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Are you a wine lover visiting Crete?

Would you like to experience the real Crete, get a glimmer of what this unique island truly has to offer?
Do something different on your holiday. Winemaking has been a tradition

in Crete for the past 4000 years and is now more exciting than ever.

Discover the wine routes of Crete in the latest edition of the Wines of Crete magazine. You'll get a taste
of what you'll find at all the wineries that you can visit as well as a glimpse at the scenic routes you'll
travel on your way to your new tasting experience.
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Wines

Members of Wines of Crete |

lepa Movnh Aylag Tptadog ¢ The Holy Monastery of Agia Triada
Owonoteio ANe€akn » Alexakis Winery

AvookeAn AB.E.E. » Anoskeli S.A.

Silva AaokaAdkn e Silva Daskalakis

Owonolefo Alapaviakng ¢ Diamantakis Winery

Owonotelo Aouhoupdkng * Douloufakis Winery

‘Evwoon Aypotikwv Xuvetaiptopwv HpakAeiou « AGRUNION
‘Evwon lMNedwv * Peza Union

Owonoleio Euppoatvn « Winery Efrosini

Apunehdveg Owoyévelag Zoupnepdkn © Zoumberakis Family Vineyards
[6a{a Owonotntikn © Idaia Winery

Apnelwveg KapaButdkn ¢ Karavitakis Winery

Owonoleio KAabog * Klados Winery

Kthua Zaxaplouddkn » Domaine Zacharioudakis

Kthpa Aoundkn » Loupakis Estate

Ktnpa MixaAdkn ¢ Michalakis Estate

Crete

Kthua Mateplavakn » Paterianakis Estate

Kthpa TapiwAdkn « Tamiolakis Estate

Aupapdkng e Lyrarakis

Owonot{a Mavouadkn - Nostos Wines ¢ Manousakis Winery
Mediterra Owonotntikn * Mediterra Winery

MINQZ - Owonoteio MnAapdkn ¢ MINOS - Miliarakis Winery
Mnoutdpng Owonowntikh, Kthpa @aviagouétoxo

* Boutari Winery, Fantaxometocho Estate

Owonoteio Ntoupdkng * Dourakis Winery

Owonoleio Ntoupouvtdkn ¢ Douroudakis Winery

Owonolefo MNMveupatikdkn ¢ Pnevmatikakis Winery
Owonolelo Ztpatapdakn e Strataridakis Bros. Winery
Owonotefo ZtuAtavou ¢ Stilianou Winery

Kpaotd Tirdkng e Titakis Wines

lepa Movnh TonAoU e Toplou Monastery

Y * EUROPEAN UNION
* ok AND GREECE

I
EUROPEAN UNION HELLENIC REPUBLIC

**x campaicN Financep B
BN \VITH AID FROMTHE [l
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Wlne What is the best wine serving temperature?
What does preservation mean?
How about transfusion? Storage?

training [ges

Nah... just get me a beer!

Relax! Enjoying wine does not require deep knowledge and
complex rituals, as many of you might think. Of course,
just as everything else, wine has its secrets. In this issue,
we will try to reveal some of these secrets, with a single
objective in mind: maximising wine enjoyment! You will
discover the myths and truths surrounding wine, the key
to wining and dining, as well as how to deduce a wine's
character simply by reading the label on the bottle. -
Last but not least, have you ever wondered which wines '
can be paired with light foods and which ones with rich? ~
What exactly is the role of the sauce in all this? And what
is the ideal partner for salty, spicy and smoked dishes? A
wonderful game of imagination, memory, harmony, tastes

and aromas unfolds in the next few pages. Yes, that's it! A
wonderful game!

And don't forget: learning becomes easier with a glass of
Cretan wine! Enjoy!

XaAapworte! H anéAauon tou kKpaatou dev anattel 16oo Ba-
BLEG yvoELG kat NoAUNAoKeG bladikaoieg, 600 pavidleate.
Quolka, 6Nwg KABe NPAyua, £XELTA JUOTIKA TOU. X€ aUTO T0
1eUX0C EMIXEPOUME va JINACOURE YU autd We évav Kal Jo-
vadikoé okonod: T péylotn andAaucon tou kpaotou! Ba dolue
MUBouG Kal aAnBeleg nou undpxouv yUpw anéd 1o kpaai, 1o
nw¢ daBdadoviag v €TKETA €VOG KPaaoloU PnopoUpe va
UNoBECOUE TO YEUOTIKO TOU XapaKThpa Kkat Ba efetdooupe
T0 POAO TOU KpaoloU 1o €0TLatdpLo.

la 1o téAog aphoape To Nto evolapépov. Me 1L kpaal Nnyai-
VOUV Ta eEAa@pLa Kat Pe Tt ta nAoUola niata; Molog o péAog
NG odAtoag; Me 1t taplddouv ta aApupd, Ta NIKAVIIKGA, Ta
kanviotd eayntd; Eva unépoxo nawxvidt paviaciag, pvhpng,
appoviag, yeUoswv Kal apwpdtwy. Nai, autd eival Eva
unépoxo nawxvidl

Na Bupdote: paBaivete kKaAUtepa pe €va MOTAPL KPNTIKO
kpaot ato xépl!
KaAn élaokédaan og 6Aoug!
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Wining
and dining

L A A A A
By Zacharias Tzorakoeleftherakis

Most restaurant patrons enjoy having a drink with their meal,
with wine topping the list. By extension, restaurants can make
a considerable profit out of wine sales which could not have
been generated by serving food alone.

For this reason, restaurants should pay particular attention

when choosing and handling the most appropriate wines for
their clients.

As far as choosing the right wines, restaurant owners must se-
lect the types and colours that meet the needs of the majority
of their clients and at the same time highlight the restaurant's
cuisine. They should always keep in mind that eating in a res-
taurant is first and foremost an experience for the customer
and they are expected to turn that into a memorable one.

For optimal results, they need to pay particular attention to how
wine is handled, focusing on the following:

* Functional list

* Proper storage

* Reasonable pricing

* Promotion

* Proper serving etiquette

The wine list should meet the needs of the restaurant’s clientele
in terms of variety, quality and price. Both the quantity and the
quality of the wines offered depend on the category and profile
of the restaurant.

To kpaoi oto eotiatdpio

Tou Zaxapia T¢wpakodeuBepdkn

LT0UG NEPLOGOTEPOUG NEAATEG E0TLATOPiWV APECEL VA OUVO-
beldouv 10 payntd toug pe éva notd. To Kpaati eival h npw-
T enthoyn évavil Twv AAAwV notwv. And Ti¢ NWAACELS TwV
KPaolwV oto gotiatéplo npokuntel ndvia éva Kalé képbdog,
10 onoio 6ev Ba pnopouce va eniteuxBel pévo pe 10 Kaid
paynto.

lMa 1o Adyo autd, ta eotiatépla npénet va Sivouv 6laitepn npocoxn

otnv enloyn KatdAAnAwv Kpaol®v Kat otn diaxeipion toug.

YXETUKE e TNV EMNAOYN TWV KPACLWV G €va €oTiatéplo, Ba npénet va ent-
Aéyoupe and OAeG TG katnyopieg autd ta €dn Kal ta xpwpata nou Ba kka-
vornoloUv 1o JeyaAUtepo pépog tng neAatelag otnv onola aneuBuvdpacte
kat tautdxpova Ba avadekviouv tnv koudiva Tou eotlatopiou. Aev npénet
va €exvdpe 6T To yeUa o' éva eoTiatoplo sivat Kupiwg «epnelpia» yla ov
NeAATN Kal oPe{AOUE va TN PETATPEYOUE OE EUXAPLOTN avauvnaon.

lNa va éxoupe ta KaAUTepa anoteAéopata, Ba npénet va dwaooupe olaite-
pn npoooxh otn dlaxeiplon Tou KpaaotoU, e Eupaon oTa NApaKATw:

¢ Acttoupytkh Alota

e Ywoth eUAagN

e Aoylkn T(oAdynon

e [NpowBNnTIKEG evEPYELEG

* Ayoyo oepBiplopa

H Aota (katdhoyog kpaatwv) Ba npénet va ikavonolel TG anatnoeLg g
neAatelag Tou eotlatopiou OXeTKd Pe TNV NolkiAla, v nodtnta Kkat v
TN TwV KPaotwy. And v katnyopia kat 1o npo@iA tou eotiatopiou e€ap-
1atat 1600 N NoodINTa, 600 Kat NodTNTa TWV KPaoLwy nou Ba neplAauBad-
vel n Alota. Eotatopia pe tonikh Koudiva Ba npénet va divouv 1dlaltepn
£€UQacn 0Ta KPaotd Twv Neploxwy Npoéheuong tng kKoudivag toug. Eotia-
tdpla UYPNANG Payelplkng (gourmet) Ba npénet va NnpoopEpouv Nolotikd
Kat ondvia Kpaatd o€ tkavonowntikh notkiA{a. TaB€pveg Kat ecTatoépla Je
anAn koudiva Ba npénel va €xouv pIkph Alota pe avtiotoxng noldtntag
KaL TIAG KpaolLd.

Owonatbeia KPALIA THI KPHTHL 2012

Restaurants serving local cuisine should focus on wines originating
from the same area. Gourmet restaurants should offer a variety of high-
quality and rare wines. Taverns and restaurants serving simple foods
should have a short wine list, with wines of corresponding quality and
prices.

Apart from the classic highly recognizable labels, the wine list should
include alternatives of lesser known labels at competitive prices, as well
as wines from small unknown producers at lower prices.

Long wine lists should be avoided, as they may confuse the client and
are harder to handle. However, for short periods of time, a few good
“off the list” wines - which shall be ordered in small quantities - may be
suggested. If these wines are well received by the clients, they can be
incorporated into the wine list at a later date, replacing wines that did not
fair so well.

Proper storage requires that the area (cellar) that will be used is free of
odours, is set a low temperature and is away from areas that produce
vibrations. The ideal temperature is 51-55° F (11-13° C). However, if such
low temperatures cannot be achieved, areas with higher temperatures

Both the quantity
and the quality

of the wines offered
depend on the
category and profile
of the restaurant.

Ané tnv katnyopia
Kat 1o Tpo@iA tov
eotiatopiov e§apta-
Tal 1000 n moodtnta,
000 Ka1 ITo10TNTaA TWV
Kpaolwv mmov Oa mept-
Aapfaver n Aiota.

Mta Alota Ba npénet va nepthapuBavel népa ano TG KAAOIKEG ETKETEG -ON-
Aadh autég pe peydAn avayvwploldtnta- Kat eVaANAKTIKEG NPOTACELG PE
ALYOTEPO YVWOTEG EUKETEG OE QVIAYWVIOTIKEG TLMEG, KaBWG Kal kKpaold -
KPWV Napaywywy adlagnulota o XaunAGTEPEG TLUEG.

Ba npénel va ano@eUyoupe TiG PeydAeg Aloteg Adyw tou 6Tt unepdelouv
TovV NEAdTN 0TNV €MAOYA TOU Kal yKUpovouv KivdUvoug otn owath bLa-
xelplon twv Kpaolwyv. MnopoUpe duwe va NPOoTeiVOupE Kal HEPIKA KaAG
kpaold -1a onoia NpounBeudUacTE OE PIKPEG MOOOTNTEG- KAl va PEVOUV
WG «€€Tpa» €NAOYN yla PKPO xpovikd dldotnua oto €0Tlatdplo, wg ETL-
KETEG €KTOG Alotag. Av autd €xouv kKaAh anodoxn and Toug NeAATEG, Pno-
poUv va evowpatwBouv o€ endpevn avaBewpnaon Kat va ndpouv tn Béon
Kpaolwy nou dev napouaciacav kivnon.

la i owoth eUAagN npénet o xwpog (kaBa) nou Ba xpnatonotnBel va
elval anaAaypévog and oopég, va €xel xaunAn Beppokpacia kat va gi-
vat pakpla ané onpeia ota onoia ya dlagopoug Adyoug dnuloupyouviat
kpadaopol. Ot 11°-13° C Bewpouvtal bavikh Beppokpaaia. Av dev pno-

(59-60° F or 15-16° C) may be used, provided that the said temperatures
are kept stable. The ideal humidity for a wine cellar is 70-75%, which
extends the useful life of corks. It goes without saying that bottles must
be stored horizontally.

As far as pricing is concerned, it should be stressed that people choose a
restaurant mainly for the quality of its cuisine, the ambience, the service
and the price of the food, and to a lesser extent for its wine prices. If both
food and wine prices are high, the restaurant will definitely be consid-
ered expensive.

Many professionals apply the same pricing policy on wine and food
alike, without taking into account that wine has lower a labour cost than
food and less wastage. In good restaurants, the food cost corresponds
to about 25% of the selling price, while in lower category restaurants it
can be up to 35%. So they apply a pricing factor of 3 or 4, by which they
multiply the purchase price of the wine. It is a fact that winemakers are
exasperated when they go to a restaurant and see their wine being sold
at a price 3 or 4 times higher than the price they had sold it for. | guess
it is the same feeling that vine-growers get when they see the prices
winemakers put on the bottles.

poUpe va NetUXoupe 1000 xapnAn Bepuokpacia, pnopoUpe va enégou-
ME XWPOUG JE peyaAUtepn, 6nhadn 15°-16° C, aA\G pe eEaopaliopévn n
otaBepotnta tng Beppokpaaiag autng. H davikh uypacia plag katdAn-
Ang kdBag kupaivetat and 70% wg 75%. H uypacia auth e§aopalidel n
peyaAUtepn Sidpkela {wng twv eeMwv. Quolkd Ba npénel va Bewpeitat
bedopévn n nAdyla Béon Twv PLaAWV.

IXEUKE Pe TNV ToAdynan, Ba npénet va TovioTel 0Tl éva 0TLaTOPLO EMNE-
YETaL KATA KUPLo Adyo yla Tnv notdtnta tou payntou Tou, 1o NepLBaAAov, 10
0€PBLG KaL TIG TIHEG TWV PaynTwv Tou Kat katd 6eUTepo AGYO yia TG TIHEG
TwWV Kpaolwyv tou. MoAAd eotiatdpla 6nAadh kpivovial akplBa Adyw twv
TIHWV TOU Ppayntou Kat 6xt 1éoo Twv Kpaotwy. Av oupBaivel va eivat ugn-
A£G oL TIHEG Kal ota 6Uo, téte bev anopeUyetal 0 XapakinPELopog. MoAol
enayyeAdatieg akohouBoUv ota Kpaotd tnv (6la T(HOAOYLAKA MOATIKA Nou
€pappolouv otnv TLWOAGYNoN Tou Gayntoy, xwpig va AapBavouv undyn
OTL T0 KPaot €xel XauNASTEPO €pYaTIKO KOOTOG and 10 Ppayntd Kat Alyote-
peg PBopéc. MNa 1a kKaAd eotatdpla 1o food cost aviiotowxel nepinou ato
25% NG TWAC NWANONG Tou payntoy, evwd 0ta xaunAdtepng Katnyoplag
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For those who are not familiar with restaurant management, it should
be noted that, apart from the wine purchase cost, the money from wine
sales covers operational costs, amortization costs and expected earn-
ings. However, the pricing issue is too complicated to be analyzed in this
article.

Promotional initiatives, such as offering various wines by the glass or
having a wine of the week or of the month at a lower price may increase
sales and leave a good impression on the customers.

Holding wine events is something that is not hard to do and can be or-
ganised in conjunction with the producer.

pnopel va gtdoel péxpt kat ato 35%. Etat, xpnolonote{tat 0 GuUVIEAEOTNG
3 A 4 otnv TpoAdynon, pe tov onoio noAAanAactalouv v TUh ayopdg Tou
kpaotou. Eival yeyovog ot ot owvonotol e€opyidoviat étav nnyaivouv wg
neAdteg o' éva €0TlaTOPLO Kal BAEMouv T0 KPaai Toug va nwAeltal TpeLg Kat
T€00€EPLG POPEC NEPLOTOTEPO an’ oo autol nAnaav. Nopidw dpwg étin
{6la opyn kataAapBdvel kat Toug NapaywyoUc OTAPUALLDV YL TIG TIHEC TV
EMPLOAWPEVWV KPAGLWV anod Toug ovonoloUg.

lMa autoUg nou dev yvwpilouv apketd anod dlaxelplon Twv eNXELPNTEWY
eotlaong, Ba npénel va noUpe 6Tl Ta xphpata nou sonpdtioviatl and g
NWANGCELG KPAOLWV, MEPAV TOU KOGTOUG KThONG, KAAUMTOUV TG AElTOUpyL-
KEC avaykeg TN enxelpnong, Tig anooBéoelg ng enévduong Kat 1o ava-
pevopevo képdog. Not600, 10 BEUa TNG TIHoAdYNaNG elval MoAU peydAo yia
va avaAuBel oto napdv Keipevo.

MpowBNTIKEG evépyeLEG ONwG ENAOYEG O€ NOTNPL M NPOTACELG YLa TO KPa-
ol g eBoouddag h tou Pnva ag KaAUTepn WA anod Ty KaBlepwuévn tou

WINES OF CRETE « 2012

Furthermore, placing a wine cabinet at the right spot within the restau-
rant may send strong visual signals to the clients about the quality of
the wines.

As far as the proper etiquette for wine serving is concerned, particular
attention must be paid to the temperature of the various types of wine.
Moreover, using the appropriate glasses (for white, red, sweet or spar-
kling wines) or wine coolers and applying the proper serving techniques
are just as important, especially in high-end restaurants. The thing to
remember is that no matter how good a wine is, if it is not served at the
right temperature, it will be ruined.

katahdyou evoéxetal va au€noouy TIG NWANTELG KAl vVa anopEéPouV MePLo-
06tePa KEPON OTNV €NIXE(PNON KAl KAAEG EVIUNWOELG OToUG neAdteg. H
dnutoupyia «Bpadiwv kpaacloU» dev elval dUokoAn dladikacia kat ynopel
va ylvel o ouvepyaoia pe tov napaywyd. Eniong, n dnuloupyia kéBag oe
owotd onpeio tou eotiatopiou pnopel va otéAvel duvatd ontikd chuata
0ToUG NEATEG yla TNV NOLOTNTA TWV KPACLWY TOU.

Ixeukd pe 10 ogpBiplopa twv kpaolwy, anatte{tat Wblaitepn Npoooxn atn
Bepuokpaoia oepBiplopatog twv dlapdpwy TUNwv KpaoloU. Akdua, n
xphon KatdAMnAwv notnplwv oepBlpiopatog yia AeUkd, KOKKLVA, YAUKE
N appwdn Kpaaold, Ta okeun dlathpnong tng Bepuokpaaciag Tou kpaaotloU
Katd 10 aepBiplopa, 6nwg kal n evoedetypévn texvikh ogpBipiopatog nai-
Couv aonpavilkd poAo, 1blaitepa ota €0TLATOPLA UWNAWY Npodlaypapwy.
Aev npénelva Eexvoupe OTL 10 Kpaal, 600 NOLOTIKOG Kal av €ival, «KataoTpE-
peta av dev ogpBlplotel otTnv KATAAANAN Beppokpaaia.

Owonatbeia KPALIA THL KPHTHE ¢ 2012

Storing and serving

L

The ideal serving temperature is different for each wine.
Producers often inscribe the ideal temperature on the back
of the bottle. Generally speaking, depending on the type,

you can enjoy your wine at the following temperatures:
White: 46°-53° F (8°-12° C)

Rosé: 46°-53° F (8°-12° C)

Nouveau Red: 50°-57° F (10°-14° C)

Red: 60°-64° F (16°-18° C)

Sparkling: 42°-46° F (8°-12° C)

Sweet: 42°-46° F (8°-12° C)

Semi-sweet: 46°-53° F (8°-12° C)

Wine is negatively affected by abrupt changes in tempera-
ture. This is why the following should apply:

a. Bottles should be stored at a stable temperature, as close to 59° F
(15° C) as possible.

b. Wine should never be chilled abruptly (e.g. by placing it in the freezer
right before serving). It should rather be placed in the fridge a few hours
before serving or in a wine cooler with some water and ice.

dolacn
Kal oepPipiopa

KaBe kpaoi €xetl Slapopetkn npotelvopevn woavikn Beppo-
Kpaoia oepBipiopatog. Xuxva otnv ontoBoetikéta o napa-
ywyog npoteivel tnv Woavikn Beppokpacia yla 10 CUYKeKpL-
Hévo Kpaoi. Xe yevikéG ypappéG anoAadaote Ta Kpaold oag,

avdaloya pe 1o €idog Toug, otig Beppokpaaieg:
Aeukd: 8°-12°C

Poc¢: 8°-12° C

EpuBpd Nouveau: 10°-14° C

EpuBpd: 16°-18°C

Appwdn: 6°-8° C

[Aukd: 6°-8° C

HuiyAuka: 8°-12° C

To kpaoi ennpedletal apvnTika anod tg andtope HETaBoAEG
ng Beppokpaociag. Autdg eivat o Aéyog yia Tov onoio:

a) pla eLdAn npénet va pUAdooetal Kat apxdg oe otabeph Bepuokpaaoia Kt
eniong éoo Mo kovtd yivetat otoug 15° C,

B) 6ev naywvoupe Noté 10 Kpaai andtopa yla va 1o oepBipoupe, Balovtdag
10 otnv Katdyuén, yla napdadetypa. Mpotipdue tnv tonoBEtnon tou 1o
wuyelo yla kanoleg wpeg NPy and tnv KatavaAwaon tou 1 o€ pla capna-
VIEPQ PE NAyo Kat vepod.

Bottles should always be stored horizontally in order to keep the cork
humid. Of course, this does not apply to bottles with a screw cap.

Proper wine storage requires a cool area with dim lighting, low noise
levels and which is free of strong odours (boiler rooms, onion storage
rooms, etc). Wine has the ability to absorb external odours very easily.

After opening the bottle, the wine should be consumed as soon as pos-
sible. Every day that goes by with the bottle having been opened signifi-
cantly lowers the quality of the product. In any case, you should keep the
bottle corked in order to gain a few extra hours.

&

QuAdoooupe ndvta g PLdAeg o opllévila BEon, NPOKEIUEVOU 0 PEANOG
va datnpel tnv uypacia tou. Quaotkd autd dev oxUeL yia PLAAEG pe Blowtd
nwpa.

H owaoth puAagn npénet va yivetal o pépog 6poaepd, Ye xaunAd enine-
50 pWTIOOU Kal BopUBoU Kal EANELYN MNYWV EVIOVWY 00HWYV (AEBNTEG,
anoBnkeuon Kpeppudlwv K.4.). To Kpaaol €xel tnv «ikavdtnta» va Pnopel
va anoppoPdel NoAU €UKoAa TIG HUPWOLEG TOU e€wTePIkoU Tou NEPBAA-
AovToG.

Metd 1o dvolypa plag eLdAng, n katavdiwaon tou KpaoloU npénel va yivel
10 ouvtopdtepo. Metd 1o Selnvo h 10 yelpa n K&Be enduevn pépa arlol-
WVEL ONPAVTIKG TNV NodTnTa Tou Npotéviog. Alatnphote ndviwg navia
QLAAN TANWEVN PE TO PEANG TNG MPOKELPEVOU va KePSIOETE KANOLEG WPEG
{wnc.
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Wine tasting

L

A glass of wine, filled up to 1/3, is enough to stimulate the
three senses that will allow you to fully enjoy it.

By inspecting your glass against a white backdrop, so that there is no
colour distortion, you can appreciate its clarity and colour. If your eyes
approve of what they see and there is no turbidity or an intense brick-red
hue (usually a sign of oxidation or deterioration in general) then you can
move on to stimulate the next sense, the sense of smell.

Swirling your glass agitates the wine and releases its aromas. This al-
lows you to determine their intensity and complexity, the main elements
of nosing. At this stage, one of the flaws you may encounter is a slight
smell of cork. This may happen with any wine, from the cheapest to the

Swirling your glass agitates
the wine and releases its aromas.

Kdavovtag KUKAIKEG KIVAOELG

OTO TTOTNP1 PAG, TO TEPLEXOEVO

tou avadevetal Kat avadidel ta

APWHATIKA TOV XAPAKINPIoTIKA.

['svotikn dokiph

‘Eva nothpt Kpaoi yepdto oto éva tpito Tou neplEXopévou
ToU eival apKeto yla va Kevipioel TG TpeLg and g aisbnoelg
pag nou Ba guatgOntonoinBolv Wote va 10 anoAalCoUHE.

Mapatnpwvtag 10 NoThpL Pag, NAvia o€ AEUKO GOVIO yla va Jnv aAAoLw-
VETAL Xpwuatkd n €ikéva nou avikpi{oupe, pnopoUlpe va dlakpivoups
n Slalyeld Tou Kat Toug Xpwpatopoug tou. Edv 1o pdtt pag ta «eykpi-
vel» kat ev napouatddetal n.x. eawvopevo BoAdtntag h évioveg kepaptdi
anoxpwaoelg, defypata ouvhBwg ofeldbwong KL eupUtepa aloiwang, T6te
NPoXwpAape Wote va kevip{ooupe T Sedtepn Twv aloBRoEwY, aUTAV TNG
60ppnonG.

Kdvovtag KUKALKEG KIVAGELG OTO MOTAPL Jag, To neplexépevd Tou ava-
Sevetal kat avadidel Ta apwpatikd Tou XapakinPLoTika. H éviaon kat n
noAunAokdtnta twv apwpdtwy xapaktnpifouv 1o kKpaaol pag 6cov agpo-
P& TN «PUTN». € autd 10 0TAS10 PNOPOUKE WG EAATIWMATA VA AVILHETW-
niooupe kat apxdg autd NG HUPwWSLAG Tou PeAAoU, patvduevo To onoio
HMopoUpE va ouvavinooupe o€ OAO TO PACHA TWV Kpaolwy, and 1o ¢én-
VOTEPO £€w¢ T0 NAéov akpLBO, eUTUXWC OPWG ae NOAU UETPNUEVEG MNe-
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most expensive. Fortunately, it does not occur very often. Furthermore,
you may encounter signs of oxidation, for which the colour in the previ-
ous stage should have already given you a clue. If your sense of smell
has been satisfied, you may then move on to actually tasting the wine.

Take a sip and swirl it in your mouth to activate your taste sensors. Once
your mouth has been filled with the taste of the wine, you can swallow it
and appreciate the wine's aftertaste in terms of length and intensity. This
so-called "wine finish” may be described as long, strong, weak, short, etc.

After swirling the wine and before swallowing it, the more daring can try
to inhale some air through the mouth, running it over the wine, so as to
enjoy both its aromas and flavours more fully. Just tilt your head a bit and
take in some air, keeping the wine in your mouth.

pNtwoelg. MnopoUpe eniong va avupetwniooupe otoixeia o&eldwong,
yla ta onoia pwg Ba pag eixe Nnpoldedoel KAl TO XpWUA OT0 NPonNyoUpE-
vo otddlo. Epdoov kat n eUtepn aioBnaon ikavonotnBel, npoxwpape ato
va yeutoUpe To kpaol pag.

Badoupe pla pikph youAld oto otépa pag xwpig va tnv KatantoUpe.
ANAWG TNV NEPLPEPOUNE OTN OTOMATIKA HAG KOWAOTNTA MPOKELPEVOU Va
evepyonolnBoulv ot yeuotikol pag aeBnthpeg kat va gpeBioouv v 1pi-
T aioBnon nou cuppetéxel otn SoKIWA ToU KpadloU, authv tng yelong.
ApoU 10 «gTépa» yep{oel and Ta YEUOTIKA XApaKINPLOTKG ToU Kpaaotou,
€PXETalL N 0€lpd NG KATanoong Kat 1éte avadelkvUetal n «enfygucn», nou
o€ 0x€0n e T HLapKeLa Kat Ny €viaoch Tng Tn xapaktnpidoupe avaAdywg
(akpd, Suvath, dtovn, KovTA K.4.).

la toug nto T1oAuNpoUg, Petd tv Neplpopd Tou KpaotloU Kat nptv and v
Katanoaon, unopoUv va eNXEPnooUY Tautdxpovn avadeuon oTo GTOUA Kal
€lonvon and 1o otoéua, WOTe va entixouy va anoAaloouy 1600 Ta apwia-
TIKQ, 600 KAl Ta YEUGTIKA XapaKINPLOTIKA Tou KpactoU. Auté enttuyxdvetat
HE HIKPN YOUALd o€ 0Tdpa KAELOTO KL EAaPPd YEPUEVO MPOG Ta KATW, av T0
avoiEoupe eEAa@pd Kal Tautdxpova elonvelooupde agpa and To PIkpd autod
dvolyua, ate va pnv aphooupe 1o kKpao{ va néael and 1o otépa Jag.

The three myths about wine...

The best wine
is the oldest wine

False. Each wine has its own life cycle. White
wines usually have a shorter life cycle (1 to 3
years) compared to red wines (3 to 7 years).
The life cycle consists of the following stages:
birth, maturation, full maturation, deterioration
and death. The point of full maturation varies
from wine to wine, as well as from wine type
to wine type.

The best wine comes
from the oldest barrel

False. New barrels are better. For a barrel to
produce the characteristics that the winemak-
er is seeking to achieve, it should not be used
longer than 5 years or, to be exact, more than 5
times. Furthermore, barrels should always be
cleaned out before being filled and they should
be filled to the rim. Empty space means oxy-
gen which, in turn, means wine oxidation. In
any case, barrels, just like bottles, must be
stored in a cool and shady area, ideally at 59° F
(15° C) and with 70% humidity.

Bottled wines are not
as healthy as bulk wines

False. Bottled wines have received the care
of professional winemakers and have been
placed in the best and safest packaging pos-
sible (i.e. the glass bottle). Most importantly,
professional winemakers use state of the art
equipment in conjunction with deep knowl-
edge of the wine-making process to produce
finest and healthy products. Bottling highlights
the aromas and flavours of

varieties in the best possible manner, with the
minimum need to add preservatives when
there is reason to do so.

This does not necessarily apply to house
wines, which are successfully made only if the
producer happens to know what he is doing.
After all, only professional winemakers are
controlled by the authorities and do put their
names on their product!

Mv0Bo1 kat aAnBeieg
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Probably the most usual preservatives usedin
most wines - bottled and bulk - are the sulfites.
The glass bottles allow for better preservation
with reduced used of sulfites, and for a much
longer period of time (years compared to only
months for bulk wine).

Although nearly all the wines produced around
the world rely on the use of the sulfites, new
technologies and knowledge allow for lower
guantities to be used and lower levels im-
posed by legislation.

Ot 3 poBot Tou Kpaaotod...

To a6 kpaot
elval to kaAd kpaoti

Nd&Bog! KdBe kpaaoi éxel 1ov KUKAO {wng Tou.
YUVNBwG ta AeUKG €xouV Mo GUVTOHO KUKAO (1
he 3 €tn) and 6,1 ta gpubpd (3 pe 7 én). O KU-
kAog {wng anoteleitat and ta onpeia yévvnong,
wpiuavong, nAhpoug wpipavong, aAloiwong
kat Bavdrou.

To a6 Papélt kavet
10 KAAUtepo Kpaot

A&Bog! To kawvoUpylo BapéAl eivat to kaAUtepo.
H {wnh evog BapeAoU dev Eenepvdsl ta 5 €1n A,
akOua KaAUTEPQ, TIC 5 XPAOELG, MPOKELUEVOU Va
dwoel 1a Xxapakinplotika nou entdntdetl o ot-
vonolog. EmnpooBetwg, éva BapéAl npénel va
elvat ndvia kaBapd nptv 10 yeplooupe kat npé-

neLva eivat ndvia yepdro, noté pe kevo xwpo. 0
KevAC XWpPog Looutal he Unap&n oguyovou, dpa
pe €EMNEN oEelbwong Tou KpaoloU. e KABE ne-
pintwon, 10 BapéAL npénet va puAdoaeTal, ONwg
KaL oL PLAAEG, O€ XWPO OKLEPO KaL BpooeP?, 1da-
vik@ o€ 15° C Beppokpaoia kat 70% uypaoia.

Ta epgradwpéva Kpaoid
dev elval 1600 vyieva
600 Ta xvua

Ad&Boc. Ta eppladwpéva kpaaold €xouv yivel anod
enayyeApatieg owvonoloUg Kat £XouV EJPLaAW-
Bel otnv kKaAUtepn Suvath cuckeuaoia (Bnhadh
v yudAvn @LdAn). EntnAéov, ot enayyeAyartieg
owonolol xpnatpyonotoUv alyxpovn texvoloyia
o€ oUVOUAOUG HE KAAN YVAON TWV TEXVIKWV
napaywyng Tou KPacotou, yla TNy napaywyn not-
OTIKWV KAl UYLEWVAV Npotoviwy. H eppdAwon
Sivel éupaon otlg yeUOELG Kal Ta apwpaTta Twv
MOWKIALDV PE ToV KaAUTEPO TPOMO, EAAXLOTOMOL-

WVTag v avdaykn va xpnotponoinBolv cuvin-
pNTIKA epboov xpeladetat.

Autod bev elval anapaitnto va oxUel Kat ota
KPacold nou otvornoloUvial €PACITEXVIKE, Mou
ylvovtal enituxnuéva pévo étav o napaywydg
E€pel Npayuatika T kavel. EKtog autol, pévo ot
enayyeApatieg owvonolol eAéyxovtatl and g ap-
X€G Kat 6viwg Bdalouv 10 6vopd Toug NAvw ota
npotévta toug!

lowg 1@ now kowd ouvinpntkd Mou xpnot-

ponololvial oTa NePLOoOTERT KPaold - eUPLa-
Awpéva n xUua - eival 1a Bewwdn. Ot yudAveg
QLAAeG enmupénouv  KaAUTepn npoctacia e
HelwPEVN avaykn xphong Belwdwy, yla peya-
AUtepn xpovikh neplodo (xpévia oe oUykplon pe
MAVEG POVO yia To XUpa).

Av kat oxebdv OAa ta Kpaold nou napdyoviat
otov kéopo Baoidovtal otn xphon Belwdwy,
VEEG TexvoAoyleq Kal yvwoon €npénouv n
XPAON HIKPOTEPWV MOCOTATWYV Kal OAOEva Kal
XaunASTeEpwV opiwv nou entBdAovtal and tn
vopoBeoaia.
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From <3 to €30

What am [ paying for when I purchase a bottle of wine?

W

“Cabernet is my favourite. In fact, | usually buy a wonderful Cabernet at
the super market for just €3.50.”
‘I am also partial to Cabernet, but | paid €25 a few days ago. Why is that?”

There is a very simple answer to this reasonable question. However, the
answer is not that obvious to the average consumer, who is not aware
of the factors that come into play, allowing the first producer to sell his
wine at the price of €3.50 and forcing the second producer to ask for €25.
In order to examine the cost factors carefully, it is best to start with the
vineyard and cultivation, move on to the winemaking, maturing, ageing
and finish with the distribution.

Starting from the raw materials, decent grapes can be found at the price
of €0.40 per kg (€0.18 per lb), depending on the year. In the case of pri-
vately-cultivated vineyard, with producers applying techniques that pro-
duce higher quality wine and aiming for a total production not exceed-
ing 700-800 kg (1500-1700 lbs), the cost can easily go beyond €2 per kg
(€0.90 per lb). This may require a more detailed analysis, but it is neither
strange nor rare for this cost to far exceed the aforementioned amount,
depending, of course, on the morphology of the vineyard. And don't for-
get to account for the depreciation cost for the land and facilities.

ATt ta €3 ota €30
T1 mMAnpwvw étav ayopadw
H1a @iaAn;

— Mou apéoet noAu to Cabernet. Ayopd{w and 1o coUnep-AapKeT €va uné-
poxo e 3,5 eupw.
— Kt epéva pou apéacl, aAAd ey 10 NARpwaa npo NUEPWV 25 eupw, ylarti;

‘Ooo owoth akoUyetal n anopia, 1oo anAn sivat kat n andvinon, 6xt GPwg
yla Tov anAd KatavaAwTA, mou puotkd dev unopel va yvwpilel nolot napd-
YOVTEG ENTPEMOUV OTOV NPWTO Napaywyod va nouAdel 3,5 Kat MoLoL €Xxouv
obnynoel tov deltepo va {ntdel 25. Av EeKIVAOOUPE CUCTNHATIKAG Va Wa-
XVOUUE TOUG NApAyovieg KOOTOUG, NPENEL va apxiooupe and 1o aunéAL,
NV KaAEPYeLa, va ouvexiooupe atnv owvonoinon, tTnv wplpaveon, v na-
Aa{won kat va ¢tracoupe otn dlavoun.

Waxvovtag Aotndv yla npwin UAn, Ba dolpe 6t avdloya Kkat pe Tn Xpo-
vid Ba Bpoupe otnv ayopd a§lonpenh otagUAla pe 40 Aentd 1o KNG, Av
ano@ac{coupe va KAALEPYNOOULE TO SIKO PaG AUNEAWVA HE TIG TEXVIKEG
nou Ba pag odnynhaouv otnv KaAUtepn MoldtNta Kat Je TeAkd otdxo va
pnv Eengpdooupe ta 700-800 KNG 0To 0TpEUMA, T0 KOOTOG pag eUkoAa Ba

Moving further along the track, on the day of the harvest, two possible
scenes may unfold.

Scene 1: A large receiving bin for grapes being emptied from a tractor or
dump truck onto the grape receiving hopper, the grapes being taken for
crushing and destemnming, and eventually being pumped into the wine-
press.

€enepdoel 1a 2 eupw avd KIAG. lowg autd xpeldetat Aentopepn avaiuan,
aM\a Sev elval andvio, av@loya Kat pe In pop@oioyia Tou auneAwva, va
€enepdoel apkeTa Kat ta 2 eupw. Kat dev Eexvdue 6Tl uNApXeL Kal €va
KEPAAQLO MOU OVOHAZETaL YN Kal £yKATAoTaon Tou auneAwva, nou nNpénet
kat autd va anooBeatolv.

YuvexiCoviag Aondv Bplokduaaote 010 owvonolelo, 6mou TNV NPEPA Tou
TpUyou pnopel va avikkpiooupe pia and Tt napakdtw ekoveg. Mia ota-
QUAOOOX0 CPKETA PEYAAN, 4Mou To TPAKTEP h To Poptnyd adeldlel e ava-
Tponh ta otagUALg, Ta onoia and kel odnyolvtal yla ekpaylopd, ondoiuo
KaL 0TN CUVEXELD avTAoUvTal oTov olvorotntA M ota necthpla. Ekéva 6eu-
TEPN: MPOCKOPION TWV GTAPUAIIV O€ KIBWTIO Twv 20 KIAWY, mou 0dnyouU-
vial apxika oto Yuyeio yia Yugn kat peta adetalovial o€ tawvia SlaAoyng.
Epydteg pe 10 x€pL apatpolv kéBe npooBeBANpEVN pwdya, MPOKELUEVOU
va QTacouv 1a ota@uUALa oto ekpaylothpto 100% uyth kat and ekel va odn-
ynBouUv otoug owvonolntég niBavév Pe tn Baputnta, SnAadh xwplg dviAn-
on. Béhete va BeAtwooupe nepattépw tn deUTepn €kOVa; BydAte ané tn
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Scene 2: The grapes, which are placed in 20 kg (44 lbs) boxes, being
moved to the refrigerator and then emptied onto a sorting table. Each
subpar grape is removed by hand and a 100% healthy production is
moved into the wine-press, probably using the force of gravity, namely
without pumping. Care to further improve on the second scene? Take
the destemmer out of the picture and have each grape removed from
the clusters by hand. Grapes that remain intact are placed into the class
A wine-press and the rest into the class B wine-press. Trust me, this is
no joke.

So let's assume that in the first case, the grapes are placed into a 20-ton
wine-press with various kinds of yeast and left to be extracted for three
days. On the fourth day, the wine-press is emptied and refilled with a
new batch of grapes. Assuming that the harvest lasts for 20 days, then
the wine-press must receive about 120 tons of grapes.

In the second sequence of events, the grapes are separated according

MEON TO EKPAYLOTAPLO Kal APalpEDTE TIG PAYEG AMNOG Ta TOAMMLE PE TO XEPL.
‘Ooeg bev ondoouv, odnyolvial GTov OWOMNOINTA PE TNV NPWTIN Noldtnta
Kat ot undhotneg og autdv Pe tn 6eUtepn notdtnta. Motéwte pe, Sev elvat
napapUBL Ag unoBéooupe Aotndv 6Tt ta oTapUALa TNV NPWTN NePiNTwon
obnynBnkav oe évav owvonolnth 20 tévwy, guBoAdotnkav pe CUUESG Kal
€UEVAV YL EKXUALON TPELG NPEPEG. Tnv TETaPTN PEPA 0 ovonotnthg adela-
CeLkal 6exetal vea naptida otaguAtdv. Av dotndv o 1pUyog Kpatdel eikoaot
NUEPEG, TOTE autdg o owvonotntng dexetat 120 tévoug otapuALa.

AxkoAouBwvtag n 6eUtepn dladpoun, Ba xwplooupe ta otapUALa Yag ava-
Aoya e tnv nolkiAia, aAd@ kat 1o auneAotont. Avaykaotikd 8a xpnotpo-
MoWOoUKE YU autd £exwpLoToUg ovomnotnTéG Kat MBavov Ba Eekivhooupes
pe NpolUPwWTIKEG ekxUAOELG (BUo h Tpelg nuépeg), Ba epBoAldooupe Kat
Ba Eekvhooupe Pla pakpd ekxUALON, Nou OUVOAIKA pnopel va Slapkéael

to variety and vineyard, which means using separate wine-presses. The
winemaking process (probably) starts with pre-fermentation extraction
(lasting 2 to 3 days), then yeast is added, followed by long extraction (20
to 40 days). Assuming that 5-ton wine-presses are used for a total pro-
duction of 120 tons (as was the case in the previous example), it would
take 24 wine-presses, not only because in the two days of harvest there
is no time for the same wine-press to be reused, but also because each
vineyard determines its own harvest dates, which usually do not coincide
with the dates that best suit our schedule.

Going back to the first-case scenario, the wine will be stored in the areas
available, will be blended according to the producer’s preferences and
left to settle, mature and so on, until the time for stabilisation, bottling
and market distribution, which will be in 6-7 months, or much faster in
most cases.

elkool pe ocapavta npépec. Av unoBéooupe 6Tl Xxpnotlponolhaape ovorot-
NTEG XwPNTIKATNTAG 5 TOVwY, yla va owvonolthooupe toug 120 tévoug tng
nponyoUpevng nepintwong, Ba xpelactoUpe kool TECGEPLG OLVOMOINTES
Kat autd OxL povo ylati otlg dUo nuépeg Tou TpUyou dev mpoAaBaivel o
owvonolnthg va §avaxpnatgonotnBel, aAAd kat ylati 1o kaBe aunéAl kabo-
piel Tnv npepopunvia Tou TpUyou Tou, Nou Katd kavédva dev oupnintel ye
™ pépa nou Ba BoAeUel epdc.

Yuvexilovtag pe 1o Kpaol Ing NpwIng nep{ntwang, Ba anoBnkeutel oToug
xwpoug nou dlaBétoupe, Ba avapelxtel 6nwg pag BoAeUel kat Ba akoAou-
Bnhoel n dladikaoia Slalyaong, wpiuavong KA., Yéxpl va €pBeL n wpa
ToU yla otaBeponoinon, eupldAwon Kat npowdnon otnv ayopd, npdyda
EPIKTO O€ €€ YE €NTA PAVEC, KAL MOANEC POPEG APKETA MLO YPAYopP .
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What about the second-case scenario? Every variety, every vineyard will
follow its own path. Will the grapes go through a barrel? Most likely. A
new barrel or a lightly used one? And for how long? Months, a year or
more? If new single barrels are used, then the cost per bottle exceeds
€2. And don't forget that about 10% of it is the angel's share, i.e. the quan-
tity lost due to evaporation. Then we move on to bottling; not for selling,
but for ageing! One year, two years or more? Have a look at the labels of
the wines being sold today.

So, in the second case, there are 24 wine-presses rather than just one,
air-conditioned areas for storing each wine separately, barrels, barrel
cellars, cellars for the final product and 3.5 years of waiting before selling
and then what? Then comes judgement day. Will the whole endeavour
be successful? Will it be worth paying €25 per bottle?

Every variety, every vineyard

will follow its own path.

Will the grapes go through a barrel?
Most likely.

A new barrel or a lightly used one?
And for how long?

Me tn Seltepn nepintwon 1t Ba kAvoupe; KaBe notkiAia, kdBe apneiotdnt
Ba akohouBhoel 1o 1k6 Tou dpoduo. Ba nepdoetl and BapéAt; To niBavotepo
val, o€ Kawoupylo h eAappd xpnotyonotnpévo. Kat néoo kapd; Mhveg,
€va xpévo N napandvw; EVOEIKTIKAG, av XpNOWONoNooUpE KavoUupylo,
pové BapéA, 1o kKéotog avd eLdAn Eenepva ta 2 eupw, Kal Pnv Eexvape
ot kat nepinou éva 10% Ba 1o katavawoouv ot Ayyelol (anwAeleg Adyw
egdtpong)...

@tdvoupe Aotnov PETA 0TNV EPJPLEAWON, OXL YLa VA MOUANCOUE TO KPao(,
aM\d yla va 1o naAawwooupe! ‘Eva xpdévo, dUo xpdvia h napandvw; Ag
boUpe 1L xpovoloyia ypA@ouv Ol ETKETEG MOU KATAVAAWVOUUE ONPEPQ.
Eikool 1é00€plg Aondv owvonotntég avti yia €vav, XwpoL oTeyacpévol Kat
kApatddpevol yla tnv anoBhkeuon Xxwplaotd Tou kaBe kpaatoy, BapéAa,

Whether we like it or not, none of the aforementioned factors determines
the value of a wine. This is determined by the end result. Is that worth
paying for? If so, then you can call it a success! And that is left for the
consumer to decide.

In addition to all these actual cost factors, price is often also determined
by marketing factors, i.e. the reputation of the producer, the latest trend,
or even the appearance of the product. And the final decision about all
these factors rests upon the consumer.

Kd0Be mowkiAia, kGOe aprmelotdrm
Ba akoAovbnoel to 51k6 tov Spdyio.
Oa mepdoel amo Papély;

To mBavdtepo vai, oe Karvovpylo
N eAa@pd xpnoipononpévo.

Kai téoo kaipo;

keAdpla BapeAlwyv, keAdpla yla 1o teAikd npoidv Kat avapovh TpLduiot h
neploodtepa xpévia yla va nouAnBei 1o kpaaot. Kat petd; Epxetatn wpa g
«Kkplong». Enudxape; Agiel va nAnpoel kKANotog 25 supw;

Auotuxg M eutuxdg tinota and ta napandvw bev kaBopidel tnv agia
€vOG KpaoloU. Auth kaBopiletal and 1o tehikd anotéAeopa. Aidel va 1o
NANPWOELG; Av val, téte netUxape! Autd Ba 1o kaBopioel 0 KatavaAwINg.

Mepd an’ 6Aa ta napandvw nou anoteholv NPaypatikoUg Napdyovieg Kd-
0Toug, N TLPh ouxvd dlapoppuovetal kat and napdyovieg marketing. Ano
™ PhN evog napaywyou, n péda nou entkpatel otnv katavaiwaon,
O0WOTA NPOWBNGON Kat TN euPdvion evog Npotoviog, dAol napdyovieg Oe-
urol, nou ndvta evandkewtatl atnv KPion Tou KatavaAwtA.
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The name of the wine

The name of the wine is what we actually com-
mit to memory so that we may ask for it again
at a later time. Naming a wine is a complex
task for the winemaker. It may be the name
of the winemaker himself, the variety of the
grapes, a combination of both, or a reference to
a historical, geographical or other element that
is representative of the wine.

The wine type

The wine type is inscribed on the label, with
or without geographical indication [table wine,
Protected Geographical Indication wine, Pro-
tected Denomination of Origin). PGl wines
come from a specific geographical area and
are made from specific varieties. PDO wines
are made from specific variety combinations
for each recognized zone.

The harvest

The harvest indicates the year the wine was
produced. It assists in deducing the age of the
wine and, by extension, where exactly it stands
in terms of its life cycle. Furthermore, the year
refers to the so-called "Millesime’, namely
whether the specific year was exceptional,
good, average or even very bad. This does not
apply so much to Crete, as the Cretan climate
does not vary significantly from year to year.

The varieties

There are single and multi-variety wines.
Moreover, both local and international varieties
are cultivated in Crete. The Cretan white wine
varieties are Vilana, Vidiano, Malvazia, Thrap-
sathiri, Plyto, Dafni and Moschato, and the
red wine varieties are Kotsifali, Mandilari and
Liatiko. As for international varieties, in Crete

one can find Chardonnay, Sauvignon Blanc and
Roussane in terms of white, and Cabernet Sau-
vignon, Syrah, Mourvedre, Merlot, Grenache
Rouge and Carignan in terms of red. The Mil-
iarakis Winery produces the only Cretan “Blanc
de Noirs”, which is a white wine made from red
grapes (kotsifali).

The size of the bottle

As far as the size of the bottle is concerned, the
main options are 750 ml, 375 ml and 187 ml
(airplane bottle). As for the long-aged wines,
their bottles also come in various sizes, such
as 1.51t. (Magnum], 3 lt. (Jeroboam), 6 lt. (Math-
usalem) and even 15 lt. (Nabuhodonosor].

- Furthermore, the year refers to the so-

called “Millesime”, namely whether
the specific year was exceptional,

good, average or even very bad.

10 R Ermiong, n xpovid avagépetat
80 e KAt €méKtaon oto AeYOUEVO
W «Millesime», SnAadi oto av
 Lried N CLYKEKPIPEVN 008€1a Ntav KaAn,

AlaBdote tny €ukEla

e€aipetikn, pérpia n Kat moAv Kakn.
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Ovopa kpaoiov

To 6vopa €ival auté nou ouclaoTikG anopvn-
poveUoupe npokelpévou va eipaate o Béon
va 1o {nthooupe avd. H ovopatodooia yia tov
owonolé eivat ouvBetn SouAeld, unopet va eivat
10 dvoua Tou owvonoloU, N MOIKIA{a Tou oTaQu-
AloU, ouvbuacudg autwv A yla avapopd o€ €va
LOTOPLKO, YEWYPAPIKO N GANO aToxelo To onoio
xapakinpilel 10 kpaot.

TUrog kpaoiov

Avagépetal pe h xwplG yewypaikn €voelgn
(Enwpanéfiog Oivog, owog [Mpootateuduevng
lewypapikng Evoegng, Oivog Mpootateudpevng
Ovopaaiag Mpoéheuonc). Evag MIE ofvog npo-
€pXETaL and CUYKEKPLHEVN YEWYPAPLIKA NEPLOXN
kat Alota enuapendpevawy NolkIAlv. ‘Evag oivog
MOM npoépxetal and oUYKEKPLUEVN MOLKIALAKA
oUvBeon yla kaBe avayvwplopevn {wvn.

/

Ecobeia

H xpovid napaywyng tou Kpactou. And authv
pnopoUpe va oupnepAvoupe Tny nNAkia tou Kt
enopévwg 1o onpelo nou Bploketal otov KUKAO
{wngtou. Eniong, n xpovid avagépetal kat ené-
KTtaon oto Agydpuevo «Millesime», SnAadh oto av
N OUYKEKPLUEVN 000€Eld Atav KaAN, €€QLPETIKA,
METPLa M Kat NoAU Kakh. H avagopd auth ev
LloxUeL 1600 éviova otnv Kphtn, kaBwg ot KAL-
patoAoyikég ouvBnkeg elval og peydAo Babud
01aBepég and xpdvo o Xpovo.

[TowiAieg

‘Eva kpaol pnopel va eivat povonolkAlaké A

noAunotkiakd. Xtnv Kphtn  kaMepyouvrat
1600 TOMIKEG MOLKIAIEG, 600 Kat dlebveig. Kpn-
TIKEG AEUKEG MolkiAieg elval o BnAdva, Bi-
6lavo, MaABadla, Bpawabnpt, MMAUTo, Aagvi,
Mooxato kat epuBpég Kupiwg ot KotolpdAy,
MavtnAdpy, Adtiko kat Pwpéiko. Le 6,1 apopd

TG SleBveig MoKINieg, oto vnol ouvavtdpe Kupi-
w¢ TG Aeukég Chardonnay, Sauvignon Blanc,
Roussane kat g epuBpéc Cabernet Sauvignon,
Syrah, Mourvedre, Merlot, Grenache Rouge,
Carignan.

Xwpnukotnta @1aAng
OLKUPLEC XWPNTIKOTNTEG PLAAWY Elval AUTEG TwV
0,75 ml, twv 0,375 ml kat twv 0,1875 ml («agpo-
nopiké»). Ma kpaotd Babidg naiaiwong yno-
poUpe eniong va ocuvavthooupe PLaAeg dlapd-
PWV XWPNTIKOTATWY 6nwg tou 1,5 lt. (Magnum),
twv 3 lt. (Jeroboam), twv 6 lt. (Mathusalem),
aképa kat v 15 lt. (Nabuhodonosor).
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By Sofla Kalantidou

In every country and in every land,
the way people set the table, the food
they serve and the flavours each food
encompasses outline the culture, the
tradition and the habits of the society
where those who sit around that ta-
ble belong to. In this light, wine is not
just another addition to the table. It
is a product with a history lost in the
realm of legend; a product that has
even been glorified by certain ancient
civilizations.

The role wine plays in people’s lives is complex
and multi-faceted. It is part of their diet, contrib-
uting to their healthy development (provided
there is no abuse), while at the same time lift-
ing their spirits and bringing joy.

Embracing the view that wine plays a decisive
role in the success of a meal, we aim to raise
people’s awareness about this sensitive prod-
uct. The issues that will be discussed include
how to create a successful wine list, how to
store wine, how to achieve the ideal flavour
and wine pairings, but also how to set the wine
prices in restaurants.

To kpaoi oto eotiatépio

Ll

A successful wine list

Nowadays, the selection of wines found in the
market is increasingly growing, be it wines
produced in Greece or wines from traditional
winemaking regions of Europe or even from
countries of the New World. This means that
choosing the appropriate wines for a restau-
rant's wine list is not a simple task, but one that
requires specialized knowledge. The best thing
one can do is to seek the advice of wine consult-
ants or sommeliers (fortunately these can now
be found in Greece). After being informed about
the type of cuisine in question, these specialists
will propose wines that will best accompany
the restaurant’'s menu. Wine can be fascinating

Tns Zopias Kanavtidou

O pdénog nou o€ KABe xwpa, o€ KGOe
6n0 otpwvetal éva tpanédL, ta payn-
14 nou neplhapBdvel, ol yeUoelg nou
avadeikviel oklaypagouyv pe akpibela
oV noAttiopd, tnv napdadoon Kat Tig
ouvhBeleg tng Kowvwviag otnv onoia
avhkouv oL GvBpwnot nou Kdbovtal
YUpw ané auté ywa va to anoAaldoouyv.
Kau puoika to Kpaoi dev eivat anAwg
oupnAhpwpa oto tpanéfL. Eivat npoidv
He otopia nmou xdvetat oto XwWpPo Tou
HUBou, Beonotnpévo and kanotoug ap-
Xaioug NOALTLoHOUG.

0 podAog Tou KpaoloU otn {wh pag eivat noAu-
OUVBETOC. LUPHETEXEL OTO OLAITOAGYLIO TwV av-
Bpwnwy, €ndpwvIag uylelvd otnv avantugh
Toug -otav dev yivetal katdxpnon- Kat 1auto-
xpova anoteAel otoxeio wuxaywylag 1600 e
NV €TUPOAOYIKA €vvola TG AEng (aywyh Tng
Wwuxng), 600 Kat pe v évvola Tou KEPoU Kat
g xapdg.

Mwotetovtag Aonév otov kKaBoploTikd pdAo Tou
Kpaclou yla v enuuxia evég yelpatog, oto-
X0G Hag elval n evnuépwon Twv avBpwnwv
0TOUG XWpPoug eotiaong o€ 6,1t apopd autod To
eua{oBnto npotdv. Ta Béuata nou Ba pag ana-
oxoAhoouv elvat nwg Ba dnploupyhooupe Pla
enuxnuévn ANoTa Kpaotwy, N GUVIAPNGN TOUg,
ot davikol ouvduacpol yeloewyv Kal Kpaotwy,
M\ Kal oL TIHEG NWANCNAG TOUG 0TOUG NEAATEG
TwV eotiatopiwv.

H emtuxnpévn Alota
Kpaolwv

YApEPQ Ma oAoéva Kal NePLOGOTEPO PEYAAWVEL
N YKAUa Twv KPaotwv nou KUKAoPopoUv atnv
ayopd elte NpoKeLtal yla kpaald nou napdyoviat
oTn XWpea pag, ite and napadoolakég neplo-
x€¢ TNg Eupwnng elte and g xwpeg tou Néou
Kéopou. Etol, 10 va ent\éCoupe 1a KPaaold nou
Ba nepiéxel n Alota tou eotiatopiou pag eivat
dUuokoAn unoBeon kat xpetdlovial eBIKES YV-
oelg. To owotdtepo eival va anguBuvBoupe o€
oupBoUAoug oivou h o€ 0voxX00oUg -Mou €UTU-
XWG NAéOV €XOUPE Kal 0TN XWPa Pag-, ot onofot,
apoU evnuepwBoUlv yia 1o €idog g Koudivag
pag, Ba pag npoteivouv ekeiva ta €idn kKpaolol
nou pnopouUv va cuvodeUoouv euxdplota ta
nuata pag. To kpaoi elvat yonteutkh otopla,
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and itis well worth it for both professionals and consumers to keep up to
date with wine developments in order to expand their taste and memory,
but also have a critical view on the suggestions of specialists.

For starters, this requires having a general knowledge of the wine-pro-
ducing regions, as well as of the wineries in each region. Furthermore,
restaurants should seek serious and reliable suppliers in order to en-
sure stable quality and timely supply. The profile of the restaurant will
also determine the number of wines in the wine list. Simple restaurants
and taverns should offer wines of corresponding price and quality, but a
rather short selection. Gourmet restaurants serving unique culinary de-
lights should offer high-quality or even rare wines, with a wide selection
of labels. Restaurants serving local cuisine should offer the main wines
originating from the same region as their cuisine.

It is absolutely necessary for restaurant owners to become deeply famil-
iar with the wines included in the wine list, so as to be able to assume
the responsibility of suggesting a certain wine to customers. Sommel-
iers are perfect for this kind of service. Of course, not all restaurants can

€101, KaAS glval 6oL va evnuEPWVOPAOTE HLapKWG -wG eNayyeAUaTie Kat
WG KATAVOAWTEG-, WOTe va e€aokoUpe Tn yeuaon, TN pvAun, aAAd kat va
EXOUE KPLTLKA dnoywn oTLG NPOTACELG TWV ELBLKWV.

' auté anatte{tal Kat apxdg YEVIKA yvan Twv NEPLOXWV Mou Napdyouv
kpaaol, kaBw¢ Kal Twv ovonoleiwy Nou avhkouv o€ kaBe neploxn. Eniong,
Ba npénet va aneuBuvopacte o€ coBapoUc Kal PepEyyuoug NPOUNBEUTEG,
yla va e€acpaAifoupe navia otaBeph nodtnta Kat owaotd xpovo napado-
ong. And 1o npoiA tou eotlatopiou pag e€aptdtat kat o aplBudg Twv Kpa-
olv nou Ba nepiauBavel n Alota. AnAd eotiatdpla Kat TaBEPVEG Pe anin
koud{va ouvbudadouv avtioTolxng NowdTNTAG Kal TG KPAold, Pe Pikpn Alota
enthoywyv. Eotlatdépla UPnNAAG PJayeLpIKAG MOU MPOCPEPOUY LOVABIKESG ON-
Houpyleg Twv o NPOoPEPOUV MOLOTIKA M Kal ondvia Kpaaold, o€ YeydAn
notkia etiketwv. Eotlatopla pe eBvikh koudiva Ba npénel va npoodépouv
Baolka kpaold Twv NEPLOXWYV NPoEAeuong TG Koudivag Toug.

AndAuta anapaitnto ivat va yvwpi{loupe o BABoG 1a Kpaotd Tou KataAd-
YOU Hag, yla va ynopoupe va avaidBoupe tnv euBUvn tng eMAOYNG €VOG
Kpaaolou, 6Tav xpelaotel va 1o Npotelvoupe oToug NeAATeG pag. Auth v
uynAn unnpeoia npoopepouv dptota ot owvoxdol. Elvat BEBata katavontd
ot Sev eivat duvatd 6Aa ta eotiatdpla va dlaBgtouv owvoxdo. Ltnv nepi-
ntwon nou n enévéuon dev NpoBAENEL TET0l0 €EEIOIKEUUEVO NPOCWNIKO,

employ a sommelier. If there is no provision for such specialized staff,
the owner of the restaurant can build up his own wine knowledge and
provide training to the restaurant waiters on proper wine selling tech-
nigues. In Greece, however, restaurant owners need to realize that it is
necessary to work with and trust certain people with specialized wine
knowledge. On the other hand, certain sommeliers should also try to be
more down to earth and less snobbish when it comes to client choices,
and not intimidate both restaurant owners and clients by making wine
seem as complex as astrophysics! | am confident that with proper train-
ing both parties will realize their common interest and meet somewhere
in the middle.

Special attention needs to be given to the aesthetics of the wine list,
which should match the overall profile of the restaurant, provide pre-
cise information and be free of mistakes (as is often the case). Further-
more, the wine list should be balanced: white, rosé, red and sparkling
wines, liqueurs, etc, should all be listed by type, origin, class and price.
The wine list should include the geographical indication and trade name
of each wine, the producer and, of course, the price. Two more pieces

Choosing the appropriate wines
for a restaurant’s wine list is
not a simple task, but one that
requires specialized knowledge.

To va emAé€oupie 1a kpaoia
mov Ba mepiéxel n Aota

TOUL €otiatopiov pag eivat
Sd0oKkoAn vrnidéBeon Kat
xpelagovral €161KEG YVWOELG.

pnopel 0 BLOKTATNG va endLWKeL TNV avaBAaBuion Twv SIKWY TOU OWVIKWV
YV oewv, aAAG Kal Tnv eknaideuon twv anAwv oepBltdpwy Tou KATaoTh-
MaTOG 0TN 0WOTH NWANGCN TWV Kpaolwy. Xpelddetal dUwg otn XWpa Jag
va NapadextolV ol NIXELPNUATiEC €0TIATOPES TNV avaykaldtnta unapéng
kanowwv avBpwnwyv pe e€eldikeuon oto kpaot pe Toug onoloug KaAod Ba
htav va cuvepyddovial kat va toug epniotelovial. Puotkd kat Pepikol ot-
voxooL and tnv nAsupd toug Ba npénel va npoonaBnoouv va eivat gu-
OlKATEPOL, VO [NV €lval «ovoun» Pe TG €MNAOYEG TOU NEAATN Kal va pnv
Tpopadouv enixelpnpatieg kat ouvdattupdveg napouactdloviag 10 Kpaaot
WG... aotpoualkh! Mol Ba ndel dpwg, Ba eknadeutolpe Kat cUvioua Ba
yepupwBel n andotaon, yla 10 Kowd dPeAOG...

I6laltepn npoooxn npénet va 608l otnv aloBnTikA tou KataAdyou pag,
nou KaAd eival va «dgvel» pe 10 Npo®iA 0AGKANPNG TNG eNxelpnong, va
elval akpIBAC, owaotdg Kat xwpig AdBn - 6nwg cupBaivel cuxvd. Na sivat
LoOPPOMNNUEVOG: AEUKd, polé, €puBpd, appwdn, Alkép K.AM. katd €idog,
av@Aoya pe v NpogAeuon, TNV KAGon Tou kKpaotloU Kat tnv Thn tou. Evag
KOTAAOYOG KPaoLwV NPENEL va Napouctddel In YEwypaplkh EvOelEn Kat 1o
EUNOPIKG BVOHa TOU KpaaoloU, Tov Napaywyod/eUPLaAwTh Kal UOLKA TV
T tou. Eniong npénetl va avagépetal 1600 10 NEPLEXOPEVO TNG PLAANG
o€ KUBIKA ekatootd (dykog), 600 Kal 0 aAKoOAIKOG BaBudg Tou KpaaotoU.
lMa va tkavonothooupe To PHEYaAUTEPO MOOOOTO TWV avBpwNwWY Nou €nt-
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of information that need to be included are the size of the bottle and the
alcohol content. In order to satisfy as many clients as possible, the wine
list should be straightforward and reasonable, inspiring the feeling of
top-quality services. Greece has a large supply of wines from all over
the world. Restaurant owners only need to know the "best” wines of each
winery and adapt them to their business. From every category, they need
to pick those wines that will blend with and showcase their cuisine. Wine
consultants or sommeliers should also assist in avoiding wrong choices
or combinations. It is a fact that restaurants make a considerable profit
out of wine sales, which could not have been generated by serving food
alone, no matter how extravagant or expensive. Good wine generates
profit only when chosen correctly and served impeccably.

Wines are never the same from year to year, much more so from pro-
ducer to producer, even when coming from the same region. Some pro-
ducers use blending to produce homogenous wines over the years, thus
creating recognizable wine types. In fact, standardising wine is a princi-
pal concern for many producers of industrialized wine. Careful, though,
as special features are considered an advantage in high-quality wines!

Aéyouv yla paynté 1o Xxwpo pag, Ba npénel va dlapopewaooupe yia Alota
€vTlun Kat Aoylkh, mou va dnpioupyei 1o aloBnpa étt toug napéxovial unn-
peoi{e¢ UPNANG MoldTNTag. LN Xwpa Kag n Npoo®opd KpacloU and kabe
ywvid Ing Ing eivat peydAn. Apkel va yvwpidoupe 1a «kaAltepa» kpaold
KABe owvonol{ag kat va ta npocapudaoupe otny enxeipnoh pag. Anod dAeg
TG Katnyopieg, Ta €idn Kat ta xpwpata kpaolwy Ba Npénet va eNNEEOUPE
ekelva nou Ba Woopponhoouv kat Ba avadeifouv tnv koudiva pag. ESw n
OuUpEeToxn evdg oupBoUlou olvou h evédg olvoxdéou BonBa noAu oto va
ano@Uyoupe AdBog enhoyég h ouvbuaapous. OAot yvwpiloupe 6T and
TG NWANCELG TWV KPAOLWV OTo €0TLaTOPL0 NpokUnTtel ndvia éva oeBaotd
k€POOG, 10 onoio bev Ba pnopoUcape va NETUXOUPE O€ KapLd nepintwon
Kal JE TO MNLo... OTOALOPEVO Kal akptBd niato. To KaAd kpaol pEpveL KaAd
képdn, 6tav blaAéyetal owatd kat oepBipetal dyoya.

‘Eva kpaol noté dev eival {6lo and napaywyn oe napaywyh KaBe xpod-
VoU, NOAU MEPLOOOTEPO PUOIKA and napaywyd o€ Napaywyod €0Tw Kat
g Blag neploxng. Kanotol napaywyol Katapépvouv pe NPoopelfelg
TWV KPaolwyV Toug va napdyouv Kpaold nou napouctalouv dlaxpovikn
opoloyévela. AnptoupyoUv €10t TUNoug avayvwpiolUoug, e anotéAeopa n

The time spent in the cellar multiplies
profits and pleasure

All quality wines always react to certain stimuli, just like the human
body. Unfortunately, in conditions where humans feel at ease, the wine
suffers and can be ruined. For a wine to be properly preserved, evolve
and provide maximum pleasure, it requires the following storage condi-
tions: low temperature, adequate humidity, absence of odours and vi-
brations, dim lighting. It goes without saying that bottles must be stored
horizontally.

Temperature

Regardless of its type, category, colour or origin, the most important
conditions for best preserving wine are primarily stability and secondar-
ily low temperature, the ideal temperature being 51°-55° F (11°-13° C).

However, if there is no way to achieve such low temperatures and keep
them stable, it is preferable to store wine in areas with a higher tempera-
ture, e.g. 59°-60° F (15°-16° C), but with the possibility of keeping that tem-
perature stable.

tunonoinon va anoteAel chuepa Baowkn end{wgn yia apketols anod toug
napaywyoUg Blopnxavonoinpévwy Kpaotwy. MNpoooxn dPwd: ota kpaotd
UYnAWV npodlaypapwy n 1blaltepdtnta 1ou kabevog Bewpeital KUpLo
npotépnpd tou!

O xpdvog otnv KaPa @EpveL...
Xpnpa kai armdéAavon

‘OAa ta nototikd kpaatd aviidpolv navia o€ oplopeva epebiopata, 6nwg
aKkpBWC Kal 0 avBpwnivog opyaviopds. Auotuxwg dpwg ekel nou et
aveta o AvBpwnog, UNoEPEL Kal KATaoTpEPETaL 10 kpaat. a va ouvinpn-
Bel owotd 10 Kpaoi, va e€ehixtel Kal va dwoel Tov KAAUTEPO €aUTO TOU Kal
N PeyaAUtepn duvath anéAauacn, €xeL avAykn 0To XWPo GUAAENG Tou and
XapnAn Beppokpacia, apketh uypaoia, anoucia oopwY Kat Kpadaouwy,
eAAX10T0 pwToPS. Duolkd Bewpeltal bedopevn n nAdyla BEon pUAAENG
TOU KpaotoU.
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Humidity

The ideal humidity levels for a cellar vary from 70% to 75%. Such humidity
levels extend the useful life of corks (which must not exceed 15 years).
This is why it would be advisable to install a special device that regulates
humidity levels by absorbing or adding humidity, according to the needs
of the cellar.

Lack of humidity makes corks dry faster and dilate, allowing oxygen to
get into the bottle and cause oxidation, which ruins the wine.

By contrast, increased humidity in the cellar makes labels and carton
boxes go mouldy, while at the same time causing wooden structures
and shelves to decompose, which results in the rapid development of
harmful micro-organisms between corks and capsules.

Absence of odours

The storage area should be free of odours. Basements that are used to
store oil or cleaning products are entirely unsuitable for wine storage, as
they carry the risk of such odours getting into the wine very quickly.

Oeppokpacia

Ave€dptnta ané to €{6og, v Katnyopia, T0 XpwHa A TNV NPoéAeucn Tou
KpacoloU, kKaBoplotikh NpolnéBeon ya th cwoth cuvthpnon Tou lvat
KaTa KUPLo AdYo n otaBepn kat katd 6eUtepo Adyo n xaunAh Bepuokpaaia.
|6avikn Beppokpaoia Bewpouvtat ot 11°-13° C.

Av bev pnopoUpe va NetUxoupe 1600 xapnAn Beppokpacia otaBeph yia
6A0 10 XpOVOo, €ival MPOTHATEPO VA PUAGUE TO Kpacol o€ XWPOUG nou n
Beppokpacia elvat pev peyaAdtepn, n.x. 15°-16° C, aA\d nou n otaBepo-
NTd NG elval neploadtepo e€aoPailopévn.

Yypaocia

H bavikh uypaoia plag owothg kaBag kupaivetat and 70% wg 75%. H
uypaacia auth e§aopaAilel Tn peyaAUtepn dldpketla otn {wh Twv PEANWY,
nou noté dev unopel va Eenepdoel ta 15 xpovia. M autod eivatl okoniuo va
npopnBeutoUpe TV €8IKA cUOKEUN Mou puBpidel povipa ta enbupntd
6pta ng uypaoiag, anoppodd 6nAadh A NpoaBétel udpatuoUg oty atpo-
opalpa, avaloya Pe TG avaykeg Ing KaBag pag.

H éMewn uypaciag «BonBd» oto va oteyvwvouv yphyopa ol eAo, va
SlaoTéNovTaL Kal 0T OUVEXELD, MEPVWVTAg To o§uydvo péoa oto Kpaot,
apxiCel n kataotpoPlkn ofeidwon. AviiBeta, n MoAU uyph atpdopalpa
péoa otnv KdBa pouxAlddel TG €TKETEG Kal Ta xaptokBwtia, daBpw-

Absence of vibrations

Wine storage areas need to be away from areas that produce vibrations
(e.g. railway tracks).

Loud noises and strong vibrations make the wine sediment float, caus-
ing turbidity in some wines. Older wines (6-10 years] are particularly
susceptible to noise. If there are no vibration-free areas available, then
vibration-absorbing springs should be fitted onto the lower shelves.

Lighting

Wine storage areas need to be dark and, if need be, lighting should be
provided with 25W incandescent bulbs rather than fluorescent lights. The
wine is thus protected against types of radiation which may cause pho-
tochemical reactions.

Besides, the green, olive-green or brown bottles used by wine producers
provide permanent protection against ultraviolet rays that cause flavour
deterioration.

For restaurants without an area that can be fashioned into an ideal stor-
age facility, technology provides a solution. There are air-conditioned
wine cabinets available in the market that ensure ideal storage condi-
tions: 53° F (12° C) temperature, 75% humidity, all-regulated environ-
ment, carbon filter for unpleasant odours, permanent ventilation with a
special device and shock absorbers. Most importantly, there are many
different models available, in various sizes. Once again, the love for wine
overcomes all obstacles.

VOoVvTag Tautoxpova TG EUALVEG KATAOKEUEG Kal Ta pdgLa, Ye anotéAeoua
noAU ypnyopa va eppaviotolv entBAaBelq pikpoopyaviopol avaueoa
0TOUG PEANOUG KaL TIG KAWOUAEG.

Armovoia oopwv

0 xpog pUAaENG Npénel va eivat anaAlaypévog anoé oopEg. YNoyeta nou
xpnatlyonotolvtatl tautdxpova yla anoBnkeuon netpeiaiou h npoldviwy
OLKLAKNAG XpHong eivat anoAUTwg akatdAANAa yla T GUVTAPNON TOU Kpa-
owoU. Ot oopég and 6Aa autd kwvduvelUouv NoAU yphyopa va nepdoouv
010 Kpaol.

Armovoia kpadaopwv

0 xWpog PUAAENG Tou KpaoloU npénet navia va Bpioketal yakpld and
onpeia nou yia dtdpopoug Adyoug dnploupyouvial kpadaouol, M.x. ypau-
MEG TPEVOU.

Kdnotog peydAog B6puBog h kat kdnotot kpadaouol kdvouv 10 PUCLOAC-
Y6 ({€npa tng eLaAng va awwpeital, npokaAwvtag duouevh BoAwpata o€
MEPLKA ano ta kpaold. I6aitepa unogépouy ta «peyalltepa» (6-10 €1wv)
kpaaold and toug BopuBoug. Av bev pnopoupe va BpoUue éva Xxwpo yla
10 Kpaol xwpig kpadaopoug, T6te pnopoUpe va TonoBeTNoouPE 0Ta KATW
papLa 1a €8IKAG EAATAPLA NMOU UNAPXOUV Kal anoppopoUv Toug NepLood-
TEPOUG KpadaopoUg.
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Harmony in flavour

The dietary and social habits of every people have defined the kind of
cuisine they prefer. Wine, of course, is no exception. This applies to the
type, number and order in which the wines are presented.

Modern dietary habits and workplace stress usually demand simple so-
lutions for the everyday table, which means drinking a single wine. By
contrast, three or even four different wines may be offered in official or
festive occasions or when dining at a good restaurant. In any case, what
matters is that the wine should highlight not only the taste of the food, but
also its very own. During a meal, people seek harmony between what
they eat and what they drink. Alternating tastes should not compete or
counteract with each other. They should rather follow the same direction
and stand out. A highly aromatic wine does not match a dish with neutral
taste and, naturally, a tasteless wine is no match for a tasty dish.

There are so many flavours in the world of wine that it is impossible
(with a few exceptions of course) not to find the appropriate wine for the
food being served. As far as harmony in flavour is concerned, a first level
of approach could be the wine colour. The harmonious matching of col-
ours paves the way to the harmonious matching of tastes. White light-
coloured wines are a better match for foods with similar colours, such as
white meat (fish, chicken, etc) and white or light-coloured sauces. On the
other hand, the intense colour of a red wine immediately makes people
think of red meat and dark-coloured sauces or sauces made with wine.
Of course, there are exceptions to every rule.

A second element for a successful pairing is the composition of the wine

0 xWpog PUACENG TwV Kpaolwy Npénel va eival Navia oKoTEWOG Kal 0
QWTOPGG Tou, 6tav xpetadetal, va yivetal ye Auxvieg nupdktwaong 25W
kat &xt pe Auxvieg @Boplopou. Etal, npootatevetal 1o kpaol gag and aktt-
voBoAleg, nou unopel va odnyhoouv o€ BUGAPEDTEG PWTOXNHPIKES AVTL-
dpdoetg. EEaMou pla géviun npoctacia twv Kpaolwv and TG unepLwdelg
aktiveg Nou NPokaAoUV YEUOTIKEG aAoLwaoelg glval ol npdctveg, Aadi n
KAPE PLAAEG MoU NPOTLOUYV oL olvonapaywyol.

I’ autoUg nou dev SlaBétouv KAMoLo xWpo nou Ba pnopoUoe va dlapop-
QwBEel pe NPaKTKA péoa og 1Bavikd xwpo GUAAENG, n texvoAoyia bivel
™ AUon. Yndpxet n kKAaulépevn kaBa-£émnAo, nou e€aopaAilel g 1da-
VIKOTEPEG OUVBNKEG yla 10 Kpaol: Beppokpacia 12° C, uypacia 75%, 6Aa
puBuLlbpEva, pidtpo avBpaka yla TG duodpeoteg HUPWOLEG, PovIHOo e€a-
EPLOMO HE EWBIKA OUCKEUN, 0UOTNUA PIKPWY QUOPTIOEP yla anoppo®non
TWV KPadaopwy Kat nponavidg noAAd Slapopetikd poviéla, Slapodpwyv
dlaotdoswy Kal Xwpntukotntag. Akdua uia gopd n aydnn yia 10 kpaoi
Eenepva k&Be eunddLo Kat HuokoAia.

O SLaTPOPIKEC OANG Kal KOWVWVIKEG ouvhBeleg KABe AaoU €xouv kaBopi-
o€l Kat 10 €(bog g koudivag nou npotipd. Kat puolkd dev pével anéfw
10 Kpaoi, elte apopd Tov TUno Tou €ite Tov aplBuod h n oelpd Ye tnv onola
Ba napouctactouv.

Ot oUyxpoveg BlaltNTIKEG OUVABELEG Kal N €pyactakn €viach cuvhBwg
enBAMouV anAég AUoeLC yla To KaBnuepvo Tpanéd, dnAadn tn xpnoluo-
no{non evag Kat pévo kpaotoU. AvtiBeta éva enionpo h €0pTactikd yelua
" pLa €€060¢ og kahd eotiatoplo afidouv tpia A, yiati dxL, Kal T€ooepa Kpa-
ola. Kat otig 600 neptntdoelg autd nou €xel onpacia gival 1o kpaoi nou
ouvodeUEL TO PAyNTO va To avadelkVUEL YEUOTIKA Kal va avadelkvUeTal Kat

WINES OF CRETE « 2012

itself. The proteins
found in fish are very
hard to match with the
tannins contained in a
strong red wine, such
a combination leaving
a metallic taste in the
mouth. Furthermore,
the aromas of seafood
are hard to match with
those of a strong red
wine. And since there
are exceptions to eve-
ry rule, a fish cooked
with a sauce contain-
ing red wine may be
accompanied with the exact same wine, in much the same way as a
high-fat fish can be matched with a light tannin-free red wine served at
53°-55° F (11°-13° C).

It is no coincidence, however, that white wines have taken their rightful
place next to most types of seafood.

White wine reduces the saltiness of seafood, limiting it to the right levels,
while the taste of the wine itself is highlighted at the same time.

Apart from fish, of course, white wines can pleasantly accompany chick-
en, veal or ham, grilled or cooked in white sauces. Moreover, a white
wine with fairly high acidity can accompany cold cuts, pasta, goat meat
and lamb.

autd. Ltn dLdpkela evag yeUpatog avadntape tnv appovikh oxéon avaueoa
0€ aQUTO Mou TPWHE Kal ae autd nou nivoupe. Ot yeUoelg nou evaAAdooo-
viat dev npénet va aviipdxovial n pia tnv dAn oUte va e€oudetepovovial.
AvtiBeta, npénetva éxouv Tnv (dla kateUBuvon Kat va avadeikvuovtal. Eva
kpaol NAoUalo og apwpata dev talplddel kaBoou e €va nidto oudEtepo
YEUOTIKG, Kat BEBata pun yeuotikd kpaol adikel éva yeuoTtikd nidro.

0 nAoUTog Twv YEUOEWYV OTO XWPO ToU Kpaadlou efval 16oo peydAog, nou
elvat abuvaro -pe kdnoleg e€alpaelg BEBala- va un Bpoupe 10 KatdAnAo
kpaol yia 1o nidto nou eniné€ape. Mwa NpwIN Npocéyylon g appoviag
otn yeuon pnopel va yivel ye Bdon 10 xpwpa Tou KpactoU. To apuoviko
HE0LHO TV XpWHETWY NPOETOUACEL Kal TO appovikéd HEoL0 Twv yeUoe-
wv. Ta AeuKkd Kpaaold pe 1o anaAd avolxtd Toug Xpwpa taplddouv KaAu-
TEPA HE TG TPOYPEG MOU €XOUV AVANOYEG XPWHATIKEG ANOXPWOELG, ONWG
Ta AeUKA Kpéata (wdpl, kotdnoulo K.AM.) Kal LG AEUKEG h avOIXTOXPWUES
0dAtoeg. To €viovo XpWHa VoG KOKKIVOU KpaoloU Pdg npodlaBétel aué-
OWE YLa €Va «NAVIPEUa» PE KOKKIVO KPEATIKG KAl OKOUPOXPWHEG OAATOEG
" odA\toeg Qriaypéveg pe Baon 1o kpaol. Puoikd navioU unApxouv Kat ot
ealpéoelq.

‘Eva 8eltepo otowxeio nou kaBopilet évav enttuxnpévo ocuvbuaoud eival

auth kaBauth n oUvBeon tou kpacotoU. Ot Npwrelveg evog waptod noAu
duokoha oupBiBadovtal pe TG Taviveg Nou Neptéxel éva duvatd KOKKIVO
kpaoi. O ouvbuaaopog Toug cUVNBWG aPVEL 0TO OTOPA HLa HETAAALKA YEU-
on. Akopa, 10 dpwpa Twv Bahaoowvwyv dUokoAa tapladel pe 10 dpwpa
€VOG KOKKLVOU Suvatou kpaaoloU. Ki enetdh naviol £xoupe Kal e€ALPETEL,
dlaniotwvoupe Nwg éva Yapl payelpepévo de odAtoa otnv onoia cupe-
Téxel KOKKIVO Kpaol unopel va ouvodeutel ané 1o (610 kpaal nou xpnaot-
ponolhBnKe yla v napackeuh tng odAtoag. Akdua, €va éviova Anapd
Wépt ynopei va talptddet ye €va eAa@pU KOKKIVO Kpaol, xwplg taviveg,
oepBiplopévo otoug 12°-13° C.

Aev elval tuxaio ndviwg nou ta AeUkd kpaaold €xouv ndpet T Béon nou
TOUC apHOEl WG YEUOTIKA CUVTIPOPLA TWV NEPLOCOTEPWV MPOIOVIWY Mou
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In any case, it is not right to choose the type of wine that will accompany
a dish based solely on the main proteins of the food, as more factors
come into play, such as the cooking method, the serving temperature,
the spices used and the accompanying dishes.

By contrast, the rich composition and complexity of red wines make them
more suitable for accompanying heavier dishes with more intense fla-
vours. Light, low-tannin red wines are an ideal match for low-fat meats,
such as veal, chicken and turkey. Strong, high-tannin red wines can be
nicely paired with red meat and game. The heavy proteins contained in
these meats add to the taste of the wine. On the other hand, the complex
fragrance of these wines, full of dry fruit, spices and truffle aromas, is
a perfect match for this type of dishes. The wine should always match
the most intense flavour of the dish, which in many cases is the sauce
accompanying the dish.

Broadly speaking, one could say that “great” wines require fine culinary
compositions with high potential. By contrast, the cuisine that relies on

pag npoo@épel n BdAacoa. H yelon tou AcukoU KpactloU PEWWVEL TV al-
oBnon tng aApUpag nou xapakinpilel ta Bahacowvd A 1o Wdpy, TV ne-
plopilel ot OwWOTEG TG BLAOTACELG, eV TAUTOXpova avadelkvuetal anod
authv. BéBala, Ta Acukd kpaaold, ektég and 1o Wdapt ouvodelouv guxdapl-
070 T0 KOTOMOUAD, T0 pooxdpt A o apndv, Wntd N PayelpEPEVA E AEUKEG
odAtoeq. Akoua, éva Aeukd Kpaol e OXeTKE peydAn ofUtnta unopel va
ouvodeUel €va MATo aAaVTIKWY, €va Mdto Pe Hakapdvia, T0 KATolkiolo
Kp€ag N 10 apvdakl Tou YaAaktog. Ziyoupa ndviwg dev eivat owotd va ent-
Aéyoupe Tov TUNo Tou KpacotoU nou Ba cuvodeUoel éva nidto Baot(dpevol
pévo atnv kUpla npwtelvn tou nidtou, yiati naidouv pdAo kat Aol napd-
YOVIEG, OnwG n pEBodog payelpépatog, n Bepuokpaoia oepBipiopatog, ta
KOPUKeUUaTa, aANd Kal T oUVODEUTIKA.

Avti{Beta, n nAoUota oUvBeoN TV KOKKIVWVY KPACLWY KAl N YEUOTIKA TOUG
noAuniokdtnta ta Kdvouv KataAAnAGTepa va cuvodeloouy Mo Baptd mid-
10 JE €vioveg YeUOoELG. Ta KOKKLVa eAaPpLa kpaold pe Alyeg taviveg talpla-
Jouv 0g Anaxa Kpéata 6nwg 10 Jooxdpl, To KOTONOUAO Kal n yaAornoUAa.
Ta duvatd kKOkKiva kpaold pe NoAAEG Taviveg ouvbudloviatl MoAU KaAd pe
T0 KOKKIVO Kp€ag Kat 1o Kuvnyl. Ot Baptég npwrteiveg nou undpxouv ¢
QuTA Ta KPEaTa AEtoupyoUV EVIOXUTIKA yla TN YEUOTIKNA avdadelgn tou kpa-
alou. And tnv GAAN, 10 NOAUNAOKO PMOUKETO QUTWV TWV KPAolwy, YEUETo
apwpata Enpv epoUtwy, JNaxaplkwy Kat Ipouag, S€vel andAuta e
authv TV Katnyopia edeopdtwy. Maviote npénel va taiptaloupe 1o Kpaoi
JE TNV Mo éviovn yeUon Tou MLATou, Nou o€ MOAEG NEPINTWOELG €lval n
odAtoa n onoia ouvodeUel To Midto.

the intense flavour provided by many spices requires easier wines, white
or red, whose main feature is their refreshing character.

Most Greek cuisine dishes fall into that category, which explains why
Greeks tend to consume white and light red wines.

A large but also fairly misunderstood category of wines is rosé wines.
Great wines are rarely found in this category, although over the last
years, several noteworthy labels have been produced both in Greece
and abroad. A rosé wine can easily accompany fish, white meat or meat
cooked with lots of spices. Furthermore, a rosé can offer a nice and
pleasant solution for the everyday table.

Finally, sparkling wines are usually paired with sweet desserts or fruit.
Sweet desserts can also be paired with sweet wines.

There is no single choice about which wine accompanies a specific dish;
surely, however, some wines are better than others.
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Y€ YEVIKEG YPAUMEG UNopoUpe va noUpe OTL Ta «peyAAa» Kpaold anattolv
MayeLpLIKEG ouvBEaelg Aentenienteg Kat pe peydAeg duvatdtnteq. AvtiBe-
10, n kou{{va nou Baoiletal otnv éviovn yeuon nou 6{vouv ta NoAAG Kapu-
kelpata éxel avaykn and no eUKOAd KPAold, KOKKLVA h AEUKd, Pe KUPLO
XAPAKINPLOTIKG To §POCLOTIKG ToUG Xapakthpa. Ta neplocdtepa nidta g
eMNVIKNG koudivag avhkouv o€ auth tnv Katnyopia kat €tot e€nyeital n
1don nou undpxel otnv EANGGa yla KatavdAwon AEUKWV Kal eEAappv
KOKKLVWV KPAoLWV.

MeydAn, aAAG kat oxetkd nape€nynuévn katnyop{a Kpaolwv eival ta
pol€. Le authv tnv katnyopia ondvia ouvavidue €va peydAo kpaoi, av
Kal ta TeAeutaia xpovia undpxouv apketd aglohoya delypata anod tov eA-
Anviké, aA\d kat 1o 6leBvh apneiva. To pole kpaal ouvodelel eUKOAa
Wwépt, AeUKO Kpéag N Kp€ag PayelpePévo Pe MoAAG kapukeUuata. Enlong
10 pol¢ kpaol punopel va eivatl pyla kaAh kat euxdplotn AUon yla 1o Kabn-
pepvo yelua pag.

TéNog, Ta appwdn kpaaotd taplddouv ouvnBw e e YAUKA endopnia n pe
@poUta. Xnv nepintwon 1ou YAuKoU enwbopniou talptddet eniong Kat éva
YAUKO Kpaol.

Aev undpxel ovadikh eMAoyh yLa 10 Nolo Kpaat MpéneL va ouvodeUael Ka-
MoLO CUYKEKPLUEVO NLATO, olyoupa OpwG peptkd eival kaAltepa and dAAa.
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Always seek balance:

Sour. Sour food (tastes of lemon, lime or vinegar) requires wines with
high acidity. For tomatoes, which are quite sour, ltalian wines are a good
option, as they have been made to match a cuisine dominated by this
ingredient.

Sweet. Sweet foods can make a wine seem drier. Sweet wines should
be sweeter than the dessert they accompany.

Salty. Salty foods, such as olives, oysters or other shellfish, will strike a
better balance with a crisp, dry, light wine.

Spicy. Spicy foods go well with wines produced from very ripe and juicy
fruit that have not been aged in barrels or that have aged for a short pe-
riod of time. For example, wines such as Sauvignon Blanc or a mature
Merlot are a perfect match for spicy foods.

Smoked. Smoked foods require wines with strong character, which will
counterbalance the strength of the smoke.

The classic companion of a lightly smoked salmon is Champagne Brut.

Zwd. Ta §va eayntd (yeUoelg AepovioU, YAUKoAédovou n €610U) anat-
ToUV KPaoLd Pe PeydAn ofUtnta. a tnv viopdta, nou gival noAu 6€wvn, ta
(TaAk@ kpaaold eivat kaAn entioyn, yiatt €xouv @uiaxtel yla va taiptalouv
npayuatkd pe pua koudiva atnv onoia Kuplapxel n xphon tng vViopdtag.
Mukd. H yAukUtnta oto gayntd pnopel va kavel €va kpaol va gaivetat
no §npd. Ta yAUKA kpaold npénel va eivat YAukUtepa and to endépnio
mou ouvodeUouy.

AApupd. @ayntd aApupa dnwg eivat oL ALEG, Ta oTpeibla n AAa 0oTpaKo-
€16h Loopponolv KaAUTepa PeE €va tpayavod, Enpd, ehapu kpaol.
Mikdvuika. Me ta NikaAviika @ayntd cuvouddovial apuovika ta Kpaold
nou napdyovtat and noAU wpLda Kat xupwdn epouta, ta onoia Sev Exouv
naAaloel o€ BapéAL h €xouv NAAALWOEL yla 0UVIOHO XPovIkG Sldotnpa.
Ma napddetypa, kpaold énwg 1o Sauvignon Blanc h éva wpo Merlot
TaipLéddouy KaAd pe ta NIkAviika eayntd.

Kanwviotd. Ta kanviotd ayntd xpetddovial Kpaold Je €VIovo Xapakthpa
yla va avietwnioouv tnh dUvapn tou kanvou. Evag eEAappd Kanviopévog
0oAop6G elvat kKAaolkog aUvipomog yia tn Champagne Brut.

In what order should wines be served?

During a meal, white wines should always be served before red ones.
However, if a nouveau wine (red) is to be served, it should precede a
white but more complex wine, such as a Chardonnay that has passed
from an oak barrel.

Furthermore, when two wines of similar quality but of different age are
to be served, the younger precedes the older. Otherwise, the complex
aromas of the older wine will compromise the younger one, which will
seem too simple and immature if served second in line.

The order in which wines are served needs to correspond to their quality,
which should be rising. By the same token, the same applies to food. The
wine being served at any given moment should not foster the desire to
return to the previous one.

One last note: Many believe that the state of inebriation is reached quick-
er when different wine types are served. The reaction of the human body
to alcohol depends exclusively on the final alcohol concentration in the
blood, which is entirely independent of its origin.

YepBipoupe ndvia ta Asukd kpaold npv and ta KOKKLVa o€ éva yelpa.
Yinv nepintwon B€Bawa nou npdkettat va oepBipoupe nouveau kpaot
(KOKKLVO), auté Ba npénet va nponyeital and €va Aeukd, aAAd nio olvBeto
kpaot, 6nwg yla napddeypa pnopei va eivat éva Chardonnay nou €xet
nepdoet and 6pUtvo BapeAL

Akobpa, og éva yeUua nou npokettat va ogpBLplotoly 0o kpaaold avaioyng
nolétntag, aAAd dlapopetikng NALkiag, To Mo véo Ba npénet va ogpBipetat
nptv and 1o NaAwd. Alapopetikd, Ta oUvBeta kat MOAUNAOKA apwHATa ToU
naAawdtepou Ba ekBEaouv 10 veapd Kkpaoi, mou Ba @aivetal anAoiko Kat
avwpLpo, av oepBiplotel beUtepo otn oelpa.

H oelpd napouciaong kéBe kpaacloU oto Tpanédl Npénel va sivat avéioyn
ME TNV NotdtnTd Tou, N onola npénet va akohouBel avodikn nopeia. Ou-
olka 1o {8lo 1oxUel kat yia ta gayntd. Etol, 1o kKpaot nou nivoupe dev Ba
npéneL Note va pag dnpoupyel tnv enBupia va eNoTpEYoUPE o€ autod
nou nivape Nponyoupévwg,.

Mua teAeutaia dieukpivion. MoAAol notedouv 6Tl N Katdotaon NG PEBNG
entaxuvetal av undpxouv aAlayEg ota €(dn twv kpaalv nou Ba oepBipt-
otoUv oto 1pandl. Ba npénet va yvwpidouv 6t n aviibpacn g aAKodANG
OTOV OpYavIop6 €€apTdtal anokAELOTIKA and TNV TEAIKA TNG OUYKEVIPWON
oto aiya, evw lval tedelwg avefdptntn anod tnv NpoéAeuch NG,
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INDIGENOUS
You ‘ve reached the land of GRAPE
VARIETIES
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Kotsifali Vidiano

Liatiko Vilana

Mandilari Plyto

Romeiko Dafni
Thrapsathiri
Muscat of Spina

Malvazia di Candia
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