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Origin - MpoéAsuon:
Pachna Village, Limassol - Maxva, Aepueoog

Geographical Indication - Fewypadikr Evéeién:
Protected Geographical Indication Lemesos - Mpootateuduevn
Frewypadikr EvéelEn Aepecog

Varietal Composition - MowtAtakn ZUvOeon:
Maratheftiko 100% - MapaBeUtiko 100%

Vineyard - ApneAwvag:
Owned - 1616KktNTOG
Altitude - Yyopetpo: 675m

Vinification and Maturation - Owomnoinon kat MaAaiwon:

72 hours cold extraction followed by 18 days maceration. Matured
for 12 months in French and American oak barrels. - 72 wpeg
g€aywyn XPWHATOC KOl OPWUATWY O XAUNAEG BePUOKPAOIEC.
AkoAouBel n Vuwon Pe mopapov TwV oTEUdUAWY ylor akOun 18
nUEpeC. Qpipavon ywa 12 pnveg oe MoAAKA Kol APEPIKAVLKA
Spuwva BapéAa.

Tasting Notes - leuclyvwoia:

Vibrant ruby colour, plums, black cherries, small red fruits and
notes of cloves and vanilla. On the palate is rich and medium
bodied with velvety tannins. - ‘Evtovo epuBpo xpwuo pe BloAeti
OVTAUYELEG, EUXAPLOTA APWUOTA SAUACKNVOU, LOUPOU KEPACLOU,
ULKPWV KOKKWVWV $polTwV HE VOTeG yapudpaAlou kat Baviliag.
JTOUO TTAOUGLO LLE YEUATO O Kal BEAOUSLIVES TAVIVEG.

Food Pairing Suggestions - ZuvodeUeL:
Game, red meat and pasta with tomato sauce. - Kuvnyt, KOKKLvO

KPEOG KoL LULLOPLKAL LE KOKKLVN OAATOQL.

Ideal Serving Temperature - 18aviki Osppokpaocia
ZepBipioparog:

16-18°C

Alcohol By Volume - Mepiektikotnta € AAKOOA:
14.5%

Total Acidity (tartaric acid gr/It) - OAwkn o§utnta (Tpuyiko oL

Residual Sugar (gr/It) - YroAswupatika Zakyopa (yp/At):
2.7



