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GEOMETRIA ey
Assyrtiko

Technical Information

GIEASSIEICRIGIG NSgEtun, T8 £ - Senites P.G.l. Peloponnese (Protected Geographical Indication

Peloponnese)

CLOSUBEMRYPE S S5t == fiuadiis» DIAM (No 3)

COORE/ STYsE= ..« .5 i Laseain: ¥/ Dry White Wine

BOTTEES (). et e S0 = <0 e 8 750

GRARE VARIEFALS 5 sl au it Assyrtiko 100%

ORIGINE: 28 . drr,. s O le = o Nemea of Korinthia

ALTITUDE ()5 S e s S et e 300

SOl ot s 8 il LBt SN Cleye - Calcareous

CLIMATE: LR o | o (= s Ny Typical Mediterranean

VINE EARECTHRR =« 88 =R ne 4.000

PRGPUCTI®N: (h/haQ)...f L st 70

HARVESTEHERN. |\ o ol 2o G 15/9 - 25/9

VINIFICATION / DISTILLATION............... Controlled Fermentation at Low Temperatures (14° C - 16° C)

BERREMMATURING: S8 e = -

BOTILESH (B 2 .. = M ilash i i 20.000

SERVING TEMPERATURE...........ccovvvv. 9°C-10°C
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Tasting Notes

Technical Data

ALCOHOLIGTITL R aWel)tuenst s i 125

o 23,
RESIDURIISUGARSH gy, i . 14-1,6
TOTA L AGIBHRY (o E) e e s 51-53
J@TRSEEREATBER (oot i 90-110
AEEATIVE DENSITY a(gfL) 8 = o 0.992
V@ ERITHFESRCIDIRY (of E) et el 02-03
BOTETISE /0B OMGIEE el 8. i 6
BESES/  EURORALETTE & -1 . i 100

FLAVOR CHARACTERISTICS

..................... Medium lemon

.. Notes of stone fruits with touches of minerality and botanical hints.

pepper, honey and honeycomb.

Dry. with refreshing acidity and a full body. High intensity in mouth and a long finish.
Aromas of lemon and lime, pineapple and mango, presence of white fleshy peach, with
herbal dimension of lemongrass, chamomile and thyme, minerality and subtle notes of white



