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Dry White - =np0o¢ AguKkag

Origin - MNpoéAeuon:
Pachna Village, Limassol - MNayva, Aepuecog

Geographical Indication - Fewypadikr Evéeién:
Protected Geographical Indication Lemesos - Mpootateuouevn

rewypadukr) Evéelén Aepeoog

Varietal Composition - MowtAtakn ZUvOeon:
Assyrtiko - AcUptiko 100%

Vineyard - ApneAwvag:
Owned - 1810KTNTOG
Altitude - Yyopetpo: 650m

Vinification and Maturation - Owomnoinon kat NaAaiwon:
Classic white wine fermentation. Maturation for 4 months on the
lees in oak casks. - KAaolkn Asukn oworoinon. Qpipavon yla 4
UNVEC UE TLG OlVOAAOTIEG o€ SpuLva BapéALa.

Tasting Notes - leuolyvwoia:

Gold with greenish highlights, pleasant and vivid aromas of
mature lemon, peach and honeycomb. On the palate it is rich and
fruity with crisp acidity and notes of minerality. - Xpuookitpwo
XPWHO, ME ELXAPLOTO KAl {WVTAVA OPWUOTO WPLHOU AgpOVIOU,
poSakwvou Kal Knpndpag. Itopa mAouolo Kot ¢dpoutwdeg Ue
6poaoLoTIK 0EUTNTA KL VOTEC OPUKTOTNTOG.

Food Pairing Suggestions - TuvodeUeL:
YlAS KO U RIS Fish, white meats, pasta, salads and yellow cheeses. - Autapad
PapLa, Asuka kpéata, LUHAPLKA, COAATEG KAL KITPLVA TUPLA.

Assyriko—

Ideal Serving Temperature - 18aviki Oeppokpaocia
ZepBipioparog:

CTED GEOGRAPHICAL [NDICATION

LEMESOS 8-10°C

Alcohol By Volume - Mepiektikotnta Z€ AAKOOA:
13%

Total Acidity (tartaric acid gr/It) - OAwkn O§UTnTa (TPUYLKO 0§V

vp/Ar):
5.9

pH:
3.2

Residual Sugar (gr/It) - YroAswpatika Zakyoapa (yp/At):
3.2




