
MUSCAT
(LATE HARVEST)

Sweet (2024) 0,5 l

WINE CHARACTERISTICS
Alcohol

Sugar
Acidity

VINEYARD SPECIFICATIONS

Name of the vineyard
Grape variety

Maturation
Bottling date

11,5 % 
142.5 g/l 
5.87 g/l

Megyer, Ciróka, Királyhegy 
100% Muscat Lunel
9 months in steel tank 
September 2025

In color, it shows a crystal-clear, pale straw-yellow hue. In the
glass, its aromas open quickly, revealing discreet floral notes
alongside hints of dried apricot, quince, acacia honey, and
overripe mandarin.

On the palate, the pure flavor of ripe grapes immediately
comes to mind, shaped by a gently caressing freshness. Its
lighter structure and the vibrant flavors of ripe fruit have been
carefully preserved through reductive winemaking in stainless
steel tanks. The result is an aromatic, sweet wine that carries
the grape variety’s classic characteristics with clarity and
precision.

Its high residual sugar content is balanced by pleasantly soft
acidity. The rich and concentrated fruit character is framed by
a creamy texture, making the overall experience far more
complex and engaging than that of a wine that is “simply
sweet.”

Served at 12 °C, it pairs confidently with spicier Far Eastern
dishes, light and not overly sweet fruit-based desserts, foie
gras pâté, or even blue cheeses.


