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TSILILIS TERRES: a boutique

winery at Meteora.

Founded by loanna Tsilili, after
years of experience and scientific
knowledge on distillation and still
& sparkling winemaking.

Dedicated to premium organic
and low-intervention wines,
inspired by the unique terroir,
devoted to indigenous grape varieties such as Limniona, Xinomavro,
Assyrtiko, Malagouzia and the rare local red Zalovitiko.

loanna Tsilili is a chemical engineer, oenologist, master distiller with studies at
NTUA, ENITA de Bordeaux, Scuola Enologica Conegliano and WSET and
with theses in sparkling wines and spirits. For over a decade, she has been a
winemaker and distiller creating unique products with a fresh perspective,
based on Greek indigenous varieties and the specificity of the Greek terroir,

TSILILILIS TERRES' vineyards are 100% organic, inclined and arid: they are
located on slopes around the cliffs of Meteora and the prehistoric cave of
Theopetra. Every year we adopt more and more regenerative viticulture
practices. The vineyards face the mountains of Koziakas and Pindos, from
where they receive cool north-western winds, and are surrounded by the
tributaries of Pinios and Lithaios. The area's mesoclimate is continental with
sunshine, heavy winters with frequent snowfall and hot, dry summers. The
subsoil is schist and the soil is grey clay-limestone, which results in the
characteristic minerality and depth of the wines.

OUR WINES

1) EDENIA Luna
Organic red dry wine METEORA PGl
Variety: Limniona
Alcohol: 13,5% vol.
Single Vineyard: Platanos

Unfiltered low intervention wine.

Hand-picked grapes. Berry selection, slow
alcoholic fermentation with indigenous
yeasts. Maturation in French oak casks for 12
months, no filtration and minimal sulphites
added before bottling.
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A gentle ruby red wine with aromas of wild red fruits, botanicals from
Meteora and a complex, sophisticated palate.

AROMAS: cherry, sour cherry, violets, mountain tea and cardamom
TASTE: gentle tannins, complex palate with a joyful aftertaste

EDENIA Bella

Organic white wine METEORA PGl
Varieties: Assyrtiko 80% Malagouzia 20%
Alcohol: 12,5% vol.

Single vineyard: Mavrangelos

Low intervention wine.

Hand-picked grapes. Whole-bunch pressure in
pneumatic press and then alcoholic
fermentation in stainless steel tanks with wild
yeasts. Ageing on the lees for 6 months, light
filtration and minimal sulphites added before
bottling.

An expressive white wine with aromas of citrus
fruits and a well-balanced palate.

AROMAS: white grapefruit, bergamot, lychee, lemon and basil leafs
TASTE: refreshing, round with light minerality

EDENIA Fuxia

Organic rosé wine METEORA PGl
Varieties: Limniona 70% Zalovitiko 30%
Alcohol: 13,5% vol.

Single vineyard: Kalogries

Low intervention wine.

Hand- picked grapes. Maceration for 4
hours and bleeding and then the juice
ferments with wild yeasts in stainless steel
tanks and partially in second-use oak casks.
Ageing on the lees for 6 months, light
filtration and minimal sulphites added before
bottling.
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The resultis a gastronomic rosé wine with aromas of red berries and a
rich palate.

AROMAS: raspberry, cherry, violets, birthday cake
TASTE: multileveled and voluptuous with long
minty affertaste

1O Rosé

Dry rosé wine THESSALIA PGl

Varieties: Xinomavro 90% Limniona 5% Syrah 5%
Alcohol: 12,5% vol.

Hand- picked grapes. After a maceration of 3

hours and gentle pressing, the juice ferments with

wild yeasts in stainless steel tanks. Ageing on the
lees for 4 months, light filtration and minimal
sulphites added before bottling.

The result is an aromatic, crisp rosé wine with fruity

aromas and an expressive palate.

AROMAS: strawberries, pink grapefruit and apricot
TASTE: refreshing with crisp acidity and a gentle palate

10 Lefké

Dry white wine THESSALIA PGl
Variety: Assyrtiko

Alcohol: 12,5% vol.

Hand- picked grapes. After gentle pressing,
alcoholic fermentation with wild yeasts in ©

stainless steel tanks. Ageing on the lees for 4 %ﬁé
months, light filiration and minimal sulphites e
added before bottling. -

The result is a refreshing, lemony white wine
with fruity aromas and round palate.

AROMAS: lemon, white grapefruit and passion fruit
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refreshing with crisp acidity and a gentle palate
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