KTIMA

Katnyopia: Oivog EpuBpdg =npdg
Kardragn: MNpootareupévn Ovopaoia MpoéAeuong (M.0.M1.) NEMEA
MoikiAlakn ouvBeon: 100% AyiwpyiTiko

AptreAwveg: Koutol Nepéag o€ uyopetpo 700p.

ZTpePpaTiki amédoon: 700-800 kg/oTpéupa

HAIkieg uTtwyv (MEoOG 6p0G): 50 £Tn

Owvotroinon: KAaoikA epuBpd olvoTroinon pe ekXUAIoN 45 nueEPWV.

Qpipavaon yia 16 prveg oe 100% kaivoUpyia yaAAika dpuiva BapéAia Twv 300It. kar 8 uriveg atn QIGAn o€
ouvenkeg Kapag.

AAKoOAIKOG TiTAog: 14,5%

AvdyovTta odkyapa: 1,5g/L

OAIkR) OguTnTA: 5,29/L

pH: 3,7

OpyavoANTITIKA XOAPOAKTNPICTIKA: XpWHa BabU KOKKIVO pouuTTivi va dnAwvel {ekaBapa TNV avToxr| Tou
0€ HaKPOTTPOBeauN TTaAdiwaon. Zuvduddel Ta OPWHATA TOU GPOUTOU WE TIG YEUTEIG KAl TA APWHATA TNG
OpuUOdG Pe atrdAuTn 1I00ppoTTia. ‘Evag ypigog akdua Kal yia Toug TTI0 EKTTAIBEUUEVOUG OUPAVIOKOUG, HE Eva
YEUATO CWUA KAl ATTOAUTA ICOPPOTINUEVEG TAVIVEG.

Zuvodeuel: KOKKIVO KpEag, KPERWOEIGC CAATOEG UE UTTaXaPIKA Kal pIfOTO Pe AGdI Tpougag. Taiplddel
dyoya pe okAnpd Kai TTaAdiwpéva TupId.

KTIMA

Category: Red dry wine
Classification: Protected Designation of Origin (PDO) Nemea
Grape varieties: 100% Agiorgitiko

Vineyard: Koutsi of Nemea in an altitude of 700m.

Yields: 7.000-8.000kg/ha

Age of vines (average): 50 years

Vinification/maturation: Natural red fermentation and 45 days of extraction. Aging for 16 months in
100% new French oak barrels of 300It. and 8 months in the bottle.

Alcohol in volume: 14,5%

Reducing sugar: 1,5g/l

Total acidity: 5,29/l

pH: 3,70

Tasting notes: Deep ruby red color clearly indicates its resistance to long-term aging. Fragrances from

ripe fruits, vanilla, spices and bitter chocolate. A high complexity wine, that blends the fragrances of the

fruits and the oak in a perfect balance. It is a puzzle even for the richest palates, round body, gentle and
soft tannins.

Pair it with: Red meat, creamy sauce with spices and risotto with truffle oil. It fits perfectly with hard and
aged cheese.



