DEMETER ZOLTAN

TOKA ]

ESZTER 202I
Tokaji Szamorodni

The grape was harvested from the vineyards Veres in
Mad, Holdvolgy in Ratka and Lapis in Bodrogkeresztur
villages.

The old vines of Furmint and Harslevelli were harvested
on 3lIst October 2021 with 306 g/I must degree.

After fermentatioin and ageing the wine was bottled on
25th August 2022.

TASTING NOTES

Stunningly young straw colour and nose. Bursting with
fresh, evolving aromas of mainly pear, quince, apple fruit,
grape blossom. Also fresh on the palate with green apple,
pears, honeyed southern fruits and ethereal purity. The
fine acidity of the vintage gives the high sugar content a
boost and despite its sweetness, it is an energetic wine
with a great aging potential.

Pear, southern fruit, honey sweet.

Alcohol: 10 v/v%
Natural residual sugar: 133 g/I
Acidity: 6,8 g/I
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Date of harvest: 31. 10. 2021 1 ESZTER
Produced: 2.233 bottles \

Soil: volcanic




