
the Black Sea-ideal conditions for 
grape-growing. There are five viticulture 
regions. By far the most important 
is the Kakheti region producing some 
80 percent of the country's commer­
cial wine, according to Keith Johnsen, 
president, Daqopa Brands, a Washington­
based wine importer and distributor. 
Kakheti encompasses several keyappella­
tions, including Tsinandali, Napareuli, 
Mukuzani, Kvareli, Akhasheni and 
Kindzmarauli. Most Georgian wines 
bear these and other place names 
instead of being labeled by grape 
varietal. 

Georgia boasts grapes unknown 
outside of Eastern Europe, with 
tongue-twisting names. The most 

Teliani alley 
Distributor' Georgian House of Greater 
Washngton 
301·9310030 

Vinoterra 
Distributor: Daqopa BrandS 
4258696900 

Mil iani amily 
Winery (right) 
Distributor: Duqopa 
Brands 
425·869·6900 

elavi Wine Cellar 
Distributor: G orgian Win Imports 
646·283·6070 

For more information: 
www.georgianwines.info 
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important commercial varietals are, 
for whites, Rkatsiteli, Mtsvane and 
Tsolikouri; and for reds, Saperavi, 
Aleksandrouli, Ivlujuretuli and Ojaleshi. 

Quite a few wines are still produced 
using an unusual technique that dates 
from antiquity. The wines are fermented 
and aged in clay vessels, called amphora, 
which are buried in the ground. 'Ibpped 
with a stone or wooden cover, the wine 
in amphora is stirred frequently with 
a long wooden paddle to enhance fer­
mentation and [Javor. 

Until 2006, about 90 percent of 
commercial production was exported 
to Russia. However, Georgia's increas­
ingly warm relations with the West 
prompted Russia to impose a punitive 
embargo on agricultural products, 
including wine. 

Now in the process of seeking new 
markets, companies have been making 
changes in the winemaking and pack­
aging, according to Johnsen. "More 

significantly, there's been a change 
in marketing mentality because they 

expect the U.S. to be an important 
customer," he adds. 

for restaurants, Ceorgian 
wines have some advantages. 

The majority of these premium 
wines wholesale for under $20 a bottle. 
And there are plenty of interesting 
stories about the unique varietals 
and amphora aging to hand-sell the 
wines. 

A few American restaurants have 
already discovered Georgian wines. 
Union Restaurant in Se"attle offers 
Teliani Mukusani by the glass for $10. 
Bin 38 in San Francisco offers a Teliani 
Valley 2005 Saperavi for $32 a bottle. 
And restaurateur Tom Douglas often 
pours Georgian wines at a number 
of his operations in the Northwest. 

Johnsen believes the amphora 
wines would be especially ideal for 
restaurants to offer by the glass. "They 
arc quintessential food wines with 
wonderful acid balance and earthy 
flavors," he says. -III STBE. 'K 
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OVIE THEATEIl FAilE IS EVOLVING BEYOND 

popcorn and candy as "cinema 
eateries~ continue to spring up. These 
theaters serve gourmet meats and 
cocktails to moviegoers seeking a new 
kInd of dlnner-and-a-movie experience. 

Fans have three dining possiblillies: Fork 
& Screen theaters which bring filM and 
food together in a casual setting' Cinema 
Suites. a more upscale In·theater dlnrng 
option; and MacGuffins, an inviting bar 
and lounge. Hungry guests use touch 
screens to order items like "hand'pulled 
f1atbread pizzeftas; salads and brownies. 

First·c1ass service begins With valet park· 
Ing. Once inside. moviegoers can enjoy 
ceviche. crostmi and other foods made 
from seasonal Ingredients, plus extensive 
wine options, all from the comfort of 
reclining leather chaIrs. Should one's plate 
or glass run mpty, call butlons allow 
patrons to conveniently alert servers. 

Here. irst run and Independent films are 
shown to movie buffs seeking freshly 
prepared foods, hand-crafted beers and a 
reprieve from pre-film ads. The merging 
of movies and food results in creatively 
named personal pizzas like 'Poultrygeist" 
and "Moonstruck Mar9herita~ and the 
"KeVin Bacon Lettuce &Tomato" sandwich 
To prevent mid mOVie distractions. guests 
make food and drink reQuests on slips 
of paper clipped to the bench-style tables. 
hen quietly picked up by waiters. 
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