Katnyopia: ORANGE - uaikos oivos

MoikiAia: Poditns

ApneAwvas: Autoppiol apnedaves LkiAouvtia kai [paika
OAupnias tou Ahpou Avbpitaaivas-Kpeatévwv, oto Nop6 HAeias
Kupiapxos tunos €dagpous: appoapyiAndes

HAikia utwv (péoos 6pos): 35 £tn

Owvonoinon: Oivos xapnAns napéppacns xwpis npéobeta
0IvoAoyika UAIKA Kai {Upwon pe autoxboves (UHOPNKUTES.

L1a otaguAia yivetalr anoBootpuxwaon Kal GUPNAapapovin Xupou-
@MoioU yia 12 nuépes ae avoixtd doxeio

(u€B0bd0s KAaoaikns epubpas olvonoinons) pe NePIOdIKES
euBantioels tou PAoloU (pigeage).

H otapuAopada médetal ehappd oe nveupatikd NIECTNPIO Kal 0
oivos ouvexicel va (upwvel o avoeidbwtn degapevn.

0 oivos napapével oe noAuunvn enagn Pe TS 0IvVOAACoNES Kal
EUPIAADVETAI APIATPAPIOTOS.

ANKOOAIKOS TiTAOS: 13%

OAikn o&utnta (o€ TpuyIko 0€UV): 5.3 g/L ofutnta

OMAiké Beiwbdes (mg/lt): 28 mg/I

pH: 3.65

OMika Zakxapa: 2,4 g/t

OpyavoAnntiké xapaktnpiotika: Xpwpa Kexpipnapi AOyw tns
enagns pe s pAoudes yia 12 nuépes, 1dlaitepa avOiko pe votes
Enpwv Kapnav Kai aypiwv Botavwy, apwpata payids pnipas,
ynpévou Ywpiou. To otdua eival yepdro, ehappd tavikd, Bupidel
XupoUs @PoUTwV ONws YKPEINPPOUT, VM 10 EYKAWPIoUEVO
610€€id10 Tou AvBpaka and tnv apyh UPwaon NOAADV UNvov
10opponei 1o aAkodA kai anodider 10xU kai evépyela. H eniyeuon
eivar pakpd ki éviova apwatikn.

“VORIAS & HELIOS”

Orange Rodlitis
MrE HAEIA | PGIILIA

BioAoyikos Oivos | Organic Wine

Category: Natural - Orange Wine

Grape Variety: Roditis

Vineyard: Own-rooted vineyards from Skillountia and Greka
Olympias In Municipality of Andritsena-Krestenon, in llia.

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

Predominant type of soil: Sandy Clay

Age of Vines: 35 years

Vinification: This wine is a wild fermentation’s product with low
intervention, without any additional oenological materials. Roditis
grapes are destemmed and the marc remains with the juice in

an open tank for 12 days (classical red vinification) with periodic
pigeage. The marcs are slightly pressed in a pneumatic press and
the wine continues to ferment in a stainless steel tank. The wine
remains in contact with its fine lees for 4 months and is bottled
unfiltered

Alcohol: 13%

Acidity: 5.3 g tartaric acid / L

Total SO2 (mg/It): 18 mg/I

pH: 3.65

Residual sugars: 2,4 g/It

Tasting notes: Amber color due to the contact with the marcs for
12 days. Floral aromas with notes of nuts and wild herbs, aromas
of beer yeast and brioche. The mouth is full, slightly tannical, rem
iniscent of fruit such as grapefruit while of trapped carbon dioxide
from the slow fermentation balances the alcohol and showcases
intensity and vivacity.

The aftertaste is long, with intense aromatic duration.





