
FACT SHEET

ALCOHOL (% vol.) 13.0

SUGAR (g/l) 6.0

ACIDITY (g/l) 7.1

VOLATILE (g/l) 0.41

SO2 (mg/l) 17 / 81

RESIDUAL EXTRACT (g/l) 19.6

HARVEST September 2017

BOTTLING July 2018

BOTTLED QUANTITY 12 660

PRESSING Direct pressing

FERMENTATION Stainless steel

AGEING Partly in barrel, partly in stainless steel

BLEND Furmint, Hárslevelű, Kabar

VINEYARDS Holdvölgy, Nyulászó

VINTAGE After an early and lasting frost in January 

we had a relatively constant spring-summer 

period. The bunches developed in ideal 

conditions. The harvest started in August. In 

September, having more than two times of the 

average rainfall of the past 50 years, thanks 

to the careful, year-round, precise viticulture, 

the rain didn’t deteriorate the quality of this 

exceptional fruit. We had an excellent and more 

promising vintage than ever before.

WINE DESCRIPTION Our unique estate selection from a perfect 

vintage. With high quality healthy bunches and 

the most precise professional care possible, in 

harmony with nature we created again Vision, 

built on the same three indigenous tokaji grape 

varieties. On the nose fresh gooseberry, green 

apple and white petaled flowers. Passionfruit 

and tropical notes of pink grapefruit take 

over the main role in its characteristic taste, 

accompanied by herbal and peachy notes 

in company of residual sugar. This dry wine 

we create from vintage to vintage almost 

alongside of accurate analytics has an infinite 

length and provides a memorable experience 

in any tasting moment.

AWARD Decanter World Wine Awards 2019 

Gold medal, 95/100 points

QUALITY DRY WHITE WINE

VISION
TOKAJI DRY SELECTION 2017


