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V I N T A G E  2 0 0 7

A  p r o d u c t  o f  g o o d  a g r i c u l t u r a l  p r a c t i c e

Producer:

MERCOURI ESTATE S.A, Korakochori Ilias, GR-271 00, Greece 
Τel. No: +30 26210 41601, Fax No: +30 26210 41901,  
e-mail: mercouri@otenet.gr, website: www.mercouri.gr

Varietal composition:	 Refosco, Mavrodaphne

Place of production:	� Mercouri Estate’s vineyards on the western coast of the 
Peloponnese, near Ancient Olympia

Method of production:	� Classic red vinification.Prior to bottling, the new wine 
matures in oak casks in the estate’s underground cellars.  
The wine will mature further in the bottle for several 
months, before it is ready for distribution.

2007 production:	 70,000 bottles 

Colour:	 Deep red

Aromas:	� A wine of fruity bouquet with fragrant overtones of 
chocolate and caramel, in harmony with the cinnamon and 
the vanilla of the oak wood. Its taste is structured with fine 
tannins and the velvety richness of Mavrodaphne.

Goes well with:	� Roasted red and white meat, poultry, hard cheese etc.

Chemical analysis:	� Alcohol content	 : 13.0 % by vol.     
pH	 : 3.60 
Total acidity	 : 5.1 g/l     
Residual sugar	 : 3.5 g/l

Maturing period:	 12 months in french oak casks (mostly Allier)

Ageing potential:	 5-8 Years

Recent distinctions:	 2011

	 • �CONCOURS INTERNATIONAL DU VIN, Thessalonique
"Domaine Mercouri" 2001: Silver medal

	 2010

	 • �INTERNATIONAL WINE COMPETITION MONDE 
SELECTION, Belgium
"Domaine Mercouri" 2006: Silver medal

	 2009

	 • �INTERNATIONAL WINE & SPIRIT COMPETITION - U.K.
"Domaine Mercouri" 2006:  Bronze medal

OLD  VINTAGES:	 2006, 2005, 2004, 2003, 2001, 2000, 1999

 DOMAINE ΜΕRCOURI
R E D  D R Y  W I N E

Protected Geographical Indication “Letrini”



V I N T A G E  2 0 0 7

A  p r o d u c t  o f  g o o d  a g r i c u l t u r a l  p r a c t i c e

Producer:

MERCOURI ESTATE S.A, Korakochori Ilias, GR-271 00, Greece 
Τel. No: +30 26210 41601, Fax No: +30 26210 41901,  
e-mail: mercouri@otenet.gr, website: www.mercouri.gr

Varietal composition:	� 80% Refosco dal peduncolo rosso, 20% Mavrodaphne
Place of production:	� Mercouri Estate's vineyards at Korakochori Ilias near 

Ancient Olympia, on the western coast of the Peloponnese
Characteristics of vinyards:	� Refosco d.p.Rosso: grafted on SΟ4, planted in 1990.

Maurodaphne: grafted on 110R, planted in 1990. 
Method of production:	� Classic red vinification with selected yeasts and temperature 

control. 
Cask composition:	 1/3 Allier, 1/3 Never, 1/3 Vosges, new.
2007 production:	 4,200 bottles
Colour:	 Deep red
Aromas:	� A red fruity bouquet with fragrant overtones of 

chocolate,caramel and tobacco, in harmony with the 
cinnamon and the vanilla of the oak.

Goes well with:	� Roasted red and white meat, game, poultry, hard cheese, 
bitter chocolate etc.

Chemical analysis:	 Alcohol content	 :	 14.0 % by vol.
	 pH	 :	 3.65 
	 Total acidity	 :	 5.5 g/l                             
	 Residual sugar	 :	 3.0 g/l 
Maturing period:	 18 months in french oak casks
Ageing potential:	 More than 10 years
Recent distinctions:	 2011
	 • �CHALLENGE INTERNATIONAL DU VIN, France

"Domaine Mercouri Cava" 2003: Gold medal
	� 2010

	 • �CONCOURS INTERNATIONAL DU VIN, Thessalonique
"Domaine Mercouri Cava" 2004: Gold medal

	 • �CONCORSO ENOLOGICO INTERNAZIONALE, VINITALY
"Domaine Mercouri Cava" 2006: Diploma di Gran 
Menzione

	 • �CONCOURS MONDIAL, Belgium
"Domaine Mercouri Cava" 2004: Silver medal

	 2009
	 • �CONCOURS INTERNATIONAL DU VIN, Thessalonique

"Domaine Mercouri Cava" 2004: Silver medal
	 • �CONCOURS MONDIAL, Belgium

"Domaine Mercouri Cava" 2004: Silver medal
	 • �VERONAFIERE, Italy

"Domaine Mercouri Cava" 2004: Gran Menzione
	 • �GOURMET AWARDS, Greece

"Domaine Mercouri Cava" 2004: Wine of the Year
	
OLD  VINTAGES: 	 2002, 2003, 2004, 2006

 DOMAINE ΜΕRCOURI “CAVA”
R E D  D R Y  W I N E

Protected Geographical Indication “Letrini”





V I N T A G E  2 0 1 0

A  p r o d u c t  o f  g o o d  a g r i c u l t u r a l  p r a c t i c e

Producer:

MERCOURI ESTATE S.A, Korakochori Ilias, GR-271 00, Greece 
Τel. No: +30 26210 41601, Fax No: +30 26210 41901,  
e-mail: mercouri@otenet.gr, website: www.mercouri.gr

Varietal composition:	 Grenache rouge, Syrah

Place of production:	� Mercouri Estate’s vineyards on the western coast of 
the Peloponnese, near Ancient Olympia

Method of production:	� Cold extraction and fermentation in low temperatures 
using selected yeasts.

2010 production:	 4,500 bottles

Colour:	 Bright rose

Aromas:	� Distinctive varietal and fermentation aromas in a 
excellent combination

Goes well with:	 White meat, poultry, roasted fish, salads etc.

Chemical analysis:	� Alcohol content	 : 12.5 % by vol.     
pH	 : 3.10
Total acidity 	 : 5.4 g/l     
Residual sugar 	 : 3.5 g/l

Ageing potential:	 1-2 years

Recent distinctions:	 2008

	 • �GOURMET AWARDS, Greece
"Lampadias" 2007: Rose wine of the year

	 2007

	 • �GOURMET AWARDS, Greece
"Lampadias" 2006: Distinction

OLD  VINTAGES:	 —

LΑΜPADIAS
D R Y  R O S E  W I N E

Protected Geographical Indication “Ilia” 
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Producer:

MERCOURI ESTATE S.A, Korakochori Ilias, GR-271 00, Greece 
Τel. No: +30 26210 41601, Fax No: +30 26210 41901,  
e-mail: mercouri@otenet.gr, website: www.mercouri.gr

Varietal composition:	 Red Roditis 

Place of production:	� Selected vineyards on the highlands of the Prefecture of 
Ilia in the Mount Foloi region (alt.450-650 m. above the 
sea level) in Western Peloponnese

Method of production:	� White vinification at low temperatures using selected 
yeasts

2009 production:	 4,400 bottles 

Colour:	 Crystal-clear yellow-green colour

Aromas:	� Delicate bouquet and well defined scents of citrus 
flowers, fruits and vanilla from the casks fermentation with 
lees. Equilibrated and generous taste that lingers. 

Goes well with:	� Fish and seafood, white meat dishes or red meat dishes 
served with sweet or white sauce, cheese and fruits. 
Served at 12-14° C.

Chemical analysis:	� Alcohol content	: 13.0 % by vol.     
pH	 : 3.10
Total acidity	 : 6.4 g/l     
Residual sugar	 : 2.5 g/l

Maturing period:	 6-9 months in new french Allier casks

Ageing potential:	 1-2 years

Recent distinctions:	 2004

	 • ����CONCOURS INTERNATIONAL DU VIN, Thessalonique
2003 vintage: Silver medal

OLD  VINTAGES:	 —

FΟLOI FUMÉ

D R Y  W H I T E  W I N E

Protected Geographical Indication “Pisatis” 









V I N T A G E  2 0 0 8

A  p r o d u c t  o f  g o o d  a g r i c u l t u r a l  p r a c t i c e

Producer:

MERCOURI ESTATE S.A, Korakochori Ilias, GR-271 00, Greece 
Τel. No: +30 26210 41601, Fax No: +30 26210 41901,  
e-mail: mercouri@otenet.gr, website: www.mercouri.gr

Varietal composition:	 Malvasia Aromatica

Place of production: 	� Mercouri Estate’s vineyards at Korakochori Ilias, near 
Ancient Olympia, on the western coast of the 
Peloponnese

Method of production: 	� After harvest the grapes dry in the sun for 
approximately 5-8 days, before fermentation. It is a 
natural sweet wine, fermented under strict 
temperature control and aged for 12 months in new 
french Vosges casks.

2008 production:	 700 bottles 

Colour:	 Golden with orange sheen 

Aromas:	 Intense varietal and honey aromas

Taste:	� Velvet touch, quite thick with duration. Complicated, 
with a very good balance of sweetness, acidity and 
alcohol and a long fruity finish.

Served:	� Cold at 8-10° C

Chemical analysis:	 Alcohol content	 : 13.5 % by vol.  
	 pH	 : 3.90   
	 Total acidity	 : 6.1 g/l     
	 Residual sugar	 : 80 g/l

Ageing potential:	 At least 4 to 5 years

Packing:	 500 ml bottles

Recent distinctions:	 2009

	 • �GOURMET AWARDS, Greece
"Belvedere" 2006: Wine of the Year

	 2007

	 • �MONDE SELECTION, Βelgium
"Belvedere" 2003: Gold

OLD  VINTAGES:	 —

BELVEDERE 

N A T U R A L  S W E E T  W H I T E  W I N E






