MORAVIAN WINES

Wine-growing region MORAVA has excellent condition for production of
white wines with interesting spectra of frangnance and spicery.
Completed with substance richness of moravien productive soils, which
are predominately stony,

gravelly, sandy or clayey. Interplay between fragnance and flavour
stressing fresh acids stimulative to iterative dram of this harmonic and for
each wine-growing areas characteristic wine. Moravian red wines were
always completed country food and restorative for wine-growes and their
hard work. Gustatory enjoyment was never without earthy authenticity
completed with fruity character of red wine. Lovely southmoravian
countryside and its unique natural condition gives individuality and
inefface character to the wines, which is main supposition for lasting
interestinindividuality.
Surface of a wine-growing region MORAVA is c. 17 450 hectare, climate is
continental with occasional effect of Atlantichumin wind and devided into
four wine-growing areas - Velké Pavlovice, Mikulov, Znojmo, Slovacko.

RED WINES

Family wine-growing Hrabal

Zweigeltrebe barrique 2007, qualitative 290K¢
dry richness wine with strong fruity fragnance of little red-black fruit,
which is by ageing in wine-cask barrique enriched about sweet-root,
chocolate and fine vanilla tones. Best with red meat and cheese.

Cabernet Moravia 2006, attribution late harvest 290K¢
dry wine of black sweet fruit marmelade fragnance is in flavour completed
with fine peppers tones. Wine is special with its deep red color and
richness, which is typical for Cabernet.

Modry Portugal 2008, qualitative 270 K¢
dry raspberry-red up to light violet color wine with fragnance like
raspberry and red fruits. Flavour is fruity with woody ending. Best with
chicken meat or pork.

Haban's wine-cellars

Cuveé 1614, 2008, attribution late harvest
(variety of zweigeltrebe and rulandské modré)
dry red ruby wine with lighter edge in the glass and fruit-spicy fragnance
as well as flavour. Recommended with spicy pork or beef meat.

320K¢

Rulandské modré 2008, attribution late harvest 320K¢
dry sparkling red colour wine with brick shade, rich in fragnace of
strawberries and other forest berries. Flavour is very strong and rich. Best
with spicy grilled beef.

WHITE WINES

Family wine-growing Hrabal

Chardonnay barrique 2007, attribution late harvest 340 K¢
dry wine golden-yellow color, with fresh flower and tropical friut
fragnance and flavour with spicery ending. Excellent with seafood and
fish.

Frantisek Madl

Muller Thurgau 2009, cabinet 270K¢
dry wine golden color has fine grapy fragnance and flavour. Itis fresh with
well-balanced acids and smooth aromaticending.

Sauvignon front rock 2008, attribution late harvest 370K¢
dry sauvignon please you with light golden color, fine, aroma is fine, fresh
and fruity, which is typical for this variety. Flavour is lively with citrous
character and mineral undertone.

Sylvanskeé zelené 2007, attribution late harvest 370K¢
dry wine yellow-green color with fine, fresh fragnance, flavour and
slightly spicery ending. Excellent with seafood and fish.

Haban’s wine-cellars

Chardonnay 2009, attribution late harvest 270K¢
dry wine reminding yellow pineapple, final sensation is broad and slowly
fade.

270 K¢
dry wine of strong flowery fragnance with fruity tinge is completed with
fine tones reminding almonds in background

Veltlinské zelené 2009, attribution of late harvest

FrantiSek Polehna

Ryzlink rynsky 2009, attribution late harvest 290 K¢
dry citrous-yellow color wine. Fragnance is very fresh slightly spicy with
lime-tree blossom, fruit trees and meadow flowers. Flavour is well-
balanced and honey-sweet tinge. Best with fish and chicken meat.

PINK WINES

Frantisek Madl

Frankovka Rosé 2009, qualitative 220 K¢
semi-sweet light pink color wine, in fragnance fine, fruity with touch of
raspberries. Flavour is like forest berries and smooth acid. Best with
vegetabla salads and fish.
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