Ecstatic 2023-25

Cabernet Sauvignon

.Toto vino ma naucilo, Ze dobré veci sa nedeju zo dna na den, ani
z roka na rok. Ukazalo mi tiez, Zze vyzvy nasich predkov nie st mojimi
vyzvami — a ze sudit mi neprislicha.’

Dosiahnutie vysokej cukornatosti v nasSich podmienkach, ktoré

Vinohrad

Vinohradnicka oblast®

Slovensko, Juznoslovenska vinohradnicka
oblast’

Vinohradnicky rajon:

Strekovsky vinohradnicky rajén

Vinohradnicka obec:

historicky patrili k severnejSim oblastiam pestovania révy, dnes Dubnk
predstavuje Uplne iny typ vyzvy, nez akej celili vinohradnici pred Nadmorska vyska:
jednou ¢i dvoma generaciami. Kedysi maval byt korenisty, fialkovy, 227 m.n.m

nie paprlkovylu "cravovy ako Flev severne'Cap?rnety. I?ne’s sana zrelos.t' Orientacia:

hrozna pozeram inak, viac sviezo. A to aj pri ¢ervenej, vyraznej a plnej juhozapadna

odrode, akou je Cabernet Sauvignon. A
Hospodarenie:

certifikované BIO

Kam paﬁ, préca Podlozie:
S h roznom a Vllnom spras s vysokym obsahom vapnika

Vedenie:
Hrozno zbierame vZdy ru¢ne, Cabernet ako posledny. Aby sme LR GRAERY Siksk
zabranili poSkodeniu hrozna pri preprave, zbierame max
20 kg do jednej prepravky. Nasledne 100% odstrapujem a
ponechavam spontanne kvasit' v kontakte so Supkou. Ro¢nik
2023 najdlhsie (23 dni), ro¢nik 2024 najkratsie (16 dnf). Prave
tieto dva ro¢niky nasledne zreli v sudoch a ja som nevedela,
¢o s nimi. Boli to mohutné cervené vina s vysokym zrecim
potencialom a vysokym alkoholom. Ja som vSak v tomto
obdobi Zivota potrebovala viac lahkosti. Dalo by sa to AL,
dosiahnut' enologickymi pripravkami, ale to nie je moja
cesta. Az prisiel ro¢nik 2025, ktory priniesol svieZost' a
lahkost. Nechala som ho kvasit' v nerezovej nadobe a
po dokvaseni som vSetky tri ro¢niky (2023, 2024, 2025)
scelila do vina, ktoré ma hibku a sviezost zaroveri.

Poznamka: Kvasené bez pridania kvasiniek. V procese
tvorby nebolo do hrozna a rmutu ni¢ pridavané. S
pridanim 15 mg SO> pri flaSovani. Obsahuje siricitany.
Necirené, a teda 100% veganske, nefiltrované.
Obsahuje sediment, ktory je prirodzenou sucastou
nefiltrovaného vina.

Celkovy pocet flias: 882
Etiketu kreslila Petra Rehova (Oringle)

Analytika po flasovani:
SO, celkovy: 45 mg/l, Objemovy obsah alkohol: 13,5%
vol., Celkove kyseliny: 5,64 g/l, zvyskovy cukor: 0,1 g/I

Skladovanie:
na chladnom a tmavom mieste so stabilnou teplotou

Kontakt

Milovin spol. s r.o.,
Zuzana: +421 908 606 190, www.barnakova.sk
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Cabernet Sauvignon

.This wine taught me that good things don't happen overnight, nor
from one year to the next. It also showed me that the challenges of
our ancestors are not my challenges—and that it is not my place to
judge.

Achieving high sugar content in our conditions, which historically
belonged to the more northern wine-growing regions, represents a
completely different type of challenge today than what winemakers
faced one or two generations ago. Cabernet used to be expected to
be spicy and violet-forward, not bell-peppery or grassy like those

Vineyard

Wine region:

Slovakia, Southern Slovak
Wine District:

Strekovsky

Wine Growing Municipality:
Dubnik

Altitude:
227 ASL

Aspect:
south-west

Farming:

northern Cabernets. Today, | look at grape ripeness differently, with
certified organic

a fresher perspective. Even when it comes to a bold, full-bodied red
variety like Cabernet Sauvignon. Bedrock:
loess with high calcium content

Trellising system:
vertical shoot positioning, single cane

Harvest and winemaking

We always harvest the grapes by hand, with Cabernet being the
very last. To prevent any damage during transport, we collect
a maximum of 20 kg per crate. Subsequently, the grapes are
100% destemmed and left to ferment spontaneously on the
skins. The 2023 vintage spent the longest time on the skins
(23 days), while the 2024 vintage was the shortest (16 days).
These two vintages then matured in barrels, and | found
myself at a crossroads, unsure of what to do with them.
They were massive red wines with high aging potential

and high alcohol. Yet, at that specific chapter in my

life, | needed more lightness. This could have been
achieved using oenological additives, but that is not

my path. Then came the 2025 vintage, bringing the
sought-after freshness and lightness. | let it ferment

in a stainless steel tank, and after fermentation, |

blended all three vintages (2023, 2024, 2025) into a

wine that possesses both depth and freshness at the

same time.

Note: Fermented without added yeasts. No additives
were introduced to the grapes or the must during the
winemaking process. Bottled with a minimal addition
of 15 mg of SO,. Contains sulfites. Unfined, making
it 100% vegan, and unfiltered. Contains sediment,
which is a natural part of an unfiltered wine.

Bottles in total: 882
Drawing by Petra Rehova (Oringle)

Analytics after bottling:
Total SO2: 45 mg/L, Alc. 13,5 vol.,
total acids: 5,64 g/L, residual sugar: 0,1 g/L

Storage:
Store in a cool, dark place with a stable temperature.
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Milovin spol. s r.o.,
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