CHATEAU BUERA

WINE TOURS / @30600L OIMId0N
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At Chateau Buera we revive the ancient traditions of winemaking.
Our tours offer you to get to know years-long tradition of winemaking and
taste wines with a professional sommelier.

YOU CAN CHOOSE THE WINE TOUR YOU LIKE THE MOST:

o Chateau Buera Special Reserve Tour

o Buera Wines Tour

o Chateau Buera Dessert Wine Tour with Special Sparkling Wine
o Amber Wine Tour

The wine tours include a visit to the three-section cellar of Chateau Buera.
Each section is dedicated to different processes and different types of
wine are made here. You can follow each process during our sommelier-
led wine tour.

During the wine tour you will get information on the following topics:
8000-year history of traditional Georgian technology, the history of the
creation of Chateau Buera, classic and traditional wines, bottled method
of making sparkling wine (méthode champenoise), aging wine in French
oak barrels.

You also have the opportunity to walk in the vineyards of Chateau Buera,
discover endemic varieties of Georgian wines and taste the highest quality
local wine in the vineyard.

dothym 0ygMmadn 3gm30bgmA0L 3yd3gmgb BHMmOENENdL gmozadmom,
A3960 HyMgdoL LOdYsmMgd0m M350 gog3bmm M3060L IBSEIONL
0Mo30mBmNob, PbogomyMm JgomEL @O ©83gIM3bmm @306m
3Mmaxzgbombom bmIgmogbmsb gMmoms.

3330d™MN3M SOMANMO) NI3IBM3NL LOLIMII(O D3060L
0IM0:

o bamgdgMam m3nbob HyMo o bagbgMmbhm m3060L HyMo
o bhobwambymo 30600 HyMo o g393Mab m3060L BHyMo

yzgms m3060L Bhymo dmozozL: dohm 079Mob Ldgebymaxznmydnsbo
00Mb0L EM33MNgMY0L - MMy gobymxaznmgdsdn dndnbamgmob
3o6Lb3s390mMn  3MmMEgLbo o 0DoEEIY0s  Lb3zo@sbb3zs  ®n30b
®306m, bEMMgE 00 3MmEgLYdOL bob3zob dgdmgdm m30b60L HPMob
0000b60MgmMd0LLL, MMIgMbLE BaMydm3zgds bmdgmaog.

30600 ©odB39xONL HMmsogoymo Jomoymo hggbmemmgnab 8000
Bannabo abhmMmas, dohym d0ygMmab d994060L abhHmMas, 3obogymo ©o
HMd0ENYMo M306M7y00, 3dMNsms m3060L EIBIIONL dMMENNMYOYMO
dgomeon (méthode champenoise), 3Msbgym d7bab 30bMd30 M3060L
©933M3900 - gL 00 M9d700L AAMbsMZamny, MMAMYOBYE Fnnmgdm
06@3mM3s30sL M3060L (ML b3 gMONLLL.

0g396 oby3g gLodmgommods godzm gonbgombma dohm 079MSb
3960b9030, sdMmohnbmm JoMmymo 3sd0b 969dyMo F0dgdo ©o
3960b903039 ©30330M3bmm sagnmmomngn BaMImMydab ydomemgbo
bamobbob m306m.



03



PR
P Rt

CHATEAU BUERA

SPECIAL RESERVE TOUR

THE GUEST CHOOSES 4 TYPES OF WINES FROM
THE LISTED ONES:
(RECOMMENDATION: 2 QVEVRI WINE / 2 RED RINE )

o Rkatsiteli Qvevri Reserve 2019 (Amber Dry)

o Kisi Qvevri Reserve 2019 (Amber Dry)

o Mtsvane Qvevri Reserve 2019 (Amber Dry)

o Saperavi Classic Reserve 2018 (Red Dry)
o Cabernet Sauvignon Classic Reserve 2019 (Red Dry)
o Merlot Classic Reserve 2019 (Red Dry)

150" ——— PER PERSON
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WINE SNACKS

(GUEST CAN CHOOSE ONE OF THE OPTIONS)

- GEORGIAN CHEESE BOARD:
Meskhetian Cheese Tenili, Pressed Cheese Aged in Saperavi,
Goat Cheese Bona, Aged Cheese Ashmelo, Muchli with Basil,
Dried Fruit, Nuts, Honey, Kakhetian Sunflower Oil

- EUROPEAN CHEESE BOARD:
Gouda, Parmesan, Blue Cheese, Smoked Sulguni, Brie, Walnuts,
Balsamic Vinegar

- ANTIPASTO BOARD:
Serrano Slices, Salami, Mixed Olives, Mouldy Cheese, Parmesan,
Goat Cheese, Grissini

- BRUSCHETTA:
Melted Cheese with Capers, Parmesan, Sun-dried Tomatoes,
Paprika

- DESSERT BOARD:
Nuts, Walnuts, Tklapi, Churchkhela, Dried Prunes, Dried Apricots,
Dried Apples, Honey, Dates



LIMIBIM3M V3N60L OIMN

LOJ3IMN NMAIZL AOIMAITNE(N) L3N6MIdDNLI6
4 LOLIMOBdIL:
(£33M3I6PIBNY: 2 I3I3MOL ©3N6M / 2 BNOIITN @3N6M)

o fgoboomgmon Jagamn MydgMm3zn 2019  (JoManobxygma ddMomo)

o dobo g393Ma MydaMmzn 2019 (JoMmzobxygmo 3dMomn)

o 963069 J393M0 Madgmzn 2019 (JoMmzobxygmo 38Mamn)

o LoggMozn gmobngymo Mydgmzn 2018 (Boomgmmo 33Momo)

o

3009Mby bm3znbombo 3mobng. MgdyMm30 2019 (Boomymo 3dMomon)

o

dgMmanm 3mobogymo Mgdymazn 2019 (Boopgma 33Mmomn)
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(LOIJIBIMNO NMAIZL LIAMNOLIBIdM IMO)-IMOIL)

o JOMOIMN Y33 OL ©IBY:
dgbbymo yzgmo hgbomon, boxgMezdn o30MaxdYMmn 3Mabomo
y39mo, ;bab yzgmo dmbs, e3IM3IdYMO yzgmo o83gmm,
9yhano dodomoInom, hoMo, ;mbomo, moxmo, 3obyMo dgomo

°33MM3VD0 Y3IWOL VIBY:
399009, 30M37dob0n, MmyMyo yzgmao, dgdmmomo bymaybo, dMo,
60gmd0, domdodnzm

e d60N3ILOML PIBY:
LYMOBML LEonbN, LomNodn, dgMggmo dgomobbomon, Mmdnobo
y39m0, 30M35060, ;mbab yzgmo, gmodnbgydo

cdMIL3TOY:

dboMmn yzgmo 3o3gmboom, 30M39dobn, 3Dgd godmaddmomo
3o80mMmn, 3o03Mngo

c0300WIJAL PIBY:

obomo, 6ogmdo, hymodn, Aymhbgms, Jmoozob hoMo, gomamob 1500 —— 1 39mMmLMBY
AoMo, 303mnb hoMo, moxamn, 3nbogn
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BUERA WINES TOUR

THE GUEST CHOOSES 4 TYPES OF WINES FROM
THE LISTED ONES:

(RECOMMENDATION: 1 WHITE CLASSICAL WINE / 1 QVEVRI
WINE / 2 RED WINE)

o

Rkatsiteli Classic 2020 (White Dry)

o

Krakhuna Classic 2021 (White Dry)

o Amber Qvevri Wine 2019 (Rkatsiteli, Kisi, Mtsvane)

o Saperavi Semi-Sweet 2021
o Montepulciano Classic 2021 (Red Dry)

o Rosé Dry 2019

80 ———— PER PERSON
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WINE SNACKS

(GUEST CAN CHOOSE ONE OF THE OPTIONS)

- GEORGIAN CHEESE BOARD:
Meskhetian Cheese Tenili, Pressed Cheese Aged in Saperavi,
Goat Cheese Bona, Aged Cheese Ashmelo, Muchli with Basil,
Dried Fruit, Nuts, Honey, Kakhetian Sunflower Oil

- EUROPEAN CHEESE BOARD:
Gouda, Parmesan, Blue Cheese, Smoked Sulguni, Brie, Walnuts,
Balsamic Vinegar

- ANTIPASTO BOARD:
Serrano Slices, Salami, Mixed Olives, Mouldy Cheese, Parmesan,
Goat Cheese, Grissini

- BRUSCHETTA:
Melted Cheese with Capers, Parmesan, Sun-dried Tomatoes,
Paprika

- DESSERT BOARD:
Nuts, Walnuts, Tklapi, Churchkhela, Dried Prunes, Dried Apricots,
Dried Apples, Honey, Dates



LOJ3IMN NMAIZL AOIMAITNE() L3IN6MIdDNLI6
4 LObLIMBdIL:

(£33MBIBLIBNY: 1 MINMN 3TILOSIMHN V306M / 1 I3I3MOL
©306M / 2 60MITN V3N6M)

o Mgobomgmo 3amobogymo 2020 (ovgofn 3dMmomn)

o 3Mmobybs 3moboiymon 2021 (ovgonfo 3dMaann)

o dom30bxygMo J3gamob mznbm 2019 (Mjobomgann, Jobon, 363567)
o bogygMozn BobyzmowH3dnmo 2021
o 9mb®a3ymAnobm gmabognmo 2021 (Boogma 3dMomn)

o 3oMEobygmo ddMomo 2019

bJdaL0n

(LOIJBOMN NMAIZL LIM3NTNLH3JdM IMO)-IMOIL)

> JO@MOIV( Y3IWOL PIBY:
dgbbymo yzgmo hgbomon, boxgMoz8n o30MaxdYMmn 3Mabomo
Y39mon, mbob yzgmo dmby, O3IM3IdYMN y3gmn ©33gmm,
dhmo dodamognm, hnMo, mboma, mogmo, Jobymo Dgmo

°33MM3VL0 Y3IWOL PIBD:
309009, 30M3xdobn, MmyMyo yzgmon, 3gdmmomo bymanbo, dMo,
60gmd0, domdodnzm

e d60N3ILOML PIBY:
LYMOBML Lemonbn, Lomnodn, dgMmggmo dgomobbomon, Mmdnobo
y39m0, 30M3790060, mbob yzgmo, gmndnbgodn

. dMILIIOY:
dboMmon yzgmo 3o3gmboo, 30M3xd060n, 3DYDY godmaddmomon
3odnmmn, 303Mn3o

> ®30NMWIIWAL PIBY:
obomo, Bogmda, hymodon, AymAbgms, Jomnozob AnMo, gomgmob
AoMo, 308mnb AoMo, oo, i3nbngn

8ot 139mMLMBY
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Jd333m0OL @3060L OIMN

120" ——— PER PERSON

TASTING INCLUDES ALL LISTED WINES:

o

Rkatsiteli Qvevri Reserve 2019 (Amber Dry)

o Kisi Qvevri Reserve 2019 (Amber Dry)

o Mtsvane Qvevri Reserve 2019 (Amber Dry)

o Amber Qvevri Wine 2019

WINE SNACKS

(GUEST CAN CHOOSE ONE OF THE OPTIONS)

(Rkatsiteli, Kisi, Mtsvane)

- GEORGIAN CHEESE BOARD:
Meskhetian Cheese Tenili, Pressed Cheese Aged in Saperavi,
Goat Cheese Bona, Aged Cheese Ashmelo, Muchli with Basil,
Dried Fruit, Nuts, Honey, Kakhetian Sunflower Oil

- EUROPEAN CHEESE BOARD:
Gouda, Parmesan, Blue Cheese, Smoked Sulguni, Brie, Walnuts,
Balsamic Vinegar

- ANTIPASTO BOARD:
Serrano Slices, Salami, Mixed Olives, Mouldy Cheese, Parmesan,
Goat Cheese, Grissini

- BRUSCHETTA:
Melted Cheese with Capers, Parmesan, Sun-dried Tomatoes,
Paprika

- DESSERT BOARD:
Nuts, Walnuts, Tklapi, Churchkhela, Dried Prunes, Dried Apricots,
Dried Apples, Honey, Dates

030 3MNGBI3L Y33V AHIIMOI3LNL() L3N60L
©J3I3LOICBNJL:

o mgobomgmo g3g3Mo MgdgMm302019  (JoM30La3yMo ddMomn)

o gobo g393M0 Madgm3zn 2019 (Jofmzobygmo ddMmomo)

o 363069 J3g3mo Mgdgmazn 2019 (Jomzobygmn ddMmomn)

o dom3znbxgmo J393M0 060 2019 (MJobomgmn,Jobn,863067)

(LOJBIMN NMAIZL LIMINLNLOBJIdM IMO-IMML)

> JOMOIIX( Y3IWOL PIBY:
9dgbbymo yzgmo hgbomo, boxggMozdn oz30MaxdYmn 3Mabomn
Y39mo, cbaob yzgmo dmbs, e3M3dYMO yzgmo o33gmm,
Iyhmo dodomngnm, hoMo, ;mboma, msxmo, 3obymo Dymo

°33MM3V0 Y3IWOL PIBY:
399009, 30M37dsbn, MmyMyo yzgmon, dgdmmomo bymagybo, dMo,
60gmd0, domdodnzm

2 360N33LOML ©IBY:
LYMOBML LEonbn, LomNodn, dgMggmn dgomnbbommn, Mmdnobo
y39m0, 30M39%060, ;mbab yzgmo, gmodnbgydo

e dMIL3IDD:
dboMmn yzgmo 3o3gmboom, 30M37dobn, 30Dxd) godmaddmomon
3080mMmn, 303Mng3o

> M360MWMIIJOL VIBO:
obomo, 6ogmdo, hymodn, AymAbgme, Jomnozob AoMo, gomamob
AoMmo, 303mnb hoMo, coxamn, 3nbogn

120¢ 1 39MLMBY
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DESSERT WINE TOUR
WITH SPECIAL SPARKLING WINE

TASTING INCLUDES ALL LISTED WINES:

o Sparkling Wine Brut 2019 (Méthode Champenoise)
o Orbeluri Rosé Dry 2021

o Saperavi / Merlot Rose Dry 2019

o Saperavi Semi-Sweet 2021

WINE SNACKS

(GUEST CAN CHOOSE ONE OF THE OPTIONS)

- DESSERT BOARD:
Nuts, Walnuts, Tklapi, Churchkhela, Dried Prunes, Dried Apricots,
Dried Apples, Honey, Dates

- CHERRY & ALMOND TART WITH ICE CREAM

-BROWNIE WITH VANILLA ICE CREAM

200¢

PER PERSON
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LOIPILIMOM V3060L OIMN

030 3MNGBI3L Y33V AHIIMOI3NE() L3N60L
©J3I3LOICBNJL:

o 3dMooms mznbm dfyho 2019 (Méthode Champenoise)

o mMdgmyMo 30Mobygmo 3dMomon 2021

o

LoggMogzn/dgmmm 3oMenbygmn 3dMomn 2019

o bogygMoz0 Bobyzmo H3dnmo 2021

(LOIJBOMN NMAIZL LIM3NTNLO3IdM IMD)-IMOIL)

°c 030NWIVWOL VIBY:
obomo, 6ogmdo, hymodn, Aymhbgms, Jmnszob hoMo, gomamab
RAoto, 30dmab AnfMo, ;moxmon, 13nbngn

cdMIJdNLY P 6I3NL OVMON 65Y0600)
©8MAI6N 3960 NL 6390600)

LOIJIIML 3IIJNY 6Id0L3NIM OIML
©33330MbL LOLIMIIN @3N6M
LIPIZILOSBNMD:

o bhobombymo M306MJdNS0
1 LoYaILHOEOM 3MMENNL Eodohgds - 10 ¢

o boMmydyM3M M306MydNESO
1 LOEYEYLHIEOM 3MMENNL Eodohgds - 20 ¢

THE GUEST CAN ALSO ADD THE DESIRED
WINE TO THE TOUR FOR TASTING:

o The price of 1 tasting portion to be added
from Buera wines is - 10 GEL

o The price of 1 tasting portion to be added
from the reserve wines is - 20 GEL

2008 —— 1 30MLMBY
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RESERVE A WINE TOUR AT CHATEAU BUERA AT YOUR CONVENIENCE

Sommelier@lopotaresort.com
+995 32 2 400 400

Napareuli, 2200, Telavi, Kakheti, Georgia
www.chateaubuera.com

©6

chateaubuera



