Dereszla Winery

Chateau Dereszla
Tokaj1 Aszu 5 puttonyos 2009

Fruity notes and freshness - these are the first impressions when
you taste this wine. Citrus, exotic fruits, dried fruits and notes of
honey appear in nose. Gives a vivid sensation in taste and playes
with a long, intensive finish. The natural sugar content is in
excellent harmony with the acidity. Match it with light desserts,
fruits or drink it as an aperitif.

Varieties: 70% Furmint, 30% Harslevelu
Aging: 2 years in oak barrels, 1 year in bottle

Soil: Some vinyards are on vulcanic stones (andezite and
riolite tufa), some are on loess

Main parameters: Alcohol: 11,5% vol.
Residual sugar: 152 g/l.
Acidity: 9,5 g/l
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Decanter Gold medal (2016)

Dereszla Kft.
3916 Bodrogkeresztur, Felsd utca 2., Hungary
Tel/Fax.:+36-47-396-004, +36-47-396-072
dereszla@dereszla.com - www.dereszla.com





