
White Dry Wine

P.G.I Attica
Fermentation in Amphora
Alcohol: 13,5%
100% Assyrtiko
Altitude: 50-100 meters
Soil: Clay

Vine Age: 30 years

Yield: 50 hl/1ha

Aging: 4 months in clay amphora, 6 months in
the bottle

Tasting Notes:  Bright sunny yellow color. Strong
minerality and a near sub-salty character in the
nose dripping with summer fruits’ sweetness.
Voluminous body, a pluralistic mineral character
of marble and limestone in the mouth, balanced
acidity and a long contemplative aftertaste.

Food Pairing:  Fatty cheeses, fatty fish, sea-food
pasta, green salad with smoked trout
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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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Theros

https://www.cmkselections.com/markou

