ULKPOG Boplac epubBpdc

MowktAieg: 60-40% Merlot/Cabernet
Sauvignon

Apmredoupyikn) {wvn: MAayég AyidAeiag
Katnyopia: MIE MAayiég AwyidAelog

Tumog: EpuBpog =npog

Ecobeia: 2019
AAKOOA: 13,0%

Takyapa: <1 g/L

OAwA o§utnta: 58 g/L
pH: 3,28

AUo omoudalieg TTayKOOHLEG TTOLKIALEG
TTOU €XOUV TIPOCAPHOOTEL dploTta
oto 6pooEPO PIKPOKAIUA TNG
opetvng AyldAelag Kat ot
amdtoueg TAQYLES TNG.

Ta apmelotomia Bpiokovtal oTig
meplox€g Mkpéka, Koutooupa kat
Aoupevd, og ugopetpo 700-900 p.
Mpdkettal yia eTwyd e64pn 16avikAg
MNXAVIKAG cUoTtaong, TTou
otpayyilouv KaAd. OAeg ol
KAAALEPYNTIKES ppovTideg yivovtal
ME Ta Xépla Kal oL amodooelg

Sev Eemepvouv ta 60hl/ha.

'W aliswinery.gr

O tpUyog yivetal Ye Ta XEPLa OE PIKPA
teAdpa. To 2019 mpaypatomoliBnKe
ota péoa Xemtéufpn, os eCALPETIKES
KALATOAOYIKEG CUVONKEG.

Ta ota@UALa £QTACAV OTO OLVOTIOLEID
Uyl Kal og ApLoTN WPLUOTNTA.

Metd amoé Siadoyr TNG TPWTNG UANG
Kal EAAPPEU OTTACLHIO TWV CTAPUALWY,
TTpaypatoror|Onke EOUMWTIKN
gKXUALoN otoug 8-10°C yia 3 nuépeg,
wote va a&lomotnBel kaAUtepa

TO APWHATIKO Suvapikd Twv duo
TokAlwv. ETelta, n ekxUAon
OuveXIOoTNKE yla akopa Tepitou pia
eBdoudda og Beppokpaoieg 15-20°C
TTapAAAnAa Kat pe TV apxn tng
CUpwonG. Metd tnv aAKOOAIKN
CUpwon, akoAoubnoe n
pNAoyaAakTikr {UPwon Kal, TEAOG,
To Kpaol wpipace otn de€apevn Ye
Mikpoo&uyovwon yla Trepimou evauion
pAva. e 6Aa ta otddla Tng
olvorroinong, armo tnv mapaAafr) tou
OTAPUALOU PEXPL KAL TNV EUPLAAWON,
a&loroleiTal N YUOIKN POor TNG
Baputntag.

Moppupd xpwua pe PloAeti
QAVTAUYELEG KAL EVIOVA apWHaATA
(PPECKWY KOKKLVWV (PPOUTWYV
(meTpoképacou, Bucolvou) Kal
Botdvwv ou yAukaivouv pe tnv
emidpaon Twv apwudTwy NG
pNAoyaAakTikig Upwong (kaotavo,
(OUVTOUKL, BaviAia, kapapéa).

210 OTOWA TTAOUCLO KAl OTPOYYUAS,
pe Spooepr) yeuon, eUXAPLOTES
MaAaKEG Taviveg Kal @poutwdn
emiyeuon. 16avikég cuvbuacudg

yla YNTA KPEATA, PTEPWTO KUVHVL,
CUUAPIKA PE KOKKLVEG KAL TTIKAVTIKES
odAtoeg, kabwg kat Aadepd mdta
™G eAANVIKAG Koulivag. ZepPipetal
Spooepod, oe Bepuokpaacia 14-16°C.



