APTIOX EPYOPOX

MowkiAia, Z0vBeon Ayiwpyitiko - Merlot

Meproyn Medidda NG ApTag, xapnAo ubdpeTpo Simha oTov ApBpakikd
KOATTO.

‘Edagog NuvoapyormnAwdeg (SICL) eCalpeTiknC amooTpayylong, Ue
eNaPPA aAkahiko pH

KAipa Sta mediva TN ApTag To KAipa eival pecoyelako. Xapaktnpiletal and
ATTIOUE KAl LYPOUG XEILWVEC, Bepud Kal ENpd KahoKalpla, EVw N TRWIKN
AvolEn evepyoTolel TNV évtovn 6pacTnNEIOTOINCN TWV HENCOWY, N Omoial
eivat 1dlaitepa avgnuévn otnV MEPIOXT.

Mukvoetnta ®Utevong 4.200 mpéuva / ektdplo.

Zuykopidn Zuykouidr) He TO XépL Og TENAPA GUANOYAG.

Tootnua motétntag SO 22000: 2018

Owomnoinon Alahoyri OTaQLADV Kal EAa@ELd cUVEAIYN. ONOKANPO TO
OTAQUAL TIAPAREVEL Y1 TTOMEC €RSOUAOEC O PuXOUEVO OlvomoINTH yia
rma aAKOOAIKY) (Upwon oTtoug 25°C . TakTikr avakukAogopia Tng
Oegapevic.

FEVOTIKA XAPAKTNPIGTIKA FvTovo Babu KOKKIVO Xpwua. Zwnpr Lutn.
Kepaol, Batduoupo Kat ATTIEC VOTEC UMaXapIKWV Kal EVAOU 0TN YELON Kal TNV
dogpnon. péoka KOKKIVA pPoUTa, KAPES, BaviAia. ZTPOYYUAEUEVES, KOUPES
Taviveg kat mhouola Kal Hakpd entyeuon.

> UvSUALETAl APHOVIKA HE KOKKIVO KPEAG, GKOUPOXPWHES CAATOEC KAl KITPIVa

Tupld. EmiAe€e mOTA L E HEYAAN EMPAVELD YIa PéYIOTN armdOoon Tou

ARTIOS RED

Artios means whole, complete, intact, perfect, flawless.

Using these elements in our privately owned vineyards, we create a
full-bodied wine that showcases all the advantages of its local terroir and
offers a comprehensive wine experience.

Also, in the Greek language Artios means an even number that is why the
number is 6.

Variety Composition Agiorgitiko - Merlot

Area Plain of Arta, low altitude next to Amvrakikos gulf.

Soil Silt loam (SiCL) with excellent drainage, slightly alkaline pH

Climate In the lowlands of Arta, the climate is Mediterranean. It is
characterized by mild and wet winters, hot and dry summers, while early
spring activates the intense activity of bees, which is particularly high in the
area.

Planting density 4,200 plants / hectare.

Harvest Picked by hand and stored in crates.

Quality system ISO 22000: 2018

Vinification Grape sorting and light crushing. The entire grape remains for
20 days in a refrigerated winemaker for mild alcoholic fermentation at 25°C.
Regular recirculation of the tank.

Tasting characteristics Intense deep red color. Lively aroma. Cherry,
blackberry and mild notes of spices and wood on the palate and nose. Fresh
red fruits, coffee, vanilla. Rounded, velvety tannins and a rich and long

APWHATIKOV TTPO®IA TOU KpasIoU. ElfEErRsES
AkoSAn 13% vol. Alcohol 13% vol.
OfTTa 48 Acidity 4.8
Sakxapa 12 g/l Sugars 1.2 gr/L
FAUKepOAN 95 gr/L Glycerole 9.5 gr/L
Evépyela/100ml 332Kj, 77Kcal s Tl 5B, 77
YoatavOpakec s Carbohydrates 5
pH 37 pH 37
TuoKevaoia Packing
6 x 0.75 L @éheg / kiBwtio AL e
Bapoc 9 kg Weight 9 kg

MéyeBoc 27 x 18,2 x 32,5 cm (Y)

(otolBalopeva péxpl 5 emimeda Twv 16 KIPwTiwv €KAOTO)

Size 27 x 182 x 325 cm (Y)

(stackable up to 5 levels of 16 boxes each).
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