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Growth

from tradition

Grandfather and the vineyard

Knowledge cannot be bought. The same holds
true for love. We spend our whole lives learning,
learning from the experience of our parents and
passing them on to our children. Our path moves
from generation to generation and since 1725 it
has been linked with nature, winegrowing, and
winemaking, but most of all with love for the earth
and Brda region.
The Erzetič property in Višnjevik was designed
by Martin Erzetič and it is thanks to him that the
estate is to this day called pri Martinovih (Land
of Martin). A few years ago Aleksij Erzetič handed
over the main winemaking and reigns of winery
management to his son Andrej Erzetič, as his father
Anton had entrusted him with the responsibilities
decades ago. Each generation has its own vision,
yet none of them deviates from the respect of
family values, which include diligence, team work,
and constant improvements of the vineyard and
the wine cellar. Integration of all of the values is
best noticeable at harvest (also called vandima),
when the result of several months’ work becomes
the basis for a new wine story.

Višnjevik

and its vineyards

One of the vinyards with the highest altitutde in Brda

Much like the fingers of a hand, the ridges of Brda
hills descend from the mountains above the right
bank of the Soča river towards the Friuli region.
Right on the ridge on one of these hills, at an
altitude of 219 m, Višnjevik is nestled. During
the Middle Ages, this was the location of the
Rittersberg lords manor, the oldest manor in Brda.
The steep slopes were unsuitable for a profitable
agriculture, but the favourable climate conditions
were beneficial for the growth of grapevines,
olive, cherry, and fig trees... Weather conditions
are influenced by the proximity of the Julian Alps
and the Adriatic Sea, the soil is a combination of
marl and sandstone layers, both rich with calcium
and minerals, and the trellis is walked on by a man
who is ready for the hard work that is necessary
for the cultivation of the soil, tending the crops,
and achieving high quality. There is no room
for long, straight rows and heavy machinery.
The terraces caress the natural contours of
the slopes which meander left and right. All is
tailored for a person who is one with nature. The
next step is implementing the bases of organic
viticulture, which we wish to validate by acquiring
the certificate of organic wine producing.

From Ribolla

to life
In the days when grapes are ripening, the
preparations for harvest begin. The first to ripen
are grape berries of Burgundian varieties (Pinot
Gris and Chardonnay), while the Bordeaux
varieties need more time to achieve a proper
balance between sugars and acids. The bright
sun of late summer and early autumn is captured
in two of our Ribollas, namely the Yellow Ribolla
and the Ribolla Nera. Ribolla is first mentioned
in our region in a sales agreement made in 1336,
when Henry Rittersberg bought a vineyard which
annually produced six buckets of Ribolla. The
Yellow Ribolla has long been a variety which
bears the flag of the wine-growing Brda region,
while the Ribolla Nera, also known as Pokalca
was almost forgotten. The Erzetič winery is the
first in Brda to offers both. The wines’ exceptional
characteristics enable a winemaker to use them as
a base for sparkling wines, for young still wines,
for longer ageing of wines in barrels and also
for amphorae aging (underground clay vessels).
Ribolla is a wine of a thousand friendly faces...

Grape of Ribolla

Our modern

wine cellar
It may sound contradictory, and yet it is not: in our
newest wine cellar there are big clay amphorae buried
deep in the ground, much like those in which cider and
wine were boiled in ancient times, as early as 6,000 BC.
The amphorae vary in size from 360 to 2,500 litres
and they complement the selection of wine-making
containers intended for prolonged ageing of wines,
the basis as to which oak barrels were used for aging
wine. Thoughtfully measured times of ageing allow the
winemaker to exploit the full potential of grapes of each
harvest and to develop its own distinctive wine style.
For young wines, getting a sense of timelessness is
limited to ageing of wine on lees in stainless steel
containers. Old experiences of flux and bottling at the
right time of the moon phase in the sky are intertwined
with modern knowledge and the latest equipment in
which the wine ages in the most natural way possible.
Both in the vineyard and in the wine cellar everything
is aimed at ensuring the healthiest crop, enabling the
winegrower and winemaker to translate the joy of the
crop into the taste of the wine for a happy wine drinker.

Wine cellar with burried amphorae

OUR WINES

grow with us

The complexity of our wines cannot be limited
solely to a few chemical formulas, nor can it be
portrayed by a multitude of words used for its
description. Wine is a product of Mother Nature,
which implanted into it a sense of transience.
Man is trying to apprehend this gift of nature
and trying to preserve its goodness in order to
connect with nature itself. Erzetič wines speak of
the connection between the earth, vine, and man.
With a glass of sparkling champagne we salute
generous nature, flatter her with young wines and
define her capriciousness with mature wines. With
our glasses raised, no words are needed.

FRESH WINES
for unique moments of the day

Grapes, cider, wine. When the timing for
harvest is right, begins the processing in
stainless steel containers which retains the
primal nature of grapes. Harmony between
the ripeness and freshness of the berries
transforms into harmony between alcohol
and acid, in which floral and fruity notes of
different varieties come to the forefront.
These are wines for beautiful moments of
everyday life, they are simple yet complex,
as is life itself.

WHITE WINE
Organic Ribolla
Organic Pinot Gris
Chardonnay
Sauvignon

RED WINE
Organic Ribolla Nera
(Schioppettino)
Don

ROSÉ
Damski Rose

AMFORA

when we take our time for wine

The amfora bottle is a designer masterpiece
in which our best-selling wines are offered.
Carefully harvested grapes from the best
parts of the vineyards are processed and
aged in oak barrels and clay amphorae buried
in the ground. Contact with the skin is long
and the wine has time to enrich itself with all
the goodness of the grape and to develop a
blossom which indicates full maturity. These
are wines for formal occasions, special dishes,
and sophisticated company.

WHITE WINE
Pinot Gris Amfora
Amfora Belo

RED WINE
Cabernet Sauvignon Amfora
Amfora Rdeče

SPARKLING WINES

elegance for special occasions

Cheerful tiny bubbles are the result of long
fermentation done in a bottle, which is a
traditional approach. For several months,
the bottles are left without any disturbance
in the darkest part of the cellar, where the
fine lees contribute to the wine the taste of
bread crust, croissant, and butter biscuits.
Pleasant acidity accentuates the wine’s
minerality and expands the use of Sentio
classic sparkling wines, which are much
more than wines for making Toasts of joy, as
they pair well with cold appetizers, fish, and
poultry.

WHITE WINE
Sentio

and high quality wines
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Vinarstvo Erzetič
Višnjevik 25a, 5212 Dobrovo
Goriška Brda, Slovenija
T: + 386 (0)5 395 94 60
info@vina-erzetic.com
www.facebook.com/Erzetič
erzetic_wines
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