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Basic info

Range Classic line

Name EVIN ROSE

Quality class
Highest quality wine PDO ( Protected denomination of 

origin

Sugar level Dry

Color,style Rose 

Grape varieties
55% Refošk (terano), 15% Merlot, 15% Cabernet 

Sauvignon, 10% Shiraz, 5% Cipro

Vintage 2024

Presentation

About the wine The wine is present since 1985, one of our first wines  

Aromatic profile Ripe red fruits  -  cherries, strawberries, 

Vineyard
Differerent vineyards and positions - a mix of Istrian 

terroir

Terroir Mix of different terroirs - Istrian expression

Vineyard specs One of the oldes vineyards - since 1974

Vinification Process
Free flow, controlled fermentation, special technique 

to get the fruitness

Ageing 6 months in stainless steel  and 2 months in bottle

Serving suggestions

Estimated ageing potential 2026

Serving 8 C

Food pairing Different pasta, Japanese food ( sushi)

Analysis

Alcohol 13,00%

Extract 22,2 g/L

Residual sugar 0,2 g/L

Total acidity 6,81 g/L

SO2 67 mg/L

pH/pH 3,36

Logistics

Bottle type Paris vin

Volume 750ml

Bottles in box 4

Boxes in row 15(EPAL)

Box grosss weight  6x0,75ml 5700 gr


