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Premium Category dry red wine of Protected Designated Origin 

Villány, Hungary 

 

Origin: Pannon region, PDO 

 

Varieties: Cabernet Sauvignon, Kékfrankos, Merlot 

 

Acidity: 5,1 g/l 

 

Alcohol: 13,93 % 

 

Sugar: 1,6 g/l 

 

Maturation: 85% of the batch was matured in 300 and 225 liter first and 

second used Hungarian barrels, while 15% of the batch in French oak 

barrels. Cabernet Sauvignon was in barrel for an average of 3 years, Merlot 

and Kékfrankos for 28 months, and Cabernet Franc for 17 months. 

 

Tasting Notes: The brightest star of our winery, which embodies the 

passionate dedication of our founder and the generations that followed. 

 

A very dark ruby colored wine. Forest berries, plums and toastiness can be 

discovered in its richly spicy, multifaceted aroma. A full and velvety wine in 

the mouth, full of life, sweet spices, dark chocolate and fine acidity. 

Complex and structured wine with a long plum aftertaste. 

 

 

 

 

 

 

 

 

 

 


