
 

 

 

 

 

 

 
Villányi Premium Dry Red Wine 

 

Vintage 2021 

Grape 

Sugar  

Cabernet Sauvignon 

5 g/l 

Acidity 4,9 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—23% in 225-liter barriques and 77% in large 
traditional casks. 

Tasting Notes 

 

 

The wine immediately captivates with its deep ruby color 
and intense aromas of black pepper, blackcurrant, and 
blackberry. These rich aromas are delicately complemented 

by subtle barrel spices that further enhance the wine’s full-
bodied character. Brimming with vitality, it offers 

charmingly fruity notes, where the slightly tart flavor of sour 
cherry makes an occasional appearance. A harmonious wine 
with vibrant acidity, flavors of blackberry and cherry, fine 

woody nuances, and beautifully integrated elements that 
together deliver an exciting and memorable tasting 

experience. 

  

 


