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FETEASCĂ NEAGRĂ

private selection by liliac®

SPECIFICATIONS

Variety Fetească Neagră

Type of wine Dry

Vintage 2023

Vineyard Batoș

Year of planting 2011

Vine training system Guyot Pussard

Production/Ha 6.5 tones/ha

Exposure South

Elevation 500 m

Name of Origin DOC CMD Lechința

Region Transylvania

Soil Sandy soil and chernozem

Alcohol 14,00%

Acidity  4,67 gr/l

Residual Sugar  0,22 gr/l

Bottling 01.10.2024

Vinification
Fermentation in stainless steel tanks for 

19 days at a temperature of 20-26°C

Maturation
50% matured in stainless steel tanks for 
11 months and 50% in Transylvanian oak 

barrels for 6 months.



SPECIFICATIONS

Bottles per Box 3

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

Boxes per row 28

Boxes/Bottles per pallet 112/336 bottles

Measurements pallet 120*80*140 cm

Weight Pallet 654 kg

Height & Diameter Bottle 312 x 87,5 mm

Bottle Weight 1,78 kg

EAN Code 5941977901929

NC Code 22042178

Cork Used Diam 10

An expressive wine that perfectly combines balance and finesse. Its complex aromas, dominated by notes of 
plum, cranberry, raspberry and black fruits, are subtly complemented by spicy pepper tones with a delicate 
touch of aromatic herbs. 

Serve with mature cheeses, lamb or game.

Serving temperature: 15-18°C

Note de degustare
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