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private selection by liliac®

SPECIFICATIONS
VARIETY

TYPE OF WINE
VINTAGE

VINEYARD

YEAR OF PLANTING
VINE TRAINING SYSTEM
ProbpucTtion/Ha
ExPosurk

ELEvVATION

NAME OF ORIGIN
REGIoN

SoIL

ALCOHOL

AcCIDITY

RESIDUAL SUGAR

BorrLING

VINIFICATION

MATURATION

&p
®

Sauvignon Blanc
Dry
2023
Batos
2009
Guyot Pussard
5,5 tones/ha
South Est
490 m
DOC CMD Lechinta
Transylvania
Sandy soil and chernozem
13%
8,47 gr/l
0,38 gr/l

08.03.2024

Whole bunch pressing; Fermentation
took place for 21 days at a

temperature of 13°C.

100% of the quantity was matured for
5 months in stainless steel tanks.
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TASTING NOTES

SAUVIGNON BLANC

SPECIFICATIONS

Dimensions Box (LXHXW:WEIGHT) 286*289*94 mm | Weight: 5,84 kg

Boxrs/BOTTLES PER PALLET 112/336 bottles

WEIGHT PALLET 654 kg

BorrLeE WEIGHT 1,78 kg

NC CobE 22042138

%@0 A complex and expressive wine with intense aromas of mango, maracuja, guava and peach, with a well-structu-
red and balanced body and a creamy and long aftertaste, rich in citrus and tropical fruits.

L

NI It goes very well with slightly matured cheeses, fish dishes, seafood or Mediterranean dishes.

% Serving temperature: 8-10°C
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