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Variety: XINOMAVRO 100% 

Vintage: 2023 

Type: Dry Rosé / Vegan 

Classification: PDO Amyndeon 

Technical Analysis:  

 Alcohol (ABV): 13%             Total acidity (TA): 6.23 g/lt       

 pH: 3.26                            Residual sugar (RS): 2.0 g/lt  

 

 

 
 

VINEYARD 

The grapes are sourced from the viticultural zone of Agios Panteleimon 
within the Amyndeon appellation in Florina, Northwestern Greece. The 
high altitude 600m and the poor sandy soils of the area lead to the 
production of wines displaying finesse and a rare aromatic character. The 
grapes come from 40-60 year-old vines. The four surrounding lakes that act 
as a buffer zone create perfect weather conditions for the cultivation of 
Xinomavro, more temperate than expected in this continental climate.The 
selection of the vineyards was based on their soil, the vines’ health and 
capacity to reach full maturity.   

 
 
 

 WINEMAKING 

The must comes from direct pressing. For the fermentation 

stainless steel tanks are used in control temperatures 17-19℃ . 
The wine goes through 4 months of periodical fine less stirring 
(batonnage) 1-2 times a week, in order to balance the increased 
acidity with richness. 

 

 

         
 TASTING NOTE 

Light salmon color. Floral aromas dominated by rose, as well as 
red fruits such as strawberry and cherry but also aromas of 
tomato. On the palate, expressive character, medium body that 
follows the nose aromatically while being characterized by a 
light sense of tannins. Ideal choice for aperitif but also for 
combinations such as dishes of Mediterranean cuisine, fried 
appetizers, as well as fish. 
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