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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 115Kcal/552 KJ

Fat/ Masti 0.0 g

Protein/ Proteini 0.1 g

Carbohydrates / Ugljikohidrati 7.8 g

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

One part of the vineyards of our Domaine Bela Voda is located at the foothills of Klepa 
Mountain, whose same-named peak is the neck of an extinct volcano. The volcanic 
soils encourage the development of desirable flavor and texture compounds in 
winegrapes, thus our wines. The grapes for this wine come from a single block of a 
larger vineyard that is bordered on the north by the river Babuna, which flows into our 
largest river Vardar, which outlines the eastern border of the vineyard.
Slowing down the ripening of grapes is also affected by the north-eastern orientation 
of the block, which together with the mountain cold breeze in the evening, provide 
a wider diurnal range, which helps retain acidity in grapes and provide a natural 
balance with sugar, and increase the intensity of aromas and flavors as well.
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Tasting Notes:
Aromatic Profile: It offers the delicate intensity of ripe 
citrus, stone fruits, sweet floral aromas, and a buttery note.
Palate: Dry wine, with mid-refreshing acidity, body, and 
alcohol. Medium flavor intensity led by lemon, apricot, and 
white peach, followed by creamy texture, and harmonious 
medium aftertaste.   

Variety: Viognier 100% 
Alc: 12.5% 
Total acid: 5.44 g/l 
Ph: 3.41
Sugar: 2.0 g/l
Annual production: 10.500 L

Cultivation:
• Planted surface: 2 ha
• Type of pruning: Double Guyot
• Density: 4,000 vines/ha 
• Geology: Clay 
• Average age of the vines: 5 years
• Rainfall: 400-450 l/m²
• Sunny days: 170-190 days
• Harvesting period: Beginning of September

Food Pairing: 
Delicate meats or scallops that are flavored with 
stewed fruit, almonds, citrus, or aromatic herbs (such 
as Thai Basil or Tarragon) 
Serving: 10-12 Co
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