Rezeda 2024

WELSCHRIESLING SELECTION

KALI
Protected Destination of Origin

Carefully blended from various vineyards of the Kali district - thus presenting a composite
picture of the Kali Basin. After the manual harvest, the must underwent spontaneous
fermentation, then rested, half in tank and half in oak barrels of various sizes, until blending,
after which it was bottled.
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Rezeda 2024 0,751

Vineyard location: Kali district

Grape Variety: Olaszrizling
Training: Mid-wire Cordon
Pruning: Spur pruned

: “\\ Soil composition: Volcanic Basaltic Tuff
f lﬂ,‘m)“‘s by Method of harvesting: Hand harvested and sorted
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Method of processing: using only Free-run juice
Fermentation: Spontaneous in oak barrels, and in inox tanks
Aging: 8 months

Total Soluable Solids g/1: 21,2

Residual sugar g/1: 3,9

Free SO2/Total SO2 mg/1: 29,/100

Titratable Acidity g /I: 5,8

ABV: 13,5 %


https://www.bortarsasag.hu/en/wine/hungary/kali-medence/kali-kovek-rezeda-olaszrizling-2024
http://www.facebook.com/sharer.php?u=https%3A%2F%2Fkalikovek.hu%2Fen%2Fportfolio%2Frezeda%2F
https://twitter.com/intent/tweet?text=Rezeda&url=https%3A%2F%2Fkalikovek.hu%2Fen%2Fportfolio%2Frezeda%2F&via=anteksiler
http://pinterest.com/pin/create/link/?url=https://kalikovek.hu/en/portfolio/rezeda/&media=https://kalikovek.hu/wp-content/uploads/rezeda2024_featured.png

