
TOKAJ EYE
Dry cuvee (2021), 0,75 l

WINE CHARACTERISTICS
Alcohol

Sugar
Acidity

VINEYARD SPECIFICATIONS

Name of the vineyard
Grape variety

Maturation
Bottling date

Ciróka, Megyer, Királyhegy 
70% Furmint, 20% Hárslevelű, 10% Muscat Lunel 
steel for 6 months
May 2022

12,33 % 
8.0 g / l 
7.7 g / l

2021 started with a frigid spring saw temperatures in a
bone-dry March and a very wet April hit freezing at
times, however, most vineyards were lucky enough to
escape any major frost damage, and neither disease or
rot took hold.
June and July saw temperatures ascend but they
then quickly fell in August, which also saw the return
of rain. September was cooler than usual and mostly
dry which kept both disease pressure low, however,
the cool temperatures meant grapes were slow to
ripen. The slow progress to phenolic ripeness helped
concentrated the juices within the fruit while
retaining crucial acidity.

This wine shows well defined fruit driven
characteristics of peach, nectarine, and pear. It’s
zesty acidity and saline minerality makes it a super
fresh wine that makes it easy to pair with summer
dishes such as Bruschetta or Chicken Caesar Salad.


