2YPPAXO

MoikiAigg: 60-40% Viognier/Poditng

Aptredoupyikn {wvn: MAayiég AlyIGAEIag

Karnyopia: MIE MNehomrévvnoog

Tutrog: Aeukdg =npdg
Eocodeia: 2023
AAKOOA: 11,5%

Zakyapa: <1 g/L
OAIKAq ogutnTa: 7,0 g/L
pH: 3,30

To Viognier, n yonTeUTIKA TTOIKIAIQ
Tou Podavou, kaAAigpyeiTal oTnv
opeiv AlyiGAgla pe eEQIPETIKG
atroTeAéopaTa. Ta auTTeAOTOTTIO
BpiokovTal o€ UPOUETPO
800-1000 p. TTdvw o€ aTmmOTOUES
TTAQyIEG UE Bopivn €kBeon,

o€ TWXA Kal dyova 04N
1I0aVIKAG uNXAVIKAG ouoTaong,
TTou oTpayyiouv KaAd. OAeg ol
KOAAIEPYNTIKEG PPOVTIOEG YivovTal
ME Ta XEPIQ KAl O aTTOdO0EIG
O¢ev Eetrepvouv T1a 40hl/ha.

w 1liswinery.gr

O TpuUyog yiveTal e Ta xEpia

o€ JIKPA TeAGpa. To 2023
TTPAYUATOTTOINONKE OTIG APXES
OkTWwReN.

Ta oTagpUAia £pTacav GTO OIVOTTOIEIO
uyIrf Kai o€ apioTn wpiuoTnTa.

MeTd atrd TTPOJUUWTIKA EKXUAION
oToug 8—10°C yia 6 wpeg, To Viognier
odnynOnKe OTO TTIECTAPIO, OTTOU
ouvavtnoe Tov Poditn. Agou
TTaPAAAPONKE O TTPOPOYOGATTO

TO TTIECTAPIO, AKOAOUBNOE OTATIKN
aTmoAGoTTWOoN Kalapyn ¢Uuwaon

o€ XaunAég Beppokpaaies (12-15°C)
pEXPI TTEPITTOU Ta HEoa NoEuBpn.
MeTtd 10 TéEAOG TNG {UMWONG,

TO KPOOi wpipgace oTndeEapevn

ME TIG OIVOAAOTTEG TOU Kalbatonnage
yla TTEPITTOU 5 pnveg. Z€ OAa Ta
oTAdIa TNG OIVOTToINoNG, aTTd TV
TTapaAaBn Tou oTaQUAIOU PEXPI

Kal TNV EPPIGAWaN, agloTrolgiTal

n ®UOIKA Por TNG BapuTnTag.

AQUTTEPO XPUCOQPi XPWHO Kal
oUVOETa apWHATA AYOoUPWV
AEUKOCAPKWYV PPOUTWYV Kal
€0TTEPIBOEIBWV TTOU £¢ENiCOOVTAI
oTto TrothpI. NMAoucio kal ouveeTo
OTO OTOMA, YE IBAVIKI I00PPOTTIA
oguTNTAG Kal AImTapoTnToG,
XAPOKTNPICTIKA OPUKTOTNTA KAl
APWHATIKA ETTIYEUON TTOU OIOPKEI.
16avikd Kpaai yia yOOTPOVOUIKEG
atmmoAauoeIg BacIoPévEG OTA AEUKA
KpEaTa, Ta JeyaAa AIrTapd wapia,
Ta BaAaooIvd, TATa Je OAATOO
QAUYOAEUOVO 1 PPIKACE, AAAG

Kal pICOTa i} CUUAPIKA PE EVTOVEG
yeuoeig, dypla JaviTapia Kabuwg
Kal AEUKA TTIKAVTIKO TUPIAL.
2epPipeTal o€ Beppokpacia 10-12°C.



