
SELEKCIJA MALVAZIJA 2018 

Grape variety: Malvazija Istriana 
Category: dry wine 
Wine-growing area: West Istria, Croatia 
Vineyard: Valle, Santa Lucia, Contarini 
Age of vineyard:13-58 years 
Altitude of vineyard: 200-240 m 
Vineyard orientation: south, south-west 
Soil composition: flish, limestone, clay 
Harvested: manually 
Vinification: manual selection of the best grapes, cryo 
maceration24 hours, pressing, fermentation in inox 
Aging: inox, 12 months 
Alcohol by volume: 13,5% vol 
Total acidity: 5,1 g/l 
Unfermented sugar: 2,2 g/l 
Bottle size: 0,75l 
Serving temperature: 10-12°C 

 

Tasting note 

Selekcija (100% Malvazija Istriana) is a rather new kid in our winery. Harvest 2018 marks its 

third edition and it already proved to be a huge success among our customers. Concerning 

the style it stands between our classic, bestselling fresh Malvazija and aged Santa Lucia 

Malvazija. In style it is closer to the former, although it comes to the market a year after the 

classic bestseller. We can describe it as a streamlined, focused, more concentrated and 

complex edition of classic Malvazija.  

It displays pale to medium golden colour with a nice brilliance. A bit restrained on the nose, 

not a show-off, revealing its complexity layer by layer. It shows ripeness, slightly waxy and 

honeyed nose with obvious floral and peach elements as well as saltiness. With time it 

slowly reveals itself completely, showing undeniable and very delicate varietal character of 

Malvazija Istriana. It is dry on the palate, medium to full bodied with good levels of vibrant 

acidity. Very persistent and focused. If we said it is slightly restrained in the nose, it is the 

palate where this Malvazija reveals all its complexity and breadth of aroma. Although similar 

in style to 2017 which won Platinum at Decanter 2020, edition 2018 is having a bit more of 

texture and leaves a great impression.  

 

Food matching 

This is a perfect gastronomic wine, made to be matched with exquisite sea food. With its 

salinity, and clear-cut finish, it is a perfect match with grilled fish, grilled scallops, grilled 

shrimps, roasted chicken, pasta with truffles …   

Ageing potential 

It is perfectly ready now and will be best to drink it through 2021-2026. 


