2021 CARPINUS LATE HARVEST FURMINT

Produced from late-harvest Furmint grapes that were hand-harvested and ferment-

ed in stainless steel tanks to retain purity of fruit and fresh acidity. Sweet with bal-

anced acidity to match a mouthful of peach, apricot compote, tropical fruit flavors
lush and full on the palate.

Vintage: 2021
Country: Hungary
Region: Tokaj

Soil: Nyirok clay soil mixed with soft white and
grey rhyolite tuff.

Vineyards: Lapis & Deak

Grape Varieties: 100% Furmint
Alcohol Content: 11%

Vinification: 100% fermented in Stainless Steel.
100 g/ residual sugar
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CARPINUS

Tokaj 1s in Edit and Istvan Bai’s blood. For as long as anyone can remember their family has tended vines in
the famed Hungarian region building a reputation for hard work and an undying commitment to quality. Even
in the Soviet era when cheap over cropped wines were not just the fashion, but the government demand the
Bai’s took great pride in the quality of their fruit allowing only family members to work in their vineyards to
help insure the high quality they set for themselves. Both Edit and Istvan committed themselves early to this
idea of hard quality minded work. When Edit was 19 and Istvan was just 12 years old their father fell ill leaving
them to manage the entire vintage from harvest to fermentation by themselves (not producing wine for the co-
op was not an option in those days).

Flash forward 20 years and both Edit and Istvan our both considered some of the most accomplished winemak-
ers in the region. Edit having worked as the winemaker for the famed Dereszla and Istvan having worked stints
at Dr. Loosen in Germany and Alta Vista in Argentina before returning home to take the helm of Chateau Pa-

jzos and Megyer. Now the pair have re-joined forces to finally realize the family dream of having

their own winery once again.
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