CABERNET x MERLOT, ro¢nik 2023, 0,751 LA

AND WINERY

VINEYARDS

KLASIFIKACIA: . ] : -
Vino zo Slovenska Vinohradnicka oblast Nitrianska
Ymo be%z zeme{plsnehO oznacenia povodu, Vinohradnicky rajon Vrabel'sky
¢ervengé, suché
Vinohradnicka obec Tajna
ODRODA:
Cabernet Franc 50 %, Merlot 35%, Cabernet Sauvignon Vinohradnicky hon - vinohrad Sari
15%
Rok vysadby vinohradu 2009
CHUTOVE A SENZORICKE VLASTNOST!I: ) ) stredne fazka, hlinita,
RIBEZI'A, VISNA, KAKAOVE BOBY, KORENISTOST Poda Imiestami kamesisia
Vo voni sa objavuju tony éierr}ych ril?ez!i, visSnia Déatum zberu hrozna: 23.9.,30.9., 4.10. 2023
¢ucoriedok, doplnené o jemné korenisté a bylinkové
nuansy typické pre Cabernet Franc. Merlot prinasa Cukornatost [°'NM] 24,5
zaoblenost a hebkud ovocnost, zatial' ¢o Cabernet .
Sauvignon dodava vino pevnou §truktirou a jemnymi Alkohol [% obj.] 14
taninmi. Na jazyku je vino stredne plné az plné, so . , 4
§tavnatou ovocnostou, elegantnou kyselinkou a dlhou Zvyskovy cukor [g.I] 0.5

dochutou, v ktorej sa prelinaju tony lesného ovocia, Obsah kyselin [g.11] 5.5
korenia a dotyk kakaa. :

- Typ flase Burgundska
ODPORUCANIE K JEDLU: .
hovidzi steak — divina - vyzrety syr - tmava ¢okolada Uzaver Korok
SERVIS VINA: Vyrobna davka L.21-2023 b
pri teplote 14 - 16 °C v kalichoch na ¢ervené vina typu Pocet flias 8126 4
sbordeaux”“ s objemom 550 — 650 ml
FEASOVA ZRELOST: DENNIK VINARA:

5 aviac rokov Zberali sme postupne, s dorazom na optimalnu zrelost 2023

jednotlivych odrod. Merlot bol prvy, plny §tavnateho ovocia,
potom Cabernet Franc s krasnou aromatikou a napokon
Cabernet Sauvignon, ktory priniesol tanin a chrbticu celému
=8 cuvée. Kazda odroda kvasila oddelene, aby si zachovala vlastny
WI’ | i charakter. Po dokvaseni sme vina nechali odlezat a nasledne
= i) sme ich spojili do vysledného cuvée. Vysledok nas hned

GOLD MEDAL presvedcil — elegancia, harmonia a sviezost ro¢nika 2023.
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CABERNET x MERLOT, vintage 2023, 0,751 LA

AND WINERY

VINEYARDS

CLASSIFICATION:

Wine from Slovakia Viticultural area Nitrianska
Wine without geographical indication of origin, Vineyard district Vrabel'sky
red, dry

Vineyard village Tajna
VARIETY:
Cabernet Franc 50 %, Merlot 35%, Cabernet Sauvignon Vineyard hunt Sari
15% Year of planting the vineyard 2009
WINE DESCRIPTION: medium heavy , clayey ,
BLACKCURRANT, CHERRY, COCOA BEANS, Soil sometimes stony
SPICINESS
The aroma reveals notes of blackcurrants, cherries, and Grape harvest date 23.9.,30.9., 4.10. 2023
blueberries, complemented by subtle spicy and herbal
nuances typical of Cabernet Franc. Merlot contributes Sugar [°NM] 24,5
roundness and smooth fruitiness, while Cabernet
Sauvignon adds firm structure and fine tannins. On the Alcohol [% obj.] 14
palate, the wine is medium to full-bodied, with juicy . 4
fruit character, elegant acidity, and a long finish where Residual sugar [g.I] 0.5
tones of wild berries, spice, and a touch of cocoa Acid [g.11] 5,52
intertwine.

Bottle type Burgundy
FOOD PAIRING:
Beef steak — game meat — aged cheese — dark chocolate Cap Cork ;
WINE SERVICE: Viticultural area L.21-2023 45\13/\“4
at temperature 14-16 °C in glasses for red wines of the Bottle amount 8126 i ' '
“bordeaux” type with volume S50-650 ml.
JOL LB VAT R WINE DIARY: ...

S and more years We harvested gradually, focusing on the optimal ripeness of 2023

each variety. Merlot came first, full of juicy fruit, followed by A
Cabernet Franc with its beautiful aromatics, and finally s
Cabernet Sauvignon, which contributed tannins and backbone
to the entire cuvée. Each variety fermented separately to
preserve its individual character. After fermentation, the
wines were left to rest before being blended into the final
cuvée. The result immediately convinced us — elegance,
harmony, and the freshness of the 2023 vintage.
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