MoikiAia: Beptdapi

AuneAavas: ©€on “kapnos” Zkidouvtia OAupnias tou Ahpou
Avépitoaivas-Kpeatévawv, oto voud HAeias

HAikia Qutov: 6 €In

Kupiapxos tunos €ddgpous: apyihonnAwdes

Owvonoinon: MNMpolupwtkh ekxUAIon yia 2 h kai hmia nieon twv
OTaQUAWV o€ Nveupatikd niectnplo.

AkoMouBei eAeyxopevn aAkooAIKN Upwaon o€ avo&eidwn
o6e€apevn, pe enideypévous UPOPUKNTES

o€ Beppokpaoies 16 -17°C.

AAKOOAIKOS TiTAOS: 13%

OAikn ofUtnta (o€ TpuyIKd): 6 g/l

pH: 3.30

OMAikd oakxapa: 0,4 g/t

OpyavoAnntikd xapakInpiotika: Apwopata PIKpwv ¢PoUTwv ToU
bdoous, kepdaol kai pévtas kar budaopou.

MAouaio otépua, o§utnta nou divel {wvtavia,

EVEPYEIO Kal e wpaia apwpatikn eniyeuon.

Yuvodelel wpaia upapika pe KOKKIVES OAATOES,

Cupapikd pe yapides, keptedakia pe odAtoa viopdras

Kal Papia 6nws kKEPAAOS Kai KOKKIVO AuBpivi.

TéNos pnopei va ouvodeuoel aveta naibakia apviou

otn oxdpa aAAa Kal YEVIKOTEPA apvAaki aTo GoUpvo

h payeipepévo otnv KkatoapoAa.

O¢ci06a
OINOXZ POZE =HPOX

Thesoa
ROSE DRY WINE

Grape Variety: Vetzami

Vineyard: Location “kampos” in Skillountia Olympias.

Age of Vines: 6 years

Predominant type of soil: Clay loam

Vinification: Pre-fermentation extraction for 2 h and

mild pressure of the grapes.

Fermentation with selected yeasts follows in

a stainless tank at 16 -17°C temperatures.

The new wine remains on its thin lees for several days.
Alcohol: 13%

Acidity: 6 g tartaric acid / L

pH: 3.30

Volatile Acidity: 0,44 g acetic acid/L

Residual sugars: 0,4g/L

Tasting Notes: Vertzami rosé showcases aromas

of small fruits of the forest, sweet cherry menthe and mint.
This wine can easily be paired with pasta with red sauces,
meat with red sauces, meat ball with red sauces,

shrimp pasta, red snapper, mullet, lamb steak and cook lamb.





