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The Mediterranean climate and specific clay soil in the Bela 
Voda vineyards make this wine unique and sophisticated. 
Grenache Blanc and Chardonnay are perfectly blended into 
this age worthy cuvée.

www.tikves.com.mk

Vinification:
Fermentation: Direct pressing in inert
pneumatic presses
Oak ageing: 18 months in new French barrique
Bottle ageing potential: 3-5 years

Food Pairing: 
Meaty fish such as salmon, swordfish and tuna.
Serving: 8-10°C

Tasting Notes:
Aromatic Profile: Medium intense complex 
wine dominated by green and stone fruits, 
pear, white peach, and subtle orange peel 
accompanied with vanilla notes.
Palate: Full-bodied dry wine with medium 
acidity, and high well-integrated alcohol. Citrus 
fruits, green apple, and buttery notes with 
medium intensity of flavor. Pleasant mid-lasting 
aftertaste.

Variety: Chardonnay - 50%, Grenache Blanc - 50%  
Alc: 14% 
Total acid: 4.75 g/l 
Ph: 3.43 
Sugar: 2.1 g/l 
Annual production: 16.000 L

Cultivation:
Planted surface: 2ha
Type of pruning: Double Guyot
Density:  4.000 vines/ha
Geology: Clay and rendzina soil
Average age of the vines: 35 years
Rainfall: 400-450 l/m²
Sunny days: 160-180 days
Harvesting period: End of August to end 
of September

2021

Fermented natural grape juice, sulfites, potassium 
polyaspartate,  yeast, enzymes, fining agents: bentonite 
(not present in the finished wine). Bottled in protective 
atmosphere. / Fermentirani prirodni sok od grožđa, sulfiti, 
kalijev poliaspartat, kvasac, enzimi, sredstva za bistrenje: 
bentonit (nije prisutan u gotovom vinu). Flaširano u 
kontroliranoj atmosferi.

Nutrition / Nutritivna vrijednost Per 100 ml/ Na 100 ml

Energy / Energetska vrijednost 124Kcal/517 KJ

Fat/ Masti 0.0 g

Protein/ Proteini 0.1 g

Carbohydrates / Ugljikohidrati 6.4 g

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


