Ramnista le Bicentenaire 2011
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RED STILL WINE GREECE SUITABLE
FOR VEGANS

Deep garnet color. Exuberant mature red fruits
on the nose with notes of olive pasta and sun-

dried tomato. Similar flavors on the palate with
RAMNISTA gentle tannins and subtle oaky and spicy hints.
R The full-bodied, round, and layered mouthfeel

is toned up by a vibrant acidity. Long finish.

Ramnista translates to "royal hill" in the local
language, reflecting the picturesque rolling
vine hills of Kir-Yianni Estate in Naoussa. The

75cl southeastern part provides Xinomavro grapes
201 for this wine, with each vintage selected from
13.5% the best blocks in that area. For the 2019

vintage, key selected blocks include #9, #13,

Xinomavro (100%) #14. #15. #16, and #17.

Natural Cork

L936621
Red, Richly Textured and Ramnista Le Bicentenaire 2011 pairs ideally
Full-Bodied with game, grilled red meats, stewed and
seasoned meats, meats with mushrooms or
Greece
truffles.
Sulphur

Vegans, Vegetarians
Natural Cork

3.35

69/l Tartaric

3g/l

L9366211
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