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Basic info

Range Entry line

Name REFOŠK ( fresh)

Quality class Quality wine PDO ( Protected denomination of origin)

Sugar level Dry

Color,style Red

Grape varieties 100 % Refošk ( terrano)

Vintage 2023

Presentation

About the wine
Our entry level Refošk, The vintage had high draught 

and mature grapes

Aromatic profile
Blackberry fruit and sour cherry nose. Juicy, refreshing 

acidity, soft tannins

Vineyard Pod Fratovcem, 25 m above sea level

Terroir Midheavy terroir, river sediment

Vineyard specs 1,7 ha, vineyard planted in 1978

Vinification Process 6 days skin contact, maturing on fine lees

Ageing 4 months onfine  lees in stainless steel

Serving suggestions

Serving 16-18 C

Food pairing All kinds of red meat - prosciutto, salami, steak 

Analysis

Alcohol 12,00%

Extract 25,7 g/L

Residual sugar 1,2 g/L

Total acidity 6,43 g/L

SO2 44 mg/L

pH/pH 3,46

Logistics

Bottle type
Bordolese 360 g ( screw cap or cors - depends on 

customers wishes

Volume 750ml

Bottles in box 6

Boxes in row 13(EPAL)

Box grosss weight  6x0,75ml 6940 gr


