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2020 
100% furmint  
13% 
23,9 
7,0 
3,9 
3,13 
850 
1,1 kg/v ine 
 

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

10 months  in  600 l  used ,  oak  barrel ,  then  
further  airtight  maturation  in  tank	 for	 20	
months	
 

A  batch  that  corresponds  to  the  vintage  and  
contains  the  f irst  bunches  of  fresh  plantings .  

It  presents  itself  with  a  clear ,  l ight  golden  
color ,  and  then  stone-shell  aromas  f i l l  the  
glass .  In  its  taste ,  the  strong  acids  shape  the  
development  of  the  fruity  f lavors .  In  the  taste ,  
spices  and  ripe  pear  play  with  each  other .  Its  
long  aftertaste  reminds  the  consumer  of  
Somló  and  our  cellar .  It  will  also  l ive  a  long  
time  in  the  bottle .  

We  recommend  it  with  really  substantial  
dishes .  
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