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SPECIFICATIONS
VARIETY

TYPE OF WINE
VINTAGE

VINEYARD

YEAR OF PLANTING
VINE TRAINING SYSTEM
ProbpucTtion/Ha
EXPOSURE

ELEvVATION

NAME OF ORIGIN
REGIoN

SoIL

ALCOHOL

AcCIDITY

RESIDUAL SUGAR

BorrLING

VINIFICATION

MATURATION

&p
®

Feteasca Regald
Dry
2023
DOC CMD Lechinta
Batos
2009
Guyot Pussard
4 tones/ha
South West
DOC CMD Lechinta
Transylvania
Sandy soil and chernozem
13,5 %
7,01 gr/l
0,46 gr/l

July 2024

Fermentation for 19 days in stainless
steel tanks at a temperature of 13-15°C
and 16 days in new Transylvanian oak
barrels, at a temperature of 15-17°C

50% of the quantity matured in mixed
oak barrels of 225 and 500 liters, for 9
months, and 50% of the quantity
matured in stainless steel tanks

TAsTING NOTES

FETEASCA REGALA
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TASTING NOTES

FETEASCA REGALA

SPECIFICATII

iNALTIME & DIAMETRU STICLA 314 x 89 mm

DIMENSIUNE CUTIE 286*289*94 mm

CuUTII/STICLE PE PALET 112/336 sticle

GREUTATE PALET 654 kg

Cop NC 22042138

» A complex and expressive wine with vibrant flavors of acacia, wild flowers, basil and white peach, supported by a

% tonic and well-integrated acidity, characteristic of the Transylvanian terroir. The palate has a progressive
evolution from the full and round attack to the fresh and intense aftertaste with subtle notes of vanilla and
roasted chestnuts.

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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The Wine of Transylvania



