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SUMMARY

RED DESSERT WINE PREPARED BY INNOVATIVE TECHNOLOGY

Kekelidze L.A.

Institute of Viticulture and Oenology, Agricultural University of Georgia

The paper deals with the enological characteristics of red wine samples prepared from grape cultivar Saperavi:
dessert type — with standard technology and with various technological techniques with the aim of enrichment
with phenolic compounds; dry type - with standard technology. It is shown that red dessert wine prepared by
innovative technology is much more advanced as the high-quality drink in comparison with the standard dessert
and dry red wine samples.

Keywords: red dessert wine, red dry wine, enological characteristics.



