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Medium deep, golden colour. Quite intense on the nose, 
riper, reminiscent of cooked plums, and ripe peaches 
and apricots. There is a slight animalic touch as well 
as yeast, blossom and fine smoke. Dry on the palate, 
with fuller body and clear oily texture adding to the 
weight. With moderate acidities. Flavour intensity on 
the palate is moderate with some extra minerality and 
tension. It brings a long, salty finish. Very good, nicely 
matured, not an immediate style. A very food friendly 
wine, which is not a very common Sauvignon Blanc 
attribute.

Drink from 2023–2027.
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It shows medium deep, golden colour. Medium intense 
on the nose. Though not a typical, Sauvignon Blanc 
aroma profile, we can easily find the variety, which is 
open and pure. Ripe peach, grapefruit, lemon, passion 
fruit, smoke and wet stone are speaking of moderate 
climate Sauvignon Blanc. For a moment it resembles 
white wines from the left bank of Garonne… Dry on the 
palate, with higher acidity levels. Slightly oily texture 
and medium to full body. Flavour character on the 
palate is moderately intense. A well-defined Sauvignon 
Blanc.

Drink from 2023–2028.
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