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6.9

7.7

0.39

16/94

21.2

August 2018

June 2019

1163

Direct pressing

Stainless steel

In barrel an in stainless steel
furmint, harslevell, kabar

Holdvolgy, Nyulaszo

The conscientious viticultural work and the
tolerance of the 1st class vineyards have
overcome not only the early frosts but also the
extreme spring weather. The divine plant reacted
Jmpatiently” during its development with early
flowering and cluster

closure that made possible to begin the harvest in
mid-August. 2018 was an exceptional

vintage for us with a 100% successful dry harvest.

Our first magnum release of our dry blend and in
HOLDVOLGY history as well, from a unique and
vibrant vintage. On the nose pear, quince and
cedar appear. The palate is a cocktail of pink
grapefruit, pineapple with subtle notes of citruses.
Beautifully weighted, elegant and complex, with a
long finish.on



