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92 | Vilmart & Cie $93
Champagne Cuvée Rubis Brut Rosé   ^ A 
blend of the 2015, ’16 and ’17 vintages and 
90 percent pinot noir, this is a tense wine, 
roseate pink, with sour cherry and woodland 
strawberry flavors. Between the minerality of 
the acidity and the light tannic austerity, it 
has the structure of a red wine, suited to age 
for several years, or to serve now with roast 
game birds.

V O L L E R E A U X

Négociant-Manipulant in Pierry (Vallée de la 
Marne); founded 1805; owns 100 acres: 50% 
chardonnay, 30% pinot noir, 20% meunier; 
average vine age: 25 years; oldest vines: 45 
years. Cellarmaster/Vigneron: Franck Vol-
lereaux; 41,667 cases produced. § Imported by 
Palm Bay Int’l, Port Washington, NY

279417
90 | Vollereaux $55
Champagne Brut Rosé de Saignée ^ Made 
from pinot noir, this saignée wine is all bright 
red fruit. It turns delicate in the finish, lasting 
on fraises des bois and the red floral spice of 
hibiscus. Simple and friendly, it’s a wine for 
cracked crab.

279416
90 | Vollereaux $121
2011 Champagne Cuvée Marguerite  ^ Pre-
dominantly chardonnay (75 percent), this 
wine has the floral character of jasmine rice, 
turning toward spiciness and oceanic mineral 
tones as the lees flavors develop in the glass. 
Target it at nigiri sushi, and hold the soy.   n

93 | Veuve Clicquot $85
2012 Champagne Rosé ^ Layering juicy red-
apple flavors and the smoky mineral tone of 
lees, this wine balances its tart acidity with 
sweet fruit richness. The copper-gold color 
seems to merge with the smokiness of the 
flavors, extending into a long finish where 
the limestone abrasion is softened by the ripe 
fruit. Both accessible and sophisticated, this 
is lovely to drink now and will also reward 
cellaring.
279273
90 | Veuve Clicquot $49
Champagne Yellow Label Brut (Best Buy) ^ 
Initially, this seems like a cream puff of a 
wine, generous in its vanilla scents, vibrant 
apple flavors and tart strawberry acidity. 
Then some limestone minerality encourages 
the mouth-tingling strawberry notes as the 
wine opens with air, still creamy, now with 
a carrot-top herbal freshness. An impressive 
release of Yellow Label, this would be deli-
cious at dinner with roast sea bass over chan-
terelles and cream.
279274
90 | Veuve Clicquot $60
Champagne Rosé   ^ This cuvée adds a light 
pink color and fresh woodland-mushroom 
scents to the creamy notes and pastry rich-
ness of the Yellow Label wine. Its earthy 
pomme de terre notes meet sweet apple fla-
vors, while the gentle buzz of the bubbles 
points up mineral acidity. A wine to clean 
up after pistachio-studded pork pâté.

V I L M A R T  &  C I E

Négociant-Manipulant in Rilly-la-Montagne 
(Montagne de Reims); founded in 1890; 
owns 27 acres: 60% chardonnay, 36% pinot 
noir, 4% pinot meunier. Vigneron: Laurent 
Champs; 8,333 cases produced. § Imported by 
Skurnik Wines & Spirits, NY
279371
94 | Vilmart & Cie $77
Champagne Grand Cellier Brut   ^ Laurent 
Champs grows this fruit at his vineyards in 
Rilly-la-Montagne, a premier cru village in 
the Montagne de Reims. He farms his estate 
without any chemical inputs. Blending 70 
percent chardonnay with pinot noir, he ages 
the base wine in large neutral-oak vessels, 
then leaves it for 30 months on the lees, in 
bottle. The wine’s limestone minerality 
reminded several tasters of white Burgundy, 
a firm structure balanced by sweet notes of 
honey and puff pastry. Dense, floral and lay-
ered in its complexity, this would be delicious 
decanted with a salmon soufflé.
279372 saperavi.com
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SPARKLING

279162
90 | Shumi $60
2017 Tsinandali Shobili Begotten Qvevri 
Brut Nature Based on chinuri, with 30 
percent mtsvane, this is a elegant sparkler. 
Winemaker Giorgi Khatiashvili started with 
destemmed grapes he fermented in qvevri 
(Georgia’s traditional earthenware vessels) 
with the skins for four days; he then moved 
the juice into clean qvevri to finish fermen-
tation and rest for four months. Then he 
added a liqueur de tirage to the wine before 
bottling, to induce a second fermentation. 
Aged on the lees for 22 months, the result 
is creamy and fresh, with herbal notes that 
lift the lemon-and-tart-apple flavors while 
toasty lees fill out the base.  § Saperavi USA, 
Pawtucket, RI

WHITE

CH INUR I
279167
91 | Teliani Valley $30
2018 Kartli Wine People Nika Chochish-
vili Chinebuli ^ Wine People is a new partner-
ship between Teliani Valley, founded in 1997, 
and growers who are interested in starting 
their own commercial wineries. Nika Cho-
chishvili is one of those people—a former 
military logistician who’s now working with 
chinebuli (also known as chinuri), a high-acid 
white-wine grape native to Kartli. His 2018 
is immediately attractive in its honeysuckle 
scents and floral white-peach flavor; the skin 
tannins come in a few beats later, adding 
savor and heft to the wine. It feels creamy 
and firm, with a slightly bitter, smoky edge 
that suggests this is best served with dinner—

FOCUS:
GEORGIAN WINE
Our blind panels tasted 67 Georgian wines over the past 12 months. Tara Q. Thomas, 
our critic for Georgia, rated 16 as exceptional (90+) and 7 as Best Buys. 
Find a complete list of wines tasted and all reviews at wineandspiritsmagazine.com. 
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a traditional chicken in walnut sauce would 
make a fine match.  § Georgian Wine House, 
Beltsville, MD
279168
90 | Otia $25
2018 Kakheti Amber Qvevri Chinuri ^ This 
combines chinuri’s delicate flavors with the 
tannic force of a qvevri wine. The bright acid-
ity gives the green-pear flavors crunch and 
succulence; the grape-skin tannins add an 
earthy firmness. The combination, along 
with the wine’s fresh-mushroom fruitiness, 
brings to mind a pairing with mushroom 
risotto. § Georgian Wine House, Beltsville, MD

K I S I
279177
93 | Kakhuri Gvinis Marani $20
2018 Kakheti Amber Qvevri Kisi (Best 
Buy) ^ Temuri Gonjilashvili makes both West-
ern-style and qvevri wines at this large winery 
in Gurjaani. This wine was made in qvevri, 
but it manages to straddle both worlds in its 
flavors: It’s juicy and plump, with notes of 
yellow plum and wild strawberry; it’s also 
lightly tannic, with a broad, smoky savor. 
The wine lasts, with grapefruit acidity accent-
ing its fresh side. The combination works 
especially well with highly spiced dishes, like 
curried winter squash and a mustard-seed-
specked dal. § Interbalt Products, Rockville, MD
279176
91 | Dakishvili $27
2018 Kakheti Amber Dry Kisi ^ Gogi Dak-
ishvili is one of Georgia’s most well known 
winemakers, having helped establish Teliani 
Valley and Schuchmann wineries as well as 
Orgo. This wine comes from his family win-
ery, run with his son Temur. It’s a restrained 
kisi, with the juicy savor of an heirloom 
apple—not sweet, but fragrant and spicy. A 
firm backbone of acidity keeps the wine fresh 
for days after the bottle is opened. § Georgian 
Wine House, Beltsville, MD
279178
90 | Shumi $25
2018 Georgia Vinobiza Qvevri Kisi   ^ This 
shows the plump, floral fruit tones that make 
kisi one of Georgia’s easiest varieties to love. 
It tastes of sweet pears and apples, with a 

cidery acidity adding lift; a bit of skin tan-
nins adds firmness without aggression, mak-
ing this a gentle introduction to qvevri wines. § 
Saperavi USA, Pawtucket, RI

MTSVANE

279193
87 | Mukuzani $16
2017 Kakheti Silk Road MaNavi (Best Buy) ^ 
Made from mtsvane, this combines sweet 
candied-lemon flavors with savory notes of 
almond and stone, the flavors holding on 
with a slightly pithy grip. § AG Global Trade, 
Orlando, FL

RKATS I T E L I
279201
93 | Tsikhelishvili $40
2013 Kakheti Alvani Rkatsiteli   ^ This is a 
wild wine, a crisp, fragrant rkatsiteli that 
unexpectedly developed a layer of flor while 
aging. It’s the work of Aleksi Tsikhelishvili, 
who began producing wine from his six 
acres in 2009. For this wine, he foot-pressed 
the grapes, then fermented the mash in 
qvevri for seven months. Then he moved it 
into barrels for two days with lees stirring, 
before moving it back into qvevri. It’s now a 
dark gold, with scents that range from Fino 
Sherry to golden raisins, herbs, sandalwood 
and cedar. The most arresting aspect is the 
wine’s saline intensity, a sea-spray freshness 
that invigorates the mouthwatering flavors. 
Just try to drink a glass without feeling the 
need for a bowl of salted nuts or a chunk of 
hard cheese. It also makes a fine accompani-
ment to a cheese pie, whether a bready Geor-
gian-style or a delicate phyllo-wrapped one. § 
Black Lamb Wine, Oakland, CA
279199
91 | Rosha Winery $28
2018 Kakheti Anthos Qvevris Rkatsiteli   ^ 
This wine stayed just long enough in qvevri 
to turn marigold yellow and take on notes of 
almonds, spice and quince paste, while still 
retaining some crunch and freshness in its 
green-grape flavor. It’s reserved in its pre-
sentation, with a silky texture and fine-grit 
tannins that make it especially flexible at the 
table. § Georgian Wine House, Beltsville, MD



W I N E  &  S P I R I T S    D E C E M B E R  2 0 2 0       9 9      

FOCUS: GEORGIAN WINE

T S O L I K O U R I
279165
93 | Baia’s Wine $30
2019 Imereti Qvevri Wine Tsolikouri ^ Baia 
Abuladze started her winery in 2015, when 
she was just 22. Today, she farms nearly four 
acres, the majority of it planted to tsolik-
ouri, considered Imereti’s top variety. Abu-
ladze vinified this wine in three 1,500-liter 
qvevri including only 30 percent of the skins, 
then racked it into stainless-steel tanks after 
a month. The result is clean and bright, with 
the savor and crunch of a russet apple fresh 
off the tree, and hints of dried apricot and 
herbs around the edges. The wine retains its 
freshness for days after the bottle is opened, 
seemingly impervious to oxygen; it also 
stands up well to rich dishes, like a potato 
gratin loaded with bacon and cheese. § Geor-
gian Wine House, Beltsville, MD

W H I T E  B L E N D S
279173
92 | Chateau Nekresi $25
2019 Kakheti Amber Qvevri Kisi-Khikhvi ^ 
There’s something particularly Georgian 
about the flavor palette of this wine, the way 
its sweetness comes through in notes of black 
walnuts, and its fruitiness is akin to roasted 
pumpkin. It’s salty and spicy, too, reminis-
cent of Svanetian salt—a mix of powdered 
coriander, cumin, red pepper, blue fenu-
greek, garlic and marigold leaf widely used 
in Georgian kitchens. It all comes together 
in a firm, flavorful package, ready to pour 
with lobiani, a flatbread stuffed with creamy 
beans. § Interbalt Products, Rockville, MD
279195
92 | Dila-o $16
2019 Kakheti Dry Amber Rkatsiteli-Mts-
vane (Best Buy) ^ This new brand from Orgo 
Winery is dedicated to well-priced introduc-
tions to traditional wines. This, however, is 
more than a bridge wine: A blend of equal 
parts rkatsiteli and mtsvane that rested for 
a month on its skins before being racked 
into and a mix of qvevri and stainless-steel 
tanks, it’s clean, fresh and succulent, balanc-
ing rich spiced-apple fruit with firm tannins 
and crunchy acidity. With air, notes of cle-
mentine and walnuts emerge, the complex 
flavors ready to make a roast chicken into an 
event. § Georgian Wine House, Beltsville, MD
279174
90 | Casreli $30
2018 Kakheti Dry Amber Mtsvane-Kisi   ^ 
Five medical doctors joined forces to start 
this winery in 2014; two of them, Mikheil 
Dolidze and Vazha Kasrelishvili, are in charge 
of growing the grapes and making the wines. 
Everything is fermented in qvevri, with ambi-

ent yeasts; in the winter, they move the wines 
to stainless-steel tanks to rest until bottling, 
which is done with less than 40ppm of sul-
fur. This blend is pale in flavor—sweet white 
apple, white pepper, green tea and sandal-
wood—yet imposingly tannic. It’s a muscu-
lar, forceful white, developing darker notes 
of dried apple and musky animal scents that 
point it toward a pairing with grilled lamb. § 
Black Lamb Wine, Oakland, CA
279196
90 | Do Re Mi $30
2017 Kakheti Amber Rkatsiteli-Mtsvane   ^ 
Vinified entirely in qvevri, this is packed with 
flavor, from notes of plump, juicy yellow rai-
sins to baked golden apples, chamomile and 
green tea. A touch of bitterness adds a sense 
of shape and balance, and brings to mind a 
match with khinkali, Georgian meat dump-
lings. § Terraneo Merchants, Lincolnwood, IL

RED
279208
92 | Danieli $22
2018 Kakheti Premium Saperavi ^ Former 
horse-racing champion Eka Tchvritidze 
founded this winery with her Danish hus-
band, Olaf Malver, in 2011. They specialize 
in kisi from the cool, wooded hills of Argokhi; 
they also make some red wines from vine-
yards in the warmer climates of nearby 
Mukuzani and Napareuli. Vinified mostly 
in stainless-steel tanks, with just ten percent 
going into lightly toasted French oak bar-
rels for five months, this is a fresh, sleek red, 
juicy with floral black-raspberry flavor and 
warmed by the spice of oak. With its smooth 
tannins, it’s an elegant saperavi with wide 
appeal. § Georgian Toast, Cambridge, MA
279218
92 | Orgo $29
2019 Kakheti Saperavi  ^ Temur Dakishvili 
sources his saperavi from old vines and vini-
fies the fruit in qvevri, moving the wine into 
stainless steel to settle before bottling. His 
2019 manages to be both firm and delicate, 
with notes of violets, cumin, black pepper 
and dried herbs inflecting its deep blackberry 
flavors. With its hint of smoked meat and 
firm tannins, it could be a bridge from the 
northern Rhône to eastern Georgia.  § Geor-
gian Wine House, Beltsville, MD
279187
92 | Tchotiashvili $35
2017 Kakheti Qvevri SB Takveri   ^ Once 
widely planted, takveri now accounts for less 
than 100 acres of Georgia’s vineyards. Kakha 
Tchotiashvili’s 2017 makes a strong case for 
its revival: A light, translucent garnet hue, 
this wine smells like an essence of wild cher-
ries, and carries its floral, fruity flavors with 

brisk, juicy energy. What it lacks in depth it 
makes up for in charm and length, remaining 
fresh and lively for days after opening. § Ter-
raneo Merchants, Lincolnwood, IL

279207
88 | Shumi $18
2018 Georgian Vinobiza “S” Premium 
Saperavi (Best Buy) ^ Neon purple, this looks 
and tastes like just-pressed juice. It’s saperavi 
in capital letters, sweet and tart, with black-
berry and pomegranate tones and scents 
of violets and spice—a saperavi with wild 
appeal. § Saperavi USA, Pawtucket, RI

279225
87 | Mukuzani $14
2018 Kakheti Silk Road Alazani Valley 
Semi-Sweet Red Wine (Best Buy)  ^ A little 
extra sweetness turbocharges saperavi’s fla-
vors here: It’s a bold swath of deep purple-
plum fruit, fresh and simple. For a cheese 
plate, or for steak lovers who appreciate a bit 
of sweetness in their wines. § AG Global Trade, 
Orlando, FL
279204
87 | Shilda $14
2019 Kakheti Saperavi (Best Buy) ^ Smoky, 
plummy, floral and lightly tannic, this bal-
ances notes of crunchy fruit with darker, 
softer stewed-plum flavors. § Georgian Toast, 
Cambridge, MA
279202
86 | Chateau Nekresi $15
2019 Sanavardo Saperavi (Best Buy) ^ Bright 
purple, this is fresh and simple, with sweet, 
floral black-plum flavor. § Interbalt Products, 
Rockville, MD   n


