
PATRICIUS TOKAJI Furmint
Selection
2022 dry 

FERMENTATION: 

M ATUR ATION: 

ALCOHOL: 
RESIDUAL SUGAR:
ACIDITY: 

SOIL: 
HARVEST: 
GRAPE VARIETIES: 

4,6 g/l
6,9 g/l 

volcanic, very rich in minerals 
October in 2022

Furmint

Elegant harmony of fruitiness and fine oak aromas. On palate it has a
unique balance with some spicy nose. The creamy body is supported by
subtle minerality and structured, smooth acidity framed with hearty 
alcohol and discrete, oak-derived tannin. A rich white wine with long, 
refreshing aftertaste characterized by citrus aromas.

W IN E M A K IN G 

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

O R G A N O L E P T I C   S PE C I F IC A T IO N 

13,5 % vol. 

50% in 250-350 l sized oak barrels, 50% in stainless
steel tanks
50% of the wine in 220 l and 350 l oak barrels
for 6 months, 50% in stainless steel tanks
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