
 

TECH SHEET 

Winery: KTIMA BIBLIA CHORA  

Brand name: PLAGIOS RED 

Vintage: 2015 

PDO/PGI/TO: PGI PANGEON  

Grape variety(-ies): 100% Merlot 

Date bottled: 06.03.2017 

Winemaking Regiment: It is vinified in a conventional manner with an extended maceration period. It 

has undergone malolactic fermentation following which it matured for 16 months in new french oak 

barrels.  

Other notes for winemaking:  

Viticultural methods: from 2020 vintage it will also be organic certificated 

Vegan: No 

Yields: 35 hl/ha 

Trellising system: Double Guyot system 

Elevation: 400 meters 

Soil: clay, limestone 

pH: 3,24      Total SO2: 93 mg/l     Alcohol:  15,0% vol    Residual Sugar: 2,98 g/l     Total Acidity: 6,23 g/l 

Miscellaneous information:  

Flavor of the wine:  Its nose entices with typical varietal aromas of red fruits, especially black cherry, 

pleasantly enveloped in scents of cedar wood, nutmeg and vanilla. Expect a wonderful wine with a fruit-

driven core of mellow plummy flavors and a hint of dark chocolate on a pleasantly long finish. The 

strong tannins are well integrated in its firm structure that gives it great ageing potential.  

Food/wine pairing: Plagios red teams up very well with a variety of stews and grilled meats with spicy 

sauces as well as fatty cheeses.  


