SAUSKA

Sauska Cuvée 113 2020

Pale yellow with greenish hues. White flowers and perfumy citruses lead the nose followed by mango and

pineapple on the palate. Light, rich and balanced wine, it is the best when properly chilled!

Blend: chardonnay, sérgamuskotély, furmint, hérslevel,

sauvignon blanc

Recommended drinking temperature: 10-12°C
Alcohol content: 13%
Bottle size: 0751
Vineyards
SAUSKA Tokaj region, various parts of premium vineyards owned by the winery
CUVEE 113 The Year
non-vintage
SAUSKA VILLANY Address: 7773. Villany, 048/10 hrsz. Phone: +36 30 220 1339 E-mail: villany@sauska.hu
SAUSKA TOKAJ Address: 3908 Ratka, 2722 hrsz. Phone: +36 20 535 3000 E-mail: tokaj@sauska.hu
SAUSKA BUDAPEST Address: 1222 Budapest, Phone: +36 30 605 3453 E-mail: budapest@sauska.hu

Nagytétényi ut 36-42



SAUSKA

Hand-harvested and selected berries. Briefly cold-soaked and pressed. Indigenous yeast fermentation in

Winemaking

stainless in steel tanks and barrels. Sur lie-aging for 4 months. Aged in stainless steel and a little oak.

Details Tasting

Type White wine Pale yellow with greenish hues.

Acidity 69/l

Alcohol content 13% White flowers and perfumy citruses lead the
Bottle size 0751 nose.

Beginning of harvest 2020-09-07

Bottling date 2021-05-25 Mango and pineapple on the palate
Vinification Aged in stainless steel and
a little oak.
SAUSKA Ageing time 4 Month
CUVEE 113
SAUSKA VILLANY Address: 7773. Villany, 048/10 hrsz. Phone: +36 30 220 1339 E-mail: villany@sauska.hu
SAUSKA TOKAJ Address: 3908 Ratka, 2722 hrsz. Phone: +36 20 535 3000 E-mail: tokaj@sauska.hu
SAUSKA BUDAPEST Address: 1222 Budapest, Phone: +36 30 605 3453 E-mail: budapest@sauska.hu
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