ATIQPTITIKO NIKOAAOY

6LoKTNTOUC auIeEAWVES 30 OTPEUUATWY TN OLKOYEVELAG NIKOAAOU ,aTOKAELOTIKA BLOAOYIKNG
vewpylag otnv reploxr] Ntoupapavt kat Koutot pe péon nAkio twv apneAwy avw twy 10 eTwv.
Ta emheypévo apmeloTepayLa €xouv KAion 2-8% , TpooavatoALloHO VOTLOSUTIKO Kol VOTLO Kol
anodoon nepi ta 750 KIAA ava OTPEUUA.

£€xouv $TAoeL oTo eMBUUNTO eminedo PpalvoAkn g Kal aAKOOALKAG wpipavong. AKoAouBein
aAkooALkn LUpwon og avoteidwteg Se€apeveég eheyxopevng Beppokpaoiag He SLAPKELD TNG
ekyUALong 10 nuépeg o Beppokpaoia 24 Babuwv keAolou. AuEcw LETA TNV 0AKOOALKH {UHWoN
akoAouBel n unAoyalaktikny L0pwon.

NEMEA):BaBuypwpo kal Cwnpd KOKKIVO, UE ApWHATA Jaupou KEpaolioU Kal JapueAddag.
MITEPATOG XOPAKTAPAG HE ICOPPOTINUEVES TaVVIVEG KAl 0EUTATA TTOU avadeIKVUOUY TNV
PPEOKAdO TOU. Tuveyilel va e€eAicosTal YO QKOO 6-8 £TN LETA TNV TTOPAYWYI TOU.

ZepBipiona ; 2e Bepuokpaoia 16-18° C

Awkpiogic: PAR Gold 2016 Agiorgitiko Nikolaou , PAR Silver 2017 Agiorgitiko Nikolaou
Kpwmikég: MW Derek Smedley Agiorgitiko 2016 /89points

Tasted in the winery A & C Greece October 2017

Bright and fresh the nose has bramble and bilberry the start of the palate is light. The mid palate
has rich ripe black cherry and sloe and although the tannins are firm at the moment there is
sweetness more depth of fruit at the back.



