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GEORGIAN FOOD,
GEORGIAN WINE, GEORGIAN JOY

A meal in Georgia is an opportunity to feel deeply
satisfied. Pretty much any meal, enjoyed at pretty much
any location, served with or without wine (though
with is better). When savoring a meal in Georgia, you
can taste centuries of a strong gastronomic heritage
making their way through the past, and all the way to
your palate.

Of course, enjoying Georgian food without Georgian
wine would be...well, not very Georgian. This is
the Cradle of Wine, with a winemaking tradition
unbroken over 8,000 years, and evolving with each
new generation. Every bottle of Georgian wine is an
opportunity for stories to be told, and friendships to be
made. Enjoy.

1 Khinkali in the region of Tusheti







WINE ROUTES OF GEORGI
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Traditional Georgian fare is hearty stuff. Given the harsh
conditions Georgians have historically had to endure, it’s
hardly surprising their traditional foods are stick-to-your-
ribs, fuel-the-machine staples.

Take, for example, Khinkali. These boiled, juicy, meat-filled
dumplings originated in the Caucasus Mountain regions
of Khevsureti, Mtiuleti, Tusheti and Pshavi. In time, they
spread across the country, with each region developing
its own take on this signature Georgian comfort food.

Another national dish is Khachapuri, a cheese pie that
also features regional variations. Khachapuri can take
many shapes and sizes, but the basic theme remains
constant--lots of gooey, melted cheese combined with
fresh-baked bread.




5 Dambalkhacho is a cottage cheese-like delicacy that ages in clay pots



Speaking of cheese...every region of Georgia has offerings
to make cheese lovers feel they’ve arrived at Nirvana.
Imeruli is a traditional, white, cow’s milk cheese that
originated in Imereti, and is a favorite for Khachapuri.
Shebolili Megruli Sulguni is a semi-hard cheese with a
smoky flavor. And staples like Sulguni and Narchvi can be
found on most dinner tables.

Two Georgian cheeses have such unique production
techniques, they have earned a spot on the National
Agency for Cultural Heritage Preservation of Georgia list
of monuments of intangible cultural heritage. Tenili is a
variety of string cheese from the Samtskhe-Javakheti
region, and Dambal-khacho is a molded cheese (like blue
cheese) from the Pshavi region.

And so vegetarians don’t feel left out, there’s Pkhali:
chopped and minced vegetables seasoned with ground
walnuts, vinegar, onions, herbs and spices. Georgian salads
often feature fresh tomatoes, cucumbers and walnuts. And
Georgia is one of the first civilizations to cultivate honey.
There’s archeological evidence of Georgians enjoying the
sweet nectar over 5,000 years ago.
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You’ll be happy to know the Georgia restaurant scene is
alive and well, especially in the cities of Thilisi, Batumi
and Kutaisi. While plenty of traditional Georgian cuisine
can be found, there’s also a creative energy coming out
of restaurant kitchens these days, and the results are
delicious.

Georgian cuisine is ever-changing, with traditional
dishes embracing outside influences, and evolving into
Georgian fusion cuisine. Several popular Thilisi eateries,
for example, feature Abkhazian cuisine fused with the
distinctive Megrelian cuisine from west Georgia.




11 Georgian cheeses aged in wine and honey



If you’re looking for an international dining
experience, there’s a veritable United Nations of
opportunities--from ltalian (pizza, pastas), to South
American (empanadas, steak or roasted chicken with
chimichurri), American (burgers, ribs, barbeque--
replete with whisky, beer and cigars), Asian fusion
(Chinese, Thai, Japanese), Indian, Arab, Pakistani
(halal), Ukrainian, Slavic and more.

It’s undeniably exciting to feel like you're at the
crossroads of the culinary world; where east meets
west, mountains meet sea, tradition meets innovation.
Something appetizing to ponder as you review the
menu.




THE CRADLE OF WINE




Georgians and their wine go way back. Like 8,000 years
back. The earliest traces of viticulture and cultivated
wine, which date back to the 6th-5thMillennia B.C. were
found in the ancient Neolithic settlement-Shulaveri
Gora. Archeological research has confirmed it; Georgia
is the birthplace of wine.

Georgia’s ancient traditions and its wine culture are
entwined with the national identity. Wine is a part of
everyday life and culture here. Even unique Georgian
alphabet is modeled after the shape of the vines curly
offshoots. Drinking a glass of Georgian wine here can
conjure up feelings of historical and social connectivity.

At the center of Georgian winemaking is the qvevri, a clay
vessel buried under the ground used for fermentation
and aging. Archeologists have found qvevri dating
back 8,000 years, and they have been a key element in
Georgian winemaking ever since.




{7 Fresh bread, cheese and tarragon--the ideal post-harvest snack



Today the Georgian unbroken tradition of qvevri
winemaking can be found of the UNESCO National
Monument of Intangible Cultural Heritage list.

Wine became an increasingly important part of Georgian
society with the introduction of Christianity in 327 AD.
At that point, churches and monasteries began making
their own wine, and production rapidly increased.

The history of wine in Georgia comes to life in every
bottle, every glass, every sip. It’s a heritage you can feel
and celebrate in infinite ways.




EXPLORINGGEORGIA'S




The opportunity for enjoying Georgian wines today is
seemingly limitless. Charming wine bars dot city streets,
and vineyards warmly welcome visitors with tours and
tastings.

There are nine wine regions in Georgia, each with its
own climate and soil conditions, and each finding its
own way of celebrating any of the 525 indigenous grape
varieties that grow in Georgia. Touring the wine regions is
a fulfilling way of understanding the traditions and terroir
of each region.

Kakheti is Georgia’s primary wine producing region,
home to 65-70% of all Georgian vineyards.
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This region, which starts from the outskirts of Thilisi Known for its mountains, historical and archaeological
and spreads up to Imereti, is known for its high-quality sites (and the Gudauri Ski Resort), this region is also
sparkling wines. home to several wineries.

This is one of the most topographically diverse regions Situated in the midst of the awe-inspiring Caucasus
in Georgia, and that is reflected in its wines, the most Mountains, it’s harsh climate provides wines with high
popular being Tsitska-Tsolikouri. sugar content and acidity.



This is one of Georgia’s most mountainous and oldest This southern region adjacent to the Black Sea has seen
winemaking regions. the active restoration of several ancient grape varieties.

Wine references in this region go back to the times of The climate in subtropical Samegrelo is generally humid,
Colchis Kingdom (approximately 2,000 years ago). with the slopes approaching the foothills, of the Upper
Caucasus offering good growing areas for wines.



THE SUPRA: WHERE TRADITIONS/
N COME TO THE TABLE |
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There’s one place you can feel the traditions of Georgian
food and wine intersect with the equally renowned
Georgian tradition of hospitality, and that is the supra.

A traditional Georgian feast, the supra is a time-
honored event that unites large amounts of traditional
Georgian food with equally large amounts of Georgian
wine, singing, story telling and toasts. The supra is led
by a Tamada, a master of ceremonies who can evoke
feelings of community, culture, and belonging. And
there are few finer feelings than those.







#EmotionsAreGeorgia

Visa Requirements

The visa policy of Georgia became comparatively liberal, allowing citizens of 98 countries to enter, reside,
work and study in Georgia without the necessity to obtain either a visa or residence permit. In addition, the
Georgian Government approved the list of 50 countries whose visa and/or residence permit holders may
enter Georgia without a visa for an appropriate period and under appropriate conditions.
For more information please visit the website of the Ministry of Foreign Affairs of Georgia
www.mfa.gov.ge

Connectivity

Georgia, with its strategic location at the crossroad of
Europe and Asia, features itself as regional logistics
and transit hub offering easy access to key markets.
There are modern international airports operating

in different parts of the country which accelerate
the increase of tourists flows. Flights are operated
by various airlines from over 50 directions from/to
Georgia. www.kutaisi.aero; www.tavgeorgia.com

Climate

The climate of the country is extremely diverse.
Average temperatures in summer range from 19°C
to 22 °C, and in winter from 1.5 °C to 3 °C.

Currency

The currency in Georgia is the Georgian Lari. ATMs
can be found in major towns and cities. Credit and
debit cards are widely used in major cities.

Electricity
Electrical current - 220 volts, 50 Hz. EU standards
plugs work throughout Georgia.

Communication
The country code is +995. Georgia’s mobile operators
are present in most parts of the country, and there
are many Wi-Fi zones that enable visitors to use the
internet for free.

Health
For emergency services, please call 112.

For more information, please visit:
www.georgia.travel
Hotline 0 800 800 909

The views expressed in the publication do not necessarily reflects the views of the United States Agency for International Development or the United
States Government.
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