zzozalin
SOHLITONOW

MONOAIOOZ AEYKOZ

Katnyopia: Oivog Aeukdg =npdg
Katdaragn: Mpootarteupévn Mewypagikr ‘Evoeign Mehomdévvnoog (MME)
MoikiAlakn Z0vBeon: 40% MaAayoulid, 30% AcupTtiko, 30% Moaoxdro

AptreAwveg: Opeivil KopivBia og uwdpuetpo 850-950 .

ZTpePpaTikn arédoon: 800 kg/oTpéupa

HAIkieg puTWwYV (HéoOG 6p0g): 30 £Tn

Owvotroinon: Ta ota@UAIa wuxovTtal pEXP! Toug 50C yia 8 wpeg. ZUvToun TTPOCUPWTIKA EKXUAION,
eheyxopevn Beppokpacia Upwaong 14 - 16 °C kai battonage oT1o TéAog TNG CUPWONG.

AAkooAIk6g TiThog: 12,5%

AvdyovTa odkyapa: 1,5g/L

OAIkA o§uTnTa: 5,5¢0/L

pH: 3,30

OpyavoAnNTTIKA XOPAKTNPICTIKA: ATTAAO AEUKOXPUOCO XPWHA HE £VA PTTOUKETO EEWTIKWYV APWHATWY
KOl YAUKWV TPOTTIKWY @POUTWV OTTWG PTTavAva, avavdag Kai Javyko. MEATo owpa YE To apwuaTa
OTOPOTOG VO aKOAOUBOUV auTd TNG PUTNG.

Tuvodeuel: Wdpla, 60Tpaka, JaAAKIa, AEUKA KpEaTa, TTOAUXPWHES OAAATEG, CUMOPIKA PE AEUKEG
KPEPWBAEIG OAATOEG KAl WNTA AaXAVIKA.

MONOLITHOS WHITE

Category: White dry wine
Classification: Protected Geographical Indication (PGI) Peloponnese
Grape varieties: 40% Malagouzia, 30% Asyrtiko, 30% Muscat

Vineyard: Mountainous Corinth in an altitude of 850-950m.

Yields: 8.000kg/ha

Age of vines (average): 30 years

Vinification/maturation: The grapes are refrigerated till 5°C for 8 hours. Short pre-fermentation cool
maceration and battonage at the end of the fermentation.

Alcohol in volume: 12,5%

Reducing sugar: 1,5g/l

Total acidity: 5,5g/I

pH: 3,30

Tasting notes: Pale yellow-gold colour with a bunch of exotic fragrances and sweet tropical fruits like
mango, banana and pineapple. Round body with the aromas of the mouth follow these of the nose.
Pair it with: Fish, oyster, mollusk, white meat, salads, pastas and roasted vegetables.



