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A few words about this book

My professional involvement with oenology began in 1985, that
is, in the middle of an important decade for the image of inter-
national wines and more so Greek wine; chemistry, technology
and of course biology join forces so that the science of oenology
can lead winemaking into more advanced paths. The look, colour,
aroma and flavour of wines change and adapt to consumers’ new
demands, as these change from year to year. Within Greece’s
narrow borders, aside from favourable circumstances that would
introduce changes happening at a global level to the local level, the
chain reaction of change became evident a little earlier. With
knowledge and the desire to evolve in their luggage, young Greek
scientists returning from their studies were determined to in-
vest in what they had learned, putting in money and hard work,
and thus laying the foundations for the edifice of contemporary
Greek wine.

Having had the good fortune but also the opportunity to
meet, work with, and exchange views with many of these young
scientists—most of whom today are distinguished winemakers
and oenologists, chiefly responsible, in my view, for the qualita-
tive upgrade of Greek wine—I felt the need to introduce them,
individually, to Greek and non-Greek consumers and profession-
als in the field. Along with them, I shall introduce a few others,
some of whom are successors to these pioneers and some newly-
entered in the wine business, with a track record, though, that
shows consistency and augurs well for the future.

In this book, then, each winemaker is no longer a label, a
winery, an estate or just a wine; each of them is an individual, the
real-life person behind it all. As for the text accompanying each
photo, it was suggested by the philosophy, history, childhood
memories and small pleasures they confided and the hopes they
shared with me for present and future. Every story I relate aims
at acquainting us better with the person behind the winemaker,
oenologist, manager or entrepreneur. The fact that a particu-
lar feature is emphasised in one doesn’t mean that it is lacking
in others.

And because the people who comprise the Greek wine scene
in the 21st century are many, the book’s title, Faces of Greek Wine,
alerts readers to the fact that they will become acquainted,
through its pages, with only some of them. The absence of some
winemakers, either by their choice or mine—for practical or
other reasons—is thus a very good reason for a second edition.

B

Avo 26y1a yia to Bifiio

H emayyeApatikr) you evaoxdAnon pe Tnv oivoAoyia apxilel to
1985, ota p€oa dnhadry piag dekagtiag MoAU onpavtikig yia Tnv
elkdva tou S1eBvoug kpaaioy, oAU Se TiepiocdTepO yI' QUTrV ToU
eMnvikou. H xnueia, n texvohoyia kai puaoikd n BloAoyia evivouv
TG SUVAPEIG TOUG, WOTE N EMOTAUN TNG OIVOAoyiag va odnyroel
TNV Mapaywyr Tou kpaciol oe o e&eAiypgva povormdtia. H dyn,
TO XPWHA, TO dpwpa Kai n yedon Twv Kpaoiwv aAAdlouy Karl mpo-
oappdloval oTIG VEEG aMaITAOEIG TWV KATAVAAWTWY, KABWG AUTEG
Siapoporolodvtal xpovid pe Tn xpovid. 2td otevd olvopd NG
EANGSag —mépav Twv katdAAnAwv cuykupiwv Tou Ba €pepvav Tg
aAhayég Tou ouvéBaivav o TTaykOoWIo KAl Og TOTIKO €Mimedo—
n aAuoidwtr avtidpaon dpxice va diagaivetal Aiyo vwpitepa. H
yvwon kai n BéAnon yia eEENEN, KPOPTWHEVES» OTIC ATTOOKEUES
TWV VEAPWV EMOTNPOVWY TTOU EMECTPEPAV amd TIG OTIOUSEG TOUG
kal amogdoidav va enevdloouv oe autég Pdlovtag tautdxpova
xpAHa kai moAAf douheld, €0etav TG MpWteg BACEIG yIa TO OIKO-
ddpunua tou olyxpovou Kdl HOVTIEPVOU eAANVIKOU Kpaaoiou.

‘Exovtag tnv txn aAAd kal Tnv eukaipia va yvwpiow, va cuvep-
Yaotw kal V' aviaAd&w andyelc ye moAhoug and ekefvoug toug
VEQPOUG ETIOTAUOVEG —OI TIEPICOATEPOI €fval OrPEPA avayvwpl-
OWEVOI KAl KATA§IWHEVO!I OIVOASYOI KAl OIVOTIOIO—, OTOUG OTTofoug,
motelw, opeiletal katd kipio Adyo n moloTikr) avaBdBpuion tou eA-
AnvikoU kpaoioU, éviwoa Tnv avdykn va Toug ouoTtrow (Kal puaolo-
YVHIKA) otoug EAANveG —kal éxi pdvo— KATavaAwTeég Kal emay-
yeAuatieg tou xwpou. Madf pe autolq kar pepikolg dAAoug akdpua,
Kdmoloug SIddoXoUC Twv MEWTOMOPWY Kal KAmoloug dAAoUG yia
TIPWTN @OPd OTO OIVIKO ETTIXEIPEN, PE E0YO SUWG TIOU SEXVEI CUVE-
TIEId KAl TIPoOoIwVICel ouveXeld.

‘Etol, oto mapdv BiBAo o kdBe ovortoldg Sev eival ma n TIKE-
1d, TO OIVOTIOIElD, TO KTANA 1| TO KPaoi, aAAd To MPACWTIO, N Hope-
or kal uolkd o dvBpwrog mow and dAa ta mponyoupeva. Oco
yId TO Keipevo Tou ouvodelel TNV KdBe pwtoypaid, TIPOEKUPE
eotidlovtag otn @IAocoia, otnv I0Topia, oTIG MAISIKEG PVANEG,
OTIG PIKPEG XAPEG TTOU POU eKPUCTNEEUTNKAY ot €¢noayv, Kabwg
emiong kar and ta éveipa Kal TG MPOCdOKIEG TToU polpdoTnkav
padi pou yia o mapdv kai to péEAov. H kdBe 1otopia mou apnyou-
pal okomd €xel va yvwpiooupe Ayo kaAdtepa tov dvBpwro mou
kpUBetal mow and tov ovotiold, Tov OIVOASYO, Tov SieubuvTH,
Tov emxelpnpatia. To yeyovdg de dtl otov kabéva e€aipetal éva
yvopiopa autd &g onuaivel mwg amoucidlel amd Toug UTOAOITIOUG,

Kaiemeidr tampdowramou cuvBETouv TNV eAANVIKH OIVIKH OKNVA
Tou 2lou aiwva pmopei va eival TToAAd, o Tithog Tou mapdvtog BiBAiou
[Npdowra tou eAnvikou kpaoiou Tpoidedlel Tov avayvwotn TwG
ot oeAideg Tou Ba yvwpioel pévo pepikd and autd. H amouoia
kdmolwy, efte pe SIKA Toug emAoyr eite Pe Sikr) pou —yia ASyoug
TIPAKTIKOUG | dAAOUG—, amoteel évav oAU kaAd Adyo yia Tnv
Urmapé&n piag dedtepng €kdoong.




Eicayoyn

[Niow and 1o kpaol kar and To otaguAl TTou To yevvd, To GUTO TToU
10 BpEpel kal T yn Tou To @INoEevel undpxel TIdva o dvBpwrod.
Mia goper, éva mpdowTio ota omnoia wypagiletal o péx0og, o KO-
oG, N MPOGCPOoVH, N AUTN aAAd kai n eAmida, n xapd, n mpoodokia,
n ikavoroinon. Npdowra MoAAd kar diapopeTikd, avopIkd pa Kai
yuvaikeia, véa f NAIKIwUEVA, PE To BAEUHA KATTOTE KOUPAOHEVO AAAd
pdxipo, ouxvd avumépovo Kar Siekdikntikd. [Npdowna opiAnTtikd
OlwINAJ, TPGoWTA AUTIEAOUPYWY, OIVOTIOIWY, OIVOASYWY KaBwg Kal
dAMwv avBpwmwy mou £€6ecav T Poipa TOUG e AUTrV TOU eAAN-
vikoU kpaoioU kai dinyouvtal TV 10Topia Toug cuvBEtovtag péod
and n SikA Toug @IAoco®ia Kal drmoyn To MOAUTIAOKO Yn@Idwtd
NG eAANVIKAG olvorToliag.

2TnV ovIkf 1oTopia tng Mpaidg Hmelpou —mou d1€dwoe oTIg
UTIOAOITIEG TNV KAANIEPYEIQ TNG AUTTEAOU KAl TNV TEXVN TNG OIVO-
mofnong— undpxel Tdvia éva agiépwpa, PIKPS f HeEYdAo, Kal pia
avagopd otnv EAAGSa, mou aydmnoe to kpaoi kal mpwtn avd-
HEOCQ OTOUG TPWTOUG avryaye o€ TeXvn Tnv mapaywyr] Tou. Mia
XWEA HIKPr TIou, TapdT OTO MEPACKA TWV AIVWY and TNy apxdid-
NTa PEXPI oruePa €dwaoe amnd Ta mo euPANPAtikd Kpaoid oTov
KOOHO, T ovOuAaTa TwV OTolwV XapdXTnKav Pe xpuod ypduuata
oTnV I0ToPIa, €Xace TN CUVEXeId TNG KAl avaykdoTtnKe va Eekivi-
oel Eavd, oxeddv and undevikr| Bdon.

Av kal ge duokoAia n EAGSa orjuepa ayyitel o 1% tng ma-
yKOopIag ovikiAg mapaywync, diabgtel eEaipetikd apmeAoTomia,
TMoAUTTAOKA Kai povadikd, diapopeTikd Kal ToIKIAOpop@ad. Autd
o@eiAeTal TOCO OTO YeWYPAPIKS TNG avayAupo —Bouvd Tiou evai-
Adooovtal pe mediddeg, Aipveg and tig omoieg ekBdAlouv 1] oTIg
orroleg xUvovtal motdpia, kai 8dhacoa oholBe— oo kal oTn yew-
ypaeikr tng B€on (peta&y tou 350u kal tou 42ou TapdAAnAou Tou
Bdpeiou nuiopaipiou), Tou OXI HOVO TNG ETITPETOUV TNV ApTEAO-
KaAAIépyela, aAAd kal Tnv euvoouv. Etol, 1éoo ol povadikég ynye-
VEIC TToIKINEG oTapuAiwy doo kal ol Sigbveig TTou «dokiuaocav Tnv
TUXN ToUG» diampEmouy Kal ypdeouv and TG TeAeutaie Sekastieg
tou 200U aiva véeg AapTipEC oeNideg oTnV OIVIKY TNG Io0Topia.

Kar puoikd Bacikol cuvteAeoTEC QUTAG TNG VEAG apxnG, o dv-
Bpwrol exkefvol TTou TioTePav 0To CUYXPOVO KAl HOVIEPVO €AAN-
VIS Kpaol Kal emévducav oTov TOTO TOUG KAl OTnV KANpovopid
Tou, B€tovtag ta BepéAia ol maiaidtepol, KTiCovtag Kal eMekTeivo-
VIAag oTn ouvéxeld ol vedtepol. AvBpwriol Tou €xouv MEAomTIO KAl
dvopa kai ol oroiol, TMEPa Kal Tow and TNV €UKETA, TO JEYAAEIO,
Tov pubo, Ta Bpafeia kai tig diakpioeig, diabétouv pia povadikn
TIPOCWTTIKATNTA, TTOU €XEl EVOIAPEPOV Va YVWPEIOOUPE AAAd Kal pia
duvapikr] mou a&iler va epmoTteuToUpE.

Introduction

Behind the wine and the grape from which it is born, the plant
that nurtures it and the soil that hosts it, there’s always a human
being; a figure, a face which reveals the effort, labour, anticipa-
tion and occasional sorrow, but also the hope, joy, expectation
and satisfaction of it all. These faces are many and varied, male
but also female, young or old, sometimes with a tired look but al-
ways with a spark, often impatient and striving; talkative but also
silent faces, faces of grape-growers, winemakers, oenologists and
of all those people whose fates are bound to Greek wine. They
all recount their stories and, through their individual philosophy
and approach, piece together the intricate mosaic of the Greek
wine sector.

In the history of the ‘Old World’ of Europe, from which vine
cultivation and the art of winemaking spread to all others, there is
always a chapter, brief or extensive, that refers to Greece, which
embraced wine and was the first to elevate winemaking to an
art; a small country, which, across the centuries from antiquity
to the present day, gave the world some of its most emblematic
wines, whose names are written in gold letters in the book of his-
tory—a country, though, that eventually lost its continuity and
was forced to start anew, almost from scratch.

Although Greece today accounts for barely one per cent of
the world’s wine production, it has excellent vineyards, complex
and unique, different and varied. This is due to its terrain—
mountains alternating with valleys, lakes with river deltas, with
the sea encircling everything—as well as its geographic location,
between the Northern Hemisphere’s 35th and 42nd parallels;
these factors don’t simply allow viticulture, but actually favour
it. Thus, the unique native varieties, as well as international ones
that were introduced, flourish and, in recent decades, have writ-
ten some of Greek wine history’s brightest chapters.

And, of course, the main factor in this new start has been the
people who believed in contemporary Greek wine and invested
in their homeland and its heritage, with the older ones among
them laying the foundations upon which the younger ones have
built. Real people, with faces and names, who, beyond the label,
the grandeur, the myth, the prizes and distinctions, have a unique
personality interesting to get to know, as well as a dynamism that
is worth trusting.

. L e
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Wine-producing Greece in brief

More than 300 grape varieties of Greek or Hellenogenic (i.e.
Greek-derived) origin—and twice as many if one includes
clones—are registered in Greece. In recent years, most of the
well-known international varieties have also been planted and
successfully produced as wines. With brief visits to the best-
known old and new wine regions, this review travels from north
to south, gathering information on vine cultivation and wine-
making,

NORTHERN GREECE

Thrace

One of Dionysus’s likely homes, Thrace is one of the most recent
entrants in Northern Greece’s wine production. It is one of the
smallest regions, with numerous interesting native varieties that
are being revived by local producers. International varieties are
also cultivated and are thriving, thanks to the region’s exceptional
climate—the Rhodope Mountains fend off the biting northern
winds, while the Aegean Sea makes for cool summers and doesn’t
allow winter temperatures to drop too low.

Eastern Macedonia

The blossoming of Drama’s vineyards coincides with Greek
wine’s renaissance. The production of fine, high-quality wines
of character distinguishes this region, where, starting in the late
1980s, mostly international varieties were cultivated, followed
by Greek ones, with great success.

Kavala was always known for its cultivation of table grapes. At
Mount Pangaion (or Paggaio)—rich in mineral ores and steeped
in myth, as a place where the god Dionysus was worshipped—
the long-established viticulture was abandoned in favour of to-
bacco farming. In the late 20th century, viticulture began to
gain ground, resulting in impressive wines with intense aromatic
characters, from both international and Greek varieties.

In Serres, too, viticulture dates from ancient times, as the
products from its vineyards and orchards were transported along
the Egnatia Road and exported from the harbour at Amphipolis.
Today’s vineyards, at altitudes ranging from 50 to 300 metres,
produce fine wines from unique local varieties as well as inter-
national ones.

H apnedooivikn EAAd8a pe Aiya Aoy1a

2tnv EAANGSa eival katayeypappéveg epioodtepeg améd 300 mol-
KINEG 0Ta@UAIWV EANNVIKEG 1] EAANvOyevoUG MPOEAEUONG —HE TOUG
KAWVOUG uriepdImAacidlovtal—, evw Ta teAeutalia Xpdvia €Xouy @u-
TeuTel Kal olvoroloUvIal e eMTuxia ol o MoAAEG Sidonueg Sie-
Bveic moikiNieg. Me oUvtopeg 0TdoEIg OTIG THIO YVWOTEG, TTAAAIEG KAl
VEEG apmeAoupyIKeS (wveg Ta&idetoupe amd tov Boppd Tpog Tov
véTto TG EANGSag kar avtiolpe Anpogopieg via tnv kaAAigpyeia
NG QuTTEAOU Kal TNV TTapaywyr] Tou Kpdaoiou.

BOPEIA EAAAAA

®paxkn

AN g mBavég matpideg tou Alovioou, anotelel pia amd g mhéov
TPAOPATECG TTEPIOXEG OTNV apmeAoupyikr] avadidpBbpwon tng Bo-
peiag EANGSag. MNpdkertal yia éva and ta pikpdtepa apmeAoupyl-
Kd OlapePIoPaTa, e TTIOAAEG EVOIAPEPOUOEG YNYEVEIG TTOIKIAEG, Ol
omoieg avaPiwvouv amd toug vidmoug mapaywyous. Kaligpyou-
vtal emiong kai Siebveic, ol omofeg e&aitiag tou e&alpeTikoy KAUATOG
NG TEPIOXNG —N 0pooelpd NG Poddmnng epumodicel toug Bopeioug
Yuxpoug avépoug, evw n Bdhacoa tou Alyaiou SpooiCel Ta kao-
kaipia kar dev aprivel TI¢ BePPOKPATIEG TOU XEINWVA VA KATEROUV
TTOAU XapnAd— peyaloupyouv.

Avatolikn Maxke8ovia
H dvBnon tou apmeAwva tg Apduag oupmiTtel e v avayévvnon
Tou eAANVIKoU KpaoioU. H iapaywyr| Koaoikv UPnAng moidtntag, pe
(PIVETOA Kal TAUTATNTA XapakIneEilel TNV TepIoxXr, oTnv omoia and
Ta téAn NG Sekaetiag tou ‘80 Eexivnoav va kaAigpyouvTal Kupiwg
S1ebvelg ToIKINEG, 0T cuvEXeIa Kal EAANVIKEG P peydAn emmtuxia.

[VWOTH yia TNV KAANEPYEIQ TwV eMTEAMEQWY OTAQUAILY HTAV N
KaBdAa. 2to &¢ MNayyaio, holoio oe petareia kar puboug épog —
apou £dw Aatpeltnke o AIdvuooG—, N aumeAOKAANIEPYEIQ TTOU aTTo-
tehoUoe avékabev mapddoon eixe eykataieipOel xdpiv Tou karmvou.
21a éAn tou 200U aiwva dpxioe va kepdiCel kal AN €6agog, pe
AMOTEAEOHA EVTIUTIWOIAKA KPAOId, PE EVIOVOUG APWHATIKOUG Xapa-
Ktrjpeg, V' apxicouv va mapdyovtal Téoo and KOCHOTOAITIKEG TTOI-
KINEG 600 Kal and eANNVIKEC,

2ta apxaia xpdvia avdyetdl kdi n apmeAoKaAAIEpyela oTny Tie-
PIOXH] TWV 2€PPWY, apoU UTIPXAV AUTTEAWVEG KAl OTIWEWVEG, Td
TPOoIdVTa Twv omoiwy diakivouvtav odikd amd tnv apxaia Eyvatia
086 kar amd to Nipdvi TNg APPIMoAng. 2tov onuepivéd apmeAwva —
oe ugdpetpo 50 €wg 300 p— mapdyovtal kpaoid and VISTIES, Jo-
vadiké MoIKINEG kal amd diebvelg, TTOAU kaArig moidtntag.




Kevtpikn Make8ovia

H XaAkidikiy mapriyaye kpaold gnuiopéva ndén and tnv apxaid-
Nta, PeTa&l twv omoiwv g MEvong pa kai twv 2Tayipwy va Ee-
xwpitouv. Kar oto Ayio ‘Opog utrjpxe emiong tepdotia mapddoon
aAAd Kal onuavikr) mapaywyr — to KAla eival oxeddv 16avikd yia
Ta QUTG, o1 apTTEAWVEG yertvidlouv pe T BdAacoa, kdmolol Bpioko-
VIal Kal oTo S10 uPdpeTpo [ autd. H apmehokarAiépyeia orjuepa
avapidver pe emtuxia otny kevipikr XaAkidikr, otn 2iBwvia aAAd
kal ota meploodtepa povaotipia tou Ayiou Opouc. ESw mapdyo-
vtal kal MOT1 ofvor otig mhayi€g tou MeAitwva, tdco epubpol oo
Kal AgUKof.

O vopdg Oeooarovikng EexwpiCel yia Tnv MAoUcIa ouyKopion
KPAoIv UPNAAG TToidtnTtag amd eAANVIKEG Kkal OIEBVEIG TIOIKIAEG
OTAPUAIWY, HE TN peToiva va eEakoAouBel akdua og CUYKEKPIPEVA
ovoroleia va divel pabrjpata oivommoinong kar moidtnac.

AT TIG TAEOV YVWOTEG apmeAoUpYIKES {wveg yia Ta [MOM gpu-
Bpd tng Kpaoid eival n Toupgviooa. H moAn, ovopaotr amd ta Pu-
Cavtivd xpdvia, yvuploe peydAn alyAn wg KEVTPO eumopikd, Biote-
XVIKS, YEWPYIKS Kal €ylve EAKOUOTH yIa Ta Kpaoid kai Ta petdéia
NG, Non amd g apxec tou 19ou aikva. To kKOKKIVO oTa@UAl Tou
Boppd, To ZIvépaupo, pia amd TG Mo EVIUTIWOIAKES Kal TToAudUva-
HEG EAMNVIKEG TTOIKINEG, TTPWTAYWVIOTE! 0TA KPASId TNG TTEPIOXNG —
oto 'Ol Toupévicoa ouppetéxel kai n epuBpr] moikiAia Neykdoka.

Alyo dutikdtepa, otov vopd Huabiag kar dn otnv MNOIT apre-
Aoupyikr {wvn tng Ndouoag, To ZIvéuaupo —oIvoTToleltal JOVO Tou—
€xel Bpel pia eEalpetikr} €kppaocn oe MOIKINAKA apwPatd, Yeuotikd
XAPAKTNPIOTIKA aAAd Kal og duvapikd maiaiwong. Ta apméhia otig
TAQyI€G Tou Beppiou, pe to nreipwtikd KAIUa, agrivovtal oTa xépia
eMOEEIWV aUMEAOUPYWY KAl OIVOTIOIWY, Ol OTTOIO! KUPIOAEKTIKG Sivouv
Tov KaAUTEPS Toug £auTd YId TNV TIAPAYWYH EEXWPICTWYV KPAOIWV.

Avuxkn MakeSovia

AT TN pia n 21dToTa, e Ty apmeAokarAigpyeia Tapouoa and Tov
IS0 aidva, kar amd v dAAn 1o BeABevtd, pe g idiaftepeg kAipa-
TONOYIKEG oUVOrKeg TIou KaBopilel n yertviaon pe tn Afgvn, n oly-
xpovn ovikr] Koldvn €xel TTOAG va emoeiel. zexwpiCel kal o Aia-
0TA¢ 0fvog NG 21IATICTAG, e Ta GTAPUAI VA OTEYVWVOUV TIPWTA O
E0WTEPIKOUG XWPOUG KAl 0Tn CUVEXEIQ, TIO TTAoUola og odkxapd, va
olvoroloUvtal og YAUKd kpaoid.

‘Opwg otnv mepioxr] TG eVIUNWOEIG Polddel va kKAERel to Apu-
VTAIO, TTOU QVAKEI OTOUG NMEIPWTIKOUG, YuxpoUs aAAd kal peydAou
uopgtpou apmedwveg g EAGSag. Or 18iaftepeg ouvBrikeg g
kaANEpyeiag —updpetpo 800 ., yertviaon ye Aipveg, appwdn e5d-
on, HeydAe Bepuokpaciakeg dlapopEg avdueoa otn PEPA Kal T
vixta— Sivouv TToAU evliapépovta puBpd Kpaoid alhd kal évtova
apwHatikd polE, dMwe kai POKANTIKA apewdn. Mdvo and to ZIvé-
paupo ta epubpd kabwg kai ta polg kpaoid eival [OT, eva and g
dAeG TTOIKINEG TTOU KaAAIgpyoUvTal, EAANVIKEG kal Sigbveic, TTapdyo-
vtal [ME kai Moikihiakoi Ofvol.

'Huoei1pog

2Kapealwpévol ota opeivd tng EANGSag, tdéoo o apmeAw-
vag tng Zitoag (700 p.) éoo kai tou MetodPBou (1.000 p.) Eexw-
piCouv yia ta Kpaoid 1ou Tiapdyouy, KaAfig moidtntag arAd pi-
Kprig Mapaywyrig, agou n apmeAoupyikry (wvn NG Hrmeipou eival
01O OUVOAS NG amd TG PIKPOTEPES NG XWEAG. 1a auméhia Ppi-

Central Macedonia

Chalkidiki has produced famous wines since antiquity, especially
at Mende and Stagira. Mount Athos also has a long tradition and
significant production, as the climate is near-ideal for the plants,
with vineyards abutting the sea and some, indeed, at sea level.
Today, viticulture is being revived successfully in central Chal-
kidiki, at Sithonia, as well as in most Mount Athos monasteries.
Both red and white PDO wines are produced on the slopes of
Meliton.

The Thessaloniki province stands out for its rich harvest of
high-quality wines from Greek and international grape varieties,
with retsina production at specific wineries still providing lessons
in winemaking and quality.

Goumenissa is one of the best-known regions for its PDO
red wines. The city, celebrated since Byzantine times, enjoyed
great prestige as a centre for trade, industry and agriculture,
and was famous for its wines and silk in the early 19th century.
The North’s red grape, Xinomavro—one of the most impres-
sive and versatile Greek varieties—has the starring role in the
area’s wines, while the red Negoska is also used in PDO Gou-
menissa wines.

Slightly to the west, in the Imathia prefecture, and specifical-
ly in the PDO Naoussa wine region, the Xinomavro variety—
which is produced on its own here—has found exceptional ex-
pression in varietal aromas, flavour characteristics and ageing
potential. The vineyards on the slopes of Mount Vermio, with
its continental climate, offer optimal conditions for the produc-
tion of distinctive wines.

Western Macedonia

Thanks to Siatista, with a viticulture tradition dating from the
15th century, and Velvendo, with its unique climate conditions
created by its proximity to the homonymous lake, the Koza-
ni province has quite a bit to show for itself in terms of con-
temporary winemaking. Siatista’s liasto stands out, made from
grapes left to dry indoors to raise their sugar content before be-
ing pressed into sweet wines.

But the show-stealer is Amyntaio, with its high-altitude cold
continental vineyards. The special cultivation conditions—an al-
titude of 800 metres, proximity to lakes, sandy soil, wide tem-
perature fluctuation between day and night—yield very interest-
ing red wines, as well as intensely aromatic rosés and provocative
sparkling wines. However, only the Xinomavro from the reds
and the ros¢ wines have PDO designation, while other cultivated
varieties, Greek or international, are produced under PGI or va-
rietal designation.

Epirus

High in the Greek mountains, the vineyards of both Zitsa (700m)
and Metsovo (1,000m) stand out for their wines—good quali-
ty but small production volume, as this is one of the country’s
smallest wine regions. The vineyards are influenced by the Ionian
Sea, which limits weather extremes throughout the year, and the
protection offered by the Pindos range. Zitsa has the largest share
of PDO white wine.
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Thessaly

For years, Thessaly was the mercantile and cultural hub of
Greece, located at the country’s geographic midpoint. Vines
were cultivated on the slopes surrounding the Thessaly plain,
where cereals and cotton were also grown. Rapsani, in the Laris-
sa province, stands out for the quality and quantity of its wine,
while Tyrnavos, at the foot of Mount Olympus, is noted mainly for
its tsipouro; Messenikolas, in the Karditsa area near Lake Plastira,
should also be singled out. Thessaly has three PDO wine regions:
the reds of Rapsani and Messenikolas, and the white of Nea An-
chialos in Magnesia.

SOUTHERN GREECE

Central Greece

Central Greece and Euboea (or Evia) always accounted for some
30 per cent of total Greek wine production, albeit none with
PDO designation. The area is a composite of different vinelands,
in terms of both soil—some fertile, some weak—and mesocli-
mate. The majority of the region’s vineyards are located in Boe-
otia (or Viotia), Evia and Attica (or Attiki), which still possesses
the country’s largest single vineland. Retsina was once the prima-
ry wine produced in these regions, but recent decades have seen
greater diversification, with very good wines produced from na-
tive varieties like Savatiano—which was always the main white
grape in Attiki and Viotia—as well as Roditis, Malagouzia and
international varieties.

Cultivation and winemaking in Evia is located in the Lelantine
Plain, Ritsona and Karystos, as well as in the island’s north, on
the slopes of Mount Telethrio and the Yialtra area in Aedipsos.

Viticulture around Atalanti, in the Fthiotida region, is also
worthy of note; here, despite wine production dating back to an-
tiquity, the vineyards’ revival did not begin until 1970, with a
combination of Greek and international varieties.

Peloponnese

Nemea is the biggest and one of the most important wine regions
here, extending over 15 communities in Korinthia and two in Ar-
golida. It is known for its celebrated PDO wines from the Agiorgi-
tiko grape. Vines have been cultivated in the area since antiqui-
ty, at altitudes ranging between 200 and 900 metres. The robust
Nemean Agiorgitiko variety, which produces wines with soft tan-
nins and greatly concentrated colour, is the South’s answer to the
North’s Xinomavro. Naturally, white varieties, both Greek and
international, are also cultivated here, as well as other reds.

The Mantineia wine region is located in the centre of the Pe-
loponnese, in the heart of the province of Arcadia; this is where
PDO Mantineia wines are produced from the semi-aromatic
Moschofilero variety. It is a variety with reddish skin, intense
aromas, refreshing acidity and usually low alcohol content that
is recognised and loved by an ever-increasing number of people.
It totally expresses its land—that is, the Mantineia plateau in
the heart of the Peloponnese (at 600 metres), with its cool cli-
mate, low temperatures and late harvest compared to the rest of
Greece.

Monemvasia, in the province of Laconia, was the first wine re-
gion to produce the famed sweet Malvasia wine—a vine-growing
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okovtal umd tnv emppor] tou loviou [NeAdyoug —mepiopilel ta
akpaia kaipikd @avépeva kab' dAn tn didpKeia Tou Xpdvou— Kdl
TNV TTPOOTAsIa TMou TIPOo@EPel N opocelpd Tng Nivoou. >tn Zi-
TOQ CUYKEVTPWVETAI TO HeYAAUTEPO HEPOG Tou Asukou [MOTT ofvou.

Oeoocalia

lla xpdvia n Oeocoalia anotéeoe eumopikd aAAd kal TOATIOTI-
kS KOpPo tng EAAGSag, oto péoo akpIfwe tng xwpag. Ta auméAia
KaAANigpyouUvtal ota Bouvd yipw amd tov Becoalikd kdumo — 5w
KaAigpyouvtal emiong ortnped kar PapPdki. zexwpiCel oTov Vouod
Adpioag n Paydvn, molotikd aAAd kal MoooTikd, oToug MPATodeg
Tou ONJpmou o Tupvafog —kupiwg yia Ta toimoupd tou— Kabwg Kal
o Meoevikdhag otnv miepioxr] tng Kapditoag, émou Bpioketar n Af-
pvn MNAaotripa. 2tn ©eocoalia undpxouy TEEIG AUEAOUPYIKEG (W-
veg [ON ofvwy, o1 epuBpég tng Pawdvng kai tou MeoevikdAa kai n
Aeukry tng Ayxidhou otn Mayvnoia.

NOTIA EAAAAA

Yteped EAAd8a

AvékaBev n mepioxr] Tng 2teped EAAGDOag kar tng EPoiag amote-
Aouoe oxeddv To 30% tou cuvdAou TNG EAANVIKAC OIVOTIAPAaywync,
émou Spwg dev undpxouv [MOIT ofvol. [Npdkertar yia éva clvoro
dlapopetikwv apmeAdtonwy, oo doov dgpopd Ta ddpn —umdp-
XOUV Kdl @Twxd Kal e@opd— AAAd kal To PeEcOKAIPA. To peyaAu-
TEPO TTOCOOTS TWV auneAwvwy Ppioketal otn Boiwtia, tnv EUPoia
Kal Tnv Attikry, mou d1abgtel Tov peyaAdtepo eviaio apmeAdva tng
xwpac. Kdmote n petofva anoteholoe to KUplo Kpaoi tng AtTiko-
Bolwtiag, dpwe TG TeAeutaleg dekaetieg n katdotaon éxel diago-
poroinBel onuavtikg, ye tv mapaywyr oAU KaAWv Kpaoiwyv TOCo
and ynyeveig ToikiNeg dnwg >apBatiavéd —amoteholoe avékabev
TNV KUpia Aeukrj ToikiAia tng meploxrig—, Poditn, Maiayoulid doo
kar and diebveic.

H kaA\i€pyeia tng apméAou kai n apaywyr] kpacioy otnv Eu-
Boia yivetar otig apmeAoupyikeg {wveg Tou AnAdvtiou [edlou, tng
Pitowvag, tng Kapldotou aAAd kal ¢’ autrjv Tou dpeiou pépouc Tou
vnoloU, oTIG TIAQYIEG Tou 6poug TeAEBpIou Kal oTtnv TTEPIOXT] TwV
lidAtpwyv otnv Aidnyo.

Evdiagépov emiong mapouaoidler n apmehokarAigpyeia otn POiw-
1da, yUpw amnd tnv AtaAdvn, dmou av Kai Utimexe TTapaywyr| arnd
TNV apxaidtnta, oG to 1970 Eexivnoe avaBiwon kai avdmniaon twv
apmeAdvVY Y €va oUvoro eAANVIKWY AAAG kal SIEBVHV TTOIKIAIWV.

[Telon6vvnooc
H peyalitepn kar and TG TAEov OnNPAvTIKES eival n apmeAOUPYIKH
Cwvn tng Nepéag (exteivetal oe |5 kovdtnteg tng Kopivbiag kar 2
NG ApyoAidac), otnv omoia mapdyetal to opwvupo gpubpd MOT
kpaof and tnv moikiAia Ayiwpyitiko. H kaANiépyeia otnv miepioxH ei-
val yvwoTr| and Tnv apxaidtnTa Kai eKTeivetal oe UPOUETPO amod Ta
200 €wg ta 900 p. H mAnBwpikr) epubpr] moikiAia tng Nepéag, mou
Sivel Kpaol pe HaAaKkEG Taviveg, eydAnG XPWHATIKAG CUPTTUKVWONG,
anoteAel TNV OIVIKr) anmdvinon Tou VOTou OTo ZIvouaupo tou Bop-
pd. Guoikd otnyv Teploxr] KAAAIEpyoUVTal akOPa AEUKEG TTOIKINEG,
eEMNVIKEG Kal Siebvelg, dMwe kal dAAeG epuBpEC.

2710 Kkévtpo TN lNeromovvrioou kar otnv kapdid tng Apkadiag
Bpioketal n apmeAoupyikr (wvn tng Mavtveiag, otnv omoia mapd-
yovtai o ogwvupol INOMM Aeukol oivor and TNV NUIdEWHATIK TTOIKI-




ANa Mooxogilepo. Mia mmoikiAia pe epuBpwrr| AoUda, évtova apw-
pata, dpooepr] o&Utnta kai XapnAd ocuvriBwg aAkooAikd TITAo, TTou
TNV ayandel kal Tnv avayvwpilel OAo Kal TIEpIcoSTEROG KOOHOG. Ex-
opdler anmdAuta Tov TOTo TNG KAANEPYEIAG TNG, TO OpOoTEdIO dnAa-
& tng Mavtiveiag (ota 600 p. uPSPETEO), Pe TO Puxpd KAUA, TIG
XAPNAEG OeppoKkpaoieg, kai e Tov TpUyo va Kabuotepel ouyKpITiKd
e tnv urdAoimn EAAGSa.

>tn Aakwvia, otnv mepioxr] tng Moveppaoidg, Ppioketal n mow-
TN —and u¢ MaAaIdTEPEC KAl SIacnPAOTEPEG YIa TNV EMOXH TNG AWTIE-
ANOUPYIKEG (WVEG— €K TWV TTIAPAYWYWV TTEQIOXWDV TOU EAKOUOTOU
yAukoU oivou Malvasia, o omoiog dpxioe v amokTd @riun kar v' ava-
yvwpiCetal and tov 120 aiwva, ta&idedovtag oe Aa ta Aipdvia tng
Atong kai tng AvatoAric. 'Evag @uoikwg yAuKdg ofvog —o pévog
MOM tng Aakwviag— o omoiog padf pe toug undromous Enpoug,
AeuKkoUG Kal epuBpoUg TG MepIOXNG, ekppdlel kal avadeikviel eEal-
PETIKA TG YNyeVelc aAAd kal Tig O1EBVElC TTOIKINEG oTa@UAIBY TTOU
KaANigpyoUvTal.

Mepikd and ta wpaidtepa apmerotdma tng EAAGSag Ppiokovral
otnv apmehoupyikr {wvn g Axaiag, kal gdAiota ot mAQyIEG TNG
Awyiakeiag — n Axaia eival yvwotr and mahid, agou oe autrjv ava-
eépetal kal o [Nauoaviag ota Axdikd. 2tn vedtepn IoTopia n @ripn
NG Tepioxriq apxiel va emavedpaiwvetal, apxikd, Je Tov epubpd
oivo Aikép Maupoddevn (MOIT), otn cuvéxeia péoa and kpaold
Aeukd &npd —and v moikiAia Podftn— aAAd kar and yAukd —amd
NV ToikiAia Mooxdto Aeukd—, dAa vopoBetnuéva wg Tpoidvta
[Npootateudpevng Ovopaoiag lNpoéleuong.

2ta €8dpn mou SiaoxiCel o motapdg Nnveidg, kabiotwvtag
Ta eUPopd, eUVOETal N aumeAoKaAAIgpyeia, SivovTag aTtny MedIVA
HAeia tn Suvatdtnta mapaywyrig e£aIpeTKWY KPAoiwv. 2.€ cuvdua-
opo kal Pe tn Betikr emidpaocn twv agpndwv tou loviou [MeAdyoug,
TNV oroia O€xovTal OTn CUVEXeId KAl Ta Mo &EnpoBeppikd aumeAo-
téma ota uyimeda tng Meoonviag, tdoo ol ynyeveig éoo Kai or die-
Bveig molkiAeg Tou guteltnkav dikaiwoav oTo PeYAAITEPO TTOCO-
0T TOUG OIVOTTOIOUG KAl TOUG KAANIEPYNTES TTOU TIG UMOoTeUBnkav.

Nno1d Ioviou Ileddyoug

‘Eva pwodikd €5agwv, UPoUETpwY KAl TIOIKIANILY €ival OI auTTEA®-
VEG TTou utidpxouv ota vnold tou loviou lNeAdyoug, avdhoyo kar pe
autd TG IoTopIag Kal Tou MOAITICHOU TOUG, OTO OTTOI0 CUVIEAECAV
onuavtikd ol SIaPOPETIKEG EMPPOEG amd toug Bévetoug, Toug Ay-
yAoug K.d. Tov mpwtaywvioTikd pOAo GtV OIVIKY| I0Topia Tou orj-
pepa katéxel n Kepahhovid pe ta povadikd aoBeotohiBikd tng me-
TPWHATA, TTOU AVIAVAKAWVTAl OTOV OPUKTS XapakTrpd tng Yeuong
twv MOl kpaoiwy tng and tnv vidma noikiAia PopndAa — mapdyel
aképa duo [MNOIT kpaoid, yAukd, and Ti¢ moikiAieg Mooxdto Aeukd
kal Maupoddovn. Eviapépouoa kar n unapén ot ZdkuvBo, oto
Pidpo tou Aefdvte, tou ofvou Bepvtéa, Tou evog ek Twv duo ma-
padooiakwv oivwv tng EAAGSag. Téhog, n Asukdda Eexwpiel yia
Ta oKoUPSXpwHa Kpaoid tng and tnv ToikiAia Beptlapl, eve otnv
Képrupa n kaANigpyeia tngG eANidg —peppévn and toug Evetolg— €xel
KaTagEPel va TepIopioel KaTtd MOAY auTAY NG APMEAOU, TTou KATTOTE
rtav n Pacikr tou vnaoiou.

Nnoid Aryaiou ITedayoug
Agpéva oto dpua piag aumeAooIvikrg I0Topiag mou EgtuAivetar Kal
@Odvel xiINddeg xpdvia Tiow, Ta vnold téoo oto Bdépeio oo Kal

area recognised as the oldest and most celebrated in its time. The
wine’s fame grew in the 12th century; Malvasia was traded in
ports across East and West. It is a naturally sweet wine—La-
conia’s only PDO production—which, alongside the other dry
white and red wines produced in the area, expresses and high-
lights the exceptional native and international grape varieties cul-
tivated.

Some of Greece’s prettiest vinelands are located in the Achaia
wine region, specifically on the Aigialeia slopes. Achaia has been
known as a wine region since antiquity and is cited in Pausanias’s
Achaea. In modern times, the area’s reputation was re-established,
initially with the red Mavrodafni (PDO) vin de liqueur and later
with the dry white Roditis and sweet white Moschato Aspro wines,
which both enjoy PDO status.

The fertile soil around the Peneus River offers the Ilia province
the potential for producing excellent wines. Combined with the
beneficial effects of the Ionian Sea breezes, which also cool the
dryer vineyards of the Messenian heights, both native and inter-
national varieties planted here have largely vindicated the wine-
makers and growers who placed their trust in this area.

lonian Islands

The Ionian Islands’ vinelands are a patchwork of soil types, alti-
tudes and varieties, in similar fashion to the islands’ history and
culture, which are a rich mosaic of Greek, Venetian, British and
other influences. Kefalonia holds the lead role in winemaking
history, thanks to its unique limestone terrain that is reflected in
the mineral character of its PDO wines from the Robola varie-
ty. It produces two more PDO wines, from the Moschato Aspro
and Mavrodafni varieties. Also interesting is Zakynthos’s Ver-
dea wine, one of two traditional Greek wines. Finally, Lefkada
stands out for its deep-coloured wines from the Vertzami varie-
ty, while on Corfu, olive cultivation introduced by the Venetians
has greatly limited vine cultivation, which was once the island’s
mainstay.

Aegean Islands

Tethered to the chariot of a viticulture history that unfolds across
millennia, the islands in the northern and southern Aegean
have always produced unique wines and grape varieties perfect-
ly adapted to local soil and climate conditions. Sea lanes trav-
elled these wines to the world’s harbours, weaving the threads
of their legend into the fabric of history. In modern times, vol-
canic Santorini stands out for having Europe’s oldest indigenous
vineyards; phylloxera (wine blight) never touched the island and
its odd, nested vines enhance the impressive image of its PDO
wines (dry white and sweet Vinsanto), with the impressive white
Assyrtiko dominating. But other viticulture stars are now rising
in the Aegean, among them Paros with its PDO white, red and
sweet wines like Malvasia Paros; Ikaria, with its efforts to revive
the ‘Pramnios wine’ of antiquity; the PDO wines of Limnos,
where the red Limnio, the oldest Greek variety, is cultivated;
Samos, with its superb aromatic sweet wines; and Rhodes to-
gether with other islands that slowly but surely are rising to re-
claim their old fame.
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Crete
Crete is Greece’s largest island and home to Europe’s oldest civi-
lisation. Its millennia-old history is etched in the Minoan palaces,
Byzantine churches, Venetian fortifications, as well as in the
wild, brave hearts of its inhabitants. Wine, which has always been
inextricably linked to the island’s economy and culture—Eu-
rope’s oldest wine press has been uncovered at Vathypetro—today
observes developments in the wine sector and, respectful of the
land and its traditions, seeks a place in the upper echelons of
quality, vindicating Homer’s description of “the land in the mid-
dle of the wine-red sea”. Crete produces seven PDO wines—
white, red, dry and sweet (as well as the two Malvasia wines of
Sitia and Handakas)—and a range of varieties, including several
unknown and endangered native ones in which the Cretans have
only recently begun to invest, with good results.

AN s |

The chapters of the book and the presentation of the winemakers were
determined by geographical and alphabetical order respectively.

Greece was divided into 11 areas, starting from Thrace and ending
with the islands of the Aegean. These areas do not necessarily coin-
cide with the official geographical and administrative departments
of Greece.

In each chapter, the winemakers are mentioned in alphabetical
order, based on their surname and not on the name of their estate—
where surnames were the same, the order was based on first name.
As for those who have more than one winery in different areas of
Greece, they were included under the region where their first winery
is located.

oto voto Alyaio [NéAayog mapoucialav avékaBev povadikd kpaoid
Kal TIOIKIANEG OTAPUAIWY dpIoTa EYKAINATIOPEVEG OTIG KATd TOTTOUG
SlapopetikéG edapokAINaTIKES ouvBrikes. Méoa and toug Spduoug
n¢ Bdhacoag ta kpaold twv vnoiwv ta&idedav ota Aipdvia tou ké-
opou, ugaivovtag Tov 10T Tou puBou Tou Ta Kpdtnoe oTn pvrun
NG 10ToPIag yIa aldveg. 2Tn olyxpovn emnoxr| Eexwpilel N neal-
OTEIaKr 2avtopivn Pe Tov MaAdIdTepo autdppIlo AUTIEAWVA TNG
Eupwring —n puAlo&rpa dev mpdoPale to vnol moté— kal pe TG ma-
pd&eveg aumeli€g TNG, KaBWe KAERel Tig evtunwoelg pe ta MNOTM (to
Aeukd Enpd kai to yAukd Bivodvto) kpaaoid tng, kai pe To AcUpTIKo,
N eVIUNWOoIakr autr] Aeukr] ToIkIAlQ, va deomdlel. Opwg ki dAAa ol-
vikd aotépia tou Alyaiou avatéArouy, omwg autd tng Ndpou pe ta
dikd tng MOTMT Aeukd, epuBpd kai yAukd kpaoid —tov MaABalia tng
[Ndpou—, tng Ikapiag oe pia mpoomdBeia avaBiwong tou mpduveiou
ofvou g apxaidtntag, g Aruvou omou Yeta&l dAwv KaAAigp-
yeltal kal 1o gpuBpd Anpuvid, n apxaidtepn eAANVIKY ToikiAia —a-
paywyr NOM oivwy emiong—, TG 2dPou Ye Ta UTEPOXA apWHATIKA
yAUKd Kpaoid and to Aeukd Mooxdto, tng POdou aAAd kal dAAwv
VNOoIWV, TTou akoAouBoulv deihd aAAd otabepd oe pia avodikr To-
peia kai diekdikolv V' amoktrioouv &avd tnv makid Toug aiyAn.

Kpnitn

Eival to peyalitepo vnol tng EAMGSag pe tov apxaidtepo eupwrai-
kS moAitiopd. H 1otopia tou €8 Kkal xINddeG xpdvia eival xapay-
pévn ota pivwikd TIaAdtia, otoug Bulavtivoulg vaoug, otd evetikd
opoUpia aAAd kal otnv atiBaon, AeBEVTIKN YPuxr| TwV KATOKWV ToU.
To kpaof, mou avékabev ritav dppnkta cuvOeSEPEVO [E TNV OIKOVO-
pia kai tov moAitiopd tou témou —otnv Kprjtn (oto Babunetpo) éxel
Bpebei o apxaidtepo matntripl tg Eupwnng—, orjuepa mapaxkoiou-
Oei tig e€eNEeig kal pe ogBaopd otg Mapaddoeig kal GTov TOTo Siek-
dikel T B€on Tou ota YnAdtepa okalormdtia tou BdBpou tng MoId-
Tntag, dikaiwvovtag tov Ounpo mou xapaktripile tnv Kprtn «H yn
01N péon NG Bdhaocoag mou €xel TV dYn tou Kpaoiou...». H Kopr-
n S1aBEter emtd MON kpaoid —Aeukd, epubpd, Enpd Kkai yAukd (kal
Toug duo oivoug MaABadia tng 2nteiag kai Tou Xdvdaka)— kal éva
oUvoNO YNyeVWV TTOIKINIWY, Kdmoleg €€ autwv dyvwoTteg kai und e&a-
@dvion), otg omoieg ol Kpnuikol oivortapaywyol péAiG ta teAeutaia
xpdvia €xouv apxioel va emevoUouv de TTOAJ KaAd amoteAéoparta.

Ta kepdAaia tou BiBAiou kai n Tapouaciacn Twv oIVOTIoINY Ot KABE Ke-
©dAaio kaBopiotnKav pe Yewypd®IKr KAl aA@apntikr ogipd avtioTolxa.

"Etol, oUpgwva kar pe Tig avdykeg Tou PiAiou, n EAAGSa xwpiotn-
ke oe 11 mepiox€g, Eekivavtag amd tn Opdkn Kal TEAEIOVOVTIAG otd
vnoid tou Aiyaiou [eAdyouc. O1 TEPIOXEG AUTEG O CUPTITITOUV KAT
avdykn He ta yewypapikd diapepiopata kal TG SIOIKNTIKEG TIEPIPEPEI-
€G TNG XWPAC.

270 mAdiolo Tou kdBe kegaAaiou, ol olvoTTolof ava@épovTdl he ah-
@afnuikr oeipd pe fdon ta enwvupd Toug Kal OxI TIG OVOUAOIEG Twv
KTNUATWY TOUG — O€ TIEPTTWON CUVETIWVUNIAG KOITrPIO amoTeAel TO
Baguotikd Toug dvopa. Ooov agopd toug oivorololg mou diabé-
TouV TIEPIoadTEPA TOU eVAG oIvortoleia o dIapopeTikd Pépn TnG EA-
AAdag, kpITAPIO yIa TNV EMAOYH TOU Ke@ahaiou OTTou avagépovtal
anotéAeoe 0 TOTTOC TToU SNUIOUPYHBNKE TO TIPWTO TOUG OIVOTIOIEID.

|
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‘lowg akdun va pnv efvar moAhof o1 oivé@IAol TayKooiwg Tou cuvoud-
Couv v EAAGSa pe ta Aeukd kpaoid — eival mpaypatikd {wnped, dpo-
o10TIKG aAAd kal epoutwdn. O1 yVoTeG, woTdoo, avayvwpilouy TNV
avatohikr) Makedovia kal mo ouykekpigéva tn Apdua kai tnv KapdAa
WG TIATPIOEG TETOIWV EEAIPETIKWY KOAOIWV dMd TG TIOIKIAEG 20RvIdv
MmAay, 2apvTove, 2epyidv kai mo mpdoeata tou Actptikou. Mag
TIPOOPEPOULY €MionG pe kapdpl Ta KoodomoAtika 2ipd, MepAd, Ka-
HTTEPVE 20BIvISY, Tepmpaviyio ahAd kai To eAAnvikd Ayiwpyitiko. Avd-
HECA TOUG UTTAPXOUV KPAOId CUYKAOVICTIKA.

O aumeAwvag tng Apduac otnv kuploAe&fa avayevvrBnke tnv te-
Aeutala TpIavIakovIasTia, amokAeIoTIKd xdpn oTny mpoondBeia kar tnv
ETMHOVH TV OIVOTIOIWV TNG {WvNG. 2rPepa ouvexiCel va efvarl pia and
TIG TTEPIOXEC TNG EAAGSag mou eppaviCouv évtovn apmelooivikr Spa-
otnpidtnta. Qpaidtata emokéYiua ovoroleia, eEalpeTikd Kpaoid Kai
OIVOTIAPAywyol TTPOCNAWHEVOI TNV TTOIGTNTA.

‘Ooo yia tov apmeAwva tng mepioxrig tng KaBdAag, oe peydho mo-
000TO eival QUTEPEVOG HE EMTPATECIEG KAl OIMAAG XPHOEWS TTOIKIAEG,
TToU TPOPOdOTOUV HE VOOTIHO KAl UYIEG OTA®UA, Kupiwg Polaki, oxi
pévo Ta SiIkd pag tpamédia aAAd kal mMoAAd tou e€wtepikol. Qotdoo,
and ta yéoa tng dekaetiag tou '90 n €KTaon Twv auMEAWVWY PE OIVO-
ToIAoIYEG TTOIKIAEG au&rOnke onuavtikd, 1ISIwG OTIG VOTIOAVATONIKES
TapuEg Tou [Nayyaiou, drou ol cUVBRKEG eival eUVOIKEG yIa TNV KaA-
NIEpYeEIa Tou apmeAioy Kal T TTapaywyr KPAoIwyV JE HOVIEPVO OTIA,
mou ayanmBnkav and tnv mewtn otyury and toug EAAnveg kai Eévoug
KATAVAAWTEG.

Ki av emxeipricoupe pia ek fabéwv 10TopIkr) avadpopr] oto kpaof
NG ©pdkng, Ba ptdooupe TOAU TIOW OTOV XPAVO, OTNV ETTOXM TWV HU-
Bwv, otov Oduooga kal ota apxaia ARdnpa. Av kal n olyxpovn ayre-
AoupyIKr kai oivoriointikr) dpactnpidtnta Eekivnoe PONIG GTnV eKTTIVON
tou 200U aibva, orfjpepa eival pia and tg SUVAUIKEG APTIEAOUPYIKEG
TIEPIOXEC, PE TOUG OIVOTIOIoUG va SeiXvouv evaIa@EPOV Kal yid TiG ToTTI-
KEG TTOIKIAEG STTWG To BaBuxpwpo Maupoudi kal To gpuBpwd MNapidi.

H Mapia Nétoika eivar xnuikdc-oivordyoc, dnuoaioypdpoc oivou-
ouyYpPaQEag Kai 6pactnpIomoleital oe ToIKIAOUG TOUEIC Tou oIvikou KAdOou.

Me BaBid yvaon kal mpwtomopiakr MPOooEyyIon TOU aVTIKEILEVOU
«Kpaol Kai yaotpovouiay, 6npiolpynoe tnv TAIPEIA OIVIKIG ETTIKOIVWVIAG,
mpofoAr¢ kai mpowbnong Wine Plus, n omoia diopyavavel tov Xdptn twv
[edoewy, ™ onuavtikétepn ovikr exdrilwon otn Bopeia EAAdSa. Emfong,
ekb6ibel ta dwpedv diaveudueva évtunia Wine Plus magazine kai Wine
Plus guides, éxel dnuioupyrioer to Wine Club THESSALONIKI "96, uia
ané ¢ pakpoPidtepeg Afoxeg oivou otnv EAAdSa, kai mpayuatomoiel oe-
pivdpia kpaoiou, eE€ISIKEUUEVEG YEUOTIKEC OOKILES, TTApouaIdoeig olvora-
PAYyWYWV Kal aumeAoupyIKWV mepioxwy, yaotpovopikd Seimva, olvoyaotpo-
VOUIKEC TTEPINYHOEIC KATT.

Eivar péroc e Evwong EAArjvwv Anuooioypdewv Oivou, ouvepyd-
™G o€ moikiAa mepiodikd Kai 10TéTormou, avdieaa ata omnoia Kai To k-
naibeutiKo TUNKa tou www.wineplus.gr, Kai ouyypapéac twv PifAiwy
Ta puoTtikd tou kpaoioy kai Ta Kpaoid tng EANGSag. Juppetéxer oe
digbveig diaywviopoUc oivou w¢ yeualyvwoTpia-KpITAg.

There may still not be many oenophiles worldwide who associa-
te Greece with truly vibrant, refreshing as well as fruity white
wines. Nonetheless, connoisseurs acknowledge eastern Macedo-
nia and more specifically Drama and Kavala as the home of such
outstanding wines from the Sauvignon Blanc, Chardonnay, Se-
millon and, more recently, Assyrtiko varieties. The cosmopoli-
tan Syrah, Merlot, Cabernet Sauvignon, Tempranillo, as well as
the Greek Agiorgitiko, are also served here with pride—some
stunning wines among them.

Drama’s vineyards were reborn over the past three decades,
thanks to the efforts and persistence of the region’s winemakers.
Today, it continues to be among Greek regions with intense vini-
culture activity; beautiful wineries open to visitors, excellent
wines and winemakers focused on quality.

As for Kavala’s vineyards, to a great extent they are planted
with table and double use varieties that supply not only our own
tables but also many abroad with tasty and healthy grapes, mainly
Rozaki. Nonetheless, since the 1990s, vineyards cultivated with
wine-producing varieties have expanded significantly, particular-
ly on Mount Pangaion’s southeastern foothills, where conditions
favour vine cultivation and wines with a modern style that were
immediately loved by Greek and foreign consumers alike.

And if we were to delve deeper into the history of Thrace’s
wine, we would go far back in time, back to the era of myths, of
Odysseus and ancient Abdera. Although modern viniculture and
winemaking did not start until the end of the 20th century, today
Thrace is one of the most dynamic viniculture regions in Greece,
with winemakers showing interest in local varieties such as the
deep-tinted Mavroudi and the reddish Pamidi.

Maria Netsika is a chemist-oenologist, wine journalist and writer active
across the wine sector.

With deep-rooted knowledge and an innovative approach to wine
and gastronomy, she created the Wine Plus communications company that
specialises in promoting wine and organises the Flavour Map, the most
important wine event in northern Greece. It also publishes Wine Plus
magazine and the Wine Plus guides, which are distributed free and
launched Wine Club Thessaloniki 96, one of the oldest wine clubs in
Greece, which hosts wine seminars, tastings, producer and vineyard
presentations, gastronomy dinners, tours and more.

She is a member of the Union of Greek Wine Journalists, writes for
a range of wine publications and websites, including the educational
section of www.wineplus.gr. She is the author of The Secrets of Wine
and The Wines of Greece. She sits on international competition

wine-tasting panels and juries.
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Nwpyog BoupPoukéAng

Giorgos Vourvoukelis

«Kar eival n aioBnon tg eAeubepiac
Kal TNG YAArjvnG. .. TO O oNPavtiko
HEOQ OTOV AUTIEADVA».

Vourvoukelis Estate
20th km., Xanthis-Avdiron, 67061 Avdira, Greece
tel.: +30.25410.51580, fax:+30.25410.51937

“It’s the feeling of freedom
and serenity. . .that’s the most

important thing in the vineyard.”

email inffo@vourvoukeli.gr ¢ website vourvoukeli.gr
facebook facebook.com/Vourvoukeli
instagram instagram.com/vourvoukeli * twitter twitter.com/KtimaV



in vine-clad Thrace

WH E physician Nikos Vourvoukelis planted

in 1999, he was guided by nostalgia for his grandparents’

the first two hectares of vines at Avdira

winery in Smyrna (Izmir). They had arrived in Thrace as refu-
gees, having abandoned their winery and other belongings for a
new homeland. This nostalgia became care—care and passion
that he passed on to two of his three children, Giorgos and
Odysseas. Giorgos, the eldest, studied the art of viticulture,
while Odysseas studied the wine trade and thus, today, they
share the helm of the Vourvoukelis Estate.

Imbued with their father’s fervour, they strive to grow
their company by preserving both the quality of their product
and the vision to promote the area and its native varieties.
Avdira, home to philosopher Democritus, has a long tradition
in viticulture and was famous for its wines, both in antiquity
and during the Byzantine era.

The Vourvoukelis Estate released its first bottled wines in
2006 and over the next decade quickly expanded its vineyards
to 15 hectares and its production to some 120,000 bottles.
The estate grows the native Zoumiatis, Mavroudi and Limnio
varieties alongside the white Assyrtiko, as well as the interna-
tional Chardonnay, Sauvignon Blanc, Merlot and Syrah varie-
ties. It produces wines under the PGI Avdira and PGI Thrace
designation; 50 per cent of the winery’s production is exported
to Europe, the US and Asia.

Kznua Boupfourein

VOURVOUKELIS ESTATE

ot yn
tn¢ auneAdeooac OpdKkng

OTAN o yiatpdg Nikog BoupPoukéAng guteue
10 1999 10 mpwta eikool oTEEPPATa yng
pe apméNia ota ABRdnpa, eixe yia 0dnyd tou Tn vootalyia yia
To olvorolgio Twy Tanmoldwy Tou otn 2udpvn. Eixav €pBel
PAopuUYeG otn O@pdkn), eykataAeimovtag kal autd kdai Ta umo-
Aorma undpxovtd toug yia tn véa mateida. Kar n vootahyia
autr €yive €yvola: €yvola kdi HepdKi TToU TIEPACE KAnpovouid
ota duo and ta tpia maidid tou, Tov lwpyo kai tov Oduocéa.
O TNwpyog —o PeyaNitepoG— oToUdace TNV TEXVN TNG KaA-
ANEpyelag g yng, evw o Oduocéag authv NG eumopiag Tou
kpaoioU kal, and koivou ofjpepa, Ppiokovtal otnv KEQaAr Tou
Ktrjpatog BoupBoukén.

Me To TMdBo¢ Tou O TTIATEPAG TOUG TOUG HETAAAMTIAOEUTE,
voldlovtal va Tidel uripooTd ) £TMIXEIPNOr TOUG, £XOVTIAG WG YVW-
pova tn Siatrjpnon g moidtntag alAd kai to dpapa va ava-
deixBel n meploxr, dMwg emiong Kal ol ynyeveig TnG TOIKIAEG.
ANwote ta ABonpa, matpida tou Anudkpitou, eival mhouoia
Kal og oIvIkr| 10Topia, agou uthp&e Tdéoo oTa apxaia xpdvia
o0 kal oTa xpdvia tou Bulavtiou amnd tig KAAUTEPEG TTIEPIOXES
mapaywyrg Kpaoiou.

To Ktrjua BoupPBoukéAn €dwoe ta mpwita epgiaiwpéva Sely-
pata douAeidg tou to 2006 kal ToAU ypriyopa kai Suvapikd ka-
tdpepe P€oa ota emdpeva OEka Xpdvid va €xel OTNV KATOXH
Tou mepimou 150 oTpéppata aumeAwvwy Kai n mapaywyr| Tou
va ayyiCel g 120.000 @idAeg. 2TOUG auMEAWVEG TOU KTHHATOG
eival puUTEPEVEG ol ynyevelc ToikiAieg Zoupidtng, [apidl, Mau-
PoUdI Kal Anpvid, drwg rmiong N Aeukr] TToIKIAid ACUPTIKO Kal O
diebveig 2apvtove, 2oBividvy MmAay, Mephd kai 21pd. Tapdyo-
v1al Kpaold Tiou avrikouv otnyv katnyopia MNM'E ARdnpa kai MNI'E
O©pdkn kar to 50% tng mapaywyrig e&dyetal otnv Eupwmn, Tig
HIMA aAAd kal tnv Acia.

MPOZQMA TOY EAAHNIKOY KPAZIOY « FACES OF GREEK WINE



EYPETHPIO I: Oiwvomoieia

AumeAaveg Bakiptdr 127

ApmneAwveg Baoditng 243

Apmedwveg ©upidmouiou 67

AumeAwveg — Ovorointikr 2e-
Kou 143

Aumedwveg TapaAd — EAivog
AE. 75

Biohoyikdg AumeAwvag lMNamai-
wdvvou 65

laia Owomoinukr 167

CAVINO Oivorrolia kar [Noto-
roiia A.E. 195

Eudyyerog Todvtaing AE. 57
I6aia Owvoroinukr 213

KdvaBa Xpuoou ToéAemog 2a-
vtopivn 189

Katwyr ABépwe 93

Kikoveg 33

Ktipa Apavtic 117

Ktrjpa AAiga 9l

Ktipa ApBavition 43

Ktrjpa Apyupou 237

Ktrjua BaoiAeiou 129

Ktpa BiBAla Xwpa 35, 47

Ktrjpa Boyiatdry 83

Ktrjpua BoupPoukéin 15

Ktipa lepoPaciieiou 47

Ktrpa MkAivaBog 85

Ktrjpa I Kokotod 13|

Ktpa Apudnn 189

Ktrpa Evxapig 125

Ktpa ©eodwpardkou 175

Ktipa Oedmnetpa 99

Ktrjpa Kapavika 10l

Ktrjpa Katoapou 97

Ktpa Kup-hidvvn 71

Ktipa Koota Aalapién 19

Ktrpa Aavtidn 151

Ktrjpa AouAn i

Ktipa Aupapdkn 223

Ktripa MavwAeodkn — Evvnua
Wuxng 23

Ktipa Mdtoa 135

Ktjpa Méya 2miiaio 195

Ktipa Mepkoupn 197

Ktrjpa Mntpaféra 157

Ktrjpua MixanAidn 25

Ktipa MixaAdkn 229

Ktrjpa Movtogwi 109

Ktrjpa Mouowv 107

Ktipa Mnapagdka 159

KtApa Mmidiog 6l

Ktrjpa Mmpivigikn 201

Ktua Népeiov 129

Ktpa Oivoyéveaig 37

Ktjpa Owdtpia In 19

Ktripa MaAupou 163

Ktrjpa Maukidn 29

Ktrua Mepia Epateivry 63

Ktpa Moépto Kappdg 53

Ktrjpa Mupydkn 169

Ktpa Pdmn 171

Ktiua Zapaptn 119

Ktpa 21ydia 251

Ktrjpa Zkoupa 185

Ktipa Zrupdmourou 187

Ktpa 2tpogihid 133

Ktrpa Zupewvidn 3l

KtApa Tdton 55

Ktripa «Téxvn Oivouy 27
Ktipa Toéhemou 189
KtApa ®ouvtr 77

Ktrjpa Xaprtdtou 209
Ktipa XapAaultn 147
Ktrjpa Xat¢nBapitn 59
Ktjpa Xatlnyewpyiou 257
Ktipa Xatdnpixdin 121
Ktrjpa Xpuooxdou 79

Limnos Organic Wines, |. >afB-
Boéyhou — I, ToiBdAag 255

MeBupvaiog Oivog 247

Mmooivdkng Oivorolia 179

Mrmoutdpn Oivorointiky A.E.
69

Mulwvdg Mikpoolivoroiia 139
Néotwp Owvomoinukr] AE. 155

Oivor Addp 45
Oivoroigio Apyatia 73
Ovoroigio Chateau Nico Laza-
ridi 2|
Oivoroigio Aahapdpa 65
Owvormoigio Alapavtdkng 217
Ouvoroigio Aourougdkn 219
Oivoroigio Zapeipdkn 89
Owvoroieio Gentilini 199
Oworoiefo Kapafitdkng 22l
Oivoroieio Kexprig 5l
Owvoroigio Aaukigytn 153
Oivoroigio Aukog 113
Oivorroigio Makedwv 2|
Owvoroigio MnAiapdkn — Mi-
vwg 227
Oivorroieio MuAlomotdpou 49
Owvormoigio Mwpaitn 249
Owvoroieio lNamayiavvdkou 141
Oivoroigio 2tpatapiddkn 23|
Owvoroleio Silva Aaokaidkn 215
Owvoroigio Tetpduubog 203
Oivorointikr) MovepBaoidg 191
Owvoroiia Aidapivn 4l
Owvoroifa A. Meyandvog 137
Oivorolia Avaotacia ®pdykou
145
Owvoroiia Agiave 239
Owvoroiia Bpuviwtn 105
Ouvoroiia TaBaid 245
Orvoroiia Aiapavtr 87
Owvormoiia Kopwvicytn 177
Owvormoiia Aapaldvn 155
Owvorolia Mavouodkn —
Nostos Wines 225
Ouvomoiia Mamavtavn 183
Owvormoiia MNapmapouon 205
Oivormolia Poug 233
Oivoroifa Semeli 18I
Owvoroifa Tpiavtagpuilomoviou
253
Oivwy I7

[Mupyog MeAd 115
Rouvalis Winery 207
Vakakis Wines 24|

Winery Monsieur Nicolas 95

INDEX |: Wineries

Afianes Wines 239

Aidarini Winery 41

Alpha Estate 91

A. Megapanos Winery 137
Anastasia Fragou Winery 145
Argatia Winery 73

Armathos Wines 111
Arvanitidis Estate 43

Avantis Estate 117

Barafakas Estate 159
Bizios Estate 161
Bosinakis Winery 179
Boutari Winery SA 69

Canava Chryssou Tselepos San-
torini 189

CAVINO 195

Chateau Nico Lazaridi Winery
21

Chatzivariti Estate 59

Diamantakis Winery 217
Diamantis Winery 87
Domaine Costa Lazaridi 19
Domaine Dalamara 65
Domaine Evharis 125
Domaine Glinavos 85
Domaine Harlaftis 147
Domaine Karanika 101
Domaine Katsaros 97
Domaine Kikones 33
Domaine Mega Spileo 195
Domaine Michaelidi 25
Domaine Papagiannakos 141
Domaine Porto Carras 53
Domaine Sigalas 251
Domaine Skouras 185
Domaine Spiropoulos 187
Domaine Vassiliou 129
Domaine Xatzimichalis 121
Douloufakis Winery 219

Estate Argyros Winery 237
Estate Chatzigeorgiou 257
Estate Chrisohoou 79
Estate Foundi 77

Estate Raptis 171

Estate Theodorakakos 175

Gaia Wines 167
Gavalas Winery 245
Gentilini Winery& Vineyards 199

Haritatos Vineyards 209
Idaia Winery 213

Karavitakis Winery 221
Katogi Averoff 93
Kechris Winery 51
Koroniotis Winery 177
Ktima Biblia Chora 35, 47
Ktima Brintziki 201
Ktima Driopi 189
Ktima Gerovassiliou 47
Ktima G. Kokotos 131
Ktima Kir-Yianni 71
Ktima Tatsis 55

Ktima Voyatzi 83

Lafazanis Winery 155
Lafkiotis Winery 153
Lantides Estate 151

MPOZQMA TOY EAAHNIKOY KPAZIOY « FACES OF GREEK WINE

La Tour Melas 115

Limnos Organic Wines, [. Sav-
voglou — P. Tsivolas 255

Lykos Winery 113

Lyrarakis Wines 223

Manolesakis Estate — Gennima
Psychis 23

Manousakis Winery — Nostos
Wines 225

Mercouri Estate 197

Methymnaeos Organic Winery
247

Michalakis Estate 229

Miliarakis Winery — Minos Cre-
tan Wines 227

Mitravelas Estate 157

Monemvasia Winery 191

Montofoli Estate 109

Moraitis Winery 249

Muses Estate 107

Mylonas Winery 139

Mylopotamos Winery 49

Nemeion Estate 129
Nestor Winery S.A. 155

Oenogenesis Winery 37

Oenops Wines 17

Oenotria Land 19

Organic Vineyard D. Taralas —
Elinos S.A. 75

Organic Vineyards Papaioannou
165

Palivou Estate 163
Papantonis Winery 183
Parparoussis Winery 205
Pavlidis Estate 29

Pieria Eratini Estate 63
Pirgakis Estate 169

Rhous Winery 233
Rouvalis Winery 207
Roxani Matsa Estate 135

Samartzis Estate Wines 119
Semeli Winery 181

Silva Daskalaki Winery 215
Simeonidis Estate 31
Strataridakis Winery 231
Strofilia Wines 133

Tetramythos Winery 203

The Mackedon Winery 21

Theopetra Estate 99

Thymiopoulos Vineyards 67

Triantafyllopoulos Winery 253

Tsantali Vineyards & Winer-
ies 57

Tselepos Wines 189

Vakakis Wines 241

Vakirtzis Winery 127

Vassaltis Vineyards 243
Vineyard — Viniculture Sokos 143
Vourvoukelis Estate 15
Vriniotis Winery 105

Wine Art Estate 27
Winery Monsieur Nicolas 95
Wines of Adam 45

Zafeirakis Winery 89



EYPETHPIO II: Owvomoiof

Aidapivng, Xprjotog 4l
Avaotaociou, Ndvvng 195
Avtwviou, Xdpng 125
ApBavitidng, @avdong 43
Apyupdtiourog, INalrog 63
Apyupdg, Matbaiog 237
Aotepiddng, Nikog 45
Agiavég, Nikog 239

Bakdkng, Nikog 24l
Bakiptdrg, Mavayidtng 127
Bahapmoug, Ndvvng 243
BaaiAeioy, Nwpyog 129
Boyiatdrig, lidvvng 83
BoArtdkn, KaAhiémn 213
BoupBoukéing, Mnpyog 15
Bpuvidtng, Kootag 105

[aBaAdg, BayyéAng 245
lepoBaciieiou, Bayyéing 47
fewpyiddng, Mavayidtng 73
lkAivapog, ©Owudg 85
fonyopiddou, Aévyka 17

Aahapdpag, Kwotrg 65
AaokaAidkn, Eiprivn 215
Aiapavtdkng, Zaxapiag 217
Aiapavtig, Anpritpng 87
Aouloupdkng, Nikog 219

Emodviog, Matrp 49

Zageipdkng, Xpriotog 89
Zaxapiag, ABavdoiog 107

Oeodwpakdkog, lwpyog 175
Qupidmourog, Amdotorog 67

latpidng, AyyeAiog 9l
lwdvvou, ANéEavdpog 93

KaAait¢idng, Ndvvng 27
KaveAhakdmourog, Baoiing 197
KapaBitdkng, Nikog 22|
Kapakwota, Aavdn 109
Kapakwotag, Mavhog 109
Kapaprtpog, Nwpyog 95
Kapatddg, Nikog 17
Katoapdg, Eupmidng 97
Kexpng, 2téNiog 5l
Kokotdg, lwpyog 13!
KokotoU, Avva I3l
Kopwviwtng, Kupidkog 177

Nadepdg, Baoiing 213
Nalapidng, Kootag 19
Aalapidng, Pedepikog 2!
Adumpovy, lidvvng 247
Aapgidng, AxIAEag 133
Aavtidng, Ziuog 151
Aaukiwtn, Avaotaocia 153
Aaukidtn, lwdvva 153
Aapaldvng, 2mipog 155
AouAng, Nwpyog Il
Nkog, Anéotoloc 113
AUkou, ABnvd 113
Aupapdkng, liwpyog 223

MaitéCog, lidvvng 133
Mavouodkn, AheEdvdpa 225
Mavodiag, Anuritpng 233
MavwAeodkng, 2tavpog 23
Mapkavtwvdrog, [Métpog 199
Mdtoa, Pw&dvn 135
Meyamdvog, AAéEavdpog 137
MeAdg, Kipog 115

MnAiapdkng, Nikog 227
MnteaBéiag, Kwvotavtivog 157
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H Katepiva Mixou amogoitnoe and tnv Avwtdtn 2xoAd Kahwv Te-
xvav (AZKT) tng ABrivag to 2006. Extote, €xel ouppeTdoxel P
€pya NG oe opadikeg ekBEoEIG KAANITEXVAV KAl KATd TO XPOVIKS
Sidotnpa 2008-2010 exmévnoe to pdotep tng pe Bépa «H Téxvn
otov dnudoio xwpo» oto [avemotripio Tou MmdAtov otnv AyyAia.

‘Exer gpyactel otn dnudaoia exnaideuon wg eIKAoTKOG Kabwg
kal oto Ymoupyeio NoAitiopoU pe avTiKelpevo TV eikovoypden-
on kal oto Tapeio Apxaiohoyikwv [MNépwv & Amallotpiwoewv
(TATTA) pe avukeipevo tn dnuioupyia Moty aviypdewy ayah-
pdTwv.

AoxoAeital emayyeAaTikd Pe Tn ewtoypapia — €xel epydoTel
WG PWToyPdeog MaIdSIKoU TTOPTPETOU KAl €XEl CUHHETAOXE! OF
opadikég ekBETEIC pwToyPapiac.

[NapdAAnAa pe tnv evaoxdinor g pe Tn (wypd@Ikh Kal N
pwtoypdgia, ofjpepa gpydletal otnv etaipeia Sandside studios
OTnNV Tapaywyr fxou kai eikévag.

Efval mavtpepévn kai €xel pia kdpn.

O1 napaxdtw oivorroiof
be pwtoypapnbnkav ard v Katepiva Mixou:

Apyupdg, Matbaiog (o. 236)

Bakdkng, Nikog (o. 240)

Zapeipdkng, Xpriotog (o. 88)

Aalapidong, Pedepikog (o. 20)

Mmooivdkn, Katepiva — Mmooivdkng, 2wtripng (o. 178)
Mmpivdikn, Alovuoia — Mmpivtdikng, Aioviong (o. 200)
Napmapouong, @avdong (o. 204)

>mvBnpotouiou, XapouUAa (o. 72)

Kazepiva Mixou

KATERINA MICHOU
photographer

Katerina Michou graduated from the Athens School of Fine Art
in 2006. Since then, she has participated in numerous group
shows and received a Master’s degree from the University of Bol-
ton, with a thesis on “Art in public spaces”.

She has taught Art in state schools and also worked in the
Greek Ministry of Culture as an illustrator and the Archaeolog-
ical Proceeds Fund creating statue replicas.

She is also a professional photographer, specialising in chil-
dren’s portraiture; she has participated in numerous photogra-
phy exhibitions.

In addition to her ongoing work as an artist and photographer,
she currently works for Sandside Studios as a sound and image
producer.

She is married and has one daughter.

The fo]]owing winemakers
were not photographed by Katerina Michou:

Argyros, Matthew (p. 236)

Vakakis, Nikos (p. 240)

Zafeirakis, Christos (p. 88)

Lazaridis, Federikos (p. 20)

Bosinaki, Katerina — Bosinakis, Sotiris (p. 178)
Brintziki, Dionysia — Brintzikis, Dionysis (p. 200)
Parparoussis, Thanassis (p. 204)

Spinthiropoulou, Haroula (p. 72)
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Mapia TCitCn
MARIATZITZI

author

Maria Tzitzi graduated from the chemistry department of the
University of Athens, having specialised in oenology and envi-
ronmental chemistry. She runs her own laboratory in the centre
of Athens, where she provides services as an oenology advisor
and chemist.

She has more than twenty years’ experience in education as
a certified oenology tutor, and she works at the Le Monde Insti-
tute of Hospitality & Tourism, where she is responsible for the
wine sector.

She is a wine taster with over sixty participations in interna-
tional wine competitions, as a judge, as a member of the organising
committee, or representing the OIV.

She works with the Italian National Organisation of Wine
Tasters (ONAV, Organizzazione Nazionale Assaggiatori di Vino),
where she teaches seminars about the Greek vineyard.

For twelve years, she was an elected member of the Greek
Enologists Association and its representative at the International
Union of Oenologists.

She has published the books Oenology Principles: The Art Of the
Sommelier, Bizarre Wines of the World —translated in English and
French—, Wine treasure of Santorini, and the novels Dark Cellar,
(awarded the Gourmand Award in 2012); and Like wine (awarded
the OIV award in 2015). The last two novels have also received
an award by the Hellenic Literature Association.

Her articles have appeared in magazines, newspapers and on
the internet.

She holds the title of Knight of Agriculture of the French Re-
public and is a member of the International Federation of Wine
Journalists and Writers (FIJEV).

H Mapia T{ftn eival andgoitog tou Xnpikod Turjpatog tou [la-
vemotnuiou ABnvwy pe e1dikeuon otnv olvoAoyia kar tn xnueia
niepifdAlovtog. Epydletal wg eAelBepocg emayyeAuatiag, diatn-
PWVTAG TA TeAeUTAla TEIAVTA TIEVTE XPOVIA XNUIKO KAl OIVOAOYIKS
EPYAOTHPIO OTO KEVIPO NG ABrjvag, OTou TTapéxel UTINPEDIEG WG
oUpBouAOC 0IVOAOYOG KAl XNUIKOG.

Eival motoroinuévn kabnyrjtpia otnv exrmaideucn evnAikwy,
e eIkooaetr Tieipa, kal cuvepydletar pe Tov Exmaideutikd Opiho
Touplotikwyv EmayyeAudtwy Le Monde, otov omoio kai efval umed-
Buvn yia Bépata ofvou.

Eivar yeuoryvwotpia pe mepioodtepeg and eErjvia CUPPETOXES
oe S1ebveig diaywviopous kpaaioy, eite wg KPITAG efte WG PEAOG
NG OPYAVWTIKAG EMTPOTNAG £iTe WG ekmMpoownog Tou AlgBvoug
Opyaviopou Oivou kai Auméiou.

>uvepydletal pe v EBvikr) ‘Evwon leuolyvwotav tng ltahiag
(ONAV-Organizzazione Nazionale Assaggiatori di Vino) émou kai
napadidel oepivdpia yia tov EAAnvikd ApmeAwva.

Aiatéleoe yia dwdeka xpdvia ekAeypgvo PENOG NG Evwong
EAAAvwv Oivordywv kar ekmpdowtdg tng otn Aigbvr] ‘Evwon O1-
VOAOYWV.

‘Exel ouyypdyer ta BiBAa «2toixefa oivohoyiag — H téxvn tou
olvoxdouy, «Tou kdopou Ta mapd&eva Kpaoid» —€xel YeTagEa-
otel 01a yYaAAikd kai Ta ayyAikd—, «Wine treasure of Santorini»
KaBwg kal Ta pUBIoTOPrPATA «2KOTEIVG KEAGPI, «2aV Kpaaoh» Kal
«Phapté — H exdiknon twv aotepiwvy. Ta pubiotopripata «>Ko-
Tevd keAdp» Kal «Zav kpaof» éxouv BpaBeubel amnd tnv Nave-
Avia 'Evwon Aoyotexvay, e TO MPWTOo va €xel emfong Kepdioel
1o Gourmand Award Kkai to deltepo, 1o BpaPeio Tou Aigbvoug
Opyaviopou Ofvou kar Aumgiou.

ApBpa tng dnuooiglovtal katd kaipoug ot TTEPIOdIKG, epnue-
pideg kar oto diadiktuo.

To 2014 tribnke amd to laAAiké Kpdtog pe tov Titho tou Im-
nétn «Chevalier du Merite Agricole» kai eivar péhog tng Aigbvoug

‘Evwonc Anpooioypdowy kal 2uyypagéwy tou Kpaoiou (FIIEV).
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