


∞Á·ËÙÔ› Ê›ÏÔÈ, 

∏ ¤Î‰ÔÛË ·˘ÙÔ‡ ÙÔ˘ Ê˘ÏÏ·‰›Ô˘ ·ÔÙÂÏÂ› ÙËÓ ÚÒÙË ¤ÓÙ˘Ë
ÚÔÛ¿ıÂÈ· ÙË˜ ¢ËÌÔÙÈÎ‹˜ ∂È¯Â›ÚËÛË˜ ¶ÔÏÈÙÈÛÙÈÎ‹˜ Î·È ∆Ô˘ÚÈÛÙÈÎ‹˜
∞Ó¿Ù˘ÍË˜ £‹Ú·˜ ÛÂ Û˘ÓÂÚÁ·Û›· ÌÂ Ù· ÔÈÓÔÔÈÂ›· ÙË˜ ™·ÓÙÔÚ›ÓË˜ ÁÈ·
ÙËÓ ·fi ÎÔÈÓÔ‡ ÚÔ‚ÔÏ‹ ÙÔ˘˜. 
™Ùfi¯Ô˜ ÙË˜ ÚÔÛ¿ıÂÈ¿˜ Ì·˜ Â›Ó·È Ó· ·ÚÔ˘ÛÈ¿ÛÔ˘ÌÂ ÛÙÔ˘˜ ÂÈÛÎ¤ÙÂ˜
Û˘ÁÎÂÓÙÚˆÌ¤Ó· fiÏ· Ì·˙› Ù· ÔÈÓÔÔÈÂ›· ÙÔ˘ ÓËÛÈÔ‡ Î·ıÒ˜ Î·È Ó·
·Ó·‰Â›ÍÔ˘ÌÂ Ù· ˘„ËÏ‹˜ ÔÈfiÙËÙ·˜ ÎÚ·ÛÈ¿ ÙË˜ ™·ÓÙÔÚ›ÓË˜. 
¶·Ú¿ÏÏËÏ·, ÌÂ ÙËÓ ¤Î‰ÔÛË ·˘Ù‹, ı¤ÏÔ˘ÌÂ Ó· ÙÈÌ‹ÛÔ˘ÌÂ Î·È Ó·
‰ËÏÒÛÔ˘ÌÂ fiÙÈ ÛÙÂÎfiÌ·ÛÙÂ ÛÙÔ ÏÂ˘Úfi ÙÔ˘ ·ÓÒÓ˘ÌÔ˘ ·ÁÚfiÙË -
·Ú·ÁˆÁÔ‡ Ô˘ ÌÂ ÙËÓ Î·ıËÌÂÚÈÓ‹ Î·È Â›ÔÓË ÂÚÁ·Û›· ÙÔ˘ ÛÙÔ ·Ì¤ÏÈ,
Û˘Ì‚¿ÏÂÈ Î·ıÔÚÈÛÙÈÎ¿ ÛÙËÓ ·Ú·ÁˆÁ‹ ÙˆÓ ÔÏ˘‚Ú·‚Â˘Ì¤ÓˆÓ ÎÚ·ÛÈÒÓ
ÙË˜ ™·ÓÙÔÚ›ÓË˜. 
√È ‰È·ÎÚ›ÛÂÈ˜ ÙˆÓ ÎÚ·ÛÈÒÓ Ì·˜ ‰ÂÓ Â›Ó·È Ù˘¯·›Â˜, ·ÏÏ¿ ÙÔ ·ÔÙ¤ÏÂÛÌ·
ÔÏÏÒÓ ·Ú·ÁfiÓÙˆÓ fiˆ˜ ÙÔ ËÊ·ÈÛÙÂÈÔÁÂÓ¤˜ Î·È ¿Ó˘‰ÚÔ ¤‰·ÊÔ˜, Ô
·Ú·‰ÔÛÈ·Îfi˜ ÙÚfiÔ˜ ÌÂ ÙÔÓ ÔÔ›Ô Û˘ÓÂ¯›˙Ô˘Ó Ó· Î·ÏÏÈÂÚÁÔ‡Ó Ù·
·Ì¤ÏÈ· ÙÔ˘˜ ÔÈ ·ÁÚfiÙÂ˜ ‰È·ÙËÚÒÓÙ·˜ ÌÈ· ·Ú¿‰ÔÛË ¯ÈÏÈ¿‰ˆÓ ¯ÚfiÓˆÓ,
·ÏÏ¿ Î·È Ô ÙÚfiÔ˜ ÔÈÓÔÔ›ËÛË˜ ¯ˆÚ›˜ ÙËÓ ¯Ú‹ÛË ¯ËÌÈÎÒÓ Ê·ÚÌ¿ÎˆÓ. 
∞Á·ËÙÔ› Ê›ÏÔÈ, Ë ¢ËÌÔÙÈÎ‹ ∂È¯Â›ÚËÛË˜ ¶ÔÏÈÙÈÛÙÈÎ‹˜ Î·È ∆Ô˘ÚÈÛÙÈÎ‹˜
∞Ó¿Ù˘ÍË˜ £‹Ú·˜ Û·˜ Â‡¯ÂÙ·È Ó· ¤¯ÂÙÂ Ì›· Â˘¯¿ÚÈÛÙË ‰È·ÌÔÓ‹ ÛÙË
™·ÓÙÔÚ›ÓË Î·È Û·˜ Î·ÏÂ› Ó· ÁÓˆÚ›ÛÂÙÂ Ù· ÔÈÓÔÔÈÂ›· ÙË˜ Î·È Ó·
·ÔÏ·‡ÛÂÙÂ Ù· ÌÔÓ·‰ÈÎ¿ Î·È ‰ÈÂıÓÒ˜ ‚Ú·‚Â˘Ì¤Ó· ÎÚ·ÛÈ¿ ÙÔ˘˜. 

√ ÚfiÂ‰ÚÔ˜ ÙË˜ ¢.∂.¶Ô.∆.∞.£.
Ã·Ú¿Ï·ÌÔ˜ ¢·Ú˙¤ÓÙ·˜.

Dear friends, 

The publication of this pamphlet is the first printed effort of the Municipal
Enterprise for the Cultural and Tourism Development of Thera
(D.E.Po.T.A.TH.), in cooperation with the wineries of Santorini, for their joint
promotion.
Our effort aims at presenting visitors with a pamphlet containing all wineries
on the island and at promoting the high quality wines of Santorini.
At the same time, through this publication, we want to honour the unknown
farmers – producers and declare that we stand on their side, as they
contribute decisively through their daily, arduous labour in their vineyards to
the production of the award-winning wines of Santorini.
It is not by chance that our wines have received so many distinctions; it is
the result of numerous factors, such as the volcanic, arid soil, the traditional
way that farmers cultivate vineyards, keeping alive a tradition that is
thousands of years old, as well as the vinification method, which takes place
without the use of any chemicals.
Dear friends,
The Municipal Enterprise for the Cultural and Tourism Development of Thera
wishes you a pleasant stay on Santorini and invites you to become
acquainted with its wineries and enjoy their unique, internationally
acclaimed wines.

The President of D.E.Po.T.A.TH.
Charalambos Darzendas.



∏ √ÈÓÔÔÈ›· ÛÙË £‹Ú· (™·ÓÙÔÚ›ÓË)

∆Ô ∞ÎÚˆÙ‹ÚÈ ÛÙË £‹Ú· Â›Ó·È ÌÈ· ·ÛÙÂ›ÚÂ˘ÙË ËÁ‹ ÏËÚÔÊÔÚÈÒÓ ÁÈ· ÙË Ê‡ÛË Î·È
ÙÔ ÂÚÈ‚¿ÏÏÔÓ ÙË˜ ∂Ô¯‹˜ ÙÔ˘ Ã·ÏÎÔ‡, ÁÈ· ÙÔ˘˜ ·ÓıÚÒÔ˘˜, ÙÈ˜ ·Û¯ÔÏ›Â˜ ÙÔ˘˜, ÙÔ
‰È·ÈÙÔÏfiÁÈÔ ÙÔ˘˜. ™ÙÈ˜ ÏËÚÔÊÔÚ›Â˜ Ô˘ ·Ó¿ÁÔÓÙ·È ÛÙÔÓ ÙÔÌ¤· ÙË˜ ·ÁÚÔÙÈÎ‹˜
ÔÈÎÔÓÔÌ›·˜ ÂÚÈÏ·Ì‚¿ÓÔÓÙ·È Î·È ÛÙÔÈ¯Â›· Ô˘ ·ÊÔÚÔ‡Ó ÛÙËÓ ·ÌÂÏÔ˘ÚÁ›· Î·È ÙËÓ
ÔÈÓÔ·Ú·ÁˆÁ‹. ∫¿Ú‚Ô˘Ó· ·fi Í‡ÏÔ ·Ì¤ÏÔ˘ Î·È Á›Á·ÚÙ· (ÎÔ˘ÎÔ‡ÙÛÈ·) ‹ÌÂÚˆÓ
ÛÙ·Ê˘ÏÈÒÓ ·ÔÙÂÏÔ‡Ó ÙÈ˜ ·ÌÂÛfiÙÂÚÂ˜ Ì·ÚÙ˘Ú›Â˜ ÁÈ· ÙËÓ Î·ÏÏÈ¤ÚÁÂÈ· ÙË˜ ·Ì¤ÏÔ˘
ÛÙË £‹Ú· ÙÔ˘Ï¿¯ÈÛÙÔÓ ·fi ÙÔÓ 17Æ ·ÈÒÓ· .Ã, ∏ ·ÂÈÎfiÓÈÛË ÛÙ·Ê˘ÏÈÒÓ Â¿Óˆ
ÛÂ ·ÁÁÂ›· ÙË˜ ÂÔ¯‹˜ ˙ˆÁÚ·ÊÈÛÙ¿ ‹ ·Ó¿ÁÏ˘Ê· (ÂÈÎ, 1-2) ·ÔÎ·Ï‡ÙÂÈ ÙË
‰ËÌÔÙÈÎfiÙËÙ· Ô˘ Â›¯Â ÙÔ ÛÙ·Ê‡ÏÈ ÛÙËÓ ÎÔÈÓˆÓ›· ÙË˜ ÂÔ¯‹˜ ·ÏÏ¿ Î·È
ÂÓ‰Â¯ÔÌ¤Óˆ˜ ÙÔ Î‡ÚÔ˜ Ô˘ ÚÔÛ¤‰È‰Â ÛÂ fiÛÔ˘˜ ·Û¯ÔÏÔ‡ÓÙ·Ó ÌÂ ·˘Ùfi.
∆ËÓ ·Ú·ÁˆÁ‹ ÎÚ·ÛÈÔ‡ Ì·˜ ÙËÓ ‚Â‚·›ˆÛÂ ¤Ó· Û¯ÂÙÈÎ¿ ÚfiÛÊ·ÙÔ Â‡ÚËÌ·, Ô ÏËÓfi˜
(·ÙËÙ‹ÚÈ) Î·È Ô Î¿‰Ô˜ ÁÈ· ÙË Û˘ÏÏÔÁ‹ ÙÔ˘ ÌÔ‡ÛÙÔ˘ (ÂÈÎ. 3). π‰È·›ÙÂÚÔ ÂÓ‰È·Ê¤ÚÔÓ
·ÚÔ˘ÛÈ¿˙ÂÈ ¤Ó· ÎÔÊ›ÓÈ ·fi Ï˘Á·ÚÈ¿ ÁÂÌ¿ÙÔ ÌÂ ·Û‚¤ÛÙË Ô˘ ‚Ú¤ıËÎÂ Ì¤Û· ÛÙÔ
ÏËÓfi (ÂÈÎ. 4). ªÂ ÙÔ Â‡ÚËÌ· ·˘Ùfi ·ÔÎÙ‹Û·ÌÂ ·ÎfiÌË ÌÈ· ÏËÚÔÊÔÚ›· ÁÈ· ÙËÓ
ÚÔ˚ÛÙÔÚÈÎ‹ ÔÈÓÔÔÈ›·: ÙËÓ ¯Ú‹ÛË ÙÔ˘ ·Û‚¤ÛÙË.
°È· ÙËÓ ·Ôı‹ÎÂ˘ÛË ÙÔ˘ ÎÚ·ÛÈÔ‡ Ê·›ÓÂÙ·È ˆ˜ ¯ÚËÛÈÌÔÔÈÔ‡ÓÙ·Ó ÌÂÁ¿Ï·
ÛÙÂÓÔ‡ıÌÂÓ· Èı¿ÚÈ· ÂÊÔ‰È·ÛÌ¤Ó· ÌÂ ÎÚÔ˘Ófi Ï›ÁÔ ÈÔ ¿Óˆ ·fi ÙË ‚¿ÛË ÙÔ˘˜.
√È ·Ú·ÏÏ·Á¤˜ Ô˘ Û˘Ó·ÓÙÔ‡ÌÂ ÛÙË ‰È·ÎfiÛÌËÛË (ÛÙ‹ÏË ·fi ÔÌfiÎÂÓÙÚÔ˘˜
Î‡ÎÏÔ˘˜) ·˘ÙÒÓ ÙˆÓ Èı·ÚÈÒÓ Ì·˜ ‚¿˙Ô˘Ó ÛÙËÓ ˘Ô„›· fiÙÈ ÙÔ ÎÚ·Û› ÂÓ‰Â¯ÔÌ¤Óˆ˜
Ê˘Ï·ÛÛfiÙ·Ó Î·Ù¿ ÔÈÎÈÏ›Â˜ ‹ ÔÈfiÙËÙÂ˜ (ÂÈÎ. 5). ŒÓ· ·ÚfiÌÔÈÔ Èı¿ÚÈ ÌÂ ÎÚÔ˘Ófi
Ô˘ ‚Ú¤ıËÎÂ ÚfiÛÊ·Ù· ÛÂ ‚·ı‡ÙÂÚ· ÛÙÚÒÌ·Ù· Î·È ¯ÚÔÓÔÏÔÁÂ›Ù·È ÛÙÔÓ 18Æ ‹ 19Æ
·ÈÒÓ· .Ã.  (ÂÈÎ. 6) Ì·˜ ËÁ·›ÓÂÈ 1-2 ·ÈÒÓÂ˜ ÈÔ ›Ûˆ ÁÈ· ÙËÓ ÔÈÓÔ·Ú·ÁˆÁ‹ ÛÙË
£‹Ú·. ∫·ÌÌÈ¿ ÊÔÚ¿ ÛÙÔ ÂÛˆÙÂÚÈÎfi ÙÔ˘ ›ıÔ˘ Ô ÎÚÔ˘Ófi˜ ÚÔÛÙ·ÙÂ‡ÂÙ·È ·fi
ÌÈÎÚ¿ ÙÔÍˆÙ¿ ÂÍ·ÚÙ‹Ì·Ù· (ÂÈÎ. 7). ™’ ·˘Ù¿ ÚÔÊ·ÓÒ˜ ÛÙÂÚÂˆÓfiÙ·Ó ¤Ó· ÎÏ·‰›
ı¿ÌÓÔ˘, .¯. ı˘Ì·ÚÈÔ‡ Ë ·ÛÙÔÈ‚‹˜, fiˆ˜ Á›ÓÂÙ·È Î·È Û‹ÌÂÚ·, ÁÈ· Ó· ÂÌÔ‰›˙ÂÈ ÙÔ
ÊÚ¿ÍÈÌÔ ÙÔ˘ ÎÚÔ˘ÓÔ‡. ÿÛˆ˜ Ù· Èı¿ÚÈ· ÌÂ ·˘ÙfiÓ ÙÔÓ ÂÍÔÏÈÛÌfi ·ÔÙÂÏÔ‡Û·Ó ÙÔ
ÂÓ‰È¿ÌÂÛÔ ÛÙ·ıÌfi ÙÔ˘ ÌÔ‡ÛÙÔ˘ ÚÈÓ ÌÂÙ·ÁÁÈÛıÂ› ÙÂÏÈÎ¿ ÛÙ· ·ÔıËÎÂ˘ÙÈÎ¿
Èı¿ÚÈ·, ·ÊÔ‡ Û' ·˘Ù¿ ··ÏÏ·ÛÛfiÙ·Ó ·fi Ù˘¯fiÓ ÛÙÂÚÂ¿ ·ÓÙÈÎÂ›ÌÂÓ· - ÚfiÁÂ˜,
ÙÛ›ÎÔ˘‰· ‹ Ê‡ÏÏ·.
∂¿Óˆ ÛÂ ıÚ·‡ÛÌ· ·fi ÙÔ ÛÙfiÌÈÔ ÂÓfi˜ ÌÂÁ¿ÏÔ˘ ›ıÔ˘ ‚Ú¤ıËÎÂ ÂÈÁÚ·Ê‹
¯·Ú·ÁÌ¤ÓË ÛÙÔ Û‡ÛÙËÌ· ÙË˜ °Ú·ÌÌÈÎ‹˜ ∞ ÁÚ·Ê‹˜ (ÂÈÎ. 8). ∞Ó Î·È Ë ÁÚ·Ê‹ ·˘Ù‹
·ÎfiÌË ‰ÂÓ ¤¯ÂÈ ·ÔÎÚ˘ÙÔÁÚ·ÊËıÂ›, ÌÂÚÈÎ¿ Û‡Ì‚ÔÏ· ÙË˜ ÛÂ Û˘Ó‰˘·ÛÌfi ÌÂ
È‰ÂÔÁÚ¿ÌÌ·Ù·, Û˘Ó·ÔÙÂÏÔ‡Ó Ù˘ÔÔÈËÌ¤Ó· ÏÔÁÔÁÚ¿ÌÌ·Ù·, ÌÂ Ù· ÔÔ›·
‰ËÏÒÓÔÓÙ·È Û˘ÁÎÂÎÚÈÌ¤Ó· ·Á·ı¿. ™ÙË ‰ÈÎ‹ Ì·˜ ÂÚ›ÙˆÛË ÂÚÈÏ·Ì‚¿ÓÂÙ·È ÙÔ
ÏÔÁfiÁÚ·ÌÌ· ÙÔ˘ ÎÚ·ÛÈÔ‡, fiˆ˜ ·˘Ùfi Ì·˜ Â›Ó·È ÁÓˆÛÙfi ·fi ·ÓÙ›ÛÙÔÈ¯· ÌÓËÌÂ›·
ÙË˜ ∫Ú‹ÙË˜. ªÂ ÙÔÓ ÙÚfiÔ ·˘Ùfi ÂÈ‚Â‚·ÈÒıËÎÂ Ë ˘Ô„›· Ì·˜ ÁÈ· ÙËÓ
·Ôı‹ÎÂ˘ÛË ÎÚ·ÛÈÔ‡ ÛÂ Èı¿ÚÈ·. ∆· Èı¿ÚÈ· ‰Â ·˘Ù¿ Ê·›ÓÂÙ·È fiÙÈ ÌÔÓÒÓÔÓÙ·Ó
ÛÙÔ ÂÛˆÙÂÚÈÎfi ÙÔ˘˜ ÌÂ ÎÂÚ› ·fi Ì¤ÏÈÛÛÂ˜, Î·ıÒ˜ ¤‰ÂÈÍ·Ó ÔÈ ‰ÂÈÁÌ·ÙÔÏËÙÈÎ¤˜
ÏÈÈ‰ÈÎ¤˜ ·Ó·Ï‡ÛÂÈ˜ Ô˘ Î¿Ó·ÌÂ.
∆Ô ∞ÎÚˆÙ‹ÚÈ Ì·˜ ¤¯ÂÈ ‰ÒÛÂÈ Â›ÛË˜ ÂÓ‰Â›ÍÂÈ˜ Î·È ÁÈ· ÙËÓ ÂÍ·ÁˆÁ‹ ÎÚ·ÛÈÔ‡.
¶ÚfiÎÂÈÙ·È ÁÈ· ÌÈ· Î·ÙËÁÔÚ›· ÂÈ‰ÈÎÒÓ ·ÁÁÂ›ˆÓ ÌÂ ÙÔ ÛÙÂÓfi ÙÔ˘˜ ÛÙfiÌÈÔ ÛÙÔ Ï¿È,
ÒÛÙÂ Ó· ÌË ÎÈÓ‰˘ÓÂ‡Ô˘Ó Ó· ·ÔÛÊÚ·ÁÈÛıÔ‡Ó Î·Ù¿ ÙËÓ ÌÂÙ·ÊÔÚ¿ ÙÔ˘˜. ∆· ·ÁÁÂ›·
·˘Ù¿, ÁÓˆÛÙ¿ ˆ˜ „Â˘‰fiÛÙÔÌÔÈ ·ÌÊÔÚÂ›˜, ¤¯Ô˘Ó ·Ó·ÁÓˆÚÈÛÙÂ› ˆ˜ Î·Ù* ÂÍÔ¯‹Ó
ÂÈ‰ÈÎ¿ ÁÈ· ÙËÓ ÌÂÙ·ÊÔÚ¿ Î·È ‰È·Î›ÓËÛË ÎÚ·ÛÈÔ‡ Î·È Ï·‰ÈÔ‡ (ÂÈÎ. 9). ™ÙÔ ∞ÎÚˆÙ‹ÚÈ
¤¯Ô˘Ó ‚ÚÂıÂ› Ì¤¯ÚÈ ÂÚÈÛÛfiÙÂÚÔÈ ·fi ÙÔ˘˜ ÌÈÛÔ‡˜ „Â˘‰fiÛÙÔÌÔ˘˜ ·ÌÊÔÚÂ›˜ Ô˘
Â›Ó·È ÁÓˆÛÙÔ› ·fi ÔÏfiÎÏËÚÔ ÙÔ ∞ÈÁ·›Ô ÙË˜ ÂÔ¯‹˜ ·˘Ù‹˜.
∆· ÂÈÙÚ·¤˙È· ÛÎÂ‡Ë Î·È ÔÙ‹ÚÈ· ·fi ÙÔ ∞ÎÚˆÙ‹ÚÈ ·Ó¤Ú¯ÔÓÙ·È ÛÂ ¯ÈÏÈ¿‰Â˜ Î·È
‚Ú›ÛÎÔÓÙ·È ÛÂ Î¿ıÂ ÛÈÙÈÎfi. √ÚÈÛÌ¤Ó· ·fi ·˘Ù¿ Èı·ÓÒ˜ ¯ÚËÛ›ÌÂ˘·Ó Î·È ÁÈ· ÙËÓ
Î·Ù·Ó¿ÏˆÛË ÎÚ·ÛÈÔ‡ (ÂÈÎ. 10-12). ∏ ‰Â ÛÎËÓ‹ Ô˘ ÂÈÎÔÓ›˙ÂÈ ¤Ó·Ó ¿Ó‰Ú· Ó· ÁÂÌ›˙ÂÈ
ÙÔ ÔÙ‹ÚÈ ÂÓfi˜ ¿ÏÏÔ˘ Â›Ó·È ¯·Ú·ÎÙËÚÈÛÙÈÎ‹ (ÂÈÎ. 13). ∆Ô ·ÁÁÂ›Ô ¯ÚÔÓÔÏÔÁÂ›Ù·È ÛÙÔÓ
18Æ ‹ 19Æ ·È. .Ã. Î·È Ë ·Ú¿ÛÙ·ÛË ÌÔÚÂ› Ó· ¤¯ÂÈ ÙÂÏÂÙÔ˘ÚÁÈÎfi ¯·Ú·ÎÙ‹Ú·.
ªÔÚÂ› fiÌˆ˜ ÛÂ ÌÈ· Ù¤ÙÔÈ· ÙÂÏÂÙÔ˘ÚÁÈÎ‹ Ú¿ÍË ÙÔ ÔÙfi Ô˘ ÛÂÚ‚›ÚÂÙ·È Ó· Â›Ó·È
ÂÓÙÂÏÒ˜ ·ıÒÔ, ¯ˆÚ›˜ Â˘¯¿ÚÈÛÙÂ˜ ·ÚÂÓ¤ÚÁÂÈÂ˜;
∞fi fiÛ· Û˘ÓÔÙÈÎ¿ ÂÎÙ¤ıËÎ·Ó ÚÔÎ‡ÙÂÈ fiÙÈ ÙÔ ÎÚ·Û› ÛÙË £‹Ú· ·ÔÙ¤ÏÂÛÂ
‚·ÛÈÎfi ·Á·ıfi Ô˘ Û˘Ó¤‚·ÏÂ fi¯È ÌfiÓÔ ÛÙËÓ ÔÈÎÔÓÔÌ›· ÙÔ˘ ÓËÛÈÔ‡ ·ÏÏ¿ Î·È ÛÙËÓ
·Ó¿Ù˘ÍË Û¯¤ÛÂˆÓ ÌÂ ÙÔÓ ¤Íˆ ÎfiÛÌÔ. ™¯¤ÛÂˆÓ Ô˘ Û˘ÓÂ¯›ÛÙËÎ·Ó Â› ¯ÈÏÈ¿‰Â˜
¯ÚfiÓÈ·, ˆ˜ ÙÈ˜ Ì¤ÚÂ˜ Ì·˜.

ÃÚ. °. ¡ÙÔ‡Ì·˜
√ÌfiÙÈÌÔ˜ ∫·ıËÁËÙ‹˜ ÙÔ˘ ¶·ÓÂÈÛÙËÌ›Ô˘ ∞ıËÓÒÓ

¢ÈÂ˘ı˘ÓÙ‹˜ ÙˆÓ ∞Ó·ÛÎ·ÊÒÓ ∞ÎÚˆÙËÚ›Ô˘

Winemaking on Thira (Santorini)

Akrotiri, on Thira, is a wellspring of information on the nature and environment of
the Bronze Age, the people residing there, their occupations and their diet.
Information concerning the agricultural economy sector also includes data on
viniculture and winemaking. Charcoal made from vine wood and gigarta (seeds)
of cultivated grapes are the most direct evidence pointing towards viniculture on
Thera since at least the 17th century BC. The depiction of grapes on urns from that
era, whether painted or in relief (Pictures 1-2) reveals the popularity wine enjoyed
in that era as well as the potential prestige it lent to those involved in its
production.
The production of wine was confirmed by a relatively recent find, the linos (wine-
press) and the must collection receptacle (Picture 3). Another particularly
interesting find was a wicker hamper filled with quicklime discovered within the
wine-press (Picture 4). This find provided another piece of information about
prehistoric winemaking: the use of quicklime.
Apparently, wine was stored in large urns with narrow bottoms and a vane just
above the base. The variations encountered in the decoration of these urns (a
column of concentric circles) suggest that wine was possibly stored according to
varieties or quality (Picture 5). A similar vane-equipped urn was recently found in
deeper strata, dating back to the 18th or 19th c. BC (Picture 6), taking us back a
couple of centuries earlier in the history of winemaking on Thera. In certain cases,
the vane is protected by small arched accessories within the urn interior (Picture
7), where a branch of thyme or burnet was used, just like today, to prevent
obstruction of the vane. Perhaps these specially equipped urns represented an
intermediate stage for must before it was finally transfused to storage urns, after
being purged from any solid debris - grapes, pips or leaves.
A fragment from the rim of a large urn was found with an inscription in Linear A
(Picture 8). Although this script has not been deciphered yet, certain symbols in
combination with ideograms comprise standardized ligatures expressing specific
goods. In our case, this includes the logogram for wine, which is known from
corresponding monuments on Crete. This confirmed our postulations concerning
the storage of wine in urns. It seems that these urns were insulated on the inside
with beeswax, according to the results of lipid analyses we performed on samples.
Akrotiri has also provided us with evidence of wine exportation. This concerns a
category of special urns with a narrow opening on the side, so as to minimize the
risk of becoming unsealed during transport. These urns, which are known as
stirrup jars, have been identified as used specifically for transporting and
trafficking wine and oil (Picture 9). More than half of the total number of stirrup
jars of this era found in the entire region of the Aegean have been found in Akrotiri.
Thousands of table utensils and cups come from Akrotiri and can be found in every
home. Some might have been used for the consumption of wine (Pictures 10-12).
The scene depicting a man filling another man’s cup illustrates this (Picture 13).
The urn dates back to the 18th-19th c. BC and the scene might be of a ceremonial
nature. However, could a beverage served during such a ritual be purely innocent,
with no pleasant side effects?

From what has been said above, it becomes apparent that wine was a major
commodity on Thera, contributing not only to the island’s economy but to the
development of its relations with the outside world, as well – relations which have
continued through thousands of years, to the present.

Chr. G. Doumas
Professor Emeritus, University of Athens

Director of Excavations at Akrotiri



∆· ÎÚ·ÛÈ¿ ÙË˜ ™·ÓÙÔÚ›ÓË˜

√ Î·Ï‡ÙÂÚÔ˜ ÙÚfiÔ˜ ÁÈ· Ó· Î·Ù·Ê¤ÚÂÈ˜ Î¿ÙÈ ÌÂÁ¿ÏÔ Â›Ó·È ÙÔ Ó· ¤¯ÂÈ˜
ÚÔ‚Ï‹Ì·Ù·. ∂›Ó·È fiÙÈ ÈÔ Û›ÁÔ˘ÚÔ ÁÈ· Ó· Ê‡ÁÔ˘Ó ·fi ÙÔ ·ÈÁÓ›‰È ÔÈ
Î·ÎÔ› ·›¯ÙÂ˜, ÂÓÒ, fiÛÔÈ ÌÂ›ÓÔ˘Ó, Ó· Á›ÓÔ˘Ó ÈÔ ÛÎÏËÚÔ› Î·È Ó· ÌÂ›ÓÔ˘Ó
·ÊÔÛÈˆÌ¤ÓÔÈ ÛÙÔÓ ÛÙfi¯Ô ÙÔ˘˜. ∞˘Ùfi ÈÛ¯‡ÂÈ ÛÂ Î¿ıÂ Â›Â‰Ô ÙÔ˘ ÎfiÛÌÔ˘
Ì·˜ Î·È ÛÂ Î¿ıÂ Ù˘¯‹ ÙË˜ ˙ˆ‹˜ Ì·˜. πÛ¯‡ÂÈ Î·È ÛÙÔ ÎÚ·Û›, Ù· ÌÂÁ¿Ï·
ÎÚ·ÛÈ¿ ÙÔ˘ Bordeaux ‚Á·›ÓÔ˘Ó Ì¤Û· ·fi ÙÈ˜ ÚÔÛ¿ıÂÈÂ˜ ÙˆÓ
·Ú·ÁˆÁÒÓ Ó· Î·Ù·ÔÏÂÌ‹ÛÔ˘Ó ÙËÓ ˘ÁÚ·Û›·, ÔÈ ‰È¿ÛËÌÂ˜ ª·‰¤ÚÂ˜
ÁÂÓÓÈÔ‡ÓÙ·È Ì¤Û· ·fi ¤Ó· ·‰˘ÛÒËÙÔ ÙÚÔÈÎfi ÎÏ›Ì·.

∏ ™·ÓÙÔÚ›ÓË Â›Ó·È, ·Ï¿, ¤Ó· ·fi Ù· ÈÔ ‰‡ÛÎÔÏ· ÂÚÈ‚¿ÏÏÔÓÙ· Ô˘
ÌÔÚÂ› Ó· Ê˘Ù¤„ÂÈ Î¿ÔÈÔ˜ ·Ì¤ÏÈ·, ÔÈ ‚ÚÔ¯¤˜ ÂÏ¿¯ÈÛÙÂ˜, Ë ˘ÁÚ·Û›·  ÙÔ˘
·¤Ú· Î·È ÙÔ˘ Â‰¿ÊÔ˘˜ Û¯Â‰fiÓ ·Ó‡·ÚÎÙË, Ô ·¤Ú·˜ ·‰˘ÛÒËÙÔ˜, Ë ˙¤ÛÙË
˘ÂÚ‚ÔÏÈÎ‹, Ë ËÏÈÔÊ¿ÓÂÈ· ¿ÏÂÙË, ÙÔ ¯ÒÌ· ¿ÁÔÓÔ... ∂›Ó·È ·Ú¿ÍÂÓÔ (‹
Ì‹ˆ˜ Â›Ó·È ·Ó·ÌÂÓfiÌÂÓÔ;) ÙÔ fiÙÈ Ù· ÎÚ·ÛÈ¿ Ô˘ ·Ú¿ÁÂÈ ·˘Ùfi˜ Ô ÙfiÔ˜
Â›Ó·È ÙÔ˘Ï¿¯ÈÛÙÔÓ Ì·ÁÂ˘ÙÈÎ¿. °ÂÌ¿Ù· ˘ÎÓfiÙËÙ· Î·È ¤ÓÙ·ÛË, ÌÂ ÔÙ¤
˘ÂÚ‚ÔÏÈÎ¿ ·ÏÏ¿ ¿ÓÙ· ÔÏ‡ÏÔÎ· ·ÚÒÌ·Ù· Î·È ÌÈ· Ì·ÁÂ˘ÙÈÎ‹
ÈÛÔÚÚÔ›· ÎÔÊÙÂÚ‹˜ ÔÍ‡ÙËÙ·˜ Î·È ÏÔ‡ÙÔ˘ ÙË˜ ·ÏÎÔfiÏË˜. 

∂›Ó·È ·Ï‹ıÂÈ· ˆ˜ Ë ™·ÓÙÔÚ›ÓË ¤¯ÂÈ ÚÔÈÎÈÛÙÂ› ÌÂ ÂÍ·ÈÚÂÙÈÎ¤˜ ÔÈÎÈÏ›Â˜,
fiˆ˜ ÙÔ ∞Û‡ÚÙÈÎÔ, ÙÔ ∞ı‹ÚÈ, ÙÔ ∞˚‰¿ÓÈ, ÙÔ ª·˘ÚÔÙÚ¿Á·ÓÔ Î·È ÔÏÏ¤˜
¿ÏÏÂ˜, ÏÈÁfiÙÂÚÔ ÁÓˆÛÙ¤˜ ·ÏÏ¿ fi¯È ÏÈÁfiÙÂÚÔ ·ÍÈfiÏÔÁÂ˜. ŸÌˆ˜, fiˆ˜
·Ô‰ÂÈÎÓ‡Ô˘Ó ÎÚ·ÛÈ¿ ÙˆÓ ›‰ÈˆÓ ÔÈÎÈÏÈÒÓ ·ÏÏ¿ ·fi ¿ÏÏÂ˜ ÂÚÈÔ¯¤˜ ÙË˜
∂ÏÏ¿‰Ô˜, Ô ÙfiÔ˜, ÙÔ «terroir» ÙÔ˘ ÓËÛÈÔ‡ ÂÈÛÎÈ¿˙ÂÈ Ù· ÔÈÎÈÏÈ·Î¿
¯·Ú·ÎÙËÚÈÛÙÈÎ¿. √È ÍËÚ¤˜ ™·ÓÙÔÚ›ÓÂ˜ Â›Ó·È ·ÚÈÛÙÔ˘ÚÁ‹Ì·Ù·
ÎÚ˘ÛÙ¿ÏÏÈÓË˜ Î·ı·ÚfiÙËÙ·˜, ÂÓÒ ÔÈ ·Ï·ÈˆÌ¤ÓÂ˜ ÛÂ ‚·Ú¤ÏÈ ÂÌÊÈ·ÏÒÛÂÈ˜
ÛËÎÒÓÔ˘Ó ÙÔ ‚¿ÚÔ˜ ÙË˜ ‰Ú˘fi˜ ÌÂ ˘¤ÚÔ¯Ë ¯¿ÚË. ∆· ÒÚÈÌ· ¡˘¯Ù¤ÚÈ·
Û˘Ó·Ú¿˙Ô˘Ó ÌÂ ÙÔÓ È‰ÈfiÙ˘Ô, ÂÍˆÙÈÎfi ¯·Ú·ÎÙ‹Ú· ÙÔ˘˜. ∆· ÏÈ·ÛÙ¿
Vinsanto ÌÔÚÔ‡Ó ¿ÓÂÙ· Ó· ·Ó·ÌÂÙÚËıÔ‡Ó ÌÂ Ù· Î·Ï‡ÙÂÚ· ÁÏ˘Î¿ ÎÚ·ÛÈ¿
ÙÔ˘ Ï·Ó‹ÙË ÂÓÒ Ù· ÂÚ˘ıÚ¿ ÂÓÙ˘ˆÛÈ¿˙Ô˘Ó ÌÂ ÙËÓ ÎÔÌ„fiÙËÙ¿ ÙÔ˘˜. 

∆¤ÏÔ˜, ÂÂÈ‰‹ fiÏ· ·˘Ù¿ Ù· ÛÙ˘Ï ÎÚ·ÛÈÒÓ ÙË˜ ™·ÓÙÔÚ›ÓË˜ ‚·Û›˙ÔÓÙ·È ÈÔ
ÔÏ‡ ÛÙËÓ ‰ÔÌ‹ ÙÔ˘ ÛÙfiÌ·ÙÔ˜ Î·È fi¯È ÛÙÈ˜ ·ÚˆÌ·ÙÈÎ¤˜ ·ÎÚÔ‚·Û›Â˜, Â›Ó·È
Ù· ·fiÏ˘Ù· ÎÚ·ÛÈ¿ Ê·ÁËÙÔ‡, fi¯È ÌfiÓÔ ÌÂ Ù· ÓÙfiÈ· ÓÙÔÌ·Ù¿ÎÈ·, ÙË˜
Î·Ù·ÏËÎÙÈÎ‹ Ê¿‚·, Ù· ÌÔÓ·‰ÈÎ¿ Ê‡ÏÏ· Î¿·ÚË˜ Î·È ÙfiÛÂ˜ ¿ÏÏÂ˜
·ÙfiÊÈÂ˜ ™·ÓÙÔÚÈÓÈ¤˜ ÁÂ‡ÛÂÈ˜, ·ÏÏ¿ Î·È ÌÂ fiÔÈ· ÎÔ˘˙›Ó· ÌÔÚÂ› Ó·
Ù·ÈÚÈ¿ÍÂÈ ÌÂ ÎÚ·ÛÈ¿ ¤ÓÙÔÓË˜ ‰ÔÌ‹˜.

∆Ô ÌÔÓ·‰ÈÎfi Úfi‚ÏËÌ· ÙÔ˘ ·ÌÂÏÒÓ· ÙË˜ ™·ÓÙÔÚ›ÓË˜, Ë ·Ù˘¯›· ÙÔ˘,
Â›Ó·È fiÙÈ ‚Ú›ÛÎÂÙ·È ÛÂ ¤Ó· ·fi Ù· ÈÔ fiÌÔÚÊ· Ì¤ÚË ÙÔ˘ ÎfiÛÌÔ˘!
√È È¤ÛÂÈ˜  Ô˘ ·ÛÎÔ‡ÓÙ·È ·fi ÙËÓ ¿Ó·Ú¯Ë ‰fiÌËÛË ÛÙËÓ
ÔÈÓÔ·Ú·ÁˆÁÈÎ‹ ˙ÒÓË ÙË˜ ™·ÓÙÔÚ›ÓË˜ Â›Ó·È ÙfiÛÔ ÌÂÁ¿ÏÂ˜ fiÔ˘, ·Ó ‰ÂÓ
Á›ÓÔ˘Ó ÛˆÛÙ¤˜ ÎÈÓ‹ÛÂÈ˜, ·˘Ù‹ Ë ÙÂÚ¿ÛÙÈ· ÔÏÈÙÈÛÙÈÎ‹ ÎÏËÚÔÓÔÌÈ¿ ÌÔÚÂ›
Ó· Á›ÓÂÈ ÌÈ· Ì·ÎÚÈÓ‹ ·Ó¿ÌÓËÛË... ¶Ú¤ÂÈ fiÏÔÈ Ó· ‚ÔËı‹ÛÔ˘ÌÂ ÒÛÙÂ ·˘Ù‹
Ë Î·Ù¿ÛÙ·ÛË Ó· ·ÏÏ¿ÍÂÈ Î·È Ó·  Á›ÓÂÈ ÙÔ ¤Ó·˘ÛÌ· ÁÈ· ·ÎfiÌË ÈÔ
Û˘Ó·Ú·ÛÙÈÎ¿ ÎÚ·ÛÈ¿ Î·È ÁÈ· ·ÎfiÌË ÈÔ ÔÏÏÔ‡˜ Î·È ¤ÓıÂÚÌÔ˘˜
Ô·‰Ô‡˜.

∫ˆÓÛÙ·ÓÙ›ÓÔ˜ §·˙·Ú¿ÎË˜
Master of Wine

The wines of Santorini

The best way to achieve something great is making sure that you have a
problem. Inner problems are a definite way of setting the weak players
aside, while those who endure are becoming tougher and more focused
on their goal. This theory is applicable throughout our world and for
every facet of our lives. It is also valid for the world of wine, the great
wines of Bordeaux result from the vine grower’s fight with humidity, the
famous Madeiras are born out of the extreme heat of the island’s tropical
climate.

Santorini is one of the most difficult lands that vines can be planted  the
rain is scarce, air and ground humidity are almost non-existent, the wind
is persistent and severe, the heat is extreme, the sunlight is ample, the
soil is infertile… It is strange (or is it expected?) that the wines produced
from this land are, at least, magnificent: full of density and power, with
aromas and flavours that are always complex but never over the top, and
a splendid balance between a crisp acidity and richness from alcohol. 

It is true that Santorini is also blessed with wonderful grapes, like
Assyrtiko, Athiri, Aidani, Mavrotragano and many other lesser-known,
but by no means lesser, varieties. However, wines made from these
cultivars in other regions of Greece prove that Santorini’s "terroir"
overrides varietal character. Dry Santorini wines are masterworks of
crystalline purity, while oaked versions are handling the wood presence
with grace. The ripe Nyhteri bottlings fascinate with their idiosyncratic,
exotic style. The sweet Vinsantos, made from sun-dried grapes, can
easily measure against the best dessert wines of the world, while the rare
reds are impressively elegant. 

All these different types of wine share a common stylistic thread. They
are based on their palate structure rather than their aromatic
flamboyance, an attribute that makes them perfect food wines  not just
with the exquisite indigenous small tomatoes, Santorini’s famous fava
beans, capper leaves and many other local dishes, but with any cuisine
that can match so concentrated wines.   

The only problem of the vineyards of Santorini is that they are located in
one of the most beautiful places on earth. Urbanisation places such
enormous pressure on the viticultural zone of the island that some
wrong decisions could make this great cultural heritage a memory of the
past… All of us must help in order to ensure that Santorini will keep on
producing captivating wines for all the wine aficionados around the
world.

Konstantinos Lazarakis
Master of Wine



∏ ™∞¡∆√ƒπ¡∏ ∆ø¡ ∞°ƒ√∆ø¡

∏ ™·ÓÙÔÚ›ÓË, Ë Ì˘ıÈÎ‹ ∞ÙÏ·ÓÙ›‰·, Á¤ÓÓËÌ· ÙË˜ Ï¿‚·˜ Î·È ÙË˜ ÊˆÙÈ¿˜, fiÌÔÚÊË Î·È
Ì˘ÛÙËÚÈÒ‰Ë˜, ÌÔÓ·‰ÈÎ‹ Î·È ·Û˘Ó‹ıÈÛÙË ‰È·ÙËÚÂ› ¤Ó· ·ÁÚÔÙÈÎfi ÙÔ›Ô Û¿ÓÈ·˜ ÔÌÔÚÊÈ¿˜
Î·È ·Í›·˜. ª›· Û‡ÓıÂÛË ·fi ·ÏÏÂ¿ÏÏËÏÂ˜ ·Ó·‚·ıÌ›‰Â˜, ‰ËÌÈÔ‡ÚÁËÌ· ÙË˜ Â˘Ê˘˝·˜, Î·È
ÙË˜ ÂÚÁ·ÙÈÎfiÙËÙ·˜ ÙˆÓ Î·ÙÔ›ÎˆÓ ÙÔ˘ ÓËÛÈÔ‡, ÌfiÚÂÛÂ Ó·  ‰·Ì¿ÛÂÈ ÙÈ˜ ‰˘ÛÎÔÏ›Â˜ ÙË˜
Ê‡ÛË˜, Ó· Û¿ÛÂÈ ÙËÓ ÔÚÌ‹ ÙˆÓ ·¤ÚË‰ˆÓ, Ó· Û˘ÁÎÚ·Ù‹ÛÂÈ ÙÔ Ï›ÁÔ ¯ÒÌ· Î·È Ó· Î¿ÓÂÈ
Î·ÏÏÈÂÚÁ‹ÛÈÌË Û¯Â‰fiÓ Î¿ıÂ ÛÈı·Ì‹ ÙÔ˘ Â‰¿ÊÔ˘˜.

∫§πª∞ ∫∞π ∂¢∞º√™
∆Ô ÎÏ›Ì· ÛÙË ™·ÓÙÔÚ›ÓË Â›Ó·È ¤ÓÙÔÓ· ÍËÚÔıÂÚÌÈÎfi, ÌÂ  ÛÔÚ·‰ÈÎ¤˜ Î·È Û˘Ó‹ıˆ˜ ÌÂÁ¿ÏË˜
¤ÓÙ·ÛË˜ ‚ÚÔ¯ÔÙÒÛÂÈ˜ Î˘Ú›ˆ˜  Î·Ù¿ ÙËÓ ¯ÂÈÌÂÚÈÓ‹ ÂÚ›Ô‰Ô. ∏ ¤ÏÏÂÈ„Ë ÙˆÓ
‚ÚÔ¯ÔÙÒÛÂˆÓ Î·È È‰È·›ÙÂÚ· Î·Ù¿ ÙÔ˘˜ ıÂÚÈÓÔ‡˜ Ì‹ÓÂ˜, ¤Ú¯ÂÙ·È Ó· Î·Ï‡„ÂÈ Ë Ó˘¯ÙÂÚÈÓ‹
‰ÚfiÛÔ˜, Ë ÔÔ›· ÛÙËÓ ™·ÓÙÔÚ›ÓË Â›Ó·È ÔÏ‡ ÌÂÁ·Ï‡ÙÂÚË ·fi Î¿ıÂ ¿ÏÏÔ ÓËÛ› ÙˆÓ
∫˘ÎÏ¿‰ˆÓ.
√È ˘„ËÏ¤˜ ıÂÚÌÔÎÚ·Û›Â˜ ÙË˜ ËÌ¤Ú·˜ È‰›ˆ˜ Î·Ù¿ ÙËÓ ıÂÚÈÓ‹ ÂÚ›Ô‰Ô, ÚÔÎ·ÏÔ‡Ó ¤ÓÙÔÓË
ÂÍ¿ÙÌÈÛË ÙÔ˘ ı·Ï¿ÛÛÈÔ˘ ÓÂÚÔ‡ ÙË˜ Î·ÏÓÙ¤Ú·˜, ÔÈ ˘ÁÚ¤˜ ·˘Ù¤˜ ·¤ÚÈÂ˜ Ì¿˙Â˜ fiÙ·Ó Ó¤Ô˘Ó
‰˘ÙÈÎÔ› ¿ÓÂÌÔÈ ˘Ô¯ÚÂÒÓÔÓÙ·È Ó· ˘ÂÚË‰‹ÛÔ˘Ó ÙÔ ÙÂ›¯Ô˜ ÙË˜ Î·ÏÓÙ¤Ú·˜ (ˆ˜ Î·È 350
Ì¤ÙÚ·), ÌÂ ·ÔÙ¤ÏÂÛÌ· Ó· ·Ó¤Ú¯ÔÓÙ·È, Ó· „‡¯ÔÓÙ·È, Ó· Û¯ËÌ·Ù›˙Ô˘Ó Ó¤ÊË Î·È Ó·
·Ê‹ÓÔ˘Ó ÙÔ ÌÂÁ·Ï‡ÙÂÚÔ Ì¤ÚÔ˜ ÙˆÓ Î·Ù·ÎÚËÌÓÈÛÌ¿ÙˆÓ ÙÔ˘˜ ÛÙËÓ ÏÂ˘Î‹ ıËÚ·˚Î‹ ÁË. 
™ÙÔ ËÊ·ÈÛÙÂÈÔÁÂÓ¤˜ ¤‰·ÊÔ˜ ‰È·ÎÚ›ÓÔÓÙ·È ÙÚÂÈ˜ ÔÚ›˙ÔÓÙÂ˜ Î›ÛÛËÚË˜, Ô Î·ı¤Ó·˜ ÙÔ˘˜
Ê·ÓÂÚÒÓÂÈ ÂÚÈfi‰Ô˘˜ ¤ÓÙÔÓˆÓ ËÊ·ÈÛÙÂÈ·ÎÒÓ ÂÎÚ‹ÍÂˆÓ. - ∆Ô Î·ÙÒÙÂÚÔ ÛÙÚÒÌ·
Î›ÛÛËÚË˜ ÌÂ ¿¯Ô˜ Ì¤¯ÚÈ Î·È 70 Ì¤ÙÚ· ‰ËÌÈÔ˘ÚÁ‹ıËÎÂ ·fi ËÊ·ÈÛÙÂÈ·Î¤˜ ÂÎÚ‹ÍÂÈ˜ ÚÈÓ
·fi 100.000 ¯ÚfiÓÈ· Î·È ·ÔÙÂÏÂ›Ù·È ·fi Î›ÛÛËÚË, Ù¤ÊÚ· Î·È ÔÁÎfiÏÈıÔÈ.    
∆Ô ÌÂÛ·›Ô ÛÙÚÒÌ· Î›ÛÛËÚË˜ ¿¯Ô˘˜ Ì¤¯ÚÈ Î·È 10 Ì¤ÙÚˆÓ ‰ËÌÈÔ˘ÚÁ‹ıËÎÂ ÚÈÓ ·fi
50.000 ¯ÚfiÓÈ·.
∆Ô ·ÓÒÙÂÚÔ ÛÙÚÒÌ· Î›ÛÛËÚË˜ ¤¯ÂÈ ¿¯Ô˜ Ì¤¯ÚÈ Î·È 60 Ì¤ÙÚ· Î·È ‰ËÌÈÔ˘ÚÁ‹ıËÎÂ ÚÈÓ
·fi 3.400 ¯ÚfiÓÈ· ÂÚ›Ô˘.

¶∞ƒ∞¢√™π∞∫∞ ¶ƒ√´√¡∆∞ 
™ÙÔ ËÊ·ÈÛÙÂÈÔÁÂÓ¤˜ ·˘Ùfi ¤‰·ÊÔ˜ ÙË˜ ™·ÓÙÔÚ›ÓË˜, Ë ¿ÌÂÏÔ˜, Ë Ê¿‚·, Ë Î¿·ÚË, ÙÔ
ÎÚÈı¿ÚÈ Î·È Ë ÌÈÎÚfiÎ·ÚË ÙÔÌ¿Ù·, Î·Ù¿ÊÂÚ·Ó fi¯È ÌfiÓÔ Ó·  Â˘‰ÔÎÈÌ‹ÛÔ˘Ó,  ·ÏÏ¿ Î·È  Ó·
‰ÒÛÔ˘Ó  ÚÔ˚fiÓÙ· ÌÔÓ·‰ÈÎ‹˜ ·Í›·˜ Î·È ÔÈfiÙËÙ·˜. ¶·Ú¿ÁÔÓÙ·È ÌÂ Ê˘ÛÈÎÔ‡˜ ÙÚfiÔ˘˜
Î·È ÚÔÛ‰›‰Ô˘Ó ÌÈ·  ÁÂ˘ÛÙÈÎ‹ ‰˘Ó·ÌÈÎ‹ ÛÙËÓ ÎÔ˘˙›Ó· ÙË˜ ™·ÓÙÔÚ›ÓË˜.
∏ Ê¿‚· ÙË˜ ™·ÓÙÔÚ›ÓË˜, Â›Ó·È Ï·ıÔ‡ÚÈ Î·È Û˘ÁÎÂÎÚÈÌ¤Ó· ÙÔ Â›‰Ô˜ Lathyrus clymenum,
Ô˘ ·ÁÎÔÛÌ›ˆ˜ Î·ÏÏÈÂÚÁÂ›Ù·È ÌfiÓÔ ÛÙË ™·ÓÙÔÚ›ÓË.
∏ ÔÈfiÙËÙ· ÙÔ˘ Î·ÚÔ‡ ·ÏÏ¿ Î·È Ô  ÙÚfiÔ˜ ÙË˜ Î·ÏÏÈ¤ÚÁÂÈ·˜ Î·È ÙË˜  ÌÂÙ·Ô›ËÛË˜ ‰ÂÓ
¤¯ÂÈ ·ÏÏ¿ÍÂÈ Û¯Â‰fiÓ Î·ıfiÏÔ˘ ÛÂ fiÏË ·˘Ù‹ ÙËÓ Ì·ÎÚfi¯ÚÔÓË ‰È·‰ÚÔÌ‹ ·ÊÔ‡ ·ÎfiÌË  Î·È
Û‹ÌÂÚ· ÙÈ˜ ÂÚÈÛÛfiÙÂÚÂ˜ ÊÔÚ¤˜ Ë ÛÔÚ¿ Á›ÓÂÙ·È ÌÂ ˙ˆ‹Ï·Ù·  ¿ÚÔÙÚ·, ÂÓÒ ‰ÂÓ Â›Ó·È
Û¿ÓÈ· Ë ÂÈÎfiÓ· ÙÔ˘ ·Ï¤ÛÌ·ÙÔ˜ ÙÔ˘ ÛfiÚÔ˘ ÌÂ ÙÔ˘˜ ·ÏÈÔ‡˜ ¯ÂÚfiÌ˘ÏÔ˘˜. 
∏ Î·ÏÏÈ¤ÚÁÂÈ· ÙË˜ ÙÔÌ¿Ù·˜ ÛÙË ™·ÓÙÔÚ›ÓË ÍÂÎ›ÓËÛÂ ÛÙ· Ù¤ÏË ÙÔ˘ ÚÔËÁÔ‡ÌÂÓÔ˘ ·ÈÒÓ·.
∏ Óˆ‹ ÌÈÎÚfiÎ·ÚË ÙÔÌ¿Ù· ÙË˜ ™·ÓÙÔÚ›ÓË˜ ·ÏÏ¿ Î·È Ù· ÚÔ˚fiÓÙ· ÙË˜ (ÔÏÙfi˜, ¯˘Ìfi˜
Î·È ·ÔÍËÚ·Ì¤ÓË), Â›Ó·È ÏÔ‡ÛÈ· ÛÂ ÁÂ‡ÛË Î·È ¿ÚˆÌ·, ·ÏÏ¿ Î·È ÛÂ ÔÏ‡ÙÈÌ·  Û˘ÛÙ·ÙÈÎ¿
(§˘ÎÔ¤ÓÈÔ)  Ô˘ ¤¯Ô˘Ó ÔÏ‡  Â˘ÂÚÁÂÙÈÎ¤˜ È‰ÈfiÙËÙÂ˜ ÁÈ· ÙÔÓ ·ÓıÚÒÈÓÔ ÔÚÁ·ÓÈÛÌfi.
∏ Î¿·ÚË ÙË˜ ™·ÓÙÔÚ›ÓË˜ Û˘ÏÏ¤ÁÂÙ·È ·fi ·˘ÙÔÊ˘‹ Ê˘Ù¿ Ô˘ Ê˘ÙÚÒÓÔ˘Ó ÛÙÈ˜
ÍÂÚÔÏÈıÈ¤˜ ÙÔ˘ ÓËÛÈÔ‡ ·ÏÏ¿ Î·È ÛÙÔ˘˜  ·fiÎÚËÌÓÔ˘˜ ‚Ú¿¯Ô˘˜.

√ ∞ª¶∂§ø¡∞™
√ ·ÌÂÏÒÓ·˜ ÙË˜ ™·ÓÙÔÚ›ÓË˜ ÂÎÙÂ›ÓÂÙ·È Û‹ÌÂÚ· ÛÂ ¤ÎÙ·ÛË 14.000 ÛÙÚÂÌÌ¿ÙˆÓ Î·È
·ÔÙÂÏÂ›  ¤Ó· Ú·ÁÌ·ÙÈÎfi ÌÓËÌÂ›Ô Ê˘ÛÈÎÔ‡ Î¿ÏÏÔ˘˜.
ºÈÏÔÍÂÓÂ› ÂÚÈÛÛfiÙÂÚÂ˜ ·fi ÙÚÈ¿ÓÙ· ·Ú¯¤ÁÔÓÂ˜ ÔÈÎÈÏ›Â˜ ·Ì¤ÏÔ˘, Ô˘ ·Ú¿ÁÔ˘Ó
È‰È·›ÙÂÚË˜ Î·È ÂÍ·›ÚÂÙË˜ ÔÈfiÙËÙ·˜ ÏÂ˘Î¿  ÍËÚ¿ ÎÚ·ÛÈ¿ ·ÏÏ¿ Î·È  ÙÔ ÂÚ›ÊËÌÔ ÁÏ˘Îfi
VINSANTO Ô˘ ¤¯Ô˘Ó  ÏÔ‡ÛÈ· ÁÂ‡ÛË, Ì·ÎÚÈ¿ Â›ÁÂ˘ÛË Î·È ÏÂÙ¿, Â˘¯¿ÚÈÛÙ·
·ÚÒÌ·Ù·, ·ÓÙ¿ÍÈ· ÙË˜ Ê˘ÛÈÎ‹˜ ÔÌÔÚÊÈ¿˜ ÙË˜ ™·ÓÙÔÚ›ÓË˜. 
√È ÏÂ˘Î¤˜ ÔÈÎÈÏ›Â˜ ·Ì¤ÏÔ˘  ∞Û‡ÚÙÈÎÔ,  ∞ı‹ÚÈ,   ∞Ë‰¿ÓÈ, Î·È ÔÈ ÂÚ˘ıÚ¤˜  ª·ÓÙËÏ·ÚÈ¿,
ª·˘ÚÔÙÚ¿Á·ÓÔ, Î·È µÔ˘‰fiÌ·ÙÔ Â›Ó·È ÔÈ ÈÔ ‰È·‰Â‰ÔÌ¤ÓÂ˜ ÔÈÎÈÏ›Â˜ ÛÙÔÓ ·ÌÂÏÒÓ· ÙË˜
™·ÓÙÔÚ›ÓË˜. ∆· Ú¤ÌÓ· ÙÔ˘ ·ÌÂÏÒÓ· Â›Ó·È ·˘ÙfiÚÈ˙·, ‰ÂÓ Â›Ó·È ÂÌ‚ÔÏÈ·ÛÌ¤Ó· ÛÂ
·ÌÂÚÈÎ¿ÓÈÎ· ˘ÔÎÂ›ÌÂÓ· ·Ì¤ÏÔ˘, ·ÊÔ‡ ÙÔ ËÊ·ÈÛÙÂÈÔÁÂÓ¤˜  ¤‰·ÊÔ˜ ÙË˜ ™·ÓÙÔÚ›ÓË˜ ‰ÂÓ
Â¤ÙÚÂ„Â ÛÙËÓ  Ê˘ÏÏÔÍ‹Ú· Ó· ÂÁÎ·Ù·ÛÙ·ıÂ› Û’ ·˘Ùfi.
√È ·ÓÙ›ÍÔÂ˜ ÎÏÈÌ·ÙÈÎ¤˜ Û˘Óı‹ÎÂ˜ Î·È È‰È·›ÙÂÚ· ÔÈ ÈÛ¯˘ÚÔ› ¿ÓÂÌÔÈ ˘Ô¯Ú¤ˆÛ·Ó ÙÔ˘˜
Î·ÏÏÈÂÚÁËÙ¤˜ Ó· ˘ÈÔıÂÙ‹ÛÔ˘Ó ¤Ó· ÌÔÓ·‰ÈÎfi ¯·ÌËÏfi Û¯‹Ì· ÎÏ·‰¤Ì·ÙÔ˜, Û·Ó Î·Ï¿ıÈ,
ÚÔÎÂÈÌ¤ÓÔ˘ Ó· ÚÔÊ˘Ï¿ÛÛÔÓÙ·È Ù· ÛÙ·Ê‡ÏÈ·, ÙfiÛÔ ·fi ÙÔÓ ¿ÓÂÌÔ fiÛÔ Î·È ·fi ÙÔÓ
Î·‡ÛˆÓ· ÙÔ˘ Î·ÏÔÎ·ÈÚÈÔ‡.

ª¿ÚÎÔ˜ ∂ÌÌ. ∫·ÊÔ‡ÚÔ˜
°ÂˆfiÓÔ˜  ∂·Ú¯Â›Ô˘ £‹Ú·˜ 

AGRICULTURAL SANTORINI

Santorini, the mythical Atlantis, born of lava and fire, unique in its mystery and beauty,
has a rural landscape of rare value and charm.
The island’s agricultural land is composed of numerous terraces, cut into the hillside by
the hard work and ingenuity of the islanders, who have overcome the difficulties of the
terrain and created land sheltered from the winds where the fertile soil can be retained
and every little plot used for growing crops.

CLIMATE AND TERRAIN
The climate of Santorini is hot and dry, with occasional heavy rainfall in the winter
months. The lack of rainfall in the summer season is made up for by the dew, much
heavier on Santorini than on any other of the islands in the Cyclades. Because of the high
daytime temperatures – especially in summer – there is considerable evaporation of the
sea water in the caldera. When the wind is from the West this steam has to rise above the
wall surrounding the caldera (up to 350m high), and in the process cools, forms clouds
and leaves most of its deposits on the white volcanic soil.
We can discern three layers of pumice generated by past eruptions – each of them the
evidence of intense volcanic activity. The lower layer, up to some 70m in thickness, was
created by volcanic eruptions 100,000 years ago: it consists of pumice, ash and boulders
of rock.
The middle layer is up to 10m thick and dates from 50,000 years ago.
The upper layer is up to 60m thick and dates back about 3,400 years.

TRADITIONAL PRODUCTS
In the volcanic soil of Santorini a number of crops flourish and yield produce of unique
value and quality, including the vine, fava bean, caper, barley and cherry tomato. They are
cultivated using natural, traditional methods and add their own distinctive flavour to the
island’s cuisine.
The fava bean grown on Santorini is the species lathyrus clymenum, cultivated nowhere
else in the world. The quality of the bean and the methods of cultivation and processing
have remained almost unchanged over the centuries, and even today the beans are
usually sown on ground prepared using animal-drawn ploughs; it is not unusual to see the
seed being ground with the traditional hand-mills.

Tomatoes were first planted on the island at the end of the 19th century. The miniature
tomatoes grown on Santorini (as well as the paste, juice and dried tomatoes produced
from them) are rich in flavour and fragrance, as well as valuable elements like lycopene
which are of great value to the human organism.
The capers of Santorini are gathered from self-propagating plants which grow in the dry-
stone walls of the island and on steep rock faces.

THE VINE
The vineyards of Santorini cover an area of some 3,500 acres – forming a veritable
landmark of natural beauty. More than thirty original varieties of grape are grown on the
island, producing dry white wines of excellent quality, as well as the famous sweet wine
known as VINSANTO. All the wines are rich in flavour, with a lingering after-taste and a
delicate, pleasing bouquet. They are a product worthy indeed of the beautiful landscape
of Santorini.
Asyrtiko, Athiri and Aidani are the most common species of white grape grown here, while
most frequent among the red varieties are Mantilaria, Mavrotragano and Voudomato.
The vines put down their own roots and are not grafted onto American shoots, since the
volcanic soil of the island has never allowed phylloxera to gain ground here.
The harsh climate and strong winds obliged the growers to prune the vines into a unique
and distinctive shape, like a basket, to protect the grapes from the wind and from the
fierce summer sun.

Markos E. Kafouros
Agricultural Scientist – Provincial Administration, Thera



™ÙËÓ ∫¿Ó·‚¿ Ì·˜, ÛÙÔ ÁÚ·ÊÈÎfi
ªÂÁ·ÏÔ¯ÒÚÈ, ·ÎÔÏÔ˘ıÒÓÙ·˜ ·Ú¿‰Ô-
ÛË ÙÚÈÒÓ ·ÈÒÓˆÓ, ·Û¯ÔÏÔ‡Ì·ÛÙÂ ÌÂ
ÙËÓ ÔÈÓÔÔ›ËÛË ÙˆÓ ‚·ÛÈÎÒÓ ÔÈÎÈ-
ÏÈÒÓ ÙË˜ ™·ÓÙÔÚ›ÓË˜, ·Û‡ÚÙÈÎÔ,
·ı‹ÚÈ, ·˚‰¿ÓÈ, Ô˘ Î·ÏÏÈÂÚÁÔ‡ÌÂ
ÛÙÔ˘˜ ·ÌÂÏÒÓÂ˜ Ì·˜.

√ °ÈÒÚÁÔ˜ °·‚·Ï¿˜  ¤Î·ÓÂ ÙÔ ÚÒÙÔ
‚‹Ì· ‰ËÌÈÔ˘ÚÁÒÓÙ·˜ ÎÚ·ÛÈ¿ ·fi Û¿-
ÓÈÂ˜ ÏÂ˘Î¤˜ Î·È ÎfiÎÎÈÓÂ˜ ÔÈÎÈÏ›Â˜.
∂Ó‰È·ÊÂÚfiÌÂÓÔ˜ ÚˆÙ›ÛÙˆ˜ ÁÈ· ÙËÓ
ÔÈfiÙËÙ·, ¤¯ÂÈ ‰Â›ÍÂÈ fiÙÈ ÔÈ ÍÂ¯·ÛÌ¤ÓÂ˜,
·ÏÏ¿ ¿ÚÈÛÙË˜ ÔÈfiÙËÙ·˜ ÔÈÎÈÏ›Â˜,
Ô˘ ¤¯ÂÈ Ó· Ì·˜ ÚÔÛÊ¤ÚÂÈ Ë
™·ÓÙÔÚ›ÓË ·Í›˙Ô˘Ó ÌÂ ÙÔ ·Ú·¿Óˆ
ÙËÓ ÚÔÛÔ¯‹ Ì·˜. 

∞ÎÔÏÔ˘ı‹ÛÙÂ ÙÔ ÊˆÙÈÛÌ¤ÓÔ ÌÈÎÚfi ¤-
ÙÚÈÓÔ ÙÔ‡ÓÂÏ Ô˘ „Èı˘Ú›˙ÂÈ ÙËÓ ÈÛÙÔ-
Ú›· ÙÔ˘ ÔÈÓÔÔÈÂ›Ô˘ Ì·˜ Ô‰ËÁÒÓÙ·˜
ÛÙËÓ ·˘Ï‹ Ì·˜. ¢ÔÎÈÌ¿ÛÙÂ Ù· ÏÂ˘Î¿
«™·ÓÙÔÚ›ÓË» Î·È «∫·ÙÛ·Ófi», ÙÔ ÁÏ˘Îfi
ÎÚ·Û› «µÈÓÛ¿ÓÙÔ» VQPRD Î·È ÙÔ ÎfiÎ-
ÎÈÓÔ «•ÂÓfiÏÔÔ».

In our Canava, in the picturesque
Magalochori, following a three-centuries
tradition, we are engaged in the
vinification of Santorini’s main varieties
Assyrtiko, Athiri and Aidani, cultivated
in our vineyards. 

George Gavalas has opened the way into
producing wines from rare white and red
indigenous varieties. Interested in
quality, he has proved that the forgotten,
yet of high quality varieties which
Santorini has to offer are to be more
than trusted.

Follow the small lit tunnel which
whispers the history of our winery
leading to our courtyard. Taste our white
wines "Santorini" and "Katsano",
"Vinsanto VQPRD" and the red
"Xenoloo". 

ª∂°∞§√Ãøƒπ ™∞¡∆√ƒπ¡∏
∆ËÏ.: 22860 82552,
∫ÈÓ.: 6977 434636
Fax.: 22860 82552

e-mail: gavalaswines.gr
www.gavalaswines.gr 

øƒ∞ƒπ√ §∂π∆√Àƒ°π∞™:
10/4 - 30/10

10:00 .Ì. - 8:00 Ì.Ì.

MEGALOCHORI SANTORINI
∆el.: +30 22860 82552,
Mob.: +30 6977 434636
Fax.: +30 22860 82552
e-mail: gavalaswines.gr
www.gavalaswines.gr 

TIME :
10/4 - 30/10

10:00 am - 8:00 pm

™∞¡∆√ƒπ¡∏
¶√π∫π§π∞∫∏ ™À¡£∂™∏:
∞™Àƒ∆π∫√ 90%, ∞∏¢∞¡π 10%

∫∞∆∞∆∞•∏ ¶√π√∆∏∆∞™:
√ÓÔÌ·Û›·˜ ¶ÚÔ¤ÏÂ˘ÛË˜ ™·ÓÙÔÚ›ÓË

∞ÓÒÙÂÚË˜ ¶ÔÈfiÙËÙ·˜

∂π¢√™: √›ÓÔ˜ §Â˘Îfi˜ •ËÚfi˜

√π¡√¶√π∏™∏: ¶·›ÚÓÔ˘ÌÂ ÙÔ 25% ·fi

ÙÔ ¯˘Ìfi ÙÔ˘ ÛÙ·Ê˘ÏÈÔ‡ Î·È ÌÂ ÙË

‰È·‰ÈÎ·Û›· ÙË˜ „‡ÍË˜ ·Ô¯ˆÚ›˙ÂÙ·È

Ô ¯˘Ìfi˜ ·fi ÙÈ˜ ÔÈÓÔÏ¿ÛÂ˜. 

™ÙË Û˘Ó¤¯ÂÈ· Ë ·ÏÎÔÔÏÈÎ‹ ˙‡ÌˆÛË 

Ú·ÁÌ·ÙÔÔÈÂ›Ù·È ÛÂ ·ÓÔÍÂ›‰ˆÙÂ˜

‰ÂÍ·ÌÂÓ¤˜ ÛÙÔ˘˜ 18ÔC.

£∂ƒª√∫ƒ∞™π∞ ™∂ƒµπƒπ™ª∞∆√™: 8-10ÔC

™À¡√¢∂À∂π: £·Ï·ÛÛÈÓ¿, Ù˘ÚÈ¿ Î·È

ÏÂ˘Î¿ ÎÚ¤·Ù·.

∫∞∆™∞¡√
¶√π∫π§π∞∫∏ ™À¡£∂™∏:
∫∞∆™∞¡√ 85%, °∞´¢√Àƒπ∞ 15%,

Û¿ÓÈÂ˜ ÁËÁÂÓÂ›˜ ÔÈÎÈÏ›Â˜ Ô˘

Î·Ï‡ÙÔ˘Ó ÏÈÁfiÙÂÚÔ ·fi 1% ÙÔ˘

·ÌÂÏÒÓ· ÙÔ˘ ÓËÛÈÔ‡.

∫∞∆∞∆∞•∏ ¶√π√∆∏∆∞™:
√›ÓÔ˜ §Â˘Îfi˜ •ËÚfi˜ ∂ÈÙÚ·¤˙ÈÔ˜.

∂π¢√™: √›ÓÔ˜ §Â˘Îfi˜ •ËÚfi˜.

√π¡√¶√π∏™∏:
∫Ï·ÛÛÈÎ‹ §Â˘Î‹ √ÈÓÔÔ›ËÛË.

£∂ƒª√∫ƒ∞™π∞ ™∂ƒµπƒπ™ª∞∆√™: 12ÔC

™À¡√¢∂À∂π: £·Ï·ÛÛÈÓ¿, „¿ÚÈ·, ÏÂ˘Î¿

ÎÚ¤·Ù· ÌÂ ÂÏ·ÊÚÈ¤˜ Û¿ÏÙÛÂ˜.

VINSANTO
¶√π∫π§π∞∫∏ ™À¡£∂™∏:
∞™Àƒ∆π∫√, ∞£∏ƒπ, ∞∏¢∞¡π

∫∞∆∞∆∞•∏ ¶√π√∆∏∆∞™: √ÓÔÌ·Û›·˜ 

¶ÚÔ¤ÏÂ˘ÛË˜ ™·ÓÙÔÚ›ÓË ∞ÓÒÙÂÚË˜

¶ÔÈfiÙËÙ·˜.

∂π¢√™: √›ÓÔ˜ ·Ï·ÈˆÌ¤ÓÔ˜ Ê˘ÛÈÎÒ˜

ÁÏ˘Î‡˜ ·fi ÏÈ·ÛÙ¿ ÛÙ·Ê‡ÏÈ·

√π¡√¶√π∏™∏:
ªÂ ÙÔÓ ·ÙÚÔ·Ú¿‰ÔÙÔ ÙÚfiÔ. ∞ÊÔ‡

ÏÈ¿ÛÔ˘ÌÂ Ù· ÛÙ·Ê‡ÏÈ· ÁÈ· 10-15 ËÌ¤ÚÂ˜

Ù· ·Ù¿ÌÂ ÌÂ Ù· fi‰È·. 10kg ÛÙ·Ê‡ÏÈ

Ì·˜ ‰›ÓÂÈ 1kg ÂÚ›Ô˘ ‚ÈÓÛ¿ÓÙÔ.

¶·Ï·›ˆÛË 5 ¤ÙË ÛÂ ‚·Ú¤ÏÈ.

£∂ƒª√∫ƒ∞™π∞ ™∂ƒµπƒπ™ª∞∆√™: 6-8ÔC

™À¡√¢∂À∂π: ªÂÙ¿ ÙÔ ÁÂ‡Ì· ˆ˜

ÂÈ‰fiÚÈÔ.

SANTORINI
GRAPE VARIETIES:

ASSYRTIKO 90%, AIDANI 10%

QUALITY CLASSIFICATION: Appellation

of Origin Santorini of High Quality

TYPE: Dry White Wine

VINIFICATION: 25% of the grape juice

is extracted and through a cold

process it is separated from the lees.

SERVING TEMPERATURE: 8-10ÔC

FOOD AND WINE: Seafood,

white meat, light cheese.

KATSANO
GRAPE VARIETIES: KATSANO 85%,

GAIDOURIA 15%, rare/little known

indigenous varieties that only

cover 1% of Santorini’s vineyards.
QUALITY CLASSIFICATION: Table Wine

TYPE: Dry white wine

VINIFICATION: Typical vinification

processes for white wines 

SERVING TEMPERATURE: 12ÔC  

FOOD AND WINE: Seafood and white

meat dishes with light sauces.

VINSANTO 
GRAPE VARIETIES:

ASSYRTIKO, ATHIRI, AIDANI

QUALITY CLASSIFICATION: Appellation

of Origin Santorini of High Quality.

TYPE: Naturally Sweet Wine from

Sundried grapes.

VINIFICATION: Traditional techniques.

First we sundry the grapes for 10-15

days, then we stamp them. 10kg of

grapes give approximately 1kg of

Vinsanto. The fermentation takes

place in old barrels for 5 years.

SERVING TEMPERATURE: 6-8ÔC  

FOOD AND WINE: As a dessert wine

∞ª¶∂§ø¡∞™ °∞µ∞§∞ GAVALAS VINEYARD



∆Ô ÔÈÓÔÔÈÂ›Ô ÙË˜ °∞π∞ ‚Ú›ÛÎÂÙ·È
ÛÙËÓ ·Ó·ÙÔÏÈÎ‹ ·ÎÙ‹ ÙÔ˘ ÓËÛÈÔ‡, ÛÙË
ı¤ÛË µÚ·¯ÂÈ¤˜, ·Ó¿ÌÂÛ· ÛÙÔ ∫·Ì¿ÚÈ
Î·È ÙÔÓ ªÔÓfiÏÈıÔ. ¶ÚfiÎÂÈÙ·È ÁÈ· ¤Ó·
ÂÙÚfiÎÙÈÛÙÔ ÎÙ›ÛÌ· ÙˆÓ ·Ú¯ÒÓ ÙÔ˘
ÂÚ·ÛÌ¤ÓÔ˘ ·ÈÒÓ·, ·ÏÈfi ÂÚÁÔÛÙ¿ÛÈÔ
ÙÔÌ·ÙÔÂÏÙ¤, Ô˘ ·Ó·Î·ÈÓ›ÛÙËÎÂ Î·È
Â·ÓÂÓÙ¿¯ıËÎÂ ÛÙËÓ ·Ú·ÁˆÁ‹, ·˘Ù‹
ÙË ÊÔÚ¿ ÔÈÔÙÈÎÒÓ ÎÚ·ÛÈÒÓ. °È· Ì·˜
ÙÔ ÁÂÁÔÓfi˜ fiÙÈ ¤Ó·˜ ·Ú·‰ÔÛÈ·Îfi˜ ‚ÈÔ-
ÌË¯·ÓÈÎfi˜ ¯ÒÚÔ˜ Í·Ó·‚Ú›ÛÎÂÈ ÙËÓ
·Ú¯ÈÎ‹ ÙÔ˘ ¯ÚËÛÙÈÎfiÙËÙ· Â›Ó·È ·fi
ÌfiÓÔ ÙÔ˘ ÁÂÁÔÓfi˜ ÛËÌ·ÓÙÈÎfi ÁÈ·Ù› ÛË-
Ì·ÙÔ‰ÔÙÂ› ÙËÓ Û˘Ó¤¯ÈÛË ÙÔ˘ ¯ıÂ˜ ÛÙÔ
Û‹ÌÂÚ· Ì¤Û· ·fi ¤Ó·Ó ˙ˆÓÙ·Ófi Î·È
fi¯È ÌÔ˘ÛÂÈ·Îfi ¯·Ú·ÎÙ‹Ú·. ∆Ô Û›ÙÈ
ÙÔ˘ £∞§∞™™π∆∏, ÂÍÔÏÈÛÌ¤ÓÔ ÌÂ ÙËÓ
Ï¤ÔÓ state-of-the-art ÙÂ¯ÓÔÏÔÁ›·, Ì·˜
ÂÈÙÚ¤ÂÈ Ó· ÂÎÊÚ¿ÛÔ˘ÌÂ ÛÙÔ ·Î¤Ú·ÈÔ
ÙËÓ ‰˘Ó·ÌÈÎ‹ ÙÔ˘ ™·ÓÙÔÚÈÓÈÔ‡
∞Û‡ÚÙÈÎÔ˘. 

The GAIA winery is located on the east

coast of Santorini, just on the seashore,

somewhere between the villages of

Kamari & Monolithos. It’s an old stone-

built factory, dating from the beginning

of the last century, which served in the

distant past, as a tomato processing

plant. This beautiful building was taken

over by GAIA and totally renovated and

equipped with the most recent state-of-

the-art winemaking technology that

allows us to best express Assyrtiko’s

character and virtues.  For us the

"rebirth" of this site has also a

tremendous symbolic value since it links

the past to the present through a living,

producing and vibrant organism rather

than a museum.

µƒ∞Ã∂π∂™ - ∂•ø °ø¡π∞ ™∞¡∆√ƒπ¡∏
(ªÔÓfiÏÈıÔ˜)

∆ËÏ.: 210 8055642-3
∫ÈÓ.: 6945 777814
Fax.: 210 8055542

e-mail: gaiawine@acn.gr
www.gaia-wines.gr

øƒ∞ƒπ√ §∂π∆√Àƒ°π∞™:
9:00 - 18:00 (ÌfiÓÔ ÙÔÓ ∞‡ÁÔ˘ÛÙÔ)

VRACHIES - EXO GONIA
(Monolithos)

Tel.: +30 210 8055642-3
Mob.: +30 6945 777814
Fax.: +30 210 8055542
e-mail: gaiawine@acn.gr
www.gaia-wines.gr

TIME:
9:00 - 18:00 (only at August)

£∞§∞™™π∆∏™

¶√π∫π§π∞∫∏ ™À¡£∂™∏:

100% ∞™Àƒ∆π∫√

∫∞∆∞∆∞•∏ ¶√π√∆∏∆∞™:

√ÓÔÌ·Û›·˜ ¶ÚÔ¤ÏÂ˘ÛË˜ ™·ÓÙÔÚ›ÓË

∞ÓÒÙÂÚË˜ ¶ÔÈfiÙËÙ·˜

∂π¢√™: √›ÓÔ˜ §Â˘Îfi˜ •ËÚfi˜

√π¡√¶√π∏™∏: ∫Ï·ÛÈÎ‹ §Â˘Î‹ √ÈÓÔÔ›ËÛË. 

£∂ƒª√∫ƒ∞™π∞ ™∂ƒµπƒπ™ª∞∆√™: 8-10ÔC

™À¡√¢∂À∂π:

æ¿ÚÈ· & ı·Ï·ÛÛÈÓ¿ ·ÏÏ¿ Î·È ÏÈ·Ú¿

ÎÚÂ·ÙÈÎ¿ fiˆ˜ ·ÚÓ¿ÎÈ ÛÙÔÓ ÊÔ‡ÚÓÔ.

£∞§∞™™π∆∏™ µ∞ƒ∂§π

¶√π∫π§π∞∫∏ ™À¡£∂™∏:

100% ∞™Àƒ∆π∫√

∫∞∆∞∆∞•∏ ¶√π√∆∏∆∞™:

√ÓÔÌ·Û›·˜ ¶ÚÔ¤ÏÂ˘ÛË˜ ™·ÓÙÔÚ›ÓË

∞ÓÒÙÂÚË˜ ¶ÔÈfiÙËÙ·˜

∂π¢√™: √›ÓÔ˜ §Â˘Îfi˜ •ËÚfi˜

√π¡√¶√π∏™∏:

∫Ï·ÛÈÎ‹ §Â˘Î‹ √ÈÓÔÔ›ËÛË, ˙‡ÌˆÛË

ÛÂ 100% Ó¤· Á·ÏÏÈÎ¿ ‰Ú‡ÈÓ· ‚·Ú¤ÏÈ·.

øÚ›Ì·ÓÛË ÛÙ· ‚·Ú¤ÏÈ· ÁÈ· 4 Ì‹ÓÂ˜.

£∂ƒª√∫ƒ∞™π∞ ™∂ƒµπƒπ™ª∞∆√™: 10-12ÔC

™À¡√¢∂À∂π:

ª·ÁÂÈÚÂ˘Ù¿ „¿ÚÈ· & ı·Ï·ÛÛÈÓ¿ ÌÂ

·ÚˆÌ·ÙÈÎ¿ Ì·¯·ÚÈÎ¿ ·ÏÏ¿ Î·È ÏÈ·Ú¿

ÎÚÂ·ÙÈÎ¿ fiˆ˜ ·ÚÓ¿ÎÈ ÛÙÔÓ ÊÔ‡ÚÓÔ.

THALASSITIS

GRAPE VARIETIES:

ASSYRTIKO 100%

QUALITY CLASSIFICATION:

Appellation of origin Santorini

of High Quality

TYPE: Dry white wine

VINIFICATION:

Classic white vinification.  

SERVING TEMPERATURE: 8-10ÔC  

FOOD AND WINE:

Fish & seafood mainly but also

fatty dishes such as brazed lamp.

THALASSITIS

Oak fermented

GRAPE VARIETIES:

ASSYRTIKO 100%

QUALITY CLASSIFICATION:

Appellation of origin Santorini

of High Quality

TYPE: Dry white wine

VINIFICATION:

Classical white vinification in new

French oak casks. Maturation in

the casks for 4 months.

SERVING TEMPERATURE: 10-12ÔC  

FOOD AND WINE:

Fish cooked with herbs & spices

mainly but also fatty dishes such

as brazed lamp.

GAIA WINES GAIA WINES



∏ ŒÓˆÛË ™˘ÓÂÙ·ÈÚÈÛÌÒÓ ™·ÓÙÔÚ›-
ÓË˜, Ë SantoWines, È‰Ú‡ıËÎÂ ÙÔ 1947
Î·È ÂÎÚÔÛˆÂ› fiÏÔ˘˜ ÙÔ˘˜ Î·ÏÏÈÂÚ-
ÁËÙ¤˜ ÛÙÔ ÓËÛ›.
∆Ô fiÚ·Ì¿ Ì·˜... «™˘ÏÏÔÁÈÎfiÙËÙ·, ¶ÔÈ-
fiÙËÙ·, ∞˘ıÂÓÙÈÎfiÙËÙ·, ∞ÂÈÊfiÚÔ˜ ∞Ó¿-
Ù˘ÍË» ¢ÂÛÌÂ˘fiÌ·ÛÙÂ Ó· ·Ú¿ÁÔ˘ÌÂ
·˘ıÂÓÙÈÎÔ‡˜ Ô›ÓÔ˘˜ ™·ÓÙÔÚ›ÓË˜, ÛÂ‚fi-
ÌÂÓÔÈ ÙËÓ ÔÈÓÔÔÈËÙÈÎ‹ ·Ú¿‰ÔÛË ÙÔ˘
ÓËÛÈÔ‡, ˘ÂÚ·ÛÈ˙fiÌÂÓÔÈ ÙÔÓ ™·ÓÙÔÚÈ-
ÓÈfi ·ÌÂÏÒÓ· Î·È ÙËÓ ·ÂÈÊfiÚÔ ·Ó¿-
Ù˘Í‹ ÙÔ˘.

√ π ¡ √ ∆ √ À ƒ π ™ ∆ π ∫ √  ∫ ∂ ¡ ∆ ƒ √
SANTOWINES
™·˜ ÂÚÈÌ¤ÓÔ˘ÌÂ ÛÙÔÓ ·Ó·ÓÂˆÌ¤ÓÔ
ÔÏ˘¯ÒÚÔ ·ÊÈÂÚˆÌ¤ÓÔ ÛÙÔ ÎÚ·Û›!
∞ÔÏ·‡ÛÙÂ ÙËÓ ÍÂÓ¿ÁËÛË ÛÙÔ ÔÈÓÔÔÈ-
Â›Ô Ì·˜, ÙÔ ÓÙÔÎÈÌ·ÓÙ¤Ú ÌÂ ı¤Ì· ÙÔ
™·ÓÙÔÚÈÓÈfi ÎÚ·Û› Î·È ‰ÔÎÈÌ¿ÛÙÂ Ù·
ÔÏ˘‚Ú·‚Â˘Ì¤Ó· ÎÚ·ÛÈ¿ Ì·˜ ÛÙÔ
Wine Bar ÌÂ Ì·ÁÂ˘ÙÈÎ‹ ı¤· ÛÙÔ
ËÊ·›ÛÙÂÈÔ! ™ÙÔ Santowines Shop ı·
‚ÚÂ›ÙÂ Î·È ¿ÏÏ· ÙÔÈÎ¿ ÚÔ˚fiÓÙ· fiˆ˜
Ê¿‚· Î·È ÙÔÌ·Ù¿ÎÈ·.

SantoWines, the Union of Santorini
Cooperatives was founded  in 1947.

Our vision.. "Collectiveness, Quality,
A u t h e n t i c i t y ,  S u s t a i n a b l e
Development."
SantoWines, representing all the vine
cultivators of the island, is committed to
producing authentic Santorini wines of
superior quality while respecting
Santorini wine making tradition,
protecting Santorini vineyard and its
sustainable development.

SANTOWINES OENOTOURISM
CENTER
Experience a majestic trip to the
world of wine! Enjoy the guided tour in
the winery, watch the documentary film
about the history of Santorini wines,
taste our awarded wines at the Wine Bar
with the magnificent volcano view!  At
Santowines Shop explore more
traditional Santorini products! 

¶Àƒ°√™ ™∞¡∆√ƒπ¡∏
∆ËÏ.: 22860 22596

22860 28058
Fax.: 22860 23137

e-mail: info@santowines.gr
www.santowines.gr

∆Ô √ÈÓÔÙÔ˘ÚÈÛÙÈÎfi ∫¤ÓÙÚÔ
ÏÂÈÙÔ˘ÚÁÂ› ·fi ÙÈ˜ 10:00 ÙÔ Úˆ›

¤ˆ˜ ÙË ‰‡ÛË ÙÔ˘ ‹ÏÈÔ˘.

PYRGOS SANTORINI GR
∆el.: +30 22860 22596

+30 22860 28058
Fax.: +30 22860 23137

e-mail: info@santowines.gr
www.santowines.gr

SantoWines Oenotourism Center
is open from 10:00 in the morning

until sunset.

™∞¡∆√ƒπ¡∏ ∞™Àƒ∆π∫√
¶√π∫π§π∞∫∏ ™À¡£∂™∏: 100% ∞™Yƒ∆π∫√

∫∞∆∞∆∞•∏ ¶√π√∆∏∆∞™:

√ÓÔÌ·Û›·˜ ¶ÚÔ¤ÏÂ˘ÛË˜ ™·ÓÙÔÚ›ÓË

∞ÓÒÙÂÚË˜ ¶ÔÈfiÙËÙ·˜

∂π¢√™: √›ÓÔ˜ §Â˘Îfi˜ •ËÚfi˜

√π¡√¶√π∏™∏: ∫Ï·ÛÈÎ‹ §Â˘Î‹ √ÈÓÔÔ›ËÛË. 

£∂ƒª√∫ƒ∞™π∞ ™∂ƒµπƒπ™ª∞∆√™: 10-11ÔC

™À¡√¢∂À∂π: æ¿ÚÈ· Î·È ı·Ï·ÛÛÈÓ¿.

™∞¡∆√ƒπ¡∏ ¡ÀÃ∆∂ƒπ
¶√π∫π§π∞∫∏ ™À¡£∂™∏: 75% ∞™Yƒ∆π∫√,

15% ∞∏¢∞¡π, 10% ∞£∏ƒπ

∫∞∆∞∆∞•∏ ¶√π√∆∏∆∞™:

√ÓÔÌ·Û›·˜ ¶ÚÔ¤ÏÂ˘ÛË˜ ™·ÓÙÔÚ›ÓË

∞ÓÒÙÂÚË˜ ¶ÔÈfiÙËÙ·˜

∂π¢√™: √›ÓÔ˜ §Â˘Îfi˜ •ËÚfi˜

√π¡√¶√π∏™∏:

∫Ï·ÛÈÎ‹ §Â˘Î‹ √ÈÓÔÔ›ËÛË 

Î·È ¤Ú·ÛÌ· 3 Ì‹ÓÂ˜ ÛÂ ‚·Ú¤ÏÈ.

£∂ƒª√∫ƒ∞™π∞ ™∂ƒµπƒπ™ª∞∆√™: 10-12ÔC

™À¡√¢∂À∂π:

æËÙfi ÏÂ˘Îfi ÎÚ¤·˜, ÌÂ˙¤‰Â˜ Î·È

Â‰¤ÛÌ·Ù· ÌÂ ÈÎ¿ÓÙÈÎË ÁÂ‡ÛË.

SANTORINI VINSANTO
¶√π∫π§π∞∫∏ ™À¡£∂™∏:

85% ∞™Àƒ∆π∫√, 15% ∞∏¢∞¡π

∫∞∆∞∆∞•∏ ¶√π√∆∏∆∞™:

√ÓÔÌ·Û›·˜ ¶ÚÔ¤ÏÂ˘ÛË˜ ™·ÓÙÔÚ›ÓË

∞ÓÒÙÂÚË˜ ¶ÔÈfiÙËÙ·˜

∂π¢√™: √›ÓÔ˜ §Â˘Îfi˜ º˘ÛÈÎÒ˜

ÁÏ˘Îfi˜ ·fi ÏÈ·ÛÌ¤Ó· ÛÙ·Ê‡ÏÈ·.

√π¡√¶√π∏™∏: §È¿ÛÈÌÔ ÙˆÓ ÛÙ·Ê˘ÏÈÒÓ

ÁÈ· 8-10 Ì¤ÚÂ˜, ÏÂ˘Î‹ ÔÈÓÔÔ›ËÛË,

·Ï·›ˆÛË ÙÔ˘Ï¿¯ÈÛÙÔÓ 2 ¯ÚfiÓÈ· ÛÂ

‰Ú‡ÈÓ· ‚·Ú¤ÏÈ·.

£∂ƒª√∫ƒ∞™π∞ ™∂ƒµπƒπ™ª∞∆√™: 8ÔC

™À¡√¢∂À∂π: ∂Ï·ÊÚÈ¿ ÁÏ˘Î›ÛÌ·Ù·,

ÊÚÔ‡Ù·, ÍËÚÔ‡˜ Î·ÚÔ‡˜, ÊÔ˘¿ ÁÎÚ·,

ÈÎ¿ÓÙÈÎ· Ù˘ÚÈ¿.

SANTORINI ASSYRTICO
GRAPE VARIETIES: ASSYRTIKO 100%

QUALITY CLASSIFICATION:

Appellation of origin Santorini

of High Quality

TYPE: Dry white wine

VINIFICATION: Classic white vinification.  

SERVING TEMPERATURE: 10-11ÔC

FOOD AND WINE: Fish and seafood.

SANTORINI NYKTERI
GRAPE VARIETIES: 75% ASSYRTIKO,

15% AIDANI, 10% ATHIRI

QUALITY CLASSIFICATION:

Appellation of origin Santorini

of High Quality

TYPE: Dry white wine

VINIFICATION:

Classic white vinification and

3 month aging in oak barrels.

SERVING TEMPERATURE: 10-12ÔC  

FOOD AND WINE:

Grilled white meat, medium spice

dishes and appetizers.

SANTORINI VINSANTO
GRAPE VARIETIES:

75% ASSYRTICO, 15% AIDANI

QUALITY CLASSIFICATION:

Appellation of origin Santorini

of High Quality

TYPE: Naturally Sweet Wine

from sun dried grapes.

VINIFICATION: The grapes are sun

dried for 8-10 days, classic white

vinification, natural stop of

fermentation and aging for at

least 2 years in oak barrels. 

SERVING TEMPERATURE: 8ÔC  

FOOD AND WINE:

Light desserts, fruit, dried nuts,

foie gras or spicy cheese.

SANTO WINES SANTO WINES



∏ ∫∞¡∞µ∞ ƒ√À™™√™, ÙÔ ·Ï·Èfi-
ÙÂÚÔ ·Ú·‰ÔÛÈ·Îfi ˘fiÛÎ·ÊÔ ÔÈÓÔ-
ÔÈÂ›Ô ÙË˜ ™·ÓÙÔÚ›ÓË˜, È‰Ú‡ıËÎÂ ÙÔ
1836, ÌÂ ÛÙfi¯Ô ÙËÓ ·Ú·ÁˆÁ‹ Ô›ÓˆÓ
˘„ËÏ‹˜ ÔÈfiÙËÙ·˜. ∏ ÂÌÂÈÚ›·
‰ÂÎ·ÂÙÈÒÓ ÌÂÙ·Ê¤ÚÂÙ·È ·fi ÁÂÓÈ¿ ÛÂ
ÁÂÓÈ¿, ÁÈ· Ó· ÂÎÊÚ·ÛÙÂ› ÌÂ Û˘Ó¤-
ÂÈ·, Û˘Ó¤¯ÂÈ· Î·È ·fiÏ˘ÙÔ ÛÂ‚·ÛÌfi
Ë Ù¤¯ÓË ÙË˜ ÔÈÓÔÔ›ËÛË˜ ÙÔ˘˜ ÓËÛÈ-
Ô‡.

√ °È¿ÓÓË˜ ƒÔ‡ÛÛÔ˜ Î·È ÔÈ Û˘ÓÂÚÁ¿-
ÙÂ˜ ÙÔ˘, ˘Ô‰¤¯ÔÓÙ·È Î·Ù¿ ÙËÓ
ıÂÚÈÓ‹ ÂÚ›Ô‰Ô, Î·ıËÌÂÚÈÓ¿ ÙÔ˘˜
ÂÈÛÎ¤ÙÂ˜ ÙÔ˘˜, ÛÙÔ ·Ú·‰ÔÛÈ·Îfi
ÔÈÓÔÔÈÂ›Ô ÙË˜ ÂÙ·ÈÚ›·˜, ÛÙËÓ
∂ÈÛÎÔ‹ - ª¤Û· °ˆÓÈ¿ ™·ÓÙÔÚ›-
ÓË˜, ÁÈ· Ó· ÙÔ˘˜ ÍÂÓ·Á‹ÛÔ˘Ó ÛÙÔ˘˜
¯ÒÚÔ˘˜ ÙË˜ ∫¿Ó·‚·˜ Î·È ÛÙ· Ì˘ÛÙÈ-
Î¿ ÙˆÓ ·Ú·‰ÔÛÈ·ÎÒÓ ÁÂ‡ÛÂˆÓ ÙË˜
™·ÓÙÔÚ›ÓË˜, ÌÂ ÁÂ˘ÛÈÁÓˆÛ›· 8
‰È·ÊÔÚÂÙÈÎÒÓ ÚÔ˚fiÓÙˆÓ: Vinsanto,
™·ÓÙÔÚ›ÓË, ¡˘ÎÙ¤ÚÈ, ƒÈ‚¿ÚÈ,
∫·ÏÓÙ¤Ú·, ∞ı‹ÚÈ, ª·˘Ú¿ıËÚÔ Î·È
¡¿Ì· ƒÔ‡ÛÛÔ˜.

Canava Roussos, the oldest on
Santorini, was founded in 1836 to
produce high quality wines uniquely
expressing the characters of the
numerous varieties of Thiran grapes.
Decades of experience have passed
from generation to generation so that,
with consistency, continuity and
absolute respect, expression is given to
the island's art of wine-making.

During summer, Yiannis Roussos and
his team daily receive visitors at the
traditional Canava Roussos winery at
Episkopi - Mesa Gonia, Santorini,
guiding them around the installations
to the mysteries of traditional flavours
from Thiran earth, sampling seven
different wine products: Vinsanto,
Santorini, Nykteri, Rivari, Caldera,
Athiri, Mavranthiro and Nama
Roussos.

∂¶π™∫√¶∏, ª∂™∞ °ø¡π∞ ™∞¡∆√ƒπ¡∏
∆ËÏ.: 22860 31278
Fax.: 22860 31349

e-mail: info@canavaroussos.gr
Website: www.canavaroussos.gr

øƒ∞ƒπ√ §∂π∆√Àƒ°π∞™:
25/5 - 31/5 11:00 - 17:00

πÔ‡ÓÈÔ˜ - ™ÂÙ¤Ì‚ÚÈÔ˜ 11:00 - 19:00
1/10 - 15/10 11:00 - 17:00

EPISKOPI, MESA GONIA SANTORINI
∆el.: +30 22860 31278
Fax.: +30 22860 31349

e-mail: info@canavaroussos.gr
Website: www.canavaroussos.gr

TIME:
25/5 - 31/5 11:00 - 17:00

June - September 11:00 - 19:00
1/10 - 15/10 11:00 - 17:00

¡ÀÃ∆∂ƒπ 2001
¶√π∫π§π∞∫∏ ™À¡£∂™∏: 100% ∞™Yƒ∆π∫√

∫∞∆∞∆∞•∏ ¶√π√∆∏∆∞™:

√ÓÔÌ·Û›·˜ ¶ÚÔ¤ÏÂ˘ÛË˜ ™·ÓÙÔÚ›ÓË

∞ÓÒÙÂÚË˜ ¶ÔÈfiÙËÙ·˜

∂π¢√™: √›ÓÔ˜ §Â˘Îfi˜ •ËÚfi˜

√π¡√¶√π∏™∏: §Â˘Î‹ √ÈÓÔÔ›ËÛË ÌÂ

„‡ÍË, Û˘ÓÔ‰Â‡ÙËÎÂ ·fi ‰ÂÎ·¤ÓÙÂ

Ì‹ÓÂ˜ ·Ï·›ˆÛË˜ ÛÂ  ‰Ú‡ÈÓ· ‚·Ú¤ÏÈ·.

£∂ƒª√∫ƒ∞™π∞ ™∂ƒµπƒπ™ª∞∆√™: 10-12ÔC

™À¡√¢∂À∂π: æËÙ¿, „¿ÚÈ·, Î·ÓÈÛÙ¿

ÎÚ¤·Ù· & ·ÏÏ·ÓÙÈÎ¿, ÏÂ˘Î¤˜ Û¿ÏÙÛÂ˜

& Ù˘ÚÈ¿.

VINSANTO 1999
¶√π∫π§π∞∫∏ ™À¡£∂™∏:

∞™Àƒ∆π∫√, ∞£∏ƒπ, ∞∏¢∞¡π

∫∞∆∞∆∞•∏ ¶√π√∆∏∆∞™:

√ÓÔÌ·Û›·˜ ¶ÚÔ¤ÏÂ˘ÛË˜ ™·ÓÙÔÚ›ÓË

∞ÓÒÙÂÚË˜ ¶ÔÈfiÙËÙ·˜

∂π¢√™: √›ÓÔ˜ §Â˘Îfi˜ º˘ÛÈÎfi˜ °Ï˘Îfi˜

√π¡√¶√π∏™∏: ÀÂÚÒÚÈÌÔ˜ ÙÚ‡ÁÔ˜,

ÏÈ¿ÛÈÌÔ 15 ÌÂÚÒÓ & ÂÏÂÁ¯fiÌÂÓË

˙‡ÌˆÛË. ¶·Ï·›ˆÛË 4 ÂÙÒÓ ÛÂ ‚·Ú¤ÏÈ·.

£∂ƒª√∫ƒ∞™π∞ ™∂ƒµπƒπ™ª∞∆√™: 8-10ÔC

™À¡√¢∂À∂π: •ËÚÔ‡˜ Î·ÚÔ‡˜, Ù¿ÚÙÂ˜ 

·ÔÍËÚ·Ì¤ÓˆÓ ÊÚÔ‡ÙˆÓ, ÁÏ˘Î¤˜

Û¿ÏÙÛÂ˜ & ÛÔÎÔÏ·Ù¤ÓÈÔ˘˜ ÂÈÚ·ÛÌÔ‡˜.

™∞¡∆√ƒπ¡∏ 2006
¶√π∫π§π∞∫∏ ™À¡£∂™∏:

100% ∞™Àƒ∆π∫√

∫∞∆∞∆∞•∏ ¶√π√∆∏∆∞™:

√ÓÔÌ·Û›·˜ ¶ÚÔ¤ÏÂ˘ÛË˜ ™·ÓÙÔÚ›ÓË

∞ÓÒÙÂÚË˜ ¶ÔÈfiÙËÙ·˜

∂π¢√™: √›ÓÔ˜ §Â˘Îfi˜ •ËÚfi˜  

√π¡√¶√π∏™∏: ∫Ï·ÛÛÈÎ‹ §Â˘Î‹

ÔÈÓÔÔ›ËÛË & ÎÚ˘ÔÂÎ¯‡ÏÈÛË.

£∂ƒª√∫ƒ∞™π∞ ™∂ƒµπƒπ™ª∞∆√™: 9-10ÔC

™À¡√¢∂À∂π: æ¿ÚÈ·, ÔÛÙÚ·ÎÔÂÈ‰‹,

ı·Ï·ÛÈÓ¿, ÛÎÏËÚ¿, ·ÏÌ˘Ú¿ Ù˘ÚÈ¿.

¡À∫∆∂Rπ 2001
GRAPE VARIETIES:
ASSYRTIKO 100%
QUALITY CLASSIFICATION:
Appellation of origin Santorini
of High Quality
TYPE: Dry white wine
VINIFICATION:
White wine processing with cooling,
and being left for fifteen months in
oak barrels.
SERVING TEMPERATURE: 10-12ÔC  
FOOD AND WINE: Charcoal grilled fish,
smoked meats and sausage, white
sauces and tasty mature cheeses.

VINSANTO 1999
GRAPE VARIETIES:
ASYRTIKO, ATHIRI, AIDANI
QUALITY CLASSIFICATION:
Appellation of origin Santorini
of High Quality
TYPE: White Sweet Wine
VINIFICATION:
Extensively ripened grapes, sun-dried
for fifteen days, then controlled
fermentation. Aged in oaken
barrels for 4 years. 
SERVING TEMPERATURE: 8-10ÔC  
FOOD AND WINE: Nuts, fruitcake,
conserves and chocolate morsels,
or as a simple aperitif.

SANTORINI 2006
GRAPE VARIETIES:
ASSYRTIKO 100%
QUALITY CLASSIFICATION:
Appellation of origin Santorini
of High Quality.
TYPE: White Dry
from sun dried grapes.
VINIFICATION: Classic white process
and cold-press. 
SERVING TEMPERATURE: 9-10ÔC  
FOOD AND WINE: Sea foods, fish,
lobster, hard, salty cheese.

∫∞¡∞µ∞ ƒ√À™™√À CANAVA ROUSSOS



∆Ô ∫Ù‹Ì· ∞ÚÁ˘ÚÔ‡ È‰Ú‡ıËÎÂ ÙÔ
1903 ·fi ÙÔÓ °ÂÒÚÁÈÔ ∞ÚÁ˘Úfi, Ô Ô-
Ô›Ô˜ ı¤ÏËÛÂ ÌÂ ·˘Ùfi ÙÔÓ ÙÚfiÔ Ó·
·ÍÈÔÔÈ‹ÛÂÈ ÌÈ· È‰ÈÔÎÙËÛ›· 20
Û Ù Ú Â Ì Ì ¿ Ù ˆ Ó  · Ì  Â Ï Ò Ó ·  Û Ù Ë
™·ÓÙÔÚ›ÓË.
∞fi ÙfiÙÂ Ì¤¯ÚÈ Û‹ÌÂÚ· Ë ÔÈÎÔÁ¤ÓÂÈ·
∞ÚÁ˘ÚÔ‡ Û˘ÓÂ¯›˙ÂÈ ÌÂ ÌÂÚ¿ÎÈ Î·È ·-
ÊÔÛ›ˆÛË ÙËÓ ÔÈÓÔÔÈËÙÈÎ‹ ·Ú¿‰Ô-
ÛË Ô˘ ÍÂÎ›ÓËÛÂ ÚÈÓ ·fi ¤Ó· ·ÈÒÓ·
¤¯ÔÓÙ·˜ Û·Ó ÛÙfi¯Ô ÙËÓ ·Ú·ÁˆÁ‹
ÎÚ·ÛÈÒÓ ˘„ËÏ‹˜ ÔÈfiÙËÙ·˜ ÌÂ ¤ÓÙÔ-
ÓË ÚÔÛˆÈÎfiÙËÙ·. 
∞˘Ùfi ·Ó·ÁÓˆÚ›ÛÙËÎÂ Î·È ·fi ÙÔ Â-
ÚÈÔ‰ÈÎfi Wine & Spirits Ô˘ Î·Ù¤Ù·-
ÍÂ ÙÔ ∫Ù‹Ì· ∞ÚÁ˘ÚÔ‡ Ì¤Û· ÛÙ· 100
Î·Ï‡ÙÂÚ· ÔÈÓÔÔÈÂ›· ÙÔ˘ ÎfiÛÌÔ˘
ÁÈ· ÙÔ 2005 Î·È ÙÔ 2006.

Argyros Estate was founded in 1903
from George Argyros, utilizing a
vineyard of 2 hectares in Santorini.
From that day on Argyros family
goes on with the winemaking
tradition that started more than a
century ago, with passion and
devotion, aiming at the production
of high quality wines with strong
personality.
The Wine & Spirits magazine
recognized these qualities in
Argyros Estate classifying it among
the best 100 wineries of the world
for 2005 and 2006.

∂¶π™∫√¶∏ °ø¡π∞ ™∞¡∆√ƒπ¡∏
∆ËÏ.: 22860 31489
Fax.: 22860 32285

e-mail: margiros@otenet.gr
www.argyrosestate.gr 

øƒ∞ƒπ√ §∂π∆√Àƒ°π∞™:
9:00 .Ì. - 19:00 Ì.Ì.

EPISKOPI GONIA SANTORINI GR
∆el.: +30 22860 31489
Fax.: +30 22860 32285

e-mail: margiros@otenet.gr
www.argyrosestate.gr

TIME:
9:00 am - 19:00 pm

∫∆∏ª∞ ∞ƒ°Àƒ√À
¶√π∫π§π∞∫∏ ™À¡£∂™∏: 100% ∞™Yƒ∆π∫√

∫∞∆∞∆∞•∏ ¶√π√∆∏∆∞™:

√ÓÔÌ·Û›·˜ ¶ÚÔ¤ÏÂ˘ÛË˜ ™·ÓÙÔÚ›ÓË

∞ÓÒÙÂÚË˜ ¶ÔÈfiÙËÙ·˜

∂π¢√™: √›ÓÔ˜ §Â˘Îfi˜ •ËÚfi˜

√π¡√¶√π∏™∏: ∫Ï·ÛÈÎ‹ §Â˘Î‹ √ÈÓÔÔ›ËÛË. 

∆Ô 20% ·Ï·ÈÒÓÂÈ ÛÂ ‰Ú‡ÈÓÔ Á·ÏÏÈÎfi 

‚·Ú¤ÏÈ ÁÈ· 6 Ì‹ÓÂ˜.

£∂ƒª√∫ƒ∞™π∞ ™∂ƒµπƒπ™ª∞∆√™: 8-10ÔC

™À¡√¢∂À∂π: ∆·ÈÚÈ¿˙ÂÈ ·ÚÌÔÓÈÎ¿ ÌÂ ÌÈ· 

ÏÂÈ¿‰· Â‰ÂÛÌ¿ÙˆÓ. ™·˜ Û˘ÓÈÛÙÔ‡ÌÂ

·ÚÓ¿ÎÈ ÛÙ· ÎÏËÌ·ÙfiÊ˘ÏÏ· ‹ „¿ÚÈ ·Ï¿

ÛÂÙÛÈÒÙ·. 

∂›ÛË˜ Û·ÓÙÔÚÈÓÈ¤˜ ÓÔÛÙÈÌÈ¤˜ fiˆ˜

Ê¿‚·, ¯ÏˆÚfi Ù˘Ú› Î·È ÓÙÔÌ·ÙÔÎÂÊÙ¤‰Â˜.

∫∆∏ª∞ ∞ƒ°Àƒ√À µ∞ƒ∂§π
¶√π∫π§π∞∫∏ ™À¡£∂™∏:

100% ∞™Àƒ∆π∫√

∫∞∆∞∆∞•∏ ¶√π√∆∏∆∞™:

√ÓÔÌ·Û›·˜ ¶ÚÔ¤ÏÂ˘ÛË˜ ™·ÓÙÔÚ›ÓË

∞ÓÒÙÂÚË˜ ¶ÔÈfiÙËÙ·˜

∂π¢√™: √›ÓÔ˜ §Â˘Îfi˜ •ËÚfi˜

√π¡√¶√π∏™∏: ∫Ï·ÛÈÎ‹ §Â˘Î‹ √ÈÓÔÔ›ËÛË, 

Î·È ˆÚ›Ì·ÓÛË ÁÈ· 6 Ì‹ÓÂ˜ ÛÂ Á·ÏÏÈÎ¿ 

‰Ú‡ÈÓ· ‚·Ú¤ÏÈ· ÙˆÓ 500 lit.

£∂ƒª√∫ƒ∞™π∞ ™∂ƒµπƒπ™ª∞∆√™: 8-10ÔC

™À¡√¢∂À∂π: æ¿ÚÈ· ÌÂ Û¿ÏÙÛ·,

Ô˘ÏÂÚÈÎ¿ Î·È ¿ÛÚ· ÎÚ¤·Ù·.

flÚÈÌ· ÛÎÏËÚ¿ Î·È Î·ÓÈÛÙ¿ Ù˘ÚÈ¿.

∞∏¢∞¡π ∞ƒ°Àƒ√À
¶√π∫π§π∞∫∏ ™À¡£∂™∏:

100% ∞∏¢∞¡π

∫∞∆∞∆∞•∏ ¶√π√∆∏∆∞™:

∞ÈÁ·ÈÔÂÏ·Á›ÙÈÎÔ˜ ∆ÔÈÎfi˜ √›ÓÔ˜

∂π¢√™: √›ÓÔ˜ §Â˘Îfi˜ •ËÚfi˜

√π¡√¶√π∏™∏: ∫Ú˘ÔÂÎ¯‡ÏÈÛË, ˙‡ÌˆÛË 

ÛÂ ·ÓÔÍÂ›‰ˆÙË ‰ÂÍ·ÌÂÓ‹.

£∂ƒª√∫ƒ∞™π∞ ™∂ƒµπƒπ™ª∞∆√™: 8-10ÔC

™À¡√¢∂À∂π: æ¿ÚÈ· Î·È ÏÂ˘Î¿ ÎÚ¤·Ù·

ÌÂ ÂÏ·ÊÚÈ¤˜ ·ÚˆÌ·ÙÈÎ¤˜ Û¿ÏÙÛÂ˜.

ESTATE ARGYROS
GRAPE VARIETIES:
ASSYRTIKO 100%

QUALITY CLASSIFICATION:
Appellation of origin Santorini

of High Quality

TYPE: Dry white wine

VINIFICATION:
Classical white vinification.

20% ages for 6 months in

new French oak barrels.  

SERVING TEMPERATURE: 8-10ÔC  

FOOD AND WINE: Many flavorful

dishes. We recommend lamb with

vine leaves and fish “a la spetsiota“.

ESTATE ARGYROS BARREL
GRAPE VARIETIES:
ASSYRTIKO 100%

QUALITY CLASSIFICATION:
Appellation of origin Santorini

of High Quality

TYPE: Dry white wine

VINIFICATION:
Classical white vinification and

ageing for 6 months in French

oak barrels. 

SERVING TEMPERATURE: 8-10ÔC  

FOOD AND WINE: Fish with sauce,

poultry and white meat.

AIDANI ESTATE ARGYROS
GRAPE VARIETIES:
100% AIDANI

QUALITY CLASSIFICATION:
Regional Wine of the Aegean Sea

TYPE: Dry white wine

VINIFICATION: Cryo-extraction,

fermentation in stainless steel.

SERVING TEMPERATURE: 8-10ÔC  

FOOD AND WINE: It is a good match

for fish or white meat, cooked with

scented sauce.

KTHMA Aƒ°Àƒ√À ARGYROS ESTATE



™ÙËÓ ∞Á›· ¶·Ú·ÛÎÂ˘‹ ÙÔ˘ µfiıˆ-

Ó· Ô ÔÈÓÔÏfiÁÔ˜ ∂. ∫·Ú·ÌÔÏ¤ÁÎÔ˜

ÔÈÓÔÔÈÔ› Û¯Â‰fiÓ ÂÈÚ·Ì·ÙÈÎ¿

ÛÙËÓ Î¿Ó·‚· Ì·˜ (ÔÈÓÔÔÈÂÈÔ) ÌÂ

ÙÔÓ Ï¤ÔÓ Û‡Á¯ÚÔÓÔ ÂÍÔÏÈÛÌfi Ù·

ÛÙ·Ê‡ÏÈ· ÙÔ˘ ÔÈÎÔÁÂÓÂÈ·ÎÔ‡ Ì·˜

·ÌÂÏÒÓ· Ô˘ Î·ÏÏÈÂÚÁÂ›Ù·È ·-

Ú·‰ÔÛÈ·Î¿ ÌÂ ÛÂ‚·ÛÌfi ÛÙËÓ

ÚÔÛÙ·Û›·  ÙÔ˘ ÌÔÓ·‰ÈÎÔ‡

ÔÈÎÔÛ˘ÛÙ‹Ì·ÙÔ˜ ÙË˜ ™·ÓÙÔÚ›ÓË˜.

¢Â¯fiÌ·ÛÙÂ ÂÈÛÎ¤„ÂÈ˜ ÌÂÙ¿ ·Ô

ÙËÏÂÊˆÓÈÎ‹ ÂÈÎÔÈÓˆÓ›·.

In Saint Paraskevi of Bothona

enologist E Karamolegkos make the

wine almost experimental in Canava

(winery) with the most modern

equipment the grapes of our familial

v ineyard  that  i s  cu l t ivated

traditionally with respect in the

protection of unique ecosystem of

S a n t o r i n i .  W e  a f t e r w a r d s

accept visits from telephone

communication.

∞°π∞ ¶∞ƒ∞™∫∂À∏

µ√£ø¡∞™ ™∞¡∆√ƒπ¡∏

∆ËÏ.: 22860 32047

Fax.: 22860 32047

e-mail: karamova@otenet.gr

øƒ∞ƒπ√ §∂π∆√Àƒ°π∞™:

¢Â¯fiÌ·ÛÙÂ ÂÈÛÎ¤„ÂÈ˜ ÌÂÙ¿ ·Ô

ÙËÏÂÊˆÓÈÎ‹ ÂÈÎÔÈÓˆÓ›·

AGIA PARASKEVI

VOTHONAS SANTORINI

∆el.: +30 22860 32047

Fax.: +30 22860 32047

e-mail: karamova@otenet.gr

TIME:

We afterwards accept visits from

telephone communication

∫∞¡∞µ∞ ∫∞ƒ∞ª√§∂°∫√À
∞™Àƒ∆π∫√ 
¶√π∫π§π∞∫∏ ™À¡£∂™∏:

95% ∞™Yƒ∆π∫√, 5% ∞£∏ƒπ

∫∞∆∞∆∞•∏ ¶√π√∆∏∆∞™:

√ÓÔÌ·Û›·˜ ¶ÚÔ¤ÏÂ˘ÛË˜ ™·ÓÙÔÚ›ÓË

∞ÓÒÙÂÚË˜ ¶ÔÈfiÙËÙ·˜

∂π¢√™: √›ÓÔ˜ §Â˘Îfi˜ •ËÚfi˜

√π¡√¶√π∏™∏: ∫Ï·ÛÈÎ‹ §Â˘Î‹ √ÈÓÔÔ›ËÛË

£∂ƒª√∫ƒ∞™π∞ ™∂ƒµπƒπ™ª∞∆√™: 10-12ÔC

™À¡√¢∂À∂π: £·Ï·ÛÛÈÓ¿, ÏÂ˘Î¿ ÎÚ¤·Ù·,

ÂÏ·ÊÚ¤˜ Û·ÏÙÛÂ˜.

∫∞¡∞µ∞ ∫∞ƒ∞ª√§∂°∫√À
¡ÀÃ∆∂ƒπ
¶√π∫π§π∞∫∏ ™À¡£∂™∏:

90% ∞™Yƒ∆π∫√, 5% ∞∏¢∞¡π, 5% ∞£∏ƒπ

∫∞∆∞∆∞•∏ ¶√π√∆∏∆∞™:

√ÓÔÌ·Û›·˜ ¶ÚÔ¤ÏÂ˘ÛË˜ ™·ÓÙÔÚ›ÓË

∞ÓÒÙÂÚË˜ ¶ÔÈfiÙËÙ·˜

∂π¢√™: √›ÓÔ˜ §Â˘Îfi˜ •ËÚfi˜

√π¡√¶√π∏™∏: ∫Ï·ÛÈÎ‹ §Â˘Î‹ √ÈÓÔÔ›ËÛË

(6 ÌËÓÂ˜ ‚·Ú¤ÏÈ ·Ú·ÌÔÓ‹

ÛÂ ·ÓÂÓÂÚÁ¤˜ ˙˘ÌÂ˜).

£∂ƒª√∫ƒ∞™π∞ ™∂ƒµπƒπ™ª∞∆√™: 10-12ÔC

™À¡√¢∂À∂π: æËÙ¿ Û¯·Ú·˜, Ô˘ÏÂÚÈÎ¿ 

Î·È Î·ÓÈÛÙfi ÛÔÏˆÌfi.

VINSANTO KASTELI WINES
¶√π∫π§π∞∫∏ ™À¡£∂™∏:

90% ∞™Yƒ∆π∫√, 10% ∞∏¢∞¡π. 

∫∞∆∞∆∞•∏ ¶√π√∆∏∆∞™:

√ÓÔÌ·Û›·˜ ¶ÚÔ¤ÏÂ˘ÛË˜ ™·ÓÙÔÚ›ÓË

∞ÓÒÙÂÚË˜ ¶ÔÈfiÙËÙ·˜.

∂π¢√™: √›ÓÔ˜ º˘ÛÈÎÒ˜ °Ï˘Îfi˜ ·fi  

ÏÈ·ÛÙ¿  ÛÙ·Ê‡ÏÈ·.   

√π¡√¶√π∏™∏: §È¿ÛÈÌÔ 10 ËÌ¤ÚÂ˜

∫Ï·ÛÈÎ‹ §Â˘Î‹ √ÈÓÔÔ›ËÛË

(·Ï·›ˆÛË ÛÂ ‚·ÚÂÏÈ 2-5 ¯ÚfiÓÈ·)

£∂ƒª√∫ƒ∞™π∞ ™∂ƒµπƒπ™ª∞∆√™: 10-12ÔC

™À¡√¢∂À∂π: ¶ÈÎ¿ÓÙÈÎ· Ù˘ÚÈ·,

ÍËÚ¿ ÊÚÔ‡Ù·.

CANAVA E. KARAMOLEGKOY  
ASSYRTIKO
GRAPE VARIETIES:
ASSYRTIKO 95%, AIDANI 5%

QUALITY CLASSIFICATION:
Appellation of origin Santorini

of High Quality

TYPE: Dry white wine

VINIFICATION:
Fermentation in stainless steel tanks

under controlled temperature.

SERVING TEMPERATURE: 10-12ÔC  

FOOD AND WINE: Served with fish

and white meat, light sauses

CANAVA E. KARAMOLEGKOY  
NYKTERI
GRAPE VARIETIES:
ASSYRTIKO 90%, AIDANI 5%,

ATHIRI 5%

QUALITY CLASSIFICATION:
Appellation of origin Santorini

of High Quality

TYPE: Dry white wine

VINIFICATION:
Classical white vinification 

(fermentation in oak barels followed

by the sur lie method in oak barels

for a few months).

SERVING TEMPERATURE: 10-12ÔC  

FOOD AND WINE: Served with fish

and white meat, smoked salmon.

CANAVA E. KARAMOLEGKOY  
VINSANTO
GRAPE VARIETIES:
ASSYRTIKO 90%, AIDANI 10%

QUALITY CLASSIFICATION:
Appellation of origin Santorini

of High Quality.

TYPE: Naturally sweet wine

from sun dried grapes.

VINIFICATION: Classical white

vinification from sun dried grapes

(10-12 days). Remains in oak barels

for 2-5 years. 

SERVING TEMPERATURE: 10-12ÔC  

FOOD AND WINE: Served with spicy

and strong cheesses, dried fruit.

KASTELI WINES KASTELI WINES



™ÙÔÓ Î¿ÌÔ ÙË˜ √›·˜, ÛÙË ı¤ÛË
ª·Í¤‰Â˜ ‚Ú›ÛÎÂÙ·È ÙÔ Û‡Á¯ÚÔÓÔ
ÔÈÓÔÔÈÂ›Ô ÙÔ˘ ∫Ù‹Ì·ÙÔ˜ ™π°∞§∞.
∏ Ï¤ÔÓ ÔÏ˘‰˘Ó·ÌÈÎ‹ ÔÈÎÈÏ›·
ÙË˜ ÌÂÛÔÁÂÈ·Î‹˜ ˙ÒÓË˜ ÙÔ ∞Û‡ÚÙÈ-
ÎÔ ÙË˜ ™·ÓÙÔÚ›ÓË˜ Î·ıÒ˜ Î·È ÙÔ
∞Ë‰¿ÓÈ, ÙÔ ∞ı‹ÚÈ, Ë ª·Ó‰ËÏ·ÚÈ¿
Î·È ÙÔ ª·˘ÚÔÙÚ¿Á·ÓÔ ·ÍÈÔÔÈÔ‡-
ÓÙ·È ÌÂ ÙÔÓ Î·Ï‡ÙÂÚÔ ÙÚfiÔ, ÌÂ ÛÂ-
‚·ÛÌfi ÛÙ· ÔÚÁ·ÓÔÏËÙÈÎ¿ ¯·Ú·-
ÎÙËÚÈÛÙÈÎ¿ ÙÔ˘˜ ‰›ÓÔÓÙ·˜ ÎÚ·ÛÈ¿
ÔÈÔÙÈÎ¿, ·Ó·ÁÓˆÚÈÛÌ¤Ó· ÛÂ ‰ÈÂ-
ıÓÂ›˜ ‰È·ÁˆÓÈÛÌÔ‡˜, ÙfiÛÔ ÛÙËÓ
∂ÏÏ¿‰· fiÛÔ Î·È ÛÙÔ ÂÍˆÙÂÚÈÎfi.
∫·ÏÏÈÂÚÁÔ‡ÓÙ·È  10 ÂÎÙ¿ÚÈ· ·Ú·-
‰ÔÛÈ·ÎÔ‡ ·ÌÂÏÒÓ· ÌÂ ÙË Ì¤ıÔ‰Ô
ÙË˜  ‚ÈÔÏÔÁÈÎ‹˜ ÁÂˆÚÁ›·˜ Î·È 10 Â-
ÎÙ¿ÚÈ·  ÁÚ·ÌÌÈÎÔ‡ ·ÌÂÏÒÓ·  ÌÂ
Û‡Á¯ÚÔÓÂ˜ ÌÂıfi‰Ô˘˜.
™ÙÔ ÔÈÓÔÔÈÂ›Ô ÏÂÈÙÔ˘ÚÁÂ› ·›ıÔ˘Û·
ÁÂ˘ÛÈÁÓˆÛ›·˜ fiÔ˘ ˘¿Ú¯ÂÈ  ‰˘Ó·-
ÙfiÙËÙ· ÁÂ˘ÛÙÈÎ‹˜ ‰ÔÎÈÌ‹˜ fiÏˆÓ
ÙˆÓ ÎÚ·ÛÈÒÓ ÙÔ˘ ÎÙ‹Ì·ÙÔ˜ ÛÂ Û˘Ó-
‰˘·ÛÌfi ÌÂ Î˘ÎÏ·‰›ÙÈÎÂ˜ ÁÂ‡ÛÂÈ˜.

Sigala’s winery is located in the
plain of Oia, in an area called
Baxedes. There, the premium
variety of the Mediterranean zone
Santorini’s Assyrtico, Aidani, Athiri,
Mandilaria and Mavrotragano are
farmed in the best possible way to
suit their aroma and taste profile,
producing fine wines of high quality
recognized and appreciated in
international contests.
The company cultivates 10hectares
of vineyards with the traditional
way and organic farming and
10hectares of palisade vineyards
with all the modern methods.
In the winery there is a specially
formed wine tasting- room where all
the wines can be provided combined
with local gastronomic suggestions.

OIA ™∞¡∆√ƒπ¡∏
∆ËÏ.: 22860 71644
Fax.: 22860 71645

e-mail: sigalw1@otenet.gr
www.sigalas-wine.gr 

øƒ∞ƒπ√ §∂π∆√Àƒ°π∞™:
∞Ú›ÏÈÔ˜, ª¿ÈÔ˜ Î·È √ÎÙÒ‚ÚÈÔ˜

¢Â˘Ù¤Ú· - ¶·Ú·ÛÎÂ˘‹ 10.00 - 19.00,
™¿‚‚·ÙÔ - ∫˘ÚÈ·Î‹ 11.00 - 19.00

πÔ‡ÓÈÔ˜, πÔ‡ÏÈÔ˜, ∞‡ÁÔ˘ÛÙÔ˜, ™ÂÙ¤Ì‚ÚÈÔ˜
¢Â˘Ù¤Ú· - ¶·Ú·ÛÎÂ˘‹ 10:00 - 21:00,

™¿‚‚·ÙÔ - ∫˘ÚÈ·Î‹ 11:00 - 21:00

IA SANTORINI
∆el.: +30 22860 71644
Fax.: +30 22860 71645

e-mail: sigalw1@otenet.gr
www.sigalas-wine.gr 

TIME:
April, May, October

Monday - Friday 10.00-19.00,
Sutarday - Sunday 11.00-19.00

June, July, August. September
Monday - Friday 10:00 - 21:00,
Sutarday - Sunday 11:00 - 21:00

™π°∞§∞™ ™∞¡∆√ƒπ¡∏ √¶∞¶
¶√π∫π§π∞∫∏ ™À¡£∂™∏: 100% ∞™Yƒ∆π∫√

∫∞∆∞∆∞•∏ ¶√π√∆∏∆∞™:

√ÓÔÌ·Û›·˜ ¶ÚÔ¤ÏÂ˘ÛË˜ ™·ÓÙÔÚ›ÓË

∞ÓÒÙÂÚË˜ ¶ÔÈfiÙËÙ·˜

∂π¢√™: √›ÓÔ˜ §Â˘Îfi˜ •ËÚfi˜

√π¡√¶√π∏™∏: ∫Ï·ÛÈÎ‹ §Â˘Î‹ √ÈÓÔÔ›ËÛË. 

£∂ƒª√∫ƒ∞™π∞ ™∂ƒµπƒπ™ª∞∆√™: 10-11ÔC

™À¡√¢∂À∂π: æ¿ÚÈ· Î·È ÏÂ˘Î¿ ÎÚ¤·Ù·

ÌÂ ÂÏ·ÊÚÈ¤˜ Û¿ÏÙÛÂ˜. 

™π°∞§∞™ µ∞ƒ∂§π ™∞¡∆√ƒπ¡∏
√¶∞¶
¶√π∫π§π∞∫∏ ™À¡£∂™∏:

100% ∞™Àƒ∆π∫√

∫∞∆∞∆∞•∏ ¶√π√∆∏∆∞™:

√ÓÔÌ·Û›·˜ ¶ÚÔ¤ÏÂ˘ÛË˜ ™·ÓÙÔÚ›ÓË

∞ÓÒÙÂÚË˜ ¶ÔÈfiÙËÙ·˜

∂π¢√™: √›ÓÔ˜ §Â˘Îfi˜ •ËÚfi˜

√π¡√¶√π∏™∏:

∫Ï·ÛÈÎ‹ ÏÂ˘Î‹ ÔÈÓÔÔ›ËÛË. 

∑‡ÌˆÛË ÛÂ Á·ÏÏÈÎ¿ ‰Ú‡ÈÓ· ‚·Ú¤ÏÈ·

Î·È ˆÚ›Ì·ÓÛË ÙÔ˘ Ô›ÓÔ˘ ÌÂ ÙÈ˜

ÔÈÓÔÏ¿ÛÂ˜ (Ì¤ıÔ‰Ô˜ “sur lies“).

£∂ƒª√∫ƒ∞™π∞ ™∂ƒµπƒπ™ª∞∆√™: 12ÔC

™À¡√¢∂À∂π: æ¿ÚÈ· Î·È ÏÂ˘Î¿ ÎÚ¤·Ù·

ÌÂ ÏÂ˘Î¤˜ ÈÎ¿ÓÙÈÎÂ˜ Û¿ÏÙÛÂ˜, Î·ÓÈÛÙ¿

Ù˘ÚÈ¿ Î·È Î·ÓÈÛÙfi ÛÔÏÔÌfi.

∞HÏÈÒÙË˜ (mezzo)
¶√π∫π§π∞∫∏ ™À¡£∂™∏:

100% ª·Ó‰ËÏ·ÚÈ¿

∫∞∆∞∆∞•∏ ¶√π√∆∏∆∞™:

√›ÓÔ˜ ∂ÈÙÚ·¤˙ÈÔ˜

∂π¢√™: √›ÓÔ˜ ∂Ú˘ıÚfi˜ º˘ÛÈÎÒ˜ °Ï˘Î‡˜

√π¡√¶√π∏™∏: ∫Ï·ÛÈÎ‹ Ì¤ıÔ‰Ô ÂÚ˘ıÚ‹˜ 

ÔÈÓÔÔ›ËÛË˜ ·fi ÛÙ·Ê‡ÏÈ· ÏÈ·ÛÙ¿ 10-12 

ËÌÂÚÒÓ. ∏ ·Ï·›ˆÛË ÙÔ˘ Á›ÓÂÙ·È ÛÂ 

Á·ÏÏÈÎ¿ ‰Ú‡ÈÓ· ‚·Ú¤ÏÈ· ÁÈ· 18 Ì‹ÓÂ˜.

£∂ƒª√∫ƒ∞™π∞ ™∂ƒµπƒπ™ª∞∆√™: 12ÔC

™À¡√¢∂À∂π: ¢˘Ó·Ù¿ Ù˘ÚÈ¿ Î·È

·ÔÍËÚ·Ì¤Ó· ÊÚÔ‡Ù·.

SIGALAS SANTORINI V.Q.P.R.D.
GRAPE VARIETIES:

ASSYRTICO 100%

QUALITY CLASSIFICATION:

Appellation of origin Santorini

of High Quality

TYPE: Dry white wine

VINIFICATION:

Classic white wine vinification.  

SERVING TEMPERATURE: 10-11ÔC  

FOOD AND WINE: Sea food, fish,

white meat and light sauces.

SIGALAS BARREL SANTORINI 
V.Q.P.R.D.
GRAPE VARIETIES:

100% ASSYRTICO

QUALITY CLASSIFICATION:

Appellation of origin Santorini

of High Quality

TYPE: Dry white wine

VINIFICATION:

Classic white wine vinification

fermented in French oak barrels,

followed by "sur lies" method.

SERVING TEMPERATURE: 12ÔC  

FOOD AND WINE: Fish, white meat

with white piquant sauces,smoked

cheese, smoked salmon.

APILIOTIS (mezzo)
GRAPE VARIETIES:

100% MANDILARIA

QUALITY CLASSIFICATION:

Table wine

TYPE: Naturally sweet red wine

from sun dried grapes.

VINIFICATION: Classic red wine

vinification from sun dried grapes

10-12 days.

SERVING TEMPERATURE: 12ÔC  

FOOD AND WINE: Dried fruits and

sweets.

∫∆∏ª∞ ™π°∞§∞ DOMAINE SIGALAS



™·ÓÙÔÚ›ÓË. °Ë ÙË˜ Ì˘ıÈÎ‹˜ ∞ÙÏ·ÓÙ›-
‰Ô˜, Î·È ÙÔ˘ ∞ÈÁ·ÈÔÂÏ·Á›ÙÈÎÔ˘
ÊˆÙfi˜, ÁË ÙˆÓ ·ÌÂÏÈÒÓ, ÙˆÓ Ó˘¯ÙÂ-
ÚÈÒÓ Î·È ÙË˜ ·ÏÌ‡Ú·˜, ÔÏÔÛÙÚfiÁÁ˘ÏÔ
Ê‡ÏÏÔ ÚÈÁÌ¤ÓÔ ÛÙÔ ¤Ï·ÁÔ˜.
ª¤Û· ÛÙÔ Ê˘ÛÈÎfi Î¿ÏÏÔ˜ ÙÔ˘ ÁÔËÙÂ˘-
ÙÈÎÔ‡ ÓËÛÈÔ‡ Ô˘ ·Ï·ÈfiÙÂÚ· ÏÂÁfiÙ·Ó
Î·È ∫·ÏÏ›ÛÙË, Ô ÓÂ·Úfi˜ ÂÈ¯ÂÈÚËÌ·-
Ù›·˜ ∫ÒÛÙ·˜ ∞ÓÙˆÓ›Ô˘, Í·Ó·˙ˆÓÙ·-
ÓÂ‡ÂÈ Û‹ÌÂÚ· ÌÈ· ÔÈÓÈÎ‹ ·Ú¿‰ÔÛË
3500 ¯ÚfiÓˆÓ ÛÙÈ˜ ∫˘ÎÏ¿‰Â˜.
™Ù· ‚‹Ì·Ù· ÏÔÈfiÓ ÙÔ˘ Î˘Ú °ÈÒÚÁË
µÂÓÂÙÛ¿ÓÔ˘ – Ô˘ ¯ËÌÈÎfi˜ ·fi ÙÔ
1930, ‰ËÌÈÔ‡ÚÁËÛÂ ÙÔ ÚÒÙÔ ÔÈÓÔÔÈ-
Â›Ô ÛÙËÓ ∂ÏÏ¿‰· – Ú›Í·ÓÂ ÛÙÔ ∞ÈÁ·›Ô
Ù· fiÓÂÈÚ· ÙÔ˘˜ Î¿ÓÔÓÙ·˜ ÌÈ· Â˘¯‹: Ó·
Á›ÓÂÈ Ú·ÁÌ·ÙÈÎfiÙËÙ· ÙÔ fiÚ·Ì· ÙË˜
¢ÈÔÓ˘ÛÈ·Î‹˜ ·Ó··Ï·›ˆÛË˜ ÙÔ˘ ıÚ˘-
ÏÈÎÔ‡ ÔÈÓÔÔÈÂ›Ô˘ ÛÙÔ ªÂÁ·ÏÔ¯ÒÚÈ,
Ô˘ ·ÔÙÂÏÂ› «ÎÚ˘Êfi Î·Ì¿ÚÈ» ÙÔ˘
ÓËÛÈˆÙÈÎÔ‡ ÔÏÈÙÈÛÌÔ‡ Ì·˜.
ŒÙÛÈ Ô ∫ÒÛÙ·˜ ∞ÓÙˆÓ›Ô˘, ‰È·ÈÛı·Ófi-
ÌÂÓÔ˜ fiÏÔ ÙÔ ¤ÚÁÔ Î·È ÙËÓ ÂÌÂÈÚ›·
ÙÔ˘ Î˘Ú-°ÈÒÚÁË, ˆ˜ ·Ú·Î·Ù·ı‹ÎË
ÁÈ· ÙËÓ Û˘Ó¤¯ÈÛË ÙË˜ Î˘ÎÏ·‰ÈÎ‹˜
ÎÏËÚÔÓÔÌÈ¿˜, ¤‰ˆÛÂ ˙ˆ‹ Ûã ·˘Ùfi ÙÔ
¯ÒÚÔ, ÌÂ ı¤· ÙÔ ∞ÈÁ·›Ô ÙÔ˘ ∂Ï‡ÙË.

Within the natural beauty of this
attractive island, once called Kallisti,
young businessman, Kostas Antoniou,
revives today a 3500 years old Cycladic
wine tradition in Megalochori at
Santorini.
Following the footsteps of Kyr-Giorgi
Venetsanou, a chemist since 1930, who
established the first winery in Greece,
Kostas Antoniou decided to give life to
this land overlooking the Aegean, the sea
praised by Greek poet, Elytis.
He created new spaces for the production
and aging of wines, a hall for artistic
events and concerts, a traditional Greek
coffee shop offering tastes from old
times, and a lounge for exhibitions of
jewelry and wine tasting.
And so, the unique groin-vaults on the
roofs, the five different levels of
vinification, the undermined natural
fermentation vats, the cool cellars below
ground, the old Radiki made of copper,
the stone chimney always prominently
marking the way, and the serpentine
stairway leading to the wine cellars, all
contribute to the revival of unforgettable
moments of the past.

ª∂°∞§√Ãøƒπ ™∞¡∆√ƒπ¡∏
∆ËÏ.: 22860 23557
Fax.: 22860 23557

e-mail: antoniouk@otenet.gr
www.antoniou-santorini.com

øƒ∞ƒπ√ §∂π∆√Àƒ°π∞™:
10/4 - 30/10

9:00 .Ì. - 9:00 Ì.Ì.

MEGALOCHORI SANTORINI
∆el.: +30 22860 23557
Fax.: +30 22860 23557

e-mail: antoniouk@otenet.gr
www.hit360.com

TIME:
10/4 - 30/10

9:00 am - 9:00 pm

∞¡∆ø¡π√À ™∞¡∆√ƒπ¡∏

¶√π∫π§π∞∫∏ ™À¡£∂™∏:

80% ∞™Àƒ∆π∫√, 15% ∞∏¢∞¡π, 5% ∞£∏ƒπ

∫∞∆∞∆∞•∏  ¶√π√∆∏∆∞™:

√ÓÔÌ·Û›·˜ ¶ÚÔ¤ÏÂ˘ÛË˜ ™·ÓÙÔÚ›ÓË

∞ÓÒÙÂÚË˜ ¶ÔÈfiÙËÙ·˜

∂π¢√™: √›ÓÔ˜ §Â˘Îfi˜ •ËÚfi˜

√π¡√¶√π∏™∏: ∫Ï·ÛÈÎ‹ §Â˘Î‹ √ÈÓÔÔ›ËÛË. 

£∂ƒª√∫ƒ∞™π∞ ™∂ƒµπƒπ™ª∞∆√™: 9-10ÔC

™À¡√¢∂À∂π: æ¿ÚÈ·.

∞¡∆ø¡π√À ™∞¡∆√ƒπ¡∏ µ∞ƒ∂§π

¶√π∫π§π∞∫∏ ™À¡£∂™∏:

80% ∞™⁄ƒ∆π∫√, 15% ∞∏¢∞¡π, 5% ∞£∏ƒπ

∫∞∆∞∆∞•∏ ¶√π√∆∏∆∞™:

√ÓÔÌ·Û›·˜ ¶ÚÔ¤ÏÂ˘ÛË˜ ™·ÓÙÔÚ›ÓË

∞ÓÒÙÂÚË˜ ¶ÔÈfiÙËÙ·˜

∂π¢√™: √›ÓÔ˜ §Â˘Îfi˜ •ËÚfi˜

¶·Ï·ÈˆÌ¤ÓÔ˜.

√π¡√¶√π∏™∏: ™Â ‰Ú‡ÈÓÔ ‚·Ú¤ÏÈ.

£∂ƒª√∫ƒ∞™π∞ ™∂ƒµπƒπ™ª∞∆√™: 9-10ÔC

™À¡√¢∂À∂π: ∞ÛÙ·Îfi Î·È ÔÛÙÚ·ÎÔÂÈ‰‹

∞¡∆ø¡π√À ∂ƒÀ£ƒ√™

¶√π∫π§π∞∫∏ ™À¡£∂™∏: ª∞¡∆∏§∞ƒπ∞

∫∞∆∞∆∞•∏ ¶√π√∆∏∆∞™: ∂ÈÙÚ·¤˙ÈÔ˜

∂π¢√™: √›ÓÔ˜ ∂Ú˘ıÚfi˜ •ËÚfi˜

√π¡√¶√π∏™∏: ∫Ï·ÛÈÎ‹. 

£∂ƒª√∫ƒ∞™π∞ ™∂ƒµπƒπ™ª∞∆√™: ¢ˆÌ·Ù›Ô˘

™À¡√¢∂À∂π: ∫Ú¤·Ù·.

ANTONIOU SANTORINI
GRAPE VARIETIES:

ASSYRTIKO 80%, AIDANI 15%,

ATHIRI 5%

QUALITY CLASSIFICATION:

Appellation of origin Santorini

of High Quality

TYPE: Dry white wine

VINIFICATION:

Classical white vinification.

SERVING TEMPERATURE: 9-10ÔC  

FOOD AND WINE: Fish.

ANTONIOU SANTORINI BAREL
GRAPE VARIETIES:

ASSYRTIKO 80%, AIDANI 15%,

ATHIRI 5%

QUALITY CLASSIFICATION:

Appellation of origin

Santorini of High Quality

TYPE: Dry white wine

VINIFICATION:

Fermented in new oaken barrels. 

SERVING TEMPERATURE: 9-10ÔC  

FOOD AND WINE: Seafood.

ANTONIOU RED
GRAPE VARIETIES: MANTILARIA

QUALITY CLASSIFICATION: Table wine

TYPE: Red dry wine

VINIFICATION: Classical 

SERVING TEMPERATURE: Rooms  

FOOD AND WINE: Meat

√π¡√¶√π∂π√ ∞¡∆ø¡π√À ANTONIOU WINERY



∆Ô ÔÈÓÔÔÈÂ›Ô ∫Ô˘ÙÛÔÁÈ·ÓÓfiÔ˘ÏÔ˘
"VOLCAN WINES" È‰Ú‡ıËÎÂ ÙÔ
1870 ·fi ÙÔ˘˜ ·‰ÂÏÊÔ‡˜ °ÚËÁfiÚÈÔ
Î·È ¢ËÌ‹ÙÚÈÔ ∫Ô˘ÙÛÔÁÈ·ÓÓfiÔ˘ÏÔ.
™‹ÌÂÚ·, Ù¤ÛÛÂÚÈ˜ ÁÂÓÈ¤˜ ÌÂÙ¿,
ÂÍ·ÎÔÏÔ˘ıÂ› Ó· ÏÂÈÙÔ˘ÚÁÂ› ÌÂ ÙË
ÊÚÔÓÙ›‰· Î·È ÙËÓ Â›‚ÏÂ„Ë ÙÔ˘
ÛËÌÂÚÈÓÔ‡ È‰ÈÔÎÙ‹ÙË, °ÈÒÚÁÔ˘
∫Ô˘ÙÛÔÁÈ·ÓÓfiÔ˘ÏÔ˘. ™‡Á¯ÚÔÓ·
ÌË¯·Ó‹Ì·Ù· ·fi ·ÓÔÍÂ›‰ˆÙÔ ¯¿Ï˘-
‚· ·ÓÙÈÎ·Ù¤ÛÙËÛ·Ó Ù· Í‡ÏÈÓ· ÛÎÂ‡Ë
Î·È ÂÚÁ·ÏÂ›·.
∏ ÔÈÓÔÔ›ËÛË ÙˆÓ ÎÚ·ÛÈÒÓ Ú·ÁÌ·-
ÙÔÔÈÂ›Ù·È ÛÙÔ ·Ú·‰ÔÛÈ·Î‹˜
·ÈÛıËÙÈÎ‹˜ Î·È ÏÂÈÙÔ˘ÚÁÈÎ‹˜ ˘Ô-
‰ÔÌ‹˜ ÎÙ›ÚÈÔ, Ô˘ ÛÙÂÁ¿˙ÂÈ ÙË
ÌÔÓ¿‰· ·Ú·ÁˆÁ‹˜ Î·È ÙÔ ÂÓÙ˘ˆ-
ÛÈ·Îfi ÌÔÓ·‰ÈÎfi ˘fiÛÎ·ÊÔ ªÔ˘ÛÂ›Ô
√›ÓÔ˘ 6 Ì¤ÙÚˆÓ ˘fi ÙË ÁË Î·È
Ì‹ÎÔ˘˜ 300 Ì¤ÙÚˆÓ.
™ÙÔ ÔÈÓÔÔÈÂ›Ô Â›ÛË˜ ˘¿Ú¯ÂÈ
¯ÒÚÔ˜ ÁÂ˘ÛÈÁÓˆÛ›·˜ ÁÈ· ÙÔ˘˜
ÂÈÛÎ¤ÙÂ˜ fiÔ˘ ÌÔÚÔ‡Ó ¤ÙÛÈ Ó·
ÁÓˆÚ›ÛÔ˘Ó ·fi ÎÔÓÙ¿ Ù· ÔÈÔÙÈÎ¿
ÎÚ·ÛÈ¿ ÙÔ˘ ÔÈÓÔÔÈÂ›Ô˘. 

The winery "VOLCAN WINES"

Koutsoyannopoulou established in

1870 by the brothers Gregory and

Dimitris  Koutsoyannopoulos.

Nowadays and four generations

later, George Koutsoyannopoulos is

the new owner.

Modern equipment from unoxidated

steel replaced the wooden utensils

and tools. Wine production takes

place in a traditional and functional

building which includes an

impressive and unique natural cave

Wine Museum, 6 meters

underground and 300 meters

length. In the winery there is also a

place for wine-tasting, so the visitors

can enjoy the qualitative wines of

the winery. 

µ√£ø¡∞™ ™∞¡∆√ƒπ¡∏
∆ËÏ.: 22860 31322
Fax.: 22860 31355

e-mail: info@volcanwines.gr
www.volcanwines.gr

øƒ∞ƒπ√ §∂π∆√Àƒ°π∞™:
10:00 - 20:00

VOTHONAS SANTORINI GR
∆el.: +30 22860 31322
Fax.: +30 22860 31355

e-mail: info@volcanwines.gr
www.volcanwines.gr

TIME:
10:00 - 20:00

™∞¡∆√ƒπ¡∏ ∞ª¶∂§ø¡∂™ 
∫√À∆™√°π∞¡¡√¶√À§√™ 
¶√π∫π§π∞∫∏ ™À¡£∂™∏: 100% ∞™Yƒ∆π∫√

∫∞∆∞∆∞•∏ ¶√π√∆∏∆∞™:

√ÓÔÌ·Û›·˜ ¶ÚÔ¤ÏÂ˘ÛË˜ ™·ÓÙÔÚ›ÓË

∞ÓÒÙÂÚË˜ ¶ÔÈfiÙËÙ·˜

∂π¢√™: √›ÓÔ˜ §Â˘Îfi˜ •ËÚfi˜

√π¡√¶√π∏™∏: ∫Ï·ÛÈÎ‹ §Â˘Î‹ √ÈÓÔÔ›ËÛË.

£∂ƒª√∫ƒ∞™π∞ ™∂ƒµπƒπ™ª∞∆√™: 11ÔC

™À¡√¢∂À∂π:

£·Ï·ÛÛÈÓ¿, ÏÂ˘Î¿ ÎÚ¤·Ù· Î·È Û¿ÏÙÛÂ˜.

∞ª¶∂§ø¡∂™
∫√À∆™√°π∞¡¡√¶√À§√™ 
∂ƒÀ£ƒ√™
¶√π∫π§π∞∫∏ ™À¡£∂™∏: 80% ª∞¡∆∏§∞ƒπ∞,

10% ª∞Àƒ∞£∏ƒ√, 10% ª∞Àƒ√∆ƒ∞°∞¡√

∫∞∆∞∆∞•∏ ¶√π√∆∏∆∞™: ∂ÈÙÚ·¤˙ÈÔ˜

∂π¢√™: √›ÓÔ˜ ∂Ú˘ıÚfi˜ •ËÚfi˜

√π¡√¶√π∏™∏:

∫Ï·ÛÈÎ‹ ∂Ú˘ıÚ‹ √ÈÓÔÔ›ËÛË,

·Ï·›ˆÛË 12 Ì‹ÓÂ˜ ÛÂ ‰Ú‡ÈÓ· ‚·Ú¤ÏÈ·.

£∂ƒª√∫ƒ∞™π∞ ™∂ƒµπƒπ™ª∞∆√™: 17-18ÔC

™À¡√¢∂À∂π:

∫ÔÎÎÈÓÈÛÙ¿, È¿Ù· ·ÏÏ·ÓÙÈÎÒÓ

Î·È Ù˘ÚÈÒÓ Î·È ÈÎ¿ÓÙÈÎÔ˘˜ ÌÂ˙¤‰Â˜.

VINSANTO
¶√π∫π§π∞∫∏ ™À¡£∂™∏:

80% ∞™Àƒ∆π∫√, 20% ∞∏¢∞¡π

∫∞∆∞∆∞•∏ ¶√π√∆∏∆∞™:

√ÓÔÌ·Û›·˜ ¶ÚÔ¤ÏÂ˘ÛË˜ ™·ÓÙÔÚ›ÓË

∞ÓÒÙÂÚË˜ ¶ÔÈfiÙËÙ·˜

∂π¢√™: √›ÓÔ˜ §Â˘Îfi˜ º˘ÛÈÎÒ˜ °Ï˘Î‡˜

√π¡√¶√π∏™∏: ∫Ï·ÛÈÎ‹ §Â˘Î‹ √ÈÓÔÔ›ËÛË,

·Ï·›ˆÛË 24 Ì‹ÓÂ˜ ÛÂ ‰Ú‡ÈÓ· ‚·Ú¤ÏÈ·.

£∂ƒª√∫ƒ∞™π∞ ™∂ƒµπƒπ™ª∞∆√™: 11ÔC

™À¡√¢∂À∂π: ºÚÔ‡Ù·, ÍËÚÔ‡˜ Î·ÚÔ‡˜,

ÁÏ˘Î¿, ·ÁˆÙ¿.

SANTORINI ABELONES 
KOUTSOYANNOPOULOS
GRAPE VARIETIES: ASYRTIKO 100%

QUALITY CLASSIFICATION:

Appellation of origin Santorini

of High Quality

TYPE: Dry white wine

VINIFICATION: Classic white vinification.

SERVING TEMPERATURE: 11ÔC

FOOD AND WINE:

Seafood, white meat and sauces.

ABELONES
KOUTSOYANNOPOULOS RED
GRAPE VARIETIES:

80% MANTILARIA, 10% MAVRATHIRO,

10% MAVROTRAGANO

QUALITY CLASSIFICATION: Table wine

TYPE: Dry red wine

VINIFICATION:

Classical red vinification,

aged 12 months in oak barels.

SERVING TEMPERATURE: 17-18ÔC  

FOOD AND WINE:

Roast beef and spicy tidbits.

VINSANTO
GRAPE VARIETIES:

80% ASSYRTIKO, 20% AIDANI

QUALITY CLASSIFICATION:

Appellation of origin Santorini

of High Quality.

TYPE: White wine naturally sweat

VINIFICATION:

Classical white vinification,

aged 24 months in oak barels.  

SERVING TEMPERATURE: 11ÔC  

FOOD AND WINE:

Dry fruits, nuts, cake, ice cream.

√π¡√¶√π∂πO ∫√À∆™√°π∞¡¡√¶√À§√À VOLCAN WINES



∏ ÂÙ·ÈÚ›·  «ªÔ˘Ù¿ÚË», ‰ËÌÈÔ‡ÚÁËÛÂ
ÙÔ ÔÈÓÔÔÈÂ›Ô ™·ÓÙÔÚ›ÓË˜ (ÛÙÔ ªÂÁ·-
ÏÔ¯ÒÚÈ), Ì¤ÓÔÓÙ·˜ ÈÛÙ‹ ÛÙË ÊÈÏÔÛÔ-
Ê›· ÙË˜, Ô˘ ÂÛÙÈ¿˙ÂÙ·È ÛÙËÓ Î·Ï‡ÙÂ-
ÚË ‰˘Ó·Ù‹ ·ÍÈÔÔ›ËÛË Î¿ıÂ ÂÚÈÔ¯‹˜
Ô˘ ·Ú¿ÁÂÈ ÎÚ·ÛÈ¿ √ÓÔÌ·Û›·˜ ¶ÚÔ¤-
ÏÂ˘ÛË˜ ∞ÓˆÙ¤Ú·˜ ¶ÔÈfiÙËÙ·˜ √¶∞¶
(VQPRD), ¯ÚËÛÈÌÔÔÈÒÓÙ·˜ ÂÎÏÂÎÙ¤˜
ÔÈÓÔÔÈ‹ÛÈÌÂ˜ ÂÏÏËÓÈÎ¤˜ ÔÈÎÈÏ›Â˜
ÛÙ·Ê˘ÏÈÒÓ. 
∆Ô 1988 Á›ÓÂÙ·È ÙÔ ÔÈÓÔÔÈÂ›Ô ÙË˜ Â-
Ù·ÈÚ›·˜ ÛÙÔ ªÂÁ·ÏÔ¯ÒÚÈ ¯ˆÚËÙÈÎfiÙË-
Ù·˜ ÂÚ›Ô˘ 1.600 ÙfiÓˆÓ. √È ÂÁÎ·Ù·-
ÛÙ¿ÛÂÈ˜ ÙÔ˘ ·ÔÙ¤ÏÂÛ·Ó ÙÔ ÈÔ Û‡Á-
¯ÚÔÓÔ ÂÍÔÏÈÛÌ¤ÓÔ ÔÈÓÔÔÈÂ›Ô, ÌÂ Ù·
ÙÂÏÂ˘Ù·›· ÌË¯·Ó‹Ì·Ù· ÙË˜ ‰ÈÂıÓÔ‡˜
ÙÂ¯ÓÔÏÔÁ›·˜ Ô›ÓÔ˘ fiˆ˜ Â›Ó·È ÔÈ ·ÓÔ-
ÍÂ›‰ˆÙÂ˜ ‰ÂÍ·ÌÂÓ¤˜, Ù· ÓÂ˘Ì·ÙÈÎ¿
ÈÂÛÙ‹ÚÈ· Ù· ‰Ú‡ÈÓ· ‚·Ú¤ÏÈ·.
∆Ô ÔÈÓÔÔÈÂ›Ô ·ÁÔÚ¿˙ÂÈ Î·Ù¿ Ì¤ÛÔ fiÚÔ
400-450 tn ÛÙ·Ê‡ÏÈ Î¿ıÂ ¯ÚfiÓÔ Û˘-
ÓÂÚÁ·˙fiÌÂÓo ÌÂ 200 ÂÚ›Ô˘ ·ÌÂ-
ÏÔ˘ÚÁÔ‡˜. ∞fi ÙÔ ÛÙ·Ê‡ÏÈ ·˘Ùfi ·Ú¿-
ÁÔÓÙ·È 350.000 ÊÈ¿ÏÂ˜. ∆Ô ÔÈÓÔÔÈÂ›Ô
™·ÓÙÔÚ›ÓË˜ ‹Ù·Ó Î·Ù·Ï˘ÙÈÎfi ÁÈ· ÙËÓ
Û˘Ó¤¯ÈÛË ÙË˜ ·ÌÂÏÔÎ·ÏÏÈ¤ÚÁÂÈ·˜
ÛÙÔ ÓËÛ›. ∆Ô ÎÚ·Û› ™·ÓÙÔÚ›ÓË ªÔ˘-
Ù¿ÚË ÂÍ¿ÁÂÙ·È ÛÂ 35 ¯ÒÚÂ˜. ∞fi ÙËÓ
∞˘ÛÙÚ·Ï›· ¤ˆ˜ ÙËÓ µÚ·˙ÈÏ›· Î·È ·fi
ÙÈ˜ ∏¶∞ & ∫·Ó·‰¿ Ì¤¯ÚÈ ÙËÓ π·ˆ-
Ó›·, Ë ™·ÓÙÔÚ›ÓË Á›ÓÂÙ·È ÁÓˆÛÙ‹ ·fi
ÙÔ ÎÚ·Û› ÙË˜.

Boutari Company, one of the oldest wine
families in Greece, established this
winery with a purpose of producing the
best possible regional wines (VQPRD)
from Greek indigenous varieties, a policy
that applies also in other regions of
Greece.
Santorini boutari winery has a capability
to accommodate annually about 1600 ton
of grapes. With the opening of this
winery in 1988 a revolutionary move
made to bring the wines of Santorini in a
new era.
A pioneer of its time the winery first
brought modern vinification methods
such as stainless steel tanks pneumatic
presses, oak barrels and temperature
control vats.
Today the winery is focus in quality
rather than quantity and accepts just
over 400-450 tons of grapes and makes
around 350.000 bottles.
This winery played a significant role for
the saving of Santorinian grape varieties
and the continuation of the grape
cultivating on the island. Today the
wines of Santorini together with the rest
of the Boutari wine range, are exported
from Australia to Brazila and from USA
& Canada to Japan.

ª∂°∞§√Ãøƒπ ™∞¡∆√ƒπ¡∏

∆ËÏ.: 22860 81011
Fax.: 22860 81606

e-mail: santorini.winery@boutari.gr
www.boutari.gr

øƒ∞ƒπ√ §∂π∆√Àƒ°π∞™:
10:00 - 19:00

MEGALOCHORI SANTORINI GR

∆el.: +30 22860 81011
Fax.: +30 22860 81606

e-mail: santorini.winery@boutari.gr
www.boutari.gr

TIME:
10:00 - 19:00

™∞¡∆√ƒπ¡∏ ª¶√À∆∞ƒ∏
¶√π∫π§π∞∫∏ ™À¡£∂™∏: 100% ∞™Yƒ∆π∫√

∫∞∆∞∆∞•∏ ¶√π√∆∏∆∞™:

√ÓÔÌ·Û›·˜ ¶ÚÔ¤ÏÂ˘ÛË˜ ™·ÓÙÔÚ›ÓË

∞ÓÒÙÂÚË˜ ¶ÔÈfiÙËÙ·˜

∂π¢√™: √›ÓÔ˜ §Â˘Îfi˜ •ËÚfi˜

√π¡√¶√π∏™∏: ∫Ï·ÛÈÎ‹ §Â˘Î‹ √ÈÓÔÔ›ËÛË. 

£∂ƒª√∫ƒ∞™π∞ ™∂ƒµπƒπ™ª∞∆√™: 10-12ÔC

™À¡√¢∂À∂π: ∆¤ÏÂÈÔ˜ Û˘Ó‰˘·ÛÌfi˜ ÌÂ 

ı·Ï·ÛÛÈÓ¿ Î·È „¿ÚÈ·. ∆·ÈÚÈ¿˙ÂÈ Â›ÛË˜ 

ÌÂ ÎÔÙfiÔ˘ÏÔ Î·È ÏÂ˘Î¿ ÎÚ¤·Ù·.

∫∞§§π™∆∏ RESERVE ª¶√À∆∞ƒ∏
¶√π∫π§π∞∫∏ ™À¡£∂™∏:

100% ∞™Àƒ∆π∫√

∫∞∆∞∆∞•∏ ¶√π√∆∏∆∞™:

√ÓÔÌ·Û›·˜ ¶ÚÔ¤ÏÂ˘ÛË˜ ™·ÓÙÔÚ›ÓË

∞ÓÒÙÂÚË˜ ¶ÔÈfiÙËÙ·˜

∂π¢√™: √›ÓÔ˜ §Â˘Îfi˜ •ËÚfi˜

√π¡√¶√π∏™∏:

∫Ï·ÛÛÈÎ‹ ÏÂ˘Î‹ ÔÈÓÔÔ›ËÛË 

& ·Ï·›ˆÛË ÛÂ ‰Ú‡ÈÓ· ‚·Ú¤ÏÈ·.

£∂ƒª√∫ƒ∞™π∞ ™∂ƒµπƒπ™ª∞∆√™: 10-12ÔC

™À¡√¢∂À∂π: æ¿ÚÈ·, ı·Ï·ÛÛÈÓ¿, 

ÏÂ˘Î¿ ÎÚ¤·Ù·.

VINSANTO ª¶√À∆∞ƒ∏
¶√π∫π§π∞∫∏ ™À¡£∂™∏:

∞™Àƒ∆π∫√ & ∞∏¢∞¡π

∫∞∆∞∆∞•∏ ¶√π√∆∏∆∞™:

√ÓÔÌ·Û›·˜ ¶ÚÔ¤ÏÂ˘ÛË˜ ™·ÓÙÔÚ›ÓË

∞ÓÒÙÂÚË˜ ¶ÔÈfiÙËÙ·˜

∂π¢√™: §Â˘Îfi˜ ÁÏ˘Î‡˜

√π¡√¶√π∏™∏: §È¿ÛÈÌÔ ÛÙ·Ê˘ÏÈÒÓ

Î·È ÏÂ˘Î‹ ÔÈÓÔÔ›ËÛË.

£∂ƒª√∫ƒ∞™π∞ ™∂ƒµπƒπ™ª∞∆√™: 10-12ÔC

™À¡√¢∂À∂π: ™ÂÚ‚›ÚÂÙ·È ˆ˜ ·ÂÚÈÙ›Ê

‹ Û˘ÓÔ‰Â‡ÂÈ ÂÈ‰fiÚÈÔ.

SANTORINI BOUTARI

GRAPE VARIETIES:

ASSYRTIKO 100%

QUALITY CLASSIFICATION:

Appellation of origin Santorini

of High Quality

TYPE: Dry white wine

VINIFICATION:

Classic white vinification.  

SERVING TEMPERATURE: 10-12ÔC  

FOOD AND WINE:

The ideal companion to seafood

and fish. Also goes well with chicken

and white meat.

KALLISTI RESERVE BOUTARI

GRAPE VARIETIES:

ASSYRTIKO 100%

QUALITY CLASSIFICATION: V.Q.P.R.D.

TYPE: Dry white wine

VINIFICATION:

Classical white vinification

and aging in oak barrels.

SERVING TEMPERATURE: 10-12ÔC  

FOOD AND WINE:

Shellfish and grilled fish.

VINSANTO BOUTARI

GRAPE VARIETIES:

ASSYRTICO & AIDANI

QUALITY CLASSIFICATION: V.Q.P.R.D.

TYPE: Sweet white wine.

VINIFICATION: Sun dried grapes &

classical white vinification.

SERVING TEMPERATURE: 10-12ÔC  

FOOD AND WINE: Best served as an

aperitif or to accompany desserts.

√π¡√¶√π∂π√ ª¶√À∆∞ƒ∏ BOUTARI WINERY



ªÂ ÙfiÏÌË, ÌÂÚ¿ÎÈ Î·È ÌÂ ÎÈÓËÙ‹ÚÈ·
‰‡Ó·ÌË ÙËÓ ·Á¿Ë Î·È ÙË ÁÓÒÛË ÁÈ·
‰ËÌÈÔ˘ÚÁ›· ÔÈÔÙÈÎÔ‡ ÎÚ·ÛÈÔ‡, ÙÔ
√ÈÓÔÔÈÂ›Ô Ã·Ù˙Ë‰¿ÎË ÁÂÓÓ‹ıËÎÂ
Û·Ó È‰¤· ÛÙÔ Ì˘·Ïfi ÙˆÓ ‰ËÌÈÔ˘ÚÁÒÓ
ÙÔ˘ Ã·Ú›‰ËÌÔ˘ Î·È ∫ˆÓÛÙ·ÓÙ›Ó·˜. 
™ÙÔÓ µÈÔÏÔÁÈÎfi ·ÌÂÏÒÓ· ÙË˜ ÔÈÎÔ-
Á¤ÓÂÈ·˜ Ã·Ù˙Ë‰¿ÎË, ÂÓÙfi˜ ÙË˜ ˙ÒÓË˜
™·ÓÙÔÚ›ÓË √ÓÔÌ·Û›·˜ ¶ÚÔ¤ÏÂ˘ÛË˜
∞ÓÒÙÂÚË˜ ¶ÔÈfiÙËÙ·˜, ˘‹Ú¯Â ¤Ó·
˘fiÛÎ·ÊÔ ÎÙ›ÛÌ· (·Ú·‰ÔÛÈ·Î¤˜
«ÛËÏÈ¤˜» ™·ÓÙÔÚ›ÓË˜). ∆Ô 1997, ÌÂ
˘ÔÌÔÓ‹, ÂÈÌÔÓ‹, ÂÓıÔ˘ÛÈ·ÛÌfi Î·È
ÔÏ‡ ÚÔÛˆÈÎ‹ ÂÚÁ·Û›·, Î˘ÚÈÔÏÂ-
ÎÙÈÎ¿ ÌÂÙ·ÌÔÚÊÒıËÎÂ ÛÂ ¤Ó· ÌÈÎÚfi
ÔÈÓÔÔÈÂ›Ô. ŒÙÛÈ ¤Ó· fiÓÂÈÚÔ ˙ˆ‹˜
¤ÁÈÓÂ Ú·ÁÌ·ÙÈÎfiÙËÙ·! 
™Ùfi¯Ô˜ ÙÔ˘ √ÈÓÔÏfiÁÔ˘ Ã·Ú›‰ËÌÔ˘
Ã·Ù˙Ë‰¿ÎË Â›Ó·È Ó· ‰ÈÂÚÂ˘Ó‹ÛÂÈ ÙÈ˜
ÁËÁÂÓÂ›˜ ÔÈÎÈÏ›Â˜ ÙË˜ ™·ÓÙÔÚ›ÓË˜,
Î·È Ó· ·Ó·‰Â›ÍÂÈ ÙÔÓ ÏÔ‡ÙÔ ÙÔ˘
™·ÓÙÔÚÈÓÈÔ‡ ·ÌÂÏÒÓ· Ô˘ ¤¯ÂÈ ·-
ÎfiÌ· ÔÏÏ¿ «ÎÚ˘ÌÌ¤Ó· Ì˘ÛÙÈÎ¿».

With a great deal of daring, passion for
creation, and driven by a love for the
knowledge about and production of
quality wine, Hatzidakis winery was
born in the minds of its creators,
Haridimos and Konstantina. 

The Organic vineyard of the
Hatzidakis family was already home to
a building constructed in the volcanic
rock - the traditional 'caves' of
Santorini. 

In 1997, after a great deal of hard
work, it was literally transformed into
a small winery. 

The philosophy of Haridimos is: "to
enrich and broaden the grape
varieties, as well as to improve the
quality of the Santorinian vineyard".

¶Àƒ°√™ ∫∞§§π™∆∏™ ™∞¡∆√ƒπ¡∏
∆ËÏ.: 22860 32552

22860 32466
Fax.: 22860 28395

e-mail: hatzidakis@hatzidakiswines.gr
www.hatzidakiswines.gr 

øƒ∞ƒπ√ §∂π∆√Àƒ°π∞™:
∆Ô ÔÈÓÔÔÈÂ›Ô Â›Ó·È ÂÈÛÎ¤„ÈÌÔ

Î·ÙfiÈÓ Ú·ÓÙÂ‚Ô‡
(∫ˆÓÛÙ·ÓÙ›Ó· ÃÚ˘ÛÔ‡ Ã·Ù˙Ë‰¿ÎË,

ÎÈÓËÙfi ÙËÏ.: 6973989158).

PYRGOS KALLISTIS SANTORINI
∆el.: +30 22860 32552

+30 22860 32466
Fax.: +30 22860 28395

e-mail: hatzidakis@hatzidakiswines.gr
www.hatzidakiswines.gr 

TIME:
The winery can be visited

by appointment
(Konstantina Chryssou Hatzidaki,
Mobil phone: +30 6973989158).

™∞¡∆√ƒπ¡∏
¶√π∫π§π∞∫∏ ™À¡£∂™∏:

90% ∞™Àƒ∆π∫√, 5% ∞∏¢∞¡π, 5% ∞£∏ƒπ

∫∞∆∞∆∞•∏ ¶√π√∆∏∆∞™:

√ÓÔÌ·Û›·˜ ¶ÚÔ¤ÏÂ˘ÛË˜ ™·ÓÙÔÚ›ÓË

∞ÓÒÙÂÚË˜ ¶ÔÈfiÙËÙ·˜

∂π¢√™: √›ÓÔ˜ §Â˘Îfi˜ •ËÚfi˜

√π¡√¶√π∏™∏: ∫Ï·ÛÈÎ‹ §Â˘Î‹ √ÈÓÔÔ›ËÛË. 

£∂ƒª√∫ƒ∞™π∞ ™∂ƒµπƒπ™ª∞∆√™: 10-12ÔC

™À¡√¢∂À∂π: æ¿ÚÈ·, ı·Ï·ÛÛÈÓ¿,

˙˘Ì·ÚÈÎ¿, ÏÂ˘Î¿ Ù˘ÚÈ¿. 

∞∏¢∞¡π ∞™™Àƒ∆π∫√
¶ÚÔ˚fiÓ ·fi ÛÙ·Ê‡ÏÈ·

µÈÔÏÔÁÈÎ‹˜ ∫·ÏÏÈ¤ÚÁÂÈ·˜

¶√π∫π§π∞∫∏ ™À¡£∂™∏:

75% ∞™⁄ƒ∆π∫√, 25% ∞∏¢∞¡π

∫∞∆∞∆∞•∏ ¶√π√∆∏∆∞™:

√ÓÔÌ·Û›·˜ ¶ÚÔ¤ÏÂ˘ÛË˜ ™·ÓÙÔÚ›ÓË

∞ÓÒÙÂÚË˜ ¶ÔÈfiÙËÙ·˜

∂π¢√™: √›ÓÔ˜ §Â˘Îfi˜ •ËÚfi˜

√π¡√¶√π∏™∏: ∫Ï·ÛÈÎ‹ §Â˘Î‹ √ÈÓÔÔ›ËÛË

£∂ƒª√∫ƒ∞™π∞ ™∂ƒµπƒπ™ª∞∆√™: 12ÔC

™À¡√¢∂À∂π: ∂Ï·ÊÚÈ¿ ÔÚÂÎÙÈÎ¿

Î·È Û·Ï¿ÙÂ˜.

¡ÀÃ∆∂ƒπ
¶√π∫π§π∞∫∏ ™À¡£∂™∏:

100% ∞™Àƒ∆π∫√

∫∞∆∞∆∞•∏ ¶√π√∆∏∆∞™:

√ÓÔÌ·Û›·˜ ¶ÚÔ¤ÏÂ˘ÛË˜ ™·ÓÙÔÚ›ÓË

∞ÓÒÙÂÚË˜ ¶ÔÈfiÙËÙ·˜

∂π¢√™: √›ÓÔ˜ §Â˘Îfi˜ •ËÚfi˜

√π¡√¶√π∏™∏: ∆Ú˘ÁËÙfi˜ ÙˆÓ ÛÙ·Ê˘ÏÈÒÓ

ÛÂ ÚÔ¯ˆÚËÌ¤ÓË ˆÚ›Ì·ÓÛË, ÚÔ˙˘ÌˆÙÈÎ‹

ÂÎ¯‡ÏÈÛË, ·Ï·›ˆÛË 6 Ì‹ÓÂ˜ ÛÂ ‰Ú‡ÈÓ·

‚·Ú¤ÏÈ·.

£∂ƒª√∫ƒ∞™π∞ ™∂ƒµπƒπ™ª∞∆√™: 12-14ÔC

™À¡√¢∂À∂π: ŒÓÙÔÓÂ˜ ÈÎ¿ÓÙÈÎÂ˜ ÁÂ‡ÛÂÈ˜, 

ÏÂ˘Î¿ ÎÚ¤·Ù· ·ÏÏ¿ Î·È ÎfiÎÎÈÓ· ÎÚ¤·Ù·

ÌÂ ÂÏ·ÊÚÈ¤˜ ÎfiÎÎÈÓÂ˜ Û¿ÏÙÛÂ˜, ÏÈ·Ú¿

„¿ÚÈ·.

SANTORINI
GRAPE VARIETIES:

ASSYRTIKO 90%, AIDANI 5%,

ATHIRI 5%

QUALITY CLASSIFICATION:

Appellation of origin Santorini

of High Quality

TYPE: Dry white wine

VINIFICATION:

Classic white vinification.  

SERVING TEMPERATURE: 10-11ÔC

FOOD AND WINE:

Fish, seafood, pasta and

white cheese.

AIDANI ASSYRTIKO
Organic Cultivation

GRAPE VARIETIES:

ASSYRTIKO 75%, AIDANI 25%

QUALITY CLASSIFICATION:

Appellation of origin Santorini

of High Quality

TYPE: Dry white wine

VINIFICATION:

Classical white vinification

and aging in oak barrels.

SERVING TEMPERATURE: 12ÔC  

FOOD AND WINE:

Slight appetizers and salads.

NIKTERI
GRAPE VARIETIES:

ASSYRTIKO 100%

QUALITY CLASSIFICATION:

Regional Wine of the Aegean Sea

TYPE: Dry white wine

VINIFICATION: The grapes ware

harvested in a high maturation,

skin contact, aged 6 months in

oak barrels.

SERVING TEMPERATURE: 12-14ÔC  

FOOD AND WINE:

Dishes of intense spicy taste, rich

in fat fish, white meat or even red

meat in light red sauce.

OINO¶√π∂π√ Ã∞∆∑∏¢∞∫∏ HATZIDKIS WINER=Y



™ÙË  ™·ÓÙÔÚ›ÓË, Ë ÔÈÎÔÁ¤ÓÂÈ· ∫·-
Ú·ÌÔÏ¤ÁÎÔ˘ ·Ú¿ÁÂÈ Ù· ÊËÌÈÛÌ¤-
Ó· ÎÚ·ÛÈ¿ ÙÔ˘ ÓËÛÈÔ‡ ·fi ÙÔ 1995
ÛÙÔ ÔÈÓÔÔÈÂ›Ô ÙË˜  ÛÙËÓ  ŒÍˆ
°ˆÓÈ¿. √È ÁËÁÂÓÂ›˜ ÔÈÎÈÏ›Â˜ ÙÔ˘
ÓËÛÈÔ‡ ∞Û‡ÚÙÈÎÔ, ∞Ë‰¿ÓÈ , ∞ı‹ÚÈ
& ª·˘ÚÔÙÚ¿Á·ÓÔ, Î·ÏÏÈÂÚÁÔ‡-
ÓÙ·È ÌÂ ÊÚÔÓÙ›‰· ÛÙÔ˘˜ È‰ÈfiÎÙË-
ÙÔ˘˜ ·ÌÂÏÒÓÂ˜ ÙË˜ ÔÈÎÔÁ¤ÓÂÈ·˜.
™‹ÌÂÚ·, Â›Ì·ÛÙÂ ÛÙËÓ Â˘¯¿ÚÈÛÙË
ı¤ÛË Ó· ÚÔÛÊ¤ÚÔ˘ÌÂ ÙËÓ Ó¤·
ÁÎ¿Ì· ÎÚ·ÛÈÒÓ Ì·˜ , ÌÈ·  ÊÚ¤ÛÎÈ·,
‰ Ú Ô Û Â Ú ‹  &  Â ˘ ¯ ¿ Ú È Û Ù Ë
™∞¡∆√ƒπ¡∏, ¤Ó· ÛÔ‚·Úfi & ÛÙÈ-
‚·Úfi ¡ÀÃ∆∂ƒπ Ô˘ ˆÚ›Ì·ÛÂ ÁÈ· 2
Ì‹ÓÂ˜ ÛÂ ‰Ú‡ÈÓ·  ‚·Ú¤ÏÈ· Î·È ¤Ó·
VINSANTO – ÎÔÚ˘Ê·›· ¤ÎÊÚ·ÛË
ÙË˜ ÔÈÓÔÔÈËÙÈÎ‹˜ ·Ú¿‰ÔÛË˜ ÙÔ˘
ÓËÛÈÔ‡ – ·fi ÂÈÏÂÁÌ¤Ó· ÏÈ·ÛÙ¿
ÛÙ·Ê‡ÏÈ·, Ô˘ ·Ú¤ÌÂÈÓÂ ˘ÔÌÔ-
ÓÂÙÈÎ¿ ÛÙ· ‚·Ú¤ÏÈ· ÁÈ· 24 Ì‹ÓÂ˜,
ÚÈÓ Î·Ù·Ï‹ÍÂÈ ÛÙÔ ÔÙ‹ÚÈ Û·˜.

√n the island of Santorini  the
Karamolengos family produces its
famous wines from its privately
owned vineyards, since 1995. 
In our "cutting-edge" technology
equipped winery in the region of
Exo Gonia, the indigenous grapes
Assyrtico, Aidani, Athiri &
Mavrotragano are carefully vinified
under the latest wine making
methods, in controlled limited
production. 
Today, we are proud to present our
new range of our wines, a refreshing
& crispy SANTORINI, a barrel
fermented NYKTERI & a
VINSANTO, a glorious expression
of the wine making culture &
tradition of the island, from selected
sun-dried grapes matured for 24
months in oak casks.

∂•ø °ø¡π∞ ™∞¡∆√ƒπ¡∏
∆ËÏ.: 22860 33395
∫ÈÓ.: 6978 339081
Fax.: 22860 33240

e-mail: san_torini@yahoo.gr

øƒ∞ƒπ√ §∂π∆√Àƒ°π∞™:
09:00 - 18:00

EXO GONIA SANTORINI GR
∆el.: +30 22860 33395
Mob.: +30 6978 339081
Fax.: +30 22860 33240

e-mail: san_torini@yahoo.gr

TIME:
09:00 - 18:00

™∞¡∆√ƒπ¡∏ 2006 √.¶.∞.¶.
¶√π∫π§π∞∫∏ ™À¡£∂™∏: 100% ∞™Yƒ∆π∫√

∫∞∆∞∆∞•∏ ¶√π√∆∏∆∞™:

√ÓÔÌ·Û›·˜ ¶ÚÔ¤ÏÂ˘ÛË˜ ™·ÓÙÔÚ›ÓË

∞ÓÒÙÂÚË˜ ¶ÔÈfiÙËÙ·˜

∂π¢√™: √›ÓÔ˜ §Â˘Îfi˜ •ËÚfi˜

√π¡√¶√π∏™∏: ¶ÚÔ˙˘ÌˆÙÈÎ‹ ÎÚ˘ÔÂÎ¯‡ÏÈÛË 

ÌÂ ÂÏÂÁ¯fiÌÂÓË ıÂÚÌÔÎÚ·Û›·. ∫Ï·ÛÛÈÎ‹

ÏÂ˘Î‹ ÔÈÓÔÔ›ËÛË ÛÙÔ˘˜ 17ÔC. øÚ›Ì·ÓÛË

ÌÂ ÙË Ì¤ıÔ‰Ô "batonnage sur lies”.
£∂ƒª√∫ƒ∞™π∞ ™∂ƒµπƒπ™ª∞∆√™: ............ÔC

™À¡√¢∂À∂π:

√ÛÙÚ·ÎÔÂÈ‰‹ Î·È ı·Ï·ÛÛÈÓ¿, 

„ËÙ¿ „¿ÚÈ·, Ú¿ÛÈÓÂ˜ Û·Ï¿ÙÂ˜ & 

ÌÂÛÔÁÂÈ·ÎÔ‡˜ ÌÂ˙¤‰Â˜.

¡ÀÃ∆∂ƒπ 2006 √.¶.∞.¶.
¶√π∫π§π∞∫∏ ™À¡£∂™∏: 100% ∞™Yƒ∆π∫√

∫∞∆∞∆∞•∏ ¶√π√∆∏∆∞™:

√ÓÔÌ·Û›·˜ ¶ÚÔ¤ÏÂ˘ÛË˜ ™·ÓÙÔÚ›ÓË

∞ÓÒÙÂÚË˜ ¶ÔÈfiÙËÙ·˜

∂π¢√™: √›ÓÔ˜ §Â˘Îfi˜ •ËÚfi˜

√π¡√¶√π∏™∏:

§Â˘Î‹ ÔÈÓÔÔ›ËÛË ÛÙÔ˘˜ 18ÔC Î·È

·Ô˙‡ÌˆÛË ÛÂ ‰Ú‡ÈÓ· Á·ÏÏÈÎ¿

‚·Ú¤ÏÈ· 225 lit. øÚ›Ì·ÓÛË ÛÙÈ˜

ÔÈÓÔÏ¿ÛÂ˜ Ì¤Û· ÛÙ· ‚·Ú¤ÏÈ·

ÁÈ· 2 Ì‹ÓÂ˜.

£∂ƒª√∫ƒ∞™π∞ ™∂ƒµπƒπ™ª∞∆√™: ..........ÔC

™À¡√¢∂À∂π: æËÙ¿ ÏÈ·Ú¿ „¿ÚÈ· ÛÙË

Û¯¿Ú·, ·ÛÙ·ÎÔÌ·Î·ÚÔÓ¿‰Â˜, Î·Ú·‚›‰Â˜ 

& ÏÔ‡ÛÈÂ˜ Û·Ï¿ÙÂ˜.

VINSANTO 2004 √.¶.∞.¶.
¶√π∫π§π∞∫∏ ™À¡£∂™∏:

∞™Àƒ∆π∫√ & ∞∏¢∞¡π

∫∞∆∞∆∞•∏ ¶√π√∆∏∆∞™:

√ÓÔÌ·Û›·˜ ¶ÚÔ¤ÏÂ˘ÛË˜ ™·ÓÙÔÚ›ÓË

∞ÓÒÙÂÚË˜ ¶ÔÈfiÙËÙ·˜

∂π¢√™: §Â˘Îfi˜ º˘ÛÈÎÒ˜ °Ï˘Î‡˜.

√π¡√¶√π∏™∏:

§È¿ÛÈÌÔ ÙˆÓ ÛÙ·Ê˘ÏÈÒÓ ÁÈ· 12 Ì¤ÚÂ˜.

√ÈÓÔÔ›ËÛË ÌÂ ·ÔÏ¿ÛˆÛË ÛÙÔ˘˜

22ÔC ÁÈ· 2 Ì‹ÓÂ˜. ¶·Ï·›ˆÛË ÛÂ

‚·Ú¤ÏÈ· 500 lit ÁÈ· 24 Ì‹ÓÂ˜.

£∂ƒª√∫ƒ∞™π∞ ™∂ƒµπƒπ™ª∞∆√™: 9-11ÔC

™À¡√¢∂À∂π: Creme Brulee, Brownies

‹ Î·Ú˘‰fiÈÙ· ÌÂ ·ÁˆÙfi.

SANTORINI 2006 V.Q.P.R.D.
GRAPE VARIETIES: ASYRTIKO 100%

QUALITY CLASSIFICATION:

Appellation of origin Santorini

of High Quality

TYPE: Dry white wine

VINIFICATION:

Cold Maceration at controlled

temperature. Classic white

vinification at 17ÔC. Maturation

with "batonnage sur lies".  

SERVING TEMPERATURE: .............ÔC

FOOD AND WINE:

Shellfish & Seafood, grilled fish,

green salads & Mediterranean

delicacies.

NYKTERI 2006 V.Q.P.R.D.
GRAPE VARIETIES: ASYRTIKO 100%

QUALITY CLASSIFICATION:

Appellation of origin Santorini

of High Quality

TYPE: Dry white wine

VINIFICATION:

White vinification at 18ÔC, end of

fermentation in 225 lit oak barrels.

Fermentation "sur lies" in the barrels

for 2 months.

SERVING TEMPERATURE: .............ÔC  

FOOD AND WINE:

Grilled fish, spaghetti with lobster or

crawfish & rich salads.

VINSANTO 2004 V.Q.P.R.D.
GRAPE VARIETIES:

ASSYRTICO & AIDANI

QUALITY CLASSIFICATION:

Appellation of origin Santorini

of High Quality.

TYPE: Naturally sweet white wine

VINIFICATION:

The grapes are sun-dried for 12 days.

Vinification & end of fermentation in

22C for 2 months. Ageing in 500 lit

oak barrels for 24 months. 

SERVING TEMPERATURE: 9-11ÔC  

FOOD AND WINE:

Creme Brulee, Brownies

or walnut pie with ice cream.

√π¡√¶√π∂π√ ™∞¡...∆øƒπ¡∏ SAN...TORINI WINERY



KANABA ANT. ∞ƒµ∞¡π∆∏
¶∞ƒ∞¢√™π∞∫√ √π¡√¶√π∂π√

& ∞¶√™∆∞∫∆∏ƒπ√

∏ «∫¿Ó·‚· ∞ÓÙ. ∞Ú‚·Ó›ÙË» Â›Ó·È Ì›· ·fi
ÙÈ˜ ·Ï·ÈfiÙÂÚÂ˜ ÙÔ˘ ÓËÛÈÔ‡, ‚Ú›ÛÎÂÙ·È
ÛÙÔ ·Ú·‰ÔÛÈ·Îfi ¯ˆÚÈfi ªÂÁ·ÏÔ¯ÒÚÈ.
π‰Ú‡ıËÎÂ ·fi ÙÔÓ ¡ÈÎfiÏ·Ô ∞ÓÙ. ∞Ú‚·Ó›ÙË
ÙÔ ¤ÙÔ˜ 1958. √ ÙÚfiÔ˜ Î·È Ë Ì¤ıÔ‰Ô˜
ÁÈ· ÙËÓ ·Ú·ÁˆÁ‹ ÙˆÓ ÂÎÏÂÎÙÒÓ Ô›ÓˆÓ
Î·È ÙË˜ ÙÛÈÎÔ˘‰È¿˜ ¤¯ÂÈ ‰È·ÙËÚËıÂ› ·fi
Ù· ·Ï·ÈfiÙÂÚ· ¯ÚfiÓÈ· ¤ˆ˜ ÙÒÚ· Î·Ù¿
ÙÔÓ ›‰ÈÔ ÙÚfiÔ.
∞fi ÙÔ 1958 ·Ú¿ÁÔ˘ÌÂ Ù· ÁÓˆÛÙ¿
ÎÚ·ÛÈ¿ µÈÛ¿ÓÙÔ – ¡È¯Ù¤ÚÈ Î·È ªÚÔ‡ÛÎÔ
Î·È ÙÔ ÁÓˆÛÙfi ·fiÛÙ·ÁÌ· ∆ÛÈÎÔ˘‰È¿.
∏ ∫¿Ó·‚· ‚Ú›ÛÎÂÙ·È ÛÙÔ ªÂÁ·ÏÔ¯ÒÚÈ Â-
› ÙË˜ ∂·Ú¯È·Î‹˜ √‰Ô‡, ‰›Ï· ÛÙÔ
ÊÔ‡ÚÓÔ «ªÂÁ·ÏÔ¯ÒÚÈ».

"KANAVA Ant. Arvanitis" Traditional winery and distillery 

"KANAVA Ant. Arvanitis", located in the traditional village of Megalohori, is
one of the oldest winery-distilleries on the island. 
The enterprise was founded by Nikolaos Ant. Arvanitis in 1958. The select
wines and tsikoudia it produces continue to be made in the old traditional
way. For nearly half a century now we have been producing our famous
Vinsanto "Nykhteri" and "Brusco" wines, and the distilled spirit known as
"Tsikoudia". You will find the "Kanava" on the main road through Megalohori,
next to the Megalohori bakery.

ART SPACE

Cultural Center - Winery - Museum
∂ÈÎ·ÛÙÈÎfi ∫¤ÓÙÚÔ - √ÈÓÔÔÈÂ›Ô - ªÔ˘ÛÂ›Ô

www.artspace-santorini.com

EXO GONIA SANTORINI GR
∂•ø °ø¡π∞ ™∞¡∆√ƒπ¡∏

Tel. / ∆ËÏ.: +30 22860 32774 ñ Mob./∫ÈÓ.: +30 6932 899509

1 ∞ÌÂÏÒÓ·˜ °·‚·Ï¿
Gavalas Vineyard
ªÂÁ·ÏÔ¯ÒÚÈ - Megalochori

2 Gaia Wines
∫·Ì¿ÚÈ - Kamari

3 Santo Wines
¶‡ÚÁÔ˜ - Pyrgos

4 ∫¿Ó·‚· ∞ÓÙ. ∞Ú‚·Ó›ÙË
Canava Ant. Arvaniti
ªÂÁ·ÏÔ¯ÒÚÈ - Megalochori

5 ∫¿Ó·‚· ƒÔ‡ÛÛÔ˘
Canava Roussos
∂ÈÛÎÔ‹ °ˆÓÈ¿
Episkopi Gonia

6 ∫Ù‹Ì· ∞ÚÁ˘ÚÔ‡
Argyros Estate
∂ÈÛÎÔ‹ °ˆÓÈ¿
Episkopi Gonia

7 Kasteli Wines
∞Á›· ¶·Ú·ÛÎÂ˘‹
Agia Paraskevi

8 ∫Ù‹Ì· ™ÈÁ¿Ï·
Domain Sigalas
ª·Í¤‰Â˜, √›·
Baxedes, Oia

9 √ÈÓÔÔÈÂ›Ô ∞ÓÙˆÓ›Ô˘
Antoniou Winery
ªÂÁ·ÏÔ¯ÒÚÈ
Megalochori

10 Volcan Wines
ªÂÛ·ÚÈ¿ - Messaria

11 √ÈÓÔÔÈÂ›Ô ªÔ˘Ù¿ÚË
Boutari Winery
ªÂÁ·ÏÔ¯ÒÚÈ
Megalochori

12 √ÈÓÔÔÈÂ›Ô Ã·Ù˙Ë‰¿ÎË
Hatzidakis Winery
¶‡ÚÁÔ˜ - Pyrgos

13 √ÈÓÔÔÈÂ›Ô ™·Ó... ∆ˆÚÈÓ‹
San... Torini Winery
ŒÍˆ °ˆÓÈ¿
Exo Gonia




