Argatia Naoussa 2018
PDO Red Dry Wine

Variety:

Xinomavro 100%

Clones:

V3(45%), V6(45%), 10% Population

Region/Vineyard:

Naoussa (Krasta + Lakka vineyards)
Privately owned vineyard.
Altitude 270 meters

Vinification:

Cold soak for 10 days, fermentation
at controlled temperature (max 30°C)

Aging:

500 liter French old oak for 8-12
months (3rd, 4th use)

20% on steel tank

3-4 Years in the bottle

Alc:

13.5% by Vol.

pH:

3,61

RS:

2,5

TA (g/L):

5,5




