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:KLFK�DUH�WKH�PDLQ�FRPSRQHQWV�LQ�WKH�VWRU\�WHOOLQJ�RI�WKH�*HRUJLDQ�ZLQH�LQGXVWU\"�+RZ�LV�VWRU\WHOOLQJ�XVHG�WR�PHHW
WKH�PDUNHW�JRDOV�RI�WKH�LQGXVWU\cV�DQG�LQGLYLGXDO�FRPSDQLHV"

0HWKRGV
7KH�VWXG\�EHKLQG�WKLV�DUWLFOH�ZDV�RXWOLQHG�DV�D�FODVVLFDO�FDVH�VWXG\�XVLQJ�WULDQJXODWLRQ�DQG�D�PL[HG�PHWKRGV
DSSURDFK��7KLV�DSSURDFK�KDV�D�PHWKRGRORJLFDO�DGYDQWDJH�VLQFH�LW�IDFLOLWDWHV�LQ�GHSWK�VWXG\�

5HVXOWV
2XU�UHVXOWV�VKRZ�WKDW�WKH�HVVHQWLDO�VWRU\�LQ�WKH�*HRUJLDQ�SUHVHQWDWLRQ�RI�LWV�ZLQH�FXOWXUH�LV�LWV������\HDU�ROG�ZLQH
KLVWRU\��DQG�WKDW�*HRUJLD�LV�WKH�dFUDGOH�RI�ZLQH��

$EVWUDFW
$EVWUDFW

,QWURGXFWLRQ
*HRUJLD�KDV�D�VWRU\�WR�WHOO�WKRXJK�LWV�ZLQH�PDNLQJ�LQ�WKH�&DXFDVXV�UHJLRQ��7KH�FRXQWU\�FDQ�WUDFH�LWV�ZLQH
SURGXFWLRQ�WKDW�UHSUHVHQWV�D�FRQWLQXRXV�DJULFXOWXUDO�DFWLYLW\�IRU�WKH�SDVW������\HDUV��:LQH�PDNLQJ�ZDV�RULJLQDOO\
GHYHORSHG�LQ�WKH�%ODFN�6HD�UHJLRQ��DQG�WKH�IRUPHU�6RYLHW�5HSXEOLF�RI�*HRUJLD�KDV�VHHQ�ZLQH�PDNLQJ�FRQWLQXRXVO\
ZLWKLQ�LWV�ERUGHUV�IRU�WKH�HQWLUH�SHULRG��7KH�VORJDQ�������YLQWDJHV�ZDV�GHYHORSHG�E\�WKH�*HRUJLDQ�ZLQH�LQGXVWU\�WR
LOOXVWUDWH�WKLV�E\�IHZ�GLVSXWHG�IDFW��2WKHU�FRXQWULHV�KDYH�PDGH�VLPLODU�FODLPV��EXW�KDYH�VHHQ�ERUGHU�FKDQJHV�DQG
DOWHUDWLRQV�LQ�WKH�QDPLQJ�RI�UHJLRQV�VR�WKHLU�ZLQH�SURGXFWLRQ�GRHV�QRW�UHSUHVHQW�WKH�VDPH�XQEURNHQ�FKDLQ�RI
YLQWDJHV�
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7KH�PHWKRGV�XVHG�WRGD\�LQ�ZLQH�PDNLQJ�LQ�*HRUJLD�GDWHV�WR�WKH�$QWLTXH�SHULRG�RI�ZLQH�SURGXFWLRQ��,Q�DGGLWLRQ�WR
WKLV�ORQJ�KLVWRU\��WKH�GLfHUHQW�ZLQH�JURZHU�FDQ�SRLQW�WR�D�PRUH�UHFHQW�KLVWRU\�RI�ZLQH�PDNLQJ�ZKLFK�GDWHV�WR�WKH
��WK�DQG���WK�FHQWXU\��7KHVH�WUDGLWLRQV�DGG�WR�WKH�VWRULHV�WKDW�WKH�ZLQH�UHSUHVHQWV�DQG�GLVSOD\�LQ�WKH�JOREDO�ZLQH
PDUNHW��:H�DGRSW�D�VWRU\WHOOLQJ�SHUVSHFWLYH�LQ�RXU�QDUUDWLYH�DSSURDFK�WR�WKH�PDUNHWLQJ�RI�*HRUJLDQ�ZLQH��:H�KDYH
PDGH�RQ�VLWH�YLVLWV�LQ�*HRUJLD�DQG�VDPSOHG�ZLQH�WR�LQYHVWLJDWH�ZKDW�NLQG�RI�VWRULHV�WKDW�DUH�GLVSOD\HG�RQ�WKH
ERWWOHV��$Q�RQ�VLWH�LQYHVWLJDWLRQ�RI�ZLQH�FHOODUV�DQG�ZLQH�JURZHUV�DUH�LQFOXGHG�LQ�RXU�VWXG\�

7KH�PDLQ�TXHVWLRQV�DQVZHUHG�LQ�WKLV�DUWLFOH�DUH��:KLFK�DUH�WKH�PDLQ�FRPSRQHQWV�LQ�WKH�VWRU\�WHOOLQJ�RI�WKH�*HRUJLDQ
ZLQH�LQGXVWU\"�+RZ�LV�VWRU\WHOOLQJ�XVHG�WR�PHHW�WKH�PDUNHW�JRDOV�RI�WKH�LQGXVWU\cV�DQG�LQGLYLGXDO�FRPSDQLHV"�+RZ
LV�VWRU\WHOOLQJ�PROGHG�LQ�YDULRXV�FRPPXQLFDWLRQ�FKDQQHOV��VXFK�DV�ERWWOH�ODEHOV��KRPH�SDJHV�DQG�gOPV"

7KH�VWXG\�EHKLQG�WKLV�DUWLFOH�ZDV�RXWOLQHG�DV�D�FODVVLFDO�FDVH�VWXG\�XVLQJ�WULDQJXODWLRQ�DQG�D�PL[HG�PHWKRGV
DSSURDFK��&UHVVZHOO��HW�DO���������<LQ���������7KH�FDVH�VWXG\�DSSURDFK�KDV�D�PHWKRGRORJLFDO�DGYDQWDJH�VLQFH�LW
IDFLOLWDWHV�LQ�GHSWK�VWXG\�RI�D�SRSXODWLRQ�RU�SKHQRPHQD��LQ�WKLV�FDVH��VWRU\WHOOLQJ��,W�LV�DOVR�DSSURSULDWH�LI
WULDQJXODWLRQ�RI�PHWKRGV�DQG�VRXUFHV�LV�QHFHVVDU\��,Q�WKLV�SDUWLFXODU�FDVH��WKH�FDVH�VWXG\�DSSURDFK�ZLOO�KHOS�XV
FRPELQH�YDULRXV�VRXUFHV�DQG�PHWKRGV�WR�JR�GHHSHU�LQWR�WKH�VWXG\�RI�VWRU\WHOOLQJ�DQG�WKH�DQDO\VLV�RI�ZULWWHQ�DQG
YLVXDO�VRXUFHV��:H�ZLOO�LPSOHPHQW�D�FODVVLF�GLVFRXUVH�DQDO\VLV�E\�VWXG\LQJ�����:KDW�LV�WKH�WRSLF�RI�WKH�VWRULHV�XVHG
E\�FRPSDQLHV�LQGXVWU\"�����+RZ�DUH�WRSLFV�GHVFULEHG"�����:KDW�LV�SUHVHQWHG�DV�WUXWK"����:KLFK�VXEMHFW�SURSRVLWLRQV
DUH�SXW�IRUZDUG"�$QG�����:KDW�LV�RPLWWHG�LQ�WKH�VWRULHV"��*HH��������%RODQGHU�DQG�)HMHV���������7KH�VRXUFHV�IRU�WKH
GLVFRXUVH�DQDO\VLV�DUH�DGYHUWLVLQJ�PDWHULDO��gOPV�DQG�ZLQH�ODEHOV�

:H�KDYH�DOVR�FRQGXFWHG�LQ�GHSWK�LQWHUYLHZV�ZLWK�NH\�VWDNHKROGHUV�DW�WKH�PLQLVWU\�RI�DJULFXOWXUH��HPSOR\HHV�LQ�ZLQH
gUPV��LQFOXGLQJ�D�VWDUW�XS��DQG�ZH�KDYH�DOVR�FRQGXFWHG�VRPH�gHOG�YLVLWV�WR�YLQH\DUGV�LQ�WKUHH�GLfHUHQW�UHJLRQV��7KH
LQWHUYLHZV�KDYH�EHHQ�DQDO\]HG�XVLQJ�SKHQRPHQRJUDSK\�WR�LGHQWLI\�WKH�QXDQFHV�DQG�GLfHUHQFHV�LQ�LQWHUSUHWDWLRQ
DQG�YLVXDOL]DWLRQ�RI�LQ�WKH�DQVZHUV�SURYLGHG�E\�LQIRUPDQWV��,W�ZLOO�EH�XVHIXO�WR�KHOS�XV�XQGHUVWDQG�ZK\�DQG�LQ�ZKLFK
ZD\�VWRU\WHOOLQJ�LV�XVHG�DQG�FRPPXQLFDWHG��bNHUOLQG���������5HVXOWV�IURP�LQWHUYLHZV�ZLOO�EH�FRPSOHPHQWHG�ZLWK
VWRU\WHOOLQJ�FDSWXUHV�LQ�VSHFLDO�ZLQH�VKRSV�DQG�UHVWDXUDQWV�

7KH�PHWKRGRORJLFDO�DSSURDFKHV�XVHG�LQ�WKLV�DUWLFOH�DUH�ZHOO�VXLWHG�WR�VXSSRUW�WKH�WKHRUHWLFDO�HOHPHQWV�LQ
VWRU\WHOOLQJ�UHVHDUFK��,Q�WKH�VHDUFK�IRU�HYLGHQFH�ZLWKLQ�VWRU\WHOOLQJ�UHVHDUFK��VFKRODUV�SURSRVH�IRU�H[DPSOH�WKH�XVH
DQG�DQDO\VLV�RI�ZULWWHQ�DQG�ZHE�EDVHG�VRXUFHV�XVLQJ�FDWHJRULHV��VXFK�DV�&RQVWUXFWLRQ�PDLQ�IHDWXUHV�RI�WKH�VWRU\�
GLPHQVLRQV��HOHPHQWV�DQG�GLfXVLRQ�FKDQQHOV�VKDULQJ��VHH�IRU�H[DPSOH�0DUNRZVND�	�/RSH]�9HJD��������<RQJ�VRRN
	�:RR�MLQ�6KLQ��������

6WRULHV
2XU�UHVXOWV�VKRZ�WKDW�WKH�PRVW�HVVHQWLDO�VWRU\�LQ�WKH�*HRUJLDQ�SUHVHQWDWLRQ�RI�LWV�ZLQH�FXOWXUH�LV�LWV������\HDU�ROG
ZLQH�KLVWRU\��QRW�RQO\�VXJJHVWLQJ��EXW�DOVR�DUJXLQJ�WKDW�*HRUJLD�LV�WKH�dFUDGOH�RI�ZLQHe��$UFKHRORJLFDO�gQGLQJV�KDYH
SURYHQ�WKDW�*HRUJLD�KDV�SURGXFHG�ZLQH�IRU�WKH�/DVW������\HDU��$FFRUGLQJ�WR�WKH�VWRU\WHOOLQJ��ZLQH�PDNLQJ�ZDV
LQYHQWHG�RQ�WKH�HDVW�VKRUHV�RI�WKH�%ODFN�6HD��*HRUJLD�WHOOV�WKLV�VWRU\�E\�FDOOLQJ�LW�LWV������YLQWDJHV��:KLOH�YDVW
DPRXQW�RI�KLVWRULFDO�UHVHDUFK�FRQFOXGHV�WKDW�QHLJKERXULQJ�FRXQWULHV��HVSHFLDOO\�$UPHQLD�DQG�$M]HUEDGMDQ��DOVR
PDGH�ZLQH�IRU�WKH�VDPH�SHULRG�RI�WLPH��LW�LV�DFFRUGLQJ�WR�WKH�*HRUJLDQ�ZLQH�LQGXVWU\��*HRUJLD�DQG�LWV�SHRSOH�ZKR
KDYH�SURGXFHG�ZLQH�IRU������\HDUV�

,Q�OLQH�ZLWK�WKH�IRUPHU�WKH�VHFRQG�HOHPHQW�KLJKOLJKWV�*HRUJLD�DV�EHLQJ�1RDKcV�DUN�RI�YLWLFXOWXUH�ZLWK�����HQGHPLF
JUDSH�YDULHWLHV�����RI�ZKLFK�DUH�WRGD\�XVHG�LQ�FRPPHUFLDO�SURGXFWLRQ��6RPH�RI�WKH�PRVW�NQRZQ�YDULHWLHV�DUH
6DSHUDYL�DQG�5NDWVLWHOL��*UDSH�YDULHWLHV�DUH�DOVR�FRQQHFWHG�WR�ZLQH�UHJLRQV��VXFK�DV�.DNKHWL��(DFK�UHJLRQ�KDV�LQ
WXUQ�LWV�RZQ�KLVWRULFDO�DQG�DUFKDHRORJLFDO�VLWHV�DQG�LWV�RZQ�VWRULHV�DQG�WUDGLWLRQV�

7KH�WKLUG�HOHPHQW�LQ�WKH�*HRUJLDQ�ZLQH�KLVWRU\�LV�WKH�PDNLQJ�RI�WUDGLWLRQDO�4YHYUL�ZLQH��7KLV�LV�WKH�DQWLTXH�PHWKRG
RI�PDNLQJ�ZLQH�ZKLFK�LQYROYHV�ODUJH�FOD\�YHVVHOV�WKDW�DUH�EXULHG�XQGHUJURXQG�DQG�ODERXU�LQWHQVLYH�KDQGOLQJ�RI�WKH
PDFHUDWLRQ�SURFHVV�VD\LQJ�WKDW�dZH�WRXFK�gUH�JUDSH�MXLFH��VKHOO�UHVLGXHV��HWF��GXULQJ�WKH�gUVW�IHUPHQWDWLRQ�URXQG
WKH�FORFN�IRU�DERXW�WKUHH�ZHHNVe��7KH�YHVVHOV�DUH�VHDOHG�IRU�VHYHUDO�PRQWKV�DIWHU�WKH�LQLWLDO�IHUPHQWDWLRQ�KDV�WDNHQ
SODFH��7KLV�ZLQH�DFTXLUHV�D�WDVWH�ZLWK�D�KLQW�RI�FOD\�PLQHUDOV��7KLV�WUDGLWLRQDO�ZLQH�KDV�JDLQHG�D�PDUNHW�VKDUH�ZLWKLQ
WKH�IRUPHU�6RYLHW�8QLRQ�DQG�LV�VRXJKW�DIWHU�DPRQJ�WKH�LQGHSHQGHQW�SRVW�6RYLHW�VWDWHV�
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7KH�IRXUWK�HOHPHQW�KDV�D�VWURQJ�FRQQHFWLRQ�WR�UHOLJLRXV�EHOLHIV��:LQH�DV�D�gQLVKHG�SURGXFW�LV�RIWHQ�UHIHUUHG�WR�DV�D
PLUDFOH�RI�JRG��:KHQ�FOD\�YHVVHOV�DUH�VHDOHG�dZKDW�KDSSHQV�LQ�WKH�4YHYUL�LV�D�VHFUHW�EHWZHHQ�WKH�YHVVHO�DQG�JRGe�
0RQNV��SULHVWV�DQG�EHOLHYHUV�SUD\�IRU�WKH�VXFFHVV�RI�WKH�IHUPHQWDWLRQ�SURFHVV��$QG��HYHU\�\HDU�ZKHQ�WKH�FOD\
YHVVHOV�DUH�RSHQHG�HVSHFLDOO\�LPSRUWDQW�JXHVWV�DUH�LQYLWHG��,W�LV�D�VSHFLDO�DQG�PDJLF�PRPHQW�DQG�ZKHQ�WKH�gUVW
ZLQH�FDQ�EH�HQMR\HG�dRQH�FDQ�QRWH�WKDW�D�PLUDFOH�RQFH�DJDLQ�KDSSHQHGe��9LQHV�DUH�DOVR�FRQQHFWHG�WR�WKH�FURVV�RI
.LQJ�7DPDUD��VDLQW�DQG�PRWKHU�RI�*HRUJLD�DQG�GHVFHQGHQW�RI�WKH�%DJUDWLRQL�G\QDVWL��ZKR�DFFRUGLQJ�WR�WKH�VWRU\�SXW
WRJHWKHU�WZR�YLQH�VWHPV�WR�EXLOG�D�FURVV�

7KH�gIWK�HOHPHQW�RI�ZLQH�VWRU\WHOOLQJ�LQ�*HRUJLD�LV�WKH�SUHVHQWDWLRQ�RI�WKH�*HRUJLDQ�ODQG�DQG�LWV�DJULFXOWXUH��7KHUH
DUH�WZR�PDMRU�ZLQH�UHJLRQV�LQ�*HRUJLD��WKH�ZHVWHUQ�DQG�WKH�HDVWHUQ�UHJLRQV��7UDGLWLRQDO�4YHYUL�ZLQH�PDNLQJ�DUH
HVWDEOLVKHG�LQ�ERWK�UHJLRQV��EXW�WKH�ZHVWHUQ�UHJLRQV�DUH�SURGXFLQJ�PRUH�RI�WKH�VHPL�GU\�DQG�VZHHW�ZLQHV�WKDW�KDV
EHHQ�SRSXODU�LQ�5XVVLD��,Q�WKH�(DVWHUQ�UHJLRQ�WZR�PDLQ�JUDSHV�DUH�GRPLQDWLQJ�WKH�SURGXFWLRQ�WKH�UHG�6DSHUDYL
JUDSH�DQG�WKH�ZKLWH�5NDWVLWHOL��7KHVH�WZR�JUDSHV�GRPLQDWHV�WKH�SURGXFWLRQ�RI�ZLQH��EXW�WKHUH�DUH�PDQ\�PRUH�ORFDO
JUDSH�YDULHWLHV��'XULQJ�WKH�6RYLHW�WLPHV�JUDSHV�WKDW�\LHOGHG�ODUJHU�KDUYHVWV�ZHUH�SUHIHUUHG�DQG�TXDQWLW\�RI�JUDSHV
ZHUH�SUHIHUUHG�RYHU�TXDOLW\��,Q�ODWHU�\HDUV�WKH�TXDOLW\�RI�JUDSH�YDULHWLHV�KDV�EHHQ�HPSKDVLVHG�E\�*HRUJLDQ�ZLQH
SURGXFHUV�DQG�VHYHUDO�PRUH�JUDSH�YDULHWLHV�KDV�FRPH�LQWR�IDVKLRQ�

7KH�VL[WK�HOHPHQW�LV�WKH�ZD\�LQ�ZKLFK�ZLQH�LV�FRQVXPHG��$OO�LQIRUPDQWV�FRQFOXGHG�WKDW�GULQNLQJ�LV�D�VRFLDO�DFWLYLW\
FRQQHFWHG�ZLWK�WKH�HDWLQJ�RI�JRRG�*HRUJLDQ�FXLVLQH�XQGHU�D�VWULFW�VHW�RI�VRFLDO�UXOHV��7KH�GULQNLQJ�LV�GLUHFWHG�E\�D
WRDVW�PDVWHU�ZKR�NHHSV�VSHHFK�DQG�VKDUHV�ZRUGV��OHDGV�WKH�SDUWLFLSDQWV�LQWR�VRQJV�DQG�KRQRUV�WKH�KRVW��7KH�WRDVW
PDVWHU�LV�DOZD\V�D�PDQ�DQG�PRVW�RIWHQ�WKH�ROGHVW�PDQ�GXULQJ�WKDW�RFFDVLRQ�DQG�LV�FRQVLGHUHG�WR�EH�DQ�DQFLHQW
WUDGLWLRQ�DV�DUFKHRORJLFDO�gQGLQJV�LQGLFDWH�WKDW�WRDVW�PDVWHUV�KDYH�EHHQ�DURXQG�IRU�DW�OHDVW�WZR�PLOOHQLD��$V�WKHVH
SDUWLHV�FDQ�JR�RQ�IRU�PDQ\�KRXUV��SOHQW\�RI�IRRG�LV�UHTXLUHG�DQG�VRPH�RI�WKH�PRVW�W\SLFDO�GLVKHV�DUH�SURSRVHG�DV
HVVHQWLDO�GXULQJ�WKHVH�RFFDVLRQV��6RPH�RI�WKH�GLVKHV�DUH�.KLQNDOL��.DFKDSXUL��WKDW�FDQ�EH�VHUYHG�LQ�PDQ\�GLfHUHQW
YHUVLRQV���&KDTDSXOL��*HRUJLDQ�EHDQ�SRW��HW�FHWHUD�

9LQH\DUGV
,Q�RXU�TXHVW�IRU�YLQH\DUGV�DQG�ZLQHULHV�WKDW�WHOO�WKH�*HRUJLDQ�VWRU\�RI�ZLQHPDNLQJ�ZH�KDYH�FRQGXFWHG�LQ�GHSWK
LQWHUYLHZV�ZLWK�UHSUHVHQWDWLYHV�IURP�IRXU�GLfHUHQW�ZLQH�FRPSDQLHV��7KH�gUVW�LV�FDOOHG�&KDWHDX�0XNKUDQL�D
ZLQHKRXVH�WKDW�VWDUWHG�LWV�ZLQHPDNLQJ�LQ�������7KH�YLQH\DUG�KDV�EHHQ�RZQHG�E\�WKH�ROG�UR\DO�IDPLO\��WKH
%DJUDWLRQL��D�IDPLO\�WKDW�WR�WKLV�GD\�KDV�FODLP�RQ�D�UR\DO�WKURQH�LQ�*HRUJLD��7KH�%DJUDWLRQL�IDPLO\�LV�RQH�RI�WKH
ROGHVW�UR\DO�IDPLOLHV�LQ�(XURSH��,W�LV�WKLV�FRQQHFWLRQ��DQG�WKH�IDFW�WKDW�WKH�YLQH\DUG�KDV�D�FDVWOH�OLNH�EXLOGLQJ�RQ�LWV
HVWDWH��WKDW�KDV�OHDG�WKH�YLQH\DUG�WR�FDOO�LWV�ZLQH�D�&KDWHDX�ZLQH��&KDWHDX�0XNKUDQL�DWWUDFWV�EXVORDGV�RI�WRXULVWV
WKDW�YLVLWV�WKH�PDLQ�EXLOGLQJ�DQG�WKH�PRGHUQ�SURGXFWLRQ�IDFLOLWLHV��9LVLWRUV�DUH�WROG�WKH�ROG�KLVWRU\�RI�WKH�%DJUDWLRQL
IDPLO\�DQG�ERWK�WKH�WUDGLWLRQDO�DQG�PRGHUQ�ZD\V�WKDW�ZLQH�LV�PDGH�RQ�WKH�HVWDWH�

7KH�VHFRQG�YLQH\DUG�WKDW�WHOOV�D�*HRUJLDQ�VWRU\�LV�WKH�%DGDJRQL�ZLQHKRXVH��7KLV�LV�D�PXFK�QHZHU�ZLQH�SURGXFHU
WKDW�ZDV�VWDUWHG�E\�LQYHVWRUV�LQ������LQ�WKH�.DNKHWL�UHJLRQ�ZKLFK�LV�D�UHJLRQ�LQ�WKH�KHDUW�RI�*HRUJLDQ�ZLQHPDNLQJ�
%DGDJRQL�XVHV�WKH�PRVW�PRGHUQ�WHFKQLTXHV�WR�PDNH�ZLQH�DQG�KDV�DWWUDFWHG�DQ�,WDOLDQ�HQRORJLVW�'U��'RQDWR�/DQDWL
WR�DVVLVW�LQ�WKH�GHYHORSPHQW�DQG�SURGXFWLRQ�RI�ZLQH��'U��'RQDWR�KDV�EHHQ�OLVWHG�DPRQJ�WKH�ZRUOGcV�WRS�gYH
HQRORJLVWV�E\�WKH�PDJD]LQH�:LQH�(QWKXVLDVWV��*UDSHV�DUH�KDUYHVWHG�IURP�DOO�RI�.DNKHWLcV�PLFUR�]RQHV�WR�SURGXFH
KLJK�TXDOLW\�*HRUJLDQ�ZLQH��%DGDJRQL�LV�VLWXDWHG�QHDU�WKH�$ODYHUGL�PRQDVWHU\�ZKLFK�WKH�FRPSDQ\�KDV�KHOSHG
UHVWRUH�WR�LWV�IRUPHU�JORU\��7KH�PRQDVWHU\�KDV�SURGXFHG�ZLQH�VLQFH�WKH��WK�FHQWXU\��7KH�FRQQHFWLRQ�EHWZHHQ
%DGDJRQL�DQG�$ODYHUGL�DGGV�DQ�KLVWRULFDO�GLPHQVLRQ�WR�WKH�%DGDJRQL�YLQH\DUG�

$�WKLUG�VWRU\�RI�*HRUJLDQ�ZLQH�PDNLQJ�LV�UHSUHVHQWHG�E\�WKH�7VLQDQGDOL�HVWDWH�7KH�FRPSOHWH�QDPH�RI�WKH�HVWDWH�LV
3ULQFH�$OH[DQGHU�&KDYFKDYDG]H�7VLQDQGDOL�(VWDWH��$OH[DQGHU�&KDYFKDYDG]H�ZDV�ERUQ�LQ������DQG�LV�FRQVLGHUHG�WR
EH�WKH�IDWKHU�RI�PRGHUQ�*HRUJLDQ�ZLQHPDNLQJ��7VLQDQGDOL�LV�VLWXDWHG�LQ�WKH�FUDGOH�RI�FODVVLFDO�*HRUJLDQ�ZLQH
PDNLQJ�ZHUH�*HRUJLQD�ZLQH�ZDV�gUVW�ERWWOHG��$PRQJ�LWV�FROOHFWLRQ�RI�ZLQH�DUH�ERWWOHV�RI�WKH������YLQWDJH�RI�WKH
6DSHUDYL�JUDSH��7KH�YLQH\DUG�KDV�LWV�RZQ�ZLQH�KLVWRU\�PXVHXP�ZLWK�LWV�3ULQFHO\�2HQRWKHTXH��7KH�FROOHFWLRQ�LQFOXGH
LQ�DGGLWLRQ�WR�7VLQDQGDOL�6DSHUDYL�HYHQ�ERWWOHV�RI�&KDWHDX�/DgWWH�DQG�&KDWHDX�Gc<TXHP�DQG�RWKHU�OHJHQGDU\�ZLQHV
IURP�WKH���WK�FHQWXU\�

2XU�IRUWK�VWRU\WHOOHU�LV�WKH�&RUSRUDWLRQ�*HRUJLDQ�:LQH�ZKLFK�ZDV�HVWDEOLVKHG�LQ������LQ�WKH�7VLQDQGDOL�YLOODJH�LQ�WKH
7HODYL�UHJLRQ�LQ�(DVWHUQ�*HRUJLD��7KH�FRPSDQ\�LV�SURXG�WR�EH�H[SRUWLQJ�ZLQHV�WR�FRXQWULHV�OLNH�8NUDLQH��.D]DNKVWDQ�
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Georgia Tells its Story: Wine marketing through 
storytelling 
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Abstract 

Introduction 
Georgia has a story to tell though its wine making in the Caucasus region. The country can 
trace its wine production that represents a continuous agricultural activity for the past 8000 
years. Wine making was originally developed in the Black Sea region, and the former Soviet 
Republic of Georgia has seen wine making continuously within its borders for the entire 
period. The slogan: 8000 vintages was developed by the Georgian wine industry to illustrate 
this by few disputed fact. Other countries have made similar claims, but have seen border 
changes and alterations in the naming of regions so their wine production does not represent 
the same unbroken chain of vintages. 
  
The methods used today in wine making in Georgia dates to the Antique period of wine 
production. In addition to this long history, the different wine grower can point to a more 
recent history of wine making which dates to the 18th and 19th century. These traditions add to 
the stories that the wine represents and display in the global wine market. We adopt a 
storytelling perspective in our narrative approach to the marketing of Georgian wine. We have 
made on site visits in Georgia and sampled wine to investigate what kind of stories that are 
displayed on the bottles. An on-site investigation of wine cellars and wine growers are 
included in our study. 
  
The main questions answered in this article are: Which are the main components in the story 
telling of the Georgian wine industry? How is storytelling used to meet the market goals of 
the industry’s and individual companies? How is storytelling molded in various 
communication channels, such as bottle labels, home pages and films? 
  
The study behind this article was outlined as a classical case study using triangulation and a 
mixed methods approach (Cresswell, et al., 2013; Yin, 2009). The case study approach has a 
methodological advantage since it facilitates in-depth study of a population or phenomena, in 
this case, storytelling. It is also appropriate if triangulation of methods and sources is 
necessary. In this particular case, the case study approach will help us combine various 
sources and methods to go deeper into the study of storytelling and the analysis of written and 
visual sources. We will implement a classic discourse analysis by studying: 1) What is the 
topic of the stories used by companies/industry?; 2) How are topics described?; 3) What is 
presented as truth? 4) Which subject propositions are put forward? And, 5) What is omitted in 
the stories? (Gee, 2014; Bolander and Fejes, 2015). The sources for the discourse analysis are 
advertising material, films and wine labels. 
  
We have also conducted in-depth interviews with key-stakeholders at the ministry of 
agriculture, employees in wine firms, including a start-up, and we have also conducted some 
field visits to vineyards in three different regions. The interviews have been analyzed using 
phenomenography to identify the nuances and differences in interpretation and visualization 
of in the answers provided by informants. It will be useful to help us understand why and in 



 

 

which way storytelling is used and communicated (Åkerlind, 2012). Results from interviews 
will be complemented with storytelling captures in special wine shops and restaurants. 
 
The methodological approaches used in this article are well suited to support the theoretical 
elements in storytelling research. In the search for evidence within storytelling research, 
scholars propose for example the use and analysis of written and web-based sources using 
categories, such as Construction/main features of the story, dimensions, elements and 
diffusion channels/sharing (see for example Markowska & Lopez Vega, 2018; Yong-sook & 
Woo-jin Shin, 2015). 
 

Stories 
Our results show that the most essential story in the Georgian presentation of its wine culture 
is its 8000 year old wine history, not only suggesting, but also arguing that Georgia is the 
“cradle of wine”. Archeological findings have proven that Georgia has produced wine for the 
Last 8000 year. According to the storytelling, wine making was invented on the east shores of 
the Black Sea. Georgia tells this story by calling it its 8000 vintages. While vast amount of 
historical research concludes that neighbouring countries (especially Armenia and 
Ajzerbadjan) also made wine for the same period of time, it is according to the Georgian wine 
industry, Georgia and its people who have produced wine for 8000 years.  
 
In line with the former the second element highlights Georgia as being Noah’s ark of 
viticulture with 525 endemic grape varieties, 40 of which are today used in commercial 
production. Some of the most known varieties are Saperavi and Rkatsiteli. Grape varieties are 
also connected to wine regions, such as Kakheti. Each region has in turn its own historical and 
archaeological sites and its own stories and traditions. 
   
The third element in the Georgian wine history is the making of traditional Qvevri wine. This 
is the antique method of making wine which involves large clay vessels that are buried 
underground and labour intensive handling of the maceration process saying that “we touch 
fire grape juice, shell residues, etc. during the first fermentation round the clock for about 
three weeks”. The vessels are sealed for several months after the initial fermentation has taken 
place. This wine acquires a taste with a hint of clay minerals. This traditional wine has gained 
a market share within the former Soviet Union and is sought after among the independent 
post-Soviet states.  
 
The fourth element has a strong connection to religious beliefs. Wine as a finished product is 
often referred to as a miracle of god. When clay vessels are sealed “what happens in the 
Qvevri is a secret between the vessel and god”. Monks, priests and believers pray for the 
success of the fermentation process. And, every year when the clay vessels are opened 
especially important guests are invited. It is a special and magic moment and when the first 
wine can be enjoyed “one can note that a miracle once again happened”.  Vines are also 
connected to the cross of King Tamara, saint and mother of Georgia and descendent of the 
Bagrationi dynasti, who according to the story put together two vine stems to build a cross. 
 
Photo: Queen (King) Tamara 
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The fifth element of wine storytelling in Georgia is the presentation of the Georgian land and 
its agriculture. There are two major wine regions in Georgia: the western and the eastern 
regions. Traditional Qvevri wine making are established in both regions, but the western 
regions are producing more of the semi dry and sweet wines that has been popular in Russia. 
In the Eastern region two main grapes are dominating the production the red Saperavi grape 
and the white Rkatsiteli. These two grapes dominates the production of wine, but there are 
many more local grape varieties. During the Soviet times grapes that yielded larger harvests 
were preferred and quantity of grapes were preferred over quality. In later years the quality of 
grape varieties has been emphasised by Georgian wine producers and several more grape 
varieties has come into fashion. 
 
The sixth element is the way in which wine is consumed. All informants concluded that 
drinking is a social activity connected with the eating of good Georgian cuisine under a strict 
set of social rules. The drinking is directed by a toast master who keeps speech and shares 
words, leads the participants into songs and honors the host. The toast master is always a man 
and most often the oldest man during that occasion and is considered to be an ancient tradition 
as archeological findings indicate that toast masters have been around for at least two 
millenia. As these parties can go on for many hours, plenty of food is required and some of 
the most typical dishes are proposed as essential during these occasions. Some of the dishes 
are Khinkali, Kachapuri (that can be served in many different versions), Chaqapuli, Georgian 
bean pot, et cetera.   
 
 
 
 
 
 
 



 

 

Photo: Georgian toast master. 
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Vineyards 
In our quest for vineyards and wineries that tell the Georgian story of winemaking we have 
conducted in-depth interviews with representatives from four different wine companies. The 
first is called Chateau Mukhrani a winehouse that started its winemaking in 1878. The 
vineyard has been owned by the old royal family, the Bagrationi, a family that to this day has 
claim on a royal throne in Georgia. The Bagrationi family is one of the oldest royal families in 
Europe. It is this connection, and the fact that the vineyard has a castle like building on its 
estate, that has lead the vineyard to call its wine a Chateau wine. Chateau Mukhrani attracts 
busloads of tourists that visits the main building and the modern production facilities. Visitors 
are told the old history of the Bagrationi family and both the traditional and modern ways that 
wine is made on the estate.  
 
The second vineyard that tells a Georgian story is the Badagoni winehouse. This is a much 
newer wine producer that was started by investors in 2006 in the Kakheti region which is a 
region in the heart of Georgian winemaking. Badagoni uses the most modern techniques to 
make wine and has attracted an Italian enologist Dr. Donato Lanati to assist in the 
development and production of wine. Dr. Donato has been listed among the world’s top five 
enologists by the magazine Wine Enthusiasts. Grapes are harvested from all of Kakheti’s 
micro-zones to produce high quality Georgian wine. Badagoni is situated near the Alaverdi 
monastery which the company has helped restore to its former glory. The monastery has 
produced wine since the 9th century. The connection between Badagoni and Alaverdi adds an 
historical dimension to the Badagoni vineyard.  
 



 

 

A third story of Georgian wine making is represented by the Tsinandali estate.The complete 
name of the estate is Prince Alexander Chavchavadze Tsinandali Estate. Alexander 
Chavchavadze was born in 1786 and is considered to be the father of modern Georgian 
winemaking. Tsinandali is situated in the cradle of classical Georgian wine making were 
Georgina wine was first bottled. Among its collection of wine are bottles of the 1841 vintage 
of the Saperavi grape. The vineyard has its own wine history museum with its Princely 
Oenotheque. The collection include in addition to Tsinandali Saperavi even bottles of Chateau 
Lafitte and Chateau d’Yquem and other legendary wines from the 19th century.  
 
Our forth storyteller is the Corporation Georgian Wine which was established in 1999 in the 
Tsinandali village in the Telavi region in Eastern Georgia. The company is proud to be 
exporting wines to countries like Ukraine, Kazakhstan, Belarus, Estonia, Latvia, Lithuania, 
China and Russia. The company makes 16 different types of wine under 12 of its own brands. 
The company has an innovative label which you can scan with a smartphone. This directs you 
to Youtube and Georgian songs with English subtitles. The wine and the songs promotes the 
image of Georgia in the export markets as well as in Georgia. Especially are the other Post-
Soviet countries in Eastern Europe receptive to Georgian wine traditions as they have been 
drinking Georgian wine during the Soviet period. Corporation Georgian wine is also reaching 
markets in China and Japan where Georgian wine is exotic and new. 
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