Santorini Assyrtiko @

MIKRA THIRA

Origin

Country Greece

Wine Region Santorini, South Cyclades
Winery Mikra Thira
Technical Data

Grape Varieties Assyrtiko

Type Dry white wine, Santorini P.D.O.
Bottle Sizes Available 750 ml
Closure Technical cork
Vinification Classic white fermentation in tank. Fermentation at 16-18°C.
Ageing In stainless-steel tanks with the fine lees and battonage for 4
months.
Description
From the island of Therassia, across from Santorini, closing the
In Brief caldera of the ancient volcano. An assyrtiko that is truly mineral .

and possesses an expressive character.

Tasting notes

Bright yellow colour with light green hues. Expressive nose with
aromas of green herbs, tropical and stone fruits, with
characteristic salty and flinty notes. Full, rich palate with good
structure and perfect balance of minerality, high acidity and
alcohol. Complex and long finish.

Food Pairing

Outstanding with seafood dishes, grilled vegetables, fish, pasta
and fresh or riper cheeses.
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