
White Dry Wine

P.G.I Attica
Fermentation in barrel
Alcohol: 13%
100% Savatiano
Altitude: 50-100 meters
Soil: Clay

Vine Age: 65 years old

Yield: 25/1ha

Aging: 6 months in oak casks, 12 months in the
bottle

Tasting Notes: Golden color with pale green
highlights, ripe peach and pear in the nose
combined with toffee and vanilla. Affluent fatty
mouth with a subtle acidity and great aromatic
intensity of toasted nuts and butterscotch, long
and gratifying aftertaste.

Food Pairing:  Fatty fishes, maturated yellow
cheeses, smoked salmon & avocado toast
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G R E E K  W I N E  P O R T F O L I O  /  A T T I K A :  M A R K O U  V I N E Y A R D S

Markou Vineyards
Savatiano, Malagousia, Assyrtiko, AgiorgitikoAssyrtiko, Malagousia

https://www.cmkselections.com/markou
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Phenomena

https://www.cmkselections.com/markou

