C %ﬁg BOTANIC BASE
NIKOAOY RETSINA

NIKOLOU WINERY

Country of Origin: Greece

Region of Origin: PGI Attiki -
Traditional Appellation

Grape Variety: Savatiano 100%

Soil Type: Sandy-Clay with limestone

Average Vine Age: 20 years

Vineyard Yield Kg/ha: 10000Kg/ha

Trainning System: Bush- Shaped

Vinification: Retsina of Attica (traditional
appellation) from Savatiano variety,
vinified with the addition of 150 gr. of
pine-tree resin per 1000It of must.

bOfC\niC Fermentation in INOX vats. Aging 3
base months in new OAK barrels.

Oak Maturation: 3 months
Bottle Aging: No
Aging Potential: 5+ years

e gt Alcohol: 13.5% by vol.
& Total SO2: 110 gr/lt
NIxonoY Total Acidity: 6.17 gr/It
pH: 3.18
Residual Sugars: 0.36 gr/It

E’ Organic/biodynamic: Organic

Q Vegan: Yes

™~ Vintage: 2025 Ingredients

CERTIFY . : ;
info@nikolouwinery.gr | +30 2106020775 VYEGAN




