MoikiAies: Pobditns, paupoudl, Refosco kar acnpoudes
AuneAwvas: ©éon “KoéBitoa” lpaika, XkiAAouvtia kai [pUAAO
OAupnias oto Anpo Avépitoaivas Kpeotévwy, oto vouo HAeias .
HAikia putwv: 25 €tn

Kupiapxol tUnor edagous: apyihonnAwdes

Huepopnvies Tpuyou: 10 éws 16-09-2020

AAKOOAIKOS TiTAOS: 40%

Mapaywyn toinoupou: EmAeypéva otéu@uia tou noAunoikiAlakou
olkoyevelakou apneAwva (Kupiws poditn, paupoudl, Refosco

Kal aonpoudes) Yeta tnv oIvonoinan yia thv napaywyn oivov
noidtntas, (UPWVOUV EAEYXOUEVA €V OTN guvéxela diacpaliletal n
aplotn diathpnaon Tous enions ae eAeyxopevo nepiBaiiov

MEXPI Kal TO XpOvo anootagns.

H apyh anéatan, ol cwatoi diaxwpIGUoi, N yv®an Kai n pneipia
1000 TOU NOoI0oTIKOU SUVAUIKOU TwV NOIKIANIOV TV OTEHPUAWY nou
anootadovtal 600 Kai ns idias s diadikaaias tns andotagns

o€ guvaptnon pe v eAIPETIKAS NOIOTNTAS NPWTN UAN givail ol
napAaueTpol NoIdTNTAS Nou eNIcPPEAyifouv TN NPOCWNIKOTNTA TOU
toinoupou Mapkoyiavvn.

Qpipalel og avogeidbwtn de€apevn yia apkeToUs PAVES yia TNV
BéAtiotn opyavoAnntikn Icopponia tou.

OpyavoAnntika xapaktnpiotikd: Apwpata wPIHwV GPOUTWY,
Botdvwv kai Enpav Kapnwv.

loopponnpévo kai nAoUaIo otépa e apwpatkn noAunAokotnta.
Euxdapiotn kai diapknh eniyeuan.

Toinoupo Mapkoyiavvn

Tsipouro Markogianni

Grape varieties: Roditis, Mavroudi, Refosco and Asproudes
Vineyards: Vineyard “Covitsa” Greka, Skillountia & Grillo Olympias,
in the Municipality of Andritsena-Krestenon in llia.

Age of vines: 25 years

Predominant type of soil: Clay loam

Harvest: 10 & 16-09-2020

Alcohol: 40%

Tsipouro production:

Selected grape marc coming from the multi-variety family vineyard
(mainly indigenous varieties such as Roditis, Mavroudi, Refosco
and Asproudes) are introduced after vinification

for the production of quality wines.

Controlled fermentation of grape marc is achieved while their
excellent preservation is ensured in a controllable

environment up to the perfect time of distillation.

Certain qualities such as slow distillation, right classification,
knowledge and experience concerning the qualitative potential of
grape variety as well as the procedure of distillation itself along
with the excellent quality of grape marc seals the personality of
Markogiannis Tsipouro.

Long maturation in the inox tank for the best balance

of the quality’s product.

Tasting Notes: Aroma ripened fruits, herbs and nuts.

Balanced and rich mouth with aromatic complexity.

Pleasant and long aftertaste.





