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Zilavka is a dry white wine with a gentle and discreet
scent of flowers and fresh and fruity taste. It is made
from same named indigenous grape variety and its
name is derived from the word “Zilav,” which means
“tough” or “resilient”. This reflects the grape’s ability
to withstand the hot climate, drought and poor soils.
Overall, Zilavka offers a delightful combination of
vivid freshness, fruitiness, and minerality, making it a
great choice for those seeking a unique and enjoyable
experience.

Serving Temperature:
10-12°C

Food Pairing:
White cheese, chicken, fish.

Fermented natural grape juice, sulfites, metatartaric
acid, yeast, enzymes, fining agents: gelatin and
bentonite (not present in the finished wine). Bottled
in protective atmosphere. / Fermentirani prirodni sok
od grozda, sulfiti, metavinska kiselina, kvasac, enzimi,
sredstva za bistrenje: zelatin i bentonit (nisu prisutni
u gotovom vinu). Flasirano u kontroliranoj atmosferi.

Allergy Advice: For allergens, see ingredients in bold.
Savjeti za alergije: Za alergene, pogledajte sastojke u bold.

Nutrition/

Nutritivna vrijednost Al R
Energy/

Energetska vrijednost Relical it 0

Fat/ Masti 00g

Protein/ Proteini 0.1g

Carbohydrates / 6.1g
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