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Serpens Tokaj Furmint Kiraly-
hegy 2019

Vineyards: Kiraly-hegy vineyards
Grape varietie(s): Furmint

Soil: Volcanic, andezite, zeolite, loess

Technology: oak fermented and oak aged

Tasting note: The colour is a vibrant pale
lemon yellow. On the nose, the maturity is
more characterful, with a slight creaminess
and minerality. On the palate it is very
round, creamy and thick with elegant barrel
notes, finishing with minerality and fine
fruitiness.

Parameters: alcohol: 13,5 vol%
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