
T e c h n i c a l  I n f o r m a t i o n

ALCOHOL:
RESIDUAL SUGAR
ACIDITY

12,5 % vol
5,1g/l

6,07 g/l

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 s :

SOIL: vulcanic, very rich in minerals 
HARVEST: 2023 August 
GRAPE VARIETIES: Furmint, Hárslevelű

This terroir-driven sparkling wine, made using the traditional method,
captures the unique character of Tokaj's volcanic soil. The fruity notes of
Hárslevelű are elegantly balanced by the vibrant acidity of Furmint and
enriched by the complex aromas. During bottle fermentation and aging in
magnum bottles, fine bubbles develop, along with elegant flavors on the
palate and pronounced minerality.

PATRICIUS BRUT 2023
méthode traditionnelle
Magnum Edition
2023

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

The base wine was fermented in stainless steel
tanks, followed by second fermentation and ageing in the bottle.

WINEMAKING:


