Maryan Reserve

Origin

Country Bulgaria

Wine Region Wine without a PGl or PDO
Winery Maryan Winery

Technical Data

Grape Varieties

Cabernet Sauvignon, Cabernet Franc, Merlot

Type

Dry red wine

Bottle Sizes Available

750 ml

Closure

Technical cork

Vinification

24 hours of cold maceration. About 30% of the juice are
taken out to make rose, this concentrates the colour and
aromas. 7 days of alcoholic fermentation carried out in a
stainless steel tank. Every three hours during fermentation,
the wine is pumped over, breaking the cap. Full malolactic
fermentation is carried out in oak barrels before ageing.

Ageing

24 months in oak barrels of 225 litters.

Awards and Certificates

2012 -wine number1in DiVino top 50, 2014.
2013 -number7in DiVino top 50, 2015.
2013 - Decanter - Bronze Medal 2016.

Description

In Brief

This is the flagship wine of Maryan awarded many
accolades, including Best wine of Bulgaria for the 2012
vintage in 2014. After 2 years of aging in barriques, this
blend is a superb meditative wine.

Tasting notes

Deep, opaque ruby colour with a garnet rim. An amazing
richness of aromas - floral violet perfume tones, followed by
black dried fruits - sour cherry, chokeberry and blackcurrant,
accompanied by slightly smoky caramel. The taste is
smooth, soft, juicy, fresh, strong, concentrated and spicy.
The finish is dominated by cherry freshness and a sense of
perfectly integrated oak.

Food Pairing

Red meats, game, soft cheeses, desserts with dark
chocolate.
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