ESTATE

Irsail Olivér
2024

The wine

Vintage 2024 Wine style dry

Harvest August 12 Alcohol 11.3%

Winemaking  controlled fermentation Sugar 0.9g/1
protective handling Acidity 5.9 g/l

(stainless steel)

Tasting note

Who said that an aromatic variety like Irsai cannot be special? What you expect from a
lusciously fragrant variety and more. Pale straw yellow color and an expressive, floral
lightness of scent. The dry sip on the palate shows not only lightness but complexity.
Wildflower bouquet, gooseberries and green apples follow one after the other. A simple but
great wine from one of the country's smallest yet most famous wine regions.

Irsai Olivér is a trendy, youthful, social wine, often favored by the younger generation due
to its flattering fruitiness.

Recommended food pairing

Best on its own or with a cold fruit salad. Suggested temperature 6-8 degrees Celsius.

Characteristic minerality and especially rich content. Our wines perform excellently at the biggest
world competitions year after year. We have been awarded London'’s International Wine Challenge
Trophy Award, the highest recognition of the world's most rigorously judged wine competition, five times.
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