
Sauvignon Blanc 2025
PGI Florina 

Arktos Sauvignon Blanc stands out for its
elegance and crisp acidity, offering wine lovers

a top-quality Sauvignon that can be enjoyed
again and again without hesitation. Fermented
in stainless steel tanks, it spends a total of five

months on the lees, enhancing texture and
complexity. Its lively acidity and bright lemon
notes make it an ideal match for a wide range

of Greek dishes, from fish and seafood to
vegetable, tomato, and herb-based recipes.
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