AYASOLUK

Hotel&Restaurant


Mobile User
AYASOLUK  

Mobile User
Hotel&Restaurant











1-asagicesme: okiizgozii - merlot- kalecik karasi- shiraz- bogazkere
2-bayir: shiraz

3- cevizligdl: shiraz- chardonnay- emir

4- cobandede: cabernet sauvignon- merlot- sauvignon blanc

5- gorbaalar: merlot- shiraz- kalecik karast

6- esenler: shiraz- kalecik karasi

7- hamidiye: merlot- sauvignon blanc- narince
8- hati: merlot- sauvignon blanc- narince

9- haticeler: kalecik karasi

10- kabalar: sultaniye

11- kanlgol: merlot

12- keklikli: merlot- cabernet sauvignon

13- kirmizinin yeri: shiraz

14- koparan: kalecik karasi- shiraz- misket

15- kdy yeri: shiraz- chardonnay- emir- kalecik karasi

16- kdylii sarana: shiraz- kalecik karasi- bogazkere- narince

17- mantarlik: shiraz- narince- merlot- cabernet fanc

18- ortagesme: kalecik- shiraz- merlot- cabernet sauvigonon- narince
19- parmaksizlar: chardonnay- kalecik karasi- shiraz- narince

20- piirenli: cabernet franc- kaleck karasi- narince

21- tepe haylamaz: kalecik karasi

22- tepedik: hogazkere- merlot- emir

23- tiirliibey: cabemet sauvi merlot- sauvignon blanc

24-iickuyular: kalecik karasi- cabernet sauvignon- okiizgozii
25- yenikonay: shiraz- kalecik karasi- narince




NODUS

CABERNET SAUVIGNON

VINIFICATION AND AGEING

Grapes from selected parcels are harvested early in the
morning and macerated for 21 days in cooled concrete
tanks. Malolactic fermentation takes place in new french oak
barrels where it ages for 18 months.

SARAP URETIMi VE DINLENDIRME

Secilmis parsellerden Gizlimler sabahin erken saatlerinde
hasat edilir ve sogutmal beton kiivlerde 21 giinliik
maserasyondan sonra malolaktik fermantasyonu 18 ay
boyunca dinlenmeye birakildigi yeni Fransiz mese figida
gerceklestirir.

COLOUR / RENK
Deep ruby / Parlak koyu kirmizi

BOUQUET / AROMA
Dark fruits and toasted notes. / Siyah meyveler ve kavrulmus
tonlar

FLAVOUR / TAT

Strong but round, structured but elegant. Fruity and toasty.
/ Giicli ama yuvarlak; yapih ama zarif. Meyvemsi ve kizarmis
kokular

SERVING TEMPERATURE / SERVIS SICAKLIGI
18 - 20 °C

FOOD MATCHES / ESLIKCILERI
Lamb, beef, duck. / Kuzu, dana eti, drdek

600 L

REGION / BOLGE
TURKEY

Aegean Region
Denizli

Guney Plateau

GRAPES / UZUMLER
Cabernet Sauvignon

BOTTLE SIZE /
SISE HACMI
750 ml
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NODUS

SHIRAZ

REGION / BOLGE
TURKEY

Aegean Region
Denizli

Guney Plateau

GRAPES / UZUMLER
Shiraz

BOTTLE SIZE /
SISE HACMI
750 ml
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VINIFICATION AND AGEING

Grapes from selected parcels are harvested early in the
morning and macerated for 15 to 21 days in cooled concrete
tanks. Malolactic fermentation takes place in new french oak
barrels where it ages for 18 months.

SARAP URETiMi VE DINLENDIRME

Secilmis parsellerden tziimler sabahin erken saatlerinde
hasat edilir ve sogutmal beton kiivlerde 15 ile 21 giinliik
maserasyondan sonra malolaktik fermantasyonunu 18 ay
boyunca dinlenmeye birakildigi yeni Fransiz mese ficida
gerceklestirir.

COLOUR / RENK
Deep dark red / Koyu Kirmizi

BOUQUET / AROMA
Dark fruits, spicy, hint of violet, toasted notes / Siyah
meyveler, baharat ile menekse dokunusu ve kavrulmus tonlar

FLAVOUR / TAT
Strong, rich and structured. Fruity and spicy. / Giiclti,
zengin, yapili. Meyvemsi ve baharath

SERVING TEMPERATURE / SERVIS SICAKLIGI
18 - 20 °C

FOOD MATCHES / ESLIKCILERI

Beef, spicy and mushroom sauce beef, kidney with
mushrooms. / Sigir eti, baharath ve mantar soslu sigir eti,
sakatat.

600 (L
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NODUS

CABERNET FRANC - MERLOT

VINIFICATION AND AGEING

Grapes from selected parcels are harvested early in the
morning and macerated for 15 to 21 days in cooled concrete
tanks. Malolactic fermentation takes place in new french oak
barrels where it ages for 18 months. Blending is made
before the last three months.

SARAP URETIMi VE DINLENDIRME

Secilmis parsellerden dziimler sabahin erken saatlerinde
hasat edilir ve sogutmah beton kiivlerde 15 ile 21 giinliik
maserasyondan sonra malolaktik fermantasyonunu 18 ay
boyunca dinlenmeye birakildigi yeni Fransiz mese figida
gerceklestirir. Siselemeden 3 ay dnce kupaj gerceklestirilir.

COLOUR / RENK
Deep ruby / Parlak koyu kirmizi

BOUQUET / AROMA
Pomegranate, green pepper, plum and toasted notes. / Nar,
yesil biber, erik ve kavrulmus tonlar

FLAVOUR / TAT
Elegant, round, velvety. Fruits and toasted flavours. / Zarif,
yuvarlak, kadifemsi. Meyveler ve kavrulmus tonlar

SERVING TEMPERATURE / SERVIS SICAKLIGI
18 - 20 °C

FOOD MATCHES / ESLIKGILERI

Beef bourguignon, quail, game, lamb. / Soslu dana eti
yemekleri, bildircin, kuzu

600 L

REGION / BOLGE
TURKEY

Aegean Region
Denizli

Guney Plateau

GRAPES / UZUMLER
Cabernet Franc
Merlot

BOTTLE SIZE /
SISE HACMi
750 ml
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NODUS

CHARDONNAY

REGION / BOLGE
TURKEY

Aegean Region
Denizli

Guney Plateau

GRAPES / UZUMLER
Chardonnay

BOTTLE SIZE /
SISE HACMi
750 ml

VINIFICATION AND AGEING

Grapes from selected parcels are harvested early in the
morning and cooled for 20 hours to reach 3 degrees before
process. After a skin contact of 2 hours grapes are pressed.
The must get decanted after 15 hours. Fermented in new
french oak barrels it ages on lees for 4 months plus 8
months.

SARAP URETIMI VE DINLENDIRME

Secilmis parsellerden tziimler sabahin erken saatlerinde
hasat edilir ve 3 dereceye ulasincaya kadar 20 saat boyunca
sogutulur. 2 saatlik kabuk maserasyonundan sonra tiziimler
preslenir. 15 saat sliren durultmadan sonra yeni Fransiz
mese figilara alinip, 4 ay tortu {izerinde toplam 12 ay
olgunlasmaya birakilir.

COLOUR / RENK
Pale yellow / Acik san

BOUQUET / AROMA
Citrus, apple, white flowers and toasted notes / Narenciye,
elma, beyaz cicekler ve kizarmis ekmek kokulan

FLAVOUR / TAT

Round but structured with its limestone mineral touch.
Fruity in the wood. / Yuvarlak fakat mineralsi dokunusu ile
yapili, meyveli

SERVING TEMPERATURE / SERVIS SICAKLIGI
12-14°C

FOOD MATCHES / ESLIKGILERI
Sea bass, sea bream, trout, seafood. / Levrek, cipura,
alabalik, deniz Griinleri

600 (L
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NODUS

NARINCE

VINIFICATION AND AGEING

Grapes from selected parcels are harvested early in the
morning and cooled for 20 hours to reach 3 degrees before
process. After a skin contact of 2 hours grapes are pressed.
The must get decanted after 15 hours. Fermented in new
french oak barrels it ages on lees for 4 months plus

6 months.

SARAP URETIMI VE DINLENDIRME

Secilmis parsellerden Giziimler sabahin erken saatlerinde
hasat edilir ve 3 dereceye ulasincaya kadar 20 saat boyunca
sogutulur. 2 saatlik kabuk maserasyonundan sonra tiztimler
preslenir. 15 saat siiren durultmadan sonra yeni Fransiz
mese figilara alinip, 4 ay tortu {izerinde toplam

10 ay olgunlasmaya birakihir.

COLOUR / RENK
Medium yellow / Agiga yakin sari

BOUQUET / AROMA
Apple, citrus, quince and toasted notes. / Elma, narenciye,
ayva ve kavrulmus tonlar

FLAVOUR / TAT
Very mineral, tasty, long finish, touch of limestone. / Cok
mineralli, lezzetli, uzun bitisli, canh

SERVING TEMPERATURE / SERVIS SICAKLIGI
12-14°C

FOOD MATCHES / ESLIKCILERI

Seafood, fishes, quail, capon. / Deniz mahsilleri, baliklar,
bildircin, horoz eti

600 (L

REGION / BOLGE
TURKEY

Aegean Region
Denizli

Guney Plateau

GRAPES / UZUMLER
Narince

BOTTLE SIZE /
SISE HACMi
750 ml
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ARTI

CABERNET SAUVIGNON - MERLOT

VINIFICATION AND AGEING

Grapes from selected parcels are harvested early in the
morning and macerated for 15 to 21 days in cooled concrete
tanks. Malolactic fermentation takes place in one year old
french oak barrels where it ages for 18 months. Blending is
made before the last three months.

SARAP URETIMi VE DINLENDIRME

Secilmis parsellerden dziimler sabahin erken saatlerinde
hasat edilir ve sogutmah beton kiivlerde 15 ile 21 giinliik
maserasyondan sonra malolaktik fermantasyonunu 18 ay
boyunca dinlenmeye birakildigi yeni Fransiz mese figida
gerceklestirir. Siselemeden 3 ay dnce kupaji gerceklestirilir.

COLOUR / RENK
Deep ruby / Parlak koyu kirmizi

BOUQUET / AROMA
Dark fruits, green pepper and toasted notes / Siyah
meyveler, yesil biber, kavrulmus tonlar

FLAVOUR / TAT
Elegant, round, velvety. Fruits and toasted flavours. / Zarif,
yuvarlak, kadifemsi. Meyveli ve kavrulmus tonlar

SERVING TEMPERATURE / SERVIS SICAKLIGI
18 - 20 °C

FOOD MATCHES / ESLIKGILERI
Beef, quail, lamb / Dana eti, bildircin, kuzu eti

410 L

REGION / BOLGE
TURKEY

Aegean Region
Denizli

Guney Plateau

GRAPES / UZUMLER
Cabernet Sauvignon
Merlot

BOTTLE SIZE /
SISE HACMi
750 ml
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ARTI

CABERNET SAUVIGNON

REGION / BOLGE
TURKEY

Aegean Region
Denizli

Guney Plateau

GRAPES / UZUMLER
Cabernet Sauvignon

BOTTLE SIZE /
SISE HACMI
750 ml

VINIFICATION AND AGEING

Grapes from selected parcels are harvested early in the
morning and cooled for 20 hours to reach 3 degrees before
process. Grapes are pressed and the first juices get
decanted after 15 hours. Fermented in cooled stainless steel
tank it is bottled after 8 months.

SARAP URETIMI VE DINLENDIRME

Secilmis parsellerden tziimler sabahin erken saatlerinde
hasat edilir ve 3 dereceye ulasincaya kadar 20 saat boyunca
sogutulur. 2 saatlik kabuk maserasyonundan sonra tiziimler
preslenir. 15 saat siiren durultmadan sonra fermantasyon,
sogutmal paslanmaz celik tanklarda gerceklestirilir.

COLOUR / RENK
Lively pink / Canh pembe

BOUQUET / AROMA
Cherry, strawberry, redcurrant / Kiraz, cilek, kirmizi frenk
tzlimi

FLAVOUR / TAT
Lively, round, mineral, fruity finish / Canh, yuvarlak,
mineralsi, bitisi meyveli

SERVING TEMPERATURE / SERVIS SICAKLIGI
8-10°C

FOOD MATCHES / ESLIKGILERI

Pizza, salads, paella, Mvoroccan lamb (tajine) / Pizzalar,
salatalar, paella, Fas kuzusu

410 (L
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ARTI

CHARDONNAY - NARINCE

VINIFICATION AND AGEING

Grapes from selected parcels are harvested early in the
morning and cooled for 20 hours to reach 3 degrees before
process. After a skin contact of 2 hours grapes are pressed.
The must get decanted after 15 hours. Fermented in new
french oak barrels it ages on lees for 6 months plus 8
months in one year old barrels. Blending is made by a
selection of the best barrels and three months before the
bottling.

SARAP URETiMi VE DINLENDIRME

Secilmis parsellerden tzlimler sabahin erken saatlerinde
hasat edilir ve 3 dereceye ulasincaya kadar 20 saat boyunca
sogutulur. 2 saatlik kabuk maserasyonundan sonra tziimler
preslenir. 15 saat siiren durultmadan sonra yeni Fransiz
mese figilara alinip 4 ay tortu lzerinde toplam 14 ay
olgunlasmaya birakihr. Siselemeden 3 ay dnce belirlenen
ficilarin kupaji gerceklestirilir.

COLOUR / RENK
Medium yellow / Orta sar

BOUQUET / AROMA

Fruits as pear, apple, pineapple and peach along with slight
toasted notes / Armut, elma, ananas, kayisi ve kavrulmus
tonlar.

FLAVOUR / TAT
Round but fresh, structured and mineral, hint of limestone /
Canh ve yuvarlak, yapih ve mineralsi

SERVING TEMPERATURE / SERVIS SICAKLIGI
12-14°C

FOOD MATCHES / ESLIKGILERI
Lobster, sea bream, sea bass / Istakoz, cipura, levrek

REGION / BOLGE
TURKEY

Aegean Region
Denizli

Guney Plateau

GRAPES / UZUMLER
Chardonnay
Narince

BOTTLE SIZE /
SISE HACMi
750 ml
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ARTI

SAUVIGNON BLANC

REGION / BOLGE
TURKEY

Agean Region
Denizli

Guney Plateau

GRAPES / UZUMLER
Sauvignon Blanc

BOTTLE SIZE /
SISE HACMI
750 ml

VINIFICATION AND AGEING

Grapes from selected parcels are harvested early in the
morning and cooled for 20 hours to reach 3 degrees before
process. After a skin contact of 2 hours grapes are pressed.
The must get decanted after 15 hours. The fermentation
takes place in French new oak then keep the wine in
stainless steel tank till the bottling.

SARAP URETIMi VE DINLENDIRME

Secilmis parsellerden tziimler sabahin erken saatlerinde
hasat edilir ve 3 dereceye ulasincaya kadar 20 saat boyunca
sogutulur. 2 saatlik kabuk maserasyonundan sonra Gziimler
preslenir. 15 saat siiren durultmanin ardindan
fermantasyonunu orta yanik yeni Fransiz ficida tamamlad.
Olgunlasma siirecini paslanmaz celik tanklarda gecirdi.

COLOUR / RENK
Medium straw / Acik san

BOUQUET / AROMA
Pineapple, green apple, asparagus, lemon, grapefruits /
Ananas, vesil elma, kuskonmaz, limon, greyfurt

FLAVOUR / TAT
Fresh, structured and mineral, long finish / Canh, yapih,
mineralsi, kalici

SERVING TEMPERATURE / SERVIS SICAKLIGI
10 -12°C

FOOD MATCHES / ESLIKCILERI
Sushi, seafood and Asian cusine, salads, goat cheese / Susi,
deniz mahsiilleri, Asya mutfag, salatalar, keci peyniri

410 XL
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ANFORA SERIES

CABERNET SAUVIGNON

REGION / BOLGE
TURKEY

Aegean Region
Denizli

Guney Plateau

GRAPES / UZUMLER
Cabernet Sauvignon

BOTTLE SIZE /
SISE HACMI
750 ml

wwiona

‘\\ CABERNET
\l SAUVIGNON

VINIFICATION AND AGEING

Grapes from selected parcels are harvested early in the
morning and macerated for 15 days in cooled concrete
tanks. Malolactic fermentation takes place in stainless steel
tank where it ages for 18 months.

SARAP URETiMi VE DINLENDIRME

Secilmis parsellerden tzlimler sabahin erken saatlerinde
hasat edilir ve sogutmal beton kiivlerde 15 giinliik
maserasyondan sonra malolaktik fermantasyonunu
dinlenmeye birakildig1 paslanmaz gelik tanklarda
gerceklestirir.

COLOUR / RENK
Deep ruby / Parlak Koyu Kirmizi

BOUQUET / AROMA
Dark fruits, tobacco, green pepper. / Koyu renkli meyveler,
tlitlin, yesil biber

FLAVOUR / TAT

Structured, tannic, strong and well-balanced, long finish of
fruits and toasted notes. / Yapih, tanenli, giicli ve dengeli.
Meyve ve kizarmis ekmek kokular ile uzun bitisli.

SERVING TEMPERATURE / SERVIS SICAKLIGI
18- 20 °C

FOOD MATCHES / ESLIKGILERI
Beef, lamb, game, pigeon. / Dana, kuzu, av et

28012
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ANFORA SERIES

SHIRAZ

VINIFICATION AND AGEING

Grapes from selected parcels are harvested early in the
morning and macerated for 15 days in cooled concrete
tanks. Malolactic fermentation takes place in stainless steel
tank where it ages for 18 months.

SARAP URETIMi VE DINLENDIRME

Secilmis parsellerden tziimler sabahin erken saatlerinde
hasat edilir ve sogutmal beton kiivlerde 15 giinliik
maserasyondan sonra malolaktik fermantasyonunu
dinlenmeye birakildig1 paslanmaz gelik tanklarda
gerceklestirir.

COLOUR / RENK
Deep dark red / Koyu kirmizi

BOUQUET / AROMA
Dark fruits and spicy. / Koyu renkli meyve ve baharat
kokulan

FLAVOUR / TAT

Tannic, structured, rich and long finish on blackberry and
spice. / Tanenli, yapil, b6girtlen ve baharat aromalan ile
zengin ve uzun bitisli

SERVING TEMPERATURE / SERVIS SICAKLIGI
18 - 20 °C

FOOD MATCHES / ESLIKCILERI

Duck conserve, duck fillet, lamb, liver, beef with spicy
sauce. / Ordek konservesi, rdek filetosu, kuzu, karaciger,
baharath soslu dana eti

28012

REGION / BOLGE
TURKEY

Aegean Region
Denizli

Guney Plateau

GRAPES / UZUMLER
Shiraz

BOTTLE SIZE /
SISE HACMI
750 ml

anfona
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ANFORA SERIES

0KUZGOZU - BOGAZKERE

REGION / BOLGE
TURKEY

Aegean Region
Denizli

Guney Plateau

GRAPES / UZUMLER
Okiizgdzil
Bogazkere

BOTTLE SIZE /
SISE HACMi
750 ml

VINIFICATION AND AGEING

Grapes from selected parcels are harvested early in the
morning and macerated for 10 days in cooled concrete
tanks. Malolactic fermentation takes place in stainless steel
tank where it ages for 9 months.

SARAP URETiMi VE DINLENDIRME

Secilmis parsellerden tzlimler sabahin erken saatlerinde
hasat edilir ve sogutmal beton kiivlerde 10 giinliik
maserasyondan sonra malolaktik fermantasyonunu
dinlenmeye birakildig1 paslanmaz gelik tanklarda
gerceklestirir.

COLOUR / RENK
Ruby / Yakut

BOUQUET / AROMA
Mixed of red and sour cherry, plum. / Erik ile kiraz ve visne
karisimi

FLAVOUR / TAT

Lively, tannic, fresh, structured, long finish on red fruits. /
Canh, tanenli, taze, yapil, kirmizi meyve tatlar ile uzun
bitishi

SERVING TEMPERATURE / SERVIS SICAKLIGI
18- 20 °C

FOOD MATCHES / ESLIKGILERI
Lamb, kebap, delicatessen, pizza, pasta, Asian food. / Kuzu,
kebap, sarkiiteri, pizza, makarna, Asya yemekleri

28012
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ANFORA SERIES

MERLOT

REGION / BOLGE
TURKEY

Aegean Region
Denizli

Guney Plateau

GRAPES / UZUMLER
Merlot

BOTTLE SIZE /
SISE HACMI
750 ml

wwiona

‘\\ MERLOT

VINIFICATION AND AGEING

Grapes from selected parcels are harvested early in the
morning and macerated for 15 days in cooled concrete
tanks. Malolactic fermentation takes place in stainless steel
tank where it ages for 18 months.

SARAP URETiMi VE DINLENDIRME

Secilmis parsellerden tzlimler sabahin erken saatlerinde
hasat edilir ve sogutmal beton kiivlerde 15 giinliik
maserasyondan sonra malolaktik fermantasyonunu
dinlenmeye birakildig1 paslanmaz gelik tanklarda
gerceklestirir.

COLOUR / RENK
Deep ruby / Parlak koyu kirmizi

BOUQUET / AROMA
Dark fruits, plum and ravent. / Koyu renkli meyveler, erik,
15kin otu

FLAVOUR / TAT

Soft tannin, round, rich, long finish on dark fruits. /
Yumusak tanenli, yuvarlak, zengin, koyu renkli meyve tatlan
ile uzun bitisli

SERVING TEMPERATURE / SERVIS SICAKLIGI
18- 20 °C

FOOD MATCHES / ESLIKGILERI

Beef, Asian food, paella, pizza and grilled chicken. / Sigir
eti, Asya yemegi, sebzeli pilav, pizza ve 1zgara tavuk

28012
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ANFORA SERIES

0kUzGOzU

VINIFICATION AND AGEING

Grapes from selected parcels are harvested early in the
morning and macerated for 10 days in cooled concrete
tanks. Malolactic fermentation takes place in stainless steel
tank where it ages for 9 months.

SARAP URETIMi VE DINLENDIRME

Secilmis parsellerden tziimler sabahin erken saatlerinde
hasat edilir ve sogutmah beton kiivlerde 10 giinlik
maserasyondan sonra malolaktik fermantasyonunu
dinlenmeye birakildig1 paslanmaz gelik tanklarda
gerceklestirir.

COLOUR / RENK
Ruby / Yakut

BOUQUET / AROMA
Red cherry, blueberry and dark cherry. / Kirmizi kiraz, yaban
mersini ve siyah kiraz

FLAVOUR / TAT
Elegant structure, fruity, light tannins. / Zarif yapih,
meyvemsi, hafif tanenli

SERVING TEMPERATURE / SERVIS SICAKLIGI
16 - 18 °C

FOOD MATCHES / ESLIKGILERI

Delicatessen, meat balls, poultry, pizza. / Sarkiiteri, kifte,
kiimes hayvanlan, pizza

28012

REGION / BOLGE
TURKEY

Aegean Region
Denizli

Guney Plateau

GRAPES / UZUMLER
Okiizgdzii

BOTTLE SIZE /
SISE HACMI
750 ml

anfona
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ANFORA SERIES

KALECIK KARASI

REGION / BOLGE
TURKEY

Aegean Region
Denizli

Guney Plateau

GRAPES / UZUMLER
Kalecik Karast

BOTTLE SIZE /

SISE HACMI
750 ml

anfonra

“\ KALECIK
\l KARASI

VINIFICATION AND AGEING

Grapes from selected parcels are harvested early in the
morning and macerated for 10 days in cooled concrete
tanks. Malolactic fermentation takes place in stainless steel
tank where it ages for 6 months.

SARAP URETiMi VE DINLENDIRME

Secilmis parsellerden tzlimler sabahin erken saatlerinde
hasat edilir ve sogutmal beton kiivlerde 10 giinliik
maserasyondan sonra malolaktik fermantasyonu dinlenmeye
birakildigr paslanmaz celik tanklarda gerceklestirir.

COLOUR / RENK
Bright ruby / Parlak yakut

BOUQUET / AROMA
Cherry, banana, strawberry. / Kiraz, muz, cilek

FLAVOUR / TAT

Lively, soft tannin, round, elegant finish on red fruits. /
Canh, yumusak tanenli, yuvarlak, kirnmizi meyve tatlanyla
zarif bitisli

SERVING TEMPERATURE / SERVIS SICAKLIGI
16 -18 °C

FOOD MATCHES / ESLIKCILERI

Delicatessen, tuna fish, grilled chicken, quail, red mullet. /
Sarkiiteri, ton balig1, 1zgara tavuk, bildircin, kirmizi kefal

28012
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ANFORA SERIES BLUSH

KALECIK KARASI

VINIFICATION AND AGEING

Grapes from selected parcels are harvested early in the
morning.Grapes are pressed and the first juices get decanted
after 15 hours. Fermented in cooled stainless steel tank it is
bottled after 8 months.

SARAP URETIMI VE DINLENDIRME

Secilmis parsellerden Gzimler sabahin erken saatlerinde
hasat edilir. Uziimler preslenir ve 15 saat sonra ilk meyve
sulart bosaltilir. Sogutulmus-serin paslanmaz celik tanklarda
fermantasyonunu gerceklestirir. 8 ay sonra siselenir.

COLOUR / RENK
Pale pink / Acik pembe

BOUQUET / AROMA
Strawberry, raspberry, banana. / Cilek, ahududu, muz

FLAVOUR / TAT
Fresh, fruity. / Taze, meyvemsi

SERVING TEMPERATURE / SERVIS SICAKLIGI
8-10°C

FOOD MATCHES / ESLIKGILERI
Aperitif, salads, delicatessen. / Aperitif, salata, sarkiiteri

2801L

REGION / BOLGE
TURKEY

Aegean Region
Denizli

Guney Plateau

GRAPES / UZUMLER
Kalecik Karasi

BOTTLE SIZE /
SISE HACMi
750 ml
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ANFORA SERIES

CHARDONNAY

REGION / BOLGE
TURKEY

Aegean Region
Denizli

Guney Plateau

GRAPES / UZUMLER
Chardonnay

BOTTLE SIZE /
SISE HACMi
750 ml

VINIFICATION AND AGEING

Grapes from selected parcels are harvested early in the
morning and cooled for 20 hours to reach 3 degrees before
process. After a skin contact of 2 hours grapes are pressed.
The must get decanted after 15 hours. Fermented in cooled
stainless steel tank it is bottled after 8 months.

SARAP URETiMi VE DINLENDIRME

Secilmis parsellerden Uzlimler sabahin erken saatlerinde
hasat edilir ve 3 dereceye ulasincaya kadar 20 saat boyunca
sogutulur. 2 saatlik kabuk maserasyonundan sonra tiziimler,
preslenir. 15 saat siiren durultmadan sonra fermantasyonunu
ve olgunlasmasini paslanmaz celik tanklarda gercekletirir.

COLOUR / RENK
Medium straw / Agik san

BOUQUET / AROMA
Citrus, apple and peach. / Narenciye, elma ve seftali

FLAVOUR / TAT
Lively, crispy, fruity, long finish, / Canh, gevrek, meyvemsi
ve uzun

SERVING TEMPERATURE / SERVIS SICAKLIGI
8-10°C

FOOD MATCHES / ESLIKCILERI

Fishes, sushi, seafood paella and pizza, / Baliklar, susi,
deniz mahsiilleri ve pizza

28012
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ANFORA SERIES

NARINCE

VINIFICATION AND AGEING

Grapes from selected parcels are harvested early in the
morning and cooled for 20 hours to reach 3 degrees before
process. After a skin contact of 2 hours grapes are pressed.
The must get decanted after 15 hours. Fermented in cooled
stainless steel tank it is bottled after 8 months.

SARAP URETIMi VE DINLENDIRME

Secilmis parsellerden tzlimler sabahin erken saatlerinde
hasat edilir ve 3 dereceye ulasincaya kadar 20 saat boyunca
sogutulur. 2 saatlik kabuk maserasyonundan sonra Gziimler,
preslenir. 15 saat siiren durultmadan sonra fermantasyonunu
ve olgunlasmasini paslanmaz celik tanklarda gerceklestirir.

COLOUR / RENK
Medium straw / Acik san

BOUQUET / AROMA
Apple, pear, citrus flavours / Elma, armut, ayva, narenciye

FLAVOUR / TAT
Fresh, well-structured, long finish / Canli, yapih, kahc

SERVING TEMPERATURE / SERVIS SICAKLIGI
8-10°C

FOOD MATCHES / ESLIKCILERI

All kinds of fishes and seafood and Asian cuisine, pizza /
Sardalya, hamsi, ¢ipura, Asya mutfagi, pizza

28012

REGION / BOLGE
TURKEY

Agean Region
Denizli

Guney Plateau

GRAPES / UZUMLER
Narince

BOTTLE SIZE /
SISE HACMi
750 ml
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ANFORA SERIES TRIO

SHIRAZ - KALECIK KARASI - CABERNET SAUVIGNON

REGION / BOLGE
TURKEY

Aegean Region
Denizli

Guney Plateau

GRAPES / UZUMLER
Shiraz

Kalecik Karasi
Cabernet Sauvignon

BOTTLE SIZE /
SISE HACMi
375ml

750 ml

VINIFICATION AND AGEING

Grapes from selected parcels are harvested early in the
morning and macerated for 15 days in cooled concrete
tanks. Malolactic fermentation takes place in stainless steel
tank where it ages for 9 months. Blending takes place after
6 months.

SARAP URETiMi VE DINLENDIRME

Secilmis parsellerden Gzlimler sabahin erken saatlerinde
hasat edilir ve sogutmal beton kiivlerde 15 giinliik
maserasyondan sonra malolaktik fermantasyonunu
dinlenmeye birakildig1 paslanmaz celik tanklarda
gerceklestirir. Ik siselemeden 6 ay dnce kupail
gerceklestirildi.

COLOUR / RENK
Medium ruby / Koyu kirmizi

BOUQUET / AROMA
Dark and red cherry, blackcurrant and a hint of blackberry. /
Koyu kirmizi kiraz, frenk {izim{ ve bdgirtlen

FLAVOUR / TAT
Elegant, soft tannins, well-balanced, fruity finish. / Zarif,
gliclli tanen, dengeli ve meyvemsi bitis

SERVING TEMPERATURE / SERVIS SICAKLIGI
18-20°C

FOOD MATCHES / ESLIKCILERi

Beef, lamb, kebap, Asian food, spicy Food. / Dana eti, kuzu,
kebap, Asya yemegi, baharath yiyecekler

240 L
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ANFORA SERIES TRIO

SHIRAZ - KALECIK KARASI - CABERNET SAUVIGNON

VINIFICATION AND AGEING

Grapes from selected parcels are harvested early in the
morning. Grapes are pressed and the first juices get
decanted after 15 hours. Fermented in cooled stainless steel
tank it is bottled after 8 months. The blend takes place 3
months before bottling.

SARAP URETIMi VE DINLENDIRME

Secilmis parsellerden tzlimler sabahin erken saatlerinde
hasat edilir. Uziimler preslenir ilk alinan sira 15 saat siiren
durultmadan sonra sogutmah paslanmaz celik tanklarda
fermantasyonunu gerceklestirir. Kupaj, siseleme ilk
isleminden 3 ay dnce gerceklesir.

COLOUR / RENK
Pale salmon / Acik somon

BOUQUET / AROMA
Cherry, raspberry, pomegranate. / Kiraz, ahududu, nar

FLAVOUR / TAT
Lively, crispy, mineral, fruity finish. / Canl, gevrek,
mineralli, meyvemsi bitis

SERVING TEMPERATURE / SERVIS SICAKLIGI
8§-10°C

FOOD MATCHES / ESLIKCILERI

Pizza, salads, paella, Moroccan lamb (tajine). / Pizza,
salatalar, deniz mahsdillii pilav, Fas kuzusu (tajine)

240 XL

REGION / BOLGE
TURKEY

Aegean Region
Denizli

Guney Plateau

GRAPES / UZUMLER
Shiraz

Kalecik Karasi
Cabernet Sauvignon

BOTTLE SIZE /
SISE HACMi
750 ml
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ANFORA SERIES TRIO

CHARDONNAY - NARINCE - SAUVIGNON BLANC

REGION / BOLGE
TURKEY

Aegean Region
Denizli

Guney Plateau

GRAPES / UZUMLER
Chardonnay

\ Narince
\ Sauvignon Blanc

‘ BOTTLE SIZE /
SISE HACMI

375

750 ml

VINIFICATION AND AGEING

Grapes from selected parcels are harvested early in the
morning. After a skin contact of 2 hours grapes are pressed.
The must get decanted after 15 hours. Fermented in cooled
stainless steel tank it is blend after 6 months and bottle
after 9 months.

SARAP URETIMI VE DINLENDIRME

Secilmis parsellerden Gzlimler sabahin erken saatlerinde
hasat edilir. Presleme isleminden sonra 15 saat siiren
durultmaya birakilir, ardindan fermantasyon igin sogutmah
paslanmaz celik tanklara alnir. Ik siselemeden 3 ay once
kupaji gerceklestirildi.

COLOUR / RENK
Medium straw / Agik san

BOUQUET / AROMA
Apple, lemon, pineapple. / Elma, limon, ananas

FLAVOUR / TAT
Lively, crispy, fresh and fruity. / Canh, gevrek, taze ve
meyvemsi

SERVING TEMPERATURE / SERVIS SICAKLIGI
8-10°C

FOOD MATCHES / ESLIKGILERI

Fishes, seafood, Asian food, sushi. / Bahklar, deniz
mahsilleri, Asya mutfag, susi

240 (£
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SENFONi

KALECIK KARASI

VINIFICATION AND AGEING

Grapes from selected parcels are harvested early in the
morning. The grapes are pressed and the must get decanted
after 15 hours. Fermented in cooled stainless steel tank, we
stopped the fermentation and filtration to keep natural sugar
(45-50 g/L). The wine is bottled after 6 months kept in
cooled stainless steel tank.

SARAP URETIMi VE DINLENDIRME

Secilmis parsellerden tzlimler sabahin erken saatlerinde
hasat edilir. Uziimler preslenir ilk alnan sira 15 saat siiren
durultmadan sonra sogutmall paslanmaz celik tanklarda
fermantasyonunu gerceklestirir. Fermantasyon durdurularak
filtre edilir ve 45-50g/L seker kalmasi saglamr. Sogutmal
tanklarda saklanir ve ilk siseleme 6 ay sonra gerceklestirilir.

COLOUR / RENK
Medium ruby / Koyu kirmizi

BOUQUET / AROMA
Banana, cherry, raspberry / Muz, kiraz, cilek

FLAVOUR / TAT
Lively, fruity and fresh / Canli meyvemsi ve taze

SERVING TEMPERATURE / SERVIS SICAKLIGI
10-12°C

FOOD MATCHES / ESLIKGILERI

Fruits, pastries or cheese like roquefort / Meyve, pasta ve
bazi peynir cesitleri (Rokfor)

24011

REGION / BOLGE
TURKEY

Aegean Region
Denizli

Guney Plateau

GRAPES / UZUMLER
Kalecik Karasi

BOTTLE SIZE /
SISE HACMi
750 ml

PAMUAAALE

seNfONI

TATLI
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SENFONi

SULTANINA (SULTANIYE) - MUSCAT (MISKET)

e

REGION / BOLGE
TURKEY

Aegean Region
Denizli

Guney Plateau

GRAPES / UZUMLER
Sultanina (Sultaniye)
Muscat (Misket)

BOTTLE SIZE /
SISE HACMi
750 ml

VINIFICATION AND AGEING

Grapes from selected parcels are harvested early in the
morning. The grapes are pressed and the must get decanted
after 15 hours. Fermented in cooled stainless steel tank, we
stopped the fermentation and filtration to keep natural sugar
(45-50 g/L). The wine is bottled after 6 months kept in
cooled stainless steel tank.

SARAP URETiMi VE DINLENDIRME

Secilmis parsellerden Uzlimler sabahin erken saatlerinde
hasat edilir. Uziimler preslenir ilk alnan sira 15 saat siiren
durultmadan sonra sogutmali paslanmaz celik tanklarda
fermantasyonunu gerceklestirir. Fermantasyon durdurularak
filtre edilir ve 45-50g/L seker kalmasi saglanir. Sogutmal
tanklarda saklanir ve ilk siseleme 6 ay sonra gergeklestirilir.

COLOUR / RENK
Medium straw / Acik sari

BOUQUET / AROMA
Pineapple, citrus, apricot / Ananas, turuncgiller, kayisi

FLAVOUR / TAT
Lively, fruity and fresh / Canl, meyvemsi ve taze

SERVING TEMPERATURE / SERVIS SICAKLIGI
6-8°C

FOOD MATCHES / ESLIKCILERI
Sweet and sour, slightly spicy foods / Tath ve eksi, baharath

40T
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SENFONI

SULTANINA (SULTANIYE) - MUSCAT (MISKET)

VINIFICATION AND AGEING

Grapes from selected parcels are harvested early in the
morning. The grapes are pressed and the must get decanted
after 15 hours. Fermented in cooled stainless steel tank, we
stopped the fermentation and filtration to keep a low
content of sugar (10-15 g/L). The wine is bottled after 6
months kept in cooled stainless steel tank.

SARAP URETIMi VE DINLENDIRME

Secilmis parsellerden tiziimler sabahin erken saatlerinde
hasat edilir. Uziimler preslenir ilk alnan sira 15 saat siiren
durultmadan sonra sogutmah paslanmaz celik tanklarda
fermantasyonunu gerceklestirir. Fermantasyon durdurularak
fitre edilir ve 10-15g/L seker kalmast saglamir. Sogutmal
tanklarda saklanir ve ilk siseleme 6 ay sonra gerceklestirilir.

COLOUR / RENK
Medium straw / Acik san

BOUQUET / AROMA
Pineapple, citrus, grapefruit / Ananas, turuncgiller, greyfurt

FLAVOUR / TAT
Lively, fruity and fresh / Canl, meyvemsi ve taze

SERVING TEMPERATURE / SERVIS SICAKLIGI
6-8°C

FOOD MATCHES / ESLIKCILERI

Sweet and sour foods or sauces like salads, seafood, vegan
food, Asian food / Tath ve eksi, baharath yemekler, deniz
mahsiilleri, Uzakdogu yemekleri

240 1L

REGION / BOLGE
TURKEY

Aegean Region
Denizli

Guney Plateau

GRAPES / UZUMLER
Sultanina (Sultaniye)
Muscat (Misket)

BOTTLE SIZE /
SISE HACMi
750 ml
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SENFONI

0kUz60Z0 - SHIRAZ

REGION / BOLGE VINIFICATION AND AGEING

TURKEY Grapes from selected parcels are harvested early in the
Aegean Region morning and macerated for 10 days in cooled concrete
Denizli tanks. Malolactic fermentation takes place in stainless steel
Guney Plateau tank where it ages for 9 months. Blending takes place after
6 months.

GRAPES / UZUMLER o 4 .
Okiizgozl SARAP URETIMI VE DINLENDIRME

Shiraz Secilmis parsellerden Gzlimler sabahin erken saatlerinde
hasat edilir ve sogutmah beton kiivlerde 10 giinlik
BOTTLE SIZE / maserasyondan sonra malolaktik fermantasyonu dinlenmeye
SISE HACMi birakildigi paslanmaz celik tanklarda gerceklestirir. ilk
187,5 ml siselemeden 6 ay dnce kupaji tamamlanir.
375 ml

750ml COLOUR / RENK
Medium ruby / Koyu kirmizi

BOUQUET / AROMA
Red and black fruits, spicy. / Kirmizi ve kayu renkli
meyveler, baharat

FLAVOUR / TAT
Structured and round, light tannins, fruity and spicy finish. /
Yapih ve yuvarlak, hafif tanenli, meyvemsi ve baharath bitis

SERVING TEMPERATURE / SERVIS SICAKLIGI
18 - 20 °C

FOOD MATCHES / ESLIKGILERI

Beef, lamb, kebap, Asian food, pasta, pizza. / Sigir eti,
kuzu, kebap, Asya yemegi, makarna, pizza

200 1£/601L
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SENFONi

0kUz60z0

VINIFICATION AND AGEING REGION / BOLGE
Grapes from selected parcels are harvested early in the TURKEY
morning. Grapes are pressed and the first juices get Aegean Region
decanted after 15 hours. Fermented in cooled stainless steel Denizli
tank it is bottled after 8 months. The blend takes place 3 Guney Plateau
months before bottling.
GRAPES / UZUMLER
SARAP URETIMI VE DINLENDIRME  Okiizgszii
Secilmis parsellerden Gziimler sabahin erken saatlerinde \
hasat edilir. Pres isleminin ardindan 15 saat siiren durultma BOTTLE SIZE /
tamamlanir ve fermentasyonunu sogutmal paslanmaz gelik SISE HACMI
tanklarda tamamlar. ilk siselemeden 3 ay énce kupaji 750 ml
tamamlanir.

COLOUR / RENK
Medium salmon / Somon

BOUQUET / AROMA
Cherry, banana, apple. / Kiraz, muz, elma

SENFONI

FLAVOUR / TAT
Structured, rich, fruity. / Yapih, zengin, meyvemsi

SERVING TEMPERATURE / SERVIS SICAKLIGI
8-10°C

FOOD MATCHES / ESLIKGILERI
Delicatessen, Asian food, spicy food, grilled meat. /
Sarkiiteri, Asya mutfag, baharath yiyecekler, 1zgara et

20072/601L
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SENFONI

NARINCE - CHARDONNAY

REGION / BOLGE
TURKEY

Aegean Region
Denizli

Guney Plateau

GRAPES / UZUMLER
Narince
Chardonnay

BOTTLE SIZE /
SISE HACMi
187,5 ml

375 ml

750 ml

VINIFICATION AND AGEING

Grapes from selected parcels are harvested early in the
morning. The grapes are pressed and the must get decanted
after 15 hours. Fermented in cooled stainless steel tank it is
blend after 6 months and bottle after 9 months.

SARAP URETIMI VE DINLENDIRME

Secilmis parsellerden Uzlimler sabahin erken saatlerinde
hasat edilir. Pres isleminin ardindan 15 saat siiren durultma
tamamlanir ve fermentasyonunu sogutmah paslanmaz celik
tanklarda tamamlar. ilk siselemeden 6 ay 8nce kupaii
tamamlanir.

COLOUR / RENK
Medium straw / Acik san

BOUQUET / AROMA
Quince, citrus, box tree. / Ayva, narenciye, simsir

FLAVOUR / TAT
Lively, mineral, fruity and fresh. / Canh, mineral, meyvemsi
ve taze

SERVING TEMPERATURE / SERVIS SICAKLIGI
8-10°C

FOOD MATCHES / ESLIKCILERI

Fishes, salads, seafood paella, vegan food, Asian Food. /
Bahklar, salatalar, deniz mahsillii pilav, vegan yivecekler,
Asya mutfag

200 [£/6071L
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