TOKAJI ASZU

Vintage
Variety
Wine region
Vineyard
Soil type

Method of viticulture
Harvest time
Method of vinification

Method of ageing
(barrel-type, time...)
Classical/biodynamical/
organic

Alcohol content:
Acidity (in tartaric acid)
Residual sugar

Extract (sugar free)
Closure method

Our opinion

(February of 2018)

2013

Furmint, harslevell

Tokaj

Mandulas

Volcanic loess, calcerous, brown
forest floor

Cordon

October, November of 2013

Aszl berries are individually picked,
then collected in huge vats and
trampled into the consistency of
paste (known as aszu dough). Dry
wine is poured on the asza dough
and left the maceration for 24 hours.
Then the wine is racked off into oak
barrels where fermentation is
completed and the aszu wine is to
mature.

30 months in Hungarian oak
classical

11,0 %

7,6 g/l
190,0 g/I
46,0 g/l
Natural cork

Tokaji Aszu: the most noble natural
sweet wine of the world! Do you
need any more words? Extremely
complex, concentrated, characterful,
with velvety texture and nice
balance. Moderate intensity in the
nose: fungi, forest floor, botritys,
honey, dried fruits, raisen, propolis,
sweet spices. On the palate it is
beautifully vibrant with a great
mineral acidity balancing the intense
sweetness.
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