argatia

Haroula Red Wine 2019

A very fruit forward wine with aromas of
cherries, red berries and raspberries with a
touch of leather. Medium bodied with velvety
tannins and medium plus acidity. A fantastic
pairing with pasta dishes.

Grape Varieties: Xinomavro 70%, 15% Mavrodaphne,
15% Negkoska

Area of cultivation: Krasta, Rodochori, Naoussa at an
altitude of 260-270 m. and a Mediterranean climate.

Terrain: Sandyclay with a neutral pH
Vinification method: Cold soak for about 8 days, the
Vinification process happens in controlled temperature

till 28 C. Stell vat only.

Served best at a temperature around 16 C.



