
SINGLE GRAPE EDITION WINES 
Single variety edition at Lazar Winery represents typical expression of the single grape variety in the southern terroir 
as Tikves Wine Region represents, ripe fruit aromas, discreet minerality, soft acidity, medium to full body, lingering 
aftertaste in a perfect balance and harmony. These wines are the signature of the winemaker Lazar Ristov and 
represent his long winemaking experience

One of the white grapes with the longest tradition in wine production in North 
Macedonia which has been highly recognized for its quality and for its gastronomic 
value is Belan. The sunny terroir of Tikves wine region has been benefiting to the 
grapes with ideal ripens that makes the wine full body, rich stone fruit aromas and the 
oak barrel ageing benefits to the complexity, creaminess and elegance. Created with 
love from carefully selected and hand harvested grapes. The wine has been oak aged 
in finest French oak barrels for several months, bringing to the wine fine mineral notes, 
creamy structure and complex aromas. 

WINE FACTS
Grape variety: Chardonnay and Malvasia
Country of origin: Republic of North Macedonia
Wine region: Povardarie Wine Region, Tikvesh wine district
Producer: Lazar Winery (Vinarska Vizba Lazar dooel)
Vintage: 2024
Alcohol: 13.50%
Total acids: 5.6 g / l
Residual sugar: 1.0 g / l
Total extracts: 20.3 g/l
Density 0.98838 g/ml
Annual production: 5,000 bottles
Quantity: 750ml
Contains sulfites 74.24 mg/l
VEGAN

VINTAGE 2024



Contains in average on 100ml:				    per 100 ml

Energy value (kcal/100ml)				    96.58   

Carbohydrates						      0.1

Fats							       0

Proteins							      0

Salt							       0

Ingredients: Grapes, Contains Sulfites

CULTIVATION:
Vineyard density: 4000 vines/ha
Soil type:  sandy with clay particles  
Age of the vines: 24 years
Pruning: double guyot
Rainfall: 400-550 l/m2

Harvest period: 	beginning of September

VINIFICATION:
- Manual harvesting in small crates of 20 kg
- The grapes are cooled in a cooling chamber at 
a temperature of 8o degrees
- Fermentation in stainless steel fermenters with 
temperature control.

TASTING NOTE:
Color: Medium lemon

Aroma: Seductive aromas of ripe stone fruits and 
citruses along with white flowers, sweet vanilla and 
slightly toasted bread.

Taste: Intensive, medium body wine, soft acidity and 
creamy structure followed by ripe fruits flavors, subtle 
oak flavor and lingering finish.

Combination with food: light dishes, chicken, fish, sea 
food, light pasta, creamy salads

 

Please recycle:        LAZAR WINERY / VINARSKA VIZBA LAZAR DOOEL
Address: Vano Tashev street, no.21, 1440 Negotino, 
Republic of North Macedonia
www.lazarwinery.mk; contact@lazarwinery.mk;   
+389 (0) 71 33 81 95 


