
The most famous position of the Plavac Mali variety is Dingač, which is also the first Croatian wine of protected and controlled origin (since 
1961). The pebbly slopes of Pelješac, rich in minerals and facing the sea and sun, are crucial for the distinctive, rich taste and dark ruby red 
color of Plavac Mali in the Dingač position. Dingač Indijan is made exclusively from grapes from the Dingač locality, located on the steep 
southern slopes of Pelješac. Surfaces under Dingač are strictly controlled, harvesting is done manually, and only 0.6 kg is obtained per vine. 
The brown soil on the limestone rock substrate makes the geomorphology of the area unique and therefore grape. The insolation is threefold 
(directly from the sun, reflection from the sea and from the stone) which favors the formation of above-average sugar. This premium ruby 

colored wine is characterized by a sumptuous bouquet and full-bodied taste that lingers in the mouth for a long time. 

Dingač Indijan ages in oak barrels, and although it has a full, rounded taste with high alcohol content it is exceptionally drinkable wine 
with a finish of firmness and fruitiness. It is ideally suited with quality meat meals, roasted red meat, ripe cheeses, best Adriatic fish or with 

other traditional Mediterranean food. Serve decanted and chilled at 14-18 °C.

Dingač
CATEGORY

GRAPE VARIETIES
REGION

POSITION
VINEYARD

AGE OF VINEYARDS
SOIL

INSOLATION
HARVEST

PROCESSING
MATURATION*

ALCOHOL*
RESIDUAL SUGAR*

BOTTLE VOLUME
YEARS OF PRODUCTION

*depending on the year of harvest

premium red dry wine
Plavac Mali (100%)
PDO Dingač
Dingač, orientation southwest, height 100-280m
Pelješac
25-51 godina
brown carbonate, soil slope 40-50°
about 2700 h per year
by hand
maceration 8-10 days, pressing, without filtration
barrique 12-16 months, inox 6 months
(15,5-16,1)%
(1,7-4) g/L
0,375L(Demi), 0,75L(Standard), 1,5L(Magnum), 3,0 L (Double M.)
2015./2016./2017. (currently on offer)

DINGAČ


