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Kékfrankos – Újra Együtt –  

2021                                   
The story: 
I am surrounded by a mythical aura.  
History and tradition shaped me. My  
roots go back to many countries of the  
old Habsburg monarchy. Today the  
centre of my universe is Sopron.  
Many people appreciate my liveliness and 
finesse here. Some say that I get more  
interesting and more profound with 
age. My name evokes overripe cherries,  
wild berries and fiery pepper, as  
well as wild herbs and finely tanned leather. 
I am Kékfrankos – Újra Együtt  
– 2021. 
 
The taste:    
garnet red; very elegant wine with                                                                                          
an excellent smell; spicy Kékfrankos                                                                                   
with eucalyptus and little tannins; 
 

“…the wine is a very pleasant, light-bodied, 
Gamay-like red with a juicy, food-friendly 
acidity and earthy, spicy aromas…” 
tasting notes from the Wall Street Journal 
                                                                                             
                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                         
Variety: Kékfrankos 
Vintage: 2021 
Ageing: in stainless steel tank & used barrels 
Drinkability: immediately 
Analysis:                                                                          
Alcohol: 13.0 %vol                                                  
Acidity:  5.5 g/l                                                             
Residual sugar: 1.1 g/l 
Stopper: screw cap 
Recommended with: pasta dishes, sushi 
Onsite sales: 8.50 € 

http://www.pfneiszl.hu/

