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We love to call Nassitis the “alter-ego” of our Santorini

PDO wines. The presence of the island’s two lesser known
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with food or not.

Type: Dry White Wine
Vintage: 2022

Classification: Protected Geographical Indication Cyclades
Dv-AE
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variety is vinified separately. The blend takes place after

the end of the fermentation. It remained on the lees for 6

months.
Colour: Gold
Nose:* E 8@c' ...'""8td*...0 "dEC{'F8tEfc{';deF"{‘cao
banana
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* it Serving suggestions: This is an all-day wine that can be

e ™ | ‘SEMOL d+,§ ﬂdR’+ §tc' "+ E ;ﬂ§Ed|? §t"'cdo Q.. R{'col
0dSdtg?0dQ?gcdR‘'R8c"dc{'""8td'0dgt'g+~R'FEdg

e A | ‘SEMOt Adct‘cdEadR‘gt: ~ 1°]]

%o | ™cj  ™ch'+ «cAM™MAcveA: ‘b IJA <« ™A



