
SOIL: vulcanic, very rich in minerals 
H A RV E ST: early – mid September 2015
GR A PE VA RIETIE S: 50 % Zéta, 30% Muscat blanc, 20% Furmint

W I N E M A K I N G 

FER M EN TATION:  in stainless steel tank
M AT U R ATION: 1 year in 220 l oak barrels 

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 nose brings the aromas of the botrytized “Aszú” berries with lots of 
fruity notes, as mango, peach, quince, apricot. In the back the elegance of 
the barrel ageing also appears. On palate fine complexity, roundiness and 
elegance can characterize the taste. At the end unique minerality com-
pletes the wine.

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

A LCOHOL:  12,5 % vol.
R E SIDUA L SUGA R:  110 g/l
ACIDIT Y:   7 g/l
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