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OINOZ AEYKOX | [TE HAEIA

Typaeon
WHITE WINE | PGI ILIA

MNoikiAia; AcUptiko

Apnghavas: 8€on “Tpikokid” I[puAAos OAupnias tou Ahpou
Avédpitoaivas-Kpeatévwv, oto voud HAeias

HAikia Qutov: 10 étn

Kupiapxos tunos edagpous: apyihonnAwdes
Owvonoinan: Mpolupwtkh ekxUAion yia 4 h kai hnia nieon twv
OoTaQUAWV o€ Nveupatikd niectnpIo.

AkoMouBei auBdpuntn {Upwon o€ avogeidwn
6e€apevn ae Beppokpaaies 17-18C.

Mapapovh tou véou oivou NAvw otis Aentés oivoAdones
YIO OPKETES NPEPES.

Qpipadel katd éva nooootd 60% oe de€apevn inox,
25% og Amphora kai 15% oto BapéAi yia 6 phves .
AAKOOAIKOS TiTA0S: 13%

OMAikn o€Uutnta (o€ tpuyikd): 5.25 g/l

pH: 3.45 OAikd odkxapa: 0,7 g/lt

OpyavoAnntikd xapakInpIoTtika: Xpwpa Kitpivonpdacivo.
Apwpata eonepiboeldwv, AsuKOGapKwY PPOUTWY,
vUgels avBewv kal Botavwv.

MAouaio, oTPoyYUAO oTo OTOHa

g€ IkavonoIntikn eniyeuan.

Grape Variety: Assyrtiko

Vineyard: Location “Trikokia” in Grillos Olympias.

Age of Vines: 10 years

Predominant type of soil: Clay loam

Vinification: Pre-fermentation extraction for 4 h and mild pressure
of the grapes in a pneumatic press. Spontaneous fermentation
with indigenous yeasts follows in a stainless tank at 17 -18°C
temperatures.

The new wine remains on its thin lees for several days.

Ageing 60% in inox tanks, 25% in Amphora and the rest 15 %
6 months in French oak barrels.

Alcohol: 13%

Acidity: 5.25 g tartaric acid / |

pH: 3.45

Residual sugars: 0,7g/It

Tasting Notes: This wine has pale straw yellow color

with soft greenish tints and a persistent brilliant perlage.
Citrus flavors, fruit whiteness, floral and herbal aromas.

Rich, round in the mouth with a good aftertaste.





