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Vipavska Dolina, Slovenia
On the southern slopes of the Vipava Hills, between Mediterranean and alpine climates averaging between 300-400 meters, 
with its deep flysch soils emerges the wines of Guerila and their signature varietals of indigenous ancient origins: Pinela, Zelen 
and Rebula amongst others.  The estate was started by Jozef Petric and of his six children, Zmago decided to join the family 
business and their first and foremost focus was the ecological stability of their lands. Guerila is certified Demeter, practicing 
only biodynamic principles in the vineyards and by keeping their crops small are able to express the best out of their land. 

SAVIO SAVIO SELECTIONS SELECTIONS SOARES
“Expressive Wines from Small Growers”

“Pinela”
Vipavska Dolina, Slovenia

100% Pinela
Vines age between 8-22 years old and planted on flysch soils (sedimentary rock, marl, 
sandstone and breccias); partial crop thinning with no chemicals used, only organic and 
biodynamic principles used. Grapes are hand-harvested with vineyard sorting and spend 
10 hours macerating; fermentation is temperature controlled and takes place over a 2-3 
week period in stainless steel tanks (2000L) with indigenous yeasts; six months on lees, 
stirring twice a week for three months and then twice per month afterwards; aged for eight 

months in stainless steel with three months in bottle. 
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“Brut Nature, Castra”
Vipavska Dolina, Slovenia

33.3% Rebula, 33.3% Zelen, 33.3% Pinela 
Generally the varietal composition is 1/3 of each grape but can vary between vintages. 
Hand-harvested, followed by a short maceration period, pressing and decanting of must. 

Spontaneous fermentation with indigenous yeasts and matured on the lees. Second 
fermentation occurs in bottle with 36 months on lees. No additional liqueur added at 

disgorgement. 

“Rebula Selection”
Vipavska Dolina, Slovenia

100% Rebula
Hand-harvested and sorted in the vineyard, followed by four day maceration 

period and then spontaneous fermentation with indigenous yeasts. Mildly pressed 
with one year maturation in 1000L old wooden barrel on the lees without 

stirring. Bottled without filtration and minimal SO2. Matured in bottle for at 
least six months. 


