


Savant Riesling 2016
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Production: The grapes were manually
harvested, with a high natural acidity. The
grapes were cooled before the processing. Only
run off juice was used in this wine. Fermented in
stainless steel vats. The fermentation was
deliberately stopped to leave residual sugar to
create a balance between the acidity and the
sweetness.

Characteristics of the Wine: Yellow straw color,
intense floral aroma, citrus and mineral flavors.
Long finish, sweet mineral flavors and crisp
acidity.

Alcohol: 9.5 %




Savant Red 2015
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varieties:
Cabernet
Sauvignon,
Petit Verdot,
Merlot,
Cabernet
Franc
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Production: The grapes were harvested
individually by hand, and the must fermented
separately in stainless steel vats. After press,
the wine transferred to oak barrels and aged for
14 months.

Wine Characteristics: Medium-bodied to
full-bodied with balanced acidity, firm tannins
and a long fruity round finish. The wine is ready
to drink now, and will continue to age well for a
number of years.

Alcohol: 14%




Kishor GSM 2015

varieties:
Grenache,
Syrah
Mourvedre
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Production: The grapes were harvested by hand
at the optimum ripeness each varietal
separately, and the must fermented separately
in stainless steel vats. After press, the wine was
transferred to oak barrels and aged for 10
months, blended, and aged for a further 6
months.

Characteristics of the Wine: Red purple color.
Prominent nose of red fruit and spices . Medium
body, firm and round tannins and a long complex
finish.

Alcohol: 14 %




Kishor Syrah 2015
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Syrah
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Production: The grapes were harvested by hand,
cooled and processed. The must was cold soaked
for three days.

The fermentation was short and controlled.
After gentle pressing, the wine was aged for 14
months in French oak barrels.

Characteristics of the Wine: Intense red color.
Earthy and spiced aroma with hints of
black-plum, pepper and tobacco. Medium
bodied, velvety round tannins, red fruit flavors
and spice and a good, long finish.

Alcohol: 14%




Kishor Viognier 2016
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Viognier
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Production: The grapes were harvested
manually and transferred directly to the winery
where they were refrigerated for 12 hours. The
grapes were then whole bunched pressed. After
racking the juice was barreled in oak where it
underwent alcoholic fermentation. The wine
aged sur lees in barrels for five months and
bottled.

Characteristics of wine: The wine is straw
colored, aromas of white peach, orange

blossom and ginger. Full mouth with rich and
crisp acidity.

Rich medium bodied, balanced acidity and a
pleasant nice, long finish

Alcohol: 14%




Kerem Kishor Red 2015
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varieties:

Cabernet
Franc, Petit

Verdot,
Merlot, Syrah
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Production: The grapes were harvested by hand
at the optimum ripeness each varietal
seperately, and the must fermented separately
in stainless steel vats. After press, the wine was
transferred to oak barrels and aged for 10
months, blended, and aged for a further 6
months Characteristics of the Wine: Intense red
color.

Red fruit and spicy nose.

Medium body, firm and round tannin and a long
fruity finish.

Alcohol: 13.5 %




Kererm Kishor Rose 2016
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varieties:
Merlot
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Production: The grapes were manually
harvested, at the optimum ripeness and acidity
levels. The grapes were crushed and placed with
their skins for a few hours before separating.
Fermentation took place in old barrels, and the
wine aged sur lees for five months until the
blending.

Characteristics of the Wine: Peach pink in color,

good body with prominent red fruit flavors and a
pleasant, sharp acidity.

Alcohol: 13.5 %
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varieties:
Sauvignan
Blanc,
Viognier
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Production: The grapes were picked manually,
each varietal separately at the optimum level of
ripeness and acidity.After cold settling, the must
was fermented in stainless steel tanks at a
temperature of 15 - 18 degrees. The wine was
racked and aged 3 months sur lees and after cold
stabilization and filtration bottled.

Characteristics of the Wine: green straw color.
Aromatic, highlighting orange blossom, tropical
fruits and fresh herbs. This is a complex wine,
with a mineral, crisp, balanced acidity and a long
finish.

Alcohol: 13.5%
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Nestled in the hills of the Western Galilee, at an altitude of 500 m and 20 km from
the Mediterranean sea, lies the Kishor vineyard. The vineyards enjoy the benefits
of a distinctive micro-climate in that traditionally Israeli hot summer days are
cooled by a constant sea breeze and appreciably cooler nights .

The soils are deep terra-cotta with limestone deposits, which together with the
unique climatic conditions helps us in the production of quality grapes.

In 2014 we opened our Visitors Center. There, overlooking the vineyards and the
beautiful Galilean scenery, you will watch a film about Kishorit and its winery,
taste Kishor wines and learn about the process of wine-making.

Kishorit is a home for life for adults with special needs. Kishorit boasts a wide
range of employment centers that offer meaningful employment to our members.
The winery is a central part of the village and the members are involved in all
aspects of production and marketing.

Estate Winery
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yekev@kishorit.org.il | www.kishor-winery.co.il




