SAUSKA
G

LATE HARVEST CUVEE

Winemaking

®  SAUSKA

Sauska Late Harvest Cuvée Rrecommended g°C

2022
Tokaj 2022

drinking temperature:
Alcohol content: 12 %
Bottle size: 0,51

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/I.

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

Alcohol content
Bottle size
Beginning of harvest
Bottling date
Vinification

Ageing time

SAUSKA VILLANY
SAUSKA TOKAJ
SAUSKA BUDAPEST

Tasting

7,39/l

12 %

051
2022-09-07
2023-05-05

Aged in stainless steel only.

8 Month

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

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.

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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