F‘
Wines of Crete

2 0 ‘!ﬁlace 1D1n1ng in Crete H yeuon Tou IO»




INDEX < MEPIEXOMENA

WINES OF CRETE « SUMMER 2011

Who we are - The Project

t,

Wines of Crete

The Cretan Wine News

The new generation of Cretan wines

A Taste of Place - Dining in Crete

10

White wine recipe

13

Red wine recipe

14

Glossary of wine tourism in Crete

Members of Wines of Crete |

lepd Movn Aylag Tptadog © The Holy Monastery of Agia Triada
Owonotefo AAe€GKkN o Alexakis Winery

AvwokeAn A.B.E.E. » Anoskeli S.A.

Silva AaokaAdkn e Silva Daskalakis

Owonolefo Alapaviakng  Diamantakis Winery
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‘Evwon Medwyv ¢ Peza Union
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Apnelwveg Owoyévelag Zoupnepdkn ¢ Zoumberakis Family Vineyards
|6aia Owonotntikh © Idaia Winery

Aunehwveg KapaBudkn © Karavitakis Winery

Owonotefo KAGdog » Klados Winery

Kthua Zaxaplouddkn ¢ Zacharioudakis Estate

Kthua Aoundkn ¢ Loupakis Estate

Kthpa MixaAdkn « Michalakis Estate
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Kthua Mateplavakn ¢ Paterianakis Estate

Kthpa TaptwAdkn ¢ Tamiolakis Estate

Aupapdkng ¢ Lyrarakis

Owonot{a Mavouadkn - Nostos Wines ¢ Manousakis Winery
Mediterra Owonotntikh * Mediterra Winery, Creta Olympias S.A.
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Editorial

Who we are - The Project

t has been nearly six years since the wine
producers of the island first started to op-
erate collectively with the aim of elevating
this important agricultural product to its
rightful position. Starting in November 2006
with the establishment of the Iraklio Prefecture
Winemakers Network, and followed two years
later by the establishment of the Hania and
Rethymno Prefectures Winemakers Network,
thirty wineries covering more than 90% of the
bottled production on the island are working to-
gether, organize common actions, and manage
national and EU funds, with a view to promot-
ing both the product and its tourism potential.
An important element in these cooperation and
common action activities is that the members
consist of both private and cooperative winer-
ies, small and large scale units, all operating
on the same level.
In the context of this effort, eighteen months
ago we launched a project to promote Cretan
wine in the markets of the USA and Canada.
It is a project funded by the EU and the Greek
state, giving us the opportunity to create sub-
stantial tools to support both this goal and our
broader vision.

It is a four-fold project which includes the fol-
lowing objectives: to conduct a comprehensive
study of the target market; to proceed with a
graphic design study in order to create our
corporate identity, our logo and the respective
printed material; to create an internet portal
on Cretan wine, with a view to achieving direct
communication with professionals, consum-
ers and visitors, providing all the necessary
information on the island's wines, but also in-
viting everyone to experience the beauty and
the richness of this land; and lastly, to make a
film on the history and current state of Cretan
wine, a film which will be screened both on the
internet and in exhibitions and meetings with
professionals, supporting in the most eloquent
way the beauty of the viticultural and winemak-
ing reality in Crete.

The project will be completed by July 2012.
A significant part of it will have already been
completed by the time you are reading these
lines, at which time we will be launching yet
another EU program, which will be presented
to the public in due course.
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If we can be sure about one thing, it is that
Cretan wine has reached a turning point. It
may actually be the first time we are me-
thodically creating tools to promote and
communicate the special features of Cretan
bottled wine. And it is particularly encourag-
ing that, despite the adversities we are facing
due to the uncertainty and complexity of the
economic climate, this effort by Cretan win-
eries has held its ground, without losing any
of its momentum. This is largely due to the
fact that the methodical and collective work
we have put in over the last years has quickly
started to pay off and it forms the best foun-
dation for further efforts and development.
The issue you are holding in your hands is
the result of these efforts and it is yet another
attempt on our part to reach out to you. We
are hoping it will become a two-way com-
munication channel, pivoting around Cretan
wine, but also Cretan gastronomy, and we
would welcome any comments, ideas and
thoughts that will make it even more exciting
and interesting.

{vat nAgov Kovtd €€ xpdvila nou oL oL-
vonapaywyol Tou vnoloU €xouv apxioel
va AettoupyoUlv o€ oUNOYIKA Bdon pe
okond tnv tonoBétnon autoU Tou on-
paviikoU aypotikoU mnpoidviog otn Béon nou
Npaypatikd@ tou avikel. Zekwvaviag 10 Noép-
Bpto tou 2006 pe tnv Bpuon tou Awktou Owvo-
notwv NopoU HpakAgiou (AONH) kat 6Uo xp6-
via apydtepa pe autiv tou Aktlou Owvonolwyv
Nopou Xaviwv kat PeBupvng, 30 owvonotela mou
kaAuntouv navw and 1o 90% g PPLaAwpPEVNG
napaywyng tTou vnoloU cuvepyadovial, opyava-
VOUV KOLWVEG eVEPYeLeG, BlaxelpiovTal €BVIKA Kal
KOWOTIKG KovOUALa, e akond T6oo TV avadelEn
ToU NPolévTog, 600 Kal NG ToupLoTikAG didota-
ong nou unopel autd va avadei€el. Inpaviikd o
otolxefo o€ 6Ao auto 1o NAaiolo cuvepyaaiag Kat
6pdong eivat 6t 10 oxnpa anaptidetal oo and
OLWTIKA, 600 Kal and oUVETaLPLOTIKG olvorolela,
anod PIKpNG Kat geyaAltepng KApakag govadeg,
kat Aot og LooTN Bdon.,
Y10 nAaiolo authg NG MpoondBelag, Eekvnoape
npwv and 18 phveg 1o project TG NpowBnang Tou
kpNTKOU KpaacloU otnv ayopd twv HIA kat tou
Kavadd. Eva npdypauua nou xpnuatodoteitat and
v E.E. kat 10 eMnvikéd Kpdtog Kat To onofo pag
bivel Tn buvatdtnta va dnPLoUPYHCOUE OUCLACTL-
ka epyaAeia nou Ba pag unootnp{€ouv og autdv 10
0T6X0, AMd Kal 010 €UPUTEPS Pag dpapa.

Ot téooeplg Aoveg TOU NPOoypAPHATog NepNap-
Bdvouv Kat apxdg Pia oAoKANPWEVN WEAETN
ylo TNV ayopd-oTtdx0. XTN OUVEXELD MO YPAPL-
OTIKN PJEAETN pE akono T dnutoupyia Tng «etal-
PIKNG» Hag TaUTOTNTAG, ToU AoYoTUnou pag, Kat
Tou avti{otoxou éviunou UAkoU. O tpitog é€ovag
apopd otn dnuloupyia Tou dladiktuakoU portal
TOU KPNTIKOU KPaolou, e okond TNy Aueon ent-
Kolvwv{a Pe tov enayyeApatia, Tov KATavaAwn,
oM@ Kat Tov entokentn, 6ivovidg tou OAeg TG
anapaitnteg NAnpo@opieg yla 1@ KPaold Ttou
vnoloU, aA\d npokaAwviag tov eniong PeE tnv
opopP®Ld, Tov NAoUTO Kal TNV eunelp{a nou pno-
pel va ¢hoel o autév tov toMo. TéAog, n dnpt-
oupyia plag eikoadAentng tawviag yla inv otopia
Kat T oUyxpovn €1KGVa ToU KPNTIKoU KpacotoU
anoteAel tov T€tapto afova avantugng autou
tou oxedlou. Mia tawvia n onofa Ba xpnatuo-
notnBel 1éoo Sladbiktuakd, 600 Kal o€ ekBECELG
Kal ENAQEC JUE ENAyYEAUATIEG TOU XWPOU Kal N
onola Ba unootnpi€el pe Tov Mo EUYAWTIO TPOMO
TG OHOPPLEG TNG APNEAOOWVIKAG MPAYHATIKOTN-
106 NG Kpntng.

To oUvolo Tou €pyou Ba éxel oAokAnpwBel Tov
loUAlo Tou 2012. Eva onpaviikd PEPOG Tou OPwWC
Ba ivat uhonotnpévo Adn v wpa nou dlaBdadete
QUTEG €8W) TIC YPAUMEG, OTlyun nmou Eekwvdpe na-
pPAMnAa éva véo npodypaupa g E.E., 1o onolo Ba
napouclactel 0To Kowd ev eUBETW Xpdvw.

To BéBato elval nwg onpepa Bplokduaote oe
KopBKS onpelo yia 1o kpntkd Kpaot. Eival {owg
n NPWIN opd nou pe pEBodo Kat Npdypaupa
dnuloupyolpe gpyaAsia yia tnv npowBnon Kat
TNV entkovwvia tng 1BlatepdtNTag Tou Kpntt-
KoU euploAwpévou KpaotoU. Kat givat blaite-
pa evBappuvtikd Nwg, Napd 1g duokoAieg nou
nepvdape onpepa Adyw tou aB€Batou kat noAu-
oUVBETOU 0lKOVOUIKOU nePBAMOVTOG, N Mpo-
ondBela Twv KPNTIKWY ovonole{wy €xeL napa-
pelvel otaBeph kat pe v (6la duvapikh. Kat og
éva peydho BaBuod autd opelletal ato yeyovog
nwg n peBddeuon yla cuAoykn SoUAELd nou
EXOoUpE enttUxel ta teheutala xpdvia €xel NOAU
yphyopa apxioel va beixvel ta anoteAéopatd
NG, KAt auto elval 1o onPavikdtepo ex€yyuo yia
nepattépw npoondBela kat avantugn.

To teUxog Mou Kpatdte ota xépla oag sival ano-
TEAEOPO QUTWOV TWV EVEPYELWV Kal glval pia
npoondBela va €pBoupe e akdun vav 1pdno
nto kovtd o€ €0dq. EAnioupe va anoteAéoel ap-
Qidpopo KavaAl entkolvwviag pe KeVIPIKG ago-
va 10 KPNTIKG KPaol, aAAG Kal TNV KPNTIKA ya-
otpovopia Kat euxopaote va dextoUpe and €0dg
pla oglpd and OEEC Kal OKEWELG MPOKELIEVOU
va epnAoutiotel kat va yivel akdun nio {wvtavo
Kat evolagpépov.
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The Cretan Wine News

The Cretan Wine

For the third year running, OINOTIKA, the Cre-
tan wine exhibition held annually in Iraklio at
the initiative of the local winemakers, present-
ed a significant and successful opportunity for
consumers and professionals to get acquainted
with the new harvest and the new wine labels
of the island, just before the beginning of the
new tourist season.

On 3 and 4 April, 19 wineries welcomed over
1400 visitors, up by 30% compared to last year's
exhibition, at the Kalathakis Estate in Malades.
It is worth noting that the winemakers had or-
ganized a Wine Bus for the visitors, who had
the chance to leave their cars and catch the
bus, which departed from the centre of Iraklio
and made interim stops all the way to the ex-
hibition area.

The Cretan wineries, however, were also rep-
resented at the Dionysia — The Athens Wine
Festival exhibition on 12 and 13 February. Ten
wineries, as well as a joint participation of the
rest of the wineries in one of the stalls, gave
the pulse of the Cretan winemaking tradition.
Athenians, professionals from all over Greece,
as well as a significant number of Greek and
foreign journalists, visited Zappeio, tasted the
2010 white grape harvest, among others, and
were updated on the activities of and develop-
ments in the winemakers network.

Finally, the biannual exhibition season ended
on Saturday 14 and Sunday 15 May with the na-
tional event Open Door Wineries, where Cretan
wineries also participated. It was a perfect op-
portunity for a tour of the striking Cretan hinter-
land, a visit to the areas of wine production, and
contact with the local winemakers, combined
with a scrumptious break in one of the many
and popular restaurants of the Cretan villages.
After participating in this event for the last three
years, the increased number of visitors this
year has demonstrated that Cretan wines are
on the rise.
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Supported by
the Region of Crete

The affiliation between the Cretan Winemak-
ers Network and the Cretan Quality Agreement
has commenced officially, under the aegis of
the Region of Crete.

Through continuous efforts to date, the two
existing Winemakers Networks (Iraklio Pre-
fecture & Hania and Rethymno Prefectures)
number a total of 30 members. By mapping
the Wine Trail and certifying the Open Winer-
ies, they adopt fair practices for linking the
agricultural sector with tourism, contribute to-
wards strengthening the image and popularity
of wine and winemaking, and play a vital role in
developing the Cretan wine tourism.

In the context of this affiliation, which com-
menced at the initiative of the Region of Crete,
the Cretan Quality Agreement has undertaken
a pilot project to support the Cretan Winemak-
ers Network on the following areas: adminis-
trative support, promotion of Cretan wine, and
promotion and development of wine tourism.
Through this action, the Region of Crete wishes
to support the Cretan wine sector and proceed
with the immediate development of wine tour-
ism, which will enrich the Cretan tourist image.
It also aims at developing fair media network-
ing practices in the agri-food sector, which will

la tpltn cuvexn xpovid ta OINOTIKA, n ékBeon
KPNTIKOU KpaatoU nou dle€ayetal oto HpdkAglo
pe TNV NpwTtoBouAia Twv {Blwv Twv oWvonoLwy,
anoTéAEcaV ONPAVIIKA Kal ENTUXNPEVN EUKAL-
pla ya va yvwploel 1600 0 KatavaAwing, 6co
Kal ot enayyeAdatieg npv and tnv évapén g
TOUPLOTIKNG NePLOdoU Ta anoteAéopata tng véag
000€ELAC KAL TIC VEEC ETIKETECG TWV OLVOMOLWY ToU
vnolou.

X1¢ 3 kat 4 oug Anpthiou oto Kthpa KahaBdkn
ot MaAdbdeg, 19 owvonoteia 6éxtnkav tnv eni-
okewn 1.400 kat nAéov €MIOKENTWV, aplBPog
au€npévog katd 30% o€ oxéan e TNV NePUOLVA
dlopydvwaon. Afloonuiwtn eivat n duvatdétnta
nou 66Bnke anoé Toug olvornoloUg OTOUC EMOKE-
NTEG VA aAOOUV T0 aUTOK{VNTO ToUG Kal va enL-
oke@BoUV Tnv €kBeon pe 1o Wine Bus nou eixe
dpopohoynBel kat Tig Uo Pépeg and 1o KEVIPO
ToU HpakAgiou Kat pe evolapeoeg otdoelg péxpl
TO XWPO NG €KBeEONC.

Ta kpnukd owonolela BpeBnkav Opwg Kat
otnv €kBeon «AIONYZIA — The Athens Wines
Festival», otig 12 kat otg 13 ®eBpouapiou. 10
owvorole{a, aA\d kat pla cUMoyIkh napoucia
TWV UNoAoINwV 0g €MAEYPEVO KOO XWPO TNG
€kBeong €dwoav 10 otlypa NG KPNTIKAG apne-

Aoowvikng douAelde. To kKoo Ing ABrvag, enay-
yeAuatieg and 6An tnv EAAGSQ, Kat onpavitkog
apBuog EMAvav kat §évwv dnpoaotoypdpuwyv
BpéBnkav oto Zannelo, bokipaoav -avapeoa og
AM\a- T 00d<1d Twv Asukwy tou 2010, Kat evn-
pepwBNKav Kat yla TG dpdoelg Kat TG e€eNEelg
TwV SIKTUWV TWV OLVOMOLWV.

TéNog, 10 €€AUNVO TV €KONAWOEWY EKAELOE
pe 1o XaBBatokuplako 14 kat 15 Malou pe tnv
naveAnvia dlopydvwon «Avolktég Mopteg Ot-
vorote{wv», otnv onoia é\aBav pépog Kat ta
kpnTkd owvonotela. Mwa sukatpla yia ekbpopn
oTnv 6poPPN evOOXWPaA ToU VNalouy, TNV eNioKe-
YN OTOUG XWPOUG Napaywyng KaL tnv enagn e
TOUG owvonoloUg, al\a Kat 1o ouvduaoud OAwv
QUTWV WE UL YEUOTIKA 0TAoN O€ Jla and TG NoA-
AEC, KOAEG TaBEPVEC TV XWPLWV pag. Metd and
1pla xpovia cuvexoUg OUPKETOXAG OE QUTAV TNV
16€a and ta KPNTKA owvonolela, N ENOKEYPLPOTN-
10 PET0G €0¢eL€e Nwg elpacte o KAAS BpOO.

—ekilvnoe Kal enwonuwg n ouvepyaoia twv Al-
Ktwv Owonowdv Kphtng kat tou «KpntikoU
Yupgewvou [Motdtntag», und v atyida g Me-
pupépelag Kpnng.

Ta 800 undpxovia Aiktua Owonowwv -Nopou
HpakAeiou kat Xaviwv kat PeBUpvou-, pe ota-
Bepn péxpl onpepa ouvepyaoia, aplBuolv ato
oUvoho 30 péAn. O oxeblaopog Twv «ApouwyY
Tou KpaoloU» kat n motonoinon twv enoké-
Yipwv owvoroteiwv (Open Wineries) anoteholv
KAAEG MPAKTIKEG 0UVOEDNG TOU aypoTIkoU TopEa
Kal Tou ToupLopoU, cupBaAouv otnv evioxuon
g ekdvag Kat NG eAPNG tou ofvou Kat Ing
auneloupylag kat BonBoluv kaBoplotika otnv
avantuén ToU OWVOTOUPLOTIKOU Mpoldviog otnv
Kpnn.

Y10 nAaiolo tng ouvepyaoiag nou Eekivnoe e
npwtoBouAia tng lNeppépelag Kpnng, 1o «Kpn-
KGO ZUpewvo Motdtntag» avahauBavel tnv ni-
Aotk unoothpt&n tou Atktou Owvonolwy Kph-
g ota €€ng nedia: SloKNTIKAG UNooTNPLENG,
npoBoANg Tou KpNTkoU ofvou Kat NpowBnang
kat avdntuéng tou owvotouplopol. Méow g
6pdaong autng n Meplpepeta Kpning entBupel va
evIoxXUoel Tov KAG60 Tou KpNTikoU KpaaotoU Kat
v duecn avdntu€n tou ovikoU TouptopoU nou
Ba epnAoutioel 10 ToUPLOTIKG MPOPIA NG Kpn-
G. NapdMnAa otoxelel oto va avadeiel pia



To véa tou kpaatol otnv KpAtn

set an example for other sectors as well.
Through this affiliation, it will become possible
to record all the steps necessary for the suc-
cessful operation of such networks, which will
then be applied to other products, creating an
efficient support platform for the island's busi-
ness networking.

The Cretan Quality Agreement is already work-
ing on the trademark for certifying open winer-
ies, based on the standards set initially by the
winemakers. The trademark in question will be
included in the Cretan regional label, reinforc-
ing its prestige and recognition by the Region
of Crete and demonstrating the significance of
wine in the island's identity. The Open Winer-
ies trademark will be the second trademark
to be included in the Cretan regional label, fol-
lowing the Quality Cretan Cuisine trademark.
Other actions underway by the affiliated agen-
cies include the promotion of Cretan wine on
the internet through social media pages and
its effective representation in actions promot-
ing the Region of Crete as a quality tourism and
culinary resource.

www.winesofcrete.gr
www.cretan-nutrition.gr

New project
funding approved

The request filed 18 months ago by the Iraklio
Prefecture Winemakers Network in the con-
text of the Greece-Cyprus 2007-2013 Interreg
IV trans-border cooperation project has been
approved and signed.

The lIraklio Prefecture Winemakers Network
along with another three partners (Rethimno
Regional Union, Cretan Quality Agreement and
Troodos Regional Tourism Board) commenced
their joint venture in July, with a 24-month
completion schedule, focusing on the theme
“Crete-Cyprus, Culinary Tourism Destination”.
As part of the project, the Iraklio Prefecture
Winemakers Network is planning on host-
ing two food and wine exhibitions, purchasing
more multi-purpose exhibition equipment, fur-
ther delineating the wine tourism trails, edu-
cating the Network members in food and wine
promotional activities, and inviting journalists
and buyers to the island with the aim of intro-
ducing them to the Network's activities and to
their products.

The project budget totals €170,000 and is 100%
EU funded.
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New entry
for Wines of Crete

We are extremely proud to welcome a new
member to the team of Cretan Winemakers.
With intense activities over the last few years in
the area of bottled wine, Toplou Monastery has
joined the collective effort to promote Cretan
wines. Itis the only member from the eastern-
most part of the island (Sitia), which, however,
is an area that should not be missing from the
Cretan winemaking map. For this reason, the
Iraklio Prefecture Winemakers Network will be
renamed to the Iraklio and Lasithi Winemakers
Network. Along with the Hania and Rethymno
Winemakers Network, they will make up the
Cretan Winemakers team.

KaAN npaktkn diktiwong MME otov aypotodi-
aTPOPIKG TopEa, Mou Ba anoteAéoel napddelyua
Kat yla AAouG TopEelg.

Méow autng tng ouvepyaciag Ba 608l n du-
vatotnta Kataypa®ng éAwv Twv anapaiintwyv
Bnudtwy yla v entuxn Asttoupyia Tétolwyv
SIKTUwvV, Mou unopoUv va €PAPHOCTOUV PEA-
Aovilikd@ o€ dA\a npotdvta, dnuloupywviag pia
anoTEAEOHATIKN NAQTPOPHA UNOCTAPIENG NG
ENXEPNHATIKAG SIKTUWONG 0To vNol.

To «Kpntkd Xuppwvo [Mowdtntag» hon ene-
Eepydletal 10 Zhpa ya v nwtonoinon twv
eENOKEYIHWY  owvonolelwy, Baollbpevo oTG
npodlaypa®Eg nou eixav apxikd dnuloupynoet
ot owvorolol. To ouykekpLuévo Xnua Ba eviaxBel
otnv [eppepelakn Etkéra «Kpntn», evioxu-
ovIag 10 KUPOG Kat Ty avayvwploldtnta tou
Yhuatog and v Meppépela Kphtng kat ava-
delkvUovtag T onpacia Tou kKpaotou otny Tau-
10TNTa ToU VNowou. To Xhpa twv «Enokéyipwy
Owonoteiwv» Ba anoteéael 10 6eUTEPO Xhua
g lMepupepelakng Etkétag «Kpntn» petd 1o
«Zhya Mowotntag Kpntikhg Koudivag». Apdoelg
nou napdAnAa ene€epydadlovtat ot ouvepyald-
pevol popeig elval n Sadiktuakh npoBoAn Tou
KPNTIKOU ofvou pe tTn xpnon social media kat n
OWOTA KAl ANOTEAEOUATIKA €KNPOOMNNON TOU
otg 6pdoelg NpoBoAng Tng Meplpépelag Kphtng
WG MOLOTIKOU TOUPLOTIKOU Kal YaoTpovVOULKOU
népou.

Eykp{Bnke kat unoypdpnke n oUuBaon Ttou
project nou €ixe kataBéoel 10 Aiktuo Owonotwv
NopoU HpakAelou nptv and 18 pnveg, oto nAai-
010 TOU NPOYPANHATOG BLaCUVOPLAKAG CUVEPYQ-
olag EAAGBag-Kunpou 2007-2013 Interreg IV.
To AONH pad{ ye axkdun tpelg taipoug (Mept-
pepelakn Evotnta PeBupvng, Kpntiké ZUupwvo
Mowtntag, Etapeia Mepupepeiakng Avantugng
kat MpoBoing Meppépetag Tpoddoug) Eerivdel
Tov loUAo tou 2011 thv uAonoinoh tou og Ba-
B0¢ 24 unvav, €xovtag Keviplkd agova 1o Béua:
«Kphtn-Kunpog, Taotpovopikdg  Touplotikog
Mpooplopdg». X10 nAa{olo autoU tou project,
10 AONH npoypappartidet 600 olvoyaotpovopl-
KEG ekBEOELG, TNV NpopnBela onpaviltkoU eug-
AlKTOU ekBeolakoU €€0NALOHOU, TNV NEPALTEPW
OAUAVON TWVY OVOTOUPLOTIKWY dladpopwy, TV
eknaideuon twv peAwv Tou AlktUou o€ enine-
60 0lvoyaoTpovoulKNG MPowBnang Kat, TEAoG,
npoBAEnetal n NpdoKANan SNPOGLOYPAPWY Kat
ayopactwyv oto vnol, ye otdxo v KaAUtepn
enwowvwvia twv dpdoswv tou AlKtlou, ar\d
Kal tn yvwpluia pe ta npoiévia tou.

0 ouvoAlkdG NPoUNoACYIOPOG ToU €pyou avép-
xetat og 170.000 € kat xpnuatodoteitat 100%
anod KoWOTIKA KovOUALa.

Me 1blaltepn ikavonoinon dexdpacte akdun €va
péANog otnv opdda twv Owvonolyv g Kphtng.
H Movn TonAoU, pe onpaviikh 6pactnplétnta ta
TeAeutala xpdvila OTO XWPO TOU EUPLAAWUEVOU
Kpaaolou, €pxetat va unoatnpiel tn ouAAoyLKA
npoondBela ywa v Npowbnon Tou KPNtkoU
kpaotoU. To povadikd pérog and 1o avatoAkd
TMAMA Tou vnoloU, aAAd tautéxpova and uia
neploxn (Inteia) nou dev npénet va Asinet ano
10 XdpTn NG Npoonabelag autng. To Aiktuo Ot-
vorotwv NopoU HpakAelou Ba ovopaotel nAéov
yla 10 Adyo autd Aiktuo Owonowwv HpakAgiou
kat AaoBiou kat padl ue 10 Aiktuo Owonolwv
Xaviwv kat PeBupvou Ba anoteholv ta 600
MEAN TNC OUCLAOTIKAG opadag nou eivat n opdda
Twv Owonotwv g Kpntng.
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The new generation of Cretan wines

The rise in the quality of Greek wine, its improved image and its wider acceptance both in Greece and abroad

are indisputable facts, withessed in all the vine-growing and wine-producing regions of the country.

The evolution of Cretan wine was the most substantial and impressive, compared to any other region in

Greece, resulting in the fundamental improvement in its quality, image and acceptance. The developments
that have already been recorded, in addition to those that are still being recorded, can be interpreted quite
clearly in terms of historical, social, production-related and economic factors.

Knowing how things were in the beginning helps depict more clearly the impressive course that led to the

present state of affairs. Thus, this article will attempt to describe these factors and the transitional stage

towards contemporary bottled Cretan wine.

Vines and wine in Crete

rete hosts one of the largest vineyards
in Greece, in terms of both size and
production. The Cretan vineyard has
the longest history and continuous
presence in Europe, if not in the entire world.
Archaeological findings and historical sources
have proven that the Cretan vineyard has never
ceased to produce wine from the Minoan times
to the present day.
Therefore, it is only natural that vine-growing
and wine are such an inseparable part of the
everyday life of Cretans, inextricably interwoven
with so many aspects of their public and private
life. Wine is present on the everyday table, in the
feast of Saint George, in Cretan folk songs and
myths. Thus, up until two or three decades ago,
in addition to the few organized wineries of the

time, the main bulk of wine production came
from domestic vinification, a most widespread
tradition among Cretan households. This pro-
duction was mainly intended for private con-
sumption. In each household, wine was their
passion and glory, while the temperament of
producers and their pride for their land in gen-
eral added to the various myths surrounding
it. However, the lack of technical infrastructure
and the unfavorable wine conservation con-
ditions in the warm climate of Crete quickly
downgraded the quality of these wines. But
these were the wines Cretans knew and were
proud of, and every home had the best wine in
the world. The somewhat older wine lovers,
like myself, who have visited Crete must have
had several similar experiences. Even today, it

is quite possible to find homemade wines with
rustic features and vinification-conservation is-
sues.

It would be utterly wrong to conclude that all
wine production in Crete had similar features.
In addition to the products of organized units,
quite often one found and still can discover
domestic vinification wines made with knowl-
edge and passion. Besides, we must not forget
that certain Cretan wines were quite famous,
just like Malvazia in the past. Even today, there
are traditional Cretan wines, like Marouvas or
the sweet wine of Maza made from Muscat of
Spina, that still preserve their popularity and
momentum. We should also add tsikoudia, the
traditional Cretan spirit, with all its surrounding
folklore and rituality.
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H dvobog tng notdtntag tou eAAnvikoU KpaoloU Kat n BeAtiwon tng €1k6vag Kat thg anodoxng tou 1660 vi6g, 660 Kat

€Kt10¢ EANGSag eival yeyovota avappiloBhatnta Kat Kataypdgovral o€ 6AeG LG aUNEAOUPYLKEG Kal TIG olvonapaywyoug

NEPLOXEG TNG XWPAG.

Ltnv KpAtn auth n nopeia tng owvikng e§EA§ng Atav n NAéov oUGLACTIKA Kal eVIunwaolakh and kaBe GAAn neploxn tng

Xwpag Kat €xeL anotéAeopa tnv ek BaBpwv BeAtiwan tng notétntag, tng IK6vag-npoBoANng Kat ev téAel Tng anodoxng

TOU KpNTiKoU KpaotoU. Ot e€eAi§elg nou kKataypdgpnkav -kat eEakoAouBoUlv va Kataypdgovial- epgnvedovial e caph-
VELd 1660 ané 1oToplkoUG Kal KOoWVwVIKoUG, 600 Kal and napaywylkoUg Kal OlKOVOHIKOUG NapayovTeg.

Enedn, 6tav gival yvwoto 1o eninedo ekkivhong, avadeikvietal capEotepa Kal n eViunwaolaknh nopeia €wg 1o twpa,

autd to npwto dpBpo npoonabei va nepypdyel autoldg Toug napdyovieg Kat to petaBatiké otddio npog 1o cUyxpovo

EHPLaAAWHEVO KPNTIKG Kpaoi.

Kpntn @uogevel évav and toug pe-
YaAUTEpOUG o€ €KTaon, aAAd Kal na-
paywyhn apneiwveg g EAGSag. O
KPNTKOG apneAvag elvat o nAéov
LOTOPLKOG Kal BLaXPOVIKOG 0€ OAOKANPN TNV Eu-
pwnn, av 6xt o€ oAdKANpPo Tov KOoWo. H apxato-
AOYIKA OoKandvn Kat N L.oTOPIKA-APXELAKA EPEU-
va éxouv anodelfetl 61l and 1a PIVWIKA KLOAAG
XpOvla £wg Kal oNPEPa o0 apneAwvag ing Kpn-
G elval ouvexwg Kat adlaAelintwg unapkiog
Kat €xeL NAvia napaywyn.
Elvat puoké Aondv 10 apnéAl wg KaAEpyela
-aoxoAia kat 1o kpaoi w¢ npoidv va eivat ap-
pnkta ouvbedep€va e TNV KaBNPEPIVOTNTA TwV
Katolkwv NG KpATNG Kat Je NOAEG NAEUPEG TNG
6nudaolag Kat Ing 1BLWTKNG wh toug. To kpa-
ol elvat napdv oto KabBnuepvod KPNTIKG Tpanéq,
0€ YI0pTEC 6nwg o Al-Mwpyng o MeBuotng, oe
pavivédeg kat og puBonAaaies. Etol, €wg nptv
anod duo-tpelg bekaetieg, b6inAa ota, Alya 10tg,

opyavwpéva owvonotela, peydhog dykog tng na-
PAaywyNG KPaoloU NpogpXOTav and xwplkn ot-
vonotnon, 6ladikacia NoAU bladedopévn otnv
MAELOVOTNTA TWV KPNTIKWV VOIKOKUPLWYV. H na-
paywyn auth npooptldtav Kuplwg yla 1dlwtkn
katavéAwon. To kpaaol Tou kK&Be onttiou htav 10
MEPAKL KAL TO KapdpL TOU Kat 0 JUBog mou To ne-
pLEBaMe evioxudtav and v 1oloouykpaaia Twv
napaywywy Tou Kat tnv nepneavia yla tov 1no
TOUC GUVOAIKG. AAAG ol eANNE(G TEXVIKEG uno-
H0UEG KAl 0L CUVBAKEG OUVTAPNONG OTO €V YEVEL
Beppd KAipa tng Kphing unoBaBuilav yphyopa
TNV NOLGTNTA TWV KPAolwy autwy. Ouwg autd ta
Kpaold n€epav ol Kpntikol Kat yla autd hrav ne-
pAGavol, Kat 10 K&Be onutikd eixe «10 KAAUTEPO
kpao{ Tou koéopou». Ol KaNwg peyaAUdtepol ag
nAkia owd@ol entokénteg TG Meyalovhoou,
ONwWG 0 YPAPwy, Ba €XOUV APKETEG OXETKEQ
epnelpleg. Akdun kat ochuepa eivat oAU niBavd
va BpeBel kdnolog unpootd og ontkd kpaotd

JE POUOTIK XaPAKINPLOTIKA KAl PE KANoLla Npo-
BAnpata owvonolnong-ouvtnpnong.

Ta napandvw kaBdAou dev 0bnyoUv 010 GUPNE-
pacpa 6Tt 1o aUVOAO TNG OWVIKAC Napaywyng Ing
Kpntng eixe avtiotoxa xapaktnplotikd. EKTog
anoé 1a Npoldvia Twv opyavwuévwy Povadwy,
APKETA oUXVA £BPLOKE Kal KON avakaAUNTeL
KaVE(G Kpaold XwpLKNE olvono{nang gTaypéva
Je yvaon Kat hepdkl. Asv npénet e€GAou va
Eexvape o1 kdnola and ta Kpaold g Kphtng
Atav enulopéva, 6nwg o paiBadlag oivog na-
Aawdétepa. Akoun kat chugpa undpxouv napa-
600laKAa KPNTIKA Kpaold, 6nwg o YapouBdg h
10 YAUKO Kpaa{ tn¢ Mdag ané Moaoxdto Xnivag,
nou dlatnpolv T eAPN Kat th SUVAPIKA Toug. Z€
autd npénel BeBaiwg va npootebei kat 1o napa-
boolakd notd g Kpning, n takoudid, pe 6An
™ Agoypagia kat tnv teAeToupyia nou tnv ne-
pBaAoULV.



The new generation of Cretan wines

The crucial changes

round the end of the '70s, two sig-
nificant developments took place in
Crete, causing many changes. The
first was the sudden and explosive
rise in tourism, which made many people turn
to non-agricultural activities. As far as vine-
growing was concerned, it should be taken
into account that vine-harvesting and the start
of the winemaking process coincide with peak
tourist season. People had no spare time, or
even the disposition, to engage in vine-growing
and to make their own wine. Inevitably vine-
yards were reduced in size and so was produc-
tion. At the same time, the growing number of
tourists, the majority of whom came and still
comes from Europe, made it all the more im-
perative to produce wines closer to European
standards.
The second major change was a logical and
expected consequence of the first. The main
bulk of wine production in Crete was gradu-
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ally passed on to organized wineries. Many
new small- and medium-sized vineyards were
gradually added to the few winemaking units
of the past, many of which were updated. All
the more types of wine started being produced
with increasing care to meet the growing de-
mand of tourists. At the same time, the wine
preferences and views of Cretans themselves
also started to change. From then on, the de-
velopments were swift and impressive.

The next issue’s article will discuss in depth
these developments and all the underlying
factors of the new generation of contemporary
Cretan wines. It will focus on all the latest vine-
yard developments and the new Cretan varie-
ties coming back to life, on the state-of-the-art
wineries that are open to the public, on the
new generation of producers, who are mak-
ing wines based on their university knowledge,
and the old ones, who are wise enough to trust
them. So, it will clearly demonstrate the valid-
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ity of the conclusion reached by all the wine
experts, both Greek and foreign, which is the
following:

“If your view about Cretan wines is based on
memories and knowledge of the past, then itis
imperative that you reconsider. The new gen-
eration of Cretan wines is not what you once
knew or what you remember. Contemporary
bottled Cretan wines have nothing to envy from
the wines of any other popular wine region in
Greece. The new generation of great Cretan
wines is here and it forms an integral part
of the most highly-regarded local cuisine in
Greece, the Cretan cuisine.”

It might be that it does not rain much in Crete,
but the downpour of distinctions and medals
awarded to Cretan wines in competitions all
over the world keeps getting stronger!

Stay tuned to the enjoyment that the new gen-
eration of Cretan wines has to offer.



Hvéa yevid Twv Kpnulkwv Kpaotwy

epl 1a T€An tng dekaetiag tou 1970 Ee-
kivnoav otnv Kphtn 600 onuaviikeg
e€eA€elg Nou NpokAAeoav NOAEG aA-
Aay€g Kat avatponég. H npwotn Atav n
anétoun Kat eKPNKIKA Avodog Tou Touplopoy
g, Nou €otpeye Ndpa NoAU KOGHO o€ aoXOAEG
AMEG and TIG €V YEVEL YEWPYIKEG. [a To apnéAL
€lbikdtepa npénel va AngBel unown 61t o 1pUyog
KaL n apxn tng owvono{nong oupnintouv xpo-
VIK@ PE TNV €NOXA MOU 0 TOUPLOPOG €lval otnv
awxuh tou. Agv unhpxe NAéov xpdvog, (owg oUte
kat 61dBean, va aoxoAnBel kavelg e 1o apnél
Kal va Quagel 1o 81ko Tou kpaol. H peiwaon g
€KTA0NG TWV AUNEALV KAl OUVENWG Kal Tng na-
paywyng npBe wg avandpeukto yeyovog. la-
PAMNAWG, 0 TOUPLOPAG EKAVE OUVEXWG Kal Mo
ENTAKTIKA TNV avAykn Napaywyng KPAolwy mlo
kovtd ota eupwnaikd NpdTuna, KPAolwV ano-
beKTV and ToUg EMLOKEMTEG TOU vnoloU, Mou
N NA€LOVATNTA TOUG NPOEPXOTAV Kal Npogpxetal
and v Eupwnn.
H 6eUtepn peydAn aAhayn Atav Aoyiké kat ava-
pevopevo anotéAeopa g npwing. O peydAog
OYKOG TNG Napaywyng KpactoU otnv Kphtn né-
paoe otadlakd o€ opyavwuéva owvonoleia. XTg

AYEG Kal LOTOPIKEG OLVOMOINTIKEG POVADEG TOU
napeABévIog, Nou NOAEG anod auTéG oto PeTaty
€KOUyxpoviotnkav, NpootéBnke otadlakd nAn-
Bo¢ véwv peaa{wv Kal PIKPWY auneEAOOLVIKWV
ekueTaMeUoswy. Ta kpaold napdyoviav pe ou-
VEXWG PeyaAUTepn ppovTida, og OAo Kal HeyaAU-
TEPN YKAUa Tnwyv, wote va kaAugBel n ¢htnon
nou dnploupyoUoe 0 TOUPLOPOG. Tautoxpovwg
apxiwoav va e€eAiooovtal Kal 1a YEUOTIKA yoUuata
kal ot nepl 10 Kpaol avtAhyelg Twv Blwv Twv
Kpntikwv. Ané ekel kat népa ta Bhpata ting egé-
AENG ATav yopyad Kat Beapatika.

Ba pAnooupE aTo endpEVo ApBpo avaAutika yla
1a BApata autd kat yla 6Aoug Toug NapAyovIeg
nou BLaPoPPWVOUY TN VEQ YeVLA TwV OUYXPOo-
VWV KPNTIKWV KPaolwv. Ba nolpe yla TG ege-
ANEelg oTov auneAwvVa Kat LG KPNTIKEG MOLKIA{-
€¢ nou Eavalwviavelouy, yla 1a YOVIEPVA Kal
ENWOKEWLUA owvonoleia pe 10 oUyxpovo €€0nAL-
oo, yla Toug VEoUuG avBpwnoug nou napayouv
KPaold Pe NAVENIOTNULOKA YVOoN Kal yld Toug
00(QoUG NaAALdTEPOUC MOU TOUC unoTelovIal.
‘Etot, Ba pavel pe evdpyela 10 cupnépacpa oto
onofo €xouv MAgov KataAn&el dAol ol nmepl 10
kpaol edkol, EMnveg kat E€vol. Kal 1o oupng-

KPALIA THL KPHTHL < KAAOKAIPI 2011

pacpa auto lvat: «Av n dnoyn oag yla ta Kpa-
old ing Kpning Baoidetal oe pvhpeg Kat yva-
O€1G Tou NapeABovTog, TOTE NpENEL ENEYOVIWG
va v avaBewpnoete. H véa yevid twv kpntt-
KWV Kpaolwv dev glval autd nou E€parte N autd
nou Bupdote. Ta oUyxpova ePPLOAWPEV KPNTL-
KA Kpaold, eTayPéva otny NAEOVOTNTA Toug e
e€alpeTkn PpovTida and TG HOVABIKEG KPNTIKEG
nolkIAieg, bev éxouv tinota va {nAéyouv and ta
kpaold onotacdnnote GAANG ovOPAoThG apne-
AOUPYIKNG NePLOXnG TnG EANGSag. H véa yevia
Twv onoudaiwv KpNTKWV Kpaowwyv glval na-
pouoa Kal anoteAsl avandéonacto TUNEa NG Nlo
kataflwpévng tonikng koudivag tng EAAGOag,
NG KPNTIKAG Koul{vag».

Mnopel otnv KpAtn ot Bpox€g va pnv glvat noA-
AEG, aA\G n Bpoxn twv dlakpioewy Kat Twv pe-
ToM{wV yla 10 KPNTIKE Kpaold otoug avd tov
KOO0 OWVIKOUG dlaywVviopoUg 6o Kat duvapw-
vell

Meivete ouvtoviopévol otnv andAaucn nou
pnopoUv va 0ag NPOPEPOUV Ta KPNTIKE Kpaaold
VEQC YEVLAC.



A Taste of Place - Dining in Crete

hile the French can't wait to im-

press you with their cooking, and

the Italians want to romance you

with theirs, the Cretans have kept
their cuisine - the real stuff that is, pretty much
a secret. And the fact of the matter is - that this
culinary cradle of the Mediterranean can le-
gitimately boast one of the most exciting AND
healthful cuisines in the world. In actual fact,
the modern reference to healthy eating known
as the "Mediterranean Diet” is based on the
Cretan Diet. After the second World War, it was
discovered that the so-called "starving” Cretans
were considerably healthier than Americans,
who did not suffer from any great scarcity of
food. The islanders had existed very well on
the over 100 varieties of wild greens dotting the
mountainsides cooked in abundant amounts of
extra virgin olive oil and liberally doused with
fresh lemons, bread or rusks, snails, honey,
goat or sheep's cheese, sometimes fish, virtu-
ally no red meat and several glasses of wine or
raki (similar to Grappa) daily. Even today, men-
us rely on the proximity of these local ingredi-
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ents (many organic) all combined in imagina-
tive ways to generate unique flavors and varied
dishes. Simple and fresh is the key to a mouth-
watering end result - an opinion shared by
many of the chefs making their mark in Crete.
Their innovations are born of their Grandmoth-
er's kitchens and inspired by the acceptance of
a broader Mediterranean cuisine.

Someone once said that Cretans are such a
hospitable people because they have been
invaded so much. Perhaps there is a note of
truth to that wry comment, since Crete’s tur-
bulent history includes being ruled by Byzan-
tium, Venice and the Ottomans. This panoply of
invaders who have at various times inhabited
Crete, have bequeathed a rich legacy in archi-
tecture, helped shape the cultural landscape
and last but definitely not least, had an inspir-
ing effect on the island's culinary heritage.
While typical Cretan fare is often very simple,
with appetizers and dishes like rusks with to-
mato & cheese, wild greens and cheese pies,
it can also be more lavish like rabbit casserole
cooked with red wine, cloves, cinnamon and

cumin- harkening back to the Ottoman era or
lamb slow-baked with wild artichokes with an
avgolemono sauce.

From a gastronomic point of view, Crete has
been practising "Cuisine de Terroir” (Food of the
Earth) long before it came into vogue, became
a blog topic or even before anyone had actually
put a name to it. The concept of “terroir”, refer-
ring to the unique flavors imparted to food and
drink by a region’s specific climate, soil weath-
er and growing conditions, has been widely
used by wineries since time immemorial,
but in the world of gastronomy it is a recently
coined phenomenon. So much of the food in
Crete has such a strong sense of place, mak-
ing for a much more sensual tasting encoun-
ter. Each time you eat a salad knowing that the
wild greens come from the mountain you are
looking at or eat some cheese made from the
milk of sheep who have grazed on local herbs,
you are experiencing a panache refining of
robust country flavors - fresh, locally-sourced
seasonal ingredients.



H yeton tou ténou - 1o payntd atnv Kpntn

v ot [AAoL avunopovoUy va o€ eviu-
NWOLGooUV PE TN JAYELPLKN TOUG Kal Ol
[toAol va og oaynveloouv pe TN OKA
Toug, ol Kpntikol kpatoUv tnv koudiva
TOUC, TNV NPAYMATIKA ToUG Koudiva, UCTIKA.
H aAhBela BE€Bala elvat 6t n KphAtn, autd 1o
AKVO NG PECOYELOKNG HayElPIKAG, pnopel di-
KaloAoynpéva va loxuplotel Ot NPOoPEPEL pLa
ano I Mo oUVAPNACTIKEG KAL UYLEVEG KOULIVEG
TOU KOOWOU. LTNV NPayuatikdtnta, ol 6UyXPOVEG
avaopé£C oTNV UYLEWVA BLlatpo®h nou ivat yvw-
0T WG «peocoyelakn» Baoidovial otnv KPNTKA
blatpoph. Metd 1o AeUtepo Maykdaopio MéAepo
avaKOAUMBNKE OTL Ol «ALHOKTOVOUVIEG», OMWG
Toug anokalouoav, Kpntikol htav awoBntd nio
uylelc and toug Apepikavoug, ol onofot dev
aviipetwnlav  onpavitkh  €AAEWYn  Tpo@idwy.
Ot Kpntikol cuvtnphBnkav pia xapd tpayoviag
1a nepinou 100 €idn dyplwv xdptwy, pe dpBovo
napBévo ehaldAado kat ppEaka Aepdvia, ywpin
na&luddl, oalykapla, YéAL tupl and katokiolo
" nNpoéBelo yaAa, eviote wapl, oxeddv kaBdAou
KOKKLVO KpE€ag Kal kaBnueplva apketd nothpla
kpaoi N totkoudld. AKGun Kal ohpepa ta Jevou
Baoi{ovtal otnv eyyUtNTa QUTWV TWV VIOMIWY
ouoTatkVv (MoAANG pdAtota eivat Bloloyikd), ta

onola ouvbuddovial Pe eupAvVIaotoug T1PONOUG
yla TNV Napackeun povadlkwv yeUoewv Kal
nokiAwv nidtwv. AnAdtnta kat ppeakdda elvat
10 KAelS{ yla éva npayuatikd Aaxtaplotd anoté-
Aeopa — dnoywn tnv onofa dlatunwvouv noAlol
oggp nou apnvouv To otlypa toug otnv Kphtn. Ot
kawotopieg toug eival yevvnpata g koudivag
NG ylayldg, €PNVEUCHEVEG and v anodoxn
Jtag eupUtepng Peooyelakng koudivag.

Kdnolog elne kdnote 6t ot Kpnukol eival 1éoo
QOEEVOG AalG, enedn €xouv unootel TO0EQ
€l0BoAEG. To Nikpdxoho autd oxdAlo (owg £xel
yta 6éon aAhBelag, dedopévou OTL N Tapaxwong
otopia g Kpntng neplhapBavel neplddoug
Katd 1g onoieg ot Kpntkol BpéBnkav kuplwg
unoé Budlavtvh, eVETLKA KAl 0Bwpavikh Katoxn.
Ot noAudpBuot eloBoAeic mou katd kalpoug
gykataotdbnkav otnv Kphtn denoav niouacta
KANPOVOMLA OTOV TOPEQ TNG OPXITEKTOVIKAG,
ouvéBalav otn SlapdpPwon Tou MOATIOPIKOU
ton{ou Kay, (0w 10 onPaviikdtepo, anotéAecav
nnyn éunveuong yla v koud{va tou vnolou. To
KPNTIKO paynto elval katd kavova noAU anio,
JE 0pEKTIKA Kal nidta énwg na§uadla pe vio-
pdéta kat wpl, niteg pe dypla xopta Kat tupk, xw-
pi¢ wotdoo va Asinouv nAouctlondpoxa nidta
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ONwWG KOUVEAL 0TNV KATOaPOAa PE KOKKLVO KPa-
o, yapUupal\o, kavéla kat KUpwo (anopevdpt
NG 0BWUAVIKAG KAToxNg) A olyownpévo apvaxt
aByoAépovo pe dypleg ayKIVAPEG.

And yaotpovoulkh dnoyn, n Kpntikn Koudiva
ntav «Cuisine de Terroir» noAU npv €pBeL otn
p6da, moAU npuv yivel avike{pgevo oulhtnong
0Ta MAAOYK M akdpN Kal NPV anoKINOEL T BIKN
¢ ovopaaoia. H évvola tou «terroir», nou ava-
pépetal otnv 1Blaitepn yelon nou npoobdidetat
070 Payntoé Kat oto notd and 1o kKA{ua, tn glota-
0N ToU €6dPOUC, TIC KAUATIKEG OUVBNKEG KaL TIG
OUVBAKEG KAMLEPYELOG PLOG MEPLOXAG, XPNOL-
ponoleltal eup€wg and ta owvonoleia mpo apvn-
poveUtwy XpOvwy. LTov KOOHO TNG yaoTpovo-
piag wotéoo n xphon tou 6pou lval npdapato
@awvopevo. NMoAd payntd otnv Kphtn anonvé-
ouv éviovn aioBnon Tou TéNou Kat NPooPEPOUV
Jla Mpaypatik@ aloBnolakn yeuotikh eunetpla.
KaBe popd nou tpwte pla oaidta E€poviag ot
10 dypla Xx6pTa Nou NEPLEXEL NPOEPXOVTaL anod 10
Bouvo nou uywvetal unpootd oag h étav IPWTE
tupl 10 onolo éxel napackeuaotel and 1o ydAa
Twv ayonpoBdtwy nou BOoKoUv apWHATIKA
Botava, vidoBete T govadikh yelon Kal 1a €vio-

VA apWHaTa Twv NPoléviwy Tou vnolou.
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Basic cretan foods.
A quick glance

OLIVE OIL

Cretans consume more olive oil per capita than
anyone else in the world and there is more ex-
tra virgin oil produced in Crete than elsewhere
in Greece, much of it organic.

CHEESES

e Graviera: Made from unpasteurized sheep's
milk, this local adaptation of the Swiss Gruyere
is the most famous. When aged several years,
it is nutty and pungent.

e Myzithra: Soft, creamy fresh cheese made
from the whey of ewes or goats, resembling
ricotta. When dried and matured it is a popular
grating cheese called Anthotiro.

e Xynomyzithra: Sour whey cheese used
mostly in pies and pastries.

e Staka: Adelicacy made from cream skimmed
off the milk, simmered with a little flour till the
butter is separated. The thick yellow cream that
remains is like creme fraiche.

PAXIMADIA (RUSKS)

Twice-baked breads made from white, wheat,
rye or barley are found on every Cretan table.

PIES

e Kalitsounia (Heraklion area) are little round
pies with a crown made from soft (either sweet
or sour) myzithra cheese. In Chania, they are
savory and made from fresh herbs or onions
with a mixtue of cheeses and mint. Kalitsounia
are baked rather than fried. If fried, they are re-
ferred to as Myzithropites or Sarikopites when
they are formed into a spiral shape (named af-
ter the Cretan headband known as sariki.)

e Sfakianopites are from the Sfakia region and
are round, flat (pancake-like) pies with sour
myzithra, most often served doused in honey.
e Marathopites are pies made of wild fennel
and mint, originating from the Chania area.

SNAILS

More important to Cretans than to the French,
snails are made in dozens of ways. The most
popular is sauteed with vinegar and fresh
rosemary.

HORTA (WILD GREENS)

The island is purported to have as many as
100 edible weeds ranging from the common
dandelion to the more exotic Stamnagathi
(spiny chicory), which is becoming very trendy.
Greens are eaten by themselves in salads or
boiled or in amazing combinations with lamb,
rabbit, fish and octopus.
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While olive oil, whole grains, snails and wild
greens are part of the island's culinary his-
tory, it is the island's WINE which completes
the composition of the Cretan Diet. Cretans
first produced wine during the Minoan period.
In those times, grape varieties were limited,
but today, in addition to the world cultivars,
even the most obscure varieties are making a
comeback at the hands of a new generation of
pioneering winemakers who are not just copy-
ing Old World templates, but are rather looking
at their native grape varieties best suited to a
particular terroir to come up with a new array
of fascinating blends of local varieties and often
partnering with world cultivars.

Always celebrated as a tourist destination for
beaches and antiquities, Crete, is fast becom-
ing a foodie hotspot, which could rival many of
the European capitals in the gourmet game and
now dining on the Mediterranean’s 5th larg-
est island delightfully blurs the lines between
tradition and innovation, between upscale and
homey without sacrificing a whit of creativity
or devotion to the highest quality local ingre-
dients. It is an island that can boast a colorful
and sophisticated food culture, where a new
generation of young, maverick chefs and win-
emakers are giving ancient foods and grapes a
21st-century make-over.

Ot Kpntkol katavaiwvouv
neploodtepo Katd Ke@aihv  ehawdhado and
onotovdhnote Ao Aad atov kéapo. EnnAéoy,
n Kphtn éxel tn peyaAlUtepn napaywyn €€tpa
napBévou ehatdhadou otnv EANGGa, peydAo
MEPOG TN onolag eival Npotdv BLOAOYIKAG KaA-
ALEpyeLag.

ExkAektd tupl wpluavong pe
€UXAPLOTN UNGYAUKN yeUon Kat MAoUCLo dpwia.
Mapaokeudletat and pn nacteplwpévo npoBelo
y@Aa. Elvat avayvwplopévn wg npotdv MNpoaota-
teudpevng Ovopaoiag Mpoéieuong (MOM).

Xtn dutkh Kpntn ovopddetal vw-
né¢ avBdtupog. Anald Kal KPePwdeC PPETKO
tupl ané atyonpdBeto tupdyaia. Otav oteyvwvel
Kat wpladel divel 10 yvwotd (Enpd) avBotupo.

=Wv6 twpl and twpdyaAa, nou

xpnaotponoteftat kupiwg oe niteg (npoidv MOM).

‘Ebeopa nou napaokeudletat anod v

«ta{na» tou ydhaktog (nétoa), tnv onofa atyo-

Bpaloupe pe Aiyo aAeUpt péxpl va dlaxwplotel

10 BoUtupo. To anotéAeopa eival pua Kitptvn an-
KT KpEa n onoia potdlel pe creme fraiche.

AwnAogpoupviotd ywpudkla anod
owtdpt, KpBapt nh olkaAn oe Sédpopoug tUnoug
Kal oxnuata. Anotelel npotdv lMpootateudpue-
vng lewypagikng Evéegng (MIE).

Ta KaMooUvia otnv neploxh Hpa-
KAglou elval PIKPEG, OTPOYYUAEG NITEG PE YEULON
ano YAUKLa pulhBpa, evad ota Xavid KaAAltooU-
via ovopddovtal ta nitdkia kat napackeudloviat
ouvnBwg and aypla xopta, Bétava kat Kpeu-

pUbla A and éva pelypa tuplwov Kat dudopo.
Yndpxouv NoANG 6lapopeTika €i6n and nutdkia
kat napackeuddovial Pe Slapopettkd TpoMNo ota
Sldpopa pépn g Kpntng, yi' autd éxouv Kat
SlapopeTikd ovopata: KaAATooUvLa, XOPTONITEG,
pulnBpdniteg, vepdteg pulnBpdniteg, ayvontieg,
€V OTav £Xouv onelpoeldég oxnpa ovopadoviat
oapkoéniteg (and to oapiky, 10 KPNTIKG KEPaAo-
pavinio). Ot opaklavénteg npoépxovial and
NV Neploxn twv Leakiwv kat eivat oTpoyyuAEg,
eninedeg niteg pe xaviwtikn yahopudhBpa (npo-
16v IMOTMM), ot onoleg oepBipovtat Ye PEAL, eV ot
papaBonuteg eival niteg pe pdpabo kat budopo.

Ta oalykdpla («xoxAwol») Ka-
TEXOUV ONPAVIKOTEPN BEON 0TNV KPNTIKA Kou({-
va ano 6,1t oTn YaAKNA Kal KatavaAwvovial o€
peydAeg noodtnteg Kal pe nolkihoug Tpdnouc.
Ané g 6ekddeg ouviayéG mou undpxouv, N
no ouvnBlopévn givat ot «xoxAlol pnoupnoupt-
otol», EAaQPWG TNyaviopEvoL Pe E(BL kal PPETKO
devipoAiBavo.

Y10 vnol Bewpeltal 6t puipwvouv
nepita 100 €idn Bpwolwy x6ptwv, and 10 Kol-
VO aypPLOpAdIKO PEXPL TO MO «EEWTIKG» OTApVa-
YK@BL 10 onoio teAeutala éxel yivel Ing podac.
Ta xépta tpwyovial wpa o oaAdteg h Bpaota,
EVW Xxpnotpyonololvial kat o an{Bavoug ouv-
duaopoug oe niteg N pe Kpéag, Wdpt h Kat Ba-
Aacowva.

To ehatdAado, ta dnuntplakd oAkng dAeong, ta
0aAlykdpla Kat ta aypla xopta eivat avappiBo-
Ao p€POG TNG YAOTPOVOULIKAG LoTopiag Tou vn-
olou. Qotéo0, T0 OTOIXE(D MOU CUMNANPWVEL TNV
kpntikn Slatpopn eival 1o KPAEZI. Ot Kpntikol
napdyouv NPWIN Gopd KPacl Katd T PVWLIKA
nepiodo, katd v onola ot NOKIAIEG OTAPUALLDY
htav neploplopéveg, aAd onpepa, népa and Tig
SleBvelc nolkieg, akdun kat ot NA€ov dyvwoTeq
NolKIAEG enavépxovial oTo NPOCKAVLIO Xdpn o€
pla VEa YeVLA MPWTONOPWY OLVOMOLWY, oL 0Mnoi-
oL 6ev apkouvtal otV avilypapn twv Naiatwv
HEBBSwWY, aA\d avalntolv TG TONIKEG MOLKIAEG
OTaQUALY nMou appdlouv KaAUtepa o€ KdBe
terroir, wote va Bpouv véoug Kal cuvapnaoTl-
KoUG ouvduaouoUg KUP{WG TOMIKWY MOKIALWY,
otoug onoioug paAwota dev dlotdlouv eviote va
npooBEaouv Kat dleBvelg MOKIAEG.

AvékaBev ovouaoTtdg TOUPLOTIKOG MPOOPLOMOG
yla ¢ napaAieg kat 1a apxata ing, n KpAtn pe-
tatpénetat taxUtata o€ dSnNPOPIAA MPooPLoPo
yla éooug ayanouv 10 gayntd, otéketal endéla
anévavit o€ NOAEG YKOUPHE NPwTEUOUTES TNG
Eupwnng. Zhpepa n koudiva Tou NEUNTOU pEYa-
AUtepou vnaoloU tng Meooyelou «navipelUels pe
Aaxtaplotd 1péno v Napddoon PE TNV Kavoto-
pia, 1o e€edntnpévo pe To onTko, Xxwpic va Bu-
olaleL tn dbnuloupytkh dLéBeon h va napapepidet
Ta e€alpeTikng noldtntag vionia npotodvia. MNpo-
kettatyla éva vno{ 1o onofo pnopei va unepnea-
VeUETAL yLd TNV EKAENTUGHEVN KAL YEPATN XPWHA
dlatpoPikh KouAtoUpa tou, éva vnaol ato onoio
plO VEQ €NAVACTATIKA YEVIA OEP KAl OLVOMOLWV
€xouv avaAdBel va «ekouyxpovioouv» apxaieg
SlaTPOPIKEG KAL OLVOMOINTIKEG CUVABELEG.
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[1a mapéa pe pia dpooepn BnAdva

Grouper fillet with louisa
and vegetables

Ingredients:

e 4 grouper fillets

e 1leek

* 1 spring onion

* 1 redonion

* 1 red bell pepper

e 1 green bell pepper
e 2tbsp. parsley, finely chopped
e 0.1 oz. saffron

* 4-5Louisa leaves

* green peppercorns
* 1 cupouzo

e 1 cup dry white wine
e 1lemon

e salt

* olive oil

Procedure:

Roughly chop the vegetables and the parsley. Place half of them in a food
chopper, add some olive oil and process them.

Pour some oil in a frying pan, sauté the chopped vegetables that have
been set aside, season with salt and pepper, and pour the ouzo. Add the
vegetables from the food chopper. When it comes to the boil, add the fish
fillets. Simmer for ten minutes.

Add the wine, the saffron, the Louisa leaves, some parsley, some lemon
juice and rind, and let the sauce thicken for five more minutes.

Sprinkle with parsley and serve.

Y.pupida @i1Aéto pe Aovila
Kal Aaxavikd

YAwka:

* 4 @\éta opupida

e 1 npdoo

* 1 ppEOKO KPEUPUAL

e T KOKKLVN NnepLa

e 1 npdown nneptd

e 2 KouT. oolnag paiviavo YAOKOUUEVD
e 1 &epd KpeUPUAL

e npdovo ninépt

e 2 ypauy. kpoko Kolavng (cappdv)
e 4-5@UMa houiCa

e 1 nothptoudo

e 1 nothpt Aeuko Enpd kpaatl

e T Aguovi

* aAdul

e eAaldhado

EktéAeon:

WihokodBoupe ta Aaxavikd kat 1o paiviave. Baloupe ta piod oto multi,
npocBétoupe Alyo AadL kat ta aAéBoupe.

Badoupe AabL 010 TNydvl, 00TAPOUKE Ta AOXAVIKE NMOU €XOUUE WIAOKOWEL,
aAaToONINEPWVOUE Kal oBAvVOUE pe oUo.

MpoaBétoupie 10 pelypa nou eud&ape oto multi kat pdA ndpouv Bpdon npo-
0B€toupe ta pAéta. Ta aphvoupe yla §éka Aentd va kdvouv oUBpaaon.

Metd pixvoupe 10 Kpaoi, Tov kKpdko, T Aouila, Alyo patvtavd, Alyo xuuod
AepovioU Kal 1a aphvoupe va SEcouv.

MaonaAiCoupe pe patvtavd kat ogpBipoupe!
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Cabrito (goat)
with Stamnagathi

Ingredients:
e 2lbs. cabrito (goat)
e 2 lbs. stamnagathi (spiny chicory — Chicorium spinosum)
e 1/2 cup olive oil
» 2 large red onions, finely chopped
e 1 lemon, juice only
e 2tbsp. salt
e 1 tbsp. pepper
1/2 cup fennel, finely chopped
e ] tbsp. cornstarch
1/2 cup white wine
1/2 cup water

Procedure:

Wash the stamnagathi well and blanch in boiling water for 10-15 min-
utes. Do not cover the pot when boiling to avoid the stamnagathi turning
yellow. Strain it, pass it from cold water and leave it aside. The broth may
be kept in the fridge and consumed as a nutritious herbal beverage for
up to two days.

In another pot, add the olive oil and sauté the cabrito until it turns golden
brown. Add the onions and sauté until they caramelize. Then, add the
wine.

Once the excess alcohol evaporates, add 2 cups of water or 2 cups of
the stamnagathi broth, season with salt and pepper, cover the pot and
simmer for an hour.

Add the boiled stamnagathi, the fennel and the lemon juice and simmer
for another 10 minutes.

Dissolve the cornstarch in water, add it in to the pot, stir well and let it
cool down.
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1 KNG KATOLKAKL

e 1 KNG otapvaykdBt (spiny chicory - Chicorium spinosum)
1/2 nothpt AddL

e 2 peydha Eepd KpePPUOLO, YIAOKOUUEVD
e 1 AgpOVL, PJOVO TO XUUO

* 2 KOUT. YAUKoU aAdtt

e 1 KouT. yYAUKoU nunépt

1/2 nothpt pdpaBo, YINOKOUEVO

1 KouT. YAUKOU KopvpAdoup

e 1/2 nothpt Aeukd kpaotl

1/2 nothpt vepd

X pla avolxth KatoapoAa (epatdpe 1 KIAG atapvaykdBL nepinou 15 Aentd.
To Bydaloupe, 1o nepvape and KpUo vePO Kal T0 APAVOULE.

Ye pla GMNn katoapdAa Badoupe pod nothpt AddL kat totyapidoupe Kahd
WOTE Va NApeL Xxpwua 1 KNG KATOIKAKL KOUUEVO o€ epBEG.
MpooBétoupe a10 Kp€ag SUO KPEUPUOLIA WINOKOUPEVA KAL TA APAVOURE va
TOlyapLotoUV KL autd PEXPL VA KAPAPEAWOOUV.

AANQTONINEPWVOUE, KAAUMTOUE TO KPEag pe 10 (wud and 1o otapvaykdast
Kal JayelpeUoupe e KAELOTO kandkl nep{nou 1 wpa.

MpooBétoupe 10 Kpéag o otapvaykddl, padl pe Ayo pudpabo, dnwg Kat
T0 XUMO ano €va AepovL oto onoio €éxoupe HLAAUGEL TO KOPVPAGOUp Kal Ta
aphvoupe va d€oouv yia 10 Aentd.
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Glossary

of wine tourism in Crete

A brief summary of local varieties and more...

Dafni: The various aromas of Dafni bring to
mind the well-known plant dafni (laurel), hence
its name. Quite a remarkable variety, whose
scarcity is matched by the rarity of its taste
character.

Kariki: Line of vines in a linear vineyard.

Kofa: Tall woven basket (with a capacity of
around 50 kg) used to carry grapes from the
vineyard to the wine-press.

Kotsifali: Soft and mellow, full of plum fra-
grances, the fleshy Kotsifali can be described
as the Cretan equivalent of Merlot. Jointly re-
sponsible for the wonderful PDO Peza and
Archanes wines.

Kourmoula: Grapevine plant.

Koutsokorfizo: To cut the tip of vine shoots.
Ksefilizo: To remove leaves from the base of
the vine or entire shoots with no fruit.

Liatiko: Excellent red variety which gives unique
sweetness and character. The mind-blowing
sweet and dry PDO Sitia and Dafnes wines are
indisputable proof.

Logado: Vineyard with various local varieties.
Malvazia di Candia: This special clone of the
aromatic Malvazia has returned to the fore, of-
fering a real scented bouquet to both sweet and
dry wines of the island.

Mantilari: Wild and untamed like the Cretan
land and its people, Mantilari is considered to
be the king of native red varieties. This is where
the PDO (Protected Designation of Origin) Peza
and Archanes wines draw their strength from.
Muscat of Spina: This clone of Muscat is a
small-grape treasure. In fact, its thin skin sky-
rockets the fine character of the dry wines it
offers.

Plyto: Yet another variety recently saved from
extinction, Plyto completes the mosaic of Cre-
tan aromas and tastes with its refreshing acid-
ity, its lemon scent and its lightness.

Romeiko: A particularly resistant variety which
gives lively red wines with high alcohol content,
average acidity and variable color — due to the
distinctive variegated grapes growing on the
numerous branches of the plant. The tradition-
al wine Marouvas, which resembles sherry, is
made out of this variety.

Thrapsathiri: A variety grown everywhere in
Crete, offering balanced wines, rich in flavor.
This is where the white PDO Sitia wines draw
their particular taste from.

Tsaprazi: Saw-like, crescent-shaped folding
knife with a wooden handle, used in vine-har-
vesting.
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Vidiano: Unique apricotaroma, rich body, trans-
fixing creamy taste. These elements make Vid-
iano the rising diva of the Cretan vineyard and
justify its qualifying as Greece's Viogner!

Vilana: The island's white star, Vilana, makes
an appearance in the PDO Peza or Sitia wines
with its fascinating fine aroma, its light taste
and its refreshing lemon-scented acidity.

H Kat €€oxnv Aeukn KpNTIKA NOIKIA(Q,
pe 1Blaltepa apwpatkd xapaktnpa kat Kain
o€Utnta. Avadnthaote TNy Kal «nepacpévn» and
BapéAL

H kpntkn mowkiAia nou Ba oudntnBel
oto dueco péAov. Mool tn xapaktnpidouv wg
10 Chardonnay tng Kpning! ‘Exet dwoel e€al-
PETUKEG anoteAéopata o€ AeUKE POVOMOLKIALG-
KA Kpaold, aAAd Kal wg ouvduaoudg Pe GAAEG
ToNKEG MOLKIALEG, 6nwg MAUTE, Bpayabnpt Kat
BnAdva.

[MowiNia e€alpetika oopponnuévn Kat
autoduvapn. Tn dlakpivel p€tpla Lloopponnpévn
o€UTnta Kat Aentd, ppoutwdn apwpata.

Mhpe 10 6voud Tou and T oUyYEVELD TwV
apWHATWY ToU PE T0 PUTO NG BAPVNG. Av Kat
Aeukd kpaol, entdéxetal naiaiwon Pe eviunw-
0laka anoteAéopara.

Yndvia nokiAia, kaMepyeital og

Alya otpéppata Kat €xel Baolkd NG XapakInpl-

0TKA Ta 1Blaltepa apwpata, tnv KaAn o&utnta
Kat TN 0T1aBepdTNTA 0TO XPWHA.

‘Exet xapaktnplotik6 apwpatiké du-

VAPIKG Kal 1oxupd aAKoOAKO Titho. Madl pe 1o
MavtnAdpt anoteAel Tnv npwtn UAN yla 1a €pu-
Bpd KpnNTkd kKpaaotd. Adyw NG EMEWPAG ToU O€
TaviveG Kal XpWOTIKEG ouaieg, ouvbudletal e 10
MavinAdpt nou g dlaBetel anAdxepa.

Ynoubaia epuBph notkiAia, nou laBe-
el povadikn YAUKa kat xapakthpa. Mepitpavn
anodelEn ta Eepuallotika Enpd kat yAukd MOl
kpaold Intela kat Aagveg.

0 16laitepog autdg KAWVOG

G apwpattkhg MaABadiag éxel enavéABel oto
NPOOKAVLO, MPOoPEPOVIag MPaypatikn avBo-
opia 1600 o€ YAUKAQ, 600 Kal o€ Enpd Kpaald Tou
vnaolou.

Kat éxt MavénAapid, énwg tnv ovo-
pélouv otnv unodAownn EAANGGa, o «Bageldg»
yla toug viénioug. H nowiAia nou xapidet BaBU
KOKKIVO XpWpa oto kpaol, npoadidel dyko ato
owua tou, aAd BéAeL 1Blaltepn KAAALEQYNTIKA
npoondBela yia va etdoet 1a anapaitnta odkxa-
pa Kkat dpa v enBupnTth aAKoOAN.

‘Evag pikpdpwyog Bnoaupdg
elval autdég o KAwvog Tou Mooxdtou. H Aenth

ToU PAOUGa paAoTa ektogelel ota Uyn 10 ¢pivo
XAPAKTNPA TWV NPV KPAcLWV yLa Ta onoia &f-
vat unguBuvol!
@uté auneAoy, NPEPVO.
Yelpd apneAloU yla Ypappwtd aunéAL.
Owdunelo pe avAUEIKTEG TOMIKEG MoL-
KIA{eC. «Kpaol and Aoyddo aunéAw.

MAekTd UYPNAS KaAdBL (nepinou 50 KIAWV)
METaPOPAs oTapuUALY and To aunéAL 0To Natn-
ThpL

Alvel otnv neploxn twv Xaviwv {w-
npd £pubpd KPaold, he UPNAG aAKOOA, PETPLO
o€UTNTa Kal aoTaBég xpwpa — Adyw g oLdTu-
nnG NoOAUXpwH{ag Twv 0TaQUALLY 0TOUG MOAU-
AaplBuoug KAWvVoUG Tou puTtou. And autd napd-
yetal kat 1o napadoaotako kpaoi «MapouBag».

Mplovwtd, avadinAolpevo paxaipt
TpUYoU OXAUatog nuLoeAAvou, Pe EUAvn AaBn.
KéBw g dkpleg twv BAa-
oTwV.
Apalpw @UAa NG Bdong N oAo-
kAnpoug dkapnoug BAaotoUg.
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