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Slovenia, a winegrowing country

Slovenia is a traditional winegrowing country. The first evidence
of winemaking dates from 400 years BC and there were many
vineyards in Roman times. Slovenia is also home to the oldest
vine in the world, as certified by Guinness World Records. It grows
in Maribor, Slovenia’s second city, and is more than 400 years old!
Wine and grapevines are deeply woven into Slovene
consciousness and culture. Wine is even mentioned in Slovenia’s
national anthem, while on 11 November the entire country
celebrates the feast of St Martin, the patron saint of wine. People
in Slovenia raise wine glasses when they are happy and when
they are sad. Wine is drunk to celebrate births and to mark deaths.

Slovenia is a small country nestled between the Adriatic Sea,

the Alps and the Pannonian Plain. It numbers just two million
inhabitants. Grapevines grow on a total of 18,600 hectares in
three wine regions, which are subdivided into nine wine districts.
In the north-east of the country, in the triangle formed by the
borders with Austria, Hungary and Croatia, lies the Podravje
(Drava Basin) wine region. Winemakers in this region mostly
produce fresh white wines, although some specialise in the
production of late-harvest wines with pronounced aromatic
properties and high residual sugar. The Posavje (Sava Basin) wine
region lies in the south of the country. Its characteristic wines

are white wines, Cvicek (a light, fresh rosé) and Blaufrankisch,
one of the most important red varieties in continental central
Europe which actually has its roots in Slovenia (where it is known
as Modra Frankinja), according to DNA analysis recently carried
out by German experts. The Posavje wine region also produces
excellent sparkling wines, made by the traditional method.

The only wine region in Slovenia with a Mediterranean influence
is the Primorska region in the south-west of the country. The
region is made up of four wine districts: Slovenian Istria on the
Gulf of Trieste (in the extreme northern part of the Adriatic);
Brda, halfway between the sea and the Alps; the Vipava

Valley, where the Bora, the powerful north-easterly wind that
characterises Mediterranean Slovenia, is born; and the Karst
(Kras), a high limestone plateau known for its red Teran wine, rich
in antioxidants. Primorska is also among the global epicentres of
the production of the macerated white wines known as orange
wines. This is a traditional method of production that is being
revived by an increasing number of winemakers, to the delight of
wine lovers everywhere,
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Orange Wine Festival

Established in 2012, the Orange Wine Festival has become an
international reference event. It takes place in Izola (Slovenia), a
small coastal town in Slovenian Istria surrounded by vineyards that
have been producing sweet grapes since antiquity. An autumn
edition of the Orange Wine Festival was established in Vienna
(Austria) in the same year.

The Orange Wine Festival brings together makers of naturally
produced white macerated wines from more than 15 countries,
including all the most important producers of wines of this type
(Slovenia, Italy, Georgia, Austria, Croatia, etc.). The wines presented
at the event must be made according to the principles set out in
the Declaration of Conformity. Maceration, i.e. the process during
which the must remains in contact with the grape skins, must last a
minimum of 36 hours, the grapes must be self-grown and hand-
picked, the oenological interventions of the winemaker should be
kept to a minimum and the total sulphites content may not exceed
75 mg/I. Winemakers are joined at the festival by the makers of
gastronomic specialities who share a similarly sensitive attitude
towards nature.

The Orange Wine Festival is a pioneering event that has become
one of the most important in its field. It attracts numerous
visitors from all over the world every year. Many of the visitors
who come to Izola in the spring prolong their stay in order to
visit the winemakers producing orange wines in the nearby
wine regions. The autumn edition of the festival in Vienna is
likewise extremely international, thanks to the city’s excellent
global connections.

The organisers of the Orange Wine Festival have recently
decided to expand their presentation of orange wines to other
countries and were very happy to accept an invitation to the
Wine To Asia fair in Shenzhen. Next year, on 19 April 2021, they
will be holding a masterclass at the Vinitaly fair in Verona (Italy),
while on 30 April 2021 the traditional Orange Wine Festival
returns to Izola (Slovenia).

Welcome!
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Introduction by Primoz Lavrendic

PRIMOZ LAVRENCIC is the owner of the BURJA family vineyard
estate in Orehovica (Vipava Valley, Slovenia). After completing
a degree in agronomy he taught at the University of Nova
Gorica’s Faculty of Viticulture and Oenology before deciding to
go his own way as a winemaker, following his firm principles:
he believes in the integrity, diversity and richness of nature,
respects local varieties and is committed to the expression of
terroir in wines. His wines are certified organic and appear on
the wine lists of the most prestigious restaurants and wine
shops. Wine experts from around the globe come to visit his
cellars and vineyards.

Masterclass led by lan Dai

IAN DAl is a wine professional with more than 10 years of
experience. He began his career as a sommelier at the Fairmont
Peace Hotel in Shanghai. He holds the WSET Level 4 Diploma in
Wines and the WSET Level 3 Award in Spirits. He has worked in
sales, restaurants and e-marketing projects. He is WSET Certified
Wine Educator and a certified educator for the German Wine
Institute (DWI), Wine Australia and Wine of Chile. He is also
founder and winemaker at Petit Garden and founder of the
Ferment-Tation wine fair, which focuses on biodynamic and
sustainable wines. He reviews and jqd%es wines for Decanter
Competition and Wine

Primoz Lavrencic¢

Introduction by Primoz Lavrencic
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Top Orange Wines
from Slovenia
Batic - Zaria 2019

Burja - Bela 2018
Guerila - Retro 2018

Vipava Valley

Total vineyard area: 2,265 ha

Climate: continental with Mediterranean influence

Principal varieties: Zelen, Pinela, Ribolla, Istrian Malvasia,
Welschriesling (whites), Merlot, Barbera, Cabernet Sauvignon (reds)

The Vipava Valley take its name from the river Vipava, which rises from various springs
and flows through the picturesque little town of the same name. The valley has a long
tradition of winemaking and forms part of the historical route from the Italian lands to
the Pannonian Plain. The climate profile of the upper part of the valley differs from that of
the lower, so the wines from the two parts of the valley also differ. The valley as a whole

is delimited to the north by a high ridge, while winegrowing hills rise towards the south.
A notable feature of the Vipava Valley are indigenous white grape varieties such as Pinela,
Zelen and Klarnica (among others). In recent years a new generation of winemakers have
been building their reputation on a traditional blend known as Vipavec. Their standard-
bearer is PrimoZ Lavrenci¢, who is committed to returning traditional grape varieties to the
area’s vineyards (following their disappearance in past decades) and firmly believes that
the modern Vipavec is an orange wine.

Vipava Valley RiEEFA

WEERER: 2,265 A5

F: WP EE R E

FEHERM: FE (Zelen) , FEH (Pinela) , WAL (Ribolla) ,
I R4FE (Istrian Malvasia) , B /KL & 84 (Welschriesling) , &
(Merlot) , EJl#r (Barbera) , # &% (Cabernet Sauvignon)

Vipavai® £ % 4% TVipava#, ZHRET &M LEK, REXNZWEHFE 4
/NE, fEVipavaF A4H HEANBRIES S, FHENEAFENZEER
T -F & (Pannonian) # W ¥ & 04 —# 4. A L35 THNIERIETSH,
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Blan, K ZA$iPinela, &% ZelenfiKlarnica (A X HM) ., 14k, U
Primoz Lavren¢ié ¥ & W HT — RELIE T B4 & Vipavec A E R BEEF ML T =
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Flight 1 - Vipava Valley

BATIC Wiiecaze

SINCE 1592

Batic
The Batic family have been present in the village of Sempas
for centuries. Their wines have a unique and elemental

character that underlines their rootedness in this place. Miha

Bati¢ works in close harmony with nature and no chemicals
are allowed to come anywhere near his vineyards or cellar.
The estate holds a biodynamic certificate.

Location: Sempas
Wine district: Vipava Valley
Wine region: Primorska
Owner: Miha Bati¢
Size: 45 ha
Vineyard height above sea level: 85-300 m
Soil: varied
Vineyard exposure: varied
Certificates: organic, biodynamic (Demeter)
Contact: www.baticsi
info@batic.si
+386 5 30 88 676 (Miha Bati¢, owner)

Zaria

Vintage: 2019

Alc. by vol.: 13.93%

Varieties: Pinela, Zelen, Ribolla, Vitovska, Klarnica, Moscato
Giallo, Welschriesling, Malvasia, Chardonnay
Vine training system: single Guyot
Maceration: 14 days

Maturation: 10 months in barriques
Filtration: no

Date bottled: 1 July 2019

Number of bottles: 3000

Reducing sugar: 3.9 g/I

Total acid: 5.53 g/I

Tasting notes

Appearance: clear/golden yellow/amber reflections
Nose: dried apricot/peach/spruce tips/lime honey
Palate: dry/fruity/herbaceous/mineral

Finish: long/fresh/mineral

Mood: gastro

Pairing: white meat

12

Batic
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FEE: MihaBati¢
WH: 45ha
HEE®R: 85-300m
13 varied

HWER/HH: varied
JAE : organic, biodynamic (Demeter)
B R F R www.baticsi
info@batic.si
+386 5 30 88 676 (Miha Batic, owner)

Zaria

£4: 2019

BEREE: 1393%

m . Pinela, Zelen, Ribolla, Vitovska, Klarnica, Moscato
Giallo, Welschriesling, Malvasia, Chardonnay

B8 single Guyot

BiKk: 14days

BREY: 10 months in barriques

T¥E: no

FARETE: 1 July 2019
FE: 3000
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Flight 1 - Vipava Valley

B U RJA %%2%?30

Burja

Primoz Lavrencic¢ decided that the easiest way to put his own
concept of winemaking into practice would be in his own winery,
so he left the family estate and started out on his own. He is
committed to sustainable, close-to-nature winemaking and to the
affirmation of traditional grape varieties from the Vipava Valley,
which combine to give historic white and red blends.

Location: Orehovica

Wine district: Vipava Valley

Wine region: Primorska

Owner: Primoz Lavrencic

Size: 7 ha

Vineyard height above sea level: 160-300 m

Soil: flysch

Vineyard exposure: NF, SE

Certificate: organic

Contact: www.burjaestate.com
info@burjaestate.com
+386 41 363 272 (Primoz Lavrencic, owner)

Burja Bela

Vintage: 2018

Alc. by vol.: 14.01%

Varieties: 30% Ribolla, 30% Welschriesling, 30% Istrian Malvasia,
10% other

Vine training system: single Guyot

Maceration: 7 days

Maturation: 11 months, concrete tanks, large wooden barrels
Filtration: no

Date bottled: 24 August 2019

Number of bottles: 10,000

Reducing sugar: 1.4 g/I

Total acid: 5.6 g/

Tasting notes

Appearance: clear/golden-yellow colours
Nose: peach/quince/herbs/sage

Palate: dry/fruity/herbaceous/mineral
Finish: long/mineral

Mood: juicy/tasty/gastro

Pairings: cured meats/white meat
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HIX: Orehovica
FIX: Vipava Valley
F =X Primorska

B E: Primo? Lavrencic¢

BW&: 7ha
HWEEEHK: 160-300m
F3E: flysch

HEEEE: NESE

AE: organic

BRAFRA: wwwburaestate.com
info@burjaestate.com
+386 41 363 272 (Primoz Lavrencic, owner)

Burja Bela

£4: 2018

ERE: 1401%

w A 30% Ribolla, 30% Welschriesling, 30% Istrian Malvasia,
10% other

B8 single Guyot

B\IR: 7days

BRE: 11 months, concrete tanks, large wooden barrels
®¥: no

B : 24 August 2019

F&: 10,000

B¥E: 149/

KB 560/

R

S ER/EEE

TR KT/ AN/ EY/BREFE
kil T/ R/ EAR/ TR
Kok EK/7 4 Fk

R%Z: 5t/ E%R/ %R

#BE: BR/BA



Guerila

In 2005 Zmagoslav Petri¢ decided to continue the family
tradition and created the Guerila label. He made a deliberate
choice to work in the closest possible harmony with nature,
as is demonstrated by his achievement of organic and
biodynamic certification.

Location: Planina pri Ajdovacini
Wine district: Vipava Valley
Wine region: Primorska
Owner: Zmagoslav Petri¢
Size: 20 ha
Vineyard height above sea level: 250-450 m
Soil: mixed (sand, sandstone, marl, limestone, Eocene clay)
Vineyard exposure: S, SW
Certificates: organic, Demeter (biodynamic)
Contact: www.guerila.si
guerila@guerila.si
+386 41 616 091 (Zmagoslav Petri¢, owner)
+ 386 51 660 265 (Martin Gruzovin, sales manager)

Retro Selection

Vintage: 2018

Alc. by vol.: 13.5%

Varieties: Ribolla, Zelen, Pinela, Istrian Malvasia
Vine training system: single Guyot
Maceration: 7 days

Maturation: 12 months in large oak barrel
Filtration: no

Date bottled: 5 September 2019
Number of bottles: 4800

Reducing sugar: 1.7 g/I

Total acid: 4.61 g/I

Tasting notes

Appearance: crystal/golden-yellow

Nose: pear/dried apricot/Mediterranean herbs/honey/
minerals

Palate: fruity/fresh/intensely mineral

Finish: refined/medium-long/fresh/mineral

Mood: harmonious/gastro

Pairings: seafood/pork
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Guerila

20054, Zmagoslav Petri¢wk @ XK k%%, £l
TGuerilamp, fAZELREAKXEARNAEE
THE, mlttd3k%B 7T A4 (organic) FE4zh A
(biodynamic) AL,

H X : Planina pri Ajdovscini
F=IX: Vipava Valley
F=K: Primorska
JEE: Zmagoslav Petri¢
EH: 20ha
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HEEEH™: S, SW
JAIE: organic, Demeter (biodynamic)
BAEFRA: wwwguerilasi
guerila@guerila.si
+386 41616 091 (Zmagoslav Petri¢, owner)
+ 386 51 660 265 (Martin Gruzovin, sales manager)

Retro Selection

£4: 2018

R E: 135%

gk Ribolla, Zelen, Pinela, Istrian Malvasia
B3 single Guyot

BIR: 7days

BREE: 12 monthsin large oak barrel
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Top Orange Wines
from Slovenia

Zaro - Malvazija 2018

Rojac - Malvazija 2015

Bordon - Malvazija Dora 2015
Poli¢ - Malvazija 2015
Korenika&Woskon - Sulne 2011

Slovenian Istria

Total vineyard area: 1,836 ha
Climate: Mediterranean
Principal varieties: Istrian Malvasia, Moscato Giallo (whites), Refosco (red)

Slovenian Istria is Slovenia’s warmest wine district. It lies on Slovenia’s short Adriatic coast,
which is just over 46 kilometres long. Istria is a peninsula that is divided between three
countries: Italy, Slovenia and Croatia. The area has been producing excellent wine since
time immemorial. It was drunk in ancient Aquileia and later in Venice. Perhaps Marco
Polo even took it with him on his voyages. Slovenian Istria produces Slovenia’s richest
and sunniest wines, whether dark-red Refosco or fragrant Istrian Malvasia. The latter was
historically made as an orange wine. Along with Ribolla from the Brda district, Istrian
Malvasia gives the most characterful orange wines. They are richly coloured, aromatic,
warm and with good extract. Vineyards alternate with olive groves on the hills of Istria,
which is one of the best olive-growing areas in the world. Istria is also home to the noble
white truffle. This peninsular in the northern Adriatic is thus a treasure house of the some
of the world's finest antioxidants.

Slovenian Istria  #H#xRT FHEET XY

WHEEEHR: 1,836 AH

SEAAM: HHER S

TEFEMEK:, TEHFELREFFE (Istrian Malvasia) , 28
HB#&% (Moscato Giallo,) X #HATF A% (Refosco)
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Flight 2 - Slovenian Istria
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Insula

Zaro

The Zaro family have been in Izola for a very long time. Their
name first appears in historical sources dating back to the year
1348. The vineyards and olive groves of present owner Matej
Zaro lie facing the sea in a natural amphitheatre behind the
town that was once an island. The family also has a wine bar in
the historic Palazzo Manzioli in the centre of Izola, with a wide
selection of orange wines.

Location: Izola

Wine district: Slovenian Istria

Wine region: Primorska

Owner: Matej Zaro

Size: 20 ha

Vineyard height above sea level: 50-250 m

Soil: marl

Vineyard exposure: mixed

Certificate: organic

Contact: www.vinozaro.com
info@vinozaro.com
+386 41 218547 (Matej Zaro, owner)

Malvazija Pivol

Vintage: 2018

Alc. by vol.: 14.76%

Variety: Istrian Malvasia

Vine training system: single Guyot
Maceration: 30 days

Maturation: 18 months in large oak barrels
Filtration: no

Date bottled: 21 January 2020
Number of bottles: 12,000
Reducing sugar: 1.3 g/I

Total acid: 5.2 g/I

Tasting notes

Appearance: crystal/golden-yellow

Nose: thyme/peach/pear/nuts/graphite

Palate: dry/warm/herbaceous/very mineral
Finish: long/fruity-herbaceous/almond/mineral
Mood: quaffable/tasty/gastro

Pairing: seafood/Mediterranean vegetables

20

Zaro

ZaroR R EF 4L (1zola) EETRKEHE. fh
ML F R EHINAEIMFERH A EHEF, I HE
BT & #Mate] Zarof & & [ Ao A6 4k T 2 A 4,
BEEGIEG—FRNRREEEF. IAX
EAEFER (Izola) THOHEKANEEFTE
(Palazzo Manzioli) WXL H A A ET, RHES
AT

HKX: Izola

FEIX: Slovenian Istria
F =X Primorska
FEE: Matej Zaro

WH: 20ha
HEE®K: 50-250m
13 marl

HEREE: mixed

JAE: organic

BARAFR: wwwvinozaro.com
info@vinozaro.com
+386 41 218547 (Matej Zaro, owner)

Malvazija Pivol
£4: 2018

BN E: 1476%

M Istrian Malvasia
B8 single Guyot

®ViR: 30days

BREX: 18 monthsin large oak barrels
JW: no

MR AHE : 21 January 2020
FE: 12000

¥ 139/

KB 5209/

REER

MR EER/ 2 EE/FERE RS

E&A: hF/A/ HrEES/ A E

ki T/ RoR/FE/ /T W
KR FEEE/ B C/FT R/ FRNET
R%. %%

. ot
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Rojac Rojac
Uro3 Rojac’s vineyards lie on hills overlooking the Adriatic, where Uros Rojacky# 2 42 F 7 DL T2 B T i L
they are caressed by sea breezes and the winds blowing from the B, B . -

, g R e P 7 e BT 4 T MR

interior of Istria. He was one of the first winemakers in Slovenia to

obtain organic certification for his vineyards and wine. His principal

varieties are local: Istrian Malvasia (white) and Refosco (red).

Location: Gazon
Wine district: Slovenian Istria
Wine region: Primorska
Owner: Uro$ Rojac
Size: 17 ha
Vineyard height above sea level: 150-240 m
Sail: flysch
Vineyard exposure: SE, SW
Certificate: organic
Contact: www.rojac.eu
wine@rojac.eu
info@jx3.si (representative)
+386 41 794 770 (Uros Rojac, owner)
+386 40 329 539 (Jernej Sepic, representative)

Malvazija

Vintage: 2015:

Alc. by vol.: 13.5%

Variety: Istrian Malvasia

Vine training system: single Guyot
Maceration: 90 days in Georgian amphora
Maturation: 30 months in oak barrels
Filtration: no

Date bottled: 5 May 2018

Number of bottles: 4300

Reducing sugar: 1.7 g/I

Total acid: 4.61 g/l

Tasting notes

Appearance: crystal/golden-yellow/amber reflections
Nose: pear/dried apricot/Mediterranean herbs/lime honey/
minerals

Palate: fruity/fresh/intensely mineral

Finish: refined/medium-long/fresh/mineral/soft tannins
Mood: harmonious/gastro

Pairings: crustaceans/grill/cured meats
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WE. MERATE R LR FEHRER LA ERE
iz —. M EERANZ YR BREFE
B& % (Istrian Malvasia) o3 g #r AH41 8 &
(Refosco) .

HX. Gazon

F2IX: Slovenian Istria
F =X : Primorska
JE=E: Uro$ Rojac

WH: 17ha
HEERRK: 150-240m
FH: flysch

WEEEHE: SESwW
JAIE: organic
BRAFR: wwwrojaceu
wine@rojac.eu
info@jx3.si (representative)
+386 41 794 770 (Uro$ Rojac, owner)
+386 40 329 539 (Jernej Sepic, representative)

Malvazija

£4: 2015

ERE: 135%

f k. Istrian Malvasia

B8 single Guyot

¥\ I: 90 days in Georgian amphora
BREY: 30 monthsin oak barrels

JTE: no

SR 5 May 2018
FE: 4800

B¥E: 179/

BB 4619/

o B

B B/ b % b/ R
BR: A/ET/ MR LS/ R /T R
sk, Rok/¥ /BT 4R

S L R ET L
RE. Fid/E0

HE: T2/ s/ e Y
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Bordon Bordon

Jan Bordon is a third-generation winemaker on a family estate that Jan BordonZ XK kil F#Y % = RERIE F, 1% £ T1985
in 1985 became one of the first in Slovenian Istria to offer wines ERAFHFET (Istria) EXBHECEEHEFH
under its own label. The premium bottlings from the winery are BB EZ —.  JEERY R LA P L (Refosco)
named after his grandfather lvan (Refosco) and his grandmother Fit % (Malvasia) 4%,

Dora (Malvasia)

Location: Dekani HIX: Dekani

Wine district: Slovenian Istria FIX: Slovenian Istria

Wine region: Primorska F~=X: Primorska

Owner: Jan Bordon B E: Jan Bordon

Size: 15 ha BEMH: 15ha

Vineyard height above sea level: 60-150 m WHE®EK: 60-150m

Soil: mixed (marl, white soil, clay)
Vineyard exposure: S, SW
Certificate: organic
Contact: www.vinabordon.si
kmetija.bordon@gmail.com
info@jx3.si (Jx3, representative)
+386 41721 228 (Jan Bordon, owner)
+386 40 329 539 (Jernej Sepic, representative)

F3E: mixed (marl, white soil, clay)
HEEEH™: S, SW
AE: organic
BRAAR: wwwvinabordon.si
kmetija.bordon@gmail.com
info@jx3.si (Jx3, representative)
+386 41 721 228 (Jan Bordon, owner)
+386 40 329 539 (Jernej Sepic, representative)

Malvazija Dora
4 2015
EREE: 1515%
S Istrian Malvasia
B3 single Guyot
Bix: 10days:

BREY: two yearsin old and new barriques (acacia, oak)

Malvazija Dora

Vintage: 2015:

Alc. by vol.: 15.15%

Variety: Istrian Malvasia

Vine training system: single Guyot

Maceration: 10 days:

Maturation: two years in old and new barriques (acacia, oak)

Filtration: no TY: no
Date bottled: 12 December 2019 FARIEE : 12 December 2019
Number of bottles: 1300 FE: 1300
Reducing sugar: 3.2 g/l BEE: 3209/
Total acid: 5.46 g/I BB 5469/
o =R

Tasting notes

Appearance: clear/golden yellow/amber reflections

Nose: dried yellow fruit/orange peel/Mediterranean herbs/
marzipan

Palate: rich/warm/dry/fruity/Mediterranean herbs/mineral

Finish: long/honeyed/almond/soft tannins RS, Bk K%

Mood: good extract/concentrated BE. %

Pairing: grilled crustaceans

24 25

S ERY & EE/ IR A

B BOEART/BTH/ T EEH/ S
s /BB T/ RRE/ BN/ T YR
K HY

KRR KK/ BB/ S/ FRET
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Polic

The Poli¢ estate, which occupies a stunning location on Madji
Hrib in Truske, was laid out in the late 1990s. Peter Poli¢ is a
consistent advocate of agriculture that is as close to nature

as possible, combining traditional wisdom and modern
expertise, focused on the one hand on the vines and the
environment and on the other on the human aspect. Without
chemicals and with plenty of good music, he emphasises.

Location: Truske
Wine district: Slovenian Istria
Wine region: Primorska
Owner: Peter Poli¢
Size: 7 ha
Vineyard height above sea level: 250-340 m
Soil: flysch
Vineyard exposure: S, SW
Certificate: organic
Contact: www.polic.si
posestvo@polic.si
+386 51 666 777 (Peter Poli¢, owner)

Malvazija

Vintage: 2015:

Alc. by vol.: 14.26%

Variety: Istrian Malvasia

Vine training system: single Guyot
Maceration: 730 days

Maturation: 10 months in used barriques
Filtration: no

Date bottled: 16 May 2018
Number of bottles: 2000
Reducing sugar: 1.0 g/I

Total acid: 5.40 g/I

Tasting notes

Appearance: clear/intense amber colour

Nose: intense/dried apricot/dried pear/herbs/graphite/honey
Palate: warm/full/herbaceous/marzipan/fresh/mineral

Finish: long/fresh/mineral/almond

Mood: gastro/meditation

Pairing: grilled seafood
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POLIC ESTATE
TRUSKE

Poli¢

Poli¢cE H A EERFEH 7 (Truske) HyMacji Hrib
kb, FTOOERGHIBATT EFEE. HE - BHA
# (Peter Poli¢) #4&tw—HES RNV, REEH
BHER, BEREESIARELmREHEELE, —
FHEETHERKE, 7—FEAEALK. ik
;@E%j%%&&ﬁiﬁ&ﬁfh#%ﬁﬁ%%ﬂﬁ%%

‘jEJlt/\o

H X Truske

F=IX: Slovenian Istria
F =X : Primorska
BEFE: Peter Poli¢

W& 7ha
WHERK: 250-340m
1, flysch
HEEHE: S W

JAIE: organic
BAEAFRA: wwwpolicsi
posestvo@polic.si
+386 51 666 777 (Peter Poli¢, owner)

Malvazija

£4: 2015

BEREE: 1426%
Sk Istrian Malvasia
B3 single Guyot
Rix: 730days

BRES: 10 months in used barriques
ﬁ}lﬁ no

AT 16 May 2018
F&: 2000

BHE: 109/

KBR: 5400/

R

M FEE/EIERE

FE: KA/ ETF/RT/HE/ 4 B/KE
sRil . R/ A/ B/ B/ /T R
£k BK/FE/ T YR/ S

R%:. 8/EH

BiL: ziEes

Wlne®.g.
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Korenika & Moskon Korenika & Moskon

The Korenika & Moskon estate is the biggest winery in Slovenia Korenika & Moskon & H 2 81 X BT & At 4

to hold the Demeter biodynamic certificate. The philosophy of Demeter £ ¥ zh AE BB . ZHEEREE
the winery and its owner Matej Korenika is reflected in wines that Matej KorenikalyZ® Ar k3l 7 247 B4 6 i 4 25
are characterful and extreme. All the estate’s vineyards overlook o, HAEWNE—AEMEE ZER £557 (Setovl je
the Secovlje saltworks, where sea salt has been produced for saltworks) , B EEZH800L EL LT F
more than 800 years. 7o

Location: Korte HIX: Korte

Wine district: Slovenian Istria F2IX: Slovenian Istria

Wine region: Primorska F=X: Primorska

Owner: Matej Korenika JEE: Matej Korenika

Size: 25 ha WH: 25ha

Vineyard height above sea level: 10-150 m HEREEEK: 10-150m

Soil: marl, mixed
Vineyard exposure: SW, W, SE
Certificates: organic, biodynamic (Demeter)
Contact: www.korenikamoskon.si/
infokorenikamoskon@siol.net
+386 41 607 819 (Matej Korenika, owner)

L3E: marl, mixed

MEEHE: SWW,SE

FAIE: organic, biodynamic (Demeter)

BAZ AR www.korenikamoskon.si/
infokorenikamoskon@siol.net
+386 41 607 819 (Matej Korenika, owner)

Sulne

Vintage: 2011

Alc. by vol.: 15.12%

Varieties: 50% Istrian Malvasia, 25% Pinot Grigio, 25%
Chardonnay

Vine training system: double Guyot

Maceration: 45 days

Maturation: 6 years in oak barrels

Sulne

£4: 2011

ERE: 1512%

ffd: 50% Istrian Malvasia, 25% Pinot Grigio,
25% Chardonnay

B3 : double Guyot

Bix: 45 days

BRBY: 6 yearsin oak barrels

Filtration: no HY: no

Date bottled: 13 July 2019 FAREEE: 13 July 2019
Number of bottles: 2800 FE: 2800

Reducing sugar: 1.3 g/I BEE: 1309/

Total acid: 4.8 g/I KB 480/l
Tasting notes B

Appearance: crystal/amber/copper reflections
Nose: intent/dried herbs/toasted nuts

Palate: warm/ripe peach/vanilla/coffee/mineral
Finish: long/toasted nuts/mineral/soft tannins

Mood: gastro/meditation R, 4 /54
A\ . X/ FRNQ

Pairings: barbecue/qgrilled red meat ' PR, LI/ 24T
HE, ZL A
28 29

SN /IR G 5 TR A

FA: TE/TEH/FER

R R/ BN/ FE/ /TR
KR KK/ ERR/FT R/ FHNET




Top Orange Wines
from Slovenia

Emeran Reya - Malvazija 2018
Movia - Rebula 201
Marjan Simcic - Rebula Opoka 2018

Brda

Total vineyard area: 1,802 ha
Climate: Mediterranean with continental influence
Principal varieties: Ribolla, Chardonnay, Sauvignonasse, Pinot Grigio (whites), Merlot (red)

Brda is Slovenia’s internationally best known wine district. It is home to Ribolla, a grape
variety that is among the most suitable for the prolonged contact of must with grape
skins. Brda is a magical place: from its highest hilltops the sea and the white peaks of the
Alps can be seen at the same time. It is not only grapevines that thrive in Brda. The area
is also famous for various kinds of fruit. The winemakers in the area, which straddles the
border with Italy (where it is known as Collio), have established themselves as world-
renowned producers of aged white wines and, in particular, orange wines. Among them
are pioneers of the new wave of orange wines, who draw on experiences handed down
from family memaories and archetypal flavours ingrained in their genes. Fine wines are
complemented by excellent cuisine. Brda is a paradise for gastronomic tourists and an
annual destination for wine lovers from far and wide who come to visit the producers of
their favourite orange wine.

Brda

HEERER: 1,802 A

KfE: P ER A F

FEFEFEM: WA (Ribolla) , %W (Chardonnay) , 72Uk 407
(Sauvignonasse) , #%& K i& (Pinot Grigio) , ## (Merlot)

BrdaZ #ii& L R T R B LW EAHE X, TAWEA (Ribolla) H#k
S, MHENZEREAKNEASHE K EMNEE SM, BrdaZ —MHFW
Wr: AEREW LT ETTURNER AEME KA Lwa e g, #

Brda, B 7 HEZH R E L/, ZHXEEMKELNE LS. Brdatig
BIFHELER AR ELHNEFOHEEE, FHAERBNAETH. (12
H—REHENTEE, FTHAERHREENRFRBER. HREEHEH
DR EEER. MAREL Brda) ATREXZRBEEWARE, WEXKEESMNE
HBEZFHNEEHNH, RSN RERNEEER.
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Emeran Reya

Edvard Reya is the owner of an estate that bears his father's
name. The family winemaking tradition dates back to the
eighteenth century, when the Austrian emperor bestowed
a noble title on their ancestors. The estate’s vineyards in the
heart of the Brda district are surrounded by cherry orchards
and other fruit trees. The winery has organic certification.

Location: Kozana

Wine district: Brda

Wine region: Primorska

Owner: Edvard Reya

Size: 10 ha

Vineyard height above sea level: 120-160 m

Soil: flysch, mixed

Vineyard exposure: NW, SE

Certificate: organic

Contact: www.reya.eu/
emeranreya@gmail.com
+386 41 403 629 (Edvard Reya, owner)

Malvazija

Vintage: 2018

Alc. by vol.: 13.32%

Varieties: Istrian Malvasia

Vine training system: single Guyot
Maceration: 5 days

Maturation: 12 months in used barriques
Filtration: no

Date bottled: 10 August 2019
Number of bottles: 3000
Reducing sugar: 2.5 g/I

Total acid: 5.99 g/I

Tasting notes

Appearance: clear/amber/dense

Nose: apple/peach/melon/grapefruit/herbs

Palate: warm/ripe yellow fruit/melon/grapefruit/almond/
cream

Finish: almond/freshness/mineral/soft tannins

Mood: full/quaffable/gastro

Pairing: seafood
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Emeran Reya

Edvard Reyas& P K 3E 4 F 4 4 B9 I [ 9 /£ £
B X BRVE B 17 G ] LGB S 18R, LA B
FEFAEEERT T E@ekE. MnHEE
fLFBrdat &, #HARMKEFEBRMFIALE, %
T E B A ALAGE

HIX: Kozana

FIX: Brda

F~=IX: Primorska

JE=E: Edvard Reya

B\ 10ha

WHE®"E: 120-160m

13, flysch, mixed

HEEHE: NW,SE

AIE: organic

BREFR: wwwreyaeu/
emeranreya@gmail.com
+386 41403 629 (Edvard Reya, owner)

Malvazija

£4: 2018

BEREE: 1332%

g Istrian Malvasia
B3 single Guyot

®’I: 5days

BEMY: 12 monthsin used barriques
’HE: no

FEHEETE 10 August 2019
F=E: 3000

B¥E: 259/

KBR: 59/

mEER
W FBE/FERE/IRE

EFR: ER/MF/HIN/HEM/ EY

f:fi: BRI E B KRN A A/
773

Kok B/ EH/ TR/ AT

RZ: W/ RAM/ =8

L. Eat



Movia

Movia is a cult label and the name of Ale$ Kristanci¢'s winery.

The estate has a long winemaking tradition and its wines have
been served at state functions since the days of Yugoslavia. Movia
wines are exported to every continent and Ales Kristanci¢ was
the first Slovene winemaker to achieve international recognition.
His passion and intensity are always met with an enthusiastic
response.

Location: Ceglo
Wine district: Brda
Wine region: Primorska
Owner: Ales Kristanci¢
Size: 24 ha
Vineyard height above sea level: 100-155m
Soil: marl
Vineyard exposure: varied
Certificate: organic
Contact: www.movia.si
movia@siol.net
+386 5 395 95 10 (Vesna Kristancic)

Rebula

Vintage: 2018

Alc. by vol.: 12.64%

Variety: Ribolla

Vine training system: single Guyot
Maceration: 14 days

Maturation: 18 months in barriques
Filtration: no

Date bottled: 8 July 2020

Number of bottles: 8800
Reducing sugar: 1.0 g/I

Total acid: 4.8 g/

Tasting notes

Appearance: clear/golden yellow/copper reflections

Nose: peach/dried apricot/blackcurrant/honey/coffee/fine wood
Palate: dry/ripe fruit/almond/juicy

Finish: medium-long/fruity/almond/mineral

Mood: gastro/funky

Pairings: grilled fish/white meat
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Movia

Movias® —/MEH MATHI dm ke, K B TAle§ Kristandic
BE. BHEEREEANBEESS, BEMTARR
kB —EAEERBMGENRTHEAHEE, Movia® &
L A AN, Ale§ Kristantict ZHrE X BT
FEFFETINTTHERET, MY HEZEARE e
BHRNE BB NERE .

HIX: Ceglo
FFX: Brda
FAX: Primorska
HEE: Ale$ Kristancic

BW&: 24ha
HER/EHK: 100-155m
13 marl

HWEEHEM: varied
hiE: organic
BRAEAFR: wwwmoviasi
movia@siol.net
+386 539595 10 (Vesna Kristancic)

Rebula

£4: 2018

BERE: 1264%
ff: Ribolla

B3 single Guyot
Bix: 14days

BREY: 18 monthsin barriques
ﬁ}lﬁ no

FARIEE ;8 July 2020
FEE: 8800

BHE: 109/

KBR: 489/

R

SU: FH/ eE G/ HE RS

FE: KT/ BT/ Bt/ &5/ e/ FA
w¥: T/RBAR/EC/ ST

KR PR/ RRK/EC/T R

R&Z: =&/8 ¥

wE: Ba/an

Wlne®.g.
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Marjan Simcic

Marjan Sim¢ic is one of the best-known names in Slovene
winemaking. His vineyards straddle the border between
Slovenia and Italy and cover a total of 22 hectares. His wines
are sold to customers in around 30 different countries and
have won some of the highest awards in Italy, the United
Kingdom, the United States, and so on.

Location: Ceglo
Wine district: Brda
Wine region: Primorska
Owner: Marjan Sim¢ic¢
Size: 22 ha
Vineyard height above sea level: 120-280 m
Soil: marl, schist
Vineyard exposure: SW, SE, W, E
Contact: www.simcic.si
info@simcic.si
+386 539 59 200 (Valerija Sim¢ic)

Rebula Opoka Medana Jama Cru
Vintage: 2018

Alc. by vol.: 13.25%

Variety: Ribolla

Vine training system: single Guyot

Maceration: 16 days

Maturation: 10 months in 1000-litre concrete egg-shaped
tanks, 12 months in 500-litre oak barrels

Filtration: no

Date bottled: 19 August 2020

Number of bottles: 5000

Reducing sugar: 1.9 g/I

Total acid: 5.21 g/I

Tasting notes

Appearance: crystal/intense golden yellow

Nose: intensely floral/white flowers/ripe yellow fruit/damp soil
Palate: fruity/buttery/mineral

Finish: very long/mineral

Mood: gastro/meditation

Pairings: salmon/mushrooms/truffles
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MARJAN SIMCIC

Marjan Simcic

Marjan SiméicZHTi& X R T BT F ;& 4 W4
Fz—, MHAHAEEEGE TR AR
A, EH22A., ARy &S E A L3001
RERNEF, FEEAFM, £EH, xEEHRE
T ®mE £,

HIX: Ceglo

X Brda

F =KX Primorska

JEE: Marjan Simcic

WH: 22ha

WEHEER: 120-280m

L3E: marl, schist

HETEHm: SWSEWE

BRAZAFRA: wwwsimdcsi
info@simcic.si
+386 5 39 59 200 (Valerija Sim¢ic)

Rebula Opoka Medana Jama Cru
£4: 2018

BRE: 13.25%

S A Ribolla

B3 single Guyot

Bix: 16days

BREY: 10 monthsin 1000-litre concrete egg-shaped tanks,
12 months in 500-litre oak barrels

JY: no

AT 19 August 2020

FE&: 5000

BAE: 199/

KEBR: 5219/

mEER

AR B/ FAeEE

i\.f{j: BRAVIEE /B eius/ R E & KR/ BT H
=

BR: RE/EM/T YR

£k RK/F 4

R%:. 8/EH

B: — &8/ B/ NE
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