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Georgian traditional cuisine clearly reflects the rich history of
the country, cultural influences of East and West, contrast-
ing nature and ethno character. Every corner here has its
own unique cuisine and tastes.

The main destination for Georgian cuisine is in Samegrelo!
Megrelian gastronomy is distinguished by its variety of
dishes, unforgettable aromas, and strong contrast of tastes.
The main secret of the uniqueness of Megrelian cuisine is
the local spices and the Colchian traditions of centuries-old
recipes.

Megrelian cuisine attracts gourmands of all tastes. It is

possible here today to taste authentic dishes as well as
discover contemporary variations of traditional tastes.
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15 Prominent Megrelian Dishes



Rgrelian Ajika










Kupati

This dish is characterized by a perfect combination of hotness
and smoked flavors.

Kupati is made from the heart and liver of pork and

seasoned with spices.

Kupati is particularly good with Megrelian wine.







Cheese Products

Thé first Sulug robab|y made by Meg.ré\ian, A .
shepherds. In Megreliancuisine; there is strong emphaSIS on
milk and da|ry products.lnst

is put into hot water in piecesiand stirred. Then it is brought
out and given the appropriate shape. However, only the
Megrelians possess the secret recipe for making Suluguni,
and only Suluguni that they serve has that exact taste that it
should have!

Suluguni is called “Selegini” in Megrelian,which means
“smooth surface.” Etymology thoroughly illustrates this
outstanding product of Megrelian cuisine.
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~Mégrelian Wine-






Famous historians and scolars have written about the
quality and distinct features of Megrelian wine. In the
mid-17th century, the French traveler Jean Chardin
believed that Megrelian wine was the best around Asia.
The Consul of France to Thilisi, Jean-Francois Gamba,
described Megrelian wine as the best when describing his
trip to Georgia in 1820s. Swiss historian Frederic DuBois
de Montperreux believed that the best wine was produced
on the southern slopes of the Caucasus, located in

Samegrelo.







