Miiller Thurgau FRESH, ro¢nik 2024, 0,751

KLASIFIKACIA:

Vino zo Slovenska

Vino bez zemepisného oznacenia pévodu,

biele, polosuché

Vino so zniZzenim obsahom histaminu <0,25 mg./l.

ODRODA:
Miiller Thurgau 100 %

OPIS VINA: o ) .
MARHULA, LIMETKA, MUSKATOVOST, HRAVOST

Vino l'ahkej, svetlozelenej farby. Vona je prijemna,
muskatovo-ovocna s tonmi marhule a kory limetky.
Chut vina je prijemna s troskou zvyskového cukru,
ktory je ale spravne zladeny s kyselinami, ¢o
podciarkuje jeho §tavnatost a hravost.

ODPORUCANIE K JEDLU:
zubac¢ - Salaty — sushi — Stiplavé jedla

SERVIS VINA:
pri teplote 8 - 10 °C v kalichoch mierne otvoreného
tulipanu s objemom 450 — 500 ml

FILASOVA ZRELOST:
1-3roky

OCENENIA VINA:
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TAJNA s.r.0., Tajna 163 | 952 01 Tajna
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VINEYARDSEAND WINERY

Vinohradnicka oblast Nitrianska
Vinohradnicky rajon Vrabel'sky
Vinohradnicka obec Tajna
Vinohradnicky hon - vinohrad  Sari
Rok vysadby vinohradu 2013
stredne tazka, hlinita,
Poda miestami kamenista
Datum zberu hrozna: 16.8.2024
Cukornatost [°'NM] 19,5
Alkohol [% obj.] 11,5
Zvyskovy cukor [g.1] 8,0
Obsah kyselin [g.]] 6,8
Typ flase Burgundska
Uzaver SCrew-cup
Vyrobna davka L03-2024
Pocet fliag 7800 .
AAL
DENNIK VINARA: VI |

Zber Miilleru Thurgau prebiehal dna 16.8.2024 pri

cukornatosti 19,5°NM. Hrozno po odstrapeni a mleti mierilo na
24 hodin do kryomacerac¢nej nadoby, kde bolo udrziavané pri

teplote 4°C. Po maceracii nasledovalo lisovanie rmutu a potom
statické odkalenie mustu. Po tychto procesoch sa must MULLER THURGAU
zakvasil a fermentoval pri teplote 15°C az do chvile, ked bola God-
fermentacia zastavena pri pozadovanom zvy$kovom cukre '
8 g/1. Nasledne nasledoval proces Cirenia, Skolenia a filtracie,

aby sa vino dostalo do flias$ ako svieze a mladé.

www.vinotajna.sk




Miiller Thurgau FRESH, vintage 2024, 0,751

CLASSIFICATION:

Wine from Slovakia

Wine without geographical indication of origin,
white, semi-dry

Wine with reduced histamine content <0.25 mg/l.

VARIETY:
Miiller Thurgau 100 %

WINE DESCRIPTION:
APRICOT, LIME, MUSCAT AROMA, PLAYFULNESS

A light, pale green wine with a pleasant muscat-fruity
aroma featuring notes of apricot and lime peel.

On the palate, it offers a touch of residual sugar,
perfectly balanced by fresh acidity, highlighting its
juiciness and playful character.

FOOD PAIRING:
Pike-perch — Salads - Sushi — Spicy dishes

WINE SERVICE:
at a temperature of 8 - 10 °C in slightly closed tulip
glasses with a volume of 450 - 500 ml

BOTTLE MATURITY::
1- 3 years

WINE AWARDS:
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TAJNA s.r.0., Tajna 163 | 952 01 Tajna

Viticultural area Nitrianska
Vineyard district Vrabel'sky
Vineyard village Tajna
Vineyard hunt Sari

Year of planting the vineyard 2013

medium heavy , clayey,

Soil sometimes stony
Grape harvest date 16.8.2024

Sugar [°PNM] 19,5

Alcohol [% obj.] 11,5

Residual sugar [g.1"] 8,0

Acid [g.11] 6,8

Bottle type Burgund

Cap SCrew-cup
Bottle amount 7800
Viticultural area L03-2024

WINE DIARY:

The Miller Thurgau harvest took place on August 16, 2024,
with a sugar level of 19.5 °NM. After destemming and crushing,
the grapes were placed into a cryomaceration tank for 24
hours at a controlled temperature of 4 °C.

Following maceration, the must was pressed and then clarified
through static settling. Fermentation began shortly afterward
and proceeded at 15 °C, until it was intentionally stopped at a
residual sugar level of 8 g/1.

The wine then underwent fining, maturation, and filtration,
resulting in a fresh, youthful wine ready for bottling.
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