
Geré Tamás Zsolt Kadarka Rosé 2024

TECHNICAL DATA
…………………………………………………………………….

Alcohol: 12,0 %                       Acid:  4,7 g/l                    Sugar: 1.3 g/l

WINEMAKING:
……………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………….

After the berry picking, the juice was transferred to stainless steel tanks, 

where it fermented into finished wine under controlled fermentation (at low 

temperature). This was followed by a few weeks of fine lees aging

TASTING NOTES:
…………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………

Intense aroma, surprisingly with a white wine character. Thanks to the 

P9es Kadarka clone, we encounter a spicier aroma and flavor, which 

would be fooled by floral notes. The flavor of red fruits only appears in 

the background. Nice acids and the long aftertaste are just icing on the 

cake. Fresh and crisp, a true spring wine.

APPELLATION: DHC - Villány

SOIL: Loess and clay with dolomite, marl, limestone 

HARVEST: mid- September 2024

GRAP VARIETIES: Kadarka 100%


	Slide 1

