
B I O  K É K N Y E L Ű
2 0 2 5
R E G I O N :  B A L A T O N
S U B  R E G I O N :  N I V E G Y - V A L L E Y
W I N E R Y :  D O B O S I
W I N E :  B I O  K É K N Y E L Ű
V I N T A G E :  2 0 2 5
G R A P E  V A R I E T Y :  K É K N Y E L Ű  1 0 0 %
A B V :  1 1 , 8 8  %
N E B I H  C O D E :  M S T C
T O T A L  A C I D :  5 . 3  G / L
R E S  S U G A R :  0 . 9  G / L
V I T I C U L T U R E :  O R G A N I C
W I N E  M A K I N G :  S T A I N L E S S  S T E E L  T A N K S
A N D  O A K  B A R R E L S
A G I N G :  2 0 %  O F  T H E  T O T A L  V O L U M E
A G E D  I N  O A K  B A R R E L S  F O R  6  M O N T H S  

HU-ÖKO 01
100% HUNGARY


	BIO KÉKNYELŰ 2025 REGION: BALATON SUB REGION: NIVEGY-VALLEY WINERY: DOBOSI WINE: BIO KÉKNYELŰ VINTAGE: 2025 GRAPE VARIETY: KÉKNYELŰ 100% ABV: 11,88 % NEBIH CODE: MSTC TOTAL ACID: 5.3 G/L RES SUGAR: 0.9 G/L VITICULTURE: ORGANIC WINE MAKING: STAINLESS STEEL TANKS AND OAK BARRELS AGING: 20% OF THE TOTAL VOLUME AGED IN OAK BARRELS FOR 6 MONTHS

