


he history of Benjy's was created by deep examination of details and seeking
for details in order to create the finest Fruit Brandy, Chacha, liquor and
chocolate.

Keeping ourselves near the nature and getting the best from it- is our mission, as
Benjy's products are created only from organic ingredients using unique recipes.

We believe, that the path forward is not always a straight line, that's why we
committed ourselves to the distillation process: with professional technologists, we
equipped our factory with modern European equipment and filters, so that we
could get only the finest, best quality product.

Search for innovations and learn from the mistakes-that's our challenge and that's what makes our
product so great.
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cTopus beHXun co3gaBanacb Ha NPOTAXXEHMM MHOTUX NET, NyTeM
HabsloAeHNA 1 NOMCKa MHHOBALMOHHBIX NPOLECCOB C Liefbio
n3rotoBsieHNA GPyKTOBOro GpeHam, Yauu, IMKepa 1 WoKonaga
BbICLLIEro KauyecTBa.

BnnsocTb K Nprpoge 1 nNosiyyeHre OT Hee NyYLLNX JapoB - 3TO Halla MUCCUS, BeAb NPOAYKTbI
BeH>Xun n3rotaBnvBaloOTCA TONbKO U3 HaTypaJibHbIX UHIPEAVEHTOB MO YHUKaNbHOW PeLenType.

Mbl 0co3Haem, 4To NyTb K COBEPLUEHCTBY TEPHUCT, NO3TOMY MOCBATUNN ce6A NpoLecCy BbIFOHKM
anKkorosiA COBMECTHO C BbICOKONPOheCcCMOoHanbHbIMU TEXHONOraMu: OCHaCTUNM 3aBOj
COBPEMEHHbIMW €BPONENCKNUMUM YCTaHOBKaMU 1 GUNbTpamn ANA NoslyYeHNa npogyKTa OoT60pHOro
KauecTBa.

HaxoanTbcAa B MOCTOAHHOM NOUCKE MHHOBaLUIA
N YUNTbCA Ha OLIMOKaX — HaL BbI3OB, 4
npeBpaLlaoL i
Hall NPOoAyKT B
COBepLLEHCTBO!

www.benjys.ge




Spirits with character

Handcrafted spirits business- isn't it a foolish idea to
go in it? Who is brave enough to do that? Will you be
surprised if we say that we have something to prove?
We have committed ourselves to producing collection
of spirits from the heartland of Georgia. Spirits
produced from the most natural fruits possible - that's
our challenge, our goal and our experience.

We believe, that your tastes deserve something unique
and delicious. There are many good people who wish
to taste and feel more character in their spirits. @

100% organic and natural

Distilling solely with natural fruits produces something
very remarkable. Only one sip is enough to reveal a
simple truth, so, choose the one, fill and raise your
glass to the small batch revolution. Don't get your
mind taken by the heavenly aromatic Brandy and let
us know what you think

Natural ingredients, constantly searching for
innovations, learning from mistakes -there's no
compromising on those principles. We don't need to
use additives, coloring or junk science to deceive your
good sense of taste. From natural sources to first sip,
we keep it pure and organic every step of the way.

Drink small

Enough talk. There's really only one way to judge. Let
the glass full of natural aromas show its depth of
character. Believe us, it will be hard to forget what
you've just experienced. Consider our products as
extra, organic aromas for your cocktails or bliss them
with shining ice cubes. The choice is yours. We are here
constantly working for creating something amazing to
deliver unique experiences to you.

Cheers!

XapaKTepHble yepTbl ankorons

B13Hec No Npou3BOACTBY ankorossA BPyUHYIo — 3TO JiM He
cymacluefwan nges K ocyllectsneHuto? Kto obnagaert
JOCTaTOYHOMN CMENOCTbIo K TOMY, UTo6bl 3ayMaTh U1
ocylecTsuTb NnogobHoe? He yanensanTech, €Civ yCnibiwmnTe ot
Hac, YTO Mbl 3TO MOXKEM, MOTOMY YTO UMEHHO Mbl MOCBATU
ce6s NPON3BOACTBY aNKOrosis Ha rPy3nHCKOI 3emne.
AnKorosb, NPOU3BOAALLMIACA TOMBKO U3 HAaTYpPanbHbIX
bPYKTOB, 3TO HaL BbI30B, HalLa Liefib W HaLL OMbIT.

Mbl BepYM, BbI 3acy>K1BaeTe NPOAYyKT, obnagaoLmi
YHUKaSIbHOCTbBIO U BbICOYANLLIMMU BKYCOBBIMU
KauecTBamu, 1 oxuaaete ot 6peHam 6onblue
apomara, BKyca 1 XxapaKTepa.

100% opraHMYecknin n HaTypasibHbIn

MocpepacTBoM NepepaboTKM HaTypasbHbIX GPYKTOB NonyyaeTcA
YHUKanbHasA 1 HeNPUBbIYHO BKYCHasA KNAKOCTb. [locTaTouHO
NULWb O[HOTO INOTKa AANA BbIABIEHNA UCTWHBI. Tak yTo,
BblOMpaiA, HanosHAN 1 NogHUMa 6oKan BO UMA BKYCOBOM
pesontouum! MNocTapaiica He foBecTn ceba [0 yMonompayeHus
OT 60XKeCTBEHHON XKNAKOCTN U NOAENNCb CBOUMN
BrevyatTneHnAmu!

MpupopHble HrpeaneHTbl, TOCTOAHHbIN

MOWCK HOBLUECTB, paboTa Haf OLMOKaMKM — HaLn
6eCKOMMPOMMCCHBIE MPUHLMMbI.

Mol He Hy[aemcA B UCNob3oBaHUN

NCKYCCTBEHHbIX KpacuTeneii apomatmsatopos. OT
HaTypasbHbIX UICTOYHNKOB A0 NEPBOTro rMOTKa,

Lar 3a LWarom, Hall NpoAyKT ABNAETCA

YUCTbIM N OPraHNYeCKnNM. ﬁ

losonbHo pasrosopos. CyllecTBYeT INLb OANH My Tb K
MO3HaHWIO NCTUHDI — 6OKan, MOMHbIN HaTypasibHbIX aPOMaTOB.
OH cam packpoerT Bclo FybuHy cBoero xapakTepa. byabte
yBepeHbl, 6yAeT HenpocTo 3abbiTb 3Ty SmMnuputo. Hawwm
NPOAYKTbI K KOKTENIAM NPUAAIOT UM HEMOBTOPUMbIE apOMaTbl.
Bbi6op 3a Bamu! Mbl NOCTOAHHO TPYAUMCA Haf TeM, UTOObI
€o3paTb 1 AOHECTU [0 BaC
yHI/IK3]1beII7I 1 ONbIT.

MNen B mepy

Farsnmappoc!
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A6noyHbI bpeHan

M3roTtaBnmBeaeTtca nyTem AUCTUANALUN C1Apa, NOSyYEeHHOro 13
BbIOPOXKEHHOIO COKa CreLuanbHO BblBEAEHHbIX M OTOOPaHHbIX COPTOB
A6n0K. [1na Nnpon3BoACTBa cMapa NPUMEHAETCA He MEHee MNATH COPTOB
OTOOPHbBIX AGOK, OTNIMYAIOLLNXCA CBOMMY BKYCOBbIMI KaueCTBaMu —
CNAfoCTbIO, KUCJIMHKOWN 11 apOMaTOM.

OT60pHbIe niofbl A6510K NpeccytoTcs. MonyyeHHbIN B pe3ynbTaTte 6poxeHus
COKa CyXoW crap NEPEHOCUTCA B MEAHDBIE YaHbl, MEPEroHAETCA B OpeHam 1
OTNPaBNAETCA Ha BbIAEPXKKY.

O6bIYHO NPOLIECC BbIAEPXKKM COCTABIAET HECKOJIbKO MecsLieB. YeM fonblue
BblAepXKuBaeTca bpeHan, Tem 6onee MArKMIN BKYC NprobpeTaeTt HanmnToK Ha
BbIXOe.

B npowr3BoAcTBe UCNOJb3yeTcA KOMOUHALMA CTAPUHHBIX FPY3MHCKUX METOLOB U
COBPEMEHHbIX TEXHOJIOMMIA, YTO OT/IMYAET HAMUTOK CBOE YHUKANbHOCTbIO.
LiBeT npo3payHbIi, OyKEeT MMKAHTHBIN, OTIMYAETCA U3bICKaHHBIM apOMaTOM
CBEXMX AGNOK.

MponyKT N3roTOBNEH 1 Pas3nnT B OYTbISIKM YeTbIPEX Pa3MEPOB: E

1AE0L dAI6EN

0,7 n,, 0,5 n., 0,2 n.. 0.05. MuxeTckuii panioH, ceno Hataxtapu.
=g

Apple Brandy

Is distilled from cider, made from specially grown and selected
apples. It is not uncommon for an apple brandy producer to use over 5
specific varieties of apples, which are either sweet, tart or bitter.

The fruit is harvested and pressed into a juice that is fermented into a
dry cider. It is then distilled into brandy. The longer it is aged, the
smoother the drink becomes. Usually, the maturation goes on for
several months.

The production uses a combination of old Georgian methods and
modern technologies, which makes the drink unique.

Crystal clear in colour, bouquet spicy, distinguished by the
natural and distinct aroma of fresh apple.

Produced in 0.71, 0.5I, 0.21, 0.0SI bottles; Mtskheta
district, Natakhtari

APPLE BRANDY

www.benjys.ge
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KecTKkocTb — Tynoe, HeXKHOCTb- OCTpoe

MnaHeTbl 6bINM BULHbI HA PAaCCTOAHUN NMPOTAHYTON PYKN.
Bce 6b1710 11 0ueHb faneko, U 0UYeHb 6JIM3KO OL4HOBPEMEHHO.
Konba n nckpswmecsa B OKHe 3Be3[bl CUHXPOHHO
nokauveanuce. fl nepebupan 6ycunHbl B pyKax, Korga
HEOXMAAHHO Y MEHS MOTEMHENO B NPaBOM Fnasy.

- Hy-Ka, yragai, KTo 3T0?- noc/ibllwanoch c3aan, Uy nvua s
NoYyBCTBOBAJI HEXHbI apomMaT nepcumKa.

- Kusipa, Tbl COBEPLUEHHO He U3MeHWNacb!- ONyCcTUB PyKU C
rN1a3 1 06HAB BOCK/VKHY A.

- Tbl OfMH?- CNPOCUNIA OHA, CTECHUTENIbHO OMYCTUB rfa3a.

- Al HMKoraa He 6biBato oauH. NMonpobyeLlb?- NogMUTHYB
CMNpOCUN 5, OTBOAA /1a3a B CTOPOHY Konobbl.

- Het. 3aBTpa MHOro fien,- cka3asnia OHa, BbIMy4MB HUXKHIOK
ry6y,- XoTs, K yepTy, HanuBaii! — nobaBmna oHa.

A n Knapa Bblpocnun BMecTe, NpaBha, OHa OT/iMyanacb
HENOCTOAHCTBOM XapaKTepa, HO ee AeNCTBUTENbHO 3Banu
Kuspa. 1 niobun ee Kak COGCTBEHHYIO CECTPY, @ OHA OTINYHO
BXXMBaJacb B 3Ty pOJib, U MOCTOSHHO YNpeKarna MeHs 3a Mou
MHOFOYMCIIEHHBIE JII0OO0BHbIE MOXOXKAEHNA.

... (MpoponXum uteHne Ha benjys.ge)

Roughness is blunt, tenderness - sharp

| looked up at the sky. The planets were seen at a one-
hand distance. Everything was so far and therefore so
close.

The flask and the stars blazing in the window were
swinging synchronised. | was playing with a bead in my
hand when my right eye suddenly darkened.

- Well, guess who | am? - | heard from the back and felt a
gentle peach scent near my face.

- Ciara, you have not changed at all! - | removed her hands
from my eyes and hugged her.

- Are you alone? - she asked and vailed her eyes shyly.

- | am never alone. Would you like to try? - | winked and
signaled at the flask.

- No, I have a lot of work tomorrow - she said swelling her
lower lip, - but, damn it, pour, - she added.

Ciara and | grew up together. Although she had a
fluctuating character, her name was really Ciara (Yes-No
in Georgian). | loved her like my own sister, and she fit this
role quite well - constantly scolding me for my numerous
love affairs.

... (Read more: benjys.ge)




MepcrKkoBbI 6peHan

B KauecTBe OCHOBHOIO AUCTUANALMOHHOIO NPOAYKTa
NMPVMEHAETCA Macca, NoslyYeHHasa nyTem 6poXeHNa coka TONbKO
¥ OTGOPHbIX NEPCUKOBbIX NN0A0B. B npoLecce nponssoacTea
nepcmk ocBoboXAaeTcA OT KOCTOUKM 1 npeccyeTca. K macce
006aBNAIOTCA JPOXKN U B CTPOTO KOHTPONUPYEMOM PeXUME, B
TeueHue ABYX HefleNb YCTaHaBIMBAETCA Ha GpoxeHMe.

B npoun3BoacTBe Ncnonb3yeTcAa KOMOMHaLUA CTAPUHHBIX FPY3UHCKUX METOLI0B
C COBPEMEHHbIMM TEXHONOTMAMM, UTO MPUAAET HANMUTKY HECOMHEHHYO
YHUKaNnbHOCTb.

KpuctanbHO npo3payHbiil, obnagatowmin NMKaHTHbIM GYKeTOM, OTiyaeTcA
APKMM apOMaTOM CBEXMX NEPCUKOB.

MpoAYyKT U3roTOBNEH M Pa3NUT B BYTbINIKM YeTbIpEX Pa3mMepoB:

0,7 n,, 0,5 n., 0,2 n.. 0.05. MuxeTckunii panoH, ceno Hataxtapw.

1840k mIGEA

Peach Brandy

Only selected peaches may be used as the base fruit for distillation.
During the production process, bones are removed, the peaches are
crushed and pressed; to the juice added yeast and starch. The mixture
is then allowed to ferment 2 week. There may be one or
two distillation stages, depending on the desired final
product or region of production, and aging is common to
enhance the distillate's finer flavours.

The production uses a combination of old Georgian
methods and modern technologies, which makes the drink
unique.

Crystal clear in colour, distinguished with a bouquet
spicy, with a natural and distinct peaches flavour.

Produced in 0.71, 0.5I, 0.21, 0.05I bottles; Mtskheta
district, Natakhtari

PEACH BRANDY

www.benjys.ge
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Bpenaun penxoa

B KauecTBe OCHOBHOrO ANCTUNNALMOHHOIO NPOAYKTa
NPVMeHAETCA Macca, NoslyYeHHasn nyTem 6poXKeHus
COKa TOJIbKO OT6OPHbIX MofAoB delxoa. B npouecce
Npou3BoACTBa peiixoa NpeccyeTcs.

K macce fo6aBnsaTca APOXKM U B CTPOrO KOHTPOSIMPYEMOM PEXIMME, B
TeueHue Tpex Hefesnb OTNpaBnAeTcA Ha 6poxeHue. C Lenblo
MaKCUMasbHOTrO BbISIBJIEHUA BKYCOBbIX KauecTB TPONMYeckoro ppykra
rnonyyaemoro npofaykta, obasaTtenbHa AByKpaTHasA neperoHka.

B npoun3BoacTBe NCNOMb3yeTcss KOMOUHALMA CTAPUHHBIX FPY3UHCKUX
METOA0B C COBPEMEHHbIMU TEXHOOTNAMY, YTO MPUAAET HANUTKY
HECOMHEHHYI0 YHNKaJIbHOCTb.

KpuctanbHoO npo3pauHblii, 061afaoLmi NMKaHTHBIM OYKETOM,
OT/INYAETCA APKMM apOMaTOM TPONUUECKNX GPYKTOB, C MOCHITOM K
LUTPYCOBbIM.

HNeML dAIGEN

MpoayKT N3roTOBNEH 1 PA3NUT B By TbINKK
yeTblpex pa3mepos: 0,7 n., 0,5 n.,, 0,2 n.. 0.05.
MuxeTckni panoH, ceno Hataxtapw.

Feijoa Brandy

Only selected, very ripe feijoa can be used as the main fruit for
distillation. Feijoa are crushed and pressed during the production
process. Yeast and starch are added to the juice. Then the mixture is
allowed to roam for 3 weeks. Two distillation stages are required to
balance the tropical flavour and aroma.

Distinguished with a transitional tropical fruit and citrus
taste, bouquet spicy, with a natural and unique feijoa great ([,;&
aroma. X
The production uses a combination of old Georgian
methods and modern technologies, which makes the drink
unique.

Crystal clear in colour, distinguished with a bouquet spicy,
with a natural and distinct feijoa flavour.

Produced in 0.71, 0.5I, 0.21, 0.05I bottles; Mtskheta district,
Natakhtari

FEIJOA BRAKDY

www.benjys.ge
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CnuBoBbii 6peHau

B KauecTBe OCHOBHOIO AUCTWINIALNOHHOIO NPOAYyKTa NPUMeHAEeTCA
Macca, NoJlyyeHHas MyTemM 6pOXKeHNA COKa TOJIbKO OTOOPHbIX MI040B
cnuB. B npouecce npon3BoAcTBa MAKOTb CINBbI OTAENAETCA OT
KOCTOUKM 1 npeccyeTca. K Macce f06aBNATCA fPOXKXKY U, B CTPOFO
KOHTPOJIMPYEMOM peXxrmMe, MaTepran oTnpaBnsaeTca Ha 6poxkeHue.

C uenblo MaKCMMasnbHOIO BbIABNEHMA NPOUCXOXKAEHNA CbIPbA U
BKYCOBbIX KQueCTB MoJly4yaeMoro npoayKkTa, BO3MOXHO OfHOKpPaTHas
WY [BYKpaTHas neperoHka. [ns oboraweHns guctunnsTa
apomaTtamu, HeobxoMMa BblepKKa MaTepuana.

B npon3BoacTBe UCMONb3yeTcA KOMOVHALUA CTaPUHHDBIX FPY3MHCKUX
METOA0B C COBPEMEHHbIMU TEXHOMOMMAMM, YTO NPUAAET HANUTKY
HECOMHEHHYI0 YHUKaNIbHOCTb.

KpuctanbHo npo3payHblii, 061agalowmin MMKaHTHbIM
6yKeTOM, OTNNYAETCA APKMM apoOMaToOM
CBEXeW CNMBbI.

MpoayKT N3roTOBNEH 1 Pa3nuT B Oy TbUIKK
yeTblpex pa3mepoB:
0,7 n.,0,5n., 0,2 n.. 0.05. MuxeTtcknin panoH, ceno Hataxtapu

Plum Brandy

Only selected plums may be used as the base fruit for distillation.
During the production process, the plums are crushed and pressed;
added to the juice yeast and starch. The mixture is then allowed to
ferment. There may be one or more distillation stages, depending on
the desired final product or region of production and aging is common
to enhance the distillate's finer flavours.

The production uses a combination of old Georgian methods and
modern technologies, which makes the drink unique.

Crystal clear in colour, bouquet spicy, distinguished by the natural and
tart aroma of fresh plums.

Produced in 0.71, 0.5I, 0.21, 0.05I bottles; Mtskheta district, Natakhtari

S1230b dAI6BA - PLUM BRANDY

www.benjys.ge
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YAYA

lPy3VHCKan TpaguLMOHHasA BOAKa- Yaya M3roTaBNUBAeTCA U3 BUHOTpajaa
F pa3nnuHbIX COPTOB. [INsi NONyYeHMs BbICOKOKAUeCTBEHHOIO NPoayKTa

3 UCMOSb3YI0TCA OTOOPHbIE COPTa BUHOMPAAA, OTIMYAIOLLMECA CBOUM
ApPOMaTOM 1 XapaKTePOM.

aya NPOM3BOANTCA U3 BUHA T.H. <KKaXeTUHCKOrO TUMNa», 3HauUTeNbHO
OTNINYAIOLLEroCA OT BUH APYruX TUMOB. [pYMEeHAETCA TONbKO BUHOTpas,
NO3AHNX COPTOB. YHNKaIbHOCTb N3rOTOBNIEHHOIO U3 3TUX COPTOB BMHA
BbIPAXKAETCA B €r0 BbICOKOWN CaXapuCTOCTM 1 HU3KOW KNCIIOTHOCTM.
AVCTUNNALMOHHOE BUHO COAEPXKMUT HEMHOTO Cepbl, YTO HEO6XOANMO B
Lenax npeoTBpaLieHNs NOABNEHNA HexenaTenbHoro cynbdata mean B
pe3synbTaTe peakuuu Npu CONPUKOCHOBEHNM C MeAHOI NOCYA0I NpK
ancrmnnagmn.

KprctanbHO npo3pauHblil, 06naaatoluin IMKaHTHbIM 6yKeTOM, OTAMyaeTca
APKMM apoMaToM BUHOrpaga.

MpoayKT U3roTOBNEH U Pa3nmnT B By TbINIKM YeTbIPEX Pa3MepoB:

0,7 n,, 0,51, 0,2 n..0.05. MuxeTckui parnoH, ceno Hataxrapm $)4) - CHACHA

Chacha

Georgian Traditional Grape Vodka - "Chacha" is produced from a
variety of grape cultivars. A special selection of cultivars, providing
distinct aroma and character, is used for high-quality brandies.
Chacha is made from Kakhetian type wine, which significantly differs
from regular table wines. It is made from later grapes in order to
achieve lower acid concentration and higher sugar levels. Base wine
generally contains smaller amount of sulphur than regular wines, as it
creates undesired copper sulphate in reaction with copper in the pot
stills.

Crystal clear in colour, distinguished with a bouquet spicy, with a
natural and distinct grapes flavour. .
Produced in 0.71, 0.5, 0.2, 0.05I bottles; Mtskheta district, Natakht&
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BUHOIPALHbIA JINKEP

GRAPE LIQUEUR



BULLHEBbIA JINKEP

Benpy S

CHERRY

CHERRY LIQUEUR




YEPHUYHbDIA JINKEP

BenpyS

BLUEBERRY

SUEREREY LIQUTR
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BLUEBERRY LIQUEUR



JUKEP GENXOA

Benjpyy'S

FRINBENY S WK

FENDA

FEIJOA LIQUEUR



MEPCUKOBDIV JIUKEP
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PEACH LIQUEUR



