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Gerovassiliou Viognier  
 
 

     

Origin  

Country Greece 

Wine Region Epanomi 

Winery Ktima Gerovassiliou 

Technical Data 

Grape Varieties Chardonnay 

Type Dry white wine 

Bottle Sizes Available 750 ml 

Closure Technical Cork 

Vinification 
Following skin contact at low temperature, the wine is fermented 
in French oak barrels. 

Ageing 
Several months on the fine lees in French oak barrels to enhance 
the wine’s rich creaminess and mouthfeel. 

Awards and Certificates 

 
Thessaloniki International Wine & Spirits Competition – Gold 
Medal for vintage 2018 
Mundus Vini - Gold Medal for vintage 2018 
 

Description 

In Brief 

 
The floral variety of Viognier was initially planted on the estate in 
1993 in collaboration with the Agriculture School of the Aristotle 
University of Thessaloniki. This wine can be cellared for several 
years. 
 

Tasting notes 

 
Intense golden colour. Aroma of apricot, peach dominate the 
nose. Creamy texture and full body. Smoky notes in the long 
aftertaste. 
 

Food Pairing 
Fatty fish, shrimp in cream-based sauces, asparagus, crab or 
lobster, Asian cuisine. 

Notes 

 
 
 
 
 
 
 
 
 
 
 


