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CIAO BELO
CLASSIC

Ciao Belo is a revisited version of traditional white blend from Bela Krajina, a classic 
drinkable blend from our region, with a modern twist. As in many places in Slovenia 
and central Europe these blends are generally made with a mixture of different white 
varieties that have been planted by the previous generations. This 2021 vintage is 
composed of Sauvignon and Chardonnay.

Origin: Bela krajina, Slovenia

Vineyard: Doma

Soil: clay loam, marl

Variety: Sauvignon blanc (80%),
Chardonnay (20%)

Climate:  Subpanonian continental 
with mediterranean influences

Vine age: 30 years

Yield: 60 to 75 hl/ha

Harvest date: 8-17  September 2021

Alcohol: 13.5 % vol

Titratable acidity: 5.6 g/L

Residual sugar: 1 g/L

WINE DESCRIPTION
Wine is driven by Sauvignon blanc. On the nose we pick aromas 
of tropical fruits such as grapefruit and gooseberries, salinity and 
hint of dried herbs. In the mouth, it is medium bodied, mineral, 
almost salty, fresh with a long and pleasant after taste. More than 
just an every day wine. 

WINE MAKING
Grapes were hand-picked in 15 kg crates, fermented separately on 
15-18°C for 10 days and aged on gross lees for 7 months. Final 
blend was made after racking and before fining and a rough 
filtration. Bottled in July. 

VINTAGE 2021
Vintage 2021 was the smallest vintage on the record due to the 
sever spring frost that we have experienced very early in April. The 
temperatures dropped to -7°C on the 5th and 6th April, with bud 
bursting already well ahead. All the vineyards were severely 
affected, resulting in yield loss up to 60%. Summer in particular 
June was extremely warm resulting in fast phenology and fast 
grape ripening accentuated by small yields. Despite warm days, 
nights remained cool. The harvest started early. The whites from 
2021 have beautiful acidity and aromatic freshness and deepness. 
The reds also show great potential. 


