
4HEGY 2023
Welschriesling
100 % Welschriesling 

The winemaker's summary
„One of our most unique wines comes from the land of the
witness mountains. Four volcanic witness mountains, each with
its own personality, yet all originating from the same cradle. We
blended Rieslings from Badacsony, Csobánc, Gulács, and Köves
Hill to bring out the best in each other – and in the final result. Its
taste and aroma are very clean and characteristic of the variety.
Its aroma reveals stone fruit, salty, basalt notes, as well as strong
white acacia and honey. Its taste is creamy with hints of almond,
accompanied by a harmonious acidity. The acids and minerality
are in perfect harmony. A modern classic from the Balaton
Uplands.”

Winemaking notes
We harvested the 4Hegy Welschriesling grapes in September
2023. Harvesting, processing, and fermentation are carried out
separately for each area. Blending takes place after maturation.
Welschriesling responds well to wood, so 50% was fermented
and matured in barrels, while the other 50% was produced using
a completely reductive method. This resulted in an intense
aroma and complex bouquet. It is a special experience to taste
the fruits of the witness hills together. 

Analysis
Grape variety: 100% Welschriesling
Fermentation: 50% oak barrels, 50% reductive
Aging: 50% 6 months in oak barrels
Character: dry
Alcohol: 13% 
Residual sugar: 1,4 g/L
Acidity: 4,4 g/L


