
 

TECH SHEET 

Winery: KTIMA BIBLIA CHORA  

Brand name: ARETI WHITE 

Vintage: 2020 

PDO/PGI/TO: PGI PANGEON  

Grape variety(-ies): 100% Assyrtiko  

Date bottled: 04.03.2021 

Winemaking Regiment: Once the grapes are crushed, the juice is fermented in stainless steel tanks and 

allowed to rest on the fine lees for several months.  

Other notes for winemaking:  

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

Organic Agriculture  

Vegan: No 

Yields: 50 hl/ha 

Trellising system: Double Guyot system 

Elevation: 300 meters 

Soil: clay, limestone 

pH: 3,09      Total SO2: 95,4 mg/l     Alcohol:  13,5% vol    Residual Sugar: 2,37 g/l    Total Acidity: 7,35 g/l 

Miscellaneous information:  

Flavor of the wine: The nose is precise, expressive and reminiscent of lemon, tangerine, orange and 

exotic citrus zest backed by strong stony minerality, characteristic for the variety. This unoaked dry 

white wine is weighty on the palate and its heft and zingy acidity make this wine a refreshing mouthful 

that lingers on pleasurably.  

Food/wine pairing: Sip on its own or with a variety of fish and seafood dishes and white meats 

accompanied by light sauces.    


