
	
	
	
Wine label : Opora 
Year : 2023 
Varietal Composition : 100% 
Xinomavro 
Classification : Protected 
Geographical Indication Imathia 
Lot Number : 25322 
 
 
 
 
 
Analytic profile 
Alcohol (%Vol) : 13,5 % 
Density (g/mL) : 0,9931 
Reducing sugars (g/L) : 2,0 
Volatile acidity (gAA/L) : 0,40 
Total acidity (gTA/L) : 7,0 
pH : 3,65 
 
 
 
 
 
 
 
 
A Xinomavro that comes from old vineyards (40years old vines) located in the 
foothills of mount Vermion is mildly cultivated producing low yields. The 
resulting wine is a smooth and complex «Xinomavro» that ages for 12 months 
in 500lt and 300lt barrels. 
Aromas : Red and black fruits (cherry, plum, black berry), clove. 
Varietal Composition: 100% Xinomavro. 
Classification : P.G.I. Imathia. 
Serving Temperature : 18°C - 20°C. 


