
 

 

TECH SHEET 

Winery: KTIMA BIBLIA CHORA  

Brand name: BIBLIA CHORA WHITE 

Vintage: 2021 

PDO/PGI/TO: PGI PANGEON  

Grape variety(-ies): 60% Sauvignon blanc, 40% Assyrtiko  

Date bottled: different dates between 12.2021 – 03.2022 

Winemaking Regiment: This is a highly aromatic blend with a crisp finish thanks to brief maceration on 

the skins foregoing temperature – controlled fermentation in stainless steel tanks.  

Other notes for winemaking:  

Viticultural methods: The environmentally friendly cultivation of the vines, follows strict standards of 

Organic Agriculture  

Vegan: Yes 

Yields: 50 hl/ha 

Trellising system: Double Guyot system 

Elevation: 250-300 meters 

Soil: clay, limestone 

pH: 3,16      Total SO2: 108 mg/l     Alcohol:  13,5% vol    Residual Sugar: 2,23 g/l     Total Acidity: 6,98 g/l 

Miscellaneous information:  

Flavor of the wine: Its nose is a very fragrant bundle of nettle and lashings of tropical fruits interlaced 

with citrus aromas of lemon and pink grapefruit. Ktima Biblia Chora white is a fuller -flavored, scented 

blend with great body, racing acidity and great length.  

Food/wine pairing: it pairs well with delicate fish and seafood dishes, all kind of green salads and a 

variety of white cheeses.  


