y)

cafeieuropa

FINE WINE WHOLESALE

Feravino

FERAVINO
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Slavonija - Croatia

Feravino is located in Fericanci, a small sub-region of Osijek-
Baranja county in the continental wine growing region of
Slavonija. Winemaking in this region goes back to the 13th
century and was developed by Cistercian monks. Feravino's
tradition of winemaking goes back to 1850 when their original
cellar with a capacity of 1000hl was built. From the 18th
century on, there have been several waves of migration into
this region. At the beginning of the 20th century Croats from
northern Dalmatia started settling in this area, bringing their
knowledge of viticulture and combining it with the exciting
traditions of the region. During that period, wine production
and vineyard plantings grew dramatically and Feravino built a
new cellar in 1962. Soon after Croatia won its independence
from Yugoslavia, Feravino started on the path to privatization
and operated as an independent company from 1996 to 2015,
when it merged with a local agricultural company Osilovac,
owned by head winemaker Marijan Knezevi¢ and his family.

Feravino currently owns and cultivates around 160ha of
vineyards. The largest of which is about 104ha in the locality
of Feric¢anci, it covers 5 different microclimates and elevation
of 160-240 meters above sea level. The two main grape
varietals in this region are Grasevina for whites and Frankovka
for reds. Grasevina is also known as Welschriesling in Austria,
Riesling Italico in Italy, and Olaszrizling in Hungary, however
it is not related to the German Riesling. Frankovka is also
known as Blaufrankisch in Germany and Austria and
Kékfrankos in Hungary. They also grow Pinot Blanc,
Chardonnay, Zweigelt, Syrah, Cabernet Sauvignon,

Cabernet Franc and Merlot.

GRASECCO
Grasecco Brut

Grasseco is a sparkling wine made from 100% GraSevina in a
Charmat method and is inspired the very popular Prosecco
movement. The label is designed by the well-known Croatian
designer Miran Tomici¢ and in his words is “inspired by our
consumers, they are reflected in it. The idea was to create a
contemporary, playful, youthful brand based on the local
approach and tradition.”

Grapes were harvested by hand. Whole cluster pressed
followed by must clarification and fermentation in stainless
steel tanks at 14 °C. Second fermentation took place in tanks
where Grasecco is aged for three months before bottling.

Mild yellowish color with greenish tone. Soft, full sweet
bouquet with a hint of almond bitterness and mild acidity of
grasevina. Wine best matches cold starters, pasta, salads but
can be served as aperitif too.

Alcohol: 12.0 %vol.
Reduced sugar: 10.1 g/L
pH3.15
Total acidity: 5.9 g/L
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For more information call 781-297-5015, or visit www.c-europa.com or www.sevenfifty.com/cafeeuropa
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