
C L A S S I C

T R I T O N
2 0 2 1

Medium deep golden yellow colour. Slightly restrained 
and quiet on the palate. We can detect yellow fruits 
such as pears as well as white flowers and wet stone. 
Dry on the palate medium to full bodied with a clear 
acidity level which helps keeping the wine well upright. 
The intensity on the palate seems to be more intense 
than on the nose, but remains delicate and youthful. 
It brings a good measure of tangy flavour, saltiness, 
and long finish. A great food companion as it is capable 
with its tender aroma profile to withdraw and create a 
great foundation for many dishes!  

Drink from 2023–2027.

N A T U R E  S P E A K S  T O 
T H O S E  W H O  L I S T E N .



C L A S S I C

D U E T
2 0 2 0

It shows a deeper, ruby colour. Quite gentle on the nose, 
but well framed with dominant primary notes of dark 
red fruits and nice touch of oak maturation. With time 
it gets even livelier showing some red fruits.

It is dry on the palate with higher acidities and 
medium body. Tannins are not plenty, they are gentle, 
and they provide a nice, firm grip. Flavour character 
shows medium intensity, finesse, and good resolution. 
With long finish. Very well defined, very food friendly. 
Finesse before power. Wine is ready as of today but 
features enough substance and structure to stay with 
for almost a decade. Perfect wine by glass wine in a top 
restaurant. One of our favourites.

Drink from 2023–2030.

N A T U R E  S P E A K S  T O 
T H O S E  W H O  L I S T E N .



C L A S S I C

R E B U L A
2 0 2 1

It shows medium deep golden colour with slight 
orange tinge. Youthful on the nose, quite restrained, 
with classic Rebula character featuring notes of riper 
yellow fruits apples, dried apricots, bread crust, yeast 
and slight oaky notes. Green and herbal notes are set 
to minimum. Dry on the palate with moderately high 
acidities, which together with slightly buttery texture 
and medium body gives the wine a good backbone. 
Aromatic charge is, similar to nose, delicate and well 
defined. With aeration, very similar to vintage 2020, it 
gets a nice boost and delivers good tension and savoury 
taste. Aftertaste is unexpectedly long and salty. A very 
food friendly wine, which will find its place especially 
well at the beginning of a meal. A reference example of 
Rebula from Brda. 

Drink from 2023–2027.

N A T U R E  S P E A K S  T O 
T H O S E  W H O  L I S T E N .



C L A S S I C

C H A R D O N N A Y
2 0 2 0

Deeper golden colour. It is slightly restrained and 
composed on the nose, bit fruity, slightly spicy with 
right measured notes of oak ageing. Ripe peach, pear, 
smoke, butter. Quite like the minimalistic version of 
Chardonnay Fojana. Dry on the palate, medium to full 
bodied, with good acidity support. There is an obvious 
oily texture, flavour intensity on the plate is greater 
than on the nose showing almost no fruity notes. We 
find flowers, wet stone. With long, gentle, slightly salty 
finish. 

Drink from 2023–2028.

N A T U R E  S P E A K S  T O 
T H O S E  W H O  L I S T E N .



C L A S S I C

S A U V I G N O N  B L A N C
2 0 2 0

Medium deep, golden colour. Quite intense on the nose, 
riper, reminiscent of cooked plums, and ripe peaches 
and apricots. There is a slight animalic touch as well 
as yeast, blossom and fine smoke. Dry on the palate, 
with fuller body and clear oily texture adding to the 
weight. With moderate acidities. Flavour intensity on 
the palate is moderate with some extra minerality and 
tension. It brings a long, salty finish. Very good, nicely 
matured, not an immediate style. A very food friendly 
wine, which is not a very common Sauvignon Blanc 
attribute.

Drink from 2023–2027.

N A T U R E  S P E A K S  T O 
T H O S E  W H O  L I S T E N .



C L A S S I C

S A U V I G N O N  B L A N C
2 0 2 1

It shows medium deep, golden colour. Medium intense 
on the nose. Though not a typical, Sauvignon Blanc 
aroma profile, we can easily find the variety, which is 
open and pure. Ripe peach, grapefruit, lemon, passion 
fruit, smoke and wet stone are speaking of moderate 
climate Sauvignon Blanc. For a moment it resembles 
white wines from the left bank of Garonne… Dry on the 
palate, with higher acidity levels. Slightly oily texture 
and medium to full body. Flavour character on the 
palate is moderately intense. A well-defined Sauvignon 
Blanc.

Drink from 2023–2028.

N A T U R E  S P E A K S  T O 
T H O S E  W H O  L I S T E N .



C L A S S I C

M A LV A Z I J A
2 0 2 1

It shows a medium deep golden colour. Its nose is rather 
restrained at first but opens nicely with time. Youthful. 
White flowers, butter, wet stone, hay, and delicate ripe 
yellow flowers are found. Varietal character is not a 
priority here, a taste of Brda is. Very dry on the palate 
with moderate acidities which seem to be quite high for 
Malvazija Istarska. A texture is typical, quite oily, thicker. 
Flavour character on the palate is quite pronounced, 
more talkative than on the nose. Malvazija Istarska can 
be quite aromatic, but here the focus is on the structure 
and taste which seems to be long. It is hard to imagine a 
better wine companion with the white fish. 

Drink from 2023–2028.

N A T U R E  S P E A K S  T O 
T H O S E  W H O  L I S T E N .



C L A S S I C

P I N O T  G R I S
2 0 2 0

The colour is medium golden. Quite intense on the 
nose, juicy, aromatic, very pleasant and inviting. Ther 
is plenty of small, delicate aromas which are well knit. 
Ripe red apples, oriental spices, pear, smoke, hazelnuts. 
Oak aged aromas are masterfully complemented. Dry 
on the palate with medium acidities which serve well 
to keep the wine balanced and lively. Flavour character 
on the palate is very persistent and opulent. Bit more 
shows rich and lavish than in 2019, even slightly cocky, 
but very pleasant, agreeable and well crafted. With a 
very long finish.

Drink from 2023–2027.

N A T U R E  S P E A K S  T O 
T H O S E  W H O  L I S T E N .


