
WINEMAKER:

Hungary Tokaj

Tokaj

Furmint, Harslevelu

Certified Organic and practicing biodynamic. 80% Furmint, 20% Hárslevelű, both from vines of 60
years of age, in a single vineyard called ‘Sipos,’ planted on rhyolitic tuff at 280m of elevation. Both
varieties are harvested together, then direct-pressed. 2/3 of this wine is fermented in ceramic eggs;
the other 1/3 is fermented and then aged in stainless steel for ten months on fine lees. The lots are
blended together without fining or filtration and without any added SO2. Winemaker Tímea Éless
classifies all of her single-vineyard bottlings with an elemental name that corresponds to varying soil
types or vineyard hallmarks; in this case, “Föld” translates to ‘Soil.’
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Biodynamic, No SO2 Added


