WINE ART
ESTATE
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Texvn AAumiag Asukog
[1.L.E. Apapa

H Texvn Tov adapet T
AUt

H epAnuatikn Aeukn etiketa tou Ktipatog Texvn Otvou, To
Téxvn AluTtiag Aeukd, eivat Eva WTEWVO Kat EKPPATTIKO YaPHAVL
TIoU dNUIOUPYNBNKE Yia va eTVEEL Kat va avalwoyovel — oo
0TO VONUA TOU OVOMATEE TOU: «n TEXVN Ttou adatpel Tn AUTn».
Amote)el 1o kpaotl pe 1o omolo Eekivnoe To TakdL pag Kat
TIAPAMEVEL QYATINKEVO Yia TNV KOLWOTNTA, TN GPeaKAda Kat Thv
Lopportia Tou.

EYNAYAZMOI
$SATHTOY

Mowthiec Ztaduhiou

i ) ‘Evag appovikag ouvduaopudg AcUptikou kat Sauvignon Blanc,

TIOU EVGIVEL TOV EAANVIKO Xapaktripa pe Tn dieBvn Zwvtavia.
rg L @ .
lechmi
lipias

Wntd Yapla kat Baracoiva
«DpEOoKEG OANATEG Pe
€oTepLS0eLdn

+KaToLKiolo TUpPL KAl KPOOTIVL HE
BoTtava

»Yolol K ogBitos

PROTECTED GEOGRAPHICAL i !
INDICATION DRAMA. ‘

ZUpwon o€ avoEeldwteg deEapevee, oe ENEYYOUEVEG
{ Bepuokpaciec, wote va diatnpnBel n oA LaKn
WINE ART ESTA' kaBapdTNTa Kal N apWUATIKA £viaon KaBe ataduAlou.

KTHMA TEXNH ¢

OEPMOKPAZXIA
ZEPBIPIZMATOZX

8-10°C

[euotika Xapakenplotika

Xpwpa: ATald KITplvoTipaatvo e NaUTEPEG avTAUYELEG

“Apwpa: Zwnpd eoieptd0eldn Kat TupnvoKapTa Gppouta
(Aepovy, Neukd podaKwvo), pe VUEELG AoUNoUdLV Kat
DLOKPITIKEG TPOTILKEG VOTEQ

-Tevon: Apooepd Kat avalwoyovnTIKO, LE OPUKTO
umtoBadpo, Woppornuévn ofUTnTa Kat kaBapn, Makpd
emiyeuon




