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WINE ART

Avuq)ogt't Amolyu.'wu

[lowtAlakoce Owvoc

Kopwornta, faboc
Kol Vet

H Avadopd sivat n omravia ékppaocn TG VIEAKATNG
€NNVIKAG TIOIKIALOG ANUVIGvVa, KAAAEPYNUEVNG OTO terroir
™G Apapag. Me Treploplopévh rapaywyn, cuvduadlet

KouoTNTA KAt BABOC, AMOTEAWVTAG GUNMEKTIKO KpaGi ZYN AYAZM UI
bvEToag.
QATHTOY

Nowthia ZTaduAiou

ANUVIOVA - pia oTTavia EAANVIKE puBpH TIotkIAla T L el B e

:Kotomouo 1 yalomoUAa pe
HUPWSEIKA

:Meooyelakd Aadepd mata
*HuiokAnpa tupta

Oworotnon

KAaotkh epubph} owvotroinon Ue AT ekXUALOT WOTE
va dlatnpnBei o AeTTTOC XapaKTHPAS THE TIOLKIALAG,
Qpiuddel og Spliva yaMika BapéAia 300L.

! GEPMOKPAZIA
[euoTka SEPBIPISMATOS:

Xapaktnpiotika 14-16°C

» Xpwpa: GwTEVO pouprvi

A N A F O R A = Apwpa: KOKKva ¢ppolta (ppdouia, opéoupo),

BloA£Ta Kal BoTAVIKEG VOTEG

» Tebon: Metagévieg Taviveg, peoaio owpa, Spooepr)
o€UTNTA KAl HaKPA KoY emiyguon



