TYNOZX: Oivog =npdg Epubpdg — MNIE MAayiég Aivou
MNOIKIAIA: Maupoddpvn Keparovidg 100%

MPOEAEYXH ETADYAIQN: I18idktntoug apneAdveg pag otg
Mnvié¢ Keparovidg. H anédoon dev Eenepvd ta 300 kIAG /
otpéppa kal ta edden eival acPBeatoiBiké kal netpwodn.

OINONOIHXIH: O1 onacpéveg pdyeg QUHGVOVTAl OE QVOIKTES
de€apevéc. H otapulopdda médetal anaid oe napadooiakn
otpo@IAid. Metd and 5unvn napapovi otng oivoAdoneg to

KOOI EPPIAADVETAI APIATPAPIOTO O MEPIOPIOPEVES PIAAES.

MAPAFQIMH: 4.000 @idAeg etnciwg
MOMA: ©eAb¢

FEYZIFNQZIIA: Evtovo epuBpd xppa pe pnie aviauyeleg.
Apdpata Buooivou, dypirag pévrag kai vuserg Biolétag. Zto
otopa gival TAOUGCIO KAl PPOUTWONE pe HANAKES Kal
OTPOYYUAEC Tavived.

APMONIA: Apvi, kpéata, Tupid kal nAoUoia EAANVIKA Kal
S1e0vA kouliva

MAAAIOQXH: 3-5 én

XHMIKH ANAAYXH
AAKOOAH: 13% Vol
O=YTHTA: 6,2g/l tartaric acid
pH: 3,3
TAKXAPA: 4,8g/!

ETIKETA: Auth n naixvididpikn gukéta, nou Eexwpilel and
6Aec tng GAAeg pag, avukatontpilel OAn tn ppeokdda kal tn
Xapd tng vedtntag kai tnv eAnida yia to péAlov.
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