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2019 
100% juhfark 
13,5% 
22,9 
5,4 
1,6 
3,43 
6000 
1,2 kg/v ine 

 

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

10 months  in  1000 l  used ,  oak  barrels ,  then  
further  airtight  maturation  in  1000 and  1500 
tanks   

•  Medium  golden  yellow  color  with  a  hint  of  
copper  

•  Viscous  texture ,  beautiful ,  dense  legs  

•  The  aroma  is  characteristic  of  ripe  peach ,  
quince ,  southern  fruits ,  mango  

•  Dry  wine ,  with  medium  acidity ,  slight  
phenolicity  is  noticeable  

•  Medium-bodied ,  nicely  integrated  alcohol  

•  In  the  taste ,  the  aromas  felt  in  the  
fragrance ,  mainly  quince  and  pear ,  are  
returned ,  complemented  by  a  very  exciting  
salty-minerality  reminiscent  of  olives .   
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