CHARDONNAY 2015
ETYEKI KURIA WINERY  (EEp—

DESCRIPTION

Type of the wine:  WHITE, DRY

Sugar / alcohol content:  N/A g/l 13,5%

Technology: 70% of the wine was aged in stainless steel and 30% in 300 litre Hungarian
oak barrel. It was kept on fine lees for 6 months.

Quality level: ‘PREMIUM’ LABEL
Temperature: 10-12 °C
Food pairing: SEA FOOD, SMOKED AND GRILLED FISH DISHES, COMPLEX

SOUPS, VEAL, MEAT DISHES WITH CREAMY SAUCE

Description: The nose begins with subtle butter notes and toasted nuts followed
by citrus aromas. On the palate it is soft and creamy, elegant, zesty
acidity and wonderful fruity character. Full bodied, complex wine with
long finish.
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Story: The label shows a motif from traditional local Swabish cross stitch
embroidery. The golden brown colour stands for the deep tone of
Chardonnay wine.

COPYRIGHT: HUNGARIANWINES.EU

Terms and Conditions apply. Changes are possible



