The Winery’s classic label accompanying your daily table with the product of Cre-
tan land.

Deriving from the white grape varietes with the intense of Vilana in it and in a small percentage the
Thrapsathiri. A light yellow colour, with scents of yellow coloured and citrus fruits, balanced taste
and aromatic aftertaste. The grapes come from grapevines of the Heraklio prefecture within and
outside the zone of PEZA, yielding around 1.300 kilos. The fermentation of the cleaned must is tak-
ing place at a stable temperature of 18°C.
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Vilana drink it young grilled fishes, poultry, Alc.11,5° 9-11°C PGl Crete
BBQ, pasta,
refreshing salads

ﬁ 750 ml @ 6x750ml 5 |”J|J‘J‘1“5|1|||‘0|‘l‘7”2”1|l5|‘ ﬁ 375ml @ 24x375ml 5 “UU‘JUU H“‘J‘JUNJ‘J“ ﬁ 187 ml @ 30x187 ml




Vin de Créte Aguxo

H kAaooikn eTikéta Tou Ovomoleiov mou ouvodevEl To KaONUEPIVO oag Tpamé(L pe
TO TIPOIOV TG KPNTIKNAC YNG.

A6 mapadoaolakég KpNTIKEG MOIKIAIEG AEUKWV OTAPUAIWV E EVTOVOTEPN TNV Tapouaia TnE BrAdvag
Kal O€ MIKPOTEPA TOCOCTA TO Opaadripl. XpWHa AvoLKTO KiTPIVO, ApWHATA KITPIVWY QPOUTWY Kal
eomepldoeldwy, yevon 10oppOomNUEV, APWHATIKN EMiyevan. Ta oTa@uALa TPOEPXOVTAL OO CTTE-
Awveg Tou NopoU HpakAeiou evtog kat ekTo¢ TnG {wvng MNelwv pe oTpePpaTIKEG amodooel yupw
ota 1300 KiAd. H (Upwon Tou anoAacTiwpévou PouaTou Yivetal oe oTabepn Beppokpaaia 18°C Kat
gPQLaAWVETAL TNV ap)n KABE éToug.
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Bihava apeonc Ydpia oydpag, Alc.11,5° 9-11°C MNre Kpntn
KatavaAwong \evkd kpéata, BBQ,
Qupapikd, 6pooepéc oaldreg

ﬁ 750 ml @ 6x750ml 5 |”J|J‘J‘1“5|1|||‘0|‘l‘7”2”1|l5|‘ ﬁ 375ml @ 24x375ml 5 “UU‘JUU H“‘J‘JUNJ‘J“ ﬁ 187 ml @ 30x187 ml






