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LABORATORIE OF CRETE

OPFANOAHNTIKO ~ Mowdtna Plus
EPTALTHPIO KPHTHZ AXP KOIN-z.En-

Tasting
Certif. No. 1117

AITHZH EKTEAEZHY OPTANOAHIITIKHE AOKIMHZX
Hpepounvia .../ ...... / 20..

Ano: IIpog:
Enwvupia : OpyavoAnmuko Epyaotriplo Kpring AXP
A/von : A/von: Tpila Movaotrpla,

74100 P¢Bupvo, Kprin
TnA. : TnA. :28310 86143, 2831200883
®Pag: KIN. :6974939462
e-mail : e-mail : lab@oliveoiltastinglab.gr

OEMA: EEETAXTH AEI'MATOX
[Mapakade onwg mpofeite oe opyavoAnmuikrif a§loddynon tewv nmapakdte Setypdtov napbivou
eAatodadou :

Agiypa 1 Agtypa 2 Agtypa 3

Kodkog detypatog

(tou attouvtog)

Eidog betypatog
(kata 8rAwon artouviog I.X. e§AIPETIKO
niapBévo, ITOTI KArm.)

Hpepopnvia detypatoAnyiag
Kdl 0 EKTEA®V AUTH)
(oupnAnpovetal and tov attouvia)
'Exboon ¢kBeong doxipwv
(eAAnvika 1) ayyAika)

Avaypaer) mxkpou-
MKAVIIKOU (vat 1] Oxy*
[Tpdobeteg mapatnproelg

(ouprnAnpovetat anod tov attouvia)

* ErmAégte av emBupeite, va avaypagoviat otnv 'ExOeorn Aokipov o1 0pot TIKPO Kdl TMKAVIIKO

(povo yua ta e§apetikda tapBeva eAaivAada).

Obnyieg:

» H edaxiown noootnta detypatog Ba mpénet va eivat 750ml, va eivat oe kaBapr), oppaylopevn Kat
YeEPATn @lAaAn Katl va pnv rapapével eKteBelpiévo oto g 1) o UYpnin Beppokpaocia.

« Tlpwv Vv arootodr] tou deiypatog, mapakaAloUpe EMMKOVOVIOTE Pe ToV UTteUbuvo tou gpyaotrnpiou
yla TUXOV MEPALTEP® TTANPOPOpPieg 1] HleUKPIVL|OETS.

% Meéoog xpovog rapadoong arotedeopatev: 15-20 nuépeg.

7

< Edv ermBupeite v £¢kdoorn tipoloyiou, mapakaie avaypdayte to ovopa oto oroio Ba ekdobei to
TioAoyo, A.®@.M. kat A.O.Y.

Ovopatenwvupo:
Hpepopnvia:
Yroypaogn:
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