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Press Dossier

Gravner
The story of the Azienda Agricola Gravner starts in 1901 with the purchase of 2.5 hectares of land and a house. A few years later, the place is named Lenzuolo Bianco di Oslavia. On this land the Gravners produce grapes and fruit – especially cherries and apricots – and breed cows and pigs, just like all farming households in those days.

During the First World War, all the civilian population from the Gorizia region is evacuated. Due to its unusual location in a small basin, the house is used by the Red Cross as a first aid aid post for the soldiers fighting at the Monte Sabotino front  on a hill overlooking the village of Oslavia.

In 1919, when the inhabitants of the village return from the front and from exile, the Gravner family plants their vines once again, opting primarily for the Ribolla variety. The wine produced is sold by the family's business or in bulk.

At the end of the 1950s, international wine varieties are added to the local varieties Ribolla, Glera and Pagadebiti, since the former appear to be the only varieties in high demand in the market. In those same years, large wooden casks in which the wine underwent a long maceration process are first replaced with cement tanks and subsequently with steel ones. In 1973, for the first time, the wine produced is also bottled by Gravner's family business.

In the 1980s, Francesco starts having a leading role in the family business. Everyone knows him as Joško, since in Italy it used to be prohibited by law to give children foreign names, a rule that applied even to the members of the Slovene minority living in the north-eastern part of the country. Joško marks a turning point for the family business. In fact, he decides to use the knowledge he has gained during his studies in the cellar and in the vineyards, thus moving away from what his father and his uncle have taught him.

This is when he starts making wine in steel wine tanks, using French barrique barrels for the fining and fermentation phases. These procedures will be in place up to the first half of the 1990s.

On 19 and 20 June, two violent hailstorms destroy 95% of that year's harvest. This is a time of dejection, but it is also an opportunity to think things over. The small quantity of grapes harvested is used to try out the maceration process on the Ribolla variety.

Since 1997, all the wine varieties have been macerating in large wooden vats with no temperature control for a period of time between one and two weeks.

In 2001, it is time to change again, as the process undertaken in 1996 naturally comes to an end. Joško starts making wine in terracotta amphorae, following a traditional production method used in the Caucasus, more precisely in the Kakheti region, where wine is made in large terracotta amphorae buried underground.
The vineyards

The Gravner family owns three vineyards: Runk in the hamlet of Oslavia and Hum and Dedno in Slovenia, one kilometer away from the cellar. The vineyards cover a total surface area of 18 hectares. On 15 hectares grow Ribolla and Pignolo vines, while Cabernet vines only grow on one small plot of land in Hum.

All the land where the vines grow is covered with turf and the vines are treated with non-invasive means. The planting distance is 0.80x1.45 m and the land is tilled using small tractors specially designed by the Gravner family in such a way that they can be driven between the rows of vines.
By digging ponds in his largest vineyards Joško has tried to re-establish a natural balance which has been destroyed by intensive farming and monocultures. Water brings to the vineyards plants, insects and animals which have been deprived of their living spaces and are fundamental for a healthy environment.
On the terraces where our vineyards grow we have planted trees such as olive trees, cypresses, wild apple trees, manna ashes and rowan trees. These trees are important since they are home to many animals and offer support to man-made nests which we have hung on them to make it easier for different bird species to live in our vineyards.
Runk
On this plot we have always grown Ribolla vines and a small share of Merlot. In 1996 and 2000, we have purchased two adjacent vineyards and the neighboring plot of land. Right after the 2003 harvest, we uprooted the old vineyards planted in 1919 and 1952 in order to rationalize the whole parcel of land. This is when we decided to dig a pond in the middle of the vineyards for the first time.
Hum
This land was inherited by Joško's grandmother on his father's side. This is where the house his ancestors lived in has stood for over 300 years. In this vineyard Joško has started growing Ribolla vines, arranging them in rows or fanwise, as recommended to him by Marco Simonit and Pierpaolo Sirch. He has subsequently applied this arrangement to all the new Ribolla vineyards.
Dedno
We have always had a small vineyard in this area. In 1996, Joško managed to merge the two plots of land which we have been slowly arranging since then. This plot is very steep with an excellent exposure.


In 2010, we planted the first Ribolla vines in this vineyard and in the coming 


years we'll continue arranging it.
The cellar: where past and future meet 
In his life Joško has tried out any kind of what industry would call “latest technology” in his cellar. Soon the first disagreements with his father arose. Joško's motto was “quantity and quality”. In order to get there he thought he needed everything that can be found in a cellar nowadays, be it small or large.


Seeing Joško's enthusiasm and his tendency to overdo it, his dad would smile, 
hoping that sooner or later he would go back on his steps. And that's what Joško did. 
Little 
by little he started getting rid of all the extra equipment he had bought, starting 
with steel wine tanks and ending with barrique barrels. 





Two important journeys have influenced the way Joško makes wine. First, his journey to 
California, where he understood that he no longer wanted to use modern winemaking 
techniques and instruments. The second journey was one to the Caucasus, where 
wine 
was born. This is where Joško learned about ancient winemaking, especially 
about the use of terracotta amphorae. This old way of making wine has become Joško's 
new way. This is when he decided how he wanted to make his own wines.This is 
what 
Joško's cellar is like. There is no modern technology or special effects there. This 
is a space where amphorae from the Caucasus are gently cradled by the land.
The book

“Gravner – Coltivare il vino–” is the title of the book about Joško Gravner, which was published by the Italian publishing house Il Cucchiaio d'Argento (The Silver Spoon).

The book, which is the result of over eight months work – including photo-shoots and visits to the Gravner family business – was released in 2007, at the same time as that year's wine. It is dedicated to Joško's son Miha and tells Joško's story through a seamless circular narrative that catches the reader's attention and tells them about the cellar and the vineyard, the land and terracotta amphorae, the great success of the company's international vineyards in the 1980s and 1990s and the hailstorm of 1996 that had an impact on Gravner's life and on his vines alike, leading him to reconsider the way in which he makes wine.

The book is a journey through Gravner time and space recounted by Stefano Caffarri, at Il Cucchiaio d’Argento, and captured in the lens of Alvise Barsanti, a professional photographer specialized in the wine sector with a passion for still life.
The wines

Ribolla
From Ribolla grapes that have been grown in this region for over a thousand years.

Starting from 2001, these grapes have fermented and have undergone a long maceration process in Georgian amphorae buried underground with wild yeasts and no temperature control. After the drawing off and pressing phases the wine was poured back into amphorae for at least five more months before it started ageing in large oak barrels, where the 2007 vintage – the last one on the market – was left for six years. This wine was bottled without fining or filtration.
Bianco Breg
This grape blend is obtained from different vine varieties (Chardonnay, Sauvignon, Pinot grigio and Riesling italico) which are fermented separately and aged together. 


While fermenting in Georgian amphorae buried underground, it underwent a long 
maceration with wild yeasts and no temperature control. After the drawing off and 
pressing phases part of the wine was poured back into amphorae for at least five 
more 
months before it started aging in large oak barrels, where the wine produced in 2007 
was left for six years.











This wine is bottled without fining or filtration
Rosso Gravner
Obtained from Merlot and Cabernet Sauvignon grapes which grow on the Hum and Runk vineyards (until 2004). 



                                                   Fermented on the skins in open oak vats for 21 days with wild yeasts and no temperature control. Aged in oak barrels for four years and subsequently in bottles for at least six months. Bottled during a waning moon without fining or filtration.
Rujno
A selection of Rosso Gravner produced only in the best years. Fermented on the skins in open oak vats for five weeks with wild yeasts and no temperature control. Aged in oak barrels for four years and subsequently in bottles for another six years. Bottled during a wining moon without fining or filtration.
Rosso Breg

Produced from Pignolo grapes, fermented on the skins in wooden vats until 2005 
and in 
amphorae buried underground since 2006, with wild yeasts and no temperature 
control. Aged in oak barrels for five years and subsequently in bottles for at least five 
years. Bottled during a waning moon without fining or filtration.
8.9.10
8.9.10 is Joško Gravner's new wine. It is produced with a selection of individual bunches of Ribolla grapes fully covered in noble rot, which were left to ripen on the vine for a long time. This wine is made with the best grapes harvested during three different years, precisely on 23 November 2008, 12 November 2009 and 15 November 2010. Hence the name 8.9.10.


While fermenting in amphorae buried underground, it underwent a long maceration 
along with the grape-stalks. Subsequently, it aged in small oak 
barrels and was bottled 
in July 2015, during a wining moon, without fining or filtration.
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