A red aged wine with composite flavours or red fruit and new oak barrel. Velvet
body rich in tannins and extraordinary aftertaste.

Since 1999, under the control of DIO, our establishment has cultivated a privately owned organic
vineyard of 15 square km, within the area of Appellation d’ Origine at the area of “Kolomodi” aiming
for an authentic and high class Cretan red wine. With a yield of 700 kilos of grapes per square km,
Kotsifali and Mandilari have developed all their aromatic and flavor capacity. After having proceed-
ed with the classic red method of wine making, the wine has get matured in new French oak barrels
of 300 liters from Nevers, achieving a complete and multidimensional result.
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750 ml @ 6x750 ml

kotsifali 80%, 5 years fillets, hunting, rich sauces Alc. 12,8° 18°C PDO Peza
mandilari 20% and creamy cheeses
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Kupa Mnwpaxm

amoTéNEGHA.

'Eva epuBpo kpaci mahaiwong pe oUvOeTa apwHaATA KOKKIVWV @EOUTWYV Kal VEOU
OpUvou BapeAiov. BeAoUudIvo cwpa pe MAOUGCLEC TAVIVEG KOl EKITANKTIKN EMYEUOT).

Ané 10 1999, n etaipeia pag, umo v emifAedn tng AHQ, kaAepyei 1810kTNTO BlOAOYIKO apmeAwva
15 oteppatwy otn Béon “Kohopodt’, evidg tng meploxng Ovopaciag Mpoéhevong, pe okomo tnv na-
paywyn €vog avBevtikol kat moAU uPnAng mototntag Epubpou Kpntikou kpaaotov. To KotowgdAl kat
10 MavtnAdpt pe andédoon 700 KIAG avd otpéupa, avémtuéav OO TOUC TO APWHATIKO KAl YEUCGTIKO
Sduvapikd, tpuynOnkav Kat otvomolOnkav pe tnv KAaoolkn péBodo tng epubpdg otvomoinong. Auth
n amoAuta eAeyxopevn e¢ENIEN OUVEXIOTNKE pE wpipavon Tou Kpacolou o€ Kawvoupyta Spuiva yaAAl-
Ka BapéAia 300 Aitpwv amd 1o dacog Nevers emtuyxdvovtag éva oAokAnpwuévo Kat moAudidotato
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750 ml @ 6x750 ml

KO T0 1paAt 80%, 5 xpovia po o xapi 610 @IAé To, Alc. 12,8° 18°C Non NeZa
pa vtnhapt 20% KUVIyL, TAOU O1ECOAATOEC,
K PEPP®AN TUpLd
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