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ATENI
Geography
The Ateni PDO is situated close to the town of Gori in Inner 
Kartli, close to the north-eastern �anks of the Trialeti 
mountain range. The PDO stretches along both sides of 
the Tana river at an altitude of between 620 and 750 
metres above sea level, and comprises the villages of 
Patara ('Small') Ateni, Gardateni and Didi ('Big') Ateni.

Surface area
214.5 km

Terroirs
Davit Kazvari (in Didi Ateni), Khorguaanteuli (Djebiri), Meurmeanteuli, 
Chechelaantubani, Chikuaanteuli (in the village of Sioni), and Dvaliaanteuli.

Climate
Moderately humid subtropical, varying from a 
moderately warm climate typical of steppe-land to a 
moderately humid climate, with hot summers and 
cold winters. The small Ateni gorge contains a mix of 
masses of air from both the plains and the 
mountains. Annual sunshine duration is around 
2,200-2,300 hours, with a low average annual air 
temperature of 10.7ºC and average annual 
precipitation (in the upper part of the gorge) of 560 
mm. The winds which dominate the broad valley of 
the Mtkvari drop signi�cantly beyond the Tana 
gorge.

Soil
Clayey and silty.

Grape varieties
Chinuri, Goruli mtsvane.

Wine
The PDO was already 
known in the Middle 
Ages for its naturally 

sparkling wine, but 
although vineyards 

continue to be tended 
in the gorge and wine 
continues to be made, 
no company currently 
produces wine under 

this appellation.

Goruli mtsvane

Chinuri

Additional Information
· In the XXth century, the Ateni Gorge was divided into two 

zones: the so-called upper zone with the villages of Sioni, Didi 
(Greater) and Patara (Lesser) Ateni, Gardateni, etc.; and the 
lower zone with the villages of Khidistavi, Jebiri and Degeula.

· This zone is very di�erent from those in other gorges of Inner 
Kartli, mostly due to the fact that the Tana River Gorge on the 
right of the Mtkvari River o�ers maximum shelter from the 
prevailing winds: the Trialeti mountain range's two main 
branches�the Satskhenisi and Tsereti ranges�protect the 
Tana River Gorge from the direct attack of the wind. The wind 
mostly blows along the line of the gorge, dropping in strength 
as it reaches its deeper end.

· Atenuri wine is considered to be a �classic�, �smothered� wine (it 
is also known as a naturally sparkling wine). Qvevri were buried 
in the upper reaches of the gorge in order to make use of 
naturally low temperatures as a means of preserving the wine's 
sugar content and carbon dioxide. Prince Vakhushti mentions a 
place called satsivi�'cold places like glaciers where 
outstanding wine is made'; this place still exists nowadays and 
continues to be known as satsivi, but unfortunately the qvevris 
are now very damaged although there is still a noticeable drop 
in temperature.

· According to nineteenth-century authors, the Ateni Gorge was 
mostly home to vineyards of Goruli mtsvane, Tavkveri and 
Budeshuri grapes (some authors, however, argue that old 
Atenuri wine was originally made exclusively from the 
Budeshuri variety). In other accounts, Atenuri wine was made 
from Chinuri and Goruli mtsvane, and in the second half of the 
XXth century Aligoté grapes would be added to this wine.

Nowadays, the most widespread varieties of grape in the Ateni 
Gorge are Chinuri, Goruli mtsvane and a small percentage of 
Budeshuri and Aligoté, followed by Rkatsiteli. High-quality, light-
red wines are also produced in this region from the Saperavi and 
Tavkveri varieties of grape.

Satsivi (cold) marani
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