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Dry White - =npo¢ Agukadg

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

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

Frewypadikr Evoelen Aepueoog

Varietal Composition - MowktAtakn 20vOeon:
Xynisteri - ZuviotéplL 100%

Vineyard - AumneAwvag:
Owned - I810kTNTOG
Altitude - Yyouetpo: 750m

Vinification and Maturation - Owomnoinon kot MaAaiwon:
Classic white wine fermentation which stopped at the desired

sweetness level and maturation for 4 months on the lees in stainless
steel vats. - KAaowr A€ukn olwvomoinon mou SLOKOTMNKE OTO
€MOUUNTO onpelo YAUKUTNTAG KoL wpLpavon ylo 4 UAVEG UE TLG
OLVOAAOTIEC OE avOEeidwTEeC SeEaeVEC.

Tasting Notes - levolyvwoia:

Pale lemon with greenish highlights, pleasant and vivid aromas of
white flowers, pineapple, green apple, banana and peach. On the
palate it is rich and fruity with balanced acidity and a unique finish. -
AVOLYTO TIPAGLVOKITPLVO XPWLLA, L€ EUXAPLOTA Kot {WwVTAVA ApWLOTOL
Agukwv AouAoudlwyv, avovd, TPEACWVOU HAAOU, UTTOVAVAG Kol
podAKwvou. ITOpA TAOUOCLO KOl GPOUTWEEG HE LOOPPOTINUEVN
ofutnta Kal povadikn emiyguan.

Food Pairing Suggestions - fuvo&eUeL:

Seafood, pasta with cheese, salads and light cheeses. Asian
specialities match well. - OaAacowa, (upapKa LE TUPL, COAATEG
KaL eAadpla TUPLA. ACLATIKEG OTIECLAALTE TaLPLAlOUV TTOAU.

Ideal Serving Temperature - I6avikr) Osppokpacia
ZepBipioparoc:
8-10°C

Alcohol By Volume - Mepiektikotnta 2 AAKOOA:
13%

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

vp/Ar):
5.6

pH:
34

Residual Sugar (gr/It) - YroAeypupatikd Zakyapa (yp/At):
3.2



