
family’s farming tradition. However, he didn’t feel he could work behind a desk and decided to go to California 
for six months to learn winemaking (and English). Upon his return to Italy and after working for a couple of 
wineries, he was able to acquire some land and follow his dream of making a living producing wine and olive oil. 
He now owns 6 hectares (~15 acres) of vineyards which he farms using biodynamic and organic practices. He has been 
making wines since 1999 with a yearly production of 20,000 bottles (~1,700 cases) using native grapes such as Vitovska, Malvasia Istriana, 
Moscato Giallo, and Refosco that refl ect the uniqueness of the territory, positioned between the Carso plateau and the Mediterranean Sea. 
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APPELLATION VITOVSKA CARSO DOC

GRAPE VARIETY 100%  VITOVSKA

COLOR WHITE

TYPE STILL

VINTAGE 2020

ALCOHOL 12.5%

CLOSURE Screw cap

PRODUCTION (BOTTLES/CASES) 7,000/585

HARVEST TIMING September

HARVEST TYPE Manual

VINE TRAINING METHOD Double Guyot

SOIL TYPE Sandstone/marl

ALTITUDE 100 m (328 ft) 

EXPOSURE West

YEAST TYPE Native

FERMENTATION 2 days skin contact in stainless steel 
open-top vats

MATURATION/AGING 7 months on the lees in stainless steel 
tanks

SERVING TEMPERATURE 12°C (54°F)

FUN FACT There is no trace of this ancient 
grape vine in other regions of the 
Mediterranean. It is hardy, capable 
of withstanding the cold whipping 
winds of the winter Bora and the 
drought of the hot season

Rado’s house is located in the Italian region of Friuli-Venezia Giulia, only a few miles from the border with 
Slovenia. The land has been in the family for over four hundred years, and, while it has not moved, it has been 
part of different countries: Austria, Kingdom of Italy, Free Territory of Trieste, and fi nally the Republic of Italy. 
Planted with vineyards and olive groves, it used to be much bigger until a large portion was expropriated 
following World War II. After his grandfather emigrated to Argentina to fi nd work and his father settled for an 
offi ce job, Rado followed in their footsteps enrolling at the local university to study business, giving up on the 

     http://www.radokocjancic.eu 

Italian Region Friuli-Venezia Giulia

 Wine Region     Carso/Breg

RADO KOCJANČ IČ

v iTOvSka


