® OINIKEX OPOAOTI'IEX | WINE
TERMINOLOGY

® EM®ANIXZH | APPEARANCE

e Awvdyewn: H xaBapdmra ko n Aapyn tov kpaotov. Clarity: The brightness
and transparency of the wine.

e 'Evracn ypopatog: Avoytd, pétpio i fabv ypopa. Color intensity: Light,
medium or deep hue.

e Améypoon: Agpovi, ypvoaei, polé, povumvi, topeupo. Hue: Lemon, golden,
rosé, ruby, purple.

e Adxpva: Ztayoveg 6TO TOTHPL TOV LTOONADVOLY GO 1) AAKOOAT. Legs:
Droplets on the glass indicating body or alcohol.

{5 APQMATA | AROMAS

o IIpotoyevi apopata: Dpovto, AovAoHola, fotava. Primary aromas: Fruit,
flowers, herbs.

o Agvtepoyevi) apopata: ZOues, fodtupo, YoroKTikEG vOTEC. Secondary
aromas: Y east, butter, creamy notes.

o  Tprroyevy apopata: Kanvog, péi, Enpot kapmoi, 0éppa. Tertiary aromas:
Smoke, honey, nuts, leather.

e Apopotikn évraon: H dOvaun kot 1 kaboapodtnta tov apopdtov. Aromatic
intensity: The strength and clarity of aromas.

& TEYZH | PALATE

o  ThokvTnra: Enpod, nuiEnpo, nuiyAvko, yAvko. Sweetness: Dry, off-dry,
medium-sweet, sweet.

e O&vtmra: H ppeokdoa ko 1 Covidvia tov kpactov. Acidity: The freshness
and vibrancy of the wine.

e Taviveg: H otoen aicOnon ota koxkiva kpaotd. Tannins: The drying,
structured sensation in red wines.

e Xopa: To “Bapog” ko n ve1 oto otoua. Body: The weight and texture on the
palate.

e AlkoOA: H Beppdtrta ka1 évraon oto otopa. Aleohol: The warmth and
intensity on the palate.

e Emiyevon: H dudpketa ko n kaBapodtnta g yevong. Finish: The length and
clarity of the aftertaste.



a OINOITIOIHXH & ITAAAIQYXH | WINEMAKING
& AGEING

e Barrel aged: [ToAaimon g dpOvo Papéit mov tpocsBétet Pavilia, kamvo,
uroyopikd. Barrel aged: Oak ageing adding vanilla, smoke, spice.

o Stainless steel: Zopwon oe avoleidmt deapevn Yo kabapo, pEcKo
yopaktipa. Stainless steel: Fermentation in steel for purity and freshness.

e Sur lie: [Tapapovn otig otvoAdones Yo TAoVo10 copa Kot Bdbog. Sur lie:
Ageing on lees for richness and depth.

e Malolactic: Metatponn o&émv mov divel mo Povtvpdtn ven. Malolactic:
Acid transformation creating a buttery texture.

@ MOIKIAIEX & XTYA | VARIETIES & STYLES

e Movomowihoko6: Kpooi and pio mowirio. Single-varietal: Wine from one
grape variety.

e Blend: Xvvdvacudg moiktMav yio moAvriokdtnto. Blend: A combination of
varieties for complexity.

e Apopotikéc mowkiries: Mooydto, Maiayovlid, Mooyopilepo. Aromatic
varieties: Muscat, Malagousia, Moschofilero.

e Opewdg apreravag: [epiosodtepn o&dtnra kot kopyotnto. High-altitude
vineyard: Higher acidity and elegance.

A®PQAH | SPARKLING

e Brut: [ToA) Enpo. Brut: Very dry.

e Extra dry: EAagpadg mo yAvko ond to Brut. Extra dry: Slightly sweeter than
Brut.

e Perlage: H moiotta kou ) Aentotnto v pusaiidowv. Perlage: The finesse
and persistence of bubbles.

R TEPBIPIZMA | SERVICE

e Decanting: Metdayywon vy o&uyovmon 1 kaBopdtnta. Decanting: Pouring to
aerate or clarify.

e Aeration: AtAn oSuyovmon oto motnptl. Aeration: Gentle oxygen exposure in
the glass.

e Vintage: H ypovid cvykoudng. Vintage: The harvest year.

e Cuvée: E1dikr| emioyn 1 moptida kpaciov. Cuvée: A specific selection or
blend.



