
1



Wine production in the Croatian Danube region was first mentioned during the 
reign of the Roman Emperor Probus who planted grapevine in this area and also in 
the wine-growing Baranja region.

Baranja got its name from two Hungarian words: “Bor”, which means 
wine and “Anya”, which means mother, lending a picturesque 
symbolism to the region – “Mother of Wine”.

In 1697, when Eugene of Savoy founded Belje, viticulture and wine 
making gained a new significance in this region. 

Today “Vina Belje” is the largest Croatian producer of grapes, 
with 650 hectares of its own vineyards situated in the Croatian 
Danube region, wine-growing region of Baranja.
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V I N A  B E L J E
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V I N E Y A R D S

The story about the quality of Belje wines begins in the vineyards located on the southern slopes of Banovo Brdo hill. 
Their position protects them from strong northerly winds.

Very favourable microclimate of Banovo Brdo hill, two powerful rivers – Danube and Drava, and optimal balance 
between the rays of sunshine and drops of rain are precisely what makes the vineyards ideal, and what finally results in 
rich tastes and aromas in every bottle of Belje wine. 

Wines are made exclusively from the grapes from our own vineyards and the grape picking is done by hand.



W I N E R Y

Belje Winery, one of the most modern wineries in Europe, was built in 2011. 

With the capacity of eight million liters of wine, it covers a surface area of more than 10,000 m2 and it is equipped 
with cutting-edge technology that gave a new momentum to production at “Vina Belje”.

The winery is located in the heart of the vineyards, which enables us to achieve the highest possible quality of wine, 
because the wine production begins only a few short minutes after the grape is picked, and expert enologists continue the 
successful story of hardworking wine-growers, thus creating wines worthy of princes.
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W I N E  C E L L A R

The old cellar was first mentioned back in 1526, when Suleiman the Magnificent’s army used it whilst preparing for 
the Battle of Mohacs. When Eugene of Savoy established Belje in 1697, it gained a new significance.

The old cellar is a protected cultural heritage site. Premium and Goldberg wines age on two levels in the cellar before 
they go out into the world. The upper level is called “gator”, and it is typical of Baranja, because the cellar is not dug 
underground, but into the hillside of Banovo Brdo hill which completely mimics a classical wine cellar, just like the 
cellar on the lower level.
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W I N E  C E L L A R

At the heart of Kneževi Vinogradi, 5 centuries ago, Belje Wine Cellar was dug into the hillside. It is a fantastic edifice 
which hides, behind its heavy door, two levels of long corridors full of wine casks made of the finest oak of Slavonia.   

With total volume of 330,000 litters, it guards a total of 71 wine barrels. Wine archive, with more than 20,000 
bottles, is the most valuable treasure of the wine cellar, and the oldest wine, Cabernet Franc, dates back to 1949. 

A shop and a tasting room are part of the cellar. There, our friendly staff will gladly tell you the story of Belje wines.

6



G R A S E V I N A

Fertile soil rich in minerals, winds that make the soil 
drier and make sure that the grapes are not too hot, 
and the rivers Drava and Danube, whose courses act 
as natural barriers that help make the storms pass 
those beautiful vineyards, are precisely what makes 
Grasevina what it is – the Prince of the Danube.

Grasevina is the most significant wine variety 
of “Vina Belje”, but also of continental Croatia. 
Although it is known world-wide as a central 
European wine variety, numerous world-renowned 
wine experts, among whom are Jancis Robinson and 
Steven Spurrier, consider the home of Grasevina to 
be precisely the Croatian Danube region.
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A S S O R T M E N T

G O L D B E R G

Goldberg wines are produced from hand picked grapes harvested in a various 
phases of ripeness. Only the very best bunches are picked from the soil with 
virtually no humus. That is why a yield is small, but resulting wines have so 
much character. A part of the grapes is pressed with whole berries and another 
part after the grapes were pressed and last part after maceration. White Goldberg wines, chardonnay and 
grasevina, age at least 4 months in wooden barrels while red Goldberg wines, merlot and frankovka, age at 
least 18 months. Thereafter wine from various barrels is blended and kept for another 10 months in big 
oak barrel and for another 10 months wine is aged in a bottle. Royal Goldberg wines are true picture of the 
Prince of the Croatian Danube region.

P R E M I U M

Premium wines were made from the grapes from the sunniest rows in the very best vineyards. Thanks to 
the very careful selection of the berries for these high quality wines and the state-of-the-arts technology, 
a meticulous control in each tank of our cellars, we know precisely the soil and micro-climate affecting 
the berries for each of our bottles. Berries were picked by hand and a portion of the grape is pressed with 
whole bunches, another portion is pressed after the berries were crushed and some after the maceration has 
been completed. Wines were nurtured on fine deposits in Inox tanks. Thereafter, white wines are aged for 6 
months in barrels, while red wines are aged between 9 and 12 months in barrels. Another 6 months these 
wines age in the bottle becoming ready to prove in a glass who is the Prince of Croatian Danube Region.

S E L E C T

Select wines are produced from carefully selected and manually harvested grapes from several young 
vineyards. White wines age in inox tanks in order to preserve, once bottled, the freshness bestowed upon 
them by the fertile and mineral-filled soil, the winds that dry the grapevines and make sure that it is not too 
warm for the grapes, as well as the Danube and Drava Rivers whose currents, like natural barriers, make 
storms bypass these beautiful vineyards. Some of the red wines age for six months in large barrels made from 
Slavonian oak, while some age in inox tanks. They are blended prior to being bottled. All Select wines are 
distinguished by pleasant varietal aromas, freshness and minerality. They all proudly bear the title of the 
Prince of the Croatian Danube Region.
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Quality dry white wine with controlled designation of origin of Baranja 
Vineyards, bottled in 0.75 L bottles sealed with a screw cap.

Wine of a soft yellowish colour with green hues. When it comes to aroma, the 
Graševina variety is particularly strong, with rich aromatic profile dominated 
by the fruity character of fresh apple and citruses, with subtle minerality. The 
flavour is luscious, full and reminiscent of citric acids.

Best when served chilled at a temperature of 10-12°C, as an accompaniment 
to pasta dishes, white meat of poultry, white fish and freshwater fish dishes.

V I N A  B E L J E  G R A S E V I N A  S E L E C T

Select
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V I N A  B E L J E  G R A S E V I N A  P R E M I U M

Premium
Premium quality dry white wine with controlled designation of origin of 
Baranja Vineyards, bottled in 0.75 L bottles sealed with a natural cork.

Wine of a beautiful citrus yellow colour. Aromatic layers are revealed through 
interweaving of fruity aromas of green apple, tangerine and grapefruit, and 
tropical and flowery notes. Impression of scented fruity and flowery notes 
continues to unfold on the palate. The wine is full-bodied, with pronounced 
minerality, higher acidity and long-lasting aftertaste reminiscent of bitter 
almond.

Best when served chilled at a temperature of 10-12°C, as an accompaniment to 
pasta dishes, white meat and white fish dishes, and cured meat delicacies.
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Premium quality dry white wine with controlled designation of origin, 
bottled in 0.75 L bottles sealed with a natural cork.

Graševina Goldberg is characterized by a greenish colour with a yellow 
hue. It has pronounced fruity aroma, dominated by ripe fruit. The wine 
is creamy, rich, complex, concentrated and focused. Pleasant bitterness 
reveals varietal features of Graševina, with subtle balance fitting perfectly 
in the domain of this dry wine. This wine is characterized by its elegance 
and drinkability.

It is best when enjoyed at a temperature of 12°C, as a perfect 
accompaniment to roast duck, steaks, poppy seed roll and walnut roll.

V I N A  B E L J E  G R A S E V I N A  G O L D B E R G

Goldberg
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Quality dry white wine with controlled designation of origin of Baranja 
Vineyards, bottled in 0.75 L bottles sealed with a screw cap.

Wine of a beautiful greenish-yellow colour, with clear green hues and 
subtle fruity aromas reminiscent of nuts. The wine is full-bodied, strong, 
fresh, harmonious and opulent.

Best when served chilled at a temperature of 10-12°C, as an 
accompaniment to freshwater fish, white meat and light cheeses.

V I N A  B E L J E  C H A R D O N N A Y  S E L E C T

Select
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V I N A  B E L J E  C H A R D O N N A Y  P R E M I U M

Premium
Premium quality dry white wine with controlled designation of origin of 
Baranja Vineyards, bottled in 0.75 L bottles sealed with a natural cork.

Wine of a soft yellow colour with greenish hues. Complex aromatic profile 
opens up with light flowery tones of camomile and jasmine, followed by softly 
accented fruity notes of peach, pear and fig. Wine with pronounced minerality 
and beautiful woody tones of almond and vanilla, which brings out the 
sensation of intensive aroma in one’s mouth, along with the fresh taste of acids 
that ensure its longevity. 

Best when served chilled at a temperature of 10-12°C, as an accompaniment 
to white meat dishes, pasta dishes, and fish dishes.
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Premium quality dry white wine with controlled designation of origin of 
Baranja Vineyards, bottled in 0.75 L bottles sealed with a natural cork.

Wine of elegant, vivid, golden-yellow colour with a soft greenish hue. It has a 
subtle nose and its bouquet is reminiscent of nuts, almond, hazelnut and hints 
of citrus intertwined with vanilla and smoke. Its mouthfeel is harmonious, 
full, creamy and warm. It is full-bodied with pleasant acidity that gives subtle 
freshness to this rich and dense wine, whose long-lingering aftertaste is 
pleasurable and delightful. Seductive aroma, elegance and drinkability are the 
key characteristics of this wine.

Best when served chilled at a temperature of 10-12°C, as an accompaniment 
to white fish dishes, best cuts of young lamb and ripened cheeses.

V I N A  B E L J E  C H A R D O N N A Y  G O L D B E R G

Goldberg
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Quality dry red wine with controlled designation of origin of Baranja 
Vineyards, bottled in 0.75 L bottles sealed with a screw cap.

Wine of a deep ruby colour. The aroma is dominated by berries, specifically 
blackberry and blueberry, as well as cherries and plums, with hints of 
chocolate. The flavour is characterised by a pleasant and full balance of 
tannins and acids, with long-lasting after-taste. 

It is best when enjoyed at a temperature of 16-18°C, as an accompaniment to 
warm appetizers with meat-based sauces, cold cuts and cheeses.

V I N A  B E L J E  M E R L O T  S E L E C T

Select
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V I N A  B E L J E  M E R L O T  P R E M I U M

Premium
Premium quality dry red wine with controlled designation of origin of Baranja 
Vineyards, bottled in 0.75 L bottles sealed with a natural cork.

Deep ruby colour reveals the serious character of the wine. Aroma is complex 
and fruity, with accent on ripe red sweet cherry and raspberry, additionally 
harmonized with subtle spice flavours. Firm, richly structured, full-bodied, 
intense and harmonious, with soft yet ripe tannins. The wine is well balanced 
and suitable for aging.

Red meat, venison dishes, roast veal, ripe and strong cheese and kulen go well 
with this wine, which is best when served at a temperature of 18-20°C.
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Premium quality dry red wine with controlled designation of origin of Baranja 
Vineyards, bottled in 0.75 L bottles sealed with a natural cork.

Special character of this wine comes from selected dried grape berries and its 
ageing in barrels made of Slavonian oak, in the silence of a hundred-year old 
cellar. The wine is modern, multi-layered, dynamic and full-bodied, with lush 
and velvety tannins with pronounced fruitiness. With its dark and sparkling 
ruby colour and impressive bouquet reminiscent of ripe, red sweet cherries, 
raspberries and black raisins, and with its exquisite aroma specific for late 
harvest, this wine is unique for its harmonious fullness of flavour that lingers in 
one’s mouth for a long time.

Red meat and venison dishes are a perfect accompaniment to this wine, which is 
best when served at a temperature of 18-20˚C.

V I N A  B E L J E  M E R L O T  G O L D B E R G

Goldberg
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Quality dry red wine with controlled designation of origin of Baranja 
Vineyards, bottled in 0.75 L bottles sealed with a screw cap.

Gorgeous deep ruby colour hints at the alluring richness of the wine. The 
aroma is intense, with fruity character dominated by sweet cherry and black 
berries. The flavour is complex, opulent and fresh, with subtle acids. Tannins 
are soft, ripe and supple. 

Venison dishes from the Croatian Danube Region or sausages go well with 
this wine, which is best when served at a temperature of 16-18°C.

V I N A  B E L J E  C A B E R N E T  S A U V I G N O N  S E L E C T

Select
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Premium
Premium quality dry red wine with controlled designation of origin of Baranja 
Vineyards, bottled in 0.75 L bottles sealed with a natural cork.

It has a ruby, shiny, dark, compact, almost opaque colour. Its aromatic profile 
is dominated by fruit such as plum, blueberry and blackcurrant and subtle 
spice flavour. Full-bodied, harmonious and concentrated wine. Its taste in 
the mouth is soft and perfectly balanced between fruitiness, piquant taste of 
alcohol and smokiness of the spices. The after-taste is fruity, spicy and vibrant, 
with pronounced acids that emphasize its lushness and charming vivacity.

Red meat, venison dishes, ripened strong cheese and kulen go well with this 
wine, which is best when served at a temperature of 18-20°C.

V I N A  B E L J E  C A B E R N E T  S A U V I G N O N  P R E M I U M



20

Premium quality dry red wine with controlled designation of origin of Baranja 
Vineyards, bottled in 0.75 L bottles sealed with a natural cork.

Wine variety is 70% cabernet sauvignon and 30% merlot. Its colour is ruby, 
vivid, strong, dark and compact. Aroma is intense and multi-layered, with hints 
of oak, spices and ripe plums. Nicely balanced aromas of coffee, dark chocolate, 
tobacco and vanilla contribute to the overall complex and characteristic aroma. 
In the mouth, it feels rich, full of ripe sweet tannins with long-lasting sweet 
after-taste.

Red meat, venison dishes, ripened strong cheese and kulen go well with this wine, 
which is best when served at a temperature of 18-20°C.

V I N A  B E L J E  C A B E R N E T  S A U V I G N O N 
M E R L O T  P R E M I U M

Premium



21

Quality semi-dry rosé wine with controlled designation of origin of Baranja 
Vineyards, bottled in 0.75 L bottles sealed with a screw cap.

Wine variety cabernet sauvignon. Wine of a sparkling, fine shade of pink. The 
wine has very intense primary aromas of berries, which evolve into secondary 
aromas of gentle rose and pomegranate. The fruity sensation continues in the 
flavour, with a harmonious blend of acidity, the savoury and the sweet. This 
wine has a nice structure, offering a pleasant freshness and a fruity after-taste.

Its harmonious, balanced and full flavour is accompanied by a pleasant 
freshness that makes it a perfect accompaniment to pasta dishes, fish dishes 
and fruit desserts. Served chilled at a temperature of 10°C, it is a favourite 
summer aperitif.

V I N A  B E L J E  RO S É  S E L E C T

Select
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Quality dry red wine with controlled designation of origin of Baranja 
Vineyards, bottled in 0.75 L bottles sealed with a screw cap.

Wine of a deep ruby colour, with medium density. Its complex aroma is 
characterised by black berries, cherry and plum, with hints of pepper in the 
background. A harmonious, soft, drinkable wine, with almost imperceptible, 
but mature tannins, softly reminiscent of wood. A mature and refined wine.

Light meat dishes from the Croatian Danube Region go well with this wine, 
which is best when served at a temperature of 16-18°C.

V I N A  B E L J E  F R A N K O V K A  S E L E C T

Select
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V I N A  B E L J E  F R A N K O V K A  P R E M I U M

Premium
Premium quality dry red wine with controlled designation of origin of 
Baranja Vineyards, bottled in 0.75 L bottles sealed with a natural cork.

Wine of a deep ruby colour, clear and dense with pronounced aroma of 
variety and subtle hints of vanilla, ripe black berries and dark chocolate in 
the background. This wine is fresh, tannic and savoury.

Best when served at a temperature of 16-18°C, as an accompaniment to 
cold starters, spicy Baranja meat delicacies, kulen and kulenova seka.
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Premium quality dry red wine with controlled designation of origin of 
Baranja Vineyards, bottled in 0.75 L bottles sealed with a natural cork.

Special character of this wine comes from selected dried grape berries and 
its ageing in barrels made of Slavonian oak, in the silence of a hundred-
year old cellar. The wine is modern, full-bodied and warm, with noticeable 
but subtle tannin structure, well-balanced, with pronounced fruitiness. 

With its deep dark ruby colour, impressive bouquet and rich structure, 
intense concentration, dark-red cherry and plum flavour and its exquisite 
aroma specific for late harvest, this wine, with its rich long-lasting flavour, 
is a perfect accompaniment to red meat and venison dishes. It is best 
enjoyed at a temperature of 18-20˚C.

V I N A  B E L J E  F R A N K O V K A  G O L D B E R G

Goldberg
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Quality dry red wine with controlled designation of origin of Baranja 
Vineyards, bottled in 0.75 L bottles sealed with a screw cap.

Wine of a sparkling ruby colour. Wine with pronounced fruity notes of 
raspberries and sweet cherries, with hints of dark chocolate in the background. 
A ripe tannin structure, balanced nicely with acids, lingers in the mouth and 
leaves a long-lasting fruity after-taste.

Meat delicacies from the Croatian Danube Region go well with this wine, which 
is best when served at a temperature of 18°C.

V I N A  B E L J E  P I N O T  N O I R  S E L E C T

Select
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V I N A  B E L J E  P I N O T  N O I R  P R E M I U M

Premium
Premium quality semi-dry red wine with controlled designation of origin of 
Baranja Vineyards, bottled in 0.75 L bottles sealed with a natural cork.

Modern, strong and warm wine with a sparkling ruby colour, brilliant and 
viscous. The aroma slightly resembles sweet cherries, dominated by a nice, 
complex bouquet of ripe raspberries, blackberries and plums. Intense mouthfeel, 
with a noticeable tannin structure, well-rounded with a touch of residual sugar. 
The flavour is focused, pleasantly bitter, with nice acidity, soft, with pleasant 
and matured tannins, harmonious and long-lasting.

It is best when enjoyed at a temperature of 18°C, as an accompaniment to 
venison dishes, white meat roast and ripened cheeses.
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“That is Croatian influence on the Danube, further to the south. I believe that the soil provides the richness… 
These tastes come from the soil.”

Oz Clarke
Wine expert

“The Danube and “Vina Belje” represent the benchmark for all Graševina wines in the world. Just like probably 
everyone knows that the best Chardonnay is produced in Chablis, and that Chablis is the benchmark that all 
other Chardonnays are compared against. Today, it is clear that Graševina originates from Belje, here in the 
Croatian Danube region. “

Steven Spurrier
Decanter World Wine Awards (WWA)

A W A R D S  A N D  R E C O G N I T I O N S
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C O N T A C T S

VINA BELJE 
Šandora Petefija 2
Kneževi Vinogradi, Croatia
E: vinabelje@vinabelje.hr

www.vinabelje.hr

BELJE DD
Industrijska zona 1, Mece, 
31326 Darda, Croatia  

www.belje.hr

EXPORT DEPARTMENT
Marko Žeravica
T: +385 (0) 31 790 289
M: +385 (0) 91 1790 282 
E: marko.zeravica@belje.hr


