Tokaji Furmint 2016
TERROIR
Mezőzombor - Galambos vineyard
The soil is typically brown forest soil, but there are
loess spots in it. The subsoil is rhyolite, which is
almost completely covered with rhyolite tuff.
Tarcal - Terézia vineyard
The soil is an optimal blend of loess and brown
forest soil, which has similar subsoil to Galambos,
but it rests on a perlite cone.

VARIETY
100% Furmint

VINEYARD
The vineyards were replanted between 1999 and
2010, using 1,8 m and 2 m row spacing and 0,8 m
between the vines according to the modern grape
growing technology. We use 2 bud spur-pruning
and the yield control is 1,5 kg / vine. All of our
vineyards are under organic cultivation since 2009.

DRINKING TEMPERATURE
11 °C

VINTAGE
Spring was difficult in the beginning because of the
colder than usual weather. The high precipitation in
July and August desired the increased attention of
the viticulturists. In contrary to the difficulties we
were able to protect our vineyards with organic
methods. The wet weather made it possible to
create wine with strong acidity and large body.

WINE DESCRIPTION
The first hit on the nose is wild-flowers then a bit
of box-wood smell rises. It has a nice pear and
peach taste combined with crisp acids typical of the
vintage. These lovely acids will keep the wine
fresh for a long time.

FOOD PAIRING
We recommend having the
wine with fish, seafood and
light summer dishes. But it
can be nice to enjoy together
with friends during warm
summer evenings.
ANALYTICS
Alcohol: 12,21%
Sugar: 5,8 g/l
Titratable acidity: 6,1 g/l

HARVEST
The ripe and healthy berries, the raw material of
dry wines, were picked by careful sorting. We can
taste elegant wines from this vintage, with vivid
acids and moderate alcohol content.
Date of harvest: 15-21 September 2016.
TECHNOLOGY
The entire bunches were processed in pneumatic
tank press, fermented by selected yeast in stainless
steel tanks and matured in tank.
Date of bottling: 14-15 June 2017.
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