A QKA.
LATE HARVEST

Tokaji Late Harvest
Tokaji Late Harvest
Harslevelu, Furmint

White Sweet

This sweet wine was made from the ideally ripe and sweetness
soaked Harslevelu variety grapes which we harvest later than
usual to extract their best characteristics. It stands out for its
fruity flavours with distinctive notes of apricot, fig, pineapple,
and citrus fruit topped with hints of honey, raisins, and oriental
spice. Mineral and generous on the palate to become an ideal
pairing with sweet sauces and all sorts of desserts. Serve at
12°C.

* Tokaj

* Harslevelu, Furmint

* Pasuje do deserdéw, ciast

* Podawacd w temperaturze 12-14°C
* alk. 12%



