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A blend of Cabernet Sauvignon
and the indigenous Limnio
variety. Matured for 8 months in
new oak barriques. Ruby-red
colour, aromas of red berries,
spices and vanilla. Elegant
tannins and a long, melting finish__
of ripe piquant cheeses. \
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Adoli Ghais

ANTONOPOULOS

YARDS SA. PATRAS

2006

Dry Whire Table Wine g

ALC. 11,5% BY voL

PRODUCED & BOTTLED:
PRODUCT OF GREECE

Antonopoulos Adoli Ghis

A blend of Chardonnay and the indigenous
Lagorthi variety. Yellow-green colour, aromas
of melon, mango, Kiwi and pineapple on the

nose. Refreshing in the mouth with a thirst-
quenching acidity, making it perfect for
summer!
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TSANTALI ROUGE

Varietal composition: Xinomavro, the dominant grape variety in
Makedonia, at 70% and Moschomavro at 30%.

TSANTALI Character: This deep red wine features inviting ripe berry fruit

R

aromas.

Serving suggestions: A versatile drinking wine, especially with
pasta, mixed grills or a selection of cheeses,
Serving temperature: Best served at 15-17 oC.
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