SZENT DONAT

Kékfrankos selection / Unfiltered

VINTAGE
2018

VARIETY
Kékfrankos

PROTECTED DESIGNATION OF ORIGIN (PDO]
Balatonfured- Csopak PDO

AREA
Csopak
SOIL
Clay, limestone, marl VINIFICATION & STYLE
P Organic grapes. Fermentation and

ALCOHOL: 12.5 % /// o \\ maceration for 6 weeks in small open
PH: 3 65 ' (S \2] vats with punch-down. Aged in 225 (

e \7\ barrels for 10 months. Gravity sedi-

- \ ° \\ //

QEEE?IBTJASLZSS/GlAR 1 g/l \7// mentation and unfiltered bottling.

Ripe cherry, hint of chocolate. Elegant
body, fine acidity and smooth tannins.



