CABERNET
SAUVIGNON & MERLOT
DESSERTWINE 0.375 L. 2020

COLOR A bright red with light copper features
VARIETIES Cabernet Sauvignon & Merlot
FLAVORS Reminiscent of boiled quinces and

candied cherries, some lemon peel and

strawberry candy

SWEETNESS Sweet (117.9 g/I)

ACIDITY 5.6 g/l

ALCOHOL 8.79 % vol

BODY Dominating sweetness that envelops

the whole palate, playful acidity and fruit

MATURING 100 % in stainless steel tanks

ADVICE Served well chilled 5 — 8 °C, cheese

CABERNET SAUVIGNON & MERLOT
CUVEE DESSERTWEIN

specialties, dried meats, desserts with
high acidity and bitterness, chocolate

mousse with pineapple compote

THE SPECIALTY OF VELIS VINEYARDS WINES:

The vineyards are located in the Thracian Valley of Bulgaria. In result, the grapes benefit from a continental
climate with hot daytime temperatures and cool nights. This means the aromas are being particularly well
developed while the acid is retained. The hand-picked grapes are cooled after the model of French chateaux.
Meanwhile, the transport to the German winery in FIérsheim-Dalsheim takes place, where the grapes are be-
ing selected once again and then vinified. While the Velis Vineyards Reserves are aging in French oak barrels,
the Heaven’s Door is being held in stainless steel tanks to focus on the primary fruit flavours.



