
WINE TYPE | REGION, COUNTRY: 
White dry, Baniewice, West Pomerania, Poland

SHORT WINE DESCRIPTION:
Wine Description: Solaris 2024 is crafted from the early-ripening, aromatic 
Solaris grape variety, offering versatility and a wealth of flavors ranging from 
tropical notes to orchard fruits. The nose features banana, mango, mandarin, 
peach, and sweet apple aromas. On the palate, it is concentrated with subtle 
residual sugar, pineapple and pear aftertaste, a touch of characteristic 
bitterness, and acidity wrapping around an orange-citrus character.

OENOLOGICAL DETAILS:
Grape variety/varieties: Solaris 100%

Grape origin:
• Location: Winnica Turnau estate in Baniewice, southwestern West Pomeranian 

Voivodeship, on a moraine hilltop
• Soil: Sandy-clay and clay soils, medium compact and medium permeable
• Exposure / site: Gently rolling moraine hills with a rich network of oxbow lakes; climate influenced by 

Atlantic and Baltic air masses plus proximity to the Oder River, featuring long growing season, warm 
summers, and mild winters

Vinification:
• Harvest: Harvests in 2024 began early, at the end of August. The start of the harvest (late 

August/early September) was dry and very warm (temperatures exceeding 30°C). The harvest period 
was calm, without heavy rainfall, and concluded exceptionally quickly (October 7th). 

• Fermentation: Fermentation in stainless steel tanks
• Ageing / maturation: 3 months on yeast lees

PRODUCER: 

Winnica Turnau
WINE NAME | VINTAGE: 

Solaris 2024

SERVING:
• Best serving temperature: 8–10°C
• Decanting: No decanting needed; serve chilled

in white wine glass
• Food pairing: Meat, fish, pasta, cream-based dishes
• Aging potential: 2–4 years from harvest

ANALYTICAL PARAMETERS:
• Alcohol: 12% ABV
• Residual sugar: 8,3 g/l
• Total acidity: 7,8 g/l
• pH: 3,27 
• Total SO₂: 136 mg/l 

SALES CONTACT:
Dominik Węsierski - Export Manager
Email: export@winnicaturnau.pl
Phone: +48 794 198 135
Website: www.winnicaturnau.pl More info: iwp.org.pl


