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TASTING INFORMATION

= Deep bright ruby color.

= Aromas of red and black fruits and sweet spices are combined with a vanilla, leather and
tobacco finish created by the ageing of wine for 12months in oak 225-casks

= A well-structured, full-body with velvet tannins.

= | ong spicy finish.

MPETUS 2020

Dry Red Wine

TECHNICAL INFORMATION

Grape Variety
Indication

Vintage
Vineyard
Altitude
Climate

Soil
Planting Year

Cultivation
Date Harvest

Vinification

Maturation

Kotsifali(60%)- Merlot (20%) - Syrah (20%)
Protected Geographical Indication CRETE
(P.G.I CRETE)

2020

Marathoriako, Pretoria, Messara

150m

Mediterranean (Dry, hot summer-cool and rainy
winter)

Sandy-Silt

1995

Fairtrade

Kotsifali:31/8/2020

Merlot :30/8/2020

Syrah: 6/9/2020

Pre Fermentation extraction at 12°C for 24 h.
Fermentation at 20-22°C. Each variety is vinified
separately.

Blend: 12 months in French oak. 10% new oak.
Bottle cellar maturation

ANALYTICAL INFORMATION

Alcohol (%vol)

pH

Total Acidity(gr/L)
Residual Sugars(gr/L)
Total Sulfite (ppm)

Bottle capacity
Bottles /Box
Box/Palette

13,49
3.50
6.50
1.50
144

0,750 L

6
120

DISTINCTIONS

FOOOD PAIRING DECANTER World Wine Awards (D.W.W.A) Bronze Medal | Vintage
e Starters: recipes with cheese, mushrooms, black beans, umami spices (cumin, 2022 | U.K. 2019
coriander), garlic, tomato, salami, bacon, ham, porchini, shitake DECANTER World Wine Awards (D.W.W.A) Bronze Medal | Vintage

e Cheese: Cheddar, Smoked Gouda, Aged Gruyere, kefalotyri, Parmesan, pecorino, 2020 | U.K. 2018

Manchengo

e Red Meat: pork, lamb, goat, beef, cured meat, duck with intense spicy and umami
sauces.

e Service temperature: 13-14°C




