VWVINE SYSTEM

PIWI WINE AWARD INTERNATIONAL 2024 - spring

ROS Solaris Reserve 2022
Winery: Dyrehgj Vingard
rated 04.05.2024

Total points 95 AWARD: GOLD

Category white wine

Vintage 2022

Primary grape / grape varieties Solaris

Quality PGl / PGI - Protected Georgraphical Indications

Country - region Danemark - Seeland

Alcohol in vol.% 13,21

Residual sugar in g/ 2,70

Acid in g/l 6,20

Sulphur free/total in mg/I 27,00

Aged in Wooden barrel/Barrique
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Clarity
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Description

Fruity, fresh and crisp. The wine is characteristically solaris, with a woody touch. The nordic climate shows supplies
a good amount of acidity that gives the wine freshness, however without being sour. The wine is well balanced and
lingers for a long while in your mouth.

Food-Pairing

Skind fried fish and cheese



