THESIS Malagousia

Karnyopia: Oivog Agukdg =npdg
Kardaragn: MNrE MeAotmmovvroou
MoikiAlokA ouvBeon: 100% Mahayoulid

AptreAwvag: Opeivr) KopivBia og upoéuetrpo 650u.
ZTpeppaTiki amoédoon: 900 kg/oTpéupa
HAIkieg @uTWwYV (UéoOG 6p0Gg): 40 £Tn

OwwvoTtroinon: KpuogkyUAion 6-8 wpwv Kal akoAouBei eAeyxopevn CUPwaon o€ XapnAég Bepuokpaaieg. Qpiyavaon oe
avoéeidwreg de€apevég Ye oTadiakn avadeuon @ivwv oivoAaoTTwy yia 8-10 eBSopadEG.

AAkooAIk6g TiTAog: 12.5 %
AvdyovTta odkyxapa: 1,2 g/L
OAIkn oguTnTa: 6 g/L

pH: 3,3

OpyavoAnTITIKA XAPAKTNPIOTIKA: TO XpWUQ TOU €ival avoIXTO XPUOO PE TIPACIVEG aVTAUYEIEG. TO APWHATIKO TOU
TIPO®IA TTOAUTTAOKO KOI QIVETOATO PE APWHATA ATTO TTUPNVOKAPTTO @POUTA Kal E0TTEPIOOEION. BEPIKOKO, YKPEITTPPOUT,
@AoUda AepovioU kal Aeukd AouAoUdia Ta KUpIa apwuaTa TNG MUTNG. ZT0 aToUa gival AITTapd, ogUTnTa va dpoailel Kal
KATTOIEG VUEEIG OPUKTWV GUUTTANPWVOUV TNV OUVOETN YEUOTIKN TTOAETA.

ZuvodeUel: looppotrnuéveg TTpAaiveg OOAATEG, peydAa AiTTapd wntd wapia, ooTPakoeldn, pIfOTo Je AeUKEG OAATOEG,
WnTa Aaxavikd Kal ynta Aeukd kpéara, CUPapIKa ue coAopo.

“THESIS ovoudderar n 8iknj uag @iAoocopia yia Tov 1p61mo KaAAIEpyeiag Kal oIvoTroinong KAamoiwv
emAsyuévwy Tomkwy moikiAiwv. Mia giAooogia mou mnydder amo tnv aydmn pag Kai v apooiwon uyag o
auTo mou kavoupe. Kal Tekunpiwveral péoa amo tnv ékepaaon autns s MaAayoudiag..”

THESIS Malagousia

Category: White dry wine
Classification: PGI Peloponnese
Grape varieties: 100% Malagousia

Vineyard: Mountainous Corinth in an altitude of 650m.

Yields: 9.000kg/ha

Vinification: Cool maceration for 6-8 hours. Controlled fermentation in low temperature. Maturation in stainless steel
tanks with gradual agitation of wine lees for 8-10 weeks.

Alcohol in volume: 12,5%
Reducing sugar: 1,29/l
Total acidity: 6g/l

pH: 3,3

Tasting notes: Its color is light gold with green highlights. Its aromatic profile is complex and refined with stone fruit
and citrus aromas. Apricot, grapefruit, lemon peel and white flowers the main nose aromas. In the mouth it is oily,
cool acidity and some hints of minerals complete the complex taste palette.

Pair it with: Balanced green salads, large fatty grilled fish, shellfish, risotto with white sauces, grilled vegetables and
grilled white meats, pasta with salmon.



“THESIS, the Greek word for “statement” is all about our philosophy regarding vine growing and vinifying
selected local grape varieties. A philosophy that stems from our love and dedication on what we do, while
comes into life through this expression of Malagousia..”



