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Brut - Premium Category

Dry Sparkling wine

Vintage 2022

Origin Villany, PDO
Sugar 8.1 g/l
Acidity 6.0 g/I
Alcohol r;2.0 % vol

Fermentation: The grapes were harvested on August 10-11, 2021,
in the Villany wine region, from the Dobogd vineyard in Kisharsdny.
Thanks to balanced weather conditions, the fruit arrived at the winery
in perfect ripeness, healthy and with high natural acidity.

The grape clusters were pressed whole, slowly and gently, and only
the fraction of the must considered most suitable for sparkling wine
production was used. After 24 hours of settling, fermentation began at
an average temperature of 15—17°C.

Following fermentation, special care was taken to preserve the wine's
valuable acidity, therefore malolactic fermentation was not carried
out. After further gentle clarification and fining processes, the
secondary fermentation for sparkling wine production began in early
April 2023.

Description: Elegant in color, with fine, delicate bubbles. The nose is
intense and complex, showing citrus notes complemented by subtle yeasty
nuances.

On the palate, it reveals a finely woven texture, firm structure, and crystal-
clear flavors. Fresh, vibrant acidity lends brightness and freshness to the
sparkling wine, highlighting its fruity character. Airy and refined on the
palate, with small, creamy bubbles that melt seamlessly, creating perfect
harmony. Best enjoyed slowly, savoring each sip.
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