KAPPA WINERY

Wine label : Anamnon

Year : 2024

Varietal Composition : 100% Xinomavro
Classification : Protected Geographical
Indication Imathia

Lot Number : 25114

Analytic profile

Alcohol (%Vol) : 13,7 %
Density (g/mL) : 0,9897
Reducing sugars (g/L) : 1,4 ANAMNOY
Volatile acidity (QAA/L) : 0,29
Total acidity (gTA/L) : 5,2

pH : 3,69

A unique, barrel fermented rose from Xinomavro that matures for 6 months in
contact with fine lees.

Aromas : Oak, vanilla, caramel, clove, roses.
Varietal Composition: 100% Xinomavro.
Classification : P.G.I. Imathia.

Serving Temperature : 12°C - 14°C.



