FURMINT 2017
KREINBACHER WINERY  (ER=—

DESCRIPTION

Type of the wine:  White, Dry

Grape variety: Furmint 100%

Sugar / alcohol content: 2,1 g/I 13 %

Terroir, vineyard: Nagy-Somlo

After assorting the grapes and whole bunch pressing 21% of the wine was

Technology: . .
4 fermented in oak casks and aged for 9 months, while the rest was fermented
in stainless steel vats.
The aromas of Furmint are characteristic, pear and white flowers.
Description: Distinctive acidity, citrus flavours and some tropical fruits appear

on the palate. The saltiness reflect the typical mineral character of
Somlé. Recommended for further ageing.
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