Ovopaoia katd napadoon “Petaiva”

Katnyopia: Orange - Quaoikos oivos

MoikiAia: poditns

Apnelavas: LkiAouvtia OAupnias oto Ahpo

Avbpitoaivas - Kpeotévwv ato Nop6 HAeias

HAikia utav (uéaos 6pos): 35 étn

Kupiapxos t0nos €6apous: appoapyiAmoes

Owvonoinan/Qpipavon: O oivos eival éva npoidv auBéppnns {Upwaons Kai
xaunAav napeppdoewv, xwpis npéabeta oivoAoyikd UAIKA. L1a otapUNia
poditn yivetar anoBoatpUxwaon Kai supnapapovh Xupou - gAoiol yia 10
npépes ae avoixtd doxeio (UEBodos kAaoaikns epubpds oivonoinans) pe
neplodikés eppantioels 1ou PAoioU (pigeage). H otaguAdpala méetal
ehapa Kai 0 oivos ouvexilel va {upmvel oe avoeidbwtn deCapevn.
Lipgwva pe v apxaia eMNnvikh napddoon, yia tnv napaywyh tou
pnuvitn oivou, npootiBetal oto YAeUKos PpEoKIa pntivn NEUKOU Katd tn
didpkeia s aAkooAikhs {Upwans. O oivos napapével oe enagh pe s
0IVOAAONES ToU yia 7 pAves Kal EPPIaA@VETal aQIATPAPIOTOS.
AAkooAIKs TiTAoS: 13,5 %

OAikn o€Utnta (o€ TPUYIKO 08V): 5 g/L

OMNik6 Beiwbdes (mg/lt) : 27 mg/!

pH: 3.60

OMNika Lakxapa:2,7 g/lt

OpyavoAnnukd xapaktnpiotikd: H napadoaiakn oivonoinan

odnyei og oivo xapnAns napéppaons,

HE KEXPIUNAPEVIO XPWHA Kal apwpatikh noAunAokotnta.

Apwpara paotixas, neukopeAovas, Botdvwv, Awtou, paviapiviod,
noptokaAiou, unaxapikwv, aglydaia kai kapudia. AnoAauctikd

otopa pe Gyko, o§utnta Kal pPOUTOo Nou Tou xapiouv pia £§oxn icopponia.

“VORIAS & HELIOS”

Orange Ritinitis

BioAoyikos Oivos | Organic Wine

Ovopaoia katd MNapadoon Petoiva
Traditional Designation of Origin Retsina

Category: Orange - natural wine

Grape Variety: roditis

Vineyard: From Skillountia Olympias Municipality of Andritse-
na-Krestenon, in llia. The selection of the grapes is made

under the criteria of: position, orientation climatic

conditions and soil texture.

Age of Vines: 35 years

Predominant type of Soil: Sandy Clay

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 10days (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.

According to ancient greek tradition, the production of ritinitis wine
is made when fresh pine resin is added to the must during
alcoholic fermentation. The wine remains in contact with its fine
lees for 7 months and is bottled unfiltered.

Alcohol: 13.5%

Acidity :5 g/L

Total SO2 (mg/It) : 27 mg/I

pH : 3.60

Residual sugars: 2,7 g/It

Tasting notes: The traditional vinification results in a product with
lower intervention, amber color and aromatic complexity.

Aromas of mastiha, pine, herbs, lotus, clementine, orange, spices,
almonds and walnuts.

Delicious palette with volume, acidity and fruity notes

that provides a perfect balance.





