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Katogi Averoff White 2025
Dry White Varietal wine
	Grape Varieties:
	Chardonnay, Malvasia Aromatica, Muscat (50%-30%-20%)

	Vineyards:
	Vineyards in central and western Macedonia. Vineyard yield up to 900 kilograms per stremma. The region's climate is continental, with cold winters and hot summers, and high temperature variations between day and night.

	Harvest:
	Mid till end of August

	Vinification:
	Separate vinification for each of the grape varieties. Pre-fermentation cold maceration at temperatures below 8˚C for one night for Muscat and Malvasia, and direct pressing for Chardonnay. Separate fermentation for each variety. Chardonnay undergoes alcoholic fermentation in oak barrels, where it remains with the lees after the end of alcoholic fermentation for maturation, while Muscat and Malvasia mature on the fine lees in stainless steel tanks after alcoholic fermentation.

	Characteristics:
	Light yellow colour. Particularly expressive, it is a wine with a lively youthful character, capturing elements of white flowers and fruits such as pear and banana. On the palate, it combines fresh acidity with a well-structured, rich flavour. 

	Food pairing:
	Pasta, seafood, poultry and fish


www.katogiaveroff.gr
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