
VITICULTURIST NOTES:

-

BLEND: 100% Crna Tamjanika
APPELLATION: Bukovo Vineyard, Negotin Vineyard, Negotin region
HARVEST YEAR: 2018
ALCOHOL: 12,65 %Vol. 
RS: 62,8 g/l
TA: 6,39 g/l
pH: 3,41
AGING: 3 months in stainless steel tanks  
DRINK: within 3 years
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Crna tamjanika is an autochthonous, fragrant grape variety, which gives delectable wines with floral 
scent. Once widespread throughout Serbia, it has remained the most preserved in the Negotin region, 
where it is used to make both dry and sweet wines of unforgettable taste.

The beginning of 2018 growing season was full of challenges, but it ended great. Because of the unusu-
ally warm April and May, the grapevines awakened early, developed and flourished. Such weather 
contributed to the rapid formation of large and compact grape clusters. What followed next were 
unusually cold and rainy June and July and the moist soil helped in creating juicier berries, which 
indicated an average year. However, August and September brought a shift with stable and dry 
weather, and a timely reduction of yields in our vineyards provided us with grapes of exceptional 
quality and balance. The result of this are distinctly aromatic wines of glorious freshness and moderate 
alcohol.
                                                                                                                                  Vladimir Hadžić, viticulturist

WINEMAKER NOTES:

By using crna tamjanika, we create dessert wines with a very appealing muscat scent. The rose aroma 
dominates and there are also notes of cola and red berries. It is delicious and sweet on the palate, which 
goes nicely with the fine acids. The taste is fruity and long-lasting, with strong muscat character. It is 
an attractive wine which wins the affection after the first taste and is long remembered.

                                                                                                                                  Mladen Dragojlović, enologist

SERVING:

Crna Tamjanika should be served in a narrower glass with smaller bowl, at a temperature of 14 – 16 
degrees Celsius.

FOOD PAIRING:

Cherry pie, strawberry tart, crêpes with homemade jam, Black Forest cake, Bundt cake...
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