Bock Harslevell

— Dry white wine | 2025 | (0.751)

Type: Villdny classic white wine with protected designation of origin (Fresh,
aromatic wine)

Vineyards: Gontér

Bottle sizes: 0.75 |

; Pack: In paper box (1.50 kg)
\ Product line: reductive white wine

‘ Tasting notes

An old Hungarian variety which feels at home in the Villdny wine region.
Generally made using reductive technology from overripe grapes from vines
over forty years old on the Gontér Estate. Its colour is of medium intensity with
shades of straw-yellow. The scent of the linden-tree blossom appears in its
bouquet, side by side with a light citrus character, which returns in its flavour.
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Wine characteristics
Degree of dryness: Dry

VILLANYI

HARSLEVELD Viticultural data

'L{-'»‘}:?é'zi":
; Cultivation area: Villdny Wine Region
T\ Vineyards: Gontér
CLASSICUS SZ4RAZ FEHERBOR . . . .

Characteristic soil: limestone, loess, loam
Grape types and percentage: harslevelli 100%
Age of vines: 40 éves
Burden of production: 1.5-2 kg/vine
Vintage time: 2025. szeptember

Winemaking data

Fermentation: vat
Method of fermentation: controlled
Maturation: reductive
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