
Soil Sandy limestone  
Altitude above sealevel 680 m 
Vineyard Area 0,5 ha 
Location vineyards Xinomavro: Agios Panteleimonas

 Limniona: Levea
 

Climate type Semi continental 
Climate characteristics Cold winters with ample rain and snow, hot dry 

summers with cool nights 
Bio fungicides 
 
Cover crops 

3 x sulphur dust, 2 x cupper dust, 1 * 
lime/sulphur spray, Nettle juice and Platango spray 
Vetch, Barley and Mustard 

Harvest By hand in 20 kg containers 
Yields /hectare 5000 kg/h 
Harvest date 2021 October 4-8
Vinification Whole bunches pressed in basket press. 

Spontaneous fermentation at 18-22 celcius degrees
in open basket. The Xinomavro is aged in inox tank for
5 months while the Limniona is fined in used barrels.
Blended in 500lt tonneau where it is stabilized before
bottling. Low sulphur use, no chemical additives. 

- 

 

Tasting note 
 
 
 
 

Crunchy red fruits on a classical xinomavro palette.
Tomato leaves, capers and olives. Bitter orange with some
earthy hint. Refreshing and mineral, cold climate wine.

 

 
 

Bottled 
Alcohol 

June 2022  
11 ,60% 

Ph 3,12 
TA 6,1   
Sugar 0 g /L 
Total sulfur dioxide 

 
50 mg/ lt 

  

 Greece  / Macedonie / Amyntaio
 

Grape variety

 

Xinomavro (65%) Limniona (35%)

Country / Province / Appellation

Arkouda 2021
IGP Florina
dry red still wine


