ESZENCIA 2014

WINEMAKER’S DESCRIPTION

Eszencia is the soul of the Oremus wines. It is the most complex of all the naturally sweet Aszd wines. It was not for

nothing that King Louis XIV of France described this type of Tokaj wine as “the wine of kings and the king of wines.”

Making Eszencia is a painstaking process rooted in centuries of tradition. It is only possible under special circumstanc-

es that favour the development of the fungus Botrytis cinerea (noble rot), which transforms the grapes into precious ]‘
Aszii berries. In autumn, fog and dew envelop the Tokaj vineyards in himidty, letting the fungus penetrate the berries,

increasing their concentration and rich aromas and flavours. Botrytis does not attack all the grapes at the same time,

so the hotrytised berries are picked by hand from each bunch in several passes. Harvesting is an artisanal process that ;
takes several weeks, because each picker collects hetween 5 and 10 kg of berries per day. The berries are piled on top !

of each other, and their juice is extracted with the gentle pressure of the weight of the grapes themselves. Every drop

of this nectar is the essence of Asz( grains, giving the wine its name: Eszencia.

The must is then poured into 50-litre glass containers or amphorae and left to ferment very slowly for months. It has a
low alcohol content (2% to 3% alcohol) because not all the sugar is fermented, and there can be more than 500 grams
of residual sugar per litre.

After ayear, it is transferred to 68-litre Atalag barrels, where it continues to mature. The final stage of ageing
takes place in the bottle, in a journey that can last for decades.

GROWING SEASON

The winter was unseasonably mild, with a very dry December and no significant rainfall until February. The spring was
wetter and warmer than normal, bringing budbreak forward to early April. The wet and temperate summer was followed
by a mild autumn with scattered showers. This was the perfect weather for the early development of botrytis, which
gradually made its way through the vineyard. The moderate yields were very beneficial for the Aszii wines, which are
fruity, crisp and have refreshing acidity.

STORAGE, SERVICE AND DRINKING WINDOW

This wine is ready to drink now, but it has a cellaring potential of at least 50 years if kept in optimal conditions of
temperature (12-14°C) and humidity (80%). Best served at 8°C. PER 100 ML 880 KJ / 211 KCAL

ALCOHOL BY VOLUME - 2%

RESIDUAL SUGAR - 479g/I

ACIDITY - 14.9g/I

GRAPE VARIETY - Furmint, Harslevelii, Zéta and Sérgamuskotély

AVERAGE AGE OF THE VINEYARD - 17 years

VINEYARD SURFACE - 98ha

PLANT DENSITY - 5.660 plants/ha

ELEVATION - 200 m
YIELD - 22 bottles/ha
HARVEST - 100% hand-picked, Berry by Berry, in several passes through the vineyard

PRODUCTION - 1,303 Bottles 37,5¢l

BOTTLING DATE - August 2017
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