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UNEXPECTED I

SPECIFICATIONS
Sauvignon Blanc, Chardonnay, Feteasca
VARIETY Regald, Muscat Ottonel, Traminer, Pinot
Gris, Feteascad Alba
TYPE OF WINE Sweet
HARVEST YEAR NV
DESIGNATION OF ORIGIN Wine
VINEYARD Batos & Lechinta
PLANTING YEAR 2009/2012
PRUNING METHOD Guyot Pussard
PRODUCTION/HA 5-10 tones/Ha
EXPOSURE South, Southwest, West
ELEVATION 400-510 m
WINE REGION Transylvanian Plateau
Sy nd oy s i e
ALCOHOL 12,50%
ACIDITY 7,05 gr/l
RESIDUAL SUGAR 60 g/l
BOTTLING DATE October 2021
Fermented in stainless steel tanks and
VINIFICATION Transylvanian oak barrels.

Made from grapes harvested in 3 different years,

using 4 different winemaking techniques.

AGING
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Aged in stainless steel tanks and Transylvanian
oak barrels from different periods.
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BOTTLE HEIGHT & DIAMETER 81 mm & 86 mm

BOX DIMENSIONS 288 x 252 x 169 mm

BOXES/BOTTLES PER PALLET 112 boxes /336 bottles

PALLET WEIGHT 550 kg

NC CODE 2204 2183

» Arich bouquet that captures the full flavor of well-ripened fruits, followed by delicate touches of white
flowers. The taste is complex, with an excellent balance between body and acidity.
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Y Perfect pairings: Foie gras or traditional desserts (such as cozonac, pancakes with apricot jam, or pie)

% Serving temperature: 6-8°C
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