LiL1AC TASTING NOTES ___

NECTAR OF TRANSYLVANIA

SPECIFICATIONS

TYPE OF WINE Sweet

VINEYARD Batos & Lechinta

VINE TRAINING SYSTEM Guyot Pussard

EXPOSURE South

NAME oF ORIGIN Wine

Sandy soil and chernozem in Batos;
So. Brown alluvial clay with moderate acidity
and high content of humus in Lechinta

AcIDITY 6,32 g/l

BoOTTLING 24.06.2025

Aged in 500-liter oak casks for 4 months

MATURATION ) .
and 2 months in stainless steel tanks.
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SPECIFICATIONS

Dimensions Box (LXHXW:WEIGHT) 308x186x124 mm | 5,58 kg

Boxrs/BOTTLES PER PALLET 144 boxes/864 bottles

WEIGHT PALLET 792 kg

BorrLeE WEIGHT 875¢g

NC CobE 22042191

» 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 (Crépes Suzette), Panna Cotta.

g Serving temperature: 6-8°C
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