TERRA OPUS

Karnyopia: Oivog EpuBpdg =npdg
Kardaragn: MNIE MeAotrovviicou
MoikiAiakA o0vBeon: AyiwpyiTiko, Cabernet Sauvignon

AptreAwvag: Ntoupuila o€ UYOuETpo 700u.
Zrpeppartiki amwédoon: 450 kg/oTpéupa
HAikieg QuTtv (péoog 6pog): 80 £€Tn

Owvotroinon: EpuBpn oivotroinon pe ekxUAION pakpdg didpKelag. Qpiuavon o€ ap@opéa Kal BapéAl yia
TOUAdIOTOV 24 PAveg Kal TTaAQiwon oTn @IGAn.

AAkooAikdg Tithog: 15 %
AvdyovTa odkyapa: 1,5 g/L
OAIkRA ogutnra: 5,30 g/L
pH: 3,8

OpyavoANTITIKA XAPOAKTNPIOTIKA: TO XpWUa TOoU gival avoiXTd pouuTTivi. To apwuaTiKé Tou TTPOo@iA TTOAUTTAOKO Kal
Kupiapxa Ta pouTa Tou ddooug. ‘Evag ypipog akdua Kal yia TOUG TTI0 EKTTAIBEUPEVOUG OUPAVIOKOUG, PE EvVa YEUATO
OWHO Kal aTTOAUTO ICOPPOTINHEVEG TAVIVEG.

ZuvodeUel: KOKKIVO KpEag, KpeUWOEIG OAATOEG e HTTaXAPIKG Kal pIfdTo pe AddI Tpou@ag. Taipiddel dyoya Je okAnpd
Kal TTAAQIWMEVA TUPIA.

“Terra Opus ovoud{eral To SnuIoUPYNUA VO EMIAEYUEVOU KOUMATIOU YNNG, TTOU avadeIKvUETal JEod amo TNV
eguyevéarepn avBpwmivn mapéupaocr. AuTo TTouU TTPOKUTITEI a6 Ta peyaAUtepa ae nAikia kKAipara pyag, os
ouvduacuo pe Tnv auotnpn diaAoyn mpwrng UANS Kai Tnv maAaiwon os aupopéa kai BapéAr yia TouAdyioTov
24 pfveg.”

TERRA OPUS

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

Vineyard: Dourmiza in an altitude of 700m.

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.”



