T J
FURMINT

HUNGARY

TECHNICAL NOTES

APPELLATION:
Hungary

ALCOHOL: 13.5%
PH: 3.21
TA: 6.9

AGING:
Aged in stainless steel and French oak

VARIETY: Furmint

HARVEST DATE:
September 29,2019
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VINICULTURAL
SOCIETY

FURMINT

HUNGARY
VINTAGE 2019

The Buena Vista Vinicultural Society, formed in 1863 by the winery's founder,
Count Agoston Haraszthy to further improve its winemaking prowess and
expand its vineyards, has been restored as a collection of unique
small-production wines that honor the winery’s pioncering spirit and

contribution to California winemaking.

The Vinicultural Society explores clonal seclections, varictals and the
incredible terroir of not only Sonoma and Napa County but, also the Count’s
homeland of Hungary. In keeping with the adventurous spirit of Buena Vista’s

founding, we are proud to bring you this rarc 2019 Furmint from Tokaj.

WINEMAKER'S NOTES

These grapes were harvested September 29 from a vineyard planted in
volcanic soil thatis rich in minerals. The wine was fermented in both oak and
stainless steel before being aged for five months in 40% oak barrels and 60%

stainless steel.

TASTING NOTES

This 2017 Furmint has elegant fruit aromas complemented with notes of
vanilla. The creamy body is balanced by a mineral characteristic and a touch of
baking spice. Framed by nice acidity and subtle oak flavors, this is a rich white

wine with a long and refreshing finish.

BUENA VISTA WINERY ‘ 18000 OLD WINERY RD, SONOMA, CA 95476

BUENAVISTAWINERY.COM @BUENAVISTAWINERY



