
SOIL: vulcanic, very rich in minerals 
H A RV E ST: November 2021
GR A PE VA RIETIE S: Furmint, Zéta, Yellow Muscat, Kövérszőlő

W I N E M A K I N G 

FER M EN TATION: in stainless-steel tank
MATURATION: 28% of the wine in 220 l and 350 l oak barrels for 4 months, 
72% in stainless steel tanks 

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

A reference point among the late harvest wines of the Tokaj Wine Region. 
Selected bunches containing healthy, over-ripened and partly botrytized 
berries which were picked during the late – autumn harvest. The charac-
teristic varietal notes of Furmint and Yellow Muscat form the foundation 
of this wine, braced by minerality and zippy acidity for great balance and 
topped off with an incredibly long finish and creaminess.

T E C H N I C A L  D A T A

A LCOHOL:  12,5 % vol.
R E SIDUA L SUGA R:   136,9 g/l
ACIDIT Y:   8,11 g/l
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