
FACT SHEET

ALCOHOL (% vol.) 11

SUGAR (g/l) 161.2

ACIDITY (g/l) 6.4

VOLATILE (g/l) 1.09

SO2 (mg/l) 22/210

RESIDUAL EXTRACT (g/l) 34

HARVEST October - November, 2013

BOTTLING April 1016

BOTTLED QUANTITY 3575

PRESSING After maceration of 12 to 24 hours

FERMENTATION In steel tank

AGEING 24 months in barrel

BLEND Aszú, Szamorodni, Eszencia

GRAPE VARIETIES Furmint, Hárslevelű, Zéta

VINTAGE In 2013, everything unfolded exactly as 

it should have across Tokaj’s historic 

vineyards. Flowering took place at the 

ideal time, summer conditions supported 

healthy berry development, and the ripening 

process progressed evenly throughout the 

season. From September onwards, gradually 

declining temperatures allowed the grapes 

to concentrate their flavours and natural 

components in perfect harmony, creating ideal 

conditions for a balanced late harvest.

The delicate balance of timely rainfall and 

abundant sunshine resulted in exceptional 

fruit, marked by vibrant acidity and remarkable 

intensity. With meticulous care, we captured 

this gift of nature in the bottle exactly as it was 

given to us—and as Tokaj-Hegyalja envisioned 

it centuries ago.

WINE DESCRIPTION A unique Tokaji sweet wine blend of Szamorodni 

6 Puttonyos Aszú and Essencia, reinterpreting 

the traditional sweet wine styles of the region. 

The nose reveals dried apricot, passion fruit and 

plum, while the palate is defined by apricot at its 

core, supported by vibrant citrus freshness.

QUALITY SWEET WHITE WINE

SIGNATURE 2013
TOKAJI SELECTION DU DOMAINE


