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TAsTING NOTES

FETEASCA NEAGRA

SPECIFICATIONS

VARIETY Feteasca Neagra
TYPE OF WINE Dry
VINTAGE 2023
VINEYARD Batos

YEAR OF PLANTING 20M

VINE TRAINING SYSTEM Guyot Pussard
ProbucTtion/Ha 6.5 tones/ha
EXPOSURE South
ELEVATION 500 m
NAME OF ORIGIN DOC CMD Lechinta
REGION Transylvania
SoiL Sandy soil and chernozem b 2o
ALCOHOL 14,00%
Aciprry 4,67 gr/l
RESIDUAL SUGAR 0,22 gr/l
BorTLING 01.10.2024

Fermentation in stainless steel tanks for

VINIFICATION 19 days at a temperature of 20-26°C

50% matured in stainless steel tanks for
MATURATION 11 months and 50% in Transylvanian oak
barrels for 6 months.

The Wine of Transylvania
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TASTING NOTES

FETEASCA NEAGRA

SPECIFICATIONS

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

Boxrs/BOTTLES PER PALLET 112/336 bottles

WEIGHT PALLET 654 kg

BorrLe WEIGHT 1,78 kg

NC CobE 22042178

%@0 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.

g Serving temperature: 15-18°C
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