
PIWI WINE AWARD INTERNATIONAL 2022

STUB Mellow Mare
Winery: STUB Vingaard

rated 07.10.2022
Total points 78
Category white wine
Vintage 2021
Primary grape  / grape varieties Solaris
Quality PGI / PGI - Protected Georgraphical Indications
Country - region Dänemark - Seeland
Alcohol in vol.% 12,97
Residual sugar in g/l 2,60
Acid in g/l 5,40
Sulphur free/total in mg/l
Aged in Wooden barrel/Barrique
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Clarity
colorless-green-yellow-brown
Color intensity
fruity
exotisch-fruchtig
spicy
Banana
Jogurth
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
2025 2023 2022
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reductive - - - oxidative

modern - - - traditionel

little - - - much
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Winery: STUB Vingaard

rated 07.10.2022
Description

Food-Pairing

STUB Mellow Mare is a full bodied white wine made from hand-selected, very ripe Solaris grapes. After some days
of maceration the wine is made in a steel tank before maturing in barriques from French oak. The taste is rich and
intense, with good fruitiness and acidity and with a long aftertaste.
 

Pairs really well with fish dishes (especially pan-fried with rich sauces), with lemon-chicken and with
sweet-and-sour pork.
 


