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White Semi Sweet Wine
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Tasting Notes

Nemea of Korinthia
250 - 450

Cleye - Calcareous
Typical Mediterranean
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Vinification of over - matured grapes, Fermentation at 16 °C- 17 °C
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...................... Pale straw
..................... Character of citrus blossoms and lemon, with aromas of ripe peach, pineapple and grape and

notes of green tea.

..................... Semi Sweet Wine, with balance between sweetness and acidity and satisfactory tensions on

taste & body. Fruity and sweet finish.

...................... Ripe flavors of cooked fruit, peach compote, dried pineapple, sweet tangerine and quince,

with notes of hyacinth.



