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H Teyvn mov adapel
AUt

To Téyvn Alurtiag PoZé ekdpalel Tnv KopwotnTa Kat th
dpeakada oe polé popdn. Mapdyetat ané Syrah kat guvdualel
n Zwnpn dpoutmdn d1A0TACN WE TNV LWWOPPOTTA KAl TN YonTe(a,
QTOTEAWVTAG QyATINUEVN ETIAOYN TOTO Yia KABNHEPVEG 000 Kal
VL0 YLOPTIVEG OTIYHEG.

ZYNAYAZMOI

Mowuhiec Zraduliou e

Syrah - owoToinpévo g polé yia va avadelyBel o Aemog Kat
GPOUTHBNG YapaKINPag Tou.

Wntd Yapta kat Baracoiva
=OpEokeg OANATES LE
€oTEPLE0ELSN

=KaTolKiolo Tupl Kol KPOOTIVL HE
Botava

=>olol K ogBitoe

Owornoinon

YUvToun eKXUALON yla TNV aodoon Tou Yp@uatog Kat
QUnwon o€ Yaun\éc Beplokpacieg yia dwatipnon g
GPETKABAC KAl TWV APWHATRY.
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OEPMOKPAZXIA
ZEPBIPIZMATOZX

[evoTika Xapaktnpiotika 8-10°C

Xpwua: AQUTIEPG OOV LE KPUOTANALVEG AVTAUYELEG

“Apwua: ®pdoula, KEPATL Kal pOBOTIETANA HE BLAKPLTIKEG
Botavikeg VUEELG

Tevon: Opéoko, Lwnpo Kat Kakd dounpévo, pe wvtavn
0EUTNTA Kal amaln, Lakpd emtyeuan



