TECHNICAL SHEET

ASPROLITHI

PROTECTED DENOMINATION OF ORIGIN “PATRAS”

Variety

Roditis is an indigenous Greek variety and the most widely planted in the Peloponnese. In the mountainous region above the town of Aigion Roditis reaches its acme. OENOFOROS has been vinifying this unique variety during the last 20 years.
Vintage: 2010
SITE OF CULTIVATION

Roditis has been planted in the highlands above  Aigion at a height of 600 to 850 m on the north-facing slopes above the Corinthian gulf. The yields of the grapes that are selected are  never above 10 tons / hectare.

VINIFICATION

The grapes are harvested in early September, in small crates. The grapes are pressed immediately on receipt at the winery.  A classic white vinification in inox tanks and of low temperatures follows. 

ORGANOLEPTIC CHARACTER

A delightfully fresh, white wine with excellent mouth feel that “irritates” the nose and palate with exotic fruit aromas of pineapple and kiwi, and a strong backbone of citrus like aromas typical of the Roditis variety.  Certain minerality comes from the typicity of the region.

FOOD/SERVING

An ideal wine to accompany seafood, fish and dishes with a certain oily content.

Accompanies delightfully the feta cheese and Mediterranean cuisine. 
Best served chilled.

FOOD MATCHING

Asprolithi is an ideal wine to accompany sea food, and dishes with an enhanced touch of oils and fat.  Best served at 10 – 12 ˚C.

ANALYTICAL DATA

	Alc. (%vol)

	11.60

	Total acidity (g/L Tartaric)
	5.40

	Volatile acidity (g/L ascetic)
	0.29

	PH
	3.16

	Residual sugars (g/L)
	1.00

	Total SO2
(mg/L)

	1.00


