GILBERT ©» GAILLARD

INTERNATIONAL CHALLENGE

W @Tj)ur tasting resu% //%//// %

Dobuje 74342

?ﬁ Dobuje Rebula - 2019

Dry white wine - Gori$ka Brda
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Deep yellow with brilliant highlights. Nose of yellow fruits and acacia blossom
with touches of cut grass. Crisp attack on the palate, mirroring the nose with
fine oxidative notes. Great saline freshness to finish. A novel wine pairing with
fish.
5 Dobuje Sauvignon Blanc - 2019
? Dry white wine - Gori$ka Brda
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Dégustation :année 2022

Yellow-gold. Rich nose showing floral perfumes, sweet spices, citrus fruits,
plum and white liquorice. Lovely lush palate laced with freshness and showing

forward fruit. The finish flows smoothly in this racy Sauvignon for freshwater

fish.
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?ﬁ Dobuje Chardonnay - 2019

Dry white wine - Goriska Brda
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Yellow-gold. Complex nose showing white fruits and ripe citrus with sweet
spices and a pastry touch. A sun-ripened impression is exuded on the palate,
with no heaviness and a nicely plump mouthfeel. A lush, moreish wine that
stays fresh for a long time.
a Dobuje Sivi Pinot - 2019
? Dry white wine - Gori$ka Brda
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Dégustation :année 2022 i ol>
Hay-yellow. On the nose, perfumes of plum, bush peach, fig and white
liquorice. Dense, complex palate marked by slightly macerated stone fruit.
Assertive aromatic intensity and power. A very sustaining, sleek, generous
wine.
a Dobuje Malvazija - 2019
? Dry white wine - Gori$ka Brda
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Dégustation :année 2022

Bright gold. Nose of super ripe fruits halfway between peach, quince and plum
and sweet spices and wild plants. Well-established, structured palate with

rousing ripe fruit. Generous, mouth-coating weight. A white wine for gourmet

foods.
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