VWVINE SYSTEM

ORGANIC WINE AWARD INTERNATIONAL 2023 - autumn

Tokaji Sweet Szamorodni
Winery: Tokaj-Hetszolo
rated 14.10.2023

Total points 95 AWARD: GOLD

Category dessert wine

Vintage 2020

Primary grape / grape varieties Furmint / none

Quality PGO / OEM (Oltalom alatt all6 Eredetmegjeldlés)

Country - region Ungarn - Tokaj-Hegyalja

Alcohol in vol.% 11,17

Residual sugar in g/ 84,40

Acid in g/l 7,22

Sulphur free/total in mg/I 31,00

Aged in Wooden barrel
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Description
The wine is about fruits, freshness and very good balance. On nose we find apricot&nbsp; and lots of tropical furits.

Food-Pairing
Creamy, fruity desserts, goes well with goose liver too.



