PROROGOS

LAFAZANIS

WINERY

Rose Semi Sweet Wine

» LAFAZANIS

Technical Information

GLASSIFICATHONRERIE: 5 T8 o S -
CLOSUREATYPE: Sx el Son s AR S ias Synthetic Top

COLORMSTYLE: 52750 Sgs o8 Rose Semi Sweet Wine

BOTTEE (mb)iesT..... T S T 750

GRAPERMARIETAESE "Sebsss * i e ¥ Roditis 50% - Moschofilero 20% - Muscat 15% - Agiorgitiko 15%

ORIGIN. - e T et Korinthia & Achaia

ALTITODE (gn).... 2325 e e & 250 - 450

SOIL..c.. 20 L s M RS A E g, Cleye - Calcareous

CLIMATE. ¢8%y T 25 e R r S Typical Mediterranean

WVINE /[ HECTRB®E. ...~ i e 4.200

PRODUCTION (hI/hQ)......o i sissaants 75

HARVESTEA RS L L et 20/9 - 30/9

VINIFICATION / DISTILLATION............... Vinification of over - matured grapes, Fermentation at 16 °C-17 °C
and sudden drop of Temperature (<10 °C) in order to stop it

BARBELMATURING... s o 2 -

B@ITLEESH (B 2..coc. . mBARER " Sai 30.000

SERVING TEMPERAMWYARE L. "5x.. ... 63 C-82 @

Technical Data
ALCOHOLIC TITLE (% VOl)..ooooo. 115

P
RESIDUAL SUGARS (g/L)...
TOTAL ACIDITY (g/L)........
TOTAL SULFATES (ppm)....
RELATIVE DENSITY (g/L)...
VOLATILE ACIDITY (Q/L)-ors
BORIDE (BOYY ) e §
CASE / EUROPALETTE. ..o

..................... Medium pink
..................... Lively, floral character, with characteristics of red fruits and notes of candy.
..................... Semi Sweet Wine, with balance between sweetness and acidity and satisfactory tensions

on taste & body. Refreshing finish.

..................... Flavors of strawberry, damson and juicy red plum. Flowery notes, touches of sweet rose,

hyacinths and candy kicks.



