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Dear reader,

The present issue of our magazine is festive.
That is why almost all material presented in the
magazine directly or indirectly retells us about
New Year. One should agree that Georgia is the
country of rich culture and traditions where all
feasts are linked with peculiar, original rituals,
clothes, drinks, songs or films. It is not an
exception that every Georgian awaits New
Year with special feelings. Georgian traditional
“Supra” for that particular feast is also special
with its unique Georgian cuisine and products,
polyphonic Georgian “Mravalzhamieri”* and mas-
terpieces of Georgian cinematography. For the
coming year, as usual, in all Georgian families
Georgian “Supra” will be served, glasses will
be filled with unique Georgian drinks, Georgian
“Mravalzhamieri” and legendary melody “snow-
flakes are falling down and snowflakes are
singing...” will sound at least once, and catching
even a glimpse of the movie “Kuchkhi Bedineri”?,
although already watched many times, will put
us in a good mood. But many Georgian families
may not know that all the above described is
not only a Georgian tradition, but also objects
of intellectual property, appropriate protection
and respect for which are among preconditions
on the road to full integration into the civilized
world.

That is why in the issue of this magazine we
have tried to show you from the different angle
well known and favorite melodies, films, tradi-
tional Georgian drinks for New Year and even
products, the popularity of which are growing
daily in Georgia and outside its boundaries.

The year 2012 was an anniversary date for
our office. Sakpatenti is 20 years old. During
20 years the intellectual property system

1 Mravalzhamieri - Georgian traditional song wishing “long life”.
2 The same as Mekvle - one who first congratulates with New Year.
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has developed a lot. On the legislative level it
approached the world standards. However, we have
to meet a lot of challenges in order to appropriately
protect the intellectual property rights in Georgia.

Next year Sakpatenti plans to continue active PR
campaign launched earlier in terms of raising awareness
in the field of intellectual property. In the framework of
such campaign and with participation of our office it will
become possible to process, translate and publish the
works of the Georgian and foreign scientists in the field
of intellectual property and organize working meetings
with right holders in different intellectual property
fields, continue cooperation with different organiza-
tions acting in the field of intellectual property (WIPO,
EPO, etc.) and with their active support and involve-
ment jointly hold different local, regional or interna-
tional conferences and seminars.

You might be aware that in Georgia, country of
ancient viticulture, we encounter up to 500 endemic
species of grapes, the wine made of which is unique for
its special characteristics. Georgia is also rich in different
plant varieties and unique traditional breeds of animals
(dog, sheep, horse, etc.) full description and legal
protection of which is still pending. Our country is also
distinguished for its folklore works, unique handicraft
methods the majority of which belongs to one of the
most important objects of intellectual property — tradi-
tional knowledge. In this particular direction important
steps need to be taken in 2013. In particular, data
systematization of traditional knowledge and breeds,
formation of legislative base needed for their protection
and popularization on international level, which will
strengthen the image of Georgia as a country of one of
the ancient cultures in the world. Special programs are
planned to stimulate and support Georgian inventors,
which implies strengthening of the technology and
innovation transfer center, established with support of
Sakpatenti. Our Office is actively involved in all competi-
tions for inventors and in organization of other different
events which will be directed towards the motivation of
activities of Georgian inventors and commercialization
of their inventions.

And last but not least, on behalf of the Office and
the whole editorial board, accept our best wishes for a
Happy New Year. We would like to wish you peace, health
and success in your business ventures. We believe that
the year 2013 will be another important year in terms
of strengthening of the intellectual property protection
system in our country.
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This story is similar to a Christmas tale. This is a
story of a man who independently paved his way from
the village of Tkhmori, Ambrolauri district, to New York.
This way began from running away from home at the
age of 10. Up to 70 inventions are linked with the name
of George Coby, same as Grigol Kobakhidze. Probably
very few in Georgia are aware that among these inven-
tions is one of the main attributes of the Christmas tree
- glass coloured candles. Prior to this unique idea, pat-
ented in America, the Christmas tree was decorated by
real candles, which significantly increased the number
of calls at fire departments on New Year's Eve.

I know Rusudan Daushvili, doctor of historical sci-
ences, as a chronicler of Georgian immigrants. She
knows the story of George Coby thoroughly. Many peo-
ple learned exactly from her that the Georgians had a
official millionaire in the United States in last century
- George Coby, world-renowned glass producer, whose
turnover of goods by 1929 reached $15 million, and
revenues — 4 million.

Grigol Kobakhidze, born in 1883 in the family of
David Kobakhidze, a farmer from Racha was taught to
read and write by the village priest. At the age of 10
he ran away from home to Borjomi, to his brother. Le-
onti, who was older than him, worked at the glass fac-
tory at the time. During 4 years in Borjomi Grigol stud-
ied almost all technologies related to glass production
and, furthermore, he developed a method to increase
production. Interest in inventions and constant labour
were the factors that brought Grigol a great success at
a very young age.

Borjomi, Thilisi, Odessa, Krasnodar - Grigol travelled
in this way until he was 20. From 1903 Gigo began to
work in Krasnodar province, Donbas industrial center
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Konstantinovka, at the big glass factory of Gaman,
French “entepreneur. Gaman’s attention was also at-
tracted by his athletic body and took him to a wrestling
coach. Soon Grigol became Gaman'’s wrestler, and mon-,
etary awards became a source of additional income
him. Here he met his future wife, Dasha Nodvikova.

From 1907 he continued his activity in Munich, wit
the assistance of German specialist he founded a small
enterprise for glass production. Then he left for Eng-
land. In 1908 he worked in London as a worker at a
glass factory, but was soon promoted. Here too he tried
to gain additional income by wrestling, he appeared in
the circus as well. Along with success, he also suf-
fered failures, due to which he had to move to America
together with his wife and to start everything from the
very beginning.

The main success in George Coby's life is linked ex-
actly with the United States. Grigol was 26 years old
at the time. He began a joint activity together with
the Georgians living in America, who kept their fami-
lies mainly by baking. He worked 9 years at Gener-
al Electric with his wife, he was gathering money in
order to begin his business. At that time the source
of additional revenue was his inventions. He obtained
several patents for automatic pens. He also started a
small business. By trading in pens and other statio-
nery he collected enough money to enable him to es-
tablish a large plant in 1919, in the state of Massachu-
setts, near Boston, city of Attleborough. In 1922 his
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George Coby is the author
of the inventions: automatic
pen, medical glass ampoules,
Christmas tree glass toys and
coloured glass electric lights.
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George Coby

production was already successful. Very soon his Coby
Glass Products Company became renowned and gained
confidence in the eastern states of America. Medical,
chemical, laboratory, and other 45 kinds of products
of diverse shapes, with size-weight indicators - this is
the firm production reflected on the first advertising
leaflets. Coby’s production was considered to be one of
the best. At this time he was already a millionaire.

Millionaire Grigol Kobakhidze arrived in Georgia to
invest, but the Bolsheviks did not allow him to do so.
Nevertheless, he managed to build in his native village
a school, a medical center and a church. He rendered
assistance to a lot of people. He also brought to his
mother gifts of 10 000 rubles, which he had promised
in childhood. During his two visits to Georgia he man-
aged to do a lot of good, but due to the notification
brought by his nephew from Tbilisi he was forced to
leave the country. It was planned to arrest Grigol Ko-
bakhidze.

Upon his return to America problems and crisis
awaited him too. During the famous “Great Depres-
sion” his enterprise also became bankrupt. He had to
start life anew alone again. Near his house he arranged
a small factory for producing minor glass objects and
he made many things by his own hands. He also re-
called the craft of manufacturing pens and stationery,
and soon his clients appeared. In the expansion of his
production a crucial role was played by the order of
Giorgi Machabeli — production of the bottle for perfume
“The Queen of Georgia” (gold crown-shaped bottle with
a cross). This bottle so far is regarded as one of the
masterpieces of perfumes.

Still, the 1940s were of the crucial importance for
the business of George Coby. After the involvement
of the United States of ‘America in Vypﬂd War 1II, his
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company was able to obtain a license and a $ 2 million,
and began manufacturing necessary products for field
and ordinary hospitals. Soon his Coby Glass Products
Company became a powerful production again. Newly
invented glass ampoules for injections were especially
in great demand.

The post-war country imparted the new contents to
Coby'’s inventions as well. The Georgian inventor start-
ed to work on the Christmas tree toys. The idea, which
he patented and which is still alive in almost every
family, originally looked in this way: he created elec-
tric candles filled with chemical fluid, the so-called ba-
bel light, in which colored bubbles began moving after
plugging in. Later on he made candles from coloured
glass and chemical fluid was no longer needed. After-
wards Coby manufactured toys of diverse shapes from
coloured glass. He called the new product "Ornament”.
The toys placed in boxes of the colour of the flag of
Georgia bore an indication: “Coby. Glass Christmas tree
ornaments. Coby - It's Christmas”.

Along with manufacturing Christmas candles and
toys, George Coby patented the method for making
package for fragile items. The invention relates to a box
for holding fragile materials, such as Christmas tree
toys. Toys in the box are placed in hanged and fixed
state in order to avoid crashing them while transport-
ing. Usually, toy boxes were divided into partitions, so
that to make pockets for holding toys, but no measures
were taken to prevent movement of the toys in these
pockets in the process of handling or transportation.

In ordinary boxes toys were moving or rotated,
which led to the emergence of scratches on the sur-
faces. A box made according to this invention not only
prevents toys from scratching, but also allows a buyer
to fully evaluate the visual aspect of the toys at the
time of selection.

In the name of Grigol Kobakhidze several appli-
cations were filed to the United States Patent Office.
Among these, George Coby is the author of the inven-
tions: automatic pen, medical glass ampoules, Christ-
mas tree glass toys and coloured glass electric lights.

Coby was a philanthropist. He helped the Georgian
immigrants who had left for Europe. He had no children.
Due to the Bolsheviks he had to break off any contacts
with his relatives, he was not able to take his nephew
to America either. Therefore, he devised his company
to Italian brothers Jim and Jules Puglisi. Grigol Kobakh-
idze died at the age of 84 in 1967.

Coby glass ornaments are still sold in internet shops,
including the Christmas tree ornament of the original
shape, created by George Coby - Grigol Kobakhidze.
Christmas toys with the words “"Coby - It’s Christmas”
are kept at the houses of many Americans, and for
those who wish to decorate the Christmas tree with
light bulbs invented by Coby only internet shopping is
enough (http://www.ebay.com/sch/sis.htm|?_kw=70+
Vintage+COBY+HOLLY+Glass+Christmas+Tree+0Orna
ments).
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Appellations of origin of 18 Georgian wines protected
in Europe; Borjomi, Sairme and Nabeghlavi, insured
against counterfeiting and illegal use of the title; special
status for Sulguni and Churchkhela; Khvanchkara and
Kindzmarauli, rescued from misappropriation by a
foreign entrepreneur; thousands of deposited musical
and literary works; leading brands, registered in Georgia;
thousands of patented inventions; a centre, created for
the commercialization of inventions - this is only a small
part of the results achieved by the National Intellectual
Property Center by 2012. Sakpatenti, the history of
which in fact begins together with the obtaining of
independence of Georgia and which already celebrates
its 20%* anniversary, is meeting the next decade with
even more ambitious plans.

HISTORY IN FOOTSTEPS OF HISTORY

Everything began in 1992, a few months after the
declaration of the independence of Georgia. Our country
was the first of the post-Soviet republics, which decided
to protect intellectual property at the legislative level.
Earlier than others, Georgia created and launched a
national patent service, which was later transformed
into the National Intellectual Property Center. The first
patent, issued in the history of independent Georgia, is
“The apparatus for thermal treatment of sausages”,
the application documents of which are still preserved
in the archives of Sakpatenti in Georgian and Russian

languages.

The pace of development of intellectual property
protection followed the pace of the development of
the country. The 1990s proved quite difficult for this
field. As patent attorneys recall, the political situation
in the country, destroyed infrastructure hampered the
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The first patent, issued in the history of independent Geor-
gia, is “"The apparatus for thermal processing of sausages”.
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development of the field, establishment of contacts and
cooperation with foreign companies.

A NEW STAGE

Intellectual property protection moved to a new
stage of development after Georgia declared as a
special priority the negotiations on the Deep and
Comprehensive Free Trade Agreement between Georgia
and the European Union. Along with the high standards
of the European Community, which implies protection
of intellectual property as a necessary condition for
innovation, development and investment, the need for
the implementation of the rapid changes in this field
was caused by the economic growth in the country,
achieved progress in various fields and introduced new
technologies.

Accordingly, in the last period too, quite a lot of
challenges were to be overcome, from the registration of
the national flag, anthem and coat of arms, to scarcity
of information in the public and the need for awareness
rising. According to studies, many respondents were
not aware of the activity of Sakpatenti, a great part
of Georgian companies, artists andinventors did not
understand the importance of protection of their
intellectual property.

In the recent period not only the legislative basis has
been further improved and brought closer to international
standards, but also importance of intellectual property
protection inside the country has been demonstrated
more clearly.

PROTECTION OF NATIONAL PRODUCTS

Protection of Georgian appellations of origin and
geographical indications has become a priority for
the country. From the establishment of the office,
appellations of origin of 18 Georgian wines had been
registered in Sakpatenti. In 2011 Sakpatenti, on the
basis of the application of the Ministry of Agriculture of
Georgia, registered appellations of origin of 3 mineral
waters (Borjomi, Nabeghlavi, Sairme), geographical
indications of other agricultural products, including 16
geographical indications of cheeses.

On April 1, 2012, the Agreement between the
European Union and Georgia on the Protection of
Geographical Indications of Agricultural Products and
Foodstuffs entered into force, on the basis of which, the
Georgian party has already handed over to the European
Union for consideration the list of newly registered
appellations of origin and geographical indications,
along with appellations of origin of Georgian wines. The
Agreement becomes a guarantee for the protection of
Georgian wine and a variety of local products in the
countries of the European Union.

Sakpatenti registered at the United States Patent
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and Trademark Office appellations of origin of Georgian
wines as certification trademarks. During the registration
process Sakpatenti had to engage in the legal case
with Evgeni Dozorcev, who in 2004 had registered this
appellation in his own name. This is the case where
Sakpatenti is particularly proud of winning.

The Register of persons entitled to use the appellations
of origin registered inside the country has also become
more effective.

COOPERATION AND IMAGE AT THE
INTERNATIONAL LEVEL

In 2011, in the framework of the Forty-Ninth Series
of the Assemblies of the Member States of the World
Intellectual Property Organization (WIPO), Georgia was
elected as the Coordinator of the WIPO Regional Group.
The activity of Sakpatenti in this period was evaluated
very positively by Mr. Francis Gurry, Director General of
WIPO.

In 2010, a Programme of Cooperation was signed
with the European Patent Office, in the framework of
which, trainings and seminars were realized. In the
same year 2010 a Memorandum of Understanding was
signed with Deutsche Gesellschaft fur Internationale
Zusammenarbeit (GIZ). Sakpatenti shared the
experience of the leading countries of the world (USA,
Germany, Israel) and a technology and innovation
transfer department was established for the first time in
Georgia.

bog3@8@8s bagstmggmmb obGmEnmm gsdsmaddn — 33bgmada gomanbazgms.
Sakpatenti moved to the historical capital of Georgia, Mtskheta.
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NEW TECHNOLOGIES

As a result of direct coordination of Sakpatenti,
the Technology Transfer Center of Georgia (TTCG) was
founded, which unites all the leading higher education
institutions existing in Georgia and the business sector.
The center promotes and connects inventors and the
business sector, and its result is the commercialization
of inventions and introduction into business.

Work has already started on electronic filing and by
the end of the next year the need of the applicants’ visits
to the Office will be reduced to minimum, as is in all
developed countries of the world.

A NEW AREA OF INTELLECTUAL PROPERTY

4 months ago Sakpatenti, which fulfilled the function
of protection of intellectual property traditionally from
the central districts of Tbilisi, moved to the historical
capital of Georgia, Mtskheta. At the time of choosing
the location Sakpatenti also took into consideration
international experience. A great part of American and
European intellectual property organizations are located
close to the capital, in nearby small towns and suburbs.
Along with the practical considerations, movement of
the Office to the historical capital also has a symbolic
meaning. In the city where every stone reminds history,
the Sakpatenti office is the newest building at present.
This directly echoes the purpose and concept of activity
of the organization — to protect traditional intellectual
wealth accumulated over the centuries and to promote
the striving towards progress and innovation. At the
office, equipped with ultra-modern technology, functions
a museum of intellectual property and wine. This unites
the past, present and future of the intellectual asset of
the country in a single area.

SAKPATENTI TEAM

Despite the rapid pace of development and
modifications, the almost unchanged staff is in the service
of intellectual property protection. Sakpatenti retained
about 70 percent of the team which remembers the
development of this field from the first steps. However,
for more impartiality, we asked for evaluation a specialist,
currently no longer working at Sakpatenti. One of the
founders of Sakpatenti, Mr. David Dzamukashvili, who is
a patent attorney at present, names the most important
steps in the field of intellectual property over the past 20
years: “For example, introduction of re-examination in
the field of patents is a very good example, as a result of
which less patent disputes related to acquisition of rights
will arise in court. Also, introduction of a new procedure
for invention and utility model examination, as a result
of which, a patent shall not be granted to an invention
below the limit of the criterion of inventive step. One
cannot help mentioning examples of solving practical
problems in connection with Georgian wines as a result
of active work in the field of appellations of origin of
goods”, - David Dzamukashvili notes. Evaluating the
work done over the two decades, he says: “The circle of
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Davit Dzamukashvili — one of the founders of Sakpatenti

people who bore the load of the establishment and launching
of the National Intellectual Property Center, owing to great
devotion to the work and intellectual effort, turned Sakpatenti
into a real national centre. It was a very difficult task from
the very first days to make application proceedings in the
Georgian language and Sakpatenti managed it with a great
success. Publication of the international classifications in the
field of inventions, trademarks and designs in the Georgian
language also served the same purpose, which is equal to
perfection of Georgian technical and commercial terminology.
An overwhelming majority of similar countries cannot boast
of such success. In short, one might say that Sakpatenti,
which began its activity with up to twenty staff members,
inexperienced in the given field, working in a 9 square meter
area, equipped with a single printing machine taken from the
cabinet of the Minister of Science and Technology Mr. Irakli
Zhordania, currently continues its functioning with more than
100 competent specialists, using an ultra modern information
technology system”.

20 YEARS AFTER — TOWARDS
THE UNCHANGED GOALS

At the 20" anniversary of its establishment, Sakpatenti is
proud of the fact that with its direct involvement up to 30 laws,
by-laws and guidelines of different levels were prepared and
adopted. At present Georgiais sighatory to all major conventions
and agreements in the intellectual property protection field.
The Agreement between the European Union and Georgia on
Protection of Geographical Indications of Agricultural Products
and Foodstuffsis already signed. Sakpatenti granted 5612
patents for inventions, 1734 for utility models, registered 507
designs, 47202 trademarks, 795 appellations of origin and 16
geographical indications, certificates of deposition are issued
for 5620 works.

And if 20 years ago, the history of the organization began
together with the history of independence of Georgia, today
Sakpatenti moves to a new stage of development again in
footsteps of the development of the country. In 2013 the
National Intellectual Property Center meets the challenges in
the intellectual property field existing in Georgia as well as
worldwide with its usual professionalism and new energy.
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UNIQUE GEORGIAN “SUPRA”
CHURCHKHELA, SULGUNI, KINDZMARAULI AND BORJOMI

sbamn Bgmo asbbszmmmgdom a30y356b JoMmggmgdl,
53 mgbsbbommabogol bogsbagdmm 358bsgdom s o3
badbawnbda dmagefa sanmo bagmsl wisgns. yggmo
mgobl mog0bn GMmomazngdn o3b, dogMed sMbgdmalL Mad-
©gbndy Lsgmom, Moz Jofmonmo basmab 356a9yMgma
Babngmas sbaem Bgemb. mgl Bzgba gambaema LEmEgo nd
3OmEnd@gdb Bomdmanmangbo, MmAmgda  GMswn(3n-
aens Jofoam basbombrmm bsmodyg, badwgomap Jof-
OYEINS S 339595Y70d.

AIGHABITD

Rm@Rbgms yzgmady Losbambenm 3Mmend@os. baa-
dofn, Mmdgmn yggemsb myzemb, Gmdgmbsg bogsto-

390l m0;gddob yagems 3aobgdo 58bowgdab dgdmgdn o
Mmdgmoz yagmady dmmbmzbown 3Mm@ad@ns JsMmmggm
0903056@93b dmmab wsbmgmdn. doemash Labobs@mmms
ob 935d@0, Hm3 RamRbgms ¢339
aobes Bggbo Jagybol Lobmgmgdl |
s ab mbmanb goynmagdnb yzgmady
3m3nmafme bangdg ,035dmbbg”
agnegds. obg MmA, Labegsastgm
dsbmgMgdo  gommggmadab 35Mws,
dabn  d399mgbgds  BgdobdngMn
A3bmgmobogals  ofal  bym3dnbebg-
omdo. gb JoMmommo Mm@,
Mmm8gembsy sbagmman dbmeymomda
56 3mgdgdbgds, bog3s@gb@nb dogH
201 Bgemb cooMganb@mnts, Mm-
ameE  3gmaMogommo  oebndgbs.
badsMomgdMngn Fgamemozns dmb-
dmdb  ndab, Mmm3d RnGRbgms ,bo-
@nmbamnmn  dMgboos”, sda@ma
3Mmodgaob Gscsmn bafmobbn s
35bbs 39mMgdmmn ;mznbgdgdn @3-
o g6 ngmls babgemdbaogmb 3ng.

LMABM 330604:5dI
SOPHIE KVINTRADZE

New Year is the Georgians favorite holiday and it
is usually preceded by special preparations in which
Supra* holds a special place. Every family has its own
traditions but there are some things that they all share
as an important part of Supra at the New Year. These are
the products featured in this article, products that are
genuinely Georgian and what Georgians are proud of.

CHURCHKHELA

Nothing says New Year more than Churchkhela,
everyone’s favorite candy produced in almost all regions
of Georgia by grandmothers and the most demanded
product among Georgian emigrants abroad. It is very
exciting that Churchkhela has surpassed boundaries of
Georgia and is sold on a popular online retailer Amazon,
so that Georgians living abroad as well as foreigners
are able to have it. Moreover, this unique Georgian
product was registered with Sakpatenti in 2011 as a

*  Atraditional Georgian feast.
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geographical indication. Legal regulation cﬁﬁrms
that Churchkjhela is a “national brand” and therefore, .
the state must observe high quality of the product _

and its special characteristics. The law of Georgia ongi:

Appellations of Orlgm and Geographlcal Indlcatl
provides detailed 7
scope for obtaining raw material for production -"'
Chirchkhela, its recipe, taste and visual characteristics
of final product, i.e. Churchkhela is protected and is
considered to be genuine if produced in Georgia.

Churchkhela has been produced in Georgia from
ancient times. It is not surprising at all that in a country
of viticulture and wine-making, production of Tatara
and Churchkhela is common alongside with production
of wine from grapes. According to historic sources, clay
plates on which scenes from making of Churchkhela
were inscribed have been found during excavations of
burial grounds dated 2" century BC, in addition to a
special clay vessel where old Georgians were keeping
Churchkhelas. Turns out, Georgian warriors carried
Churchkhela with them as a food supply and it still
holds a special place in nutrition of shepherds from
mountainous regions. During the Great Patriotic War,
they used to send great supplies of Churchkhela and
sweet pastry made from Badagi? to the front to help
Georgian warriors boost their fighting efficiency and
immunity. My great grandmother from Guria used to
say that during warfare (i.e. the World War II), they
used to hang Churchkhelas instead of toys on Christmas

2 Boiled or thickened grape juice.
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Churchkhela has surpassed boundaries of Georgia and is sold
on a popular online retailer Amazon.

This unique Georgian product was registered with Sakpatent
in 2011 as a geographical indication.
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There are several different recipes for production of
Churchkhelas in Georgia, mostly depending on the va-
riety of grapes that Badagi has been produced from as
well as contents — whether its nuts, walnuts, dried fruit
or almonds.

Kakhetian Churchkhela has a distinct flavor and high
caloric value. It is mostly produced from Badagi made
from Rkatsiteli and walnuts. Kakhetians produce Tatara?®
made solely from wheat flour and walnuts. Kakhetian
Churchkhela is 25-35cm thick.

Churchkhela produced in Guria is quite different
from the one produced in Kakheti. It also has a different
name - Janjukha, which is longer, thinner and most
importantly, produced from nuts. Dwellers of Guria
produce Pelamushi* from corn flour, while Badagi is
produced from varieties of grapes common in Guria,
including Tsolikauri, Adesa, Izabela and the other.

Churchkhela produced in Imereti is similar to the
one produced in Guria. In general, Churchkela pro-
duced in western Georgia is not as sweet and tastes a
little sour.

In Racha-Leckhumi Churchkhela is produced from
grape juice of Alexsandrouli, Usakhelouri or Ojaleshi

°  Grape juice thickened by adding wheat flour.

Grape juice thickened by adding corn flour.
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and is quite similar in appearance to the one produced
in Imereti.

Different parts of Georgia produce Churchkhelas
that differ in size, shape and flavor; however, all of
them are delicious with intense flavor health benefits.

Everyone is aware how tasty Churchkhela is and
therefore, we'd like to now focus on its health benefits.
It has high calorific value and subsequently, high en-
ergy especially Churchkhelas produced in Kakheti. It
contains great amounts of glucose, fructose - carbohy-
drates necessary for human body and easy to process.
It is a great anti-depressant as boiled grape juice is
high in antioxidants that protect the body against the
harmful effects of free radicals. It also contains use-
ful substances including potassium, iron, phosphorus,
magnesium. To put it shortly, the tasty Georgian candy
has great health benefits.

As to the recipe of Churchkhela, it has not undergone
much changes and evolution throughout centuries. Key
ingredients still include Badagi and walnuts or nuts. For
a home-made Churchkhela you will first need walnuts
or roasted nuts on a string. Grape juice must be boiled
for a long time and cooled down and filtered couple of
times and later mixed with sifted white wheat flour (or
corn flour for making Janjukha). First you need to mix
flour with warm Badagi and mix it until it dissolves well.
Afterwards, you need to continue boiling Tatara, stirring
it well. Boiled Tatara looks uniform and glossy, without
any taste of flour. After you finish boiling, you may start
dipping walnuts or nuts on a string. If you prefer a thick
Churckhela, you must dip it two times. Dipped strings
must be hung to dry for about a week and then they are
ready. The older Churchkhelas, the better they taste.
Therefore, you may wrap it in a clean towel and keep
it in a dry and cool place. It will be covered with white
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36 1500 858307 3gMygmdb.

Borjomi is produced from 9 holes located on the territory
of Borjomi reserved area. The holes” depth comes up from
1100 to 1500 meters.

dust in time and will acquire greater aroma. : !

BORIOMI

Mineral water “Borjomi” is*valuable throughout the
year and particularly so, at New Year’s morning. Some
usually stock up on Borjomi several days in advance.
Borjomi always has its own distinct place on Georgian
Supra.

The tradition of drinking Borjomi is more than
hundred years old in Georgia. They started bottling it
in factory in 1980 and it became an instant hit even
outside Georgia. During Tsarist Russia, Borjomi was
exported throughout the empire and was highly popular.

To Georgians Borjomi is more than just water. The
mineral water of volcanic origin is one of the most
recognizable Georgian brands abroad, particularly in
Post-Soviet countries. In the 80s total of 400 million
bottles of Borjomi were sold annually in Soviet countries.
As of today, the gift of nature to people is consumed in
40 countries throughout the world.

HISTORY

Sources confirm that the history of Borjomi is more
than 2000 years old. During archeological excavations
in Borjomi Ravine, there were several pools and bath
houses found made of stone and wood. Some scientists
presumed that in ancient times Borjomi was used for
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bathes. According to a great Georgian scientist Ivane
Javakhishvili, mineral waters due to their unique char-
acteristics were also consumed as drinking water in an-
cient times.

Military servicemen of the Russian Empire played
an important role in rediscovering the mineral water in
Borjomi Ravine and promoting its importance in con-
temporary medical practice.

In particular, in 1825 Kherson Grenadier Regiment
was dislocated in Borjomi. Soldiers discovered warm
water flowing from the ground and tasted it. They
shared it with Colonel Popov who was suffering from
stomach problems at that time. The colonel liked Bor-
jomi water so much that he had the place fenced with
stones and ordered to build a cabin nearby. News about
amazing characteristics of the water traveled fast. In
1834 military doctor Amirov examined Borjomi and de-
scribed its health benefits for the first time. He sent
samples of the water to St. Petersburg and Moscow.
Viceroy of the Russian Tsar in the Caucasus, General
Governonr Yevgeni Golovin heard about the amazing
water discovered in Borjomi Ravine and he brought his
sick daughter to the springs for treatment. She was
treated and the first spring of mineral water was named
Yekaterinsky in her honor.
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In the 1940s Borjomi mineral waters became widely
famous in the Russian Empire. The city of Borjomi
was gradually turned into a balneology health resort;
houses, parks, gardens, bridges and hotels were
built. Soon Borjomi became a spring residence of the
Romanov Royal Dynasty.

Production of Borjomi mineral water started in
1890s and its partial mechanization was made possible
in several years. Carriages filled with bottles of Borjomi
were exported throughout the empire. Historic sources
confirm that total of 9 million bottles were exported in
1913.

After Sovietization of Georgia, Stalin took place of
the Romanovs. Borjomi became even more popular. It
was an integral part of events held in Kremlin. Starting
from the 1960s Borjomi was exported outside the Soviet
Union as well. First it was exported to 15 countries,
including the USA, France and Austria. In the 1980s
sales of Borjomi surpassed 400 million bottles. Borjomi
was the most popular mineral water throughout the
Soviet Union.

Following the Soviet Union, deterioration of economic
situation had an adverse impact on production of
Borjomi as well. Production of Borjomi renewed in 1995
when Georgian Glass and Mineral Waters Company
was established. As of today, Borjomi is exported to
40 countries throughout the world, accounting for 70%
of products produced annually; remaining 30% is sold
in Georgia. IDS Borjomi Georgia accounts for 47% of
production of mineral water in Georgia.
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Throughout its history of hundred years, bottle

of Borjomi was redesigned a number of times. Its .

recognizable shape was found and characteristics

of Borjomi bottle were determined during the Sovietgh

times, completely reflected by the new bottle produ
in November 2010 - bluish-greenish glass or plasti %
with an engraving of a deer on it and the |label famous
throughout the world are inseparable parts of Borjomi.

VOLCANIC ORIGINS AND HEALTH BENEFITS

Borjomi is mineral water of volcanic origin and by
natural criteria counts more than 1500 years. Pushed
out by the natural carbonic gas it comes on the earth’s
surface from depth.

Unlikely to other sodium bicarbonate types of water
Borjomi doesn't get cool underground and comes out
being warm (37-41°C). On its way water is enriched
with 60 different minerals, contained in The Caucasian
mountains solids.

Borjomi mineral water occurrence is situated in the
central part of Adzhar-Imeretin chain of the Caucasian
mountains at absolute height of 760-920 meters above
sea level. Borjomi is produced from 9 holes located on
the territory of Borjomi reserved area. The holes’ depth
comes up from 1100 to 1500 meters.

Already more than 170 years Borjomi mineral springs
are thoroughly examined by geologists and chemists,
who approve firmness of temperature, water physical
and chemical properties, and its mineral composition.
The chemical and microbiological analyses of the water
are held on hourly basis at the factory according to the
strict European standards.

In 2006 The State Committee on Georgia mineral
deposits reserves approved production volume of
561000 liters per day for the period of 2006-2031,
allowing to produce more than a million bottles of the
mineral water per day.

The mineral water received from the holes is passed
through 25-kilometer pipeline, built with high quality
stainless steel, to the bottling factories. There water is
settled, cooled, filled with nature carbon dioxide, bottled
and afterwards labeled. There are two bottling factories
operating in Borjomi city. One specializes in bottling of
Borjomi in glass containers, the other in plastic containers.
The factories are completely reequipped and modernized.
Since 2011 the factory is the holder of ISO 22000
sertificate for the quality and safety of the foodstuffs.
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According to the popular legend the name Sulguni has been
derived from two Georgian words — Suli (soul) and Guli (heart).

SULGUNI

Georgia cheese distinct with its variety and unique
nutrient values is one of the oldest products in world
food industry.

£

Cow, goat, sheep and buffalo milk hase been used
in Georgia from ancient times. However, cow milk has
always been holding a leading place in diary production.
Cheese as one of the distinct dairy products was
widespread throughout Georgia. There have been many
different methods for production and preservation of
cheese that have reached us today. Varieties of Georgian
cheese include Lavashi, Meskhuri Checili, Ajarian Chechili,
Gorjolo, stewed cheese, Chumi Cheese, Kobi, Guda,
Lukma Cheese, Tenili, different varieties of Sulguni,
Ossetian Cheese, Domkhali, Chogi and the others.

Under the Law of Georgia on Appellations of Origin
and Geographical Indications, Sakpatenti registered
geographical indications in 2011, including several vari-
eties of cheese: Chogi, Tenili, Ajarian Chechili, Meskhian
Chechili, Megrelian Sulguni, Sulguni, Kobi, Guda, Tush-
etian Guda.

The law stipulates that geographical indication is the
name or any other sign, which indicates a geographical
area and is used to designate the goods originating in
that geographical area; specific quality, reputation, or
other characteristics of which are attributable to that
geographical area.
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Appellations of origin can be a place in the country -
a village, a city, a region or the country itself. Purpose
of geographical indication is to provide consumers
with information about origins of product and its
characteristics related to the place of its origin.

Thus, cheese varieties that originate from Georgia
are protected by law. To put it simply, Sulguni is genuine
only if it is produced in Georgia, pursuant to relevant
technologies and with corresponding raw material.

Sulguni, a distinctively delicious product, is a jewel
of Megrelian cuisine. It is popular throughout Georgia
and is considered to be a real treasure of Georgian
Supra. It is mostly made from cow milk but can also be
made with buffalo or goat milk.

According to the popular legend the name Sulguni
has been derived from two Georgian words - Suli (soul)
and Guli (heart). This is how Sulguni is produced in
Samegrelo: fresh Imeruli cheese is cut into long pieces
and placed in milk, boiled and kneaded for a long time.
Later it is put on a special net for any excess fluid to
drip down, kneaded again, given a round shape, salted
from both sides and kept for two days, which makes
Sulguni eve more delicious and intensifies its flavor.
Shelf life of Sulguni prepared according to this method
is not too long; however, it can be dried and steamed.
Steamed Sulguni has a completely different taste and
can be kept for several months.

:
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Sulguni has a special place in Megrelian
cuisine and it is used to make a number of
delicious dishes. Elarji, grounded corn cereal
boiled with cheese, is now widespread and
popular throughout Georgia, as well as
Gebjalia - cheese roulette seasoned with
mint, or a simple Ghomi® and Sulguni.

In addition to being delicious, Sulguni
similar to other varieties of cheese has a
number of health benefits. It is rich in healthy
fats and minerals and particularly in calcium,
unlike other foodstuffs. For instance, 100g
of cottage cheese contains 150mg of
calcium and 100ml of milk contains 120mg
of calcium, whereas 100g cheese contains
900-1000mg of calcium. Thus, for an adult
can easily receive its daily norm of calcium
by consuming 100g of cheese.

KINDZMARAULI

Kindzmarauli is one of the most famous
Georgian wines also popular in foreign
countries. Kindzmarauli is semi-sweet with
distinct appellations of origin. Enologist
Giorgi Samanashvili discusses its history and
qualities of taste below.

The history of Kindzmarauli dates back
to the Soviet period. Its production was
launched in 1942. Kindzmarauli is the name
of a small area in Kakheti, on the left bank
of the Duruji River. Kakhetians used to have
vineyards there from the ancient times and
they believed that wine made of Saperavi
that grew on that territory had a special
flavor. The location, the soil and the climate
contributed to uniqueness of the wine. Turns
out, throughout the years river bed of Duruji
that joins Alazani was gradually moving
to the right side. This natural process was
causing black shells that had dissolved in
the mountains to deposit in the ravine. As
a result, subtropical climate and favorable
thermal conditions were coupled with
the so-called skeletal soil in Kindzmarauii
formed as a result deposition of shells:
“With its composition, soil of Kindzmarauli
is different from soils of neighboring micro
zones. Grapes ripen easily and accumulate
more sugar, making it possible to produce
naturally semi-sweet wine” - explains Giorgi
Samanishvili, the enologist. Kindzmarauli is
produced solely from Saperavi grapes grown
in a concrete micro zone currently located in
Kvareli district, on the left bank of the Alazani
River, covering more than 600 hectares.

Underthe Lawon Appellations of Originand
Geographic Indications, Kindzmarauli was
registered by Sakpatenti under appellations

5 Grounded corn cereal.
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KINDZMARAULI - controlled premium-quality, red natu-
ral semi-sweet wine of appellation of origin. The micro-zone
is located in the eastern Georgia, in Inner Kakheti, in the
administrative region of Kvareli.
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of origin. The law mandates that in
view of the soil and climatic conditions,
agro technological regulations must be
observed. For instance, growing more
than 7-8 tonstof Saperavi on 1 hectare
of soil in Kindzmarauli microzone is
prohibited.

As to characteristics of the wine,
Kindzmarauli has high  alcohol
content, dark grape in color, has
rich and pleasant flavor with hints
of fruit — cherry and berries. It is a
strong wine but with a sophisticated
flavor, sweetish and tannic. “Quality
Kindzmarauli offers a balance of high
alcohol, tannin, acidity and sweetness”
- says Giorgi Samanishvili. According
to him, such wine is particularly
favored in post-Soviet countries with
highest exports of Georgian while,
whereas consumers in Europe and the
US find semi-sweet wine unusually as
they are more used to semi-dry white
wines. The enologist also believes that
Kindzmarauli has a great potential for
success in Asia, including China where
they favor contrasting flavors.

Almost all wine companies in
the Georgian market are producing
Kindzmarauli. Most of them have their
own vineyards in the micro zone or
purchase grapes there. According to
Giorgi Samanishvili, throughout the
recent period of ten years, quality of
wines registered under appellations
of origin has considerably improved.
Wines such as Kindzmarauli and
Khvanchkara, to a certain extent they
are the face of any wine company.
Since they are very prestigious
varieties of Georgian wine and
therefore, all companies are trying to
produce the best possible Kindzmarauli
and Khvanchkara, to maintain good
reputation in the market.

Kindzmarauli is the kind of wine
that's better the newer and with
more intense flavor. Its moderate
consumption is not only pleasant but
beneficial as well. Similar to other
red wines, Kindzmarauli is beneficial
to the digestive system, functioning
of cardio-vascular system; it releases
tension and stress.
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FAQ - FREQUENTLY ASKED
QUESTIONS

ABOUT DESIGN

What is a design?

A design is the appearance of the whole product or
its part, namely, lines, contours, colours, shape,
texture, and/or material and/or decoration of the
product.

What is an exclusive right in a design and
how does it originate?

An exclusive right in a design implies the exclusive
opportunity of a design holder to exploit the design
at his/her discretion. He is entitled to permit or
prohibit making, selling, offering for sale, using,
importing, exporting or putting on the market of
the product, into which the design is integrated or
for which it is used. Exclusive rights in a design
originate by means of its registration at Sakpatenti
(from the date of filing the respective application)
or on the basis of extension of the international
registration.

When is a design granted protection?

Protection shall be granted to a design if it is new
and has individual character.

e A design is novel if no identical design has
become available to the public before the
date of filing an application or the date of
priority date of filing an application or the
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date of priority. Designs shall be deemed to
be identical even if their features differ only
in insignificant details.

e Adesignis of individual character if the overall
impression it produces on an informed user
differs from the overall impression produced
on the same user by other design which has
been made available to the public before the
date of filing an application or the priority
date. In assessing individual character, the
degree of freedom of the designer in creation
of the design shall be considered.

Who has the right to request registration of
a design?

The right to file an application shall vest in the
designer (creator of a design) or her/his successor
in title.

The right to file an application for the design
developed jointly by several designers shall vest
in all designers jointly as well as in each of them in
case of written consent of other designers, unless
otherwise provided by the agreement among the
designers.

Where a design is developed by an employee
and/or a contractor in the execution of his duties
or implementation of the order, the right to file
the application for the design shall vest in the
employer/order issuer, unless it is otherwise
provided by the agreement.

What determines the
protection of a design?

scope of legal

The scope of legal protection of a design shall be
determined by its appearance. In determining the
scope of legal protection of the design, the degree
of freedom of the designer in creation of the
design shall be considered.

What shall the representation of a design
look like?

The representation of a design may be a presented
in the form of a photo as well as a graphic image.
Considering that the scope of protection of a
design is determined by its representation, in the
examination process particular attention is paid to
all details shown on the photo/drawing. Therefore,
it is necessary to depict a design of the product
on a neutral background. It is possible to submit
several photos of a design, with a front, back and
side views of the product. The representation of
the design shall be submitted in two copies. It is
also possible to submit a softcopy on a CD and a
hardcopy.
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How a design is registered?

In order to register a design the applicant shall
submit to Sakpatenti a duly filled out application
form (electronic version is available at the
Sakpatenti official website: www.sakpatenti.org.
ge) and the representation of the design.

After receiving the application, Sakpatenti con-
ducts examination examination as prescribed by
applicable law, which includes confirmation of the
application filing date, conducting of examination
as to form and substantive examination. In case
of taking a positive decision on the design regis-
tration Sakpatenti publishes the application data
and the design representation according to the
prescribed rule in the Official Bulletin. If within 3
months from the publication no appeal is filed to
the Chamber of Appeals of Sakpatenti, the design
is registered in the industrial property Register
and a relevant certificate is issued.

Term of validity and territorial scope of a
design

The applicant is authorized to register a design at
Sakpatenti for one or more periods of five years.
The term of validity of a registered design shall not
be more than 25 years from the date of filing the
application. For extension of the term of validity
for the following 5-year period a corresponding fee
shall be paid. A design registered at Sakpatenti is
effective only on the territory of Georgia. Further,
the applicant is authorized to acquire an exclusive
right in a design in the territory of any country
on the basis of an international treaty or by filing
an application and registration directly with the
respective patent office.

DESIGN

A design is the appearance of the whole product or
its part. Legal protection shall be granted to a design if
it is new and has individual character. Design shall be
registered at SAKPATENTI.
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Whether snowflakes are falling or not at the New
Year's Eve, this song is omnipresent - people in the
streets and at their homes are singing it, children in
schools are singing it; it is heard during the New Year’s
concerts and celebrations, on television and the radio.

“Snowflakes are falling
Snowflakes are singing
Come outside, come outside
It's a New Year!”

The song Snowflakes composed by Iakob Bobokhidze
is a well known melody that has been associated with a
New Year and a cheerful mood for more than 40 years.
However, what many of you probably don‘t know is that
this melody has been a subject of copyright dispute on
number of occasions.

An instant hit by Iakob Bobokhidze was composed
45 years ago and performed the very same year, at a
concert celebrating the New Year. It has been popular
ever since.

Lyrics written by Givi Chichinadze were performed
by a duet of Irakli Uchaneishvili and Lena Rakviashvili
to the music performed by symphonic orchestra.

Currently copyright to the song is owned by one of
Iakob Bobokhidze’s four children, Ia Bobokhidze. She
manages the permission to use this song. Ia Bobokhid-
ze reminisces on her father’s story about how he com-
posed the melody:

"My father was a hunter. He composed the music

-
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while he was hunting in the Caucasus Mountains.
While in a ravine he started wondering about how
many people must have spent time in the ravine,
those who already did and those who were going to.
His pondering on issues of eternity is echoed in this
music, and to symbolize the eternity the song was
performed by an elder singer, Irakli Uchaneishvili with
his younger duet partner Lena Rakviashvili. Upon his
return from the ravine, he recorded the music notes
and performed it for the New Year.”

There is another version of Snowflakes, featured in
a famous Georgian film Kuchkhi Bedineri. According to ,
Ia Bobokhidze, they are frequently in a dispute over
the Snowflakes. “Copyright has been violated almost
every year, both in life of the author and after his
death. It was featured in a number of advertisements,
with different interpretation” - recalls Ia Bobokhidze.

There was a notorious copyright dispute over the
music with TV Company Rustavi 2 and a composer,
Nika Memanishvili. Ia Bobokhidze recalls that Nika
Memanishvili asked for her permission to use the
music and she agreed; but later he incorporated
Bobokhidze’s music in his own composition as a
chorus, without informing and coordinating it with the

yor
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author first. The synthesis of these two different'pieces
of music was broadcasted live on air on December 31
during the New Year’s concert.

We were outraged. Co-authoring without telling r;':';; 2
other party about it first is unacceptable. It was notT#IAR

an interpretation; it was distortion of the music, whic
was completely unacceptable for the author. We filed
a lawsuit but after Memanishvili came and apologized
to the author, we withdrew the claim. The dispute with
Rustavi 2 was ongoing for years over broadcasting of an
altered version of the music piece for a broad audience
to hear. Following a four-year long court dispute, the
company paid a symbolic sum in the amount of GEL
3000 and the dispute was put to end. However, this
was not the last case of copyright violation involving
the Snowflakes.

"We ask you not to use Iakob Bobokhidze’s
Snowflakes without permission. It has maintained its
original sound forty years after the creation, and rather
than having a distorted version of the piece performed,
we prefer not to have it performed at all” - explains the
daughter of the renowned composer.

One of the most recent cases in which the melody
was used without permission from the copyright holder
was a Georgian movie What You Love the Most.

“We are in dispute over the Snowflakes every year.

LIIZOMIGH IBT IS
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We have been a member of the copyright association
for two years now and we hope that it won't be used
without permission any more. A funny and a weird
thing is that they are surprised about having to get
prior permission and not to use the piece without asking
first. One has to pay a royalty to the author when you
perform his music piece” — says Ia Bobokhidze.

Iakob Bobokhidze, a prominent figure in arts,
had been working as an editor in chief of the music
department at the Georgian Film movie studio since
1977. He has composed pieces for a musical theater,
as well as vocal and symphonic pieces and scores for
the following movies: Kuchkhi Bedineri, Natvris Khe,
Zogi Chiri Margebelia, Khareba da Gogia, Samotskhis
Gvritebi, Tsodvis Shvilebi. The most popular and
favorite of all of his pieces is probably the Snowflakes,
which will help us get into the New Year's spirit this year
as well. And lastly, I hope that this year’s problems will
stay in the past and if we genuinely strive to become
a worthy part of the world, I hope that no one will be
surprised anymore at hearing that use of an author’s
work requires the latter’s permission.

"The freedom of intellectual creation shall be
guaranteed. The right to intellectual property shall be
inviolable”.

CONSTITUTION OF GEORGIA, ARTICLE 23.
P e
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Copyright shall apply to scientific, literary and artistic works which are the result of the in-
tellectual and creative activity. Copyright is commenced upon its creation. The author or other
copyright owner may deposit the original or a copy of a work with SAKPATENTI. Person indicated
in a Deposition Certificate shall be deemed to be the author of the work, unless otherwise proved.
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CHICHILAKI - GEORGIAN COMPETITOR
OF CHRISTMAS TREE
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Kalanda is celebrated with a special ritual in Guria.
Preparations start on the Day of St. Barbare and include
fattening up pigs and chicken for the feast and carefully
selecting a Mekvle; cutting down nut trees for making
Chichilaki and putting the wood sticks in the water to
soften and later be made by head of the family into
making Chichilaki. Kalanda without Chichilaki is almost
impossible, as it has a distinguished place on the New
Year's tray.

The history of Chichilaki, Georgian competition of a
Christmas tree originates from western part of Georgia.
According to the legend the first Chichilaki was made in
the village of Basileti in Guria. The village has preserved
the tradition and almost all families put up a Chichilaki
made from a nut tree instead of a Christmas tree.

Chichilaki is made from a thick wooden stick which
is first heat up for more flexibility, and stripped off its
skin. They start peeling off shavings with a sharp knife
from bottom to top, without chopping them off but
rolling them up, so that there are hundreds of such
long shavings hanging down from the stick. The stick is
attached with a pedestal, its top is stretched crosswise
and sticks with pointy ends are inserted. These sticks
have two pomegranates or apples on them.

The legend has it that centuries ago they used to
hang on Chichilaki a blackbird cleaned off its feathers
from all parts except for its wings and tail. They also
used to hang jewelry, colored threads and candies. They
used to color Chichilaki red with Madder in Imereti,
while in Guria they used to decorate it with Kalpi, an
ornament made of braided evergreen ivy and red berry
sprouts. Kalpi was usually placed on top of Chichilaki,
where the shavings were gathered. On Kalpi they also
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Chichilaki is made from a thick wooden stick.

ritual the bride and groom received a tree decorated’
with presents and fruit, while in Svaneti they made
a so-called Kamara for a deceased person. Making of
Kamara entailed bending a tall tree all the way down to
the ground and reinforcing it, decorating it with various
presents.

Further, in various parts of Georgia peasants
frequently delivered to their masters some fruit and
various foodstuff hung on tree branches as a holiday
present.

There is no known date when Chichilaki was created;
however, some ethnologists believe that it dates all the
way back to paganism, arguing that Chichilaki was
one of the key parts of the ritual conducted in western
Georgia at the New Year’s Eve by followers of pagan
traditions.

All families in Guria were visited by Meklve at New
Year's Eve, who was usually holding a tray and knocked
three times on the door. There must have been a boiled
pig’s head, cereal grains, sweets and a Chichilaki on
his tray. He repeated the following words three times
- as I set my foot in your house, may favor of Go rest
upon you, and hosts opened the door for him. First he
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According to the legend the first Chichilaki was made in the
village of Basileti in Guria.

threw a sliver of hornbeam to the hearth and scattered
millet as a symbol of planting seeds, poured water and
started to pray. Members of the family started touching
Chichilaki with their hands and praying. In addition
to the hearth, Mekvle also prayed for cattle, maranit
and winepress after which everyone set at the table,
which usually featured a boiled pig’s head and a cake
Basila. In pagan tradition a pig was an offering given
to the sun, while Basila was a statue of idol of the sun.
The cake was named Basila after the Christian Church
linked the New Year’s Eve to the name of St. Basili.
Chichilaki was frequently referred to as Basila’s beard
in western Georgia.

In paganism a nut tree used to make Chichilaki
was considered to be an offering given to the idol of
the sun, similar to a laurel leaf, ivy, pomegranate and
other plants that Chichilaki was decorated with. With
its decoration Georgian Chichilaki resembles Greek
Iresioni, an offering that Greeks made to the idol of
the sun. Experts believe that Chichilaki is made from
wood associated with life and is viewed as a symbol
of prosperity, health and heavenly grace. In western
Georgia, frequently Mekvle predicted future by touching
the top of Chichilaki.

! Alocation for storing wine in special pitchers.
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Chichilaki, which occupied an
important place on the New Year tray, .
was traditionally burnt the day before
Epiphany and throwing of its ashe
symbolized throwing of last yeasg
troubles. However, this tradition ha
nothing to do with official religious
ritual.

The tradition of Chichilaki decreased
in importance in the 20% century,
during the Soviet Era as the Christmas
tree became more popular. However,
the tradition remained in the regions.
It regained its glory in the 90s and
since then, more and more families
have been decorating it for Christmas
and the New Year.

People frequently ask whether
traditional Georgian Chichilaki can be
viewed as a competitor of the Christmas
tree. Generally, most families and
particularly those in the capital prefer
the Ilatter. Nevertheless, Chichilaki
is an important part of the holiday
season. Many families decorate both
Chichilaki and Christmas tree for the
holidays, which is a symbolic synthesis
as Georgians in their attempt to be
Europeans also hold on to traditions to
which they attach an important value.
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SOPHIE KVINTRADZE

“"BAGRATIONI 1882"
GEORGIAN ROYAL TRADITION

New Year has always been a holiday related to
traditions. People love celebrating it with rituals they
enjoy or deem important. One of these traditions is
opening a bottle of sparkling wine at midnight sharp at
a celebratory dinner to say cheers. The present issue
of the magazine is a special celebratory edition and
therefore, we decided to introduce you to the history
of sparkling wine, its most famous trademark (brand)
in Georgia and the producing company. Before we do
that, let’s take a look back at the 17t century France.

STORY OF SPARKLING WINE OR CHAMPAIGN

Regardless of its name and origins, sparkling wine
is frequently referred to as Champaign, which is in fact
inaccurate as this name can only be borne by a special
type of sparkling wine produced in the province of
Champaign in France. Champaign is where the history
of a very popular type of wine began. There was a
monk Dom Pierre Pérignon serving in a Benedictine
monastery in Champaign province in the 17% century.
In addition to practicing religion, the monk spent a lot
of time on taking care of a vineyard and winemaking.
Most importantly, he was experimenting to make a
sparkling wine. "Come quickly, I am drinking the stars”
- the legend has it that these were the words uttered
by an excited monk when he first tasted Champaign he
had produced. Pierre Pérignon made sparkling water by
mixing white wine and yeast. The drink became very
popular in French aristocratic circles and was gradually
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Chinuri and Goruli Mtsvane, Tsitska and additionally Sapera-
vi and Tavkveri are used in Bagrationi sparkling wine.

spread to other European countries. Throughout
centuries this method of production of wine became
widespread throughout the world, so as Champaign
produced in the province of Champaign became
synonymous with sparkling wine.

BIRTH OF SPARKLING WINE IN GEORGIA

Production of sparkling wine in Georgia is associated
with the name of Bagrationis and Ivane Bagration-
Mukhraneli in particular, who was born in 1812. Similar
to this great uncle Petre Bagrationi, Ivane Bagrationi
pursued military career and received a great education.
However, he was also interested in vine growing and was
extensively involved in developing and taking care of his
ancestral lands. Soon after he was enlisted in military
reserve, he started focusing his efforts on agriculture,
which turned out to be quite successful. According to
historic sources, in 1884 he generated income of more
than 200 000 manetis?, while his cellars housed more
than 50 000 buckets of wine. He had vineyards in
Thilisi, Gori and Dusheti mazras?. Main storages of wine
were located in Mukhrani and Dighomi. There was a
cellar and storages for wine making in the residential

1 The currency of Georgia at that time.
2 Administrative unit.
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Bagrationi 1882 sells up to one million bottles of sparkling
wine in the country and exports up to 700 000 bottles abroad
per year.

palace in Mukhrani. Ivane Bagrationi was producing
wine according to a traditional Georgian method and
keeping it in Kvevri®. He was also sparkling wine
according to European method. At that time these were
the following varieties of grapes used in production of
sparkling wine in Europe: Chardonnay, Pinot, Aligoté
and Riesling. Ivane Bagrationi selected Georgian grape
varieties with similar acidity, in particular Chinebuli,
Goruli Mtsvane, Tsitska and Tsolikauri from which he
started producing sparkling wine according to French
method which entails fermentation in individual bottles.
Georgian sparkling wine with distinct and special taste
was awarded the highest award of State Emblem at
international exhibition in St. Petersburg in 1882. The
date 1882 has been kept on the label of Bagrationi
1882 ever since, as a symbol of start of international
recognition of Georgian sparkling wine. Notably, this
is the name registered as a trademark in Sakpatenti.
Therefore, it is safe to say that the trademark is the
most famous Georgian brand in the production of
sparkling wine.

3 An earthenware vessel.
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Another strong impetus for the production of
sparkling wine in Georgia occurred in the Soviet period
when during his visit to Germany Foreign Minister
Vyacheslav Molotov was invited by his German colleague
Otto von Ribbentrop to a famous Henkel wine factory
for negotiations, which impressed Molotov very much.
Upon his return to Moscow, he told Stalin about what
he had seen and consequently, it was decided to build
a factory for the production of sparkling wine in Tbilisi.
Construction of the factory was finished in 1937 and
it started producing Sovetskoye Shampanskoye which
quickly became popular in Soviet countries. Production
soared in 1980s when 24 million bottles of sparkling
wine were sold amounting to 15% of the market share.
Following collapse of the Soviet Union, the factory was
brought by an investment group in 1997. This is when
the history of contemporary Bagrationi 1882 begins
which has now become a leading company in the
production of sparkling wine in Georgia.

CONTINUING GEORGIAN ROYAL TRADITIONS

Bagrationi 1882 sells up to one million bottles
of sparkling wine in the country and exports up to
700 000 bottles abroad per year. In Georgia it holds an
impressive 80-85% market share, which makes it the
leader in production.

The history of Bagrationi 1882 can be divided into
several stages - from 1997 to 2006 and from 2006 to
present. Prohibition of Georgian exports to Russia in
2006 played a crucial role in further development of the
company as most part of Bagrationi wine was exported
to the Russian market. With imposition of the embargo
Bagrationi faced unexpected challenges, which first
and foremost included accessing new markets and
improving quality of production. "It was important to
establish for us the name of a company that produces
a high quality product” - says Marketing and Sales
Director Irakli Tsereteli.
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Bagrationi uses two methods for production of sparkling wine widespread throughout the world. The first
one is a traditional French method used in Champaign, i.e. conducting a second fermentation in individual
bottles and the wine is aged from one to three years. Another method is a reservoir method with length from
6 to 9 months, followed by bottling the sparkling wine. The process of second fermentation involves chemical
reactions when yeast is mixed with the liquid and sugar turns into spirits. Carbonic gas emitted as a result
of the process dissolves in the liquid and forms sparkling of wine.
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Following its rebranding in 2006, the company’s
management and development strategy was changed.
Bagrationi started its own nurseries and vineyards. Today
the company owns 200 hectares of vineyards in Kartli
and Imereti. They say in the company that these are the
best micro-zones for particular varieties of grapes used
by Bagrationi. Chinuri and Goruli Mtsvane, Tsitska and
additionally Saperavi and Tavkveri are used in Bagrationi
sparkling wine.

The number of vineyards owned by the company
is growing annually, as they are developing new land
plots with the use of plants grown in its own nurseries.
Vineyards provide jobs for local population who work for
the company as contract based employees.

In addition to growing vineyards the company has
been looking for new markets to access since 2007. “We
have identified several priority destinations for export,
including Ukraine which is on top of our list due to high
awareness of Georgian wine, and our production sales
in Ukraine grow annually. At the same time we have
started testing the ground in the USA, Germany, Great
Britain and China” - says Irakli Tsereteli.

Sparkling wine produced by Bagrationi has been sold
for several years now in these countries. They clarify
at the company that these markets have a growing
potential and provide a long-term perspective for
the company. Notably, the product is advertised and
awareness campaigns are conducted in foreign countries
in view of the local setting. For instance, in China which
is the largest market due to the number of its population,
in addition to the Georgian wine Bagrationi partner
company also promotes Georgia as the cradle of wine
with a centuries’ long history of wine making. They are
also studying markets in South-Eastern Asia, including
Taiwan, Singapore, Hong Kong and Japan.
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The company also views Post-Soviet countries
as priority markets with a much better recognition
of Georgian wine. Currently Bagrationi is exporting
to Azerbaijan and they are planning to access
Kazakhstani market. In terms of sales volumes,
Ukraine remains to be a leader as up to 600 000
bottles of Bagrationi were sold there in 2012.

The company management explains that quality
is most important for their brand, starting from
growing vine plants all the way to getting the
product to the market. “All stages of production are
carefully supervised in order to ensure that quality
is guaranteed in every way. Furthermore, success
of our brand has also been caused by a number of
factors. In particular, we offer a broad selection to
consumers both in terms of flavor as well as in terms
of price” - says Irakli Tsereteli. Bagrationi currently
produces twelve different types of sparkling wine,
which makes it possible to meet different taste
of consumers. Furthermore, a broad selection of
products includes from the most affordable to the
premium class product which is intended for special
consumers and is much more expansive.

The company takes pride in a number of awards
that Bagrationi 1882 has won at a number of
international competitions. Notably, the company
started participating in world-class competitions
since 2006 in frames of its updated strategy. Prior
to that, it participated and won competitions and
exhibitions mostly in Post-Soviet countries.

Bagrationi 1882 has been the holder of the
quality management and food safety standard
certificate ISO 22000:2005. Quality of production is
ensured by the factory equipped with contemporary
equipment and its experienced Georgian and foreign
employees.
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TRADEMARK

Trademark is a sign or combination
of signs that can be represented graphi-
cally and is capable of distinguishing the
goods or services or both of one under-
taking from those of other undertakings.
Trademark shall be registered at SAK-
PATENTI.
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INNO GEORGIA - NEW CHANCE
FOR GEORGIAN INNOVATORS

Being an innovator means a lot - a constant
process of search ends with realization of
successful ideas. People are always searching
for something new, trying to simplify their
everyday lives by introducing new technologies.
Inventions are usually preceded by years of
scientific research, while implementation of a
new project is related with finances, marketing
and a number of other conditions.

Last year a department specializing in
transfer of technologies and innovations was
set up at Sakpatenti, followed by founding of
the Center for Transfer of Technologies and
Innovations with the aim of implementing
special projects in the future. The initiative
of Sakpatenti was realized with participation
of educational and business sectors. Under
the auspices of the very first project of the
Center, inno Georgia competition, companies
in Georgia with innovative proposals but lack
of knowledge and financial resources received
assistance. Primary objective is to provide
technical support and business assistance to
micro, small and medium enterprises, as well
as to improve access to technologies and their
effectiveness. The course of the competition
as well as its outcomes have suggested that
introduction of innovative culture in Georgia
and transferring technologies from the research
field to the actual field of economy is becoming
a reality.

The competition was announced on October
15, 2012, by the Georgian Technology Transfer
Center with support from the German Society
for International Cooperation (GIZ) GmbH.
Within a month the competition identified
companies seeking new technologies for
solution to their problems, willing to implement
joint research and development projects with
local or international universities or planning
to develop and offer to consumers new and
improved products or services.

A high-level jury identified 5 winners
according to previously developed criteria.
The short list included companies in the
fields of agriculture and foodstuff, processing
and packaging, logistics, transportation,
construction and tourism.
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The winning companies will receive assistance under
the auspices of the competition and a co-funding for a
project (maximum of GEL 20 000 per company).

MULTIFUNCTIONAL AUTOMATED
EMBROIDERING MACHINE ACE-1206 FEIYA
Applicant — “Unistyle” Ltd

The machine has the capacity of embroidering
with 6X12 colors simultaneously, 1000 punch of
needles per second — automated embroidering ach-
ing consists of six heads, with 12 needles on it with the
capacity of autonomous management. It also has an
LCD control panel and a USB reader. It is used to work
on high-resolution embroideries. It can change colors
and cut automatically. The innovative machine is able
to embroider on sensitive, thin as well as standard, me-
dium and thick matters, as well as on suede and leath-
er. It can also be used to embroider on hats and caps.

Size of the machine: 3450X920

Weight: 1700 kg

Price: EUR 20 000

20 years of warranty, 10 years of mechanical war-
ranty and two years of electric warranty.
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THE METHOD OF CLEANING KVEVRI?
THROUGH ULTRASOUND CAVITATION

Applicant — “Symbol Studio” Ltd

Simplifying the process of cleaning the
inside of Georgian traditional vessel for storing
wine with the help of a unique equipment — the
most labor-intensive process in fermentation and
storage of wine in Kvevri is cleaning of the inside
surface of the vessel. Many small and medium size
businesses decided against using Kvevri solely due
to the complexity of the cleaning process. After
the vessel is emptied from the wine from last
year, certain residue remains on its inside walls—
wine stones, dye substance, sediment. The dirt
endangers quality of wine. The use of innovative
ultrasound method of cavitation will make it possible
to simplify the process.

The new method entails dropping an ultrasound
convertor in Kvevri filled with clean water. The
ultrasound radiated from the equipment will trigger
an effect of cavitation. As a result, dirt dried on the
walls of the vessel will be removed. The effect can
be intensified by raising levels of water pH by adding
natural substance for base reaction with water, e.g.
lime or ashes. Project cost is GEL 22 100.

1 An earthenware vessel for storage of wine.
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PRODUCING A NEW TYPE OF COTTAGE CHEESE
BY MEANS OF INTRODUCING INNOVATIVE
TECHNOLOGIES

Applicant - "Atinati” Ltd

Production of cottage cheese with the use of
innovative technologies which nothing compares
tointhe Georgian orforeign market - itis particularly
beneficial to children and the elderly. To produce the
innovative product and introduce technologies that is
needed, it is as well as to improve quality of the product
purchase of new high quality technological equipments
is necessary (a two-step homogenizer, a boiling pot
with automated mixer, lab equipment - lactoscan
and a steaming pot). Introducing and patenting the
new technology for production of cottage cheese, and
the production of new, innovative product will enable
a company to diversify assortment of its products,
improve quality of production and boost its sales with
200% by carrying out relevant marketing measures,
and increase its market share with 20%. Subsequently
competitiveness will be improved.
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BEVERAGE MADE OUT OF
SWEETBRIER, WITHOUT
ANY PRESERVATIVES
Applicant - “Bio-pro-
duct Company” Ltd

The Bio-Product company
is now producing an only type
of product - beverage made
out of sweetbrier. However,
starting from the next fall they
are planning to incorporate
making of cornel juice in their
production. The innovation is
unique in a way that the com-
pany carefully selects different
varieties of sweetbrier, mixes
them together by regulat-
ing specific proportions and a
temperature mode difficult to
attain, and receives a pleas-
ant savory flavor. The new technology will enable to preserve
all natural characteristics of sweetbrier. The product has already
been recognized nationally and internationally. In 2012 it won
the most prestigious business awards in Georgia, Mercury 2012,
for the nomination Foreign Star - Successful Export Product.
Uniqueness of the product has also been recognized in Britain.
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RENEWABLE ENERGY FOR THE
PRODUCTION OF AGRICULTURAL PRODUCTS

Applicant — “"Abso” Ltd

Greenhouse glass will be replaced with universal plastic glazing,
making it possible to produce organic products with the use of renewable
energy. There are no greenhouses in Georgia that produce such bio-
product, whereas demand is growing throughout the world. The
invention envisages use of a greenhouse film for replacing greenhouse
glass — material with five layers and 9 components produced by means
of a special technology and in view of climatic condition of Gerogia. In
practice it has been confirmed that greenhouse glazing decreases cost
of heating with 35-50%, saving 70-90% of labor, 50-80% of workforce
and related costs, decreases the need to use chemicals with 80% and
in some cases, chemicals will no longer be needed. It boosts crop
capacity of greenhouses two times. In addition, this will also allow
organic production. In addition to scientific the invention will also
have economic implications. Purpose of the company is to increase
greenhouse area two times, raise capacity of mini hydropower station
all the way up to 250 kilowatts, which will make it possible to boost the
income from the use of the existing technologies up to GEL 500 000 or
more in an event of using the innovation.

©5053LO0
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dg33900man  3g33emnl bozzma, 3Mmdrgdndal Bnbody

Even if you dont believe in superstitions, you're
most likely to be nervous thinking about who will knock
on your door on December 31, when it pasts 12:00am.
You are thinking about the person who first crosses the
threshold of your house and what he might bring. I've
had Mekvles® and I've been Mekvle to others. This is
a positive and the oldest tradition associated with the
New Year.

New Year is the time that brings families together;
the day when everyone watches New Year programs on
TV, eyeing Satsivi and Gozinaki at the same time.

The Pataraia family particularly favors the New Year
and the tradition of having a Mekvle. Although it has
been more than 30 years since the main Mekvle of
the family and a renowned Georgian director, Guram
Pataraia has passed his film Kuchkhi Bedineri helps us
get in the celebratory New Year spirit every year on
January 1.

We interviewed Sopo Pataraia before the New
Year. The director’s daughter has clear memories of
making a short comedy 35 years ago; the atmosphere
mostly charged with Guram Pataraia’s humor and soft
character. The movie was filmed in a pavilion instead of
Samegrelo, as it may seem to be. The cast was defining
in creating unforgettable characters.

I'm confident everyone remembers synopsis of the
movie - a little about love, a little about problems,
luck, irony, New Year and mostly about Brolia which
has come to symbolize an unexpected luck. Instead of
a Mekvle who the family had commissioned in advance,
the first one to cross the threshold is a dog. To Kochia
and Tsutsa the beginning of the New Year is marked by
their daughter’s wedding and thus, a dog named Brolia
becomes a Mekvle with the luckiest foot.

*  In Georgian tradition, the first person to cross the threshold of a home on

New Year'’s Day and a bringer of good fortune for the coming year.
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Author of this story was the number one Mekvle in his
family. "I am the happiest when I see that no matter where
I go at the New Year, everyone is watching this movie. It is
everyone’s favorite movie and it is the greatest recognition of
the movie that not a single New Year goes by without it.” Sopo
Pataraia reminisces about how the idea of making the movie
was created and how the director persuaded an architect to
play the leading role: "He was always Mekvle and he used to
say that he brought a good luck. I remember how this idea
was brought up. Irakli (Abashidze) and father were sitting and
planning for another expedition when they started joking about
stuff and suddenly the topic of Mekvle came up. There was
another interesting episode. Juna Mikatadze, who was playing
one of the leading roles in the movie, is an architect. My father
started pestering him, trying to persuade him to play in the
movie. Juna was going through certain financial problems. He
responded to my father - leave me alone, I'm not an actor. My
father had to ask the movie producer to double Juna’s salary as
he would be working with an animal (actors who had to work
with lions and tigers received double salary) - a dog.”

Tsiala Gurgenidze played in a movie for the first time
when she accepted a role in Kuchkhi Bedineri. She played the
character of Tsutsa, a housewife with single daughters. A fiancé
of her daughter walks out on her right before the New Year.
Desperate, she forces his husband to have a renowned Mekvle
invited to their house. Her first role turned out to be a successful
start for Tsiala Gurgenidze. “This is my favorite first role. I had
never played in a movie before and I got lucky. The role itself
was lucky as the director, Guram Pataraia was amazing.”

Tsiala Gurgenidze had to undergo special preparations to
convincingly play a memorable role. She was learning Megrelian
language for four months and as a result, even Megrelians
could not complain anything about her dialect. “This is a great
movie for all generations of audience. The director did his
best to make the movie watchable for everyone, for viewers
of all ages. People keep asking whether I am going to be in a
movie or not. I had never played a Megrelian before and I was
learning by heart the intonation, memorizing words, practicing
the walk. I was very scared at first but later it turned out that
people liked it.”

According to Guram Pataraia’s family, the copyright owner
of the movie is the movie studio and then public broadcaster.
Sopo Pataraia believes that it is necessary to have copyright
protected and owned by the director’s generation. The legal
way of copyright protection will probably lead her to the
copyright association in the nearest future. “Copyright must
necessarily be protected and if we are a civilized country, this
issue must be regulated. I am direct successor and therefore,
I must be entitled to the copyright. Documentaries remain to
be preserved on an old tape. It must be transferred to digital
storage device and restored. The time will come when I'll be
able to raise this issue. It is only logical, as successor will be
able to take a better care than others.”

I left the family of the director of Kuchkhi Bedineri, wishing
all a Happy New Year. We wished each other good luck in the
coming year, hoping that it will be full of pleasant surprises,
similar to the feeling that an abandoned bride experienced
when she saw her fiancé returning.
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