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COLLECTION 

Variety Șarbă 

Wine type Dry 

Area of production DOC CMD HUSI 

Climate Continental temperate 

Rainfall vegetation: 349.7 mm 

Average annual temperature: 9.4°C 

Insolation: 1494.4 hours 

Vegetation : 174 days  

 

Vineyard 

Relief: Hil ls with hollow 

Altitude: 180-300 m 

Soil: sandy loam, brown, with  marine calcareous 

skeletons (snail  shells, clams, crabs, coral and 

other underwater l ife forms) on  prehistoric 

archaeological evidence. 

Exposure: south, south east 

Plantation density : 3700 plants/ha 

Grape production : 7000 kg/ha  

Year of harvest 2013 

Winemaking Harvesting of the grapes is made at technological 

maturation when they have accumulated in the 

peel grape over 220 g/L  sugars. 

Hand-picked grapes are sorted and transported to 

the cellar in containers,  after ensuring antioxidant 

protection. 

After reception and crushing, the must is being 

seeding with selected yeast which produce 

fermentation at controlled temperature. 

Wine maturation  is made I stainless steel tanks 

and depositation, storage and conditioning are 

made la temperature of maximum 12 °C, avoiding 

contact with air. 

The wine is then bottled and keep for aging on 

bottle for at least one year. 
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Technical data Alcohol: 13 % vol. 

Residual sugar: 4 g/L 

Total acidity: 6,0 g/L tartaric acid 

Tasting note  

Appearance and colour: 

Clear and shiny, yellow with green shades. 

 

Smell: 

Intense aroma, fresh, where we can 

observe an aromatic complex dominated 

by peach and grapefruit. The flavours are 

unique into the world with such unique 

aromas, which can replace Sauvignon Blanc 

in any situation, ever overcoming it. 

 

Taste: 

Dry, with vertical acidity, fresh, full  bodies, 

balanced, with aromas of peaches and pink 

grapefruit. 

 
Service 

Optimal temperature: 8-10°C. 

 

 

Food association: it fit very well with 

chicken and vegetables, fish or seafood, 

cooked on European or Asian style.   

Awards and honors 

 
Gold Medal– International  Contest                

”Bachus” ,Vrancea (2015) 

 

Gold Medal – ”International Wine 
Contest”, Bucuresti  (2015) 

 

Silver Medal– ”International Wine 
Contest”, Bucuresti  (2016) 

 

Silver Medal– ”Strugurele de aur”, Alba 

iulia( 2015) 


