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2024 CRISP TOKAJ DRY 

Wine region: Tokaj  

Grape varietie(s): Furmint, Hárslevelű 

Soil: Eroded loess, mixed near the surface with 

hard andesite and dacite. 

Technology: 100 % fermented and aged in 

stainless steel tank 

Tasting note: Crisp, vibrant dry white wine. It 

has citrus notes in both aroma and taste, with 

lively acidity. Refreshing and versatile, it is 

recommended as a daily refresher.  

Food pairing: Best match for fresh cheeses and 

fish dishes. Best served at 10-12°C. 

Parameters: alcohol: 12 vol% 

                       residual sugar: 7.4 g/l 

                       acidity: 5.2 g/l 
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