Sigalas

Santorini Assyrtiko 2024

SIZE

VINTAGE

ABV

GRAPE VARIETIES

CLOSURE

SKU CODE

EXPRESSION

COUNTRY

REGION

ALLERGENS

SUITABLE FOR

CLOSURE

PH

TOTAL ACIDITY

RESIDUAL SUGAR

SKU

75cl

2024

14%

Assyrtiko (100%)
Natural Cork
L1376124

White, Crisp, Dry and
Refreshing

Greece

Santorini

Sulphur

Vegans, Vegetarians
Natural Cork

3.29

5.5¢/I Tartaric

1.49/l

L1376124
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WHITE GREECE SANTORINI SUITABLE
STILL WINE FOR VEGANS

TASTING NOTE

The key characteristic of this wine is minerality,
think powdered rocks, oyster shells and
rockpools, with fresh lemon citrus holding it
together. Bracing acidity provides the
backbone to the wine which still shows a lot of
depth and complexity on the palate. A perfect
harmony of freshness and substance.

VINIFICATION

Grapes are harvested at full maturity then very
gently pressed in a pneumatic press over 6
hours. Vinified in a dry style in temperature-
controlled stainless steel vats, then the wine
undergoes batonnage in tank for 3 months.

FOOD MATCHING

Fish, sea-food, salads, white meat with light
sauces
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