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' TOULIPA RED

RED WINE

ARTISANS VIGNERONS
TOULIPA RED

VINEYARDS: Produced from selected vineyards
in Naoussa and Imathia, this Northern Greek
red combines regional character with an
approachable international-style blend.

SOILS: Varied vineyard soils across Naoussa
and Imathia contribute structure, aromatic
depth and balance to the final wine.

CLIMATE: The continental climate of Naoussa
and Imathia, with warm days and cool nights,
supports steady ripening and enhances the
fresh red fruit and natural acidity in the
blend.

VINIFICATION: Xinomavro and Syrah are harvested
and vinified separately. After destemming and a
light crush, each variety undergoes controlled
alcoholic fermentation in stainless-steel tanks,
with gentle pump-overs to extract color and
structure without harsh tannins. Malolactic
fermentation follows in tank. The two wines are
then blended and aged exclusively in stainless
steel—no oak—preserving fresh red-fruit
character, acidity, and varietal purity

before bottling.

TASTING PROFILE: Fruit-forward and vibrant,
Toulipa Red shows red and dark fruit aromas
with a spicy nose, a smooth palate and fine
tannins. Xinomavro brings freshness and
identity, while Syrah adds softness, colour
and aromatic depth. The finish is balanced,
dry and food-friendly.

TYPE:
RED DRY WINE

ARTISANS VIGNERONS
CATEGORY : DU NORD

NAOUSSA & IMATHIA, GREECE
VARIETY: 750mle 4ic.13% byvo.
XINOMAVRO / SYRAH

ALCOHOL :
13.0%
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