CIROKA FURMINT

Dry (2024) 0,75 |
Single Vineyard

VINEYARD SPECIFICATIONS

Name of the vineyard Ciroka
Grape variety 100% Furmint
Maturation 4 months steel tank and 5 months in oak
Bottling date November 2025

WINE CHARACTERISTICS

Alcohol 15%
Sugar 7 g/l
Acidity 5g/l

The winery’s organically farmed 100% Furmint selection
beautifully expresses the distinctive characteristics and unique
traits of its vineyard. On the nose, it reveals rich aromas of ripe
white-fleshed fruits and sweet oak spices, which translate on
the palate into a full-bodied, concentrated aromatic profile.
Toasted oak notes, a touch of alcoholic sweetness, and a
round acidity come through.

In its youthful yet age-worthy flavor profile, integrated oak
influences emerge alongside apple compote, ripe quince,
peach, and a hint of pineapple. After longer aeration, the wine
becomes particularly charming and multi-layered, with a
nearly creamy texture, subtle sweetness, and pronounced ripe
fruitiness.

Best served at 12 °C, it pairs wonderfully with dishes featuring
creamy sauces, poultry accompanied by white-fleshed fruits,
smoked fish, and even more intensely flavored aged or
smoked cheeses.
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