RARUS ¥

Karnyopia: Oivog Aeukdg =npog
Kardragn: MoikiAiakdg
MoikiAlokA ouvBeon: 100% Kudwvitoa

AutreAwvag: Opeivr) KopivBia og uwoduetrpo 600u.

ZTpepPaTIKN aroédoon: 900 kg/oTpéupa

HAIkieg QuTwyV (H€oOG 6pOGg): 20 £Tn

®OTeuon aptreAwva: MukvA euTteuon 0,9u x 1,9y

Oivotroinon: Mia 1d1aitepn TeXVIKA AEUKAG 0IVOTTOINONG XPNOIKOTIOIEITE WOTE va avadeigel Ta XapaKTNPIOTIKA TNG
TTOIKIAIaG Kail TO JovadIKo terroir Tng TrepIoXAg. Ta oTapuAia eTTEEEpyGovTal KpUa Kol GKOAOUBET aUvToun
KPUOEKXUAION KAl OTN CUVEXEIQ HIa EAAXIOTA TTAPEUBATIKA CUPwon. To TeAIKS TTPOoidV TTEPVA POvo atrd éva eAappu
@IATPApPIoPa WOTE va dIaTnENOEi 0TO AKEPAIO O XAPAKTAPAG TNG TTOIKIAIAG.

AAKoOAIKOG TiTAoG: 13 %

AvdyovTa odkyapa: 1,1 g/L

OAIkA oguTnTa: 6,4 g/L

pH: 3,43

OpYyavoANTITIKA XAPOAKTNPIOTIKA: /AEUKOKITPIVO XPWHA UE XOPAKTNPIOTIKO ApwHa KUSWVIOU, YAUKWY
€0TTEPIBOEIBWIV KOI EVTOVA OPUKTA OTOIKEID. EUETO WA, dPOCIOTIKr) 0§UTNTA KaI MIa HOKPG ETTiyEUON.

Zuvobdever: Wapi kal Bahaooivda edéopara TnG EAANVIKNAG Koudivag, AUKO KpEQG, MaAakd TUPIG KAl ynTa AaXavIKA.

“H Kubwvitoa Rarus givat To mpoiov pia¢ mukvric (UTEUONC TTOU KAVEL Ta KARjuaTa va avtaywvilovral UETaED TOUC UE
amotéAeoua pio yaunAn otpeppatikn arnodoon, mou Sivet évay 1o MTAOUGLO YEUOTIKO KAl APWUATIKO Yapaktipa. Miag
0WVOomoinonG Ue TG EAAYLOTES SUVATEG TOPEUBAOELG TTOU ETUTPETEL TNV TOWKIAIQ va Seiéel Tov povadiko yapaktripa tng.”

RARUS ¥

Category: White dry wine
Classification: Varietal
Grape varieties: 100% Kidonitsa

Vineyard: Mountainous Corinth in an altitude of 600m.

Yields: 9.000kg/ha

Age of vines (average): 20 years

Planting: Dense planting 0,9m x 1,9m

Vinification: We use a special white winemaking technique to highlight the characteristics of the variety and the
unique terroir of the area. The grapes are processed cold, followed by a brief cold extraction and then by a minimally
invasive fermentation. The final product goes through only a slight filtration in order to maintain the character of the
variety intact.

Alcohol in volume: 13%

Reducing sugar: 1,1g/l

Total acidity: 6,49/l

pH: 3,43

Tasting notes: Pale white-yellow colour with a characteristic aroma of quince, sweet citrus and strong mineral
elements. Full body, refreshing acidity and a long aftertaste.

Pair it with: Fish and seafood of Greek cuisine, white meat, soft cheese and grilled vegetables.
“Kidonitsa Rarus is the product of a dense planting, making the vines to compete with each other. Of lower yields giving a richer

aromatic character. Of a winemaking process with the least possible interventions, enabling the variety to show its unique
qualities.”



