
ASSYRTIKO 
VOILA 2022

Dry White Wine

Technical Data
Alcohol: 13.1%
Acidity: 7.05 g/lt
PH: 3.12
Res. Sugar: 1.8 g/lt

Vineyard / Viticulture
Region: Voila area, Sitia, East Crete
Soil: Loam
Aspect: Northeastern
Vines: Head trained, Spur pruned
Altitude: 580m
Irrigation: Not irrigated
Yield: 9 Tn/Ha
Varieties: Assyrtiko : 100%

Winemaking
The  harvest  was  performed  by  hand 
seeking to obtain a proper fruit maturity. 
Skin contact was carried out at 10°C for 
an average of 24 hours, while 7% of the 
grapes had fermentation maceration on 
skins. Fermented in a stainless-steel tank 
at 17-18°C.

Tasting Note
Bright platinum colour. Aromas of citrus 
and white-Meshed fruit with herbal and 
chalky notes. The mouthfeel is rich and 
crispy with a salty freshness and a mineral 
aPertaste.

Food Jatches
Rork with celery, 6sh and shell6sh. Serve at 10 
°C -12°C.

Awards
Vintage 2021
2022 –ancis&obinson.com, 1z,5 points
Vintage 2020
2021 Tim Atkin X Assyrtiko Special &eport, 90 
points
Vintage 2019
2020 –ancis&obinson.com, 1z,5 points 
2020 Wineanorak.com, 92 points
2020 Wine O Spirits Jaga'ine, 93 points
Vintage 2018
2020 Wine O Spirits Jaga'ine, 91 points
2020 World of Fine Wine Jaga'ine, 90 points 
2019 –ancis&obinson.com, 17 points
2019 Wineanorak.com, 92 points
Vintage 2017
2019 TEGSIJ, Silver Jedal
2018 –ancis&obinson.com, 1z,5 points 
2018 Decanter WWA, Silver Jedal
2018 TEGSIJ, –udges  Selection Award, old 
medal
2018 Wine O Spirits Jaga'ine, 91 points
Vintage 2016
2017 –ancis&obinson.com, 1z,5 points 
2017 Decanter.com, 91 points
Vintage 2015
201z –ancis&obinson.com, 1z,5 points 
201z WSWA Tasting Competition, Double old 
Jedal
Vintage 2014
2015 WSWA Tasting Competition, old Jedal
Vintage 2012
2013 San Francisco nternational Wine 
Competition, Silver Jedal
Vintage 2011
2012 China Wine Awards, old Jedal
2012 San Francisco nternational Wine 
Competition, Double old Jedal


