
Vineyard
- 	 Age of vines:
-	 Vineyard:
-	 Training system:
-	 Grape variety:
-	 Soil:
-	 Yield:
-	 Winemaker:

Harvest
-	 Harvest: 

Winemaking
- 	 Hand picked grapes were selected
- 	 Fermented in open tank between 28-30 C
- 	 10 months 100% in stainless steel tanks

- 	 Bottled: 
- 	 Number of bottles: 
- 	 Residual sugar: 
- 	 Extract: 
- 	 Alcohol: 
- 	 Acidity: 

The most ancient variety of the Szekszárd region. Grapes are harvested partly from old vines  
giving depth and flavours as well as from younger vines for refreshment. It is very light, with 
gentle tannins. It begs to be drunk.

Kapcsolat
Sebestyén Csaba
Telefon: +36/30/378 1210 

sebestyenpince@t-online.hu
www.sebestyen-szekszard.hu

Kadarka

Szekszárd / 2020

 
10-60 years
Iván-valley, Szentgál, Bence-valley
cordon, bush
Kadarka
loess with calcareous ‘dolls’
1-1,5 kg
Csaba Sebestyén

September 2020

August 2021
8 400
1,3 g/l
28,5 g/l
11,5 %
6,9 g/l


