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White Dry - AeukOG =npog

Tasting Notes:

Pale lemon with greenish highlights, pleasant and vivid
aromas of white flowers, cavafy, pineapple, green apple
and peach. On the palate it is rich and fruity with crisp

acidity, notes of minerality and a unique finish. - Avoixto =
TIPOCIVOKITPIVO  XpWwHd, HE €UXApIOTA KAl  CwvTava

ogpwpata  Aeukwv  AouAoudiwv, KaBdegag, avavd,

TPdcoivou dAAou, JTTavavag Kal poddKIvou. ZToud

TAOUCIO KAl  @POUTWOEG HE VOTEG HETAAAIKOTNTAG,

Tpayavr] o&UTNTA, KOl JovadiKn TTiyEUon. k
Geographical Indication - Newypa@iki 'Evdeign: k‘
Paphos Regional Wine - Totkog Oivog MNagou

Varietal Composition - MoikiAlak oc0vlson:

Xinisteri - ZuvioTépl 100%

Vinification and Maturation - Oivomoinon Kai

MaAaiwon: =

Cold maceration and classic white wine fermentation.
Maturation for 3 months on the lees. - lNpolupwTiKA
KpuoekxUAIon & KAaoikfy Agukr olvotroinon. Qpipavon
yia 3 prveg TTévw OTIG OIVOAAOTTEG.

Food pairing suggestions - MNpoéTacn oivoxowv:
Seafood, white meats, pastas, salads and light cheeses.
Asian specialities match well. - ©aAacoivd, Aecukd g
Kp€ara, CUPOPIKA, OOANATEG KAl EAA@PIA TUPIA. ACIATIKEG x
OTTECIONITE TAIPIACOUV TTOAU. ‘

Ideal Serving Temperature - Idavik Ogppokpacia

oepBipioparog :
8 -10°C.

Alcohol by volume — MepIEKTIKOTNTA G€ AAKOOA:
12,5%



