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ONLLIBNOIOY CHVASNIA &

TERRA OPUS

Karnyopia: Oivog EpuBpdg =npdg
Kardraén: IMIE MNeAotrovvicou
MoikiAiokR ouvBeon: AylwpyiTiko, Cabernet Sauvignon

ApTtreAwvag: Ntolppifa 0€ UYOUETPO 650p.
rpeppariki amdédoon: 450 kg/oTpéupa
HAIkigg @uTwV (uéoog 6pog): 80 €Tn

OwvoTroinon: EpuBpn oivotroinon pe ekXUAIon pokpdag didpkeiag. Qpipavon oe au@opéa Kai BapéA yia
TOUAGXIOTOV 24 prveg Kal TToAQiwaon aTn QIGAn.

AAKoOAIKOGg TiTAog: 15 %
AvayovTa odkyapa: 1,5 g/L
OAikA o€utnra: 5,30 g/L
pH: 3,8

OpyavoANTITIKG XOPOKTNPICTIKA: TO XpWHa Tou gival avoixTé pouuTTivi. To apwpaTiké Tou TTPo®iA TTOAUTTAOKO Kal
Kupiapya Ta @pouTa Tou ddooug. ‘Evag ypigog akdpa Kal yia Toug TTo eKTTAIOEUPEVOUG OUPAVIOKOUG, e éva YEUATO
OWUa KAl atTOAUTO ICOPPOTTNHEVES TAVIVEG.

Zuvodeuel: KOKKIVO KPEAG, KPEUWOEIG OAATOEG PE PUTTAXAPIKA KAl PIOTO YE AGdI Tpou@ag. Talpiddel dyoya ue okAnpda
Kal TTOAQIwWPEVA TUPIA.

“Terra Opus ovopdaderal To dnuioUpynua evog emiAsyuévou Kouuariou yng, mou avadeikvueral péoa amo mv
guyevéarepn avlpwmivn mapéupacn. Auto Tou TPOKUTITEl amo Ta ueyaAutepa o€ nAikia KAjuara pyag, o
ouvduaouo pe tnv auatnpn diadoyn mpwrng UANG Kai Tnv maAaiwaon os aupopéa kai BapéAl yia TouAdyioTov
24 unveg.”

TERRA OPUS

Category: Red dry wine
Classification: PGl Peloponnese
Grape varieties: Agiorgitiko, Cabernet Sauvignon

Vineyard: Dourmiza in an altitude of 650m.

Yields: 4.500kg/ha

Vinification: Natural red fermentation and a long extraction. Aging for at least 24 months in Amphora and
new French oak barrels and then in the bottle.

Alcohol in volume: 15 %
Reducing sugar: 1,5 g/L
Total acidity: 5,30 g/L
pH: 3,8

Tasting notes: Its color is light ruby. Its aromatic profile is complex and refined with forest fruits. A high complexity
wine, that blends the fragrances of the fruits, the oak and amphora 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
cheeses.

“Terra Opus is the creation coming from a special plot of land, expressed through the gentlest human
intervention. Carefully selected fruit from our oldest vines, turned into wine that matures in amphora and oak
for at least 24 months.”



