Our wines from Erigon segment are named after the ancient name of the river Crna (Black) wich passes through our
vineyards. The river Crna has a strong influence in creating a special microclimate conditions in the vineyards, bringing
warm, dry and windy weather that’s contributes to healthy grapes with perfect ripeness, intensity of color and aromas.

The vineyards are spread in the most famous and best wine region in North Macedonia, Tikvesh, on the rolling hills with
of altitude of 200 to 400 meters and ideal soil rich in sandy-stone structures, clayey particles and moderate humus
content. This enables ideal ripening of the grapes, development of discreet minerality, intensive aromas of the wines
and their special delicate tannin structure.
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Grape variety: Chardonnay 50%, Grasevina 35% and Gewurztraminer 15%
Country of origin: Republic of North Macedonia

Wine region: Povardarie wine region, Tikves wine district
Vintage: 2024

Quantity: 750ml

Alcohol: 13,0%

Total acids: 5.2 g/I

Residual sugar: 1.0 g/I

Total extract: 20.2 g/l

Density: 0.98881 g/ml

Contains sulfites

VEGAN

Annual production: 10,000 bottles




Contains in average on 100ml:

per 100 ml

Energy value (kcal/100ml) 92.96
Carbohydrates 0.28
Fats 0
Proteins 0
Salt 0

Ingredients: Grapes,Contains Sulfites

CULTIVATION:

Vineyard density: 4000 vines/ha
Soil type: sandy clay

Age of the vines: 26 years
Pruning: double guyot

Rainfall: 400-550 I/m?

Harvest period: Late September

VINIFICATION:

- Manual harvesting in small crates of 20 kg.

- Grapes cooled in a refrigeration chamber at a
temperature of 8°C.

- Fermentation in stainless steel fermenters at 14°C.

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) 7133 8195

TASTING NOTE:

Color: Light lemon with green reflections

Aroma: Stone fruits, lemon, lime, apple, with an exotic
charm.

Taste: elegant fruity flavor, balanced acidity and
lingering finish.

Recommended serving temperature 10-12°C.
Combination with food: light dishes, chicken, fish, sea

food, light pasta, creamy salads

Please recycle:
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FSC PET



