
A N G E L  
W h i t e

SORT: Pinela 40%, Chardonnay 20%, Malvazija 20%, 
Rebula 10%, Laški Rizling 7%, Zelen 2%, Vitovska 1%
VINEYARD: Angel, Vogersko hill, Brdce, Jazbine
WINE DISTRICT: Vipava
CULTIVATION:CULTIVATION: Biodynamic (Demeter) with PCS
SOIL: marl
AVG. VINE AGE: 30 years
PLANTATION DENSITY: 3.000 - 12.000 vines/Ha
VINTAGE TIME: From the middle of september to the 
middle of October
HARVESTING: manual (selection)
LOAD:LOAD: 0,5 kg/vine   VINE YIELD: 3,5 - 4t/ Ha
HARVESTINGHARVESTING TECHNOLOGY: 2009 was a very spe-
cial harvest. It was the first year ever that the young Angel 
vineyard produced grapes. They were tiny and few, but their 
taste was delightful; each fruit invigorated the body and 
soul. We bottled the wines on May 8th, the day my wife 
Mateja gave birth to our first son. We named him after the 
wine of the sun and moon; after the wine of the wind and 
rain; after the virgin soil. We named him after the vineyard. rain; after the virgin soil. We named him after the vineyard. 
Angel.

In the name of son also Angel Batic White get name, which 
represent the finest wines from Batic vinery. Angel White 
is cuvee, which is signed just with the easence from the 
best locations of Batic vineyards and only when the years 
are good.
Assortment of wines in Angel Belo changes over the 
years. The only constant that different vintages of wine 
Angel White combines is the vitality of wines and their 
high elegance. 
Different varieties  in Angel White were with skin con-
tact - between 1 day and 5 days. All varieties matured for 
36 months is Slovenian barrels.

ALCHOHOL CONTENT: 14% vol
RECOMMENDED SERVING TEMP.: 12-14 °C
AGING POTENTIAL: 2030-2035
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