
VIILE 

METAMORFOSIS
MUSCAT OTTONEL & 

TĂMÂIOASĂ ROMÂNEASCĂ ECO

Harvest year: 2020

Wine region: Dealu Mare DOC

Alcohol: 13% ABV

Climate

The year 2020 proved to be exceptional for the 

regions where our vineyards are planted.

With numerous sunny days, reduced 

precipitations, and no extreme temperatures 

throughout the year, we were delighted to 

obtain a generous and very healthy harvest.

Unlike previous years, we registered no heavy 

snowfalls in the area of our vineyards. The 

consistent rainfalls from spring assured enough 

water reserves in the soil, necessary for the 

vines to tolerate the summer heat. The harvest 

time went on uninterrupted during the autumn, 

without any rainfalls. The grapes gained a great 

sugar level, which resulted a fresh and aromatic 

wine.



Winemaking

We picked the two grape varieties and vinified them together from starters. Using the 

winery’s modern technology, we chose to macerate the grapes for 5 hours at a very 

low temperature inside a pneumatic press. This way, the intense flavors specific to 

these two aromatic varieties were carefully extracted. The fermentation process took 

place in stainless steel tanks, at a constant 17°C temperature.

Historical data

Viile Metamorfosis brand includes multiple grape varieties, both Romanian and 

international, a great example of wines produced out of our vineyards located in the 

Dealu Mare region. It consists mostly of mono-varietals, but it also includes a few 

blends. The winemaking style focuses on stating out the natural characteristics of 

each variety and its adaptation to our terroir. This wine consists of two different grape 

varieties, one of them being local, and instead of blending at a later point, they were 

vinified together. They come from a vineyard which we grow at ecological standards, 

a fact confirmed by the bio sign found on the label.

Tasting notes

This ecological wine has a pale straw color. It is our best example of a wine with very 

intense primal aromas. The nose feels very fruity - summer fruits such as apricot and 

peach come out first, completed by secondary flowery notes, such as roses. The 

taste is intense and long, the wine is fresh and harmoniously built. We recommend 

serving it at 8°C as an appetizer, or along with light recipes based on white meat, or 

even veggies.

Signed by Fiorenzo Rista


