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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 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.

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 .
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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.

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).
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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..

Slovenian wine regions

Primor je

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.

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).
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Type of wine : Dry white wine

Varietal comp : Furmint 100%

Technical data : alcohol �u 12,5%, residual sugar�u 1,3 g/l,
acidity �u 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 21�—�&.
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 12-17�—�&��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**


