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Disznéko Tokaji Dry Inspiration
2021

Characteristics of the vintage

Budbreak, flowering and ripening were later than usual. After an
extremely hot and dry June and July, August and September were
cool helping to preserve a lot of acidity in the grapes.

Tasting notes

Pale straw yellow colour with green reflex. Its nose has white
fruits, pear, stone fruits aromas, with hints of vanilla. The palate is
very fresh, with good weight and crisp acidity, structured but also
nicely textured, with some saltiness in the finish.

Laszld Mészaros - Director - March 2022

Vinification

Full bunch pressing followed by a tailored vinification for each lot,
by experimenting different selected yeasts and natural
fermentation. Fermentation in barrels of 225- and 500-litres,
mostly of 2 to 5 years old, 10% new Hungarian (Zemplén) oak. In
some barrels malolactic fermentation occurred spontaneously.

Maturing

The wine was aged in the same type of oak as used for the
fermentation for 3 months, the different lots were blended in
March 2022, then it continued its ageing in tank. Bottled in July
2022.

Serving
Serve cool (10 °C). Drink now or cellar it for 2-3 years.

Serving

Disznoké Tokaji Dry Inspiration 2021 can be served as an aperitif,
with seafood as well as with poultry, game birds, pork, or veal.
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