
FACT SHEET

ALCOHOL (% vol.) 12

SUGAR (g/l) 113.5

ACIDITY (g/l) 7.03

VOLATILE (g/l) 0.91

SO2 (mg/l) 23/209

RESIDUAL EXTRACT (g/l) 38.8

HARVEST October 2014

BOTTLING April 2017

BOTTLED QUANTITY 3800

PRESSING After 12 hours of maceration

FERMENTATION In stainless steel

AGEING 24 months in barrel

GRAPE VARIETIES Furmint, Hárs

VINTAGE The 2014 vintage began with a mild winter 

and early budburst. Spring brought significant 

pressure from pests and pathogens, followed 

by rapid flowering and a difficult, rainy summer. 

Through constant adaptation, patience, and the 

most precise care possible, we successfully 

protected our vineyards to ensure high-

quality fruit. From late September onwards, 

we were able to continuously harvest our first, 

second, and third-selection aszú berries. This 

meticulous, selective harvest was concluded 

on October 31st.

WINE DESCRIPTION A golden-yellow sweet Szamorodni. The 

nose is dominated by dried fruits, particularly 

fig and apricot. On the palate, it is rich and 

full-bodied: notes reminiscent of plum cake 

are accompanied by a honeyed creaminess, 

freshened by a hint of lemongrass.
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