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Origin - MpoéAeuon:
Pachna Village, Limassol - Nayva, Aepuecog

Geographical Indication - Fewypadikr ‘Evéeién:
Protected Geographical Indication Lemesos - MpooTtateuouevn
rewypadikr EvéelEn Aepeoog

Varietal Composition - MowtAtakn ZUvOeon:
Shiraz 100%

Vineyard - AuneAwvag:
Owned - I810KTNTOG
Altitude - Y{ouetpo: 675m

Vinification and Maturation - Owomnoinon kat NaAaiwon:

72 hours cold extraction followed by 10 days maceration.
Matured for 4 months on its lees in stainless steel vats. - 72 wpeg
g€aywyn XPWHOATOC KOl APWHATWY O XOUNAEC OepUOKPAOLEG.
AkoAouBel n LWpwon e mapapovh Twv oTtepdUAWY Yo akoun 10
NUEPEC. To KPAOL OTN CUVEXELD WPLMATEL yla 4 UNAVEG OTIC
OLWVOAQOTIEG OE avoEeidwTeg Seapeveg.

Tasting Notes - leuolyvwoia:

Dark ruby colour with aromas of jammy red and black small fruits
and notes of black and white pepper. On the palate it is rich and
full bodied. - ZkoUpo gpuBpod XpwWUQA, LE EUXAPLOTO OPWHOTOL
HOUPWV KOL KOKKIVWV HOUPWV Kol VOTEG HAUPOU Kol AEUKOU
TWTEPLOU. ZTOHUA TTAOUGLO LIE YEUATO CWAL.

Food Pairing Suggestions - ZuvodeveL:
Game and red meat. - Kuvnyt, KOKKWVO KpEQg.

Ideal Serving Temperature - 18aviki Osppokpaocia
ZepBipioparog:
16-18°C

Alcohol By Volume - Mepiektikdtnta e AAKOOA:
14.5%

Total Acidity (tartaric acid gr/It) - OAwkn O§UtnTa (tpuyLko oL

vp/Ax):
5.8

pH:
3.6

Residual Sugar (gr/It) - YroAswupatika Zakyopa (yp/At):
2.4



