
One of  Türkiye’s largest wine producers Pamukkale, under the leadership of  its founder 
Yasin Tokat, brought the Southern region (which is a high plateau) of  Denizli, into Turkish 
winemaking and made it the country’s most important wine region in half  a century. 
We taste the wines of  this precious terroir with the participation of  Yasin Tokat and the 
presentation of  the leading wine writer Mehmet Yalçın.

PAMUKKALE WINERY ACCOMPANIED by YASİN TOKAT
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WINE TASTING LIST



PAMUKKALE ARTI CABERNET SAUVIGNON 2022
From grapes harvested early in the morning from the vineyards of  the Güney terroir and 

pressed after resting for a day at 3 degrees Celsius. 13.5 degree alcohol.

PAMUKKALE KIZIL ALAN “CARBONIC MACERATİON” ÖKÜZGÖZÜ 2022 
Obtained with the “Carbonic Maceration” technique from grapes placed in temperature-controlled concrete tubs

filled with carbon dioxide together with the clusters. 13 degree alcohol.

PAMUKKALE ARTI CHARDONNAY & NARİNCE 2022
The grapes grown in the Güney terroir of  Denizli completed their fermentation in new French oak barrels 

and were field blend after 4 months of  resting separately on the sediment. 12.5 degree alcohol.

PAMUKKALE ANFORA SAUVIGNON BLANC 2022
Produced from Sauvignon Blanc grapes grown in the Güney terroir of  Denizli. 12.5 degree alcohol.

PAMUKKALE ARTI CABERNET FRANC 2021
From grapes grown in the Güney terroir of  Denizli, aged for 12 months in medium toasted 

French oak barrels. 13.5 degree alcohol.

PAMUKKALE NODUS SHIRAZ 2020
Made from low-yielding grapes from the 750 metre altitude vineyards of  Ortaçeşme village in the 

Güney terroir, aged in new French oak barrels. 13.5% alcohol.

PAMUKKALE MULIER MİSKET 2022
This demisec (semi-sweet) wine made from Misket (grapes grown in the Güney terroir of  Denizli, 12.5 degrees alcohol.


