
 

WINE-INFO  MONTENUOVO 2006  
 

Nobility in the name 

 

WINE REGION  
Villany, southwest of Hungary  
EXPOSURE 
Pillango and Mandolas vineyard 
- South facing exposure 
SOIL 
Limestone bedrock, loess and clay 
topsoil. 
VINES 
Planted between 1992-2001 
Density of plantation: 3m x 1m; 
1,8m x 0,8m 
VINTAGE 

A splendid, elegant, very balanced 
vintage, basically for all varieties. 
After late spring and a versatile 
summer,  the whole autumn turned 
warm and sunny and this has 
rounded up the whole vintage 
nicely.  
HARVEST 
September 25-28th for the Zweigelt,  
October 4-12 th for the Merlot, 
October 14-17th for the Cabernet Franc, 
October 29th for the Blaufränkisch. 
By hand in 15 kg crates. 
YIELD: 20-38 hl/Ha 
 
VINIFICATION-MATURATION-BOTTLING 
The fully ripe grapes of 2006 gave the best 
condition for long maceration on the skin. 
Aging in the barrels of Hungarian oak 
   40% in 6000 l casks 
   60% in 225 l barrels  
 
The varieties: 
   40 % Cabernet Franc 
   38% Merlot 
   20% Zweigelt 
   2% Blaufränkisch 
It was blended and bottled after 12 months 
barrel aging. 
    
BASIC ANALYSIS  
Alcohol: 14,6 % 
Total acidity: 5,7 g/l  
Residual sugar:2,4 g/l 

WINEMAKER-IN-CHIEF:  
István Ipacs Szabó  
 
TASTING NOTES  
2006 Vintage 
The 2006 blend is a delightful 
marriage of the domineering 
Cabernet Franc fulfilled with the 
warmth of Merlot and 
complemented with the spicy-frisky 
Zweigelt.  
The result is a harmonic, definite 
wine, typical of the vintage: richly 
concentrated, complex and full 
bodied. Loaded with lovely ripe 
fruits (plum) melded with spicy oak 
notes (chocolate, coffee and clove).  
 
CONSUME AT 16-17 °C 
MEAL SUGGESTION 
Its complexity makes it a good 

match with many kinds of dishes. 
PACKAGING  
Cartons of 6 and 12 • 600 bottles / pallet 
 
AWARDS 
Concours Mondial de Bruxelles – Gold 
32. Challenge International du Vin – Bronze 
Decanter World Wine Awards, London – 
Bronze 
Pannon Wine Challenge –Top Wine  
 
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 
 

 
 


