
WINE TYPE | REGION, COUNTRY: 
Orange dry | Nałęczów Plateau, Poland

SHORT WINE DESCRIPTION:
A complex orange wine with aromas of jasmine flower, fresh orange peel, 
and bergamot. In the background, ripe and dried tropical fruits are detectable. 
The wine's tea-like tannins harmonize with the vibrant acidity of citrus fruits.

OENOLOGICAL DETAILS:
Grape variety/varieties: Muscaris 100%

Grape origin:
• Location: Drzewce
• Soil: loess/clay
• Exposure / site: S-SW

Vinification:
• Harvest: selective hand-picking
• Fermentation: The wine was fermented for 10 months with its skins using native yeasts.
• Ageing / maturation: 12 months in stainless steel

PRODUCER: 

Majątek Drzewce
WINE NAME | VINTAGE: 

WineOrange 2023

SERVING:
• Best serving temperature: 10–12°C
• Decanting: decanting 15 min before service
• Food pairing: baked vegetables(pumpkin), 

grilled white meat, cream soup
• Aging potential: 2–10 years

ANALYTICAL PARAMETERS:
• Alcohol: 12,5% ABV
• Residual sugar: 0,5 g/l
• Total acidity: 4,9 g/l
• pH: 3,7 
• Total SO₂: <15 mg/l

SALES CONTACT:
Tadeusz Kwacz, Estate Manager
Email: biuro@drzewce.pl
Phone: +48 609 995 656
Website: www.drzewce.pl More info: iwp.org.pl

             


