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T st 2 TASTING NOTES

A blend of Sauvignon Blanc and Feteasca Alba, originating from the
Dealu Mare region (Sahateni commune, Buziu County), made from
organic grapes, a friendly and versatile wine that highlights ripe
yellow fruits and delicate floral notes. Pale yellow color, with
greenish hues and an elegant nose featuring bell pepper, green
apple, and acacia blossoms. Full-bodied with lively acidity, very low
residual sugar (3 g/1), and a well-defined alcohol content (13%). A
juicy palate with white peaches, apricots, and grapefruit. A
refreshing finish, with hints of bitter-sweet citrus and notes of spicy

herbs.
TECHNICAL DATA ANALYTICAL DATA
Character: Dry, still white wine Alcohol: 13 % vol.
Varieties: Sauvignon Blanc, Feteasca Alba Sugar: 3.1g/1
Vintage: 2025 Acidity: 5.7 g/1
Maturation: stainless steel tank, bottle Dry extract: 21 g/1
Bottle size: 750 and 1500 ml
Quality level: DOC Dealu Mare
TEAM SERVING SUGGESTIONS

Viticulture: Valentin Rotaru, C-tin Mihalcea Fish, seafood, fresh cheeses. Optimal serving
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Enologist: Valentin Rotaru, Liviu Grigorica temperature: 3-7°C.
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