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2019 
100% furmint  
14% 
26,2 
7,3 
3,5 
3,12 
700 
1,1 kg/tőke 

 

Careful  manual  harvesting ,  4 hours  of  skin  
contact ,  gentle  pressing  and  natural  
fermentation  in  1000 l  Hungarian  oak  barrel .  

10 months  in  500 l  used ,  oak  barrel ,  then  
further  airtight  maturation  in  tank	
 

This  batch  is  our  favorite ,  as  we  can  proudly  
say  that  it  reminds  us  the  most  of  the  bottle  
(Furmint  2007) that  decided  to  continue  the  
journey  that  Bácsi  Béla  started  so  long  ago .  

It  presents  itself  with  its  sparkling  golden  
color ,  then  pear  and  stone  fruit  aromas  f i l l  
the  glass .  Its  taste  continues  to  round  out  
and  every  sip  only  expands  the  space  for  us .  
In  its  taste ,  spices  and  marzipan  play  with  
each  other .  Its  long  aftertaste  reminds  the  
consumer  of  Somló  and  our  cellar .  

We  recommend  it  with  really  substantial  
dishes .  
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