
Soil: vulcanic, very rich in minerals 
H a rv e st: October - November 2002
Gr a pe va rietie s: 70% Furmint, 30% Hárslevelű
W i n e  m a k i n g : 

Fer m en tation: in oak barrels
M at u r ation: in 220 L oak barrels for 3,5 years
Bot t ling: February 2007 

O r g a n o l e p t i c  s p e c i f i c a t i o n :

Wine of complexity. Full-bodied structure, very concentrated aromas of 
the botrytized berries are raising the taste onto an unbelievable level. Min-
erality of the terroir and the barrel ageing character are coming gently 
from the background. 

T e c h n i c a l  D a t a :

A lcohol: 	 9,5 %
R e sidua l suga r: 	 224 g/l
Acidit y: 	 11,8 g/l

Awa r d s  a n d  p r i z e s :
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