
PIWI WINE AWARD INTERNATIONAL 2022

Fjordgaard hvidvin
Winery: Fjordgaard Vin & Vadehav

rated 07.10.2022
Total points 84 AWARD: SILVER
Category white wine
Vintage 2021
Primary grape  / grape varieties Solaris
Quality PGI / PGI - Protected Georgraphical Indications
Country - region Dänemark - Jütland
Alcohol in vol.% 11,10
Residual sugar in g/l 4,90
Acid in g/l 6,60
Sulphur free/total in mg/l
Aged in Steel barrel
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Clarity
colorless-green-yellow-brown
Color intensity
gelb-fruchtig
balsamic
spicy
Citrus skin
Passionsfrucht
Intensity
Sweet
Acid - gustatory
Acid Irritation (haptic)
Salty, mineral / extract
Bitter
Astringency
Phenole / tannin
Alcohol impression
CO²
Intensity / volume
Length / finish
Balance

Summary
stylistics

exaltation

Potential Status-quo best-before
2024 2022 2023
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reductive - - - oxidative

modern - - - traditionel

little - - - much
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Description

Food-Pairing

Solaris, shining in bright yellow, complex, with a spicy, fruity scent of ripe, yellow fruits, white rum and creamy,
delicately buttery and floral notes.In the mouth, a sweet and sour complex animated with fresh herbal
components.Convincing is its long reverberation, dynamically mouth-filling and slightly spicy.Its silky mouthfeel
predestines it as a competent accompaniment to marinated fish and seafood.
 

With butter-fried plaice breaded in rye flour, with fleur de sel and fresh lemon zest on a salad bouquet with
cucumber, blanched green asparagus, radishes and dill in hearty lemon mayonnaise with green pepper.
 


