“VORIAS & HELIOS”

Orange Assyrtiko 2023
MrE HAEIA | PGIILIA

MoikiIAia: acUpTIKO

Katnyopia: ORANGE - @uaikés oivos

Aunelovas: B€on “Tpikokid” [puAAos OAupnias tou Ahpou
Avédpitoaivas-Kpeatévawv, oto voud HAeias

HAikia Qutmv: 7 €én

Kupiapxos tinos €ddgous: apyihonnAwdes

Oiwvonoinon: Oivos xaunAns napépBacns, nou napdayetal pe
auBo6puntn Upwaon Kai xwpis npdobeta oivoAoyIKa UAIKA.
AnofoaotpUxwaon kai cupnapapovi xupou- @Aolou yia 8 nuépes
o¢e avoixtd doxeio (u€Bodos kAaaaikhs epubpas oivonoinons),

pe nepiodikes epPantioels Tou PAolou (pigeage). H otapuiopdda
médetal eha@pa Kai o 0ivos guvexiel va {upwvel og avogeidbwn
oe€apevn.

0 oivos napapével oe ena@n Pe s olVOAAoNES Tou yia 4 PAves Kal
EUPIAADVETAI APIATPAPIOTOS.

AAKOOAIKOS TiTAOS: 12.50 %

OAikn ogUtnta (o€ TpUYIKo 0U): 5.20 g/L

OAIk6 Beiwbdes (mg/lt) : 20 mg/I

pH:3.48

OMNikd Zakxapa:2,1 g/lt

OpyavoAnnuika xapaKTnPIoTIKA:

Xpwpa kexpipnapi Adyw tns enagns pe ts GAoUSES yia 8 nuépes,
1610iTEPA PPOUTWOES PE VOTES Enpwv Kapnwy Kal éviova apwpata
opuktotntas. To atdua sival yepdto, eAappad tavikd, Bupifel xupous
QpoUTwv 6nws wpIpo Bepukoko kal poddkivo. H eniyeuon gival
161aitepn pe didpkeia Kal apwpatikn Eviaon.

& Yorias & Helios

Grape Variety: Assyrtiko

Category: Orange - natural wine

Vineyard : Location “Trikokia” in Grillos Olympias.

Age of Vines: 7 years

Predominant type of soil: Clay loam

Vinification: This wine is a wild fermentation’s product with low
intervention, without additional oenological materials.

Assyrtiko grapes are destemmed and the marc remains

with the juice in an open tank for 8 days (classical red vinification)
with periodic pigeage.

The marcs are slightly pressed in a pneumatic press and the wine
continues to ferment in a stainless steel tank.

Maturation in the inox tank.

The wine remain in the inox tank for 4 months and

is bottled unfiltered .

Alcohol: 12,50%

Acidity 5,20 g tartaric acid / L

Total SO2 (mg/It) : 20 mg/I

pH: 3.48

Residual sugars : 2,1 g/It

Tasting notes:

Amber color due to the contact with the marcs for 8 days.

Fruity and mineral aromas with notes of nuts.

The mouth is full slight tannical, reminiscent of fruit such as ripe
apricot and peach. The aftertaste is long and with intense
aromatic duration.





