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White Dry - AeukOG =npog

Tasting Notes:

Pale lemon colour and expressive nose with delicate
aromas of peach, pear and citrus and some notes of
honeysuckle and vanilla. It has a dry mouth sense with
moderate acidity and characteristic flavours of tropical
fruits, melon and lime with a long lasting and refreshing
aftertaste. — AvoIixTOd AguOVi XPWHG, EKPPACTIKO OTNV
MUTR, ME AETTITA OpwpaTta  poddkivou, axAadioU Kail
€oTTEPIOOEIdWV KOl VOTEG ATTO ayloKANPa Kai BaviNia.
=npeo6 oTo OTOUA HPE METPIO OEUTNTO KAl XOPAKTNPIOTIKEG
yeuoelig amd TPOTTIKA @pouTa, TTETTOVI Kal AAIY, Kal JE
MaKpPd OPOCIOTIKNA ETTiYEUDN.

Geographical Indication - Newypa@ikni 'Evdei§n:
Paphos Regional Wine - Totkog Oivog Nagou

Varietal Composition - MoikiAlak oUvOeon:
Viognier 100%

Vinification and Maturation - Oivomoinon Kai
MaAaiwon:

Cold maceration and classic white wine fermentation.
Maturation for 4 months on the lees. - NpolupwTiKA
KpuoekxUAIon & KAaoIkr Agukr) oivotroinon. Qpigavan
yIa 4 prveg TTévw OTIG OIVOAAOTTEG.

Food pairing suggestions - MNpoéTacn oivoxowv: EZOI%

Seafood, white meats with sweet sauces, pasta,
mushroom dishes, grilled vegetables, paté, and au gratin
dishes and cheeses. — OcoTpakoecidr], AeuK& Kpéata ME
YAUKEG OAATOEG, CUMOPIKA, TTIATA YE HaVITAPIA, XOPTAPIKA
oTnv oxdpa, TTaté, mATa au gratin kai Tupid.

Ideal Serving Temperature - Idavikp Ogppokpacia

oepBipioparog :
8 -10°C.

Alcohol by volume — MepiekTIKOTNTA 0€ AAKOOA:
12,5%



