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P R O D U C E R

V I T I C U L T U R E  +  V I N I F I C A T I O N

T A S T I N G  N O T E

F A C T S  +  S T A T S

Paşael i  i s  a  fami ly  owned estate  that  was founded by  Seyi t  Karagözoğ lu  in  2000 who bel ieves
strongly  in  the potent ia l  of  ind igenous var iet ies  of  Turkey .  The wines  are  a l l  made from fru i t
coming from s ingle  v ineyards .  Paşael i  wines  emphasize  f ru i t  intens i ty ,  and balance .  Lush and
ent ic ing upon re lease ,  they  wi l l  age wel l  for  a  number  of  years  and wi l l  cont inue to  develop
complex i ty  with  ce l lar ing .

Our v ineyard is  located in  Thrace region ,  near  the v i l lage of  Şarköy ,  Tekirdağ .  I t  is  200m above
the sea level ,  s i tuated in  the foothi l ls  of  the v i l lage facing the sea .  Cool  and rainy winters  and
warm summers are character ist ic  of  the c l imate ,  with an average temperature of  28°C and
24°C in  the months of  August  and September respect ively .  The soi l  is  a  mix of  gravel  and sand
with a  good drainage.  The v ineyard is  head-trained with an average of  50 year  o ld  v ines .  The
grapes were pressed as whole c lusters .  90% of  the wine was fermented in  stainless steel  tank
at  18°C,  and 10% of  the wine was fermented in  French oak barrels .  Both parts  were kept  on
their  f ine lees for  3 months ,  and st irred once a week to add complexity  to  the wine .

Pale  gold colour ;  the nose is  aromatic  with r ich notes of  c i trus ,  r ipe apr icot ,  with a  mineral/
chalky character .  Br ight ,  cr isp ,  and elegant  in  the mouth with a  pleasant  acidity ,  long ,
textured and fresh f in ish .  1 ,236 bott les  produced.

WINEMAKER  SEYIT KARAGÖZOĞLU
VARIETIES  100% YAPINCAK
APPELLATION  MARMARA
CLOSURE  SYNTHETIC CORK
ALCOHOL  13.5%
SUGAR  1 .2 G/L
TOTAL ACIDITY  4.7  G/L
ORGANIC  NO
BIODYNAMIC  NO
VEGAN  YES
VEGETARIAN  YES


