UIKOOC BOPpIAC AEUKOC

MoikiAia:
Sauvignon Blanc - Chardonnay

Aptredoupyikn wvn: MAayiég AlyidAsiag
Karnyopia: MNMIE IMAayiég AlyidAgiag

Tutrog: Aeukdg =npog

Eocodcia: 2024
AAKOOA: 12,0%

Zakyapa: <1 g/L

OAIKA outnTa: 5,7 g/L
pH: 3,50

O1 oTToUdaieg AUTEG TTAYKOOMIEG
TTOIKINIEG £XOUV TTPOCAPPOOTEN
dpioTa 010 OPOCEPDO HIKPOKAIMO

NG opeIvig AlyidAgiag Kal

OTIG aTréTOUEG TTAAYIEG TNG.

Ta aptreAoToTTIO BpioKOVTAI

oTIg TrepioxEg Koutooupa, P1épn

kal Mapaokeur, avaueoa o€
eharodaon og uwopeTpo 850—1100 .
Mpokerraryia @Twya eda@n I0AVIKAG
MNXAVIKAG oUoTaoNG, TTOU
oTpayyifouv KaAd. OAeg ol
KOAANIEPYNTIKES PPOVTIOEG YivovTal
ME Ta Xépla Kal Ol aTTodO0EIg dEV
getrepvouv Ta 50hl/ha.

w 1liswinery.gr

XEIPWVOKTIKOG TPUYOG O€ PIKPA
TeAGpa. To 2024 ATav Tpwiun
XPOVIQ Kal €TOI
TIPAYMATOTTOINONKE TEAN
AuyouoTou. Ta oTagUAia
£QpTACAV OTO OIVOTTOIEIO UYIN Kal
o€ apioTn wpigoTnTa. MeTd a1Td
diahoyr TNG TTPWTNG UANG Kal
eAa@PU OTTACIYO TWV OTAPUAILY,
TTPAYHMATOTTOINONKE TTPOJUNWTIKA
€KYXUAIoN oToug 8-10°C yia
TrepiTTou 15 Wpeg, €101 WOTE va
aglotroinBei kaAUTEPQ TO
apwpaTikd duvapikéd Twv
TTOIKIANIWV. 2Tn OUVEXEID
TTaPAANPONKE 0 TTPOPOYOG ATTO
TO TTIECTAPIO KOl aKoAoUBnoe
OTATIKI ATTOAACTTWON KOl apyn
CUpwaon oe XaunNAEGBEPUOKPATIES
(12-15°C).

2¢ OAa Ta oTddIA TNG
olvotroinong, atmoé Tnv

TTapaAafr Tou oTagpuAiou

MEXP! KAl TNV EUQIGAWON,
agloTToIEiTaI N QUOIKK POr) TNG
BapuTtnTag.

NAQUTTEPO KITPIVO XPWUO HE
TTPACIVWTTEG avTauyeles. 'Eviova
PPOUTWON apwpaTa,

€0TTEPIOOEIBWV KAl TTUPNVOKAPTTWV
PPOUTWV HE VOTEG BOTAVIKEG
XOPAKTNPIOTIKEG TOU Sauvignon
Blanc (Trpdoivn miepid, otrapdyyia).
2TO OTOMQ YEUATO, ICOPPOTTNUEVO,
ME PPEOKIO PPOUTWON oLUTNTA

Kal atToAQUOTIKY OpooEPn ETTiyEUON.
Mpoo@EpeTal WG ATTEPITIP Kal
ouvodeUEl APIOTA OOAATEG, YNTA

N Bpaotd Aaxavikd, CUPMOPIKA JE TUPI
1 6ahacoivd, TnyavnTtd wdapia,
TTOUAEPIKG KOl AEUKEG OAATOEG.
2epPipetal oe Beppokpaaia 10-12°C.



