HARSLEVELU DRY
2019

Harslevela Is an extensively planted grape variety in the
Tokaji wine region where it yields a unique dry wine, a

pure expression of its distinctive character.

Pale green in appearance, fresh fragrant nose, crisp and dry
with hints of spice accompanied by floral aromas and a
long round finish. This vintage iIs outstanding for dry

WInes.

Due to high temperatures in summer the harvest started
earlier than usual, at the beginning of September. Bunches
were destemmed, crushed and macerated for several hours
In the presses. After pressing we fermented the musts in
stainless steel tanks using our own cultured yeasts. Prior to
bottling the wine was kept on fine lees In stainless steel
tanks to preserve the fresh fruitiness and the aromas of the

wine.
Delicious as an aperitif, with seafood or white meats.

Serve lightly chilled.

Alcohol: 12,5%
Sugar: 5,9 g/l
Acidity: 6,6 g/l

Bottling date: February 2020
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