
Bock BV Cuvée
Dry red wine 2019 (0.75 l)

Vineyards: Bocor, Diósviszló, Fekete-mountain
Bottle sizes: 0.75 l
Product line: BV

Tasting notes
The wine has equal proportions of syrah, which provides the spicy flavours, 
kékfrankos, which provides the backbone, and pinot noir, which displays 
filigree elegance and fruity notes. When poured into the glass, the nose is first 
enveloped by the ripe, spicy, vanilla aromas of the great wines, followed by 
ripe fruit, spices, vanilla violets and plums. After one or two hours of decanting, 
the wine opens up further, new dimensions emerge: more fruit and spices 
emerge from the wine, and red berries such as blackberries become stronger 
alongside the plums.

Wine characteristics
Degree of dryness: Dry
Sugar content: 1.4 g/l
Alcohol content: 14,19%
Titratable acidity: 4.7 g/l
Sugar-free extract content: 30.7 g/l

Viticultural data
Cultivation area: Villány Wine Region
Vineyards: Bocor, Diósviszló, Fekete-mountain
Characteristic soil: limestone, loess, loam
Grape types and percentage: kékfrankos, pinot noir, syrah
Burden of production: 0.8 kg/vine
Vintage time: 2019. október

Winemaking data
Fermentation: vat
Method of fermentation: controlled
Maturation: barrique barrels
Maturation period: 12 months
Bottling time: 2022.01.06.
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