
Chateau Dereszla
Tokaji Aszú 6 puttonyos 2015

Bottle

A tightly wound and focused sweetie, with 
intense acidity harnessing layers of apricot 
coulis, golden raisin, mango and passion 
fruit puree. It’s all about the fruit now, with 
grace notes of spice and chalk accenting the 
finish. Should develop nicely over time.

Sugar: 169,5 g/l 
Case

Palletisation

8-10 C°

White Tokaji 500 ml stamped 

6 bottles lying

1200*800 mm

672 bottles / 112 cases per pallet

Dereszla Kft.

H-3916 Bodrogkeresztúr

Felső u.2.

e-mail: dereszla@dereszla.com

web: www.dereszla.com

tel:  +3647-496-004

Description

Winemaking

Depending on the harvest, the higher 
the number of puttonyos is, the sweeter the 
wine will be.
70% Furmint, 30% Hárslevelű
Aging in oak barrels for 2 years, 1 year in 
bottle

Alcohol:  10 % 

Acidity: 7,45 g/l 

foie gras, roasted poultry, 
blue cheese, veined cheese,
dark chocolate, desserts 
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