Kera Tamara Sauvignon Blanc

Origin

Country Bulgaria

Wine Region Wine without a PGl or PDO
Winery Maryan Winery

Technical Data

Grape Varieties

Sauvignon Blanc

Type

Dry white wine

Bottle Sizes Available

375 mL 750 ml

Closure

Technical cork

Vinification

Slow alcoholic fermentation at a temperature not
exceeding 16°C.

Ageing

4 months on the fine lees in stainless steel vats.

Description

In Brief

Kera Tamara, daughter of lvan Alexander (a Bulgarian king
who ruled from 1331t0 1371), was set to be married to the
Turkish Sultan Murad in order to preserve the peace
between the two countries. At first, she didn't want to
leave, butin the end, she had to. One day after leaving the
then capital city of Veliko Tarnovo, she reached the village
of Maryan. The princess stayed overnight at the local
monastery and when it was time to leave the next day, she

asked the local people to keep part of her there. Since then,

the village is called Maryan, from the name “Mara", short
for Tamara. Legend has it that where Kera Tamara walked
and cried, vines sprouted from her tears, which give the
grape variety Dimyat. Her story is not sad, however,
because she became the sultan's favourite wife and was
buried next to him in Bursa.

Tasting notes

Brilliant, pale yellow colour with greenish hues. Aromas of
flowers, freshly picked herbs, apple, citrus and tropical
fruits. Fresh, rounded body with elegant structure. The

taste is dominated by yellow apple and grapefruit. Pleasant,

fruity and fresh finish.

Food Pairing

Pairs well with salads with lemon dressing, appetizers,
seafood, fine fish, white meat.

Notes

KERA TAMARA

SAUVIGNON BLANC
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