
WINE TYPE | REGION, COUNTRY: 
Semi-dry white | Małopolski Przełom Wisły, Poland

SHORT WINE DESCRIPTION:
Aromas of dried apricots, pears with notes of cognac and clearly 
marked tannins.

OENOLOGICAL DETAILS:
Grape variety/varieties: Johanniter 100%

Grape origin:
• Location: Slope of the Vistula valley, 150-190 m n.p.m. 
• Soil: Calcareous soil clay
• Exposure / site: Western exposure. Warm and airy habitat

Vinification:
• Harvest: Hand-harvested. Selection of fruit in the vineyard.
• Fermentation: Fermentation in stainless steel, 14-day maceration on skins, wild yeast.
• Ageing / maturation: 4 months in French black locust barrels.

PRODUCER: 

Mickiewicz Winnica Rodzinna
WINE NAME | VINTAGE: 

Orange 2024

SERVING:
• Best serving temperature: 12–14°C
• Decanting: no need
• Food pairing: Fish, light meat dishes, poultry, 
• vegetables in nut and sesame sauces such as tahini.
• Aging potential: 2-3 years

ANALYTICAL PARAMETERS:
• Alcohol: 13% ABV
• Residual sugar: 12 g/l
• Total acidity: 6,5 g/l
• pH: 3,5
• Total SO₂: 100 mg/l

SALES CONTACT:
Maciej Mickiewicz
Email: m.micki@wp.pl
Phone: +48 605 831 255
Website: www.mickiewiczwinnica.pl More info: iwp.org.pl


