PARANGA

Non-Vintage

Demi-sec rosé wine
blending the indigenous
Greek red variety of
Xinomavro with Syrah

In our glass

Bright pale salmon color. The nose is elegant and fruit-forward, mostly
with strawberries and cherries, together with crisp peachy and floral notes.
The vibrant acidity balances beautifully the sweet and fruity mouthfeel.
Lovely finish with a subtle sweetness.

The joy of wine

Shared with friends. Best served chilled (10° C) either by the glass as an
aperitif or next to soft white cheese, fresh green salads, as well as spicy
snacks, pizza and pinsa.

The sommelier within

PARANGA Flowers brings together the indigenous Greek red variety of Xinomavro and
Syrah. Both grown on selected vineyards in Northern Greece, the homeland of
Xinomavro and one of the regions where Syrah has been displaying some of its best
expressions in Greece. The commitment and hard work of our partner vine growers, as
well as the strict selection of vine parcels and grapes during harvest, is key to the
characterful quality of the wine.

More about the blend: Xinomavro brings in the aromas, and most importantly its
backbone of acidity and tannins that offers balance to the sweet mouthfeel. Syrah, for
the rich aromatic profile and the body of the wine.

At the winery, there is a rigorous selection of the bunches on sorting tables, separately
for each variety. Fermentation takes place in stainless steel tanks. Upon completion, our
oenologists, through many tastings, creates the final blend that stays in contact with its
fine lees for about 2 months. With periodical mild stirring we enhance the aromatic
profile and the structure of the wine.

Technical analysis

Alcohol by volume (ABV):  12% Total acidity (TA): 5.1 gr/lt
Residual sugars (RS): 11.7 gr/lt pH: 3.48
PARANGA REPUBLIK

It all started back in MMIV (2004) when PARANGA Red was introduced to the Greek Wine market. The
unexpected name of the wine (paranga means “shack” in Greek) bore the mark of its creator, the
maverick and unconventional winemaker (kir) Yiannis Boutaris. Over the years, PARANGA have been
shaping a movement that moved away from wine snobbery offering a quality Greek wine equally at
home in any setting.

Today, PARANGA REPUBLIK is exactly that. Wine free of preconceptions to be enjoyed however each of
us chooses.



