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MONOAIOGOZ EPYOPOZz

Karnyopia: Oivog EpuBpdg =npdg
Kardragn: MNpoaotareupévn Ovopaaia MpoéAeuang (MOM) NEMEA
MoikiAlakn ouvBeon: 100% AyiwpyiTiko

AptreAwveg: TTdpl kol KaAuBia Nepéag og upoduetrpo 450-500u.

ZTpePMATIKN amrédoon: 850-950 kg/oTpéupa

HAIkieg uTtwyv (péoOG 6p0G): 40 £Tn

Owvotroinon: MNpolupwTIKA KPUOEKXUAION 24 wpwv, KAATIKRA €pubpd oivoTroinon 7-8 nuepwy,
TTapapovr) o OeEapevES yia TTARPNG UNAOYOAQKTIKA {UPwWON.

AAKooAIkog TiThog: 13,3%

AvdyovTta ogdakyapa: 1,7g/L

OAIkA o&uTnTa: 5,1g/L

pH: 3,54

OpYyavOANTITIKA XOAPOKTNPICTIKA: Xpwua Aautrepd KOKKIVO e Hwf avtalyeleg. ‘Eviova TToAUTTAOKO
ApWHATA JaUpwyV Aypliwy @POUTWY Ta oTroia ouvoudlovTal TEAEIA PE TIG HAAOKES TaviVES Kal aTTodidouv
Mia TTAoUcIa, Tpayavr) Kal IcoppoTTnUEVN YEUON OTOV OUPQVIOKO.

ZuvodeUel: A\gUKA Kal KOKKIVA KpEATA, AAAQVTIKA, OAATOEG APWHATIKWY MTTAXAPIKWY Kal ynTd Aayavikd.
Emiong Taipiddel dwoya pe okANpda Kal nUioKANPa Tupid OTTwG HOTOAPEAT, PETA KAl TTEKOPIVO.

MONOLITHOS RED

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

Vineyard: Selected vineyards in Nemea in an altitude of 450-500m

Yields: 8.500-9.500kg/ha

Age of vines (average): 40 years

Vinification/maturation: Pre-fermentation cool maceration for 24 hours, alcoholic fermentation followed
by malolactic fermentation.

Alcohol in volume: 13,3%

Reducing sugar: 1,79/l

Total acidity: 5,1g/l

pH: 3,54

Tasting notes: Bright red colour with purple hues, aromas of black cherry, raspberry and plum, soft
tannins, round and crisp mouth.

Pair it with: White and red meat, sausages, sauces with dried herbs and roasted vegetables. We also
recommend it with hard and semi-hard cheese such as mozzarella, feta and pecorino.



