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DOULOUFAKIS § WINERY

«AXTMPOX AATOX» AOYAOY®DAKH 2023

Olvocg EpuBpoc Enpocg
Mpootateudpevn MNewypadikr) EvBelEn «KPHTH»

MOIKIAIA

‘Eva kopudalo epuBpd kpaol amd tnv KpAtn Tou TtpoodEépel kat ekhpalet oAn
™Tn Bepun kKat TO MEeCOVELOKO TAUTIEPOMEVTO TOU KPNTWKOU apTieEAmva.
Mpogpyetal amo to efalpetikd apmelotot «AagTipog Aayoc» kal elval éva
Kpaol Pe TIpoOWTIKOTATA KAl TOMLOTIKE Xapakthpa. Ma Ttnv Tapaywyr Tou
xpnotpoTtioteital amtokAeloTikd Cabernet Sauvignon.

AMIMEAQNAZ
TTIC Aadvec Tou Hpakhelou KpAtne, oe upopetpo 350 peTpwy.

OINOMOIHZH

KAaowkry epuBpry owoTttoinon oe avofel8wteqg Sefapevéc. H CUuwon vivetal
oToug 24 pe 28°C.

QPIMANZH

To kpaol wpwdlet e yoMwka Bpuwva Bapella via BSwdeka Prvec.
XpnotpoTtotouvtatl BapeAia kawoupla katd 20%, ettione BapeAia deltepng kat

Tpltng xprone. ALMPOX AATOL
ASPROS LAGOS
AYNATOTHTA MAAAIQEHE

To kpaol yivetat aképn Tio wpalo Kat TIOAUTIAOKO PE TO YXPOVO KAl €XEL TN
Suvatotnta dekaetoug Ttalalwaonc.

FEYZIFNQZIA

BaBuKOKKLVO  pWHa OKOUPOU POUMTILVIOU, Ttpog To wdeg. [Aouoglo  kal
TIOAUCUVBETO QPWPATIKO HTIOUKETO, OTIwOdNTIOTE hpaykooTAdulou kat plag
OAGKANPNG YKApaG atto okoUpa dppouta, kaBwg ettiiong pla uttodla Baviiag aTo
To BapeA, alda kat Turteploy. MAouoia, YEpATn yeuaon HE oAa Ta dpoutwdn Kat
TUKAVTIKA XOpakTtnploTika. EEalpeTikf Sopr, taviveg Tou elval TAoUaleg Kat
duvateg, AToAUTWC LOOPPOTINHEVEG HE TNV TIAoUaLa Sour. CABERN

TAIPIAXMA ME OATHTO

0 epuBpog AoTipocg Aayog oepBipetal oe Beppokpaoia 17°C kal ouvodelel dAa
TaA TILATA aTto pHeEyAAo pooXapt kat Bodvo, YnTd ota kapBouva f payelpeuTa.
Elvat ettiong eEalpetikr ouvodeia via apvi ) katoikl gto poupvo kal BeRata pe
TIPOOEKTIKA PNnpeva Ttaidakia. Taipialdel Bavpdaaoia pe Ttahalwpevn ettt tpletia
ypaBLepa KpATng Kat pe 0Aa Ta Ttaialwpeva kitplva okAnpd TupLa.

Seyogunc,

EpuBpd kpaaol Tou kukhodopnoe To 1997 wcg
«Aouhouddakne Cabernet Sauvignon», evw AMafe
Ovopa Kal €TIKETA To 2002 kat to 2006. «AgTpocq
Aayoc» elval To ToTtwvUULO TOU QUTIEAWVA PAC.

750ml / 150t/ 3t/ 51t

AAKOOA 14.2 % vol
YMOA.ZAKXAPA 1,9gr/lt
OA. OEYTHTA 5.3gr/lt
OA. OEIQAES  95mg/lt
pH 3.77
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https://www.douloufakis.wine/el/krasia-m/erythra-krasia-m/aspros-lagos-erythros-m?utm_source=winepdf
https://www.instagram.com/explore/tags/douloufakiswines
https://www.instagram.com/explore/tags/asproslagosred
https://www.instagram.com/explore/tags/cabernetsauvignon

