
PIWI WINE AWARD INTERNATIONAL 2024 - spring

STUB Yellow Yearling
Winery: STUB Vingaard

rated 04.05.2024
Total points 94 AWARD: GOLD
Category white wine
Vintage 2022
Primary grape  / grape varieties Solaris
Quality PGI / PGI - Protected Georgraphical Indications
Country - region Dänemark - Seeland
Alcohol in vol.% 12,50
Residual sugar in g/l 4,60
Acid in g/l 6,20
Sulphur free/total in mg/l 31,00
Aged in Stainless tank
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Clarity
colorless-green-yellow-brown
Color intensity
gruen-fruchtig
Herbal
malo-lactic
Stachelbeere
Molke
Intensity
Sweet
Acid - gustatory
Acid Irritation (haptic)
Salty, mineral / extract
Bitter
Astringency
Phenole / tannin
Alcohol impression
CO²
Intensity / volume
Length / finish
Balance
complexity

Summary
stylistics

exaltation

Potential Status-quo best-before
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reductive - - - oxidative

modern - - - traditionel

little - - - much



PIWI WINE AWARD INTERNATIONAL 2024 - spring

STUB Yellow Yearling
Winery: STUB Vingaard

rated 04.05.2024
Description

Food-Pairing

STUB Yellow Yearling is a fresh, young white wine with great fruit and freshness, well-balanced acidity, a hint of
Elderflower and a little touch of suttle sweetness. 

The nose is intense and very fruity with the characteristic Solaris/Elderflower impression. 
 

Pairs really well with fresh seafood (mussels, clams, prawns and scallops) -  and goes well as a summer terrace
wine on its own. 
 


