AvTiAaA0OS

Antilalos
Refosco

MoikiAia: Refosco

AuneAwvas: AidoeAa OAupnias oto Anpo Avbpitoaivas Kpeotévwy,
oto vopo HAeias. O apneAwvas sival Enpikods kal autdppios.
HAikia putwv: 25 €tn

Kupiapxos Tunos eddagpous: apyihonnAwndes
Owvonoinan-naAaiwon: AnofootpUxwon oTEUPUAWY.

KAagoikn epuBpd oivonoinon ag avoixtd doxeio pe nepIodIkES
eppantioels tou PAoIOU TwV paywv oto (UPMHEVO YAEUKOS.

H ¢Upwon ival eheyxopevn og Beppokpaaia 22-27 °C pe diapkeia
ekxUNions (oupnapapovh {upmpevou YAeUkous-@Aolou) 7
npépes. Anofupwvetal otn de€apevi Kal Napauével Pe tus Aentés
olvoAdones tou yia 8 pnves. XIn guvéxela wpipadel katd 50% oe
ap@opeis ev 1o undAoino 50% oe 6puiva yaAAikda BapéAia tpitns
XPAONS yia 2 YAVES KI EPPIGADVETAI APIATPAPIOTO.

AAKOOAIKOS TiTAOS: 13 % vol

OMikn o§Utnta (o€ TpuyIk6 08U): 5,7 g/L

pH: 3.60

OAiIka odkxapa: 2 g/lt

OpyavoAnnuika xapaktnpiotikd: Xpaopa Babu poupnivi.

Ap®pata PIKPOV KOKKIVOV Kal paupwv @poUtwy Tou dacous,
Botdvwv Kal pnaxapikmy.

Y16pa oTpoYYUAS pe AenTOKOKKES Kal HAAOKES TAVIVES,

YEUOTIKN apwpatikh noAunAokotnta

Kai 1d1aitepa euxapiotn pakpd eniyeuon.
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Variety: Refosco

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

Age of Vines: 25 years old

Predominant Type of Soil: Clay loam

Vinification - Maturation:

Destemming of the grapes. Classical red wine vinification takes
place at 22-27 °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 in inox tank for 7 months.
Ageing 50% in amphora for 2 months and the rest 50% of the wine
in barriques of third use for 2 months. Bottled unfiltered.

Alcohol volume (%): 13

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

pH : 3,60

Residual sugars : 2 g/L

Tasting notes: Deep ruby color. Fragrances of small red and black
fruit of the forest, herbs and spices. The mouth is round with fine
tannins and notes of red fruits and herbs. The flavor is complexe
and the aftertaste is long and velvety.





