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VINIFICATION
Grapes are 50% destemmed, 
fermented with indigenous 
yeasts and macerated for 30 
days.
No added sulfites.

MATURATION
6 months in second-use, 
500-litre French oak barrels.

VINEYARDS
Xinomavro single vineyard
planted 54 years ago on a 
slope
at the edge of Trilofos village.

ALTITUDE
200 metres

SOIL
Limestone

MICROCLIMATE
Warm climate tempered
by the Mediterranean winds
and by the air flowing down 
from Vermio mountain. Big 
diurnal range and relatively 
low temperatures despite low 
altitude.

HARVEST
5 October

TYPE: 
RED DRY WINE

CATEGORY: 
P.D.O. NAOUSSA

VARIETY: 
100% XINOMAVRO

ALCOHOL: 
13,0%

XΙΝΟΜΑVRΟ
NATURE


