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DIAMANTOPETRA

VIDIANO ASSYRTIKO

Alc.13,5% by val. 0,75t
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AIAMANTONETPA

BIAIANO « AZYPTIKO
Alc.13.5% by vol. 0.75 Ut

2023

OINOZ ANO THN EAAAAA - NEPIEXEI BEIQAH - ZYMOZH YE BAPEAI
WINE OF GREECE - CONTAINS SULFITES - OAK FERMENTED

~exwplotn owonoinon ya v kaBe notkiAia, ohokAipwon
¢ (Upwanc oe OpUivo PapéAt kat napapovi yia 3 privec.
Aapnepd, xpugokitpvo xpwa, apapata eonepldoetdwy,
avavd katxapopnAiad, voteg favihag kat Enpav kapnov.
E€apetikd nhotato, Ainapé otépa, dpooepn ofutnta,
¢éviovn petaAkdtnta, pakpd enfyeuan. LepBipetat

oe Beppokpaaio 12-13°C.

Separate vinification for each grape variety, fermentation
completed in oak barrels and maturation on its lees for 3 months.
Bright, yellow color with golden hints. Elegant aromas of citrus,
pineapple and chamomile with notes of vanilla and nuts. Full
bodied, buttery mouth, crispy acidity, intense minerality and long
aftertaste. Itis best consumed at a temperature of 12-13°C.
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Produced & bottled by
Diamantakis Winery
70013, Kato Assites,
Heraklion, Crete

info@diamantakiswines.gr
www.diamantakiswines.gr
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