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

Nutrition / Nutritivna vrijednost Per 100 ml/ Na 100 ml

Energy / Energetska vrijednost 70 Kcal/ 293 KJ

Fat / Masti <0.2 %

Protein / Proteini 0.0%

Carbohydrates / Ugljikohidrati 0.48%

Product profile
Country of origin: North Macedonia
Wine category: Sparkling wine 
Production method: Charmat (Martinotti) / tank method 
Varieties: Chardonnay, Temjanika, Žilavka, Smederevka 
Alcohol: 11% vol.
Total acidity: 7.5 g/L 
pH: 3.03
Sugar: 6.5 g/L
Sweetness designation: Brut
Annual production: 20,000 bottles

Grape composition
A blend of three local varieties with Chardonnay.
Chardonnay - the international component; finesse, 
roundness, citrus fruit and balance. 
Temjanika - highly aromatic local variety; floral and exotic 
notes with a characteristic muscat-like expression. 
Žilavka - indigenous Balkan variety; vibrant acidity, 
structure and liveliness. 
Smederevka - local Macedonian white variety; 
freshness, delicacy and a clean citrus character.

Tasting notes
Appearance: Bright, pale straw-yellow with delicate 
green highlights. Fine, lively bubbles forming a 
persistent mousse. 
Nose: Fresh and expressive - white flowers, citrus, 
green apple and pear, with delicate tropical fruit and 
subtle muscat-like floral notes from Temjanika. 
Palate: Light-bodied, fresh and well balanced. 
Crisp citrus acidity with green apple, pear and white 
peach. Žilavka and Smederevka provide freshness 
and energy, Chardonnay a soft, rounded texture, 
Temjanika an aromatic floral lift. 
Finish: Clean, refreshing and fruity, with a delicate 
citrus character. 
Style: Fresh | Floral | Fruity | Elegant | Easy-drinking 

Food pairing
Seafood and shellfish, sushi, light salads, mild and soft 
cheeses, vegetables, light pasta dishes, grilled white 
fish, fruit-based desserts. Also suited as an aperitif.
Serving:  Chilled at 6-8°C

Vinification
Method: Charmat (Martinotti) method - secondary 
fermentation in pressurised stainless steel tanks, then 
filtered and bottled under pressure. 
Type of vats: Pressurised stainless steel tanks 

The tank method preserves the primary fruit and floral 
aromatics of the grapes and delivers a fresh, youthful 
sparkling style.


