
 

Bock Rosé Cuvée
Dry rosé wine 2025 (0.75 l)

Type: White wine with protected designation of originn (Fresh, aromatic wine)
Vineyards: Selected vineyards
Bottle sizes: 0.75 l
Pack: In paper box (1.50 kg)
Product line: Reduktív rozébor

Tasting notes
A rosé wine made from the pure must of Portugieser, Kékfrankos and Pinot noir
from the Mediterranean vineyards of Villány by using controlled fermentation. It
has a medium intensity of colour characterized by salmon pink; strawberry
appears in its bouquet and flavour, accompanied by a pleasant acidity. It is
carbonated prior to being bottled.

Wine characteristics
Degree of dryness: Dry
Sugar content: 2,6 g/l
Alcohol content: 12,00%
Titratable acidity: 5.9 g/l
Sugar-free extract content: 20.5 g/l

Viticultural data
Cultivation area: Pannon Wine Region
Vineyards: Selected vineyards
Characteristic soil: limestone, loess, loam
Grape types and percentage: kékfrankos, merlot, pinot noir, portugieser
Age of vines: 4-38 years
Burden of production: 1-1.5 kg/vine
Vintage time: 2025. augusztus-szeptember

Winemaking data
Fermentation: vat
Method of fermentation: controlled
Maturation: reductive
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