
The wine has a light lemon-yellow appearance, with light
movement and a reflective, clean greenish hue.
A beautifully opening nose of ripe peaches, juicy pears,
quince, sweet spices and noble oak aromas. 

On the palate, it is a slightly fuller-bodied wine, with an
intense but really harmonious acidity that immediately gives it
a refreshing character on the palate. In addition to its ripe
fruity notes, its creamy texture adds a noticeable roundness
to the palate. Its taut structure always has a touch of softness
and creaminess that encourages further tasting. The long
finish is dominated by barrel spices and persistent fruitiness
alongside the volcanic soil character.

Slightly aerated and tempered at 11-12 C˚, the wine is also
recommended with slightly fattier and spicier pâtés, poultry
and mature hard cheeses served with creamier and fruity
sauces.
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KIRÁLYHEGY FURMINT

VINEYARD SPECIFICATIONS

Name of the vineyard
Grape variety

Maturation
Bottling date

Dry (2023) 0,75 l
Single Vineyard

Királyhegy
100% Furmint
4 months steel tank and 5 months in oak
December 2024

11.72 %
0.3 g/l
7.8 g/l


