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Right on Slovenia’s western edge in Goriška Brda—where the landscape gently meets Italy—stands Nebó Winery 

with its 18 hectares, which welcomed its first harvest in 2021. 

The cellar reflects a belief that great wines are guided, not forced. Modern techniques are paired with natural 

processes—indigenous yeasts, patient maturation, and a balanced use of stainless steel and wood—allowing each 

wine to evolve naturally while preserving the identity of Brda’s soils, climate, and gentle Mediterranean influence. 

The focus is on elegance, longevity, and wines that pair naturally with food. 

A golden-yellow hue with pronounced fruity notes, highlighted by hints of chamomile and dried flowers. On the 
palate, Rebula from NEBÓ line is dry, with elevated acidity that lends freshness and a long, saline finish. The 
wine is rich, with a beautifully balanced texture, culminating in a long and refined aftertaste. 

 

 

  

 

 

 

 2% - 6-9 months               

Grape Variety: 100% Rebula 
Vintage: 2023 
Area of Origin: Goriška Brda, Slovenia 
Climate: pre-Alpine - Mediterranean 
Elevation: 125m 
Soil: mouldering opoka poor with organic matter 
Vineyard age: 5+ years, 40+ years 
Wineyaed size: 1 ha, 0,3 ha 
Orientation: southeast, southwest 
Density of the plantation and training system: 4200 / 2500 vines 
per hectare trained with "alberello speronato" and "casarsa" system 
 

Alcohol % vol: 12,5 
Residual Sugar g/l : 0,8 
Total acidity g/l: 5,9 
 

Aging/Vinification: stanless steel vats and 2% in 500l French oak 
barells from 6 to 9 months  
Yeast: cultured and partially indigenous 
Stopper: cork 
 

Description: golden-yellow color, pronounced fruity aromas, notes 
of chamomile and dried flowers, dry palate, high acidity, fresh 
character, saline finish, rich body, balanced texture 
 
Food pairings: seafood, light appetizers, grilled vegetables, fresh 
cheeses, light, creamy risottos or pasta 
 
Serving Temperature: 8-10°C 
Aging potential: 2-5 years 
Avaliable format: 0,75l  
Production (l): 2100 
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3830080390374 3830080390008 0,75l 6 90 10 9 8,5 x 31,0  7,8 kg 32,5 x 24,0 x 17,0 cm 
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