DLC SULTANIYE - EMIR 2022

DLC Sultaniye-Emir is an aromatic, lively and flowing wine that
derives its fragrance from the Sultaniye grape of the Denizli region

and its persistent structure on the palate from the Emir grape of the
Cappadocia region. In order to maximize the harmonious combination
and fruity characteristics of Sultaniye and Emir, this wine is made
with must that flows under its own weight, without the grapes being
subjected to pressing. The most easy-drinking, lively and smooth wine
of the DLC Series, DLC Sultaniye-Emir evokes aromas of green apple
and tangerine.

Grape: Sultaniye, Emir

Region: Aegean, Cappadocia

Storing: 3-4 years following the vintage date under ideal storage conditions
Recommended with: Plain cheeses, salads and appetizers with seafood, grilled
fish, pastry dishes with cheese/vegetable, appetizers (without yogurt and not
hot), spicy (but not hot) dishes and appetizers, vegetable dishes with either
olive oil or hot, green salads

Serving Temperature: 8-10°C



