Aidywv

Diagon
Cuvée Spéciale

MoikiAia: Beptdapi

Apnehwvas: ZkiNouvtia kai Ipaika OAupnias,

Anpos Avépitoaivas-Kpeotévwv, oto Nop6 HAeias

HAikia putwv: 15 etV

Kupiapxos tunos eddgous: apyihonnAwdes

Owvonoinan/Qpipavon: AnopoatpUxwon kal KAaooikh epubpa
olvonoinon o€ eAeyxopeves Beppokpaaies 25 -27 °C ag avoIxtn
6e€apevn. Zupnapapovh 1ou @AoIoU pE T0 (UPWHEVO YAEUKOS pE
nepiodikes eyfantioers (pigeage) Tou GAoIoU yia tnv KAAUTEPN
buvath ekxUNIon Kai H1dxuon Twv QAIVOAIKWV CUCTATIK®V YIa 8
npépes. Alaxwpiopos Tou GAoIoU Kal HETapopd ToU aTo NIESTNPIO.
Ev ouvexeia 0 0ivos pons evmvetal Pe Tov 0ivo NMIwV NIECEWV

kar odnyeital og kAeioth de§apevh péxpl tn AMEn tns aAKOOAIKAS
(Upwons. AkohouBei n pnAoyaAaktikn {Uuwaon Kal Napauével yia
peyaho xpoviko diaotnua pe ts Aentés oivoldones tou. Qpipadel oe
yaAAikd &puiva BapéMia yia 24 phves. Epgiadmvetal a@iAtpdpioto.
AAKOOAIKOS TiTAOS: 14,5 %

OMikn o&Utnta (o€ TPUYIKOG):7 g/L

pH: 3.50

OMika Zakxapa (og g/L): 2,6 g/L

OpyavoAnntikd xapaktnpiotikd: Xpwpa Babu poupnivi. Apwpata
HIKPOV KOKKIVWV ppoUTtwyv Tou 6acous, Botavwy, euKaiuntou,
pnaxapikd énws pavpo mnépi, SiakpItkd apwpata EUAoU Kal
Bavihias. Zt6pa nAoUalo, GTPoYYUAS pe NUKVES AENTOKOKKES
taviveskal ge o§utnta nou kdvel aiobnth tnv napouacia s divovias
{wvtavia kar evépyeia ato alvoro. Makpd kai noAUnAokn gniyeuan.

Variety: Vertzami

Vineyard: From Skillountia & Greka Olympia, Municipality

of Andritsena-Krestenon in llia.

The selection of the grapes is made under the criteria of: position,
orientation climatic conditions and soil texture.

Age of Vines: 15 years

Predominant type of Soil: Clay loam

Vinification - Maturation: Destemming of the grapes. Classical

red wine vinification takes place at 25-27 °C in an open tank, with
pigeage of the marcs for the best possible extraction and diffusion
of the phenolic components for 8 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, malolactic fermentation take places
and the wine remains for a long time with the fine lees. Ageing in
French oak barrels for 24 months. Bottled unfiltered.

Alcohol:14,5 %

Acidity: 7 g tartaric acid/ L

pH: 3.50

Residual Sugars: 2.6 g/L

Tasting notes: Deep ruby color. Fragrances of small red fruit of the
forest, eucalyptus, spices such as black pepper and distinctive aro-
mas of wood and vanilla. Rich, round and velvety mouthful with
herbal notes and acidity that gives vitality and energy to the whole.
Strong and complexe aftertaste.





