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Unwritten Poem Blaufrankish, 2020

Light & luminous, fresh & fruity, soft, dry red wine made
from old vines of Kékifrankos (Blaufrdnkish). Artisanal.

VINEYARD & VITICULTURE

A family-owned, eco-friendly wine estate in the volcanic hills of Lake
Balaton, Hungary, surrounded by national parks. Volcanic and basalt
soils, pristine lake, cool climate, pure forest air and plenty of sunshine
create magical environment for our vineyards on Nemesgulacs slopes.

Organic farming and winemaking — Under conversion
Vegan friendly - certified

Vintage: A mild winter and an early bud-burst, followed by a warm and
dry growing season with a few wintery spells. Minor impact
from spring frost, and a sunny harvest.

Age of vines: 45 years old
Soil-  Sandy topsoil, Sub-soil made of Basalt rocks & red clay
Grapes: 100% Keékfrankos (Blaufréankish)

Harvest: Only good grapes picked by hand in late September in small
capacity boxes. Very low yield of 0.28Kg per m2,

WINEMAKING

Blaufrénkish red wine is made only in years when the fruit reaches high
quality. To make this vintage, hand-picked whole bunches were
destemmed. Fermentation of destemmed grapes took place in stainless
steel vats using indigenous neutral yeast for 20 days at cool and
controlled temperatures in order to preserve elegance of the fruit.
Malolactic fermentation was allowed, followed by ageing in tank for 6
months. Pre-bottling filtration was done without using any clarifying
agent. Bottling completed by mid-September.

Sweetness: Dry Type.: Red, Still
Vintage: 2020 Bottles: 2800
Full bottle wt: Light. 485g Alcohol: 13%

OPTIMAL CONSUMPTION ADVICES

Consume now or over the next 8 years. Serve at a temperature of 16°C
to 18°C. Store lying down at a temperature of 15°C

FOOD PAIRING

Rare duck breast, Lamb kebab, Wagyu, Yakitori, Unagi, Dark chocolate,
Red bean mochi, Moon cake

TASTING NOTES

Dark ripe cherry, Blackcurrant, Lush plum, some Vanilla and Chocolate.
Dry, fruity, firm and refreshing. Gently peppery. Youthful wine. Well
rounded. Fine tannins. Feels low alcohol.

Vintage lot: IMTY | Bottling lot: H0622 | HS Code: 22042178 \’/



