
PATRICIUS 
TOKAJI 6 
2019 

PUTTONYOS ASZÚ 

s 

The maceration of the botrytized aszú berries was made in
fermenting wine for 24 hours. 

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

M ATU R ATION: 

BOT TLING: 

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

Nicest aromas of botrytized berries followed by enormous, high
structure and full body. Long, smooth, endless taste and exceptional
deepness of peach, apricot and fig character. Full of Tokaj. 

AWARDS AND PRIZES: I n t e r n a t i o n a l  W i n e C h a l l e n g e  2 0 2 4 - 9 5  p o i n t 

A LCOHOL:
RESIDUAL SUGAR:
ACIDITY: 

SOIL: 

HARVEST: 

GRAPE VARIETIES: Furmint 

vulcanic, very rich in minerals 

11,5 % vol
191 g/l 
8,4 g/l 

October - November 2019 

in 220 oak barrels for 2,5 years 
July 2022 

Patricius Borház Zrt., 3917 Bodrogkisfalud, Várhegy-dűlő, 3357 hrsz., Tel.: +36 47 396 001, www.patricius.hu 
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