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Vinkara Yaşasın 
(blanc de noir)

For the first time in 
Turkey, the traditional 
method was used to 
produce Yaşasın, a 
sparkling wine.
Cherry and bread crust 
aromas are in the 
forefront and has a rich 
acidity and crispness with 
a long and full-bodied 
finish.

Vinkara Yaşasın
(rose)

For the first time in 
Turkey, the traditional 
method was used to 
produce Yaşasın, a 
sparkling wine. The other 
special characteristic of 
this sparkling wine is that 
Kalecik Karası grapes, a 
major grape harvested in 
the Anatolian region, 
were processed
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Mahzen 

Aged for 14 months in 
château-style 225 liter 
French Burgundy barrels and 
then further aged at our wine 
caves after bottling, the wine 
has a very long finish with 
soft tannins. Besides 
blackberry, black currants, 
strawberry and sour cherry 
aromas, vanilla and smoked 
aromas

Mahzen Cabernet 
Sauvignon., Merlot & Syrah

Our blend wine was aged for 
14 months in château-style 
225 liter French Bordeaux 
barrels and then further aged 
at our wine caves after 
bottling. From the Cabernet 
Sauvignon, Merlot and Syrah 
grapes, green pepper, 
blackberry, black mulberry, 
raspberry, dried plums and 
dried sour cherries aromas

Mahzen 
Bogazkere

It has intense ruby colour 
with garnet reflections, rich 
tannins with balanced & soft 
sensations. Besides smoked, 
toasted almond and red fruits 
aromas, the wine is rich in 
licorice and leather aromas, 
has an excellent long finish of 
chocolate and black cherry 
flavors




