O\NOCIg/q

2oy A

EZOUSA EROS MARATHEFTIKO ROSE -
EPQ2 MAPAOEYTIKO POZE

Rosé Dry — EpuBpwTdc (Pol€) =npdg

Tasting Notes:

Bright rose-coloured wine with delicious aromas of
strawberries, cherries and wild roses. On the palate it is
rich and vibrant with the refreshingly crisp acidity so typical
of Maratheftiko challenging the senses due to its unique
taste. The first rosé Maratheftiko in Cyprus. - Oivog
EPUBPWTTOG ME QWTEIVO TPIAVTOQUAAI  XpwHa, dpwia
@pdouAag, KepaoloU Kal Aypiou TPIAVTAQUAAOU. ZTOPa
TTAOUCI0, JE veUPO Kal e€aipeTn aioBnon epeokdadag. Oivog
- TIPOKANCN, XAdpn oTnVv Movadikr Tou yeUuon Kal OTIG
aicbnoeig Tou uttvd. To TTpwTo polé MapaBeUTiko OTN
KuTtrpo.

Geographical Indication - Fewypagikn ‘Evdeign:
Paphos Regional Wine - Totikog Oivog NMdagou

Varietal Composition - MoikiIAlak} cUv0eon:
Maratheftiko - MapaBeuTiko 100%

Vinification and Maturation - Oivomoinon Kai
MaAaiwon:

Cold maceration and classic white wine fermentation.
Maturation for 2 months on the lees - [MpoCuuwTIKA
KPUOeKXUAION & KAQOIKA «Agukni» olvotroinon. Qpiuavan
YIO 2 UVEG TTAVW OTIG OIVOAAOTTEG.

Food pairing suggestions - MpéTaon oivoxowv:
Seafood, white meats and meze. - OaAacoivd, Aeukd
KpéaTta Kal HeCEdeG.

Ideal Serving Temperature - Idaviky Ogppokpacia

oegppipioparog :
8-10°C.

Alcohol by volume — MepPIEKTIKOTNTA & OAKOOA:
14%



