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Domaine Name Azienda Agricola Zidarich 
Family/Owners Name Zidarich 
How many years has the family owned the 
domaine? 

Zidarich is a family-run business established in 
1988 by Benjamin Zidarich. We have been 
winemakers since 1800. 

How many generations? Benjamin Zidarich is the first generation. 
How many hectares of vines are leased? 7 
How many hectares of vines are owned? 1 
Are your vineyards or wines Organic or 
Biodynamic Certified?  

With the 2018 harvest, we will complete the 
conversion of our vineyards, so our grapes will 
be 100% certified biodynamic. 

Describe your vineyard management 
practices (e.g. low-intervention, organic, 
biodynamic, standard, etc.). 

Biodynamic intervention. Grapes are harvested 
by hand using small crates. We generally don't 
practice green harvesting, except when the yield 
is higher than usual. Leaf thinning: yes.  
Fertilization with cow manure. 

Usually, do you buy or sell the grapes? Please 
kindly reply accurately 

We only use our own grapes. 

Do you sell the wine made by you in bulk? Very little and only when we open periodically 
as a tavern, where we sell our wine en vrac. 
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VINO #1  
GENERAL INFORMATION 

 

Appellation I.G.T.  Venezia Giulia 
Cepage/Uvaggio 100%  Vitovska 
% Alcohol by volume 0.12 
# of bottles produced 10000 
Grams of Residual Sugar 0 
VINEYARD AND GROWING 
INFORMATION 

 

Exposures and slope of vineyards Southeast 
Soil Types(s) Limestone, red Karstic soil 
Average vine age (per vineyard) From 6 to 30 
Average Vine Density (vines/HA) 8,000 to 10,000 
Approximate harvest date(s) Mid-September - early October 
WINEMAKING/CELLAR 
INFORMATION 

 

whole cluster, % destemmed, % 100% destemmed 
Fermentation: vessel type and size Maceration in 30-hectoliter wooden vats. 
Duration of contact with lees 2 weeks 
Select or indigenous yeast? Select and indigenous yeast 
Please describe wine making process for 
EACH  wine such as: pump-overs, punch-
downs, racking, movement/transfer of wine 
done by gravity or pumping?), battonnage, 
malolactic fermentation allowed,. 

After fermentation and maceration on the skins, 
the wine is pumped into barrels using a 
peristaltic pump, while the solid part is pressed 
with a press (we do not have an air press). After 
48 hours, the wine is clarified and then 
transferred into oak barrels. Elevage lasts two 
years ad then the wine is bottled. Generally, 
malolactic and alcoholic fermentation occur at 
the same time. No sugar added. 

Elevage: vessel type(s) and size(s) Wine ages in oak barrels with the following 
capacity: 5, 8, 10, 15, 20, 30 hectoliters. 

Duration of elevage 2 years in barrels, at least 4 months in bottles. 
Duration of bottle ageing before release to 
US market 

At least 4 months 

Do you practice fining and filtration?   No 
Are sulphites added? If so, at what point in 
the vinification or in the inveccha- ment / 
bottling? How many milligrams of sulfites 
per liter remain in the product finale? 

We only use a very small quantity of sulphites 
before maceration and bottling. Generally, it is 
60 milligrams per liter. 
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VINO #2 Malvasia 2015 
GENERAL INFORMATION 

 

Appellation I.G.T. Venezia Giulia 
Cepage/Uvaggio 100% Malvasia 
% Alcohol by volume 12,5% 
# of bottles produced 5000 
VINEYARD AND GROWING 
INFORMATION 

 

Exposures and slope of vineyards Southeast 
Soil Types(s) Limestone, red Karstic soil 
Average vine age (per vineyard) From 6 to 30 years old 
Average Vine Density (vines/HA) 7,000-10,000 
Approximate harvest date(s) Mid-September-early October 
WINEMAKING/CELLAR 
INFORMATION 

 

whole cluster, % destemmed, % 100% destemmed 
Fermentation: vessel type and size Maceration in 30-hectoliter wooden vats. 
Duration of contact with lees 2 weeks 
Select or indigenous yeast? Select/indigenous yeast 
Please describe wine making process for 
EACH  wine such as: pump-overs, punch-
downs, racking, movement/transfer of wine 
done by gravity or pumping?), battonnage, 
malolactic fermentation allowed,. 

After fermentation and maceration on the skins, 
the wine is pumped into barrels using a 
peristaltic pump, while the solid part is pressed 
with a press (we do not have an air press). After 
48 hours, the wine is clarified and then 
transferred into oak barrels. Elevage lasts two 
years ad then the wine is bottled. Generally, 
malolactic and alcoholic fermentation occur at 
the same time. No sugar added. 

Elevage: vessel type(s) and size(s) Wine ages in oak barrels with the following 
capacity: 5, 8, 10, 15, 20, 30 hectoliters. 

Duration of elevage 2 years in barrels, at least 4 months in bottles. 
Duration of bottle ageing before release to 
US market 

At least 4 months 

Do you practice fining and filtration?   No 
Are sulphites added? If so, at what point in 
the vinification or in the inveccha- ment / 
bottling? How many milligrams of sulfites 
per liter remain in the product finale? 

We only use a very small quantity of sulphites 
before maceration and bottling. Generally, it is 
60 milligrams per liter. 

 


