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saqarTvelos teqnikuri universiteti 

Rvino aris unikaluri produqti, romelic yurZnis teqnologiuri gada-
muSavebiT miiReba. masSi aRmoCenili da Seswavlilia 1000-ze meti komponenti, 
romelTa umravlesoba adamianis organizmisTvis sasargeblo TvisebebiT xa-
siaTdeba, ufro metic, maT SeuZliaT umniSvnelovanesi roli Seasrulon sxva-
dasxva daavadebis mkurnalobasa da profilaqtikaSi. Rvino organizms ama-
ragebs makro- da mikroelementebiT, vitaminebiT, aminomJavebiT. Rvinis Semad-
genlobaze did gavlenas axdens sxvadasxva faqtorebi, rogoricaa: yurZnis 
jiSi, Rvinis damzadebis teqnologia, niadagis Semadgenloba, sasuqebi da 
pesticidebi, sxvadasxva ekologiuri da klimaturi faqtorebi [1]. 

Rvinis xarisxis SefasebaSi gadamwyveti roli eniWeba masSi Semaval 
biologiurad aqtiur nivTierebebs, romelic mniSvnelovan rols asrulebs 
Rvinis, rogorc organoleptikuri maCveneblebis, gemosa da aromatis, aseve 
misi samkurnalo, dieturi da kvebiTi Rirebulebis CamoyalibebaSi.  

jiRauras samecniero kvleviT bazaze gaSenebuli uamravi jiSebidan, 
kvlevisTvis SeirCa ori saxeobis yurZeni qarTuli-kapistoni da italiuri-
vermentino. damzadda sawarmoo pirobebisTvis Sesabamisi evropuli TeTri 
mSrali Rvino, romelSic ganisazRvra ZiriTadi qimiuri parametrebi.  

kvlevisTvis mniSvnelovani iyo vermentinos jiSis yurZnisgan damzade-
buli Rvinis Tvisebebis gamovlena da dakvirveba ramdenad SeinarCunebda 
Tavis identobas ucxouri jiSis yurZeni misTvis gansxvavebul niadagsa da 
klimatur pirobebSi.  

kapistoni adgilobrivi, imeruli mcired gavrcelebuli vazis jiSia. 
imereTis sawarmoo vazis jiSebs Soris TeTri kapistoni saadreoa, misi yur-
Zeni 12_15 dRiT ufro adre mwifdeba da am mxriv igi metad sainteresoa zemo 
imereTis-saCxeris, WiaTurisa da xaragaulis raionis SemaRlebuli adgile-
bisaTvis, radgan aq imereTis ZiriTadi sawarmoo vazis jiSebi-cicqa da coli-
kouri yovelwliurad srul simwifes ver aswrebs. kaxeTis pirobebSi TeTri 
kapistoni rqawiTelTan erTad an masze cota ufro gvian mwifdeba da kargi 
mosavlianobiTac xasiaTdeba [2]. Saqrianoba-mJavianobis dinamikis monacemebiT, 
TeTri kapistoni Saqris didi raodenobiT dagrovebisa da masTan erTad 
maRali mJavianobis SenarCunebis kargi unariT xasiaTdeba. jiSis es Tviseba 
metad mniSvnelovania Sampanuri Rvinis warmoebisaTvis. marTlac, TeTri 
kapistoni metad Sesafer da maRalxarisxovan masalas iZleva am mimarTu-
lebiT [3]. maRali Rirsebis sufris Rvinos iZleva TeTri kapistoni evropul 
da imerul wesiT dayenebisas, axasiaTebs sasiamovno gemo, sakmao sxeuli da 
sixalise. TeTri kapistonis Rvino mdidari qimiuri SedgenilobiT xasiaTdeba. 

vermentino TeTri yurZnis jiSia, ZiriTadad xmelTaSua zRvis   sana-
piroebzea gavrcelebuli. es jiSi gansakuTrebiT Warbad sardiniasa da kor-
sikaze xarobs, Tumca, vermentinos venaxebi aris aseve toskanaSi, piemontSi, 
liguriasa da safrangeTis samxreTSi, kerZod ki, langvedokSi [4]. vermentinos 
yurZeni gvian Semodis, radgan damwifebisTvis didi dro sWirdeba. vermenti-
nosgan ZiriTadad dgeba intensiuri gemos mqone mSrali Rvinoebi, romlis 
mimarT meRvineoba-mevenaxeobis samyaros mzardi interesi aqvs. am jiSis war-
momavlobis damadasturebeli utyuari mtkicebulebebi Tanamedrove enolo-
giur samyaros ar gaaCnia [5]. 

rTvelis dadgomis vadebis dadgenazea damokidebuli momavali Rvinis 
xarisxi da Rirseba. rTvelis dawyebis moments ZiriTadad adgenen yurZnis 
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Saqrianobis gansazRvriT, masze damokidebulia momavali Rvinis alkoholia-
noba. Rvinoebis dasamzadeblad, Saqrianobis gansazRvris Semdgom, daikrifa 
yurZeni da  damuSavda klertsaclel aparatSi. klertis gaclis Semdeg, dur-
dosTan erTad civ maceraciaze gaCerda 24 saaTis ganmavlobaSi, sadac daema-
ta gogirdi da enzimi (dasawmendi). dayovnebis Semdgom, daipresa da gamopre-
sili wveni gadavida dasawmendad. rodesac leqi da wveni erTmaneTs gamoeyo, 
wveni moixsena leqisgan da miRebuli dawmendili wveni gadatanil iqna 
specialur WurWelSi. gansazRvrul temperaturaze (15 0C) miyvanis Semdeg dae-
mata safuari (20 g/100l-ze), ris Sedegadac daiwo duRili (16_20 0C), Semdgom 
dayovnda ufro dabal temperaturze myof oTaxSi (daaxloebiT 5_6 0C) ga-
zafxulamde.  

kvlevisTvis SerCeul RvinoebSi ganisazRvra ZiriTadi qimiuri paramet-
rebi, romelic mocemulia cxrilis saxiT. 

  RvinoSi qimiuri parametrebis gansazRvra 

analizis saxeoba vermentino kapistoni 
eTilis spirti (%) 11 11,5 
titruli mJavianoba (g/l) 3,74 5,55 
mqrolavi mJavianoba (g/l) 0,40 0,59 
Saqrebi (g/l) 1,90 2,5 

Tavisufali SO2 (mg/l) 10,24 14,08 

SekavSirebuli SO2 (mg/l) 71,68 117,76 

pH 3,63 3,49 

rogorc cxrilis monacemebidan Cans, Cven mier damzadebul RvinoebSi 
qimiuri parametrebi meryeobs Semdeg zRvrebSi: eTilis spirti vermentinos 
RvinoSi 11%-ia, xolo kapistonSi Seadgens 11,5%-s. igi gansazRvravs Rvinis 
xarisxs, eTanolis Semcveloba icavs Rvinos daavadebebisagan. Rvino, romel-
Sic dabali Semcvelobis eTilis spirtia, martivad avaddeba safuvrebiT da 
baqteriebiT.  

titruli mJavianoba RvinoSi arsebuli mJavebisa da maTi marilebis ja-
mia, romelic damokidebulia yurZnis gadamuSavebis xerxze. is gansazRvravs 
Rvinis gemovnur Tvisebebs. aseve aferxebs mikroorganizmebis gavrcelebas da 
aumjobesebs Senaxvis procesebs. italiuri jiSis yurZnisgan damzadebuli 
Rvinis vermentinos titruli mJavianoba 3,74 g/l-ia, xolo imeruli jiSis 
kapistonis mJavianoba 5,55 g/l-mde aris (cxrili). 

mqrolavi mJavianobis dagroveba RvinoSi iwyeba ukve tkbilis alko-
holuri duRilis procesSi. duRilis procesis dasrulebisTanave  RvinoSi 
grovdeba 0,3–0,4 g/l mqrolavi mJavebi. sufris TeTr RvinoebSi mqrolavi 
mJavebis dasaSvebi raodenoba 1,2 g/l-ia. Cvens mier Catarebul analizebSi ver-
mentinos RvinoSi – 0,40 g/l, xolo kapistonis RvinoSi – 0,59 g/l (cxrili). 

Saqrebis Semcveloba Cvens mier Catarebul analizebSi miviReT  vermen-
tino – 1,90 g/l, xolo  kapistoni – 2,5 g/l.  

Tavisufali SO2-is Semcveloba vermentinoSi – 10,24 mg/l-ia, kapistonis 
RvinoSi – 14,08 mg/l. SekavSirebuli SO2  ki vermentinos RvinoSi – 71,68 mg/l-ia, 
xolo kapistonSi – 117,76 mg/l. 

pH-is gansazRvravs Rvinis stabilurobas, misi Semcveloba damokidebu-
lia Rvinis mJavaze.  vermentino – 3,63; kapistoni – 3,49. 

am monacemebze dayrdnobiT dadginda, rom kapistonisa da vermentinos 
Rvinoebi qimiuri maCveneblebiT akmayofilebs teqnikuri reglamentiT gaT-
valiswinebul yvela moTxovnas. damzadebuli Rvinoebi gamoirCeva jiSisTvis 
damaxasiaTebeli organoleptikuri TvisebebiT. 
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SUMMARY 

DETERMINATION OF BIOCHEMICAL CHARACTERISTICS OF KAPISTONI AND 
VERMENTINO WINES 

Sordia E.K., Dzneladze S.J., Butskhrikidze E.L., Samitashvili T.V. and Kebuladze E.L. 

Georgian Technical University 

Wine is a product of complex composition, which is obtained by the technological processing of grapes. More 

than 1000 components have been discovered and studied in it, most of which are characterized by beneficial 

properties for the human body. The composition of wine is greatly influenced by various factors, such as grape 

variety, winemaking technology, soil composition, fertilizers and pesticides, and various environmental and 

climatic factors. Kapistoni and Vermentino were selected for research from numerous varieties grown at the 

research base of Jighaura. Dry white wines were produced using a similar technology. Based on the objectives of 

the research, the main chemical indicators were determined in wines: ethyl alcohol, pH, titratable acidity, 

volatile acidity, free SO2, bound SO2, and sugars. Based on the results of the research, it was found that the 

wines selected for analysis correspond to the limits established by the standard for the main chemical indicators. 
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