KYP-TTANNH

MIAE TPAKTEP

ADIEPOMENO
2 TON EAAHNA AMMNEAOYPTO

YUuvBeon: AcupTiko, Viognier, Chardonnay
Tpuyocg: 2018

Tunog: Agukég =npdg

Karnyopia: MI'E Makedovia

MpoéAeuon: EniAeypévol auneAwves ouvepyadlduevwy
apneloupywv TnG Bépeiag EANGSag

Qpipavon: 3-5 priveg o€ inox de€aueveg
Malaiwon: 2-4 €Tn

AvdAuon: Alc. 13% OAikp O&utnTa: 5,0 g/l
pH: 3,26, Yn. Zdkxapa: 2,5 g/l

o XAPAKTHPAZ

ZTPOYYUAS, NAOUGCIO CWHa PE dpooePd ApWHATIKO XAPAKTAPA, OE €va
APUOVIKO MAVTPEUA TWV YVWPICUATWY TWV TPIOV AEUK®OV MOIKIAIOV.
NoéTeg wpipou poddkivou, Bepikokou, Ue pia nmiveAid opukTdTNTAG. To
oToPa akoAouBei Tov Napandvw XapakKTHPEA EVE TO APWHATIKO cUvo-
Ao cupnAnpwveTal Ye voTeG ano AouAoudia Tou aypou Kal axAadiou.
TuvodeuUel unépoxa OpocePEG OAAATEG P owg eonepldoeldwy, YnTd
Pdpia, koTénoulo oxdpag Kai KiTpiva Tupid.

® HIZTOPIA MIZQ AMO THN ETIKETA

AinAa oToug SIKoUG PAg APneEA®VES BpiokovTal auTol Twv enayyeA-
MaTI®V auneAoupywv Pe mMoAloug and Toug onoioug cuvepyalod-
paoTte and 1o &ekivnua Tou Ktiuatog To 1997. H ocuvepyacia autn
nepiAapPdvel Tnv enioTnuovikr unooThpi& Toug pe Tnv opdda Twv
yewndvwv kab ‘dAn Tn didpKeia Tou €TOUG Kal TEAIKWG TNV ayopd Twv
OTAPUAI®V TOUG.

Me Tn ouvepyacia auTh, €VIOXUOUMPE TNV TOMIKH KOIVWVIA KAl CUVEI-
opépoupe oTn diathpnon TnG nAouciag auneloupyikrig napddoong os
Kaipleg apneloupyikég {wveg TNG KevTpikg kal AuTikrig Makedoviag,
onwg n PAwpiva, n Huabia, n MéAa kal n Noupéviooa. ITIC NEPIOXES
auTég, undpxouv orjuepa nepinou 70.000 oTPEPPATA APNEA®V®VY KAl
14.000 apngAoupyoi.

lMa va TINACOUPE auTh TN OX€on ANOpACICAUE VA APIEPWOOUNE TO VEO
pag kpaoi, To “Mnie TpakTép”, oTtov ‘EAAnva Aungeloupyd. To HIKpO,
AuNeAOUPYIKO, UNAE TPAKTEP, Nou gixe o MNdvvng MnouTdpng, étav Qu-
TePe 10 KTApa Kup-Tdvvn otn Ndouoa 1n dekaeTia Tou ‘70 kai Bpioke-
Tal TonoBeTnuévo oTnv gicodo Tou olvonoisiou, cupBoAilel Tnv ApeTh
Kal ZkAnpr AouAeid Tou cuvepydTtn pag, EAAnva Auneloupyou.

WWW.KIRYIANNI.GR #KIRYIANNI #BLETRACTER



