WI N E S
INDI JAN

Croatia
Pelješac
Potomje

HISTORY
Winemaking history of Violić – Indijan family started in 1975 and since then it has been improving during 3 generations of
family Violić. Late Ivo Violić Indijan had founded winery Indijan, the first independent private family winery at beautiful
Pelješac peninsula.
The name Indijan came from the tumultuous history of Pelješac, especially Potomje. To distinguish a family with the same
surname (Violić) but different family lineage, our family was nicknamed due to the many sailors from our family who were
sailing the Indian Ocean. That is the reason why the winery has name Indijan for almost half a century.

WINERY
Our cellar combines modern and traditional equipment for making top quality wines. Wines mature in French barrique
barrels „Nadalie“ giving wines Indijan specific and distinct taste. Our winery is represented by traditional and small but high
quality production. With the traditional way of processing grapes that involves a lot of handwork, we achieve a unique taste
of the wine that is unforgettable for all who taste the Indijan wines.
We have been recognized by the customers from Croatia and the World and that is why we have a growing number of visits
from lovers of our wine. To maintain the high quality of our wines, we limited our production to 10.000 bottles per year.

PRODUCTION
A unique approach to the production process combines sun, salt, grapes, and hard work. The process of wine production starts
from dedicated care of the vineyard and careful harvesting of the grapes at optimum maturity that provides gentle and ripe tannins. The optimum moment of picking the grapes results in an accentuated natural fruitiness of the Indijan wines. Maceration
occurs naturally without artificial yeast and lasts from 5 to 12 days depending on the wine and the conditions for malolactic.
After maceration, Indijan wines mature in French barrique barrels from 6 to 30 months depending on which wine is made, thus
softening tannins that are specific to the Plavac Mali variety. Barrique notes complement the natural fruity of Indijan wines. By
using top quality cork plugs, we ensure the full utilization of the aging potential that the Plavac Mali variety offers.

TRADITION
The Indijan winery specializes in the Plavac Mali wine variety with over 31,000 square meters vineyards on Pelješac peninsula. The winery is distinguished by its tradition and quality, which is shown in our highest quality wine – Dingač. In 1964,
Dingač was declared in Geneva as the 1st wine of protected geographical origin in this area. The combination of knowledge
and experience is embedded in our tradition, which is why we guarantee the quality and autochthonous of Indijan wines.
The winery is located in the famous wine center - the village of Potomje on the south side of the Peljesac peninsula. It is
18 km from the famous tourist destination Orebić, where our Hotel Indijan is located, and 1 hour by car from the Adriatic
pearl – Dubrovnik.

PL AVAC MALI
Plavac mali Indijan is a top-quality wine with a rich and full taste, it abounds in tannins with a high alcohol content of 13.5% to 14.5%,
dry but with a moderately high content of the extract. The fragrance is easily recognizable, as a rule, it is a combination of sweet notes of
dried or even baked fruit, with a mild aroma. Fruitiness is preserved and accentuated. Tannins, which are not lacking in Plavac, are softened
through barrique barrels but moderately so that its taste does not lose the original taste of wildness coming from the interior of Pelješac
where the grapes for this wine are from. Dark red color, the unique aroma, and taste of Plavac mali originate from attractive complex fruit
aromas which give this wine the distinctiveness of the Pelješac vineyard.
Due to its gentle oaky flavor and accentuated tannins, but also at the same time very pleasant varietal juiciness, this wine is an ideal partner for grilled (meat and fish) dishes, pizzas, meat and cheese appetizers, as well as complex pasta sauces. It is recommended to serve at
temperatures of 14-18 °C.
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CATEGORY
GRAPE VARIETIES
REGION
POSITION
VINEYARD
AGE OF VINEYARDS
SOIL
INSOLATION
HARVEST
PROCESSING
MATURATION*
ALCOHOL*
RESIDUAL SUGAR*
BOTTLE VOLUME
YEARS OF PRODUCTION
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*depending on the year of harvest

premium red dry wine
Plavac Mali (100%)
Central and Southern Dalmatia
Potomje, orientation southeast, height 250m
Pelješac
15-32 years
brown carbonate, soil slope 10-13°
about 2420 h per year
by hand
maceration 5-6 days, pressing, without filtration
barrique 3-5 months, inox 10 months
(13,5-14,5)%
(1-3) g/L
0,375L(Demi), 0,75L(Standard), 1,5L(Magnum)
2017./2018. (currently on offer)

POSTUP
Postup is the name of a limited winegrowing position in the Pelješac vineyard (area of about 50 ha) and it is the 2nd protected Croatian
premium wine (since 1967). Postup Indijan is a premium red wine with a unique geographical origin that is made from grapes of the Plavac
Mali variety, exclusively from the Postup position on the southern slopes of the Pelješac peninsula. It is characterized by a dark ruby color,
fullness and harmony of flavors with a note of tenacity. As with Dingač, the insolation is threefold (directly from the sun, reflection from
the sea and from the stone), which is conducive to creating above-average sugar, but a lower soil slope compared to Dingač still yields in
slightly lower sugars and acids. Postup is situated between Plavac mali and Dingač and it offers the perfect transition of taste and aroma
between these two top wines.
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The combination of overripe and less ripe grape berries during harvesting and producing makes the taste of the Postup particularly firm
but with the final note of fruity and dryness. Recommended serving is with dark meat meals, game meals, roast meat, ripe cheeses, fried/
marinated bluefish, stew and other rich meals. Served at temperatures of 14-18 °C.
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*depending on the year of harvest

premium red dry wine
Plavac Mali (100%)
Central and Southern Dalmatia
Postup, orientation southwest, height 100-190m
Pelješac
21-30 years
brown carbonate, soil slope 35°
about 2600 h per year
by hand
maceration 7-8 days, pressing, without filtration
barrique 6-8 months, inox 12 months
(14,5-15,5)%
(1,5-3,3) g/L
0,375L(Demi), 0,75L(Standard), 1,5L(Magnum), 3,0L (Double M.)
2017./2018. (currently on offer)

DINGAČ

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.
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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.
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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)

PRESTIGE

Dingač PRESTIGE Indijan unites the best of the Indijan winery. From the unique position in the world - Dingač, we choose only the best positioned
vineyards. Harvested with hands soaked in seawater and manual selection of the best bunches and berries of the indigenous Plavac Mali variety.
Prolonged maceration and aging in special barrique barrels give the best of the grapes. Because of the above, Dingač PRESTIGE Indijan has a pure
and developed scent that peculiarly represents Dingač in his most beautiful edition.
The distinctiveness of Dingač PRESTIGE is evident in its semi-dry, strong, intense and persistent taste, preserved freshness and juiciness, high
alcohol and long aging potential. The special characteristic of Dingač PRESTIGE is that it is for a very complex wine exceptionally drinkable
because of great combinations of sugar and acid, while it leaves an unforgettable taste in the mouth.
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Rotating the glass while drinking this wine, thick and heavy tears of dark ruby color drop down the glass announcing a rich and fiery wine with
harmonious fruit structures whose sumptuous bouquet remains. It fits perfectly with the richest meat dishes, the finest seafood and other gourmet
food. Serve chilled at 15-19 ° C with decantation 30 minutes before serving.
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premium red semi-dry wine
Plavac Mali (100%)
PDO Dingač
Dingač, orientation south, height 150-240m
Pelješac
33-51 years
brown carbonate, soil slope 50-55°
about 2750 h per year
Manual selection of grapes and berries
maceration 10-12 dana, pressing, without filtration
barrique 24-36 months, inox 12-24 months
(16,5-16,9) %
(5-7,1) g/L
0,375L(Demi), 0,75L(Standard), 1,5L(Magnum), 3,0L(Double M.)
2013. (currently on offer), 2018. (pre-order)

In addition to meeting the legal standards of chemical parameters,
Indijan wines are top quality because of their rich taste and aroma,
limited quantities and unique production process.

Representation of Peljesac peninsula, the best locality for
the Plavac Mali variety - the highest peak is Sv. Jure (791m).

Label “Superb Wine” guarantees
the highest quality of wine according to statutory guidelines.
All Indijan wines are classified
into a premium category.

The total length of 72 km is
planted with 950 hA vineyards.
It is known for its production
of red wines, which by many
can be classified as one of the
best wines in Europe.

The symbolic representation of the
Adriatic Sea which gives special
characteristics to the grapes on Pelješac because of favorable climatic
conditions and additional insolation.

A rustic label made of quality white
cotton paper infused with modern
elements symbolizes the tradition
and story of the Indijan winery.

The Dingač wine is named
after the vineyard of the same
name on the southern and
steep slopes of Pelješac. It is
the most exclusive Croatian
wine.

The seal of the Indijan winery is
a quality guarantee of the first
private winery in Pelješac (1975),
which is located in Potomje - the
wine center of Pelješac.

Vintage is extremely important
for all wines. Each vintage carries
something different because of
the different climatic conditions
that prevail during that year. In
addition, not all wines have the
same aging potential and some are
better younger and others older.

Plavac Mali is the most significant
Croatian indigenous black variety. It
was created by crossing the Crljenak
and the Dobričić variety. The varieties
of Zinfandel and Primitivo have been
proven close relatives of the Plavac
Mali.

The Pelješac vineyards are marked on the
map of Croatia. The Dingač position is the
first protected designation of origin wine
in Croatia, with smallest surface, which
sufficiently speaks of the uniqueness of
Dingač.

The dryness is determined by the residual
sugar in a liter of wine. Dry wine contains
from 0 to 4.5 grams of residual sugar per
liter, semi-dry from 4.5 to 12, semi-sweet
from 12 to 50, and sweet from 50 grams
upwards.
Only the highest quality grapes, characterized by a high content of sugar and
moderate acidity, can naturally produce
wines with a high alcohol content while
remaining drinkable and fruity.

Indication of the recommended
temperature of serving wine by our
sommeliers. At this temperature, the
taste of the wine offers the best ratio
of fruitiness, tannins, and alcohol.

A by-product of wine production, but
often added to prevent oxidation and
preserve the freshness of the wine.

A QR code scanning with your cell phone
leads to our official website where you
can read more about Indijan Wines.

Events

Tastings

Complement your events with the best wines and elevate
them to a higher level. In our offer, every lover of red
wines and Plavac Mali variety can find the wine to his
taste. If you would like to have premium Indjian wines
served at your important event, please feel free to contact
us for more quantities. With Indjian wines, no guest will
be dissatisfied with Your choice.

Join us for an unforgettable tasting of our best wines and
enjoy one of the most beautiful views of the Adriatic.
We offer tasting premium wines from our cellar. You can
visit us at our production site in Potomje and taste the
wines directly from the barrel, or contact us and arrange
a tasting or education at another location.

Cooperation

Visit us

Become our partner! We work with hotels,
wineries,
restaurants,
wine
bars,
nightlife
clubs, travel agencies, distributors and many
others. If you are also interested in collaboration
please reach to one of the contacts on our web or at the
end of the document to arrange a meeting so we could
starte successful cooperation to mutual satisfaction.

Visit us to hear the complete wine story of the 1st
family winery of the Pelješac peninsula. We will include you in our grape harvest and explain to You
our entire production process that we have been
holding for over 40 years. Finally, taste our wines
in the newly renovated tasting room or the Hotel
Indijan to experience the full wine experience of
the finest wines of the Plavac Mali variety.

HOW CAN WE HELP YOU?
If you have any further questions that
you cannot find
the answer to, please contact us directly
by email or call us.

CONTACT
info@vinaindijan.eu
sales@vinaindijan.eu
+385 99 669 0418 - Juraj (Pelješac)
+385 95 822 6318 - Luka (Zagreb)

www.vinaindijan.eu
Pelješac, Potomje 9
42°56’23.2”N 17°20’14.8”E

“Autochthonous premium wines made with
love. Wines to remember.”

