CHATEAU ERGENEKON WINERY PRICE LIST 2025

BOGALI
White 2020

Grape Variety: 100% Sauvignon Blanc
Alcohol Content: 13.5%

400 TL

Description: Our entry-level white wine,
Bogali White, is made from 100%
Sauvignon Blanc grapes.

It pairs excellently with white meats
and cheesy pasta dishes. Serve chilled
at 6-8°C for optimal enjoyment.

BOGALI Blush
2022

Grape Variety: 100% Merlot
Alcohol Content: 13.8%

400 TL

Description: Our vegan-friendly semi-
sweet wine, Bogali Blush, is an
excellent companion to Asian cuisine,
salads, and summer fruits. It can also
be enjoyed on its own for a Llight,

refreshing experience. Serve chilled at
6-8°C.

BOGALI Red
2021

Grape Varieties: 31% Merlot, 25%
Cabernet Sauvignon, 24% Shiraz, 20%
Other

Alcohol Content: 14.9%

500 TL

Description: Bogali Red, Chéateau
Ergenekon’'s most well-known label, is
crafted with minimal intervention,
reflecting the unigque terroir of Gallipoli
National Park. Known for its
exceptional price-to-quality ratio, it
pairs beautifully with red meats and
hard cheeses. Serve at 16-18°C.

BOGALI

700 TL
Rezerv 2014
Grape Varieties: 40% Cabernet

Sauvignon, 30% Merlot, 10% Cabernet
Franc, 20% Syrah

Alcohol Content: 14.6%

Aging Potential: Ready to drink but can
age comfortably until 2030.

Description: A favorite among many
wine lovers, our best-seller Bogali
Reserve showcases the maturity
brought by aging and the rich flavors of
its grape blend. Partially aged in oak
barrels, it offers a long-lasting finish.

Best paired with red meats and hard
cheeses. Serve at 16-18°C.

ANUS 2016 700 TL

Grape Variety: 100% Grenache

Alcohol Content: 13.5%

Aging Potential: Ready to drink but can
age comfortably until 2030.

Description: Representing the finest
expression of Grenache from Gallipoli
National Park’'s rare terroir, ANUS
(meaning "zesty" in Armenian) has
been aged for years in steel tanks and
bottles to soften its high acidity and
tannins.

It pairs exceptionally with red meats,
marinated game meats, pizza, and soft
cheeses. Serve at 16-18°C, and decant
for 1 hour before serving for the best
experience.
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CARPE DIEM

Blanc 2023 700 1L

Grape Variety: 100% Sauvignon Blanc
Alcohol Content: 12.5%

Description: Produced from the
strongest vines of our best parcels, this
ultra-boutique wine is limited to only
2,700 bottles. Carefully handpicked, it
offers aromas of pineapple, banana,
peach, and grapefruit, with a lively and
elegant palate and a long finish.

Perfectly complements fish, seafood,
and cheese. Serve chilled at 6°C.

CARPE DIEM

Merlot 2020 800 TL

Grape Variety: 100% Merlot
Alcohol Content: 14%

Aging Potential: Suitable for aging
until at least 2030. If consumed early,
decant for 2-3 hours before serving.

Description: Our first monovarietal and
unoaked Merlot, this wine boasts a
Mmasculine structure with complex
aromas of forest fruits, green pepper,
and spices. Limited to 2,000 bottles, it
pairs excellently with grilled red meats
and hard cheeses.

Serve at 18°C. Minimal filtration was
applied to preserve its character, so
some sediment may form over time,
which is normal.

Loy
BONA DEA &% %

Rouge 2013 g =¢
Grape Varieties: 35% Cabernet
Sauvignon, 30% Merlot, 20% Shiraz,
15% Cabernet Franc

Alcohol Content: 13.8%

Aging Potential: Ready to drink but can
age until 2030.

900 TL

Description: A well-balanced wine with
soft tannins, spicy oak aromas, and a
fruity character. It pairs beautifully with
grilled red meats and hard cheeses.
Served at 16-18°C, it features a
Bohemia crystal Vinolok glass stopper
instead of a natural cork.

Award: Silver medal at the 2016
International Wine Challenge in London.

BONA DEA
Rouge 2016

Grape Varieties: 45% Cabernet
Sauvignon, 35% Merlot, 15% Cabernet
Franc, 5% Syrah

Alcohol Content: 14.5%

Aging Potential: Can age comfortably
until at least 2035.

1100 TL

Description: A balanced wine with
notes of coffee and spices from oak
aging, a fruity body, and robust
tannins.

Best paired with grilled red meats and
hard cheeses. Serve at 16-18°C.

It features a Bohemia crystal Vinolok
glass stopper instead of a natural cork.

Award: Gold medal at the 2022 Korean
Wine Challenge in Seoul.
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REGIUS 2013 1300 TL

Grape Varieties: 65%
Sauvignon, 35% Syrah
Alcohol Content: 13.5%
Aging Potential: Ready to drink.

Cabernet

Description: A signature blend from
Chéateau Ergenekon’s 2013 vintage,
aged for 16 months in hew American
and French Seguin Moreau oak barrels.
The wine harmoniously showcases
tertiary aromas like leather and spices,
developed through aging, creating a
rare experience for lovers of mature
wines.

It pairs excellently with grilled meats
and hard, flavorful cheeses. Serve at
18°C.

REGIUS 2015 1600 TL

Grape Varieties: Cabernet Sauvignon,
Syrah, Grenache

Alcohol Content: 14%

Aging Potential: Can be stored in
optimal conditions until at least 2040;

reaches its ideal drinking maturity
around 2030.
Description: Aged for 16 months in

oak Dbarrels,
reflects the

French and American
Regius 2015 perfectly
strength of Cabernet Sauvignon, the
spiciness of Syrah, and the fruit-
forward touch of Grenache. While this
wine already offers great pleasure in
taste, its full potential will unfold as it
matures further.

Regius pairs beautifully with wild
game, grilled meats, and hard cheeses.

Recommended temperature:
18°C.

serving

SINGULARIS CS
2013

Grape Variety:
Sauvignon
Alcohol Content: 14.4%

Aging Potential: Ready to drink.

1600 TL

100% Cabernet

Description: Singularis Cabernet
Sauvignon, Chéateau Ergenekon’s first
premium varietal wine, is one of the
best representations of the estate's
vineyard potential. Aged for 16 months
in new French oak barrels, this wine is
available in limited stock.

Perfect for special occasions, it pairs
wonderfully with red meats and aged
hard cheeses. Serve at 18°C.

PERLEN 2020 900 TL

Grape Variety: Scheurebe
Alcohol Content: 11.5%

Description: PERLEN is a semi-
sparkling white wine from Mohr
Winery, one of the most respected
producers in Germany’'s Rheingau

region, renowned for its white wines.
Known for its organic and vegan
winemaking approach, Mohr Winery
produces boutique wines with great
attention to detail. Specially created for
Turkish wine enthusiasts, only 900
bottles of this exclusive semi-sparkling
wine have been produced. Crafted from
the aromatic Scheurebe grape, PERLEN
offers intense, ripe peach and apricot
notes, creating a
drinking experience.

very pleasurable

Best enjoyed chilled (4-5°C)
cheese, fresh fruits, or seafood.

with
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