
WINEMAKER:

Hungary Balaton

Balaton

Furmint

Organic. 100% Furmint from 10-15 year old vines in Monoszló and Pécsely grown on limestone and

basalt. The fruit is hand harvested, and whole cluster pressed to a combination of 225L, 300L and

500L neutral barrels for fermentation with native yeasts. The wine rests in barrel for 11 months, and is

bottled sans soufre, with no fining or filtration. This is the most lean and linear of the white wines that

Péter makes. Tons of cut and minerality, with a finish that goes forever.
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