VINDOUX

Savvoglou Tsivolas
— winery —

* Mlapayoyogs: 1. Zappdoyrov - I1. TorBorag

* IIpoéievon: Opevn meproyn Ppdrypa

* Katnyopia: BIO> MOIN AHMNOY, Mooydto
Ale€avdpeiag, BfloloyIKrc yewpyiag
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MMOIKIAIA Y TA®YAIOQY: Mooydto AleEovdpeiog 100%. Oypog tpuyntdg
o115 15-20 Zertépfpn ,0tav n oplpaven ayyiler ta 15 Be.

EAADOX: Hopoiotsoyevéc, Lie péon cvuotaon (@Toyd oe aoBEoTio) Kot
HeyaAn Khion.

AMITEAOKOMIA: Apmelotepdylo omd Tnv 0pevi TepLoyn Tov _
Dpayputog ,tng Lovne Ovouasiog Mpogievonc, e anddoon kdtw umd 700
KAG O oTpEupa.

MIKPOKAIMA: Alysg Bpoyont@oelg, duvatol Qveplol, Younisg
Oeppokpaciec To yelmva Kol KoAokoipla Oeppd kot Enpd.

OINOIIOIHXH: ITopatetapévn KpposkyOALoT, STATIKY ATOALCTOOT)
Kot TPocHNKN apreAootvikol ovorvedotog kotsubeiav oto yhevkog,
x@plc {Opwon. Me tov 1pdno autd daTnpodvial OAY Td RPMTOYEVN
OPOUUTE TN TOIKIALOG,

OPTANOAHIITIKA XAPAKTHPIETIKA: Awvyég Aapmepd ,
APLGOKITPIVO YPOLLL, EVIOVA YUPUKTNPIGTIKE UPOIUTO ECTEPIOOEWMY ,
minfopikn yedon kot eriysvon mov Stapkel.

TAXTPONOMIA: XepPipetot otovg 7° C oav ansprtie ,kuping opmg
odv eMAGPTLOE 0IVOG e TAODOLE YAVKA Kat @polTa, TupLd Kal ENpovg
Kapmove.

ANAAYTIKA ETOIXEIA:
* Ahkoolkog Tithog 15,0-15.5 % VOL
* Avayovta Zdxyapa 220.0-230.0 g/It
* Ok O&OvT T 3,5-4.0 g/lt

LIMNOS ORGANIC WINES-XABBOTAOY-TXIBOAAX

* Ovopaocia: VINDOUX

* Tomog: Asvkdg yAukig

MO XATOE
AHMNOY.

BIOAOFIKOE FAYKYE OINOE
VOLCANIC TERROIR

ITAPATQI'H-EMITOPIA OINON & ATTOXTAI'MATQON BIOAOTTKHYE TEQPTTAX

KAXITAKAY AHMNOY, TK. 81400 | THA-DAE : 22540-22270
e-mail :info@limnosorganicwines.gr | www.limnosorganicwines.gr



