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METHEA WHITE
PROTECTED GEOGRAPHICAL INDICATION EVIA

Type: White dry
Varieties: AIDANI & MONEMVASIA
Grapes provenance: From selected vineyards in North 
Evia
Vinification: White vinification in stainless tanks with 
fermentation at controlled temperature separately for 
every variety.
Culinary characteristics: Bright, white and yellow colour 
with greenish highlights. Discreet aromas of citrus fruit, 
like those of grapefruit and lime, tied with memories 
of lemon flowers. A pleasant, harmonious and delicious 
array with a lovely aromatic character, gentle acidity and 
fine taste.
Harmony: An excellent aperitif. It fits delightfully with 
a great variety of dishes, from green salads, fried ordoeu-
vres, sea food and fish, to light fish dishes, pork fillet and 
pasta with light sauces. Enjoy it cool at 10°C.
ALCOHOL: 12,5%
pH: 3,28
Total acidity: 5,4 gr / lt tartaric
Residual sugar: 2 gr / lt


