Bock PortaGéza Jammertal Selection
Dry redwine | 2015 | (0.751)

Type: Villdny premium red wine with protected designation of origin (lekki
owocowy)

Vineyards: Jammertal

Bottle sizes: 0.75

Product line: diilévéalogatas

Tasting notes

A Portugieser from the Jammertal vineyard, bottled following fermentation and
six months of maturation in wooden casks. The longer maturing period extends
the wine’s lifetime. Crimson in colour with shades of purple, with velvety acids,
fruity in flavour while cherry aromas appear in its bouquet. A more complex,
spicier wine than is customary in a Portugieser.

VILLANY ‘ K .
Wine characteristics

Degree of dryness: Dry
Dol Sugar content: 1.2 g/I
g ol Alcohol content: 12.50%
£

PortaGéza
Vameia Sidiaiaer

- Titratable acidity: 4.7 g/|
Sugar-free extract content: 27.4 g/I
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Viticultural data

Cultivation area: Villdny Wine Region
Vineyards: Jammertal

Characteristic soil: limestone, loess, loam
Grape types and percentage: portugieser 100%
Age of vines: 9-27 years

Burden of production: 1-1.5 kg/vine

Vintage time: september 2015

Winemaking data

Fermentation: vat

Method of fermentation: controlled
Maturation: large oak barrels
Bottling time: 05.30.2016.
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