
Unwritten Poem Blanc Cuvée ,  2022
The union of rare grapes in a symphony of meadow 
splendor, as wildflowers and crisp fruits dance on palate

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.

V INEYARD & V IT I CULTURE

Grapes:

Harvest:

Age of vines:

Soil:

WINEMAK ING

TAST ING NOTES

OPT IMAL CONSUMPT ION ADV I CES

FOOD PA IR ING

Hand-picked on 22-Sep. Very low yield of 0.29Kg per m2.

After gentle destemming, whole grapes were gently pressed.
Spontaneous fermentation took place in stainless steel tanks at a
controlled temperature of 14-16°C for 15 days. Malolactic fermentation
was allowed, and the wine rested on fine lees for 3 months. Gentle
filtration was performed without using any agents. Bottling started in
mid-March 2023, without adding any extra sulfur.

Budai Zöld & Kéknyélu planted side-by-side for cross-pollination
Very rare varieties as only 12ha under worldwide plantation

Sandy topsoil, Sub-soil made of Basalt rocks & red clay

70+ years old

Consume now or over the next 8 years. Serve between 10 and 12°C

Type : Natural Premium StillV in tage : 2022

Bo t t l e s : 2300

A l coho l : 11%Bo t t l e we i gh t : Light. 470g

Seafood, Fishes, Pasta, Ramen

A unique blend of two rare grapes, this wine's light green-yellow hue
hints at the natural splendor of the surrounding meadows. Aromas of
wildflowers, juicy pear, and crisp green apple tantalize the senses, while
the flinty, mineral notes give way to a delicate, almost salty aftertaste
with balanced acidity, capturing the essence of the volcanic terroir.
Complex and layered, this wine is a story waiting to be told.

Vintage: A mild winter, early bud burst, water stress during the growing
season, and rainfalls during the ripening and harvest periods.
A challenging vintage marked with well-timed decisions.

Vintage lot: KGTB | Bottling lot: H0477 | HS Code: 22042179

Organic farming and winemaking – Under conversion
Vegan friendly - certified

Swee tness : Dry
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