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Mladen Dragojlović, Chief enologist

Vladimir Hažić, viticulturist

BLEND:  100% Cabernet Sauvignon

 

 ALCOHOL:  14.5%

PH:  3.70

TA:  6.32 g/l

AGING:  60% novo francusko bure

 u trajanju od 18 meseci 

HARVEST
DATES:  30. sep. / 01. okt, 2016.

RELEASED:  October 2019

Kremenjača Vineyard, Negotin region

NEGOTIN REGION   SERBIA

Viticulturist notes, 2016
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Winemaker notes

Negotin region

Kremenjača is a vineyard that produces our best grapes, the best Cabernet Sauvignon 
for Kremen Kamen wine. Kremenjača is one of the historically most important local-
ities for grapevine cultivation in Negotin region and beyond. It is a terroir like no 
other, unique and authentic. Mechanical composition of soil is outstanding, full of 
marine sediments and stone, �int stone. Exposure, soil, macro and mesoclimate are 
all that make this vineyard magni�cent.

�is was a very troublesome year for the most of Serbia, but not as bad for Kremen-
jača Vineyard and Negotin. It was a moderate year, which in Negotin region means 
that the temperatures during the ripening season were high, but not extremely high. 
�e year was not particularly dry, there was enough rainfall and, what’s most import-
ant is that the precipitation schedule during ripening was optimal. From all the 
reasons stated, the phenolic components of grapevines were incredible, they have 
reached the optimal evolution and there was no trace of rushed and forced ripening, 
so the ratio of all parameters in the berries was ideal.

Kremen Kamen is always a dull ruby color, with less mobility and viscous in a glass. 
�e sumptuous and multi-layered scent is a pleasant surprise each time, and it speaks 
of the wine’s concentration and potency, and its freshness at the same time. �e 
aromatic pro�le is always rich and it evolves and changes with time. �e most promi-
nent aromas are that of cassis, prunes and plums, blackberries, eucalyptus, cedar and 
forest soil. In addition to the ripe aromas, there is a freshness and character in its 
fragrance, which is very important for this wine. Another great thing is that this wine 
is full of quality tannins and the acids are a backbone that balances out the richness 
and sweetness of tannins. As the grapes were in the ideal phenolic state, the post-fer-
mentative maceration was able to last longer in order to strengthen the wine’s struc-
ture. After three weeks of maceration and malolactic fermentation, the wine was left 
to age in a carefully selected New French oak barrels, with carefully measured toast-
ing levels. After 18 months, the wine was blended and �lled into bottles. Fruitiness, 
acidity, tannin structure and very well integrated components make this wine 
long-lasting in the aftertaste.


