MoikiAia: MavénAapia

AuneAavas: ZkiANouvtia OAupnias

Ahpos Avdpitoaivas-Kpeatévwv, oto Nopd HAeias.

HAikia putwv: 25 etv

Kupiapxos tunos €dagous: apyihonnAwdes
Owvonoinan/Qpipavaon: AnopoatpUxwaon kai KAaoaikn pubpa
olvonoinon ae eAeyxopeves Beppokpaaies 23 -27 °C og avoixtn
6e€apevn. Zupnapapovh 1ou GAoloU pe 10 (UPWHEVO YAEUKOS pe
neplodikes epfantioels (pigeage) Tou GAoIOU yia tnv KAAUTEPN
ouvarn ekxUNion Kal 61Axucn TwV PAIVOAIK®V CUCTATIKWOV

yia 6 nuépes. Alaxwpiopds tou GAoIoU Kal HETaPOPA Tou 010
NIEGTAPIO. TN CUVEXEIA 0 0iVOS PONS EVAOVETAI PE TOV 0IVO ANV
méoewv Kai odnyeital o€ kAgloth de§apevn péxpl tn AnEn tns
aAkooAIKNS {Upwaons énou Kal Nnapapével ae enagn

pe us Aentés oIvoAdones tou.

Qpipader kata éva nooootd 80 % o€ au@opeis yia 6 pynves

Kai 1o unoAoino 20 % og yahhikda dpuUiva BapéAia

TpitNS XxpNons yia 3 pAves.

Epgiad@vetar a@iAtpapioTto.

AAKOOAIKOS TiTAOS: 12,5 %

OMikn o&Utnta (o€ TpuUYIKO6):5,50 g/L pH: 3,60

OAIka Zakxapa (o€ g/L): 2,1 g/L

OpyavoAnntika XxapakTnPIoTIKA:

Xpopa Aapngpod epubpd. Apadpata KOKKIVWV PoUTwy, BOTavIKES
vUEels, pnaxapika 6nws paupo mngpl kavéAAa kai ano&npauévo
Yyapi@aAAo. Z1opa peaaiou 6ykou, OTPOYYUAO e Tavives Halakes
yia ta debopéva s noikiAias aAAd pe o&Utnta nou Napéxel
noAunAokotnta, didpkeia kar {wn atov oivo.

Eniyeuan euxapiotn, poutwdns pe IKavonointiké PAkpos.

Aukaiov Apgpopad
OINOZ EPYOPOZ | NMr'e HAEIA

Lykaeon Amphora
RED WINE | PGI ILIA

Variety: Mandilaria

Vineyards location: Skillountia Olympias,

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:25 years old

Predominant Type of Soil: Clay loam

Vinification - Maturation:

Destemming of the grapes. Classical red wine vinification takes
place at 23-27 °C in an open tank, with periodic pigeage of the
marcs for the best possible extraction and diffusion of the
phenolic components for 6 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.

Ageing 80% in amphora for 6 months and the rest 20% of the wine
in barriques of third use for 3 months.

Bottled unfiltered.

Alcohol volume 12.5%

Total Acidity (gr tartaric acid/It): 5,50

pH : 3,60

Residual sugars : 2.1 g/L

Tasting notes: Ruby red Color. Aromas of red fruits, herbal notes
and spices such as black pepper, cinnamon and dried carnation.
Medium-volume body, round with surprisingly soft tannins but with
acidity that provides complexity and vivicity in the wine. Pleasant,
complex and powerful aftertaste.





