
Xinomavro Rosé 2024
PDO Amyndeo 

A highly gastronomic rosé made from 100%
Xinomavro, with a delicate salmon hue and a

sophisticated character. Arktos Xinomavro Rosé
comes from vineyards at 700 meters elevation in
Xino Nero and Agios Panteleimonas. With a short
maceration and five months on the lees, the wine

combines freshness, vibrant acidity, and a rich
aromatic profile. This is a rosé that goes beyond
the glass, crafted to complement and elevate a
wide range of dishes. From pizza and pasta to

seafood, shellfish, and meats, it brings balance and
finesse to every bite, making the experience
playful, flavorful, and thoroughly enjoyable
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