CABERNET SAUVIGNON DOMAINE HATZIMICHALIS 2005
Regional Wine of Atalanti Valley “ESTATE

UATZIMICHALIS _

KTHMA XATZHMIXAAH

Type: Red, dry wine

Variety: 100% Cabernet Sauvignon

Origin: From the selected vineyards of Domaine TN KTHMA /2>
Hatzimichalis in Atalanti Valley, Central Greece. XATZHMIXAAH_

DOMAINE HATZIMICHALIS

Vinification: Classic red vinification under

controlled temperature. It matures in small, French,
oak barrels for 12 months. 1@ v
s
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Alcoholic strength: 13% Vol. Cabernet Sauvignon
2005
Ageing potential: You can drink now or keep it for TOINIKOE OINOE KOIAAMAY ATAAANTHE = TONKO2 OINO KOI
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at least 10-15 years.
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available in magnum bottles of 1,5It.

MBS EN BOUTEILLE AU DOMAINE - ESTATE BOTTLED
K
730 ml o Ao 13% Vol.

Tasting notes
Deep red color. Elegant bouquet with notes of blackcurrants, blackberries, cassis, spices and perfumed smoke.

Excellent combination of power, complexity and grace in the mouth.
Rich with rounded tannins and opulent fruit, ending with tobacco hints and a long finish.

Gastronomy — Serving temperature:

Lamb with herbs cooked in the oven is probably the idea match. Try it also with grilled red meats or
cooked with red sauces, big poultry, game and hard cheeses.
Best served at 18°C.

www.hatzimichalis.gr



