LAFAZANIS

KOUTSIKO

Rose Semi Sweet Wine

Technical Information
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Vinification of over - matured grapes, Fermentation at 16 °C- 17 °C
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Tasting Notes

ARPEARANGE: " s /uder ot v £ st SRy Medium pink

NOSE ;... 887 et 2 S iy et Lively, floral character, with characteristics of red fruits and notes of candy.

PALATES ./ fa. 5 3R N A0 o e Semi Sweet Wine, with balance between sweetness and acidity and satisfactory tensions on
taste & body. Refreshing finish.

FLAV@R CHARAGRERISTICSES i s Flavors of strawberry, damson and juicy red plum. Flowery notes, touches of sweet rose,

hyacinths and candy kicks.



