
      IRIS creation red 

Yield: 15-18 hl/ha 

Volume: 0.75 l 
Origin: Own vineyards, Oryahovo, Bulgaria 

Variety: Cabernet Sauvignon, Marselan, 
Syrah, Egiodola 

Color: Ruby color, with light brick nuances 
and violet shine  

Aging: French oak 12-15 months 

Food pairings: Roasted meat, porcini, duck 
and hard cheese

Serving temperature: 18-20°С 

Awards:

Vinification: Maceration and fermentation 
in stainless steel tanks

Harvesting: Manually harvested and 
inspected on a sorting table 

Taste: Mild, harmonic body, with very good 
length and volume. Excellent fruitiness with 
red and black fruits characteristics 
(blackberry, blueberry, cherry). Long 
aftertaste with notes of caramel, vanilla, 
smoke and tobacco 

Denomination: (PGI) Protected 
Geographical Indication Danube Plain 

Aroma: Intense, balanced aromas of black 
fruits (black currant, blackberry), red fruits 
(cranberry), black currant leaf,  with notes of 
sweet spices (cinnamon, cloves) and delicate 
vanilla in the final 

COLLECTION 
BURGOZONE

by


