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EZOUSA SYRAH

Red Dry — EpuBpd¢ =npog

Tasting Notes:

Deep ruby colour. On the nose dense ripe red and black fruit,
flowers and notes of plum and cinnamon. Full and rich bodied
with luscious cassis flavours, velvety tannins ending with a
nuance of mint chocolate and a long spice and vanilla finish.
BaBukodkkivo xpwpa. MUTn €uxdpioTn Kal TTUKVH, HE APWHATA
WPIMWY KOKKIVWV Kal paupwy @poUuTwv Kal AoUAoudiwy, ME
vOTEG OANAOKNVou Kal Kavéhag. leuon TANBwEIKA, cwua
TTAOUCIO, yeUuon a1rd XUuhwdn @PayKooTAQuUAo, BeAoudiveg
TAVIVEG TEAEIWVOVTAG PE XPOIA PEVTAG KAl COKOAATAG Kal PaKp&
ETTIYEUON PTTAXOPIKWY Kal Bavihiag.

Geographical Indication - N'ewypa@iki ‘Evdeién:
Paphos Regional Wine - Totrikdg Oivog Méagou

Varietal Composition - MoikiAlaKA ouvOeon:
Syrah 100%

Vinification and Maturation - Oivotroinon kai MNMaAaiwon:
Classic red wine fermentation. Maturation for 9 months in oak
casks. - KAaoikr} epuBpny oivotroinon. Qpigavon yia 9 pfAveg oe
Opuiva BapéAia.

Food pairing suggestions - NpéTaon oivoxowv:

Red meats, semi-hard cheeses and pasta with creamy sauces -
Kokkiva kpéarta, nuiokAnpa Tupld Kal CUUOPIKA HE KPEPWON
OQATOEG.

Decanting is recommended - ZuGTAVETAI HETAYYION.

Ideal Serving Temperature - Idavikp 0Ogppokpacia
oeppipioparog :

16-18°C.

Alcohol by volume — MepPIEKTIKOTNTA & AAKOOA:
14%




