
CHARDONNAY
PINOT GRIGIO DRY
VINTAGE: 2022

FOOD PAIRING:
Pairing well with blue cheeses, shrimp alfredo,
scallops, white fish, vegetable risotto, grilled chicken

VARIETY:
Chardonnay 80% Pinot Grigio 20%

REGION:
Budai Village (Center)

AGEING: 
At least 6 month in French oak

APPEREANCE: 
Straw yellow

PALATE:
Apricot, nectarine, pear, citrus, touch of honeysuckle.
Creamy mouthfeel nicely balanced by notes of vanilla
and baked spices

NOSE:
Juicy white stone fruits, melon, citrus, delicate
touch of hazelnuts and vanilla beans

AWARDS:
Gold medal, Asia Wine Trophy, 2024
Gold medal, Concours Mondial du Bruxelles, 2024
Silver medal, Mundus Vini, 2024
Silver medal, Vienna International Wine Challenge, 2024

Like all things of value, Reserve wines

are available in a limited edition.

They represent the selection of only

the finest grapes, exclusively from

the harvest of exceptional years!

Additional maturation in French

and American oak barrels impart

a unique complexity of aromas

and flavors to the Reserve wines, which

will be appreciated by true connoisseurs. 
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