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NECTAR OF TRANSYLVANIA

SPECIFICATIONS

Variety Muscat Ottonel, Tămâioasă Românească

Type of wine Sweet

Vintage 2024

Vineyard Batoș & Lechința

Year of planting 2013

Vine training system Guyot Pussard

Production/ha 6 kg/Ha

Exposure South

Elevation 480 m altitude

Name of Origin Wine

Region Transylvania

Soil
Sandy soil and chernozem in Batoș; 

Brown alluvial clay with moderate acidity 
and high content of humus in Lechința

Alcohol 10,5 %Vol

Acidity 6,32 g/l  

Residual Sugar 219 g/l

Bottling 24.06.2025

Vinification

Fermentation took place for 10 days 
in stainless steel tanks and 30 days in 

500-liter Transylvanian oak barrels, at a 
temperature of 13-18°C.

Maturation
Aged in 500-liter oak casks for 4 months 

and 2 months in stainless steel tanks.
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NECTAR OF TRANSYLVANIA

SPECIFICATIONS

Bottles per Box 6

Dimensions Box (LxHxW;Weight) 308x186x124 mm | 5,58 kg

Boxes per row 36

Boxes/Bottles per pallet 144 boxes/864 bottles

Measurements pallet (120*80*X) 120*80*140 cm

Weight Pallet 792 kg

Height & Diameter Bottle Height: 303 mm | Diameter: 57 mm

Bottle Weight 875 g

EAN Code 5941977901783

NC Code 22042191

Cork Used DIAM 5

A dessert wine created with care and patience, using the traditional Schilfwein method, which involves naturally 
dehydrating the grapes on reed mats to concentrate the sugars and aromatic intensity.
It reveals rich aromas of melon, mango, and ripe quince, building a full and seductive bouquet. On the palate, 

generous notes of honey blend harmoniously with subtle accents of ginger, lychee, and vanilla, offering an elegant, 
well-integrated sweetness. Complex yet balanced, the wine impresses with its velvety texture, harmonious structure, 
and long, persistent finish.

Goes well with creamy or fruity desserts, such as Cream and Fruit Tarts, Pancakes (Crêpes Suzette), Panna Cotta.

Serving temperature: 6-8°C 

Description


