
 

Portrait: Andriana & Ivan Jovanovic from Izba Jovanovic winery 
 

 
Can you please introduce yourself and tell us why you became a winemaker? 

 
We are a married couple, music professors who were in love in each other and then fall in love in wine. Our 
job is in a music school in Kosovo, but we wanted to do something with our land in Nis south west Serbia. 
So we decided to plant vineyards on our soils. 
 

What does Izba mean? 
 
IZBA comes from the old Slavonic word for the basement or chamber, a place where people used to keep 
cheese meat and wine during the winter. 
 
Can you introduce your vineyard, location, surface, age of the vines, type of grape planted?  

 
In 2011 we planted 1 hectare of vineyard and another 0.5 hectare in 2012. All plants are Merlot but different 
clones. We went for Merlot because the analysis of our soils said that it is the best grape for it. 
 
Soil is clay with limestone.  We have lot of sunny days; nights are cold, and windy. Elevation of the 
vineyards is 280-300m. 
All the work in the vineyard and winemaking process is done by hands, so I would like to say that our wine 
is an artistic handmade work. 

 
How many wines do you produce? 

 
We produce only one wine, red, dry, ageing in barrel. Maybe we will make some selection high quality 
product someday, and that will be our second wine, till we are studying possibilities of our vineyards, and 
wait them to age. 
We won a gold medal in Bergamo. 
 
What kind of wine are you reaching to produce? 

 
Winemaking process is natural, hand picking grapes, from picking to mulching grapes pass about 3 hours. 
We put it in open tubs, where fermentation takes place. We do not put any selected yeast, only wild. Only 
thing that we put in our wine are sulphites. 
We mix during fermentation 4-6 times a day; fermentation lasts 18 to 21 days. After that we separate the 
wine from the husk and it goes in to the Serbian oak barells.300l and 225l. The wine stays in barrels for 2 
years. 
 
Does your production only go to your country or do you export? 

 
Our wine is not exported abroad because we have very limited quantities. We produce 6000 to 8000 bottles 
annually. 
 
What are the challenges you face every day? 

 
We are reaching to produce the best wine that our soils could give to us. For now we are trying to fix 
everything in the vineyard and improve the winemaking process, not to fix problems in wine.  
We do not have experience and it is hard. We are searching for premium vines, making choice to stay on 
natural yeasts or start using selected.  
 
Increase production and how much? Making choices like do we stay only with merlot? 
 
What's your goal for next year or for the future? 
 
Next year we plan to plant another 0.5h of merlot. Our final goal is to make one of the best red wines on 

Balkan. 

 


