Bock Chateau Selection
Dry red wine | 2022 | 0.751)

Type: Villdny classicus red wine with protected designation of origin (Medium-
bodied)

Vineyards: Selected vineyards

Bottle sizes: 0.751

Product line: Estate wine

Tasting notes

Crystal-clear, deep ruby color with an elegant viscosity. Its clean and balanced
_ aroma is dominated by ripe blackberry, and black cherry, complemented by
subtle warm spice notes. On the palate, the wine is dry. The balance between
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the slightly bitter tannins reminiscent of sour cherry pits and the cherry-like
acidity is remarkable. The restrained use of oak brings gentle vanilla and
cinnamon flavors that accompany the long-lasting finish. It pairs perfectly with
grilled dishes and even spicier meat preparations.

Wine characteristics

Degree of dryness: Dry

Sugar content: 5.7 g/I

Alcohol content: 15.00%

Titratable acidity: 5.7 g/I
Sugar-free extract content: 38,6 g/l

Viticultural data

Cultivation area: Villany Wine Region

Vineyards: Selected vineyards

Characteristic soil: limestone, loess, loam

Grape types and percentage: cabernet franc, cabernet sauvignon, merlot
Age of vines: 6-32 years

Burden of production: 1-1.5 kg/vine

Vintage time: 2022 szeptember-oktdber

Winemaking data

Fermentation: vat

Method of fermentation: controlled
Maturation: barrique barrels, large oak barrels
Maturation period: 12 months
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