Cuvée du Terroir, ro¢nik 2021, 0,751 L
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KLASIFIKACIA: Vinohradnicka oblast Nitrianska
Akostné Sumivé vino, Zero dosage
& Vinohradnicky rajén Vrabel'sky
ODRODA: ] q .
Vinohradnicka ob T
Chardonnay, Rizling vlassky, Pinot Noir Hnofradnicka 05ec aa
5 ; ’ Vinohradnicky hon - vinohrad Sari
CHUTOVE AVSENZORICKE VLASTNOVSTI:
KREMOVOST, ELEGANCIA, BROSKYNA, CITRUSY Rok vysadby vinohradu 201
Sumivé vino, ktoré spaja sviezost a noblesu troch Poda stredne tazka, hlinita,
uslachtilych odréd. Chardonnay prinasa eleganciu a miestami kamenista
krémovost, Rizling vlassky sviezu kyselinku a B e st aL e e OE
mineralnost, zatial ¢o Pinot noir pridava jemnu i
ovocnost a hlbku. Vzniklo tradi¢nou metodou Chardonnay 15.9.2021 & 20,5°NM
druhotného kvasenia vo flasi, vdaka ¢comu ziskalo Rizling vlagsky 10.9.2021 & 16.5°NM
jemné, dlhotrvajuce perlenie a krémovu texturu. Vona ] )
je rafinovana a ¢ista — nesie tony lieskovych orieskov, Pinot Noir 23.9.2021 & 21°NM
ktoré sa prelinaju s ovocnymi nuansami zrelého jablka, o s
bielej broskyne a jemného citrusového dotyku. Na Alkohol [7% obj.] 13
jazyku je vino harmonické, minerdlne a vyvazené, s et e o ! 31
osviezujucou kyselinkou typickou pre ro¢nik 2021 v TYSXOVY [e1"] :
Tajne;j. Obsah kyselin [g.11] 9,2
ODPORUCANIE K JEDLU: Typ flase champagne
skvelé ako aperitiv, ale aj k jemnym predjedlam, rybam B Korok
¢i udenému lososovi Uzdver e
: y ada L26-2021
SERVIS VINA: Vyrobna davka 6-20
pri teplote 7 — 9 °C v kalichoch na Sumivé vina tvaru Podet fliag 3359
flauty s objemom 230 - 250 ml
o . DENNIK VINARA:
FLASOVA ZRELOST: Hrozno jednotlivych odréod sa zbieralo ru¢ne, v skorsej
3-5 rokov zrelosti, aby si zachovalo vyssiu kyselinu a sviezost, ktoré su

klicové pre vyrobu Sumivych vin. Setrné lisovanie celych
strapcov nam zarucil najjemnej$i must s nizkym obsahom
farbiva a trieslovin. Po vykvaseni bol vyvazene nakombinovany
do podoby, aby vyhovoval pozadovanym senzorickym
parametrom a po naplneni do flias zrel 36 mesiacov na
jemnych kaloch. Tym vino ziskalo jemné perlenie, ktore mu
dava eleganciu a noblesu ukrytu vo flasi.
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Cuvée du Terroir, vintage 2021, 0,751

CLASSIFICATION:
Quality sparkling wine. Zero dosage

VARIETY:
Chardonnay, Rizling vlassky, Pinot Noir

WINE DESCRIPTION:
CREAMY, ELEGANCE, PEACH, CITRUS

A sparkling wine that combines the freshness and
elegance of three noble grape varieties. Chardonnay
brings elegance and creaminess, Welschriesling adds
fresh acidity and minerality, while Pinot Noir
contributes subtle fruitiness and depth. It was crafted
using the traditional method of secondary
fermentation in the bottle, resulting in fine, long-
lasting bubbles and a creamy texture.

The aroma is refined and pure - featuring notes of
hazelnuts intertwined with fruity nuances of ripe apple,
white peach, and a delicate citrus touch. On the palate,
the wine is harmonious, mineral, and well-balanced,
with a refreshing acidity typical of the 2021 vintage in
Tajna

FOOD PAIRING:
Excellent as an aperitif, but also pairs beautifully with
light appetizers, fish dishes, or smoked salmon.

WINE SERVICE:
Serve at a temperature of 7-9 °C in flute-shaped
sparkling wine glasses with a volume of 230-250 ml.

BOTTLE MATURITY:
3-5 years

TAJNA s.r.0., Tajna 163 | 952 01 Tajna

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

Year of planting the vineyard 2011

. medium heavy , clayey.
Soil sometimes stony

Grape harvest date / Sugar [°NM]

Chardonnay 15.9.2021 & 20,5°NM
Rizling vladsky 10.9.2021 & 16,5°NM
Pinot Noir 23.9.2021 & 21°NM
Alcohol [% obj.] 13
Residual sugar [g.I-1] 3,1
Acid [g.1-1] 9,2
Bottle type champagne
Cap cork
Viticultural area L26-2021
Bottle amount 3359
WINE DIARY:

The grapes of each variety were hand-picked at an earlier
stage of ripeness to preserve higher acidity and freshness —
key characteristics for sparkling wine production. Gentle
pressing of whole grape clusters ensured the finest must with
low levels of color and tannins. After fermentation, the base
wines were carefully blended to achieve the desired sensory
profile, then bottled and aged for 36 months on fine lees. This
extended maturation endowed the wine with delicate
effervescence, lending it the elegance and finesse captured
within the bottle.
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