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2024 HARSLEVELU

Vineyard(s): Gyertyanos vineyard

e Exposure: E
Planted in: 1990-2015
Grape varietie(s): 100% Harsleveli

Soil: Red nyirok clay, brown earth, illite, red and yellow
dacite tuff, red and blue andesite

Bottling date: September, 2025
Technology: 100% fermented and aged in stainless steel tank

Tasting note: Harvested from our principal vineyard called
Gyertyanos. Introduces fresh, ripe pure notes, honey, floral
fragrant, lime peel, touch of elderflower, white peach and

tropical aromas. Easy-drinking wine for a good summer time.

Food pairing: Perfect for quenching your thirst on a hot
summer’s day or round the barbecue, an ideal companion to

light meals.
Parameters: alcohol: 11 vol%
residual sugar: 7,0 g/l

acidity: 6,4 g/l

3917 Bodrogkisfalud, Klapka u. 31.
Tel.: +36 30 644 6878
carpinus@carpinuswinery.com
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