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UNICO 2005
DESCRIPTION
Of the 1,000 hectares making up the Vega Sicilia estate, 210 are used for wine growing, and there are 19
soil-types divided for management purposes into 52 plots with very specific characteristics. The influence
of the Duero river s flow and the passage of time have been vital in forming these soils.
of these hectares are employed to produce nico.
uni ue, magical estate which, along with
e traordinary management of the vineyard, enables the production of legendary wines.
The Unico ageing process is probably the world’s longest, since it runs for at least ten years from barrel to
bottle. 225-litre barrels of rench and merican wood, both new and used, and 2 , -litre tan s. long
comple process for a legendary wine.
Unico is a wine for all eternity. Only a handful of terroirs worldwide are able to match this wine’s
extraordinary ageing potential. This is a wine of inimitable style, mature, tremendously elegant and silky,
in which the ageing process brings the mystique of the essence to the surface.
Our commitment to present our wines in its optimum moment lead us to decide to wait before releasing
2005. These two additional years in bottle has brought surprising results which we can now observe; its
elegance, complexity and silkiness.

GENERAL INFORMATION
Alcohol by volume

14 %

Variety

94% Tinto Fino and 6% Cabernet-Sauvignon

Average age of vineyard

35 years

Vineyard surface area

210 ha

Planting density

2,222 plants/ha

Altitude

700 m

Yield

3,600 kg /ha

2005 VINEYARD CYCLE
e left behind a dry winter to face a dry spring, as well, but fortunately no frosts in ay. udding was
normal, even a bit late, but heat in une and especially in uly caused the cycle to be early. n general, it was
a healthy and early harvest starting eptember 2 st. The wide temperature variation between night and day
during maturity has made this a good vintage.

STORAGE, SERVING AND DRINKING WINDOW
These wines are ready for drinking now but may potentially be stored for approximately 40 - 60 years if
kept in optimum conditions (12-14 ºC) at 60% relative humidity, and constant temperature, protected from
direct light.
ptimum drin ing temperature is

.

PRODUCTION
,5 5 bordeau bottles, 2,

magnum bottles,

double-magnum bottles and

imperial bottles.

BOTTLED DATE
une 2

.

TASTING

NOTES
VALBUENA 5º 2012
DESCRIPTION
Of the 1,000 hectares making up the Vega Sicilia estate, 210 are used for wine growing, and there are
soil types divided for management purposes into 52 plots with very specific characteristics. The
influence of the Duero river s flow and the passage of time have been vital in forming these soils.
140 of these hectares are employed to produce Valbuena 5º. A unique, magical estate, which alongside
extraordinary vineyard management, enables the production of legendary wines.
Valbuena is the pure expression of red wine at Vega Sicilia, with an ageing process, from the barrel
to the bottle, which lasts five years and gives the wine its name albuena 5 5th . oth new and used
225-litre barrels of French and American new and used wooden barrels, and 20,000-litre vats. A long
and complex process for a great wine.
Valbuena always stands its ground, whole, elegant and serious.
A conquering wine. An opulent year, concentrated, impetuous and, without a doubt, a long haul journey.

GENERAL INFORMATION
Alcohol by volume
Variety
Average age of vineyard
Vineyard surface area
Planting density
Altitude
Yield

14 %
Tinto Fino
35 years
210 ha
2,222 plants/ha
700 m
3,600 kg /ha

2012 VINEYARD CYCLE
After a somewhat dry winter, spring begins with moderate temperatures and abundant rainfall with
a recorded . liters in the month of pril during the first phases of vine budding continuing until
early May. Temperatures began to rise the rest of the month with a recorded 42ºC on the 26th and
27th of June. Notable absence of spring frost which allowed an adequate vine development. Summer
is very dry with no records of rain in July and only 0.5 liters in August, with high temperatures
throughout the summer; late September rain helped a good end maturity process. An outstanding
plant health, high color intensity and extremely mature tannins with good ageing potential. Excellent
vintage.

STORAGE, SERVING AND DRINKING WINDOW
These wines are ready for drinking now but may potentially be stored for approximately 20 – 30 years if
ept in optimum conditions 2at
relative humidity, and constant temperature, protected from
direct light.
Optimum drinking temperature is 18 ºC.

PRODUCTION
174,545 bordeaux bottles, 5,487 magnum bottles, 262 double-magnum bottles and 12 imperial bottles.

BOTTLED DATE
April 2014.

TASTING

NOTES

UNICO

RESERVA ESPECIAL
2017 RELEASE

DESCRIPTION
Of the 1,000 hectares making up the Vega Sicilia estate, 210 are used for wine growing, and there are 19
soil-types divided for management purposes into 52 plots with very specific characteristics. The influence
of the Duero river´s flow and the passage of time, have been vital in forming these soils.
70 of these hectares are employed to produce Unico. A unique and magical estate which, along with
extraordinary vineyard management, enables the production of legendary wines.
Unico Reserva Especial is a fusion of different Unico vintages, with probably the longest ageing process
in the world, since it runs for at least ten years from the barrel to the bottle. 225-litre barrels of French
and American wood, both new and used, and 20,000-litre tanks. A long complex process for a great wine.
A red wine with no vintage, a tribute to tradition. For the winery, Unico Reserva Especial marks the
continuation of a very old Spanish custom which balances out vintages. Traditionally in Spain, the rare
wineries which had a bottling process made two types of wine from each harvest: one from the current
crop and a second wine without a set vintage, which went by the name “Reserva Especial” (special reserve).
A blend of wines from the best harvests to produce the winery’s most representative wine.
Unico Reserva Especial is the wine with most personality, not only boasting Unico’s complexity, but also
magnifying it through several vintages to offer an immense aromatic range and pure elegance, timelessly
floating through the magic of a legend. Only the best Unico vintages can be used to produce Unico
Reserva Especial, a marriage of vintages, virtues, experiences and feelings serving only to bring to life
the deepest essence of a unique and unrepeatable style, the Vega Sicilia style.
Unico Reserva Especial 2017 is formed by the 2003, 2004 and 2006 vintages.

GENERAL INFORMATION
Alcohol by volume
Variety
Average age of vineyard
Vineyard surface area
Planting density
Altitude
Yield

14 %
Tinto Fino y Cabernet-Sauvignon
35 years
210 ha
2,222 plants/ha
700 m
3,600 kg /ha

STORAGE, SERVING AND DRINKING WINDOW
These wines are ready for drinking now but may potentially be stored for approximately 40 - 60 years if
kept in optimum conditions (12-14 ºC) at 60% relative humidity, and constant temperature, protected from
direct light.
Optimum drinking temperature is 18 ºC.

PRODUCTION
17,117 bordeaux bottles and 202 magnum bottles.

BOTTLED DATE
June 2013.

TASTING

NOTES
2013
DESCRIPTION
Rioja is passion, tenacity and tradition, and Bodegas Benjamín de Rothschild & Vega Sicilia aim to
express these values in this unique land. A new project deeply rooted in history, based on admiration
for Rioja´s wine-growing trajectory, maturing through time and evolving into two great wines: Macán
and Macán Clásico.
This is the fruit of a decade of painstaking work. First, in the search for and acquisition of 90 hectares
of maximum quality land that today make up Bodegas Benjamín de Rothschild & Vega Sicilia. Second,
Macán & Macán Clásico were born in the year 2009 after many years of tests. And third, with the
construction of state of the art winemaking and ageing facilities in Samaniego, a new winery is being
built on the slopes of Rioja and the Cantabria Mountain Range.
ac n is odegas en am n de othschild
ega icilia s flagship. t is elegance and depth.
ts freshness and fruitiness is the result of a meticulous grape selection from our best pagos
vineyards in an icente de la onsierra. ts neness and comple ity is e pressed in its ma ing in
oa cas s ith a
malolactic fermentation in barrel. ts sil y tannin is a genuine result of very
old vines variety empranillo along ith cautious ageing of
months using only e tra ne grain
french ood. t s a refle ive intense ine relating to modern times.
omplicated year in terms of eather conditions here vineyard or is reflected in the uality
of the ine. great deal of selection to attain its ma imum potential bringing out a tremendously
elegant subtle harmonious and fresh ine.

GENERAL INFORMATION
Alcohol by volume

14 %

Variety

Tempranillo

Average age of vineyard
Vineyard surface area

40 years
90 ha (split between Samaniego, Ábalos, Baños de Ebro, Labastida,
El Villar and San Vicente de la Sonsierra)

Planting density
Altitude
Yield

3,333 plants/ha
500 m
3,500 kg /ha

Mild winter with rain throughout the entire season. Cold spring causing a slow budding. Cool summer
with an adequate thermal contrast between day and night at end of cycle. Veraison in mid-August (15
days late according to average) and a later harvest compared to previous years; precipitation and low
temperatures during harvest.

STORAGE, SERVING AND DRINKING WINDOW
These wines are ready for drinking now but may potentially be stored for approximately 15-20 years if
kept in optimum conditions (12-15 ºC) at 60% relative humidity, and constant temperature, protected from
direct light.
Optimum drinking temperature is 18 ºC.

PRODUCTION
52,000 bordeaux bottles, 2,062 magnum bottles, 78 double magnum bottles and 19 imperial bottles.

BOTTLED DATE
June 2015.

TASTING

T

2013
DESCRIPTION
Bodegas Benjamín de Rothschild & Vega Sicilia is a result of the admiration that two great names in
the world of wine feel for the exceptional wine region of Rioja. Incomparable in its calcareous-clay
soils, incomparable in its unique mixed climate of Atlantic, continental and Mediterranean currents,
incomparable in the personality of its grapes and Tempranillo wines and incomparable in its tenacity
and passion of its people.
odegas en am n de othschild
ega icilia is under the ualified ppellation of rigen io a
D
a . ts wines are a result of a meticulous selection within
high uality pagos vineyard ,
ac uired in the last
years and located on the slopes of the antabria ountain ange.
hectares
are spread along high terraces in the Municipality of San Vicente de la Sonsierra, Labastida, Ábalos
and El Villar.
Macán Clásico represents freshness, kindness, gentleness. It is made from 100% Tempranillo grapes
ith selection on the eld and at the inery. art of its malolactic fermentation as performed in
barrels. ts ageing process reaches
months in e tra ne rench oa barrels ne and one use
before obtaining roundness in bottle for over 18 months.
Macán Clásico is the pure expression of Rioja Tempranillo grapes with a modern production
reinforcing its elegance and a careful ageing to enhance its neness.
as a comple year
where extensive selection was carried out. Sober vintage; fresh, pleasant and elegant.

GENERAL INFORMATION
Alcohol by volume

14 %

Variety

Tempranillo

Average age of vineyard
Vineyard surface area

40 years
90 ha (split between Samaniego, Baños de Ebro, Labastida, Ábalos,
El Villar and San Vicente de la Sonsierra)

Planting density

3,333 plants/ha

Altitude

500 m

ild winter with rain throughout the entire season. old spring causing a slow budding. ool summer
with an adequate thermal contrast between day and night at end of cycle. Veraison in mid-August (15
days late according to average and a later harvest compared to previous years precipitation and low
temperatures during harvest.

STORAGE, SERVING AND DRINKING WINDOW
These wines are ready for drinking now but may potentially be stored for approximately 15-20 years if
ept in optimum conditions 2- 5
at
relative humidity, and constant temperature, protected from
direct light.
ptimum drin ing temperature is

.

PRODUCTION
39,500 bordeaux bottles, 1,071 magnum bottles, 35 double-magnum bottles and 14 imperial bottles.

BOTTLED DATE
June 2015.

TASTING

NOTES

PINTIA
2012

DESCRIPTION
Pintia is located on the banks of the river Duero, about a hundred kilometers from the original Vega
Sicilia estate, and it belongs to the Toro Appellation of Origin, characterized by hot Summers. The
soils of our vineyards are both complex and poor, with their outstanding feature being the large
amount of pebbles.
This region produces wines with a marked personality and structure. As part of our determination to
achieve elegance, it is essential to choose just the right time to harvest so as to safeguard the freshness
of aromas and the wine’s acidity.
During the ageing process, we aim to fine-tune its personality by underta ing
of malolactic in
barrels of both French oak (75%) and American oak (25%), which are always new. The wine then settles
in the bottle until it is perfect for drinking.
Pintia is a wine of great colour intensity and profound layering.
It has a frank and expressive nose, with intense fruity aroma mixed with a subtle woodiness.
These are wines with a very noticeable structure, but which are simultaneously voluptuous and
pleasing.
hey are de nitely gastronomical

ines that invite you to en oy.

GENERAL INFORMATION
Alcohol by volume
Variety
Average age of vineyard
Vineyard surface area
Planting density
Altitude
Yield
Harvest

15 %
Tinta de Toro
35 years
96 ha
1,000 plants/ha
700 m
3,500 kg /ha
Hand-picked, in 12 kg-boxes

2012 VINEYARD CYCLE
Low precipitations in winter (much lower that average) and absence of heavy frost. Bud break 15
days late but a very fast budding. High temperatures in spring that help recover from the delay and
flowering without storms and winds caused a good fruit set. rape ripening in mid- ugust with
extremely high temperatures and no precipitation that kept the cycle going. Warm harvest.

STORAGE, SERVING AND DRINKING WINDOW
These wines are ready for drinking now but may potentially be stored for approximately 10 years if kept in
optimum conditions (12-14 ºC) at 60% relative humidity, and constant temperature, protected from direct
light.
Optimum drinking temperature is 16 ºC.

PRODUCTION
159,759 bordeaux bottles, 4,500 magnum bottles, 400 double magnum bottles and 30 imperial bottles.

BOTTLED DATE
April 2014.

TASTING

NOTES
2013

DESCRIPTION
elonging to the
Sicilia estate.

ibera del Duero D ,

li n is grown at barely fifteen ilometers from the ega

n li n, a careful selection was made of terroirs spread across the best areas of the appellation of
origin D . sing the parent company s viticulture, firmly-structured wines were produced from
these mutually complementing plots.
ossessing great personality, li n is matured for 2- months in new rench oa barrels so as to
obtain the wine which is the most universally popular of the family. ndeed, it settles in the bottle to
ensure a perfect wine e perience.
li n is an intense comple and fleshy
and the inery s seal of identity.

ine

enuine character modern and multicultural.
perfect for pairing.

here elegance acts as the differentiating element
hey are elegant

ines fresh comple and subtle

GENERAL INFORMATION
Alcohol by volume

14,5 %

Variety

Tinto Fino

Average age of vineyard
Vineyard surface area

30 years
130 ha (split between Padilla,Valbuena and Pesquera)

Planting density
Altitude
Yield
Harvesting

2,222 plants/ha
750 m
3,600 kg /ha
Hand-picked, in 12-kg boxes

2013 VINEYARD CYCLE
lthough budding of the vine was slightly early, temperatures in spring were lower than usual causing
a minor delay in the cycle. ummer was normal in terms of temperature, though eptember was
relatively cold, with storms at the beginning of the month and showers towards the second half, which
lead to a meticulous harvest bringing out a more comple 2
. This is a vintage for vine-growers,
where the impeccable wor in the vineyard is perfectly reflected in the uality of the wine.

STORAGE, SERVING AND DRINKING WINDOW
These wines are ready for drin ing now but may potentially be stored for appro imately 5-2 years if
ept in optimum conditions 2at
relative humidity, and constant temperature, protected from
direct light.
Optimum drinking temperature is 17 ºC.

PRODUCTION
260,232 bordeaux bottles, 6,538 magnum bottles, 502 double-magnum bottles and 66 imperial bottles.

BOTTLED DATE
May 2015.

TASTING

NOTES

2015
DESCRIPTION
When he tasted it, Louis XIV proclaimed Tokaj “the wine of the king and the king of wines”. The
Tokaj legend has grown and grown in its four-hundred years of history; but it was not until 1630 that
the greatness of the remus vineyard was first spo en of. Today it is the one which receives greatest
universal acclaim.
The Tokaj region, Tokaj-Hegyalja lies within the range of mountains in north-east Hungary. The village
of Tolcsva and the Oremus winery are located at the geographical heart of this region.
Mandolás wine comes from the Mandulas terroir, one of the Oremus vineyards in which only the
Furmint grape variety is planted. A dry wine, which marks a rupture with the tradition of sweet wines
from the one. n fact, andol s was the first dry wine produced in the region of To a .
Delicate, light pressing is used to obtain a high density must. Matured in small 136-litre barrels typical
of the region, with b tonnage during the first month. andol s is a highly unctuous and sil y wine.
Mandolás is a mould-breaking wine due to its conception and place of birth. It is a complex wine
perfectly uniting freshness and acidity, very common in Tokaj region and its wines.

GENERAL INFORMATION
Alcohol by volume

13 %

Sugar

3,1 g/l

Acidity

6,9 g/l

Variety

Furmint

Average age of vineyard

25 years

Vineyard surface area
Planting density
Altitude
Yield
Harvesting

82 ha
5,600 plants/ha
200 m
4,000 kg /ha
Hand-picked, in 12 kg-boxes

2015 VINEYARD CYCLE
fter a mild winter and a perfect weather during flowering period, a hoy a dry summer accelerated so
much the ripening process. It was crucial to pick the grapes in perfect conditions, so it was decided
an early harvest by 29th of August, earliest in records.
Perfect balance, rich fruitiness and bright acidity characterize this great Mandolás 2015.

STORAGE, SERVING AND DRINKING WINDOW
These wines are ready for drinking now but may potentially be stored for approximately 10 years under
optimum conditions (12-14 ºC) at 60% relative humidity, at a constant temperature.
Optimum drinking temperature is 10 ºC.

PRODUCTION
30.700 bordeaux bottles and 990 magnum bottles.

T

T

T
3 PUTTONYOS

2010

DESCRIPTION
hen he tasted it, ouis
proclaimed To a the wine of the ing and the ing of wines . The To a
legend has grown in its four-hundred years of history but it was not until
that the greatness of
the remus vineyard was first spo en of. Today it is the one which receives greatest universal acclaim.
The To a region, To a - egyal a lies within the range of mountains in north-east ungary. The village
of Tolcsva and the remus winery are located at the geographical heart of said region containing clay
soils on weathered andesite and rhyolite tuff.
roduction of s wine teardrop wine is a meticulous process only possible in good vintages
facilitating the development of otrytis inerea noble rot .
or hundreds of years it has been made in the same way, adding to a
litre
nc barrel of must,
panniers puttonyos of 25 g of noble s berries.
oble s berries are macerated in the must until swelling, followed by a gentle press. ermentation
is a slow process of up to
days in new ungarian oa barrels. s encia is symbolically returning
its soul. s wines are aged in wooden
nc barrels and 22 -litre
erednye barrels for 2 to
years.
Aszú 3 Puttonyos is an elegant and fresh wine, possessing an acidity which makes it a vibrant and
yet velvety wine.

GENERAL INFORMATION
Alcohol by volume

12 %

Variety

urmint,

rslevel ,

ta and

rga

us ot ly

Sugar

gl

Acidity

. gl

Average age of vineyard

5 years

Vineyard surface area

ha

Planting density

5,

plants ha

Altitude

200 m

Grain yield

g ha

Harvesting

and-pic ed. s berries are selected one by one in the vineyard in two
or three rounds from mid- eptember up to the beginning of ovember

2010 VINEYARD CYCLE
The year was definitely the toughest challenge for To a vinegrowers in the past decade. ate spring
and early summer precipitation flooded the surroundings of remus in two occasions. ersistent
rainfall during the summer and some hail in ugust, affected several plots which caused considerate
crop loss.
ain finally stopped during harvest and otrytis began to develop on the remaining grapes.
Due to a cool growing season, there was enough acidity in the grapes to produce sweet wine with a
classic To a balance. emar able acidity and fresh citrus aromas characteri es this vintage.

STORAGE, SERVING AND DRINKING WINDOW
These wines are ready for drin ing now but may potentially be stored for appro imately 2 years if ept in
optimum conditions 2at
relative humidity, at a constant temperature.
ptimum drin ing temperature is -

.

PRODUCTION
2 ,

-5

ml. bottles.

T

T

NOTES
5 PUTTONYOS

2007

DESCRIPTION
When he tasted it, Louis XIV proclaimed Tokaj “the wine of the king and the king of wines”. The
Tokaj legend has grown and grown in its four-hundred years of history; but it was not until 1630 that
the greatness of the remus vineyard was first spo en of. Today it is the one which receives greatest
universal acclaim.
The Tokaj region, Tokaj-Hegyalja lies within the range of mountains in north-east Hungary. The village
of Tolcsva and the Oremus winery are located at the geographical heart of said region.
Production of Aszú wine (teardrop wine) is a meticulous process only possible in good vintages
facilitating development of “Botrytis Cinerea” (noble rot).
or hundreds of years it has been made in the same way, adding to the must which fits in a
nc
barrel (136 litres) 5 panniers of 25kg (in Hungarian: “puttony”) of noble Aszú berries. We macerate
the noble Aszú berries with the must for two days until the berries swell and then are gently pressed.
Fermentation in new Hungarian oak barrels of 136 and 228 liters is a slow process which can take up
to two months. Ageing process settles in small Hungarian barrels for 2 to 3 years and 1 more year in
bottle.
Aszú 5 Puttonyos is a rounded, exciting wine, with ripe and elegant aromas. It is a wine which is
overwhelming, surprising and hard to match.

GENERAL INFORMATION
Alcohol by volume

12,5 %

Variety

Furmint, Hárslevelü, Zéta and Sárgamuskotály

Sugar

142 g/l

Acidity

8,9 g/l

Average age of vineyard

13 years

Vineyard surface area

93 ha

Planting density

5,660 plants/ha

Altitude

200 m

Grain Yield

146 kg/ha

Harvesting

Hand-picked. Aszú berries are selected one-by-one in the vineyard

2007 VINEYARD CYCLE
The winter was mild along with the spring which caused early flowering. The summer was very hot
and dry. However fall brought rainy days and cooler temperatures, which gave the chance for the
Botrytis to act on overriped berries. Yield is average, quality is extraordinary. Elegant and intensive
fruitiness, with silky texture characterize the 2007 Aszú wines.

STORAGE, SERVING AND DRINKING WINDOW
These wines are ready for drinking now but may potentially be stored for approximately 40 years if
kept in optimum conditions (12-14 ºC) at 60% relative humidity, at a constant temperature.
Optimum drinking temperature is 10-12 ºC.

PRODUCTION
19,900 - 500 ml bottles.

T
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T
6 PUTTONYOS

2005

DESCRIPTION
When he tasted it, Louis XIV proclaimed Tokaj “the wine of the king and the king of wines”. The
Tokaj legend has grown and grown in its four-hundred years of history; but it was not until 1630 that
the greatness of the remus vineyard was first spo en of. Today it is the one which receives greatest
universal acclaim.
The Tokaj region, Tokaj-Hegyalja lies within the range of mountains in north-east Hungary. The village
of Tolcsva and the Oremus winery are located at the geographical heart of said region.
Production of Aszú wine (teardrop wine) is a meticulous process only possible in good vintages
facilitating development of “Botrytis Cinerea” (noble rot).
or hundreds of years it has been made in the same way, adding to the must which fits in a
nc
barrel (136 litres) 6 panniers of 25kg (in Hungarian: “puttony”) of noble Aszú berries. We macerate the
noble Aszú berries with the must then wait a day or two for the berries to swell, before pressing them.
Fermentation is a slow process which can take up to two months. Then, drop by drop, we add a little
of the Eszencia, we collected from the Aszú berries.
By doing so, we symbolically return its soul to it, embodied by the Eszencia. Aszú wines are aged in
small wooden of
litre barrels nown as
nc barrels and 22 -litre
erednye barrels for 2
to 3 years.
Aszú 6 Puttonyos is an intense, passionate, vehement wine, with aromas exuding experience. It is
the wine of the king and the king of wines.

GENERAL INFORMATION
Alcohol by volume

10,5 %

Variety

urmint and

rslevel

Sugar

178 g/l

Acidity

11.8 g/l

Average age of vineyard

12 years

Vineyard surface area

82 ha

Planting density

5,660 plants/ha

Altitude

200 m

Grain yield

172kg/ha

Harvesting

Hand-picked. Aszú berries are selected one-by-one in the vineyard

2005 VINEYARD CYCLE
ollowing an unusually cold and snowy winter, budding occurred at the normal time. ummer temperatures were quite mild and there was heavy rainfall. There was a long, dry autumn, which helped
the grapes to ripen perfectly. The Botrytis was established at the end of October thanks to abundant
mist. It was a very good year.

STORAGE, SERVING AND DRINKING WINDOW
These wines are ready for drinking now but may potentially be stored for approximately 60 years if
kept in optimum conditions (12-14 ºC) at 40% relative humidity, at a constant temperature.
Optimum drinking temperature is 8-10 ºC.

PRODUCTION
10.300 - 500 ml bottles.

TASTING

NOTES
2006
DESCRIPTION
When he tasted it, Louis XIV proclaimed Tokaj “the wine of the king and the king of wines”. The
Tokaj legend has grown and grown in its four-hundred years of history; but it was not until 1630 that
the greatness of the remus vineyard was first spo en of. Today it is the one which receives greatest
universal acclaim.
The Tokaj region, Tokaj-Hegyalja lies within the range of mountains in north-east Hungary. The village
of Tolcsva and the Oremus winery are located at the geographical heart of said region.
A product of the Oremus terroir, Oremus Nectar, stands out amongst all the Aszú wines. It is an
incredibly rich drink, peerless in the world. It has a low alcohol content (1 to 3%), given that not all
the sugar concentrated in it reaches fermentation, and it is not at all unusual to find 5 grams or
more residual sugar per litre.
The Aszú berries are picked individually. We should not forget that each picker will pick between 5
and 10 kg of grapes a day. The berries are left to settle for 15 to 20 days at the Oremus winemaking
building and they are gradually added to until grape-picking comes to an end. During this time, the
slight pressure exerted by the weight of the berries themselves causes extraction of the juice they
contain.
The must is then transferred to 50-litre glass containers and left to ferment very slowly. After 2 years
it is transferred to
-litre talag barrels, where it will continue to refine. inally it is bottle-aged in
a journey that can even last decades.
Eszencia is Tokaj’s nectar and the soul of the Oremus wines. Pure concentration and intensity,
sublime and de nitely an e perience not to be forgotten. t is the ine of the gods.

GENERAL INFORMATION
Alcohol by volume

3%

Variety

urmint and

rslevel

Sugar

518,9 g/l

Acidity

16.7 g/l

Average age of vineyard

12 years

Vineyard surface area

82 ha

Planting density

5,660 plants/ha

Altitude

200 m

Grain yield

14 bottles/ha

Harvesting

Hand-picked. Aszú berries are selected one-by-one in the vineyard

2006 VINEYARD CYCLE
t was a hard winter with anuary temperatures below . oth budding and flowering occurred
later than a normal year. August was cold with some rainfall, and from September improved weather
contributed to perfect ripening. Autumn was warm and dry, meaning that the Aszú berries were more
raisined than botrytized compared to other years. Great quality and very good acidity.

STORAGE, SERVING AND DRINKING WINDOW
These wines are ready for drinking now but may potentially be stored for around 60 years if kept in
optimum conditions (12-14 ºC) at 40% relative humidity, at a constant temperature.
Optimum drinking temperature is 12-14 ºC.

PRODUCTION
810 - 375 ml. bottles.

T

T

T
LATE HARVEST
2014

DESCRIPTION
hen he tasted it, ouis
proclaimed To a the wine of the ing and the ing of wines . The To a
legend has grown in its four-hundred years of history but it was not until
that the greatness of
the remus vineyard was first spo en of. Today it is the one which receives greatest universal acclaim.
The To a region, To a - egyal a lies within ungary´s north-eastern mountain range. The Tolcsva
illage and the remus winery are located in the geographical heart of said region containing clay
soils on weathered andesite and rhyolite tuff.
During harvest, bunches are pic ed several times a day but only those containing, at least 5 of
botrytised grapes, are later pressed, giving the noble rot a leading role. ate arvest is an interesting
coupage of different grape varieties producing a well-balanced wine.
ermentation ta es place in new ungarian oa barrels
-litre
nc and 22 -litre
erednye
for
days and stops naturally when alcohol level reaches 2 . The wine then ages in ungarian oa
for si months and is refined in bottle for a 5-month ageing period.
Late Harvest is a harmonious, fresh, silky wine. It is versatile when drunk, providing a new array
of possibilities in each sip.

GENERAL INFORMATION
Alcohol by volume

12 %

Variety

urmint,

rslevel ,

ta and

rga

us ot ly

Sugar

gl

Acidity

,2 g l

Average age of vineyard

5 years

Surface area of vineyard

2 ha

Planting density

5,

plants ha

Altitude

200 m

Yield

,2

g ha

and-pic ed in 2 to rounds
from mid- eptember up to the beginning of ovember

Harvesting

2014 VINEYARD CYCLE
inter was unusually mild, e tremely dry in December, and high precipitation in anuary and
ebruary. n the other hand, spring temperature was warmer than average and fre uent rainfall
occurred. udburst began two wee s early, the first days of pril.
ummer and autumn were mild and rainy, leading to good ripening of the grapes, early signs of
otrytis, thus a laborious harvest. intage 2
brings out a crisp, fruity style in dry wines, good acidity
and balance in sweet wines, yet low yield in both categories.
weet wines of this vintage e press e treme fruitiness on the nose, that of a gooseberry, melon-mango
and a velvety smooth te ture on the palate.

STORAGE, SERVING AND DRINKING WINDOW
These wines are ready for drin ing now but may potentially be stored for appro imately
ept in optimum conditions 2at
relative humidity, at a constant temperature.
ptimum drin ing temperature is

years if

.

PRODUCTION
2 .5

-5

ml bottles.

