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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.

DIKA

gra$evina - 2019

IR Dika Grasevina
Grasevina is a white grape grown throughout Central Europe
but in Croatia, this variety makes for an entirely different
wine. Although it's genetically identical to Welschriesling,
Grasevina is deeply rooted in and considered an indigenous

variety of Croatia. A national saying is that only wine varieties
that contain “vina” in their names are worth celebrating.

Dika Grasevina comes from 3 estate vineyards. Goveda Glava,
planted in 1988 at 206 m above sea level, Bozilovac, planted in
1979 at 161 m above sea level and Goli Otok, hilly terrain at
191 m above sea level.

Hand picked and stainless steel fermented at 15-17°C. The
wine matured on fine yeast sediment, stirred every few days,
in stainless steel for a month without malolactic fermentation.

Nice greenish color with yellow hues. Aromas of green apple,
vineyard peach and layered floral notes dominated by
chamomile, which grows in the vineyards in spring. The palate
is warm and nicely rounded, harmonious with a light almond
bitterness. Finish is lingering with a refined minerality.

Alcohol: 13,1 % vol.
Reduced sugar: 3,6 g/l
Total acids: 6,5 g/1
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