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Technical Information
GLASSIEI GG NIESIR: = £ o Sineees P.D.O Nemea (Protected Designation of Origin Nemea)
CLOSUREATYPE: ¥ fe T s sl Bl DIAM (No 5)
COLORHSTY L B SRS AMMERT 7 Dry Red Wine
BOTTEE (ral)fs.... .. T Sath s 750
GRARERVERIETALSE SRS, * At a8 o Agiorgitiko 100%
B s Nemea of Korinthia
250 - 400
Cleye - Calcareous
' Typical Mediterranean
4.000
60
15/9 - 25/9
VINIFICATION / DISTILLATION................ 8d Skin Contact with Frequent Wetting, Fermentation at 23° C
BARREEMATURING...... & . 12 months in oak barrel & 12 months in bottle
B@IWHISES (B)sgamiars, S.laal 0 0% 30.000
SERVING TEMPERATURB:# ... .4 14° C-16°C
Technical Data
ALCOHOLIGTITLEB Y aWeljteis ey 13.0
P 9 =3,
RESIDURAISUSARSH g/ Ly abitds . 08-1,0

Tasting Notes

TOTAL AGIRY B o
TOTAL SULFATES (opm)...
RELATIVE DENSITY (g/L)....
VOLATILE ACIDITY (g/L)
BOREE FBEOK) s o L 5
CASE / EUROPALETTE. ...

..................... Deep ruby
..................... Deep aromas of black fruits and green pepper, with a peppery mood.

Smoky notes with vanilla and clove. Touches of dried tomato, mint and skin.

..................... Dry. with balanced acidity. Compact, velvety tannins and medium alcohol.

Full-bodied with high taste intensity. Strong and long finish.

..................... Aromas of ripe and dried berries, plum and bilberry, green pepper and spicy spices.

Traces of cream, tobacco and caramel. Closing with animal notes, sun-dried tomatoes
and the character of fresh forest soil and mushrooms.



