international organic wine award 2020 - Autumn tasting

Tokaji Furmint Dry Organic
Tokaj-Hetszolo
rated 18.10.2020

PAR-System

Copyright Martin Darting

Award: Gold

46971

Total points 91

Category white wine

Vintage 2019

Primary grape / grape varietie Furmint

Quality OEM / OEM (Oltalom alatt allé6 Eredetmegjeldlés)
Country - region Ungarn - Tokaj-Hegyalja

Alcohol in vol.% 13.04

Residual sugar in g/l 2.60

Acid in g/l 7.00

Sulphur free/total in mg/l 14/115
Aged in / Form of maturation Andere - reduktiv

analysis - intensity assessment

little->clearly

0123 456 7 8 9 10
Clarity u
colorless-green-yellow-brown LN
Color intensity )
fruity T/
floral, flowery -
spicy T/
creme brulee T
Sonnenblumen LN
Intensity o m
Sweet | gl
Acid - gustatory
Acid Irritation (haptic) T/
Salty, mineral / extract P
Bitter LY
Astringency T
Phenole / tannin -
Alcohol impression T
Co? S
Intensity / volume \\T
Length / finish L §
Balance “m

significantly recognisable

Summary

stylistics
reductive - - - oxidative
modern - - - traditionel

01 2 3 456 7 8 9 10
01 2 3 456 7 8 9 10

exaltation

little - - - much 0123 456 7 8 9 10

Potential 2022

ranking - quality assessment
Fault drinkable->perfect

01 2 3 456 7 8 9 10
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