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Members of Wines of Crete | MéAn tov Aiktoov Owortouwv Kphitng

lepad Movn Ayiag Tpuddog * The Holy Monastery of Agia Triada
Owonoteio AAe€dkn o Alexakis Winery

Aviookehn AB.E.E. « Anoskeli S.A.

Silva AaokaAdkn e Silva Daskalakis

Owonoleio Alapavidkng  Diamantakis Winery

Owonolelo Aouhoudkng ¢ Douloufakis Winery

‘Evwon Aypotikwyv Zuvetalptopwyv HpakAgiou © AGRUNION
‘Evwon Melwv ¢ Peza Union

Owonoleio Eugppoouvn * Winery Efrosini

AuneAwveg Owoyévelag Zoupnepdkn ¢ Zoumberakis Family Vineyards
[6ala Owonotntknh © Idaia Winery

Aunelwveg KapaBitdkn ¢ Karavitakis Winery

Owonotelo KAGdog » Klados Winery

Kthua Zaxapouddkn » Domaine Zacharioudakis

Kthua Aoundkn e Loupakis Estate

Kthpa MixaAdkn « Michalakis Estate

HERAKLION WINEMAKERS ASSOCIATION * 8 e
WEST CRETE WINEMAKERS ASSOCIATION '; *
HERAKLION CHAMBER OF COMMERCE * o x AND GREECE

had been co-funded by the EU and GREECE

Kthua Mateplavakn ¢ Paterianakis Estate

Kthua TaptwAdkn » Tamiolakis Estate

Aupapdkng ¢ Lyrarakis

Owonot{a Mavouadkn - Nostos Wines ¢ Manousakis Winery
Mediterra Owonotntikh ¢ Mediterra Winery

MINQZ - Owonoteio MnAlapdkn ¢ MINOS - Miliarakis Winery
Mnoutdpng Owonowntikh, Kthpa @aviaopétoxo

* Boutari Winery, Fantaxometocho Estate

Owonoteio Ntoupdkng ¢ Dourakis Winery

Owonotleio Ntoupouvtdkn ¢ Douroudakis Winery

Owonoleio Mveupatikdkn ¢ Pnevmatikakis Winery
Owonoteio Ztpatapidakn  Strataridakis Bros. Winery
Owonoteio ZtuAlavou ¢ Stilianou Winery

Kpaoud Tuirdkng © Titakis Wines

lepd Movh TonAoU e Toplou Monastery

CAMPAIGN FINANCED u
WITHAID FROMTHE |l

EUROPEAN UNION

This project of

*

I
EUROPEAN UNION HELLENIC REPUBLIC
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Wines of Crete
Kpaoia tng Kpning

Chania: 1st route
Xavid: 1n Siadpopn

Manousakis Winery - Nostos Wines
Owornotia Mavovodkn - Nostos Wines

Douroudakis Winery
Owornotia Ntovpovvidkn

Karavitakis Vineyards
Apnedwveg Kapapitdkn

Chania: 2nd route
Xavid: 2n Siadpopn

Anoskeli Winery
Owortoieio AvwokeAn

Loupakis Estate
Kthpa Aovndkn

«Olivepress - Art Factory»
«EAarovpyeiov - Epyootdoio Téxvng»

Pnevmatikakis Winery
Oworotieio ITvevpatikarn

Chania-Rethymno: 3rd route
Xavid-P¢€bupvo: 3n Siadpopn

Agia Triada Monastery
Iepd Movn Ayiag Tpiddog

Dourakis Winery
Owornoieio Ntovpdkn

Zoumperakis Vineyards
AurneAdwveg Zovprepdkn

Klados Winery
Oworoieio KAG6og

Heraklion: 1st route
HpdaxAeto: 1n Sradpopn

Boutari Winery
Mmnovutdpn Owvorointikn

Mediterra Winery
Mediterra Owvortointikh

Titakis Winery
Owortoieio Titdkn

Stilianou Winery
Owortolieio XtvAlavoo
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Heraklion: 2nd route
HpdxAetio: 2n Siadpopn

Peza Union

‘Evwon ITedwv

Paterianakis Estate
Kthpa IMatepravakn

Lyrarakis Estate
Kthpa Avpapdkrn

Strataridakis Estate
Oworoteio Xtpatapidarn

Heraklion: 3rd route
HpaxAetio: 3n diadpopn

MINOS - Miliarakis Winery
MINQZX - Oworoieio MnAiapdaxrn

Tamiolakis Winery
Ktnpa TapiwAdkn

Michalakis Estate
Ktpa MixaAdxkn

Heraklion: 4th route
HpdxAetio: 4n dradpopn
Alexakis Winery
Owormoieio AAe§akn

Douloufakis Winery
Owornoieio AovAovaxrng

Idaia Winery
I8aia Oworointikh

Union of Agricultural Cooperatives

of Iraklion

‘Eviwon AypotiKwV Xuvalteplopwy

HpaxrAeiov

Heraklion: 5th route
HpdxAetio: 5n dradpopn

Silva Daskalakis
Silva AaokaAdxkn

Efrosini Winery
Owornoieio Evgppoovvn

Diamantakis Winery
Oworoieio Arapaviakng

Domaine Zacharioudakis
Kthpa Zaxapiovddaxkn

Toplou Monastery
Iepd Movn TommAov
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network of thirty wine producers in Crete
with the aim of promoting Cretan wine,
showcasing the wine trails and their winer-

ies, the local museums and the surround-
ing archaeological sites, and proposing an alternative
activity to those visiting this island of legend.

"How would you like to travel to Crete, visit all of our association’s winer-
ies and then write about your experiences?” | did not even have to think
about it. | blurted out the answer without a second thought: "I am very
interested!” All the rest would fall into place!

| took two trips: one on the western part of the island, at the wineries of
Chania and Rethymno (5-8 April), and another, after Easter, in Heraklion
and Lasithi (18-23 April). Of course, writing about it was difficult. It is hard
to find words that can convey feelings without spoiling them, phrases
that can reflect the energy vibes of the island and its people without tak-
ing away any of their magic.

WINES OF CRETE « 2012
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Crete, as me and my fellow-travellers got to know it, is a once-in-a-
lifetime experience, the perfect place to lose yourself so deep in its peo-
ple, their habits, their way of life, their visions, their dreams! We met so
many different people, so many different viewpoints. But all of them had
one thing in common: the pure, sincere love for good wine and good life.
After all, wine is the joy of life, a symbol of fertility and the most precious
gift the people ever received from the gods.

In the car, we kept listening to Giannis Markopoulos' “Chroniko” and
“Ithageneia”, sang by Nikos Xylouris. | could not think of a better sound-
track. | would like to thank the Network for giving me the opportunity
to live an experience of a lifetime. And the people of Crete who added
colour to our journey.

| hope you will enjoy reading this, pick up ideas, dig a little deeper and
discover the real Crete! The Cretan wine trails are there for you to ex-
plore!

Grigoris Kontos
Wine lover

Kpaoia tng Kphing

y va diktuo tplavia owvonapaywy®dv tng KpAtng nou

okonod tou €xel va npoBdAeL to KpnTKG Kpaoi, va

avadeifel Toug SpopouC Tou KpaoloU He Ta ovonot-
€ia, Ta pouceia Kat Toug apxatoAoylkoug X@WpPoug nou ta
nepBdAlouv Kat teAIkd va npoteivel pia evaAAakukh §pa-
otnPLOTNTa 0TOUG ENOKENTEG TOU BpUAIKoU vnaoloU.

«[w¢ oou gaivetal va kavelg éva odotnoptkéd otny KpAtn, va eNoKePTE(Q
6Aa 1a owvonote{a Tou BIKTUOU Pag Kal va anotunwaoelg UoTEPA TNV EUNEL-
pla oou;» Aev oKEPTNKA Kav TG npepounvieg. Eina aviavakAaotika: «Me
evolapépell» OAa ta undAotna Ba pynopoloav va dleuBetnBouv!

‘Exava 600 tag{bia. Eva otn dutikh nheupd ota owonoleia twv Xaviwy kat
ToU PeBUpvou (5-8 Anpihiou) Kat aAo €va, uetd to MNdoxa, oto HpdkAeto
kat 1o AaaiBu (18-23 Anptiiou).

Quolka duokoAeUtnka va ypayww. Eivalt dUokolo va Bpelg Aé€elg va pe-
TaQépouv Ta ouvaloBhpata xwplg va 1a KataoTpEWeLS, PPATELG Mo va
anoTUNMVOUV TIG eVEPYELAKEG SOVNOELG TOU vnoloU Kal Twv avBpwnwyv
¢ xwpic va tou naipvouv tn payeia.

H Kpntn, €10t 6nwg t ¢hoape ey kat ot cuvodolndpol pou, elvat epnet-
pia Cwng, 10 TéAel0 P€POG yla va xaBeig BaBid, noAU Babid... Ltoug av-
Bpwnoug, TG cUVHBELEG Toug, Tov TPOMo {WNHGE TOUg, Ta 0pdapata, Ta dvelpd
Toug! Zuvavthoape 1éooug LapopeTIkoUg avBpwnoug, 1000 BLAPOPETIKES
@ooopieg... OAoug Nndviwg Toug évwve £va otolxelo: n aveBeutn, EAKPL-
VAG ayann yla 10 kaAd Kpaol kat tn {wn. To kpaot e§dAou lvat n xapa
NG {wN¢ Kal TG Yoviudtntag Kat 1o NoAUTIHOTEPO PO Twv Bev aToUg
avBpwnoug...

Y10 cd player tou autokivhtou €nat&e MoAU 1o «Xpoviko» Kal n «lBayévela»
Tou ["dvvn Mapkdnoulou pe epunveuth o Niko Zuloupn. Aev pnopw va
OKEPTW KaAUTepo soundtrack. Euxaplotd 1o AlKtuo nou Hou NpocEpepe
v eukatpia va ¢how pia epnepla dwng. Kat toug avBpwnoug ting Kpn-
g nou £€Balav xpwpa oto 1agidL pag.

KaAh oag avdyvwon, Aowndv. Mapte 16éeq. kayte Aiyo BaButepa, avaka-
AUyte v aAnBvn Kpntn! Ot 6pépot Tou kpaatol tng KpAtng neptuévouy
va toug e€epeuvnoete!

T'pnydpn¢ Koviog
Owéepirog

Owotouplopdg otnv Kpntn / Atabpopég
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in western
Crete, in the city of Chania. Follow-

We found ourselves

ing the national road to Kissamos,
we discovered exits going south.
There are six wineries in the area.
We decided to visit them all within

two days.

Spilia/
\a

Pontiki ana/?

TTovukiava

Neriana/
Nepuava

KPALIA THL KPHTHL « 2012
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1st route

A. Chania - B. Vatolakkos

Manoussakis Winery - Nostos Wines (35°.26'56 55" N / 23°53'16.15" E )

B. Vatolakkos = C. Neriana

Douroudakis Winery ( 35°.29".06.25" N / 23°.48'.51.58" E )

C. Neriana — D. Pontikiana
Karavitakis Vineyards (35°30°.07.17" N /23°.47'2822" E)

Off then to Vatolakkos, about 15 kilometres (9 miles) southwest of Chania! The weather was per-
fect and the drive was beautiful. The land was swarming with olive trees, the dominant agricul-
tural activity on the western part of the island, while the few vineyards added a touch of beauty to
the lush green hills. So we set off to find out what was in store for us!

Nea Kydonia/
Néa Kudwvia

Perivolia/
TlepiBéha

Vatolakos
BatdAakkog

Bplokdépaote otn dutikn KpAtn, otnv
néAn twv Xaviwv. Andé ekei, ako-
AouBwvtag tnv €Bvikn 066 npog thv
Kiooapo ouvavtdpe €§66oug nou Ka-
teuBivovtal vota. Xe 6An auth tnv
neploxn undpxouv £€L owvonoleia, 1a
onoia anopaci{oupe va eNOKEPTOU-
He péoa og SUo pépEG.

In Stabpopn

A. Xavid — B. BatéAaxkkog

(Owonotia Mavouadkn - Nostos Wines)

B. BatdéAakkog = C. Nepiavd Kudwviag

(Owonotia Ntoupouvtdkn)

C. Neprava Kudwviag — D. ITovtikiava KoAvpPapiov
(Aunghveg KapaBitdkn)

Zekwvdpe Aownév yua Batdhakko, nepinou dekanévie xIAOpETpa voTloduTika tTwv Xaviwv! O kapdg
elvat 1davikég kat n dadpoun pag navépopen. To tonio katakAUletal and ehawddevipa, nou eivat n
Baolkh kKaAAEpyela otn duTkh NAeupd Tou vnoloU, evw Ta Alya aunéAla opop@aivouv Toug Npdot-
voug Ad@oug. I'ta va doUpe Aotndv Tt yag nepLyével!
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Manousakis Winery

WINES OF CRETE 2012

- Nostos Wines

L

Vatolakkos / Tel.: (+30)28210 78787 / Email: info@nostoswines.com

We parked the car as soon as we saw the small sign with the winery's
logo. The first thing visitors see when they enter the premises is the
beautiful, recently-renovated traditional family house.

We had an appointment with young viniculturist Giannis Galanis, who
was there to welcome us. He took us to the beautiful, traditional stone-
built winery through an orange and olive grove. But what is the story be-
hind Nostos Wines? Giannis was more than willing to share it with us.

It all started with Thodoros Manousakis, who was born in Crete in 1944.
At the age of 11, various circumstances forced Mr Manousakis to mi-
grate to the USA in search of a better future. It took several decades
before his dream of reconnecting with his homeland could be fulfilled.

Having a strong entrepreneurial spirit (he grew up in the USA after all!),
Mr Manousakis brought specialised scientists to Crete, who conducted

Owortotia Mavovodxkn - Nostos Wines

extensive studies and research on the terroir of the region and ended up
proposing varieties of the Rhone Valley in South France. Indeed, in 1993
the varieties Syrah, Grenache Rouge, Mourverdre and the white Rous-
sanne were planted there for the first time, with excellent results.

The family has also undertaken the construction of a large modern win-
ery, which is nearly complete. New, open wooden crusher/destemmers
and brand new functional spaces will be ready to be used for the 2012
harvest.

On another note, the three small flowers appearing on the winery's logo
represent Mr Manousakis' daughters, Katerina, Tatiana and Alexandra.

Immediate departure for Neriana! Vaggelis Douroudakis was waiting for
us there.

TIPS: - visit a new, state-
of-the-art winery in an olive
and orange grove * See the
traditional wine-press, which
is still in use to this day

i

TIPS: * Na enwokereite 10 VEo,
unepolyxpovo owvonolelo

péoa o€ €va olkdnedo pe eALEG

Kat noptokaAlég » Na delte

NV Napadoolakn atpodild

n onolia xpnolyonoleitat aképa
otV napaywyh

BatdAakkos / TnA.: 28210 78787 / Email: info@nostoswines.com

Mapkapoupe, kKaBw¢ BAEMOUYE TN PIKPA TAPNEATOO PE TO OMPA TOU OL-
vonolefou. To Npwto nou guvavtdel Kaveig pnaivoviag oto xwpo eival 1o
buop@o, Napadoolakd avakawiopévo onfTl TNG OKOYEVELAG.

Eixape pavieBou e 10 veapd auneroupyd Mdvvn MaAdvn, o onolog pag
kaAwoopiel. Mag kateuBuvel oto MoAU duop@o, Nnapadoctakd, NETPLVO
owonoleio péoa and noptokaAlEég kat ehaddevipa... Mowa wotopia dpwg
KpUBetal niow and ta kpaotd Nostos; O [Navvng pag apnyeitat...

‘OAa Eekivnoav and 1o 86dwpo Mavouasdkn, yevvnuévo 1o 1944 otnv Kph-
. 0 K. Mavouadkng 6tav Atav PJOALG EVIEKO XPOVWV avayKAoTNKE -Adyw
Slapdpwv CUYKUPLIV- va petavacTeloel otny Auepikn, ya va wégel pia
kaAUtepn tUxn. Enpene va nepdoouv SeKaeTieq yla va wpLHAoeL 1o 6velpd
ToU, va enavacuvoeBel pe tnv natpida.

0 k. Mavouodkng, €xovtag noAU duvatd enxelpnuatikd nveuua (otnv
Apepikn peydhwoe, viel), épepe otnv Kpntn el8ikoUg eNOTAPOVEG, OL
onolol petd and eKTETaPEVEG HEAETEG KAl €PEUVEG TOU terroir Ing nepl-

oxN¢ KatéAngav va npoteivouv tnv KaAALEPYELa MOKIALY TNG Kolhddag
tou Pobavou, ting Néuag MaAAiag. Mpdypatt, Syrah, Grenache Rouge,
Mourverdre kat 10 Aeukd Roussanne €NAEXTNKAV Kat NPwToPUTEUTNKAV
ebw 10 1993, pe ealpetkd anoteAéopara.

H owoyévela €xel eniong MpoxwpnoeL 0NV KATAOKEUN €vOg PeydAou,
oUyxpovou owvornote{ou, 1o onoio Bpioketat oe TeAk6 otddlo. Néot, EUAVOL,
avolxtol olvornotntéG kat oAokaivoupylol Asttoupylkol xapot gival €toldot
va xpnaotgonotinBouv and tov tpUyo tou 2012.

Na pnv &exdow va oag nw yla 10 Aoyétuno Tou owvonoleiou, 10 onoio
anewkovidel tpia pikpd AouAoUdia, tpla puptoAoUAoubda, nou ot Kpntikol
1a Aéve... pavouodkia! Katepiva, Tatdva kat AAe€dvdpa, ot Tpelg KOPEG
Tou K. Bodwpovu, 1a 1pia Mavouadkia!

Apeon avaxwpnon yla ta Neplavd Kudwviag! Ekel pag nepuével o Bay-
YéANG NToUpOUVTAKNG.

Owotouplopdg otnv Kpntn / Atabpopég

Douroudakis Winery

KPALIA THL KPHTHL 2012
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Neriana / Tel.: (+30) 28240 31151 / Email: douroudakis@yahoo.gr

We were welcomed in the family house and winery by Vaggelis Dourou-
dakis, his wife Miranda and their three little children. Countryside, trees,
clean air. Lucky kids!

Mr Douroudakis gave us a tour of the area where the tanks, the press
and the rest of the machinery were located. Do not think of anything
fancy. It is a room covered with a sheet-iron roof, containing only the
most basic means of production. What kinds of wine have they managed
to create with such meagre means?

Time to taste! We entered the house, where they opened four bottles of
wine for us. The white tropical Chardonnay was viscous and savoury!
The red Cabernet Sauvignon, and especially the Syrah, revealed Mr
Douroudakis’ talent. But the limelight was stolen by a very unique tradi-
tional wine of Chania called "Marouvas”. Marouvas is made from grapes
of the Romeiko variety, ageing in old barrels in a way that favours a slight
bit of oxidation. Marouvas goes with (almost] everything! This sits well
with Greek hosts, who tend to serve many titbits in the centre of the

TIPS: - See the traditional winery of the family e Taste the traditional wine Marouvas from Western Crete

Owortotia Ntovpouvtdkn

table, accompanying them with a single matching wine. This is no little
advantage!

Some friends and relatives of the family happened to be there on that day
and they had set up a proper Cretan feast! “Why don't you join us for some
appetizers?” suggested Miranda. Exactly what we wanted! We tasted the
wines in real-life conditions and they were more than wonderful!

In a nutshell, if luxurious wineries are what you're looking for, do not make
the stop. Then again, if you want to meet real genuine people who are
striving to make very interesting wines and who are willing to let you in
on their lives, you should not fail to pay a visit to the Douroudakis family!

Bellies full, inspired and ecstatic, we set off for Pontikiana, to the Karavi-
takis Winery, in the heart of the Kolymvari olive grove!

T

&
TIPS: « Na seite 0 napadoatakd owonoleio Ing okoyévelag * Na dokipdoete tov napadootaké MapouBd tng Autikhg Kphtng

Neptava Kubwvias / TnA.: 28240 31151 / Email: douroudakis@yahoo.gr

@tdvovtag oto onitt Kat 10 OWonoLelD TNG OLKOYEVELAG, PaG UNOBEXETAL O
BayyéAng Ntoupouvidkng kat n oUduydg tou Mipdvta, al\d Kat ta tpia
natddkia toug. ESoxn, 6évipa, audAuviog aépag. Tuxepd naddkial

0 k. Ntoupouvtdkng pag Eevayel oto xwpo énou Bplokovtat ot de€apevég,
T0 MLECTAPLO Kal Ta undAotna pnxavhpata. Mn @aviacte{te MOAUTEAELEG.
Mpokettal yla éva xwpo oteyacpévo pe Aauapiveg, epyaAeia kat noAu Ba-
Olka péoa yla tnv napaywyn. [a va SoUPE, T Kpaold €Xouv KatapépeL va
dnploupyhoouv pe ta Alyootd autd péaa;

Mépe Aondv va dokipdooupe! Mnaivoupe oto onitt Kat pag avoiyouv téo-
oepa kpaold. To Agukd, ponikd Chardonnay htav naxy, véoto! To gpu-
Bpa Cabernet Sauvignon kat €181kd 10 Syrah pag eavepwvouy 10 TaAEVIO
ToU K. Ntoupouvtdkn. Tnv napdotacn dpwg EkAewe €va noAu laitepo,
napadootakd kpaoi Twv Xaviwv nou ovopdletat MapouBdg. O Mapou-
Bac napdyetat ané otagUAla notkNag Pwuéiko Kat naatvel og naAld
BapéAla, pe tpdéno nou va euvoetat Yla ehagpd, eokeppévn ofetdwon. O
MapouBdg taptdlet (oxeddv) pe ta ndvial ‘ETol, Koupnwvel TEAeld otnv

eMNVIKA ouUVNBELa Twv NOAWY pe(Edwy 0To KEVIPO Tou Tpanedloy Kat
€vOG kpaaloU nou va nnyaivel pe éAal Meydho nheovéktnpa, Aépe!

Ekelvn tnv nuépa €tuxe va Bpiokovtal ekel kdnolol ouyyeveic kat iloL ng
olkoyévelag ol onofol eixav othoeL éva owatd KPNTIKOG Tolunouct! «EAdte
va 0a¢ kKepaooupe €va peledakl!» pag npoteivel n Mipdavia. AANo nou dev
B€Aape! AoKiudoape Ta KPaold o€ aywVIOTIKEG CUVBNKEG Kat htav napa-
ndvw anoé unépoxal

Me Alya Adyia, av eviunwotaleote and noAuteAn owvonolela, npoonepd-
ote. Av ndAL BéAete va ouvavinoeTe NPaypatikous, auBeviikoug avBpw-
noug nou aywvidovtat va eudgouv NoAU evolapEPoVIa KPaold Kat va oag
bel€ouv ™ dwn T0UG, PNV NAPOAEPETE va ENOKEPTETE TNV OIKOYEVELD
Ntoupouvtdakn!

Xoptdrol, eunveucpévol, XxapoUuevol, avaxwpoUe yia ta Moviikiavd kat
10 Owonoteio KapaButdkn, péoa otnv kapdid tou eAatwva tou KoAup-
Bapiou!
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Karavitakis Vineyards

L

Pontikiana / Tel.: (+30) 28240 23381 / Email: karavitakiswines@hotmail.com

After a short drive through an olive grove, we reached the modern win-
ery of the Karavitakis family. Nikos Karavitakis, son of owner Manolis
Karavitakis, was there to welcome us.

The beautiful, modern family winery is fully functional. There is also a
chapel in the courtyard, dedicated to Saint Tryfonas, the protector of vine-
growers. Nikos filled in the picture, “It all started with my father. He stud-
ied oenology in Bologna, ltaly, and when he returned, in 1993, he planted
the white Vilana and the red Cabernet Sauvignon. Five years later, we
had our first professional bottling.”

We then went into the room with the stainless tanks and the barrels.
At some point, Nikos opened two bottles of red wine: Ampelonas Red
and Merlot. Very interesting! But what was even more interesting was a
sweet sun-dried wine of the Romeiko variety! Production method? They
lay meshes out in their fields and let the grapes dry in the sun for a

WINES OF CRETE « 2012

fortnight. What they get is a very interesting dessert wine, with a total
production of just 1,500 bottles!

The Karavitakis family grows many different varieties, both Greek and
foreign. The white include Soultanina, Malagouzia, Chardonnay and
Sauvignon Blanc, while the red are Cabernet Sauvignon, Merlot, Syrah,
Grenache Rouge, Kotsifali, Sangiovesse, Refosco, Nebbiolo and Tempra-
nillo.

With its 10 organically cultivated acres, at a location combining fairly low
altitude and close proximity to the sea, and a production of around 80,000
bottles, the winery is optimistic about its future.

Filled with new images and having met exceptional people, we made
our way back to Chania. We were looking forward to the next day; we so
much wanted to see the rest of the wineries, on the Kissamos side!

TIPS: - visit the chapel of Saint Tryfonas in the courtyard of the winery * Taste wines from Greek and foreign varieties

TIPS: « Na seite 10 ekkhnodki tou Ayiou TpUpwva, otnv auAn tou owvoroleiou * Na Sokipdoete Kpaold and eANNVIKEG Kat EEVEC MOLKIAEG

ApneAdwveg Kapafitakn

Movuklavd Kloadpou / TnA.: 28240 23381 / Email: karavitakiswines@hotmail.com

Yotepa and pla pikpn dtadpopn péca and eAaiddevipa prdoape oto po-
VIEPVO owvornoleio Tng okoyévelag KapaBtakn. Mag unodéxetat o Nikog
KapaButdkng, ylog tou 16puth tou ovonoleiou MavAn KapaBudkn.

To éuopo, poviépvo owvonoleio TNG olkoyévelag elvat MANPWG Agltoup-
YIKO. ZTNV aUAN UNApXeL Kal éva eKKANOAKL, aplepwévo otov Ayto TpU-
Qwva, Tov Npootdtn tTwv apneloupywv. O Nikog pag Balel ato kAlpa: <O
natépag pou eivat autdg nou ta Eekivnoe 6Aa. Lnoudace owvoloyia otnv
Bologna tng ltaAiag kat entotpépoviag puteye 1o 1993 t Aeukn BnAdva
kat 1o epuBpd Cabernet Sauvignon, yla va gtdooupe 10 1998 otnv npwtn
ENAYYEALATIKA EPPLAAWCN>.

Mepvdpe otnv aiBouca pe 11 avoeidbwteg de€apeveg kal ta BapéAa, evad
apyotepa o Nikog avoiyet 600 pLdAeg epuBpo kpaot: Aunedovag epuBpog
kat Merlot. MoAU evblapépovtal Autd nou dpwg €xel akOPa NEPLOTOTEPO
evblagpépov eival éva yAukd Aaotd kpaol and nowkia Pwpéiko! H ué-

Bobog napaywyng; Lipwvouy €€w ota KINPatd toug ohteg kat Alalouv
1a otapuUALa yla Sekanévie nuepe. To anotéAeopa, €va noAU bialtepo
endoépnio kpaol nou cuokeudletat o poALG 1.500 puaeg!

H owoyévela KapaButdkn KaAepyel MOAEG Kal BLAPOPETIKES MOLKIAL-
€C, EMNVIKNG Kal §eVIKAG NpoéAeuong. And Aeukég: XouAtaviva, Maha-
youdld, Chardonnay kat Sauvignon Blanc, vty and epuBpég: Cabernet
Sauvignon, Merlot, Syrah, Grenage Rouge, KotowpdAl, Sangiovesse,
Refosco, Nebbiolo kat Tempranillo. Me BloAoyikh kaAiépyela 40 otpep-
pdtwv og tonoBeaia nou ocuvbudlel 10 EAaPPU UYPOUETPO PE TNV APeon
yetviaon pe tn 8dAaocoa kat napaywyn nepi g 80.000 pLdAeg, To owvonot-
€lo atevilel 10 péMov pe atotodogla.

Me noMEG véeg elkOVEG Kal éxovtag yvwploel e€alpetikolg avBpwnoug,
naipvoupe 10 §pdpo Tou yuplopoU niow ota Xavid. Avunopovouue adplo
va 6oUpe kat ta undlotna, Npog i PepLd ing Kiooduou!

KPALIA THL KPHTHL « 2012

Owotouplopdg otnv Kpntn / Atabpopég

[ ]
Chania:
(]
SIS0/ /000005004005 00 0004000 00000004 400000574

WY I/VL0 L0090 005054005 000070005 000004000 000000000 00000504 400004 4000000 04 4000 00 00000 00 00 00 000 Y000 10 /000 0 0000 00 000007

A. Chania — B. Anoskeli

Anoskeli Winery (35°.27'.35.40" N / 23°.46"32.83" E )

B. Anoskeli = C. Kares

Loupakis Estate (35°.27'.38.00" N / 23°.45" 4438" E )
C. Kares = D. Dromonero

Olivepress - Modern Art Museum

D. Dromonero - E. Drapanias
Pnevmatikakis Winery (35°.29'43.78" N / 23° 42" 47 43" E )

Another perfect day for wine tourism! We were going to visit the net-
work's wineries located on the westernmost part of the island, at the
prefecture of Kissamos (or Kasteli, as the locals also call it). We took the
Chania-Kissamos national road and we turned right at the Tavronitis exit.
From there it was about 10 kilometres (6 miles) to the village of Anoskeli,
at the Municipality of Voukolies.

Nea Kydonia/
Néa Kubwvia

Episkopi/
E?ncxopmi

Voukolies/
BoukoAtég
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Xavid:

2n Siadpoun

A. Xavid - B. AvwoxkeAn Kiooduov

(Owonoleio Aviookehn)

B. AviwokeAn Kioodpov — C. Kapég Kioodpov

(Kthpa Aoundkn)
C. Kapég Kiooapov - D. Apopdvepo,
Anpog IMAatavia

(EAaloupyeiov - Mouaeio LUyxpovng Téxvng)
D. Apopdévepo, Anpog ITAatavida -
E. Apantaviag Kioodpov

(Owonoteio Mveupatikdkn)

ANMnN pLa unépoxn pépa, LOAVIKN yla 0VoToupLopd! Lhpepa ent\éyoupe Ta owvonoleia tou
SktUou nou Bpiokovtat 6o dutikdtepa ato vnal, otnv enapxia Kioodpou (h Kaoteiou,
énwg eniong Aéve v Kiooapo ot vidnioy. EBvikn 086¢ Xaviwy - Kiooduou, Aonév kat
otpopn Se€la otnv €€odo «Taupwvitng». And ekel 10 XwpLd AviokeAn ot BoukoAlég
anéxel nepinou €ka XIAOUETPA. ..
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Anoskeli Winery
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We reached the village of Anoskeli. We were greeted by Gerasimos, who
is in charge of both the winery and the oil-mill of the Mamidakis family.
Gerasimos told us how everything started, "For 25 years now, the Mami-
dakis family has been producing olive oil with protected designation of
origin Kolymvari and it has been standardising it for the last ten.”

The family started with Anoskeli olive oil and in recent years it also
turned towards wine standardisation. There are two labels: the white
Ano Plagia, made from Vidiano, Vilana and Assyrtiko, and the red Ano
Plagia, made from Cabernet Sauvignon, Syrah and Grenache Rouge.
Both wines are produced from organic grapes.

Gerasimos took us on a tour of the small winery, which is located in the
same building as the oil-mill- on the floor right below. It is a functional
white-tiled space with all the necessary equipment. A small separate

TIPS: « Taste the producer’s wine and olive oil * Visit the beautiful
vineyard next to the chapel of Zoodochos Pigi

TIPS: « Na BOKIMAOETE 10 Kpaot, MG Kal 1o eAatdAado
Tou napaywyoU ¢ Na entoketeite 10 dgop@o apnéAl SinAa
0T0 EKKANOAKL TNG Zwoddxou MNnyhg

Owortoieio AvwokeAn

WINES OF CRETE 2012
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Anoskeli / Tel.: (+30) 28240 83127 ‘R 28240 31700 / Email: anoskeli@gmail.com

room serves as the ageing cellar, with excellent conditions and ideal
temperatures. Production - albeit rising - remains fairly low, at about
13,000 bottles. "Would you like to take a look at the vineyard?” Of course!
We took the car to the main vineyard of the winery, on a hillside next to
the small church of Zoodochos Pigi. We walked between the lines of the
beautiful vineyard, while Gerasimos shared his vinicultural knowledge
with us, answering all our questions. Everything was amazing!

We then returned to the winery and the oil-mill, which we also wanted
to visit. Excellent work there, too; if you bump into their oil, it is worth
giving ita try!

We thanked Gerasimos for his time, took photos and set off for the near-
by village of Kares and the Loupakis Estate!

Avokedn Kloodpou / TnA.: 28240 83127 ‘R 28240 31700 / Email: anoskeli@gmail.com

®tavoupe Aolndv oto xwpld AvidbakeAn. Mag unodéxetal o Iepdolpog,
0 onofog elvat ungUBuvog TwV €pyactwy Tou owvonole{ou, aAd Kat Tou
eAaloupyeiou TG okoyévelag Mapddakn. O Mepdoipog pdg PAdel yia 1o
nwg Eekivnoav 6Aa: «<Edw Kat elkoot Névie xpbvia n okoyévela Mautddkn
napdyet eAadAado npoéheuong MO KoAuuBdpt to onoio tunonolel ta
teheutaia 6éka xpdvia».

H owoyévela Eekivnoe and 1o eAatdAado AvaiokeAn Kal ta Teheutala xpd-
via otpdenke napdAnAa kat otnv tunonoinon kpaotoU. Exoupe Aowndv
bUo eukeTeg, TNV Asukn Avw [MAayid and Bidlavo, BnAdva kat AcuUp-
TIKo Kat v epuBpn Avw [MAayld, ané Cabernet Sauvignon, Syrah kat
Grenache Rouge. Katta 0o kpaotd napdyovtat and otapUAla BloAoyikng
KaAALEpyELag.

0 lepdotuog pag Eevayel ato pikpd owvonoleio, 1o onoio Bpioketal ato {blo
Ktiplo pe 10 ehaloupyeio - atov akplBWG and katw 6poo. MNpodkettal yia
€va AELTOUPYLIKO XWpo PE aonpa nAakdkla kat 6Aov tov anapaitnto €€o-
nAlopd. Mia pikpn, Eexwploth aiBouca Aettoupyel oav keAdpt nakaiwong,

pe eEalpetikég ouvBnKkeg Kal Wbavikég Bepuokpaaieg. H nmapaywyn -av
kat au€dvetal otaBepd- napapével oxetkd pikpn, nepinou 13.000 QLaAeg.
«[dpe dpwg twpa yta BoAta oto aunéA» Ouaotkd!

Mnaivoupe 010 aUToKivNTo yla va NAUE 0T0 GNUAVTIKOTEPO APNEADVA TOU
owonolefou, oe pla nAayld d6inAa oto ekkKANGAKL TNG Zwoddxou nyng.
Mepnatdue avdpeoa oG YPAUUES TOU OPOPPOU auneAwva, evw o Mepd-
olpog potpdletal padl Jag TG auneAOUPYLIKEG YVWOELG TOU anaviwviag o€
kaBe anopia pag. OAa unépoxal

Enotpoph oto owvonolelo A paAov oto ehalotpiBelo, To onoio BeAnoaue
eniong va entokeptoUpe. ECalpetikn douAeld Kat ekel. Av Bpelte 10 AGdL
Toug, a&ilel va 1o bokiudoete!

EuxaplotoUpe 1o ['epdatpo yia 1o xpdvo tou, Byd{oupe avapvnoTKES puw-
Toypagieg Kat avaxwpoUpE yla éva kovivo xwpld, TG Kapég, kat 1o Kthpa
Aoundkn!

Owotouplopdg otnv Kpntn / Atabpopég

Loupakis Estate
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Kares / Tel.: (+30) 28240 91111 / Email: info@loupakiswines.com

A few minutes later, we arrived at the Loupakis Estate! Aspasia Loupa-
kis warmly welcomed us, giving us a taste of her hospitality and her
cheerful manner. She and her brother are in charge of the estate, an
effort that was started by their father, Emanouil, in 1980.

We entered the small and pretty winery. The space has a unique aes-
thetic aura, a result of the caring and exquisite taste of Aspasia her-
self, but also of the exceptional artefacts Miltiadis has made. They own
this place! And | mean that in the broad sense; they have put their truly
unique, personal touch in everything!

Works of art on the wall excited our imagination, while the candles, the
dry anthotiro cheese, the delicious baked treats, the wine cooler, the
unique corkscrews Miltiadis has made of vine wood, all demonstrated
the artistry of the two siblings! Aspasia had also seen to the wonderful
chamber music we were listening and the whole ambience lifted our
spirits, even before tasting anything!

Kthpa Aovndkn

on the walls of the winery

Aspasia served us a cool Vilana, which we found delicious! It was exactly
what two thirsty travellers needed! They cultivate about 5 acres of their
own and another 10 acres, which they rent. With those 15 acres, they
produce around 50,000 bottles. In 2004, they had their first professional
bottling, which means that the estate’s progress in relation to its lifetime
is truly remarkable.

A little while later, we were given new glasses so as to taste the estate’s
red wine, the "Hadi", which means caress in Greek. As Aspasia explained
to us, "Our village is called Kares and that is what used to be inscribed on
our wine labels. Once, a French visitor said he liked that name because
in French it means caress! We liked it too, so we kept it

The Loupakis Estate winery is open to the public. Make sure you do not
omit to visit this place, which is in such good taste and is run by so hos-
pitable people. You must also visit the wonderful museum of modern art
that is located nearby, at an old oil-mill. We were then off to the village
of Dromonero and the “Olivepress - Art Factory” Museum of Modern Art.

TIPS: - Taste the Estate’s wines while listening to chamber music ¢ Marvel at the works of art

TIPS: « Na Hoklpdoete 1a kpaold Tou Kthpatog, akoUyoviag peAwdieg Houoikhg dwpatiou
* Na beite 1a €pya 1€xvng NoU KOOPOUV TOUG TO{XOUG Tou olvorole{ou

Kapés Kioodpou / TnA.: 28240 91111 / Email: info@loupakiswines.com

Metd and poAg Alya Aentd gtavoupe oto Kthpa Aoundkn! Mag unodéxe-
1at n Aonacia Aoundkn, e€alpetikd eAoEevn kat npdoxapn. O adeApdg
™G MATLEoNG Kat ekefvn €xouv Tnv €uBUVN Tou Kthpatog, plag npoond-
Belag nou Eekivnoe o natépag toug Eppavouni to 1980.

Mnaivoupe oto pkpo Kat dpop@o owvonoleio. O xwpog éxel ovadikh at-
0Bntikh adpa, NoAU epoviiopévn elkéva péoa and 1o yoUuoTto tng (6lag ing
Acnaociag, aA\d kat ta e€alpeTikd xelpotexvhpata tou MAtddn. O xwpog
elval 81kog Toug! Kat autd 1o evwow pe Tnv eupeia évvola, €xouv BAAeL pLa
npayuatikda govadikn, npoownikn appayida og dAa!

XT0UG Toixouqg €pya téxvng pdag e€antouv T gaviacia, evwd 1a KepLd, o
Enpdc avBotupog, Ta aptonohpuata, N caunaviépa, Ta Jovadikd Tipunou-
odv Tou MIATLadn and §UAo auneAoy, 6Aa deixvouv 10 PePAKL Twv 6Uo
adeApwv! H Aonaaoia éxel ppovtioel eniong Kat ya tnv unépoxn PJOUCLIKN
dwpatiou nou akoUpe kat 6Aa autd pag éxouv hdon eTagel tn duéBeon,
nptv aképa doktudooupe!

H Aonaocia pdag oepBipet and pua 6pooeph BnAdva, tnv onoia Bpiokoupe
unépoxn! 0,1t npénet yia duo dwpaopévoug odondpoug! Kariepyouvrat

nepinou elkoaol 1BLOKTNTA OTPEUPATA Kal aKOUA 6apdavia VolKLaouUEva, OU-
VOAIKA €€hvia, nou oupBaAlouv TeAikd otnv napaywyn nepinou 50.000
@laAwv. To 2004 ékavav v NpwIn ToUG ENAYYEALATIKNA EPELAAWON, NMou
onpaivel 61t n Npdodog tou Kthuatog g oxéon pe tn dldpkela {wng tou
elval npdyuatt e€alpeTkn.

Ze Aiyo £€pxovtat kalvoupyla notpta, yla va SoKIAooUE Ta KOKKIVA Kpa-
ola tou Kthpatog uno 1o dvopa Xadl. H Aonacia pag e€nyel: «To xwptd
pag Aéyetat Kap£g, kAt nou avaypd@ape Kat OTLG ETKETEG TWV KPaoLwV.
‘Evag MdMog enokéntng pdg sine 6t tou dpeoe 10 Gvopa autod, ota YaAL-
K@ Ba neL xadl Mag dpeoe KL epAg Aotndy, Kat €101 10 Kpathoaue!»

To owonoleio Tou Kthpatog Aoundkn eival IAAPwWG ENOKEWLUO PE MOAU
(o NoAU) youato kat e€atpetikd eiAdEevoug avBpwnoug. MNpénet va nate!
‘Onwg eniong npénel va NdAte Kat o€ akdua €vav xwpo, £€va UNépoxo Pou-
oelo poviépvag €xvng nou Bploketal dw kovtd kat oteyddletal o€ éva
naAd ehawoupyeio... Maue Aowndv b6inAa, o10 xwpLd Apopdvepo Kat 1o
Mouaeio Uyxpovng Téxvng «EAaloupyeiov - Epyootdoto Téxvng».
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«Olivepress - Art Factory»

Museum of Modern Art
& Plastic Arts Gallery

We did not know what to expect. | mean a mu-
seum of modern art in a small village some-
where in the Municipality of Platanias? Is that
possible? Well, yes it is!

The old oil mill

loannis Archontakis has put all his art and craft
into creating this wonderful museum! The
place is imposing in itself: an old cooperative
oil-mill which closed down in 1980. Pieces of
the oil-mill machinery have been preserved
and are exhibited among works of art, modern
paintings, photographs, sculptures and other
pieces of handicraft.

;WWWWWWWWWWWWWWWW

The tour of the island
on one table!

Special attention has been given to the gastro-
nomic culture of the broader area; there is a
beautiful hall where visitors can try local prod-
ucts: olives, rusks, cookies, tsikoudia, sweet
wines (such as Spina Muscat) and other won-
derful treats! A truly remarkable effort, with the
unique care of loannis Archontakis. If you find
yourselves nearby, it is really worth the visit!

We departed immediately for the last winery
for the day, the Pnevmatikakis Winery at Dra-
panias, Kissamos.

«EAawovpyeiov - Epyootdoio Texvng»

Owotouplopdg otnv Kpntn / Atabpopég
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Pnevmatikakis Winery
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Drapanias / Tel.: (+30) 28220 31740 / Email: pnevmatikakis@yahoo.gr

Four kilometres (2.5 miles) before Kissa-
mos, we followed the signs and arrived
at the winery of the Pnevmatikakis broth-
ers. Antonis Pnevmatikakis was there to
receive us and offer his hospitality. The
company is run by two brothers, Antonis
and Michalis. Antonis told us how it all
started, "Both our grandfathers owned
many vineyards. This story goes way
back, to the times of our grandparents!”

Mr Pnevmatikakis showed us around.
The quantity this company manages is
quite large for the Cretan winery stand-
ards. The two brothers aspire to produce
large quantities of wine by buying grapes
from all over Crete. The large tanks hold
a production of about 800 tons, which are
bottled in big and small glass and plastic
bottles, while a significant part of the pro-
duction is distributed in wine bags.

We then went down to the very beauti-
ful stone-built cellar, where we found
the winery's Wine Museum, within a
spacious hall. Several vine-growing and

wine-making tools were on display, while
glass storage vessels for wine and tsik-
oudia, baskets, ploughs, an old traditional
wooden wine-pressing machine and old
distillation cauldrons bore witness to a
not so distant past. Extremely interesting!
What were also very interesting were
the paintings that covered a whole wall
each and depicted the basic tasks of the
vine-grower and wine-maker: pruning,
ploughing, vine-leaf picking, harvesting,
pressing, ageing in barrels and distilling!

The Pnevmatikakis brothers seem to be
particularly fond of distilling; they have a
separate distillery for tsikoudia and their
traditional rakomelo. We talked quite a bit
about the secrets of distilling, which is a
very particular craft!

Exhausted but elated with everything we
saw on the day, we slowly made our way
back to Chania. New adventures awaited
us on the following day in Akrotiri, as well
as the broader area of Rethymno!

Movoeio X0yxpovng
Texvng & ITivakoBnkn
Ewxaotukwyv Texvwv

Aev E€pape T akplBwg va nepévoupe. Eva
Mouoeio LUyxpovng Téxvng o€ €va Pikpd xwpLd
kanou oto Anpo MAatavid Xaviwy; MNvetay; Kat
ouwg yivetal

To rtaAi6 eAatovpyeio

0 lwdvvng Apxovtdkng éxel BdAel 6An Tou TNV
TXVN Kal 10 PePdKL ya tn dnuloupyia autou
Tou navépopou pouaeiou! O xwpog emBAn-
KOG and pévog Tou: €va NaAld CUVETALPLOTIKO
ehatoupyelo nou €naye va Asttoupyel 10 1980.
Kdanowa and ta pnxavhpata tou ehaoupyeiou
éxouv dlaowBel Kal ektiBevial cuvinpnuéva
avaueoa o€ €pya t€xvng, oUyXpovoug MiVAKeg,
pwrtoypagieg, YAuntd kat dA\a xelpotexvhpara.

O y0Opog Tov VNo100
o€ éva tpareqi!

I6aitepn €upacn éxel 50Bel atn yaotpovoplkh
KOUATOUpPa NG €upUtepng NepLoxng, apou o€
pua opopen aiBouca o eniokENTNG €xel In du-
vatotNta va SoKIPAoEL TOMKE MPolévIa: eMEC,
naguadia, kouhoUpla, Tolkoudld, YAUKA Kkpaotd
(6nwg Mooxdto and tn Xniva) kat GAAa unépoxa
kaAoUbla! Mia npaypatikd e€alpetikh douleld
ge T povadikh gpoviida tou lwavvn Apxovid-
kn, TNV onoia dev Npénel va xdoete av Bpebeite
kovtd!

AvaxwpoUpe apéowg yla To teAeutaio owvonot-
€lo nou Ba enokeptolpe onpepa, to Owvonoleio
Mveupatikdkn oto Apanavid Kiooduou.

TIPS: - visit the wine museum with the old winemaking and distilling tools
* See the four seasons of vine-growing displayed on the walls of the museum

Oworoieio ITvevpatikdkn

TIPS: « Na s¢ite 10 pouoeio kpaotou pe ta naAd epyaieia owvono{nang
Kat anéotagng

* Na belte elkovoypa@nuéveg TiG TE00EPLG ENOXEG TNG apneAoupyiag
0TOUG ToiX0Ug Tou pouceiou

Apanavids Kioodpou / TnA.: 28220 31740 / Email: pnevmatikakis@yahoo.gr

Téooepa xi\bdpeTpa npv and v Kiooapo, gtdvoupe 0To ovonoLe(o Twv
abeApwv lveupatkdkn, akolouBwviag g nivakideg. Exkel pag uno-
béxetal pe @dEevn 61dBeon o Avidovng lMveupatikdkng. Xtnv Etapeia
anaoxoAoUvtat dUo adéApla, o Avicovng pad{ pe tov adeApod Tou MixdAn.
KaBwg pwrtdpue nwg Eekivnoav 6Aa, o Aviwvng pdg apnyeitat: «Kat ot dUo
nannoudeg pag ané toug 600 yovelg pag ixav otnv Katoxh Toug MoANAG
apnéla. H wotopia auth ndet noAd niow, 660 dnhadh unnpxav nannou-
begl»

0 k. MNveupatkdkng pag Eevayel oe GAoug Toug Xxwpoug. H nogdtnta nou
xelpiletal n Etatpeia eivat noAU peydAn yia ta dedopéva twv owvonote{wv
g Kpntng. Ta 0o adéAgla npooavatoAidovial otnv napaywyn yeydiwy
NoooTNTWY Kpaaolou, ayopddoviag otaguAta and 6An v Kpntn. Ot peyd-
Aeg Se€apevég puAdooouv napaywyn nepinou 800 1évwy, oL onofot eupL-
aAvovtal o€ PHeYAAa Kat Pikpd YUdAlva kat nAaoTikd unoukdAia, evad éva
peydAo pépog TG napaywyng diatiBetal oe aokoUlg.

Apéowg petd kateBaivoupe ato MoAU Gpop@o, NETPVO KeEAdpL e Ta Ba-
PEALQ, yla va kataAn§oupe og pia eupUxwpn aiBouaoa, kel nou ateyddetat

10 Mouace{o KpaoloU tou owvonoteiou. Ekel ektiBevial apnehoupyikd Kat
owvonolntkd epyaleia, evaw yudAiva doxela QUAaENG kpaoloU Kal Tol-
KoudLag, kopivia, BapéAla, aAétpla, pia naAld EUAVN oTpoPNLd Kat naAtd
kadavia anéotagng pJaptupoly éva Oxt 1000 pakpvd napeABov. E€atpett-
K@ evblapépov! Onwg eniong evblapépouceg eival kat ot {wypapLleEg nou
ektelvovtal oe €vav oAOKANpo toixo n kaBepia Kat anetkovidouv Tl Baol-
k€G epyaoieg Tou apnehoupyol Kat owvonoloU: kKAGdepa, dpywpa, palepa
apneAdQUA WY, TpUYoC, NATNPA oTapuUALY, Naiaiwon oe BapéAla kat
anéotagn!

I6laitepn aydnn ndviwg @aivetal va €xouv ot adeAgol Mveupatikakn otnv
anoéotagn, agol o éva £eXwpPLoTd anootaktnplo dnploupyolv TNy ToL-
koudld, aAd kat 1o napadoolakd toug pakdueho. MAhoape Kapnoon
WPA yla Ta HUCTIKA TNG andotagng, n onola eivat npaypatikd noAu ai-
TEPN TEXVN!

E€aviAnpévol aA\d xapoUpuevol pe 6Aa 6oa eidape ochuepa, mhpape ayd
olyd 10 6p6po NG ENLOTPOPNG ata Xavid. AUpPLo pag NEPLUEVOUV VEEG Ne-
pN€teleg oto AKpwTthpl, A Kat atnv eupUtepn Neploxh tou PeBupvou!
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Chania - Rethymno:

We woke up in Chania but that night we slept in
Rethymno. We decided to visit the two remain-
ing wineries in Chania and then move on to
Rethymno and the two wineries of the broader
region. Ready to set off?

Xavid

Episkopi/,
Emokornm

—unvdpe ota Xavid kat anéye Ba koynBolue
oto P€Bupvo. Ba dolpe ta bUo evanopeivavia
owonotela twv Xaviwv, npwv KvnBoUue npog
P¢Bupvo kat ta Vo owvonotela g eupltepng
neploxng. Etoluot Aotndy;

A. Chania — B. Akrotiri

Agia Triada Monastery
(35°.33'.38.38" N /24°.08.06.65" E )

B. Akrotiri = C. Alikampos
Dourakis Winery
(35°20°57.88" N/ 24°12'11.21" E)

C. Alikampos
— D. Kali Sykia

Zoumperakis Vineyards
(35°.14'.07.26" N/ 24°22' 53.25" E )

D. Kali Sykia

- E. Skepasti Klados Winery
(35°.24'59.66" N/ 24° 42" 31.06" E)

KaAii Zukid

Xawvia - P€Bupvo:

3n Siadpopn

A. Xavid - B. Akpwthpt

(lepd Movn Aylag Tpiadog)
B. Akpwtipt - C. AAMKaprtog ATtoKOpwvoL

(Owonoteio Ntoupdkn)
C. AAikaprog ATIOKOpwVOoL
— D. KaA 2ukid Ayiov BaoiAeiov

(Aunehoveg Zoupnepdxn)

D. KaAn Yuxid Ayiov BaoiAeiov
— E. Zkentaoth MuAorotdpov

(Owonoleio KAGdog)

Owotouplopdg otnv Kpntn / Atabpopég
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The Holy Monastery of Agia Triada

Akrotiri / Tel.: (+30) 28210 63572 / Email: imatg@otenet.gr

The monastery of Agia Triada is an ideal place to visit if you are in Chania.
The route and scenery are so magical that they are well worth the trip!
Following the signs to the airport, we reached Akrotiri and saw the signs
to the monastery. When we arrived, the first thing we found impressive
was the monastery itselfl A wonderful imposing structure dating back to
the 17th century!

Upon entering, we were overwhelmed by the silence and devoutness.
With the monks' cells surrounding the courtyard, the monastery is an
oasis of serenity. A young monk took us to the abbot and we explained
our mission. Extending his hospitality, Father loannis asked us to follow
him.

First we went to the cellar, where it felt like we were taking a dive into the
past. This cellar with the connected rooms goes way back. The air was

~

TIPS: « Na NePNATACETE 010 apnéAL pe POVTo T0 eNBANTIKS povaothpt Tou 170U

Iepd Movn Ayiag Tp1adog
Akpwtipt/ TnA.: 28210 63572 / Email: imatg@otenet.gr

To povaothpt tng Aylag Tpiddog Ba Aéyaue 6t eival daviké yla eniokeywn
av Bpiokeote ota Xavid. H 6tadpoph kat n puon nou v nepBAriel ivat
1600 paylkeEG, nou Ba oag anolnuioouy e k&Be nepintwon!

AxkohouBwvtag TG nvakideg npog agpodpdplo, Grdoape oto Akpwinpl
kat eldape ¢ Nvakideg ng Movng. Otdvoviag, eVIuNwolaoTAKAPE Npw-
10 an’ 6Aa and 1o Movaothpl! Mia unépoxn povh tou 170U alva nou oe
eviunwoldadel pe v eMBANTIKOTNTA, AAAG Kal TNV opop®Ld TNG.

Mnaivoupe péoa, og éva xwpo 6nou enikpatel nouxia kat katdvuén.
["Upw yUpw otowx{ovial 1a KeAld Twv povaxwy, evad N Movh anoteAel
6aon yaAhvng. ‘Evag veapdg povaxdg pag odhynoe otov nyoUUEVo, NMou
Tou €€nynoape thv anoctoAn pag. Me noAU égevn d1éBeon, o ndtep
lwdvvng pag ¢htnoe va Tov akoAoUBNOOUE.

—ekwvhoape and 1o Kehapl. Ekel o enokénng vidBel 6t Boutd oto na-
peNBOV. To KeAdpl autd pe Ta ouykolvwvouvta dwudta eivat Spooegpd,

TIPS: « Take a stroll through the vineyard with the imposing 17th century monastery as a backdrop ¢ Visit the cellar with the connecting chambers

cool and moist. We then visited an area that will soon be converted into a
folklore museum, where wine and olive-oil production items will be on
display. Finally, we toured the winery with the stainless-steel tanks, the
bottling line and the rest of the wine-making equipment.

Shortly before leaving, we also visited one of the monastery's vineyards,
the one adjacent to it. We were truly at a loss for words. It seemed as if
we were somewhere in Tuscany or Spain! With the imposing monastery
as a backdrop, the landscape was truly sublime. The fact that the monks
have been growing vines and making wine since 1632 is impressive in
itselfl We honestly did not want to leave!

But we had to, as another experience was waiting for us at the Dourakis
winery on the south, between Chania and Rethymno, at the village of
Alikampos. | wondered what else this day had in store for us!

awwva * Na enoke@tete 10 KeAdpl pe ta dladoxikd dlapepiopata

éxel uypaoia kat paptupd pla noAU naAd wtopia. Eniong Bpebnkape oe
éva xwpo o onolog npoopiletal va petatpansl o€ Aaoypa@kd pouaoeio,
6nou Ba napouctadovial 6Aa ta aviKelpeva napaywyng KpaoloU Kat
eAaloAadou. TEAog, kataAn&ape ato owonoleio, énou eidape tg avolel-
dwteg 6e€apevé, TN YPaUKA UPLAAWONC Kal Ta undéAolna pnxavhuata
otvono{nong.

Alyo npwv Uyoupe, eNIOKEPTAKAUE Kal éva and ta aunéAa ing MoviAg,
autd nou Bploketat akpBwg 6{nAa tng. ESW npaypatikd koAnoape. Autd
10 apn€AL Bupidet kat and Tookavn, kéu and lonavia... H Movn oto gévio
bivel dMn dldotaon ota npdyuata kat dnuoupyel éva yovadikd Baua.
Elvat and poévo tou eviunwotakd étt edw KaAlepyoUv ota@uUALa Kal PTLd-
xvouv kpaoi anéd 1o 1632! Mpayuatkd dev BEAape va pUyoupe!

‘Enpene 6pwg, kaBwg pag nepipeve pla vea epnetpla oto owvonoteio Ntou-

pdkn, votla avapueoa oe Xavid kat P€Bupvo, otov AAkauno. Elpat nepiep-
yog va doUpe Tt Ao pag eMpuAdocel n onpepvh nuépal
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Dourakis Winery
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Alikampos / Tel.: (+30) 2825 051761, 6371 892996 /

Email: info@dourakiswinery.gr

Alikampos is located at the foot of Lefka Ori,
on the road to Sfakia. When you are there, it
does not feel like you are on an island. The
fresh mountain air is invigorating!

We were received by the founder of the winery
and the wines, Mr Andreas Dourakis. Andreas
studied vine-growing and oenology in Weins-
berg, Germany. His resume is very interest-
ing: after returning from Germany, he worked
for large corporations, before embarking on
his personal project, the Dourakis Winery,
which was founded in 1988.

Our tour started from a lovely garden with a
variety of herbs: sage, chamomile, marjoram,
rosemary, basil and lavender. A bouquet of
heavenly fragrances! All with the personal
touch of Andreas! Right next to the herbs
there was an ancient wine-press. Later, at
the winery, we tasted wines from the barrels
and tanks made from Merlot, Syrah and other
varieties. This year, Andreas is attempting to
produce sparkling wine for the first time. We'll
have to wait and see.

6ladpoduoug

Antonis Dourakis, Andreas’ son, arrived at the
winery. Antonis has also studied oenology
and vine-growing in Germany and he seems
to care for wine very deeply! Later, father and
son took us to a cellar with barrels. Andreas
started lighting candles, since there was no
power from that point on. A pitch black cor-
ridor that was getting all the more narrower
gave us the sense of travelling back in time,
with our faces flickering in the candlelight. A
truly devout experience!

Finally, in the tasting room we tried some
wines from the winery collection and thanked
Mr Dourakis for everything. We will never for-
get the calmness, modesty, hospitality and
kindness of Andreas, but also the drive and
fervour of Antonis.

Off then to Kali Sykia and the Zoumperakis
Vineyards!

TIPS: - See the ancient wine-press and the herbal garden in the courtyard
« Travel back in time in the ageing cellar with the candles and the narrow corridors

TIPS: « Na seite 0 apxaio natntpL kat 1o Botavikod knno nou Bpiokovtat
otnv auln * Na enoke@teite 1o KeAdpt NaAalwong Pe Ta KePLd Kal Toug otevoug

Adikapnos Anokopwvou / TnA.: 2825 051761, 6971 892996 / Email: info@dourakiswinery.gr

Owotouplopdg otnv Kpntn / Atabpopég

Zoumperakis Vineyards
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Kali Sikia / Tel.: (+30) 28320 51075 / Email: zoumwine@yahoo.gr

We climbed up in altitude. We even had to
dress more heavily. We were at an altitude of
550 m, while the vineyards were even higher
up at 600-700 m, so it was colder up there.
Good news for the grapes, right?

When we arrived at the village of Kali Sykia,
we asked a villager where we could find Mr
Zoumperakis, the wine producer. "Ah, you are
looking for Petros Zoumperakis! He's over
there, picking herbs!" Petros Zoumperakis
is the president of the village council. But do
not think of cufflinks, his sleeves are always
pulled up. And he was among the workers,
picking, digging, growing. "Ah, you're here.
Join me at the café so we can have a chat!”

So we went to the local café. As soon as

we sat down we were brought three shot-
glasses, a small bottle of tsikoudia, rusks,
olives and some cabbage. "So, tell me what
you need to know". Petros talked to us about
the present, the past and the future. Sixty-five
acres of organic farming produce about 50
tons of grapes every year.

+ TIPS: . Enjoy a we

wine from the pear va

TIPS: « Na anohay

After all that, we went to the winery. We were
offered a glass of red wine. "Taste it.” We put
our noses in the glasses. Pear! The wine
gave off scents of pear! Unique! As Petros
explained, this was due to a local red variety
named (guess!) Pear! Apart from Pear, how-
ever, Petros also cultivates Liatiko, Kotsifali,
Vidiano, Thrapsathiti, Vilana and Mavroloissi-
mo. He kept bringing samples from the tank
and we felt we were constantly discovering
new flavours!

A significant part of the business is distilling
pomace to produce tsikoudia. What is more,
Petros invited us back in November, at the
time of the cauldrons, to witness that craft,
too! Mmm ... guess where | will be in Novem-
ber!

We had a very beautiful experience south

of Rethymno. Off now to the north coast, at
Skepasti of Mylopotamos!

lcoming tsikoudia at the village café « Taste the red
riety with an aroma of (guess)...

OETE TNV TOLKOUBLA KOAWOOPLoPa

nou Ba 0ag NPooPEPOUV 0TO KAPEVE(O TOU XwpLoU
* Na dokipdoete 10 epuBpd kpaai and v notkihia AxAddL,
Mou €XeL dpwUATa (UavVTEWTE)...

0 AAikaunog Bpioketal otoug npdnodeg twv Asukwv Opéwy, ato dpduo
npog ta Xeakld. E&w bev €xelg tnv aioBnon éu Bplokeoal og vnol... Ent-
kpatel Bouviola atpdopaipal

Ye Alyo pag unodéxtnke o Snpoupydg Tou OVoMoLE{oU Kal TwV KPaolwy,
0 KUplog Avdpéag Ntoupdkng. O k. Avdpéag onoudace apneloupyia kat
owvoAoyia ato Weinsberg tng Meppaviag. To Bloypagikd tou pdAlota sivat
e€alpetka evblapépov, agou entotpepoviag and tn epuavia otnv EAG-
8a epydotnke o€ PeyAAeG €talpeieg péxpL va EEKIVATEL TO NPOCWIKO ToU
£pyo, 10 Owonolelo Ntoupdkn, and 1o 1988.

H evdaynon pag Eekivnoe and évav dpuoppo KhMo pe NoAAG Botava: ¢pa-
OKOUNAO, xapopnAL, pavi{oupdva, bevopoiiBavo, Baolhikd, AeBavra...
‘Evag apwpatkég napadetoog! OAa pe n ppoviida tou k. Avbpéal AlnAa
akpBWC ota Bétava, £va natnthpt 1o onoio xpovoloyeitat and ta apxaia
xpévia!l Apyotepa, oto owonolelo, dokiwdoaue anod ta BapéAla, aAAd kat
ano 1g 6e€apevég kpaold and Merlot, Syrah kat dAa. O k. Avbpéag pé-
T0G Npaypatonotel yla npwtn gopd Kat éva vEo eyxelpnua: TNV napaywyn
appwdoug kKpaotou! MNa va doUe...

Y10 owvonoleio @ravel kat o Avidovng Ntoupdkng, o yiog tou k. Avdpéa. O
Avtwvng éxel enfong onouddoet owvoloyia kat auneroupyia otn Nepuavia
kat Seixvel va €xel BaBla ayann yla 1o kpaol! Apyotepa, natépag Kat ylog
HAg odnyoulv og éva kehdpt pe Bapéhia. O k. Avdpéag ekivnoe va avaBel
kepLd, pa kat dev unhpxe pedua and 1o onyeio autd Kat petd. Evag ka-
Taokétevog S1ddpopog nou dAo Kat otéveue €6lve aioBnon tagldlol oto
xpbvo, pe 1a npdownd pag va Aapnupidouv uno 10 pwg Twv KEPLWY... Mla
NPAYMATKG KATAVUKTIKN epnetpia...

Téhog, dokpdoape otnv alBouoa yeuotyvwoiag kanola Kpaaotd g cUAo-
yNG Tou olvornoleiou Kat euxaptlothoape tov K. Ntoupdkn yla 6Aa. H npe-
pia, n ogpvédtnta, n pAdEevn 61dBson Kat N guyévela Tou K. Avbpéa, ald
Kat n 6pegn Kat 1o owviko NdBog Tou Avicvn Ba pag peivouv agéxaota.

Epnpog Aonoéy yia tnv Kaih Xukid kat toug AuneAwveg Zoupnepakn!

Annedwveg Zovprepdkn

KaAn Zukid Ayiou Baoldgiou / TnA.: 28320 51075 / Email: zoumwine@yahoo.gr

AveBaivoupe og uwdpeTpo. MAALoTa ekel MOU NPAOTAV HE Ta KOVIOHAVIKA,
BdAape 1g unAoUleq pag. Bplokdpuaote ota 550 pétpa, evad ta aunéAla ei-
vat akéua no YnAd, ota 600-700 pétpa, Kat £10L €6 €xel NAva Mo NoAU
kpUo. KaAd véa yla ta otapUALag, €;

Otavovtag oto xwptd Kahh Xukld, pwitdpe éva xwplavo nou Ba Bpolpe
ToV K. ZOUPNEPAKN, Tov olvonapaywyd. «A, tov Métpo Zoupnepdkn! Mate
ano ekel, kdBouve kAt xo6ptal» O Mérpog Zoupnepdkng eivat o KOWotdpxng
ToU XwpoU. Mn gaviaoteite dpwG JaviKETOKoupna, yiati Ta pavikia tou &i-
vat govigwg onkwpéva. Ku autdg exkel, padl pe toug epydteg, va kKOYeL, va
OKAYeL, va KaAEPYNTEL. <A, hpBate. Kontdote otov Kageve va ta noUpel»
Mdpe Aowndv oto kageveio. Me 1o kaAnpépa, akoupndve oto tpanédt pag
tpla opnvondtnpa, éva kapa@dkt totkoudld, naguadla, eAitoeg kat éva
nuatakl ge Aaxavo. «Ma nefte, 1 8éAete va oag nw;» O K. MN€1pog Jag PNdeL
yla napdv, napeABov kat péAAov. KaAtepyouvtat 65 otpéppata pe BloAo-
YIKEG peBOSoUG kal napdyovral nepinou 50 tdvol atapuAla K&Be xpovo.

Metd an’ 6Aa autd ndue oto owvonoleio. Mag &ivel and éva notpL KOKKIVO
kpaol. «Aokipdote». Bdloupe g pUteg péoa ota nothpla. AxAadu To kpa-
ol €Byale apwpata axAadou! Movadiké! Onwg pag e€hynoe o K. MNétpog,
yla auté euBuvetatl pia tonikn €puBphn notkiAia nou éxel dvopa (Uavtéy-
1el)... AXAGSU Ekt6g and 1o AxAAdL dpwg o K. MNétpog kaliepyel Aldtiko,
KotolpdAy, Bidlavé, Bpayabhpt, BnAdva kat MaupoAoiowo. O k. Métpog
Héc @épvel ouvexwg delypata and  de€apevh Kat ePeic vicwBoupe 6Tl
€PXOUAOTE CUVEXELD QVTLHETWMOL PE VEEG YEUOELG!

LNPavIKO KOPMATL OTIG €pyacieg Tng enxelpnong eivat kat n anéotagn
TWV OTENPUAWY yla TNV Napaywyn toikoudldg. MdAwota, o k. Métpog pag
kaheoe 10 NoépBplo, «tnv nepiodo twv kadaviwv», yla va SoUpe Kal ekel-
vn v €xvn! Mupy... pavtéyte nou Ba Bplokopat 1o NoéuBpto!

Mua noAU dpopen epnepia dw, votia tou PeBUpvou. MNdpe twpa otn Bo-
pELa aktn, oTn Xkenaoth MuAonotduou!
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So, we arrived in eastern Crete, at the prefec-  However, it was not just the olive trees or the ° °
tures of Heraklion and Lasithi. We came across  vines. This is also the place where one can find er < 10 l I °
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Klados Winery

even more vineyards on that part of the island.  traces of the most important palaces of the
Quite often, the vineyards interlaced with olive ~ Minoan civilization: Knossos, Phaistos, Malia,

groves, olive trees being the dominant agricul-  Vathypetro. The route through modern and old-
tural activity on the island. er Crete was fascinating. Modern viticulturists lst route

and wine producers living and working where

Oworotieio KAadog

TIPS: « Na ENOKEPTE(TE TO 0lvonolelo otnv Kapdid tou peBupviakou ehatva ¢ Na yvwpioete 10 MavwAn KAG60 Kal va oKINAoETe 1a Kpaotd Tou

Ykenaoth MuAonotdpou / TnA.: 28340 51589 / Email: kladoswines@hotmail.com

Ebw, ndvw otnv €Bvikn 066, 20 xAdueTpa pakptd and 1o P€Bupvo, éxoupe
pavieBou pe 10 MavaAn KAado. Napkdpoupe 10 autokivnto Kat gnaivoupe
o€ autd Tou K. MavAn yla va ndpe oto owvonolelo, Oxt yakpld anod e6w.

H neploxn eivat yepdtn ehaddevipa. Onwg pag e€nyel o k. MavwAng, &i-
val akdua pla nepLloxn pe PeydAn napddoon otnv apneAOKaAEPYELD, N
onoia otnv nopeia eykataAeiptnke. Opwg o dlog eivat €vag and autolq
nou BéAouv va avaBuooel n KaAEpyeLla Twv apneity. Eto, dnutodpyn-
o€ éva Aettoupytkd owvonolelo, oto onofo... HOALG prdoape! Aveto, eupU-
XWPO Kat NANPWC €EONALOHEVO.

0 k. MavwAng KAddog eival xnuikdg, pe ddela owvodyou and to 1979. H
Sekaetia tou 1980 tov Bpnke va S0UAEUEL WG OWVOAGYOG O€ Hia e€alpeTL-
KA peydAn kat yvwoth eMinvikn etalpeia napaywyng kpaotou. Apydtepa
enéotpeye oto P€Bupvo kat npooavatoAlotnke otnv évapgn pag kNG
TOU OWVIKNG Napaywylkhg npoondBelag, KAt nou teAlkd cuvéBn to 1997.

Aéka xpovia apydtepa, 1o 2007, 10 ovorolelo MPOXWPENOE OTIG MNPWTES
EMPLOAWOELG PE €va Aeukd and Bblave kat €va epuBpod and Cabernet
Sauvignon. TeAikd, 10 2008 0AOKANPWBNKE N KATAOKEUN TOU VEOU OLVO-
notelou Kat ohpepa 1o pdvo nou pevel eival va eviaxBel otnv opdda o ylog
ToU K. MavwAn, o ZtéAlog KAGSog -o onolog onoudddet owvohoyla-, ouv-

duadovtag tnv neipa tou k. MavwAn Ye TG PPEOKEG OEEG Kal TNV dpeEn
TOU XTEALOU.

KaBw¢g BAEnape Toug Xxwpoug Tou véou owvorolelou, 0 K. MaviwAng pag
€BaAe va dokidooupe and tn de€apevh éva Sauvignon Blanc tou 2011,
YApepa 6An n napaywyn tou owvornoleiou dlatiBetal oe aoks. TEAOG, MOAU
evblapepov eixe n cuhtnon nou eixape Pe Tov K. MavAn oxeTka pe 10
-avepxopevo onpepa- Biblavo, pla eKAEKTA KPNTIKA NOLKIALG PE Kataywyh
ané €dw, and to PéBupvo.

Xaphkape NoAU mou yvwpioape tov K. MavaAn kat nou BAEnoupe av-
Bpwnoug va Eavadwviavelouy TNV olvornapaywyn o€ NEPLOXEG HE HEYAAN
owtkh otopla, otg onoleg dpwG N Nnapaywyn kpaotoU eixe 1a teAeutala
xpdvia adpavnoel.

H epnepia €dw otn Autikh Kphtn, yUpw ané ta AcukdOpn kat dutikd tou
WnAopeitn, Atav agéxaatn. Ot dvBpwnol, Ta Kpaatd Kat ta tonia nou ouva-
vinoape eixav 6Aa tn dikLé toug yonteia. Avapwtiépat 1 Ba ouvavihoou-
pe oTnv AN NAgUpd Tou vnalou, oToug vopoug HpakAsiou kat AaotBiou.

‘Exoupe akoUoel NoAG Kat nepluévoups Neploadtepd. Ynopovh Opwg, o€

Alyeg pépeg Ba elpaote ekel...

their ancestors also used to en-
joy the fruit of Dionysus 4,000
years ago - in quite a different
manner of course!

In Lasithi, the well-known mon-
astery of Toplou has kept viticul-

A. Heraklion =
B. Skalani

(Boutari Winery)
(35°.16'34.00" N /25°11"32.19" E)

gggi}\klé?o ture alive for seven centuries, at B. Skalanl - C. Kounavi
a magical location teeming with (Mediterra Winery
palm trees. So it was time for (35°13'59.00" N /25°.11'.05.30" E )
us to dive into this unique and Titakis Winery

fascinating amalgam of the past

(35°.13'.59.00" N /25°.11".01.92" E )

Eglhl)\t{leeé%/ and the present. Stilianou Winery
(35°.14°.09.09" N /25°11'29.04" E)
. We woke up in Heraklion. We started that
ySkglAag‘;l/ day's expedition heading southeast; first stop

Kounavoi/
Kouvdpor

Kat va ‘pacte otnv AvatoAikn Kpntn, otoug vo-
poU¢ HpakAeiou kat AaoiBiou. Edw, cuvavtdue
AUNEAWVEG APKETA Mo ouxvd. MoAEG QopEg
pAALoTa Ta apnéAla NpwWTaywvIoToUV akdua Kat
o€ oxéon pe 1a eAaddevipa, nou yevikd givat n
no dladedopévn KAALEPYELD TOU vnoloU.

HpdaxAe1o:

at the village of Skalani and the Fantaxometo-
cho Estate of the Boutaris company. En route,
we came across the entrance of the Palace of
Knossos, so a visit to the archaeological site
could very well be combined with our expedi-
tion, before or after visiting the wineries. After
Skalani, we were scheduled to go to the village
of Kounavi, where we would visit three win-
eries, each with a different viewpoint and ap-
proach: Mediterra Winery, Titakis Winery and
Winery Stilianou. So it was time to get started!

Aev glval dpwg Povo ol eALEG, bev elvat pévo ta
apnéla. Edw, Ba Bpeite eniong ta (xvn twv on-

In &rabpopn

HaVTIKOTEPWY avaKTOpwy Tou MivatkoU lMoAwt- ’ ’
opoU: Kvwadg, Palotég, Mdaaa, BaBunetpo. H A HPCIK)\HO - B ZKG)\GVI

dladpopn pEoa and tn olyxpovn Kat v naid
Kpnhtn eivat ouvapnaotiknh. Ot gUyxpovol apne-

(Mnoutdpn Owonotntikn)

Aoupyol kat ovonapaywyoi {ouv kat Soulelouv 2 7
ekel mou ot npo 4.000 xpbévwv npdyovol toug B ZKCI')\ClVl . C I<OUVC[[301

en{ong anoAduBavav toug kapnoug tou Alovu-
00U - JE apKeTd BLapOoPETIKO TPOMO PUOLKA!

(Mediterra Owonotntikh, Owvonoteio Titdkn, Owvonoleio Ltullavou)

—unvdpe oto HpdkAelo. And 6w Eekvdue tn onuepvh €€6ppunon pe kateUBuvon voTLoavaTOAKA
Kat oto AaoiBt, n nactyvwotn Movh TonAoU €xel  kal NPwn otdon oto ZKaAdvi kat 1o Kthpa @aviagopétoxo tng Etalpeiag Mnoutdpn. Xn dlabpopn
dlatnphaoel v apneAokaMiépyela {wvtavh yla  nepvape 6w and tnv icodo tou Avaktdpou NG KvwaooU, ondte N eN{OKEWPN GTOV APXALOAOYIKO
€MTd OAOKANPOUG QLWOVEG, O€ PO PAYEUTIKN TO-  XWPO pnopel va ouvduaotel e TNV ovoToUPLOTIKA Pag eE6pUNoN, NPV A UETE TG ENOKEWPELG HAG
noBeoia and gowvikodevipa. Mdape Aondv va kG-  ota owvonoleia. Metd 1o ZkaAdvy, Ba kataAngoupe oto xwptd KouvaBot, énou Ba doUupe Tpia owvonot-
voupe Boutld og éva neplepyo Kat ouvapnaotikd  ela SLaQopeTKAG PLAoco®iag kal Npoaoéyylong 1o kaBeva: Mediterra Owonowntikh, Owonote{o Titdkn

apaAiyaua napeABéVTIoC Katl NapovIog. ..

kat Owvonote{o XtuAavou. Epnpdg Aotndv!
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Mediterra Winery

Kounavi / PDO: Peza / Tel.: 210 6009828-9, 2810 741383 / Email: info@mediterrawines.gr

Boutari Winery

Skalani / PDO: Archanes / Tel.: (+30) 2810 731617 / Email: crete.winery@houtari.gr / www.facebook/boutari wines

As soon as we arrived at the village of Kounavi, we came
across the Mediterra winery right away. We went inside and
looked for Giorgos Stratakis who warmly welcomed us. First
we toured the winery, starting with the tank area.

“Would you like to climb up the deck so that we can watch everything from above?”
Of course we did. So we went up a ladder within a metal construction. From there
Giorgos explained to us the process of white and red wine making, the harvest
and the other production stages.

The Boutari family started its winemaking
activities in Naoussa, northern Greece, in the
19th century. Since then, the company has
been a pioneer in its field, founding wineries
all over Greece, employing young scientists,
buying raw materials from local vine grow-
ers, creating incentives and setting the pace.
How could they not go to Crete? The Boutari
Winery had much to offer here, too! In 1989,
the first vineyards were bought - currently to-
talling 17.5 acres - and Manolis Kamarianakis

We moved on to the winery with the tanks
and the beautiful cellar and we ended up in
a futuristic projection room. There, we sank
into the comfortable armchairs and watched
a video with an exceptionally artistic theme,
centring on wine and Crete. You can enjoy this
video in the language of your choice, while on
the small table right next to you there will be
a glass of red wine to help initiate you to the
secrets of wine tasting.

The winery is fairly large, at least for Cretan standards, with production reaching
800,000 bottles. All the grapes come from vine growers who have signed contracts
and follow precise instructions from the agriculturalist. Later on, we visited one of
the two barrel rooms, where 240 barrels are kept. It is worth noting that the wines
are blended before being put into the barrels, so there are about 36 different blends
which the oenologist of the winery will combine to get the result he wants.

will tell us the rest!

main’]

Mrnouvtdpn Owortointikn

Manolis welcomed us to the impressive win-
ery, housed in a building with large glass sur-
faces and comfortable spaces. He suggested
we go for a walk right away, first to the vine-
yard, and we followed suit. “There used to be
a legend about ghosts stealing the grapes at
night. The place was known as the haunted
domain! Hence the name of the Estate [in
Greek, Fantaxometocho means ‘haunted do-

The vineyards are organically cultivated and
give a total production of just 60,000 bottles.

We ended up in the impressive tasting room,
where we tried the white Fantaxometocho
Estate (Chardonnay, Vilana, Malvasia Aromat-
ica), the red Skalani Estate (Syrah, Kotsifali)
and from the sweet wines, the white Spina
Muscat and the red louliatiko VII. All excep-
tional, each with its own character and role on
the table.

The first winery we visited on the eastern part
of the island set very high standards. Let's see
what the other producers of the area have
been up to. Immediate departure for the vil-
lage of Kounavi.

TIPS: « Travel through space and time via the video in the projection room
* Find out about the legend of the haunted domain and take a walk in the vineyard

TIPS: « Na Ta€lbEYeTe 010 XWPOXPAOVo, péoa and 1o Bivieo atnv aiBouca npoBoAwv
* Na akoUoete 10 BpUA0 yLa TO HETOXL TWV GAVIAOHATWY, NEPNATWOVIAG HECA OTOV AUNEADVA

YkaAdvt / Aunefootvikn Zavn (MOM): Apxdves / TnAl.: 2810 731617 / Email: crete.winery@boutari.gr / www.facebook/boutari wines

H owoyévela Mnoutdpn Eekivnoe and t Ndouca otn
Bopeta EANGSa 10 190 awwva. H Etapela and téte Aet-
ToUpynoe oav okanavéag, Wpuoviag owvonoleia oe KABE
ywvid tng EAANGSag, anaoxoAwviag vEoug €NOTAPOVEG,
ayopddoviag v Npwin UAN Twv vIONwV auneAoKaAAL-
€pyntwv, Snploupywvtag kivntpa kat deixvovtag 1o 6po-
po. Ztyd pn dev nhAyawve Aonodv kat otnv Kphtn! H Mnou-
1adpn Owonolntikh €ixe va dwoel kL 6w NoAAd! Etol, 0
1989 ayopdotnkav 1a NpwIa aunéAla -nou chpepa gtd-
vouv ta 70 otpéppata- Kat... tTa undiotna Ba pag ta net o
MavwAng Kapaplavdkng!

0 MavaAng pdg kaAwaoopilel 0To EVIUNWOLAKO OLVOMoL-
elo, o éva Kktiplo pe peydAeg YUAAVEG eMPAVELEG Kal
AVETOUG XWPOoUG. Apéowg pag npoteivel pua BoAta, npw-
Ta 010 apnéAL, Ku edelg Tov akohouBoUpe. «Edw unhp-
X€ €vag BpUAoG yla kdnola gavidopata nou £kAeBav ta
otapUALa TG vUXTeC. Htav yvwotd wg Metdxt twv @avia-
opdtwv! Elvat Aoyiké Aotndév 1o Kthpa tng Mnoutdpn otnv
Kpntn va ovopaotel Kthpa @aviagopétoxol» pag dinyei-
1at o MavaAng.

Ta apnéha kaliepyoUvtal BLoAoyYIKE, eV N PIKPNA €KTa-
on twv 70 otpeppdtwy divel npddtn UAN yla napaywyn

MOALG 60.000 prahwv. LuvexiCoupe oto owvonolelo We TIg
be€apeveg Kal 0 GOPPO KEAGPL KaL KATAAAYOULE OE pLa
@ouToUploTKh aiBouca npoBoAwv. Ekel, BouAidloupe
OTIG avanautikég upaopdtveg noAuBpoveg kat BAEnou-
pe éva Bivieo nou npooeyyilel 10 kpaol Kat tnv Kphtn
ano €€alpetik@ KaAtexvikh okontd. To Bivieo pnopeite
va 10 anoAauoete akoUyoviag tn yYAWooa NG €MAOYNG
0ag, evw oto Tpaneldkt dinha oag Ba éxete €va nothpt
KOKKIVO Kpaol e 1o onoio Ba punBeite ota pUOTIKA TNG
yeualyvwolag.

Kal kataAhyoups otnv eviunwolakn aiBouca Sokl-
pwv. Exel dokipdloupe 10 Acukd Kthpa @aviagopétoxo
(Chardonnay, BnAdva, Malvasia Aromatica), 10 epuBpd
Kthpa Xkahdvt (Syrah, KotowpdAl kat and yAukd 1o Aeu-
k6 Mooxdto Znivag kat 1o gpuBpd louAdtiko VII. OAa
€€alpETIKA, T0 KaBEva €XEL TO XaPAKTAPA KAl T0 POAO TOU
oto tpanédL.

To npw1o owvonole{o Nou ENOKEPTAKAKE OTNV avaTOAMKA
nAeupd €BaAe WnAd tov nhxn. MNa va dolpe OpWG Tt K4-
VOUV Kal ol unélotnot napaywyol tng nepLoxng; Apeon
avaxwpenon yia 1o xwptd KouvaBol

When we went to the bottling line we were lucky enough because we got the
chance to see it running. The whole production process is fully automated. The
label on the back of the bottle even bears a QR code so that the product on the shelf
can be recognized by the smart phones of hi-tech wine lovers!

Finally, we ended up in the tasting lounge. Apart from the classic labels of the
winery, such as the lemon-scented white Xerolithia (Vilana) and the red Miram-
belo (Kotsifali, Mandilari), Giorgos served us many other distinct wines. Mediterra
stands as living proof that size and quality can grow together!

Exceptional hospitality and a very enjoy-
able experience that is worth your time.
Our next stop, the Titakis Winery, was
located in the same village, right next to
Mediterra.

TIPS: - Climb on the steel platform

and watch winemaking from above

* Have a look at a modern and a traditional
ageing cellar

TIPS: « Na 0ag e§nynoouv TNy ovonapa-
ywyh and ynAd, otn obepévia nacapéAia

* Na beite éva poviépvo Kal éva napadoolakd
KeAdpL naAaiwong

@tdvoviag otoug KouvaBoug, Bpiokoupe e€UkoAa 10 owomnolelo NG
Mediterra. Mnaivovtag p€oa, avantape 1o [pyo LTpatdkn, o onoiog
pag unodéxetal pe noAU pdEevn 61aBean. =ekIvape NpwdTa Pe yia BéAta
o€ 6GAOUG TOUC XWPOUG Tou olvorolelou Kal ouykekpluéva and tnv aiBou-
oa twv deCapevav.

«B€Aete va avéBoupe otnv nacapéAa va ta doUpe 6Aa and ynAd;» Oual-
KA kat BEAape. AveBhkape Aonov TNV E0WTEPLIKA OKAAA PLOG HETAAKNG
kataokeung. Ané ekel o Mwpyog pdg e€hynoe T Gladikaoia AeUKAG Kat
€puUBpPNG otvonoinong, Tig epyacieg Tou 1pUyou Kat TG AONEG NAPaYWYIKES
epyaoieg.

To p€yeBog tou owvonoleiou TouAdxiotov yia ta dedopéva ing Kpntng eivat
apKeTd peydho kat n napaywyn etdvel g 800.000 pldAeg. OAa ta atapu-
Ala npogpxovtal and cupBoAatakd apnéAla, ta ono{a kKaAAlepyolviatl pe
oageic kateuBuvaoelg and 1o yewndvo. Apydtepa, ENOKENTOPACTE TN Wid
ané g duo aibouaceg twv BapeAwy, 6nou puAdocovtal 240 Bapéhwa. Ag(-
CeL eniong va ava@époupe OTL Ta Kpaold xappaviddovial npwv PJnouv ota

BapéAwa, €10l pNdue yla 36 SlapopeTikd@ xappadvia, ta onoia o ovoAdyoq
ToU owvonolefou Ba cuvdudoel yla va NApeL 1o anotéAeopa nou BéAeL.

@tdvoupe kat otn ypapuh epeldrwong. Efpaote tuxepol, kaBwg tnv €ida-
pe va douAeUel. OAOKANpN N napaywykn dladikacia eivat nNAhpw¢ auto-
patonownpévn. H niow etiketa épet kat QR kwdika, yla va avayvwpiletat
10 NPoLdV 010 paPL and ta smart phones twv hi-tec owvopAwy!

TéAog, katahngape otnv alBouoa yeuolyvwolag. Ekel, ektdég and kAaot-
KEQ eTkETEC Tou Ovonoleiou 6nwg n Aepovdatn Aeukn ZepoABid (BnAdava)
Kat n epuBpn Mupdunelog (KotowpdA, MavinAdpy, o Mwpyog pag €6a-
Ae va dokipdooupe akOpa NOANEG NOAU evblapEpouoeg eTkETeG. EGW n
Mediterra anodeikviel 6t péyeBog Kat noldtnta Pnopouv va augavoviat
napdaAAnAal

E€alpetikh puhogevia, moAU evblapépouoa sunetpia nou agilel va Choete.
Mévoupe OpwG oto xwpld Kal petakvouuaote ato Owonoteio Tiedkn, 10
onoio Bpioketal 6inAa otn Mediterra.

21



Wine Tourism in Crete / Routes

Titakis Winery

WINES OF CRETE 2012

Kounavi / PDO: Peza / Tel.: (+30) 2810 743630 / Email: info@titakis.gr

The Titakis Winery is one of the largest pri-
vate wineries in Crete. It is a family business
with a wine-making tradition dating back al-
most 60 years. We were received by Giorgos
Titakis, nephew of owner Nikos Titakis and
quality assurance manager. Maria Titakis,
daughter of Nikos and oenologist, was also
there, and seemed extremely friendly and
courteous.

The main product of the winery is standard-
ised wine in bags and PET bottles. Lately,
Maria and Titos have taken up bottling wine
in glass bottles, with grapes from their own
vineyards, which total 12.5 acres. The winery
works with the following varieties: Vilana,
Moschato, Vidiano, Chardonnay, Kotsifali,
Mandilari, Merlot and Syrah.

The modern equipment provided evidence
of the production potential of the winery. A
large continuous pneumatic screw press for

white grapes took up most of the production
area, while right above us laid the horizon-
tal crushers/destemmers for the red wines.
The stainless-steel tanks and a large stor-
age room for finished products completed
the production area.

We exited the building and entered a two-
storey underground complex of concrete
tanks; a maze of stairs and corridors. How
much wine must have passed through this
place all these years! Finally, we ended up
in the small tasting room, which has been
added recently for the visitors who want to
taste the Titakis family wines. Indeed, we
tried three wines from their bottled collection
and thanked both Giorgos and Maria for their
time and the wonderful tour.

Last stop for the day was the Stilianou win-
ery, not far from there!

TIPS: « visit one of the largest private wineries
in Crete
* Take a stroll through the area with the old tanks

TIPS: « Na s¢ite éva and ta peyaAltepa
1BLwTké owvonoleia NG Kphtng
* Na eniokePte(te 10 Xwpo Je TG NaAég deCapeveég

Owotouplopdg otnv Kpntn / Atabpopég

KPALIA THL KPHTHL 2012

Stilianou Winery

Kounavi / PDO: Peza / Tel.: 6936 430368 / Email: info@stilianouwines.gr

The winery was very easy to find.
When we arrived, the nature, the
landscape, the children playing in
the courtyard gave us a sense of
comfort and hospitality. Mr Giannis
Stilianou was there to welcome us.

“What can | offer you, what would
you like to drink?" he asked as we
sat around a beautiful, large wooden
table. "Mmm... we have not drunk
tsikoudia in a long time! So tsikoudia
then!” He brought us glasses filled
with this aromatic spirit and started
recounting his very interesting story.

We learned that while he had stud-
ied electrical engineering in ltaly,
the time came for him to follow his
heart and work at his vineyards as
a viticulturist and winemaker. As
the conversation went on, it became
evident that Mr Stilianou is highly
intelligent and open-minded. "We do
not believe that there are good and
bad varieties; to a great extent, eve-
rything depends on human effort.”

The winery produces 20,000 bot-
tles per year, under four labels: the
white Theon Dora (Vidiano, Vilana,

Thrapsathiri), a rosé and a red wine
(Kotsifali, Mandilari) and Theon Gi, a
red ageing wine made from Kotsi-
fali and Mandilari.

“Sometimes | even sleep in the vine-
yard, it is my whole life,” he added.
The conversation followed various
directions. We talked about ancient
wine-presses (the Kanaves - hence
the name of the village of Kounavi),
the oldest wine-press in Vathypetro
at Arhanes, even about the vineyards
at the time of the Turkish occupation.

Afterwards we went to the cellar to
see the barrels and bottles where
wine ages. We tasted two wines,
the white Theon Dora and the red
Theon Gi that we found very inter-
esting, with distinct aromas of Cre-
tan wines!

We left the Stilianou family winery
impressed. The personal contact
with Mr Stilianou and his way of life
was a very beautiful experience!

After a really full day, we took off for
Peza, to grab a bite. The right thing
to do after such an excursion!

TIPS: « Listen to Mr Stilianou stories about Cretan vine-growing over the centuries ¢ See the tiny ageing cellar with the barrels and the few bottles

TIPS: « Na akoUoete ané tov k. Zuhlavoy LoTopleg yia v apneAokalEpyeLla otnv Kphtn ava toug atioveg * Na belte 10 pikpookonikd kKeAdpl naAaiwong,
HE 1a BapéAla Kat TLG AlyooTéG GLAAEG

Owortoieio XroAiavoD

Kouvdapot / AungAootvikn Zavn (MOM): Meldé / TnA.: 2810314155, 6936 430368 / Email: info@stilianouwines.gr

Owortotieio Titdkn

Kouvdpot / ApneAootvikn Zavn (MOM): Med / TnA.: 2810 743630 / Email: info@titakis.gr

@tdvoupe oto owonotelo, éva and ta peyaiu-
TEPA 1BLWTIKA owvonoleia tng Kphtng. Eival ot-
Koyevelakn enixelpnon pe oxeddv egnviaxpo-
vn napddoon otnv napaywyn kpacdtou. Mag
unobdéxetat o Mwpyog Ttdkng, o omoiog elvat
aviytog tou 1lokthtn Nikou Tudkn kat epydle-
Tat oto owonolelo wg unevBuvog dlacPaAlong
nowdtntag. H Mapia Tudkn, kdépn tou Nikou
KaL ovoAGYyog, htav eniong ekel, PIAKOTATN Kal
NpoonVAG.

To KUplo npotdv Tou owvonoleiou glval To Tuno-
nolnuévo Kpacoi o aokoUg Kal oG Kablepw-
péveg nua elaAeg pet. Teheutaia n Mapia kat o
Titog €xouv aoxoAnBel kat pe 10 PPLOAWPEVO
kpaol oe yudhveg @llAeg, Pe otagUAla mou

npoépxoviat and ta BOKINTa apnéAld Toug,
OUVOALKNG €ktaong 50 otpeypdtwy. To owvonot-
elo douAeUel pe TI¢ Notkhieg BnAdva, Mooxdro,
Biblavd, Chardonnay, KotowpdAl, MavinAdpl,
Merlot kat Syrah.

0 oUyxpovog e€onAlopo6g paptupd TG napayw-
YIKEG SuvatdtnTeg TOU olvorolelou. X0 XWpPo
napaywyng donddet 10 PeyGAo CUVEXEG NVEU-
MOTIKG MLECTAPLO Yl Ta AeUKd oTaQUALD, VLD
akpBw¢ and ndvw pag Bplokovtat ot optlbviot
nepLOTpoPLKol olvoMmoINTéG yila ta €puBpd Kpa-
0la. 0 xpog Napaywyng CUPNANPLVETAL HE TG
avo€eibwreg 6e€apevég Kal Pe pa peydAn ano-
BAKN £TOLPWYV NPOIOVTWVY.

Byaivoupe and 1o ktiplo kat ynaivoupe o€ éva
BlpoPo UNdyeLo CUYKPOTNHA a6 TOLUEVTEVIEG
be€apevég. Eva aldaAdeg KTiplo pe OKAAE,
okaAdkla kat dwadpopouc. Mdoo kpaol €xel
nepdoet and 6w 6Aa autd ta xpoévial... TéAog,
KataAhyoupe otn Pikph aiBouoca yeuatlyvwoiag
v onoia épuagav npoéogata, wate ot nibavol
EMNOKENTEG va PnopoUv va BOKIPACoUV Ta Kpa-
0ld NG okoyévelag Tudkn. Mpdyuatt, GoKa-
oape Tpia evOEIKTIKA KPaold TNG EPPLAAWNEVNG
OUA\OYNG TOUG NPLV EUXAPLOTACOUE T0 Lpyo
kat Tn Mapia yla 10 xpdvo Toug Kat TNV dopeN
€evaynon.

TeAeutala otdon yla ohpepa, To owvonoleio Xu-
Alavou, OxL Jakpld ané edw!

‘Hrav eUkoAo va Bpoupe 1o Owvonoteio XtuAlavou. Otdvovtag, Alyo n guon,
10 Ton{o Kat Ta nawdld nou énatdav otNV AuAn, Pag €kavav va VIWOoOoUHE
aveta kat Aogeva. O K. Mdavvng ZtuAdlavou Atav ekel Kal Jag KaAAwoOpLoE.

«TL va oag kepdow, Tt Ba nielte;» pag pwtdel kaBwg kKaBduaote o€ €va
wpaio, peydAo, EUAVO Tpanedt. «Mupp... £xoupe Kapd va NOUPE TOLKOU-
614! Towkoubld Aotndvl» Aéte va pnv eixe; Otavel Aoinév 10 apwHatko
anéotaypa ota nothpla gag kat o K. Mdvvng Eexkwvast va pag apnyeitat tnv
noAU evblapépouaa Lotopia Tou.

MaBaivoupe Aotndv o1l vy €ixe onoudAcel NAEKTPOAGYOG HNXAVIKOG
otnv ltaia, éptace n otyph va akohouBhoet autd nou tou éAeye n KapdLd
TOU: va aoxoAnBel pe ta apnéAla tou wg apneAoupyds Kat olvonoLdg.

KaBwg e€ehiooetal n culhtnon, elpaote nAéov alyoupol OTL €Xoupe va
KAvoupe pE €vav e€alpetik@ £Eunvo Kat avolxtopuaAo dvBpwno. «Aev
nioteoupe OTL UNdPXoUV KAAEG Kal KAKEG MOLKIAEG, OAa e€aptovial o€
peydAo BaBud and tnv avBpwnivn npoondBela».

To owonoleio napdyet 20.000 QLAAEG T0 XPOVO €XOVTIAG TEGOEPLG ETIKETEC:
N 0elpd Bedv Awpa Aeuko (Bidlavo, BnAdva, Bpayabhpy, polé Kat epu-

Bpd (KotolpdAl, MavinAdpy kat 1o Bedv I'n, éva epuBpd naiaiwong eni-
ong and KototpdAL kat MavinAdpt.

«Kdnoleg popég Kodpal péoa ota apnéAla, eivat n {wh pou» pag Aéel. H
oughtnon geUlyeL Npog dlagopeg kateuBuvaelg. Ano ta apxala natnthpla
(g kAvaBeg, €€ ou kat 1o dvopa Tou xwplol KouvaBol kat 1o nakatétepo
natnthpt oto BaBunetpo otg Apxdveg uéxpl ta aunéAla ota xpdvia g
Toupkokpatiag Kal TG AOKEAEC.

Yotepa enOKEPTNKAPE TO KEAAPL, yla va oUpe ta BapéAla Kat TG PLAAEG
6nou naiatwvel 10 kpaol. Aokipdoape kat dUo Kpaold, 10 Aeukd Bewv
Awpa Kat 10 epuBpd Bewyv M, ta onola ta Bphkaue NoAU evblapépovra,
HE XapaKINPLOTIKG appata Kpaotwy g Kphtng!

@elyoupe and 1o owvonoleio tng Owkoyévelag LTuAlavol pe MoAU duop-
0eG eviunwoelg. Ot emdnTvieg TNV NPOCWNKA €na@n Kat tn yvwpluia
HE ToV K. ZTUAlavoU Kat tov Tpono {whg tou Ba éxouv va Bupoulvial pla
navéuopon eunetpial

Metd and pa moAU yepdtn pépa, avaxwpoUpe yia ta Medd, yia va yeupati-
ooupe. Nopidw 10 ikaloUpaote Uotepa and pla t€tola ekdpopn!
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Heraklion:

4

2nd route

A. Heraklion — B. Peza

Peza Union
(35°.12'.32.34" N/ 25°.11'50.75" E )

B. Peza = C. Melesses

Paterianakis Estate
(35°.10°'51.22" N/ 25°.11".46.85" E)

C. Melesses - D. Alagni

Lyrarakis Estate
(35°.11°.04.79" N/ 25°12'79.73" E )

D. Alagni — E. Kastelliana

Strataridakis Winery
(35°.02°.35.20" N / 25°.14'.23.63" E )

A HpdxAeo - B. [Te¢a

(Evawon Medwv)

B. ITedd —» C. MeAéooeg

(Kthpa Mateplavdxn)

C. MeAéooeg = D. AAaywi

(Kthpa Aupapdkn)

D. AAayv1 = E. KaocteMiava

(Owonoteio Ztpataptdaxn)

WINES OF CRETE 2012

Another wonderful day had dawned at the prefecture of Heraklion in
magical Crete! What this day had in store for us were wineries of various
sizes and production methods, starting from Kalloni next to Peza, then
to Melesses, Alagni and finally to Kastelliana, the southernmost winery
of Europe! Off we went!

Heraklio
HpdAelo

Skalani/
IKRaAGVL

Archanes/
Apxdveg

Peza/
TleCa Z
Melesses/ |7
00EG

Alagni/NA  pratochori
Ahayvi ApKaloxmpt

J Kastelliana/
Kaotehava

AMN ula unépoxn pépa oto vouod HpakAglou tng paykng Kphing poALg
Enuépwaoe! Tt Ba dolpe ohpepa; Aldpopoug, NoAU dlapopettkoU peyé-
Boug kat prooopiag napaywyoug, Eekvwviag and v Kalovn &{nAa
ota Nedd, ouvexidoviag oug MeAéooeg, To ANGyVL Kal TEAOG 0Ta KaaTteAALa-
vd, ato voTtotepo owvonoleio tng Eupnng! ®Uyape Aotndv!

Owotouplopdg otnv Kpntn / Atabpopég

Peza Union

KPALIA THL KPHTHL 2012

Peza /PDO: Peza/ Tel.: (+30) 2810 741945 / Email: info@pezaunion.gr

| guess we all know the Party's Wine - at least in Greece! We have all
tried it at some point, at a party or family gathering. The time had come
to visit the industry behind this wine: Peza Union Crete!

The name says it all. It is a Union, a huge cooperative with a very im-
portant - primarily social - role. Every year, they buy the raw materi-
als, namely the grapes, produced by the almost 3,000 partners (vine-
growers) from the 22 villages of
the area, and they turn them into
wine that is distributed through-
out Greece. The quantity of
grapes they process may reach
20,000 tons in a good year. Now
that you have an idea about the
size and importance of the com-
pany, let us take a closer look!

We were received by Mr Giorgos
Koumantakis, production man-
ager, who took it upon himself

to show us around. We started with the area where the grapes are de-
livered. There, everything is large: the receiving bins for grapes, the con-
crete tanks, the pumps, the crushers! We are talking about a lot of wine!
Next, we went to the cellar and finally to the bottling lines. Of course,
production was in progress and we got the chance to see where and
how the countless products of the Union are standardised.

Finally, we went to the building opposite, which houses a small projec-
tion room, a very interesting museum with old vine-growing and wine-
making tools, and a gift shop with various goods; not only wine, but also
tsikoudia, the Union's olive oil and many more. We sat in the projection
room and watched a very informative 10-minute video about Crete, wine
and olive oil, before going to the tasting room, where we were offered
two glasses of wine accompanied with Cretan rusks with olive oil and
cheese.

A remarkable experience in an interesting company. We got into the car
and headed for Melesses, where Emmanouela and Niki Paterianakis
were waiting for us.

TIPS: * See the area that receives raw materials from 3,000 vine-growers ¢ Taste the wines, accompanied
with cheese and rusks

TIPS: « Na yvwploete 10 xwpo nou unodéxetat tnv napaywyn 3.000 apneAokaAMEPYNTWV
* Na dokpudoete 1a kpaotd Tou owvonoleiou, pe ouvodeia Tuplol Kat nagpadlov

"Evwon ITe{wv

@avtalopat dAot -ot EAnveg touAdxiatov- E€pete 1o Kpaal tng MNapéag!
Xiyoupa 1o éxete boKludoel og KAnolo party, oe KANOLO OLKOYEVELOKN HA-
{w&n. HpBe Aondv n wpa va enoketoUpe Tnv owvonolteia n onola Bpl-
oketat niow ané auto 1o kpaal!... Tnv Evwon Medwv!

To Aéel kat o tithog. Mpdkettat ya pa Evawaon, évav tepdaotio cuvetalpl-
op6. 0 ouvetalplopdg autdg €xel MOAU ONUAVTIKG -MEWTIOTWE KOWVWVIKO-
poAo. Ayopdlel kK&Be xpovid tnv Npwn UAN, 6nAadh ta otapuUAla nou na-
pdyouv ol nepinou 3.000 cuvEtalpol-apneAOKaALEPYNTEG and Ta yUpw 22
XwpLa Kal Ta peTatpénel o€ kpaat, 1o onoio dloxeteUel oe KABe anpeio TG
eMNVIKNG eNkpdtelag. H noodtnta twv otapuAly ta onola enefepydde-
1aL n‘Evwon pnopel va gtéoel oe KaAég xpoviég kat Toug 20.000 tévoug.
Twpa nou nNhpate pla 1€a yia 1o péyebog kal tn onpaocia g etaipelac,
ndue va doUpe TL ouvavihoape!

Mag kahwoobploe o K. MNwpyog Koupavtdkng, unelBuvog napaywyng, o
onoiog avéaBe va pag Eevaynael oe GAOUG TOUG XWPOUG Kal va pag oeiet
10 NAvta. Zekvhoape and 1o Xwpo napalaBng otapuAlwv. E6w ta ndva

elval peydAa: ol atapuAoddxol, oL ToHEVTEVIEG eEaUEVEC, Ol aVTALEC, OL OlVO-
nointég... MAdpe yua noAU kpaoi! H BOAta pag ouvexiotnke oto KeEAAPL Kal
KATEANEE 0TI YPAUMES ePpLOAwonG. Quolkd n napaywyn htav oe eEEAEN Kat
epelg elxape v eukaipia va boUpe nod Kal NG tunonolouvial Ta apétpnta
npotévta g Evwong,

TéNog, KataAnhEape oTo anévavit Ktiplo, 6nou undpxel ula Pikph ailBouoa npo-
BoAwv, £va NoAU evblapépov pouaeio pe MaAld auneAoupylkd Kat ovorotn-
KA epyaleia Kat €va NwANThpLo pe dlapopa kaAoudia. Oxt povo kpaat, aMd
kat 1atkoudld, 10 ehawdAado tng Evwaong kat noAd aMa. KaBioape Aowndv
otnv aiBouoa Kkat eibape éva NoAU evdlapépov dekdAento Bivieo oXeTKA pe
v Kphtn, 1o kpaol kat 1o AddL, nptv nepdooupe otnv aiBouca Sokiuwy, dnou
pag npoogépBnkav dUo nothpla kpaat cuvodeia kpNTIKWY Naguadlv Pe
ehawdAado Kat tupl.

oAU a&éAoyn epnetplia o€ pla apketd evblapépouoa etalpeia. Meoa oto au-
Tokivnto Kal eUyape yla g MeAéooeg. Ekel pag nepipévouv n Eppavouéia
katn Nikn Mateplavaxn.
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Paterianakis Estate

4

Melesses / PDO: Peza / Tel.: (+30) 2810 226674 / Email: info@paterianakis.gr

Scent of a woman at Melesses! Four women,
to be exact, and a brave father are the driving
force behind the Paterianakis Estate wines!

We arrived at the winery and were received by
the two young sisters, Emmanouela and Niki
Paterianakis. Emmanouela is an oenologist
and Niki is a chemical engineer. We entered
a beautifully decorated room with a wonderful
large monastery table. So we grabbed a seat to
have a chat and taste the wines!

In 1996, civil engineer Giorgos Paterianakis
decided to turn to professional winemaking. In
1997, they bottled "the first Cretan wine made
from organic farming grapes,” as Emmanouela
informed us. Their mother together with Em-
manouela, Niki and their younger sister are the

TIPS: . Enjoy the tasting of Domaine Paterianakis wines around
the monastery table
* Spend the night in one of the luxurious suites located within the vineyard

Kthpa IMatepravakn

four women behind the slogan “Four women. ..
one wine", while the winery's logo is a bee!
Bees are hard-working, active, perfectionists.
Just like these women.

The winery produces two series of wines, Melis-
sinos and Melissokipos. While we were trying
the very interesting wines of the family, the two
young ladies submitted us to a series of taste
experiments, combining the wines with vari-
ous kinds of cheese, rusks, even chocolate! My
personal favourite was the white Melissinos, a
blend of Thrapsathiri and Sauvignon Blanc. We
tried both the 2011 and 2010 harvests, the latter
being even more round, complex, with all its
elements beautifully balanced. Well done!

We were ready for a walk. First to the vineyard

and then to the beautiful guest house with the
four different suites (hurry up!). Finally, we
went to the modern gravity winery of the Estate.
There, the grapes, the must and the wine move
with the force of gravity, without the extensive
use of pumps, which is generally not ideal for
the production of high quality wines. The cellar
with the barrels and the bottles, as well all the
other facilities, were truly impressive!

The Paterianakis Estate is yet another example
of how the new generation of wine producers
in Crete is very passionate, with a strong drive
and love for wine!

We thanked the young ladies and left in a very
pleasant mood for the Lyrarakis Estate, in the
village of Alagni!

TIPS: « Na anokatoete ™ YEUOLYVWO(a TwV Kpaolwy tou Kthpatog

070 Povaotnplakd tpanédl » Na nepdoete 1o Bpddu oag otig NoAuTeAE(G oouiteg

nou Bplokovtal Yyéoa otov GUOPPO apneAwVa

MeAéoaes / Aunefootvikn Zavn (MOMN): Meld / TnA.: 2810 226674 / Email: info@paterianakis.gr

Apwpa yuvaikag otg MeAéooeg ESw téooeplg
yuvaikeg -kat évag yevvaiog natépag- Bpiokovrat
niow anéd i dnuloupyia Twv Kpaowy Tou Kthua-
106 [Matepavékn!

@tdvoupe 010 owonolelo Kat Jag unodéxoviat ot
600 veapég adeApég, n Eppavouéha kat n Nikn
Mateplavakn. H Eppavouéha sivat otvoAdyog-yeu-
otyvaotpla, evad n Nikn eival XnpkdG-PNXavikag.
MNepvdue péoa, o€ Yo NavéUop(a BLAKOOUNUEVN
a{Bouoa pe éva unépoxo, peydho, EUAvo Tpanéd.
KaBoépaote howndv va ta noUpe Kat va Sokiddoou-
e!

0 MNwpyog Mateplavdkng, MOATIKOG HNXAVIKAG,
anopdoloe 10 1996 va KAvel enayyeAUaTikn otpo-
o atnv owvonapaywyn. To 1997 Aotnév epplaim-
Bnke «10 NpwW1o Kpaol Ing Kphtng and BloAoyikd
oTapUALa», 6NwW¢ Pag avapépel n EupavouéAa.
H pntépa toug pad pe tnv Eppavouéia, i Nikn

KaL TN PIKPA TouG adeA@n anoteAolv TG TEOOEPLG
YUvaikeg Tou oAdykav: «T€ooepLg YUvalkes... éva
kpaoi» kal ohua tou owornoteiou pa péhooal O
HéNOOEC elval epyatikég, OpacThPLEG, TEAELOMO-
velg. Onwg Kat ot kupieg Mateplavakn dAworte!

To owonoleio €xel U0 Baolkég katnyopleg kpa-
olav, TG oepéG Mehloovog kat MeAloodknnog,.
KaBw¢ dokipdloupe ta noAU evdlagépovia kpa-
old g olkoyévelag, ot dUo veapég Kupleg WAg
Badouv o€ pla ogPd YEUOTIKWVY MELPAUATIOPWV
ouvbuadovtag 1a kpaold pe TupLd, Nagadia, ako-
pa kat ookoAdta! To 6iké Jou ayannpévo Naviwg
Atav o AeUkOg Mehioowvag, éva xapudvt ané Bpa-
wabnpt kat Sauvignon Blanc. To Sokdoape and
Tov TpUyo Tou 2011, aAAd kat and 1o 2010, to onolo
Atav akdpa Mo oTpPoyyUAS, MOAUMAOKO Kal OAa Tou
10 otowxela eixav loopponnoel oAU 6poppa. Edye!

‘Erowpol yia BéAta. Mpddta oto apnéAL Kat YeTd aTov

OUOPPO Eevdva LE TG TECOEPLC OLAPOPETIKES TOU-
{teq (MpoAdBetel). TéNog, Bpebrkape oto olyxpovo
owonoleio Baputntag tou Kipatog. Edw ta ota-
(GUAG, 0 HOUOTOG Kal To Kpaal PeTakvouvial HE
T 6Uvapn ¢ BapUdtntag, Xwpig v eKTeTapévn
XPAoN aviAly, nou yevikd tahainwpel 1o kpaot.
To keAdpl pe 1a BapéAla Kat TI¢ PLAAES, aAAd Kat
OAoL ot GA\oL XWpot Atav NPAyPatt eviunwaolakol!

Y10 Kthpa Mateplavdkn gibape akopa popd otnv
npdgn 6t N véa yevid Twv ovonapaywywy g
Kphtng éxel noAU ndBog, 6pegn Kat aydnn yua 1o
kpao{!l Euxaplothoape TG veapég Kupleg kat gu-
YauE e MOAU xapoUuevn 61éBeon yua 10 Kthpa
Aupapdkn oto AAGyvl!

Alagni / PDO: Peza / Tel.: (+30) 2810 284614 / Email: visit@lyrarakis.gr

We arrived at Alagni, in an area with many beautiful vineyards. Following
the signs, we easily found the Lyrarakis Estate, which includes exten-
sive vineyards, but also a cellar where wine tasting usually takes place.
The room is comfortable, which makes both working and wine tasting
easier! The annual production of the winery reaches 250,000 bottles, with
35 acres of privately-owned vineyards.

We were received by young Giorgos Lyrarakis. We were informed that
the company was founded in 1966, by Sotiris and Manolis Lyrarakis, ini-
tially making wine which was mainly exported.

Later, the family produced wines also for the Boutari group, and in the
90's, the first labels of the Lyrarakis Estate appeared. When Giorgos
brought the Estate’s bottles to our table, we realized that special attention
had been given to the uniqueness of Cretan varieties, some of which the
Estate literally saved from extinction with cultivation and experimental
wine-making.

Kthpa Avpapdrn

First we tried a 2011 Vilana: a lot of tropical fruit, the sun in a glass. We
found much greater elegance in Megalos Lofos, a wine from 2011 with
the aroma of roses. We then tried a very peculiar wine, Dafni, from the
variety Dafni! | am not surprised they chose this name, as the wine has a
very distinctive plant essence, an aroma of laurel [the Greek word Dafni
means “laurel’]! The last white wine we tried was Plyto from 2011, an ar-
omatic wine with low alcohol content. As for the red wines: 2011 Eidylio,
2009 Mystikos Deipnos, 2008 Syrah-Kotsifali and 2007 Mandilari.

The last wine we tried was a sweet Malvasia de Crete, which left us with
a sweet sensation before departing! | truly enjoyed this visit because |
saw that there is a drive to do serious work with the unique Cretan va-
rieties! It is really worth going there to be initiated to rare aromas and
flavours! Keep up the good work!

Our compass pointed south. We were going to visit the last winery for
the day, the southernmost winery of Europe!

TIPS: « Taste single-variety wines
from rare Cretan varieties * Take a stroll
in the vineyard right next to the winery

TIPS: « Na HOKLUAOETE Ta OVOMOLKL-
Alakd kpaotd and onavieg KPNTIKEG not-
KIAieg * Na kdvete pia BOAta oto apnéAd,
6inAa akpBwg oto owonotelo

Addyvi/ Aunedootvikn Zwvn (MOM): Medd / TnA.: 2810 284614 / Email: visit@lyrarakis.gr

@tdvoupe oto ANAyvL, O€ pla neploxn pe NoAAd kat dpopea aunéia. H
noAU KaAh ohpavon pag odnyel oto Kthpa Aupapdkn, 1o onofo nept-
AapBavel peydhoug apnehwveg ala kat €va keAdpl, exel dnou yivetal
ouvNBwWG N yeuoTtlkh Sokiun Twv Kpaowwv. H aiBouca auth eival dvetn,
BleuKOAUVEL T600 TN BOUAELd, 600 Kal Tn SOk Twv Kpaolwyv! H ethala
napaywyn tou owonoteiou @tavel g 250.000 @LdAeg Kal n éktaon twv
apnelwy eivat 140 16LOKTNTa otpépparta.

Mag unodéxetal o veapdg MNwpyog Aupapdkng. MaBaivoupe tnv etatpeia
Eekivnoav 10 1966 0 Lwthpng kat o MavwAng Aupapdkng, @Tdxvoviag
apxikd Kpaol 10 onofo ywoétav katd KUplo Adyo e€aywyn. Apyotepa
n olkoyévela naphyaye olvoug Kal yla tnv etalpeia Mnoutdpn, evad
n bekastia tou 1990 eppaviotnkav ol NpWIeg €UKETEC Tou Krhpatog
Aupapdkn. KaBw¢ o MNwpyog pAg pépvel TG PLAAEC Tou KThpatog oto
Tpanéq, daniotwvoupe ot divetal Wlaitepn €upacn otn povadikdinta
TWV TONKWY KPNTIKWV NOLIKIALY, kKAnoleg and TG onoieg 1o Kthpa npay-
MaTikd Siéowoe anod v e€a@dvion Pe UTEUOELG KAl NEPAUATIKEG OLVO-
MoLACELC.

Mpwta dokipaloupe pa BnAdva tou 2011. MoAAG tponikd gpouta, o AALOG
oto nothpl. MoAU peyaAltepn Qwvétoa eixe o Meydhog Adpog tou 2011
Je apwpata and tplavid@uilo. Xuvexidoupe pe €va noAu Wlaitepo kpa-
af, 1o Aagvi tou 2010 and nowkinia... Aagvil Aev eknAhooopal Nou €xouv
ovopdoel €10l auTh TNV NotKIALg, éxel NPdyuatt pla NoAU XapakINpLoTkh
QUTIKOTNTA, éva dpwpa 6devng! To teAeutaio Aeukd nou Sokiudloupe, 10
MAuté tou 2011, eivat apwpatiké, ge XaunAd aAkooA... Méue duwg Kal ota
epuBpd!l EWdUAo 2011, Muotikég Asinvog 2009, Syrah-Kotowpdit 2008 kat
MavtnAdpt 2007.

I"la 10 téAog, ixape pta yAukid Malvasia de Crete. Etol, nAadn, yia va @uU-
youpe pe akdua no YAuKLG aioBnon! Xdpnka noAd yU auth tnv eniokeyn,
kaBwg daniotwaoa 6t undpxet dpegn yla NoAU onpaviikh GOUAELE PE TIG
HOVadIKEG KPNTIKEG MOLKINiEG! A&ileL va €pBete KL £0€lg va boKkLdoeTe Kat
va punBeite o€ npaypatikd ondvia apwuata kat yeuoelg! Mavta tétola!

H nugida pag véta. Méape va enokeptolpe 10 teAeutaio owonoleio ya
ohpEPQ, To VoTdTeEPO ovornoleio tng Eupwnng!
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Strataridakis Estate

L

Kastelliana / Tel.: 6977 805355 / Email: info@strataridakis.gr

When we arrived at the Strataridakis Estate, we were received by the
two brothers, Kostis and Manolis Strataridakis, with whom we had al-
ready met. We went into the reception area, which is ideal for wine tast-
ing: it is comfortable with an exceptional view to the vineyards. Kostis
started narrating, "My family comes from Archanes. At some point, our
father went to Egypt. He returned in 1995 and bought a big stretch of land
here in Kastelliana.”

When did the two sons take over the winery? “As soon as we finished
our studies in agriculture, in 1995!" they answered in one voice. The win-
ery was constructed later, in 2006, and the first bottling took place the
year after. The varieties they have planted are Spina Muscat, Chardon-
nay, Vidiano, Vilana, Assyrtiko and Syrah, Kotsifali, Cabernet Sauvignon
and Merlot. They said that Spina Muscat is their flagship, the first wine
that put them on the map.

How about a tour of the winery? We went down a metal staircase, to the
tank and winemaking equipment area. Right next to it was the cellar
where the red wines of the Estate are ageing, with the barrels giving off
scents of hazelnut and vanilla.

Owornoieio Xtpatapidakn

Avw KaoteAdtava / TnA.: 6977 805355 / Email: info@strataridakis.gr

@tdoape KL €dw, 010 Kthpa Ltpataplddkn. Xnv eicodo pag nepluévouy ta
600 adeApLa, 0 Kwothg Kat o MaviAng Ztpataplddkng, Ye toug onoioug
yvwptlbuaote. Mepvdpe oto xwpo unodoxng, o onoiog eivat bavikég ya
yeuotyvwaola, dvetog kat pe e€alpetikh Béa ota aunéAla... O Kwothg Eekt-
vagL Ny agrnynon: «<H kataywyn g olkoyéveldg pag sivat and g Apxdaveg.
Apyétepa dpwg o0 natépag pag BpéBnke otnv Alyunto, and énou enéotpe-
Ye 10 1955 Kat ayépace pia peydAn €ktaon 6w ata KaoteAhlava».

Méte 6uwg avéaBav ot U0 yiol TG TUXEG Tou ovonoleiou; «Apéowg Po-
ALlC TeAelwaoape and T yewnovikh oxoAn, 1o 19951 pou anavidve oxe-
66v tautdxpova. Apyotepa, 1o 2006 KaTaoKEUAOTNKE 1O ovornoleio Kat
TOV ENOPEVO XPOVO NPaypatonothBnke n Npwn ep@LdAwon. Ot MOKIALEG
nou €xouv euteyel eivat Mooxdto Znivag, Chardonnay, Bidtavo, Bnidva,
AoUptiko Kkat Syrah, KotolpdAl, Cabernet Sauvignon kat Merlot. MdAuwota,
10 Mooxdto Znivag elvat n «onpaia» 1ou Kthpatog, kaBwg pag Aéve, 1o
NPWT0 KPaal MouU Toug €kave Mo yvwotoug.

Ag kavoupe duwg Pia BoAta oto owonoteio. KateBaivoupe pla HETAMIKN
OKAAQ, 010 XWpPo HE TIG be€apeveg Kat tov e€onAopo6 owvono{nang. AinAa
KaL 1o KeAdpt pe ta BapéAia nou pupifouv ouvioUKL kat Baviha. E6w wpt-
padouv ta kOKKIva Tou Kthpatog, Ta onofa Ba dokiudooupe o Alyo!

It is worth noting that this is the
southernmost winery of Europe!
However, despite the heat one ex-
pects to find there, the Stratarida-
kis brothers, both experienced ag-
riculturalists, have managed, with
various growing technigues, not
only to preserve the aromas of the
grapes, but also to give them an
astonishing finesse! This at least
was our verdict after tasting their
collection: 2011 Spina Muscat and
Vidiano, 2011 Chrysaphis (rosé)
made from Syrah and Kotsifali,
and the top quality 2009 red wines

WINES OF CRETE 2012

from Syrah-Kotsifali and Cabernet
Sauvignon-Kotsifali.

We were truly glad to have seen
the work and to have experienced
the hospitality of Kostis and Mano-
lis Strataridakis. It is really worth
visiting the place, to taste the very
elegant wines and to meet their
creators. | know for a fact that we
will be coming here again! So, back
to Heraklion after yet another mag-
ical day.

TIPS: « visit the southernmost winery of Europe
 Experience wine tasting in a room with a view to the beautiful vineyard

TIPS: « Na ENLOKEPTE(TE TO VOTLOTEPO OLvonolelo g Eupwnng

* Na anoAaUoeTe T yeuolyvwoia Twv Kpaolwy o€ pla aibouca pe Béa otov dHop@o

apneAdva

oAU evblapépov €XeL TO yeyovog OTL
BplokduacTE OTO VOTLOTEPO OLVOMOL-
elo tng Eupwning! Map’ 6Aa autd, Kat
napd t {éotn Nou o avayvwaotng Ba
unoBéoel 6Tl undpxel €6w, ol adeA-
@ol Ztpatapddkn, €unelpol NAfov
yewnoévol, pe dldpopeg KaMepyn-
TKEG PEBBOOUG, €xouv KaTapEPEL
OXL JOvo va pnv «kaive» 1a apwuata
TWV OTAQUALDY, AAG KaL va Ta Xa-
paktnpidel Yla npwrtopavig evétoal
Autd TouAdxiotov  Slanotwoape
dokipdadovtag tn cuMoyn Toug: Mo-
oxdto Znivag kat Biduavé tou 2011,
Xpuoagig (poZ¢) 2011 and Syrah

Kat KotolpdAl kat ta kopugaia epu-
Bpd Syrah-KotowpdAl kat Cabernet
Sauvignon-Kototpdht tou 2009.

Téoo n douAeld toug, 600 Kal n Pt-
A6€evn 61dBeon Tou Kwaoth Kat tou
MavwAn Ltpataplddkn pag ékavav
xapoUpevouq. A&iCel NoAU va €pBe-
1€ €8W), va SOKIPACETE Ta NOAU KO-
pd kpaold kat va yvwploete toug
dnuloupyolg toug. Epelc ndviwg
Ba avapBoupe! Entotpoph Aotndv
ot1o HpdkAeto, petd and akéua pa
Haywkh pépa...

Owotouplopdg otnv Kpntn / Atabpopég
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A. Heraklion = B. Peza

MINOS - Miliarakis Winery
(35°.12'59.40" N/ 25°.11".39.17" E)

B. Peza = C. Choudetsi

Tamiolakis Winery
(35°.11".53.50" N /25°.10".50.80" E )

C. Choudetsi = D. Metaksochori

Michalakis Estate
(35°.09'.22.22" N/ 25°.09'.20.86" E )

The plan for the day was to cover the area between Peza and Me-
taksochori and visit three wineries that are quite different from each
other. The first one was in Peza, just 25 minutes outside Heraklion.
Off we went!

HpdaxAe1o:

KPALIA THL KPHTHL 2012
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Heraklion
HpaxAeio

Peza/
Tlea

Choudetsi/ ¥
Xouvbdétol

Metaksochori/
Metagoxwpt

A. Hpdaxheo - B. TTeld

(MINQZ - Owonote{o MnAapdkn)

B. IleCd - C Xovdétol

(Owonotelo TapwAdkn)

C. Xovdétal —» D. Metafoxwpt

(Kthpa MixaAdkn)

Xnpepa Ba kivnBoUpe petatu MNedwv kat Metagoxwpiou kat Ba doUpe
1pla owvonolela, apketd dla-popeTikd Peta&l toug. To Npwto €€ autwv
Bploketal ota Medd, poAg 25 Aentd and 1o HpdkAslo. OUyaue!
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MINOS - Miliaral
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Peza /PDO: Peza/ Tel.: (+30) 2810 741213 / Email: info@minoswines.gr

When we arrived at the Minos - Miliarakis Win-
ery, which is located at the village of Peza, we
met with Nikos Miliarakis, who represented the
4th generation of the winery! Nikos filled in the
picture, “It all started in late 19th century, when
my great grandfather founded Antonakis Inn at
the village of Peza. There, he used to make wine
which he offered to the guests of the inn. Four
of his children got involved in winemaking and
turned the inn into a winery. We started export-
ing in the 40s and in 1952 the winery produced
the first bottled wine in Crete!” Today, Nikos and
his uncle Takis Miliarakis have undertaken to
lead this historical winery into the modern era.
About 10 kilometres (6 miles) away, at the loca-
tion of Sampas, the Miliarakis family has reno-
vated a beautiful domain, right next to a very
beautiful 6.25 acre vineyard. The vineyard, but

TIPS: * See the Miliarakis domain, in a wonderful vineyard in the village of
Samba * Take a tour of the wine museum with the old tools and machinery

also the possibility for visitors to enjoy a glass
of wine at a really good price, provide for an
exceptional experience. Back to the winery for
the rest of the tour.

Nikos showed us around the endless facilities
of the winery. We saw the museum with the old
machinery, the wine-presses and the crush-
ers/destemmers. We ended up in a projection
room, where we watched yet another beautiful
video on Crete and the local products. After this
tour, we were ready to taste the Minos wines.

MINQZ - Oworoieio MnAlapdxrn

WINES OF CRETE 2012

The winery works mainly with local Cretan va-
rieties: white Vilana, Vidiano, Thrapsathiri and
Malvasia, and red Kotsifali, Mandilari, Liatiko,
Syrah, Cabernet Sauvignon and Mourverdre.
We tried their classic labels, such as PDO Peza
Minos Palace (both white and red), and the sin-
gle-variety Vidiano wine.

With young people like Nikos Miliarakis, | am
positive there are yet many glorious pages to
be written in the history of this winery.

TIPS: « Na ENOKEPTE(TE TO HETOXL MNALOPAKN, O€ évav UNEPOXo auneAwVa
oto Lapnd  Na beite 10 pouoeio kpaotou, pe ta naAd epyaAeia Kat unxavhpata

Mecd / AungAoowvikh Zavn (MOM): Medd / TnA.: 2810 741213 / Email: info@minoswines.gr

@tdvoviag oto Owonoteio MnAlapdkng - Mi-
VWG, 10 onolo Bpioketal evidg Tou XwploU Twv
Melwv, ouvavidpe 10 Niko MnAwapdkn, ek-
nNpéowno NG TETAPTNG yevidg Tou owvonoteiou!
0 Nikog pdg Badlet oto KAipa: <OAa Eekivnoav
ota An tou 190U awva, 6tav o Npondnmnoug
pou {6puoe 10 "Xdvt tou Aviwvdakn® ota Meld.
Ekel, petalu v dMwv epyactdy, €B8yade Kat
Kpaol yla va Npoo@EPEL 0Toug avBpwnoug Nou
@plhogevouae oto xavl. Téooepa and ta nawdla
TOU aoxoANBnkav pe 1o Kpaol Kat pete€éAgav
10 Xdvt o€ owvonoteio. Ot e€aywyég apxiouv and
T dekaetia tou 1940, evd 10 1952 10 owvomnoleio
napdyeL 10 NPWTO EPPLOAWPEVO Kpaal Tng Kpn-
gk Znpepa o Nikog padl pe 1o Belo tou Takn
MnAtapdkn €xouv avaAdBel TG oUyxpoveg TUXEG
TOU LoTopIKoU owvoroleou.

Mepimou 10 xIAWOpETPO PAKPLG, OTO XWPELO Xa-
pna, n olkoyévela MnAlapdkn €xel avanaAat-
WoeL éva Opop@o petdxt, dinha ae évav noAU
6uoppo apneAwva 25 otpeppdtwyv. O apne-
Awvag aMd@ Kat n duvatétnta Tou EMNOKEMNTN
va anohaloegl kpacl oe NothpL o€ NMOAU KAAEG
TWEG oUUBAMoUY og pla e€alpetikn eunetpia.
Entotpopn twpa oto owvonoteio yia ta unéAowna.

0 Nikog pdg Eevayel oe 6AoUG TOUG XWPOUG...
ot onofot eivat apétpntoll BAénoupe Sladoxikd
10 Youoeio pe ta naAd unxavhuata, Ta namnt-
pla Kal TG OTPOPIMEG KAl KATAANYOUWE O€ pLa
aiBouoa npoBoAwv, 6mou napakoAouBoUpe
aképa éva duopgo Bivieo yia tnv Kphtn Kat ta
TOMKA Npotévia Ing.

Meta and 6Aa autd, hpaotav NAEov €100l Yla
TN YEUOTIKA GOKIPN Twv Kpaolv Mivwg. To
owvornolefo 6ouAelel KUp{wG PE TOMIKEG KPNTL-
K€C NMolkIAieg: BnAdva, Biblavé, Bpayabhpt kat
Malvasia ané Aeukég kat KotolpdA, Mavin-
Adpt, Adtiko, Syrah, Cabernet Sauvignon kat
Mourverdre ané epuBpéeg. Aokiudoaue noAU
KAQOLKEG €TIkETECG, dnwg ta MOIM Meld kpaotd
Minos Palace Asukdg kat Minos Palace epu-
Bp6G, aA\G Kal T0 povorolkIAlako Bidiave.

Me véoug avBpwnoug 6nwg o Nikog MnAwapd-
kng, elpat olyoupog 61 n wotopia Tou owvonot-
elou €xel akdpa NOAEG onpaviikég oeAideg va
QMOKTNCEL...

Owotouplopdg otnv Kpntn / Atabpopég
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Tamiolakis Winery
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Choudetsi / PDO: Peza / Tel.: (+30) 2810 742083 / Email: info@tamiolakiswines.gr

We arrived at the village of Choudetsi and fol-
lowed the signs to the Tamiolakis Estate. The
view was breathtaking. We found ourselves in
a picturesque vineyard, within which the Tami-
olakis family has built a beautiful winery, mak-
ing good use of the large quantity of stone that
had been dug up from the vineyard.

Upon our arrival we met two young men,

—

Kuhpa TapwAdkn

Manoussos Tamiolakis and Dimitris Mansolas.
The winery was founded in 1996 by Manous-
sos’ father, Minas Tamiolakis, and his econo-
mist mother, Evaggelia. The family business
has been placed in the hands of the new gen-
eration: Manoussos, who is a chemist, Dimitris
Mansolas, who is an oenologist-viticulturist,
and Maria Tamiolakis, who is an oenologist.
They own 12.5 acres of vineyards which pro-
duce 35,000 bottles a year.

We climbed the stairs to the roof of the winery,
which allowed us to admire the exceptional lin-
ear vineyard from a better vantage point. We
could not stop taking photos. Then we went to
the main area of the winery, with all the mod-
ern technical equipment. Finally, we went to
a small, beautifully decorated tasting room,
where we tried five wines. The Profasi series

includes white, rosé and red wines, the white
one being a blend of Spina Muscat and Vidiano.
Beautiful, aromatic, the ideal aperitif. The next
white wine - a 2010 Vidiano-Plyto - had a dif-
ferent character, ideal for accompanying food,
leaving an elegant touch of the barrel. The red
and rosé Profasi are blends of Syrah and Kot-
sifali, and the 2008 Ekti Ekdosi is an interesting
blend of Cabernet Sauvignon, Merlot and Kot-
sifali.

We were impressed with what Manoussos,
Dimitris and Maria have done with place. This
endeavour involves mainly young people with
knowledge, fervour and love for what they do. |
am sure they still have a lot more to offer!

The last stop of that day's expedition was the
Michalakis Estate at the village of Metaksochori.

TIPS: « Taste small-production wines in a stone-built boutique winery
* Marvel at the beautiful view to the vineyard from the roof of the winery

TIPS: « Na BOKIUGoETE KPaoLd PIKpAG Napaywyng o €va boutique, Nétpvo owvonoleio
* Na anoAauoete tnv 6pop®n B€a oto apnéAt and tnv opoh Tou ovorote{ou

Xoubétal / Apunefootvikn Zwvn (MOMM): Meld / TnA.: 2810 742083 / Email: info@tamiolakiswines.gr

@Otdvoupe 010 Xoubétal, o€ éva xwpld Ye NoAU
wpaia B€a, kat akoAouBoUpe TIG Nvakideg yla
10 Kthpa TapwAdkn. @Otavoviag, Bplokdpa-
0TE PNPOOTA o€ évav NoAU ypagIkd apneAwva,
péoa otov ono{o n owkoyévela TaUIwAAKN €xeL
xt{oel éva NoAU kaAdyouato owvonolelo, ekue-
TaMeudpevn TN peydAn noodtnta NETpag nou
npoékuWe and TG epyaoieg dlapdpPwaong Tou
apneAwva.

Me 10 nou @tdvoupe, cuvavtdpe 0o véoug av-
Bpwnoug, 10 Mavouoo TaplwAdkn Kat 1o Anpn-
Ton MavoodAa. To owonoteio Eekivnoe 10 1996
ané tov natépa 1ou Mnvd TaplwAdkn kat v
olkovopoAdyo pntépa tou EuayyeAia. Inuepa
NV olKoyevelakh enxelpnon éxel avaAdBel n
véa yevld, o Mavouoog, o Anpntpng MavadAiag
kat n Mapia TapwAdkn, pe KaBhkovia xnpt-

KoU, olvoAdyou-apnehoupyol Kat OVOAGYoU
avtigtowxa. Lhpepa o apneAwvag anaptidetat
ané 50 otp€ppata, eVad N OUVOAIKA napaywyn
avépxetal og 35.000 pLdAeg 1o xpdvo.

A¢ ndue duwc pua BéAta! AveBaivoviag otnv ta-
pdtoa tou owonoteiou Baupdloupe tov e€alpe-
TIKO YPAPHIKG QuNEAVA aKOPA MEPLOOOTEPO,
kal nalpvoupe ouvexws pwitoypapieq. AuEowg
HETA pPETaKIVOUPAOTE OTOV KUPLO XWPO TOU OL-
vonolelou, Pe OA0 TO OUYXPOVO TEXVOAOYLIKO
€€ONALOMG. TEAKG KATAAAYOUHE GE I UIKPEN,
ouoppa dlakoopunpévn aiBouoca SoKipwy, 6rou
Sokiudoape névie kpaold. H oepd Mpdpaon
nepthapBavel Acukd, pole Kat gpuBpd, e 10
A\eukd va eival éva xapudvt ané Mooxdrto Znivag
kat Biblavd. Ouoppo, apwpatiké, 6,1 npénet ya
anepuig. To enduevo Aeukd, éva Biblavé-MAutd

Tou 2010, €xel GMO xapakthpa, tbavikd yla ea-
yntd, Kat oto o1épa Kopywhn napoucia BapeAoy.
H pol¢ kal n epuBpn Mpdpaon eival xappavia
ano Syrah kat KotolpdAt kay, t€Aog, n'Exktn ‘Ek-
boon tou 2008 eival éva evdlapépov xapudvt
ané Cabernet Sauvignon, Merlot kat KotolpdAL.

H 6ouAetd Tou Mavougoou, Tou Anphtpn Kat tng
Maplag pag apéoet ndpa noAU. Inv npoond-
Bela auth epnAékovial kupiwg véol dvBpwnot
HE MOMA yVWOoTIKA €pbdLa, 6pe€n Kal Kupiwg
ayann yt' autd nou kavouv. Efpat olyoupog ot
€XOUV aKOpa NoAAG va pag dwoouv!

Ac avaxwphooupe Twpa yia tov Teheutalo otab-
pé NG onpePLVAG pag e€6punong, 1o Kthua M-
xaAdkn oto Metagoxwpt...
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Michalakis Estate
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Metaksochori / PDO: Peza / Tel.: 6936 065010, 6936 065030 / Email: info@michalakis.gr

The Michalakis Estate lies about 10 kilometres
(6 miles) to the south. Although this producer
manages large quantities, it is clear that his ob-
jective is to bottle high-quality wines.

We were received by Mr Manolis Pasparakis,
who took us on a tour of the winery and shared
some historical facts, "The company was
founded in 2000 by Manolis Michalakis and his
son Giorgos. Of course, there is a lot of his-
tory behind it; imagine that the first company of
the family that took up vine-growing and win-
emaking was founded in 1962."

All the state-of-the-art technologies required to
produce high quality wines are employed: tem-
perature control systems, systems creating an
inert environment, automated systems used for
distributing grapes and must, and much more.

“In 1980, a new winery was constructed, which
is now used as a modern storage facility. The

winery we are currently at was constructed
in 2003 and it lies in the heart of our privately-
owned vineyards, within 112.5 acres.” The mild
winters and summers, the northern winds
blowing from the Aegean and the altitude
of 550-600 metres help produce top quality
grapes. As for the varieties grown there, these
are the Cretan Malvasia Aromatica, Plyto, Dafni,
Vidiano, Thrapsathiri, Spina Muscat, Vilana, Ko-
tsifali and Mandilari, and the international Ca-
bernet Sauvignon, Syrah, Merlot, Chardonnay,
Pinot Gris and Sauvignon Blanc.

We then visited
the ageing cellar;
there is also a spe-
cially designed area
where bottles are
stored untilthe wine
ageing is complete
and they are ready
to hit the market.

WINES OF CRETE « 2012
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Manolis also took us to the tasting room, which
is on the highest point of the building com-
plex, with a panoramic view to the vineyards.
It housed an extensive collection, with wines of
various styles and taste profiles.

This pleasant visit to the Michalakis Estate was
the perfect ending to yet another day that was
filled with adventure, exploration and discov-
ery. We set off to grab a delicious Cretan bite
and plan the expedition for the following day!

TIPS: - Take a tour of the above-ground cellar with the oak barrels ¢ Relax in the tasting lounge, where you can taste a wide selection of wines

TIPS: « Na EMOKEPTE(TE TO UNEPYELD KEAAPL TOU owvoroleiou pe ta dpUtva BapéAla » Na xaAapwoete otnv aiBouoa yeuotyvwaiag, 6nou Ynopeite va SoKIPAoETe

Hia geyaAn yKapa kpaotwyv

Kthpa MixaAdkn

U

Metagoxwpt Movogataiou / Aunedoowikn Zavn (MOM): Melé / TnA.: 6936 065010, 6936 065030 / Email: info@michalakis.gr

Mopw ota 10 xAdueTpa votdtepa Bpioketal 10
Kthua MxaAdkn. Evag napaywyog nou xelpide-
TaL JeydAeg noodtnteg, aANG Ue oaph npocava-
TOALOPO O€ MOLOTIKEG ENPLAAWTELG.

Mag unobdéxetat o k. MavwAng Macnapdkng kat
Tov akoAouBoUpe o€ pa BOAta og 6AOUG TOUG
XWPOUG Tou owvonoleiou, vy napdAAnAa pag
apnyeital kdnola OTopIka otoixeia: «H onpe-
pwn etalpeia ekivnoe 10 2000 and 10 Mav-
An MixxaAdkn kat 1o yto tou MNdpyo. Guatkd ot
pilec ¢ etapelag nave apketd no niow, T
1962, ondte kat 1dpUBnKe N NPWIN €talpeia g
OLKOYEVELOG MOU a0XOANBNKE Kal T0 apnéAL Kal
T0 Kpaoi».

E6w undpxouv 6Aeq ol oUyXpOVEG TEXVOAOYIEG
nou BonBdve tTnv napaywyn Kpaolwy Notdtntagc:
oucthpata eAéyxou Beppokpaaiag, dnutoupyiag

adpavoug neptBéAovtog, autopatiopou g ot-
QVOMNG TWV OTAPUALLOV KaL TOU HoUOToU K.AM.

H apnynon ouvexiCetat: «To 1980 dnuioupyn-
Bnke véo owonolglo, T0 omnoio ohpepa xpnot-
ponoteltal wg évag oUyxpovog anoBnKeUTIKOG
xWpog. To owonole{o nou Bplokopaote onpe-
pa katackeudotnke 1o 2003 kat Bpioketal otnv
Kapdld twv 1BLOKINTWY auneAwVwWY pag, péoa
oe 450 otpéppata». Ot AMLOL XELHWVEG Kal Td
kaAokaipla, ot Bopetot dvepot tou Atyalou, arAg
Kal 10 UYop€tpo Twv 550-600 pétpwv oupBAaA-
Aouv OtV MNapaywyn MOLOTIKWY OTAQUALLDV.
‘Ooo vy ¢ KaAepyoUpeveg NOIKIALEG, QUTEG
elvat ol kpnukég Malvasia Aromatica, MAutd,
Aaogvi, Bidlavé, Bpaywabnpl, Mooxdto Znivag,
BnAdva, KotowpdAl kat MavinAdpl, kaBwg Kat
ot &1eBveig Cabernet Sauvignon, Syrah, Merlot,
Chardonnay, Pinot Gris kat Sauvignon Blanc.

Apéowg petd BpeBhkape otnv unépyela kaBa
naAaiwaong, eva ag €vav el6ikd dlapoppwpévo
XWPO NaAawovouv ol GLAAEG, HEXPL va €pBeL n
owoth Wpa yla va Byouv ato egnépto. O Mav-
Ang pdg Eevaynoe kat otnv aiBouca yeuolyvw-
olag, n onola Bploketal oto WnAdTEPO ohueio
TOU KTUPLOKOU OUYKPOTAHATOG WE MAvOPaulKN
B€a otoug apneAwveg. Ekel BAénoupe pla exte-
Tapévn oUAAOYN KPaoLlwy, Blagopwy OTUA Kat
YEUOTIKWV NPO®iA.

H noAU dpopen eniokewn oto Kthpa MxaAdkn
€KAEloE 1Bavik@ TV auAala akéua plag pépag
yepdtng nepinétela, e€epedvnon Kat avakaAu-
Pelg. MOAG 6pw¢ avakaAlypape Kat Tt Nevape
noAU! Mdue Aowndv va anohalooupe thv Kata-
NANKTIKA KPNTIKA koullva Kal va oxedldooupe
v auptavh e€dpunaon!

Owotouplopdg otnv Kpntn / Atabpopég
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Alexakis Winery
(35°.18'.07.90" N/ 25°.06'57.46" E )

B. Phinikia = C. Dafnes

Douloufakis Winery
(35°.12'.54.25" N/ 25°.02'.58.80" E )

C. Dafnes — D. Venerato

Idaia Winery
(35°.11°.49.95" N /25°02'23.22" E)

D. Venerato - E. Avgeniki
Heraklion AGRUNION
(35°.10.26.36" N / 25°.01".29.18" E )

The plan for the day was to visit the area around the village
of Dafnes, to the west, near the foot of Mt. Psiloritis.

Before that, however, we visited the Alexakis Winery, the

network’s winery closest to Heraklion!
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4n diadpopun

A HpdaxAeio = B. Powvikid

(Owonoteio ANe€GKN)

B. ®owvikid - C. Aagveg

(Owonoteio Aouhoupdkn)

C. Aagpvég = D. Bevepdrto

(I5aia OwonotntikA)

D. Beveparo — E. Avyeviki
(EAX HpakAeiou)
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A. Heraklion — B. Phinikia
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YhAuepa Ba kivnBoUpe otnv neploxh yUpw and
T0 XWPLO Aa@vEg, HUTIKA, KOVTA OToUG NPONOdEG
tou WnAopeitn.

Mpwv @tdooupe ekel ndviwg, Ba enokeptoUue
npwta 10 Owonoteio AAeEAKN, TO KOVTIVOTEPO
owvonoleio tou diktUou ato HpdkAeto!
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Alexakis Winery

L A A A L A A A A A A A A A A A L
104-106 Eirinis  Filias str. /Peridi Metohi. Tel.: 6347 009393 / Email: apostolos@alexakiswines.com

Owotouplopdg otnv Kpntn / Atabpopég

Douloufakis Winery

W
Dafnes / PDO: Dafnes / Tel.: (+30) 2810 792017 / Email: wines@cretanwines.gr

At the Alexakis Winery, production seemed to
be endless; there were tanks going as far as
the eye could see! We really wanted to see who
was behind all this!

We went up the stairs in one of the many build-
ings and looked around. Finally, we located Mr
Stelios Alexakis, who was sitting comfortably
in his office. Mr Alexakis won us over straight
away. Even though his sons Lazaros and Ap-
ostolis - with studies in Florence and California
respectively - are now in charge of production,
he was giving off a youthful energy; a highly in-
telligent man, an ingenious businessman!

The list of Mr Alexakis' studies is almost too
long for him to remember it all by heart! Hel-
lenic Military Academy, Chemical Engineering
at the NTUA, Oenology, Computer Program-
ming and Analysis and more! Since 1982, he
has managed to include some of the leading
Greek wineries in his client list and supply
them with large quantities of wine. At some
point Lazaros Alexakis entered the office. La-
zaros, who is an oenologist and viticultural, is
closer to our age and we hit if off, as if we had
known each other for years. He offered to take
us on a tour of the winery and we followed him
right away.

Lazaros talked about the varieties they work
with, "We almost exclusively work with indig-
enous Cretan varieties: white Vidiano, Athiri,
Malvasia Aromatica, Spina Muscat, Assyrtiko,
and red Kotsifali and Syrah.” Visitors are more
than welcome in the winery. There is a special
tasting room, a projection room and a gift shop.
The visitors can taste the wines produced in the
winery, such as the multi-awarded Vidiano, the
rising Cretan diva in which the Alexakis family
has invested so much!

It was both an honour and a pleasure to have
met Stelios and Lazaros. They proved beyond

Owvortoleio AAs€axkn
W L
066s Eprivns ® OiAias 104-106, Mepidn Metoxt. TnA.: 6947 009393 / Email: apostolos@alexakiswines.com

@tdvoupe Aondv oto Owonoleio AAe€dkn. H napaywyh gaivetal va givat
TEPAOTLA, UNdpxouv be€apeveg PExpL ekel nou gravel to patl MNa va olpe
dpwg notog kpUBetal niow and éAa autd;

AveBaivoupe Tn okdAa evog and ta noANd Ktipla kat yaxvoupe ta didpopa
dwpdtia. TeAikd evionidoupe tov KUpLo LTEA0 AAeEAKN, 0 omolog kABetal
aveta oto ypageio tou. O K. LTENOG PG KePbICeL and T NpAtn oTtypn. Av
Kat NAoV TO TIHGVL TNG Napaywyng to €xouv avaAdBet ot ylot Addapog Kat
AnoatoAng -pe onoudég oe Awpevtia kat KaAwpdpvia aviiotoxa-, ekel-
vog €xel veavikh oniBa, deixvel va elval e€alpetikd €Eunvog dvBpwnog,
évag dawuodviog enxelpnuatiacg!

O K. Z1éAl0G bev Bupdtal kaAd KaAd 1L £xel npwrtoonouddoetl! xoAn EueA-
nidwv, xnukdg pnxavikdg ato EMI, Owoloyia, Mpoypappatiopd kat Avd-
Auon HAektpovikv YnoAoytotv kat Aownd! TeAkd katdpepe ano to 1982
va €xel neAdteg kdnoloug and Toug NEWTONOPOUG NG EANNVIKAG OWIKAG
Blopnxaviag kat va toug tpo@odotel e kpaol peydAwv nooothtwy. Kat
va nou oto ypageio pnaivel o Addapog AAe€AKNG, 0 onolog eTeAel xpén

any doubt that a giant can have the heart of a
child. After that visit we headed southwest, to the
village of Dafnes and the Douloufakis Winery!

TIPS: « Get to know the producer through the stories of visionary Stelios Alexakis * Taste
the wines of the winery in a brand-new, contemporary lounge

TIPS: « Na YVwpIoeTe Tov napaywyd péoa and g apnynaoeLg ToU 0papatioth K. LTéAou ANeEAKn
* Na dokpdoete 1a kpaold tou owvonole{ou o€ pla oAokaivoupyla, aUyxpovn aiBouoa

owoAdyou Kat apnehoupyou. O Adlapog eivat moAU kovtd otn SiIkA Pag
nAki{a kat apéowg entkolvawvoUpe oav va yvwpldpactav xpoévia. Mag
npoteivel yua Eevaynon kat Pelg Tov akoAouBoUE.

0 Ad&lapog pég PAGEL yia TIG NOWKIAIEG Pe TG onoieg douAeUouv: «Aou-
AeUoupe oxedOV AMOKAELOTIKA HE YNYEVEIG KPNTIKEG MOIKINEG. And Agu-
k€ Bidlavo, ABnpl, Malvasia Aromatica, Mooxdto Xnivag kat AcUpTiko,
evd and epuBpég KotolpdAl kat Syrah». Ot enokénteg tou Owonolelou
elvat napandvw and sunpdcdektol. Ma tou Adyou 10 aANBEG, €xel €T0L-
paotel pla edikn aiBouca yeuotyvwaiag, pwa aiBouoca npoBoAwv Kat éva
nwAnthplo. Ekel ynopouv ot owvotoupioteg va dokiudoouv 1a kpaold Tou
owonolefou, dnwg 1o noAuBpaBeupévo Biblavo, tnv avepxouevn KPNTIKA
viiBa, atnv onoia n owkoyevela AAeEAKN €xel enevbUoeL MOAAG!

‘Hrav peydAn pag Th Kat xapd va yvwp{ooupe tov K. LTéA0 kat 10 Ad-

{apo. Mag anédelav nepitpava 6t évag yiyaviag pnopel va éxel kapdid
HIkpoU natdlov. Méue tpa votodutikd, oto xwpld Aapvég kat 1o Owo-
noteio Aouroupdkng!

This family winery is located within the village
of Dafnes. We were received by Nikos Doulou-
fakis, who suggested that we join him around a
small table in the beautiful courtyard. There he
talked about how his personal wine adventure
started.

Nikos studied oenology and viniculture in Alba,
in Piemonte, ltaly. The influence of his stud-
ies started from the very first year, as in 1988
he called his father from Italy and gave him
instructions about shorter planting distances.
New cultivations followed throughout the 90s!
The result of Nikos' studies and work at the
vineyard and winery are 14 labels and 200,000
bottles.

Nikos suggested a tour of the vineyards. We
got into the 4x4, took a dirt road and went on a
fascinating drive! At some points, it felt like we
were on a helicopter, like the road was going to
be detached from the hillside and the car was
going to fly! We finally arrived at a very beau-
tiful vineyard with white and slightly alkaline
soil, where Nikos demonstrated some pruning
techniques.

Finally, we returned to the village and the win-
ery for the wine tasting, in a very beautiful room,
where they also keep records of past harvests.
We tried the ENOTRIA series, the white Dafnios
(Vidiano from the tank), the white Aspros Lagos
(Vidiano from the barrel), the very peculiar red

TIPS: - Witness the matching of the old and the new, in a winery within the village of Dafnes
* Taste top-quality wines from Cretan, Italian and French varieties

TIPS: « Na &eite n oUpnpagn naAoy kat kawvoupylou, ae €va ovoroLle{o PEoa ato xwpLd AapvEg
* Na dokludoete kopuala kpaold and KPNTKEG, LTAAKEG Kal YAAMKEG MOLKIALEG

Dafnios (PDO Dafnes, dry liatiko) and some all-
time classic reds from foreign varieties, such
as the red Aspros Lagos (Cabernet Sauvignon).
The two sweet sun-dried wines of the winery,
the white Malvasia di Candia Aromatica and the
red Helios (Liatiko), added a very nice last touch
to an exceptional wine collection, which is driv-
ing Cretan wine into the future.

Our tour was more than complete. We thanked
Nikos Douloufakis for everything and we de-
parted so as to explore the next winery at Ven-
erato.

Oworoieio AovAovpAxkng

SIS YV LI095 5000004500004 50 500004500 0000550 00450 0000440 00 00000 00 0040 50 000440 00 0000 5 00 040 0 S0 0 S A S LS S LS YL S S S S LA S VA 0 S 0 0 00 00 0 000000
Aapvés / Aungfoowvikn Zwvn (MOM): Aapvés / TnA.: 2810 792017 / Email: wines@cretanwines.gr

To owonolelo ng owkoyévelag Bploketal péoa
ot10 Xxwptd Aapvég. O Nikog AouAou®dakng PAg
KaAwoopidel kat pag npoteivel va kaBiooupe
padl tou oe éva tpaneddkl otnv GPopeN AUAN.
Ekel pag piAdet yia 1o nwg ekivnoe n npoownt-
KN TOU OWVIKA NEPLNETELD. ..

0 Nikog onoUdaoce owvoAoyia kat aunehoupyia
otnv Alba, oto Piemonte tng ltaAfag. Ot enippoég
Twv onoudwv tou Eekivnoav and 1o NPWTIO KLo-
Aag €106 poltnong, apou 1o 1988 nnpe tThAépw-
Vo Tov natépa tou and tnv ItaAia Kat tou é6woe
LG NPWTEG 08ny(eg «yla Mo NUKVEG anootdoelg
@UteuonG». Néeg @uteloelg akoAoUBnoav Kat
o€ 0AOKANpnN Tn dekaetia Tou 1990! AnotéAeoua
OANG autng tng onoudng tou Nikou Aoulou-
@AdKn aAAG Kal Ing evaoxdAnong o€ aunéAL Kat
owonolelo eival 14 etkéteg kat 200.000 pLaAeg.

0 Nikog pag npoteivel pla BéAta ota apnéAa.
AN nou dev BéAape! Mmhkape oTo 4x4 Kal Xw-
Bnkape o éva xwpatddpopo, akolouBwviag
pla ouvapnaotikh dladpopn! e kanowa onpeia,
viwBape 6t Bplokouaactav o€ eAlkdNTEPO. Ako-
houBnoape éva 6pdpo o onoiog vouilel Kavelg
o1 and otyuh oe otyun Ba anokonel anéd v
akpn ToU AoQou Kal Ba kdvel 1o autokivnio va
netd€el TeAikd @ravoupe oe évav NavéPoppo
auNeAVa PE aonPOXwHa Kal «<EAapPWG aAKa-
Aik@ €d6dpn», 6nou o Nikog pag €6el€e kanoleq
TEXVIKEC EEPUANOMOTOC.

TéNog, eNOTPEYPAPE OTO XWPLO KAl OTO OLVOMoL-
{0 yla T yeuotikn dokLun, o€ hia noAU duopen
kal kaAdyouotn aiBouca, 6nou puUAdooETal Kat
10 apxelo Twv Nepaouévawyv e00delV. AoKIud-
oape v NoAU value oglpd Enotria, 10 Aeukd

Adoviog (Biblavo 6e€apevng), 1o Asukd Aonpog
Aayog (Biblavd Bapehod), 10 noAU dlaitepo
Adopviog epuBpog (MOM Aagvég, Enpd, Aldtiko)
kal kanota all time classic epuBpd and &éveg
nolkAieg, petal autwv Kat o puBpdg Aonpog
Aayég (Cabernet Sauvignon). Télog, ta &Uo
YAUK@ Alaota Kpaold tou olvoroleiou, 0 AeUKOG
Malvasia di Candia Aromatica kat o €puBpdgq
Helios [Awdtiko), éBaav pia noAU dpopen teAL-
KN NveAld o€ pla e€alpetikn cUMOYA KPaolwv
nou NdeL 10 KPNTKS Kpaai Pnpoatd.

H €evaynon pag htav napandvw and nAApPNG.
Euxaplothoape nmoAU 10 Niko AouAloupdkn yia
OAa Kal avaxwphoape yla va e€epeUVACGOULE TO
enoépevo owvonolelo oto Bevepdto. Eunpdg Aondv!
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Idaia Winery

U

Venerato / PDO: Dafnes / Tel.: 210 2440396 / Email: idaiawine@gmail.com

This winery is also located within a village, this time in the village of
Venerato. We were welcomed by Vassilis Laderos, an energetic man
who showed us around a small winery, which is at the final stages of
construction.

Vassilis Laderos is an oenologist originating from the island of Evia. Mar-
ried to Cretan oenologist Kalliopi Voulitaki, he has moved permanently
to Crete! Vassilis has been making wine in the area since 1998, working
as head oenologist in various wineries, providing advice and having the
general oversight.

In 2011, along with his activity as consultant oenologist, he decided to
create their own winery with his wife, the Idaia Winery. They cultivate 5
acres, mainly with local varieties (Vilana, Thrapsathiri, Kotsifali, Mandi-
lari, Liatiko) and the international varieties Syrah and Grenache Rouge,
with a total production of 40 tons and 40,000 bottles.

I6aia Owortointikn
L A A A L A A A A A A A A A L
Bevepdto HpakAeiou / AuneAoowvikn Zwvn (M0MM): Aagvés / TnA.: 210 2440396 / Email: idaiawine@gmail.com

Kat autd 1o owonolelo, 6nwg kat 1o nponyoUpevo, Bploketal péoa o€ xw-
pLé, auth T Qopd duwg oto Bevepdro. Xuvavtdue 1o dpacthplo BaoiAn
Aadepd, o onolog pag kahwoopilel og éva Pikpd owvonoleio nou Bploketat
070 TEAKS 01d610 TN OAOKANPWONG ToU.

0 BaaiAng Aadepdg eival owvoAdyog kat katdyetal and tnv EUBola. ‘Exo-
vtag navipeutel tnv eniong owvoldyo Kpntikid KaAhdnn BouAwtdkn, Cet
nAéov 6w otnv Kpntn! O BaoiAng §ekivnoe atnv nepLoxn olvomnotnoeLg
ané 1o 1998, Asttoupywviag wg unelBuvog owvoAdyog oe dldpopa owvo-
noteia NG Neploxng, bivovtag oUPBOUAEG Kal €xovtag Tn yevikNn eniBAeyn.

Ané 10 2011 anogpdaoloe, napdMnAa pe tn dpactnpléttd 1ou wg oupBou-
Aou owvoAdyou va dnploupynaet pad{ pe tn oUuuyd tou 1o Sikd Toug ovo-
noteio, nv I6ala Owonotntikh. KaAiepyouvtal 20 otpéppata and kuplwg
TONKEG MoKNeg (BnAdva, Bpayabnpt, KotolpdAl, MavinAdpl, Audtiko)
kat 1 6iebveig Syrah kat Grenache Rouge, pe ouvoAikh napaywyn 40
Tovwv Kat 40.000 glaAwv. Téog, napdyouv €va YAUKS Alaotd Aldtiko, 10
onolo, kaBwg Bploketal evidg ng {ovng, naipvel 1o xapaktnplopd MOrM1
Aapvég.

WINES OF CRETE « 2012

They also produce a sweet sun-dried Liatiko with the indication PDO
Dafnes, as it falls within the specific zone. This last piece of information
prompted us to ask more about Liatiko, the dominant variety in this part
of the prefecture of Heraklion. "It is an early, high-grade and oxidable va-
riety, with low colour and acidity. All that, combined with the character of
dried fruit, render this wine very interesting and particular,” he explained.

The small and functional building stands out. If and when it is completed,
I am sure it will be very charming. ,The few stainless tanks and crushers
are on the ground floor, while the few oak barrels and the stock are kept
in the cellar. As the building is still under construction, there is no space
available for tasting yet. This is why Vassilis prepared a wine box for us,
so that we could try them at home.

We had a very nice experience with Vassilis Laderos, a very pleasant,
active and ambitious winemaker! We wish him all the best!

* Taste a complete wine selection from Cretan
and international varieties

TIPS: « Na €NOKEPTE(TE €va oAoka{voupylo owvonotelo,
O€ UIKPOOKOMIKEG HL1a0TAOELG

* Na 6oKIIAoETE pia NANPN CUMNOYA KPaoLwV and KPNTIKES
Kat dLeBvelg NoKIA(EG

Autd 1o teAeutaio pdag kAvel va Tov pwtnooupE Neploadtepa yia 1o Adtiko,
TNV NOoWKIAla Nou NpwtaywvIoTel o€ auth TV NAeUpd Tou vopoU HpakAel-
ou. «Eival pta npdtun, uwnAdBabun kat euo&elbwtn NowkiAia, pe xapniod
xpwpa kat ofutnta. Autd 6Aa dpwg, padl pe To xapakthpa twv anognpa-
HévwV PpoUTwy, To KAvouv NoAU svblagépov Kat blaitepo» pag gnyel.

To pikpd Kat Asttoupytkd Kiiplo 1o BAEMeL Kavelg MoAU ypryopa. Av kat
otav telewoel, elpat olyoupog 61 Ba eivat NoAU euxdaploto. X10 LOOYELD
Bplokovtat ol Alyeg avogeldwteg be€apevég Kat ovomotnTEG, eV KATW OT0
unoyelo puAdooovtal Ta Alya dpUtva BapéAla Kat 1o £ToLo oTok. KaBwg
10 KT{plo akdpa okodopeital, Sev uNAPXeL aKOPA KAMOLOG XWPOG KATAA-
AnAog yla Sokiun. It autd 1o Adyo o BaoiAng Aadepdg pdg etopdlel éva
KIBWTLO PE KPaoLd «yla va ta dokiludooupe onit». Avunopove Aotndv!

Mta noAU euxdplotn epnetpia pe 1o Baaihn Aadepd, évav noAd euxdplato,
dpaothplo kat pinddogo owvonold! Kat €1 GAa pe uyeia Aonov!

Owotouplopdg otnv Kpntn / Atabpopég

KPALIA THL KPHTHL « 2012

Union of Agricultural Cooperatives of Iraklion (AGRUNION)

U

Avgeniki / Tel.: (+30) 2810 791250 / Email: info@agrunion.gr

The Union of Agricultural Cooperatives of Iraklion, (AGRUNION) has been
operating since 1927. Its activities include collecting, processing, stand-
ardizing and distributing local agricultural products (wine, olive oil, vin-
egar and table grapes).

Wine is one of the goods that the Cretan soil offers generously. AGRUN-
ION has wineries in Dafnes and Arkalohori.

In 2007, in an effort to upgrade the facilities with the aim of improving
the quality of its products, AGRUNION completed construction of a new
state-of-the-art winery in Paliani, Heraklion, in an area covering 12.5
acres.

These new facilities are equipped with the latest technology and this
helps AGRUNION offer consumers superior quality products.

TTPS: « Visit one of the most important companies in Crete in the field of agricultural products, with an impressive, state-of-the-art winery

TIPS: . Enokegreite pla ané 1ig nio onpaviikég tatpeieg NG KPATNG 0To XWpo Twv aypoTtkwy NPoidviwy, e éva unepalyxpovo Kal EVIUNWOLaKG ovoroleio

‘Evwon Aypotikwv
Yuvetaipiopwv HpaxkAeiov
(E.A. X H.

Auyevikn / TnA.: 2810 791250 / Email: info@agrunion.gr

H E.A.Z. HpakAelou 15pUBnKe kat Aettoupyel and 1o 1927. KaAUntel 6Aoug Toug Topeic napaywyng
nou agopolv TN cuykEVIpwan, TNV ene€epyacia, Tnv tunonoinon Kat tn §1aBeon Twv TOMNKWY aypo-

KWV Npoléviwy (kpaol, eAatdAado, enttpanédia otapuALa, Y.

e
- *'

.'." L W

To kpaot eival éva and ta ayaBd nou xapilet anAdxepa n kpntikn yn. H EA L. HpakAelou Slabétet

owonolefa otig Aagvég kal oto Apkaloxwpl.

To 2007, o€ pla npoondBela eKoUYXPOVIOHOU TWV EYKATACTACEWY PE OTOXO0 TNV NOLOTIKA avaBabut-
on Twv npoléviwy g Evawong, oAokAnpwBnke n dnutoupyia Tou vEéou unepalyxpovou ovornoleiou

otn B¢éon lMNaAwavn, oto vopd HpakAeiou, og éktaon 50 oTpeppdTwy.

O véeg autéqg eykataotdoelg elval eEonAopéveg Ue unxavhpata teAeutaiag texvoloylag, pe  Bon-
Bela twv onoiwv n'Evwon npoo@épet 0Toug KatavaAwTég Npoldvia avaitepng NoldtnNTag.
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Heraklion:

U

A. Heraklion — B. Siva

W L L
Siva/ PDO: Dafnes / Tel.: (+30) 2810 792021 / Email: silva_wine@yahoo.gr

First stop at the village of Siva and the Daskalakis Winery. The brains of
the company, Eirini Daskalakis, stepped out to the balcony of the house,
right on top of the winery, and greeted us warmly, extending her hos-
pitality.

did not omit to try the sweet sun-dried wines Liasto and Emilia, made
from Liatiko. Both are the perfect finish with chocolate desserts!

The biodynamic calendar, however, indicated that the time had passed.
Overwhelmed with the work and devotion of the Daskalakis family, we

Silva Daskalakis Winery
(35°.12'31.98" N/ 25°.02'.09.07" E )

Siva = C. Kerasia
Efrosyni Winery
(35°.11°57.00" N/ 25°.01'52.03" E)

Kerasia — D. Kato Assites

Diamantakis Winery
(35°.12°.42.99" N / 24°59'32.91" E )

Eirini is quite a special lady and
we guessed her work would be
equally special. We talked for a
while and our conversation con-
firmed our initial suspicion: Eirini
is a perfectionist with an endless
love for what she does. As she
was talking about the history of
the winery we realised that - yet
again - it all started with grand-
parents. Of course, grandparents
could not have dreamt of cold

WY’ siva/ . . .
. . v extraction for all the white wines,
D. Kato Assites - E. Plouti (D) o ticulously designed producti
. . . meticulously designed production
Domain Zacharioudakis Kato Assites/* Rerosta, methods and strict adherence to
Katw Aoiteg el

(35°.04'38.42" N/ 24°56'29.23" E )

the biodynamic calendar!

headed to Kerasia and the Efrosyni Winery!

Biodynamic culture considers the vineyard as a small parcel of land
which is affected by the magnetic waves created by the movement of the
Moon, the connection of Earth to other planets and a bunch of universal
processes! Eirini showed us the biodynamic calendar, which indicates
the appropriate time for every task. She also showed us the compounds
she uses to reinforce fertilizers: cow manure mixed with cow horns kept
in boxes of peat, compounds of silicon dioxide and earthworms! We were

The plan for the day started from Dafnes, east
of Mt. Psiloritis, and ended up south, at Plouti,
near ancient Gortyn. Let us see what kind of
people, places and wines that day had in store

for us.
38 eager to sit at the tasting bar and try the result of these universal forces!
Plouti/
OURIL The Vorinos series is the highest-value wine of the winery, the Psithiros

series (white, rosé, red) has an exquisite balance and the Enstikto series
(white from Chardonnay, Vidiano and red from Kotsifali, Syrah] is the top
wine of the winery, using new barrels and special bottles. Of course, we

TIPS: « Find out everything about the biodynamic calendar kept by Eirini
Daskalakis « Taste the sweet sun-dried Emilia in the distinctive bottle

TIPS: « Na s¢te 10 Bloduvapké npepoAdyLo nou tnpel n Elphivn AaokaAdkn
* Na doklpdoete 10 YAUKS Alaotd kpaot Emilia otn Xapaktnplotikn gLdin

lSilva AaokaAdxkn

X{Ba / Aunedoowvikn Zwvn (M0MM): Aagvés / TnA.: 2810 792021 / Email: silva_wine@yahoo.gr

yaoia. Zntdue kat pag beixvel eniong ta okeudopata nou xpnotponotet
Kat evbuvapwvouv 1o Ainacpa: kKonptd ayeAddag {upwpévn o képata
ayeAddag nou puAdooovial oe Kagaola Pe VPPN, okeudopata pe Baokd
OUOTATIKO TO NUPITLO KAl YEWOKWANKEG! MetakivoUpaote auéowg Npog 10
bar yeualyvwoiag yia va dokpdooupe 10 anoTEAEOHa QUTWY TwV CUPNa-
VILKWV EVEPYELWV!

[Mpdotn otdon oto xwpld XiBa, ekel nou dpaotnplonoteitat 1o Owonoteio
Aaokaldkn. To «puaAd» tng enixelpnong, n EipAvn Aaokahdkn, Byaivel
0T0 PnaAkévL tou onutol -nou Bploketal akpBwg and ndvw- Kat pag
unodéxetal ue MoAU pAGEevn didBeon.

5n Siadpoun

A HpdxAeio - B. XiBa

(Owonoteio Silva AaokaAdkn)

H Ewprvn givat noAU §exwplotdg dvBpwnog kat 1o dlo Eexwploth pavia-
(6paote tn HouAeld tng. KaBw¢ kouBevtidloupe padl tng, enBeBatovo-
VIaL oL apxIkéG unowieg: n Elphvn eival teAelopavig kat ipépel aotelpeutn
ayann yua 1o avike{pevo. KaBwg pag phdet yua tny otopia tou ovonol-
elou, blaniotwvoupe Ot -akdua Pla popd- N napaywyn kpaolou Eexva-
€L and Toug nannoudeq. MNMou va gaviactolv ot nannoudeg BEBata étt 10
MEMOV eMPUAaCOE KPUOEKXUALON yla 6AQ Ta AEUKA, NPOCEYUEVEG Napa-
YWYIKEG HEBBOOUG, aMG Kal Thpnan toU BloduvapikoU nuepoioyiou!

Ma va 6o0pe, 1 avBpwnoug, Tt pépn, TL Kpaold
Ba cuvavthooupe Kal onpepa... H dladpopnh
nou enAé€ape Eekvdel and g AagvEg, avato-
Akd tou WnAopeltn, kat kataAhyet votla, atnv
MAouth, kovtd otnv apxaia [dptuva. =ekwdpe
Aownov!

H oelpd Bopwvdg anotelet tnv nio value npdtacn tou owvonoleiou, n oetL-
pd WiBupog pe Aeukd, polé kal epuBpd kpaol éxel e€alpetikn wopponia
Kat n oglpd Evotkto (\eukd and Chardonnay, Biblavé kat epuBpd and
KotolpdAl, Syrah) anoteAel thv kKopupaia npdtacn tou owvonoleiou, pe
xphaon kawvoUpylwy Bapelv kat eppldiwon oe special pLareg. Puaotkad
bev napaAeipape va dokipdooupe ta YAUKG Alaotd kpaotd and Aldtiko,
tov Ataotd kat tnv Emilia. Kat ta 8o anoteholv tnv téAela npdtaon yla
QWAAe e enddpnia cokoAdrtag!

B. ¥{pa - C. Kepdoa

(Owonoteio Euppoaotvn)

C. Kepdoiwa —» D. Katw Aociteg

(Owonoteio Aapavidkn) H Bloduvapikn KaMi€pyela Bewpel 10 apnéAL wg Eva JIKPG KOPKATLYNG T0

onofo ennpeddetat and ta gayvntka kuuata nou dnpoupyel n kivnon tou
Qeyyaplou, o oUOXETIOPAG TNG NG pE Toug AAAOUG MAQVATEG Kal éva owpo
oupnavikeg dtepyaoieg! H Etpvn pdg Seixvel to Bloduvapikd npuepoidyLo
10 onofo unodetkvUel TG KATAMNAEG WPEC Yla KABe auneAoUpyLKA €p-

To Bloduvapiko npepoAdylo dpwg £deixve oL eixe nepdoel n wpa. Katev-
Bouaolaopévol pe tn SoUAELE Kal TNV a@ociwon TG olkoyEvelag AaoKaAa-
kn, kateuBuvodpaote ota Kepdota kat 1o Owvonoleio Euppoouvn!

D. Kdtw Aoiteg — E. IThovtn

(Kthpa Zaxaplouddkn)
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Efrosini Winery

L
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Kerasia / PDO: Dafnes / Tel.: (+30) 2810 791989, 6974 510171 / Email: tylaki@kosmadakis.gr

When we arrived at Kerasia, Mr Antonis Kosmadakis was there waiting
for us. He welcomed us to the family winery and invited us in a small
living room, where he started recounting their story, “We started only re-
cently, in 1999, with the help of an EU programme. One of the first things
we did was to replant our privately-owned vineyard.”

Mr Kosmadakis has help in the winery from all the members of his fam-
ily. During harvest or when visitors are around, even the children are
ready to lend a hand! And how come they named the winery Efrosini?
“We named it after my sister,” he explained with a smile before we set
off for a little tour.

At the back of the winery, we found the harvest equipment. The tanks
are located in the main room, while the barrels are underground, in the
cellar. As Mr Kosmadakis explained, the varieties they grow in the 6.25
privately-owned acres are the white Vilana, Thrapsathiri and Assyrtiko,
and the red Kotsifali, Mandilari, Cabernet Sauvignon and Syrah. All the

vineyards are organically cultivated. Mr Kosmadakis is very enthusiastic
about this type of cultivation as far as both his vines and olive trees are
concerned. His views are quite unique and reveal a very open-minded
person.

The winery produces quite a wide range of wines, starting with the
Onirikon series (white, rosé and red). The white wines Vilana-Thrap-
sathiri and Thrapsathiri-Chardonnay have a distinctive character of their
own. There is also a selection of single-variety wines made from foreign
varieties: Cabernet Sauvignon and Syrah. Of course, the limelight was
stolen by their sun-dried Liatiko (PDO Dafnes); a truly exceptional red
dessert wine which brings out aromas of raisins, chestnuts, dried fruit,
honey, coffee, caramel, with very good acidity.

With the sweet Liatiko and the sun-dried sweet aromas still dancing on
our palette, we headed west, to the foot of Mt. Psiloritis, at the village of
Kato Assites and the Diamantakis Estate.

TIPS: « Listen to Mr Kosmadakis talk about organic farming ¢ Taste the dry wines of the winery, as well as the sweet Liatiko

TIPS: « Na akotoete TG andyelg tou K. Koopaddkn nepl Blohoyikng kaAAépyelag » Na dokiudoete ta Enpd kpaotd

ToU owvoroteiou, aAd Kat 1o YAUKS Aldtiko

Oworoieio Evgpocvn

Kepdaowa / Apnefootvikh Zwvn (MOMM): Aagvés / TnA.: 2810 791989, 6974 510171 / Email: tylaki@kosmadakis.gr

Otavoupe Aowndv ota Kepdola, exkel dnou pag
nepLuével o K. Avidovng Koopaddkng. Mag ka-
Awoopilel oto okoyevelakd owvonole{o Kat Bo-
Aeudpuaote o€ éva Pikpd oahovakL. Exel, apxilel
va pag agnyeftal tnv otopia toug: «=eKIvhoa-
pe npdogata, 10 1999, pe tn BonBela evog eu-
pwnaikoU npoypdppatog. And TG NpwIeg pag
evépyeleg Ntav n avaunélwon tou 8dKINTou
auMNEAWVA Pag».

Tov k. Koopaddkn BonBad otig epyacieg tou ot-
vorolelou OAGKANPN n olkoyéveld tou. Ak6ua
Kal Ta nadld oe neplédoug TpUyou, ald kat
enoképewv elvat ndvia eni noddcg Kat yuatl
ovopdoave 1o owonoteio Euppoaolvn; «Eival 1o
Ovopa NG adeA®NG Hou», Pag Aéel xapoyeAw-
VIag Kal ONKwVvOPaoTe yla pla pikph Eevaynaon.

Ynv niow nAeupd tou owonoteiou Bplokovrat
Ta pnxavhpata tou tpuyou. Ot de€apevég Bpl-

oKkovtal otnv Kupla aiBouca, evw ta BapéAla
TOUG KAtw, 010 KeAdpL KaBwg pag Aget o K.
Koopaddkng, oL NolkIAieG nou kaAAlepyoUvial
ota 25 1bioktnta otpéupata slvat ot Aeukég Bn-
Adva, Bpayabnpl kat AcUpTiko Kat oL epuBpPEG
KotolpdAl, MavinAdpy, Cabernet Sauvignon kat
Syrah.

H kaAAL€pyela GAwV Twv apneAdvwy eivat Blo-
Aoylkh. MdAwota, o k. Koopaddkng elvat evBou-
OLWONG UNEPUAXOG TNG CUYKEKPLUEVNG KAALEP-
YElag 1600 0Ta aunéAla, 600 Kat oTg ENEC Mou
kaMepyel. Ot andyelg tou éxouv €CalpETIKO
€VOLOPEPOV KAl PaG anokaAUmTtouv évav noAu
avowtépuaio avBpwno.

To owonolelo napdyet pla apketd dleupupévn
nolkiAia kpaolwv, ekvvtag and tn value oet-

pd Ovelpikdy, pe Aeuko, pol€ Kal epubpd Kpaot.
Ta Aeukd BnAava-Bpawabnpl kat Bpayabnpt-
Chardonnay éxouv £exwplotd evilapépov, evad
Undpxel Kat n emnAoyn HOVOMOIKIALOKWV Kpa-
olv and géveg notkiAieg: Cabernet Sauvignon
kat Syrah. Tnv napdotacn B£Bawa ékAeye 10
Alaot6 toug Aldtiko, MOM Aagpvég. Eva npaypa-
TIKG NOAU KaAo, enwbdpnio, epuBpd kpaat nou
anokaAUntel apwpata ané otapida, kactavo,
anofnpapéva @poUta, PEA, Kapé, KapapéAa,
evw 6Aa autd unoypappiCoviat and noAl KaAh
o€utnta.

Me 10 YAUKO AldTiko Kal ta ano€npapéva yAu-
K4 apwpata aképa {wvtava oty nNaA€ta pag,
KlvoUpaote duUTtikd, npog toug Npdnodeg Tou
Wnhopeitn, npog toug Katw Aaiteg kat 1o Owo-
noteio Alapavtdkng!

Owotouplopdg otnv Kpntn / Atabpopég

Diamantakis Winery
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When we arrived at the village of Kato Assites and
the winery we were received by the Diamantakis
brothers: oenologist Zacharias is in charge of wine
production and marketing, Michalis is in charge of
the vineyards and Giannis deals with other pro-
duction issues, bottling, and so on.

But how did everything start? “From tsikoudia,”
explained Zacharias as we headed to the distilling
room. In any case, it did not take long for the fam-
ily to turn to vine-growing; they have planted more

than 12.5 acres over the last four years. bottles?
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Owortoieio Alapaviakng

The vineyard offers a very beautiful sight,
with vines planted on stony soil, many even
on terraces, at an altitude of 400 metres. The
Diamantakis brothers described the work
carried out in the vineyard, while they still
remember how hard it had been to plough
that stony soil before planting the vines. Af-
ter a beautiful walk, we went into the win-
ery where the 30,000 bottles of the Estate
are produced. A lot of passion, effort, hard
work. Have all these made their way to the

We tasted four labels, two white and two red.
First we tried the 2011 Vidiano. Very elegant, |
am guessing due to the stone and altitude. Then
we tried the aromatic and subtle white Prinos
2011 from Malvasia Aromatica and Chardon-
nay. The 2010 red Prinos is a tank Syrah with a
lot of vigour and spicy aromas, while the quality
crescendo came with the 2009 Diamantopetra,
a blend of Syrah and Mandilari! Twelve months
in American and French barrels, very good
complexity!

It was a truly pleasant visit. We met exceptional
people who make top quality wines. Next stop the
Zacharioudakis Estate in the area of Messara.

TIPS: « Take a walk through the vineyard
with the terraces and the beautiful view
* Have a look at the distillery within the Estate

TIPS: « Na kévete BéAta oto aunEN
pe g neoUAeg kat nv dpopdn Béa

* Na 6¢ite 10 anootakthplo nou Bpioketat
€vid¢ Tou Kthpatog

Kétw Aaites / Apnefootvikn Zavn (MOMN): Aagpvés / TnA.: 2810 861137, 6949 198350 / Email: info@diamantakiswines.gr

@Otdvoupe otoug Katw Aoiteg kat teAikd ato owvonoteio. Ekel yvwpiloupe
T0UG adeAPoUg Alapavidkn: o Zaxapiag acxoAeltal ue tTnv napaywyn tou
KpaotoU 6vtag owvoAdyog, aAAd Kal pe eunoplkd Bépata, o MixdAng pe
TNV auneAokaAALépyeta Kat o Mdvvng pe BEpata napaywyng, epeLéAwaong
K.AM.

Mg dpwg Eekivnoav 6Aa; «And tnv tokoudld!» pag e€nyel o Zaxapliag,
kaBwg petakivoupaate otnv aiBouca Tou anootaypatonoleiou. H olkoye-
VELla NAviwg 6ev Apynoe va oTpagel Npog tnv auneAoKaAALEPYELT, €XOVTag
QuUTéYeL ndvw and 50 otpéppata ta teAeutala t€ooepa xpovia.

‘E€w oto aunéAy, éva navépop@o Béaua pe KANPATA GUIEPEVA NAVW O€
netpwon €6den Kat YdAlota NoAd oe ne(oUAeg, oe uwopetpo 400 pé-
Tpwv. Ot abeApol Alapavidkn pag neplypdpouv tn douAeld nou yivetat
070 apnéAL evd akopa Bupouvtal e Tt KOMo opywBNKe To NETPWOES AuTo
€5apog Npv puTEUTOUV Ta KAAUata. Metd and pa épopen BoAta, unai-
voupe oto owvonoleio, ekel nou napdyovrat ot 30.000 pLdAeg Tou Kthpatog.

[MoAU ndBog, kénog, npoondBela. Na doUpe 6w av 6Aa autd €ptacav
Kal 0Ta PMOUKAALD;

AoKludoaue TE00€PLG ETIKETEG, HUO AcuKkd Kal dUo epuBpd. Mpwrta doki-
péoape 1o Biblavé tou 2011, ToAU kopwo, eaviddopat Adyw nETpag Kat
uyopétpou. AkoAoUBnoe 0 apwHaTIKOG Kal eN{ong PLVETOATOG AEUKOG
Prinos 2011 ané Malvasia Aromatica kat Chardonnay. O epuBpdc¢ Prinos
Tou 2010 eival éva Syrah 6e€apevng pe NoAU velpo kal Ninepdta apw-
Jata, eV T0 NOLOTIKG Kpeaévto NpBe pe T Alapavidnetpa tou 2009, éva
xapudvt anoé Syrah kat MavinAdpl Awdeka PAVEG APEPIKAVIKA KAl YOAAL-
K@ BapéAla, mMoAU kaAh noAunAokdtnta!

Mtua npaypatika 6popen enlokewn kat yvwplula pe e€alpetikol avBpw-
noug, ot ono{ol Je ouolaoTIKh BOUAELd 0To aunéAl Kal To owvonole{o on-
HloupyoUv Kpacold uynAwv npodlaypagwy. To tpévt npog 10 Néto, otn
Meoapd kat 1o Kthua Zaxaploudakn...
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We arrived at Messara, in the south of Crete,
near ancient Gortyn. When we reached the im-
pressive Estate, with a view to the whole val-
ley of Messara, we were welcomed by Stelios
Zacharioudakis. Stelios is a very peculiar man:
visionary, imaginative, crazy! He studied jour-
nalism in ltaly, but when he returned to Crete,
he got the bug of bringing winemaking back to
life in this region, so that it would attain the pro-
duction levels of ancient times!

We started the tour from the tank room. That
walk held many surprises: an impressive tast-
ing lounge with a view to the whole valley and a
fully-organized kitchen for on-site taste experi-
mentations, a high-tech projection room and a
gift shop. But how about a walk to the vineyard?

We climbed at an altitude of 550 metres. The
earth consists of white soil and stone. They
grow both Greek and foreign varieties, in
much the same way as "“in ancient Gortyn Zeus
mated with Europe,” as Stelios explained. As

we moved on, we could not believe our eyes!
This vineyard is a true monument, a creation
that can only be conceived by someone who
strives to strike a balance between the attain-
able and the unattainable, between reason
and madness, reality and imagination. Stelios
Zacharioudakis conceived it, believed in it and
made it happen. It is one of the most beautiful
vineyards | have ever seen in my life!

Back to the winery for the tasting. We tried
three white wines: 2011 and 2009 Orthi Petra,
2011 white Kodix, and 2011 and 2010 Vidiano.
All the wines had exceptional finesse, quite of-
ten mineral aromas, body and a long finish that
took our breath away! The red wines were also
first-class, with the 2009 red Kodix and the 2008
Orthi Petra being the absolute food wines.

As we were about to leave we asked Stelios
Zacharioudakis how on earth did all this hap-
pen so fast. He gave the perfect answer, ‘It
must have been the will of Zeus!”

Yet another beautiful day with exceptional pro-
ducers came to an end. We went to the village
to eat fried snails before heading to the magical

TIPS: « Taste the Domain’s wines with a view to the valley of Messara
« Visit a unique vineyard in a wild, stony landscape, complete with terraces
and cliffs

Kthpa Zaxapiouddkn
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®tavoupe otn Meoapd, otn Noéta Kphtn, kovtd otnv apxala éptuva.
Mag kahwoopilel 0 15pUTHG LTEAOG Zaxaplouddkng, KaBwg PTAvouE aTo
eviunwaolakd Ktpa, pe B€a oAdkAnpn tnv nedldda ting Meoapdg. O Xté-
Alog eival Eexwplotdg avBpwnog, pe dpapa, paviacia kat péAal Znouda-
o€ dnyoatoypagia atnv ltahia, evad enoTpEépoviag otnv Kphtn 1oU unhke
T0 HIKPOBLo TG avaBiwong tng ovonapaywyng otnv NEPLOXn auth, yla va
@tdoel ta enineda napaywyng twv apxaiwv xpovawy!

Zekwvdpe tnv Eevaynon and v aiBouca twv deCapevaov. H BoAta auth
pag enpuAaocoe NOAEG eknNANEeLG: Mia eviunwaolakh a{iBouca yeuotyvw-
olag pe B¢a og 6An v Nedldda, pe NoAU opyavwpévn koudiva yla ento-
NlouUg YEUOTIKOUG Nelpapatiopoug, pia hi-tech ailBouca npoBoAwv, aAd
kat éva nwAnthptlo. Mdape dpwg yia pla BOAta ato apnéAy

AveBaivoupe oe uyouetpo nou @tdvel 1a 550 pétpa. To €6agog éxel
aonpoxwua Kat NoAAA NETpa, oL NAayLEG autég eivat e€alpeTikd XEPOEG.
E6w elval kaMepynpuéveg eANANVIKEG Kal EEveG MOLKIALEG, pe Tov {Blo Tpdno
nou «atnv apxaia Mdptuva cuveupéBnke o Alag pe v Eupdnn», dnwg
Hag Aéel 0 ZTéA0G. KaBw¢ npoxwpouaoape, bev nioteUape autd nou BAE-
nape! Autég o apneAwvag eivat npayuatkd pvnueio, éva dnuolpynua
nou, av kanotog dev akpoBatel petall ePiktoU Kat avéPLKTou, TPEAAG Kal

village of Matala.

TIPS: «Na Sokidoete 1a kpaald Tou Kthpatog pe B€a tv nedldda tng Meaapdg
* Na beite éva povadikd apnéAt oe ayplo, netpwdeg neptBArov, pe NeCoUAES
Kal YKpeOUG

AoyIKNG, peallopoU Kat gaviaciag, dev punopel oUte kKav va cuAAdBeL. O
YtéN0G Zaxaplouddkng duwg 10 ouvéAaBe, To NioTEWE, TO €Kave Npaypa-
1kotnta. Eva ano ta ogop@dtepa apnéAa nou €xw Set note!

Miow oto owonoteio yla tn yeuotkn dokiun. Aokipdoape tpla Aeukd, oe
dlapopeg xpoviEg: OpBbn Métpa 2011 kat 2009, Ko Aeukdg 2011 kat Bi-
6lavo 2011 kat 2010. Oha ta kpaold ave€alpétwg xapaktinpioviav anéd
e€alpetikn QVETOa, NOAMEG POPEG OPUKTAE apwpata, owa Kat dldpkela
nou €koBav tnv avaoa! AANG kat ta epuBpa ntav eniong e€alpeTikd, Pe 1o
KwbI€ epuBpdg tou 2009 kat tnv OpbBh TMetpa tou 2008 va anoteAolv 1a
anéAuta kpaotd eayntou.

@elyoviag, pwihoape 10 LTEA0 Zaxaplouddkn: «Ma KaAd, nwg yivave
6Aa autd 1600 cUvioua;» ya va AdBoupe tnv téAela andvinon: «<MaAkov
10 NBeAe 0 Alag!»...

Akdua pla navépopen pépa pe e€alpetikolg napaywyolq €QTace GTo
TéA0o¢ TNG. Metd and 6Aa autd NAyaue yla gaynté oto Xwpld, yla va ano-
AaUooupe XoxAloUg tnyavntoUg -Petafl dAwv- Kal va kataAh§oupe ota
OXETKE KOVTLVA, HaYEUTIKA MATaAa...

Toplou Monastery
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Toplou Monastery, Sitia / Tel.: (+30) 28430 29630 / Email: info@toplou.gr

Visiting the famous monastery of Toplou and the
winery on the eastern part of the island is really
worth your time.

When we arrived at the beautiful monastery we
met oenologist Manolis Stafylakis. Manolis is in
charge of winemaking. He took us to a room
where we met abbot Filotheos. The abbot wel-
comed us and invited us to sit at a round table,
offering traditional sweet cheese pastries and
coffee. All the while he was telling the story of
the monastery:

“The first monastery here was created in 960
AD, but the monastery we are standing in was
founded in 1300." He went on a fascinating jour-

Iepd Movn TortAo¥
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H ekdpopn atn 6taonun Movh TonAou Kat 1o ot-
vornoleio oTo avatoAkd kopudtt tou vnatou eivat
pla epnelpla nou agidel npayuatikd tov kéno.

MOALG ptdoape otnv navéuoppn Movn, cuva-
VIhoape Tov owvoAdyo MavaAn ZtaguAidkn. O
MavwAng €xel tnv entpéAela tng owvonoinong.
Apéowg pag odnynoe ae éva dwpdtio, ekel mou
ouvavthoape tov nyoUpevo OdBeo. O nyou-
Hevog pag kaAhwoopilel dAoug, uag taktomnotel
o€ €va OTPOYYUAS Tpanédl kat pag Kepvdel na-
padoalakd KaAAttooUvia Kat kageg. MapdAAnAa,
apxiCeL tnv apnynon:

«To nNpwto povacthpt 6w dnploupynBnke 10
960 p.X., aA\@ n onpepwvh Movh BepeAlddBnke
10 1300». AkoAoUBnoe pla cuvapnactikh Bou-
4 niow oto xpévo, and v Evetokpatia tou
1204, 10 peydho oeopd tou 1612, €wg Kat v
npéopatn otopia kat 1o Aeltepo Maykdopto

ney back in time, from the Venetian domina-
tion in 1204 to the great earthquake of 1612, the
recent history and the Second World War. The
monastery houses two museums, a religious
one and a folklore one, with historical relics,
manuscripts and books from the 17th century.

We were told that the vineyards in the area go
as far back as anyone can remember. There
used to be an old domain in the palm grove,
while there is a wine-press in the area dating
back to 1709. Replanting started in 1975 and now
62.5 acres are organically cultivated, produc-
ing 100,000 bottles per year. The white varieties
grown are Vilana, Thrapsathiri, Spina Muscat,
Chardonnay and Malvasia, and the red are Lia-

TIPS: * Listen to the

abbot recounting the history
of the monastery since

the 10th century « Visit

|| the religious and folklore
museums and their relics

TIPS: « Na akotoete ané

Tov nyoUpevo tnv otopla
g Movhg ané to 100 awva
* Na enwoke@telte 10 EKKAN-
0laoTIKG Kat 10 Adoypapikd
Mouaeio pe 1a KelpnALd toug

MéAepo. ESw Aettoupyolv en{ong dUo pouaelia,
10 EKKANGLaoTikd Kat 1o Aaoypa@ikd, Pe otopl-
KA KeWWNALa, xelpdypaga kat BiBAta and to 170
awwva.

Apnéhla €6w, kaBwg pag elnav, unhpxav and
apvnuoveltwy xpdévwyv. Méoa oto powvikdda-
00¢ unnpxe éva nNaAd Metdxl, evwd otnv ne-
ploxn undpxel kat éva natnthpt tou 1709. H
avapnédwon edw Eekivnoe 10 1975 Kat nAéov
kaMepyoUvtal 250 oTpEPPAaTa PE TIG apXEG TNG
BloAoyikng KaAAépyetag. Otdvoupe oto owvo-
notelo, 6nou napdyovtat ot 100.000 plaAeg kKpa-
oloU nou uplaidvovial kéBe xpovo. Ot AeUkEG
MOLKIAEG MoU KaAepyoUvTal edw eivat BnAdva,
Bpayabnpl, Mooxdto Znivag, Chardonnay kat
Malvasia, evio and epuBpég KaMepyouval ot
Atdtiko, MavinAdpl, Syrah, Merlot kat Cabernet
Sauvignon.

tiko, Mandilari, Syrah, Merlot and Cabernet Sau-
vignon. We headed to the tasting room and we
tried three wines from 2011 (white Thrapsathiri-
Vilana, Chardonnay and red Liatiko-Mandilari).
We also tried the 2007 Merlot-Syrah and the
sweet Liatiko from sun-dried grapes.

Last stop the distilling room, where they pro-
duce and standardise tsikoudia. The artistry and
knowledge of the people of the monastery is
present there, too.

We must congratulate both abbot Filotheos and
Manolis Stafylakis for their beautiful effort. Off to
the palm grove of Vai with the wonderful beach
for the first dive of the summerll!

(35°13.16.30" N /26°.12'57.04" E)

KateuBuvépaote otnv aiBouoa yeuaolyvwolag
nou éxel dnploupynBel yla I BoKIUN TwV Kpa-
olwv Kat dokipaloupe dladoxika tpia Kpaotd
tou 2011 (ta Aeukd Bpawabnpt-BnAdva kat
Chardonnay kat 10 epuBpd Adtiko-MavinAdpl).
Eniong, dokaloupe 10 Merlot-Syrah tou 2007
Kat 10 YAUKS Aldtiko, and Alaotd otapuAla.

TeAeutala pyag otdon 10 ANOOTAKTAPLO, EKEL MOU
anootddovial OTEPPUAQ yla TNV Napaywyn Kat
Tnv tunonotnon tatkoudldg. Kat e 10 pepdkt
Kat n yvion twv avBpwnwy g MovAg eivat
ePQavn.

Aev pnopoupe napd va ouyxapoUpe tov nyoU-
pevo DN6Be0 ald kat To MavAn ZTapuAdkn
yla v noAU dpopen npoondBeta. AvaxwpoUpe
yla 10 @owvokddacog tou Béu pe v unépoxn
napaAia ywa v npwtn Boutld Tou Petvol Ka-
Aokatptou!
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