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BLAUFRANKISCH SAUVIGNON RIESLING WELSCHRIESLING  PINOT BLANC

WHITE
BLAUFRANKISCH

cabinet

&

We do not use the name claret or blanc de
noirs, we simply named the wine White
Blaufrénkisch. Yes, this is the same variety
from which we make our Rosé Trkmanska,
Fonkovka, Sexta, Verjus, Blaufrénkisch,
Karmazin or Reserva. We only limited the
contact of the skin with the must in the
technology so that the leaching of the dye was
minimal. Technologically not very simple, but

we enjoy the result immensely.

GEWURZTRAMINER  PINOT BLANC

ALL PRODUCTS

Classification

Year: 2023

Variety: Blaufrinkisch

Quality wine with the
attribute cabinet
Alcohol content 12 %

Moravia

Velkopavlovicka

Néméicky
Novosady/Bocky

Method of administration

FEEDING
7-10°C

ARCHIVING

ENGAGEMENT 2 YEARS

White Frankovka is an easy to drink and

highly social wine.

Sales: Brenda@nicheandnosh.ca

www.nicheandnosh.ca

1.902.448.5231
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Lizniperky

SAUVIGNON RIESLING WELSCHRIESLING PINOTBLANC ~ WHITE BLAUFRANKISCH ~ GEWURZTRAMINER  PINOT BLANC

BLAUFRANKISCH Classification
LIZNIPERKY :

ViOLC. Blaufrénkisch
Wine of original
certification, dry red

13.5% | 0.3g/1 | 5.7 /1

The grapes for production come from an

excellent vineyard track that was popular as Motaria

early as the 16th century. Long long rows W gl Velkopavlovicks
leading down to the south towards the town NelkaDadovice
of Velké Pavlovice gave rise to excellently ripe .vard trac Lizniperky

grapes. The wine was aged in two barrels with

a volume of 600 litres, which were made from

oaks grown in Slavonia. The aroma features MethOd O]C administration
tones of black rowan and falerno. The taste is =
disrincrly of Chm'l'y stone, vanilla and licorice. \: :L AN~ (J\ C/\_ﬂ
We recommend it with dark meat steaks. et s
FEEDING ARCHIVING
13-15°C ENGAGEMENT 10 YEARS

Sales: Brenda@nicheandnosh.ca www.nicheandnosh.ca 1.902.448.5231
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BLAUFRANKISCH  SAUVIGNON WELSCHRIESLING  PINOTBLANC ~ WHITE BLAUFRANKISCH ~ GEWURZTRAMINER ~ PINOT BLANC

ALL PRODUCTS

RIESLING Classification

Selection of grapes 2021

Riesling

Quality wine with attribute

We bet on safety. That variety is Riesling. In selection of grapes
2021, we managed to harvest grapes of AT 13,5%
exceptional quality. Their surface was Winesegion L
partially covered with noble Botrytis cinerea. YYing siib:region: il s
She was noble. Thanks to it, sugars, acids, Woevillige: Popks

Vineyard track: Sonberk

extractive substances were concentrated and
the aroma was transformed into a three-
dimensional mixture of honey, dried fruit-

Method of administration

apricots from Galovy sady, but at the same
time the freshness of citrus, mint and @
spiciness of coriander. We dare say that we \»2?/ (}l

have made a great wine. The adequately rich

k FEEDING ARCHIVING
taste was supported by 12 months of aging in 12-14°C ENGAGEMENT 15 YEARS

a large oak barrel. We left the wine on the

yeast, from which it gained even more

longevity and fullness. It is best enjoyed from

a larger glass. Amen.

Sales: Brenda@nicheandnosh.ca www.nicheandnosh.ca 1.902.448.5231
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