
 

 

 

 

 

 

Kékfrankos  
Villányi Premium Dry Red Wine 

 

Vintage 2021 

Grape 

Sugar  

Kékfrankos 

0 g/l 

Acidity 4,7 g/l 

Alkohol 14,0 % vol 

  

Fermentation 

 

Fermented for 18 days at 25–28 °C in stainless steel tanks, 
this wine was then aged for 12 months in oak barrels. 

Tasting Notes 

 

 

Deep ruby with pomegranate hues. On the nose, intensely 
fruity, dominated by sour cherry aromas, complemented 
by delicate spice and subtle notes of chocolate and cocoa. 

On the palate, it shows refreshing acidity and vibrant 
energy, with an expressive sour cherry character. 
Harmonious in structure, with medium complexity. 

 

 

Awards: International Wine & Spirit Competition 
2025 -   Bronze  

 

  

 


