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[NoAaiwpéevo Tainoupo Mapkoyiavvn

Aged Tsipouro Markogianni

MoikiAies: Poditns, Maupoubi, Refosco kal acnpoudes

ApneAwves: Béon “Képitoa” Ipaika, XkiAhouvtia OAupnias oto Anpo
Avdpitoaivas Kpeotévawv, oto vopd HAeias.

HAikia putwv: 25 €tn

Kupiapxol t0nol edagous: apyllonnAwoes

Huepopnvia Tpuyou: 20 & 21-9-2017

AAKOOMIKGS TiTAos: 40%

Mapaywyn Tainoupou: EniAeypéva otéupuia 1ou noAunoikiAlakou
olkoyevelakoU aunehwva (Kupiws poditn, paupousdl, refosco kai
aonpEOoUdES) eTa TV olvonoinan yia v napaywyn oivwv noiétnias,
{upVouV eleyxdpeva evm otn ouvéxela dlac@alidetal n apiotn
dlatnpnon tous enions g€ eAeyxduevo nepIBAANOV LéEXPI Kal To XpOvo
anoéotagns. H apyn andéotagn, ol cwotoi S1axwpIiopoi,

N YV@OoN Kai n euneipia 1600 Tou NoIoTIKOU dUuvapIKoU Twv NOIKINIOV
TV otePPUAWVY nou anoaotddovial 600 Kai Tns idlas s

oladikacias tns andatagns ag ouvaptnon pe TNV AIPETIKAS NOIGTNTAS
npwtn UAN gival o1 napdpetpol noidtntas

nou enio@payicouv th npocwnikdtnta Tou tainoupou Mapkdyiavvn.
0 xpovos wpipavons (nepinou 30 pnves), n enihoyn twv Bapeliov
(kataokeun, Babuds xphaons, 6ykos) kabws kai n diadikaaia
napaywyns Tou teinoupou npiv thv naiaioon 6nws NEPIYPAPNKE
napandvw anoteAoUv ToUS CUVIEAEDTES OIAUOPPWONS TOU
“naAaimpévou tainoupou Mapkoéyiavvn”.

OpyavoAnntukd XapakInpIotka: Apouata ®PINwV GPoUTwV, aTtapidas
Kal §npdv Kapnav 6nws enions Kai ol €vioves vugels Bavilias ka
00KoAATas anoteAouv 10 €NICTEYaoUa TS NOAUUNVNS NApapovis Tou
ota §UAiva Bapéhia.

H eniyeuan eival diapkns, Eviunwaoiakn pe 10 apwpatike duvapiko
va napapével o€ 10xU €Nl Hakpov.

Varieties: Roditis, Mavroudi, Refosco and Asproudes

Vineyards: Vineyard ‘'Covitsa” Greka ,Skillountia Olympias, in the
Municipality of Andritsena-Krestenon in llia.

Age of vines: 25 years

Predominant type of soil: Clay loam

Harvest : 20 & 21 -9-2017

Alcohol; 40%

Tsipouro production: Selected grape marc coming from the
multi-variety family vineyard (mainly indigenous varieties

such as Roditis, Mavroudi, Refosco and Asproudes)

are introduced after vinification for the production of quality wines.
Controlled fermentation of grape marc is achieved while their
excellent preservation is ensured in a controllable environment up
to the perfect time of distillation.

Certain qualities such as slow distillation, right classification,
knowledge and experience concerning the qualitative potential of
grape variety as well as the procedure of distillation itself along
with the excellent quality of grape marc seals the personality of
Markogiannis Tsipouro.

Ageing time about is 30 months - the choice of barrels (the way
they are constructed and their frequent use) as well as the
procedure followed of Tsipouro production before maturation

as it was described above constitute the main contributors

of elaboration of the Aged Tsipouro of Markogianni.

Tasting notes: Bright golden-yellow color, aromas of ripened
dried fruit, raisins, nuts, and chocolate, as well as distinctive
chocolate andvanilla flavors, certify their multi-month keeping in
the oak barrels.

The aftertaste is consistent and impressive with a distinct
persistent Aroma.





