
 

 

 

 

 

 

 

 

NOTOS 
ROSE 

 

Cultivation area 

The mountain vineyards of the Slopes of Aigio in Eastern Achaia. 

Varieties 

The indigenous reddish variety Roditis and the indigenous, as well, red 

variety Mavro Kalavritino from the Slopes of Aigion 

Vintage 

2020 

Awards 

Gold Medal in Frankfurt International Trophy (2018) 

Bronze Medal in Thessaloniki International Wine Competition (2018) 

Winemaking 

Careful selection of the grapes of mountainous Roditis and Mavro 

Kalavritino to come to the winery in the ideal state of maturity and hygiene. 

Harvest in small crates up to 20 pounds. Skin maceration with the must in 

low temperatures for 24 hours and then fermentation at low temperatures 

of not more than 15 ° C. Separation with mild pressure and ripening in 

stainless tanks. Bottled in an inert gas atmosphere. 

Food pairing 

A trendy and attractive rosé wine full of aromas of red fruits and flowers. 

Velvet and refreshing in the mouth accompany ideally pizzas, Asian cuisine, 

light Mediterranean cuisine based on olive oil and pasta. 

 


