


Who We Are

Saperavi USA is an importer and Rhode Island 
distributor of the finest Georgian wines –

Salome, Saperavi Bio, Saperavi Qvevri, 
Kindzmarauli, Mukuzani and Saperavi.

Founded by women entrepreneurs, 
our mission is to make Georgian wine 

accessible to everyone.



Why Saperavi

Georgia is the birthplace of wine. Wine has been 
produced there for 8,000 years. 

Vinobiza branded wines are made from 100% 
Georgian Saperavi grapes.  These grapes are one
of the very few teinturier wine-making grapes
in the world.  Teinturier grapes have red skin,
juice and flesh, whereas other red grapes 
have red skin and clear flesh.  

Saperavi grapes are versatile and are used
to make a host of different wines - dry,
off-dry or naturally semi-sweet. 

One grape, many tastes.



The Vinobiza brand was created by Wine Company SHUMI for 
Saperavi USA.  Founded in 1997, SHUMI produces 1.5 million 
bottles a year of wide ranging grape-based alcoholic beverages, 
including some created using patented technology and others 
found nowhere else in the world. 

Nestled between the greater and lesser Caucasus Mountain 
ranges in the Kakheti region of the country of Georgia, its 300+ 
acres of vineyards primarily lay between 1,000 and 2,000 feet 
above sea level in the strictly controlled Kindzmarauli, Napareuli
and Mukuzani micro-zones along the Alazani River. 

Under the direction of top Georgian winemaker, Giorgi 
Khatiashvili, consulting with renowned French winemaker Jean-
Michel Ferrandez, SHUMI’s products are acclaimed for their 
quality and have earned more than 270 prestigious international 
awards. 

Our Partnerships
Wine Company SHUMI

SHUMI meant the best wine in ancient Georgia – It still means the same!



Saperavi USA has partnered with College Unbound, 
a Rhode Island-based non-profit, proving that Saperavi
wine pairs nicely with education! College Unbound is an 
innovative, degree-granting college for underserved 
adults who have faced barriers to completing their 
bachelor’s degree. 

Saperavi USA’s entrepreneurship course introduces 
students to the wine business, while students act 
as business partners.   Students continue their hands-on 
learning as core members of the Saperavi USA marketing 
and sales team.  

Together with College Unbound, Saperavi USA is looking 
to make a difference in the community, as well as on your 
dinner table!

Our Partnerships
College Unbound

Designed for Adults



Our Popular Selections
Georgian Dry Red Wine

Saperavi has an intense 
pomegranate color with ripe 
cherry, blackberry and black 
plum aromas. This wine has a 
high natural minerality with 
lively tannins. It has a fresh 
and bright acidity with a
medium, well-balanced 
finish.

The Saperavi grapes are 
hand-harvested and 
fermented in the classic 
European style using 
stainless steel and filtering.

Mukuzani has a dark 
pomegranate color with 
aromas of black plum, coffee, 
and berries. Its medium 
tannic structure has a 
pleasant, long finish.

The Saperavi grapes are hand 
harvested and fermented in 
the classic European style 
using stainless steel and 
filtering. The wine is then 
aged in French oak barrels 
for 6-8 months. 

Kindzmarauli has a dark ruby 
color with a hint of purple. 
Naturally semi-sweet with a 
velvety composition, this 
wine has a medium bouquet 
of cherries and blackberries. 
The smooth tannic structure 
has a pleasant finish.

The Saperavi grapes are hand 
harvested and fermented 
in the classic European style 
using stainless steel and 
filtering.

Saperavi Vinobiza
Georgian Red Wine

Mukuzani Vinobiza
Georgian Naturally Semi-Sweet Red Wine

Kindzmarauli Vinobiza
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Our Premium Selections
Georgian Dry Red Wine

Saperavi Premium has 
a strong varietal bouquet 
and a rich palette of aromas. 
Its pleasant taste of ripe 
berries, chocolate and vanilla
is harmoniously combined 
with velvety tannins. The wine 
has a long-lasting finish.

The Saperavi grapes are green 
harvested in early summer –
small, unripe grapes are 
removed by hand, allowing 
the vine to put all its energy 
into the remaining grapes.
The grapes are fermented
in the classic European style 
using stainless steel and 
filtering and aged in French 
oak for 4-6 months.

Mukuzani Premium has a dark 
pomegranate color with aromas 
of black plum, black pepper, 
blackberry, and sweet spices. Its 
medium tannic structure has an 
undying finish of mineral tones 
and acidity.

The Saperavi grapes are green 
harvested in early summer –
small, unripe grapes are 
removed by hand, allowing the 
vine to put all its energy into the 
remaining grapes. The grapes 
are fermented in the classic 
European style using stainless 
steel and filtering and aged in 
French oak for 8-10 months.

Kindzmarauli Premium is 
naturally semi-sweet and has 
an intense, dark ruby color 
with a hint of purple, strongly 
developed bouquet and 
expressed aromas of cherries, 
blackberries, and tropical 
fruits. The velvety tannic 
structure has a long, pleasant 
finish.

The Saperavi grapes are green 
harvested in early summer –
small, unripe grapes are 
removed by hand, allowing 
the vine to put all its energy 
into the remaining grapes. 
The grapes are fermented in 
the classic European style 
using stainless steel and 
filtering.

Saperavi Premium Vinobiza
Georgian Red Wine

Mukuzani Premium Vinobiza
Georgian Naturally Semi-Sweet Red Wine

Kindzmarauli Premium Vinobiza
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Georgian Dry Red Wine

Saperavi Qvevri has an intense, 
dark pomegranate color with 
deep fruit aromas and floral 
touches. It is low in sulfites, high 
in minerals, and has a solid 
tannic backbone.

The Saperavi grapes are green 
harvested in early summer –
small, unripe grapes are 
removed by hand, allowing the 
vine to put all its energy into the 
remaining grapes. Wild 
fermentation is in a qvevri, an 
egg-shaped earthenware vessel 
which is buried underground for 
6-8 months and filtering is light.

Saperavi Bio has an intense, dark 
pomegranate color, with aromas of 
ripe berries, chocolate, light 
vanilla, tobacco and clove. Low in 
sulfites, this full-bodied wine has 
soft tannins balanced with 
pleasant acidity.

The Saperavi grapes are green 
harvested in early summer – small, 
unripe grapes are removed by 
hand, allowing the vine to put all 
its energy into the remaining 
grapes. Hand-picked in small 30-40 
lb. capacity baskets to limit 
damage, the grapes are wild yeast 
(natural) fermented in the classic 
European style using stainless steel 
and filtering and aged in French 
oak for 4-6 months.

Salome has a dark pomegranate 
color, with aromas of red and dark 
fruit, vibrant spices, leather and 
tobacco. This is a full-bodied wine 
with a youthful tannic bite and a 
long, lingering finish.

The Saperavi grapes are green 
harvested in early summer – small, 
unripe grapes are removed by 
hand, allowing the vine to put all 
its energy into the remaining 
grapes. Hand-picked in small 30-40 
lb. capacity baskets to limit 
damage, the grapes are fermented 
and aged in a French oak cask for 
12 months, while undergoing 
batonnage for 4 months. The wine 
is then aged in French oak barrels 
for 6-9 months.

Saperavi Qvevri Vinobiza
Certified Organic Georgian Dry Red Wine

Saperavi Bio Vinobiza
Biodynamic Georgian Reserve Dry Red Wine

Salome
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Our Ultra Premium Selections

2020 MUNDUS VINI Gold medal 
winner

2020 MUNDUS VINI Gold medal 
winner

2019 MUNDUS VINI Gold medal 
winner





SAPERAVI Vinobiza

SAPERAVI Premium Vinobiza

MUKUZANI Vinobiza

MUKUZANI Premium Vinobiza

KINDZMARAULI Vinobiza

KINDZMARAULI Premium Vinobiza

SAPERAVI QVEVRI Vinobiza

SAPERAVI BIO Vinobiza

SALOME

Product Details

WINE

10011218

10020618

10031218

10040618

10051218

10060618

10080618

10090616

10070616

SKU

2018

2018

2018

2018

2018

2018

2018

2016

2016

VINT

12

06

12

06

12

06

06

06

06

CASE
SIZE

.75L

.75L

.75L

.75L

.75L

.75L

.75L

.75L

.75L

BOTTLE 
SIZE

Dry Red Wine

Dry Red Wine

Red Wine

Red Wine

Naturally Semi-Sweet Red Wine

Naturally Semi-Sweet Red Wine

Dry Red Wine

Certified Organic Dry Red Wine

Biodynamic Reserve Dry Red Wine

TYPE



• Business Name (DBA): Saperavi USA 
• W9 Name: Saperavi USA LP 

Company Details
COMPANY NAME

• 200 Conant Street, Pawtucket, Rhode Island, 02860

PRIMARY ADDRESS

• 200 Conant Street, Pawtucket, Rhode Island, 02860

REMIT TO ADDRESS

• Primary Contact Name: Gayle Corrigan
(401) 481-8962 
gcorrigan@saperavi.com

CONTACT INFORMATION

• Small Business 
• Women Owned Business

BUSINESS CLASSIFICATION (As per Federal SBA Guidelines - SBA.gov)

• Federal TTB Importer Permit # RI-I-21039
• Federal TTB Wholesale Permit # RI-P-21055
• Rhode Island State Distribution # 19LQ030 (Class A)

TYPE OF SERVICE PROVIDED

• Payment Terms: Net 30 Days from date of Invoice

PAYMENT INFORMATION

• Products: www.saperavi.com/pages/what-weve-got
• Technical Sheets: www.saperavi.com/pages/trade
• Company Web Site: www.saperavi.com

PRODUCT INFORMATION



How Red Are Your Grapes?
200 Conant Street Pawtucket, RI 02860

(401) 205-3300
info@saperavi.com

saperavi.com
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