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Brda's climate combines the freshness of cold alpine winds and warm 
Mediterranean air, which gives the local wines a rich aroma. The 
most recognizable feature is the minerality, which it comes from a 
special soil - opoka. 

De Baguer Single vineyard Sauvignon Vert
The Sauvignon Vert Single vineyard 2023 vintage was matured in the 
de Baguer cellar at Dobrovo Castle. The grapes come from the select 
“grand cru” Bratnja vineyard in the village of Višnjevik. This terraced 
vineyard, planted with sauvignon vert, grows on classic marl and has 
been tended according to the principles of sustainable production 
for a decade. It is a carefully tended and grassed vineyard on an 
excellent sunny site facing west, 20 years old. Each vine stock 
produced only 1 kg of grapes. The series consists of 440 bottles. The 
harvest was exclusively manual and took place on 10 September 2023.

Production process: As soon as the grapes were picked into crates 
and brought to the cellar, we removed their stalks and began an 
eight-hour cold maceration. The maceration was followed by 
gentle pressing and fermentation in an amphora at 16-17 °C. After 
fermentation, the wine was aged for 12 months. In the final stage, 
the wine was aged in stainless steel containers until bottling. 
Fermentation temperature: 16-17 °C. Colour: This wine is golden 
yellow with a greenish tinge. Smell: On the nose, there are ripe 
white peaches, apricots, elderberries, melon and herbs, 
complemented by a touch of grapefruit. Taste: The wine is 
full-bodied and balanced, fresh, mineral, and with a long, intense 
aftertaste.

What can the label Single vineyard mean? 
"Single vineyard" does not have a single translation in Slovenian, but 
it means single or independent vineyard. It is an increasingly 
widespread English expression that appears all over the world the 
world. We asked a wine expert how to understand it Dušan Brejc, 
who gave us the following explanation: "As is the case with French 
'terroir', which brings out the collective effects sites and people, are 
unique and different every year, but the high quality of the wines is 
largely attributed to the vineyard and the year, because everything 
else, from the selection of varieties to the technology used, is even 
knowledge that can be had practically everywhere. Therefore, it is in 
the economic, environmental and social, therefore in terms of 
sustainability, expediently highlight the vineyards, which produce 
grapes for quality wines with a protected geographical area origin, 
which to the greatest extent and comprehensively reflect the 
environment in which were created. "Taste of the vineyard" is a 
parable that is used in the new world understood as "a sense of 
place". For credibility such efforts are necessary within the existing 
vineyard wine legislation to define what this English term 
encompasses and give him a Slovenian synonym.  In favor of 
winemakers and consumers."

Technical
Specifications

H A N D
P I C K E D

S A U V I G N O N  V E R T
Bratnja

Vintage:
2023

Alcohol:
13.0 vol. %

Total acidity:
4.99 g/l

pH:
3.34

Residual sugar:
Dry

Varietis:
100 % Sauvignon vert

Served cooled at 12°-14°C
We recommended for 

risotto with pumpkin and 
bacon, and for seafood 
dishes such as Adriatic 

scampi or lobster.
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