PRODUCER:

NOVI Vineyard (Winnica NOVI)

WINE NAME | VINTAGE:

Muscaris del sol 2024

WINE TYPE | REGION, COUNTRY:
Calm, semi-dry white, vegan; Krakow Jura

SHORT WINE DESCRIPTION:

Aromatic white wine with a deep, golden color and a seductive, exotic profile.

The aroma is dominated by ripe peaches, juicy apples, and intense floral-spicy
Muscat notes and elderflower.. Full-bodied and velvety on the palate;

the delicate sweetness is masterfully balanced by the structure, leading to

a long, elegant, and slightly mineral finish. Perfect for pairing with spicy Asian

cuisine.

OENOLOGICAL DETAILS:

Grape variety/varieties: Muscaris 90% + Solaris 10%

Grape origin:

« Location: Cianowice (Skata commune), southern slopes of the Krakéw-Czestochowa Upland,
bordering the Ojcéw National Park (elevation approx. 400 m above sea level).

« Soil: Limestone (Jurassic rendzina) covered with a layer of loess with a touch of clay.
Exposure / site: Southern exposure, altitude approx. 400 m above sea level. Airy habitat,
bordering the Ojcéw National Park, favors the slow maturation of the aromas.

Vinification:

Harvest: Manual, with rigorous selection of bunches in the vineyard.
+ Fermentation: Fermentation in stainless steel tanks at a controlled, low temperature

(to preserve the terpene varietal aromas).

« Ageing / maturation: Short aging in steel tanks above the lees (sur lie) to enhance the wine's

structure and body.

ANALYTICAL PARAMETERS: SERVING:
* Alcohol: 15% ABV * Best serving temperature: 8-10°C
Residual sugar: 14 g/I Decanting: None
« Total acidity: 7,2 g/I « Food pairing: Spicy Asian cuisine (Laksa, Chilli Crab),
pH: 3,45 duck in orange, blue cheeses, fruit desserts.
+ Total SO,: 47 mg/I + Aging potential: 2-4 years
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