BÉRES LŐCSE FURMINT SELECTION 2015
ESTATE BOTTLED

BACKGROUND
From Legendary Medicine to Celebrated Wine
Béres is one of Hungary’s most prestigious brands. It all started in the
pharmaceutical field in the 1970s with Béres Drops, a wildly successful
trace-element supplement that enhances the immune system. The
inventor’s son, Dr. József Béres, and his wife Klára were always
admirers of both Tokaj wines and the natural beauty of the region.
They decided to establish a winery to produce equally successful
wines, intended to carry Tokaj’s fame well beyond Hungary’s borders.
Béres Vineyards and Winery was established in 2002, and currently
encompasses 113 acres of prime Tokaj land. It is known for a cuttingedge processing plant and for deep respect for traditional winemaking
techniques. Even more impressive is that this area is home to the first
written mention of Furmint as a grape variety, dating back to 1611.
Béres was recognized as Hungary’s Most Beautiful Vineyard in 2015.

THE VINEYARD
Lőcse Vineyard was named for the town of Lőcse (Levoca in
modern-day Slovakia), at the town owned the lot some 300
years ago. Soil rich in rhyolitic tuff loess over rhyolyte bedroc,
clay topsoil, plots on steep slopes, and an excellent microclimate
combine to form a highly desirable ecology for wine-growing.
Lőcse Vineyard occupies 30 acres and was partially planted more
than 35 years ago. Planting was completed in 2005. The plot
faces south-east with older rows parallel to the valley and newly
planted rows running south to north.

VINTAGE AND HARVEST

FERMENTATION AND AGING
Half of volume fermented with selected yeast in new
500L Hungarian oak barrels without temperature
control. Other half of volume fermented in smaller,
220L medium and medium+ Hungarian oak barrels.
Aged in the same barrels, with lees-stirring once a
week. Blended in December 2015 and bottled in July
2016.

2015 was very hot and dry. In the first half of the year, rainfall
measured less than 80 inches. However, thanks to the good water
retention characteristics of local soil, 2015 was a balanced vintage
with light acids. Average amounts of sunshine contributed to a slow
end-ripening period from September to October - in other words,
fully phenolic ripening without botrytis. The grapes were exceedingly
healthy, so wines from this year are clear and fruity in the nose
balanced with a good structure in the mouth.
Grapes for this wine were hand-picked in three phases, from midSeptember to mid-October. Yields varied from 1 to 1.5 kg/vine.

TECHNICAL DATA
• Alcohol percentage: 12.5
• total acid (g/l): 4.8
• C6 sugars (g/l): 1.2
• sulphur-dioxide at bottling
(total/free): 146 mg / 36 mg
• pH: 3.4
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