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Grape variety: Huși 's Zghihară

Wine Type: Dry White

Wine region: Moldavia

Appellation of Origin:  Controlled Designation
of Origin " Huși " - Harvested at Full Maturity

Recommended serving temperature: 6-8⁰C

Alcohol %: 12.9

Total acidity (g/l): 7.82

Residual Sugar (g/l): 0.8

Regala, Zghihară de Huși , Dry White Wine, 0.75 l
- DOC Huși

Huși Vineyard | 2025

Range Description
From the delicate and sweet Busuioacă de Bohotin to the vibrant Sauvignon
Blanc, our Royal collection is full of personality and ready to refresh you.
Crafted with passion,  our  wines offer  a  delightful  fruity profile,  balanced
acidity and invigorating freshness, capturing the essence of Huși - Averești
region.

Grape harvest
The grapes were harvested in 2 stages, characterized by different levels of
ripeness/ripening.

Vinification
The grapes  were harvested manually.  The grapes  were macerated at  low
temperatures and the pressing was done cold. The must was fermented in
stainless steel tanks at controlled temperatures.

Wine philosophy
Although it is an authentic Romanian variety, with deep roots in history,
Zghihara de Huși  ,  in the new oenological  interpretation from Domeniile
Averești ,  reveals its unique valences. The wine impresses with an intense
harmony,  characterized by a  strong personality,  which makes this  'noble
savage' a perfect choice both for festive meals and for warm summer evenings
by the sea.

Tasting notes
Pale lemon-yellow wine, almost "transparent". It is fresh, with aromas of hay
and wildflowers, complemented by subtle nuances of green bell pepper and
fennel. On the palate, fruity notes of green apple and gooseberry are felt,
slightly vegetal, well balanced by a pleasant acidity. The finish is short to
medium, with a citrus and slightly bitter note, leaving traces of apricot pits.

Culinary associations
A  100%  Romanian  wine  that  goes  excellently  with  fish  dishes,  shellfish,
seafood, Telemea cheese, zacuscă, smoked fish and vegetable dishes, but can
also successfully accompany Pleșcoi sausages.

Regala: Wines with Personality!


