
Vitorlás Zenit 2025
Zenit
100% Zenit 100% own grapes 

Winemaker's summary
"Zenit is a Hungarian white grape variety. It is prone to
botrytis, and its wine is pleasant and rich in flavors. Its
aroma features elderflower and almost bite-sized tropical
fruits. The aroma is harmoniously reflected in the taste,
with juicy peach, ripe yellow apple, a hint of Williams pear
and mint. The residual sugar content provides a perfect
balance with its round acids, and it could become your
favorite wine of the summer. The perfect choice for warm
summer evenings sailing on your yacht.

Winemaking notes
Our Zenit, harvested in early September, came to the cellar
mainly from our Badacsony vineyards and several areas on
the northern shore of Lake Balaton. It is made using 100%
tank fermentation and reductive methods, which preserve
the wine's freshness and aroma. 

Analysis 
Grape variety: 100% Zenit 
Fermentation: reductive 
Aging: none 
Character: dry 
Alcohol: 12% 
Residual sugar: 6,7 g/L 
Acidity: 4,3 g/L 
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