WINE MAKING SCHEME

BLEND
Base wine + Aszl berries
3 1o 6 puttonyas are blended with
| 36 litres of Furmint,

Maceration of 10 to 48 hours

1 Puttonyos = 1 basket of 20 to 25 kg

TYPE OF ASZU WINE  SUGAR DRY RESIDUE
o/l WITHOUT SUGAR [g/
3 Puttonyos >60 >30
4 Puttonyos >Q0 S8
5 Puttonyos >120 >40
6 Puttonyos >150 >45
Asz( Esszencio >180 >50
Esszencia >250 >50

Pneumatic pressing

Second fermentation

N Aszl
3, 4, 5, 6, Puttonyos
3 vears' elevation in oak

barels

Hand sorting of Aszl berries

Flowing per gravitation due to
the stockage of the berries
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Alcohol < 16,5%
Total acidity > 79/ tartaric acid

Volatile acidity < 2 g/| acetic acid
free SO2 < 60 mg/I

Total

< 300 mg/I
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