JUHASZ
MERLOT ROSE
2023

Tasting note: Made from juicy Merlot grapes, it
is a complex yet vibrantly light and infinitely
fruity rosé boasting plenty of cherry and
raspberry flavours. It's also a perfect food
wine, a great match for vegetable dishes,
poultry and light fried dishes. Recommended
serving temperature 10-11°C. Best consumed
within 1-2 years of bottling.

Grape varieties: Merlot

Vinification: The grapes are harvested at 3.36
pH, then destemmed, crushed and macerated
on their skins to achieve the perfect colour.
The must is clarified and then fermented,
temperature controlled, at 10-14°C using
cultured yeast. Finally, the wine is fined and
cold stabilised before bottling.

Analysis:

alkohol: 11,96 %
ph: 3,36

total acidity: 4,7 g/l
residual sugar: 5 g/l
extract: 25,8 g/l
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