
2021 Late Harvest Tokaji Katinka, Patricius

Code 72003221  Practice Yes
Product DESSERT  Acidity 7.4 g/L

Style Dessert/ Sweet  
Residual Sugar 129
g/L

Organic No  ABV 12.50 %
Biodynamic No  Closure Natural Cork
Egg / Milk No  Bottle Size 37.5cl

Country: Hungary

Region: Tokaji

Grapes: Grape Furmint 55 ; Grape Yellow Muscat 40 ; Grape Zéta
5

Tasting Note:
Lusciously sweet Hungarian wine, perfumed with caramel and
vanilla, oranges and white chocolate, plus a scattering of spice.

Winemaking:
Made from botrytised and partly botrytised grapes harvested in
November. After gentle barrel ageing the wine shows the elegant
aromas of the late harvested variety Furmint.

Food matching:
Enjoy with chocolate desserts, light cream based dishes or blue
cheeses.

Awards:
72003218
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