Sauvignon Blanc SUNSET, ro¢nik 2025, 0,751

KLASIFIKACIA:

Vino zo Slovenska

biele, suché

Vino s obsahom histaminu < 0,25 mg/I

ODRODA:
Sauvignon Blanc 100 %

CHUTOVE A SENZORICKE VLASTNOSTT:
LIST CIERNEJ RIBEZLE, BROSKYNA, STAVNATOST,
INTENZITA

Sauvignon Blanc zaujme Ziarivou zltozelenou farbou a
intenzivnou ovocnou voiou, v ktorej sa prelinaju tony
Stavnatej broskyne s typickym nadychom listu ¢iernej
ribezle. Chut je svieza, plna ovocnej Stavnatosti a
prijemnej energie. Vyrazny ovocny charakter sprevadza
ziva kyselinka a intenzivna, dlhotrvajuca dochut, ktora
pozyva k d’alsiemu dusku.

ODPORUCANIE K JEDLU:
Idealny partner k l'ahkym jedlam, grilovanému bielemu
masu ¢i ako Stylovy aperitiv.

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

FILASOVA ZRELOST:
1- 3 roky

OCENENIA VINA:

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

Vinohradnicka oblast Nitrianska
Vinohradnicky rajon Vrabel'sky
Vinohradnicka obec Tajné
Vinohradnicky hon - vinohrad Sari
Rok vysadby vinohradu 2011
stredne tazka,
Poda hlinit4, miestami
kamenista
Datum zberu hrozna: 24.9.2025
Cukornatost [°PNM] 23
Alkohol [% obj.] 13
Zvyskovy cukor [g.1] 3,4
Obsah kyselin [g.1] 6,7
Typ flase Burgundska
Uzaver SCrew-cup
Pocet flias 8130

DENNIK VINARA:

Tuto odrodu zbierame postupne, vo viacerych terminoch, aby

sme zachytili r6zne podoby aromatiky a chutového potencialu.

Pre toto vino sme vybrali hrozno z uplne posledného zberu,
ktoré mu dodava osobity charakter. Po jemnom lisovani a

odkaleni sme must zakvasili ¢istou kultdrou vinnych kvasiniek.

Vino nasledne zrelo niekol'ko mesiacov na jemnych
kvasni¢nych kaloch, vdaka ¢omu ziskalo harmonickejsiu
$trukturu a pInsi chutovy prejav. Po ukonceni zrenia sme vino

vycirili a nafl'asovali.
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Sauvignon Blanc SUNSET, vintage 2025, 0,751

CLASSIFICATION:

Wine from Slovakia Viticultural area Nitrianska
Wine without geographical indication of origin, Vineyard district Vrabel'sky
white, dry
Wine with reduced histamine content <0.25 mg/1. Vineyard village Tajna
VARIETY: Vineyard hunt Sari
Sauvignon Blanc 100 %

Year of planting the vineyard 2011

WINE DESCRIPTION:
BLACKCURRANT LEAF, PEACH, JUICINESS,

medium heavy , clayey,

Sail
INTENSITY sometimes stony
This Sauvignon Blanc captivates with its brilliant Grape harvest date 24.9.2025
yellow-green colour and intense fruity aroma, where
notes of juicy peach intertwine with the characteristic Sugar [°NM] 23
hint of blackcurrant leaf. On the palate, it is fresh, full . .
of fruity juiciness and pleasant energy. Its expressive Alcohol [% obj.] 13
fru'ity charafzter i§ corpp}ementgd by lively acidity and Residual sugar [g.11] 3.4
an intense, lingering finish that invites another sip.
Acid [g.]]] 6,7
FOOD PAIRING:
An ideal companion to light dishes, grilled white meats, Bottle type Burgundska
or served as a stylish aperitif.
Cap SCrew-cup
FOOD PAIRING: . Production batch 8130
goat cheese — summer salads — herb risotto
WINE SERVICE: WINE DIARY:

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

BOTTLE MATURITY :
1- 3 years

We harvest this variety gradually, across several picking dates,

to capture its different aromatic expressions and flavour

potential. For this wine, we selected grapes from the very last

harvest, giving it a distinctive character. Following gentle
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pressing and clarification, the must was inoculated with a pure
culture of selected wine yeasts. The wine then matured for
several months on fine lees, gaining a more harmonious
structure and a fuller expression on the palate. Once
maturation was complete, the wine was clarified and bottled.

SUNSET
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