moxdes sufTa 

WurWelSi.  

• ar aris rekomendirebuli safuvris tkbilSi gaxsna 
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                                                        LALVIN ICV GRE  
 
 25 welze meti drois ganmavlobaSi Lallemand-i awarmoebda 

bunebrivi safuarebis seleqcias Rvinis warmoebisaTvis. duRilis 

ama Tu im pirobebis sirTuleebma Lalleman-s STaagona 

SeemuSavebina safuvrebis warmoebis axali procesi – YSEO – 

romelic uzrunvelyofs alkoholuri fermentizaciis 

saimedoobas da amcirebs fermentaciis Sedegad arasasiamovno 

aromatebis warmoqmnas. YSEO safuvrebi 100% bunebrivia da ar 

aris genmodificirebuli. 

 

gamoyeneba  

 

 1992 wels Institut Cooperatif du Vin (ICV)-is mier iqna 

seleqcirebuli Lalvin ICV GRE Rhone Valley-s Cornas regionSi am 
regionis 180 sxvadasxva safuaridan.  

es kultura Sesaferisia wiTeli, vardisferi da TeTri 

RvinoebisaTvis. wiTel RvinoebSi igi xels uwyobs ZiriTadi 

xilis aromatis gamoyofas advilad moxmarebad Rhone –s tipis 
RvinoebSi. Lalvin ICV GRE gamoiyeneba WaWaZe duRilis moklevadian 

reJimebze (3-5 dRemde) mcenareuli da arasasurveli gogirdis 

komponentebis Sesamcireblad iseT saxeobebSi, rogoricaa Merlot, 
Cabernet, Grenache da Syrah.  
 

“stabiluri fermentizacia Lalvin ICV GRE-Tan erTad 1999 wlidan”  

  me vawarmoe fermentizacia Grenache-s Rvinoze, romelmac 

miaRzia 16% alkcohols yovelgvari problemis gareSe! 125 

mosavleli heqatri ar maZlevs imis saSualebas, rom dro 

davxarjo problemur fermentizaciaze! Lalvin ICV GRE-m avlens 

mixakis naz aromatebs Grenache-is SemTxvevaSi da es Rvinomasala 

idealuria, rogorc skupaJe komponenti. swored am wminda 

kulturis Sedegia xilis maxasiaTeblebi, rasac me veswrafi 

rbili, sxeuliani, vardisferi RvinoebisaTvis da rac gamoxatavs 

d’Uchaux-is mikrozonis Taviseburebebs.  

                                                                   Pierre Chaupin, Chateau Joanny, Cotes 
de              Rhone (France) 
 

xilis aromatebze orientirebul TeTr RvinoebSi, rogoricaa 

Chenin Blanc, Riesling da Viognier, Lalvin ICV GRE –s iwvevs stabilur 

axali xilis maxasiaTebel tonebs da aqvs Zlieri gemos 

pirveladi SegrZneba.  

 

 

 

 

mikrobiologiuri da enologiuri maxasiaTeblebi 

• Saccharomyces cerevisiae var. cereviciae 
• aqtiuri  K2 faqtorTan mimarTebaSi   
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• spirtgamZleoba: 15%-mde  

• dayovnebis zomieri faza  

• fermentizaciis zomieri dinamika  

• duRilis temperaturis optimaluri diapazoni: 15 – 300C 
• azotis zomieri moTxovna  

• rekomendirebulia kargi aeracia duRilis dros 

(daaxloebiT 1/3 Saqris advisebisas)  

• mqrolavi mJaveebis zomieri warmoqmna  

• gogirdovani produqtebis dabali warmoqmna (20mg/l-mde) 

• H2S dabali warmoqmna 

• acetaldehidis da sxva SO2-is SemboWavi komponentebis 

mcire warmoqmna 

• amcirebs saerTo mJavianobas. 0.05 g/l sxva Rvinis 

safuarebaTan SedarebiT 

 

                           aromatis da gemos sisavse 

 

 
 
Lalvin ICV GRE-s gavlena gogirdovani aqroladi komponentebis 

koncentraciaze  

Grenache 1993-ze wyaro: (R&D ICV).  
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Lalvin ICV GRE-s gavlena sensorul parametrebze Merlot 1998-ze 
xuTdRiani maceraciis Semdeg. wyaro: (R&D ICV). 

 

 

 

 

dozireba  

wiTeli, TeTri da vardisferi Rvinis warmoeba: 20 – 40 g/hl.  

 

 

gamoyenebis instruqcia: 

  

• gaxseniT mis wonaze 10-jer meti moculobis wyalSi (35-400C 

temperaturaze).  

• gaxseniT frTxilad nazi moreviT da daelodeT 20 wuTi.  

• CaamateT tkbilSi. temperaturuli sxvaoba tkbilsa da 

safuvris xsnars Soris ar unda aRematebodes 100C-s.  

• rehidrataciis mTliani xangrZlivoba ar unda 

aRematebodes 45 wuTs.  

• mniSvnelovania, rom safuvris gaxsna moxdes sufTa 

WurWelSi.  

• ar aris rekomendirebuli safuvris tkbilSi gaxsna.  
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                                                         LALVIN 71B  

 25 welze meti drois ganmavlobaSi Lallemand-i awarmoebda 

bunebrivi safuarebis seleqcias Rvinis warmoebisaTvis. 

duRilis ama Tu im pirobebis sirTuleebma Lalleman-s STaagona 

SeemuSavebina safuvrebis warmoebis axali procesi – YSEO – 

romelic uzrunvelyofs alkoholuri fermentizaciis 

saimedoobas da amcirebs fermentaciis Sedegad arasasiamovno 

aromatebis warmoqmnas. YSEO safuvrebi 100% bunebrivia da ar 

aris genmodificirebuli.   

 

gamoyeneba  

 axalgazrda moxmarebis Rvinoebi warmoadgens msoflioSi 

warmoebuli Rvinoebis mniSvnelovan nawils. zogadad, isini 

damzadebulia iseTi saxeobebisagan, romelTa aromatuli 

potenciali sustia. sasurvelia gamoyenebuli iqnas Sesabamisi 

safuari meoradi, fermentaciis aromatebis warmosaqmnelad 

xilis aromatebis gaZlierebis mizniT. es Rvinoebi aseve 

advilad moxmarebadia, rac taninebis struqturis damsaxurebaa 

wiTel RvinoebSi. mocemuli miznisaTvis Lalvin 71B safuari 

seleqcirebul iqna prof. mougentis jgufis mier INRA 

narbonSi.  

misi warmateba gamoixateba amilis eTeris warmoqmniT 

(izoamilis aceatati), rac iZleva neitraluri yurZnis 

jiSebidan miRebuli Rvinoebis aromatuli profilis 

gaZlierebas. is aseve uzrunvelyofs maRalmJavian tkbilSi 

vaSlmJavas nawilobriv metabolizms da amgvarad amcirebs 

Rvinis mJavianobas. sxva safuarebTan kombinaciaSi mutaciis 

pirobebSi uzrunvelyofs aromatuli diapazonis Seqmnas, 

Rvinis mwarmoeblis miznis Sesabamisad.  

da bolos, Lalvin 71B-s gaaCnia Tviseba Seiwovos polifenoluri 

komponentebis nawili Tavis ujredis kedelSi da amgvarad 

Seamciros msubuqi wiTeli Rvinoebis taninebis simwklarte.  

 

mikrobiologiuri da enologiuri maxasiaTeblebi 

• Saccharomyces cerevisiae var. cereviciae 

• K2 faqtorisadmi mgrZnobiaroba  

• spirtgamZleoba: 14%-mde  

• dayovnebis mokle faza  

• swrafi fermentaciis unari  

• duRilis temperaturis optimaluri diapazoni: 15 – 300C 

• uzrunvelyofs tkbilSi Semavali vaSlmJavas 20-40% 

metobilizms  
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• aTvisebadi azotis Zalian dabali moTxovna  

• saWiroebs sicocxlisunarianobis faqtorebis 

gaZlierebas O2-deficitur tkbilSi  

• amil eTeris Warbi warmoqmna (izoamilis acetati) 

• aqroladi mJaveebis saSualo warmoqmna 

• glicerinis qarmoqmna: 3.2-dan 3.8 gramamde/100g 

fermentirebul Saqarze 

• gogirdovani produqtebis dabali warmoqmna 

• xels uwyobs Semdgom rZemJava duRils  

 

vaSlimJavas metabolizmi da amil-eTeris warmoqmna  

 

 
 

vaSlmJavas da titrirebuli mJavianobis Semcireba. Sedareba 

sxvadaxxva safuarebs Soris Sardones tkbilis magaliTze 

(Pilone, 1994).  

 

izoamilis acetatis warmoqmna sxvadasxva safuaris 

saSualebiT sinTetikur tkbilSi 200C-ze.  
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dozireba  

wiTeli, TeTri da vardisferi Rvinis warmoeba: 25 – 40 g/hl.  

 

gamoyenebis instruqcia  

• gaxseniT mis wonaze 10-jer meti moculobis wyalSi (35-

400C temperaturaze).  

• gaxseniT frTxilad nazi moreviT da daelodeT 20 wuTi.  

• CaamateT tkbilSi. temperaturuli sxvaoba tkbilssa da 

safuvris xsnars Soris ar unda aRematebodes 100C-s.  

• rehidrataciis mTliani xangrZlivoba ar unda 

aRematebodes 45 wuTs.  

• mniSvnelovania, rom safuaris gaxsna moxdes sufTa 

WurWelSi.  

• ar aris rekomendirebuli safuvris tkbilSi gaxsna 
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                                                      LALVIN ICV D254 

 

  25 welze meti drois ganmavlobaSi Lallemand-i awarmoebda 

bunebrivi safuarebis seleqcias Rvinis warmoebisaTvis. duRilis 

ama Tu im pirobebis sirTuleebma Lalleman-s STaagona 

SeemuSavebina safuvrebis warmoebis axali procesi – YSEO – 

romelic uzrunvelyofs alkoholuri fermentizaciis 

saimedoobas da amcirebs fermentaciis Sedegad arasasiamovno 

aromatebis warmoqmnas. YSEO safuvrebi 100% bunebrivia da ar 

aris genmodificirebuli. 

 

gamoyeneba  

Lalvin ICV D254 seleqcirebuli iqna ICV (Institut Cooperatif du Vin)-is 
mier Syrah jiSis yurZnis fermentaciidan Rhone Valley-Si. wiTel 

RvinoebSi Lalvin D254 uzrunvelyofs pirveladi SegrZnebis xilis 

intensivobas, sagrZnobad vrcel gemovnur daboloebas, rbil 

taninebs da sasiamovno pikanturi saneleblebis damaxasiaTebel 

tonebs. Lalvin D254-iT damzadebuli wiTeli Rvinoebi SesaZloa 

kupaJirebuli iqnas Lalvin ICV D80 an Lalvin ICV D21-iT daduRebuli 

RvinoebTan ufro koncentirebuli, sruli Rvinoebis misaRebad. 

Lalvin CY3079-is damxmare produqtis saxiT Rvinis mwarmoebelebi 

iyeneben Lalvin ICV D254-s Sardones fermentciisaTvis Txilis 

aromatis da naRebis gemonakravis misaRebad.   

 

mikrobiologiuri da enologiuri maxasiaTeblebi 

• Saccharomyces cerevisiae var. cereviciae 

• K2 faqtorisadmi neitraluri damokidebuleba   

• mokle dayovnebis faza  

• fermentizaciis zomieri normebi 

• spirtgamZleoba 16%-mde, (rodesac xdeba duRilis aeracia 

da temperatura SenarCunebulia 280C-ze qvemoT)  

• duRilis temperaturis optimaluri diapazoni: 15 – 300C 

• manoproteinebis maRali warmoqmna fermentizaciis dros  

• Lalvin ICV D254-is Go-Ferm-Tan erTad inokulaciiT 

gansakuTrebiT kargi Sedegebi aqvs TeTri Rvinis 

fermentizaciaze. azotis saSualo moTxovna.  

• SO2 maRali moxmareba fermentaciis dros 

• aqroladi mJaveebis saSualo warmoqmna: 0.3 - 0.45g/l (H2SO4-

ze gadaangariSebiT).  
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• gogirdovani produqtebis dabali warmoqmna 

• H2S dabali warmqmna  

• dabali qafianoba  

 

            manoproteinebis da polifenolebis stabiluroba  

  

 
Lalvin ICV D254 gavlena ferisa da polifenolur stabilurobaze 

3 wlis Semdeg 1992 wlis Grenache-s RvinoSi  
 

 
polisaqaridebis raodenobis Sedareba sxvadasxva safuvrebs 

Soris sinTetikur tkbilSi (Rosi et al, 1998)  

ganmarteba: alkoholuri fermentizaciis dros warmoebuli 

zogierTi polisaqaridi SesaZloa kombiniribuli iqnas 

polifenolebTan da gazardos maTi stabiluroba (Saucier et al. 
1996) (Escot et al. 2001) 
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dozireba  

wiTeli Rvinis warmoeba: 25 – 40 g/hl.  

 

gamoyenebis instruqcia  

• gaxseniT mis wonaze 10-jer meti moculobis wyalSi (35-400C 

temperaturaze).  

• gaxseniT frTxilad nazi moreviT da daelodeT 20 wuTi.  

• CaamateT tkbilSi. temperaturuli sxvaoba tkbilsa da 

safuvris xsnars Soris ar unda aRematebodes 100C-s.  

• rehidrataciis mTliani xangrZlivoba ar unda 

aRematebodes 45 wuTs.  

• mniSvnelovania, rom safuvris gaxsna moxdes sufTa 

WurWelSi.  

• ar aris rekomendirebuli safuvris tkbilSi gaxsna.  
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                                                     CROSS EVOLUTION 

“gamoavlineT Tqveni TeTri da vardisferi Rvinoebis unikaluri 

xasiaTi”  

 

axali safuari “Cross Evolution” xels uwyobs tkbilis aromatuli 

potencialis gamovlinebas yvela TeTri da vardisferi Rvinis, 

maT Soris Sardones da sevinionis,  tipiuri struqturis 

SenarCunebas da jiSur balanss. igi aseve kargi maduRaria 

tkbilSi azotis dabali Semcvelobis pirobebSi da maRali 

alkoholuri potencialis dros.  

 
enologiuri da mikrobiologiuri maxasiaTeblebi 

 maRali aromatuloba: saukeTeso balansi axali xilisa da 

mcenareul aromatebs Soris.  

 xangrZlivi gemo: simagrisa da mJavianobis kargi balansi. 

 maRali spirtgamZleoba 

 azotis dabali moTxovna  

 alk. duRilis optimaluri temperatura: 14-16OC 

 alk. duRilis stabiluri siCqare  

 gogirdovani produqtebis dabali warmoqmna 

 qileris faqtori 

Lallemand-is mxadaWeriT Rvinis bioteqnologiis institutis, 

stelenboSis universistetis (samxreT afrikis respublika) mier 

Catarebuli mravalwliani kvlevebis Sedegia Cross Evolution-i, 
romelic rekomendirebulia gansazRvruli struqturis mqone 

aromatuli TeTri da vardisferi RvinoebisaTvis. seleqcia aris 

daCqarebuli fenomeni imisa, rac xdeba bunebaSi ufro neli 

tempebiT.  

es safuari gamoirCeva (seleqcia) Saccharomyces cerevisiae-s Stamebs 
Soris, romelic SerCeuli iqna specialurad Rvinis 

warmoebisaTvis ama Tu im teqnikuri mimarTulebiT, romelic ar 

cvlis yurZnis jiSisaTvis damaxasiaTebel struqturas da amave 

dros ganapirobebs mis mravalferovnebasac.  
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bunebrivi sensoruli maxasiaTeblebi  

cda Sardoneze – burgundia (safrangeTi 2005)  

 
   kargi teqnologiuri maxasiaTeblebi 

cda Verdejo-ze (espaneTi, 2005) 

 
wiTeli maCvenebeli – Cross Evolution  
lurji maCvenebeli – sxva safuari  
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fermentaciis kargi unari  

alkoholuri fermentaciis kinetika: tkbili100mg/l YAN – 200 

g/l Saqari) 

  

 

gamoyenebis instruqciebi  

• 25-30 g/hl, tkbilis Saqrianobis da yurZnis 

mikrobiologiuri  da maranis sanitaruli mdgomareobis 

gaTvaliswinebiT.  

• gaxseniT safuari Cross Evolution (sufTa konteinerSi) wyalSi 

1X10 proporciiT 35-40OC-ze (ar aris rekomendirebuli 

gaxsna pirdapir tkbilSi an durdoSi).  

• daayovneT 15 wuTi, Semdeg urieT msubuqad 15 wuTis 

ganmavlobaSi (rehidrataciis mTliani xangrZlivoba ar 

unda aRematebodes 45 wuTs).  

• daamateT wvens an durdos; temperaturuli sxvaoba 

tkbilsa da sfuvris xsnars Soris ar unda aRematebodes 

10OC-s.    
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                                                               LALVIN   R-HST                                                

 

R-HST (Riesling Heiligenstein) Stami seleqcirebuli iqna venis (avstria) 

dasavleT regionis Donau Valley-s axlos  Heiligenstein-is regionis  

Riesling yurZnis jiSidan.  

 

R-HST  gamorCeuli iqna Riesling yurZnis fermentizaciisas saukeTeso 

enologiuri maxasiaTeblebis gamo.   

 

mikrobiologiuri maxasiaTeblebi  

  am sacharomyces cerevisiae –s implantaciuri da dominanturi Tvisebebi 

saukeTesoa veluri miklrofloris maRali Semcvelobis wvenebSic ki.  

R-HST-Tvis damaxasiaTebelia mokle dayovnebis periodi, rasac Tan 

sdevs regularuli da aqtiuri fermentizacia.  

R-HST uzrunvelyofs fermentizacias temperaturis farTo diapazonSi 

10-dan 350C-mde. 

  

generaciis dro (saaTebi) 20  C da 10  C temperaturis pirobebSi 
Lalvin - R-HST  2 11.7 

Stami A 2.1 12.3 

Stami B 2.2 15.4 

Stami C 2.5 16.5 

 

R-HST medegoba dabal temperaturaze iZleva misi dominantobis 

saSualebas Kloeckera apicu/ata-safuarze, romelsac Cveulebriv gaaCnia 

ufro mokle generaciis dro S. cerevisiae-Tan SedarebiT.  

    

R-HST sakvebi nivTierebebis moTxovnebi dabalia. Tumca, Tavisufali 

amino azotis wyaros damateba, rogoricaa Fermaid O SesaZloa 

sasargeblo aRmoCndes, rodesac yurZeni moyvanilia mSral, mzian 

regionebSi azotosgan gamofitul niadagze. 

 

enologiuri maxasiaTeblebi  

  R-HST-Tvis damaxasiaTebelia dabali qafianoba, SO2, eTilis acetatis 

da acetaldehidis dabali warmoqmna.  

 mravalma cdam aCvena, rom R-HST- aris umaRlesi spirtebis dabali 

mwarmoebeli (izobutanoli, izoamilis alkoholi, penoleTanoli).  

  R-HST-gaaCnia daleqvis kargi unari alkoholuri fermentizaciis 

bolos.  
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  R-HST-is gamoyenebis SemTxvevaSi mqrolavi mJavebis warmoqmna Zalian  

dabalia (0.2-0.3 g/l).  

  es aris neitraluri kultura, romelic gamoxatavs da aumjobesebs 

yurZnis jiSebis xilis tonebs (mag, gargari) da Rvinis gemovnur 

Tvisebebs. yvelaze mniSvnelovani efeqti gamovlenilia umaRlesi 

klasis RvinoebSi xangrZlivi daZvelebis Semdeg. safuvris am 

kulturiT warmoebulia mravali oqros medlis mflobeli Riesling-is 
Rvinoebi elzasSi.  

 

gamoyeneba  

es kultura gansakuTrebiT rekomendirebulia Riesling-is warmoebisaTvis.  

 

moxmareba 

• optimaluri Sedegebis misaRebad saWiroa am safuvris kargi 

implantacia velur mikrofloraze dominirebis mopovebis 

mizniT. amis misaRwevad mniSvnelovania Semdegi faqtorebi: 

safuaris inokulaciis sqemis dacva; maranSi kargi sanitaruli 

pirobebi; safuaris cisternaSi Setana rac SeiZleba swrafad 

(cisternis avsebis procesSive); dozebis gaTvaliswineba. 

uzrunvelyaviT proteinebis da lipidebis kargi rezervebi 

sawyis kulturaSi, safuaris sicocxlisunarianobis 

SenarCunebisaTvis da duRilis Seferxebis Tavidan 

asacileblad. amdagvari rezervebi maRalia ADY momzadebisas, 

Tumca SesaZloa daikargos araswori inokulaciis Catarebisas. 

• gaxseniT safuari wyalSi 1X10 proporciiT  35-400C-ze.  

• msubuqad mourieT da datoveT 15-20 wuTi, Semdeg guldasxmiT 

mourieT isev. nel-nela SeurieT igive raodenobis wvens masis 

cisternaSi damatebamde. 

• SeurieT tkbils. damatebis Semdeg rekomendirebulia kargi 

dareva erTgvarovani masis misaRebad.  

 

dozireba: 

25g/hl.  

cxel regionebSi veluri mikrofloris gamravlebis siCqare maRalia, 

ase rom rekomendirebulia dozis koeficientis SenarCuneba.  
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                                                         LALVIN BM 4X4  
  

                safuvrebis dinamikuri erToblivi qmedeba 

 

  mravalTviani gamokvlevebis Sedegad Lallemand-ma SeimuSava 

axali safuaris warmoeba “dinamikuri erToblivi qmedebis” 

koncefciis safuZvelze. 

Lalvin BM 4x4 warmoadgens Lalvin BM 45 -is da sxva specialuri 

safuvris kulturis narevs. Mmisi moqmedeba efuZneba 

gansakuTrebuli safuaris Stamebis dinamikur erTobliv 

moqmedebas Rvinis sensoruli faqtoris da fermentaciis saimedo 

kinetikis gaumjobesebisaTvis. es axali koncefcia avlens Lalvin 
BM 45-is srul upiratesobebs, sxeulianobis da stabiluri feris 

uzrunvelyofiT – aseve ganapirobebs  Tanamimdevrul da bolomde 

dasrulebul duRils rTuli fermentaciis pirobebSi.  

 

gamoyeneba  

 alkoholuri fermentizaciis dros Lalvin BM 4x4 gamoyofs 

polisaqaridebis mniSvnelovan raodenobas, rac Seicavs garkveul 

molekulebs, romelTac gaaCniaT maduRari masis polifenolebTan 

bmis unari da ganapirobebs maT stabilurobas., iseve, rogorc 

amcirebss taninebis simwklartes. fermentaciis dros gamoyofili 

polisaqaridebis raodenoba da xarisxi, gamowveuli safuvris 

ujredebis avtoliziT, xels uwyobs iseTi wiTeli Rvinis 

warmoebas, rac akmayofilebs momxmareblis moTxovnebs. Lalvin BM 
4x4 aseve zrdis sxeuls TeTr RvinoebSi da qmnis Semdgomi 

rZemJava duRilisaTvis xelsayrel pirobebs.  

 

   Lalvin BM 4x4-is dinamikuri moqmedebiT gamovlenili iqna Lalvin BM 
45-is yvela upiratesoba.  

   Lalvin BM 45 gamoyenebuli iqna, rogorc kvlevis programis 

nawili montalCinoSi, toskanas (italia) regionis SuagulSi da 

selqcirebuli iqna “Brunello di Montalcino wines”-is konsorciumis da 
“Universita degli Studi di Siena” –is erToblivi TanamSromlobis 

safuZvelze.  

 

                                   
BM 4x4 :   BM 45-is upiratesobebi  
mikrobiologiuri da enologiuri maxasiaTeblebi 

• Saccharomyces cerevisiae  
• K2 faqtori  
• spirtgamZleoba 16%-mde 

• dayovnebis mokle faza  

• fermentaciis saSualo kinetika  

• fermetaciis optimaluri temperatura: 16–280C 
(damokidebulia Saqrianobaze) 

• dabali qafianoba  
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• xels uwyobs rZemJava duRils 

• gogirdovani produqtebis dabali warmoqmna 

 

 

 

polisaqaridebis raodenoba da xarisxi  

 safuari 1 Lalvin BM 45 % sxvaoba  

PVPP indeqsi 38 45 +18 

eTanolis 

indeqsi  

7.7 9.2 +20 

taninis 

simwklarte  

47.5 39.2 -18 

   

BM 45 safuaris gavlena feris stabilurobaze (PVPP indeqsi) da 
taninebis xarisxi da madiranis regionis (safrangeTi) 2000 wlis 

mosavlis Tannat jiSis Rvinoze. nimuSebi aRebulia 3 Tviani leqze 

daZvelebis Semdeg.  

 

 
polisaqaridebis gamoyofa alkoholuri fermentizaciis dros 

sintetur tkbilSi 250C-ze (Rosi et al, 1998)  
 

BM 4x4: dinamikuri Tanaqmedebis upiratesobebi  

 

 
Lalvin BM 4x4: uzrunvelyofs fermentizaciis optimizacias  
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Lalvin BM 4x4: mcire mqrolavi mJavebis warmoqmna 
INRA cdebi – Pech Rouge 2003 
 
Lalvin BM 4x4: gamoyeneba amcierebs  azotis moTxovnas  

 
dozireba  

wiTeli da TeTri Rvinis warmoeba: 25 – 40 g/hl.  

 

SeniSvna: dozirebis diapazoni efuZneba tkbilSi Saqris 

Semcvelobas, aseve yurZnisa da marnis sanitarul mdgomareobas.  

  

gamoyenebis instruqcia  

 

• gaxseniT mis wonaze 10-jer meti moculobis wyalSi (35-400C 

temperaturaze).  

• gaxseniT frTxilad nazi moreviT da daelodeT 20 wuTi. 

Semdeg daurieT isev raTa kargad gaixsnas SesaZlo 

safuvrisB”burTulebi” 

• CaamateT tkbilSi. temperaturuli sxvaoba tkbilsa da 

safuvris xsnars Soris ar unda aRematebodes 100C-s.  

• rehidrataciis mTliani xangrZlivoba ar unda aRematebodes 

45 wuTs.  

• mniSvnelovania, rom safuvris gaxsna moxdes sufTa 

WurWelSi.  

• ar aris rekomendirebuli safuvris tkbilSi gaxsna.  
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1- warmoSoba 

 

safuaris Stami LALVIN K-1 gamoyofilia monpelies Institut 
Coopératif du Vin –is mier mraval “qileris faqtoris” 

safuvris kulturebidan, romelic izolirebuli da 

Seswavlili iqna pier bares mier INRA-Si. LALVIN K-1. igi 
aqtiurad gamoiyeneba CrdiloeT evropaSi maRali 

xarisxis neitraluri alkoholis distilatis 

warmoebisaTvis.    
 

2- LALVIN K-1 gamoyenebis upiratesobebi  

 

safuaris Zalian bevri kultura ganicdis daTrgunvas eTanolis 

warmoqmnisas fermentizaciis dros. 

1)   LALVIN  K‐1 swrafad iwyebs fermetacias misTvis 

damaxasiaTebeli “qileris faqtoris” gamo, rac xels 

uwyobs velur safuaris kulturaze dominirebas da 

sicocxlisunarianobas sakvebiT Rarib da 

maRalalkoholur garemoSi.  

2)  LALVIN K-1 warmoSobs neitralur distilats, naklebi 

eTerebiT, raxis zeTebiT da arasasiamovno sunis 

gogirdovani produqtebiT.  
Mmeoradi produqtebis mcire warmoqmna uzrunvelyofs 

naturaluri agavis tonis gamovlinebas. Saqari 

gardaiqmneba eTilis spirtad ufro Warbi raodenobiT 

Mmeoradi produqtebis simciris xarjze da mniSvnelovnad 

mcirdeba gamoxdis dros saizolacio fraqciebis 

(Tavnaxadi, bolonaxadi) raodenoba.  

 

3) LALVIN K-1 xarisxis kontrolis maCveneblebi mowmobs, rom 

es Stami iwarmoeba baqteriebisa da veluri safuaris 

mcire gamoyenebiT. 
 

A     aseve, mcirea alkoholis danakargi fermentizaciis dros.   

K-1 (V-1116) 
Saccharomyces cerevisiae 
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3 –gamoyeneba da moxmareba  

 

LALVIN K-1 aris yvelaze farTod gamoyenebadi da popularuli 

aqtiuri mSrali Rvinis safuari msoflioSi. saukeTeso tekila 
miiReba LALVIN K-1-is gamoyenebiT 100% agavis nedleulze an 

Sereuli fermentaciiT.  

 

sawyisi kulturis doza damokidebulia nedleulis tipsa da 

sisufTaveze, procesis pirobebze, aseve fermentaciis 

xangrZlivobaze.  

 

sawyisi kulturisaTvis mSrali LALVIN K-1-is rekomendirebuli 

doza Seadgens 1-4 g/l.  

 

• gaxseniT mSrali safuari mis wonaze 10-jer meti 

moculobis sasmel wyalSi 38-400C-ze.  

• mourieT da daayovneT 20-30 wuTi.  

• rehidrataciis Semdeg daiwyeT tkbilis damateba 80g/l 

Saqris SemcvelobiT. daamateR 0.25 g/l Fermaid K, 1.5 g/l 

amonimiumis fosfati da 3.0 g/l amoniumis sulfati 

(saSualo raodenobebi lerwmis badagisTvbis).  

• ganuwyvetliv daamateT 1 litri haeri/litri sawyisi 

kultura/saaTi.  

 

4 -  Senaxva  

 

yvela aqtiuri mSrali safuari unda inaxebodes mSral 

pirobebSi 5-150C-ze. aqtiurobis dakargva Seadgens daaxloebiT 

5% weliwadSi 50C –ze da 20% -s weliwadSi 300C-ze. gaxsnis 
Semdeg, Tu saTanadod iqneba Senaxuli, misi moqmedeba 

SenarCunebulia 3 Tvis ganmavlobaSi.     

 

5 – SefuTva 

 

aqtiuri mSrali safuari LALVIN K-1 dafasoebulia 10 kg da 500 g 

vakuum- paketebSi  
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s a f u v r i s  s a k v e b i  n i v T i e r e b e b i           
                                                                   

                                                           FERMAID  0  

 

 organuli azotis safuaris sakvebi nivTiereba stabiluri 

fermentizaciisaTvis  

 

FERMAID 0 – fermentaciis dros azotis metabolizmze Lallemand-
is mier Catarebuli kvlevebis Sedegad miRebuli sakvebi 

nivTiereba.  

 
 
FERMAID 0 – wamoadgens organuli azotiT mdidar unikaluri 

safuaris fraqciebis narevs. igi Seicavs 100% bunebrivi 

safuarisgan warmoebul komponentebs da ar Seicavs araorganul 

azots, rogoricaa amoniumis marilebi (DAP an SDA).  

 
FERMAID 0 – uzrunvelyofs kargad dabalansebul sakvebi 

nivTierebebis miwodebas safuarisaTvis:  

 

• amino-mJaveebi da peptidebi. amino-mJaveebi ufro advilad 

aTvisebadia safuvrebis mier, vidre araorganuli azoti.  

• Safuvris gaZlierebis bunebrivi wyaroebi stresur 

mdgomareobaSi duRilis SesanarCuneblad 

• vitaminebis bunebrivi wyaro.  

 
FERMAID 0 – xels uwyobs mwife xilis tonebis gamoxatvas, 

Rvinis sisrules da simSralis SegrZnebis Semcirebas.  

 
 
FERMAID 0 –is azotis asimilacia xdeba ufro stabilurad, 

vidre mineraluri azotis. xels uSlis fermentaciis 

aqtiurobis pikis miRwevas, rac gamoiwvevs temperaturul 

arasasurvel pikebsac. SeniSvna: araxelsayred sakveb garemoSi, 

safuarisaTvis xelmisawvdomi azoti (YAN) SesaZloa ar iyos 

sakmarisi fermentaciis problemebis Tavidan asacileblad.                       
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gamoyeneba da Sedegebi  

grafiki 1 - α aminoJavebis efeqturoba diamoniumis fosfatTan 

(DAP) SedarebiT, Rvinis safuaris mier azotis aTvisebis 

TvalsazrisiT.  

 
 

grafiki 2: FERMAID 0-is gavlena 2007 wlis Syrah—s sensorul 

profilze (ICV kvlevisa da SemuSavebis departamenti, 2007). 
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dozireba da gamoyenebis instruqciebi : 

 

• rekomendirebuli doza aris 2-jer 20 g/hl 

→ 20g/hl alkoholuri fermentizaciis dawyebisas  

→ 20g/hl alkoholuri femnetizaciis 1/4 – 1/3-ze.   

• FERMAID 0 unda gaixsnas wyalSi (2.5kg FERMAID 0 25 l 

wyalSi) da dauyyovnebliv daematos cisternas. winaswar 

momzadebis SemTxvevaSi, xsnars Tavidan amourieT mis 

masaSi Setanamde.  

 

SefuTva da Senaxva  

• 10 kg (4X2.5kg paketebi).  

• SeinaxeT gril da mSral, mzis pirdapiri sinaTlisgan da 

mkveTri sunebisagan dacul adgilas 250C-ze dabal 

temperaturaze.  

• Senaxvis vada: Senaxvis rekomendirebul temperaturaze – 

gamoSvebidan 4 weli.    
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FERMAID E BLANC 
 

Rvinis safuvris kompleqsuri sakvebi nivTiereba TeTri da  

 vardisferi   RvinoebisaTvis  

 

gamoiyeneba TeTri da vardisferi yurZnis tkbilis sakvebi 

nivTierebebis dasabalanseblad.  

Tavidan agacilebT problemur alkoholur fermentacias  

amcirebs organoleptur darRvevebs (mqrolavi mJavianoba, H2S)  
icavs Rvinoebis aromatul kompleqsurobas  

 

gamoyeneba:  

ratom aris TeTri da vardisferi yurZnis tkbilebi xSirad Raribi 

sakvebi nivTierebebiT? 

• civi dawdoma da damuSaveba amcirebs tkbilis simRvrives 

naleqis gamodevnis xarjze, rac mdidaria sterolebiTa da 

cximovani mJaveebiT.  

• yurZnis gadametebuli simwifiT aixsneba xandaxan maTSi 

azotisa da vitaminebis dabali Semcveloba.  

• tkbilSi azotis deficiti SesaZloa gamowveuli iyos venaxis 

mosavlianobis SemcirebiT. Aaseve cvalebadia klimatis, 

yurZnis jiSis, fermentaciis win tkbilis damuSavebis 

gaTvaliswinebiT.  

• yurZnis sanitaruli mdgomareoba: Tiaminis, sterolebis da 

cximovani mJaveebis nakleboba Cveulebriv SeimCneva daavadebul 

yurZenSi (Botrytis cinerea).  

sakvebi nivTierebebis deficitis uaryofiTi gavlena alkoholur 

fermentaciaze:  

gvian aRmoCenis SemTxvevaSi sakvebi nivTierebebis deficitma 

SesaZloa gamoiwvios siZneleebi, rac potenciurad iwvevs Rvinis 

xarisxis gauaresebas da komerciuli Rirebulebis Seuqcevad 

zarals 

 neli fermentacia / duRilis gaCereba  

 araswori fermentacia aqroladi mJavianobis, H2S, mokle 

jaWviani cximovani mJaveebis warmoqmniTT.  
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 Rvinis susti aromatuli kompleqsuroba / simSralis gemovnuri 

SegrZneba  

FERMAIR E BLANC aris inovaciuri formulis preparati, romelic 

aerTianebs 2 azotis wyaros, vitaminebs, mineralebs da specifiur 

sterolebs.  

2 azotis wyaro: amoniumis marilebi + organuli azoti 

 azoti saWiroa proteinebis sinTezisa da safuvris ujredis 

zrdisTvis  

vitaminebi:  

 mniSvnelovania safuaris zrdisa da fermentaciis stresisadmi 

safuaris gamZleobisaTvis.  

mineralebi:  DF 

 aqtiuri roli safuaris energetikul da enzimur funqciaSi  

 aumjobesebs aromatuli eTerebis warmoqmnas  

specifiuri da polimeruli sterolebi:  

 mniSvnelovania safuvris sicocxlisunarianobisaTvis 

fermentaciis bolo etapze.  

FERMAIR E BLANC: uzrunvelyofs TeTri da vardisferi Rvinis 

fermentaciis optimizacias da dacvas  

 

FERMAIR E BLANC-is gavlena fermentaciis     

aqtivobaze, duRilis 1/3-ze damatebisas (30g/hl)        
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FERMAIR E BLANC  safuars exmareba alkoholur duRils stabiluri 

aqtivobis SenarCunebaSi   

 saWiroebis SemTxvevaSi rZemJava duRilis adreuli dawyeba 

 mqrolavi mJavianobis, H2S, mokle jaSviani cximovani mJaveebis 

Semcireba 

FERMAIR E BLANC amcirebs alkoholuri duRilis bolo fazis 

daCqarebas  

 SesaZlebelia Rvinis adre gadaReba da damuSaveba  

 amcirebs “gogirdis komponentebis suns” da arasasurveli 

mikrofloris moqmedebas  

rogor gamoviyenoTYFERMAID E BLANC? 

 

prevenciuli gamoyeneba: FERMAID E BALC-is damateba tkbilSi xdeba 

1/3 Saqris aTvisebisas dareviT da kargi aeraciiT.  

azotis mniSvnelovani deficitis SemTxvevaSi saukeTesoa FERMAID E 
BALC-is damateba orjer. pirveli damateba unda moxdes 

fermentaciis dawyebisas da meore damateba unda moxdes Saqris 1/3-is 

aTvisebisas.  

 

refermentacia: gaCerebuli duRilis gansaaxleblad SesaZlebelia 

gamoyenebuli iqnas FERMAID E BALC garkveuli inokulaciis sqemis 

mixedviT. 

 

optimaluri doza:  

35-40 g/hl 

EEC maqsimaluri doza 40 g/hl 
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GO FERM PROTECT  

daicaviT da gaaaqtiureT Tqveni safuari 

LALLEMND-is axali produqti  

INRA-Tan (safrangeTis sasoflo sameurneo kvlevebis erovnuli 

instituti) TanamSromlobiT wlebis manZilze Catarebuli kvlevebis 

Sedegad Lallemand-ma SeimuSava efeturi da 100%-iT bunebrivi 

stimulirebis meTodi Tqvens mier SerCeuli Rvinis safuarisaTvis.  

 

GO FERM PROTECT : 
- icavs safuars mikrodamcavebiT: specialuri sterolebi, cximovani 

mJavebi; 

 

- aaqtiurebs safuars mikrosakvebiT:  vitaminebi,  mineralebi;  

 

- uzrunvelyofs safuvris optimizacias rehidrataciis periodidanve: 

biologiurad aqtiuri mikroproteqtorebi da mikrosakvebi 

aZlierebs safuaris membranas, xdis mas ufro Zliers da ufro 

gamZles fermentaciuli stresis mimarT. maqsimalurad zrdis 

safuaris sicocxlisunarianobas alkoholuri duRilis dros.  

  

      GO FERM PROTECT-is gamoyenebis 4 ziriTadi mizani. 

1. fermentizaciis uzrunvelyofa misi dawyebisTanave  

• safuaris stretisasdmi gamZleoba  

• ukeTesi spirtgamZleoba 

 

 
GO FERM PROTECT-iT rehidratirebuli EC 1118 safuvris 

fermentizaciis aqtivoba (30g/hl) (wiTeli maCvenebeli) an mis gareSe 

(cisferi maCvenebeli) (Lallemand, 2004).  
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2. duRilis gaCerebis riskis Semcireba  

• safuvris gaumjobesebuli sicocxlisunarianoba fermentizaciis 

bolomde.  

• Ffermentabeluroba tkbilSi Saqris srulad 

aTvisebamde. 

 
cocxali safuvrebis raodenoba alkoholuri fermentizaciis 

dasrulebisas.  

GO FERM PROTECT-is gamoyenebisas (wiTeli maCvenebeli) da mis 

gareSe (cisferi maCvenebeli) (INRA, monpelie, 2005).   

 

3 Rvinis sensoruli maxasiaTeblebis dacva 

• amcirebs arasasiamovno aromatebis gamoyofas mqrolavi mJavebis 

da sulfidebis CaTvliT.  

• amcirebs veluri safuvrebis arasasurvel aqtivobas.  

   

4. ioli gamoyeneba  

• daamateT GO FERM PROTECT pirdapir wyalSi, romelSic unda 

gaxsnaT Tqvens mier SerCeuli safuari.  

 

rodis gamoviyenoT GO FERM PROTECT 

ama Tu im yurZnis wvenis Sedgeniloba sxvadasxvaa jiSebis, mosavlis 

welis, yurZnis simwifis, venaxis mosavlianobis da sxva faqtorebis 

mixedviT. saduRari are, rasac emateba safuari, SesaZloa iyos 

Raribi sterolebiT, vitaminebiT da mineralebiT. ar arsebobs 

garantia, rom es mikrodamcavebi da mikrosakvebi nivTierebebi iqneba 

biologiurad moxmarebadi safuvrisaTvis.  

 

swored maSin unda gamoiyenoT GO FERM PROTECT-i rogorc ki 

fermentizaciis pirobebi miCneuli iqneba rTulad da rodesac 

SeimCneva mikrodamcavebis da mikrosakvebi nivTierebebis deficiti 

tkbilSi, iseT pirobebSi, rogoricaa: 

 

• Zalian mwife mosavali (maRali Saqrianoba da Warbi 

eqstragirebadi polifenolebi).  

• Botrytis cinerea 
• kargad dawdomili, gaRiavebuli, sulfitirebuli tkbili.  
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• gaCerebuli duRilis re-fermentacia 

 

rogor gamoviyenoT GO FERM PROTECT             (doza: 30 g/hl)   

iolad gamosayenebeli Go Ferm Protect emateba wyalSi, romelSic unda 

gaxsnaT Tqvens mier SerCeuli Rvinis mSrali safuari.  

Go Ferm Protect SesaZloa gamoyenebuli iqnas:  

 

- enologiuri safuaris yvela StamTan erTad 

- yvela wiTeli, TeTri da vardisferi Rvinoebis warmoebisaTvis  

- Rvinis warmoebis yvela teqnologiebSi  

- Rvinis yvela tipisTvis  
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   s p e c i a l u r i  i n q t i v e b u l i  s a f u v r e b i 

Opti-White 

specialuri bunebrivi safuvris warmoebuli gankuTvnili aromatuli 

TeTri yurZnis RvinoebisTvis. 

 

Opti-White warmoadgens specialur bunebriv safuars, maRali 

antioqsiduri maxasiaTeblebiT. TeTr Rvinis warmoebaSi misi 

gamoyeneba ukve dapatentebulia Lallemand-is mier mraval qveyanaSi.  

Opti-White-is gamoyeneba tkbilSi fermentaciis dawyebisas 

ganapirobebs sxeulianobas da sirbiles, aseve met aromatul 

kompleqsurobas TeTr RvinoebSi.  

vinaidan misi unikaluri maxasiaTeblebi uzrunvelyofs fenolebis 

da aromatebis oqsidaciisagan dacvas, Opti-White xels uwyobs TeTri 

Rvinoebis feris ukeTes dacvas da aromatis SenarCunebas.   

 

• `qorfa~ aromatebi  

Opti-White-i bunebrivad aZlierebs standartuli antioqsidanturi 

produqtebis Tvisebebs (SO2, askorbinis mJava, a.S.) da mniSvnelovnad 

aumjobesebs TeTri Rvinis `qorfa~ aromatebis xarisxs.  

 

• gemo (sirbile, sxeuli) 

Opti-White-dan miRebuli safuaris ujredebis kedlis komponentebi 

ixsneba RvinoSi fermentaciis da leqze davargebis dros. rogorc 

manoproteinebi, aseve polisaqaridebi Zalian dadebiT gavlenas 

axdenen Rvinis gemovnur sisavseze da sxeulianobaze. maTi moqmedeba 

zrdis alkoholuri duRilis Semdgomi avtolizis Sedegebs.  

• feri  

Opti-White-is unikaluri Tvisebebi bunebrivad amcirebs fenoluri 

komponentebis oqsidaciis risks. Rvinis warmoebis saukeTeso 

praqtikasTan erTad Opti-White zRudavs TeTri Rvinis gamuqebas da 

Seanelebs arasasurveli muqi yviTeli Seferilobisken gadasvlas 

Rvinis daZvelebis dros.  

 

• safuvris sakvebi nivTirebebi  

Opti-White aseve uzrunvelyofs safuvris sakvebi nivTierebebis mcire 

raodenobiT miwodebas, magram ar cvlis sakvebi nivTirebebis 

regularul rols, rasac saWiroebs safuvris kultura yurZnis 

tkbilis parametrebis gaTvaliswinebiT..  

Opti-Red damtkicebulia organuli masalebis kvleviTi institutis 

mier (OMRI) organuli Rvinis warmoebisaTvis.  
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gamoyenebis instruqciebi   

• SefuTva  

Opti-White  dafasoebulia 1 kg an 2.5 kg daluqul aluminis folgis 

SefuTvebSi.  

• dozireba  

rekomendebuli doza: 30-50 g/hl sasurveli Sedegebis mixedviT. 

gaxseniT Opti-White wyalSi an wvenSi 1 x 10 proporciiT. SeitaneT 

tkbilSi misi dawurvis Semdeg fermentaciis dawyebisas.  

• Senaxva  

SeinaxeT mSral adgilas 250С-ze dabal temperaturaze.  
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                                                      Opti-Red 

unikaluri bunebrivi safuaris warmoebuli, gankuTvnili rbili 

taninebisa da mdidari sxeulis mqone wiTeli RvinoebisTvis 

 

Opti-Red warmoadgens unikalur bunebriv anaqtivebul safuars, 

romelsac gavlili aqvs specialuri damuSavebis procesi. igi 

ganapirobebs safuvris kedelSi arsebuli polisaqaridebis 

polimerizaciis aqtivobas Rvinis fenolur naerTebTan. 

tbilSi Opti-Red-is gamoyeneba uzrunvelyofs polisaqaridebis 

adreul gadasvlas RvinoSi da maT dauyovnebel polimerizebas 

polifenolebTan rogorc ki moxdeba maTi gamonTavisufleba areSi..  

es adreuli kompleqsuroba iwvevs wiTeli Rvinis ufro intensiur 

Seferilobas, mdidar gemos da ukeTes taninebis integrirebas. Opti-
Red SesaZloa damoyenebuli iqnas damoukideblad an enzimebTan 

erTad maceraciis dros.  

 

gamoyeneba da Sedegebi  

• gemo (simdidre)  

zogadad, sxeulianobis gaumjobeseba maduRari safuvris 

polisaqaridebiT SezRudulia, radgan maTi avtolizi iwyeba 

fermentaciis dasrulebis fazaSi. Opti-red-is gamoyenebiT, romelsac 

gaaCnia unari polisaqaridebis adreuli ganTavisuflebisa safuvris 

gamravlebis fazaSi. taninis da polisaqaridebis kompleqsuroba 

iwyeba ufro adre. amJamad, es polisaqaridebi SesaZloa 

xelmisawvdomi gaxdes maceraciis dawyebisas Opti-Red-is durdoSi 

damatebiT. rogorc manoproteinebi, aseve polisaqaridebi Zalian 

dadebiT gavlenas axdenen Rvinis gemovnur simdidreze ufro meti 

sisrulis da sxeulis warmoqmniT.  

 

• feri  

polifenoluri koloidebis gamoleqva SesaZloa Tavidan iqnas 

acilebuli, rodesac mdidaria Rvino polisaqaridebiT, romelTac 

gaaCniaT “dacvis” funqcia, abrkolebs maRali molekuluri wonis 

polifenoluri koloidebis daleqvas. amitom, polifenolebs 

gaaCniaTY ukeTesi stabiluroba Rvinis daZvelebis dros, rodesac 

isini daculni arian Opti-Red polisaqaridebiT. polisaqaridebis 

maRali Semcvelobis Rvinoebi ufro naklebad kargaven fers 

daZvelebamde da mis ganmavlobaSi.  
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• safuaris sakvebi nivTirebebi  

Opti-Red uzrunvelyofs safuaris sakvebi nivTierebebis umniSvnelo 

miwodebas, magram ar cvlis sakvebi nivTirebebis regularul rols, 

rasac saWiroebs safuvris kultura yurZnis tkbilis parametrebis 

gaTvaliswinebiT.  

Opti-Red damtkicebulia organuli masalebis kvleviTi institutis 

mier (OMRI) organuli Rvinis warmoebisaTvis.  

 

gamoyenebis instruqciebi   

• SefuTva  

Opti-Red dafasoebulia 1 kg an 2.5 kg daluqul aluminis folgis 

SefuTvebSi.  

 

• dozireba  

rekomendebuli doza: 30 g/hl, gaxseniT Opti-Red wyalSi an wvenSi 

(1x10-Tan proporciiT) da SeitaneT tkbilSi fermentaciis dawyebisas.  

 

• Senaxva  

SeinaxeT mSral adgilas 250С-ze dabal teperaturaze.  
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                                                       Reduless 

naturaluri safuvris warmoebuli Rvinis gogirdovani 

aRdgeniTi tonebis mosacileblad 

 

Reduless aris unikaluri safuaridan warmoebuli produqti 

fiqsirebuli spilenZis SemcvelobiT gogirdovani aRdgeniTi 

tonebis mosacileblad da Rvinis xarisxis gasaumjobeseblad.  

Rvino Zalian xSirad SeiZleba Seicavdes aqrolad gogirdovan 

produqtebs, romlebic iwvevs RvinoSi arasasurvel aromats, 

momxmareblebis mxridan negatiur Sefasebas da Rvinis 

gaufasurebas.  

 

Reduless – is gamoyeneba amcirebs gogirdwyalbadis, 

dieTilsulfatis, dimeTilsulfatis, merkaptanis da sxva 

gogordovani produqtebis tonebs, romelic ganapirobebs RvinoSi 

arasasiamovno suns.  

 

Reduless aumjobesebs Rvinis mTlian xarisxs, amdidrebs mas xilis 

aromatebiT mcenareuli da fenoluri tonebis Semcirebis xarjze, 

aseve zrdis mis sxeulianobas. 

Reduless SesaZloa gamoyenebuli iqnas wiTel, TeTr da vardisfer 

RvinoebSi.  

 

 

gamoyeneba da Sedegebi wiTel RvinoebSi   

• kontroli  

•  Reduless  

 

dieTilsulfatis (DES) koncentracia, g/L Reduless-is 
gamoyenebamde da mis Semdeg 
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qveyana espaneTi  

regioni  rioxa 

mosavali 2006 

yurZnis jiSi tempranilo 

Rvinis warmoeba  karbonikuli 

maceraciaNA 

 

tempranilos Rvinis sensoruli profili Reduless-is gamoyenebamde da mis 
Semdeg 

 

gamoyeneba da Sedegebi TeTr RvinoebSi  

viuras Rvinis sensoruli profili  Reduless-is gamoyenebiT da mis 

gareSe 
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dozireba da gamoyenebis wesi  

rekomendebuli doza aris 15-30 g/hl  

• Reduless  ixsneba wyalSi 1 x 10 proporciiT (2.5 kg Reduless 25 
litr wyalSi) da dauyovnebliv SeurieT Rvinos. winaswar 

momzadebis SemTxvevaSi, amourieT nazavs mis cisternaSi 

damatebamde.  

• daurieT Rvinos saguldagulod.  

• daayovneT produqti RvinoSi 5 dRis ganmavlobaSi da 

Semdeg gadaiReT filtraciiT an mis gareSe. 

 

 

yovelTvis sasurvelia produqtis sacdeli variantebis SemuSaveba 

laboratoriul pirobebSi mis sawarmoo gamoyenebamde.  

 

SefuTva da Senaxva  

• 10 kg (4X2.5kg paketebi) 

• SeinaxeT gril da mSral adgilas mzis sinaTlisa da 

mkveTri sunebisgan moSorebiT 250C-ze dabal 

temperaturaze.  

• Senaxvis vada _ warmoebidan 4 weli.  
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         r Z e m J a v a  b a q t e r i e b i                                             
                                                                 

                                                       LALVIN VP 41  

     pirdapiri inokulaciis rZemJava baqteriis wminda kultura 

                              

gankuTvnilia maRalalkoholuri Rvinoebis kompleqsurobisa da 

gemovnuri struqturis gasaumjobeseblad.  

 

gamoyeneba  

 

Lanvin VP41 (Oenococcus oeni) gamoyofili da SemuSavebulia European 
R&D project-is mier da adaptirebulia Rvinis jiSurobisa da venaxis 

mikrozonebis tipiurobis SenarCunebasTan.  

 

es iyo pirveli SemTxveva, rodesac  Rvinis qarxnebi da enologiuri 

institutebi TanamSromlebdnen baqteriis Sesaferisi kulturis 

SemuSavebisaTvis mikrobiologiuri da enologiuri niuansebis 

gaTvaliswinebiT.  

 

italiis cxel klimatur regionSi seleqcirebuli Lanvin VP41 
gamoirCeoda gansakuTrebulobiT Rvinis gemosa da misi struqturis 

gaumjobesebis xelSemwyobi Tvisebebis gamo.  

 

 

xmelTaSua zRvis auzis Rvinis regionebSi da msoflios axal 

Rvinis qveynebSi (argentina, Cile, aSS, avstalia, samxreT afrika), 

mSrali cxeli klimati ganapirobebs yurZnis mZlavr simwifes, 

romlisagan warmoebuli RvinisaTvis damaxasiaTebelia 

maRalalkoholianoba (>15% simagre). es mkacri pirobebi xSirad 

iwvevs rZemJava duRilis sirTules.  

 

 

Lanvin VP 41-is Zalian kargi kulturaa, maRali spirtgamZleobiT da 

fermentaciis stabiluri maxasiaTeblebiT warmoadgens yvelaze 

adaptirebul da saimedo baqteriul kulturas cxeli klimatis 

pirobebSi warmoebuli RvinisaTvis.  
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enologiuri da mikrobaqteriuli maxasiaTeblebi  

• OEnoccus oeni 

• pH tolerantoba >3.1  

• temperaturis diapazonis farTo speqtri: 16-340C  

• rZemJava duRilis kinetika: zomieri  

• spirtgamZleoba: maRali  

• tolerantoba gogirdis dioqsidis mimarT, saerTo SO2: 50-60 

ppm  

• sakvebi nivTierebebi: rTul pirobebSi rekomendirebulia 

sakvebi nivTirebebis damateba  

• mqrolavi mJavebis dabali warmoqmna 

• acetaldehidis mcire warmoqmna, rac iwvevs SO2-is ukeTes 

efeqturobas (amcirebs SO2-saWoroebas) 

• biogenuri azotis warmoqmna: Zalian dabali 

 

spirtgamZleobaTa Sedareba Lanvin VP41-sa da klasikur MBR sawyis 

kulturas Soris 
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LANVIN VP 41-is organoleptikuri maCveneblebi Rvinis aromatisa da 

struqturis TvalsazrisiT 

 

merlos yurZnis jiSis SemTxvevaSi  

 

 
 
Red Fruit – wiTeli xili  

Sweaty – oflis suni  

Vegetative – mcenareuli  

Tannin Structure – taninis struqtura  
Mouthfeel – sxeuli  

 

Aaromatuli wvlili Sardones (yurZnis jiSi) SemTxvevaSi  

 

 
 

Tropical fruit – tropikuli xili  

Lactic – rZis produqtebis toni 
Varietal – jiSuri  

Vegetal – mcenareuli  

Volume – sxeuli 
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gamoyeneba  

Lallemand MBR procesiT momzadebis SemTxvevaSi misi winaswari 

aklimatizacia miiRweva biomasis warmoebis dros RvinoSi 

araxelsayreli pirobebisadmi baqteriis ujredis kedlisaTvis 

gamZleobis miniWebiT, rac iZleva RvinoSi iolad da pirdapiri 

damatebis saSualebas.  

 

gaxseniT paketi 25 heqtolitrisaTvis 500 ml uqloro sufTa wyalSi 

20-300C-ze.  
 

daamateT xsnari pirdapir RvinoSi alkoholuri duRilis  bolo 

fazaSi an ko-inokulaciis (ix. sqema) da mourieT msubuqad, raTa 

Tanabrad gaanawiloT baqtriebi da Tavi aaridoT Jangbadis gaxsnas 

RvinoSi.  

 

aRniSnuli produqtis Senaxva SesaZlebelia 12 Tvis ganmavlobaSi 4 
0C-ze da 18 Tvis ganmavlobaSi -180C-ze.  
 

SefuTvis zomebi  

dafasoebulia paketebSi gankuTvnili 2.5 hl, 25 hl da 250 hl 

RvinisTvis. 
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safuvrisa da rZemJava baqteriis ko-inokulaciis 

teqnologiuri sqema 
 

  

 
  

 

 

 

  

   

 

 

 

  

gaxseniT SerCeuli safuari 

“Goferm”Si.  

SearCieT safuari da azotis 

gankuTvnili raodenoba, romelic 

Seefereba im Rvinis tips, romlis 

damzadebasac apirebT.     

SeitaneT SerCeuli 

baqteriis kultura (1g/hl 

tkbili) 

SearCieT Rvinis pirobebTan 

adaptirebuli baqteriebis 

wminda kultura (pH, SO2, 
alkoholi).  

daurieT Rvinos.      

sulfitacia < 5 g/hl : daayovneT 24 saaTi 

sulfitacia _ 5 g/hl : daayovneT 48 saaTi 

sulfitacia > 8 g/hl : daayovneT 72 saaTi  
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alkoholuri duRili 

SeitaneT kompleqsuri sakvebi nivTierebebi alkoholuri 

fermentizaciis 1/3-ze 

regularulad akontroleT vaSlmJavasa da ZmarmJavas raodenoba 

alkoholuri fermentizaciis Semdeg gadaavseT WurWeli 

 

rZemJava duRili  

Tu rZemJava duRili dasruldeba alkoholuri duRilis dros: 

daamateT SO2 an 

gamoiyeneT lizozimi (150-200 mg/hl) 

 

an gadaiReT da daakonserveT Rvino rZemJava duRilis dasrulebis 

Semdeg. 
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safuvris sakvebi nivTierebebis 

xmarebis     rekomendaciebi  

alkoholuri  fermentaciisaTvis 

     

SeniSvna: mocemuli rekomendaciebi ganaxlebuli iqna 2009 wlis 

aprilSi. Lallemand-is uaxlesi informaciisaTvis, gTxovT ewvioT 

vebsaits misamarTze: www.lallemandwine.com  

Lallemand-is rekomendaciebi alkoholuri fermentizaciis saukeTeso 

Sedegebis miRwevisaTvis moicavs qvemoT mocemuli safuvris sakvebi 

nivTierebebis sami kategoriidan erT an meti kategoriis SesaZlo 

gamoyenebas.  

 

1. Go-Ferm  an NATSTEP safuaris stimulatori  

mocemuli safuaris sakvebi nivTierebis pirveli kategoria 

gamoiyeneba safuaris rehidrataciis etapze. am mizniT gamoyenebisas 

mikro sakvebi nivTierebebi (mag. SerCeuli vitaminebi da mineralebi) 

da NATSTEP-is da GO FERM PROTECT- is SemTxvevaSi damatebiTi 

mikrodamcavebi (mag. gansakuTrebuli sterolebi da cximovani 

mJaveebi) xelmisawvdomia  mxolod SerCeuli safuvrisaTvis da ara 

tkbilis an durdos konkurenti komponentebisTvis. gaxsnil safuars 

SeuZlia imoqmedos Rrubelis msgavsad da Seiwovos es 

stimulatorebi da damcavebi, Semdeg gamoiyenos isini maTi 

maqsimaluri potencialiT.      

 

2. Fermaid K an Fermaid O 

Lallemand-is safuaris kompleqsuri sakvebi nivTierebebi 

uzrunvelyofs energiis saWiro talRas alkoholuri 

fermentisaciis dawyebisTanave. Lallemand-is safuaris kompleqsuri 

sakvebi nivTierebebi aris Fermaid K da Fermaid O.    

 

  

3. diamoniumis fosfati (DAP) 

maRali Saqrianobis da deficituri aTvisebadi azotis (YAN) 

SemTxvevaSi SesaZloa aucilebeli gaxdes diamoniumis fosfatis 

(DAP) damateba tkbilze. Ees aris araorganuli azotis wyaro, 

romelic daSvebulia Rvinis warmoebaSi. Azogadad, azotovani 

naerTebi aris ZiriTadi elementi problemuri fermentizaciis an 

duRilis gaCerebis Tavidan asacileblad. Tumca, mxolod 

araorganuli azoti ver mogvcems fermentizaciis saukeTeso 

Sedegebs da misma gadametebulma xmarebam SesaZloa gamoiwvios 

Rvinis uxeSi xasiaTi. azotis deficitis pirobebSi mTavar mizans 

warmoadgens DAP-is dozis SerCeva, rac saWiroa azotis optimaluri 
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doneebis misaRwevad Lallemand-is kompleqsuri safuaris sakvebi 

nivTierebebTan erTad. am produqtebis kargi balansi uzrunvelyofs 

dazRveul fermentizacias da miznobriv Sedegebs ama Tu im tipis 

Rvinis warmoebisas.  

 garkveuli fermentaciisaTvis saWiro safuaris sakvebi 

nivTierebebis saTanado balansis gansazRvra damokidebulia yurZnis 

tkbilis Semdeg faqtorebze:  

 

1. Brix 

2. aTvisebadi azoti (YAN) 

rodesac es faqtorebi cnobilia, gamoiyeneT Semdegi cxrilebi 

sasurveli sakvebi nivTierebebis da maTi damatebis intervalebis 

dasadgenad.  

 

cxrili 1. YAN-is maRali Semcveloba tkbilSi an durdoSi (> 225 

mg/l)  

 
Brix  

daamateT 

safuvris 

gaxsnisas  

daamateT dayovnebis 

fazis dasrulebisas 

(inokulaciidan 6-12 

saaTis Semdeg) 

 

daamateT 1/3 Saqris 

aTvisebis Semdeg. 

22 Go-Ferm 1 SesaZloa sasurveli iyos kompleqsuri 

safuaris sakvebi nivTierebebis damateba.

tkbilis Brix-is da YAN-is garda 

gasaTvaliswinebelia wvenis siblante da 

duRilis temperatura. Aaseve, arsebobs sxva 

faqtorebi, romelic gavlenas axdens 

safuaris mier azotis aTvisebis unarze, 

rogoricaa pH da osmotolerantoba.  

23 Go-Ferm 1 

24 Go-Ferm 1 

25 NATSTEP 2 

26 NATSTEP 2 

27 NATSTEP 2 

1. Go-Ferm-is doza: 30g/hl         2. NATSTEP-is doza: 30g/hl  
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cxrili 2. YAN-is saSualo Semcveloba tkbilSi an durdoSi (125-225 

mg/l) 

 
Brix  

 

daamateT 

safuvris 

gaxsnisas 

daamateT 

dayovnebis fazis 

dasrulebisas 

(inokulaciidan 6-

12 saaTis Semdeg) 

 

daamateT 1/3 

Saqris 

aTvisebis 

Semdeg. 

 

22 
 

Go-Ferm 1 

safuaris 

kompleqsuri sakvebi 

nivTierebebi3 

safuaris 

kompleqsuri 

sakvebi 

nivTierebebi3 

 

 

23 
 

Go-Ferm 1 

safuaris 

kompleqsuri sakvebi 

nivTierebebi3 

safuaris 

kompleqsuri 

sakvebi 

nivTierebebi3 

 

 

24 
 

Go-Ferm 1 

safuaris 

kompleqsuri sakvebi 

nivTierebebi3 

safuaris 

kompleqsuri 

sakvebi 

nivTierebebi3 

5 g/hl DAP
 

25 
 

NATSTEP 2 

safuaris 

kompleqsuri sakvebi 

nivTierebebi3 

safuaris 

kompleqsuri 

sakvebi 

nivTierebebi3 

10 g/hl DAP 
 

26 
 

NATSTEP 2 

safuaris 

kompleqsuri sakvebi 

nivTierebebi3 

safuaris 

kompleqsuri 

sakvebi 

nivTierebebi3 

15 g/hl DAP 
 

27 
 

NATSTEP 2 

safuaris 

kompleqsuri sakvebi 

nivTierebebi3 

safuaris 

kompleqsuri 

sakvebi 

nivTierebebi3 

20 g/hl DAP 
1. Go-Ferm-is doza: 30g/hl  

2. NATSTEP-is doza: 30g/hl  

 

 

3. safuaris kompleqsuri sakvebi nivTierebebi3  - Fermaid K an Fermaid O  
 

SerCeuli sakvebi 

nivTiereba  

daamateT dayovnebis 

fazis dasrulebisas 

(inokulaciidan 6-12 

saaTis Semdeg) 

 

daamateT 1/3 Saqris 

aTvisebis Semdeg 

Fermaid K 12.5 g/hl  12.5 g/hl  

Fermaid O 20 g/hl  20 g/hl  
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cxrili 3. YAN-is dabali Semcveloba tkbilSi an durdoSi (<125 

mg/l) 

 
Brix  

 

daamateT 

safuvris 

gaxsnisas 

daamateT 

dayovnebis fazis 

dasrulebisas 

(inokulaciidan 6-

12 saaTis Semdeg) 

 

daamateT 1/3 

Saqris 

aTvisebis 

Semdeg. 

 

22 
 

Go-Ferm 1 

Fermaid O3 Fermaid O3

DAP, YAN-is  

150 mg/litramde4 

asawevad 

 

 

23 
 

Go-Ferm 1 

Fermaid O3 Fermaid O3

DAP, YAN-is  

150 mg/litramde4 

asawevad 

 

 

24 
 

Go-Ferm 1 

Fermaid O3 Fermaid O3

DAP, YAN-is  

150 mg/litramde4 

asawevad 

 

10 g/hl DAP 

 

25 
 

NATSTEP 2 

Fermaid O3 Fermaid O3

DAP, YAN-is  

150 mg/litramde4 

asawevad 

 

15 g/hl DAP 

 

26 
 

NATSTEP 2 

Fermaid O3 Fermaid O3

DAP, YAN-is  

150 mg/litramde4 

asawevad 

 

20 g/hl DAP 

 

27 
 

NATSTEP 2 

Fermaid O3 Fermaid O3

DAP, YAN-is  

150 mg/litramde4 

asawevad 

 

25 g/hl DAP 

 

1. Go-Ferm-is doza: 30g/hl  

2. NATSTEP-is doza: 30g/hl  

3. Fermaid K an Fermaid O doza: 12.5 g/hl dayovnebis etapis bolos da 

12.5 g/hl daaxloebiT 1/3 Saqris aTvisebisas  

4. ixileT magaliTebi YAN-is gamoTvlis etapebisaTvis. 
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cxrili 4. duRilis procesSi gamoyenebuli sakvebi nivTierebebis YAN
Semcveloba  

sakvebi 

nivTiereba  

 

1 

g/hl 

 

12.5. 

g/hl  

 

20 

g/hl  

 

25 g/hl  

 

30 g/hl   
YAN –is 

wyaro  

 
DAP 

 

2 

mg/l 

 

25 

mg/l 

 

40 

mg/l 

 

50 mg/l 

 

63 mg/hl 

araorganu

li azoti 

 
 
Fermaid K 

 

 

1 

mg/l 

 

 

12.5 

mg/l 

 

 

20 

mg/l 

 

 

25 mg/l 

aWarbebs TTB 
limitebs 

Rvinis 

warmoebaSi 

daSvebuli 

Tiaminis 

damatebaze  

araorganu

li azoti 

da 

organuli 

azoti 

Go-Ferm      10 mg/l organuli 

azoti 

NATSTEP     10 mg/l organuli 

azoti 

Fermaid O 0.4 

mg/l 

 8

mg/l 

 16 mg/l * organuli 

azoti 

 * 40 g-hl 

 

 

 

    M                                                     
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                   m a g a l i T e b i 

 

 

magaliTi 1: zomieri Brix, saSualo YAN (cxrili 2) 

 

meRvine irCevs Fermaid O-s. 

Brix =24  
YAN=200 

safuvris gaxsnis dros:  

• Go-Ferm 30 g/hl  

dayovnebis fazis dasrulebisas:  

• Fermaid 0 20 g/hl  

 

magaliTi 2: zomieri Brix, dabali YAN (cxrili 3)  

meRvine irCevs Fermaid K-s. 

Brix =23  

YAN=100 

safuvris gaxsnis dros:  

• Go-Ferm 30 g/hl  

dayovnebis fazis dasrulebisas:  

• Fermaid K 12.5 g/hl  

• DAP 13.8 g/hl YAN-is 150 mg/l-mde asawevad 

gamoTvlebi (daixmareT cxrili 4.): 

150 _ (100 tkbilidan) – (10 Go-Ferm-dan) – (12.5 Fermaid K-dan) = 27.5 

mg/l dasamatebeli YAN  

1 g/hl DAP= 2 mg/l YAN , ase rom saWiroa 13.8 g/hl DAP 

 

Saqris daaxloebiT 1/3-is aTvisebisas  

• Fermaid K 12.5 g/hl  
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magaliTi 3: maRali Brix, dabali YAN (cxrili 3)  

meRvine irCevs Fermaid K-s. 

Brix =26  

YAN=80 

SeniSvna: Semdegi rekomendirebuli sakvebi nivTierebebis damatebis 

garda, gaiTvaliswineT SemoTavazebebi maRali Brix 
fermentizaciisaTvis  

 

safuvris gaxsnis dros:  

• NATSTEP 30 g/hl  

dayovnebis fazis dasrulebisas:  

• Fermaid K 12.5 g/hl  

• DAP 25 g/hl YAN-is 150- mg/l-mde asawevad 

gamoTvlebi (daixmareT cxrili 4.): 

150 _ (80 tkbilidan) – (10 NATSTEP -dan) – (12.5 Fermaid K-dan) = 48  

mg/l dasamatebeli YAN  

   

1g/hl DAP= 2mg/l YAN, ase rom saWiroa 24 g/hl DAP 

Saqris daaxloebiT 1/3-is aTvisebisas  

• Fermaid K 12.5 g/hl  

• DAP 25 g/hl  

 

 

maRal Saqrian tkbilSi (25 c Brix  -ze meti) gasaTvaliswinebeli 

safuvris da sakvebi nivTierebebis xmarebis 2 faqtori 

 

1. roca tkbilis Saqrianoba aWarbebs 25 c Brix –s , 

rekomendirebulia safuvris dozebis gazrda 25 g/hl - dan 35 

g/hl –mde. Setanili safuvris maRali doza ganapirobebs mis 

ukeTes sicocxlisunarianobas kritikul situaciebSi da 

uzrunvelyobs Saqris srulad gardaqmnas alkoholad jansaRi 

fermentaciis Sedegad. 
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2. SearCieT safuari, romelic gamoirCeva azotis dabali 

moTxovniT da maRali spirtgamZleobiT (mag.: Enoferm QA 23, 
Lalvin T73, Lalvin DV 10, Enoferm RP 15) meti informaciisaTvis 

gaecaniT maT teq. daxasiaTebebs. 

 

sxva alkoholuri duRilis praqtika maRali Brix –is SemTxvevaSi 

 

wiTeli Rvino: 

- gaaniaveT an daamateT Jangbadi maduRar ares qudis 

warmoqmnisTanave (15 g/l Saqris moxmarebisas) da gaimeoreT 1/3 

Saqris moxmarebis Semdegac. 

 

- daicaviT sasurveli temperaturebi safuvris rehidrataciis 

dros da moerideT temperaturul pikebs duRilis dros. 

 

- regularulad urieT Rvinos – amoZraveT safuari duRilis 

bolo fazaSi (maTi kvdomis periodSi) 

 

TeTri Rvino: 

- daabalanseT tkbili zomieri simRvrivis maCveneblebiT 80-150 
NTU –ze. 

-  

- gaaniaveT an daamateT Jangbadi fermentaciis pirveli 

gaaqtiurebisas da gaimeoreT 1/3 Saqris moxmarebis Semdegac. 

-  

- regularulad urieT Rvinos – amoZraveT safuari duRilis 

bolo fazaSi (maTi kvdomis periodSi) 
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