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2022 
100% chardonnay 
13,5% 
21,5 
4,6 
1,0 
3,51 
260 
1,1 kg/v ine 

After	 careful  manual	 harvest  in	 mid	
September, 	 gently	 press  and  natural  
fermentation  in  old	French	barrique	barrel .  

4 months  in  old	 French	 barrique	 barrel  then  
further  6 months  airtight  maturation  in  tank.   
 

·  Clear ,  straw  yellow  color  

·  The  smell  is  pleasantly  fruity ,  green  and  
yellow  apples ,  l ime  peel ,  and  some  pineapple  
can  also  be  detected .  Fresh  grass  and  nettle  
give  the  wine  extra  freshness .  ( l ight  leather ,  
animal  l ine ,  which  can  be  discovered  in  so  
many  of  our  wines )  

·  Dry  wine ,  with  bright  acids  and  a  slightly  
high  alcohol  content  

·  When  tasting ,  the  fruits  seem  somewhat  
more  ripe ,  the  taste  is  more  reminiscent  of  
yellow  apples ,  white-f leshed  peaches ,  and  
pineapples  

·  The  salty  aftertaste  characteristic  of  Somló  
also  appears  in  the  f inish  

Overall ,  it  is  a  l ively ,  fresh  wine  that  can  be  a  
great  food  accompaniment ,  especially  for  
salads  and  l ight  dishes  made  with  seafood .  
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