RAJNAI RIZLING ,,LESZNER” 2017
SABAR WINE HOUSE 0751

DESCRIPTION

Type of the wine:  White, Dry

Sugar / alcohol content: 4,7 g/| 13,5 %

Harvest Hand harvested

Technology: The wine was vinified with reductive technology.
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Due to its rich aromas, the wine pairs well with spicier, more complex dish-
Food pairing: es, grilled meat, fish and vegetable plates made with citrus ingredients. Ideal S
company of hot Asian dishes.

A dynamic, zesty wine with playful acidity. Nice, layered wine rose-
mary and thyme notes, accompanied by a touch of bitterness. The vivid
palate is reminiscent of summer displaying some ripened, tender peach

and the citrus flavours of pomelo. A hint of lime in the finish. RAJM, H'ZUHG
LESZHER
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