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Affinitás Kékfrankos 
2015 Affinitás Kékfrankos Kékfrankos 

Viticulture
 Soil Type : The Sopron Mountains are part of the

Alps. The soil is gneiss and mica schist.
Vine Age : Over 30 years old.
Irrigation Type : No irrigation
Slope : Estate wine, from a Sopron vineyard.

The Sopron region is influenced by the
meeting of the Alpine and the
Pannonian climates.

Harvest Date : October 2015.
Yield (Tons / Hectare):  5 t/ha.

Vinification: 
 This is an organic, biodynamic and vegan wine.

 SOIL & VINEYARD
 Made from a single vineyard in Sopron, the vineyard lies at the southwestern tip of Lake Neusiedl on a

gentle, eastward‐facing slope. In the 1680 town chronicles this site was classified as the finest and most
valuable vineyard in all of western Hungary (present‐day Burgenland). The gneiss and mica schist, which
are present all the way to the surface, make the soil porous and thus dry and warm, creating the ideal
enronment to grow Kékfrankos.

 The rocky soil absorbs heat during the day, developing the spicy notes as well as the dark fruit and herbal
aromas. 

 VINTAGE CONDITIONS
 Even tempered autumn season, many sunny days and relatively cool nights. September rains arrived right

on time and again in the middle of October. Grapes were healthy and harvested at peak.
 VINIFICATION

 Selective hand harvesting. The grapes are taken to the cellar and moved into wooden fermenters using
gravity. Destemmed but not crushed, spontaneous fermentation in wooden casks, gentle pigeage by hand
once a day, fermentation lasted twelve days. The wine was then pressed and transferred into 500 to 6000
liters used oak barrels. No fining before bottling.

 
Tasting Notes:
Color: Dark ruby.
Nose: Dried dark berries, sweet cherry and a hint of spiced

herbs.
Palate: Full, with ripe dark berries, some spice, balanced

tannin, good acidity, complex with a long finish.
Other: Pair with roasts or grilled meat dishes. Drink now

through to 2025.

Chemical Analysis:
Alc (%): 13
RS (g/l): 0.8
TA (g/l): 5.7
pH:
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