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Kompanija“13. jul PlantaZe” predstavlja jednog
od najvecih i najznacajnijih proizvodaca grozda,
vina i lozove rakije u Jugoistocnoj Evropi.
“Plantaze” danas gazduju vinogradom povrSine
2.310 hektara, sa tri vinska podruma kapaciteta
310.000 hl, zatim sa 40 hektara maticnjaka
loznih podloga, plantazom breskvi na 85
hektara, ribnjakom u kome se godiSnje
proizvede 100 tona kalifornijske pastrmke, kao i
sa razlicitim maloprodajnim i ugostiteljskim
objektima.  Posluju¢i po  medunarodnim
standardima kvaliteta IS0 9001, 14001, 22000 i
HACCP, “Plantaze” godisnje proizvode oko 22
miliona kilograma grozda, plasirajuci vise od 17
miliona flasiranih proizvoda, i oko 2.000 tona
stonog grozda, u vise od 35 zemalja svijeta.
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Vina "PlantaZa“ osvojila su vise od 800 nagrada
na ocjenjivanjima, takmicenjima i sajmovima
Sirom svijeta. “Plantaze” su danas jedna od
najuspjesnijih crogorskih kompanija uopste, a
njenih 661 zaposlenih njeguje, ne samo
poluviekovnu tradiciju  "Plantaza“, ve¢ i
hiljadugodisnju crnogorsku tradiciju
vinogradarstva i vinarstva, najvecu paznju
posvecujuci upravo crnogorskim autohtonim
sortama vinove loze i autenticnom crmogorskom
vinu u kome se ogleda crnogorska kultura i duh
jednog zaista jedinstvenog
vinogradarsko-vinarskog podneblja.

TAJNA
CEMOVSKOG POLJA

Vinograd Cemovsko polje nalazi se jugoistotno
od Podgorice, izmedu rijeka Morace i Cijevne.
Zauzima povrSinu od 2.310 ha Sto ga Cini
najve¢im evropskim vinogradom u jednom
kompleksu savise od 11,5 miliona Cokota vinove
loze. LeZi na platou €ija nadmorska visina varira
izmedu svega 45 i 70 metara. Oivicen je vilencem
golih krecnjackih brda, Sto ga odreduje kao
krasku kotlinu sa izrazito Zarkim i suvim ljetom i
zimom tek nesto hladnijom nego u primorskom:
pojasu. Koligina padavina iznosi samo oko 1.600
ml vodenog taloga mjesecno. lzuzetno male =
kolicine padavina i ogroman broj suncanih sati,
upotpunjuju sliku ovog podneblja koje mozete
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zamisliti u bojama i zvucima vrelog ljeta. "+

Drugi izazov sa kojim se suocava vinova loza je
zemljiste, teSko i skeletno, sacinjeno od krednog
krecnjaka, prosaranog pijeskom i Sljunkom, sa
mnostvom uglacanih oblutaka. U toj epskoj borbi
vinove loze i kamena nastaju nasa autenticna
vina, jedinstvenog, bogatog bukea, svjedoceci o
posebnosti vinograda u kojem se radaju.

SNAG POPNEBLIA

autenticnih,  raskoSnih
karaktera. Cmogorski
posmatrano, smjeste
jadranske obale, pa blizina mora u najvecoj mjeri
odreduje mikroklimu' Cemovskog polja. Uticaj
jadranske klime jprostire se Sirokom dolinom
rijeke Bojane sve do Podgorice u ijoj blizini se i
nalaze nasi vinogradi. Mi vjerujemo da su vina
“djeca podneblja” i da karakter i kvalitet vina
poticu direktno iz samog vinograda i zato smo
posveceni proizvodnji vina koja su u mogucnosti
da u potpunosti izraze svoje porijeklo. Zato, sve
Sto radimo i u vinogradima i u.podrumima,
radimo sa velikim poStovanjem  prema
sopstvenoj zemlji, prema sopstvenom vinogradu
i grozdu koje se u njemu rada. | upravo zato
uspijevamo da viSe od pedeset godina
proizvodimo najbolja crnogorska vina — vina
posebnog karaktera, sa snaznim pecatom naseg
podneblja.

jedinstvenog
radarski reon, Sire
na najjuznijem dijelu



CGRNOGORSKE
AUTOHTONE SORTE

Blagodareci izvanrednom podneblju, sastavu tla i povoljnom poloZaju, u vinogradima “Plantaza” se uspjesno gaje autohtone crnogorske sorte vinove loze —
vranac i krstat, ali i svjetski poznate sorte kao Sto su Sardone, sovinjon blan, kaberne sovinjon, merlo, negro amaro, marselan, peti verdo i dr. Vranac je drevna
crnogorska sorta i njeno pravo porijeklo je skriveno u dubinama istorije. Vranac je knjaz velicanstvene knjaZevine vina u Cemovskom polju. On je nas vinogradarski
i nacionalni ponos i, u skladu s tim, zauzima ¢ak 70% vinograda.

Krstat se na Cemovskom polju uzgaja na mikrolokalitetu “Nikolj Crkva”, a svi poku3aji da se prenese u druga svjetska podrutja bili su bezuspjesni. Grozd je
srednje velik, zbijen i podsjeca oblikom na krst po ¢emu je i dobio ime. “Plantaze” su jedina vinarija na svijetu koja gaiji krstac i od njega proizvodi istoimeno vino.

, ‘nov roizvodnja- v]na 56 o jé u podrumu “Cemovsko
polje?, sa najsavremf:nuom opremom i uz primjenu

vijih tehnoloskih dostignuca. -Najstariji podrum —
jeskopolje”, pretvoan je u podrum za odlezavanje
specijalnih serija vina, kao i za eksperimentalne vinifikacije.
Stari vojni aerodrom pretvoren je 2007. godine u impresivnu
riznicu vina, velelepni podrum ,Sipcanik®, po principu
francuskih Satoa, jer je smjesten usred vinograda, u istoj
zemlji, u istom kamenu, iz kojeg se loza rada. Podrum se
nalazi na prosjecnoj dubini vecoj od 30 metara ispod zemlje.
U obliku je zavojitog tunela, dugog 356 metara, prosjecne
Sirine 13,5 i visine 7 metara. Temperatura je gotovo
konstantna - izmedu 17 i 19 stepeni. Vlaznost — 70 do 80%.
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U impresivnom prostoru, na 7.000 metara kvadratnih, vino = | 3 s
se u drvenim sudovima njeguje u idealnim Klimatskim i . § . r A e
tehnoloskim uslovima. U drvenim buradima odleZava i stari : \ i ®

dva miliona litara vina.




&% CLASSIC WINE

CRNOGORSKI
KRSTAC

VRHUNSKO SUVO BIJELO VINO

KARAKTERISTIKE: Krstac je autohtona
crmogorska bijela sorta za proizvodnju vina. Od
izabranog grozda dobija se autenticno bijelo vino
izuzetne svjeZine na prelazu od mediteranskog
ka kontinentalnom tipu. Svijetlo Zlatno Zute boje
sa zelenkastim odsjajem. Lako, pitko, svjeZe i
skladno vino, sa karakteristicnim sortnim
aromama breskve, kruske i mediteranskog
ziéinskog bilja, uz mineralne note u zavrsnici
ukusa.

PROCENAT ALKOHOLA: 13.11 9 Vol
TEMPERATURA SERVIRANJA: 10°C

UZ HRANU: Predlela od ribe | plodova mora,
lagane Gorbe, morska i rijecna riba, bijela mesa
sa manje zacina, meki bijeli sirevi. Dobro -~
rashladen — Krstac predstavija idealan aperitiv.

PAKOVANJE: 0,751

MONTENEGRIN
KRSTAC

CLASSIC DRY WHITE WINE

Characteristics: Krstac s the autochthonous
Montenegrin white variety for wine prodction. It
Is the selected grapes that the authentic white
wine of exquisite freshness is maae at the
transition of the Mediterranean to continental
type. Itis l/'/g{ht %ellow color with greenish
reflection. Light, potable, crisp and harmonious
wine, with the characteristic varietal flavors of
peach, pear and Mediterranean spice herbs, with
mineral notes in the aftertaste.

Alcohol content: 13.11% Vol
Serving temperature: 10°C

Matching with food: Fish and seafood appetizers,
light chowders, see and river fish, less spicy
white meat, soft white cheese. When cooled —
Krstac'is ideal as an aperitif.

PACKAGING: 0,75l

CRNOGORSKI
CHARDONNAY

VRHUNSKO SUVO BIJELO VINO

KARAKTERISTIKE: Na osuncanom kamenitom
zemljistu Cemovskog polja, Sardone daje
autenticna, bogata, ekstraktivna vina, sa obiljemn
svieZih vocnih mirisa | ukusa. Buke je
prepoznatljiv po svjeZim vocnim aromama
Zzelene jabuke i ananasa. Crmogorski Chardonnay
pripada tipu suvog, punog vina, mekog ukusa, sa
liiepim, citrusnim zavrsetkom.

PROCENAT ALKOHOLA: 13.8 % Vol
TEMPERATURA SERVIRANJA: 8-10°C

UZ HRANU: Proljecne i ljetnje salate, predjela od
ribe i druga hladm;&reajelq plodovi mora, riZota,
pikantne guste Corbe, meki | polumeki sirevi,
bijela mesa, pice, tiestenine.

PAKOVANJE: 0,751

MONTENEGRIN
CHARDONNAY

CLASSIC DRY WHITE WINE

Characteristics: In the sunny, rocky soil of
Cemovsko polje, Chardonnay gave authentic,
opulent, extracted wines with an abundance of
fresh fruity aromas and flavors. Its bouguet is
recognizable by fresh, fruity aromas of green
apple and pineapple. Montenegrin Chardonnay
belongs to the type of dry wine, full-bodied, with
soft taste and nice citrus aftertaste.

Alcohol content: 13.8 % Vol

Serving temperature: 8—10°C

Matching with food- Spring and summer salads,
fish and other cold appetizers, seafood, risottos,

piquant thick chowaers, soft and semi- soft
cheese, white meat, pizzas and pastas.

PACKAGING: 0,751

CRNOGORSKI
SAUVIGNON

VRHUNSKO SUVO BIJELO VINO

KARAKTERISTIKE: Na Sljunkovitomn terenu
vinograda u priobalju Skadarskog jezera, sorta
sovinjon blan daje veoma osvjeZavajuca,
aromaticna bijela vina.Slameno Zute boje sa
zelenkastim prelivima. Mirisom | ukusom
podsjeca na zelenu papriku i zovin cvijet, sa
notarma zacinskog bilja. Vino je skladho, puno,
ljepo zaokruZeno i veoma osvieZavajuce, sa

nim mineralnim i citrusnim tonovima u
Zavrsnici ukusa.

PROCENAT ALKOHOLA: 13.77 % Vol.
TEMPERATURA SERVIRANJA: 8-10°C

UZ HRANU- Salate, riba, plodovi mora, a narocito
rakovi, paste i riota sa aromaticnim travama,
grilovano povrée, piletina i curetina sa pikantnim
sosovima, sve vrste kozjih sireva.

PAKOVANJE: 0,751

MONTENEGRIN
SAUVIGNON

CLASSIC DRY WHITE WINE

Characteristics: On the pebbly soil in the inshore
of Skadar Lake, variety Sauvignon Blanc gave
very refreshing, aromatic white wines. It IS
straw-yellow color with green hues. Its aromas
and flavours are reminiscent of green peppers
and elder flower, with notes of herbs. The wine is
harmonious, full-bodlied, nice rounded and very
refreshing, with nice mineral and citrus notes in
the aftertaste.

Alcohol content: 13.77% Vol.
Serving temperature : 8 -10°C

Matching with food: Salads, fish, seafood,
especially crabs, pastas and risottos with
aromatic herbs, grilled vegetables, chicken and
t%rkey in piquant sauces, all types of goat
cheese.

PACKAGING: 0,751




CRNOGORSKI
ROSE

VRHUNSKO SUVO ROZE VINO

KARAKTERISTIKE: LeprSavo i elegantno suvo
vino, ruZicaste boje. Dobijeno je od groZda crih
vinskih sorti vinove loze vranac i grenaZ koje se
gaje na Cemovskom polju, tehnoloskim
postupkom kaji se primjenjuje u proizvodn
biielih vina. Intenzivn

i
n 7ivnog e mirisa maline, n{ziz[ej
Ilje ruze. Ukus je mekan i harmonican. Kiseline
sublage, vocne | priatne svjeZine.

AT ALKOHOLA: 1255 %

bytechnggg cealre, app
wines prodluction. Intense aromas of
raspberry,blackcurrant and wild rose. Its taste is
5014? and harmonious. Mild and fruity acids leave
the impression of pleasant crispness.

Alcohol content: 12.5% Vol

Serving temperature: 8-10 °C

Matching with food: Rose is an ideal aperitif, but it
oes well with light spring and surmmer salads,

sh pates, smoked meat. It goes very well with
barbecue dishes.

PACKAGING: 0,751

CRNOGORSKI
VRANAC

VRHUNSKO SUVO CRVENO VINO

KARAKTERISTIKE: Vranac je drevna autohtona
crmogorska sorta. Kompanifa 13 jul PlantaZe je
prepoznatljiva upravo po proizvochji klasicnog
sortnog Vranca, kontrolisanog porijekla i
kvaliteta. Ovo mocno, snazno vino juga je
intenzivne rubin boje, sa njansama (ubicaste.
Na mirisu i ukusu podsjeca na zrele visje,
tamno Sumsko voce i suve Sljive, sa -~
slatkimzacinskim tonovima koji ostavijaju
naknadni ukus y ine. S
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ul Planta ecognizable be eof
prc_{ductiono assic variety }‘f ac, controlled
origin and quality. This is powerful, strong
southem wine with intense ruby color, with
purple hues. Its aromas and flavours reminds of
ripe sour cherties, dark forest fruit and dried
plums, with sweet herbs notes, leaving good
mouthfeel and warmth in the aftertaste.

Alcohol content: 13.6 % Vol
Serving temperature: 16-18 °C

Matching with food: Red meat, giame meat,
spicy dishes, fat, hard cheeses. In Montenegro, it
s consumed with prosciutto from Njegusi, and
with sea and lake dishes, as well as with all
types of roast meat and barbecue dishes.

PACKAGING: 0,75

CRNOGORSKI
CABERNET

VRHUNSKO SUVO CRVENO VINO

KARAKTERISTIKE: Na Cemovskom polju sorta
kaberne sovinjon, uz mali procenat vranca kao
pratece sorte — daje vrhunsko suvo vino
Crnogorski Cabernet. Ovo je mocno vino juga,
koje u sebi spaja raskosnu snagu kabernea i
autenticne osabine vranca, kao | samog teroara.
Tamno crvene boje sa aromama koje podsjecaju
na ljubicice, kupine i borovnice, sa diskretnim
tonovima bibera oma bogat i
harmonican. -0 y

gf')a act
emovsko polj

Vranac, as the comple
the premium dry wine Mo _
Cabernet. This is a powerful southern wine,
combining luxurious power of Cabernet and
authentic characteristics of Vranac, as well as
the terroir. It is dark red color with aromas which
resemble on violets, blackberries and
blueberries, with discrete notes of pepper. The
taste is very rich and harmonious.

Alcohol content: 13.89% Vol

Temperature of serving: 16 -18°C
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Matching with food: Dishes of red, less fa

meat, smoked prosciitto, richer river and lake
fish, grilled white meat all types of barbecue and
roast rpe cheeses.

PACKAGING: 0,75



CRNOGORSKI
MERLOT

VRHUNSKO SUVO CRVENO VINO

KARAKTERISTIKE: Cuvena francuska sorta
merlot sacuvala je u podgorickom vinogorju
svoje najbolie karakteristike ispoljene u sudaru
mediteranske i kontinentalne klime. Puno,

otmeno i prefinjenc vino, rubin crvene baje. Puro,

suvo vino, elegantno sa ravnoteZzom zacinskih i
vocnih nota Sljive i cme ribizle i sa prijatnim
mirisom ruze u tragovima.

PROCENAT ALKOHOLA: 14.4 % Vol
TEMPERATURA SERVIRANJA: 16-18°C

UZ HRANU: : Preporucuje se uz ne previse

zacinjena jela od bijelog i crvenog mesa, kao i uz
kolace od maka i oraha.

PAKOVANJE: 0,751

MONTENEGRIN
MERLOT

CLASSIC DRY RED WINE

Characteristics: Famous French variety
preserved its best characteristics in Podgorica’s
viticultural area, manifested in a connection of
Mediterranean and continental climate. It is
strong, full-boclied wine, elegant with the
balance of spicy and fruity plum and black
currant notes with pleasant smells of rose in
traces.

Alcohol content: 14.4 % Vol
Serving temperature: 16 -18°C
Matching with food: It goes well with not too

spicy red and white meats, and with poppy and
walnut cakes.

PACKAGING: 0,75

VRANAC
PRO CORDE

VRHUNSKO SUVO CRVENO VINO

KARAKTERISTIKE: U prozvodnji vina Vranac Pro
Corde sprovodi se tradicionalna maceracija i
vinifikacija, ali uz poseban tehnoloski postupak,
kojim je u vinu povecan sadrZaj proanticjianidola,
prirodnih sastejaka grozda, koji imaju moc da
vezuju slobodne radikale i blagotvormo deluju na
ljudski organizam. Tamno crvene boje.lzuzetno,
puno i snazno vino. lzraZeni su mirisi crmog
bobicastog voca, poput kupina i borovnica, sa
tonovima treSanja, suvog zacinskog bilja | kafe.

PROCENAT ALKOHOLA: 14.10 % Vol
TEMPERATURA SERVIRANJA: 16-18°C

UZ HRANU: Biftec gﬂfy'etina,_ divijac; pecena
guska ili pacetina. Oclican je  ukombinaciji sa
zacinjenim gutasima, a izvrsno se slaze sa
grilovanom tunom i sa zrelim tvrdim sirevima.

PAKOVANJE: 0,751

VRANAC
PRO CORDE

CLASSIC DRY RED WINE

Characteristics: In the prodction of Vranac Pro Cord,
atradlional maceration and vinification have been
done by a specific technological process, by which the
contents of proanthocyanidols, the natural ingredlients
of grapes which have power to bind the free raclicals
and have beneficial effect on human body, has been
increased. The wine has a dark red color. It is
exquisite, full and powerful wine. The scents of the
black berries, like blackberry and bluebery stand out,
with the tones of cherries, dried herbs and coffee.

Alcohol content: 14.10% Vol
Serving temperature: 16 -18°C

Matching with food: Beefsteaks, lamb, game meat,
roasted goose or duck. It goes very well with a spicy
stew and it is exquisite match with grilled tuna and
ripe, hard cheese.

PACKAGING: 0,751

VINO, SRCA

Siroko istraZivanje, zasnovano na tezi profesora
Serza Renoa iz Bordoa da je procenat srcanih
oboljenja drasticno manji u _fﬁmcuskim vinskim
regionima, gaje je i potroSnja vina znacajno
veca, donifelo je prve rezultate osamdesetih
godina XX vijeka. Nekoliko Zrancusk/h instituta
doslo je do slicnog zakljucka: umjereno
konzumiranje vina ima pozitivno zdravstveno
dejstvo.

Naucna stucﬂ{'q objavijena 1980. godine, kojom
Je potvrdena ljekovitost vina, bila je
prvorazredna vijest u nauchom svijetu. Prica je
1991 dgodine dobila i naslov - “Francuski
paradoks”— prema nazivu emisije o [jekovitim
svojstvima vina, koju je te godine emitovala
americka TV kuca CBS.

Nakon visve?od/}fnjih ispitivanja i na desetine
razlicitih ogleda, u PlantaZama je osmisljena
nova tehnologija vinifikacije i 1993. na trzistu se
pojavio vranac neobichog imena —,,Pro Corde”
Zasree.

Plantaze su bile jedina vinarska kuca na svijetu,
koja k/e naucna istrazivanjo, zaokruZila
konkretnim vinom.

WINE HEART

Extensive research, based on the argument of
Professor Serge Renaud from Bordeaux that
the percenta?e of the coronary diseases is
dramatically lower in the French wine regions,
where the consumption of wine s significantly
higher, brought the first results in mid-eighties
o/g the last century. Several French institutes
came to a similar conclusion: moderate
consumption of wine has positive health effects
on human boay.

A scientific study, published in 1980, which
confirmas the healing effects of wine, was the
first-class news in the scientific world. In 1991,
the whole story got its title-French
Paradox-named after the show about the
medicinal properties of wine, broadcasted by
the American TV network CBS in the same
year.

After multi-annual research and dozens of
Ifferent experiments, a new vinification
technology was designed in PlantaZe and in
1993, Viranac of an unusual name —Pro
Corde-appeared in the market. For the heart

PlantaZe was the only winery in the world
which made a single wine upon the scientific
research.



&% PREMIUM WINE

CRNOGORSKI
VAL (EXTRA SUVO)

BLJELO PJENUSAVO SUVO VINO

KARAKTERISTIKE: Pienusavo bijelo vino,

proizvedeno klasicnom (Sampanjskom)
metodom naknacdhne fermentacije u boci. Rijec je
0 jedinstvenom pjenusavom vinu, jer nastaje kao
autentican Cuvee (kupaza) sardonea i autohtone
crnogorske bijele sorte krstac: Vino je kristalno
Ciste Zuto boje sa zlatnim odsilzczgm. Veoma pitko
Ina ukusu svjeZe. Elegantno izbalansirano,
harmoniénog ukusa i diskretno zaokruzenog
miisa,

g o S lm

blend) of Chardonnay and autochthonou
Montenegrin white variety Krstac. It is crystal clear
yellow color with gold reflection. It is very potable and
freshon taste. It s elegant. harmonious and well-
balanced on taste and with discreetly rounded smell

Alcohol content: 12.2 % Vol
Serving temperature: 6 -8 °C
Matching with food: Extra dry wine can be served as

an aperttif since it contains a small quantity of
residual sugar.

PACKAGING: 0,75

CRNOGORSKI
VAL (POLUSUVO)

BLJELO PJENUSAVO POLUSUVO VINO

KARAKTERISTIKE: Nastaje kao autentican
Cuvée (kupaZa) Sardonea i autohtone
cmogorske bijele sorte krstac — koja se g‘cﬂ/ :
samo u vinogradu na Cemovskom polju.Vino je
kristalno Ciste Zuto boje sa Zlatnim odsjajem.
Veoma pitko i na ukusu svieZe. Elegantno
izbalansirano, harmonicnog ukusai diskretno
ZaokruZenog mirisa.

Wine has crystal clear yellow color with gold
reflection. It is very potable and fresh on taste. It is
elegant harmonious and well-balanced on taste and
with discreetly rounded smell

Alcohol content: 12.2 % Vol
Serving temperature: 6 -8 °C

Matching with food: As aperitif or at the end of the
meal, with desserts or hard cheese.

PACKAGING: 0,751

CRNOGORSKI
ROSE VAL

ROZE PJENUSAVO POLUSUVO VINO

KARAKTERISTIKE: Pjenusavo vino rose.Nastaje
kao kupaz sorta caberne sauvignon | Grenache.
Proizvedeno klasicnom (Sampanjskom)
metodom naknadne fermentacije u boci. Vino je
svjjetlo ruZicaste boje sa bakarnim odsjajemn.
lzrazito vocno, sa dominantnim aromama
Jjagode i maline. Elegantno izbalansirano, svjeZe
i kremasto.

wine is light pink with the cop—like ﬂection.' Itis
very fruity with prevailing aromas of strawberry and
raspberry. Elegantly balanced, fresh and creamy.

Alcohol content: 12.50% Vol
Serving temperature: 6-8°C

Matching with food: It is recommended as an aperitif
and also matches perfectly with dried and smoked
meat, fish pattes and salads. It also goes superbly
well with a fish patte and shrimp carpaccio. It is ideal
with the lightly creamy pastries with strawberties or
raspberries.

PACKAGING: 0,751



PRO ANIMA
CHARDONNAY SAUVIGNON

VRHUNSKO SUVO BIJELO VINO

KARAKTERISTIKE: Autenticna kupaZa
internacionalnih bijelih sorti Sardone i sovinjon
blan. Boja je zlatnoZuta sa zelenkastim
odsjajem. Osjecaju se prefinjene vocne arome u
kojima se fasno prepoznaju ananas, citrusii
zrele kruske sa zacinskim tonovima u pozadini
Na ukusu izbalansirano, mekano i kompleksno.
lzuzetan spoj svieZine i elegancije sa pikantnim
notama svjezeg dumbira.

PROCENAT ALKOHOLA: 13.8 % Vol.
TEMPERATURA SERVIRANJA: 8-10°C
UZ HRANU: Idealan pratilac morske i rijecne

plemenite nlzez/ela od curetine i pileting, kao i
specijaliteta od teletine sa raznim prelivima.

PAKOVANJE: 0,75

PRO ANIMA

CHARDONNAY SAUVIGNON

PREMIUM DRY WHITE WINE

Characteristics: Authentic Cuvee of international
white varieties Chardonnay and Sauvignon
Blanc. Itis gold - yellow color with greenish
reflection, ,
citrus fruit and ripe pears with spicy notes in
background. It is balanced, soft and complex on
taste: Itis ex%wsnfe synergy of freshness and
elegance with spicy notes of fresh ginger.

Alcohol content: 13.8 % Vol
Serving temperature: 8 -10°C
Match/'ng with food: It goes well with sea and

river high quality fish, turkey and chicken dishes,
as well as veal specialties with various sauices.

PACKAGING: 0,751

e subtle fruity aromas of p/'neap%[e,
e

PRO ANIMA
PINOT BLANC

VRHUNSKO SUVO BIJELO VINO

KARAKTERISTIKE: Bjjelo vino proizvedeno od
pai“lé/vq, rucno biranih grozdova sorte pino blana.
Berba je obavijena u ranim jutamjim casovima
Sto doprinosi ocuvanju sortnih aroma citrusa i
ananasa, sa delikatnim zacinskim tonovima koji
nagovjestavaju izuzetan spoj svjezinei
elegancije. Boja je Zlatno Zuta sa zelenkastim
odsjajern. Ukus harmonican, pun, bogat ljepim
kiselinama, prijatne zavrnice i svjeZine.

PROCENAT ALKOHOLA: 13.8 % Vol
TEMPERATURA SERVIRANJA: 18-10°C
UZ HRANU: Idealan pratilac morske i rjecne

plemenite nlgy’e[a od curetine i pileting, kao i
specijaliteta od teletine sa raznim prelivima.

PAKOVANJE: 0,751

PRO ANIMA
PINOT BLANC

PREMIUM DRY WHITE WINE

Characteristics: White wine made of carefully,
manually selected bunches of Pinot Blanc. The
harvest has been done in early moming hours which
contributed to preserving of the varietal flavours of
citrus and pineapple, prevailing with delicate, spicy
notes that give a hint of the exquisite combination of
freshness and elegance. It is gold yellow color with
greenish reflection. It is harmonious and full on taste,
with rich good acids, pleasant freshness and
dftertaste.

Alcohol content: 13.8 % Vol
Serving temperature: 18— 10°C
Matching with food: It goes well with sea and river

high quality fish, turkey and chicken dishes, as well as
veal specialties with various sauces.

PACKAGING: 0,751

CRNOGORSKA
MALVAZIJA

VRHUNSKO SUVO BIJELO VINO

KARAKTERISTIKE: Stvoreno je od groZda sorte
malvasia aromatic. Vino je svijetlo Zute boje sa
Zzelenkastim odsfajem. Ima izraZen cvjetno-vocni
aromatski kompleks, sa intezivnim i
kompleksnim aromama cvieta zove, bagrema,
tropskog i citrusnog voca. Ukus pun i postojan,
bogat slatkim tonovima breskve | kgjsije sa
dugom zavrsnicom osvjeZavajuce limete.

PROCENAT ALKOHOLA: 12.50 % Vol
TEMPERATURA SERVIRANJA: 10-12°C

UZ HRANU: Preporucuje se uz miade sireve,
lagana predjela, pecurke, jela s tiesteninom,
rizota sa laganijom | kremastom teksturom.
Savrseni pratilac morske i rijecne plemenite ribe,
jela na bazi curetine i piletine, kao i specijaliteta
od teletine u bijelim sosevima.

PAKOVANJE: 0,751

CRNOGORSKA
MALVAZIJA

PREMIUM DRY WHITE WINE

Characteristics: Made of the grape variety called
Malvasia Aromatica. The wine is light yellow with
greenish reflection. It has a distinctive floral-fruity
aromatic complex with the intense, complex aromas
of the elder flower, acacia, tropical and citrus fruits. On
taste it is full and stable, rich with sweet tones of
peaches and gpricots with long aftertaste of
refreshing lime.

Alcohol content: 12.50% Vol
Serving temperature: 10-12°C

Matching with food- It is recommended with younger
cheesg, light appetizers, mushrooms, pasta dishes,
risotto with lighter and creamy texture. It is a perfect
match with sea and freshwater noble fish, turkey and
poultry dishes and veal specialties with white sauces.

PACKAGING: 0,751



LUCA
VRHUNSKO SUVO BIJELO VINO

KARAKTERISTIKE: Vino proizvedeno od sorti pino
blana, sardonea /'sovill'on blana. Luca je vino
1zrazito elegantne strukture, protkane
intenzivnim mineralnim aromama, jedinstvenog
stila i zavodljivog ukusa u djoj zavrsnici
dominiraju tonovi breskve, ananasa i citrusa.
Kompleksno, energicno i elegantno — ovo je vino
kaje Ce svoju sviezinu cuvati godinama, stalno
dobijajuci na dubini mirisa i ukusa.

PROCENAT ALKOHOLA: 14 % Vol
TEMPERATURA SERVIRANJA: 10-12°C

UZ HRANU: Uz sireve sa bijelim pljesnima,
lagana predjela, pecurke, tiestenine, riZota.
Savrseni pratilac morske i rijecne plemenite ribe,
Jela na bazi curetine piletine i specijaliteta od
teletine u bijelim sosovima.

PAKOVANJE: 0,751

LUCA
PREMIUM DRY WHITE WINE

Characteristics: Wine from varieties Pinot Blanc,
Chardonnay and Sauvignon Blanc. Luca is a wine of
elegant structure, interwoven with intense mineral
flavors, unique style and seductive taste in finish
where peach, pineapple and citrus tones dominate.
Complex, energetic and elegant — this is the wine that
will keep its crispness for years, gaining permanently
onthe depth of aromas and flavours.

Alcohol content: 14% Vol
Serving temperature: 10-12°C

Matching with food: With mold, white cheese, light
appetizers, mushrooms, pastas, risottos. It is perfectly
matched with sea and river high quality fish, dishes
based on turkey, chicken and veal specialities in white
sauces.

PACKAGING: 0,751

CHARDONNAY
BARRIQUE

VRHUNSKO SUVO BIJELO VINO

KARAKTERISTIKE: Vino od groZda sorte Sardone,
1z probime berbe | u strogo ogranicenoj kolicini —
odleZavalo je godinu dana u najboljim
Jfrancuskim baricima. Svijetlo slamnato Zute
boje, sa aromama zelene jabuke, kruske i
ananasa, uz tonove vanile, marcipana i badema,
kaji poticu iz drveta. Zaokruzenog je i punog
ukusa; pitko, sa izraZenom dubinomi sa veoma
elegantnom, osvjeZavajucom zavrsnicom sa
finim, diskretnim notama grejpfruta.

PROCENAT ALKOHOLA: 13.84 % Vol
TEMPERATURA SERVIRANJA: 8-10°C

UZ HRANU: Predlela od ribe, plodovi mora, riZota,
pikantne Corbe, paste i bijela mesa sa prelivima,
masnija riba, piletina, cureting, teletina i jela sa
Sampinjonima.

PAKOVANJE: 0.751

CHARDONNAY
BARRIQUE

PREMIUM DRY WHITE WINE

Characteristics: Wine from variety Chardonnay, from
selected harvest and in strictly limited quantities —
aged one year in the best French barriques. It is light
straw yellow color, with aromas of green apple, pear
and pineapple, with tones of vanilla, marzipan and
almonds, originating from the oak. Roundled and full
ontaste, potable, with the expressed depth and very
elegant, refreshing finish with the fine grapefruit
notes.

Alcohol content: 13.84% Vol

Serving temperature: 8-10°C

Matching with food: Fish appetizers, seafood, risottos,
piquant chowders, pastas and white meats with

sauces, fatty fish, chicken, turkey, veal and
mushroom dishes.

PACKAGING: 0,751

EPOHA

VRHUNSKO SUVO CRVENO VINO

KARAKTERISTIKE: Vino proizvedeno od sorti
Cabernet Sauvignon i Merlot. Epoha predstavija
kompleksno, snazno i moderno vino rubin
crvene boje. Miris viseslojan, dominiraju
dzemaste arome cmoF I ﬁlavog voca, protkane
zacinskim tonovima slatkog korjena uz
nagovjestaj crme Cokolade i kafe. Na ukusu
elegantno, kompleksno i puno sa mekanim
taninima, prijatnih kisjelina.

PROCENAT ALKOHOLA: 14.5 % Vol

TEMPERATURA SERVIRANJA: 16-18°C

UZ HRANU: Preporucuje se uz pikantnu
hranu,jela od crvenog mesa,dvijac; teletina u
sosu, juneci biftek na grilu, tuna steak s jakim
zacinima ili pikantnim prelivom od bibera.Ljjepo
se slaze sa tvrdim sirevima koji u sebi imaju
zacinsko bilfe.

PAKOVANJE: 0,751

EPOHA

PREMIUM DRY RED WINE

Characteristics: Made of the grape varieties Cabemet
Sawvignon and Merlot. Epoha represents a complex,
full bodlied and moderm wine of red ruby colour. A
multi-layered nose with prevailing jammy aromas of
black and blue fruit, interwoven with spicy tones of
licorice with the hint of dark chocolate and coffee.

On taste it is elegant, complex and mouth filling with
soft tannins and pleasant acids.

Alcohol content: 14.5 % Vol
Serving temperature: 16 -18°C

Matching with food- It is recommended with piquant
food, red meat dishes, game meat veal in sauce,
grilled young beef steak, tuna steak with strong
spices or piquant black pepper dressing. It matches
nicely with hard cheese,containing spicy herbs.

PACKAGING: 0,751



VLADIKA

VRHUNSKO SUVO CRVENO VINO

KARAKTERISTIKE: Vino u kome dominira vranac
kaji sa kabeme sovinjonom i merlotom,
predst%v(lja kompleksno, snazno i moderno vino,
koje je odleZalo u najboljim hrastovim sudovima.
Uveoma dugoj i postojanoj zavrsnici, raskoni
vocni okvir sacinjen od tonova Kupina, borovnica,
brusnica i Sliiva, proZet je nijansama kafe,
duvana i zemlje. Snaznog Karaktera, duboko,
postojano i skladho. Vino ima veliki potencijal za

! N

i ra. "r odleZavanje.
PROCE

Cha acte .,','E
represents in the vignon and
Merlot a complex, strol lern wine that aged
in the best oak barrels. In a very long and stable finish,
the luxurious fruity frame, consisting of the tones of
blackberry, blueberry, cranberry and plums, interlaced
with the traces of coffee, tobacco and earth. Powerful
character, deep, stable and harmonious. This wine
has a very great potential for further evolution and

aging.

Alcohol content: 14.32% Vol

Serving temperature: 16 -18°C

Matching with food: All variations of beefsteak,

barbecue, steamed and fried red meat lamb, veal,
meat prepared in a red sauce, spicy pastas.

PACKAGING: 0,751

VRANAC BARRIQUE MEDUN

VRHUNSKO SUVO CRVENO VINO

KARAKTERISTIKE: GroZde za ovo v[/'no gotiﬁe sa

najboljih vinograda Cemovskog polja. Godinu
dana odleZavalo je u baricima. Spoj vranca i
hrasta {}redstavlja savrSenu harmonija mirisa i
ukusa.Vino je tamno crvene boje sa purpurmim
nijansama. Prepoznatljiv je miris kupina i
borovnica, uz tonove zrelih visanja i Sliva i blage
vanilinske nijanse u pozadiini. Zaokruzeno, puno,
otrajno. U ovom vinu osjeticete |

yearin barric i

'makes the perfect harmony of scents and taste. It has
dark dark red color with purple hues. It is recognizable
scents of blackberry and blueberry, with notes of ripe
cheries and plums and gentle vanilla tones in the
background. Rounded, good mouthfeel. soft and long
lasting. The mild notes of toasted oak and aromas of
caramel and smoke are present in the finish.

Alcohol content: 14.54% Vol

fy
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Serving temperature: 18 -20°C
Matching with food- Strong, fatty and well-flavored

red meat dishes, game, prosciutto and a ripe fatty
cheese.

PACKAGING: 0,75

PRIRODNO SLATKO VINO

KARAKTERISTIKE: Slatki izazov vranca. Prirodno
slatko vino, tamno rubin crvene baje,
proizvedeno od djelimicno prosusenog groZda
sorte vranac iz kasne berbe i u strogo
ogranicenim kolicinama.Ovo je vino izuzetne
punode, zaokruZenog ivrlo bog_atolg bukea, u
kojem se preplicu mirisi i ukusi cokoladk, kafe,
suvih visanja, smokava | suvog crmog groZda.
Ima\v/epmau oplu Cokoladhu
zavrsnicu. N0 Koje o[, = \- 5
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Characte

sweetwine

partially o ico grapes o ety Vranac, ote
harvest and in strictly limited g es. This wine is of
exquisite fullness, rounded and very rich bouquet,

with intertwined flavors and aromas of chocolate,
coffee, dried sour cherries, dried figs and black grape
raisins. It has a very impressive and hot chocolate
finish. Awine that conquers all of the senses.

Alcohol content: 15.41% Vol
Serving temperature: 15-18 °C

Matching with food: As a digestif or with rich
chocolate desserts.

PACKAGING: 0,51
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» ULTRA PREMIUM WINE
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VRANAC RESERVE

VRHUNSKO SUVO CRVENO VINO

KARAKTERISTIKE: Bogato, ekstraktivno, puno,
zrelo vino barsunastihtanina, sa mirisima i
ukusima tamnog Sumskog voca i potouno
razgen/m sekundarmim i tercijalnim aromama,
medu kajima se prepoznaju suve smokve, suve
Sliive, cma cokolada | svjeZe mijevena kafa. Sa.
punim pravom se svrstava u red velikih, zrelih i
raskosnih vina. Ovo je vranac u punom sjaju i
makSImlc(Jlan izraz vinograda i terora u
0JI Sé proiz\ S

P. -

Cha
wine of the ve ana
flavours o dark forest fru ely developed
secondary and tertiary flavours and the most
recognisable are dliied figs, prunes, dark chocolate
and freshly ground coffee. Rightfully ranks among the
big, ripe and rich wine. This is a Vranac in its full glory
and a maximum expression of vineyards and terroir
on the Cemovsko polje, that is produced only from
the best vintages.

Alcohol content: 13.93% Vol

Serving temperature: 18-20°C

Matching with food- It can be used during the whole
meal but it is best with beefsteak, pork, prosciuitto,

smoked meat, noble,semi - hard and moldy cheeses,
chocolate delicacies.

PACKAGING: 0,751

PREMIJER

VRHUNSKO SUVO CRVENO VINO

KARAKTERISTIKE: Premijer je odabrana kupaZa
ntgbovlj/h rezervivranca iz podruma PlantaZa.
OdleZava najmanye Cetiri godine U inoks sudu i
drvenim bacvama, a zatim u flasi jos tri godline
gdje dodatno razvija izuzetnu kompleksnost i
eleganciu velikog vina. Elegantno, izbalansirano
vino, bogatog, socnog ukusa crnih ribizli i suvih
Sljiva, zaokruzeno finim slatkastim vanilskim
tonom. Razvijen i bogat buke; bogastvo i

develops remarkable complexity and elegance of
great wine. Elegant, well- balanced wine, luxurious,
luscious taste of black currants and prunes, rounded
with fine sweet vanilla notes. Developed and rich
bouquet: abundance and subtlety of taste and scent of
one great wine.

Alcohol content: 14.58% Vol
Serving temperature: 18 -20°C

Matching with food: noble, ripe semi ~fat cheeses,
prosciutto and desserts of chocolate and walnuts.

PACKAGING: 0,751

STARI PODRUM
CABERNET SAUVIGNON

VRHUNSKO SUVO CRVENO VINO

KARAKTERISTIKE: 100% Cabernet Sauvignon sa
mikrolokaliteta Sipcanik. Od{icno groZde sa
redukovanim prinosom, paZljiva prerada i 4
godine sazrijevanya cine ovo vino dostojnim
nastavkom serije Stari podrum. Vino je intezivne
rubin crvene baje. Dubok viseslojan miris sa
zrelim crmim ribizlarma, borovnicama i
kupinama, proZeto notama nane, crme Cokolade,

a]fel[kediIne Na nepcu soci OIpU[)O,_Sé; _

rjatnim ukusom s jive, borovnice i blagim
Ic)Io{fvim Moot e el
saZ -
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Characte; ]
microloc 'HP' ent N reaucea
yield careful processing and 4 years of aging make
this wine a dignified follower of the Stari podrum
lot. The wine is of intense, red ruby colour. A deep,
multi-layered fragrance with mature, black currants,
blueberries and blackberries, interlaced with the notes
of mint, dark chocolate, coffee and cedar: Succulent
and full on palate with pleasant taste of prunes,
blueberry and mild touch of spicy tones. Well
balanced with crisp acid and long, fruity aftertaste .

Alcohol content: 14,5% Vol
Serving temperature: 16 -18°C

Matching with food: prepared with vealyoung beef
andlamb in the tradltional ‘sach’ or with the stewed
meat, prepared with creamy sauces or spices, such
as: rosemary, basil and thyme.

PACKAGING: 0,75



&% RAKIE/BRANDY

CRNOGORSKA
LOZOVA RAKIJA
PRIRODNA RAKIJA

PROCENAT ALKOHOLA: 47 % Vol
TEMPERATURA SERVIRANJA:
4-5°C

PAKOVANJE: 11

NATURAL BRANDY

ALCOHOL CONTENT: 47% Vol
SERVING TEMPERATURE: 4-5°C
PACKAGING: 1!

§ 710301
§ PAKIITA

k3

CRNOGORSKI
PRVIJENAC

PRIRODNA RAKIJA

PROCENAT ALKOHOLA: 50 % Vol.

ZEQ?:EERA TURA SERVIRANJA:

PAKOVANJE: 1

NATURAL BRANDY

ALCOHOL CONTENT: 50% Vol.
SERVING TEMPERATURE: 4 -6 °C
PACKAGING: 1!

L f)r:-i«"‘.l-"

| PBJEHAI

B Eau De Vie De Marlhenes

KRUNA

PRIRODNA RAKIJA

PROCENAT ALKOHOLA: 50 % Vol
TEMPERATURA SERVIRANJA:
b3/

PAKOVANJE: 0751

NATURAL BRANDY

ALCOHOL CONTENT: 50% Vol
SERVING TEMPERATURE : 5 -7°C
PACKAGING: 0,751

BRESKVA

VOCNA RAKIJA

PROCENAT ALKOHOLA: 40 % Vol

TEMPERATURA SERVIRANJA:
SYL

PAKOVANJE: 0,70

FRUIT BRANDY

ALCOHOL CONTENT: 40% Vol
SERVING TEMPERATURE: 5-7°C
PACKAGING: 0,701

Ve
VOCNA RAKLIA

BRESKVA
=




VINSKI PUT

Vinski putevi, najcesce, obuhvataju staze i predjele, kulturu i obicaje, vino
i gastronomiju u odredenom vinskom regionu. Rijetkost je, medutim, da
Citavo jedno podneblje doZivite u okviru samo jedne vinarske kuce, a
upravo to vam omogucava specijalni program vinskog turizma “VINSKI
PUT”, koji organizuje vinarija “13 jul PlantaZe”.

U okviru razlicitih tematskih programa, vodimo vas kroz tri razlicita
podruma, kroz vinoteke i restorane "Plantaza“ — kroz autentican svijet
mirisa i ukusa crnogorskog podneblja. DoZivite impresivni ambijent
jedinstvenog vinskog podruma u Evropi, uZivajuéi u nezaboravnim
mirisima i ukusima - u “bukeu” naSeg podneblja. lzaberite program
posjete, otkrute autentican svijet| nasih autohtonih sorti vinove loze i vina,
nasu posvecenost, tradiciju, naSu filozofiju vina i zaplovite kroz more
naSeg vinograda na nepreglednom Cemovskom polju u kojem caruje
vranac — nacionalni ponos Crne Gore

Kontaki za zakazivanje posjeta:
Sektor za Vinski turizam |

020 444 125 ; 067 099 099 i
wsﬂ@plantaze com |

— 4 -

WINEROUTE : Y o

W/ne routes.most commonly, include paths and areas, culture,and/
customs;=wine ek gastronomy in a specific wine region. It is a rarity,
however, that entire area is experienced within only one winery, and this

Is exactly provided by spec:al program of wine WINE ROUTE, organized by
winery 13.jul PlantaZe g5

Throughdifferent thematic programs, we take yourthrough three different :
cellars, wine-boutique and restourants/of Plantaze =-through ope - o [ = 4 G
authentic world of aromas and flavars of the Metenegrin area: Feél the \ ’ -

impressive ambience of the unique wine cellar-in Eurape, enjoying an \&! ! f[ _

unforgettable scents and tastes — in "bougtet” of our region. Choose the ¢ ’

visit programme, discover the authentic world of our autochthonous y
varieties of grapevine, our-commitment,-tradition, otr-wine philosophy
and sail the sea of our vineyard in the immense Cemovsko polje, reigned :

by the Vranac — the national pride of Montenegro.

The contact for the visit booking: A Sy '

Wine Tourism Sector , &
020 444125,067 099 099 and o -,
visit@plantaze.com -




THE WINES WORTH
BELIEVING IN

The Montenegrin company 13. jul PlantaZe
represents one of the greatest and most important
producers of grape, wine, and grape
Today, PlantaZe owns and manages the vineyard
covering 2 310 ha, with three wine cellars with the
capacity of 310 000 hl, nursery of rootstocks on
40 ha, peach plantation covering 85ha, fish pond
producing 100t of California trout annually, as
well as different retail and catering facilities.

The company performs in accordance with the
International Standards of quality 1S0 9007,
14001, 2200 and HACCP. with the annual
production about 22 million kilos of wine grapes,
launching cc 17 million bottles into the markets
and cc 2000 tons of the grapes for fresh
consumption into more than 35 countries
worldwide.

The wines of PlantaZe have won more than 800
awards at wine contests, competitions and fairs
worldwide.

Nowdays, PlantaZe has been one of the most
successful Montenegrin companies ever and it's
661 employees follow not only a half of the
century tradition of 'PlantaZe’, but also one
thousand long Montenegrin tradition of viticulture
and wine making. It devotes its greatest attention
to Montenegrin autochthonous grape varieties and
authentic - Montenegrin  wine, expressing the
Montenegrin culture and the spirit of a really
unique viticulture and winemaking terroir.

THEPOWER OF TERROIR

(L

Wines of the company PlantaZe testify of unique Montenegrin area, located among the Adr/at/c Sea and Lake
Skadar and high mountains, the location that provides conditions for creation of authentic Unique/and Gpulent

wines.

Generally, Montenegrin viticultural region is located on the southernmost part of the Adriatic coast 5 the
proximity greatly influences microclimate of Cemovsko polje. The impdct of the Adriatic climate spread acygss
the wide valley of the river Bojana as far as Podgorica and our vineyards in its vicinity.

We believe that the wines are "the children of the terroir", their character and quality originating directly from
the vineyard. That is why we have been committed to the production of wines which may expressuthieir arigin
to its full extent. Thus, everything we do in the vineyards and in the cellars, we do with great respect towards

our land, our vineyards and the grapes the vines give us.

This is the reason why we have managed to craft the best Montenegrin wines for over fifty years — the wines

of distinctive character with powerful hallmark of our region.

THE SECRET OF
CEMOVSKO POLJE

Vineyard Cemovsko polje is located southeast from

Podgorica, between the rivers Moraca and Cijevna.

It covers the area of 2,320ha which makes it the

largest vineyard in Eurape in @ single camplex with

more than 115 million viné: plantss¥ineyard is
located on thesplateau it thealtitde ! ranging
from only 45 to' 70 meters ) Stitrouncl ange of
limestone hills, which defined it as karst valley
with extremely hot and dry summers and Winters
only slightly cooler than the coastal zone." The,
precipitation amounts: only. about 1.600 iml" f'
water residue per month.

Extremely small = precipitation and signiﬁcant.
number of sunny days, compl e the image of this

region all in the ¢olors angisalinds of hot sumhder,
Another cha(len%b this d faces is the sml
hard and skeletal mad limestone scattered

with sand and gravel;wi
It is from this epic battlg
that our authentic wines¥ali the unique, (ustigus
bougquet originate, test/ of the d/st/nct/veness
of the vineyard they ca m.

)y polished pebbles.
e vines and th rdck

—



MONTENEGRIN
AUTOCHTONOUS VARIETIES

Thanks to the extraordinary area, soil composition and favourable position, both autochthonous grape varieties - Vranac and Krstac as well as the international,
famous grape varieties such as: Chardonnay, Sauvignon Blanc, Cabernet Sauvignon, Merlot, Negro Amaro, Marselan, Petit Verdot, etc, have been successfully grown
in the vineyards of PlantaZe.

Vranac is an ancient Montenegrin variety and its real origin is hidden deep in history. Vranac is the prince of the magnificent royalty of wines in Cemovsko polje. It is
our viticultural and national pride and accordingly is covering even 70% of the vineyards.

Krstac is growi on the micro locality of Nikolj Crkva, and all attempts to grown in other world areas failed. The cluster is the medium size, compact, resembling the
cross after whieh it gotits name. PlantaZe is the only winery in the world growing Krstac and producing the wine with the same name.

—3 :
TREASURY OF W/HG/ES
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« iNmangproduction~is\ organized in the wine cellar

o polje, with the state-of-the art equipment and

cation of the latesgllechnalogicul-achievements. The
dest cellar — Ljesko palje, is transformed into the cellar
the aging of special lots of wine, as well as for the
experimental vinification.
The old military airport was transformed into an
impressive wine treasury in 2007, based on chdteau
concept, as the cellar is located in the middle of the
vineyard, in the same soil, in the where the
vine was born. The cellar is built lepth of
over 30 meters below the ground level. It has the form of
spiritual tunnel, 356 meters long, of average width 13,5m
and height 7 meters. Humidity — 70 to 80%.
It is in the impressive spage, covering 7.000m2 that the
wine has been tended in the woaden barrels, in the perfect
climatic and technalogical_conditians. In"the wooden
barrels 2 million liters"of Wine have been Stored, lying
. down and aging.




WINES THAT WON THE WORLD

Plantaze exports wines to 43 countries of the world with the sales of about 14,5 million of
bottles or about 60% of the total annual production. From Far East, vie Central Europe to
Far West, PlantaZe is one of the few companies in the world, the wunes of which may be
found in almost all continents. Besides their share in big trade chains worldwide, Plantaze
wines are present in the wine list of some of the most exclusive world restaurants.

NEW YORK | WARSAW | MOSCOW | WIEN SHANGHAI
Empire steakhouse | Sofra Tesla Dubrovnik |  Shangri

Buttery garden

Put Radomira Ivanovica 2, 81000 Podgorica, Cma Gora | Tel.: (+382 20) 658-030, 658-032, 658-033
Faks: (+382 20) 658-031 | e-mail: info@plantaze.com

Agostina Neta 34a, 11070 Novi Beograd | Tel.: (+381 11) 6161-660, (+381 11) 6157-572, (+381 11) 6157 461
Faks: (+381 11) 3175-704 | e-mail: 13.jul@beotel.rs




