
Vintage:       2022

Grape variety:    40% Kékfrankos, 20 % Pinot Noir,  20 % Merlot, 10 %
Cabernet Sauvignon, 10  % Portugieser

Vineyard:    From the best vineyards of Villány.

Age of vine - stocks:    It varies by area and variety

Yield:    It varies by area and variety

Cultivation  method:    It varies by area and variety

Harvest:    From September until the end of October 2018.

Vinification + maturation:    Varieties were harvested and treated
separately. In terms of maturation, Cabernat Sauvignon, Merlot
(separately), were aged in used 5 hl oak barrels and used barrique
barrels for nearly 12 months. Kékfrankos and Portugieser were
matured in steel tanks. The finished wines were blended and bottled
after a long tasting.

Bottled:    It was bottled in november  2023. Number of bottles 20.000

Tasting notes:    Clean, elegant color is received in the glass. Unusually,
it is not the kekfrankos that takes the lead, but the cabernet sauvignon.
The style is a little di"erent than usual. It is more elegant, more
emphasized, now has a slightly higher tannin content. In addition to the
astringent fruits, there are also sweet spices and barrel spices. The
rosehip finish is just top of the cake.

Basic analysis:   
Alkohol: 13,28 %
Sav:  5.0 g/l
Cukor: 1,6 g/l

Food pairing: Due to its diversity, it is excellent with all lighter foods,
but I strongly recommend for friendly conversations and romantic
evenings.

Origin protection category:    DHC – Villány, Classicus
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