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Our Sauvignon Blanc from small oak barrels is rich in beautiful 
tones of vanilla aromas and flavors of ripe tropical fruits. It 
is a perfect companion to aromatic cheeses, and Asian cuisine. 
It is especially recommended with goose pate, naturally dried 
ham with melon and tomato salad with basil. Serve it at a 
temperature of 8 to 10° C.

Our Rose has a wonderful scent of cassis and red berries. It 
produces a very sophisticated and elegant combination and 
play of aromas. It is perfectly harmonious with Mediterranean 
appetizers or summer gatherings on a terrace. Tastes of pates, 
salads, home made cottage cheese and seafood enrich our Rose. 
We recommend it chilled at a temperature of 6° C.

In our philosophy of quality wine, vineyards are priority number 
1. In addition to land, controlled low yield of fruit per vine, 
hand picking and strict selection of the final clusters are the 
prerequisite for high quality.  This harmonious Cuvée is made 
from traditional varieties of red grapes. Scents that gradually 
develop in the glass are black currant, wild cherry, and red 
and black berries. Zvonko Bogdan Cuvée matured for almost 2 
years in small oak barrels. It is a very complex wine with great 
international potential.

Our Pinot Blanc features lively fruit aroma, mild citrus hue, 
banana taste and ripe pear that give it fullness in the mouth. 
Special harmony is achieved with chicken prepared the Asian way, 
all kinds of pasta and grilled steak. Serve it at a temperature 
of 7 to 8° C

Our Sauvignon Blanc has a highlighted and refreshing fruity 
flavor, elegant and fragrant. It is characterized by aromas of 
grapefruit and rhubarb, as well as greens tones of passion fruit 
and elder flower. Wonderful harmony of flavors is achieved 
with salads, asparagus, fish and seafood. It goes well with 
classic Mediterranean dishes as well as pasta with olive oil. 
Serve it at a temperature of 6° C.        
 

 

In our philosophy of quality wine, vineyards are priority number 
1. In addition to land, controlled low yield of fruit per vine, 
hand picking only and strict selection of the final clusters 
are the basic prerequisite for high quality. This harmonious 
Cuvée of velvety tannins is made from traditional varieties 
of red grapes. Aromas that gradually develop in the glass are 
cinnamon, cassis and red berries. Cuvée “Život teče” matured for 
almost 2 years in small oak barrels. It is a very complex wine 
with great international potential. We recommend decanting 
it and serving it at a temperature of 18° C

 Awards

 Ӂ The Balkans International Wine Comp. 2012 - silver medal
 Ӂ AWC Vienna International Wine Challenge 2012 - silver medal

Pinot Blanc Sauvignon Blanc Barrique

Rose

Cuvée No.1

Sauvignon Blanc

Cuvée “Život teče”

 Awards
 Ӂ AWC Vienna International Wine Challenge - silver medal
 Ӂ Japan Wine challenge - bronze medal
 Ӂ Decanter World Wine Awards 2012 - bronze medal
 Ӂ AWC Vienna International Wine Challenge 2012. - gold medal

 Awards
 Ӂ Japan Wine challenge - bronze medal
 Ӂ Decanter World Wine Awards 2012 - bronze medal

 Awards
 Ӂ San Francisco International Wine Comp. 2012 - bronze medal
 Ӂ The Balkans International Wine Comp. 2012 - silver medal
 Ӂ AWC Vienna International Wine Challenge 2012 - silver medal

 Awards
 Ӂ San Francisco International Wine Comp. 2012 - bronze medal
 Ӂ The Balkans International Wine Comp. 2012 - bronze medal
 Ӂ AWC Vienna International Wine Challenge 2012. gold medal

 Awards
 Ӂ San Francisco International Wine Comp. 2012 - silver medal
 Ӂ The Balkans International Wine Comp. 2012 - bronze medal 
 Ӂ Japan Wine challenge - silver medal
 Ӂ AWC Vienna International Wine Challenge 2012 - silver medal


