
Vintage: 2024  

Colour: white

Grape varieties: Vulcanus, Budai Zöld

Dryness: dry

Wine region: Balaton  

Alcohol: 12,62%

AcidityAcidity: 4,8 g/l

PH: 3,33

Winemaking: Gentle, whole-bunch pressing. Must settling and 
fermentation at 18°C in breathable tanks, with racking after two 
months. Maturation half in tank and half in barrel; following fining 
and filtration, the wine was bottled in July 2025.  

VintageVintage: A distinctively warm year, characterised by early 
budburst and harvest. Rainfall was sufficient until the end of June, 
followed by hot weather and drought in July and August. Harvest 
began on 13 August with Pinot Noir selected for sparkling base 
wine, and was completed in the first week of September with 
Kéknyelű, the last to be picked. The vintage is characterised by a 
more concentrated core, yet with restrained alcohol.

Tasting NotesTasting Notes: Vulcanus and Budai Zöld from the basalt soils of 
the Badacsony hillsides. A blend of Budai Zöld—also known as the 
pollinator for Kéknyelű—and Vulcanus, another unique Badacsony 
curiosity alongside Kéknyelű. It is understatedly elegant, with a 
discreet fruitiness on the nose featuring crisp pear and a touch of 
mineral character. The palate is elegant and precise, made exciting 
by a creamy texture derived from lees ageing, while the beautiful 
balance between acidity and residual sugar carries the wine 
effortlessly. The medium-long finish reveals flint and a pinch of 
salinity. Ageing potential: 5 years minimum.
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