
The 2021 vintage in Tokaj was generally favorable for late
harvest and sweet wines. The summer was warm and
balanced but not excessively hot, which helped retain good
acidity levels. The autumn was relatively long and dry,
allowing the grapes to concentrate well.

This late-harvest wine showcases rich aromas and flavors of
ripe stone fruits, honey, and tropical notes. The residual sugar
on the palate is beautifully balanced by the vibrant acidity,
creating a luscious yet refreshing profile. The wine’s texture is
silky, with a long, elegant finish highlighting its complexity and
depth. It’s a versatile companion for both sweet and savory
dishes like blue cheese, foie gras and fruit-based desserts.

Berliner Wein Trophy 2024 Gold Medal

HÍZELGŐ 
(LATE HARVEST)

Sweet (2021) 0,5 l

WINE CHARACTERISTICS
Alcohol

Sugar
Acidity

VINEYARD SPECIFICATIONS

Name of the vineyard
Grape variety

Maturation
Bottling date

Ciróka, Megyer, Királyhegy
100% Furmint
7 months in steel tank 
May 2019

9.51 %
120 g / l 
8.34 g / l


