[ )




[tem Mame: 1983 Trimbach Riesling Clos 5te. Hune

VT
ltem Number: 4198340750049517 / ..
ST THTRET Polka Dot Riesling 2[1[16{

Cuantity: 1 available

Bottle Size: 750 ml
Maker: Imported by E. & J. Gallo from

Price: $495.00

Pfalz, Germana
Varietal: Riesling
Packaging: 750 ml bottle, screw cap
Alcohol: 10.5%

Our Rating: 8 out of 10







e Friend finds
Hungarian
girlfriend

o Her relatives has
vineyard for sale

 Hobby wine-
making found
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“Make the best dry white wine in Hungary”

* Apply quality- and business skill
* Create profit margin by customer

satisfaction D
 Find the right people TOYOTA
* Don't fear new thinking
 Be energized and passionate GO 0 gle

o Keep persistent and long-term
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3.4 hectare
60 % Rhine Riesling
— Excellent and popular
— Do very well here
40 % Pinot Gris
— Very good variety
— A bit too warm here
25 years of age

e 40 hl/havyield




Fractions >

Pressure >

Press >

Transport >
Harvesting >
Harvest time >

Tractor purchased
— Carraro TRX 9400 turbo

Subcontractor Edegger

Two harvest times
— First dry, then sweet wines

Ordinary pressing
— Grapes crushed

We learnt a lot !
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Polish
[ Fining
Tasting > ')
Correction >

Analyses
Temperature
Sulfur

Yeast >
Tank >

Stainless steel tanks

Poor control of

— Sulfur

— Temperature

— Sugar

Evaluation by tasting

Simple bottling equipment
We learnt a lot !!
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Ordinary wines
SEK 79-89

Rhine \'.iizmli ng
Pinot Gris

fsuzsanna ITilll?‘:] ard

2004
Late Hax‘vest_Ban‘icme
Pinot Gris

/snzsanna vineyard

31 May
2010

One dry blend
— Riesling + pinot Gris
One semi sweet

— Pinot Gris
— Barrique aged

Sold out

— Systembolaget private import
— Bergman Vine in Denmark
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o Strengthen the image

— Promotion house planned

e Impossible to o o _
— Building permission received

find new vinery

— Wine making
too poor

 Own vinery
discussed
— No wines made
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Correction >
Analyses >
Temperature >

Sulfur

Yeast >

Tank >

Oxidation >
Fractions >
Pressure >

 Fabien Stirn our consultant
— Top wine producer in Alsace

« Take Alsace
processing
— Pressing schema
— Quality fractions
— Temperature rules
— Stabilization
— Polishing
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Wine maker |7
Top modern Luis
: Santelices
equipment
Manager —/
Stefan
Cezar
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Oxidation >

Fractions >

Pressure >

Press >
Transport >

* Excellent vintage

— Riesling extremely
healthy

e Alsace pressing
— No prior grape crushing
* Alsace yeast used

31 May Page
2010 14



@

Correction >

Analyses

Temperature >l
Sulfur >

e Good control of
— Sulfur
— Temperature

* Wine quality still
controlled mostly
by tasting
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Quality wines
SEK 89 -109

« High quality step up
— Smell of classic Riesling
— Rich concentrated taste
— Golden Line long lived

e Much better than 2004

rhine

baal » At Cezar Internet shop
& : v

Silver
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The
kitchen

e Built during 2007

e Shortage of time
for wine making
— Only Pinot Gris
— At the web shop

Conferencing
possible in the
promo house
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Correction >
Analyses >

« Lack of grape and wine analyses

Analyses
— Must be quick e Glucose
— Must be good enough e Fructose
« A Oenofoss machine AT
was purchased « Malic Acid
» Used for 2008 wines " apanol
 Volatile Acid
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All controlled &

2008 Rhine Riesling Clear Press Fermentation

18+ |

1
|
i

* Very good
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Riesling year
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Villa Sandahl wine style

« Late harvest give ripe and
rich grapes

 Low yield give high con-
centration

* Riesling give optimal grapes
just before winter
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Alsace
pressing program

Whole
bunches loaded
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Silver Line Golden Line
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@ Exceptional wines
SEK 129 -149

N

......

Much better than 2006 & 2007
Selling at bargain prices
Our marketing door opener

Medals Awarded

— Silver at Badacsony & Badacsony region
— Silver at Riesling du Monde

— Bronze and commended at Decanter

At the web shop

/\?
rhine
riesling
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e Binding system to be
renovated for machine
green work

e Zeusto be
grafted to
Riesling




Targets

e EXperience-
demanding
“ordinary”
people

« Critics and competitions

« Fashionable restaurants |
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Ideal for boards, managers, leaders, quality staff, etc.

Easy and cheep to travel and stay in Hungary

1. Quality management training at Villa Sandahl
. Get operative quality presentations
. Visit Cezar Winery in Nagyrada
. Get guided tour in our vineyard

2. Tasting our wines (and competitors') to confirm quality

3. Transfer our quality concepts to your situation
—  Discuss similarities and differences
—  Plan your quality management and improvements

31 May
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e Newsletter christer@villasandahl.com
 Villa Sandahl Web www.villasandahl.com
 Web Shop http://webshop.cezarwinery.com
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