
Strofilia Savvatiano
Dry White Wine -Protected Geographical 

Indication Attiki

Region:

Harvest:

Varieties:

Serving 
Suggestions:

Savvatiano 100%

Anavyssos, Attica, where the climate is dry, with mild 
winter, few rains and hot summer. The combination of 
selected, 30 to 50-year-old vineyards, with very low 
yield of 6000 kg/ha and the advantages of a coastal 
area, contribute to the quality and the typicity of 
Savvatianoin the specific place.
EndofAugust 
Pre-fermentationcoldmacerationtakesplacein 
crushedgrapes,followedbyaslightpressure.The 
grapemustisinoculatedwithaselectedstrainof 
saccharomycesandthealcoholicfermentationis 
carriedoutat15°-17°Cinstainlesssteeltanks.The 
youngwineremainsincontactwithitslightleesfora 
fewweeks,inordertoenhanceitscomplexity. 
Lightyellow-greencolor.Finewhitefleshedfruit 
aromaswithsoftcitrusandherbalnotes.Thetaste, 
withverywell-balancedacidityandstructure,is 
followedbyapleasantaftertaste. 
Pastawithwhitesauces,grilledfish,whitemeatdishes, 
grilledvegetables,salads,lighttastecheesesandcold 
cuts.

Vinification:

Characteristics:


