KAPNIAS WHITE DOMAINE HATZIMICHALIS 2009

Vineyard “ZYGOS”
White Dry Regional Wine of Atalanti Valley
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DOMAINE HATZIMICHALIS

Type: White, dry

Varietal composition: 100% Chardonnay ‘Il

Origin: From the finest plot of the upper vineyards,
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Winemaking: 100% barrel-fermented in new, AOTT VLaC_ , TG VGRS -
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White Dry Regional Wine of Avalani Vally

Alcohol: 13% Vol.
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Adgeing potential: It shows great ageing potential.
Enjoy it now or within the next 5-6 years after its
harvest.

Packaging: Available in 6 bottle cartons or 2 bottle gift packs.

Tasting notes
A charming barrel-aged Chardonnay with a multilevel aromatic profile dominated by the

gentle presence of wood. Bright aromas of white peaches, nectarines and exotic fruits, mingle
with scents of vanilla and toasty nuances. Rich and luscious with concentrated flavours,
excellent density, creamy texture and impressive, lengthy finish.

Food Pairing:

This Chardonnay can stand up to rich flavours. Try it with grilled or roast
shellfish like lobster and scallops, fine rich fish and white meat with buttery
sauces. Best served at 50-54 °F.

www.hatzimichalis.gr



