AXEPWV

Acheron
Amphora

MoikiAia: KoAAvidtiko

AuneAaves: [puAros kai [paika OAupnias,

Anpos Avépitoaivas-Kpeatévwy, ato voud HAeias.

Autopifor apneAwves

Kupiapxos tunos edagpous: apyihonnAwdes Kai appoapyiAmdes
HAikia gutwv (uéoos 6pos): 40 £€tn

Oivonoinan / Qpipavon: AnofoatpUxwaon-kAacoikn epubpa
olvonoinon o€ BeppoKpaaies

23-27 °C o€ avoixth de€apevn. Tupnapapovih tou pAoIoU g 10
uuwpevo yAeUKkos pe neplodikés eppantioels (pigeage) tou gpAoioU
yla tnv KaAUtepn duvath ekxUAIoN Kai SIAXUon TwV QAIVOAIKWV
ouoTaTIKWV yia 7 npépes. Alaxwpliopds tou pAoloU Kal peTagpopa
TOU Ot0 nigothplo. Ev ouvexeia o 0ivos pons gvmvetal Pe tov 0ivo
nmwv méaewv Kai odnyeital o€ kAeloth de§apevin péxpl tn AAgn tns
aAkooAIKNs {Upwaons OMou Kal napapével o enagn pe s Aentés
olvoAdones tou. Qpipadel katd éva nocootd 80 % oe

appopeis yia 5 paves kai 1o unoéioino 20 %

o€ YaAAika 6puiva BapéAia tpitns xphans.

Epgiad@vetal a@iAtpapioto.

ANKOOAIKOS TiTAOS: 14%

OAikn outnta (o€ tpuyIkd):5,70 g/L

pH: 3,70

OAIka Zakxapa (o€ g/L): 1,5 g/L

OpyavoAnntikd XapaktnpIoTIKA: Ap®UATa HIKPOV KOKKIVWV Kal
paupwv @poutwy tou 6acous, pnaxapika énws pavpo ninépi Kai
kavéAAa kai diakpitika apwpata §UAou kai Bavidias. LtpoyyuAd
pnaxapévio otépa e NUKVES Tavives, ANTOKOKKES Kal o§UTtnta nou
kavel aigbnth tnv napouaia tns divovias {wvtavia Kai

evépyela oto alvoho. Makpd kai évtovn gniyeuon.

Variety: Kolliniatiko

Vineyards location: Own-rooted vineyards from Grillos & Greka
Olympias, Municipality of Andritsena-Krestenon in llia

Age of Vines: 40 years old

Predominant Type of Soil: Clay loam and sandy clay

Vinification -Maturation: Destemming of the grapes. Classical red
wine vinification takes place at 23-27 °C in an open tank, with
periodic pigeage of the marcs for the best possible extraction and
diffusion of the phenolic components for 7 days.

Separation of the marcs and transfer to the pneumatic press.

The remaining wine is then combined with the mildly pressed
wine and taken to a closed tank until the alcoholic fermentation is
completed. After the end of the alcoholic fermentation, the wine
remains for a long time with the fine lees.

Ageing 80% in amphora for 5 months and the rest 20% of the wine
in barriques of third use. tanks. Bottled unfiltered.

Alcohol volume (%) : 14%

Total Acidity (gr tartaric acid/It): 5,70

pH: 3,70

Residual sugars : 1,5 g/L

Tasting notes: Deep ruby color. Fragrances of small red and black
fruit of the forest, spices such as black pepper and cinnamon along
with distinctive aromas of wood and vanilla. Mouth round and
spicy, with fine tannins and acidity that gives vitality and energy to
the whole. Strong and complexe aftertaste.





