SUSTAINABLE RODITIS

Karnyopia: Oivog Agukdg =npodg
Kararagn: Mpoatarteupévn Mewypa@ikn ‘Evdeign Mehomévvnoog (MME)
MoikiAiokn ouvBeon: 100% Poditng

AutreAwvag: Opeivr KopivBia o uwduetpo 650u.
ZTpeppaTikin amodoon: 300 kg/oTpéupa
HAIkigg puTwyv (HECOG 6pOG): 70 £TN

Oivotroinon: Mia 131aiTepn TEXVIKA OIVOTTOINONG XPNOIKOTIOIEITE WOTE Va AvadEigel T XapaAKTNPIOTIKG TNG TTOIKIAIGG
Kal To yovadiko terroir TG TTEPIOXAG. AKOAoUBEi {Upwaon PNdEVIKAG TTapEURacng Xwpig GIATpApIoua.

AAkOOAIKOG TiTAoG: 12.7 %

Avdyovrta ogdkyapa: 1,1 g/L

OAIkA oguTnTa: 5,7 g/L

pH: 3,43

OpyavoAnNTITIKA XOPOKTNPICTIKA: AEUKOKITPIVO XPWHA PE XAPOAKTNPIOTIKO GPWHA aTTO TTETTOVI, TTEPYAPOVTO, axAddI,
VEPAVT(l, KOUUKOUAT Kal TTpdaivo puAAo. Mepdto owpa kai dpooioTikA ogutnTa. H eTtiyeuon ival @poutévia kal
avadwoyovnTIKn.

YuvodeUel: Oahagoivd Kal 00TPAKOEIDN, TTPACIVEG GOAATEG, PICOTO PE AaxaVvIKA Kal (UMAPIKG HE AePOVI.

“Sustainable Sa et Blwouog.

Nati autn, dev elvat pa cuvndouevn EkppPaacn tne mokiAiag.

Eivat amotéAeoua Lo mpoonmadelas va UELWOOUUE TIC MAPEUBATELG TOOO OTNV OVOmmoinon 600 kat atnv KaAALEPYELA TNG
owkiAiag, e yvwpova tnv SLaTrpnon Twv LoVasIKWwY XapakTnPLOTIKWY TNG aAAd Kat Tnv eAdxtatn duvartr enintwan oto
nieptBaAdov e kade otabio tng mapaywyris. Agixvovtag tov oeBaoud o€ OTL UAS TIPOTPEPEL N YU,

larti oto Ktijua Mraipaktapn 6ev kavouue amAd kpaotld, ek@PalouUE TNV aroyn UaG KAl aUTO lval Eva Kpaol Tou ekppalet
OTO UEYLOTO TNV OLKOAOYIKI TAEUPT UaG.”

SUSTAINABLE RODITIS

Category: White dry wine
Classification: Protected Geographical Indication Peloponnese (PGI)
Grape varieties: 100% Roditis

Vineyard: Mountainous Corinth in an altitude of 650m.

Yields: 3.000kg/ha

Vinification: We use a special winemaking technique to highlight the characteristics of the variety and the unique
terroir of the area. Fermentation without interventions and no filtration.

Alcohol in volume: 12,7%

Reducing sugar: 1,1g/l

Total acidity: 5,7g/l

pH: 3,43

Tasting notes: White-yellow colour with a characteristic aroma of melon, bergamot, pear, bitter orange, kumquat and
green apple. Full body and elegant acidity. The aftertaste is fruity and refreshing.

Pair it with: Seafood and shellfish, green salads, risotto with vegetables and pasta with lemon.

“Sustainable, because this is not an ordinary expression of Roditis variety.

It’s a result for an effort to minimize our interventions during winemaking and cultivation, trying to promote the variety’s unique
characteristics as well as having the minimum environmental impact in each production stage.

We also have no wastes during the production process, showing our respect to what nature offers.

Because at Ktima Bairaktaris, we don’t make ordinary wines.

We express our opinion. And this is a wine that expresses in the best way our eco-friendly side.”



