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MAIN PRODUCTION (wine, beer, whisky...)


Country
Main production is wine. We also produce beer.

Preface | Podravje | Posavje | Primorje 

Vitis vinifera can only be cultivated in climate zones where the average yearly temperature is between 14 and 15 °C (57.2 - 59 °F) (ideally) and cannot grow, much less produce quality wine in areas with a yearly average below 10 °C (50 °F). These climatic conditions are only achieved between 30 °N and 50 °N in the northern hemisphere and 30 °S and 50 °S in the southern hemisphere, and even there only in regions where the summer heat is moderated by proximity to the sea or other large bodies of water. The vine may grow closer to the equator, but the resulting grape would only accumulate abundant sugar and pigments with aromatics and acids too scarce for production of quality wine. Further north and south, the temperatures are simply too low, the summers too short, and the spring frosts too severe for the gentle shoots. 
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Slovenia lies in an ideal climate zone: between 45 ° 30'N and 47 °N, with the Adriatic Sea as a part of its western border. The Alps form Slovenia's northern border - these shield the land from the harshest of northern weather and also moderate the intense continental summer heat. The southern slopes of the Alps and their rolling foothills offer a large number of good viticultural sites that are grouped into three viticultural regions differing in microclimate, soil composition and viticultural tradition: Podravje, Posavje, and Primorje. With such a wide variety of ampelographic conditions, Slovene viticulturists have been able apply and customize vines, winegrowing, and methods of making wine from all parts of Europe. The taste and bouquet of Slovene wines range from heavy Bordeaux-style blended red wines to the aromatic white wines of the Mosel and Rhine valleys, from the dry wines of Italy to the sweet varieties offered by Hungary, from the heavy port and sherry of Spain and Portugal to the light and subtle wines of Champagne and Alsace-Lorraine. A number of local varieties grown nowhere else have also been developed during Slovenia's long viticultural history. 

In general, the viticultural sites of Slovenia are particularly suited to production of quality and high-quality wines. The slopes are generally quite steep, which guarantees optimal sunshine but makes cultivation difficult and labour-intensive and the yield less than optimal. Slovene vineyards are planted with relatively old vines, some 7000 hectares (17,297 acres) - 32.4% of all vineyards - grow vines over twenty years old; only some 1200 hectares (2965 acres) - 5.6% - are "young" vineyards (with vines under four years old). 




Region
Main production is wine. 
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TYPE OF PRODUCTION (typologies of wines, beers, etc.)

Varietal Wines Grown in Slovenia


This text deals in detail only with those varieties of wines that are either autochthonous to Slovenia or are considered to be particularly suited to the microclimate, soils, and topography prevalent in individual winegrowing regions or areas. The varietal wines described in this chapter are generally judged to achieve outstanding levels of quality in Slovene viticulture and should be considered the staple and pride of wines of Slovenia. 

Slovene growers cultivate a number of other varieties, used primarily for blending. The more rare varieties include the red Gamay, Malocrn, Modri (Rdeci) Plavec, Prosecco, and Zweigelt and the white Kraljevina, Ranfol, Rumeni (Beli) Plavec, and Zlahtnina. 

White Wines
Red Wines
Beli Pinot
Chardonnay
Kerner
Laski Rizling
Malvazija
Muskat Otonel
Pikolit
Pinela
Radgonska Ranina
Rebula
Renski Rizling
Rizvanec
Rumeni Muskat
Sauvignon - Muskatni Silvanec
Sivi Pinot - Rulandec
Sipon
Tokaj
Traminec
Zelen
Zeleni Silvanec
Barbera
Cabernet Frank
Cabernet Sauvignon
Kraski Teran
Merlot
Modra Frankinja
Modra Portugalka
Modri Pinot
Refosk
Sentlovrenka
Teranton
Zametovka - Zametna Crnina
A Sampler of Slovene Winegrowers

Variety is the specific characteristic of the Slovene viticulture. A wide spectrum of soils, terrain profiles and microclimatic conditions described in previous chapters have provided for a wide choice of wines and methods of production. Lively relief, with numerous small hill, which is the prevailing profile of most of the viticultural areas, makes individual vineyards small as varieties of vines are planted only on micro-locations particularly appropriate for them. 

A large portion of the Slovene wine is still produced for home consumption, in small vineyards yielding just a few hectolitres annually. But even those who market their wine tend to cultivate only small areas - vignerons with ten hectares or more are quite rare. 

Over four hundred winegrowers are registered in Slovenia, counting only those who bottle their own wines. This chapter lists sixty-four and is therefore by no means exhaustive. It was compiled primarily to illustrate the diversity of Slovene vignerons, their selection of grapevines, and the wide spectrum of winegrowing techniques. All of the winegrowers listed have won awards for the quality of their wines at wine fairs and exhibitions in Slovenia and abroad. 

I hope to provide the reader with some insight into the baffling variety of labels encountered in the wine shops of Slovenia. 

Winegrowers 
[image: image2.png]




Amon 
Barbara 
Bjana 
Blazic 
Bordon 
Borko 
Buzinel 
Constantini 
Cvetko 
Cvitanic 
Carga 
Cotar 
Crnko 
Curin 
Dolfo 
Emeran Reya 
Erzetic 
Robert Erzetic 
KZ Goriska Brda 
KK Ptuj - Haloze 
Hlupic 
VVS Jeruzalem Ormoz 


Kabaj 
Kapela 
Klet Imeno 
Krajnc 
Kren 
Kristancic 
Kmecka zadruga Krsko 
Franc and Vlado Kupljen 
Vino Kupljen Jeruzalem 
Boris Lisjak 
Radivoj Lisjak 
Ljutomercan 
Mavric iz Plesivega 
Druzina Markovic 
Merkator - KZ Metlika 
Movia, Vila Marija 
Nando 
Persolja 
Franc Protner 
Joze Protner 
Radgonske Gorice 


Rakican 
M&M Reberc 
Rikot 
Slovenijavino 
Edvin Simcic 
Marjan and Salko Simcic 
SK sola Maribor 
Pri Stakljevih 
Sturnsce 
Scurek 
Siker 
Sturm 
Trojner 
Turcan 
Urbajs 
Vinakoper 
KZ Vinakras Sezana 
Vino Brezice 
Vinag 
Vipava 1894 
Zlati Gric 
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HISTORY of national/regional Production (short description)
NATIONAL
In terms of the global history of winegrowing, the art began early in Slovenia, some 2400 years ago: archeological finds indicate that wine was known to the Celtic and Illyrian tribes of northeastern Slovenia before the Romans arrived in our present winegrowing regions. The "Vaska situla", a 6th century B.C. Celtic vessel discovered in Vace, depicts festivities which include wine. The Celts probably made their own wine, having learned the methods of cultivation and fermentation from the Greeks. The fact that prehistoric Celts living in the present territory of Slovenia knew how to make oak barrels bound with iron belts suggests local wine production; however, definitive archeological proof is yet to be found. 




 HYPERLINK "http://www.matkurja.com/projects/wine/viticulture/img/439_12.html" 
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 HYPERLINK "http://www.matkurja.com/projects/wine/viticulture/img/445.html" 
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Winegrowing in the present area of Slovenia truly blossomed with the Romans. Tacitus mentioned Poetovio's (today's Ptuj) wines in the 1st century A.D., and numerous archeological finds of amphorae, goblets, and glasses give hints of a flourishing production and trade. A Roman bread mold excavated near Ptuj served as the model for the registered trademark of Slovene wines. 

With the decline of the Roman Empire, its viticultural methods and traditions were lost. We do not really know how Roman wines tasted, but they were certainly very different from what we drink today: the Romans kept their wine in earthenware vessels and stored it - quite contrary to contemporary practice - in warm places near chimneys, along kitchen walls, or in attics. They favoured sweet, syrupy beverages, so they sought to "concentrate" natural wine. Furthermore, they spiced their wine using lemon peel, herbs such as wormwood or sage, and even pepper. Contemporary "wines" closest to what the Romans liked are probably Vermouth, "wood" Port, and the Vino arromatizato still produced on the island of Elba. 

Winegrowing almost died out in Slovenia in the 6th century A.D. when the first Slavs from the Russian steppes migrated into the area, and again later when Hungarian tribes threatened the territory of the present Podravje region between the ninth and eleventh centuries. 

The Slavs, however, were not completely ignorant of wine. A Slovene pagan legend tells of a flood and its survivors. Only four men are said to have lived through the flood - the fate of three is unknown, but the fourth saved himself by climbing a vine that was growing on a high hill and touching the sky. Kurent, an important Slavic deity, observed the event and was gratified to see that the man was seeking salvation by climbing a plant dedicated to himself; he took pity and caused the waters to recede. But the saved man had to promise Kurent - in his own name and on behalf of all his descendants - that he would cultivate and venerate two plants, enjoying their fruit: the grape and the buckwheat. 

Viticulture was certainly not completely forgotten during that dark period, but the turbulent times virtually annihilated trade. Consequently, there are no records to tell us about the size or quality of production. Most probably, wine was produced only for local consumption. 

The craft of winegrowing returned with the Christianization of the Slavs. Records referring to vineyards and wine production can be found in the 9th century annals of the Principality of Prince Kocelj (the area around Lake Balaton in present day Hungary). Still, production remained limited until the 12th century when the Hungarian tribes withdrew eastward and the climatically ideal areas of Stajerska and Prekmurje became available for cultivation. The art of winegrowing was reintroduced by monks, and the influence of the Minorites was particularly important in the Podravje region. 

From the 12th century onward, the history of Slovene viticulture is one of continuous development. Forests were cleared to obtain land for new vineyards. In the Slovene language the words "gorica" and "gorca" - originally denoting a small wooded hill - became synonymous with "vinograd" (vineyard). Viticulture even spread to areas that are far from any modern winegrowing regions, for example, historians of the 15th and 16th century praised the autochthonous wines of Upper Carniola and areas east of Ljubljana. The grapevine was even cultivated on Roznik, a small hill now in the center of Ljubljana. 




 HYPERLINK "http://www.matkurja.com/projects/wine/viticulture/img/e14.html" 
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 HYPERLINK "http://www.matkurja.com/projects/wine/viticulture/img/late-grape.html" 
[image: image8.jpg]




 HYPERLINK "http://www.matkurja.com/projects/wine/viticulture/img/e92.html" 
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The vineyards were mostly owned by the Catholic Church, the landed aristocracy, and from 15th century onward by the emerging bourgeoisie. The "Gorsko pravo" (Vineyard Law) which regulated relations between the owners and those who tended the vineyards began emerging in the 13th century; written codes dating from 1543 have been preserved. 

The Phylloxera plague hit Slovenia in 1880, the first vineyards affected being those around Pisece and Bizeljsko in the Bizeljsko-Sremic area. The affliction spread quickly in all directions, first to Kapela to the northeast and then to vineyards around Izola and Piran in Primorje. In 1886, the aphid was already attacking vineyards in Haloze; by 1900, half of all the vineyards in Slovenske Gorice had been destroyed. 

Before the Phylloxera plague, Slovenia cultivated some 51,000 hectares (126,000 acres) of vineyards (according to records from 1850). The plague bankrupted many winegrowers before the cure was found, and they were forced to find other employment. Many were even driven to emigrate to new lands of promise like the United States. Most of the abandoned vineyards were never revitalized: pre-World War II records show only 38,000 hectares (93,898 acres) of vineyards in all of Slovenia. Although viticulture experienced an upsurge in the postwar years, the initial course that favoured quantity over quality quickly lost momentum as even cheaper products from countries like Greece, Rumania, Bulgaria, Macedonia, and Serbia flooded the markets. 

In years of average yield, Slovenia produces between 800,000 and 900,000 hectoliters (21.1 to 23.8 million gallons) of wine annually from some 21,600 hectares (53,373 acres) of vineyard in three winegrowing regions: Podravje, Posavje, and Primorje. These regions are further subdivided in accordance with specifics of microclimatic conditions, soils, etc. For comparison, the total area of Slovene vineyards is approximately the same as that of the Bordeaux region and produces about half the quantity of wine. Quality and high-quality wines dominate: only some 30% of the wine produced in Slovenia is of the table wine category. The quality of Slovene wines is ensured by the large number of small producers. The most outstanding quality comes in batches of 700 to 3000 bottles, lovingly prepared by vignerons with small and immaculately tended vineyards. The Slovene Wine Growers and Producers Association imposes and enforces strict rules governing everything from the types of grapes that may be grown in specific regions to the methods of wine production and labeling. 

Slovenia has always been the crossroads between north and south, east and west; travellers brought viticultural knowledge from all the prominent viticultural nations. Accordingly, French, Italian, and German influences are evident both in the growing and production of wines as well as in the terminology. Varietal wines are predominantly named after the grape, while blended wines frequently carry the name of the producing region; the terminology for high-quality and predicate wines is similar to the German. 

Slovenia lies on the southern slopes of the Alps and touches the Mediterranean; consequently, although it may enjoy the benefits of "the best of both worlds," Slovene viticulture is also at the mercy of climatic unpredictabilities from both the north and the south. Consequently, the total annual output of Slovene vineyards may vary as much as 50%. There are extraordinary vintages and absolute failures, with a spectrum of "in-betweens." There have been seven extraordinary vintages in this century: 1917, 1942, 1947, 1952, 1958, 1971, and 1983; 1993 is considered excellent, 1994 was excellent only in Primorje and poor in Posavje and Podravje, and 1995 was generally poor to average. 

The best vintages are stored in wine archives. While older bottles are sold only at rare auctions, some of the best wines from 1980 onward are still on sale at the archives and specialized wine shops. 

REGIONAL - PODRAVJE REGION
Had we been able to visit this region twenty million years ago, we would have found it very different from today. The Alps were still growing and tectonic activities made the relief extremely diverse, with high peaks and deep gorges. On the eastern edge, the land descended into the Pannonian sea. High peaks were being strongly eroded, and material from the mountains was being washed into the Pannonian sea, filling it intensively. The border between the Alps and Pannonian basin also experienced rather intensive volcanic activity, last registered "only" five million years ago. 

Some ten million years ago - quite recently, as geologists understand time - the Pohorje mountains grew out of their magmatic base, pushing into Paleozoic metamorphic rock, stressing and cracking it. Erosion worked even faster, filling the valleys and lakes of the Pannonian sea with sediment that is up to 4000 meters (13,100 feet) deep today. More recent lively geological history created the only oil and natural gas fields in Slovenia - though not nearly enough to make Slovenia an OPEC country - and sources of thermal and excellent mineral water. 

During the last ten million years, the Pannonian sea of dried out completely, leaving behind the wide Pannonian plain. The subsequent erosion of all the diverse sediments from different ages created hundreds of small rounded hills with mineral-rich, warm, and nutritious soils along the shores of the former sea - a nightmare for civil engineers who build roads in the region, but ideal winegrowing country. It is the specific soils of this region - quite different from those in other winegrowing regions of Slovenia - that make its wines so exclusive and specific. These soils developed primarily from noncarbonate rock. 

The region's climate varies from the typical continental of its eastern areas to the mixed alpine- continental in the west. An abundance of sunny days sometimes causes droughts, but the hot winds rolling off the Pannonian plain are moderated by the cool eastern spur of the Alps that also shields the region from the harsh northern weather. The winters are moderately cold with regular heavy snowfall. 

Wine has been known in the area since prehistoric times: the latest archeological finds indicate that the Celtic and Illyrian tribes of the region knew wine, probably learning about it from the Greeks. The region was famous for its excellent wines during the Roman period and was the first to reestablish commercial viticulture after the barbarian invasions from the East subsided. 

Wine region Podravje
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Podravje, the largest of Slovenia's winegrowing regions, is divided into six winegrowing areas: Maribor, 

 HYPERLINK "http://www.matkurja.com/projects/wine/regions/podravje/radgona-kapela.html" Radgona-Kapela, Srednje Slovenske Gorice, Haloze, Ljutomer-Ormoz, and Prekmurske Gorice. The wines of the Podravje region are among the most prestigious in Slovenia; the region is particularly famous for its late harvest and other wines of special quality. Its moderate climate and specific soils are ideal for the production of rich, aromatic white wines. The German influence is the most evident in the region's choice of grapes to cultivate - the best white wines of the region are similar to those grown in the Rhine and Mosel valleys but are generally more aromatic, sweeter, and stronger, thanks to the warmer climate. 

Most aromatic white wines of Podravje age well due to their rich acids. Connoisseurs regularly store good vintages of Renski Rizling, Laski Rizling, Sauvignon, Sipon, Sivi Pinot, and Beli Pinot. Traminec is a more delicate wine and will age well only under ideal conditions. Rumeni Muskat should be consumed within two or three years after fermentation: aged wine is quite noble, but it tends to lose its characteristic muscat fragrance and its bouquet becomes quite similar to that of aged Laski Rizling. Radgonska Ranina and Rizvanec are not suitable for archiving. 

During the last two decades the best vintages from the Podravje region in general were 1983, 1990, 1992, and 1993. 
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PRODUCTION Hectares of territory, liters produced, number of companies etc.

In Slovenia is 17.000 hectares of registered vineyards, and 22.000 hectares of total vineyards. 

353 producers have more than 5 hectares, 22.000 producers have less than 1 hectare.

http://www.stat.si/eng/novica_prikazi.aspx?id=4554
According to the final data, the wine production amounted to 790 thousand hectoliters in the marketing year 2009/2010. Self-sufficiency rate in the wine balance sheet slightly exceeded 100%.

Production of white wines represents the highest share of the total wine production in Slovenia; it amounted to more than 63% of the total wine production in the marketing year 2009/2010

The production of white wines was the highest in Slovenia (more than 63% of the total wine production). The production of wines with protected designation of origin, which represented 68% of the total wine production, represented the highest share in total wine production in the observed marketing year. 25% of the total production was represented by production of wines with protected geographical origin. 

Self-sufficiency rate of wine slightly exceeded 100% in the 2009/2010 marketing year 
The rate of self-sufficiency in wine reached 100.2% in the 2009/2010 marketing year. On average, a resident of Slovenia consumed almost 38 liters of wine in the observed period.
Table 1: Final supply balance sheet for wine for the market year, Slovenia

2009/2010

Wine TOTAL

Usable production (1000 hl)

790.0

Domestic use (1000 hl)

788.5

..Domestic use for human consumption

772.7

Self-sufficiency rate (%)
100.2
Consumption per capita (l)
37.7
Source: SORS


Stoking wines in Slovenia
Stocking good wine has always been a good investment; in many cases, the return is actually higher than with many other types of investment since quality wine improves with age - and this is one investment that one can drink. True connoisseurs rarely sell their stock; unfortunately, sizable profits have made investment in wine stocks so popular that stocking for profit alone has become quite widespread - this has already driven the prices of quality French clarets unreasonably high. So, for the connoisseur who appreciates quality alone, Slovene wines may be an interesting choice. 



It is not very likely that Slovene wines could become as much of an investment bonanza as the French - - production is small, so name recognition can never be as widespread as that of French wines. Some Slovene archive wines do fetch very high prices at international auctions, but one should really stock the wines of Slovenia for their quality alone. Of course, one should choose only wines that improve with age. A comprehensive guide to archiving Slovene wines would require a book by itself, so here are just a few hints. 

The general rule - with exceptions, of course - is that wines rich in acids and aromatics age well; alcohol-rich wines will retain their quality longer; and late harvest wines are preferable. Generally, most Slovene wines age well, but one should know which to avoid. 

Quality of storage is very important. Ideally, one should keep the wine in a dark cellar with a constant temperature of 8 to 12 °C (46.4 - 53.6 °F). Constancy of temperature is more important than the level: wine will age and keep better at an absolutely constant temperature of, say, 22 °C (71.6 °F) (for example, a closet in an air-conditioned apartment) than in a shallow cellar where the temperature may vary from 6 to 12 °C (42.8 to 53.6 °F). Some wines are particularly sensitive to both variation of temperature and its level: if ideal conditions can not be guaranteed, avoid stocking Traminec, Rumeni Muskat, and Muskat Otonel. In suitable storage, however, these wines gain a distinctive quality. If your cellar is cool but variations in temperature can not be avoided, do not stock Tokaj; note, however, that Tokaj aged at a truly constant temperature is an incredibly distinguished wine. 

Some wines simply do not gain by aging and should be consumed young: all "Predstavitev" or "Premiere" wines should be served as soon as possible, preferably in November when they are first offered on sale. Some other wines that should not be aged, although good vintages may be saved for up to three years: Zeleni Silvanec, Pinela, Rizvanec, and Malvazija. It is particularly regrettable that the aromatic Radgonska Ranina is also among the white wines that age very quickly and should be consumed within two to three years after fermentation. A good vintage Golden Rebula may gain somewhat from aging or may at least keep its quality, but as a general rule Rebula should not be chosen for long-term storage. Among red wines, Cvicek and Teran should always be consumed within two years of fermentation; Refosk may keep for several years but does not gain in quality. 



Among wines worth stocking, Ice Wine and suhi jagodni izbor are always a safe bet - these wines are very rich in matured acids, aromatic oils, sugar, and alcohol, so they will certainly keep and mature very slowly. Because successful vintages are so rare, private stocks may frequently be the only source of these outstanding wines. Pikolit is another special wine worth saving: it gains with age and is also exceedingly rare. 

The general rule is that "archivable" white wines will reach their peak in ten years, although those rich in acids will retain their quality for a further ten years or more. Late harvest Renski Rizling is always worth saving: even poor vintages improve with age, and the wine keeps for a very long time - "There are no there are no small Rieslings, just underage Rieslings." The oldest Renski Rizling in Slovenia dates from 1926, and the wine is still alive. 

The acid rich Sipon is another favourite of wine archives, but the wine matures slowly. One should avoid very inferior vintages, since their rough acids may never mellow. If of at least moderate vintage, Beli Pinot, Sivi Pinot, and Sauvignon are well worth stocking: these wines gain a special nobility with age as the bouquet becomes more subtle and the taste very smooth. Only good vintage Laski Rizling should be saved, preferably semi-dry, but properly chosen and aged Laski Rizling compares even to Renski Rizling. All the Chardonnays from the Podravje region keep well. Good vintage acid-rich blends such as Janzevec, Ritoznojcan, and Halozan may also enrich your archive. 

White wines from Primorje tend to be less rich in acids than their Podravje counterparts. Nevertheless, Chardonnay Barrique is worth stocking, as are other "mainland" Chardonnays; Chardonnay ricorvo does keep well, but its special quality is most evident as a young wine. The best Primorje white wines for aging are Zelen and Tokaj, but Tokaj is quite sensitive. 

Among Slovene red wines, one can not fail by choosing Teranton - there are no "poor vintage" Terantons. The wine is produced only from grapes of outstanding quality and is aged for at least six years before it is offered for sale, so the wine's sensitive "juvenile" period is spent under professional supervision. Another safe choice is Modri Pinot - the quality is always good and poor vintage is only reflected in lower quantities. One can hardly fail by stocking Cabernet Sauvignon, Cabernet Frank, or their blends, although one should choose the producer carefully. All Cabernets should be aged for at least five years, and Cabernet Sauvignon Barrique is always a safe choice. Good vintage Merlot ages well, although Merlot Barrique is safer. One should take special care with Barbera: the characteristic quality of Barbera from the Vipava Valley is in its lightness. It really should be treated as a medium-heavy white wine and not aged over ten years - although good vintage Barberas from other areas age well beyond. 

Among the blended red wines, Metliska Crnina is certainly the best choice for your archive - it will reach its peak in ten to twelve years and will preserve its quality for over thirty years. The heavy, Bordeaux-type red Capris ages as well as its French cousins. 



Choice of vintage is important but should not be overemphasized; furthermore, one should really note that the quality of a vintage may mean a different thing to the producer than to the connoisseur - the former is interested in both quality and quantity. Excellent vintages frequently coincide with lower yields due to spring frosts or scant summer rainfall. The 1994 vintage is an interesting example: a hot and rainy June disturbed the vine during the pollinating period and more rain in July further reduced the yield - the regular harvest was a catastrophe for the growers. However, the fewer grapes that ripened were more aromatic, particularly the late harvests, so 1994 wines will be jealously guarded by connoisseurs. 

Nature seems to be becoming increasingly generous to winegrowers: the frequency of excellent and very good vintages has been increasing since mid-1980's. Since 1970, the following vintages have been considered excellent or outstanding: 1971, 1983, 1990, 1992, and 1993; judged very good were 1973, 1975, 1976, 1979, 1985, 1986, 1988, 1989, and 1991. Of course, these vintage judgements apply in general, as averaged values: individual sites may experience outstanding vintages even in bad years, and vice versa. 

Even if you do not have an suitable cellar or sufficient space for specialized refrigerators, you can still own a wine archive - in a "wine bank." Several notable producers of high quality wines - for example, Kupljen in Jeruzalem - sell "wine certificates"; these are certificates of ownership for specific sets of bottles that the "banker" will store, supervise, and maintain for you to the highest standards of wine archiving. When the wine reaches its peak, you will be invited to "cash in" your certificate - either by selling the bottles at the current market price or by consuming the nectar. Of course, the owner may sell or consume the wine at any time or trade the certificate. The "stock holder" still accepts the risk of choosing the suitable wine for archiving (although the "banker" will offer his expert advice), but the "banker" guarantees quality storage and monitors the progress of aging with samples from his own stock of the same vintage. 
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CONSUME


Total:
Total consumption is about 788 hl domestic production in the year 2009/2010.


Per person:

Statistical data shows consumption of wine 7,5 liters per person per year.

Ministry for agriculture (data on registered producers, import and export, moving supplies) calculate consumption by registered wine about 25 l per person per year.

If we calculate also non-registered wine, the consumption per person would be 40 - 50 Liter per person per year.

By statistical data from 2009/2010, the consumption per person is about 38 liters per year.
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CONSUME target:

Individuals, companies, pubs, taverns, restaurants, eating houses, saloons, traders …




	9 NOTES – comments:

Where to Sample and Buy Wines in Slovenia
If a good wine with a good meal is the objective, most restaurants in Slovenia offer large selections of quality wines, although many will tend to favour wines from particular regions or producers. If only the best will do and cost is immaterial, wine archives are the best places to buy Slovene wines. On the other hand, it pays to visit some of the wholesale depots of the larger wine producers, for example, Vinag, Vinakoper, Vipava, and Goriska Brda (all major cities have them and their addresses can be found in the Yellow Pages) - the salesperson will gladly sell even one case (twelve bottles), a half-case, or just one bottle at wholesale prices. 
Vinoteke (Specialized Wine Shops)



If one wishes to browse through a truly large selection and maybe even sample a wine before buying, the proper place is a specialized wine shop - vinoteka is the Slovene word and these can be found in all major cities and resorts. For the purpose of this presentation, let us mention just two. Vinoteka Bradesko, located at the City Fairground in Ljubljana, certainly offers the largest selection of wines in Slovenia. The caretaker makes every effort to collect the wines of numerous small producers, and all the Champion wines are available as a matter of course - over eight hundred vintages are available at all times. Besides its wine shop, Vinoteka Bradesko also has a tasting bar where almost all the wines on sale can be sampled. If you prefer to do your sampling with a good meal, there is also a restaurant on the premises. For a truly memorable evening, reserve a table, select your meal, and choose a selection of wines to sample during the hors d'oeuvre; order a bottle of the one you like most for your main course. 

Slovenia's oldest Vinoteka is in the Vodni Stolp (Water Tower) in the center of Maribor. The shop is on the ground floor and its choice is good although this Vinoteka does tend to favour wines from the Podravje region. But the true attraction of Vodni Stolp is on the top floor: a large round hall with a high ceiling somehow reminiscent of a medieval banquet hall - dedicated entirely to wine tasting. There is no choice of food, just plates of neutral-tasting cheese and bread to cleanse the palate between wines. The service is highly professional: you may choose your own wines but it is better to let the waiter make the selection, grading the flavours and bouquets for maximum enjoyment. Your party should visit Vodni Stolp an hour or two before lunch or dinner, select a five or seven wine presentation, complete your tasting with a glass of one of the fine sparkling wines of the region (excellent appetizers!), and then walk to one of Maribor's great restaurants for a perfect meal - accompanied by a bottle of superb wine, of course. 

Wine Routes



The true Slovene wine connoisseur will have his favourite "private" suppliers - the quality of Slovene wines rests on the large number of small producers tending small vineyards and selling the majority of their wine through such "private connections." Particularly in the Podravje region, viticulture is also a hobby and a favourite retirement occupation. Understandably, the production of such "amateur" cellars is very small, but quality is the producer's primary concern. Usually, one needs an introduction. 

Most small producers, however, tender to the general public. Obviously, the size of their stock can not support any effective advertising even in the best of years, so the prospective buyer must do some research to find them. The easiest way to approach this task - and also a very pleasant one - is to follow one of Slovenia's Wine Routes or (Vinske ceste); these are clearly marked on most tourist maps. The Viticultural Map of Slovenia is the best source for condensed information on sites and wines to look for. 

Currently, there are twenty official Wine Routes in Slovenia; every viticultural area has at least one, but most will be found in the Podravje region. A Wine Route will mostly follow local roads, meandering from one site to another. The places where wine can be tasted and bought are usually marked, but it is very hard to miss the characteristic, usually small homesteads surrounded by vineyards. Customers are always cordially received, and the prospective buyer is expected to try properly cooled wines accompanied by plates of local bread, cheese, and dry meats. 

Wine Fairs



Buying wine at wine fairs is the surest way of obtaining truly great wines and vintages, but it can be a bit expensive: once a wine has received a gold medal or even the Champion title, its price increases considerably. 

Most of Slovenia's winegrowing regions hold annual wine fairs. These are mostly regional affairs, although with some international participation, particularly from neighbouring countries with similar wines and viticultural traditions. The largest and most prestigious wine fair is Ljubljana's annual Vino fair, previously held in the first week of September and moved to the first week of June since 1995. 

The Vino fair has a long tradition, the first of its kind being held in 1811 when it was called Pokusnja ilirskih vin ("The Tasting of Illyrian Wines"). In 1955, the fair won the approval of the OIV (Office International de la Vigne et du Vin - the International Office for Grapevine and Wine), and the Vino fair has adhered strictly to its high standards ever since. This makes the annual Ljubljana Wine Fair one of only six European wine exhibitions certified by the OIV, with medals and diplomas awarded being officially recognized in all European countries. 

Since 1961, all wines have been judged by juries of international experts. An interesting detail: in 1969, the judges had the opportunity to test the oldest wine presented at the Ljubljana Wine Fair so far - an 1885 Lagrima delicieze from Spanish Malaga that was awarded one of the four Champion titles bestowed in 1969. An indication of the choice of wines at the Ljubljana Wine Fair: in 1994 (as this text was being completed), forty-five judges from twenty countries had to evaluate 1298 wine samples entered by 471 producers from twenty-two countries. Three Champion titles were awarded: to Beringer Knights Valley Meritage 1992 from California; to Laski Rizling - suhi jagodni izbor 1992 from the Vinag winery of Maribor in Slovenia; and to Cabernet Sauvignon 1990 from the Vinocola guell y Borlando S.A. of Chile. 

Labeling and Classification of Slovene Wines
The body of Slovene legislation governing the production and sale of wine is huge - wine is the most strictly controlled of all agricultural products. The most significant sections of this legislation are based on the bitter lessons of the Phylloxera plague of the 1850's. They specify the types of grapes that may be grown in specific areas and which types of substrate (roots) may be planted, establish authorities that issue mandatory advice on protection against pests and molds, and determine procedures for planting and maintaining vineyards - in short, the legislation defines and enforces all possible precautions to prevent the reemergence of the Phylloxera plague or other similar catastrophes. 
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For the buyer and the discerning drinker, the section governing acceptable methods of production and labeling is of particular interest. The production of high-quality wine requires expertise and hard work - which the pricing reflects. It is therefore quite understandable that "inventive" individuals have always sought methods for "simplified" production and developed shortcuts that sometimes even "by- passed" the vineyard completely. The oldest written recipes for the production of artificial wine were found in documents dating from the early period of the Roman Empire! 

Many completely artificial concoctions are regularly sold as alcoholic beverages. Legislation governing the production and sale of foodstuffs suffices to make these (relatively) safe for human consumption. But wine is a beverage of prestige, its high price being based on the assumption that the product is derived only from the grape and not from a chemist's laboratory. The buyer must be offered additional guarantees, legal assurances that the bottle actually contains what the label states. Legislation governing the production and sale of wine therefore defines naming or labeling and penalizes any misuse of legitimate terminology. It protects both the buyer and the producer: the reputation of a wine-producing area, region, or country takes centuries to build but may be discredited by a single unscrupulous producer or distributor. 

Slovene legislation is similar in many ways to the French, German, and Italian, although stricter in some aspects; Slovene legislation governing the production and sale of wine also conforms to the standards set by the European Union. 

As a certificate of testing, the Slovene Wine Growers and Producers Association further grants the use of its registered seal, a registered trademark of Slovene wines: red for table wines with controlled geographic origin, silver for quality wines, and gold for high-quality wines. The use of this seal is not mandatory; it merely represents a further guarantee of a wine's quality and its compliance with the legislation. 

Slovene legislation governing the production and sale of wine is based on the principle that wine should only be produced from natural must. Slovene legislation explicitly forbids any augmentation or reduction of natural ingredients that can affect the three principal characteristics of wine (vino strictu sensu): its colour, taste, and bouquet. 

Arguably a most important aspect is the legislation's position on sugaring and the reduction or augmentation of acids: 

· sugaring: in bad years, the sugar content of the must may be too low for fermentation. In such cases, the official regional office may allow sugaring for specific types of wine - but only to the extent necessary for proper fermentation. The regional authority determines the types of must that may be sugared in a particular vintage and the maximum amount of sugar that may be added. Furthermore, "wet sugaring" is explicitly forbidden. 

Sugared must has to be fermented into a dry wine, that is, added sugar must not be reflected in the taste of the wine but only in sufficient alcohol content to preserve the wine's natural ingredients. 

High-quality wines (Vrhunsko vino) may be produced only from unsugared must. 

The only exception to this rule is sparkling wine in which secondary fermentation can only be achieved with the addition of the liqueur de tirage. 

If you find a Slovene wine slightly sweet, you may therefore be sure that the residual sugar content does not come from sugaring. Since bottles of Slovene wines will most often be labeled only in Slovene, you may find the following dictionary useful: 

· zelo suho - very dry, brut (used for sparkling wines only); 

· suho - dry; 

· polsuho - semi-dry; 

· polsladko - semi-sweet; 

· sladko - sweet. 

· augmentation and reduction of acids: the reduction of acids is explicitly prohibited. For bottled table wines, ascorbic, sorbic, or metavinic acid may be added for preservative purposes in strictly defined quantities. 

In this age when our awareness about our food and drink has reached sometimes excessive proportions, many people wonder about the sulfur content of wine. No proof has ever been found that sulfurous acid H2SO3 in the concentrations contained in wine has any harmful effects. Used for ages as a means of inhibiting the growth of undesired microbes in must and wine, sulfurization was sometimes excessive in the past, particularly in some cask-aged wines that required frequent racking (such wines had to be sulfured after every transfer). Although wines even contained over 400 mg of sulfurous acid per liter (23.4 grains/gallon), excessive drinkers suffered only from alcohol-induced liver cirrhosis and not from sulfur poisoning. Some drinkers blame "the high sulfur content of white wines" for headaches after heavy bouts of drinking, but these are caused by the excessive intake of alcohol and to a lesser extent by the polyphenols in aged cloudy wines. 

Actually, in modern wine production, sulfurization is no longer necessary. With the microfiltering of the must, fermentation in genuinely air-tight vats, and the use of oxygen to suppress polyphenols, undesirable bacteria have no chance to get at the wine. However, some growers and producers still add sulfurous acid in minimal quantities, up to thirty mg/liter (1.75 grain/gallon): this has been a part of the winegrowing tradition for so long that many wine lovers feel wine simply tastes "wrong" without it.


Classification by Geographic Origin


The classification of Slovene wines by geographic origin is based on official definitions of viticultural regions, areas, sub-areas, and sites. The defining criteria are similarities in climatic conditions, soils, viticultural tradition, and grape varieties designated as suitable or recommended for cultivation. 

Priznano geografsko poreklo (PGP) - best translated as "certified geographic origin" - is based on the largest viticultural territory unit, the viticultural region. This is the most permissive of the standard declarations of origin. The grapes for PGP wines must be grown within one viticultural region (that is, Podravje, Posavje or Primorje), although the wine may be fermented and bottled outside the region. The label applies to "dezelno vino" ("regional wine") which is classified as table wine. 

Zasciteno in kontrolirano geografsko poreklo (ZKGP) - "certified and controlled geographic origin" - applies to wines grown and produced in a single viticultural region, for example, Brda. ZKGP wines must be produced from grapes declared as suitable for cultivation in the area and in accordance with accepted winegrowing techniques of the area. ZKGP is applied to quality and high- quality wines. 

Priznano tradicionalno poimenovanje (PTP) - "traditionally accepted nomenclature" - is applied to wines produced in accordance with viticultural techniques specific to a particular winegrowing region. Although the region need not be explicitly stated with the PTP qualifier, the geographic origin is implicit in the name of the wine: typical examples of PTP wines are Kraski Teran (produced only in the Kras region) and the Cvicek of Dolenjska. 

The relative strictness of Slovene legislation governing the declaration of geographic origin of Slovene wines also applies to exports. Slovene wines can only be exported bottled with original labels compliant with Slovene legislation; therefore, Slovene wines can not be exported in bulk for blending with wines from other countries. Only two other European winegrowing regions enforce similarly strict regulations: Alsace in France and Rioja in Spain. 

Classification by Quality

The official classification of quality depends on the type of grapes used, the quality and per acre yield of the vineyard, the sugar content of the must, the winegrowing process, and the results of official testing. 

Namizno vino (Table Wine)

May be produced with grapes from various sites. Two subcategories of table wines are recognized: 

· Table wine without declared geographic origin may be produced from grapes or must from several winegrowing areas or even regions. Wines of this quality are not allowed to exhibit the seal of Slovene wines. If made from imported must, the country of origin must be stated on the label; furthermore, the blending of imported wines with Slovene wines is strictly prohibited. 

· Table wine PGP must satisfy the PGP requirements. Furthermore, PGP wines (and all higher quality categories) must not be stored or bottled in cellars that also process imported must or wine. 

Kakovostno vino ZKGP 
(Quality Wine with Certified and Controlled Geographic Origin)

These are wines of controlled geographic origin from a specified region, area, and site. They must be produced from grapes that are legally defined as preferred for cultivation in the area, must be processed in accordance with the customary winegrowing procedures of the area, and must exhibit the distinguishing characteristics of the grapes and wine of the area. In official testing, these wines must be awarded at least 16.1 points on the Bauxbaum scale. 

Quality wine must be produced from grapes that have at least the proscribed minimum sugar content defined for the specific types of grapes produced in the area. A sugaring permit is issued only in exceptional cases when the sugar content of specific grape of a particular vintage is less than the officially defined minimum - this is not a producer's decision. Furthermore, only dry wine may be produced from sugared must. 

Kakovostno vino must be produced, "schooled," and matured in the stated area but upon receipt of an official permit may be bottled outside the area, although within the same region. 

Vrhunsko vino (High-Quality Wine)

The production of high-quality wines (officially labeled Vrhunsko vino) is particularly strictly supervised by the Slovene Wine Growers and Producers Association. To qualify for this label, a wine must first qualify as Kakovostno vino. It must be produced from grapes picked at officially proscribed times, and the harvest must be registered for the production of Vrhunsko vino beforehand. The wine can only be produced from unadulterated must: sugar or concentrated must cannot be added, and the reduction or augmentation of acids is not allowed. The production of sparkling wines is, of course, regulated separately as sparkling wines cannot be produced without addition of the liqueur de tirage. 

In official testing, these wines must be awarded 18.1 points or more on the Bauxbaum scale. Vrhunsko vino must be produced, "schooled," matured, and bottled in the stated area. 

The legislation further defines "predicates" or special quality characteristics that are a consequence of natural processes in the grape or maturation as opposed to special quality derived from the method of production, for example, sparkling wine or barrique. 

· Pozna trgatev (Spaetlese, Late Harvest). 

In dry and sunny autumns some grapes are left on the vines after they achieve full ripeness. The berries begin drying out and the acids mature - wines produced from such grapes are more aromatic and age better. To qualify for use in making late harvest wines, the grapes must be picked at least ten days after full ripeness is achieved; the precise date for the late harvest is determined on the basis of official testing. The yield is less, but the quality is worth the risk of a heavy rain spoiling the crop. Wines labeled as Pozna trgatev must exhibit the characteristic bouquet and aroma of the noble mold Botrytis cinerea; wines produced from over-ripe grapes not infected with the noble mold should not exhibit this "predicate." 

The characteristic qualities of a wine become more pronounced in a late harvest wine, with higher alcohol content, more matured acids, and (usually) some residual sugar - late harvest wines also age better than regular harvest wines. 

· Izbor (Auslese) Best translated as "selection," the term is applied to wine produced from selected grapes. Only the ripest grapes "browned" by the sun - late or regular harvest - - are picked separately to produce small quantities of Izbor wines. 

An Izbor wine displays the intensified characteristics of the particular wine. It is usually somewhat more alcoholic and sweeter than the "standard" wine - in all other aspects, it should be equivalent to the regular harvest wine. 

· Jagodni izbor (Beerenauslese) "Berry selection" is the closest English translation of this special predicate. For Jagodni Izbor wines, only the ripest and sweetest berries of the choicest grapes found in the best parts of the vineyards are picked. These rare wines display the true essence of a particular wine's character. 

Jagodni izbor is a step farther from Izbor, with a more intense taste and a stronger alcohol content. It is always semi-sweet to sweet because of the high sugar content of the must. Jagodni izbor is usually served as a dessert wine or an aperitif, chilled to 6 °C (42.8 °F). 

· Suhi jagodni izbor (Trockene Beerenauslese) This special predicate can best be rendered in English as "selection of dry berries." In dry autumns, the grapes are left on the vines to dry as much as possible; the noble mold Botrytis cinerea infects the berries, further maturing the acids and increasing the sugar content to over 32% - only individual berries are used, and the harvesting of these grapes comes as late as December. For those familiar with French wines, in Slovene terminology, Sauternes would be classified as "Sauvignon (or Semillion), suhi jagodni izbor." 

One must bear in mind that Botrytis cinerea is only beneficial to white grapes: on red grapes, the noble mold quickly destroys the pigments. Therefore, there are no Suhi Jagodni Izbor red wines. 

Making Suhi Jagodni Izbor wines is a risky process. Rain water is quickly absorbed by partially dried berries, the sugar content drops 1 - 2%, and after every rainfall the berries require at least a week to dry to the pre-rainfall level. In addition, the berries begin losing their natural protection against mold and rot as they begin drying, so just four days of continuous rain will cause irreparable damage and the vintage will be lost. 

These wines are excellent when young but will also age very well and continue to improve for even over one hundred years. Suhi jagodni izbor wines are semi-sweet to sweet and should be served at 6 °C (42.8 °F) as dessert wines with light cakes, chocolate mousse - or simply by themselves. 

· Ledeno vino (Ice Wine) 

Ice Wine is the ultimate that nature can offer. Dried grapes are left on the vines to freeze and are picked only after at least six days of continuous average daily temperatures of -6 °C (21.2 °F) or lower when the berries are frozen solid. Only individual berries are selected, and these must be pressed while still frozen so that most of the ice crystals remain in the skins. The sugar content of the "ice" must may be as high as 36%. Ice Wine is extremely rich in matured acids, aromatics, and sugar. Bottled only in smaller 0.25- or 0.375 liter (8.45 or 12.68 fl. oz.) bottles, this extremely rare wine should be enjoyed by every wine lover at least once in his or her lifetime. 

The risks are much the same as for Suhi jagodni izbor, only more so. While grapes may be suitable for Suhi jagodni izbor even in November - if the autumn has been dry and warm enough - Ice Wine grapes must wait for frost, sometimes as late as early January. 

Ice Wine is always semi-sweet to sweet. The wine is usually of a light yellow to yellowish-green colour. To retain ice crystals in the skins, the berries must be pressed lightly, so very little pigment is extracted from the skins and pulp. 

To enjoy Ice Wine, one does not need to age it. The acids have already matured in the berries, and a partial "mating" of sugars, acids, and aromatic oils also occurs before the berries freeze. The fermentation of the must into wine is done at relatively low temperatures so that the process is slow, further enhancing the "mating" of alcohol, aromatic oils, acids, and sugar. Ice Wine improves slowly with aging and will not pass its prime for decades. The high acid and alcohol content acts as a preservative and keeps the wine alive for decades, a very fortunate circumstance as successful Ice Wine vintages are rare and well worth stocking. 

Ice Wine is a dessert wine and should be served chilled to 6 °C (42.8 °F). Depending on the type, it should accompany subtle sweets such as the Sachertorte or more aromatic desserts like potica (a traditional Slovene cake) with blueberries or tarragon. 

· Arhivsko vino (Archive Wine) This predicate does not refer to bottles sold from wine archives. The qualifier may only be applied to wines that have gone through a predefined process of schooling and aging, both in the barrel and in the bottle. The period depends on the type of wine and method of production, the minimum being two years in the barrel and two years in the bottle. 

Classification by Method of Production
Mlado vino (Young Wine)

There is a certain vivaciousness in a young wine tasted straight from the barrel just after fermentation is completed that can not be found in bottled wines. One can almost taste the freshness of the grapes, and the fresh yeast adds its special flavour. The fining and filtering necessary to keep wine in the bottle takes this away, and although properly aged wines acquire new qualities, the attractiveness of youth is lost. 

Slovene legislation allows the bottling of young wines that are not processed for protracted storage. The label "Mlado vino" is a warning to the buyer that this wine will not keep. Furthermore, Mlado vino can be marketed only for a limited period: from November 11th or one month after the harvest (whichever comes later) until January 31st of the year following the harvest. 

A young wine may be a blend of the characteristic varietal wines of a region or area considered representative of the vintage and local viticultural specifics. Or, it may be a varietal wine produced with carbon maceration - these are the Slovene equivalents of Beaujolais Nouveau. 

Barrique


This French word denotes a barrel of 224 liters (59.18 gallons) as well as an old French method of aging wines in new (barrique-sized) casks. The wine absorbs tannin and aromatic oils from the new wood that make the taste fresher and slightly tart. The legend is that the process was discovered inadvertently: during a "boom" of exporting French wines to the English, the dealers ran out of properly "vinified" casks and began to ship their wines in new ones - and found to their surprise that some wines actually benefited from the treatment. 

Both full-bodied red and white wines can benefit from this treatment. Red wines are aged only in new oak casks, while both oak and acacia may be used for white wines. 

Controlled aging in new barrels ("solanje" or "schooling" is the term used in Slovene) takes anywhere from one to three years depending on the type of wine and its vintage. 

A barrel may be used twice. Depending on the type of wine and the length of the "schooling," the first batch can produce a very intense barrique flavour that some find too sharp. The second batch of barrique wine is more mellow and balanced. 

Slovene legislation assigns the barrique label only to wines aged in wooden barrels; a similar result can be achieved by soaking wood shavings in wine, a technique prohibited in Slovenia. 

Among white wines, the barrique method produces its best results with Chardonnay and Sauvignon; among red wines, our Merlot Barrique or Cabernet Sauvignon Barrique in 0.5 liter (16.9 fl. oz.) bottles offer a truly special experience. 

During the last two decades barrique wines have become so popular in Slovenia that new barrels are now actually more expensive than used ones, whereas new barrels were previously considered a burden for the vigneron since two batches of wine were written off as wasted in the proper preparation of a barrel. 

Barrique- treated wines must first qualify as quality or high-quality wines. 

Barrique wines go well with rich dishes but are primarily "conversation" wines, to be enjoyed on their own. White barrique wines should be offered at 10 - 12 °C (50 - 53.6 °F), red barrique wines at 16 - 18 °C (60.8 - 64.4 °F). Serving is somewhat special: a barrique wine should be decanted into a wide, low decanter and oxygenated thoroughly (that is, the wine should fill less than half of the decanter and should be swirled gently for several minutes). Only then is the wine served in large, long-stem glasses, a kind of "long-leg" snifter which allows the proper enjoyment of a barrique wine's unique bouquet. 

Penece vino (Sparkling Wine)

Sparkling wines have been produced in Slovenia for over 150 years; a special feature on Stajerska Penina appeared in the newspaper Bleiweisove Novice in 1853. Production of sparkling wines was first introduced in Radgona by Alojz Kleinosek, who learned the craft in France. 

Two methods are used to produce quality sparkling wines in Slovenia. The less demanding Methode Charmat ("tank" method) is used for Srebrna Radgonska Penina, Club Slovin, and sparkling Rebula among others. Only sparkling wines produced with the Methode Charmat or the classic (Methode Champenoise) methods which achieve at least 3.5 bar of carbon dioxide pressure in the bottle can be labeled as Penece vino or Penina (with the method of production stated). Wines that achieve a lower pressure must be labeled Biser, while those produced by the addition of carbon dioxide are labeled Gazirano vino. 

The demanding Methode Champenoise (or Methode Classique) first introduced by Alojz Kleinosek is still used in Radgona to produce the superb Zlata Radgonska Penina, which is based on Chardonnay and Beli Pinot. This sparkling wine of the highest quality competes with the best French champagnes and is regularly regaled with the highest awards at wine fairs in Slovenia and abroad. 

The Radgona winery has the longest tradition in producing sparkling wines by the Methode Classique, but other wineries also use this demanding method. Particularly distinguished wines come from the Barbara International winery near Bizeljsko - high-quality white, rosé, and red sparkling wines produced from Laski Rizling, Chardonnay, and Rumeni Plavec grapes (for white) and Modra Frankinja grapes (for rosé and red wines). 

Blended Wines

Varietal wines or wines made from a single variety of grape are considered superior in Slovenia. There is no specific reason for this attitude as Slovenia produces some excellent blended wines, some of them in the Vrhunsko vino quality range. 

Apart from the unfounded belief that blended wines are inherently inferior, two misconceptions about the production of blended wines are also popular. Many people believe that blended wines are produced only from blended must, that is, that various types of grapes are simply mixed together before the berries are crushed and pressed. Although some local viticultural traditions are based on this method of production (primarily in the Posavje region), many wine blends are blended only after the second racking when fermentation is complete and the individual wines have become quiet and settled. 

The second popular misconception is that blended wines are prepared in accordance with a (preferably ancient) recipe defining fixed proportions. Nothing could be further from the truth. The very art of blending is in finding the proportions for each particular vintage. The blender attempts to achieve a certain characteristic bouquet, colour, and taste that are in some way a trademark of the particular winegrowing area, adjusting the proportions of individual components to keep the character of the blend as constant as possible. It is a method that requires many trials as small quantities of individual wines (or must) are blended and evaluated - a keen sense of smell, a discerning palate, and an excellent memory are essential. The resident oenologist makes (and keeps) or breaks the reputation of a producer, so it is no wonder the oenologist's office is often larger and more luxurious than the general manager's. Blended wines must go through a maturation process first in casks and then in bottles (with the exception of "Premiere" wines) for the components to "mate" properly. 

The most popular blended wine in Slovenia is probably the humble Cvicek produced in the Posavje region, particularly in the Dolenjska area. The blending of Cvicek varies - it is supposed to be blended from fourteen different types of must (which is an exaggeration) including Modra Frankinja, Zametna Crnina , and even some white wines such as Laski Rizling; the "recipe" varies from site to site. Cvicek is a fresh, lively wine, low in alcohol (7.5 - 8.5 %), with a subdued bouquet and rich in gentle acids; it is a good table wine that does not age well. The same region is also noted for another high-quality blended wine, Metliska Crnina. This wine is a blend of specially bred varieties of Modra Frankinja, Modra Portugalka, Zametna Crnina , and Sentlovrenka. Unlike Cvicek, Metliska Crnina does age well. 

Another rather famous blended wine is Mariborcan, which comes, as its name suggests, from the winegrowing area around Maribor. This white wine is a blend of the best the Podravje region can offer: Renski Rizling, Sauvignon, Traminec, and Beli Pinot. Mariborcan is rated as high-quality wine, exhibits a noble and overpowering bouquet, and is moderately rich in alcohol; its acids are rather rich, and the wine is usually semi-dry with a mature blend of the incomparable aromas of the wines of this area. Other well-known blended wines of the Podravje region are Halozan, Ljutomercan, and Ritoznojcan. 

One of the more widely recognized blended wines from Primorje is Vrtovcan from the Vipava area. It is a characteristic white blend of the area, fresh and dry with a fruity bouquet. It is very popular for large parties: apart from the standard one liter (35.2 fl. oz.) bottle, Vrtovcan also comes in huge 12 liter (3.17 gallons) bottles. Rdeci Capris is a high-quality blend from the Koper area, a heavy wine frequently compared to the great Bordeaux wines. 

Another type of blended wine that is popular in all winegrowing regions of Slovenia is "Predstavitev" ("Premiere") or young wine. These red and white blends are the Slovene equivalents of the Beaujolais Nouveau: they are usually blended to exhibit both the characteristics of the area and a particular vintage. They are bottled in early November (as soon as the wines settle) and should be consumed immediately.

Special Wines
Posebno vino ("special wine") is the official label applied to wines that do not qualify as vino strictu sensu, although they are prepared without artificial additives. 

The most widely recognized examples are fortified wines to which alcohol is added at some stage of production either to arrest fermentation or to preserve specific flavours and bouquet. In Slovenia, a fortified wine quite similar to "wood" port is produced by the Vino Brezice winery in the Bizeljsko- Sremic area. 

Sweet wines produced from dried grapes (similar to the Italian passito) are very popular and are produced in all viticultural regions. In accordance with local tradition, these may be labeled suseno vino ("dried wine"), slamno vino ("straw wine" - indicating the process of drying harvested grapes on trays woven from straw), or pikulit (a somewhat misleading nomenclature arising from an association with a wine of similar taste made from Pikolit grapes). Some names of "dried" wines denote the day when the grapes are traditionally pressed, for example St. John's Wine. 
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