“LAGOS & CHELONA"

Nature Rose
Mre HAEIA | PGIILIA

BioAoyikos Oivos | Organic Wine

MoikiAies: POAITHZ (36%), REFOSCO (14%),

MAYPOYAI (40%), AXNPOYAEZ (10%)

Aunelwvas: Autopilos aunehawvas Béon “Képitoa”, otn [paika
OAupnias tou Ahpou Avdpitoaivas- Kpeatévwv ato Noud HAeias
HAikia putwv: 29 €tn

Kupiapxos tunos e6agous : apylhonnAwoes

Owvonoinan : O oivos ival éva npoiév auBdppuntns {Upwons Kal
xapnAav napeppdoswy, xwpis npdabeta oivoAoyikd UAIKA.

O1 noikiAies poditns kai acnpoUdes anoBooTpUXWVOVTal Kal 0 XUUOS
T0US napapével pe tous @Aolous. O1 undAoines epubpés noikiAies
(Refosco kai Maupoudl) enions anofootpuxdvovial Kai Napapével

0 XUP6s Tous pe Tous @Aolous yia 12 wpes ag exwploth degapevn.
X1n ouvéxela dlaxwpidovial 0 Xupos and Tous GAoIoUS Twv epubpwv
NOIKINIOV Kal evAveTal otnv deapevi nou Bpiokovial ta oTéu@UAa
Kal 0 XUpés twv Aeuk®v NoIKINOV. H ekxUAion pe tautdxpovn {Upwon
AapBaver xwpa yia 5 nuépes pe neplodikés eppantioeis 1ou AoIoU Twv
paywv oto {upwuevo yAeukos. AkoAouBei hnia nieon kai dlaxwpiopds
ToU {uumpevou epubpwnou yAeukous ag nveupatikd nieotpio. H
QOpwaon diapkei apketd didotnpa Kai 0 veapods 0ivos NApapEVel

0TIS 0IVOAAONES TOU YIO OPKETOUS HAVES.

AAKOOAIKOS TiTAOS (%) : 13%

OAikn o§utnta (gr tartaric acid/It): : 5,50 g/l

OAIk6 Beindes (mg/lt) : 10 mg/I

pH:3.45

OAika Xakxapa: 1,8 g/lt

OpyavoAnnukd xapaktnpiotikd: eival ouykepaopds petagu evos
Orange ki gvos poZé kpaaioU. Apopata and PIkpa KOKKIva gpouta
Tou H6acous, wpipa eonepidoeldn, kudwvi kal Awtd nepinAékovial

Kai evappovidovtal ae évav KaAa dopnpévo 0ivo PE EVIUNWOIaKA
noAunAokétnta .

WY R wWAAE
BEnmh o f i sapiay

Varieties: RODITIS (36%), REFOSCO (14%), MAVROUDI (40%),
ASPROUDES (10%)

Vineyards location: Own - rooted vineyard from Greka Olympia in
location “Kovitsa”, 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 : 29 years

Predominant type of soil: Clay loam

Vinification: This wine is a wild fermentation’s product with low
intervention, without additional oenological materials.

The white varieties, Roditis and asproudes are destemmed and the
marc remains with the juice. The rest red varieties (refosco and
mavroudi) are destemmed and the marc remains with the juice for
12 hours in a second tank. After 12 hours, they get separated from
their marcs and blended with roditis and asproudes marc and juice.
The extraction takes place in an open tank for 5 days (classical red
vinification) with periodic pigeage.

Gentle pressing in pneumatic press is followed and then separa-
tion of the fermented red must.

The fermentation is long and the young wine remains with its fine
lees for several months.

Alcohol volume (%) : 13%

Total Acidity (gr tartaric acid/It): 5.5 g/I

Total SO2 (mg/It) : 10 mg/I

pH:3.45

Residual sugars : 1,8 g/It

Tasting Notes: Lagos & Chelona Rose Nature Markogianni Winery
is a blend of orange and rosé wine. Aromas of small red fruits of
the forest, ripe citrus fruits, quince and persimmon are blended
together in an impressive set with a robust structure!





