PATRICIUS
2014 FURMINT

Tokaj, Hungary
i 339 Wine Spectator

“A round, fruity style, with pear,
paraffin and spice flavors. The rich
texture is underscored by vivid
acidity. White pepper and grape-
fruit peel notes line the finish.”
-Bruce Sanderson, Wine Spectator

PAIRING SUGGESTION:
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“A round, fruity style, with pear,
paraffin and spice flavors. The rich
texture is underscored by vivid
acidity. White pepper and grape-
fruit peel notes line the finish.”
-Bruce Sanderson, Wine Spectator

PAIRING SUGGESTION:
Light chicken or seafood dishes, salads
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“A round, fruity style, with pear,
paraffin and spice flavors. The rich
fexture is underscored by vivid
acidity. White pepper and grape-
fruit peel notes line the finish.”
-Bruce Sanderson, Wine Spectator
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“A round, fruity style, with pear,
paraffin and spice flavors. The rich
texture is underscored by vivid
acidity. White pepper and grape-
fruit peel notes line the finish.”
-Bruce Sanderson, Wine Spectator

SMINES PAIRING SUGGESTION:
) i Light chicken or seafood dishes, salads




