Gerovassiliou Sauvignon Blanc

Origin

Country Greece

Wine Region Epanomi

Winery Ktima Gerovassiliou

Technical Data

Grape Varieties

Sauvignon Blanc

Type

Dry white wine

Bottle Sizes Available

750 ml

Closure Technical Cork
R Following skin contact at low temperature, the wine is fermented
Vinification .
in French oak barrels.
Ageing Several months in French oak barrels on the fine lees, gaining in

body and enriching the wine's varietal aromas.

Awards and Certificates

Balkans International Wine Competition - Best of Show Greece
for vintage 2019

Description

In Brief

This wine will reward a few years of cellaring with nuances of
aromas that only time in the bottle will reveal. An exceptional
barrel fermented Sauvignon Blanc!

Tasting notes

A bright yellow-gold colour, a bouquet characterised by summer
and tropical fruits (melon, pear, mango, pineapple) and toasted
vanilla on the palate. It presents as complex, balanced and well
structured, benefits it has gained from its contact with wood.

Food Pairing

Shellfish, fatty fish, fried sole in aromatic butter, poultry and pork
in white sauces, smoked cheeses.
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