
 

WINE-INFO       CABERNET SAUVIGNON 2007 
 

 

Ideal match of Villany grape and soil 

WINE REGION  
Villany, southwest of Hungary  
 
EXPOSURE 
Dobogo vineyard 
– South facing exposure 
 
SOIL 
Limestone bedrock, loess and clay 
topsoil. 
 
VINES 
Planted in 1992 
Density plantation: 3 m x 1 m 
 
VINTAGE 
Warmest winter ever, early budding; 
blooming in May. After hot July August 
brought beneficial rain. The whole 
autumn turned warm, dry and sunny 
and this has rounded up the whole 
vintage nicely.  
 
HARVEST 
October 15-17th. By hand, in 15 kg crates. 
 
YIELD: 35 hl/Ha 
 

VINIFICATION-MATURATION 
The maceration lasted for 19-24 days on the 
skin at 29-30°C. For extraction we used, 
pumping over & delestage. The malolactic 
fermentation and maturation took place 
mostly in the barrels: 225 l made out of 
Hungarian oak. Age: 30 % new, 30% 1 year old 
and 40% older. 
Bottling after 12 months. 
 
BOTTLED in Juli 2009. 
 
BASIC ANALYSIS  
Alcohol: 14,93 % 
Total acidity: 5,1 g/l 
Residual sugar: 1,8 g/ 
 
PACKAGING  
Cartons of 12 •  
600 bottles / pallet 

 
 One of the world's most widely 

recognized red variety 

 Cabernet sauvignon is a real 

vagabond 

 Full-bodied red  

 Warm and spicy scent 

 Remarkable array of aromas with a 

long-lasting finish 

 Fruity notes (blackcurrants and 

plums) are complemented with the 

notes of dark chocolate and tobacco  

 Matured in Hungarian oak barrels 

 
WINEMAKER-IN-CHIEF: 
István Ipacs Szabó  
 
TASTING NOTES: 2007 
A real vagabond, founds his home in 

nearly every wine country. The characteristics 
of the Villány soil naturally leave their mark in 
the grapes, but also true that a Cabernet 
Sauvignon never loses its character. In its 
distinctive bouquet the aromas of 
blackcurrants, plums, cocoa and tobacco vie 
with each other. It is ideal for long maturation 
in the cellar. 
CONSUME AT 16-17 °C 
MEAL SUGGESTION 
Makes a good choice for beef roasts and 
stews. 
CONTACT 
Phone number: +36-72/579-
721 
Fax: +36-72/579-702 
E-mail: shop@vylyan.hu 
In person: H-7800 
Kisharsány, Fekete hegy, Hungary 
www.vylyan.hu/en 
MAJOR AWARDS 

Pannon Wine Challenge 
2010  TOP WINE 
Népszabadság TOP100 
Wine of Hungary 
Villány Wine Challenge – 
Great Gold Medal 


