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TELEKI 288

Brut - Premium Category
Dry Sparkling wine

Vintage 2021

Origin Villany, PDO

Sugar 8.1 g/l

Acidity 7.2 g/l

Alcohol 12.0 % vol

Fermentation After settling for 24 hours,

the fermentation of the must
began, at an average
temperature of 15-17 °C

Maturation After fermentation, we made
sure to keep the champagne’s
high but valuable acid content,
so no malic acid decomposition
was performed. After further
gentle cleaning and clarifying
procedures, the sparkling wine
took place at the beginning
of April 2022.

Description Elegant, pale color with small
beading. In its intense, complex
aroma, you can feel oranges
and discreet yeastiness, with :
some citrus. On the palate, it is
characterized by a finely woven Chardonnay
texture, tight structure and le Traditionelle
crystal clear flavors, in which
the fresh, vibrant acidity lends
liveliness and freshness to the
champagne, highlighting its
fruity character. In the mouth,
airy champagne with small and
easily melting creamy bubble
pearls and perfect harmony.
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