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MATURATION                      STAINLESS STEEL TANKS

M A G IC  V A N
W H I T E  D R Y  W I N E

SPECIFICATIONS

MOSCHOUDI - CHARDONNAY

VINIFICATION

The vinif ication of each variety takes place separately in
stainless steel tanks and in controlled temperature conditions
of 15-17oC. Fermentation is completed after approximately 15
days.  This is  fol lowed by post-fermentation actions with
periodic suspension of wine lees for about 2 months,  when
the f inal blend is created.

@BARAFAKASWINERYWWW.BARAFAKASWINERY.GR

Bright yellow-green color.  Rich palette aromas of white
flowers,  apricot and l ime. In the mouth is sl ightly oi ly ,  fruity
with f loral  notes and balanced acidity.

ORGANOLEPTIC CHARACTERISTICS

Goes well  with pasta with l ight white sauces,  lean f ish and
poultry with various vegetables,  green salads.
Served at 8-10oC.

RECOMMENDED SERVING

Alcohol                      12 .7%  ​ v/v 
Reducing Sugars       0.2    g/L 
Total  Acidity              4.65   g/L 
pH                              3 .24
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