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ROCK ‘N’ ROSE

Katnyopia: Oivog Pol¢ HuiyAukog
Katdaragn: MoikiAiakdg
MoikiAlakA ocUvBeon: 60% MaAayoulid 40% AyiwpyiTiKo

AptreAwveg: MAayiég opeivig KopivBiag ag uwoduetpo 600u.

ZTpePHaTikn amédoon: 900kg/oTpéupa

HAIkia @utwv: 15 €1n

Owvotroinon: MNpolupwTIKA KPUOEKXUAIOT), CUUwWON o€ avolgeidwTeg DeCANEVES KAl wpiuavon YE TIG
@iveg OIVOAAOTTEG.

AAKOOAIKOG TiTAOG: 12%

OpYavoANTITIKG XOPAKTNPIGTIKA: ATTAAS, avoIXTO podi XpWHA ME {wNPG OPWHATA MIKPWYV KOKKIVWV
@POUTWV Kal DIAKPITIKEG VOTEG EOTTEPIOOEIBWYV. ATTAAN YAUKIA YEUON PE OUVTOMN ETTIYEUON KAl €V YEUATO
aAAd 100ppoTTNEEVO owpa. PpETKo Kal EUXAPIOTO PE BIBWTO TTWHA.

Tuvodeuel: PpoulTa, dpooepéG GaAATEG e @poUTa Kal JaAhakd Tupid, KIVEQIKN Kal TaUAavOEQIKN Koudiva.

ROCK ‘N’ ROSE

Category: Rose semi-sweet wine
Classification: Varietal
Grape varieties: 60% Malagouzia, 40% Agiorgitiko

Vineyard: Slopes of mountainous Corinth in an altitude of 600m.

Yields: 9.000kg/ha

Age of vines (average): 15 years

Vinification/maturation: Short pre-fermentation extraction, fermentation in the steel tanks and
maturation with the fine lees.

Alcohol in volume: 12%

Tasting notes: Light pink color with vivid aromas of small red fruits and discreet citrus notes. Gentle
sweet taste with a short aftertaste and a full but balanced body. Fresh and pleasant with screw cap.

Pair it with: Fruits, fresh salads with fruits and soft cheeses, Chinese and Thai food.



