% YIASKOURIS

Origin - NpoéAcuon:
Pachna Village, Limassol - Mayva, Aepueoog

Geographical Indication - Fewypadikn Evoeién:
Protected Geographical Indication Lemesos - Mpootateuouevn

Frewypadikr Evoelen Aepueoog

Varietal Composition - MowktAtakn 20vOeon:
Mataro 70%  Maratheftiko - MapaBeutiko 30%

Vineyard - ApmeAwvag:
Owned - I610KTNTOG
Altitude - Yyopuetpo: 650m

Vinification and Maturation - Owormnoinon ko MaAaiwon:
3 hours extraction for Maratheftiko and 18 hours for Mataro, each

variety fermented in different conditions. Blended and matured for 4
months on fine lees. - 3 wpeg e€aywyn XPWUOTOG KAl OPWHATWV
ylo to MapaBeUtiko kat 18 yia to Mataro. H kaBe motkihia Jupwvel
gexwplota oe OladopeTIKEG ouvOnKeg. Meta TNV emAoyn Tou
XOPHAVLIOU TO KPAGL WPLUALEL YLOL 4 LVEG O AETTTEG OLVOAAOTIEC.

Tasting Notes - levcwyvwoia:

Light cherry colour, pleasant and vivid aromas of roses, strawberries
and cherries. On the palate it is rich and fruity with crisp acidity. -
Avolto Kepaol Ypwpa, HE €uXAPLOTO Kol {wvtavd opwuoTa
{ podométalwyv, GPAOUAOC KOl KeEPAOLOU. ITOUO TAOUGLO Kol
4 5 dpoutwdeg pe SpoaotaTiki ofuTNnTa.

Y Food Pairing Suggestions - uvo&eUeL:
IAS KO U Rls Seafood, white meats, pasta with tomato sauce, salads and Asian
cuisine. - OaAaoowad, AeUKA KpEata, (UUAPLKA LE CAATOO TOUATOG,

/M d{ﬂf O OOAQTEC Kot ACLOTIKY) KouTiva.
% f/ d{/f@zgkﬂ Ideal Serving Temperature - I6avikr) Osppokpacia

ED GEOGRAPHICAL INDICATION ZepBipioparog:
LEMESOS 8_100C

Alcohol By Volume - Meplektikotnta 2 AAKOOA:
13%

Total Acidity (tartaric acid gr/It) - OAwr O§utnta (TpuyLko oL

vp/Ar):
5.5

pH:
3.4

Residual Sugar (gr/It) - YrnoAsippotika Zakyapa (yp/At):
2.9




