MoikiAia: XAwpa

Apnehmvas: B¢on “Kopitoa” lpaika OAupnias tou Ahpou
Avépitoaivas-Kpeatévawv, oto voud HAeias

HAikia Qutov: 5 €tn

Kupiapxos tunos €ddgous: apyihonnAwdes

Owvonoinon: Mpodupwtkn ekxUAIon yia 18 h kal Ania nieon Twv
ota@uAwv. AkoAouBei eAeyxdpevn aAkooAikh (Upwon og
avo&eidbwtn 6e€apevn, pe emAeypévous (UPOPUKNTES

o¢e Beppokpaaies 17 -18°C.

Mapapovih tou véou oivou NAvw otis AenTéS 0IVOAAOTES YIa APKETES
npEPES.

AAKOOAIKOS TiTAOS: 13%

OAikn ogUtnta (o€ tpuyIkd): 4.60 g/l

pH: 3.54

OMika odkxapa: 0,5 g/t

OpyavoAnntikd XapaktnpIoTiKa:

AnaAoé Aapnepd KiTpIvo xpwua Je NPacivenes avialyeles.
Apwpata onepidogidwv, ASUKOCAPKWY PPOUTWYV, VEKTAPIVI,
bdapdoknva, npdacivo tadi kai xapgopnAl. MAoualo, atpoyyuAd oto
otépa pe pakpa eniyeuon kai o§Utnta nou xapidel Icopponia oto
oUvolo. LuvodeUel wpaia npiokAnpa Kitpiva tupid, Asukd kpéata
Onws KOténoulo, XoIpIvo Kal KOUVEAI, NPACIVES GAAATES [E
Botaviké xapakthpa, Yapia otn oxdpa pe adAtoa Agpoviou. Exel
anaAo Aapnepod Kitpivo XpwHa PHE NPACIVWES aviauyeles.

XAWPIS
OINOZ AEYKOZ =zHPOX

Chloris
WHITE DRY WINE

Grape Variety: Chlora

Vineyard: Location “kovitsa” in Greka Olympias.

Age of Vines: 5 years

Predominant type of soil: Clay loam

Vinification: Pre-fermentation extraction for 18 h and mild pressure
of the grapes.Fermentation with selected yeasts follows

in a stainless tank at 17 -18°C temperatures.

The new wine remains on its thin lees for several days.

Alcohol: 13%

Acidity: 4.60 g tartaric acid / L

pH: 3.54

Volatile acidity: 0,27 g acetic acid / L

Residual sugars: 0,5g/L

Tasting Notes: Chlora showcases aromas of nectarine, damson,
green tea and chamomile. It is long in the mouth with

a pronounced acidity. It pairs well with semi-hard yellow cheeses,
with chicken, pork and rabbit (white meats), with white salads,
with salads with legumes (beans, lentils, chickpeas) that contain a
botanical character, with grilled sea bream, grouper, common sole
and turbot with lemon preparations.has pale straw yellow color
with soft greenish tints and a persistent brilliant perlage.

Citrus flavors, fruit whiteness, floral and herbal aromas. Rich,
round in the mouth with a good aftertaste.





