Cuvée Sari Premium, ro¢nik 2024, 0,751

KLASIFIKACIA:

Vino zo Slovenska

biele, suché

Vino s obsahom histaminu <0,25 ml/1

ODRODA:
Semillon 60%, Sauvignon Blanc 40%

CHUTOVE A SENZORICKE VLASTNOSTTI:

Jedine¢na a elegantna kupdz, ktora sa prezentuje
jemnou zlto-zelenou farbou s iskrivymi odleskami.
Voéna je svieza a vrstevnata — dominujua v nej citrusové
tény, egreSe a jemna herbalnost typicka pre Sauvignon,
ktoré su zjemnené medovymi a voskovymi nuansami
Semillonu a ndznakom lu¢nych kvetov. Chut je sucha,
harmonicka a prijemne zaoblena. Svieza kyselinka
Sauvignonu prinasa §tavnatost a Zivy charakter s téonmi
citrusov, broskyn a jemného zeleného cCaju, zatial' co
Semillon dodava vinu hebku texturu, plnsie telo a
decentny medovy podtén. Ciastoéné zrenie v drevenom
sude sa prejavuje v elegantnej dochuti s jemne
krémovym charakterom a naznakom vanilky, pricom je
zachovana sviezost a ¢istota celkového prejavu vina.

ODPORUCANIE K JEDLU:
grilované ryby a morské plody — hydina so smotanovou
omackou - kozi syr, brie

SERVIS VINA:
pri teplote 8 - 10 °C v kalichoch tvaru mierne
uzavretého tulipanu s objemom 400 — 450 ml

FILASOVA ZRELOST:
3-Srokov

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

Vinohradnicka oblast Nitrianska
Vinohradnicky rajon Vrabel'sky
Vinohradnicka obec Tajna
Vinohradnicky hon - vinohrad  Sari
Rok vysadby vinohradu 2011

stredne tazka, hlinita,
Poda miestami kamenista
Datum zberu hrozna: 3.9.2024 a 4.9.2024
Cukornatost [°'NM] 22 a23
Alkohol [% obj.] 13,0
Zvyskovy cukor [g.1] 3,0
Obsah kyselin [g.]] 6,3
Typ fTase bordeaux
Uzaver korok
Vyrobna davka L30-2024

DENNIK VINARA:

Ru¢ny zber hrozna vo vynimoc¢nej kvalite prebichal v nasom
vinohrade Sari. Kazda odroda bola samostatne spracovana,
hrozno bolo Setrne odstrapené a nasledne lisované. Touto
cestou ziskany must sa za kontrolovanej teploty staticky
odkalil. Po odkaleni prebiehala fermentacia v nerezovych
nadobach pri teplote 15 - 18 °C. Po prekvaseni sme odlozili 300
litrov Semillonu do barikového sudu znacky Seguin Moreau, v
ktorom zrel 11 mesiacov. K vytvoreniu vyvazenej aromatiky a
chuti sme nasledne zkupazovali 30% Semillonu z dreva, 30%
Semillonu z nerezu a 40% Sauvignonu z nerezu. Po spojeni
jednotlivych podielov vina sme vysledné cuvée naflaskovali.
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Cuvée Sari Premium, vintage 2024, 0,751

CLASSIFICATION :

Wine from Slovakia

white, dry

Wine with reduced histamine content <0.25 mg/1

VARIETY:
Semillon 60%, Sauvignon Blanc 40%

WINE DESCRIPTION:

A unique and elegant blend, presenting a delicate
yellow-green color with sparkling reflections. The nose
is fresh and layered, dominated by citrus notes,
gooseberries, and a subtle herbaceousness typical of
Sauvignon, softened by honeyed and waxy nuances of
Sémillon and hints of meadow flowers.

The palate is dry, harmonious, and pleasantly rounded.
The fresh acidity of Sauvignon brings juiciness and a
lively character with notes of citrus, peach, and a touch
of green tea, while Sémillon adds a silky texture, fuller
body, and a delicate honeyed undertone. Partial aging
in oak is reflected in an elegant finish with a gently
creamy character and a hint of vanilla, while preserving
the wine’s overall freshness and purity.

FOOD PAIRING:
Grilled fish and seafood — poultry with cream sauce —
goat cheese, Brie

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

BOTTLE MATURITY:
3-5 years

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 2011

Soil

medium heavy , clayey,
sometimes stony

Grape harvest date

3.9.2024 and 4.9.2024

Sugar [°PNM] 22a23

Alcohol [% obj.] 13,0

Residual sugar [g.1"] 3,0

Acid [g.11] 6,3

Bottle type bordeaux

Cap cork

Production Batch L30-2024
WINE DIARY:

Hand harvesting of exceptionally high-quality grapes took

place in our Sari vineyard. Each variety was processed
separately; the grapes were gently destemmed and then
pressed. The must obtained in this way was statically clarified
at a controlled temperature. After clarification, fermentation
took place in stainless steel tanks at 15-18 °C.

After fermentation, 300 liters of Sémillon were transferred
into a barrique barrel from Seguin Moreau, where it matured
for 11 months. To achieve a balanced aroma and flavor profile,
we then blended 30% Sémillon from oak, 30% Semillon from
stainless steel, and 40% Sauvignon from stainless steel. After
combining the individual components, the final cuvée was
bottled.
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