
Vintage / 2018

Consulting winemaker / 
Michel Rolland (France)

Grape varieties / Blend Syrah, 
Cot, Cabernet Franc, Tannat.

Alcohol / 14%

Karas Winery

Ararat

Ararat Valley

PE
R

SI
ST

EN
C

E 
    

PO

TENTIAL AGING    ALCOHOL      A
C

ID
IT

Y

AROMA                BODY        
      

COLO
R

Turkey

Georgia

Lat. 40°

Iran

 ArmaviR
region

Armenia

Armenian heritage, each of our bottles represent 
our ancient traditions and culture,
our restauration spirit and world class standards.

CLASSIC RED

Origin / Ararat Valley, 
Armenia

Soil / Volcanic in origin, lightly 
eroded clay formed by basalt, high 
levels of carbonate and limestone, 
volcanic tuff and alluvial stones.

Climate / Continental 
highlands climate with hot 
summers and cold dry winters.
 
Harvest date / 
Middle of September 2018.  
Hand harvest. 

Vinification / 
Hand harvested grapes are 
selected on the table before 
cold maceration. Fermentation 
is carried out at 26-28°C. for 20 
days. Malolactic fermentation 
is done in tanks.


