UIKOOC Bopidac polé

MoikiAieg: Grenache/Syrah/Poditng
Aptredoupyikn {wvn: MAayiég AlyIGAEIag
Karnyopia: MIE MNehomrévvnoog

Tutog: Poé =npog
Ecobcia: 2025
AAKOOA: 12,5%

Zakyapa: <1 g/L
OAIkA o§uTnTa: 6,15 g/L
pH: 3,35

O1 @NICPEVEG TTOIKIAIEG TNG
"aAAiag kaAAigpyoUvTal TNV
opeivi AlyidAgia, SiTTAa oTov
autoxBovo opeivod Poditn, ue
eCQIPETIKG atToTeEAECPaTa. Ta
apTTeAOTOTTIO BpiokovTal GTO
opoTrédio TNG TpdaTtrelag, OTO
Mupydki ka1 oTov Mkpaika

o€ £€00@OG TTAAAIWYV OEATAIKWV
aTToBECEWYV KAl GE UYWOUETPO
800-900 p. MNpokerTal yia @Twxd
€0A@n 10AVIKAG INXAVIKAG
ouoTaoNng, TTou aTpayyiouv
KaAd. OAeg o1 KOAIEPYNTIKEG
@POVTIOEG YivovTal JE Ta XEPIT
K1 01110000 €IG OEV EETTEPVOUV
Ta 50hl/ha.

w aliswinery.gr

O TpuUyog yiveTal e Ta xEpia

o€ JIKPA TeAGpa. To 2025
TTPAYUOTOTTOINONKE PETa
2emtéuBpn. Ta aTtaguAia

£(QTOOQV OTO OIVOTTOIEIO UYIN

Kal o€ ApIOTN WPINOTNTA.

Metd atrd diahoyr TNG TTPWTNG UANG
KaI EAaQPU OTTACIUO TWV CTAPUAIWY,
Ol TPEIG TTOIKIAiEG 0dnynOnkav o€
KOIVI] TIPOCUPWTIKF EKXUAIOT) OTOUG
8—10°C yia trepitrou 5 Wpeg, HEXPI Va
EMTEUXOEI TO EMOUUNTO XPWHA KAl
@AIVOANIKO BUVAUIKO. ETN OUVEXEIQ
TTOPAANPONKE O TTPOPOYOG OTTO TO
TNECTAPIO KAl aKOAOUBNOE OTATIKA
atroAdoTTwon Kai apyr UPwaon o€
XAUNAEG Beppokpaaieg (12—15°C).
TENOG, TO KPOOi ENPIOAWBNKE
TTapouacia adpavous agpiou. € OAQ
Ta 0TAdIA THG OIVOTTOINONG, ATTO
TNV TTaPAAapr) Tou aTa@uUAIOU PEXPI
Kal TNV EPPIGAWOT, agloTroigiTal

n QuoIKA por TNG BapuTnTag.

MoAU aTTaAd POUNTTIVI XPWHA Kal
@pouTwdn apwpata (grape fruit,
Bepikoko, KOKKIVa ppoUTa Tou
OdoouGg) pe avBIKEG VOTEG BIOAETAG
Kal pevegE. MNMAouaolo oto oTOMQ, PE
Opooepr] yeuon Kal ¢pouTwdn
etriyeuon. MNMpoo@épeTal euxapioTa
WG OTTEPITIQP, TUVODEUEI GUOPPA TIG
TTTEG KaI Ta Aadepd @aynTd Kal
TaIPIAdel EEQIPETIKA PE TTIATA OTOV
atpd Kai ATa TNG ITAAIKAG Koudivag
(TTITOEG, HOKAPOVADEG PE KOKKIVEG
OGATOEG). ZepBipeTal 1IdaviKG o€
Oeppokpaaoia 10-12°C.



