The Cricket & The Ant

Ovopaoia katad napadoon “Petoiva”

The Cricket & The Ant
Traditional designation “RETSINA”

MoikiAia: Poditns

AuneAavas: Autopidol auneAmves atnv ZKIAAouvTia

kal AidoeAha OAupnias oto Nopd HAeias

HAikia putwv: 29 etV

Kupiapxos tunos edagpous: AppoapyiAmdes kai apylAonnAwndes
Owonoinon: MNMpolupwtkh ekxUAIon yia 3 h kai hmia nieon twv
oTta@UAQV o€ nveupatiko nieothplo. AkoAouBei eheyxdpevn
aAkooAikn {Upwon og avoeidbwtn degapevn, pe emAeypévous
{upopukntes ae Beppokpaaies 16-17°C. Loppwva pe Tnv apxaia
eAnvikh napddoon, yia v napaywyn Tou pntivitn oivou,
npootifetal oto YAeUKos @pEokia pntivn neUkou Katd tn didpkeia
tns aAkooAIkNs {Upwans. O veapds o0ivos Napépeive otis AenTtés
0IVOAAONES TOU YIa aPKETOUS UAVES .

ANKOOAIKOS TiTAOS: 13%

OAikn ofUtnta (o€ TpuUYIKS 0EL): 5,40¢/L

pH: 3,40

OAika Zakxapa: 1,9 g/t

OpyavoAnntikd xapakInpIoTiKA: anaid XpUoOoKITPIVO XPWHA HE
npdcives aviavyeles. Apwpata pactixas, eonepidboeidwv,
Botdvwv kai neukou. leuotikh apwpatka noAunAokotnta
€0nePIdOEIdWV Kal ASUKOGAPKWY PPOUTWV.

lepato kal oTpoyyuAd pe dpopen Kal pakpa eniyeuon.

Grape Variety: Roditis

Vineyard: Own-rooted vineyards from Skillountia and Diasella
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: 29 years

Predominant type of Soil: Sandy Clay and Clay loam

Vinification: Pre-fermentation extraction for 3 h and mild pressure
of the grapes in a pneumatic press. Controlled alcoholic
fermentation follows in a stainless tank, with selected yeasts at
16-17°C temperatures. According to ancient Greek tradition, for
the production of retsina wine fresh pine resin is added

to the must during alcoholic fermentation. The new wine remains
on thin lees for five months.

Alcoholic volume(%): 13%

Total Acidity (g tartaric acid / It): 5,40

pH: 3,40

Residual Sugars: 1,9 g/L

Tasting notes: This wine has pale straw yellow color with soft
greenish tints and a persistent brilliant perlage. Aromas of mastiha,
pine, citrus and herbs. Citrus flavors and fruit whiteness. Rich and
round in the mouth with a pleasant and long aftertaste.





