
FACT SHEET

ALCOHOL (% vol.) 12,53

SUGAR (g/l) 100,5

ACIDITY (g/l) 6,2

VOLATILE (g/l) 0,69

SO2 (mg/l) 26/129

RESIDUAL EXTRACT (g/l) 26,4

HARVEST September 2018

BOTTLING July 2019

BOTTLED QUANTITY 9280

PRESSING Direct pressign

FERMENTATION In stainless steel

AGEING In steel

GRAPE VARIETY Muscat a petits grains

HIST. CLASSIFIED CRU
(1ST CLASS)

Nyulászó

VINTAGE The diligent efforts of our team, combined with 

the remarkable resilience of our vineyards, 

helped us overcome the challenges caused 

by early frost and extreme spring weather 

conditions. As a result, this year’s harvest at the 

Estate began unusually early, in mid-August.

WINE DESCRIPTION Clear, tight late harvest wine, a vibrant and 

unique imprint of the Muscat a petits grains and 

Nyulászó first growth vineyard. Notes of fennel, 

rose, and apricot compote evolve from the 

fascinating palette of scents. The explosion of 

fruits continues on the palate with apricot, brittle, 

and fresh citrus. A precise acid-sugar balance 

reveals the irresistible character of the wine, 

complemented by minerality.

QUALITY SWEET WHITE WINE

EXALTATION 2018
TOKAJI SWEET MUSCAT BLANC À PETITS GRAINS


