Oivos ['AukUs “Bupnoes”
OINOZ EPYOPQITOZ OYZIKQX TAYKYX

Sweet Wine “Thymises”
ROSE WINE NATURALLY SWEET

MoikiAies: ®wkiavé - Maupoudi

Aunelwves: Ipaika OAupnias, ZkiAouvtia OAupnias

Ahpos Avépitoaivas-Kpeatévwv, Nopds HAegias

Kupiapxos tunos eddgous: apyihonnAwdes

HAikia gutwv (péoos 6pos): 25 £€tn

Huepopnvia tpuyou: téAn Xentépppn

Ecobeies : 2009 (45%),2013(20%),2014 (20%),2015 (15%)
Owvonoinan/Qpipavon: H cupnukvwon twv 0akxapwv eNTUyXavetal
pe ouvbuaoud unepwpipavons Kai ansubeias ékBeans atov NAIO
WV otapuAwv (AIdoipo)npos Ehpavon kar apudatwon

uéxpl to emBuuntd eninedo oakxdpwv. Anofoatpuxwaon Kai
olvonoinon pe cupynapapovh pe to eAold, (Upwon

o€ Beppokpaoies 17-22 °C oe avo&eidwtn degapevn.
Yupnapapovh 1ou GAoIoU TwV PaymVv PE T0 (UPWHEVO YAEUKOS e
neplodikés epPantioels (pigeage) Tou GAoIoU Péxpl tn ANEN tns
aAkooAIkNs ¢Upwons. O oivos pons evwBnke Pe Tov 0ivo AMNIwY
méacwv kai 0dnynbnke ae kAgioth de§apevn péxpl tn AnEn tns
{Upwaons Kai gtn gUVEXEIa Nnapapovh yia apketd didotnpa pe s
olvoAdones. Qpipavan ag YaANika dpUiva BapéAia 6eltepns xphaons.
Méaoos 6pos xpovou wpipavons oe BapéAia Touldxiotov 24 phves.
Epgpiad®Bnke xwpis dinBnon tov louvio tou 2017

AAKOOAIKOS TiTAOS: 15,0%

OAikn outnta: 6 g/L

Ydakxapa (og g/L): 130 g/L

OpyavoAnnuika xapaktnpiotikd: Apwpata Aoudas noptokaAiou,
Enpwv Kapnwv, otaPidas kai yevikdtepa ano§npapévav poutwy.
Ztépa nAouaio, yepdro pe éviova ta apwuara napadooiakwv
YAUuK@V tou KoutaAioU. Eniyeuon cuvapnaotiki, nou kpatd us
B0pnaoes tns yeuotikns epneipias eni pakpov wvtaves.

Grape varieties: Fokiano & Mavroudi

Vineyards: Greka Olympias, 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

Soil: clay loam

Harvest: end of September

Years: 2009 (45%), 2013 (20%), 2014 (20%), 2015 (15%)
Vinification - Maturation: Concentration of sugars is achieved by
combining over-maturation and direct exposure to the sun’s grapes
(drying) to dry and dehydrate to the desired sugar level.
Destemming and fermentation at 17-22 °C in a stainless tank.
The marcs remain with the fermented must and periodic pigeages
are performed until the alcoholic fermentation is complete.

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 in French oak barrels for at least 24 months.

Bottled unfiltered. Bottling without filtration.

Alcohol: 15,0%

Acidity: 6 g tartaric acid/ L

Sugar: 130g/L

Tasting notes: Color of caramel. Aromas of orange peel, nuts, dried
grapes and fruits. Mouth rich, full of intense aromas

of traditional greek sweets of the spoon.

It is a wine that keeps alive and full our tasting palettes!.





