
Name of wine: ASSYRTIKO PORTO CARRAS 2009

Wine Type: Dry White
Varietals: 100% Assyrtiko
Alcohol: 12,00%
Region: SITHONIA HALKIDIKI
Altitude: 200-300 m.
Soil: Sandy loam - loam No irrigation
Climate: Mediterranean, semi-arid , sun exposure, good humidity and sea winds
Vines per hectare:
Average age of vines: 15 years

Vinification:(note: 2 or 3 lines 
needed)

skin contact, low pneumatic pressure -> 
clarification -> alcoholic fermentation at 
18oC, inox tanks -> bottling 

Bottles produced: 30.000
Tasting notes:(note: 2 or 3 
lines needed)

intense aroma, characteristic of Assyrtiko 
variety, high acidity

Serving suggestions: fresh fish, seafood, fish on the grill
Awards and accolades: (vintage 2008)   International Wine & Spirits Competition 2009 – BRONZ

Athenee Logo
EU and Greek Flags (temporarily, removed 
once roadshows are over)

Athenee phone number + email

About the producer: DOMAINE PORTO CARRAS IS SITUATED ON THE 
SLOPES OF MOUNT MELITON, IN SITHONIA, HALKIDIKI - GREECE. IT IS THE 
LARGEST PRIVATELY OWNED ESTATES IN GREECE AND ONE OF THE 
LARGEST IN EUROPE.
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