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Ayammrofi ¢i)ol,

H é£xbdoon oauvTtob Touv @UANOSIOL aTTOTEAEl TNV TPOTN £€vTULTN
mpootéOeia NG AnpoTikrig Etrixeipnong MoAimioTikAg Kot ToupioTIKAg
AVATITUENG ONPOG TE CLVEPYOOIO PE TO OIVOTTOIEIO TG ZavTopiving yIxX
TNV o1r6 Koivol PofoAr| Tous.

>T6X0G TNG TPOOTIABEIGS POG £ivVal VO TTAPOLCIGOOVHE OTOUS ETTIOKETITESG
OUYKEVTPWHEVA OAa pali Ta olvoTroleiar Tou vnolol KoB®dG Kol v
avadei§oupe Ta LYPNARG TTOIBTNTOG KPAGIG TNG ZavTopivng.

MoapS&MnAa, pe Tnv €kdoon auTi, B€AOLPE VO TINHOOUHE KOl VOl
SnAdoovpe GTI OTEKGHOOTE OTO TAEUPS TOL CVAOVULHOL OYPOTH -
TTOPAywYOL TTOL HE TNV KABNPEPIVI] KOl ETTITTOVN EPYAOTOl TOL OTO APTTEA,
OULHPGAEI KOBOPIOTIKG OTNV TTAPAYWYI] TWV TTOAVBPAPEVHEVOV KPATIDV
NG Xavrtopivng.

O1 S1oKpioEIg TV KPAOIDY Hag dev eivarl Tuxaieg, XAAG TO OTTOTEAEOHO
TOA®V TTAPOYSVTWV OIS TO NPAIOTEIOYEVEG Kal Gvudpo £6aqog, o
TOPAOOOIOKGG TPATTOG pE TOV, OTTOI0 OLVEXICOLV VO KOAAIEpYOUY T
QUTTEAIX TOUG Ol aYPOTES dIATNPDVTOG HIx TTap&doon XIAIGdwY xpovay,
OAAG KOl O TPGTTOG OIVOTIOMONG XWPIG TNV XPRoN XNHIK®V POPHEKWV.
Ayamnroi @idol, n Anpotik Emixeipnong MoAimioTikig kai ToupioTIKAG
AVATITLENG ORpag oog eVXeETAl Vo €xeTe pia evxdpioTn Siapovr) oTn
JavTopiv Kol 00G KOAEl VA& YyvWPIOETE TX OIVOTIOIE( TNG KOl VO
OTTOAUOETE T HOVODIKG Kot SIEBVAS Bpafevpéva KpaoI& TOUS.

O mpdedpog Tng A.E.Mo.T.AO.
Xapdhaptrog AaplévTas.

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. 4

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



H Owvomroiia ot Orjpa (Zavropivr))

To AkpwTrpl 0TN Ofpa eival pia aoTEPELTN TIMYH TTANPOPOPIWV YIa TN PUOT KOl
To TePIBEAAov TnG ETToxrig Tou XaAKkoU, i TOUG avBp@TTOUS, TIG AOXOAIES TOUG, TO
S101TOAGYI0 TOUG. XTIG TTANPOQOPIEG TTOU AVAYOVTAI OTOV TOHEX TNG OYPOTIKAS
OIKOVOHIOG TrEPIAPBAVOVTAI KO OTOIXEIX TTOL BPOPOVY TNV OTTEAOLPYICH KOl TNV
ovotraporywyr]. KapBouva atmé oAo aptrédouv ko yiyapTa (KOUKOUTOIR) AUEPWY
OTAPUAIDV ATTOTEAOVV TIG AHETOTEPESG HAPTUPIES VI TNV KAAAIEPYEIR TNG APTTEAOL
o1 Orpa TovAGxIoTOV 16 Tov 17° cuddva .X, H amreIkévion oTagulidy emévm
oe ayysioa NG emoxAs Cwypa@IoT& f avayAlvga (eik, 1-2) omOKOAUTITEl T
SNpOTIKGTNTA TTOL €iYe TO OTAPUAI OTNV KOIVWVIX Tng €moxfs OAAG Kai
£VOEXOHEVIDG TO KUPOG TTOL TIPOCEDIOE GE GO0LG AOXOAOUVTAV HE QUTE.

Tnv Tapaywyn Kpaoiob pag Tnv Befainoe éva oXeTIKG TTPGOPATO 0PN, 0 Anves
(raTnTrp1) Kai 0 K&SoG Yo T GLAAOYI TOL HOUOTOUL (gIK. 3). I61aiITEPO EVBIOPEPOV
TOPOLOIGLEel Eva KOPivi oTTé AvYapI& YeUGTO e aoPBEoTn oL BPEOnKe péoa 0TO
ANV6 (eik. 4). Mg To €0pnpa AUTG OITTOKTHOOHE OKOUN HIX TTANPOQOPIX Yok TNV
TIPOICTOPIKI OIVOTIOIO: TNV XPrjon Tou aoBEoTn.

MNa TNV amoBrikevon Tou KPOOIOU QAIVETAl TTWG XPNOIHOTIOIOVVTAV  HEYGAX
oTeVOTTUBpEVO TNIBGEPIN EPOSIAOPEVA pE KPOLVO Afyo TTI0 TTévew aTré T Béon Tous.
O1 TapaMayég mov ouvavToUpe OTn dlakéopnon (OTAAN amé OpGKEVTPOULS
KOKAOUG) QUT@V TwV TIOAPI®dV pag Balouv oTny vTToia 6TI TO KPAOT EVOEXOHEVMS
@UAACOGTAY KATG TIOIKIAEG 1] TTOIGTNTES (€1K. 5). "Evar rapdpoio moap! pe kpouvo
ou Bp€Bnke TPSo@aTa oe PaBUTEPA OTPWHATO KA1 XpovoloyeiTon otov 18° 1 19°
aldva X, (€IK. 6) pag Tyaiver 1-2 o1@VES IO THOW IO TNV OIVOTTAPAYWYH OTn
Onfpa. Koppid gopd 0To 0wTEPIKG TOL TTHOOL O KPOLVOG TTPOOTATEVETAI ATIG
HIKpG TOEWTG e€apTApATA (€IK. 7). ' QUTE TPOPAVOG OTEPEWVOTAV EVa KADT
6dpvov, Tr.x. Bupapiol N aoToIfg, OTTWS YIVETAI KO GHHEPD, VIO VO eUTTOBICEl TO
@pagIpo Tou KkpouvoU. lows Ta MOGPIa He ALTOV Tov eEOTTAIOUS aTToTEAODOAV TO
evdIGUeTo OTAOPG TOU HOUOTOUL TIPIV HETOYYIOOEl TEAIKE OTA QATTOONKELTIKG
mOGPIX, apol 0’ aUTE XTTAAAACCGTOV A6 TUXOV OTEPEX AVTIKEIUEVD - POYES,
Toikovda i U

Emdvw oe Opadopa amé To OTOpIo evég peydhou TiBouv Ppédnke emrypan
Xopoypévn oto ovoTnpa TG FpappikAs A ypagrs (eik. 8). Av kal N ypagn auTr
akOpn dev €xel aOKPUTITOYPOPNOEl, pEPIKG GUPPBOAC TNG Og OLVOLOOMG e
16e0YPAPHATA, OULVATIOTEAODYV TUTTOTIOINHEVA AOYOYPGHHOTO, HE TX OTrOia
SnAddvovTan ouYKekpIpéva ayabd. Xtn OIKf pag TePITTwon TepIAapBdéveTal To
AOYOYPOPHO TOL KPOOI0U, OIS QUTO HOG EIVAl YVWOTO TG AVTIOTOIXK PVNHETT
s KpAtng. Me Tov Tpdémo auTd emiPefaidOnke n vmogiot pag yio TNV
amobrjkevon Kpaolol o mOdpIa. Ta MOGPIa 6 AVTE PAIVETOI GTI HOVGVOVTOV
OTO €0WTEPIKO TOUG pe KePi amméd pENIOOES, KOBWDG £6e1Eav 01 SEIYHATOANTITIKES
NITTOIKEG QVOADOEIG TTOU KAVOIHE.

To AkpwTripl pag €xel dadoel emiong evdei&elg kan yix Tnv e§oywyr Kpaoiov.
MpoKeITon Yix pIat KATnyopiar e10IKWY ayYeiwvy Pe TO OTEVE TOUG OTOUIO OTO TIAd,
@WOTE VO PN KIVOLVEDOLY VO ATTOGPPAYICOOUV KATE TNV HETOPOPG Tous. Ta aryyeia
AUTE, YVWOTE WG PeLEGOTOUOI APPOPEIS, EXOLV AVAYVWPIOTEl WG KaT* g0V
€I6IKG Yl TNV HETAPOPG K dlakivon kpaoiol Kot Aadiol (€ik. 9). XTo AKpwTHPI
£xouv BpeBel PEXPI TTEPICTOTEPOI ATIG TOLG HICOUS PELOGOTOUOUS GHPOPEIG TTOL
eival yvwoTol atmé oAGKANpo To Aryaio Tng TToxs aUTAS.

Ta emTpomédia OKEDN KOl TTOTAPIX OTO TO AKPWTAPI AVEPXOVTOI O XIANIGOESG KOl
BpiokovTal o€ kKGOe OITIKG. OPIoPEVA ATTS QUTG TOAVOSG XPNOIHELAV KA VIO TNV
KaTavEAwon Kpaoiob (eik. 10-12). H &e oknvi 1ou eikoviCel évav Gvopa va yepiCel
TO TOTHPI €VOG GAAOUL eivan XapakTnpioTiKH (eik. 13). To ayyeio xpovoloyeitar oTov
18° 4 19° ai. X, KOl | TAPGOTOON UTTOPE V& €XEI TEAETOULPYIKG XOPOKTHPO.
Mtropel 6pwg oe pia TéTola TeEAeTOLPYIKH TTPGEN TO TTOTS TToL OepPipeTarl va eiva
EVTEADG 0BWO0, XWPIG EVXAPIOTES TTOPEVEPYEIES;

A6 600 OUVOTITIKG EKTEONKAV TTPOKVTITEI GTI TO KPOOi 0T Ofpa ATTOTEAECE
Baoiké ayaB6 mouv ouvéBade 61 PGVO GTNV OIKOVOUIX TOL Vo100 oAAG Kal 0TV
avaTrTuEn oxéoewv pe Tov £§w KGOpo. XXEoewv oL ovvexioTnkav el XIANIGOEg
XPOVIQ, WG TIG PEPES HOG.

Xp. . NToOpog
OpéTipog Kabnyntig Tou Mavetiotnuiov ABnvav
AIeLBLVTAS TWV AVOOKAPWYV AKPWTNPIOL

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



Ta KpaoId& TNG ZavTopivig

O KOAOTEPOG TPOTIOG YIX VO KATOPEPEIG KATI PeYGAO eival To va €xelg
mpofAfpaTta. Eivar 611 o ofyoupo yia var @oyouv até To Traryvidl ol
KOKOI TTAIYTES, VA, 6001 PEVOLY, v YIVOUV TTI0 OKANPOI Kol Vol peivouv
QPOTIMHEVOI OTOV OTOXO TOLG. AUTG 10XVEl 08 KGBEe eTTiTTeS0 TOL KGTHOL
pag kal og kGOe TTUXH TNG LWHG HOS. loxVel Ko OTO KPOOi, Tar HEYGAX
kpaol& Touv Bordeaux [yaivouv péoa amd TIG TTPOOTTEOEIEG TWV
TOPAYWYWDV VA KOTOTTOAEPAOOLY TnVv vypaocia, ol diGonpes Madépeg
YEWIOUVTOI HETO OTTG VO LOMTINTO TPOTIIKG KA.

H Xavtopivn eivar, ommAg, éva amé Ta o dvokoAa trepiféAAovTa Trou
HTTOpEl VO (pUTEWPEI KATTOI10G OUTTEAIR, O BPOXES EAGXIOTES, I} LYPAOIX TOL
A£PQA KOl TOL £6GIPOLG OXEOGV AVOTIAPKTT), O AEPOG AOVODTINTOG, N (E0TN
vtrepPoAikr, N nAlo@avelx GTTAeTn, To XDHa Gyovo... Eivar Tapdéevo (1
HATTWS €ival QVAPEVOPEVO;) TO OTI TO KPAOI& TTOL TTOPAYEI AUTOG O TETTOG
eival TOUAGXIOTOV HOYEUTIKG. TEPATA TTUKVOTNTO KOI €VTOON, HE TTOTE
LTTEPPOAIKG OAAG TTGVTO TTOAOTIAOKO OPDHOTO KOl HIO POYEVTIKI
100ppOTIiar KOPTEPHG 0EVTNTAG KOI TTAOUTOL TG XAKOGANG.

Eivar oAfBeiax TTwg n Zavropivn €xel TPoIKIoTel pe eEXPETIKESG TTOIKIATEG,
6TTwg To AoUpTiKO, To ABApI, To AidGvi, To MavpoTpdyavo kal TTOAES
GMeg, Ary6TepO YVwOTEG OAAG 6X1 ArydTepo aidloyes. ‘Opwg, 6Trwg
atrodeIKVOOLY KPOOI& TwV 01wV TOIKIM®Y GAAG atré GAAEG TTEPIOXES TNG
EAGSog, o TOTTOG, TO «terroir» Tou vnolol €mOKIGLeEl T TTOIKIAIOKG
XapakTnpioTikd. O1 Enpég XavTopiveg eival aplioTOUPYRHATO
KPLUOTGAAIVNG KOBAPSTNTOG, £V Of TTOACIWEVEG Ot PAPEAI EHPIOADOEIG
onk@dvouvv To Bdpog Tng dpuds pe vépoxn Xépn. Ta wpiga NuxTEpIa
ouvapTGlovy pe Tov 1816TUTIO, €§WTIKG XOPOKTAPA Toug. Ta AIOTH
Vinsanto pmropolv GveTo va avapeTpnOovy He Ta KKAOTEPA YAUKG KpOaI&
TOU TAQVATI £VA TA £PLOPE EVTUTTWOIGLOLY HE TNV KOPPSTNTA TOUS.

TéMog, emreidr) 6Aa VTG TOt OTUA KPAGIAY TNG XavTopivng BacifovTail o
TTOAD 0TV S0pI| TOU OTOHATOG KA1 G OTIG APWHATIKEG akpoBaaies, eival
T ATTOAVTA KPAOI& porynTol, 61 HOVO HE TON VTOTIIA VTOHOTAKIA, TNG
KOTATANKTIK @A&Pa, T povadikG @UAA KATTapng Kol Tooeg GAAeg
até@ieg XavTopIvIEG YeVoelg, OAAG Kol pe 6tola kouliva ptropei va
TapIGEel pe kpaoid €vrovng dopns.

To povadiké TpSPANpa Tou apTEA@dVA TNG XavTopivng, N aTuxia Tov,
eival 611 BpiokeTal o€ éva atré TA O GHOP@A HEPT TOL KGOpOUL!

O1  miéoelig Tou ookoUVTal amé Tnv  A&vapyn 6épnon oTtnv
oIvVOTTapOYwYIK {@dvn TNg Zavtopivng eival T600 PeYGAeG 6TToU, av Gev
YiVouv OWOTEG KIV|OEIG, QLTI ] TEPAOTIA TTOAITIOTIKH KANPOVOpIG HTropel
vat yivel g pakpiviy avépvnor... Mpéter 6Aoi va fonBrioovpe doTe avTH
N Kat&oTaon vo oMGEel Kol va  yivel TO €VOUOHO Y OKOpN TTIo
OUVOPTTOOTIKG KPOOI& Kal yiot OKOpn o ToAAoUG Kol €vBeppoug
omaboug.

KwvoTtavTivog Aalapdikng
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. i

Konstantinos Lazarakis
Master of Wine



H ZANTOPINH TON ATPOTQON

H Xavtopivn, n pubiki ATAavTida, yévwnua Tng AGBag Kal TNG QwTIGG, SHOP@n Kl
HLOTNPIWONG, HOVOBIKT KOl aoLVABIOTN dIATNPET EVa OypOTIKG TOTTIO OTTAVIAG OHOPPIGG
Kai aiag. Mia obvOeon amré aAAeTTGAANAeg avaBabpides, Snupiobpynua TNG evQuiag, Kai
NG EPYQTIKOTNTAS TV KATOIKWV TOU vNoioU, PTrépece va dapdoel Ti§ SUOKOAIES TG
@UONG, va OTTGOEl TNV OPH TWV AEPNOWV, VO CUYKPATHOEI TO AfYO XWHX KOI VO KAVE
KOAAIEPYROIHN OXeOOV KGBE OO TOL £6&POUS.
KAIMA KAI EAAOGOX
To kAipa o Zavtopivn eivar vrova §npoBeppiKG, pe OTTOPAdIKES Kol CLVHOWS PEYGANS
£évTaong PpoxomTdoelg Kupiwg  KaTG Tnv xeipepiviy mepiodo. H éNAenpn Twv
BpoxoTTdoewY KAl IBIKITEPA KATG TOLG BEPIVOUG PIVES, EPXETAI VO KOADEL 1} VUXTEPIVI
dpéoog, n omoiax otV ZavTopivn eivon TOAG peyoAlTepn ammé kGBe GANo vnoi Twv
KukAGSwv.
O1 LPNAEG BeppoKPAOTES TNG NUEPOS 18IS KATG TNV Bepiv TePi0S0, TTPOKAAOUV £vTovn
e€aTpIoN TOL BAAGOGIOL VEPOU TNG KAXAVTEPOS, OI VYPES AUTES AEPIEG PALES GTAV TIVEOLV
SUTIKOI GVEHIOI VTTOXPEWVOVTAI VO LTTEPTTNOHOOLY TO TEIXOG TNG KOAVTEPOS (g Kai 350
HETPQ), HE OTOTEAEOHX VO OVEPXOVTQI, VO PUXOVTAI, Vo OXNHATI{ouV VEPN Kol Vo
QAPIVOLV TO PHEYOADTEPO HEPOG TWV KATAKPNHUVIOHATWY TOUG OTNV ALLKT] Bnpaikn yr).
3TO NPOIOTEIOYEVEG £601(POG OIAKPIVOVTAI TPEIG OPIOVTEG KIooNpns, 0 KABEVOSG TOUg
PAVEPWVEI TTEPIGOOVG EVTOVWV NPAIOTEIGK®V eKPri&ewv. - To KATOTEPO OTPWHA
Kioonpng pe éog PEXPI Kai 70 pETpa SpIovpyRONKe a6 NPAIOTEIOKEG eKPAEEIS TTpIV
até 100.000 Xp6vIa KO GTTOTEAEITAI TG Kioonpn, TEPPa Ko 0YKOAIBOL.
To peoaio oTpdpa kiconpng maxouvs péxpl ko 10 péTpwv dnpiovpyrbnke Tpiv oo
50.000 xpovia.
To avdTEPo OTPWHO KIOONPNG €Xel TGOS HEXPI Kol 60 PETPO KO dnpIoLPYHONKE TIPIV
até 3.400 xpovia TepITToL.
MAPAAOZIAKA MPOIONTA
3TO NPAIOTEIOYEVEG QUTS €60POG TNG ZavTopivng, n GuTreAos, n eAPa, n K&Tapn, To
KPIBGPI KAl N HIKPOKOPTIN TOHATQ, KATAPEPQAV OXI HOVO VO €LSOKIPOOLY, OAAG KOl VO
6woovy mpoidvTa povadikig adiag kol ToIdTNTaS. MNMapdyovtal pe QUOIKOUG TPOTTOUS
Kal TIpoadidouv pia YeLOTIKH SuvapiKr 0TV Koudiva TNG ZavTopivNs.
H @dfa tng Xavrtopivng, eivon AaBolpi kai ouykekpipéva To €idog Lathyrus clymenum,
IOV TTAYKOOUIWG KOAAIEPYEITON HOVO OTN ZavTopivn.
H mo16TnTa Tou KapTov OANG Kal 0 TPATIOG TNG KAAAIEPYEIOS KOl TG HeTaTTOMONG dev
£xel 0ANGEEl oxed6V KBGOV oe GAN aLTH TV HOKPSXPOV SIAGPOHN aPOv OKOHN KO
OfPEPQ TIG TIEPIOTOTEPES POPES 1N OTTOPG YiveTon pe LwAAATa  GPOTPa, eved dev eivai
OTTAVIA 1] EIKGVA TOL GAECPOTOG TOU OTIGPOL PE TOUG TTAXAIOUG XEPOHUAOUSG.
H koAIEpyeIa TNG TOPATAG 0T XavTOopivn EEKIVOE OTA TEAN TOL TTPONYOUHEVOL QIGVO.
H vo 1A pIKpOKOPTIN TOPATO TNG ZovTopivg oAAG KOl TO TTPOIGVTA TG (TTOATGS, XUHOS
Kol atro&npapévn), eivar TAovoia o€ YEUOT Ko Gpwpa, GAAG KO 0€ TIOAOTIHO OUOTOTIKG
(AUKOTTEVIO) TTOU €XOULV TTOAD EVEPYETIKES ISIGTNTES YIX TOV QVOPGITTIVO OPYOVIOHO.
H kémopn Tng Zavropiving CLUMEYETOI QTT6 AUTOPLH QPUTG TTOL PUTPWDVOLV OTIG
EepOAIBIEG TOL VG100 OAAG KOl OTOUG ATTOKPNHVOUS BPAYoUS.
O AMITEAQNAX
O opTreAddvag NG Xavtopivng exTeiveTan ofjpepa oe €ktaon 14.000 OTPEPPGTWY KO
ATTOTEAEl VA TIPAYHATIKG PVIHEID PUOIKOU KGANOUS.
Didoevel TEPIOOGTEPES TG TPIGVTA APXEYOVESG TIOIKIAEG QPTIEAOV, TTOL TIAPAEYOLV
161aiTEPNG Kt £§QIPETNG TTOIGTNTAG AeUKG  ENPG KPaGI& MG Kl To Trepipnpo YAuk6
VINSANTO Tou €xouv  mAolola YeUON, HOKPIK ETTIYELON Kol AETITE, €UXAPIOTO
APWDPOTA, AVTEEIX TNG PUOIKIG OPOPPIAS TNG ZAVTOPIVNS.
O1 Aevkég TroIKIAieg aptréAdov AcUpTIKo, ABRpl,  Andavi, kai ol epuBpés MavTnAapid,
MavpoTtpéyavo, kai Bouvddparo eivar oi o S1adedopéveg TOIKIAIEG OTOV OPTTEADVA TNG
Savtopivng. Ta Tpépva Tou apmeAdva eival auTdépila, dev eivar epfoliaopéva o
QHEPIKAVIKA VTTOKEIMEVO AUTTEAOUL, OPOU TO NPAICTEIOYEVEG £BQPOG TNG ZavTopivng dev
eMETPEPE OTNV PUANOERPA VO EYKATAOTOOET 0” AUTS.
Or1 avTi€oeg KMPOTIKEG OLVOAKES Kal IGIHTEPA 01 10XUPOI GVEHOI LTTOXPEWOAY TOUS
KOANEPYNTEG vax LIOBETAOOLY €var PHOVOBIKG XOUNAG oXApa KAXGEPQTOS, oav KoAGo!,
TIPOKEIPEVOL V& TTPOPUAGCCOVTAI T OTAPUAIR, TG00 ATTé TOV GVEUO 600 KOl OTT6 TOV
KAUOWVa TOU KAAOKAIPIOD.
Mépkog Epp. Kagovpog
lewmévog Etrapyeiov Orfpoag

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
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XANTOPINH

MOIKIAIAKH TYNOEIH:

ALYPTIKO 90%, AHAANI 109%
KATATA=ZH MOIOTHTAZ:

Ovopaociag MpoéAeuong Lavropivn
Avwtepng Moidtntag

EIAOX: Oivog Aeukdg =npog
OINOMNOIHIH: Maipvoupe 10 25% and
TO XUMO TOU OTA®UAIOU Kal PE TN
diadikaocia NG YUENg anoxwpiletal
O XUMOG anod TIG OIVOAAOTEG.

TN OUVEXEIQ N AAKOOAIKA {Upwon
NEAYUATOMOIEITAl OE AVOEEIDWTEG
defapeveg otoug 18°C.
OEPMOKPAZIA ZEPBIPIZIMATOZL: 8-10°C
LYNOAEYEl: ©aAacoiva, Tupid kal
AEUKQ KpgaTa.

KATXANO

MOIKIAIAKH TYNOEZH:

KATEANO 85%, FTAIAOYPIA 15%,
ONAVIEG YNYEVEIG MOIKIANIEG Mou
kaAunTouv Aiyotepo and 1% Ttou
AuNEAWVA TOU VNOIOU,

KATATAZH MOIOTHTAZ:

Qivog AeUKOG =nNpo¢ EnTpanéliog.
EIAOX: Oivog Aeukdg =npPog.
OINOIMOIHZH:

KAaooikr) Aeukry Oivonoinon.
OEPMOKPAZIA IEPBIPIZIMATOZL: 12°C
IYNOAEYEI: ©@aAacoiva, Ydpia, Aeukd
KOEATA WE EAAPPIEG OAATOEG.

VINSANTO

MOIKIAIAKH TYNGOEIH:

ALYPTIKO, A©HPI, AHAANI

KATATAZH MOIOTHTAL: Ovopaociag
MpoéAeuong avropivn AvTePng
MoiotnTag.

EIAOX: Oivog NAAQIWPEVOG QUOIKWG
YAUKUG and AlaoTtda otagpuAia
OINOIMOIHZH:

Me Tov narponapadoTto Tpono. Apou
NGooupe Ta oTtapuUAia yia 10-15 nUEPES
Ta natape pe Ta nodia. 10kg oTagpuAl
pag divel kg nepinou Bivoavto.
MaAaiwon 5 €1n o€ BapéAL
OEPMOKPAZIA ZEPBIPIZIMATOZL: 6-8°C
IYNOAEYEl: Meta 10 yeUua wg
endopnio.

AMIMEACQNAL TABAAA

Ytnv KdvaBd pag, oto ypagiko
Meyaloxdp1, axoloubBdvrag mapddo-
o1 TPIOV adVeV, aocxoloUupaote pe
TV 01voImoinon Ttwv PaclK®V MO1KI-
A1dv  tne  Zavtopivig, aoUptiko,
abrp1, aiddvi, mou xkalliepyoupe
0TOUC APIEADVES 11aC.

0 TIidpyog IN'afadde €kave to mp@dto
Bripa Snuioupydvtag kpaoid and ond-
vieg AeUKEC KAl KOKKIVEC TMOIKIATEC.
Ev6iagepdpevoe mpwtiotwe yia tnv
moigtnta, £xe1 6eiel Gt1 o1 Eexaopéveg,
addd dpiotng moidtntag moikiAieg,
mou €xel va Jpag IIPooQEpel 1)
Yavtopivyy a&iCouv pe to mapaIdve
TNV IPOCOXT] PAC.

AxolouBrjote to pwTIOpEvo PIKPG mé-
tp1vo touved mou Yi1bupilel tnv 10T0-
pia tou owvomoleiou pag odnydvrag
otnv auldq pac. Aokipdote ta Aeurd
«Zavtopivn» ka1 «Katoavé», to yAukG
gpaoi «Bivodvto» VQPRD ka1 to kok-
K1VO «EevGAoo».

MEFAAOXQPI “ANTOPINH
TnA: 22860 82552,
Kiv. 6977 434636
Fax. 22860 82552

e-mail: gavalaswines.gr

www.gavalaswines.gr

QPAPIO AEITOYPTIAZ:
10/4 - 30/10
10.00 mu. - 800 [

GAVALAS VINEYARD

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".

MEGALOCHORI SANTORINI
Tel. +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
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WINES 5 .A

OAANALLITHZ

MOIKIAIAKH LYNOEZH:

100% AZYPTIKO

KATATAZH MOIOTHTAZ:

Ovopaociag MpoéAeuong Zaviopivn
Avwrepng Molotntag

EIAOL: Oivog AeUKOG =nNpog
OINOMOIHIH: KAaoikry Agukry Oivonoinon.
OEPMOKPAZIA IEPBIPIZMATOZ: 8-10°C
TYNOAEVYEI:

Wapia & dahacoiva ala kal Ainapd

KOEATIKA ONWG APVAKI OTOV (POUPVO.

OAAALLITHX BAPEAI

MOIKIAIAKH LYNOEZH:

1009% ALYPTIKO

KATATA=H MOIOTHTAZ:

Ovopaociag MpogAeuong Zavropivn
Avwrtepng Molotntag

EIAOX: Oivog Aeukdg =npog
OINOIMOIHIH:

KAaoikn Aeukrny Oivonoinon, {uuwon
oe 100% véa yaAika dpuiva BapeAia.
Qpipavon ota BapéANia yia 4 PAveg.
OEPMOKPAZIA IEPBIPIZIMATOZL: 10-12°C
TYNOAEYEI:

Mavyeipeuta Yaplia & daAacoiva pe
APWHATIKA JMAXAPIKA AAAG Kal Ainapda

KOEATIKA ONWG APVAKI OTOV (POUPVO.

GAIA WINES

To owvomoieio tng I'AIA Bpioketar
0TIV avatoAlKy akTy TOU violoy, ot
Oéon Bpayxeiée, avdpeoa oto Kapdpl
ga1 tov MovéAiBo. ITpékeitan yia éva
HeTPOKTIOTO KTIOPA TWV ApXWV TOU
epaocuévou aldva, madid epyootdolo
TOPATOIEATE, TIOU avVAKAIVIOTNKE Kal
enavevtdxOnke otnv mapaywyr, auty
Tt Qopd 1mo10TIKGV Kpaoiwv. I'a pag
TO Yyeyovog 6t évag mapadoolakag Bio-
pnxavikée xodpog SavaPpioker tnv
apXIKN] TOU XPNOTIKOTHTa €ival amo
ROVO TOU YEYOVOG ONHAVTIKG yiati on-
patodotel tnv ouvéxion tou xOeg oto
ofjpepa péoa aré évav (wviave Kal
0x1 pouoeiakS Yapaktrpa. To omiti
tou OAAAXZITH, eomdiopévo pe tnv
mAéov state-of-the-art texvoloyia, pag
€IITPETIEl VA EKPPAOOUPE 0TO AKEPAIO
tnv Suvapiky tou XZavtopivioy
Aotptirou.

BPAXEIEY - EZQQ TQNIA YANTOPINH
MovoAidog)
TnA: 210 8055642-3
Kiv.. 6945 777814
Fax. 210 8055542
e-mail: gaiawine@acn.gr
www.gaia-wines.gr

QPAPIO AEITOYPTIAZ:
Q:00 - 18:00 (UOvo TOV AUYOUOCTO)

GAIA WINES

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.

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:
Q.00 - 18:00 (only at August)

THALASEITIS

¥ i 8§ T & L 1 NI
AFPELLATION OF DEIZIN
0F AUPEEIGE GEALITY

THALASSITIS

GRAPE VARIETIES:

ASSYRTIKO 100%

QUALITY CLASSIFICATION:
Appellation of origin Santorini
of High Quality

TYPE: Dry white wine
VINIFICATION:

Classic white vinification.
SERVING TEMPERATURE: 8-10°C
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: 10-12°C
FOOD AND WINE:

Fish cooked with herbs & spices
mainly but also fatty dishes such

as brazed lamp.
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ZANTOPINH AZYPTIKO

MOIKIAIAKH TYNGOEIH: 1009% ALYPTIKO
KATATA=ZH MOIOTHTAZ:

Ovouaociag MpogAeuong Zavropivn
Avwrtepng Molotntag

EIAOL: Oivog AeUKOG =nNpog
OINOMOIHIH: KAaoikry Agukry Olvoroinon.
OEPMOKPAZIA IEPBIPIZIMATOZX: 10-11°C
IYNOAEYEl: Wapia kal dalaocoiva.

ZANTOPINH NYXTEPI
MOIKIAIAKH TYNGOEIH: 75% ALYPTIKO,
15% AHAANI, 10% ASHPI

KATATA=H MOIOTHTAX:

Ovopaociag MpogAeuong Zaviopivn
Avwrepng Moiotntag

EIAOL: Oivog AeUKOG =nNpog
OINOIMOIHIH:

KAaoikn Aeukry Oivonoinon

Kal népacua 3 PAVEG OE BAPEAL
OEPMOKPAZIA IEPBIPIZIMATOZ: 10-12°C
ZYNOAEYEI:

WnN1o AeukO Kpeag, WECEDEG Kal
€OEOPATA PE MIKAVTIKN YEUON,

SANTORINI VINSANTO
MOIKIAIAKH TYNOEIH:

85% ALYPTIKO, 15% AHAANI
KATATA=H MOIOTHTAX:

Ovopaociag MpogAeuong Zaviopivn
Avwrepng Moiotntag

EIAOL: Oivog NAeukdg PUOIKWG

YAUKOG ano AIaopéva OTagUAIQL
OINOMOIHIH: AIGOIUO TWV OTAPUAILV
via 8-10 PEPEG, AEUKR olvoroinon,
naAQiwon TOUAGXIoTOV 2 xpovia o€
dpuiva BapEAia.

OEPMOKPAZIA YEPBIPIZIMATOZ: 8°C
IYNOAEYEl: EAappid yAukiouara,
@EouTa, ENPOUG KApMnoug, oud YKPa,
MIKAVTIKA TUPIA.

SANTO WINES

H "Evwon Xuvetaipiopcv Zavrtopi-
vnge, n SantoWines, 18pG0Onke to 1947
KOl eKnpoowiel 6Aoug toug Kaddiep-
YNTEC 0TO VNoi.

To épapd pag... «XZuAdoyirstnta, IToi-
Jtnta, Aubevtirgtnta, Aeipépog Avd-
mtuén» Aeopeudpaote va mapdyoupe
aubevtikoug oivoug Zavtopivng, oefd-
pevol tnv o1vorointiky mnapddoon tou
V110100, UTIepaoII1{GHEVOL TOV LAV TOPI-
V16 aumed@dva Kal TNV ae1ipopo avd-
mtuéy tou.

OINOTOYPIXTIKO KENTPO
SANTOWINES

Ya¢ mePIPEVOUPE  OTOV AVAVEWMHEVO
mOAUX®DPO a@lep®PEVo 0to Kpaoi!
ArmoAavote tnv {evdynon oto o1voroi-
€0 pag, to vvoripavtép pe Oépa to
Yavtopivid kpaoi ka1 Soripdote ta
noAuBpafeupéva kpaold pag oto
Wine Bar pe paysutiky 0€a oto
neaioteio! Xto Santowines Shop 6a
Bpeite ka1 dAAa TomiKkd mpoidvta Omme
@dfa ka1 topatdkia.

MYPrOL ANTOPINH
TnA. 22860 22596
22860 28058
Fax. 22860 23137
e-mail: info@santowines.gr
www.santowines.gr

To OIvOTOUPIOTIKO KEVTPO
Aeitoupyei ano TIc 10:00 1o npwi
€wWC TN duon Tou NAIoU.

SANTO WINES

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

Our vision.. "Collectiveness, Quality,
Authenticity, Sustainable
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!

PYRGOS SANTORINI GR
Tel: +30 22860 22596
+30 22860 28058
Fax. +30 22860 23137
e-mail: info@santowines.gr
www.santowines.gr

SantowWines Oenotourism Center
is open from 10:00 in the morning
until sunset.

SANTORINI ASSYRTICO

GRAPE VARIETIES: ASSYRTIKO 100%
QUALITY CLASSIFICATION:

Appellation of origin Santorini

of High Quality .:
TYPE: Dry white wine I
VINIFICATION: Classic white vinification.
SERVING TEMPERATURE: 10-11°C
FOOD AND WINE: Fish and seafood.
SANTORINI NYKTERI

GRAPE VARIETIES: 75% ASSYRTIKO,
15% A:'IDANI, 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: 10-12°C

FOOD AND WINE: r
Griled 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: 8°C

- FOOD AND WINE:

Light desserts, fruit, dried nuts,
foie gras or spicy cheese.
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Canava Roussos

NYXTEPI 2001

MOIKIAIAKH TYNGOEIH: 1009% ALYPTIKO
KATATA=ZH MOIOTHTAZ:

Ovouaociag MpogAeuong Zavropivn
Avwrtepng Molotntag

EIAOL: Oivog AeUKOG =nNpog
OINOMOIHIH: Agukry Oivonoinon We
YUEN, cUVOdEUTNKE anoO OEKAMEVTE
unveg naAciwong oe  dpuiva BapgAia.
OEPMOKPAZIA IEPBIPIZIMATOZ: 10-12°C
TYNOAEYEI: Wnra, Wwapia, kanviotd
KpEaTa & QAAQVTIKA, AEUKEG OAATOEG

& Tupia.

VINSANTO 1999

MOIKIAIAKH TYNOEIH:

AZYPTIKO, A©HPI, AHAANI

KATATA=ZH MOIOTHTAZ:

Ovouaociag MpogAeuong Zavropivn
Avartepng Molotntag

EIAOL: Oivog Aeukdg Quoikog MAUKOG
OINOMOIHIH: YnepwpIihgog TPUYOG,
NaoIpgo 15 uepwv & eAeyxouevn
Cupwon. MNaAdiwon 4 eTwv o BapeAia.
OEPMOKPAZIA ZEPBIPIZIMATOZ: 8-10°C
TYNOAEYEl: =npoug kaprnoug, TApTeg

ANo&NPAPEVWY PEOUTWY, YAUKEG

OGATOEG & OCOKOAQTEVIOUG MEIPACHOUG,

IANTOPINH 2006
MOIKIAIAKH TYNOEIH:

100% AXYPTIKO

KATATA=H MOIOTHTAZ:

Ovopaociag MpogAeuong Zavropivn
Avartepng Molotntag

EIAOL: Oivog AeUKOG =nNpog
OINOMOIHIH: KAQCOIKA Agukry
olvonoinon & KPUOEKXUAION.
OEPMOKPAZIA IEPBIPIZIMATOZL: 9-10°C
IYNOAEYEL: Wdpia, ootpakoeidr,
BaAaciva, okAnpd, aAuupd TUpId.

KANABA POYXIOY

H KANABA POYZZOZ, to maAaig-
TePo mAPabo01aKG ULGOKAPO O1VO-
mo1eio tng Xavtopivng, 16pGOnke to
1836, e 0T6X0 TNV IapaAywyl] oivev
uwnlrc moidtntac. H epmelpia
Seraetiddv petagépetal amnd yevid oe
yevid, yla va ek@paotel pe ouvé-
ela, oUvexela Kal arnéAuto oefaopd
1] TEXVY) TNG 01VOIIoi01G TOUC VI Ol-
0G.

O I'idvvng Podooog ka1 o1 ouvepyd-
TEC TOU, UMOdEXYovTal KATd TNV
Oep1vi] mepiodo, kaBnpepivd toug
€MI0KENTEG TOUC, 0TO Hapadoolard
olwvoroleio tng etaipiag, oTnv
Emoxony - Méoa I'ovid Zavvopi-
v1g, Y1 VO TOUG EEVAYH 00UV O0TOUC
xwpoug tn¢ KavaBag ka1 ota puoti-
Kd TV mapaboolark®dv yeioemv tng
Yavvtopivng, Me yeuolyvwoia 8
S1a@opeTikV mpoidvtwv: Vinsanto,
Yavtopivny, Nuxktépi, Pifdpi,
KaAvtépa, ABrip1, Maupdbnpo ra1
Ndpa Povoooc,.

EMIZKOMH, MEZA TQNIA XANTOPINH
TnA: 22860 31278
Fax. 22860 31349
e-mail: info@canavaroussos.gr
Website: www.canavaroussos.gr

QPAPIO AEITOYPTIAL:
25/5 - 31/5 11.00 - 17:00
louviog - Zemtepppiog 1100 - 19:00
1/10 - 15/10 11.00 - 17:.00

CANAVA ROUSSOS

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.

EPISKOPI, MESA GONIA SANTORINI
Tel: +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 1100 - 19.00
1/10 - 15/10 11.00 - 17:.00

ROUSSOS

R’V

NYKTERI 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 fiffeen months in
oak barrels.

SERVING TEMPERATURE: 10-12°C

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 fiffeen days, then controlled
fermentation. Aged in oaken
barrels for 4 years.

SERVING TEMPERATURE: 8-10°C
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: 9-10°C
FOOD AND WINE: Sea foods, fish,
lobster, hard, salty cheese.



KTHMA APTYPOY

MOIKIAIAKH TYNGOEIH: 100% ALYPTIKO
KATATA=H MOIOTHTAE:

Ovopaociag MpogAeuong Zaviopivn
Avartepng Molotntag

EIAOX: Oivog AeukdG =npog
OINOMOIHIH: KAaolkry Agukry Oivonoinon.
To 209% naAaiwvel oe dPUIVO YAAAIKO
BaptAl yia 6 prveg.

OEPMOKPAZIA ZEPBIPIZIMATOZL: 8-10°C
TYNOAEYEl: Taipidlel apuUoVIKa e Jia
NAEIGda €QECHATWY. ZAG CUVICTOUME
APVAKI OTa KANPATOPUAAG 1 Wap! aAd
OMETOIWTA.

Eniong cavtopIvIEG VOOTIMIEG ONWG
@ABa, XAwPO TUPI KAl VTOUATOKEPTEDEG,.

KTHMA APTYPOY BAPEAI
MOIKIAIAKH TYNGOEZH:

1009% ALYPTIKO

KATATA=H MOIOTHTAE:

Ovopaociag MpogAeuong Zaviopivn
Avartepng Molotntag

EIAOX: Oivog AeukdG =npog
OINOMOIHIH: KAaolkry Agukry Oivonoinon,
Kal wpihavon yia 6 PAveG og YaAKa
Spuiva BapéNia Twv 500 lit,
OEPMOKPAZIA ZEPBIPIZIMATOZL: 8-10°C
TYNOAEYEl: Wdpia ue cdAtoaq,
MOUAEPIKA KAl Aompa Kpeara.

Qpiya okANEAa Kai Kanviota Tupld.

AHAANI APTYPOY

MOIKIAIAKH TYNOEIH:

100% AHAANI

KATATAZH MOIOTHTAZ:
AlyaioneAayitikog Tonikdg Oivog
EIAOX: Oivog AeukdG =npog
OINOMNOIHIH: KpuogkxUAion, {upwon
oe avogeidwtn defapevn.
OEPMOKPAZIA IEPBIPIZIMATOZ: 8-10°C
IYNOAEYEL: Wdapia kal Aeukda kpéara
UE EAQPPIEC APWMATIKEG CAATOEG.

KTHMA APTYPOY

To Kruipa Apyupod 18pubnke to
1903 a6 tvov I'edpylo Apyupd, o o-
moiog O€Anoe pe autd tov TPomo va
alomoijoer pia  1810ktnoia 20
oTpeppdtwy apmeddva otn
Xavtopivy).

A116 téte péxp1 orjpepa 1 o1KoyEvela
Apyupou ouveyiCel pe pepdkl Kal a-
@O0I®OoN TV 01VOIIoINTIKY mapddo-
on 1ou &ekivnoe mp1v amnd éva aiva
€Xovtag oav 0TOX0 TNV Iapaymyr
KPao1®dV UWnArig mo16tntag pe €vio-
V1] IPOOWITIKG TN TA.

Aut6 avayvwpiotnke KAl amd To Ie-
p1081k6 Wine & Spirits mou katéta-
&e 1o Ktrjpa Apyupou péoa ota 100
KaAUtepa o1voroleid Tou KGOPOU
yia to 2005 xa1 to 2006.

EMIZKOMH TONIA ZANTOPINH
TnA. 22860 31489
Fax. 22860 32285
e-mail: margiros@otenet.gr
www.argyrosestate.gr

QPAPIO AEITOYPTIAL:
Q.00 M. - 19:00 P

ARGYROS ESTATE

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.

EPISKOPI GONIA SANTORINI' GR
el. +30 22860 31489
Fax. +30 22860 32285
e-mail: margiros@otenet.gr
www.argyrosestate.gr

TIME:
Q.00 am - 19:00 pm

o)
Agyrigoi
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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: 8-10°C
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: 8-10°C
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: 8-10°C

FOOD AND WINE: It is a good match
for fish or white meat, cooked with
scented sauce.
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KANABA KAPAMOAETKOY
ALYPTIKO

MOIKIAIAKH LYNOEZH:

95% ALYPTIKO, 5% AGHPI

KATATAZH MOIOTHTAZ:

Ovopaociag MpoéAeuong Lavropivn
Avwrepng Molotntag

EIAOL: Oivog AeUKOG =nNpog
OINOMOIHIH: KAaoikry Aeukry Oivonoinon
OEPMOKPAZIA YEPBIPIZIMATOZ: 10-12°C
IYNOAEYE: ©aAacoivd, Aeukd kpéara,
ENAPPEG OQATOEG.

KANABA KAPAMOAETKOY
NYXTEPI

MOIKIAIAKH TYNGOEZH:

Q0% ALYPTIKO, 5% AHAANI, 5% AGHPI
KATATA=H MOIOTHTAE:

Ovopaociag MpogAeuong Zaviopivn
Avartepng Molotntag

EIAOX: Oivog AeukdG =npog
OINOMOIHIH: KAaolkry Aeukry Oivonoinon
6 unveg BapéAl napauovn

OE aVevePYEG CUUEQ).

OEPMOKPAZIA IEPBIPIZIMATOZL: 10-12°C
TYNOAEYEl: WnTta oxapag, MOUAEPIKA
Kal KanviotTd COAWHO.

VINSANTO KASTELI WINES
MOIKIAIAKH TYNGOEZH:

90% ALYPTIKO, 10% AHAANL.
KATATA=H MOIOTHTAX:

Ovopaociag MpogAeuong Zaviopivn
Avwrepng Moldtnrag.

EIAOX: Oivog ®uoikwg Mukog ano
NaoTd  oTaguUAIQ.

OINOMNOIHIH: Aidoipo 10 nuéPeg
KAaoikn Agukry Orvonoinon
(NaAciwon oe BapeN 2-5 xpodvia)
OEPMOKPAZIA YEPBIPIZIMATOZ: 10-12°C
IYNOAEYEL MikavTika Tupia,

Enpa @pouta.

KKASTELI WINES

Ytnv Ayia ITapaokeuri tou BéOw-
va o owvoddyog E. KapapoAéykog
owvorolof oxe6ov melpapatikd
otnv kdvafa pag (o1voroielo) pe
tov mA€ov oUyYXpovo eE0AIONG ta
ota@Ulia TOU 01KOYEVEIQKOU Pag
apmeddva mou kadldiepyeital ma-
paboolakd pe oefaopd  otnv
npoovacia tTOoUu povadikoU
01KOOUOTHATOC TN Lavtopivne.
Aexdpaote emok€wyelg petd aro

TNAEPMVIKY EMIKOIVOVIQA.

ATIA TIAPAZKEYH
BOO©QONAYL TANTOPINH
Tnh.: 22860 32047
Fax.: 22860 32047

e-mail: karamova@otenet.gr

QPAPIO AEITOYPTIAZL:

Aexdpaote eniokéwelg perd ano

TNAEP®VIKA EMIKOIVGVIa

KKASTELI WINES

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
vineyard that is cultivated
traditionally with respect in the
protection of unique ecosystem of
Santorini. We afterwards
accept visits from telephone

communication.

AGIA PARASKEVI
VOTHONAS SANTORINI
Tel. +30 22860 32047
Fax.: +30 22860 32047

e-mail: karamova@otenet.gr

TIME:
We dfterwards accept visits from

telephone communication

~
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CANAVA E. KARAMOLEGKQOY
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: 10-12°C
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: 10-12°C

FOOD AND WINE: Served with fish
and white meat, smoked salmon.

CANAVA E. KARAMOLEGKOY
VINSANTO

GRAPE VARIETIES:

ASSYRTIKO 90%, AIDANI 109%
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: 10-12°C
FOOD AND WINE: Served with spicy
and strong cheesses, dried fruit.



KTHMA LZITAAA

ZIFTAAAL TANTOPINH OMNAnN
MOIKIAIAKH TYNGOEIH: 1009% ALYPTIKO
KATATA=ZH MOIOTHTAL:

Ovouaociag MpogAeuong Zaviopivn

Avwrepng Moiotntag

EIAOL: Oivog AeUKOG =nNpog
OINOMNOIHIH: KAaoikry Agukry Oivoroinon.
OEPMOKPAZIA ZEPBIPIZMATOZL: 10-11°C
TYNOAEYEl: Wapia kal Aeuka kpéata

UE EAAPPIEG OAATOEG.

2ZIFTAAAL BAPEAI XANTOPINH
OonAn

MOIKIAIAKH TYNOEIH:

100% AXYPTIKO

KATATA=ZH MOIOTHTAZ:

Ovopaociag MpogAeuong Zavropivn
Avartepng Molotntag

EIAOL: Oivog AeUKOG =nNpog
OINOIMOIHZH:

KAaoikr) Aeuknr) olvornoinon.

ZUupwon o€ YaAIKa dpuiva BapgAia
KAl WPEIhAvon Tou OiVou WE TIG
olvoAdoneg eBodog “sur lies").
OEPMOKPAZIA IEPBIPIZIMATOZL: 12°C
TYNOAEYEl: Wdpia kal Aeuka kpéata
JE AEUKEG MIKAVTIKEG OAATOEG, KAMVIOTA

TUPIA KAl KAnVIOTO COAOUO.

AnHAIOTNG (Mezzo)
MOIKIAIAKH ZYNOEIH;

100% MavdnAapia

KATATA=H MOIOTHTAX:

Oivog Enitpanéfiog

EIAOX: Oivog Epudpog GuoIkwg MTAUKUG
OINOMNOIHIH: KAaoikn pedodo epudpng
olvornoinong anod otaguAia Aiaota 10-12
NUEPWV. H naAdiwon Tou yiverar o
YaAAIKG dpuiva BapéAia yia 18 prveg.
OEPMOKPAZIA IEPBIPIZIMATOZL: 12°C
TYNOAEYEl: Auvara tupid kai
anognpaueva epouta.

KTHMA ZIFAAA

Ytov kdpmo tng Ofag, otn O€on
Mnaéebeg PBpioketar to odyxpovo
owvoroieio tou Krrjpatog ZITAAA.
H mAéov moAubuvapiriy moikiAia
TN¢ pecoyelakric {@vng to Aoupti-
KO tng ZXavtopivng kabdeg kai to
Anddvi, to Abrip1, n Mavénlapid
ra1 to Maupotpdyavo aflomoioy-
vtal pe tov KaAdtepo tpdIio, e oe-
Baopd ota opyavoAnmtikd yapa-
KTNp10tikd toug Sivoviag kpaoid
Mo10T1IKG, avayvwplopéva oe Oie-
Oveic Siaywviopode, té00 oTRV
EAAdG8a 600 ka1 ot0 e€mtep1kd.
KaAAiegpyoivtar 10 extdpia mapa-
G6oo10k0U aupmeddva pe tn pébodo
e Broloyikiic yewpyiag kat 10 e-
Ktdpla ypaupikoU apmeddva pe
ouyxpoveg pebédouc.

Yto owvomnoleio Aeitoupyel aibouoa
yeuolyvwoiag 6rmou umdpxel duva-
tétntTa Yyeuotikyg Sokipng GAmv
TOV KPAOI®V TOU KTHPATOC 08 OUV-
Suaopd pe xukAaditikeg yevoelg.

OIA ANTOPINH
TnA: 22860 71644
Fax.. 22860 71645
e-mail: sigalw l@otenet.gr
www sigalas-wine.gr

QPAPIO AEITOYPTIAZ:
AnpiAlog, Maiog kar OKTWREIOG
Aegutépa - Mapaokeury 10.00 - 19.00,
Yappato - Kupiaky 11.00 - 19.00

louviog, lIouNIog, AuyouoTog, ZenTEUBPIOC
Aeutépa - lMapaokeun 10:00 - 2100,
Yapparo - Kupiakn 1100 - 21.00

DOMAINE SIGALAS

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.

A" SANTORINI
Tel. +30 22860 71644
Fox.. +30 22860 71645
e-mail: sigalw l@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 - 2100,
Sutarday - Sunday 1100 - 2100

FANTOPINH

SIGALAS SANTORINI V.Q.P.RD.
GRAPE VARIETIES:

ASSYRTICO 100%

QUALITY CLASSIFICATION:

Appellation of origin Santorini 1
of High Quality

TYPE: Dry white wine

VINIFICATION:

Classic white wine vinification.
SERVING TEMPERATURE: 10-11°C

FOOD AND WINE: Sea food, fish,
white meat and light sauces.

SIGALAS BARREL SANTORINI
V.QP.RD.

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: 12°C

FOOD AND WINE: Fish, white meat
with white piguant 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: 12°C
FOOD AND WINE: Dried fruits and

- sweets,
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ANTQNIOY XANTOPINH
MOIKIAIAKH TYNGOEXH:

80% ALYPTIKO, 15% AHAANI, 5% ASHPI
KATATA=H TMOIOTHTAZL:

Ovopaociag MpogAeuong Zavropivn
Avwrepng Moiotntag

EIAOX: Oivog AeukdG =npog
OINOMNOIHIH: KAaolkry Agukry Oivonoinon.
OEPMOKPAZIA ZEPBIPIZIMATOZL: 9-10°C

IYNOAEYEI: Wapia.

ANTQNIOY IANTOPINH BAPEAI
MOIKIAIAKH TYNOEIH:

80% AXYPTIKO, 15% AHAANI, 5% AGHPI
KATATAZH MOIOTHTAZ:

Ovopaociag MpogéAeuong Zaviopivn
Avwrepng Molotntag

EIAOL: Oivog AeUKOG =nNpog
MoaAaiwpévog.

OINOMNOIHIH: e dpuivo BapéAl
OEPMOKPAZIA ZEPBIPIZIMATOZL: 9-10°C

TYNOAEYEl: AcTakd Kal 0OTPAKOEIDN

ANTQNIOY EPYOPOX

MOIKIAIAKH TYNOEZH: MANTHAAPIA
KATATA=H MOIOTHTAZ: Enitpanéliog
EIAOX: Oivog EpuBpog =npdg
OINOMOIHIH: KAaoIkn.

OEPMOKPAZIA ZEPBIPIZIMATOZL: Awpariou

TYNOAEYEL: Kpéara.

OINOINOIEIO ANTQNIOY

Yavvtopivn. I'n tng pubikie Atlavvi-
6og, ka1 tou Alyalomelayitikou
PWTGC, YN TOV AUIEAIDV, TOV VUXTE-
PIGV Kal tng aApdpac, 0Aootpdyyulo
@UAAo prypévo oto nédayoc.

Méoa oto @uoikG KGAAog Tou yonteu-
T1KOU V10100 110U Ttadaidtepa Agydtav
g1 KadAiotn, o veapdg emyeipnpa-
tiag Kdotag Aviwviou, Eavalwvta-
vedel ofjpepa pia 01viky mapdSoon
3500 xpovwv otic KukAddec.

Yta Pripata Adowév tou kup Mdpyn
Bevetodvou - mou Ynukdée amd to
1930, dnuioGpynoe To MP@TO 01VOIIOl-
eio otnv EAAGSa - piave oto Aryaio
Ta Gvelpa Toug KAVovTac Jia euxX: va
yivel mpaypatikétnta to papa Tng
Alovuolakrig avarmadainong tou Opu-
AikoUG owvoroieiou oto Meyadoxdpi,
mou amotedel «Kpu@S Kapdpl» TOU
V010 TIKOU TOAITION0U pag.

“Eto1 0 Kdotag Aviwviou, S1a100ave-
pevog 6Ao to €pyo Kal TNV epmeipia
tou kup-Tidpyn, wg maparataOikn
yia tnv ouvéxion tng KukAadikrg
rAnpovopde, €6woe (w1} 0z autd To
X®po, pe O€a to Aryaio tou EAUTy.

MEFAAOXQPI ZANTOPINH
TnA: 22860 23557
Fax. 22860 23557
e-mail: antfoniouk@otenet.gr
www.anftoniou-santorini.com

QPAPIO AEITOYPTIAZ:
10/4 - 30/10
Q.00 nu. - 200 .

ANTONIOU WINERY

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.

MEGALOCHORI SANTORINI
Tel. +30 22860 23557
Fax. +30 22860 23557

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

TIME:
10/4 - 30/10
Q:00 am - 9:00 pm
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ANTONIOU SANTORINI
GRAPE VARIETIES:

ASSYRTIKO 809%, AIDANI 15%,
ATHIRI 5%

QUALITY CLASSIFICATION:
Appellation of origin Santorini
of High Quality

TYPE: Dry white wine
VINIFICATION:

Classical white vinification.
SERVING TEMPERATURE: 9-10°C
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: 9-10°C
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



YANTOPINH AMIMEAQNEX
KOYTXIOINANNOIMNOYAOX
MOIKIAIAKH TYNGOEIH: 1009% ALYPTIKO
KATATAZH MOIOTHTAZ:

Ovopaociag Mpoéheuong Zavropivn
Avwrtepng Moiotntag

EIAOX: Oivog Aeukdg =npog
OINOIMOIHIH: KAaolkry Ageukry Oivonoinon.
OEPMOKPAZIA ZEPBIPIZIMATOZI: 11°C
TYNOAEYEI:

©aAaooIva, AeUKA KPEQTa KAl OAATOEG.

AMIMEAQNEX
KOYTXIOINANNOINOYAOX
EPYOPOX

MOIKIAIAKH TYNGOEIH: 80% MANTHAAPIA,
10% MAYPAGHPO, 10% MAYPOTPArANO
KATATAZH MOIOTHTAL: Enitpanéfiog
EIAOX: Oivog EpuBpog =npdg
OINONOIHZH:

KAaoikny Epudpry Oivonoinon,

naAaiwon 12 unveg oe dpuiva BapeAia.
OEPMOKPAZIA IEPBIPIZIMATOZ: 17-18°C
ZYNOAEYEI:

KokkIvioTd, nata aAAavTIKwV

Kal TUPIWV KAl MIKAVTIKOUG WECEDEG,

VINSANTO

MOIKIAIAKH LYNOEIH:

80% ALYPTIKO, 20% AHAANI
KATATA=ZH MOIOTHTAZ:

Ovopaociag MpoéAeuong avropivn
Avwrepng Moiotntag

EIAOL: Oivog Aeukdg QUOIKWG MAUKUG
OINOIMNOIHIH: KAaoikry Agukry Oivonoinon,
naAciwon 24 priveg oe dpuiva BapeAia.
OEPMOKPAZIA IEPBIPIZIMATOZ: 11°C
IYNOAEYEL: ®pouta, Enpoug kapnoug,
YAUKQ, naywta.

OINOINOIEIO KOYTXOTIANNOINOYAQY

To o1vomoieio Koutooylavvémoulou
"VOLCAN WINES" 18pGfnke to
1870 amé toucg adedgouc I'pnydpio
ka1 Anpurjtpio Koutooylavvdmoulo.
Ynpepa, T€ooeplc Yeviég petd,
efakoloubel va Aertoupyel pe tn
@povtida ka1 tnv emiPfAeywn tou
onpepivod 1810ktrty, [dpyou
Koutooylavvémoudou. Xidyxpova
pnxavipata ané avoéeibmto xdAu-
Ba avrikatéotnoav va EGA1va okedn
Kal epyaleia.

H o1vomoimon twv Kpaoiov mpaypa-
tomoleital 0to mapadoolakyg
a100nTIKG Kal A€1TOUPYIKI|G UTIO-
Sopnic ktiplo, mou oteydlelr Tn
Povdda mopaywmyng Kal To evTuIm-
o1ak6 povadiké vndorapo Mouoeio
Ofvou 6 p€tpwv uvmé Ty yn Kai
pnkoug 300 pétpwv.

Yto owvomoleio emiong umdpyel
X®po¢ yeuolyvwoiag yla toug
€MOKENTEG OIOU MUII0poUV €101 va
YV®WpIioouv amd Kovid ta IMO10TIKA
KPao1d Tou 01vorioleiou.

BOO©QONAY YANTOPINH
TnA: 22860 31322
Fax. 22860 31355

e-mail: info@volcanwines.gr

www.volcanwines.gr

QPAPIO AEITOYPTIAZ:
10:00 - 20:00

VOLCAN WINES

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

impressive and unique natural cave

includes an
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.

VOTHONAS SANTORINI GR
Tel. +30 22860 31322
Fax. +30 22860 31355

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

TIME:
10:00 - 20:00

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: 1°C

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: 17-18°C
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: 1°C
FOOD AND WINE:

Dry fruits, nuts, cake, ice cream.




BOUTARI

[MoroTuras Lonc

JANTOPINH MMOYTAPH
MOIKIAIAKH TYNGOEXH: 100% ALYPTIKO
KATATAZH MOIOTHTAL:

Ovopaoiag lMpogAeuong avropivn
Avwrepng Molotntag

EIAOL: Oivog A€UKOG =nNpog
OINOMOIHIH: KAaoikry Aeukry Oivonoinon.
OEPMOKPAZIA IEPBIPIZIMATOZ: 10-12°C
TYNOAEYEIL: TéAelog ocuvdUaouog He
Baiacoiva kal Yapia. Taipialel €niong

UE KOTOMOUAO Kal AEUKA Kpéarta.

KAAAILTH RESERVE MIMOYTAPH
MOIKIAIAKH TYNGOEZH:

100% ALYPTIKO

KATATA=H MOIOTHTAZ:

Ovouaociag MpogéAeuong Zavropivn
Avwrepng Molotntag

EIAOL: Oivog AeUKOG =nNpog
OINOIMOIHZH:

KAQooIkr Aeukr) olvoroinon

& naAdiwon oe dpuiva BapENia.
OEPMOKPAZIA IEPBIPIZIMATOZ: 10-12°C
IYNOAEYEL: Wdapia, daAacoiva,

AEUKG KpEaTa.

VINSANTO MIMOYTAPH
MOIKIAIAKH TYNOEZH:

ALYPTIKO & AHAANI

KATATA=ZH MOIOTHTAZ:

Ovopaociag MpoéAeuong Zaviopivn
Avwrepng Molotntag

EIAOY: AeUKOG YAUKUG
OINOMOIHIH: AiGoIuo CTAPUAILY
Kal AEukr| olvoroinon.
OEPMOKPAZIA ZEPBIPIZIMATOZ: 10-12°C
IYNOAEYEl: XepBipetal wg AnePITip

N ouvodeUel enMdOEMIO.

OINOMNOIEIO MMNOYTAPH

H evaipia «Mmoutdpn», Snuiodpynoe
to owvoroleio Xavtopivng (oto Meya-
Aoxwp1), pévovtag moty oty @1Aoco-
@ia e, mou eotidletal oty KaAyte-
pn duvaty alomoinon kdbe mepioxrig
ou mapdyel kpaoid Ovopaoiag ITpoé-
Aevong Avwtépag IToigtntag OTIAIT
(VQPRD), xpnoiponoidvrag eKAeKTEG
o1vomolfjolpeg eAAnvikég moikiAfeg
OTAPUAIGV.

To 1988 yiveta1 to o1vomoleio Tng e-
taipiag oto Meyaloxdpl XwpntikGTn-
tag nepitou 1.600 tévwv. O1 eykata-
0tdoelg Tou amotéleoav to mio oUy-
xpovo efomAiopévo oirvomoleio, pe ta
tedeutaia pnyxavipata tne diebvoie
texvoloyiag oivou dmwg eival o1 avo-
Eeibwteg Gefapevég, ta mveupatikd
meotpla ta Spuiva PapéAia.

To o1vormoiefo ayopddlel katd péoo 6po
400-450 tn ota@dAl kGbe xpévo ou-
vepyalopevo pe 200 mepimou aprre-
Aoupyouc. A6 to ota@Ull autd mapd-
yovtar 350.000 @idldec. To o1vomoleio
Yavtopivng 1tav KataAuTiKG yia tnv
ouvéxion tng apmeloraldiépyeiac
oto vnol. To xpaoi Xavtopivny Mmou-
tdpn e&dyetar oe 35 xwpee. Ané tnv
Avotpadia éwg tnv Bpalidia ka1 and
tig HITA & Kavadd péxpr tnv lanw-
via, n Zavtopivn yivetal yvwoty amnd
TOo Kpaof e,

MEFAAOXQPI ZANTOPINH
TnA.: 22860 81011
Fax.. 22860 81606
e-mail: santorini.winery@boutari.gr
www.boutari.gr

QPAPIO AEITOYPTIAZL:
10:00 - 19:00

BOUTARI WINERY

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.

MEGALOCHORI SANTORINI' GR
Tel. +30 22860 81011
Fox.. +30 22860 81606

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

TIME:
10:00 - 19:00

SANTORINI
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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: 10-12°C
FOOD AND WINE:

The ideal companion to seafood
and fish. Also goes well with chicken

and white meat.

IKALLISTI RESERVE BOUTARI
GRAPE VARIETIES:

ASSYRTIKO 100%

QUALITY CLASSIFICATION: V.QPRD.
TYPE: Dry white wine
VINIFICATION:

Classical white vinification

and aging in oak barrels.
SERVING TEMPERATURE: 10-12°C
FOOD AND WINE:

Shellfish and grilled fish.

VINSANTO BOUTARI

GRAPE VARIETIES:

ASSYRTICO & AIDANI

QUALITY CLASSIFICATION: V.Q.PRD.
TYPE: Sweet white wine.
VINIFICATION: Sun dried grapes &
classical white vinification.

SERVING TEMPERATURE: 10-12°C
FOOD AND WINE: Best served as an

aperitif or to accompany desserts.
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HATzipAKIs

XANTOPINH

MOIKIAIAKH TYNOEZH:

90% ALYPTIKO, 5% AHAANI, 5% AGHPI
KATATAZH MOIOTHTAZ:

Ovopaoiag lMpogAeuong Zaviopivn
Avartepng Molotntag

EIAOX: Oivog Aeukdg =npog
OINOMOIHIH: KAaoikry Agukry Oivonoinon.
OEPMOKPAZIA IEPBIPIZIMATOZ: 10-12°C
LYNOAEYEL: Wapia, daAhacoiva,
Cupapika, Aeuka Tupld.

AHAANI ALXYPTIKO

Mpoidév and craguAia
BioAoyIkhAG KaAAiépyeiag
MOIKIAIAKH TYNOEIH:

75% AZYPTIKO, 25% AHAANI
KATATA=H MOIOTHTAE:

Ovouaociag MpoéAeuong avropivn
Avwrepng Moiotntag

EIAOX: Oivog AeukdG =nPog
OINOIMNOIHIH: KAaoikny Aeukry Oivonoinon
OEPMOKPAZIA IEPBIPIZIMATOZL: 12°C
IYNOAEYEL: EAagppid OpEKTIKO

KAl OOAQTEG.

NYXTEPI

MOIKIAIAKH TYNOEIH:

100% ALYPTIKO

KATATA=H MOIOTHTAX:

Ovopaociag MpoéAeuong Zavropivn
Avwrepng Moiotntag

EIAOX: Oivog AeukdG =nPog
OINOMOIHIH: Tpuyntdg TWV CTAQUAILY
OE MPOXWPENMEVN WEINAvon, NEOTUMWTIKA
€KXUAION, naAdiwon 6 prveg oe dpuiva
BapeAia.

OEPMOKPAZIA IEPBIPIZIMATOZL: 12-14°C
TYNOAEYEL: Evroveg MIKAVTIKEG YEUOEIG,
AEUKG KPEQTA AAAG KAl KOKKIVA KOEQTA
UE EAQPPIEG KOKKIVEG OAATOEG, AINapd
wapia.

OINOINOIEIO XATZHAAKH

Me téAun, pepdkl Kal pe Kivntiipla
6Uvapn tnv aydon Kai tn yvaon yia
Snuioupyia 1m010T1IKOU KPaocioy, to
Owomnoleio Xat{nddkn yevvibnke
oav 18¢a 0T0 PUadd TV Snpioupydv
tou Xapidnpou ka1 Kwvotavrivag.
Ytov Bioloyik6 apneddva tng o1ko-
yéverag Xavlnddkn, evidg tng (dvng
Yavtopivny Ovopaoiag IlpoéAeuong
Avdtepng Iloidtntacg, umrjpxe €va
un6oRa@o Ktiopa (mapadoolargg
«ommA1ge» Zavtopivneg). To 1997, pe
Umopovy, enipovyy, evbouolaopd Kai
oAU mPooWIIKY epyaocia, Kuplole-
KTIKA petapop@obnke oe €va pikpo
owvonoleio. "Eto1 éva dvelpo (wrg
€y1ve mpaypatikgtnoal

Yt6xo¢ tou OwvoAddyou Xapidnpou
Xatlnddkn eivar va digpeuvijoer tig
ynyeveig moikiAfeg tng Zavtopivig,
Ka1 va avadeifer tov mAodto Tou
YavtopivioU apmed@va mou €xel a-
KOpa moAAd «KPpUPPEVA PUOTIKG».

MYPrOLX KAMIZTHE XANTOPINH
TnA: 22860 32552
22860 32466
Fax. 22860 28395
e-mail: hatzidakis@hatzidakiswines.gr
www.hatzidakiswines.gr

QPAPIO AEITOYPTIAZL:

To olvonolgio gival €NCKEYINO
KATOMIV pavteRoU
Kwvoravriva Xpuoou Xar{ndakn,
KIVNTO TNA. 6973989158).

HATZIDKIS WINERY

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".

PYRGOS KALLISTIS SANTORINI
Tel: +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).

|
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SANTORINI
GRAPE VARIETIES:

HATziDAR

ASSYRTIKO 90%, AIDANI 5%,

ATHIRI 5%
QUALITY CLASSIFICATION:

Appellation of origin Santorini

of High Quality

TYPE: Dry white wine
VINIFICATION:

Classic white vinification.

SERVI \ TEMPERATURE: 10-11°C

FOOI;-IAND WINE:
Fish, seafood, pasta and
white cheese.

AIDANI ASSYRTIKO
Organic Cultivation
GRAPEPVARIETIES:

ASSYRTIKO 75%, AIDANI 25%

QUALITY CLASSIFICATION:

Suntnrini

F
!

Appellation of origin Santorini

of High Quality

TYPE: Dry white wine
VINIFICATION:

Classical white vinification
and aging in oak barrels.

SERVING TEMPERATURE: 12°C

FOOD AND WINE:

Slight appetizers and salads. T

1. &
NIKTERI
GRAPE VARIETIES:
ASSYRTIKO 100%
QUALITY CLASSIFICATION:

Regional Wine of the Aegean Sea

TYPE: Dry white wine

2

VINIFICATION: The grapes ware
harvested in a high maturation,
skin contact, aged 6 months in

oak barrels.

SERVI&IG TEMPERATURE: 12-14°C

FOOD AND WINE:

meat in light reld sauce.
B

i

Dishes of intense spicy taste, rich.:
in fat fish, white meat or even red

|
.flh



IANTOPINH 2006 O.N.AM.
MOIKIAIAKH TYNGOEIH: 1009% ALYPTIKO
KATATAZH MOIOTHTAZ:

Ovopaociag MpoéAeuong Lavropivn
Avwrepng Moiotntag

EIAOL: Oivog AeUKOG =nNpog
OINOMOIHIH: MEOTUPWTIKA KPUOEKXUAION
uE eAeyxOpevn Depuokpacia, KAAooIkn
Aeukr) olvonoinon otoug 17°C. Qpipavon
ue TN pEdodo "batonnage sur lies”.
OEPMOKPAZIA ZEPBIPIZIMATOZ: ........ °C
TYNOAEVYEI:

OoTpakoeldn kal Baiacoiva,

ynra Yapia, Npdoiveg CaAaTeg &
UECOYEIQKOUG MECEDEG.

NYXTEPI 2006 O.N.AI.
MOIKIAIAKH TYNGOEIH: 1009% ALYPTIKO
KATATAZH MOIOTHTAZ:

Ovopaociag MpoéAeuong Laviopivn
Avwrepng Molotntag

EIAOL: Oivog AeUKOG =nNpog
OINOIMOIHZH:

Aeukn olvoroinon otoug 18°C kai
anofUuwon oe dpuIva YaAAIKa
Bapghia 225 lit. Qpipavon oTig
OIVOAGONEG PECa oTa BapeAia

VI 2 JAVEG.

OEPMOKPAZIA ZEPBIPIIMATOIL: ... °C
TYNOAEYEI: Wn1d Ainapda Yapia otn
OXAPQA, ACTAKOUAKAPOVADEG, KAPABIOES
& MNAOUCIEG COAATEG.

VINSANTO 2004 O.N.AI.
MOIKIAIAKH LYNOEIH:

AZYPTIKO & AHAANI

KATATAZH MOIOTHTAZ:

Ovopaociag MpoéAeuong Lavropivn
Avwrepng Molotntag

EIAOZ: Aeukog PUCIKWG MAUKUG.
OINOIMOIHZH:

NIAOINO TWV OTAQUAILY YIa 12 PEPEG.
Orvonoinon Pe anoAdonwon oToug
22°C yia 2 prveg. MNaAciwon og
BapeAhia 500 lit yia 24 prveg.
OEPMOKPAZIA IEPBIPIZIMATOZX: 9-1°C
ZYNOAEYEI: Creme Brulee, Brownies
n KapudoniTa Pe NAywTo.

OINOINOIEIO XAN..TQPINH

Ytn Xavtopivn, n oikoyévela Ka-
PAPOAEYKROU mapdyel ta @npiopé-
Va Kpaoid Tou vnoloy amé to 1995
oto oiwvomoleio tng otnv Efw
T'ovid. O1 ynyeveig moikidieq tou
vnolou Aouptiko, Anddvi , ABrjp1
& Mavupotpdyavo, kalAiepyou-
vtal pe @povtida otoug 1816KtTn-
TOUC auIreA@veg TG 01KOYEVELQG,.
Yrpepa, efpaote otnv euxdpiotn
0€on va mpoogépoupe TV Vvéa
YRApa Kpaoiov pag , jia gpEokia,
6pooepry & euxdpilotq
YANTOPINH, éva oofapé & oti-
Bapd NYXTEPI mou wpipaoce yia 2
privee oe Spuiva Papdhia kar éva
VINSANTO - xopugaia €k@pact
TIC 01VOIIOIN TIKIC ITapddoong tou
vnoloU — amd emleypéva Alaotd
ota@uylia, oU mapE€elve UIOPO-
vetikd ota Bapélia yia 24 pjvec,
mp1v kataAriéel oto motrip1 oac.

E=Q TONIA ZANTOPINH
TnA: 22860 33395
Kiv.. 6978 339081
Fax.. 22860 33240

e-mail: san_torini@yahoo.gr

QPAPIO AEITOYPTIAL:
09.00 - 18:00

SAN..TORINI WINERY

On 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.

EXO GONIA SANTORINI GR
Tel. +30 22860 33395
Mob.. +30 6978 339081
Fax.. +30 22860 33240

e-mail: san_torini@yahoo.gr

TIME:
09.00 - 18:00

SANTORINI 2006 V.Q.P.RD.
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 17°C. Maturation
with "batonnage sur lies"
SERVING TEMPERATURE:
FOOD AND WINE:
Shellfish & Seafood, grilled fish,
green salads & Mediterranean
delicacies.

€

NYKTERI 2006 V.Q.P.RD.
GRAPE VARIETIES: ASYRTIKO 100%
QUALITY CLASSIFICATION:
Appellation of origin Santorini

of High Quality

TYPE: Dry white wine

VINIFICATION:

White vinification at 18°C, end of
fermentation in 225 lit oak barrels.
Fermentation "sur lies" in the barrels
for 2 months.

SERVING TEMPERATURE: .........°C
FOOD AND WINE:

Grilled fish, spaghetti with lobster or
crawfish & rich salads.

VINSANTO 2004 V.QP.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: 9-1°C

FOOD AND WINE:

Creme Brulee, Brownies

or walnut pie with ice cream.



KANABA ANT. APBANITH
P MAPAAOZIAKO OINOINOIEIO

ﬁp‘ K “‘L!: & AMOXTAKTHPIO

EANTOPINHE
KANABA
Mopofomaxo Chvonmeio

AvrTuvior Nig. ApRaviThng

H «KévaBa Avt. ApBavitny eivon pic omé
TIS TTOAQIGTEPEG TOL VNoloU, PBpiokeTan
0TO TTAPAGOCIOKS XWPI6 Meyooxwpl.
16pVbNKe or6 Tov Nik6Aoo Avt. ApfaviTn
To £10G 1958. O TPSTIOG KAl N PEBodog
YI& TV TIOPOYWYH] TWV EKAEKTGV Ofvav
Kol TNG TOIKOUSIGS €xel SiornpnBel o6
TO TTOAXIGTEPX XPOVIO EWG TWPX KATG
Tov 1010 TpSTTO.

A6 TOo 1958 TOPGYOUHE TA YVWOT&
Kpawoié Biodvto — NixTépi kot Mmpovoko
KOl TO YVOOTO amréoTaypa TOIKOUOIG.

& Musarp ® Hiramdin L i ;
+ Mnpatkaxo = Hybedwma H/Korva[‘}a BpIOKSTEXI oTO MSYG?\OmeI €-
* Madpn e 70wl & Towouhe | ™ TS Emopxioris Obov, dimha oTo

oUpvo «Meyohox@pI».

Miynkrrece Instopsn T.E BT 02
Tk - TR NECET - ETHE & Ky 3877 23T

"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
EikaoTiké Kévrpo - Ovomroieio - Movoeio

www.artspace-santorini.com

EXO GONIA SANTORINI GR
EZQ TONIA ZANTOPINH

Tel. / TnA.: +30 22860 32774 ® Mob./Kiv.: +30 6932 899509

THIRASS1A Amaudi
Riva Ammeni

Moo

MEA KAMEN]
PALIA KARMENI

ASPROMISE

Fargs
Akrogin

AuneAwvag FraBaAd
Gavalas Vineyard
Meyaioxwpi - Megalochori

Gaia Wines
Kauapr - Kamari

Santo Wines
lupyog - Pyrgos

4 KdvaRa Avr. ApRavitn
Canava Ant. Arvaniti
Meyaloxwpr - Megalochori

KdvaRa Poucocou
Canava Roussos
Erokorny Fwvia
Episkopi Gonia

Argyros Estate
Erokorin wvia
Episkopi Gonia

Kasteli Wines
Avia lNapaokeun
Agia Paraskevi

5
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Wiichada
Exgmilie

8 Kmua ZiydAa
Domain Sigalas
Mraéedeg, Oia
Baxedes, Oia

9 Oivonolgio Aviwviou

Antoniou Winery
MeyaAoxwpl
Megalochori

1 Volcan Wines
Meoapia - Messaria

1 1 Owvonolgio Mnoutdpn
Boutari Winery
MeyaAoxwpr
Megalochori

1 2 Oivonolgio XarZnddkn
Hatzidakis Winery
lMupyog - Pyrgos

1 3 Oivonolgio Xav.. Twpivh
San... Torini Winery
Efw Twvia
Exo Gonia



Wine Roads

You have Just entered a Wine Long!
santorini high quality wines
as unigque as the island!
Welcome to the oldest vineyards!
Visit the wineries and taste our wines!
Share our celebration of guality living..,




