
      EVA cuvée rouge 

Harvesting: Manually harvested and 
inspected on a sorting table. 
Variety: Cabernet Franc, Syrah, Gamza & 
Egiodola.
Yield: 15-18 hl/ha 
Denomination: (PGI) Protected 
Geographical Indication Danube Plain. 
Origin: Own vineyards, Oryahovo, Bulgaria. 
Volume: 0.75 l 
Vinification: Fermentation in stainless steel 
tanks. 
Aging: French oak 12-15 months.
Color: Ruby red with good glow.
Aroma: Elegant, with hints of fresh fruit in 
the beginning, transforming into smoked 
dried fruits, vanilla, light oak.
Taste: Dominated by fresh fruit 
supplemented by shades of caramelized dried 
fruit, vanilla, a light mineral aftertaste. 
Serving temperature: 118-20 °  С 
Food pairings: Red meats, sausages, ripe 
cheeses.
The wine has very good aging potential.
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