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IK TAL

Dolenjska

SENSORY
CHARACTERISTICS:

VINIFICATION:
Harvesting
method
Harvest time
Vinification

Bottling time
AWARDS:

VINTAGE

BOTTLE SIZES
WINE STYLE
ALCOHOL CONTENT
GRAPE VARIETIES
AGING POTENTIAL

SERVING TEMPERATURE

TECHNICAL DATA:
Total acidity
Residual sugar
pH

VINEYARDS:

Age of the wines
Training system
Soil

Vineyard slope
Aspect

Altitude

Climate
Location

TIK TAL, wuire cuvee

2025

1L

Still white wine
12.0 vol. %

Welschriesling, chardonnay, and gewirztraminer

2 years
12°C

5.75 g/L
0.1g/L (dry)
3.29

6-30 years

Single guyot

Sandstone, marl

13-28 %

West / East-West

270 m

Continental

Wine-growing region Posavje,
Wine-growing district Dolenjska

White cuvee is golden yellow color. Full-bodied, with aromas of flowers and citrus.

Hand-picked

August, September 2025

The grapes are directly pressed without stem, the pomace is immediately separated, follows stabulation and

then separate varietal fermentation in stainless steel tanks.

November 2025

AWC Vienna 2026, silver medal //
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