It would appear that most of the Saperavi vines in
deep colored wine that results from its very dark
skins, will appeal to growers in warmer climates,
where in very hot vintages they can add Saperavi to
their other red wines, such as Cabernet Sauvignon or
Merlot to enhance the depth of color.

many red varieties have less depth of color than
normal but also that the resultant wines have lower
acid levels. Here again blending in some Saperavi
can significantly improve the wine because of its
natural high acidity levels.
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This collection includes rare varieties such as the
Russian white grape Rkatsiteli.
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Earlier this year a journalist from the newspaper
“Georgia Today” contacted some of the Australian
Saperavi growers and asked “share with me in
regard to your own experience with Saperavi, how
you came to start growing it, how it is being handled
in the vineyard and the winery, how successful it has
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Canada where the depth of color and flavor in their
wines will be appreciated.
Whilst the Saperavi vines here in Australia are still
very young, as each year passes and they mature a
bit more, the wine being produced continues to
improve in quality. I have been tracking the Barossa
Saperavi made by Patritti Wines since their first
vintage in 2007 and each year the wine has greater
depth and complexity than the previous year. The
current 2010 is fabulous, so much so that their
Chinese distributor bought the whole vintage.

