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Classicus sweet white wine

Vintage 2025

Origin Pannon Region, PDO
Varieties Harslevel(i

Sugar 80,3 g/|

Acidity 5,46 g/

Alcohol 12 % vol

Grapes were harvested mechanically,
and after a short period of
maceration, the grapes were pressed.
Controlled fermentation began at an
average temperature of 17-18 °C.
After fermentation, we carefully
preserved the valuable aromatics of
the white wine. After further gentle
clarification and fining procedures,
the wine was bottled

Maturation

Description It shows an elegant golden-yellow
color. The aroma is deep, layered, and
moderately intense, reminiscent of
nectary, ripe peach notes
complemented by hints of white
flowers. On the palate, it offers a
finely rounded texture, complex
structure, and crystal-clear flavors,
where the fresh, pleasant acidity
brings vibrancy and lift, highlighting
the wine’s fruity character. The mouth
is full and aromatic, with honeyed
tones accompanied by a vivid
presence of white-fleshed fruits.




