D) .»f“YIAS KOURIS

K XYNISTERI

Medium Dry White - Hui§npog Agukog

Origin - MpoéAsuon:
% Pachna Village, Limassol - Mayva, Aepuecog

’
YIASKOURIS Geographical Indication - Fewypadikn Evoeién:
Protected Geographical Indication Lemesos - MNpootateuouevn
rewypadukr) Evéelen Aepeoog

Varietal Composition - MowkiAtakn Z0vOeon:
Xynisteri - Zuviotépt 100%

Vineyard - ApneAwvag:
Owned - 1616ktNTOC
Altitude - Yyopetpo: 750m

Vinification and Maturation - Owomnoinon kaw NaAaiwon:
Classic white wine fermentation which stopped at the desired
sweetness level and maturation for 4 months on the lees in
stainless steel vats. - KAaolkn AUk owvomoinon rmou SLakomnke
01O EMBUUNTO onpeio YAUKUTNTAG KOl wpilpavon yla 4 HAVEG LE
TLG OLVOAGOTIEC O€ avogelbwTeC Se€apevec.

Tasting Notes - levolyvwoia:

Pale lemon with white hues, pleasant and vivid aromas of white
flowers, pineapple and banana. On the palate it is rich and fruity,
balancing the acidity with the sweetness. - Avowto kitpwvo
XPWUOL, LE EUXAPLOTA KoL {WVTAVA OpWHOTO ASUKWV AOUAOUSLWY,
ovava Kal Urmovavag. XTopo mAoucolo Kol ¢poutwdeg,
LooppOTNKEVN 0EUTNTA O€ OXEDN LLE TN YAUKUTNTA.

Food Pairing Suggestions - TuvodeUeL:

Seafood, pasta with cheese, salads and light cheeses. Asian
specialities match well. - @aAacowva, {upapLka pe Tupl, COAATEG
Kol EAappLa TUPLA. ACLATIKEC OTIECLOALTE TaPLAlouV TTOAU.

YIASKOURIS

PROTECTED GEOGRAPHICAL INDICATION Ideal Serving Temperature - 18aviki Oeppokpaocia
LEMESQOS ’
ZepPBLpioparog:
8-10°C

Alcohol By Volume - Mepiektikotnta 2€ AAKOOA:
13%

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

vp/Av):
5.8

pH:
3.5

Residual Sugar (gr/It) - YroAswupatika Zakyopa (yp/At):
7.5




