Tramin ¢cerveny SUNSET, roc¢nik 2024, 0,751

KLASIFIKACIA:

Vino zo Slovenska

biele, polosladké

Vino s obsahom histaminu < 0,25 mg/I

ODRODA:
Tramin ¢erveny 100 %

CHUTOVE A SENZORICKE VLASTNOSTT:
AROMATIKA, BIELA RUZA, KORENISTOST, LICI

Vino zaujme elegantnou zlatoZltou farbou a vyraznou
vonou, v ktorej dominuju kvetinové tény pripominajuce
ruzové lupene. Postupne sa pridavaju svieze tony
mandarinkovej kéry a jemny nadych ruzového korenia.
V chuti p6sobi mikko a harmonicky, k ¢omu prispieva
prijemna sladkost. Zaver je ovocny a vyrazny, s chutou
exotického li¢i a suSeného manga.

ODPORUCANIE K JEDLU:
husacia pecen - kuracie kari s kokosovym mliekom —
ovocné kolace

SERVIS VINA:
pri teplote 10- 12 °C v kalichoch mierne uzavretého
tulipanu s objemom 450 — 500 ml

FILASOVA ZRELOST:
1- 3 roky

OCENENIA VINA:

TAJNA s.r.0., Levicka 743 | 952 01 Vrable

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

stredne tazka, hlinita,
Poda miestami kamenista
Datum zberu hrozna: 19.8.2024
Cukornatost [°NM] 23
Alkohol [% obj.] 12
Zvyskovy cukor [g.I] 37,2
Obsah kyselin [g.1"!] 6,7
Typ flase Burgundska
Uzaver SCrew-cup
Vyrobna davka L11-2024

DENNIK VINARA:

Cesta tohto vina sa zacala jemnym lisovanim a statickym
odkalenim ¢istého mustu. Aby sme zachovali ¢o najviac
ovocnych ténov, kvasenie prebiehalo kontrolovane pri nizsich
teplotach. Fermentaciu sme zastavili presne vtedy, ked vino
dosiahlo dokonalu rovnovahu a charakter polosladkej
kategorie. Nasledne sme ho stocili z hrubych kalov, vyskolili k
dokonalosti a po dosiahnuti plného senzorického potencialu

naplnili do flias.
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Gewlirztraminer SUNSET, vintage 2024, 0,751

CLASSIFICATION:
Wine from Slovakia

. . Viticultural area Nitrianska
white, semi-sweet
Wine with reduced histamine content <0.25 mg/l. Vineyard district Vrabel'sky
VARIETY: Vineyard village Tajna
Gewlirztraminer 100 %
Vineyard hunt Sari

WINE DESCRIPTION:
AROMATIC, WHITE ROSE, SPICINESS, LYCHEE

Year of planting the vineyard 2011

medium heavy . clayey ,
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The wine captivates with its elegant golden-yellow Soil sometimes stony

colour and expressive aroma, dominated by floral notes

reminiscent of rose petals. Fresh notes of mandarin Grape harvest date 19.8.2024

peel gradually emerge, complemented by a delicate hint

of pink pepper. On the palate, it is soft and harmonious, Sugar [°PNM] 23

enhanced by a pleasant sweetness. The finish is fruity o e

and expressive, with flavours of exotic lychee and dried Alcohol [% obj.] 12

mango. Residual sugar [g.1] 37,2

FOOD PAIRING: Acid [g.]] 6.7

Foie gras - chicken curry with coconut milk - fruit

tarts Bottle type Burgundy

WINE SERVICE: Cap screw-cup

at a temperature of 10 - 12 °C in slightly closed tulip - .

glasses with a volume of 450 - 500 ml RIEEE R L11-2024

BOTTLE MATURITY

1-3years WINE DIARY: s
The journey of this wine began with gentle pressing and static s

WINE AWARDS clarification of the clean must. To preserve as many fruity

aromas as possible, fermentation was carried out under
controlled conditions at lower temperatures. We stopped the
fermentation precisely when the wine reached the perfect
balance and the character of a semi-sweet wine. It was then
racked off the gross lees, carefully matured to perfection, and
bottled once it had reached its full sensory potential.

SUNSET

&

www.vinotajna.sk

TAJNA s.r.0., Levicka 743 | 952 01 Vrable



