
      

  
Sauska Late Harvest Cuvée
2022
Tokaj 2022

  
Recommended
drinking temperature:

8 °C

Alcohol content: 12 %
Bottle size: 0,5 l

   
    Mostly Furmint with some Yellow Muscat. Light yellow with green hues, dried figs and
saffron aromas. Full, long and rich on the palate with peach and dried cranberry notes in
superfine balance. Natural sugar content: 130 gr/l.  

   

  

Winemaking
  By the end of September Yellow Muscat and Furmint bunches were perfectly shriveled on organic Medve
vineyard. A rich combination of botrytized and overripe berries got harvested by hand, soaked for 12 hours for
preserving fresh fruitiness and botrytis character. Fermentation was carried out in a container using indigenous
yeast. Base wines kept in stainless steel, blended in May. Aged in stainless steel tanks, bottled it in May 2023. 
   

      

Details
Type
Acidity 7,3 g/l
Alcohol content 12 %
Bottle size 0,5 l
Beginning of harvest 2022-09-07
Bottling date 2023-05-05
Vinification Aged in stainless steel only.
Ageing time 8 Month

    

Tasting
  
     Light yellow with green hues
  
  
 

  Dried figs and saffron aromas.

  
     Full, long and rich on the palate

with peach and dried cranberry
notes in superfine balance.
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