
  
 

 
SOMLÓI FURMINT 

 
 

 
 

Owner: Fekete Pince Borászati Kft. • Address: Klauzál tér 3. 1/4, Budapest, Hungary, H-1072 
Cellar address: Somlóvásárhely, Hungary, H-8481, GPS 47.13875, 17.37859  •  Phone +43 650 701 5722, +36 30 619 9530 

www.feketepincesomlo.hu • feketepincesomlo@gmail.com • https://www.facebook.com/feketepincesomlo  
 

Vintage 2015 
Variety 100% Furmint  
Alcohol V/V 12.20% 
Sugar f ree extract g/l  23.10  
Tota l acid g/ l  7.3 
RS g/ l  0.6 
pH 3.15  
Production (bott les)  653  
Terroir Lava-based volcanic soi l  

(basa lt) on the southeastern  
slopes of Somló Mountain,  
Hungary. Moderate climate 
(humid continenta l)  

Harvest  End of September, 2015 
Yield 1.2 kg/vine 
Vinification  Carefu l hand harvest ing and 

sorting,  skin contact of 2 hours.  
Spontaneous fermentation take s 
place in 500 l Hungarian oak 
cask.  

Maturation  12 month in used 500 l 
Hungarian oak barre l, and 
further 24 months reductive  
maturing in stainless stee l 
tanks before bottl ing.  

Tasting note  Furmint - one of our most  
precious loca l grape -  
interpreting the unique volcani c 
soil beautiful ly that brought  
longstanding fame to Somló 
reg ion. Harvested late enough,  
letting the f ruit to ful ly ripen 
and aged in old, 500 l iter cask 
of Hungarian oak. This al l  
ensures it s characteristic taste  
and long she lf l ife.  

Avai lable s ince June 2019 
 


