APTIOX POZE HMITAYKOZX

MoikiAia, Z0vBeon Poditne -MooXAaTo - AylwpyiTiko

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

‘Edaog NvoapyormnAwdeg (SICL) eCalpeTiknC amooTpayylong, Ue
eNaPPA aAKaAKO pH

KAipa Sta mediva Tng ApTac To KAipa eival pecoyelako. Xapaktnpiletal and
TOUC KAl UYPOUC XEIUWVEC, Bepud Kat Enpd Kahokaipla, v n mEWIUN
Avolén evepyorolel TV évtovn §pacTnplomoinon Twv HEAIOCWY, N omoia
eivat 1blaitepa avgnuévn otnV MEPIOXH.

Mukvoetnta ®Utevong 4.200 mpéuva / ektdplo.

Tuykopidn Juykoudr Ue TO XEPL O TEAAPA CUANOYNC.

Tootnua motétntag SO 22000: 2018

Owomoinon Alahoyr] 0TaQUANILVY Kal EAa@Etd cUVONYN. Mapapovr Twv
OTEHPUAWY Yl NYEG WPEC HE TO HOUOTO, YIA TNV EKXUALON TWV XPWOTIKWY,
o€ xapunAr Beppokpacia. Xtn cuvéxela xwpig kapd mieon (0ivog ekporiq)
UeTapopd oe avo&eidwTeg SeEAUEVES UE ENEYXOUEVN BEPUOKPATIA OTOUG
18°C yia mia aAkooAikry CUpwaon.

FEVOTIKA YOPAKTNEIOTIKA Aapmepd podilov XpWHA, HE TTOPTOKAAEVIEG
avtavyelec. Evtovo dpwia , Ye Kuplapxa autd Twv eoTiepIS0EISWY, TOU
Kepaolov Kal Tou podlol. Makpd emiyeucn Kat l6opPOTTNHEVN YAUKUTNTA.
>uvdudletal aproVIKA pE eENa@PLd CUHAPIKA, TIHTOEG , AeUKO KPEAG Kal TUPILA.

> epPipeTal kat we amepttiep pe @pouTa 1 YAukd 6pocepd atoug 12°C.

ARTIOS ROSE SEMI-SWEET

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 2.

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 SO 22000: 2018

Vinification Grape sorting and light crushing. The grapes remain for a few
hours with the must, so as for the necessary pigments to be extracted, at
low temperature. Afterwards, without any pressure (flow wine) the must is
being transfered to stainless steel tanks with controlled temperature at 18°C
for mild alcoholic fermentation.

Tasting characteristics Bright rosy, with orange highlights. Intense aroma,
dominated by citrus fruits, cherry and pomegranate. Long aftertaste and

balanced sweetness.

AAKOOAN 11,5% vol.
O&utnta 4,7
Tdakyxapa 42,5gr/L
T\ukePOAN 7,3 gr/L
Evépyeta/100ml 354Kj, 85Kcal
YSatdvOpakeg 170
pH 3,5
Yuokevacia

6 x0.75 L @1aheg / kiBwtio

Bapog 9 kg

MéyeBoc 27 x 18,2 x 32,5 cm (Y)

(otolalopeva péxpl 5 emimeda Twv 16 KIBWTwv €KAoTO)

Alcohol 11.5% vol.
Acidity 4.7
Sugars 42.5gr/L
Glycerole 7.3 gr/L

Energy/100ml  354Kj, 85Kcal
Carbohydrates 170

pH 35
Packing

6 x 0.75 L bottles / box
Weight 9 kg

Size 27 x 182 x32.5cm (Y)
(stackable up to 5 levels of 16 boxes each).
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