Avakowvw o€Lg

MpooKANON UTIOBOANG MPOCPOPW® V YLa TNV avadelgn avadoxou nou 6a avaAapetl tnv
EkpetaAAeuon Tou KUAlkeiou Tou Mewmovikou Maveniotnuiou AGnvw v otn ©HBA
yta 300 (2) £€Tn HE KPLTNPLO KAaTAKUPWONG TNV UPNAGTEPN ATIO OLKOVOMLKNG ATIOYNG
npoocPpopa.

Ma Toug Opoug KABwG Kal yla TEEPLOCOTEPEG TIANPOPOPLEG, TTATHOTE E0W .

MpooKANoN UTIOBOANG MPOCPOPW V YLa TNV avadelEn avadoxou yla Tnv THNHATLKN
eKknoinon tou ayeAadivoU yaAaktog 45.000 — 50.000 KIAw vV MEPLTIOU TOU
Ktnvotpogeiou tou IN.M.A. yLa €va (1) £Tog pe Sikaiwpa naparaong yia €va (1)
EMLNMAEOV £TOC HE KPLTNHPLO KATAKUPWONG TNV UYNAOTEPN ATO OLKOVOMLKNG arnoyng
POCPOoPA.

[Mla Toug Opoug KABwE Kal yla TEEPLOCOTEPEG TIANPOYPOPLEG, TIATAOTE £0W .
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MpoknpuEn HELOBOTLKOU SLaywVviopoU yLa TNV MPOUNOELa aypoTLK®W V EPOodiwv TNng
Etaipeiag A§lomntoinong & Alaxeipiong tng Meplouoiag tou Mewmnovikou
Mavemotnpiou AGnvw v A.E.

H Etaipeia Aglomoinong & Alaxeipiong tng Meplouciag tou Mewtovikou Mavermotnuiou
Abnvwv A.E. ipoknpuooel Anuooto MelodoTIKO AlaywVvIoPd PE KAELOTEG TIPOCKPOPEG YLa TNV
aAyopd aypOTLKWV £POdLWY TIOU ApOoPOUV GTNV OTIOPA TWV £APLVWY KAAALEPYELWV
(Apapoottog & Bappakt) tou Mewtiovikou Mavemotnuiou ABnvwy, 0To aypoktnua AAapTtou
BowwTtiag.

["Lla Toug Opoug KABwWC KAl yLa TIEPLOCOTEPEG TIANPOYPOPLEG, TTIATHOTE £0W .

Mapaywyn Kat 3Ladeon ASUK® V oilvwyv anoé tov BLoAoyLlKO apmeAw va tou IM.M.A (2017)
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O BloAoylkog apmieAwvag tou M'ewrovikou Maverotnuiou ABnvwy (IM.MN.A.) Bpioketal ota
2nata ATTLKNG, O€ YLa TIEPLOXN OTIOU N AuTIEAOUPYLKN TTapadoon apxilel ano ta apxaia
Xpovia. Ekteivetal oe 220 otpeupatTa Kat epLAauBavel EAANVIKEG YNYEVELG AEUKEG TIOLKLALEQ
aurelou, XapBatiavé kat Poditn, nmapadoolakeg TnG ATTLKNG, ALYLOTIEAQYLTIKEG, ACUPTLKO
Kat ABnpt, kaBwg kat tnv ZtepeoeAAaditikn MaAayoulld. To ENPoBEPPLKO KALPMA TNG
TIEPLOXNG, OL NTILOL AVEHOL KAL N 6UCTAoN ToU €0APOUG CUVTEAOUV OTNV TTAPAYWYT TIOLOTIKWY
oivwv. H BloAoyLkr dlaxeiplon Tou aumeAwva yivetat arnod Toug YEWTIOVOUG Tou Tunuatog
Mewpykwv Ekpetalleuoewy tou M.IM.A. gE TNV ETILOTNPOVLKY CUVEPYAOLA TWV apuodLlwv
€pyactTnplwv.

Ta cTaguUALa TOU QUTIEAWVA OLVOTIOLOUVTAL PJE TIPWTOKOAAQ BLOAOYLKNG OLVOTIOinoNG Tou
I".T.A. 010 owortoleio TNG MNEwpyoKTNVOTPOPLKNG-EuTioplkng-KTtnuatikng Etatpeiag IAiou A.
E. H BloAoyikr Tiototoinon tng KAAALEPYELAG KAL OLVOTIOINONG EAEYXETAL ATIO TOV OPYAVIOHO
«AHQ». OL mapayopevol otvol xapaktnpidovtal wg MNMpotovrta Newypapkng Evoelgng
«ATTIKN», ONAQdN oL PLAAEG apLlBuouvTal KAl ETOL TLOTOTIOLELTAL OTL O OLVOG TIPOEPXETAL ATIO
Tov aunieAwva tou M.M.A.

OL mtapayoduevoL oivol, 0€ (PLAAEG KAl AOKOoUG, dLatibevtal 0To BEPPOKNATILO KAAAWTILO TIKWY
@uTtwyv Tou I".IN.A. arno ™ Asutepa ewg Kat To Xappato.

Organic Vineyard of Agricultural University of Athens

The organic vineyard of Agricultural University of Athens (A.U.A.) is located at Spata
Municipality, near Athens, in an area where the traditional viticulture originates from the ancient
times. The vineyard covers about 22 ha and includes autochthonous Greek white vine varieties:
the traditional varieties of Attica “Savvatiano” and “Roditis”, the Aegean ones, “Assyrtiko” and

3/4



AvakoLvw o€eLg

Athiri” and the Greek mainland variety “Malagouzia”. The xerothermic climate of the area, the
mild winds and the soil structure contribute to the production of wines of high quality. The
organic management of the vineyard is supervised by AUA agronomists who co-operate also
with the University Laboratories involved in vine and wine production.

Grapes are vinified at the winery of Agricultural-Commercial-Real Estate Company lliou S.A.
Organic certification of both cultivation and vinification is checked by the Institution “DIO”. The
produced wine is characterized as Protected Geographical Indication ATTIKI, resulting in the
bottles’ numeration. This implies that the wine produced at the vineyard of A.U.A. is certified.
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