
A PLUS

Technical specifications

Vintage: 
2020

Alcohol: 
13.5 Vol. %

Total acidity: 
5.43 g/l

pH: 
3.28

Residual sugar: 
Dry

Varieties:
chardonnay, 

ribolla gialla, pikolit

and warm Mediterranean air, producing wines with a broad 
spectrum of aromas. However, the hallmark of the wines 
produced in this region is their minerality, which is due to the 
typical marly soil in which the grapevines grow.

Vineyards
Grass-covered vineyards are grown on steep terraced slopes where 

the best sunlit sites and trained mostly according to the single 
Guyot system. All the vineyards are included in integrated farm 
management systems. 

is grown are located in the villages of Šmartno, Neblo, Kojsko 

composed of sandstone and marl and the planting density is 
5,000 vines per hectare. Each vine produces from 1 to 1.5 
kilograms of grapes, harvested only by hand in September.

is sandstone and the planting density is 4,000 vines per hectare. 
Each vine produces less than 1 kilogram of grapes, harvested only 
by hand in October.
Chardonnay vineyards can be found in the villages of Hruševlje, 

composed of sandstone, marl and loam and the planting density 
is between 4,000 and 5,000 vines per hectare. Each vine produces 
from 1.5 to 2 kilograms of grapes, harvested only by hand in 
September.

Production

transferred to French barriques for fermentation. Once the 
primary and malolactic fermentations are completed, the wines 
mature for 12 to 24 months on the lees with weekly battônage. 

Wine

buttery and mineral notes as well as beautifully integrated spices 

mouthfeel is full and massive, but at the same time balanced, 
with a robust structure predictive of a long life expectancy.

W H I T E  -  B E L O

Serve cooled at 15 °C. 
It particularly enjoys the 

company of grilled octopus, 

White is at least 10 years.   

V
E

G

A N O M  P R I J A Z N
O

V E G A N
F R I E N D L Y

H A N D
P I C K E D

KLET BRDA, z.o.o. Dobrovo, Zadružna cesta 9, 5212 Dobrovo, Slovenija
T +386 (0)5 33 10 100, info@klet-brda.si

www.debaguer.si

Our sommelier 
recommends


