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FOREWORD

Recognizing the importance of our food heritage
and of its responsibility in shaping our cultural
identity includes safeguarding the biodiversity
related to it and the production contexts. Indeed,
far from being mere nourishment, food assumes
a symbolic, social, but also environmental and
economic role in the development of a country,
region or site. This is why, gastronomy, when
recognized as part of the local heritage, can
become the driving force for building resilient and
sustainable food systems.

The Food and Agriculture Organization of the
United Nations (FAO) and the European Bank for
Reconstruction and Development (EBRD), within
their long-standing collaborative framework,
recognize that preserving and promoting origin-
linked food products can be a driver for economic
development, especially in least-developed

rural areas. It can also contribute to addressing
social and environmental challenges, which are
critically linked to issues of poverty and the overall
sustainability of ecosystems in a country. These
include, for instance: impacts of climate change;
loss of biodiversity; overuse of natural resources;
gender gaps; social inclusion; employment and
others.

In view of supparting the preservation and
promotion of the Georgian food heritage, in 2017
the Ministry of Environmental Protection and
Agriculture (MEPA) and Sakpatenti have called
upon FAO and EBRD to identify origin-linked
products in Georgia. As a result, FAO and EBRD
have developed an Inventory of origin-linked
products from Georgia's regions, also describing
the specific practices and processes involved.
Building on available data and information, MEPA
and Sakpatenti are happy to share this present
shorter version for dissemination, the Atlas.

This Atlas seeks to accomplish two objectives. First,
it is a way to promote traditional Georgian food
products and the country's rich, culinary heritage
and associated natural identity, while highlighting
the specific knowledge of farmers and processors
and their roles as guardians of food heritage.
Second, it should raise awareness of stakeholders,
practitioners and investors on how origin-

linked products can serve as a driver for rural
development and sustainable food systems.
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INTRODUCTION

Food: a primary marker of cultural heritage in Georgia

Georgia possesses a unique natural resource
base. It is characterized by diverse climatic

zones and a wide array of soils, landscapes

and habitats. The broad range of ecosystems
contributes to the country’s high biodiversity.
Georgia has indeed a variety of endemic flora as
well as plenty of domesticated plant and animal
species, greatly supporting its agrobiodiversity.
This is also reflected in Georgia's unique ethnic
identity, resulting in one of the most culturally
rich countries in the world. Georgia has a long-
standing history of traditional popular dishes
and diversified food products that are specific

to the country but also share affinities with

other Caucasian, Eastern European and nearby
Middle Eastern culinary traditions. Georgia is
especially rich in terms of fruits, vegetables, dairy
products, breads, sweets and meats that belong
to the history and traditions of its mountainous
and seaside regions, rural villages and local
communities.

Georgia has many origin-linked products, that is,
traditional agrifood products with quality features
and unique characteristics that can be clearly
linked to their geographical origin. In this sense,
the country has an important potential for the
development of Geographical Indications (GIs)
or appellations of origin (AQs). This is particularly
true in the country’s wine and dairy sectors,
where most of the currently registered GI/AQs are
found. Indeed, Georgia is one of the oldest wine-
producing regions in the world. The fertile valleys
and protective slopes of the South Caucasus
mountains have been home to grapevine
cultivation and Neolithic wine production

(Georgian: cpgabeo, ghvino) for at least 8 000
years. The country also has more than 500 local
varieties of grapevine, 40 of which are used in
commercial wine production — the most special
and unique Georgian wines being Saperavi,
Rkatsiteli, Kindzmarauli, Tsitska-Tsolikauri,
Khvanchkara, Tvishi, Usakhelauri and Ojaleshi.
Notable examples of origin-linked Georgian wines
bearing the same names as the towns and villages
from which they originate, are Khvanchkara

and Mukuzani (red wine), and Tsinindali (white
wine). Related to the traditional knowledge of
winemaking, Georgia has also pursued protection
for Intangible Cultural Heritage from UNESCO

for the ancient style of making wine in Quevri

clay pots. This is a traditional Georgian wine
production method characterizing distinctive
wines such as Rkatsiteli, Saperavi, Kisi, etc.
Archaeological evidence of the use of Quevri dates
back 8 000 years.

Besides wine, churchkhela - a typical national
sweet made from grapes and walnuts — was
registered as a Gl in recent years through the
Georgian intellectual property protection system.
On the other hand, cheese production in Georgia
dates back over 80 centuries. Despite being

a relatively small country, Georgia has been

listed among top ten “cheese countries” and
produces about 250 different cheeses, which are
characterized by a wide range of flavours and
diverse textures.

Georgian tradition is not only steeped in unique
agricultural products, but also industries
associated with traditional knowledge and
traditional cultural expression. Examples include



Origin-linked products typically have qualities that
derive from their place of production owing to
natural and human factors.

« Natural factors include different plant varieties or
animal species, climate and soil.

+ Human factors include local knowledge passed
down from generation to generation.

« These qualities are reflected in the final product,
in particular through its appearance and taste.

* Recognition by the society and local commu-

nity of the impartance of these products from a
cultural and market perspective, represent a way
to preserve a food heritage and support local
development.

These products can be protected as intellectual

Origin-linked products and geographical indications

property rights. More specifically, in Georgia,
these products can be registered and protected as:
+ An appellation of origin (AQ) which is a name of
a place used to identify goods originating within a
given geographical area. The specific quality and
features of such a product are due exclusively to
the geographical environment and human factors,
including production, processing and preparation,
which take place within the geographical area.

+ A geographical indication (GI) which is a name or
any other sign indicating that a product originates
from a particular geographical area. The product
has a specific quality, reputation or other char-
acteristics that are attributed to its geographical
area, production, processing or preparation.
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teka, a traditional technique for making artistic
wool products, and minankari, an intricate artistic
design of micro-mosaic jewelry. Georgia also

has a vibrant folk culture characterized by the

famous Georgian dancing and polyphonic singing.

Moreover, Georgia possesses unique genetic
resources in the form of a longstanding folk
medicine tradition centered on herbal treatments.
The collection of herbs and medicinal plants

from mountainous regions is a common practice
in the country; Georgia is home to more 380
endemic vascular plant species, most of which are
renowned for their medicinal properties.

Methodology and content

This Atlas focuses on food products exclusively.
Such foods typically have qualities that derive
from their place of production, resulting from
natural and human-induced factors that are
reflected in the final product, in particular through
appearance and taste. In Georgia, at the time

of this publication (September 2019) 19 origin-
linked products are already registered as GI and
protected by Intellectual Property Rights (IPRs).
Many other present some potential to become
AOs or GIs. This Atlas provides the list of the 19
registered GlIs and presents other 56 origin-linked
Georgian food products which have potential to
be further developed and possibly protected as
GIs or AOs.

The information contained therein builds on the
“Inventory of origin-linked products of Georgia”.
The latter was prepared by FAQ in collaboration
with Slow Food International and the Georgian
Biological Farming Association over the course
of 2018 and 2019. The Inventory was prepared

following desk and field research' and including
interviews and consultations with producers and
experts in the country.

This Atlas is structured into:

«A brief section providing basic information on the
above-mentioned 19 GIs.

*A section describing the 56 non-registered
origin-linked products of Georgia, through
seven chapters setting out relevant agriculture
categories:

1.CEREALS and OILS

2.DAIRY

3.FRESH/PROCESSED FRUITS and NUTS
4 HERBS, SALT, TEA and SPICES
5.HONEY

6.MEAT and MEAT PRODUCTS

7 VEGETABLES and LEGUMES

(fresh and processed)

Products are listed then per region (in alphabetical
order): Adjara; Guria; Imereti; Kakheti; Kvemo
Kartli; Mtskheta-Mtianeti; Racha-Lechkhumi

and Kvemo Svaneti; Samegrelo - Zemo Svaneti;
Samtskhe-Javakheti; and Shida Kartli.

Four products (Ajika, Ekala, Jonjoli and Tkemali)
are widespread in the country and listed under
“Nationwide” in this Atlas.

" Data collection and analysis were carried out following a methodology and related questionnaires developed by FAO in 2012 and titled “Identification of origin-linked products and their
potential for development: A methodology for participatory inventories”. The abjective of this methodology is to identify products of origin-linked quality to be used as levers for sustainable rural
development. For more information please see the “Quality & Origin Webtool (QOW)" available at http://www.fao.org/food-quality-origin/webtool/en/. The methodology was not run on the 19

registered Georgian food GIS.
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The Matrix below provides an overview of the types of products by region and category:

Table 2: List of origin-linked products per region and product category

) Khulo potato
gt ) |
Adjara {(ahur:?s gﬁ;kws -
9 Kedis pomidori
Ozurgeti E}eaak/hvi
E:IUbeerry/ Surebi Hon- Bakhvis
Guria Ozurge- & /|§ureb|s ,c\lhal;'
tis lurji tapl t arl/”a
b ea
motsvi; Narujis
chai
Sazano ) Telepa
Melauris
) cheese/ o sheep
Imereti — martskvi; TTelepas
kvelii tskhvari
. Gurjaani ’
s = T
Sélt/rakhu” Tushetian atami; Ei]lg#n Kakhetian
: - Kalti/Tush- | Gurjaani o flat (onion) /
ke zglg;l;” - uri Kalti; nectarine/ Iﬁigtl/an Kakhuri Brtkeli
(blread)p Gurjaanis Tushgri
vashlata- g
s tskhvari
Dmanisis kar-
topili (potato);
: Tsalkis sagvia-
Kvemo Kartli no kartopili
(potato)
Choporti
tomatoes /
Choportis
pomidori;
Mtskheta-Mti- Mukhrani
aneti cucumber /
Mukhranuli
(Mukhranis)

kitri;




Racha-
Lechkhumi
and Kvemo
Svaneti

Racha
walnut /
Rachuli
kakali

Racha
mountain
honey /
Rachuli mtis
taphli

Racha cured
meat /
Rachuli lori

Samegrelo
Zemo Svaneti

Martvili
sulguni /
Martvilis
sulguni;
Megrelian
goat
cheese /
Megruli
tkhis kveli;

Martvili
persim-
mon /
Martvilis
khurma;
Kheta
tangerine
/ Khetas
mandarini;
Khobis kiwi

Svane-
tian salt/
Svanuri
marili;

Mukhuris
tapli /
Mukhuris
honey

Megrelian
Piglet/Me-
gruli Gochi
Megrelian
Sausage/
Megruli
Kupati
Megrelian
goat

Samtskhe
Javakheti

Javakhetian
Dika (wheat)
/ Javakhetis
Dika;
Akhaltsikis
tsiteli Doli/
Meskhuri
tsiteli Doli
(wheat)

Ninotsmin-
dis kveli;

Bakmatzi;

Chickpea;
Cowpea;
Faba bean;
Grass pea;

Shida Kartli

Gori
apples/Go-
ris vashli;
Gori & Skra
cherry/Go-
ris & Skris
bali;

Gori
peach/Go-
ris atami;
Gori plum/
Goris kliavi
Doesis
shindi
(cornel)

Gori (Kartli)
onion / Goris
(Kartlis)
khakhvi

Nationwide

Jonjoli;
Tkemali

Kolkhetis
dapna
(laurel)

Ajika (pepper
paste)
Ekala
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REGISTERED GEOGRAPHICAL

INDICATIONS

Detailed information about the registered 19
national food GIs that are mentioned in this

Atlas - including official product specifications - is
made available at the following page developed
by Sakpatenti: http://www.sakpatenti.gov.ge/en/
page/122/

The majority of these GIs, i.e. a total of 14, are
dairy products (mostly cheese). Herbs, spices,
tea, honey and vegetables make up the remainder.
Indeed, the natural and agro-climatic conditions

as well as the human factor have played a leading
role in the formation of special properties and
high quality of these products. An in-depth
technical assessment of these GIs was out of the
scope of the present work though.

For the purposes of this Atlas, the list of protected
products and related key basic information
including date of registration is shown in Table 1.




Table 1: List of Georgian food products registered as Geographical Indications:

Chogi Sheep milk cheese Kakheti (Tusheti sub-re- 24 January 2012
gion)
Kartuli Kveli Cheese from cow, sheep, goat and buffalo | Samtskhe-Javakheti, Shida | 24 January 2012
(Georgian cheese) milk or mixed milk. Kartli, Mtskheta-Mtianeti,
Kvemo Kartli and Kakheti
Adjaruli Chlechili Cow milk cheese Ajara 24 January 2012
(Adjarian Chlechili)
Meskhuri Checili Cow milk cheese Samtskhe-Javakheti 24 January 2012
(Meskhetian Chechili)
Megruli Sulguni Cheese from cow and buffalo milk Samegrelo-Zemo-Svaneti | 24 January 2012
(Megrelian Sulguni)
Sulguni Cheese from cow and buffalo milk Nationwide 24 January 2012
Svanuri Sulguni Cheese from cow and buffalo milk Svaneti 24 January 2012
(Svanetian Sulguni)
Kobi Cheese from cow and/or sheep milk Mtskheta-Mtianeti 24 January 2012
Tenili Cheese from cow and sheep milk Samtskhe-Javakheti and 24 January 2012
Kvemo Kartli
Guda Cheese from cow and/or sheep milk Kakheti, Kvemo Kartli, 24 January 2012
Samtskhe-Javakheti and
Mtskheta-Mtianeti.
Tushuri Guda Cheese from cow and/or sheep and goat Kakheti (Tusheti sub-re- 24 January 2012
(Tushetian Guda) milk gion)
Imeruli kveli Cheese from cow milk, or mixed cow/ Imereti 24 January 2012
(Imeretian cheese) buffalo/goat milk.
Dambalkhacho Cow milk cheese Mtskheta-Mtianeti 24 January 2012
Matsoni Fermented milk Nationwide 24 January 2012
Kutaisis mtsvanili Dill (Anethum graveolens) , coriander (Co- | Imereti 1 April 2016
(Kutaisi greens) riandrum sativum), parsley (Petroselinum),
celery (Apium graveolens)
Machakhela Tapli May, acacia, chestnut and lime honey Adjara 2 March 2016
(Machakhela honey)
Tkibuli mtis chai Mountain tea Imereti 2 March 2016
(Tkibuli mountain tea)
Churchkhela Sweet from condensed grape juice with dry | Nationwide 13 December 2011
fruits as walnuts, hazelnuts, almonds, and
cleaned pumpkin seeds
Akhalkalakis kartopili | Marfona, Agria, Picasso, Jelly, Arinda and Samtskhe-Javakheti 2 March 2016

(Akhalkalaki potato)

Kondor potato varieties
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Kakheti Region
JObSO‘)Ob 6880(‘060

Product name: Kakhetian sunflower oil / Kakhuri zeti
Product type: Oil

Dedoplistskaro municipality is famous for growing aroma and flavour of sunflower. It is mainly used for
sunflower, which covers 17 000 ha and represents 80 90 seasoning of salads, but is also used in cooking. It is very
percent of total Kakhetian production. Sunflower oil is popular on local markets and is in high demand.

produced in artisanal oil-presses and has the distinctive
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Product name: Kakhetian bread / Kakhuri Dedas puri

Product type: Bread

Kakhuri Dedas puri is produced from whole grain wheat
flour. Traditionally it was baked from local soft wheat
varieties, but due to the Soviet planned economy,
cultivation of indigenous wheat varieties was abandoned
in Georgia and only a few farmers cultivate local wheat
at present. For fermentation, sourdough is used.

Often a small portion (up to 2%) of ground makhobeli

(Cephalaria syriaca) seeds were added to the flour, which
gave the bread a purple tint and long-lasting freshness.

The bread is baked in a tone, a traditional Georgian

baking oven. An important part of the traditional
Georgian table, the product is highly prized by locals and

tourists.

BSandd)ob Qobobgwabo: 305360 @3@0[} 33(4:0 / 305‘360 3360

36mendhoeb Hodo: 3x6o

30536)0 @8@\)[} 336)0 b&)n@30633@m3060

beo®demols o3gdg0emoligeb 8Bococogse.
060@0303@\)@ 3-)[) 0@80@0’)36030 é’anq’ﬂ
bea®demols $03980l396 d3bedebgb, o730
6883036)0 bbbémm\) 830’)6{"3030[’ 303('), bmé’b@ﬂb
S¥mEr0396yem0 $09980b Beaygsbs 396ygzahgl. cmgb
3968960 5B56:3gdl. boogyacoce 3ol bodl
08863386. baoéb@ q;dso@b 8306)0 0’)060%06@0’)600’

(2%-8c0g) 8obmdgemol cod3gdgocm ogbeml 8ohgdgb
(Cephalaria syriaca). sbgoo g3gdgocmobogsb

© 0b36L 0bsbgds. 3nGl bgdo o3bmdgh. ob
060@0303@0 doﬁ)mnqm L\Ua‘géob 8603363@(‘)3060
6580000 0 ghoce oLl sgoemdtog
3mbabq>3mbalm ©° @néobogab dmérol.

35



36

Samtskhe-Javakheti
Region
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Product name: Javakhetian Dika
Product type: Cereal
Production area: Javakheti province

Javakhetian Dika, one of the forms of the endemic

Dika wheat (Triticum carthlicum Nevski), historically
comes from Javakheti. Dika is a high-mountain spring
wheat. specifically adapted to harsh conditions in

the high altitudes (750-2000 meters above sea level)
of the Javakheti Plateau, which shows hard winters,
remaining snowy for up to four months (December to
March). Its spike looks very much like the typical wheat
spike; a distinctive feature is the existence of beard-
like appendages on the husk of a spikelet. In earlier
centuries, Dika was sown alone, as well as mixed with
high-mountain species of soft wheat. In “pure sowings,
Dika has three main forms: white, red and black. The
red-spike variety was the most commonly found, while
the black and white forms were relatively rare. Dika's
fungal and frost resistance is very important, as early
spring frosts occur often in the high mountains. Dika

"

grain is characterized by good baking quality, and for
centuries it has been used for baking bread, Khachapuri
(cheese-bread) or Kada (filled pastry with sugar), to
which the wheat gives a distinctive smell and taste. It is
also used as a porridge - sweet or salty (Kolio, Korkoti,
Tsandili) - made from soaked and boiled grains or from
crushed grains. The region, a part of Great Meskheti, was
once well known as the main granary and wheat supplier
in Georgia. However, production in the region has been
drastically reduced during the Soviet period. At present,
Javakhetian Dika is produced in Samtskhe-Javakheti by

a few family farmers mainly for their own consumption.
However, consumer interest in local wheats is growing;
therefore, cultivation of Dika in Javakheti has good
potential.
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Product name: Akhaltsikhis (or Meskhuri) Tsiteli Doli

Product type: Cereals (wheat)
Production area: Akhaltsikhe

Akhaltsikhis Tsiteli Doli is a widespread, aboriginal,
Meskhetian landrace of Triticum aestivum - a soft wheat.
It was derived from the red variety of Triticum aestivum
under harsh climatic conditions (found from lowlands up

to 1500 meters above sea level), to which it has adapted.

Akhaltsikhis Tsiteli Doli is a winter wheat. The stem is
average in height. The plant has average foliage. Its
spike is red, awned, medium-sized and in a spindle form,
which bends at the maturity phase. The shoulder of the
spikelet glume is wider and more elevated. The grain

is red, oval-oblong and vitreous. The cereal contains

less gluten than other varieties and is nutritious. It is
used as flour for baking traditional bread, Khachapuri
(cheese-bread) or Kada (filled pastry with sugar), to
which the wheat gives a distinctive smell and taste, and

which remains soft for a long time. It is also used as a
porridge — sweet or salty (Kolio, Korkoti, Tsandili) - made
from soaked and boiled grains or from crushed grains.
Cultivation of this wheat was almost abandoned in the
Soviet period due to the planned economy; however,
over the last 20 years the restoration of traditional
knowledge and reintroduction of this crop is taking
place. Every year, approximately 25-30 new farmers in
Georgia engage in cultivation of this variety. The name
is used to designate the product by producers and the
local communities for the markets in Georgia. In other
countries it is known by different names - e.g. Caucasus
Rouge in France. The product is sold in regions of
Georgia and in Thilisi, and also directly from farmers to
artisanal and industrial bakeries.
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Imereti Region
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Product name: Sazano cheese/Sazanos Kveli

Product type: Cheese

Production area: Zemo Sazano (Terjola municipality) and Kvemo Sazano (Zestaponi municipality)

Following the cheese-making tradition of Imereti,
Sazano cheese has been produced in Sazano village

for centuries. After the village's artificial division in the
1930s, cheese-making continued in both Zemo Sazano
and Kvemo Sazano. Sazanos Kveli is made from raw milk
of a Georgian cow breed, following the same technique
as any Imeretian cheese. The unique taste of the cheese
is conditioned by the milk, the quality of which is defined
by the soil of local pastures, which are distinguished by

high carbonate content and particular floral composition.

Even in Sazano, the quality and quantity of final product
depend on the sun exposition s of the grazing area.
Especially high-quality milk — and hence, cheese - are
obtained from the grasslands of southern slopes and
along the river basin. All households make cheese
domestically. The fresh raw milk is filtered through a
cloth filter, warmed up and then fermented using natural

1

rennet made from the abomasum (rennet-bag) of a

pig or calf. (It is unfortunate that recently people have
begun using coagulants of plant origin, which negatively
affect the quality of final product.) The fermented mass
is manually shaped and placed in a cheese form. The
cheese needs to be turned over several times so that it
is well pressed, then kept in brine. Sazanos Kveli has a
rounded, low cylindrical shape with a smooth surface,
white to yellowish colour, with the presence of eyes of
different shapes. It has a distinct lactic acid flavour and
is the main ingredient of the traditional Georgian cheese
bread, Khachapuri.
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Product name: Tushetian Kalti/Tushuri Kalti

Product type: Cheese
Production area: Tusheti

Tushuri Kalti is a traditional product produced by
shepherds in Tusheti during the summer from the whey
eft after making Tushetian Guda cheese. It is heated on
the fire (usually a wood fire) and stirred with a wooden
spoon to keep it from sticking to the bottom of the

pot. The resulting Kalti is pressed in a fabric bag. For
drying, Kalti is put on a wooden board and to keep it
fresh, Kalti is kneaded with salt and put in a sheep skin
bag - guda. Kalti has a distinct smell, a soft consistency

and an almost spicy taste. Shepherds used to make Kalti
in small batches exclusively for their own consumption.
It is one of the main foods for herdsmen during the
winter period. Usually, Kalti is eaten at the beginning
of a meal along with local homemade Tushetian beer,
Aluda. Recently it has also become popular among city
populations and tourists. Half of production is sold in
local markets; in the country, the product is sold under
the name mshrali (dry) Kalti or Tushetian Kalti.
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Product name: Martvili Sulguni/Martvilis Sulguni

Product type: Cheese
Production area: Martvili municipality

For centuries, Sulguni was produced in Martvili
settlements from a mix of cow and buffalo milk. Already
by the 1880s, Sulguni was exported abroad from Poti
seaport and highly regarded for its nutritional value.
Martvilis Sulguni is rich in taste, with an appetizing
aroma of fresh milk and cream. It has a high fat content
and remains juicy for a long period. It has an elastic mass
and layers that can be separated. Colour is white for
buffalo Sulguni and yellowish for cow or mixed Sulguni.
The taste of Martvilis Sulguni is mostly influenced by
pasture composition and quality of milk of the local cattle
breed, Megruli Tsiteli (Megrelian Red). The breed is
particularly adapted to the harsh conditions of covering
long distances with no shelter to reach the mountain
pastures of alpine grassland. Nowadays, 4-5 settlements
still migrate their herds to mountain pastures (up to 3
000 meters above sea level) during summer, while others
utilize pastures adjacent to their settlements all year
long and use corn straw as supplementary feed. These
differences influence the taste of the final product and
define different methods of Sulguni production.

1. Jogis Kveli (herd cheese) is produced in summer, on
alpine or subalpine pastures, using fresh raw milk. After
being boiled in the whey, the cheese is kneaded with a
wooden spatula, then is manually given a round shape
and put in brine for ten days.

2. Nanigi is also produced in summer. After being boiled
in the whey, the cheese is flattened on the table, salt is
put in the middle and it is given a round shape. More salt
is put on top of the cheese, which is then dried. After, it
is cold smoked.

3. Martvilis Sulguni is also produced in the lowlands

all year long, using traditional methods of Sulguni
production.

Martvilis Sulguni is often used as an ingredient in

Elarji, which is made of coarse cornmeal, corn flour and
Sulguni cheese.
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Product name: Megrelian goat cheese/ Megruli Tkhis kveli
Product type: Cheese
Production area: Martvili, Chkhorotsku and Tsalenjikha municipalities

Goat cheese production in Samegrelo region has been hard, of uniform consistency, cylindrical shape and has
uninterrupted ever since its introduction and according a specific, piquant taste. In Tsalenjikha, the Megruli

to a study of Megrelian goat populations published 1941 tkhis kveli is produced from goat milk exclusively (while
by the beginning of the twentieth century it was already in Martvili and Chkhorotsku municipalities goat milk is

known as Megruli tkhis kveli. In Samegrelo, goats of the mixed with cow milk when preparing cheese, and the

local Megrelian breed are taken to mountain pastures cheese is sold as cow milk cheese. Although the product
noted for their diversity of plants and grasses. This and its name are well known across Georgia, due to low
diversified feed, the milk composition and local climate volume of production Megruli tkhis kveli is not currently
give the cheese high gustatory qualities. sold. Local goat milk is rather mixed with cow milk and
The cheese production method is the following - fresh used for making Sulguni cheese. In addition to Megruli
raw milk is filtered through a cloth filter, heated and tkhis kveli, the cheese is differentiated by the name of
fermented with natural rennet. The fermented cheese each municipality - for example, Tsalenjikhis tkhis kveli.
is cut, manually shaped and placed in a cheese form for In Martvili municipality local producers call the cheese
pressing; or the pieces of fermented cheese are placed Martvilis tkhis kveli.

in hot water, kneaded with spatula, then is manually
given a round shape and turned over periodically. The
cheese is kept in brine. The resulting product is a little
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Product name: Ninotsminda cheese/Ninotsmindis kveli

Product type: Cheese
Production area: Ninotsminda municipality

For several decades, Ninotsminda cheese, also known
as Bogdanovka cheese (by the name of the municipality
during 1933-1991) and Kartuli karkhnuli (factory)
cheese, was produced from raw milk of a local cattle
breed, Caucasian Brown (currently, several dairies also
utilize milk from imported cattle breeds adapted to local
environment). The cheese is distinguished by its special
taste and high fat content (at least 46%), which are also
conditioned by the quality of local summer pastures
(about 96 000 ha of alpine pastures and 7 000 ha of
meadow lands) in the humid subtropical climate. The
milk fermentation for preparation of Ninotsmindis kveli
is carried out at temperatures of 32-35°C, using natural
rennet. The resulting curd is cut and left until it forms
granules, then heated, after which the whey is removed,

49

and the cheese mass is put in forms for 24 hours. Then
the cheese is moved into brine or whey for a minimum
of 60 days and stored in a cool place. The shape of the
cheese is cylindrical, with curved sides and rounded
corners; its surface is flat, showing traces of the form.
The cheese does not have a crust. The cheese has holes
of oval, round and angular shapes. The colour is white or
yellowish. This cheese is eaten daily with bread, porridge
or mashed potatoes. It is not used for preparation of
dishes. Almost every household across the municipality
produces milk.
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Guria Region

63600‘) 6330(‘060

Product name: Ozurgeti blue bilberry/Qzurgetis lurji motsvi

Product type: Fresh fruit

Production area: Ozurgeti municipality

The acidic soils and climatic conditions of Ozurgeti are produced from the leaves. The demand for this product
very favourable for blue bilberry (Vaccinium uliginosum) ~in local and international markets is growing and as a

production. Its fruits are commonly used for pies, cakes, result more and more farmers have begun growing blue
jams, cookies, sauces, syrups, juices, and so on. Tea is bilberry in this area.

36mendhol obobgemgds: mBneggoal coyégo dmzgo
36m7gdhol (hodo: sboemo bocmo
B568mgd0l 9érgoema: mByegzgeol 8x6ozodscmodgho

™863900L 8039 boodg g0 ©d 3em0dsdyto ©9b3Bogdm©. Bmoremgdalgsb 938swgdgh
3063930 3o bgemboytrgemns con@io demzgol Boob. ogemmmd&og o bogeHomodmEobm 8086933
(Vaccinium uliginosum) 8563cmgdobargab. 3ol 28 36myghBg mmbmgbs 086gds. Bgrgzec,
Sagmcsb 08353535 Q3383Q’°b’ 50385363601), Y| 06)3306330 Q)né);k)o 300330[) 3606)3003?33@0



Imereti Region

083630900 63300060

Product name: Melauri strawberry/ Melauris martskvi

Product type: Fresh fruit, strawberry
Production area: Melauri village, Samtredia municipality

Melauri village has specific soil features, which give
the strawberries - categorized as Melauris 1 and
Melauris 2 varieties - a particular sharply expressed
taste and fragrance. Cultivation of strawberries is the

prevailing seasonal economic activity of the village's 350
inhabitants. The product is sold mostly in Kutaisi and
Batumi markets. The product is popular in Georgian

cuisine, widely used for making different kinds of sweets.
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Kakheti Region
Jobgooob 63300050

Product name: Gurjaani peach / Gurjaanis atami

Product type: Fresh fruit / Processed fruit
Production area: Gurjaani municipality

Peaches have been grown in Georgia and Gurjaani
municipality from ancient times, and written source
mentioning these peaches exist since XVIII century. They
are famous for their aroma and good reputation among
Georgians. Peaches are also mentioned in a description
of the Kingdom of Georgia by Vakhushti Bagrationi from
the eighteenth century. Gurjaani municipality is the
smallest in the region, its soil and moderately humid
subtropical climate are well suited for cultivating high-
quality peaches, which are produced in almost every
village. Inside this area, Chumlaki village, famous for

its continental climate, is widely regarded as one of the
best places for growing peaches, as well as seedlings

of local and imported varieties. Mostly local varieties
are grown — such as Kartuli atami, Gavazuri, Khirsuli,
Kakhuri kviteli (yellow), Gurjaanis tetri (white) - although
some imported varieties were also introduced and have
spread, resulting in a mixture of local and imported
genetic resources. Fruit of Gurjaanis atami is large
(160-180 g on average) with sparse pubescence, and
yellow, sweet, juicy flesh. It matures by the third week
of September, and is characterized by good disease
resistance, transportability and storage. It is used as a
fresh fruit, but can also be dried and processed, or used
as an ingredient in cakes or other dishes.
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Product name: Gurjaani nectarine / Gurjaanis vashlatama

Product type: Fresh fruit / Processed fruit
Production area: Gurjaani municipality

Gurjaani municipality is the smallest in the region. Its
soil and moderately humid subtropical climate are well
suited for cultivating high-quality nectarines, which
are produced in almost every village. Inside this area,
Chumlaqi village, famous for its continental climate, is
widely regarded as one of the best places for growing
nectarines, as well as seedlings of local and imported
varieties. Mostly local varieties are grown, although

some imported varieties were also introduced and have
spread, resulting in a mixture of local and imported
genetic resources. Itis used as a fresh fruit, but also

can be dried and processed, or used as an ingredient in
cakes or other dishes. Production of nectarines, together
with peaches, provides the main source of income for
many households, considering that on average families
own less than one ha of land.
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Product name: Racha walnut / Rachuli kakali

Product type: Nuts
Production area: Racha region

Racha walnuts are grown in Racha, a highland area in
western Georgia, located in the upper Rioni river valley
and hemmed in by the Greater Caucasus Mountains,
from time immemorial. The high oil content and
distinctive rich taste are defined by the climate and
landscape of mountainous Racha (high altitude of
plantations) and carbonated soil. Walnut trees of Racha
were internationally known as early as the end of the
nineteenth century. Walnut is particularly popular in
Georgia and is an inseparable part of the national
cuisine. Examples include: Satsivi (turkey in walnut
sauce); Pkhali (greens with walnuts); Churchkhela
(walnut in thickened, boiled-down grape juice);
Gozinakhi (walnut in honey); as well as many others.
Unripen, still soft, walnut fruits are used in jams and

in traditional cuisine. The green skin is also used as a

natural dye for colouring of fibre and textile. Thousands
of people, whose families had been living in Racha
villages for centuries, had to migrate to other regions
after the earthquake in 1991. The remaining local
population is involved in walnut production. They sell
dried walnuts and processed fruits (homemade walnut
fruit jams). Every year a large number of walnut trees are
planted in the region, within the framework of the recent
programme “Plant the Future”. However, at present,
imported varieties that give first harvest after shorter
periods are also becoming popular. Walnut from Racha
is in high demand on markets in Thilisi. In Georgia prices
are 10-20 percent more expensive than prices of walnuts
from other regions, as quality is high due to high oil
content.
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Product name: Martvili persimmon / Martvilis khurma

Product type: Fresh fruit, Dried fruit
Production area: Martvili municipality

The direct ancestor of Martvili persimmon - an Asian/
Japanese persimmon variety (Diospyros kaki) - was
introduced to Georgia from Italy in the nineteenth
century. However, cultivation of an aboriginal persimmon
variety, Caucasian persimmon (Diospyros lotus),

traces back to the sixteenth century. Well-structured

and rich soil, landscape and subtropical climate in
Martvili combine to make a perfect environment for
persimmon production. Fruit trees are cultivated in every
village of the municipality. Every year new persimmon
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orchards are planted. The most common varieties of
persimmon grown in Martvili are Hachia, a long-shaped
fruit consumed fresh, and Puiu (called chinebuli and
khachapura by locals), a flat-shaped fruit consumed
dried (peeled and hung out for sun-drying for two
weeks). Fresh Martvili persimmon, both fresh and dried
fruits, is sold on local and regional markets under its
proper name to distinguish this specific and tasteful
product.
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Product name: Kheta tangerine / Khetas mandarini
Product type: Fresh fruit
Production area: Kheta village, Khobi municipality

Tangerines — Citrus unshiu - have been grown in Kheta market today. Growing tangerines became an important

village since the nineteenth century, when they were economic activity for a vast majority of the local
introduced to Georgia from China. Over time, they population. Nowadays, tangerine orchards cover a major
have adapted to the local subtropical climate and soil part of local land (110 ha) and at least 600 households
conditions, as well as the exposure to sun (Kheta village are engaged in its production. Khetas tangerine is sold
is located on the southwest slopes of the mountain Urta;  locally, at farm gates in Kheta village. Khetas tangerines
as a result, the area is protected from wind) and have are well known to be high-quality products, on local and

attained a rich, distinctive taste, high sugar content and regional markets, being extremely popular in the Soviet
thin peel, for which they are well known on the Georgian ~ Union countries.
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Product name: Khobis kiwi
Product type: Fresh fruit
Production area: Khobi

Kiwi was introduced in Georgia at the beginning of the in the villages of Khobi municipality is well known on the
1980s, and immediately became very popular among Georgian market due to its distinctive, intense aroma,
farmers and consumers. Kiwi is grown in subtropical which is conditioned by local soil-climatic conditions

zones of west Georgia as well as in Kakheti. Kiwi grown
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Shida Kartli
Region
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Product name: Gori apples/ Goris vashli

Product type: Fresh fruit / Processed fruit
Production area: Gori municipality

Located in Shida Kartli valley, Gori municipality (64
400 ha of agricultural land), with its transition from
moderately warm to moderately humid climate and
specific soil composition, is well known for high-
quality fruit production. According to historic sources,
apple has been grown here since the second half of
the seventeenth century. The well-known, local and
folk-selected apple varieties are Turashauli, Kekhura,
Dzudzuvashla, and others. Imported varieties are also
becoming very popular among the local population.
All apple varieties produced in Gori are called Goris
vashli. Apple is widely used in Georgian gastronomy.
In Gori, locals make barbeque sauce using sour apple
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juice. Domesticated and wild apple varieties are used as
fresh fruit, for canning and drying, and for making jams,
marmalades, compotes and drinks (juices, fruit wines,
apple vodka, etc.) Apple production is the backbone of
local agriculture and the majority of the population is
involved in it. Both local and introduced varieties are
produced. In recent years, in the framework of different
programmes and farmers’ savings, several ha of apple
trees are planted every year. Producers usually use the
name Goris vashli to sell the product for a higher price,
as its reputation among Georgians is very good.
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Product name: Gori Skra cherry / Goris Skris bali

Product type: Fresh fruit / Processed fruit
Production area: Skra village, Gori municipality

The famous local sweet cherry, Goris Skris bali, is grown
in Skra village, and mentioned in historical documents
dating back to the seventeenth century. The pedoclimatic
features and altitude (620 meters above sea level) of
Gori contribute to its specific taste. During Soviet times,
Skra village was well known for nurseries, in which local
seedlings were selected from Bigarreau Donnissen
(yellow) variety and developed in the 1950s. After

the breakup of the Soviet Union, these varieties were
preserved and made available to the local population
and made the Goris Skris bali unique. The fruits of the
local variety are of dark red, almost black, glossy colour
with thin, quite firm skin. They are circular in shape, of
medium size with an average weight of 4-4.5 g. The
flesh is soft, dark red and very juicy, with a very pleasant
taste. The stalk of the plant is long and medium thick.

Fruits ripening starting in the first half of June. This
disease-resistant variety is characterized by high yield.
However, nowadays introduced species imported from
abroad are equally popular among the population. Goris
Skris bali preserves its natural flavour after processing.
Therefore, compote of local sweet cherry is very popular
in the village, as well as beyond it. Such compotes are
consumed during winter, to acquire necessary vitamins
and minerals. Goris Skris bali is also very good for
producing jams and often used for this specific purpose
by people from other regions and the capital. Fruits are
processed domestically, as well as used in industrial
production.
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Product name: Gori peach / Goris atami

Product type: Fresh fruit / Processed fruit
Production area: Gori municipality

Gori municipality is well known for high-quality fruit
production. Its soil and climate are convenient for
cultivating high-quality peach, which is produced in
almost every village of the municipality. Both local and
introduced varieties are produced: Amsden, Golden
Jubilee, Coronet, Elberta, Khidistauri Tetri, Stark Red
Gold and others. Cold extracted juice of Goris atami has
a sweet and slightly distinctive taste and high nutrition

value. Peach is one of the most widespread fruits
produced in Gori municipality and the area is increasing
annually, as primary production is becoming increasingly
popular. It provides the main source of income for many
households.
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Product name: Gori plum / Goris kliavi

Product type: Fresh fruit / Processed fruit
Production area: Gori municipality

Gori's sunny weather and humid environment are

well suited for high-quality plum production. Goris
kliavi is a mixture of three modern industrial species:
Prunus domestica (domesticated plum), Prunus
salicina (Chinese-Japanese plum) and Prunus cerasifera
(cherry plum). Fruits may be oval or round and of
various colours: dark blue, greenish yellow, yellow or
red. Fruit size can be large, up to 40-45 g, and usually
easily separable from the stone. Gori plums are usually

consumed fresh or can be dried and processed (into
compote) or used in different dishes. Domestically, plum
is sun-dried or used for making jams, while fruit factories
produce canned plum jams. Both local and introduced
varieties are produced, usually with the use of high-input
agriculture. As with other fruits from Gori, Gori plums are
well known and in demand nationally and internationally
(in the past, this was true especially among Soviet Union
countries).
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Product name: Doesi Gornelian Cherry / Doesis Shindi

Product type: Fruit
Production area: Doesi village, Kaspi municipality

Cornelian cherry was introduced in Georgia in the 15th
century. In Doesi it grows up to 600 m above sea level
as subforests in oak and oriental hornbeam groves.
The cornelian cherry trees are widespread among
population. Majority of the Doesi population cultivate
Doesis Shindi and the product is sold solely on Georgian
markets. One of the most important characteristics of
Doesis Shindi is that it starts blooming during winter,
i.e. earlier than other plants. Doesis Shindi trees are
spread across local forests and land plots owned by
locals. Doesis Shindi is a high-quality product that is
used for processing into variety of products (jams,
fruit leathers, sauce, stew and juice) and often used as
ingredient in local cuisine. It contains up to 10% sugar,

2-3.5% organic acids, vitamins (vitamin C in abundance)
and other biologically active substances. In old times
people made a fruit leather out of cornelian cherry by
scouring it, pouring the juice on flat surface and drying
itinitially under the sun and later in the oven. People
applied it to purulent wounds and fruit leather helped to
heal faster. Cornelian cherry is well-known for its healing
properties. According to ancient manuscripts, Caucasians
made mallets out of cornelian cherry and used during
war times to avoid scurvy, thanks to the high vitamin

C content. Jam of cornelian cherry is less favored by
people, but its syrup is very useful for treating fever and
cough.

(=1
w



10

36)(‘0@3:1@0[5 QObObSQ‘)SbO: Q)(Y)Sl)ob 306@0

36meydhoeb Hodo: boemo

Goéamgbob oéga@o: bmosgq:o @mabo, 30[)30[1 33503030@00300

30bcoo Logotranggemmdo XV Loyznbgdo dg8mahobgl.
Qmsbzio 306@0 3@30[} Qmso@os 600 8 boﬂb@@g%g,
Bbbotob g3gthygbo oo $9363boemal 3639830
0860920. bergzemol 8mbobemgemds obeool
Bnygo600 0bhgbloyesc 960l @s393981ema. oboo
393969310 993b comglol 8mbobemgmdol n8ghgL
6360l o 36mydhl Logotroggemmbl 30869889
4oob. emgLol Jobeol géo-gema yggemody
3603363@«)3060 aobobocmabg@oo ob, 6m3
4303030l 85800680, Lbgo 83960699889 sco6hg
0Bggdl. comgliols Bobeool bggde gogegamgdnemos
3g0mmdE03 (hYggdde O SgoEIMIGHag0
3mlisbemgmdols Lo gnoérgdado o6ligdnem do6ol

6533909889. @mgLob Boboo Jsmacmbotabbosbo
36mEndhod. Bobgsb bbgssbbgs 36meydi3ool
2880009896 (308U, (hyemo3L, boBgdgeml,
398039600b oo E396l). botroc 0ygbgdgh
30g0mmdc0g LedBOG Ym0 0bgGgagbhelL
Loboon. ol 10%-8cog 3ogdo6l, 2-3,5 % mégobyem
350333[5, 300030635[) (30@03060 C- 00

650096md00) o Ubgs domemmgon®oc oghon®
60300969898 3go303L. d3gemoce 8obrooligob
Oyeoo3L bbgoolbgs obodbyemgsobomgol
2880009800696: bogmazb 306350 gobgbogbgb,
63351) 56)033@ 83@0306)83 Qoobbca@ﬁg& 333@36
396 83989 936mdbgb, g6ag 30 - wydgemdo.

3L Boergmgob §6r0ammdgddg sogdcobgb.

Y30 $E0m™d0l 396 3nebgdol shdotrgdos.
30beoo 39635 960b (36300 bod 3&Hbocmm
30Lgdgd00m. ydggamgbo bgambobgyegsol 096ob8oco,
3°33%bogemgdo C goth980600> oot obrooligsb
®3056mdols Q)éxvzb 9 6. ,,30[)00@0[}“ (3050630
26970 gobgboemo 30beo) 58Bogdcobgb
Un0306000b 039300006 sLoeemgdemsc. 30beool
336»6.) 6o 3@360@ 3«)33@063@@, mnaeo 8olo
Lotoemago dgyoce bobatrggdemms (3bgamgdols oo
bggemgdal bod 3y&bscmmee.



Nationwide

80’)0@0 bog’oémgg@m

Product name: Jonjoli/ bladdernut (Staphylea)

Product type: Flowering plant

Production area: Samegrelo, Imereti, Kakheti, Adjara, Kartli, Samachablo

Jonjoliis a deciduous bush or a small tree (average
height is 2-4 meters). and a rare and valuable plant.
Itis used as food, decorative and nectariferous plant.
It mostly grows between the eastern and western
mountains and valley forests, in broad-leaved oak and
hornbeam forests, meadows and sometimes it creates
sub-forests on 1,000-1,200 meters above the sea level
in Adjara, Imereti, Samegrelo, Samachablo, Kartli and
Kakheti regions. Two types are grown: Kolkhetian Jonjoli
(Staphylea colchica), which is endemic to Georgia and
mostly grows in western Georgia and common Jonjoli
(Staphylea pinnata), which in addition to Kolkheti
valley, is grown in Kartli and Kakheti. Kolkhetian Jonjoli
(Staphylea colchica)is included in the red book of

n

Georgia. Jonjoli pickle is produced only in Georgia.
Pickled jonjoli has pleasant taste, similar to caper taste
but lighter and with a fresh aroma; it contains many
active ingredients, including vitamins, macro and micro
elements. It may have several health benefits, i.e. on
digestion and migraine prevention. Production of Jonjoli
pickle is a traditional know-how of Georgian farmers,
which includes use of endemic and locally adapted
species of bladdernut tree, on-farm production and/or
wild collection of the flower buds at the specific level of
maturation, and processing.
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Product name: Tkemali sauce
Product type: Processed fruit
Production area: all regions of Georgia

Tkemali sauce is a traditional product prepared by
almost every household in Georgia using wild plum
(Prunus divaricata L. or Tkemali in Georgian) which is
widespread in Georgia. in addition to wild plum, the
other main ingredients are flower and seeds of coriander
and fennel, garlic, water and dried spices: coriander,
fennel, pennyroyal, red pepper, salt. Sorted and washed
wild plums are placed in a big pot with water. Bunches
of coriander and fennel are added to the boiling pot.
Then the mass is cooled and pressed through a colander
to remove the stones. The remaining spices are added
and the mixture is boiled again for about 20 minutes.
The wild plum sauce is kept in covered glass bottles or
jarsin a dry, cool place. There are regional variations

of the recipe; in some cases dried savory is used in
addition to other herbs, in other cases Cornelian cherry,
Ghoghnosho (Prunus insititia L.) and blackberry sauces
are cooked together, sometimes a mixture of wild plums
and Ghoghnosho (50/50) is used to prepare rich red
Tkemali sauce. The sauce can be prepared even from
green, unripe plums. Depending on the wild plum
varieties used the final sauce can be of different colours
—red, yellow, green or purple. In spring, summer and
autumn, so-called “fresh” Tkemali is prepared, using
fresh herbs instead of dried spices. It is used with meat
and fish dishes, and in cooking of beans or different
meat soups. Nowadays Tkemali sauce is also produced
industrially, for bath local and export markets.
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Herbs, tea and spices
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Adjara Region
05"0600 6360(‘060

Product name: Chakvis tea/Chakvis chai

Product type: Tea
Production area: Chakvi municipality

Tea plantations were introduced to Chakvi from China some areas the plantations were replaced by other crops
in the 1890s. The local soil and climatic conditions (e.g. hazelnuts) or became wild. At present, some of
appeared so good for this culture that in a few yearsthe  the plantations have been restored. Chakvi tea is low in
area of plantations had grown to almost 20 ha, leading tannins and has a pleasant, mild aroma.

to the construction of a tea factory in 1899. During the
Soviet period, tea was mainly exported to other Soviet
Union countries. In the 1990s, following the collapse

of the Soviet Union, sales reduced dramatically and in
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Guria Region
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Product name: Bakhvi tea / Bakhvis chai

Product type: Tea
Production area: Bakhvi village, Ozurgeti municipality

The first tea plantation in Guria region dates back to
1809 and the garden of Mamia V Gurieli (Prince of Guria,
1809-1826), managed by Scottish agronomist, James
Patrick Montague Marr, who continued to care for the
hundreds of tea bushes after the death of the Prince.
Tea plantations were introduced to Bakhvi, a community
comprising four adjacent settlements, from Chakvi,
Adjara, in the beginning of the twentieth century. The
local subtropical climate, with mild humidity and warm
weather, is well suited for producing high-quality tea.
Bakhvi's climatic conditions, its red and yellow soil with
high water retention and air circulation, and the locations
of plantations account for high-quality tea production.

Bakhvi tea is low in tannins and has a pleasant and soft
flavour and taste. After its introduction to the region, tea
became an important product for the local population.
During Soviet times, Guria was one of the largest tea
producers with two tea factories operating. Georgian
tea was well known in Soviet Union countries and was
part of folk culture as well. Even after the collapse of

the Soviet Union, when the Georgian tea market shrank
significantly, the local population of Guria continued tea
production. At present tea is cultivated on 3839 ha, out
of which only 789 ha are productive plantations restored
by small and medium-size entrepreneurs and about 300
family farms.
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Product name: Naruja tea / Naruijis chai
Product type: Tea
Production area: Naruja village, Ozurgeti municipality

Naruija tea is grown at 150 meters above sea level, in very popular among local population, as well as across
Ozurgeti municipality and village Naruja in particular, Georgia in general. Green and black tea from Naruja
which have very good natural conditions for tea growing.  village have a distinctively pleasant soft taste, due to a
Diverse soil, subtropical climate with moderate warmth lower content of tannic acids and implying plants are not
and humidity provide ideal conditions for tea. All tea polluted - no herbicides and pesticides are used in the
from the village is sold on the Georgian market, but plantations and by 2020 the production is expected to be
can also be exported. Naruja tea benefit from a higher organically certified.

price, because of its high quality. Indeed, this tea is
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Samegrelo-Zemo
Svaneti Region
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Product name: Svanetian salt / Svanuri marili

Product type: Salt, Spices
Production area: Svaneti region

Svanetian salt is a spiced salt that originated centuries
ago in a mountainous region of north-western Georgia.
Svaneti. An ancient bowl used for its preparation,

which is kept in the Svaneti museum of history and
ethnography, dates back to the eighteenth century.
Historically, Svaneti region had a lack of salt. According to
the folk narratives Svanetian people travelled to different
places (mostly seaside) to obtain the product. After
bringing the salt back to Svaneti they mixed different
ingredients into the product in order to increase the
amount. The common ingredients of Svanetian salt —

in addition to salt—are garlic, coriander seeds, blue
fenugreek, dried marigold flowers and dried red pepper
(proportions vary by taste), which together provide it
with its trademark piquant flavour. The salt is prepared
by peeling the garlic and cleaning the red peppers

from seeds and put through a grinder; salt and other
ingredients are then mixed together and put through the
grinder again. The main difference between common
Svanetian salt and the authentic Svanetian salt is the
addition of only one ingredient: an endemic caraway

flower, Gitsruli, which grows at 2000 meters above

sea level and does not develop fully or give the same
aroma if grown in another place. Proximity to the Black
Sea protects the high altitude areas of the region from
extreme winter temperatures; this and other local natural
conditions give particular organoleptic characteristics to
local ingredients in the product. Svanetian salt is used
instead of plain salt by many people and is popular all
around the country. Traditionally, this salt is added to
potatoes in Kubdari (Svanetian meat pie) and to tomato
and cucumber salads, bean stews and several other
Svanetian dishes.
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Product name: Kolkhetis dapna (laurel)

Product type: Spices

Production area: Samegrelo - Khobi and Senaki Municipalities; Imereti - Kutaisi, Samtredia, Vani and Terjola Municipali-
ties; Guria - Ozurgeti, Lanchkhuti and Chokhatauri Municipalities

Laurel trees (Laurus nobilis) are native to the Colchis
valley and are now produced in Samegrelo - Knhobi and
Senaki Municipalities; Imereti - Kutaisi, Samtredia, Vani
and Terjola Municipalities; Guria - Ozurgeti, Lanchkhuti
and Chokhatauri Municipalities. Due to the mild, humid
climate of the region laurel trees have grown here in
wild or cultivated form from time immemorial. The tree
is harvested every second year. In the Soviet period
there were many laurel orchards; the dried leaves were
exported to different countries of the Soviet bloc but
mostly to Russia. This plant is widely prized for its rich,
aromatic tones and the complexity of warm flavours

it adds to many traditional dishes. Fresh or dried bay
leaves are used in cooking for their distinctive flavour
and fragrance. The leaves are often used to flavour
soups, stews, pickles, etc. After the collapse of the Soviet
Union, sales declined and many farmers abandoned
growing laurel. In the last few years, the production of
laurel has started growing again, due to the growing
export potential of this quality product. To meet export
demands, in addition to collecting and drying laurel
leaves, production of laurel oil has also started.
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Guria Region
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Product name: Surebi honey/Surebis tapli

Product type: Honey and related products

Production area: Surebi village, Chokhatauri municipality

Surebi village is located in the Supsa river valley and

is divided into three localities (400-640 meters above
sea level): Kvemo (low) Surebi; Shua (middle) Surebi;
and Zemo (upper) Surebi. The local population of bees
(bred based on the Caucasian mountain grey bee and
named “Surebi 6”) and specific microclimate (mix of
subtropical and mountain climates) condition the soft
flavour and special mild taste of the honey. Beekeeping
in Georgia is noted from ancient times in the writings
of Greek writer, Xenophon (444 356 BC). The honey
from Surebi was exported as early as the end of the
nineteenth century, when Surebi village played the
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role of storehouse for Guria. Surebi honey is used as

is, and also as a sweetener in teas or porridges and

an ingredient in different Georgian sweets — gozinaki,
alvakhazi, cakes, etc. Another well-known product

is Surebi honey vodka. Surebi honey production is
represented by family businesses (35 beekeepers). Today
mostly modern production methods (in hives) are used,
but there are also a few beekeepers producing honey
with old traditional methods - in wooden logs (bee
Gejash/Jarash). Honey production has been reduced due
to reduction of population in the village.
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Racha-Lechkhumi
and Kvemo
Svaneti Region
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Product name: Racha honey/Rachuli mtis tapli

Product type: Honey

Production area: Ghebi, Tchiora and Glola villages, Racha region

Honey from the mountainous Racha region, located
between Rioni river and the streams of Glola and
Tchantchakhi waters, and between the Caucasus and
Shoda-Kedela ridges, at the altitude of 3 800 meters
above sea level, has a special reputation. Spring arrives
here late, autumn arrives early and summer is short and
cool. In addition, the forest composition provide a strong
influence on the quality of the honey. It is composed of a
vast variety of coniferous trees of the Caucasus: spruce,
fir, pine, yew and juniper, plus beech, oak, chestnut, ash,
maple, lime, gean, wild pear which are widespread on
the altitude of 1,000-1,100 meters. This mix of beech
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and coniferous trees create a perfect condition for
production of high-quality honey with a tender aroma
and sweetness taste. Moreover, the population of
Caucasian mountain grey bee, which is widespread in
Racha, has been known since the nineteenth century. The
beehives from villages in Racha region are transferred
to mountainous areas during summer. It is consumed as
is and also used as an ingredient in cakes and gozinaki
(a traditional Georgian sweet made of caramelized nuts,
usually walnuts, fried in honey), as well as for medical
purposes.
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Samegrelo-Zemo
Svaneti Region
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Product name: Mukhuris tapli / Mukhuri honey

Product type: Honey

Production area: Mukhuri o
Megrelian population of the Caucasian mountain grey and mainly lime and chestnut honey are produced.

bee, an aboriginal breed, is well preserved in the village Local people recognize their Mukhuri honey as having a

of Mukhuri. The bee is not only adapted to hiving at chocolate flavour.

rather low temperatures but has the longest proboscis
in the world and can work even when nectar is limited.
Beehives are located in the basin of the Khobi river,
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Imereti Region
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Product name: Telepa sheep /Telepas tskhvari

Product type: Fresh meat
Production area: Telepa village

Telepa sheep is a descendant of an ancient Georgian
pure fleece sheep of the “Argonaut Era”. Researchers
believe that the modern version of the sheep was
selectively bred over the fourth to sixth centuries. The
animal produces meat, wool and milk. This indigenous
sheep breed is one of the smallest; ewes generally weigh
30 kg (up to 39 kg) and rams weigh 34 kg (up to 45 kg).
The breed has a sturdy constitution with a medium-
sized head - with or without horns - a thin, long body
and short, straight limbs. The tail is mostly short and
cone-shaped, though fat-tailed specimens also exist.

The fleece is most often white and shiny, sometimes
motley or coloured. Imeretian - and Georgian - tradition
prescribes that sheep is slaughtered for special festive
events. Telepa sheep meat, when cooked, is particularly
delicious, with a mild odourless taste, atypical of mutton.
Production of Telepa sheep is kept traditional by
households or small-scale breeders. Sheep and mutton
are sold on the local and regional market, providing

an additional source of income for the majority of the
village's population.
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Kakheti Region
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Product name: Kakhetian pig / Kakhuri ghori

Product type: Fresh meat

Production area: Akhmeta, Telavi, Kvareli, Gurjaani (Kakheti region); Tianeti, Dusheti (Mtskheta-Mtianeti region); and

Tetritskaro (Kvemo Kartli).

The Kakhetian pig originated through domestication of
a Caucasian short-ear subspecies of European wild pig.
It resembles the original wild pig, with its elongated
snout and rough bristles. These pigs are usually black or
dark grey in colour and rarely red-coloured pigs exist.
The unique advantage of the Kakhuri pig is the fact that,
during the year and especially in summer, it feeds well
in deciduous forests and adjacent meadows, grazing

on plants and forest fruits, such as beech, acorn and
crab-apple. However, at present, forest-fed animals are
rare, as farmers feed the animals with cereals, keeping
them together on farms. Mildly fatty and very delicious,
the meat and other parts — including fat - of Kakhuri
ghori are widely used in Georgian cuisine characteristic

of the Kakheti region. Pork is the main dish of the local
population in winter. A traditional winter dish is Khitsitsi
— crispy cubes of roasted lard. Mtsvadi (pork barbeque)
is prepared for every holiday. Smoked ham is also
made from Kakhuri ghori. In the early 2000s, breeding
Kakhetian pig was one of the sources of livelihood for
Kakhetian people. Unfortunately, due to the spread of
swine flu in Georgia in 2006, most herds disappeared.
Another reason for its decline is less demand for the
meat, due to its pigmented skin. Nowadays no more than
15 farmers breed the Kakhetian pig and production is
mainly for self-consumption.
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Product name: Tushetian sheep / Tushuri tskhvari

Product type: Fresh meat
Production area: Tusheti

Tushetian sheep has been bred over time, probably
through complicated cross-breeding of the native lean-
tailed sheep with Voloshian long fat-tailed and Karabakh
breeds and then by purposeful selective breeding of the
obtained cross-breeds for many centuries. The breed
gets its name from the ethnographic group of Georgians
called the Tush people or Tusheti, whose livelihoods are
mainly centred around farming and sheep breeding. The
modern appearance of Tushuri sheep was developed in
the thirteenth to fourteenth centuries. Fat is deposited
on the sacrum, thighs and upper tail, with the end

of the tail being skinny and bent. These sheep are
relatively small, with rams averaging 60-65 kg and ewes
40-45 kg. Females are usually hornless. Wool is white,
elastic, strong and shiny, and usually used for carpet
production. The animal produces meat, wool and milk,
and holds a sturdy constitution and tolerance of extreme

migratory conditions over long distances (up to 500

km). Traditionally, the Tushetians are sheep herders and
sheep breeding is the major segment of the economy

of highland Tusheti. The local shepherds spend the
summer months in the highland areas of Tusheti but live
in the lowland villages of Zemo Alvani and Kvemo Alvani
in winter. Transhumance is embedded in the Tushetian
lifestyle — in September-October sheep are brought from
alpine pastures to winter pastures in Shiraki and then
brought back to summer pastures in May. The meat of
Tushetian sheep has a strong taste of mutton defined

by the grass composition of the pastures. Tushetian
mutton is widely used in traditional dishes, e.g. Shila and
Khinkali. Tushetian sheep is traditionally slaughtered for
festive occasions.



36)(‘0@3:1@0[) QObObSQ‘)SbO: (7)'38’36)0 85306)0

36mydhoeb hodo: sbaemo bmézo
B568mgdol 9égoema: orydgoo

03960 (3bgoo, Logodenmme, godmygsboemos
20080 ™6030 d¢mg37sbo 3bgeols
3meom3n® 36dgm (3603376 o yotodomye
30393006 Gomemo bosboemyedm 3gy3o69300 o
Bomgdnmo 653356980b Loy 396ggdol 36docmdg
8035630356000 3ooGRgg0Ls oo Ighggel
LoggndggamBy. 98 0335 LobgemBmgds oydgmobs
©d mn3n be@bob 3053@3000 aooqm'), 60033@0)0
Loo6Lgdm Byotrmb dotooocooce 3g3bgotrgmes
Bo63mo039b000. gl 96lgdnmo Loboo oydyéo
353060 Boamso@nb@o XIII-XIV b0333533630.
mnané Bb3o(¢>b Bonn 33060 ogabsbob Saamm,
393900 @3 3neob Bgees bBoemdo (3608 3nc00)
136™3009%5. 3900l deaemem EzGoemos o
dmbocmo. (3bgoco Igoergdoc Jocrg 8mabos,
33660 qmcb@mﬂbom 60-65 38—ls 0Bmbols, bm@m
63650 - 40-45 38—b. 636335[), 5333@35603, 56
cdsm 6)d360. 3063@0 mﬂmﬁme, 6080006)5330
900l 3yEBmdom, bodogE0ms o 8B0bgotrgdao.
3L, 5333@366)03, boq:o?;abob @obea&b@ﬂb@o@
0y4g69896. o3y60 (3bge0b 3Bmydhoygeeo
80356007amgds Lobmzg-boBohymmm-Loerdgggs.

boboam@gbo 303060 3«)5[500@330000, 930NO®
o(hobL 8cr5306530b gglherg35cmyH 306039330
o (500 33-8cog) 856docmBg gocootrg3zol.
OéoQoBon@o@, mnBﬂbo 8385306)3360 56006.
39133069935 8505800060 0273900l g3embm8o ol
B53yg060 o300, dgeMdG0go dgisbgotrggde
Boo3byemob 023993L 03g0r0b 809380 o986,
bm@m 35800l 3360(\9@30 30630, 333«) o@sosbo
©° 9398m 935680 3bmgHrmdgh. BxodoGmdd
39L33°EgdYe0d c73gdal (3beagergdal bhoendo

= b3d033536—md¢m353630 353060 0@3360
Lodmgergdacsb Bodmrol Lodmgergddg Bodmaysga
8060480, beogoem 850L80 - Boggbyemobongal, oligg
800080 53ydg0n. beaosb 3063000 godmbodmemo
3b3&0b beédzob gg8m oggl, Bbs3 0gdgeals
Bodmgergdal 3(39606gneme 3gcggboamnmes
39603060093b. 013360 (3bge0b beédsb
OéoQoBon@o 3366350[}, aaa., BQQ)ols ©d bnGsQJob
3mbodBoogdema 0ygbgdgh. mgLobBoyemgddy,
OéoQoBon@o@, 033@350 Bbga&m.

99



100

Racha-Lechkhumi
and Kvemo
Svaneti Region
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Product name: Racha cured meat / Rachuli lori

Product type: Processed meat
Production area: Racha

Racha, a western mountain region reaching up to 4400
meters above sea level, is where cured meat has been
produced for centuries. The territory has a rich natural
flora, including forests with coniferous and deciduous
trees and medicinal herbs, where free-range pigs are fed
with acorns, apple, wild pear, etc. Hence, pig breeding
(now both free ranging and on farm) is one of the

main farming activities in the region. Usually pigs are
slaughtered in November. The cleaned pig carcass is
divided into two parts. Half-carcasses (locals call them
“felik”) are then put in brine inside wooden bowls called
gobi. After 4 days the carcasses are turned and left for
another 7-8 days. After that, feliks are hung to dry at
room temperature for 5 days. After, feliks are hung under
the ceiling for smoking in special wooden chambers

for 40 days. Meat is hung above a wood fire which is
preferably made from different woods that make a lot

of smoke (e.g. beech, plum, pine, 0ak) to give the cured
meat a special aroma and taste. Rachuli lori is brown-
red, which indicates the product is of high quality, and
shows interleaved layers of fat and lean meat. Rachuli
lori has been a part of festivities and Georgian diet from
ancient times, when people would take it on long trips,
thanks to its nutritious and non-perishable qualities.

In local cuisine of Racha, the traditional Georgian dish
lobiani (bean-filled bread) is made with Rachuli lori. Its
popularity in the country and abroad has led to breaches
in the traditional production technology for increased
and faster production, i.e. with artificial smoking,
affecting the quality of the final product (lighter colour,
soft meat) or by using imported frozen meat.
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Samegrelo-Zemo
Svaneti Region
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Product name: Megrelian piglet / Megruli gochi

Product type: Fresh meat
Production area: Tsalenjikha, Samegrelo region

Dating back to as early as the nineteenth century,
Megrelian piglets were particularly prized among
Georgians due to the high quality of meat, fat structure,
cooking properties and the taste when roasted. These
characteristics are the result of piglets ranging freely in
hazelnut orchards and in chestnut and beech woods; on
farms they are fed with mostly pears and corn. Megrelian
piglets are mostly imported breeds that have adapted to
the local subtropical climate and natural environment -
Large White, Lithuanian and Latvian White, to mention

a few. Roasted piglet is a part of the traditional festive
Georgian table. Usually the skin of the roasted piglet is

covered with Megrelian hot sauce, Ajika, and other local
seasonings. It is often baked in a tone, a clay vessel used
for baking traditional Georgian bread. Pig breeding is

a traditional activity of local households in Samegrelo
region. Approximately 40-50 percent of households in
Samegrelo have 2-3 pigs. Piglets are sold either alive

or slaughtered on almost all traditional markets in the
region. Demand is very high in the capital, Thilisi, which
leads to pig breeders from other regions using this name
to better sell their products.
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Product name: Megrelian sausage / Megruli kupati

Product type: Processed meat
Production area: Samegrelo region

Homemade Megrelian sausage is well known in Georgia
for its specific taste, which is due to the tradition of
breeding free-range pigs that feed naturally in forests
and in orchards of hazelnut and fruit - especially

pear. Only the intestines, lungs, ribs, belly and neck
parts of local pig are used, with garlic from Kakheti or
Kartli regions, pepper from eastern Georgia, savory
from Svaneti region, salt, pepper and vinegar used for
seasoning. These ingredients give a distinctive taste to
Megruli kupati. Production of Megrelian kupati is similar

across the region, and is usually done during November-

December. Traditional preparation of the sausage starts
with selecting an intestine of average thickness and
washing it well. All meat parts are boiled and cut into
small pieces. Seasoning is mixed first separately and

then with other ingredients. The mixture is kept in a cool
place for 3-4 hours and then the intestine casings are
filled and tied with thread at both ends. The outsides of
the intestines are covered with a mixture of red pepper,
savory and vinegar. The sausage is smoked for 3-10 days.
Alder wood is considered to give the best colouring to
the final product. Traditionally the product was stored

in cold storage and consumed throughout the year. The
sausage is usually fried before serving. It is also a part
of the traditional Epiphany celebrations in Samegrelo.
When producing for sale, producers may use other meat
parts (intestines of calf, or lean pork meat) and smoke
the sausage in smoking chambers, which speeds up the
process, although it changes the original taste.
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Product name: Megrelian goat
Product type: Fresh meat
Production area: Samegrelo region

The Megrelian goat is an ancient breed, which for many
years was raised with the idea of maintaining its purity
and optimizing its milk productivity. It requires neither
much care nor feeding, it is resistant to diseases, it
adapts well to a humid climate and to living either in
high, inaccessible mountain areas or in the lowlands
with sparse pastures. The goats raised in highlands

are larger, measuring about 65-70 cm and weighing

about 45-70 kg, and are an important source of milk
and meat. Their coat is mostly white, but there are some
that are yellowish, reddish, grey and black. Because of
inbreeding, as well as for other reasons, the number of
goats has diminished drastically, and today the breed is
considered at risk.
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Adjara Region
ojocﬁob 63300060

Product name: Khulo potato/Khulos kartopili

Product type: Vegetable, potato
Production area: Khulo municipality

The origin of growing potato in Khulo is unknown;

a famous folk song, “Ajaruli Gandagana,” says that
Suleiman from Khulo came to Batumi to sell potatoes.
Dry and mealy, with a distinctive good taste, Khulo
potato is characterized by a specific aroma related to
the mountainous soil and climate of the municipality,
situated between 400 and 3007 metres above the sea,

with mineral water springs. Aimost every household in
Khulo grows potatoes. Khulo potato is in high demand
on farmers' markets in Adjara, where it is sold without
any labelling. In recent years, production has decreased
due to increased competition with low-quality cheap
imported potatoes (mostly from Turkey).
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Product name: Keda tomato/Kedis pomidori
Product type: Vegetable, tomatoes
Production area: Keda municipality

Due to the specific conditions of mountainous soil, Tomatoes have been produced in Keda for over 40 years.
climate and exposure of plantations to sun, tomatoes They are mostly sold in Batumi and Kobuleti, where

from Keda - locally adapted varieties, are distinguished consumers are aware of their distinctive qualities and are
by a pungent aroma and good tasteful characteristics. ready to pay a higher price.
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Kakheti Region
Owbgooob 63300050

Product name: Kakhetian flat (onion) / Kakhuri brtkeli

Product type: Fresh vegetable

—]
Production area: Kakheti region =
Kakhuri brtkeli is a local variety of onion (zoned since from vegetation to bulb maturity. Its dry external skin is

1961) with a distinctive aroma and the sweetest taste pink, while its juicy internal rings are purple. The plant

of any onion grown in Georgia, due to the high content develops flat-shaped bulbs, which can be one- or two- or

of sugar. The name is used to designate the product multi-sheathed and are characterized by average density

by producers and local communities on Georgian (multi-sheathed bulbs have improved shelf life). The

markets. The product is sold under its name mostly in plant is highly resistant to pests and diseases.

Kakheti and Thilisi. Kakhuri brtkeli requires 80-85 days
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Kvemo-Kartli
Region

dggam doém@ob (4)3300050

Product name: Dmanisi potato/Dmanisis kartopili

Product type: Vegetable
Production area: Dmanisi

Dmanisi potatoes are popular in farmers’ markets in
Georgia. They are distinguished by their good taste,
specific aroma, dry mealy structure and long storage
properties, all of which are typical for the product. All
these characteristics are related to the mountainous soil
and climate of Dmanisi, as well as to low-input systems of
potato production. Potatoes were introduced in Georgia
on the 1820s by German Community settled in around

Thilisi area by Russian Czar. It is known that by 1913
cultivation of potatoes in nearby regions reached 6800
hectares. Later in 1960s, under planned soviet economy,
Dmanisi, Tsalka and Tetritskaro municipalities were
selected in Kvemo Kartli region as main potato growing
areas. Currently, potatoes from this area remain popular
on Georgian market.
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Product name: Tsalka potato/Tsalkis kartopili
Product type: Vegetable

Lo
Production area: Tsalka (Kvemo Kartli region) =
Tsalkis kartopili are popular in farmers’ markets in mountainous soil and climate of Tsalka, as well as to low-
Georgia. They are distinguished by their good taste, input systems of potato production.

specific aroma, dry mealy structure and long storage
properties. All these characteristics are related to the
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MTSKHETA

MTIANETI REGION

QBbUO’)O—aO‘)OOGgO‘)Ob 68800’)60

Product name: Choporti tomatoes / Choportis pomidori

Product type: Fresh vegetable
Production area: Choporti and Tserovani villages

Originating in Choporti village, Choportis pomidori

is a locally adapted landrace, which is almost extinct.

The plant of the tomato is strongly branched. The ripe
fruit has round flesh of red or pink colour with smooth
surface and glossy, thin skin and weighs up to 140 g.
Itis a medium-late cold-resistant tomato and can be
harvested until the end of October. Choportis pomidori
was in high demand on local markets due to its thin skin,
juiciness, excellent taste and distinctive aroma. Fruits

are used fresh and in salads; non-standard fruits can
also be processed (canning and seasoning). However,

it has a short shelf life, so its production has been
replaced by other varieties and is currently insignificant.
Choportis pomidori is sold under its own name, mostly
in Shida Kartli region and in Thilisi. Local restaurants
and supermarkets are aware of its high quality and also
express interestin it.
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Product name: Mukhrani cucumber/Mukhranuli kitri

Product type: Fresh vegetable
Production area: Mukhrani village

Mukhranuli kitri, which originated in Mukhrani village,
was officially registered as a variety of Cucumis sativus
‘Mukhranuli’in 1947. Soil, warm climate and other
favourable environmental factors make this area
attractive for cucumber production. Mukhranuli kitri is a
late, high-yield and drought-resistant variety, requiring
60-70 days from germination to first harvest. The plant

is trailing and grows up to 200-350 cm in length. The
fruits are a dark green colour with white or yellow stripes
along the shiny surface. They are 20-25 cm long, thin

and cylindrical in shape, and slightly narrowed in the
middle, characterized by a straight or slightly curved
neck. Mukhranuli kitri has a good taste, juicy fruit and

a specific aroma, typical for cucumbers. The product

is generally used fresh in salads. Locals also use them
for making homemade pickled cucumber. However,

due to industrial production and imported cucumber,
production of Mukhranuli kitri has declined. The product
is sold under its name, mostly in Shida Kartli region and
in Thilisi.
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Samtskhe - Javakheti
Region

008863—303063000

Product name: Bakmazi
Product type: Condensed fruit juice
Production area: Akhaltsikhe, Aspindza and Adigeni municipalities

Bakmazi is a condensed juice made from white mulberry  sieve to obtain the juice and screen out the mulberries.

(Morus alba) and sometimes from pear. It is used as a The juice obtained is boiled down until it thickens like
natural sweetener, often eaten with bread and butter honey. Bakmazi is kept in an enamel pot or lidded glass
and various cookies. To prepare it, the sorted ripe jarina cool, dry place. It is often sold to tourists locally.

mulberries are put in a pot with just enough water to
cover one-fourth of the fruits and boiled. Then the pot is
set aside to cool slightly and the fruit is rinsed through a
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Product name: Akhaltsikhe Chickpea / Akhaltsikhis Mukhudo

(Cicer arietimum L.)
Product type: Legume
Production area: Akhaltsikhe municipality

Akhaltsikhe Chickpea has a pleasant taste and texture,
and rich in nutritive properties , since it is grown under
non-irrigated, specific soil and climatic conditions of
Akhaltsikhe municipality. Chickpea is a component of
local culture. It is especially important during the fasting
period when no meat products are consumed. The local
population mainly prepares soups, salads and cutlet
from chickpea. The Name “Akhaltsikhis Mukhudo” is

used to designate the product by producers and the
local communities on the markets. This chickpea is not
an endemic species, but it has been produced in the
region for centuries and has adapted to local conditions
over time. At present the chickpea is produced by few
small-scale farmers.
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Product name: Akhaltsikhe Cowpea / Akhaltsikhis dzadza

(Vigna unguiculata L. Walp)
Product type: Legume
Production area: Akhaltsikhe Municipality

Akhaltsikhe cowpea has been produced in Samtskhe-Ja-
vakheti region for centuries. It has adapted to local
conditions, where, spring frosts often occur. Akhaltsikhe
cowpea is used to designate the product by producers
and the local communities on the markets. In Kakheti,
where few farmers also produce this crop, it is called
“shavkucha lobio” (black-stomach bean). Cowpea is a

component of local culture. It is especially important
during the fasting period. Dry cowpea grains and other
parts of the plant like leaves and young pods can be
eaten but local people usually cook the dry grains.
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Product name: Akhaltsikhe Faba Bean (Vicia faba L.)/

Akhaltsikhis Tsertsvi

Product type: Legume
Production area: Akhaltsikhe municipality

Faba bean has been produced in the Samtskhe-Javakheti
region for centuries and has adapted to local conditions
over time. It was an important crop because it was used
as a food product during the religious Fast period. Both
fine-grained and coarse-grained varieties were sown in
highland and lowland regions. During the 20th century,
kidney bean that was introduced in the country, replaced
traditional legumes, among them - faba bean. It became

endangered and was planted only by a small number of
farmers but since 2004 it has regained reputation since
the reintroduction of the varieties in the region. The local
population mainly prepares faba bean meal and salad.
The product under the name of “Akhaltsikhis Tsertsvi" is
sold in small quantities in Samtskhe-Javakheti region, as
well as in the capital.
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Product name: Akhaltsikhe Grass Pea (Lathyrus sativus L.)/
Akhaltsikhis Tsulispira

Product type: Legume

125

Production area: Akhaltsikhe municipality

The grass pea has been cultivated in many regions of small number of farmers but since 2004 it has regained
Georgia since ancient times, among them in Samtskhe- reputation since the reintroduction of the varieties in
Javakheti region, and has adapted to local conditions the region. Grass pea is an important component of
over time. Its great diversity in Racha is especially local culture. It is especially important during the fasting
noteworthy. As for faba bean, during the 20th century, period. The local population mainly prepares grass pea
kidney bean was introduced in the country replacing meal, salad and bakes grass pea cake. Grass pea is a
traditional legumes, among them - grass pea. The good catch-crop for field crops in crop rotation.

latter became endangered and was planted only by a
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Shida Kartli
Region

30@0 doéoo@ob 633 ombo

Product name: Gori (or Kartli) onion / Goris (Kartlis) khakhvi

Product type: Fresh vegetable / Processed vegetable
Production area: Kareli and Gori municipalities

Gori onion (also called Kartli onion) has been grown in
the area since the 1950s and is particularly adapted to
local climate. Having a weak root system, Gori onion
requires fertile, loose soil, rich with organic matter and
with good drainage. This onion is the medium-late
harvest variety, round in shape with a flat bulb. The
external skin of the onion is pink. It is resistant to pests
and diseases and has a long shelf life. Gori onion is

semi-spicy with a distinctive expressed aroma, with a
particular small size and hard consistency, characteristic
to this onion. Raw onion bulbs are used in salads, meat
dishes, etc. It is used in sauces and canned food as well.
The product is sold using its geographical name mostly
in Shida Kartli region and in Thilisi.
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Nationwide

80’)0@0 bog’aémgg@m

Product name: Ajika

Product type: Hot sauce
Production area: Apkhazeti, Samegrelo, Nation-wide

Ajika is a red pepper paste that traditionally came from
Apkhazeti and Samegrelo region, although at present
it is produced nation-wide, and the recipes also may
differ from region to region. Ajika is used for seasoning
of meat or vegetable dishes, and with dairy products as
well. The recipe has evolved and in recent days many
households do not use stone tools for making ajika.
Pepper and spices are passed through a meat grinder
instead, which affects negatively the taste of ajika.

While rubbing on the stone, garlic and spices release
special aromatic substances that give to it exclusive
aroma. Ingredients used for the preparation of Ajika are
red pepper, garlic, dried coriander seeds, salt - other
ingredients, like dill, basil, savoury, nuts (walnuts or
hazelnuts) may vary.
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Product name: Ekala / Ekalghichi

Product type: Fresh vegetable / Processed vegetable
Production area: Imereti, nationwide

For many centuries, rural households in Georgia have
kept the tradition of collecting wild herbs and using
them in cooking. Green briar — Smilax excelsa, (or ekala)
is an edible field herb that grows wild in gardens, fields,
mountains and riverbanks. It appears in early spring,
shortly after the snow melts, and is mostly consumed

as food until early summer. Traditionally it served as

a vitamin source for the local population following

the winter. The culture of preparing ekala is special in

Imereti region, where families also preserve this herb to
use it all year round. The herb is used to prepare a type
of Georgian salad — mkhali (or pkhali) — prepared from
ekala with seasoning, which often consists of walnuts,
wine vinegar, unripe grape or pomegranate juice, garlic,
coriander, red chili pepper, green parsley and salt.
Sometimes dried spices, dill or onions are added to the
seasoning, depending on the main ingredient of the
dish.
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Georgia is well-known for its diverse environment - its wide range of climates, soils, and vertical belts. During the long
history of Georgian agriculture, local people developed a wide range of food products, including wines, cheeses, fruits,
vegetables, and meat that belong to the history and traditions of its mountainous and seaside regions, rural villages
and local communities. The present Atlas of origin-linked products in Georgia lists and describes 75 local foods from
this remarkable food heritage. It provides information on the process and environment in which their production
happens, as well as on the key factors conferring a distinctive quality to them. This Atlas seeks to promote traditional
Georgian food products and the country’s rich, culinary heritage and associated natural identity, while highlighting the
specific knowledge of farmers and processors and their roles as guardians of food heritage and related biodiversity.
This Atlas may also raise awareness of stakeholders, practitioners and investors on the typical food products that can
serve as a driver for rural development and sustainable food systems.

This Atlas of origin-linked products in Georgia was prepared in the frame of the project “Georgia: Support to Sustain-
able Value Chains through the Development of Geographical Indications in the Dairy Sector, implemented by the Food
and Agriculture Organization of the United Nations (FAO) and the European Bank for Reconstruction and Development
(EBRD). It was prepared in collaboration with the Ministry of Environmental Protection and Agriculture (MEPA) and the
National Intellectual Property Center-Sakpatenti, and with the support of the Biological Farming Association Elkana
and Slow Food International.
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