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Publishing House “Navigator” introduces a new edition of the magazine:
IT newspaper “Navigator”, Georgian magazine “Tourism and Rest” and “Kortsili.ge”, 

English language magazine “Welcome to Georgia” and “Georgian Products”
Tel./Fax: (+995 32) 92 36 15;  Cell: (+995 99) 32 04 02

r.n #  5a//4_3584
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G O R I  BA BY  F E E D I N G  C A N N E RY
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სტატიის ტექსტი

A tin factory established in 1919 became Ltd. Gori Child Nutrition Tin Factory in 2009. 
It is an independent enterprise and is 100 % privately owned. 

The company mainly produces canned vegetables, berries, and citrus under the brand 
names of KULA and KULA BABY, and uses no artificial materials, preservatives, artificial 
flavorings or chemical dyes. 

The company. is located in the city of Gori, in the Shida Kartli region of Georgia. Shida 
Kartli, particularly the city of Gori, is considered to be a territory strong in the production 
of fruits, vegetables and other agrarian products because the local climate is benevolent 
for the production of these goods. Agriculture plots are watered by clean mountain rivers. 

Genetically non-modified products both produced by people and grown in the wild (both 
in forests and the alpine zone) of the Shida Kartli region are characterized by particularly 
good taste and aroma, a harmonic fusion of multiple vitamins and micro elements. The 
Ltd. Gori Child Nutrition Tin Factory preserves these elements in its tin products by a 
combination of traditional methods and modern technologies. 

The Gori Child Nutrition Tin Factory products (juices, juices for children, sauces, wild 
plum, Ajika traditional Georgian sauce, jams and conserves) are perfect for true gourmands 
and are undoubtedly natural and of high quality. 

The Gori Child Nutrition Tin Factory products are popular not only in Georgia but in 
many countries of the world.

production: French Pinot, Georgian Chinebuli (or Chinuri for short) and Guruli Mtsvane. 
Kiuve Margo aged 3-4 years costs about 25 GEL. If purchased wholesale, the company 
offers a big discount. Wine World is planning to produce Kiuve Margo aged 5-7 years in 
the near future.

The process of making sparkling wine is of great interest to visitors, and so Wine 
World champagne production often hosts tours allowing visitors to take part in some of 
the process free of charge. 

Address: 2 Revaz Laghidze Str. (next to Tbilisi Opera House)
Working hours: every day 11:00 – 23:00
www.wineworld.ge

The company Wine World (www.wineworld.ge) has been function-
ing for several years now as a wine house consisting of a store, a restaurant and 

champagne production. We would like to tell you a bit more about the company’s cham-
pagne production.

The company produces champagnes in its 200-year-old cellars, which makes it stand 
out from other wine companies. Two Georgian wine makers create sparkling wine for 
Kiuve Margo in the company’s cellars using the classical French method, which means 
that champagne fermentation takes place in bottles and gas is naturally produced inside 
them. Wine grapes for making Kiuve Margo are selected in the Kartli region and in a 
part of the Imereti region. The following wine grape varietals are used for Kiuve Margo 

Kiuve MargoKiuve Margo

WORLD OF WINEWORLD OF WINE

www.wineworld.ge
www.wineworld.ge#2 R.Lagidze str. Tbilisi#2 R.Lagidze str. Tbilisi

Tel.: 98 95 84Tel.: 98 95 84

CUVEE MARGAUX

CUVEE MARGAUX
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them in cardboard boxes specially produced for Nergeta. 
Each kiwi has small stickers with the Nergeta logo, which 
is a novelty in the history of Georgian fruit marketing. This 
means that each kiwi was individually selected and sorted 
before being offered to customers. 

The Nergeta company decided not to use words such as 
“ecologically clean” or “natural” for the promotion of its 
product – the company representatives simply brought the 
samples of their kiwis to an accredited laboratory, had them 
checked for nitrates, pesticides and radioactive substances 
and then published the results on various Georgian pages of 
Facebook. The company also has its own page on Facebook 
where readers can find useful and interesting information 
on the history of kiwi, its dispersal in Georgia, also useful 
features of kiwi and recipes involving kiwi fruit. 

Nergeta – 
Producing 
Useful Fruit

The Nergeta company was founded in 2009 and in 
the autumn of the same year started purchasing kiwis 
from Georgian farmers, sorting them, packing and selling 
them on the Georgian market. Georgia, particularly the 
Samegrelo region, has excellent conditions for kiwi farm-
ing. Kiwi plantations were first seeded in 1980s in Georgia. 
However, the Georgian kiwi established its place on the lo-
cal market only in recent years. Kiwi farming is gradually 
increasing in Georgia and therefore you can find more and 
more Georgian kiwis in local shops and bazaars. 

At the same time, Georgian family farmers and mer-
chants do not have enough knowledge and technical facili-
ties for storing kiwi undamaged for a long time. Nergeta 
Company has solved this problem. The Company can 
store kiwi for 6-7 months so that it does not lose its taste 
or features. The company separates kiwis by size and packs 

Kiwi is considered to be one of the most healthful fruits 
in the world. It has high concentration of vitamin C, is a 
strong antioxidant and contains polyacid and dietary fiber.

Accessing the EU market via third country exporters 
of fresh fruits and vegetables requires compliance with 
regulations designed by the EU to ensure food safety and 
plant health within the EU. The EU also sets market-
ing standards for fresh fruits and vegetables which are 
applicable for imports from third countries (including 
Georgia). In addition to this strict regulatory framework, 
exporters should be aware of certification and inspection 
rules at the point of entry into the EU.

The EU legislation defines two main food categories: 
food of animal origin and non-animal origin. All agri-
cultural products including fresh fruits and vegetables 
belong to the latter. Fresh fruits and vegetables include 
fresh fruits, vegetables, herbs, sprouts, mushrooms as well 
as precut ready to eat fruits and vegetables. Food of non-
animal origin is entitled to less strict import rules in the 
EU than the food of animal origin. While third country 
exporters of products of animal origin need to acquire a 
special imports approval from the EU, this rule doesn’t 
apply to the exporters of the products of non-animal ori-
gin. However, third country exporters of fresh fruits and 
vegetables still must comply with the relevant EU legisla-
tion, which is provided in one of the brochures published 
by EU-Georgia Business Council. 

Available also on the web in both Georgian and English 
languages: 

http://www.eugbc.net/files/1_33_432312_book_axali2222.
pdf

EUGBC appears to be the author of several seminars, 
one of which was held on 28th of October  in the National 
Service of Food Safety, Veterinary and Plant Protection 
of the Ministry of Agriculture. Topic: What the Georgian 
Exporters Should Know to Access EU Market. Similar 
events are planned in the future as well. For detailed infor-
mation please contact the EUGBC country representative 
Tamar Khuntsaria (+995 32 593607 or +995 95 989916).

Creperie 
Corner

In our previous magazine we already introduced you 
to “Creperie Corner” as an example of a successful local 
business. Now we want to present their products and some 
of the prices. 

Crepe with mushrooms: 2 30

Crepe with bacon and cheese: 2 95

Crepe with Nutella: 3 00

Toast: 3 65  
Bacon Sandwich: 3 90

Pizza: approx. 14 – 20 GEL
Vegan Pizza: 11 90

Salad price depends 
of what and how much 
you mix.

introdu

Creperie 
Corner

Export of Fruits and Vegetables to the EU
Material by 

EU-Georgia Business Council
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Pheasant’s  Tears
� �From  Georgia

The  Cradle  of  Wine  Civilization
www.pheasantstears.com • jwurdeman@pheasantstears.com

Georgia stretches from austere deserts 
in the east, to the pristine highlands of 
the Caucasus, and out to the lush sub-
tropical coast of the Black Sea. Nestled 
among this diversity is the fertile wine 
region of Kakheti.

Vine images from Georgia’s ancient 
history echo the vineyards of Kakheti, 
which grow bountifully on the sloping 
valley of the Alazani River. This unique 
terroir has long produced grapes of 
exceptional quality.

Georgia is experiencing a colorful 
revival of ancient traditions and culture, 
reflected in the stirring harmonies of 
folk music, the intricacy of hand-woven 
carpets, woodcarving, and in revitalizing 
the roots of Georgian winemaking.

Archeologists have unearthed 
clay amphorae (qvevri) in Georgia 
providing evidence of viticulture as 
early as 6000 BC, making Georgia 
arguably the cradle of wine civilization.  
At Pheasant’s Tears, we are committed 
to the traditions of making wine in just 
such qvevri.

We have a collection of antique vessels 
lined with beeswax in which we ferment 

Our estate vineyards are cultivated with 
the greatest care to bring you an artisanal 

Caucasus Mou

russia

C
aspia

Pheasant’s Tears Winery embraces 
this passion for Georgian wine from

Georgia stretches from austere deserts 
in the east, to the pristine highlands of 
the Caucasus, and out to the lush sub-
tropical coast of the Black Sea. Nestled 
among this diversity is the fertile wine 
region of Kakheti.

Vine images from Georgia’s ancient 
history echo the vineyards of Kakheti, 
which grow bountifully on the sloping 
valley of the Alazani River. This unique 
terroir has long produced grapes of 
exceptional quality.

Georgia is experiencing a colorful 
revival of ancient traditions and culture, 
reflected in the stirring harmonies of 
folk music, the intricacy of hand-woven 
carpets, woodcarving, and in revitalizing 
the roots of Georgian winemaking.

Archeologists have unearthed 
clay amphorae (qvevri) in Georgia 
providing evidence of viticulture as 
early as 6000 BC, making Georgia 
arguably the cradle of wine civilization.  
At Pheasant’s Tears, we are committed 
to the traditions of making wine in just 
such qvevri.


