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Under the Vina Olwega brand, the Czech company Olwega s.r.o.
produces wines from private wineries of the South-West Balkans and
South Moravia and presents them to the markets of Eastern Europe and
South-East Asia.
The history of Vina Olwega brand began 10 years ago, when two entrepreneurs from the Czech Republic,
united not only by joint business, but also by a love of wine, organized a project to supply of Slovenian wines into
Czech market. The development of the project was the idea of contract wine production at private wineries in the
Czech Moravia and The Southwest Balkans under the common brand Vina Olwega.
The Vina Olwega brand brings together local producers following
centuries-old winemaking traditions in the south-west of the Balkan
Peninsula. Their wines from popular international, regional and
interesting autochthon varieties are leaders in terms of value and
price in their regions. Olwega has complemented the experience and
skills of winemakers with its expertise in logistics and marketing.
In addition to the wide range of wines, Vina Olwega's portfolio
includes traditional snacks based on local recipes from Slovenia and
Moravia. Pumpkin oil and pumpkin seeds, dried or fried, salted or
sauced with rosemary and garlic, vanilla and coffee, chocolate and
spices, perfectly complement the wines and turn the usual evening
into a fun Balkan party.
We invite you to get acquainted with our wines, taste them and enjoy
them with us.
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Slovenian series Vina Olwega
Winemaking traditions in Slovenia go back several thousand years. Wine was produced here long before the Romans
brought this culture to the now most famous parts of France, Spain and Germany. Situated on the same latitude as
such classic wine-growing regions as Bordeaux, Burgundy and North Rhone, Slovenia combines interesting and
distinctive terroirs, a favorable climate and a wide range of grape varieties, including distinctive regional ones:
Refosco (Refosk), Blaufrankisch (Frankovka Modra) and Furmint ( Sipon).
Despite the fact that the wine industry in Slovenia was one of the first to
recover after the collapse of Yugoslavia, it is still quite differentiated and
fragmented. There are up to 27 thousand small family farms in the country,
which are in no hurry to unite into large cooperatives and holdings. At the
same time, they not only observe the traditions of winemaking, but also find
an opportunity to invest in the development of production, use modern
technologies and ensure high quality of production.
Careful selection of optimal partner wineries in Slovenia, quality control and
a confident development strategy allow the owners of the Vina Olwega brand
to see excellent prospects for entering new markets in the contract
production model of business.
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Slovenian wine regions
Slovenia combines different types of climate, from the fresh Mediterranean in the
Primorje region to the sharply continental in the south, in Posavje, and moderately
warm in the northern Podravje region..
Podravje
The northernmost region, located on the border with Austria, has a
continental climate that is conducive to the production of fine, light
and refreshing white wines with crisp acidity.
Key varieties: Welshriesling (Vlassky Ryzlink), Furmint (Sipon),
Chardonnay, Sauvignon Blanc, Pinot Grigio, Blaufrankish
(Frankovka modra).

Posavje
The bordering region with Croatia is located in the lower part of the
Sava River valley. The continental climate with little influence from
the warm Adriatic makes it possible to produce medium-bodied,
seductive and spicy reds and dense semi-sweet whites.
Key varieties: Blaufrankish (Frankovka modra), Muscat,
Welshriesling (Vlassky Ryzlink), Furmint (Sipon).
Primorje
The westernmost wine-growing region of Slovenia, historically associated with the
Italian region of Friuli. Hot summers and the influence of the Adriatic and the Alps
at the same time produce powerful and aromatic wines.
Key varieties: Refosco (Refosk), Merlot, Cabernet Sauvignon, Malvasia.
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Type of wine: Dry white wine
Varietal comp: Furmint 100%
Technical data: alcohol — 12,5%, residual sugar— 1,3 g/l,
acidity — 5,5 g/l.

Vintage: 2018, 2019
Wine region: Podravje (North-eastern part of Slovenia)
Altitude of the vineyard: 250-300 m.s.l.
Vineyard square: 5 Hectares
Soil composition: Sandy, stony with limestone, rich in carbonates, marl and calcium-rich sandstone,
soils.
Average yield : about 5700 kg/hectar
Climate in vintage year: 2018 was a dry, warm year with an average annual air temperature of 21ºC.
The heat resulted in higher sugar content in berries and a higher alcohol content in wine. 2019 - a cold
spring preceded a hot summer and autumn with temperatures above the annual average. The Podravje
region, unlike the rest of Slovenia, was not affected by hail. Wineries were able to start harvesting three
weeks later than in 2018, in cooler weather, allowing the berries to pick up more aromatic
hydrocarbons and produce brightly acidic wines with growth (maturation) potential.
Vinification: Manual picking of berries, fermentation for 8 hours at a temperature of 12-17ºC, stop
fermentation with cold. The wine is aged in stainless steel containers for 12 months, then bottled.
Flavor aromatics: The accents of freshly cut grass are successfully combined with the tone of green
pepper and pineapple notes. A rounded mouth pleases with a confident acidity and a long, fresh
aftertaste.
Volume of production: 10 000 bottles**
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Тype of wine: dry white wine
Variety: Sauvignon blanc 100%
Теchnical data : alcohol — 13%, residual sugar — 1,1 g/l, acidity — 5,4 g/l.
Vintages: 2018, 2019
Wine region: Podravje (North-eastern part of Slovenia)
Altitude of the vineyard : 250-280 m.s.l.

Vineyard square : 4 Hectars
Soil composition : Sandy, stony with limestone, rich in carbonates, marl and calcium-rich
sandstone, soils. .
Average yield : about 5700 kg/hectar
Climate in vintage year : 2018 was a dry, warm year with an average annual air
temperature of 21ºC. The heat resulted in higher sugar content in berries and a higher
alcohol content in wine. 2019 - a cold spring preceded a hot summer and autumn with
temperatures above the annual average. The Podravje region, unlike the rest of Slovenia,
was not affected by hail. Wineries were able to start harvesting three weeks later than in
2018, in cooler weather, allowing the berries to pick up more aromatic hydrocarbons and
produce brightly acidic wines with growth potential.
Vinification: wine grapes are hand picked at the end of September. They are immediatelly
pressed to keep maximum of aromas and tastes. Fermentation in stainless steel tanks for 79 months, small part of wine ripes in wooden barrels from locust and oak for 4 months.
Flavor aromatics and taste : strong fruit aroma combines gooseberry, peach,currants
leaves and lemon grass. Refreshing taste with nice, pleasant acidity, fine grass aftertaste.
Volume of production : 10 000 bottles**
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Тype of wine: white dry wine
Variety: Italian Riesling 100%
Теchnical data: alcohol — 12,5%, residual sugar — 1,3 g/l, acidity — 5,62 g/l.
Vintages: 2017, 2018, 2019
Wine region: Podravje (North-eastern part of Slovenia)
Vineyard square : 6,5 Hectars
Altitude of the vineyard : 250-350 m.s.l.

Soil composition: Sandy, stony with limestone, rich in carbonates, marl and calcium-rich
sandstone, soils.
Average yield : about 5600 kg/Hectar
Climate in vintage year : 2017 — hot year with temperatures till 33ºC and low rain
volume. 2018 — dry, warm year with average air temperature 21ºC. High temperature
caused to higher sugar contain in grapes and higher contain of alcohol in wine.
2019 — cold spring before hot summer and autumn with temperatures higher than
average. Podravje area, unlike the rest of Slovenia, was not affected by hail. Wineries
were able to start harvesting three weeks later than in 2018, in cooler weather, allowing
the berries to pick up more aromatic hydrocarbons and produce brightly acidic wines
with growth potential.
Vinification: wine grapes are hand picked at the end of September. They are
immediatelly pressed to keep maximum of aromas and tastes. Fermentation in stainless
steel tanks for min.12 months.
Flavor aromatics and taste : intensive fruit aroma of white peach combines with white
flowers notes of locust and elderberry. Medium-bodied and live acidity.
Volume of production: 20 000 bottles**
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Тype of wine: dry white wine

Variety: Mаlvasia 100%
Теchnical data : alcohol — 12,5%, residual sugar — 1,6 g/l, acidity — 5,6 g/l.
Vintage: 2019
Wine region: Primorje (South-western part of Slovenia)
Altitude of the vineyard : 50-100 m.s.l.
Vineyard square : 20 hа
Soil composition: Flysch, marl, sandy marl soil
Average yield : about 7600 kg/hа
Climate in vintage year : mild climate, relatively cold April, but ward summer. Dry
and warm year, average temperature — about 21ºC. Uniform rainfall throughout the
year.
Vinification: Hand-picked from the beginning until the middle of September.
Fermented in stainless steel vats (at a temperature of 14 to 18°C). Before bottling,
the wine is aged in stainless steel contains for 11 month.
Flavor aromatics and taste: Ripe fruits, acacia flowers, honey and vanilla notes
blending in this flavor. Harmonious, rich taste with successful acidity, bright
minerality leads to a long, juicy aftertaste.

Volume of production : 40 000 bottles**
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Тype of wine: dry white wine

Variety: Chardonnay 100%
Теchnical data : alcohol — 13%, residual sugar — 1 g/l, acidity — 5,4 g/l.
Vintage: 2019
Wine region: Primorje (South-western part of Slovenia)
Altitude of the vineyard : 150-200 m.s.l.
Vineyard square : 30 hа
Soil composition: Eocene flysсh, clay and marl
Average yield : about 5800 kg/hа
Climate in vintage year : mild climate, relatively cold April, but ward summer. Dry
and warm year, average temperature — about 21ºC. Uniform rainfall throughout the
year.
Vinification: hand-picked grapes by the end of August. Mildly pressed, fermented in
stainless steel vats at temperatures from 14C till 18C. The wine is aged on a fine lees
for 4 months in stainless steel. Part of the wine goes through the process of
malolactic fermentation.
Flavor aromatics and taste : Medium-bodied wine with an intense varietal
character. It reminds us of a melon, apple, tropical fruit, and gentle buttery tasting
notes. A beautiful harmony of freshness, fullness, and pleasant acids.
Volume of production : 20 000 bottles**
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LUNA

Тype of wine: dry white wine
Varieties : Malvasia 40%, Chardonnay 30%, Pinot gris 30%

Теchnical data: alcohol — 12%, residual sugar — 2 g/l, acidity — 5,5 g/l.
Vintage: 2019
Wine region: Primorje (South-western part of Slovenia)
Altitude of the vineyard : 120-150 m.s.l.

Vineyard square : 50 hа
Soil composition: Flysch, marl, sandy marl soil
Average yield : about 5800 kg/hа
Climate in vintage year : mild climate, relatively cold April, but ward summer. Dry
and warm year, average temperature — about 21ºC. Uniform rainfall throughout the
year.
Vinification: hand picked grapes by end of August till September. Fermentation in
stainless steel tanks during 12 hours by temperature 15-19ºC.
Flavor aromatics and taste : intensive aroma of fresh tropical fruits with locust
flowers notes, taste intensive fruity with playing acidity, suggests ripe melon and ripe
apple, aftertaste with almond notes.
Volume of production : 20 000 bottles**

10

Тype of wine: dry white wine
Varieties: Malvasia 70%, Pinot gris 30%
Теchnical data: alcohol — 12,5%, residual sugar — 0,7 g/l, acidity — 5,6 g/l.
Vintage: 2019
Wine region: Primorje (South-western part of Slovenia)

Altitude of the vineyard : 80-130 m.s.l.
Vineyard square : 35 hа
Soil composition: Flysch, marl, sandy marl soil
Average yield : about 5700 kg/hа

Climate in vintage year : mild climate, relatively cold April, but ward summer. Dry
and warm year, average temperature — about 21ºC. Uniform rainfall throughout the
year.
Vinification: hand picked grapes by end of August till beginning of September.
Fermentation in stainless steel tanks during 14 hours by temperature 14-18ºC.
Flavor aromatics and taste: intensive aroma of tropical fruits, peaches and almonds
with mild note of locust flowers. Mild and harmonious taste with playing acidity and
juicy aftertaste.
Volume of production: 35 000 bottles**
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RYNSKY RIZLINK

Тype of wine: semi-dry white wine
Variety: Rhone riesling 100%
Теchnical data : alcohol — 12,5%, residual sugar — 8 g/l, acidity — 7,2 g/l.
Vitage: 2019
Wine region: Podravje (North-eastern part of Slovenia)

Altitude of the vineyard : 250-340 m.s.l.
Vineyard square : 80 hа
Soil type: Sandy, stony with limestone, rich in carbonates, marl and calcium-rich
sandstone, soils.
Average yield : 5500 kg/hа
Climate in vintage year : 2019 — cold spring before hot summer and autumn with
temperatures higher than average. Podravje area, unlike the rest of Slovenia, was
not affected by hail. Wineries were able to start harvesting three weeks later than in
2018, in cooler weather, allowing the berries to pick up more aromatic hydrocarbons
and produce brightly acidic wines with growth potential.
Vinification : grapes hand picked end of August till September, fermentation in
stainless steel tanks 10 months before bottling
Flavor aromatics and taste : medium-bodied wine, pleasant citrus aroma, taste is
fresh, fruity with peach notes, citruses and apricots.
Volume of production: 20 000 bottles**
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Тype of wine: semi-sweet white wine
Variety: Yellow Muscat 100%
Теchnical data: alcohol — 11,5%, residual sugar — 26 g/l, acidity — 5,6 g/l.
Vintages: 2018, 2019
Wine region: Podravje (North-eastern part of Slovenia)

Altitude of the vineyard : 280-350 m.s.l.
Vineyard square : 2 hа
Soil type: Sandy, stony with limestone, rich in carbonates, marl and calcium-rich
sandstone, soils.
Average yield : about 5500 kg/hа
Climate in vintage year : 2019 — cold spring before hot summer and autumn with
temperatures higher then average. Podravje area, unlike the rest of Slovenia, was
not affected by hail. Wineries were able to start harvesting three weeks later than in
2018, in cooler weather, allowing the berries to pick up more aromatic hydrocarbons
and produce brightly acidic wines with growth potential.
Vinification : grapes hand picked at the midled of September, fermentation in
stainless steel tanks 11 months before bottling.
Flavor aromatics and taste : orange peel, white apples, nutmeg taste, pleasant
notes of herbs, and a creamy bitterness as the medium-bodied taste. Delicate
aftertaste.
Volume of production : 4 500 bottles**
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Тype of wine : dry red wine
Varieties : Blaufrankisch 100%
Теchnical data : alcohol — 12,5%, residual sugar — 0,7 g/l, acidity — 5,6 g/l.
Vintages: 2017, 2018
Wine region: Podravje (North-eastern part of Slovenia)

Altitude of the vineyard : 270-300 m.s.l.
Vineyard square : 3,5 hа
Soil type: Sandy, stony with limestone, rich in carbonates, marl and calcium-rich
sandstone, soils.
Average yield : about 5200 kg/hа
Climate in vintage year : 2017 — hot year with minimum of rainfall. 2018 — dry,
warm year with average temperature 21ºC. High temperature caused to higher
contain of sugar in grapes and higher alcohol.
Vinification: Hand picking harvesting. Delicate pressing without stone damage.
Maceration with skin during 12 days by temperature 16-18ºC. Fermentation by 2025ºC. A part of wine is in stainless steel tanks and part in wooden barrels from
croatian oak during 15 months.
Flavor aromatics and taste : Deep tones of forest fruits and cherry, tobacco leaf
and spicy in aroma, in development — balsamic sauce and sweet smoke of autumn
campfire. Soft tannins, sweet-smoke aftertaste.
Volume of production: 8 000 bottles**
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Тype of wine: dry red wine
Variety: Cabernet Sauvignon 100%
Теchnical data: alcohol — 13%, residual sugar — 3,4 g/l, acidity — 5,2 g/l.
Vintage: 2019
Wine region: Primorje (South-western part of Slovenia)

Altitude of the vineyard : 50-100 m.s.l.
Vineyard square : 20 hа
Soil type: Eocene flysсh with marl and sandstone
Average yield : about 6200 kg/hа

Climate in vintage year : mild climate, relatively cold April, but ward summer. Dry
and warm year, average temperature — about 21ºC. Uniform rainfall throughout the
year.
Vinification: Hand-picked at the end of September through the beginning of
October. Destemmed grapes are macerated from 8 to 14 days. After biological
deacidification is performed, the majority of the wine matures in large oak barrels,
while some of it matures in stainless steel vats.
Flavor aromatics and taste : The aroma is reminiscent of ripe red berries, green
paprika, liquorice, dried plums, vanilla, and smoke. Wine is medium-bodied with rich,
ripe fruit nicely balanced with tannins. It has a beautiful, long finish with just a hint of
wood.
Volume of production: 40 000 bottles**
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Тype of wine: dry red wine
Variety: Merlot 100%
Теchnical data : alcohol — 13%, residual sugar — 3,4 g/l, acidity — 5,4 g/l.
Vintage: 2019
Wine region: Primorje (South-western part of Slovenia)

Altitude of the vineyard : 40-80 m.s.l.
Wineyeard squere: 40 hа
Soil type: Eocene flysсh with marl and sandstone
Average yield : about 6200 kg/hа

Climate in vintage year : mild climate, relatively cold April, but ward summer. Dry
and warm year, average temperature — about 21ºC. Uniform rainfall throughout the
year.
Vinification: Hand-picked at the end of September. Destemmed grapes are
macerated from 6 to 10 days. Alcohol fermentation is followed by biological
deacidification and maturing in large oak barrels, and partly in stainless steel vats.

Flavor aromatics and taste : Typical aromatics for Merlot are ripe sour cherries,
mulberries, and blackberries, with hints of vanilla and dark chocolate. In the mouth,
the wine is soft and velvety with a pleasant flavour of ripe sour cherries and
blackberries. This a full-bodied wine, finishing with pleasant ripe tannins and a note
of Mediterranean herbs.
Volume of production: 30 000 bottles**
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ADRIANA

Тype of wine: dry red wine
Varieties: Cabernet Sauvignon 30%, merlot 40%, refosko 30%
Теchnical data: alcohol — 12,5%, residual sugar — 3 g/l, acidity — 6 g/l.
Vintage: 2019
Wine region: Primorje (South-western part of Slovenia)

Altitude of the vineyard 100-150 m.s.l.
Wineyeard squere : 150 hа
Soil type: Eocene flysсh with marl and sandstone
Average yield : about 5900 kg/hа

Climate in vintage year : mild climate, relatively cold April, but ward summer. Dry
and warm year, average temperature — about 21ºC. Uniform rainfall throughout the
year.
Vinification: grapes are hand picked up at the end of September till October.
Maceration 6 days by 17- 22 С. Fermentation in stainless steel tanks.
Flavor aromatics and taste : Intense aroma of forest fruits, black currant, sour
cherry and plum jam, taste is full, rich, ripe cherry, blackberry, dry plum with wooden
notes and mild tannins.
Volume of production: 40 000 bottles**
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Тype of wine: semi-dry red wine
Variety: Refosk 100%
Теchnical data: alcohol — 13%, residual sugar — 4,7 g/l, acidity — 6,1 g/l.
Vintage: 2019
Wine region: Primorje (South-western part of Slovenia)

Altitude of the vineyard 100-150 m.s.l.
Wineyeard squere : 90 hа
Soil type: Eocene flysсh with marl and sandstone
Average yield : about 6200 kg/hа

Climate in vintage year : mild climate, relatively cold April, but ward summer. Dry
and warm year, average temperature — about 21ºC. Uniform rainfall throughout the
year.
Vinification: Hand-picked at the end of September. Maceration of grapes lasts 6–8
days. Following the fermentation and biological deacidification, the wine matures
partially in large wood barrels and partially in stainless steel vats where it preserves
its fruity character and freshness.

Flavor aromatics and taste : Aroma prevailed by blackberry, blueberry and ripe
sour cherry with wooden notes. Full-bodied wine with nice notes of candy spices,
certain acidity and developed tannins leads to remembered aftertaste.
Volume of production : 100 000 botles**

18

Terms of cooperation with Vina Olwega
* Prices in the Price-List are indicated on the terms CPT-Domažlice (Czech Republic).
Shipment of orders from a warehouse in Slovenia is possible.

** The numbers of bottles given for the varieties correspond to the originally produced
batch of a particular vintage year (or the average production volume for several years) and
will change (decrease) depending on the current sales and the date of a possible order.
Terms of payment:
50% advance payment (prepayment) when placing an order and signing the contract, and
payment of the remaining 50% before picking up the batch at the delivery point.

In addition to the varieties offered, in our assortment there are limited volumes
of special series of wines that have become particularly successful, both due
to the combination of vintage years and the location of the vineyards, suitable
for long-term storage or archiving. Also, on request, we can offer sparkling
wines produced both by the traditional method of maturation in the bottle and
by the Sharma method.
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Thank you for your attention!
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