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HARSLEVELU, LEMBERG

Vintage 2018

TECHNICAL ANALYSIS

Alcohol Residual sugar

12.9

pH Acidity

3.46
ATTRIBUTES
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Variety

L L
EMBERG

WINE ESTATE

LEMBERG

Better known as a variety in the great wines of
Tokaji, at Lemberg Harslevell produces a dry white
wine from vines planted in 1983.

TASTING NOTE

The 2018 vintage marks the first 100% Harslevelu estate wine from the
young Lemberg vineyard. Presents unique and vibrant nuances of linden
tree flower, orange zest and oak spice aromas on the nose. Charming layers
of peach and marmalade on the palate with citrus-lime freshness.

VINIFICATION DETAILS

Vinified in a natural, minimalistic and more oxidative style and approach,
the components are expressed in an old-world style and come to their full
potential. 500 L French oak barrels were used to age the wine for 4 months.

Malolactic Fermentation Vegetarian

Winemaker

Harslevelu No 75cl Yes

Fining Agent Closure

Niel Russouw

Cork Tulbagh Yes



