MAGOUTES

ViNivYash

FicheTechnique

Winename:  MAGOUTES XINOMAVRO  Vintage:

2017

Producer name: DIAMANTIS D. — PAPAGEORGIOU G. WINERY SIATISTA

Classification: PGl SIATISTA

Distric t & regibn of origin: Siatista Kozani

Grape varieties and %'s: 100% XINOMAVRO

Soiltype: | LIMESTONE

Vineyardalutude g

Vinedensity: Approximately 4000 to 5000 vines per hectare

Trellising/ pruning: | Vertical shoot positioning (VPS) double Royal

Average yield hl/ ha: Approximately 1kg per vine

Vinification:
Fermentation 13-16 days in steel tanks.

Handpicked grapes. 2 days cold pre-fermentation.

Oak maturation:
. further ageing in bottle.

12-24 months ageing in 500It old oak barrels. 12+ months

3,4

Total acidity: 6.52 Residual sugar (g/It):

1.85 (g/It)

(bottles): 4500 Organic/biodynamic:

Yes, non
certified

- Email: - diamantiswines@gmail.com :




