JAKAB

NOTPET

Vintage: 2025

Colour: rosé

Grape variety: Pinot Noir

Dryness: dry

Wine Disctrict, Wine Region: Badacsonyi/Balatoni
Alcohol: 11,67%

Acidity: 7,94 g/

PH: 3,03

Winemaking: Bottle-fermented, disgorged pét-nat.

Vintage: Overall, a warm and dry year. The spring started
promisingly with early budburst, and flowering also occurred
relatively early; however, the summer was not characterised by
any significant rainfall. As a result, the harvest began as early as
August, and the final grapes were brought into the cellar before
the middle of September.

Winetasting Notes: Disgorged Pinot Noir rosé "pét-nat” from the
‘Kiiszob Orra’ vineyard, grown on red sandstone soil. The nose
opens discreetly with red berry fruits, crisp sour cherry, and
inviting raspberry. The palate is beautifully structured and
complex, with the high acidity characteristic of sparkling wine
perfectly balancing the touch of residual sugar. It offers an
exciting, sophisticated flavour profile—not at all cloying—featuring
red sour cherry and redcurrant, with orange zest lingering in the
background and silky, caressing bubbles. It is recommended to
serve well-chilled; when enjoyed in moderation, it is the perfect
refreshment for the intense summer heat.



