
SOIL: vulcanic, very rich in minerals 
H A RV E ST: October 2021
GR A PE VA RIETIE S: Furmint

W I N E M A K I N G 

FER M EN TATION: 100% in stainless-steel tank
M AT U R ATION: 100% in stainless-steel tank 
BOT T LING: 2022 June

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

The wine was blended from the furmint wines of four vineyards. Thanks 
to the careful grape procession and winemaking, the fruity aromas of the 
grape variety are appearing nicely in the wine. Refreshing nose with aro-
mas of pear, green apple and citruses. On palate it is nice to drink with a 
fine aftertaste, present minerality and crisp, vibrating acidity. Well drink-
able wine with fine details. We think a good estate furmint is just like this.

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

A LCOHOL:  12,5 %
R E SIDUA L SUGA R:  7 g/l
ACIDIT Y:  7,5 g/l
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