
WINE LIST



Welcome to Brda! 
Brda is the enchanting westernmost region of Slovenia, nestled 
halfway between the Alps and the Adriatic Sea. Its rolling hills, 
stretching from the emerald Soča River to Friuli in Italy, are dotted with 
houses and farms.  
Today there are 43 villages in Brda. The pleasant Mediterranean climate 
has created a perfect sanctuary for top-quality wines, luscious fruit 
and delectable olive oil. First vines were planted here already in the 
Roman times, so there’s a long tradition of viticulture in the region.  

The climate in Brda combines the freshness of the Alps and the 
Mediterranean influences, producing wines with a broad spectrum of 
aromas. The hallmark of Brda wines is their minerality, which is due to 
a particular marl soil called opoka. Here at Klet Brda we believe that 
quality starts in vineyards. Seeing sustainability as the only right way 
forward, we have introduced integrated production of grapes.

Klet Brda is the leading producer and exporter of Slovenian bottled 
wine, renowned for its distinctive style and appreciated by wine lovers 
in Slovenia and 26 countries around the world. The winery unites 400 
families and their 1000 ha of vineyards which is a half of all vineyards in 
Brda.  
Our vineyards are planted on steep slopes and thus require a lot of 
manual labour. All the work is done by family members and friends, 
which enhances quality control. 

Our mission is to capture the uniqueness of the Brda terroir in our 
wines, which are carefully overseen by our head winemaker, Darinko 
Ribolica. Since the very beginning in 1957 we’ve aimed to produce top 
quality wines that through the years have won numerous awards in 
domestic and foreign wine competitions. 

We hope you’ll enjoy our wines and welcome back to our winery 
anytime! 



WINE PURCHASE 
If you’re interested in purchasing our wines don’t hesitate to ask us for 
help. We’ll be happy to help you find the perfect wine for you. 

We offer FREE SHIPPING on purchases of 18+ bottles.  
For more information, ask our staff.

 

DRINK RESPONSIBLY
We want you to find pleasure and satisfaction in our wines. This is why 
we encourage respectful and responsible behaviour towards the wine. 

Thank you for your understanding.



For this self-wine tasting we have carefully selected two sparkling 
wines – Sparkling Ribolla Gialla and Bagueri Brut Sparkling Wine, and a 
selection of wines from our brands Quercus, Krasno and Bagueri. 

Sparkling Ribolla Gialla
Sparkling Ribolla Gialla is the oldest brand of our winery which has been 
introduced to the market already back in 1962. It’s an iconic sparkling 
wine, using the charmat method, that is part of all of our small and also 
important celebrations for over half a century. 

Bagueri Brut Sparkling Wine 
Bagueri Zero, Bagueri Rose in Bagueri Brut are three sparkling wines 
which are part of our Bagueri line of still wines. These sparkling wines 
are rich, structured and complex and all produced using the traditional 
method.  

Quercus 
Our Quercus line is one of the most popular wine brands in Slovenia. 
Because of their distinct style we started exporting Quercus wines 
which are now present in 26 countries around the world. Quercus is 
meant to be enjoyed in good company and all the wines pair perfectly 
with Mediterranean cuisine.  
Quercus wines are fresh, fruity and mineral and win many awards at 
international wine competitions every year.  

Krasno
Krasno is the highest village in Brda, with a long wine tradition and 
an abundance of excellent sites. Here the hard-working local hands 
squeeze the best out of the bounties of nature. The gastronomic line 
Krasno was created to highlight the traits of the unique environment 
and meet the needs of the hospitality sector.  Krasno wines are 
characterized by the right balance between structure and freshness 
and nicely complement a wide variety of dishes.

Bagueri
Bagueri brand got its name after the last owner of the Dobrovo castle, 
Silverio de Baguer, who was a great wine connoisseur and inventor.  
Wines from Bagueri line mature in oak barrels and in the fullness 
of their taste they offer us the minerality of the “opoka” soil and the 
influence of the powerful Mediterranean sun. Wines from Bagueri line 
are our most awarded wines which win top awards at international wine 
competitions every year.
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SPARKLING RIBOLLA GIALLA
An icon among sparkling wines. Fresh and teasingly fruit-forward.

The colour of the wine is lemon yellow with infinite bubble chains.  
Its aroma, initially reserved, becomes teasingly fruity, reminiscent of 
green apple and citrus fruits. There is the typical intense character of 
Ribolla Gialla and a lively freshness. 

Food pairing: It can be served as a refreshing aperitif or as a perfect 
accompaniment to light snacks. Serve well cooled at 6–8°C.

The Ribolla Gialla grapes are grown in 10- to 25-year-old vineyards in 
Brda and harvested only by hand. Primary fermentation takes place 
exclusively in stainless steel tanks at 14°C, while secondary fermentation 
is completed in stainless steel. 

Alcohol: 12.5% vol. | Residual sugar: 8,7 g/l



BAGUERI BRUT SPARKLING WINE
A méthode classique sparkling wine with an innovative style.  
And a distinctive character owed to Ribolla Gialla.

The wine is of an aristocratic gold with a fine bubble chain. Its aroma is 
complex and elegant with prominent fruity and flowery notes, rounded 
with a reserved touch of bread crust. This is a dry and sophisticated 
sparkling wine with remarkable persistence of flavour. Its well-rounded 
freshness supports the powerful structure. 

Food pairing: It can be served as an aperitif that can easily cope even 
with more robust dishes, such as veal carpaccio, grilled turkey breast 
or marinated raw fish with citruses. Serve well cooled at 6–8°C.

The Chardonnay, Pinot Noir and Ribolla Gialla grapes are grown in 10- to  
25-year-old vineyards in Brda and harvested only by hand.  
Primary fermentation takes place exclusively in stainless steel tanks, 
while secondary fermentation is completed in bottles. The sparkling 
wine is left to mature on lees for at least 48 months.

Alcohol: 12,5% vol. | Residual sugar: 9,6 g/l
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QUERCUS RIBOLLA GIALLA
Synonymous with Brda – fresh and unforgettable.

A clear yellow wine with a fresh green reflection. The aroma of lemon, 
green apple, cedar and grapefruit is nicely rounded with a delicate 
scent of black locust. Its freshness, typical of Ribolla Gialla,  
clears the mouth. 

Food pairing: It can be paired with fish, shellfish and traditional Brda 
cuisine. Serve well cooled at 8–10°C.

The Ribolla Gialla grapes are grown in 10- to 40-year-old vineyards in 
Brda and harvested only by hand. Stainless steel tanks are used for 
both fermentation (at 14°C) and a 6-month sur lie ageing.

Alcohol: 13 % vol. | Residual sugar: 4,2 g/l
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QUERCUS PINOT GRIGIO
The world just loves it. Fresh, mineral and fond of spicy food.

The wine is straw yellow with aromas of grapefruit, pineapple and 
cinnamon. Its silky taste ends in citruses, it is smooth and full-bodied 
with a velvety finish. 

Food pairing: To be paired with Mediterranean dishes – from fish and 
white meat to risotto and pasta with spring vegetables.  
Serve well cooled at 8–10°C.

The grapes are grown in 10- to 25-year-old vineyards in Brda and 
harvested only by hand. Stainless steel tanks are used for both 
fermentation (at 14°C)  and a 6-month sur lie ageing.

Alcohol: 13,5 % vol. | Residual sugar: 5,2 g/l
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QUERCUS SAUVIGNON BLANC
Charming and cosmopolitan. An explosion of fresh fruit.

The wine is straw yellow with pronounced aromas of elderflower, kiwi, 
gooseberry and passion fruit. Medium-bodied, crisp and fresh with a  
slightly spicy finish. 

Food pairing: It can be served as an elegant aperitif or as an excellent 
accompaniment to fresh salads, fish and young cheese.  
Serve well cooled at 8–10°C.

The grapes are grown in 10- to 25-year-old vineyards in Brda and 
harvested only by hand. Stainless steel tanks are used for both 
fermentation (at 12°C) and a 6-month sur lie ageing.

Alcohol: 13,5 % vol. | Residual sugar: 4,1 g/l



BAGUERI RIBOLLA GIALLA
Modernity and tradition combined. A macerated Ribolla Gialla unique 
in its style.

The wine is deep yellow with gold reflections. Its aroma is varietal and 
reminiscent of lemon, cedar and grapefruit, pleasantly rounded with a 
delicate touch of vanilla and fresh bread crust. Full-bodied, fresh and 
balanced. The finish is smooth with a delicate touch of sweet tannins.  
For wine connoisseurs.

Food pairing: It can be paired with refreshing salads, white fish and 
shellfish, vegetable risottos and pasta with vegetable sauces. Serve 
cooled at 12°C. Its ageing potential is up to 10 years.

The grapes are grown in 15- to 40-year-old vineyards in Brda and harvested 
only by hand. Fermentation takes place in 6,000-litre oak barrels and in 
barrique barrels, while ageing is done entirely in 6,000-litre oak barrels for 
at least 12 months. 

Alcohol: 13,5 % vol. | Residual sugar: 4,4 g/l 
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BAGUERI PINOT GRIGIO
Intense and full-bodied. A modern Pinot Grigio always ready to 
please.

The wine is gold yellow with copper reflections. Its aroma reminds of ripe 
pears, black locust and grapefruit with a pronounced note of bread crust 
and vanilla. Soft and mature on the palate with a fruit-forward beginning. 
A rich taste with balanced acids. The finish comes with a delightful 
vanilla scent. 

Food pairing: The wine can be served with cold starters and pasta with  
spring and summer sauces. It also pairs well with seafood, chicken and 
cheese. Excellent even with moderately spicy Asian cuisine. 
Serve cooled at 12°C. Its ageing potential is up to 10 years.

The grapes are grown in 10- to 20-year-old vineyards in Brda and 
harvested only by hand. 80% of the fermentation takes place in 
stainless steel tanks at 12–14°C and 20% in new barrique barrels. 20% 
of the wine is aged sur lie in French barriques for 5 months and 80% in 
stainless steel tanks. 

Alcohol: 14 % vol. | Residual sugar: 4,6 g/l
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BAGUERI CHARDONNAY
Elegant texture, excellent balance. A born winner.

The wine is a deep yellow colour with a golden hue. Its varietal aroma 
is reminiscent of citrus fruit, ripe peaches, melon, butter, vanilla and 
hazelnuts; complemented by an expressive bread crust aroma. In the 
mouth the wine is rich, but fresh and crisp with an elegant texture and 
outstanding mineral taste. An everlasting velvety finish.

Food pairing: The wine is best served with dishes with a clear-cut 
taste – made of mushrooms, truffles, rich sea food and lean meat with 
creamy topping as well as foi gras. Serve cooled 10-12˚C.  
Aging potential is up to 10 years.

The grapes are grown in 10- to 30-year-old vineyards in Brda and 
harvested only by hand. The fermentation takes place 100% in French 
barrique barrels. The wine matures 100% in French barriques, 
9 months »sur lie«. Malolactic fermentation is partial.

Alkohol: 13,5% | Residual sugar: 3,5 g/l
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QUERCUS MERLOT
Soft, juicy and fruity – simply charming.

This is a deep ruby red wine. Its aroma is reminiscent of ripe cherries, 
raspberries, mulberries and blackberries as well as Mediterranean 
spices.  
The wine is smooth and medium-bodied with a pleasant touch of  
sweet tannins. 

Food pairing: It particularly enjoys the company of pasta with tomato-
based sauces and red meat, but also pizza. Serve cooled at 14–16°C.  
Its ageing potential is up to 5 years.

The grapes are grown in 10- to 25-year-old vineyards in Brda and 
harvested only by hand. The grapes are left to macerate for 8–10 days at 
a temperature  
of 25–28°C. 70% of the fermentation takes place in stainless steel 
tanks and 30% in large oak barrels. 30% of the wine is aged sur lie in 
large oak barriques for 6 months and 70% in stainless steel tanks.

Alcohol: 13,5 % vol. | Residual sugar: 4,2 g/l 
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KRASNO RED
Soft, fruity and solid-bodied. A subtly built red blend.

The colour of this wine is ruby red with a purple hue. Aroma evokes 
bramble and red cherries followed by a grassy note. In the mouth the 
wine is medium-bodied and boasts a gentle texture with a quite long 
finish. 

Food pairing: Perfectly complements steaks both grilled and with 
sauce, venison, fiorentine steak and medium mature cheeses.  
Serve cooled at 14–16°C. Aging potential is up to 4 years. 

The grapes of Cabernet Franc, Cabernet Sauvignon and Merlot are 
grown in 10- to 30-year-old vineyards in Brda and harvested only by 
hand. All the varieties are macerated separately. Fermentation takes 
place 100% in stainless steel tanks. The wine matures in big wooden 
barrels (60 HL) for 12 months. Malolactic fermentation is  
done in all 3 varieties.

Alcohol: 13 % vol. | Residual sugar: 3,0 g/l
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KRASNO SYRAH
Herbal and spicy by nature. A delicate texture. 

The colour of this wine is dark ruby red with espresso brown hues.  
The herbal-spicy aroma evokes black pepper, mint and pine wood.  
In the background we meet a pleasant violet flower bouquet, fresh 
fruity notes of blueberry and plum as well as cocoa butter. In the mouth 
the wine feels rich and smooth. The finish is slightly spicy with a  
pleasant silky finish. 

Food pairing: It can be served along a wide range of spicy meat dishes.  
We recommend it combined with beef steak with green pepper, various 
steaks in pepper and garlic sauces, grilled pork liver with anise and 
mint in wine sauce, as well as florentine steaks and spicy mature 
cheeses. Serve cooled at 16-18°C. Aging potential is up to 5 years.

The grapes are grown in 10- to 25-year-old vineyards in Brda and 
harvested only by hand. The grapes are left to macerate for 8–10 days 
at a temperature of 25–28°C. The wine matures 100% in big wooden 
barrels. 

Alcohol: 13,5 % vol. | Residual sugar: 3,1 g/l
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BAGUERI MERLOT
Spicy but silky and complex – from fruits of the forest to rich dark 
chocolate. 

The wine is of a dark velvety ruby red colour. Its pronounced aroma is 
composed of hints of blackcurrant, plum jam, cocoa, chocolate and 
mint. The mouthfeel is soft with delightful notes of ripe berries and 
plums, followed by the characteristic dark chocolate aftertaste.  
The structure is solid and nicely fresh, the finish is agreeably  
long and warm. 

Food pairing: Recommended with game, all kinds of red meat (roasted, 
grilled or cured), aged and slightly sharp sheep milk cheese as well as 
dark chocolate. Serve cooled at 16–18°C. 
Its ageing potential is up to 10 years. 

The grapes are grown in 10- to 25-year-old vineyards in Brda and 
harvested only by hand. The grapes are left to macerate for 10–15 days 
at a temperature of 25–28°C. Fermentation takes place exclusively in 
French and American barrique barrels, where the wine is also aged sur 
lie for 24 months.

Alcohol: 14,5 % vol. | Residual sugar: 3,0 g/l



We hope you enjoyed this wine tasting. We were thrilled to have you 
here at our winery. If you  have any questions, suggestions or feedback, 
don’t hesitate to write us at marketing@klet-brda.si. 
We also invite you to follow us on Facebook and Instagram (@kletbrda). 

Enjoy your stay in Brda!



@klet brda
 klet brda

 www.klet-brda.si

KLET BRDA, z.o.o. Dobrovo, 
Zadružna cesta 9, 

5212 Dobrovo, Slovenija


