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Traditional

S’(," 1. Prep

Grains are ground and cooked and
barley is malted

2. Mashing

Grains and barley are added to
warm water, converting in mash

3. Fermenting

Mash is added to fermentation tank
with yeast. Yeast converts sugar
to carbon dioxide and alcohol.

4. Distilling

The wash is heated, turning
alcohol into vapor. The alcohol

is collected in a second container
and is now known as new whiskey.

5. Aging
Water is added to new whiskey and

stored in wooden barrels and stored
for at least 3-4 years.

"

Grains are ground and cooked and
barley is malted

2. Mashing in qvevri

Grains and barley are added to
warm water, converting in mash

3. Fermenting in qvevri

Mash is added to qvevri with yeast.
Yeast converts sugar to carbon
dioxide and alcohol.

4. Distilling in qvevri
The wash is heated in the same
qvevri by steam turning alcohol
into vapor. The alcohol is collected
in second container and is now
known as new whiskey.

5. Aging

Water is added to new whiskey and
stored in wooden barrels and stored
for at least 3-4 years.

Qvevri - Georgian traditional huge clay
vessel for winemaking
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“Alexander ‘DLsELLL&rvj" LEA

Tetbritskaro, vill. Alelseevica
Tel:+998 £§99 §77 o072
+998 £§99 934 §£§1

email: geocci@yahoo.com
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