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Clay is an

asily : ssible material that determined the early and almost universal development of cers ¢ craft. The main properties
of clay are plasticity and fire resistance. . The dough baked in the fire acguires a rock-like hardness and strength.

-

The first known examples of ceramics date back to the Upper Paleolithic era nitially, ceramics performed a purely practical function, but already in ancient
times, artisans began to decorate their products with complex patterns, givingthem aesthetic value, In Ancient Egypt, ceramics were used not only to create
vessels, but also to make sculptures, funerary masks and elements of temple decor. In China, around the 4th century BC, the famous celadon coating appeared,
which gave clay products a delicate, almost jade shade. In Mesopotamia (approximately at the end of the 4th millennium BC), the first potter’s wheels
appeared, which made it possible to create more complex and s

the world vases, amphoras, kraters, which depicted scenes from mytholog

wetrical forms. In Ancient Greece, ceramics reached incredible heights: Greek masters gave
v and evervday life,

The tr;

ions of making and using Georgian ceramics go back to ancient times, To the time when wine appeared!
GEORGIA 1S THE CRADLE OF WINE!

Qvevrl in winemaking is many thousands of years old. The oldest clay pottery of the "qvevri” type discovered In Georgia dates back to 6-5 thousand
BC: more than 8 000 years! These are clay vessels in which wine was made. The remains of gvevri and traces of their use are often found near
medieval Georgian monasteries.Georgians did not know the tradition of aging wine in wooden [oak) barrels, typical for Western Europe. Here, wine was aged
in QVEVRL Until the beginning of the 20th century, gvevr were considered the only containers for making and storing wine used in Georgia
After harvesting (Rtvell), grape juice with pulp is placed in & jug, often together with the combs (branches) of grape bunches. During active fermentation,
under the influence of carbon dioxide, the "cap” of the pulp rises to the neck of the jug. and when fermentation is complete and the gas comes out,
it settles to the bottom. After fermentation is complete, the jug with white wine is sealed (usually with clay) and sometimes buried in the ground

to macerate until spring (usually for six months), Thus, in wine cellars {Marani), where filled gvevri are stored, white ([more precisely, amber) wine matures
and infuses on the pulp (that is, on the skins, seeds and combs) for several months. In the spring. the jugs arg u|'-v|1n1. the wine is removed from the sediment
and they begin to drink. The pulp is collected from the bottom of the jug and distilled into a strongln the spring, the jugs are 'ned, the wine is removed from
the sediment and people start drinking. The pulp is collected from the bot he jug and distilled into s\.l|q|r'|| drink - chacha! Naturally, the w
poured into some kind of containers, and a variety of wir appeared, large, small, of different shapes and decor!
We continue these ancient traditions and offer you our products, The choice is great - for all tastes
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Canma — JTE‘rliﬂ,lO(_rj"ﬂFIhll-'[ MATEPHLT, I'Z‘.IT'J[JI:-II':C DE}'E.J'ITIBI'I."I NPAKTHYECKH NMOBCEMECTHOE PATEHTHE KEPAMHYMECHOID peMECTA.
Me PELIE HIRECTHLIE I:Ii’lp':lﬂll,l-l KEpAMHEH OTHOCATCH K 3N0XE BEPXHEND NATeITHTA

Hasanannme KEPpaMHED BLINOMHAND CVI Vo MpaKTHYECKYHI lll'n'tlhllHll.:-. HO VHE B JIPERHOCTH P& CACHHHEH CTANH YERaII
HHOCTL, B Apesnem ErunTe KepaMiKa MCHONBI0BANGCH HE TOALKD JLAR O
HATOTORACHHH CEYALITTYR, 0 ]TL"_Id ALHEIX MaCDR B AAeMEHTOR XPaMOBere JCEDPA B MeconmoTaMmMuK | NPHMEPHD B EOHIE IV TicaqeneTHn o HaueH il |
NOABHAHCEH ITEPRLIE FOHMAPHLE KPYTH, 1T0 N03R0JHAD COAABATE GoAee CAMKIKE B CHMMETPHYHLIE opuMul. B Apesnei Mpeann KepaMHKa AOCTHIAA
HEBCPOATHLEX BRICOT; FPEYECKHE MACTEPA NOAAPHIK MHPY B3k, aMophl, KpaTeps), KoTopsE R30GPAKATH CHERLI M3 MHQOAOrAE # NoBCeHeBHOR KU,

HA CAOEHEMH
AHHA COCYADR, HO W IR

¥YaapaMi, NpRAadBas HM 30T

"THHCCKYED 11

Tpﬂ.ﬂl'll.lllll HIMOTOBMAEHHA H HCONOAEIOBAHAA F[J}"!!‘IH!.CKUH RepaMHEH, YXOLAAT B ApeEHHEe BpeMeHa. BTe BEpeMeHa, KOrda NoOARHI0CE BHHO!
I'P¥3HA - KOMbIBE T BHHA!

KoenpH B BHHOAENHH MHOTD ThHCAY AeT. ObHapyxennan 8 Fpyann Jpeerefuan MTHARHAA NOCYAA THNA "KECBPH " OTHOCHTCA K 6-5 ThIC. 40 H. 3.
HacuuThigaeT Gonee B DOD Aet! 310 MHHAHBIC COCY/LL, B KOTOPBIX H3MOTABTHBAIH BHHO, OcTanki KREBPM B CNE IR HX OpHMCHEHHA 9acTo HAXOIAT
PARAGM OO CPEAHEBCKOBRIMH MPY3SHHCKHMH MOHACTRIPAMHA B I'p_l' tHH HE HE 3HAMH TPagHIlHH BRLAEPAKEH BHHA B JlepeBAHHBIX | 1) "u.lm.l,\] Doy Kax,
xapaKrepHof pua 3anagnod EBponi. 3feck BUH0 asaepausand 8 KBEBPH. [o navana XX sexa KRCEPH CYHTANHCH eJHHCTREHHLIMH EMKOCTAMM /118
HIFOTOBACHHA W XPaHEHHA BHHA, HenoabayeMuMn B Ipyaun. [locae coopa ypoikad (Preean) B KYBIWHI 3208 (KIBANT BUHOIPaAHLIA COK C Mearo, yacTo,
BMECTE C IPebHAMHE BHHOFPAIHLIX Fposaei. Bo speMa akTHBHOD DROMKeHN, Mo, AeHCTHIEM YEACKHCI0N0 Fasa « AN kas Mesri noiHHMaeTeH K ropAoinie
KYBIIHHA, & KoTjla HpoKeHHe JABePUIacTcl 0 M3 BuX0AHT Hapyxy, To 0Ha oce 1 Ano.Jlocne 3aBepuicHns OPEHCHHA KYBIIHH C BREOM 3A0eMaTh BaloT
(KaK npapHA, WHOR ) B 80T B 3eMAE HACTOATCA J10 BECHE (0GRYI0 Ha e Jla). Tarus ofpaios, B BHHILX Dorpebax (Mapasn), rie ¥pansares
HalOAHeHIbE EBeRDH, Beaoe [TOMHEE - IHTAPHOE] BHHO BREIPUBACT B HACTAMBACTCH HA ME3EE [T0 00Th Ha KISHMIE, KOCTOMKEX # FPefiHig] HeckuldbED
MEcaieE. Bechon Kynunisl OTRPLIBAIOT, BHEO CHHMAIOT C 0C3/TKa M H3HIEI0T THTE Meary cofrpanT co glia KYBITHHES H NEPEroNsioT B KPenkHil HAuHToK -

| -u.' J !.' lutIIIfJ HY RO GRLI0 PAITHBAATE B KAKHE - TO CMKOCTH, TO ,l. I W POHBHANRCE KepaMiieciie [W..IHW(‘JP&.‘HII;{I: BHUHLIC Uj."n.-l.lljl. I
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Glass Bottle Design Metal Paper - STALIN

| N Name Of Product Description Volume (L) Price (USD)
i 1 Kindzamarauli Appellation of Origin Semi-Sweet Red Wine 0,75 3,70%
|r 2 Mukuzani Dry Red Wine 0,75 3,408
| 3 Saperavi Dry Red Wine 0,75 3,00%
4 Alazani Valley Red Semi-Sweet Red Wine 0,75 3,008
| 5 Pirosmani Semi-Sweet Red Wine 0,75 3,00%

N Name Of Product Description Volume (L) Price (USD)
1 Kindzamarauli Semi-Sweet Red Wine 0,75 3.00%
2 Mukuzani Dry Red Wine 0,75 2,50%
3 Saperavi Dry Red Wine 0.75 2,00%
4 Alazani Valley Red Semi-Sweet Red Wine 0,75 2.00%
5 Khvanchkara Semi-Sweet Red Wine 0,75 4,00%
H Rose Sweet Sweet Rose Wine 0,75 2,00%
7 Rose Dry Dry Rose Wine 0,75 2,008
a Rose Semi-Sweet Semi-Sweet Rose Wine 0,75 2,00%
9 Pirosmani Red Semi-Sweet Red Wine 0,75 2,00%
10 Pirosmani White Semi-Sweet White Wine 0,75 2,00%
11 Tsinandali Dry White Wine 0.75 2,008
12 Rkatsiteli Dry White Wine 0,75 2.00%
13 Alazani Valley White Semi-Sweet White Wine 0,75 2,00%
14 Kisi Dry White Wine 0,75 2.50%

Bottle Design - Cremic Bottle

Name OF Product Description Volume (L) Price (USD)
Saperavi Dry Red Wine i Er
; 5,50/6,50:
Alazani Valley Red Semi-Sweet Red Wine L 2i30/6503
Sapoerav - » ine
iperavi Dry Red Wine 1,00 6,00/8,008

Alazani Valley Red

Semi-Sweet Red Wine

Saperavi
Alazani Valley Red

Dry Red Wine
Semi-Sweet Red Wine

1,50 / 3,00

8,00/15,00%
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GEORGIAN WINE COMPANY "PARADISE" LLC
BIFIGZITO ML C3060L 33960 F3L "30GOLSOLO"

Address: Georgia, Tbilisi;Vake district, Levan Mikelaze str.#19
% ace “0" floor 10, apartment 16.
@3

5}«574 16 72 70; (+995) 568 18 18 80;

(C]% f* 95) 592 29 45 45; (+7 925) 50 70 540
© merab- manashemV@mall ru; merabimanasherovi@gmail.com




