3/.13

Katnyopia: Oivog EpuBpdg HuiyAukog
Katdaragn: Mpootarteudpevn ovopacia poéAeuong (MOMM) Nepéa
MoikiAlakn oUvBeon: 100% AyiwpyiTiko

AptreAwveg: Kautrog 1ng Nepéag pe uyoueTpo KATw Twv 400u.

ZrpeppaTiki amrédoon: 900kg/oTpéupa

HAIKieg puTtwyv (Méoog 6p0G): 40

Owvotroinon: Metd n S1aAoyr] TwWV UTTEPWPIMWY OTAQUAIWY, AlalovTal yia PIKPO XPoVIKO SIdoTnua.
AkoAouBei 0 aTToppayIoUOG KaI N TTAPAUOVE ToU YAEUKOUG UE TIG pOYEG PéXPI TN SIakoTA TNG {Uuwaong, N
oTT0ia ETTEPXETAI OTAV O 0iVOG PTACEI TOV AKAOOAIKS TiTAO Twv 13% vol., 6TTou Kal yiveTal 0 dlaxwpITPog
TWV poywv a1rod Tov oivo. ‘Etreira akoAouBei n TraAaiwon Tou o€ dpuiva YaAAIKG BapéNia yia 12 prveg.

AAKOOAIKOG TiTAOG: 13%

AvdyovTta odakyapa: 509/t

OAIKA o§uTtnra: 5,69/t

pH: 3,60

OpyavoANTITIKA XOAPOAKTNPIOTIKA: BaBu moppupd xpwua e 101aitepn JeBUOTIKN HUTN TTOU Bupilel
APWHOTA TTIKPFG OOKOAATAG. MAAGKEG TAViVEG TTOU CUNTTANPWVOUV TEAEID TNV ATTAAR YAUKIG yEUOn Twv
alUpWTWYV OTAPUAOCOKXAPWY Kal TO KaBIoTouv 18avIKG aTTEPITI( Yia 0TToI00ATTOTE YouoTo. ETriyeuon
OXETIKA PJEYAANG SIGPKEING.

Zuvodeuel: PpolTa kal emIOPTTIa Pe BAon TN COKOAATA.

3/.13

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

Vineyard: Plain of Nemea in an altitude less than 400m.

Yields: 9.000 kg/ha

Age of vines (average): 40

Vinification/maturation: After sorting the late-harvested grapes, they are sun-dried for a short time.
This is followed by the settling and the stay of the grape roes with the must until the fermentation stops,
which occurs when the wine reaches the 13% vol. Then comes the aging in oak French barrels for 12
months.

Alcohol in volume: 13%

Reducing sugar: 509/

Total acidity: 5,69/l

pH: 3,60

Tasting notes: Dark purple colour, rich fragrances from sour cherry, caramel and bitter chocolate.
Gentle tannins that perfectly complement the soft sweet taste and long lasting aftertaste that make it the
ideal aperitif for every taste.

Pair it with: Fruits, creamy desserts and chocolates.



