
 
 

 

Fiche Technique Form - EMEIS RED, BLEND 

 
 

Wine name: EMEIS RED Vintage: 2025 

Producer name: MARKOU VINEYARDS 

Classification: (PGI)   VARIETAL WINE 

Variety MANDILARIA - AGIORGITIKO 

Soil type: CLAY Alcohol: 12.5 

Vineyard altitude: 50-100 pH: 3,80 

Vine age: 50 Y Total acidity: 4,3 

Training system  Total SO2: 65 

Average yield (hl/ 
ha): 

60hl/1ha Residual sugar: 1,9 

Total production: 15000   

Viticulture: (tick the 
relevant box) 
  

CONVENTIONAL 
 
 

✅ 
  

SUSTAINABLE 
 
 
 

ORGANIC 
 
 

 

BIODYNAMIC 

Vinification: 

YEASTS: (tick the relevant box) SELECTED 

✅ 

INDIGENOUS 

FERMENTATION (Complete the boxes) TYPE OF CONTAINER 
(inox, barrel, cement, 
amphora or any 
combination) 
 
 
INOX 

FERMENTATION 
TEMPERATURE 
 
 
 
 
 
 
13OC 

MALOLACTIC 
CONVERSION (Yes or 
no?) 
 
 
 
 
 

NO 

MORE DETAILS (short paragraph): MACERATION CARBONIQUE 

Tasting Notes: 

Color: Light ruby with burgundy highlights  
Nose: Fresh Forest fruits, cherries and pink peppercorns  
Mouth: Medium body with flavors of strawberries, cranberries & sour cherries. Balanced acidity with soft 
tannins and pleasant aftertaste  
Food Pairing:  Food Pairing: Pizza, savory pasta dishes, tomato-based 


