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Aoton Savatiano 2015 

Type | Dry White Wine 
Grape Variety | Savatiano 
Classification | P.G.I. - Protected Geographical Indication of Attica 
(Attiki). 

Region | Peania, Attica - Central Greece.  
Vineyard | From our 5 hectars vineyards at Mesogeia Land of 

Attica.  
Soil |Mostly clayey sand (SC), Slightly alkaline.  
Climate | Temperate mediterranean with hot, dry summers 
and mild winters. 

Harvest | 2015 - 3rd week of September.  
Vinification | Hand picking of the grapes, carried to our 
winery in small lattices. Classic white wine vinification in 
stainless steel tanks  under controlled temperature. 
Batonnage for 6 months. 
Bottled | 1st week of June 

Alcohol | 13 % by vol  
Residual Sugar | 1,5 g/L 
Total Acidity | 5,9 g/L (tartaric acid) 
pH | 3,57 

Colour | Greenish yellow 
Nose | Summer fruit, pear, vanilla and mint. 
Mouth | Rich  concentration of fruit on the palate. 
Ageing potential | Up to 8-10 years. 
Serving Suggestions | Sea foods and sea urchins. 
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Aoton Roditis 2015  

  Type | Dry White Wine 
Grape Variety | Roditis 
Classification | P.G.I. - Protected Geographical Indication of 
Attica (Attiki). 

Region | Peania, Attica - Central Greece.  
Vineyard | From our 1,5 hectars vineyards at Mesogeia Land of 

Attica.  
Soil |Mostly clayey sand (SC), Slightly alkaline.  
Climate | Temperate mediterranean with hot, dry summers 
and mild winters. 

Harvest | 2015 - 4th week of September.  
Vinification | Hand picking of the grapes, carried to our 
winery in small lattices. Classic white wine vinification in 
stainless steel tanks  under controlled temperature. 
Batonnage for 6 months. 
Bottled | 4th week of June 

Alcohol | 13,5 % by vol  
Residual Sugar | 1,5 g/L 
Total Acidity | 5,7 g/L (tartaric acid) 
pH | 3,49 

Colour | Lemon yellow 
Nose | Summer fruit, nectarines and apricot. 
Mouth | Rich concentration of fruit on the palate, 
pineapple through to intense lemon on the finish. 
Ageing potential | Up to 8-10 years. 
Serving Suggestions | Fresh salmon sea foods and sea 
urchins. 
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Aoton Retsina 2015  

Type | Dry White Wine 
Grape Variety | Savatiano 
Classification | P.G.I. - Traditional Appellation Retsina of Mesogia. 

Region | Peania, Attica - Central Greece.  
Vineyard | From our 2 hectars vineyards at Mesogeia Land of 
Attica.  

Soil |Mostly clayey sand (SC), Slightly alkaline.  
Climate | Temperate mediterranean with hot, dry summers 

and mild winters. 

Harvest | 2015 - 2nd week of September.  
Vinification | Hand picking of the grapes, carried to our 
winery in small lattices. Classic white wine vinification in 
stainless steel tanks  under controlled temperature. The 
addition of a small quantity of pine-resin to the Savatiano 
must during fermentation, offers a unique taste. The power 
of the fermentation dissolves the resin and gives this 
characteristic flavour to the wine. Batonnage for 6 
months. 
Bottled | 2nd week of June 

Alcohol | 12 % by vol  
Residual Sugar | 1,5 g/L 
Total Acidity | 6,2 g/L (tartaric acid) 
pH | 3,50 

Colour | Golden yellow 
Nose |The unique aroma of resin, summer fruit. 
Mouth | The flavour of resin combined with the rich 
consistency of   Savatiano grape variety, offers an 
unforgettable pleasure and distinctive taste. 
Ageing potential | Up to 8-10 years. 
Serving Suggestions | Greek traditional gastronomy, 
especially sea foods, Japanese food. 
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Aoton Mandilaria 2015  

Type | Dry Red Wine 
Grape Variety | Mandilaria  
Classification | P.G.I. - Protected Geographical Indication of Attica 
(Attiki). 

Region | Peania, Attica - Central Greece.  
Vineyard | From our 1,5 hectars vineyards at Mesogeia Land of 

Attica.  
Soil |Mostly clayey sand (SC), Slightly alkaline.  
Climate | Temperate mediterranean with hot, dry summers 
and mild winters. 

Harvest | 2015 - 1st week of October.  
Vinification | Hand picking of the grapes, carried to our 
winery in small lattices. Classic red wine vinification in stainless 
steel tanks  under controlled temperature. 
Bottled | 3rd week of June  

Alcohol | 11,5 % by vol  
Residual Sugar | 1,5 g/L 
Total Acidity | 5,3 g/L (tartaric acid) 
pH | 3,80 

Colour | Medium+ ruby 
Nose | Lighter, fresh style with aromas of red fruits and 
Mediterranean herbs. 
Mouth | Medium-bodied, with moderate acidity levels and a 
fruity forward character, not very complex but inviting. Good 
balance and satisfying length. 
Ageing potential | Up to 8-10 years. 
Serving Suggestions | Light red tomato pasta dishes, pizza, 
red meat. 
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Aoton Savatiano 2017 

Type | Dry White Wine 
       Grape Variety | Savatiano 
    Classification | P.G.I. - Protected Geographical Indication of Attica 
(Attiki). 

Region | Peania, Attica - Central Greece.  
Vineyard | From our 5 hectars vineyards at Mesogeia Land of 
Attica.  
Soil |Mostly clayey sand (SC), Slightly alkaline.  
Climate | Temperate mediterranean with hot, dry summers and 
mild winters. 

Harvest | 2017 - 3rd week of September.  
Vinification | Night harvest by hand picking of the grapes, 
carried to our winery in small lattices. Classic white wine 
vinification in stainless steel tanks  under controlled temperature. 
Batonnage for 6 months. 
Bottled | 1st week of June 

Alcohol | 14,6 % by vol  
Residual Sugar | 2 g/L 
Total Acidity | 7 g/L (tartaric acid) 
pH | 3,40 
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Aoton Retsina 2017  

Type | Dry White Wine 
       Grape Variety | Savatiano 
    Classification | P.G.I. - Traditional Appellation  
Retsina of Mesogia. 

Region | Peania, Attica - Central Greece.  
Vineyard | From our 2 hectars vineyards at Mesogeia Land of 
Attica.  
Soil |Mostly clayey sand (SC), Slightly alkaline.  
Climate | Temperate mediterranean with hot, dry summers 
and mild winters. 

Harvest | 2017 - 3rd week of September.  
Vinification | Night harvest by hand picking of the grapes, 
carried to our winery in small lattices. Classic white wine 
vinification in stainless steel tanks  under controlled 
temperature. The addition of a small quantity of pine-resin to 
the Savatiano must during fermentation, offers a unique taste. 
The power of the fermentation dissolves the resin and gives this 
characteristic flavour to the wine. Batonnage for 6 months. 
Bottled | 2nd week of June 

Alcohol | 14,6 % by vol  
Residual Sugar | 2 g/L 
Total Acidity | 7 g/L (tartaric acid) 
pH | 3,40 
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Aoton LoLa 2017  

 Type | Dry Rose Wine 
       Grape Varieties | Mandilaria 50%  
+ Savatiano 35%  
+ Roditis 15% 
    Classification | Table Wine 

Region | Peania, Attica - Central Greece.  
Vineyard | From our 1,5 hectars vineyards at Mesogeia Land of 
Attica.  
Soil |Mostly clayey sand (SC), Slightly alkaline.  
Climate | Temperate mediterranean with hot, dry summers and 
mild winters. 

Harvest | 2017 - 2nd week of September.  
Vinification | Night harvest by hand picking of the grapes, 
carried to our winery in small lattices. Classic white wine 
vinification in stainless steel tanks  under controlled temperature. 
The addition of a small quantity of pine-resin to the Mandilaria 
must during fermentation, offers a unique taste. The power of the 
fermentation dissolves the resin and gives this characteristic 
flavour to the wine. Batonnage for 6 months. 
Bottled | 3rd week of June 

Alcohol | 13,5 % by vol  
Residual Sugar | 2 g/L 
Total Acidity | 5,85 g/L (tartaric acid) 
pH | 3,38 
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Aoton Seventeen 2017  

Type | Dry White Wine 
       Grape Varieties | Savatiano 70% + Roditis 30% 
    Classification | P.G.I. - Protected Geographical Indication of Attica 
(Attiki). 

Region | Peania, Attica - Central Greece.  
Vineyard | From our 1,5 hectars vineyards at Mesogeia Land of 
Attica.  
Soil |Mostly clayey sand (SC), Slightly alkaline.  
Climate | Temperate mediterranean with hot, dry summers and 
mild winters. 

Harvest | 2017 - 2nd week of September.  
Vinification | Night harvest by hand picking of the grapes, carried 
to our winery in small lattices. Classic white wine vinification in 
stainless steel tanks  under controlled temperature. 
Batonnage for 6 months. 
Bottled | 4th week of June 

Alcohol | 14 % by vol  
Residual Sugar | 2 g/L 
Total Acidity | 5 g/L (tartaric acid) 
pH | 3,41 
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