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Maryan Orange Dimyat Barrel Fermented  
 
           

Origin  

Country Bulgaria 

Wine Region Wine without a PGI or PDO 

Winery Maryan Winery 

Technical Data 

Grape Varieties Dimyat 

Type Dry orange wine 

Bottle Sizes Available 750 ml 

Closure Technical cork  

Vinification 

 
Fermentation takes place with the berries without the 
addition of cultured yeast and sulphites. Maceration after 
fermentation for 5 months. 
 

Ageing In oak barrels. 

Description 

In Brief 

Dimyat Orange is the wine that demonstrates the other side 
of this Bulgarian variety. The prolonged maceration and 
fermentation with uncultivated yeasts disclose the rich 
aromas and flavours that remain slightly hinted in the other 
wines from this variety. 

Tasting notes 

 
Beautiful amber colour. Complex aroma of nuts, dried and 
baked fruits, apple confit. The taste gradually reveals apple 
and apricot seeds, delicately complemented by vanilla and 
oily tones. The body is intense and balanced with a long, 
elegant finish. 
 

Food Pairing 
 
Great as an aperitif, as well as with spicy foods or desserts. 
 

Notes 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


