Winemaking

®  SAUSKA

Sa USka TO kaj EXtI’a Bl’ut Recommended 8-10°C
Magnum drinking temperature:

Alcohol content: 12 %
Tokaj Bottle size: 1,51

Warm Art Deco gold. The nose dominated by pear and peach followed by dry apricot and
fresh meadow flowers. Furmint seems to be more dominant in this volume resulting in an
elegant, decadent and powerful wine with intense, tiny bubbles. The Magnum format is to
be superior to a regular sized bottle for maturing sparkling wine, because the ratio of air to
liquid is lower in larger formats, allowing the wine to age more slowly.

Grapes harvested by hand, whole cluster-pressed at the winery. Primary fermentation in Tokaj. Selection and
blending takes place in our cellar in Budafok, with the addition of reserves for desired harmony and balance. From
the second fermentation phase, the bottles are matured in a traditional limestone sparkling cellar at a constant
temperature of 12 -16 °, with steady high relative humidity of 80-82% throughout the year. Our sparkling wine is
matured in bottles for more than 36 months. Dosage: 4 gr/I.

Details

Type

Acidity

Alcohol content
Bottle size
Beginning of harvest
Bottling date
Vinification

Ageing time

SAUSKA VILLANY
SAUSKA TOKAJ
SAUSKA BUDAPEST

Tasting

Sparkling wine
7,59/l

12 %

1,51

Méthode Traditionnelle
minimum 36 Month

Address: 7773. Villany, 048/10 hrsz.
Address: 3908 Ratka, 2722 hrsz.
Address: 1222 Budapest,
Nagytétényi ut 36-42

Warm Art Deco gold.

The nose dominated by pear and
peach followed by dry apricot and
fresh meadow flowers.

Furmint seems to be more
dominant in this size resulting in
an elegant, decadent and
powerful wine with intense, tiny

bubbles.
Phone: +36 30 220 1339 E-mail: villany@sauska.hu
Phone: +36 20 535 3000 E-mail: tokaj@sauska.hu
Phone: +36 30 605 3453 E-mail: budapest@sauska.hu
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