dylle

Producer: La Tour Melas
Label: Idylle - pronounced "Ideal"

Vintage: 2023

Tasting Notes: Expressive citrus aromas, with notes of peach followed by hints of menthol
and white flowers. A good balance of acidity giving vibrant freshness. The Idylle has a pleasant
medium body with flavors of citrus, grapefruit and stone fruit. The grapes are carefully hand-
picked and the maceration time is around 8 hours. Then cold fermentation takes place for 13-20
days followed by aging on fine lees for 4 months.

Appellation: Central Greece

Wine Type: Dry Rosé Wine

Grape Varietal: Grenache Noir 35%, Agiorgitiko 30%, Syrah 35%
Soil: Sandy, clay and limestone soil with pebbles

Harvest: The middle of August to the end of September

Alcohol: 13%

Acidity: 5.1

Residual Sugar: > 1 g/L

Food Pairing: Ideal with lobster pasta, glazed salmon with risotto, or Margherita pizza with
fresh basil.
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Imported By: R&R Selections ~ Premier Greek Wine


Caraline Trotter





