
WINERY: CHESAR

FOUNDED: 2019

VINTAGE: 2020

PRODUCER:  ARTEM PARSEGHYAN

REGION: AGHAVNADZOR, VAYOTS DZOR

SOIL: ROCKY, WITH LIMESTONE AND CLAY

ELEVATION: 1280 METERS

Storica Wines USA
www.storicawines.com | @storica_wines

VARIETY: 100% ARENI

 FERMENTATION: STAINLESS STEEL

 ALCOHOL: 13.5%          TRAINING: VSP, FAN-SHAPED

AGING:  6 MONTHS IN BARRELS

FARMING: SUSTAINABLE

VINE AGE: 45

STORICA WINES BRINGS ARMENIAN WINES TO THE AMERICAN MARKET. VISIT US AT STORICAWINES.COM.

VERY LIMITED PRODUCTION

CHESAR ARENI 2020

Chesar produces one wine; a single-vineyard Areni that
expresses the terroir of its 45 year old vines.  Established in
the 1980s, this vineyard in Aghavnadzor is south-facing,
which helps ensure perfect grape ripening. All pruning and
harvest operations are performed manually.

The vineyard is irrigated twice per year, with traditional
furrow irrigation. 

Post fermentation the wine is aged in 2nd use barrels for 6
months, and undergoes light filtration. The result is an
elegant, refined take on Vayots Dzor Areni from an
organically managed vineyard; low-intervention
winemaking has yielded a transparent wine light on its feet
but full of flavor.


