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EZOUSA RED
Red Dry — EpuBpd¢ =npd¢

Tasting Notes:

Intense ruby coloured wine with delicious aromas of
cherries, violets and wild roses as well as a hint of oak. On
the palate it is rich and vibrant with balanced acidity and
density, and juicy tannins. - To éviovo TTOpQUPSO XPwWua
KAl Ta €UuXGpIoTa apwpata  KepaolioU, PBIOAETAG  Kal
TPIAVTAQUAAOU gival Ta KUPIO XAPOKTNPIOTIKA €vOg oivou
ME ATTIEG TaAViVEG, 100pPOTTNMEVN OEUTNTA KOl TTOAU KOAR
YEUOTIKI] TTUKVOTNTA.

Geographical Indication - Mlewypa@ikni ‘Evdeign:
Paphos Regional Wine - Tomkog Oivog Mdgou

Varietal Composition - MoikiIAlak o0vOeson:
Maratheftiko 40%

Syrah 30%

Mourveédre 30%

Vinification and Maturation - Oivomroinon Kai
MaAaiwon:

Classic red wine fermentation. Partial maturation for 6 :
months in oak casks. — KAagikfq €puBpr] oivotroinon. :

Mepikr) wpipavon yia 6 purveg o€ dpuiva BapéAia. EiFz0UsA

Food pairing suggestions - Npdétaon oivoxowv:
Red meats, game, cold cuts, aged cheeses and spicy -
dishes - Kokkiva kpéata, Kuviyl, aAAavTIKE, TTOAQIWPEVA S

TUPIA Kal TTIATA TTIKAVTIKA.

Ideal Serving Temperature - Idavikp Ogppokpacia

oepBipioparog :
14-16°C.

Alcohol by volume — MepIekTIKOTNTA OE AAKOOA:
14%



