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Gris (Blush) Dry —  AvoIXtOXpwHog
EpuBpwtdg =npdg

A true innovation: the first Maratheftiko gris (blush) wine
in Cyprus. — Mia TTpayuartikr) KaivoTtodia: O TIpwTOog
QVOIXTOXPWHOG £pUBPWITTOS 0ivog attd MapaBeUTiko.

Tasting Notes:

Clear pale salmon in colour. A unique, complex wine
with a bouquet and palate of great intensity and depth.
Aromas and flavours of wild roses and unripe apples,
strawberries and cherries. Exuberant acidity and long
aftertaste. Alauyég pe ammaAd xpwua coAopou (couodv).
Oivog povadikég, apwHATIKA KAl YEUOTIKA TTOAUTTAOKOG
ME évraon kal Ba6og. Apwuara Kal yeUoelig amd aypia
TPIAVTAQUAAQ, dayoupa HAAD @PAOUAEG Kal KepAola.
Neupwdng oguTnTa Kail Jokpd £TTiyeuon.

Geographical Indication - l'ewypa@ikn ‘Evdeign:
Paphos Regional Wine - Totmikdg Oivog Mdgou

Varietal Composition - MoikiAlakA ocuvOeon:
Maratheftiko - MapaBeUTiko 100%

Vinification and Maturation - Oivomoinon Kal
MaAaiwon:

Classic white wine fermentation. Maturation for 4
months on the lees. - KAaoikry Aeukr oivotroinon.
Qpipavon yia 4 PAveg TTavw OTIG OIVOAAOTTEG.

Food pairing suggestions - NMpdéTaon oivoxowv:
Very versatile. Best with seafood, white meats, meze
and fried dishes. - ©@aAacoivd, Aeukd kpéata, PECEDES
Kal TTATa he TyaviTé.

Ideal Serving Temperature - Idavik @gppokpacia
oepBipioparog :
8-10°C.

Alcohol by volume — MepiekTIKOTNTA 0€ AAKOOA:
13%



