Maryan Mavrud

Origin

Country Bulgaria

Wine Region Wine without a PGl or PDO
Winery Maryan Winery

Technical Data

Grape Varieties Mavrud
Type Dry red wine
Bottle Sizes Available 750 ml
Closure Technical cork
Fermentation is carried out in a stainless steel tank. 24
Vinification hours of cold soak. Atypical yeasts are used to start
fermentation and it is completed with cultivated yeasts.
This is done in order to extract fruit aromas.
Ageing 14 months in oak barrels of 225 litters.
Description
This wine is an elegant version of the Mavrud grape variety
In Brief with a focus on its fruity character and made in order to be a

gastronomic wine.

Tasting notes

Deep, garnet colour. Rich and complex aroma with hints of
red berries, black pepper and light smoke. Fresh and firm
body with delicate raspberries, pepper, leather and tobacco
notes.

Food Pairing

Great with game, tomato-based dishes and ripe cheeses.

Notes
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