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EZOUSA MARATHEFTIKO — MAPAGEYTIKO
(METHARME)

Red Dry — EpuBpd¢ =npog

Tasting Notes:

A complex wine resulting from the best expression of the grape
variety and the Kannaviou microclimate. Vibrant ruby colour,
layered aromas of black cherry, mint and thyme. Exuberant
and intense flavours with a rich mouthfeel and structure and
long finish. - Oivog TTOAUTTAOKOG, OTNV KAAUTEPN £€K@PACH TNG
TTOIKINiOG  Kal Tou pIkpokAipatog g Kavvafiou. Zwvrtavo
EPUBPO  xpwpua, ouvBeto  kar  TToAuetTiTredo  dpwpa
TIETPOKEPAOOU, MEVTOAG Kal Bupapiol. MANBwEIK Kal €viovn
VEUPWONG yeuon e TTAoUoIa dOUNA Kal JaKpd eTTiyEuOn.

Geographical Indication - Newypag@iki ‘Evdeign:
Paphos Regional Wine - Totkog Oivog Mégou

Varietal Composition - MoikiAlaKA ouvOeon:
Maratheftiko - MapaBeuTiko 100%

Vinification and Maturation - Oivotroinon kai MNMaAaiwon:
Classic red wine fermentation. Maturation for 9 months in oak
casks. - KAaoikn epuBpn oivotroinon. Qpigavon yia 9 priveg o€
Opuiva BapéAia.

Food pairing suggestions - NpéTaon oivoxéwv:

Red meats, game, semi-hard cheeses and pasta with creamy
sauces - Kokkiva kpéata, KUuvAyl, nuiokKAnpa Tupld, Kai
CuuapIKG pe KPeUWdN oAATOEG.

Decanting for 30 minutes is recommended - ZuoTAvVETAI
MeTayyion yia 30 AeTrTd.

Ideal Serving Temperature - Idavikf 0Ogpuokpacia
oepBipiopaTog :
16-18°C.

Alcohol by volume — MepPIEKTIKOTNTA & AAKOOA:
14%



