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Existing wine names - Technical file

I. NAME (OR NAMES) TO BE REGISTERED

Crete (el)

ll. APPLICANT’S DATA

R

ALEXAKIS STYLIANOS — VIBONON

SOCIETE ANONYME &
MANUFACTURING COMPANY

Greece

PERIDI METOCHI, 71110
HERAKLION — CRETE, Greece

6988069772, 2810252019,
1 2810252020

12810256535

_| seo@wine.org.gr

MILIARAKIS PANAGIOTIS —
MINOS CRETAN WINES

SOCIETE ANONYME,

| Greece

PEZA OFHERAKLION, 70100,
HERAKLION, Greece

6988069772

2810741597

seo@wine.org.gr
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TITAKIS N.

Sole proprietorship

Greece

KOUNAVI OF HERAKLION,
70100, HERAKLION — CRETE,
Greece

2=

6988069772

+302103237943

seo@wine.org.gr

| TAMIOLAKI AFOI & CO

GENERAL PARTNERSHIP

Greece

CENTRAL CHOUDETSI
PEDIADOQOS,70100,
HERAKLION, CRETE, Greece

6988069772,

+302103237943

seo@wine.org.gr
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IV NATIONAL DECISION OF APPROVAL

,.r':- 4 ;’f‘.l‘, y
Legal F

Reference .| Ministerial Decree No.

"’ . 402642/19.10.1995
»ff,ﬁgf . (Government’s Gazette

|933/B/13.11.1995)

al Reference: . Ministerial Decree No.

" | 340587/1.09.1989 (Government’s
Gazette 694/B/15.09.1989)
Ministerial Decree No.
4380238/31.07.2000

| (Government’s Gazette
|1012/B/10.11.2000)
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V. SINGLE DOCUMENT
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arme E”‘ “‘ ;f € Crete (el)
‘registerec e Nfkn 4
: 7 ST 3 2 = : K,
Eaquivale | Crete (en) itk
v‘r No Ay 1231808

n: | Article 11810 of EU Regulation No.
1234/2007

| PGI — Protected Geographical
- | Indication
1. CATEGORIES OF WINE PRODUCTS

1.Wine
3. Wine — Liqueur
15. Wine from raisined grapes
2. DESCRIPTION OF WINE (OR WINES)

Dry, semi -dry, semi -sweet and sweet white wine of Category No. 1
Analytical Characteristics

1. Dry white wine

— Minimum alcoholic actual strength: 10.5% vol.

— Total alcoholic strength: 10.5% vol.

— Minimum natural alcoholic strength: 10.0% vol.

— Total sugar content (g/l): maximum 9,0*

— Total acidity expressed as tartaric acid (g/1): Minimum 3.5 — Maximum 7,5
— Volatile acidity expressed as acetic acid (g/l): Maximum 1.08

— Sulphur dioxide content of wines (total): 200mg/L

2. Semi Dry white wine

— Minimum alcoholic actual strength: 11 % vol.

— Minimum natural alcoholic strength: 10,0% vol.

— Total sugar content (g/l): minimum 4,5 - maximum 17,5**

— Total acidity expressed as tartaric acid (g/I): Minimum 3.5 — Maximum 7,5
— Volatile acidity expressed as acetic acid (g/1): Maximum 1.08

— Sulphur dioxide content of wines (total): 200mg/L




.3
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E L, — Total acidity expressed as tartaric acid (g/1): Minimum 3.5 = Maximum 7,5
Se 7 4;“.‘0-} — Volatile acidity expressed as acetic acid (g/1): Maximum 1.08
fz}?f"‘?a;;’?’gf 0‘4-,)—-— Sulphur dioxide content of wines (total): 200mg/L
Okfjb@:*”e,
Oy %o 0 . .
%fa@% 4. Sweet white wine

Dry, semi -dry,
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3. Semi sweet white wine

Minimum alcoholic actual strength: 11 % vol.

Minimum natural alcoholic strength: 10.0% vol.

Total sugar content (g/1): minimum 12,5 - maximum 45

Minimum alcoholic actual strength: 11 % vol.

Minimum natural alcoholic strength: 10.0% vol.

Total sugar content (g/1): minimum 45

Total acidity expressed as tartaric acid (g/1): Minimum 3.5 — Maximum 7.5
Volatile acidity expressed as acetic acid (g/1): Maximum 1.08

Sulphur dioxide content of wines (total): 200mg/L

*When Total sugar content exceeds 4g/L, the conditions laid down in Annex XIV of
Commission Regulation 607/2009 apply

** When Total sugar content exceeds 12g/L, the conditions laid down in Annex XIV of
Commission Regulation 607/2009 apply

*** When Total sugar content is at least equal to 5g/L

Organoleptic Characteristics
1. Dry white wine

Whiteyellow bright color. Delicate and vivid flowers’ aroma with citrus and yellow fruits’
tones. Fruity and fresh mouth feel and pleasant coolness.

2. Semi Dry white wine

Whiteyellow bright color. Delicate and vivid flowers’ aroma with citrus and yellow fruits’
tones. Fruity and fresh mouth feel and sweet pleasant coolness.

3. Semisweet white wine
Whiteyellow bright color. Delicate and vivid flowers’ w
Fruity and fresh mouth feel and sweet finish.

ith citrus and yellow fruits’ tones.

4. Semisweet white wine
Whiteyellow bright color. Delicate and vivid flowers’
tones. Sweet and fruity mouth feel and long finish.

aroma with citrus and yellow fruits’

medium sweet and sweet red wine of Category No. 1

Analytical Characteristics
1. Dryred wine

— Minimum alcoholic actual strength: 11.5% vol.
— Total alcoholic strength: Minimum: 11.5% vol.

L___— Minimum natural alcoholic strength: 10.5% vol.
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— Total sugar content (g/1): maximum 9,0*

— Total acidity expressed as tartaric acid (g/l): Minimum 3.5 — Maximum 7,0
— Volatile acidity expressed as acetic acid (g/I): Maximum 1.2

— Sulphur dioxide content of wines (total): 150 mg/L

2. Semi Dry red wine

— Minimum alcoholic actual strength: 11,5 % vol.

— Minimum natural alcoholic strength: 10.5% vol.

— Total sugar content (g/1): minimum 4,5 - maximum 17,5**

— Total acidity expressed as tartaric acid (g/l): Minimum 3.5 — Maximum 7,0
— Volatile acidity expressed as acetic acid (g/1): Maximum 1.2

— Sulphur dioxide content of wines (total): 200mg/L

3. Semi sweet red wine

— Minimum alcoholic actual strength: 11,5 % vol.

— Minimum natural alcoholic strength: 10.5% vol.

— Total sugar content (g/l): minimum 12,5 - maximum 45

— Total acidity expressed as tartaric acid (g/1): Minimum 3.5 — Maximum 7,0
— Volatile acidity expressed as acetic acid (g/I): Maximum 1.2

— Sulphur dioxide content of wines (total): 200mg/L

4. Sweet red wine

— Minimum alcoholic actual strength: 11,5 % vol.

— Minimum natural alcoholic strength: 10.5% vol.

— Total sugar content (g/l): minimum 45

— Total acidity expressed as tartaric acid (g/1): Minimum 3.5 — Maximum 7,0
— Volatile acidity expressed as acetic acid (g/I): Maximum 1.2

— Sulphur dioxide content of wines (total): 200mg/L

*When Total sugar content exceeds 4g/L the conditions laid down in Annex XIV of Commission
Regulation 607/2009 apply

** When Total sugar content exceeds 12g/L the conditions laid down in Annex XIV of Commission
Regulation 607/2009 apply

= When Total sugar content is at Ieast equal to 5g/L

1 Dry red wine
Bright carmine color. Aroma of sweet spices, plum and gooseberry. Round balanced mouth feel
with vim and fruit.

2. SemiDry red wine
Bright carmine color. Aroma of sweet spices, plum and gooseberry. Round balanced mouth feel
with vim, fruit and pleasant sweetness.

3. Semisweet red wine
Bright carmine color. Aroma of sweet spices, plum and gooseberry. Round balanced mouth feel
with vim, fruit. Long sweet finish.

4. Semisweet red wine

Bright carmine color. Aroma of sweet spices, plum and gooseberry. Round balanced mouth feel
Lw:th vim, fruit. Long finish.
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Dry, semi -dry, medium sweet and sweet rose wine of Category No. 1.
‘Analytical Characteristics PLE T 5
1. Dry rose wine
— Minimum alcoholic actual strength: 11.0% vol.
— Total alcoholic strength: Minimum: 11.0% vol.
— Minimum natural alcoholic strength: 10.0% vol.
.fz;.q:‘o} — Total sugar content (g/l): minimum: 1,0 - Maximum 9,0*
:.-,_,_';",o;q ’fe—Total acidity expressed as tartaric acid (g/1): Minimum 3.5 — Maximum 7,5
' %,d’/}g;@— Volatile acidity expressed as acetic acid (g/1): Maximum 1.8

P Sulphur dioxide content of wines (total): 200 mg/L
2. Semi Dry rose wine

— Minimum alcoholic actual strength: 11,0 % vol.

— Minimum natural alcoholic strength: 10.0 % vol.

— Total sugar content (g/I): minimum 4,5 - maximum 17,5%*

— Total acidity expressed as tartaric acid (g/1): Minimum 3.5 — Maximum 7,5
— Volatile acidity expressed as acetic acid (g/l): Maximum 1,08

— Sulphur dioxide content of wines (total): 250mg/L

3. Semi sweet rose wine

— Minimum alcoholic actual strength: 11,0 % vol.

— Minimum natural alcoholic strength: 10.0 % vol.

— Total sugar content (g/l): minimum 12,5 - maximum 45

— Total acidity expressed as tartaric acid (g/): Minimum 3.5 — Maximum 2,5

— Volatile acidity expressed as acetic acid (g/1): Maximum 1.08
— Sulphur dioxide content of wines (total): 250mg/L

4. Sweet rose wine

— Minimum alcoholic actual strength: 11,0 % vol.

— Minimum natural alcoholic strength: 10.0% vol.

— Total sugar content (g/1): minimum 45

— Total acidity expressed as tartaric acid (g/l): Minimum 3.5 — Maximum 7 ,5
— Volatile acidity expressed as acetic acid (g/1): Maximum 1.08

— Sulphur dioxide content of wines (total): 250mg/L

*When Total sugar content exceeds 4g/L the conditions laid down in Annex XIV of
Commission Regulation 607/2009 apply

** When Total sugar content exceeds 12g/L the conditions laid down in Annex XIV of
Commission Regulation 607/2009 apply

¥ When Total sugar content is at least equal to Sg/L
 Organoleptic Characteristics
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1. Dryrose wine
Bright rose color. Attractive rose scents combined with strawberry’s, pomegranate’s cherry’s aroma
and banana’s tones. Mild mouth feel with structure and distinctive caramel and fruits’ taste.
2. SemiDry rose wine
Bright rose color. Attractive rose scents combined with strawberry’s, pomegranate’s cherry’s aroma
and banana’s tones. Mild mouth feel, refreshing sweetness, and distinctive caramel and fruits’ taste.
3. Semisweet rose wine
Bright rose color. Attractive rose scents combined with strawberry’s, pomegranate’s cherry’s ANy A

- Av
and banana’s tones. Mild mouth feel with structure and distinctive caramel and fruits’ taste. Long L\U[rn%pl
sweet finish. Koo d?vﬂ 2

Tz 557 258006 ma
4. Semisweet rose wine AOM 1.:2150668 » A,
Bright rose color. Attractive rose scents combined with strawberry’s, pomegranate’s cherry’s aroma
and banana’s tones. Mild mouth feel with structure and distinctive caramel and fruits’ taste. Long
sweet finish.

Liqueur Wines of Category No. 3

/Analytical'€
1. White liqueur wine
— Actual alcoholic strength: 15.0 = 22,0 % vol
— Total alcoholic strength: minimum 17,5% vol
— Total sugar content (g/l): minimum: 45
— Total acidity expressed as tartaric acid (g/1): Minimum 3.5 = Maximum 7,5
— Volatile acidity expressed as acetic acid (g/I): Maximum 1.8
— Sulphur dioxide content of wines (total): 200 mg/L

2. White liqueur wine

— Alcoholic actual strength: 15.0 - 22,0 % vol

— Total alcoholic strength: minimum 17,5% vol

— Total sugar content (g/l): minimum: 45

— Total acidity expressed as tartaric acid (g/l): Minimum 3.5 = Maximum 7,5
— Volatile acidity expressed as acetic acid (g/I): Maximum 1.8

— Sulphur dioxide content of wines (total): 200 mg/L

3. Ligueur Wine from raisined grapes

— Alcoholic actual strength: 15.0 = 22,0 % vol

— Total alcoholic strength: minimum 17,5% vol

— Total sugar content (g/1): minimum: 45

— Total acidity expressed as tartaric acid (g/1): Minimum 3.5 - Maximum 7,5
— Volatile acidity expressed as acetic acid (g/l): Maximum 1.8

— Sulphur dioxide content of wines (total): 200 mg/L

White liquor wine: Dark yellow colour with golden highlights that may become orange and
intense nose feel with tones of dried fruits. Balanced taste, sweet with aromatic long finish.

Red liquor wine: Dark carmine colour with violet highlights that may turn into red — brown
after maturation.

Organolepti

S
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Compound and intense nose feel of dried red fruit. Sparky in mouth, full and corpulent, with
sweet balanced taste. Aromas of dried fruits and cherry’s marmalade do stand out.
Liqueur Wine from raisined grapes: Intense yellow gold (colour) maturation may cause
orange highlights. Aromas of dried fruits, honey, flowers and spices. Rich and sweet mouth
feel, with aromas’ complexity. Longer finish.

‘Wines from raisined grapes of Category No. 15

o¢ "%} Analytical Characteristics..

é”;@ %o — Minimum alcoholic actual strength 10 0 % vol
0y — Minimum natural alcoholic strength: 16 % vol
— Total sugar content (g/l): minimum: 45

— Total acidity expressed as tartaric acid (g/1): Minimum 3.5 — Maximum 7,5
— Volatile acidity expressed as acetic acid (g/1): Maximum 1.8

— Sulphur dioxide content of wmes (totaI) 400 mg/L

Organoleptic Characteristics. .

Raisined wine: Dark red colour with bI’OWn htghllghts Compound and intense nose feel, w1th

dried fruit tones. Balanced and sweet taste, corpulent mouth feel, with long lasting aromatic
finish.

3.TRADITIONAL TERMS

a) Pointa)

local wine

b) Point b)

Pyrgos

Orinos Ampelonas

Orino Ktima

Monastiri

Metohi

Liastos
Ktima
Kastro
Kava
Arhontiko
Ampelonas
Ampeli

Agrepavli
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1. Wine making practices
a. Oenological Practices

Vinification of wines of Category No. 1

Restrictions pertaining to vinification

NTKA A, Ava

= . . N : «1Knydpoc

White Wine PGI Crete is produced using state-of-the-art white wine-making technology; the f}'K_Ur,r{U\trJ:fn_ 21
temperature during alcoholic fermentation must not exceed 20 °C. KoM 14dli6gocern

The varieties that are used to produce White Wine PGl must be cultivated in the wine growing areas of
Crete that are referred in the corresponding Ministerial Decisions.

Vinification of red wines

Red Wine PGl Crete is produced in accordance with traditional red wine-making methods of red wine
production.

The varieties that are used to produce White Wine PGl must be cultivated in the wine growing areas of
Crete that are referred in the corresponding Ministerial Decisions.

Vinification of rose wines

Rose wine PGl Crete is produced using state-of-the-art white wine-making technology; the temperature
during alcoholic fermentation must not exceed 20 °C.

The varieties that are used to produce White Wine PGl must be cultivated in the wine growing areas of

160066 « AD

Crete that are referred in the corresponding Ministerial Decisions.
Vinification of wines from raisined grapes of Category No. 15

| Restrictions pertaining to vinification

) P
Vinification of wine from raisined grapes is produced from grapes that have been left in the sun or shade
for partial dehydration. Sugar and alcohol of the final product derived exclusively from grapes that were

vinified without any addition of grape must, concentrated grape must, alcohol or distillate, before,
during or after the alcoholic fermentation.

The varieties that are used to produce White Wine PGl must be cultivated in the wine growing areas of

Crete that are referred in the corresponding Ministerial Decisions.

Vinification of liqueur r wines of Category No. 3

Restrictions pertaining to vinification

offpracticei i 0 : e
is produced from grape must that has undergone partial fermentation, with a natural
alcoholic strength by volume of at least 12 %, or from wine, or from a mixture of both, to which neutral
alcohol of vinous origin has been added either alone or in a mixture, including alcohol obtained from the
distillation of dried grapes with an actual alcoholic strength by volume of not less than 96 %, or wine or

dried grape distillate with an actual alcoholic strength by volume of not less than 52 % and not more than
86 %.

B i

Liqueur wine

Liqueur wine from raisined grapes is produced from raisined grapes, with the addition of:
Neutral alcohol of vinous origin, including alcohol obtained from the distillation of dried grapes
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with an actual alcoholic strength by volume of not less than 96 % vol.

- Wine distillate or dried grape distillate with an actual alcoholic strength by volume of not less
than 52% and not more than 86 %.

Mixture of one of the products of the above cases with grape must of raisined grapes from the
same wine varieties from raisined grapes.

Wine distillation with an actual alcoholic strength by volume of not less than 52 % and not more

than 86 %.
U - Dried grape distillate with an actual alcoholic strength by volume of not less than 52 % and not
3 7 CF,O? less than 94,5%.
=,
AC
1,5‘,60

The addition of the above products takes place up to 31%
year of production.

The varieties that are used to produce White Wine PGI must be cultivated in the wine growing areas of
Crete that are referred in the corresponding Ministerial Decisions.

of May of the year immediately following the

Specific wine-making practices to produce wines

Vine training system

Type of oenological pract
Description of practicer. | it e
In the production of medium dry, semi-sweet and sweet wines, sweetening is permitted
in accordance with the relevant provisions (Annex ID of Regulation (EU) No 606,/2009).

i | Specific wine making practice

kit aalen!
(LAY ol

Type of oenological practicer

Description of practice:

The vines are trained in accordance with the traditio
the area.

| Cultivation practice

nal cultivation techniques used in

Maximum yields

Maximum yield in kilograms of grapes per hectare

Maximurm'yield’ 770 T

Maximum yield per hectare, allowed for every variety is accurate
the corresponding Ministerial Decisions acknowl
Crete.

A

ly 'referred in
edging wines POP and PGl of

Maximum yield in hectolitres of end product per hectare

Maximum yield"

Maximum yield in hectolitres of end product per hectare, allowed, ié accurately
referred in wines specification POP and PGl produced in the wine-

growing zone
| of Crete.
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Demarcated area

Demarcated wine production zone of PG Crete was determined by Ministerial Decision No.
340578/1.9.1989 (Government’s Gazette 694/B/15.9.1989) that was amended by No.
402642/19.10.1994 (Government’s Gazette 933/B/13.11.1995) and No. 380238/31.07.2000)
(Government's Gazette 1012/B/10.8.2000)

Demarcated area for the production of PGl wines of Crete includes all areas of the island of Crete, in
favour of which wines PGl and POP have been acknowledged and are accurately described in the
corresponding ministerial decisions.

Nfi
a. Area NUTS ’ Jf:q v%“
Tﬁ-muocrd\,\n?pz(',
" G984 gz 2 20
GR 43 Crete M 133160500

a. Map of demarcated area
Number of maps attached 1

6.Wine grape varieties

a. Recording of wine grape varieties

07. ASSYRTIKO
06. CABERNET SAUVIGNON

b. Wine grape varieties recorded by OIV

Moschato Aspro B
Viogner B
Sylvaner B
Sauvignon Blanc B
Merlot N
Mourvedre N
Chardonnay B
Syrah N

Liatiko N
Carighan N
Kotsifoliatiko N
Kotsifali N
Vidiano B

Athiri B
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Ladikino N
Thrapsathiri B
Malvasia di Candia Aromatica B
Dafni B

Grenache Rouge N
Plyto B

Ugni Blanc B
Vilana B
Mandilaria N
Romeiko N

‘7= % Macabeu B

s .. —
g/ Other varieties
4%;1»

7. Link with the geographical area

Historical, cultural, social link of wines of Category No. 1 and geographical
environment

Detailsiofigeographicaliarealitiiv i e e e
A.Historical Link

For almost a century the excavations in Crete of internationally renowned archaeologist sir Arthur
Evans, revealed the miracle of the Minoan Civilization. At the palace of Knossos, the oldest
architectural monument in Europe, luxurious four-storey buildings were found, with such services,
that the rest of Europe would acquire several thousands of years later....

Minoans cultivated their land and tasted what it so generously offered. Hundreds of tablets
discovered by archaeologists show a flourishing economy with agricultural, livestock-raising, and
commercial activities. The main products ancient Cretans successfully cultivated and traded were

olive oil, cereals, and wine.

Grape is cultivated systematically in Crete since 4.000 years ago. It is no coincidence that the oldest
grape press, more than 3.500 years old, has been discovered in the area of Vathipetros. Homer
informs us that, at his time, Cretan wines were renowned across the world of th
grape press, dated back more than 3500 years, im
rooms, relative depictions in Minoan palaces,
in Minoan archives mark not only the key
high level of knowledge for it.

However, Cretan wine does not stay strictly in the island. It travels
Mediterranean Sea, having their ships filled in with products of Cre
courtyard of the strongest man of the ancient world, of the Egypti
see Cretans arriving on their ships to Egyptian ports. Merchandise
with Cretan wine. At the wreckage of such a ship off the coast of T
sealed amphora filled with wine over 3000 years old.
Vine-growing and winemaking continued unabated throughout the ages. At
oldest legal text of Europe, we see for the first time a set of rules for cultivat
The Roman Empire conquers Crete and Cretan wine Rome.

A few centuries later, when Crete became a province of the Roman Empire, the Romans realise that

at time. Except that
pressive amphorae, large underground storage
but also innumerable entries for great wine quantities
role that wine played in the life of Minoans, but also the

..... Minoans travel all around the
tan Land. Thus, they arrive at the
an Pharaoh: on Egyptian murals we
included amphorae, probably filled
urkey, archaeologists found a still

“Gortyna’s Code”, the
ion of vineyard.
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that their needs in wine —a commaodity they were particularly fond of — was too great to be met by the
vineyards of the Italian peninsula.

They eventually turned to Crete. Its plains and hills are gradually turned into huge vineyards, while Cretan
winemakers are increasingly improving thelr vinification skills and producing excellent sweet wines,
through Rome, conquered the entire known world at the time. Many Greek and Latin writers of that time
glorify Cretan wine, which is considered to have pharmaceutical properties. The numerous Cretan
amphorae found, offer indisputable proof of this ancient commercial success. On the spout of one of them
found in Pompeii, is still written in Latin “CRET EXC”, that according to experts means “Excellent Cretan
wine”. In Byzantine Greece production and particularly the export of wine met a lapse.

Crete however, taking advantage of both the security and commercial networks offered by the Venetians,
set off for a second time in their age-old history to dominate the European wine markets — and this time
for longer.

The Cretan wine-making and exports flourish under the sovereignty of the Venetians. In 1415 more than
20,000 Wine barrels of excellent quality every year, are exported. A century and a half later exports reach
the amount of 60,000 barrels.

In 1669, Crete was conquered by the Ottomans. For the next two centuries, there is no clear picture of
wine production in Crete, but Islam’s prohibition of wine consumption must have had a negative impact.
Production Is decreasing and interaction with western markets meets degression.

Nevertheless, even the supreme religious and political leaders of the Ottomans, the Sultans, often
succumbed to the temptation of this exceptional drink.

B. Cultural, social, economic link

Vineyard and wine have been inseparably linked to the cultural, social and economic lives of local people
since ancient times.

This link continues today, by the organization of events and workshops that promote wine, but also the
cultural tradition of the place.

C. Geographical environment and geographical origin

Most of the vineyards of Crete are located in the eastern section of the island, particularly its northern
side which benefits from the northerly and northeasterly sea winds. Thus they are mainly concentrated In
lowland and plateaus, at an altitude of up to 1,000 m, and re now shaped in linear shapes, although many
traditional cups are maintained.

The mountain ranges of Lefka Ori, Idi and Dikty traverse Crete, featuring several dozens of summits,
forming large plateaus and gorges, and creating an endless diversity of terroirs where the local varieties of
Vilana, Kotsifali, and Liatiko thrive alongside a plethora of other native and international cultivars.

The intensely hot and dry climate of Crete, with sunshine covering 70% of days per year and the lowest
summer rainfall (lower than 50mm), is balanced by the influence of the Cretan Sea in the north and the

Libyan Sea to the south (coastal vineyard places) and the altimeter (mountainous and semi-mountainous
vineyard place).

Produc R B

The combination of climate, varlety of soil types, grape varieties, as well as grown, farming and applied

wine-making techniques, contribute to the quality characteristics of Cretan wines (PGl).
T S T

effects of the wind during summer) in combination with grape varieties and grown, farming and applied
wine-making techniques.

Historical, cultural, social link of wines liquor of Category No. 3 and wines from

raisined grapes of Category No. 15 and geographical environment

Ligueur wines and from raisined grapes are traditionally produced in this area long time ago, when
winemakers produced besides dry wines, an amount of wine (from raisined grapes or liquor). It was the
special wine that accompanied the meals of the great festivals of Christianity,

The high temperatures of the area and the great sunshine allow the accumulation of sugar in grapes which

thus obtain the appropriate alcoholic strength but also the essential aromas that lead to the production of
wines of quality from raisined grapes and liquor.

Over the time these wines began to acquire reputation even outside their production area and be known
for their quality and organoleptic characteristics throughout Greece. About two decades ago began
their systematic production and distribution by wineries of the region,

Nl'f " A- A\
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which followed traditional techniques by combining them with modern technology. During these years
their reputation has spread even further and their name has become inextricably linked to their region
of production as the combination of varieties soil and climate conditions and way of production grant
them their special characteristics.

B. Cultural, social, economic link

Vineyard and wine have been inseparably linked to the cultural, social and economic lives of local
people since ancient times and today.

This link continues today, by the organization of events and workshops that promote wine, but also the
cultural tradition of the place.
C. Geographical environment and geographical origin

High temperatures towards end of summer are favorable for ripening of grapes and in combination

with great sunshine, contribute to the production of dried wines and liquor wines of high quality and
great commercial value 7 _ - __
Product’ s details:’ O R R A o
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-,}'he combination of these climate conditions, with variety of soil types, grape varieties, as well as
grown, farming and applied wine-making techniques, contribute to the quality characteristics of Cretan
wines (PGl).

_Causal Interactio

Wine Liquor and dried wines produced in Crete are unique and the uniqueness is based on the
excellent combination of soil but mainly of climate of their region of production. Today their
production represents a 10 — 15% of the region total wine production.

These wines participate to national and international wine competitions, and they have received

several Awards and Distinctions.

8. Other terms

Additional provisions relating to wine labelling

In EU Legislation

| Additional provisions relating to

- | packaging

i

In article 66 par. 1,2 and 6 of Commission regulation (EC) No 607/2008 regarding “laying down certain
detailed rules for the implementation of Council Regulation (EC) No 479/2008 as

regards protected designations of origin and geographical indications, traditional terms, labelling and
presentation of certain wine sector products”.

Additiqnal provisions relating to wine labelling

rl : " | Under national laws

Additional provisions relating to
| packaging

Description of term

rms referring to certain production methods

Articles 3 and 4 of Ministerial Decision No 280557/9-5-2005
and placement on the market of wines with Superior Quality
well as the terms used in labelling thereof relating to their pro
(Government’s Gazette 818/15-6-2005) set out the conditions

“Laying down the time of ripening, ageing
Designation of Origin and Local Wines, as
duction method or preparation methods.”
for using the following terms:
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- “NEW WINE”

- "MATURATED IN BARREL" or “MATURITY IN BARREL"

- “AGED IN BARREL” or “AGEING IN BARREL"

- "WINIFIED AND MATURATED IN BARREL” or “VINIFICATION AND MATURITY IN BARREL”

- “VINIFICATION IN BARREL” or “VINIFIED IN BARREL"

A) Printing the vintage year on the labelling
Where the terms “NEW WINE” is used on the labelling of wines, it is mandatory to print the vintage year,
in accordance with Article 1(2) of Ministerial Decision No 280557/9-6-2005 “Laying down the time of
ripening, ageing and placement on the market of wines with Superior Quality Designation of Origin and

Local Wines, as well as the terms used in labelling thereof relating to their production method or
preparation methods.” (Government’s Gazette 818/15-6-2005).

B} Traditional Terms
Traditional terms according to No. 235309/07-02-2002 Ministerial decision “Approval of traditional terms
for wine”, linked with designation of origin or the geographical indication.
According to the above Ministerial Decision traditional terms that can be used to labelling of wines with
Protected Geographical Indication (P.G.l.) of Crete — Greece are thew following
Blanc de blancs / Blanc de noir / Blanc de gris / kokineli / Vin de collines,/ Vin de coteaux, / Vin de
vignobles montagneux,/ Vin de vieux vignobles or Vin de vielles vignes,/ Liastos/ Vin de paille.

C) Restriction on the indication of varieties
According to 201642/15-12-2011 (Government’s Gazette 2899/B/20-12-2011) Ministerial Decision
labelling and packaging of wines PGl of Crete Greece is not allowed in the variety named ‘Malvasia di

Candia Aromatica” according to article 118ig of EU Reg 1234/2007 and article 3 of st. 427/1976 as well as
the provisions of article 70 of EU Commission Reg 607/2009.

9. Documentation

a. Other documentatlon "

Natlonal Law

Nl'la’.r“ A\. A

Aiknyd
& -q‘r.uoouray]o
L e .,
A M?‘”“DUJGB-
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VI. OTHER INFORMATION
1 DETAILS OlF INTERMEDIARY

1ax2u086@minagric. gr
2 RARTY DETAILS WITH LEGITIMATE

3. LINK WITH PRODUCT SPECIFCATION

LI-NK%’;- http://www.minagric.gr/greek/3.6.0INOY _LIS
| TA%20PGE.html

4 LANGUAGE OF APPLICATION

greek

5.LINK WITH E- BACCHUS
LCrete




Accurate translation, from Greek to English language, of the attached copy, that is
issued and validated by me, according to art. 36 par. 2g of Lawyer’s Code. | also
verify that | have adequate knowledge of both languages from which and to which |
translate, and the present translation is valid before any judicial or other authority,
according to the aforementioned article.

Heraklion, 12.08.2022

The translator lawyer

Niki P. Ansgnostaki
Lawyer —|Bar Association of
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YQioTaueveg ovouaoieg oiviuv — TEXVIKAC QAKEAOC

‘1. ONOMA (H ONOMATA) ITPOX KATAXQPH>H

Kpnn (el)

II. XTOIXETA AITOYNTA

Ovoua Kot m‘ﬂ.og :
azrovvm Fion

AAE=AKHZ ZTYAIANOZ - VIBONON
ALEXAKIS STILIALIANOS-VINOBON

Noyuco rca@acrm)g,

HEyedos kat ovvbeon
(1ovo amy :rapmm)on.‘ :

ANQONYMH EMMOPIKH & BIOTEXNIKH
ETAIPEIA

vouuccuv :rpoo'corm)v)
Ynmcoomm EAAGDa
Awvbovon: ~ |XQPIZ APIOMO MEPIAH METOXI
b o ‘ 71110 HPAKAEIO KPHTHZ
£ EMG&3a
Tniépavo: - 16988069772, 2810252019, 2810252020
Tqasapowmfa- ' ‘_ 12810256535
AevBovon nh- |seo@wine.org.gr
TOYVOPOLUEIOV:

Ovopa Kol mﬂ.og ,
mrovvm -

[MHAIAPAKHS MANATIQTHS-MINOS
~ |CRETAN WINES

MILIARAKIS PANAGIOTIS-MINOS CRETAN

WINES

Nouuco m@samg, |ANQNYMH ETAIPEIA

ugyelog ko ovvleon

(uovo OTNY EPIATOOT

VOLUKQY. eroo-a)zrwv)

Ymnxobmnra: |EAAGBQ

Awgvbvvon: XQPIZ APIOMO MEZA HPAKAEIOY

| s 70100 HPAKAEIO KPHTHZ
et EAAGOQ

Tn/légbwvo o 16988069772

Tnlsopo:owma 2810741597

vaevvan - - |seo@wine.org.gr
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ITAKHZ N.

ITAKHZ N.
| ATOMIKH EMIXEIPHEH

Nikn A A\
XQPIZ APIOMO KOYNABOI HPAKAEIOY  lawaio
170100 HPAKAEIO KPHTHE A, n?

| EANGOQ AOM 123160566 -
|

[ TAMIQAAKH ADOI & SIA

| TAMIOLAKI AFOI & CO
OMOPPY®MH ETAIPEIA

2uvnuMéva
| Mpodiaypaen MIE Kpritn.doc
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- IV. EGNIKH AITO®AZH EI'KPIXH>:

Nopuxi avapopd | Ymroupyikri ATrégacn
. 1ap18.402642/19.10.1995 (PEK
e e 1933/B/13.11.1995)
Nouixri avagopd | YToupyik) ATéoaon apif. 340587/1.9.1989

car bR | (PEK 694/B/15-09-1989)
Nopuxij avagops | YToupyikr] ATrégacn

: - 1ap10.4380238/31.07.2000 (OEK
- 11012/B/10.11.2000)




TEXNIKOZ ®AKEAOZ 4 /17 ApIBu6g TTpwTokOAAOU: PGI-GR-A1605

V. ENIATO EITPA®O

ApBpo 11816 Tou kavoviopou (EK) apif.

11234/2007

|MI'E - MpooTareudpevn Mewypagikh ‘Evaeign

1. KATHT'OPIEX AMITEAOOINIKQN ITPOJONTQN

1. Oivoc¢

3. Oivog Aikép

15. Oivog a1rd MlaoTé oTagUAIa

2. IEPITPA®H TOY OINOY (H TQN OINQN)
Oivog Aevkdg Enpég, nuignpos, nufyAvkog kan yAvkog g Komyopiag 1

1. Olvog Aeuk6g Enp6c
- EAdyioTog atroxtnpévog aAkooAIkds Tithoc @ 10.5% Vol.

- OAikég ahkooAIkGg TiTAog: EAdxiaToc 10.5 % Vol,

- EAayioTog ualkdg aAkooMikSs Tithoc: 10.0 % Vol.

- NepiekTikéTNTA OE OAIKG CakyKapa ( g/l ): MéyioTn 9,0

- OMKr} 0§0TNTO eK@pagpévn o TpuyikS ol ( gfl ): EAGyioTn 3.5 - Méyiotn 7,5
- Mk} 0§0TNTa ekppacpEvn ae ofIkS o&U ( g/l ): MéyiaTn 1.08 -

- MeplekTIKOTNTE TWY Oivwy ot Bio&eiBIo Tou Beiou (oAiKé): 200 mg/L

2. Olvog Aeuké¢ nuignpog

- EAaxioTog ammoxtnpévog ahkoohikég TiThog: 11.0 % Vol.

- EAGYI0TOG QUOIKSS aAKoOMKAE TiThoc:10.0 % Val.

- MepiekTikéTTa O€ OAikG odkyapa ( g/l ): EAGyiOTn 4,5 - Méyiorn 17,5**

- OMikr| 0§UTNTa ekgpagpév ot TpuyIkG o ( g/l ): EAdyiom 3.5 - Méyiotn 7,5
- MnTikr ogUTnTa eKppacpévn Ot OfIKG ofl (gl ): Méyiotn 1,08

- MepiexTikdTNTA TWY Ofvwy o€ Bio&eiBio Tou Belou (OAIKG): 250 mg/L ***

Nikn A,

1]
Aikaloo
TA.: 6983 75607

ADM 123160
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3. Oivog Aeukég nuiyAukog

- EMGy1oTog atrokTnuévos aAkooAikeg TitAog: 11.0 % Vol

- EA@yioTog @uaikég aAkooAlkdc Tithog: 10.0 % Vol.

- MNepiekTikGTNTa O OAIKG odkyapa ( g/ | ): EAdyxioTn 12,5 - Méyiotn 45

- OAikr| 0BUTNTA EKPPacévn ot Tpuyikd of0 ( g/l ): EAdxiomn 3.5 -Méyiot 7.5
- MmTikr] of0mTa ekppagpévn oe ogikd ofU ( g/l ): Méyiotn 1,08 ’

- MepiekTIKGTNTA TWY Oivwy Tt B10§£iBI0 Tou Beiou (oAikG): 250 n“'lglL

4. Oivog Aeuk6G YAUKGG
- EAéxioTog amoktnpévog ahkooAikde TiTAog: 11.0 % Vol
. |- EAaxioTog Quaikds akooAikog Tithag: 10.0 % Vol.
‘i‘;;lsplammémm ot oMikG oGkxapa ( g/ | ): EAayxiom 45
- OAikr o80T exppacpévn ot TpuyIkS ol { g/l ): EAéxiomn 3.5 -Méyiotn 7,5
o1 rnTikn o§UTNTa ekppacpévn oe oikd ofu ( g/l ): Méyiotn 1,08
- MeplekmkOTNTE TWV Giviwy T€ Blofeidlo Tou Bciou (oAIk6): 250 mg/L

*OTaV N TTEPIEKTIKOTNTA O OAKXapa uTrepPaivel Ta 4g/l 1oxUouv o1 TpolTroBéosic
Tou Mapaptrparog XIV Tou Kav(EK)607/2009 tng EmitpoTmic

**OTav N TEPIEKTIKOTNTA O 0AKXapa UTepRaivel Ta 129/l 1ox0ouV o1 TTpolTToBéaEIC
Tou Mapaptiparog XIV tou Kav(EK)607/2009 Tn¢ EmiTpotrc

omv n TTED!SKTIKOTHTCI o€ oaKyapd ivai Tou)\axlc"rov lO‘l’] e 5q/l

Opyavolmmrcd ZOpPaKTNPOTIKG:

1. Olvog Aeuk6¢ Enp6e

AgukokiTpIvo AauTrepé Xpuipa. NTeMIKATA Kai fwnpé apwyara AouAouditv pe VOTEG EOTTEPIBOEIBWIV Kl KITRIVWV (PPoUTwWY.
ZTOMA PE QPOUTWIBN PPECKAdH Kal guxaploTn dpoaia.

2. Oivog Aeuk6g nuignpoc

AeUKOKITPIVO AapTrepd Xpwpa. NTehikdTa ket {wnpd aptpara AQUACUBIGV e VOTEG £0TTEPISOEIBWV KAl KITpIVOY  QpoUTWwV.
ZTOA PE PPOUTWBN PPEOKADA Kal euxapioTn dpooepri YAUKUTATA.

3. Oivog Aeukdg nuiyAukog

AgUKOKITPIVO AapTrep6 Xpwpa. NTeAikéTa kal Qwnpa apwuara AoUAouBidv pe VOTEG EOTTEPIBOEIBUWIV Kal KITPIVWV ppolTwV.
ZTOMa e PPOUTWION PPECKEda, EUXApPIoTN Bpooia Kal YAUKIA eTriveuan

4. Oivog Aeuk6g YAUKGG

AeUkokiTpivo Aaptrepd xpwpa. NreAikéra kai Gwnpd apwuara AcuAoudidv e vOTEG £0TTEPISOEIBUIV KAl KiTPIVIV (ppOU'i‘(.UV.
ZTOUA YAUKS ps @pPouTWEN PPeoKEDdY, EUXEPIOTN Spoaid Kal Makpd etmiysuon.

Otvog Epvbpbg Enpée, niignpog, nuiyAukog kat yAviog KGTH'YOPfaG 1

Avalvwca xapaxmpzcmxa

1. Oivog EpuBp6¢ Enpéie

- EAGyioTog amokTnpévog aAkooAikég Tithog: 11.5 % Vol
- OAIKGg ahkoohikdg Titheg: EAdyioToc 11,5% Vol.

- EAayioTog @uoikds ahkoohikés Tithog: 10.5 % Vol.
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- MNeplexTikdTnTa ot ohikd odkyapa ( g/l ) I: MéyioTn 9,0*

- OAIkn) og0TnTa ekppaapévn ot Tpuyiké ofu ( g/l ): EAdxiom 3.5 - Méyiotn 7,0
- [N TIKA o€0TNTa EKPpacpévn oe ofikd of0 ( g/l ): Méyiotn 1,2

- MeplekTikGTNTA TWY Ofvwv Ot B10geidio Tou Belou (oAIkG): 150 mg/L

2. Oivog EpuBp6g nuiénpog

- EAdayioTog atroktnpévog aAkooAikés Tithog: 11.5 % Vol

- EAayioTog puaikég arkoohikég Tithog: 10.5 % Vol

- MNepiekmikdrnTa ot ohiké odkxapa ( g/l ): EAayiotn 4,5-Méyiotn 17,5**

- OMAikry og0TnTa ERPpaTpévn ot Tpuyikd ol ( g/l ): EAGxio 3.5 - Méyiot 7,0
- M1k o§UTnTa exppaouévn ot ofiko ofU ( g/l ): Méyiatn 1,2

- MepiekTikdTNTA TWYV Oivwy a€ Blogeidlo Tou Beiou (oAkG): 200 mg/L ***

Nfkn A. Avay

~16pOg
3. Olvog EpuBpd6g nufyAukog pjo g2t
- EAaxioTog amokinpévog aAkooMkag TiThog: 11.5 % Vol Ty : g:ggsggl:wgn
- EAGxIoTOG QuOIkdg ahkooAikdg TiTAog: 10.5 % Vol. A@lm 1

- MepiekTikéTNTO 08 OAIKG adkxapa ( g/l ): EAayiatn 12,5 - Méyiot 45

- OAikry ogUTnTar expaciévn ae TpuyIKG 080 ( g/l ): EAaxiotn 3.5 - Méyiotn 7
- MnTikA o§UTnTCO ekppacpévn ot o§IkS ol ( g/l ): Méyiotn 1,2

- MeplekTikOTTA TWY OivWwy OE B10gEidIo Tou Bsiou (OAIKG): 200 mg/L

0

4. Ofvog EpuBp6¢ yAUKOG

- EMayioTog amokTnuévog ahkooAikég Tithog: 11.5 % Vol

- EMayioTog guoikdg aAkooNkog Tithog: 10.5 % Vol.

- MepiekmikdTNTO O€ OAIKG odkxapa ( g/l ): EAGxiotn 45,0

- OMkr) o80TnTa EKQpOoUEvn ok TPUYIKG 080 ( g/l ): EAGxioTn 3.5 - Méyiotn 7,0
- M mTikA o§UTNTA exppacpévn ot ofikd ogu ( gil ) Méyioty 1,2

- MeplekTIKOTATA TWV ofvwy ot Blo&eldlo Tou Befou (oAikd): 200 mg/L

*éTaV N TIEPIEKTIKOTATA O€ odkxapa utrepfaivel Ta 49/l 1ox0ouy o1 TTpolToBéoeig
Tou Mapaptiparog XIV tou Kav(EK)607/2009 thg ETITpoTIAg

**OTaV N TIEPIEKTIKOTNTA O€ oGKyapa utrepPaivel Ta 12g/l 1ox0ouv ol TTpoUTroBéoEig
Tou MNapaptiparog XIV Tou Kav(EK)607/2009 tng ETiTpoTrig

kkk

6Tc1v n TTEpIE‘.KT!KOTnTG ot cro(Kxapa gival TOU)\(])(IOTOV ion pe 5g/l

1. Ofvog Epuepég E,npég
AapTTEPS TTOPQUPO XPWHA. APWHATA YAUKWY HTTAXOPLIKWY, Gupuuxnvou Kal ¢paykoaTd@uAou, ZTpoyyuAd IcoppoTInUEVO
oTopa e LwvTtavia kal gpouTo.

2. Olvog EpuBp6¢ nuignpog
AauTrepS TTOPPUPS Xpwia. ApWaTa YAUKWY PTTAaXApIKWY, SapdoKnvou Kal ppayKooTagulou. ZTpoyyuld IcoppoTinUévo
oTéua W Zwvtavia, epolTo Kal EUXapIoTn YAUKUTNTA.

3. Oivog EpuBp6g nuiyAukog
AQUTTEPS TTOPYUPS XPpWHA. APWHAT YAUKWY HTTaXUPIKWY, SaNGoKNVOU Kal payKkoaTapuAoy. ETpoyyUAd IGOPPOTINHEVD
oTéHa HE wVTAVIa Kal pouTo. Makpd yAUKIA eTTiyeuan

4. Olvog EpuBp6¢ yAuk6g
AQpTTEPS TTOPQUPS XPWHG. ApWHATA YAUKWY UTTAXapIKWY, Sapdoknvou Kol ppaykoaTaQUAOU, ZTpoyyUAS IcoppoTInévoKal
YAuké otdpa pe Ewvtdvia kal @polto. Makpd smriyeuan.
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Otvog Epvbpands Enpég, nui&npog, npfyAvkog ke yAvkés Kamyyopiog 1

AvoAvnikd yapoxmploticd:

1. Oivog EpuBpwirég Enpbg
- EAaxioTog atroktnpévog aAkooAikdS TiTAog : 11,0 % Vol.
- OAIkg aAkooAIkdg TiTAOG: EAGxioTog 11,0% Vol.
- EAGX10TOG QuOIkdg aAkooAIKOG TiThog: 10.0 % Vol.
- MNepiekTikdTNTA OE OAIKG TAK)apa (g/l ) : EAdxiotn 1,0 - Méyiotn 9,0*
- OAIKA) 080TNTa EKPPaCEVN Ot TPUYIKS 080 ( g/l ) : EAaxiotn 3.5 - Méyiotn 7,5
- MITikA 080T eKPpacpévn oe ofikd ofu ( g/l ) : Méyiotn 1,08
L/ '} - MepiekmikdTnTa TWV OiVy O€ BioEEidIo Tou Beiou (oAIkd): 200 mg/L
iy Elo

/ 2. Oivog EpuBpwir6g npiénpog

- EAGxioTOg ammokTnpévog aAkooAkdS TiTAog: 11,0 % Vol.

- EAGX10TOG QUOIKGS aAKOOAIKGG TiTAog: 10.0 % Vol.

- MepiekTikdTNTA O€ OAIKG odKXaPa (g/l ): EAaxiotn 4,5 - Méyiotn 17,5**

- ONIKr) 080TNTa EKQPPACEVN OE TPUYIKS OEU ( g/l ): EAéxiotn 3.5 - Méyiotn 7,5
- [TTikr 0§0TNTa eEKPPacpévn o 0EIKG 0EY (gl ): Méyiotn 1,08

- MNepiexTikGTNTA TWV OivWy Ot SIoEEidIo Tou Bsiou (OAIKG): 250 mg/L*** |

3. Oivog EpuBpwirég nuiyAukocg

- EA@xioTog amoktnuévog aAkooAIkS¢G TiTAog: 11,0 % Vol.

- EAGxI0TOG QuUOIkGG aAkooAIKSE TiTAoC: 10.0 % Vol.

- MepiekTikéTNTA OE OAIKG TAKKAPQ (g/l): EAaxiotn 12,5 - MéyioTn 45,0

- OAIKA 0§UTNTa ekppacuévn ot TPUYIKG 08U ( g/l ): EAdxioTn 3.5 - Méyiomn 7,5
- M7k 080TNTa eEKPpaTpévn Ot ofIKS ogu (g/l): Méyiotn 1,08

- MepIekTIKOTNTA TWY Oivwy o€ BI0EiSIo Tou Beiou (0AIKG): 250 mg/L

4. Oivog EpuBpw1rég yAukég

- EAGxI0TOG atrOKTNpéVOoC aAKOOAIKGG TiTAoC: 11,0 % Vol.

- EAG10TOG UOIKGS aAKOOAIKGC TiTAog: 10.0 % Vol.

- MepiekTIKOTNTA GE ONIKA oakxapa ( g/l ): EAdxiotn 45,0

- OAIKA) 0&0TNTO eKPpacpévn o TPUYIKG 08U ( g/l ): EAGxio 3.5 - Méyiotn 7,5
- [k o€UTnTa ekppacpévn ot O8IK6 080 ( g/l ): Méyiotn 1,08

- [NepiekTkOTNTA TWV OiVIWY OF O10&eidio Tou Beiou (OAIKG): 250 mg/L

*OTav N TEPIEKTIKETNTA OF odkxapa utrepRaivel Ta 4g/l loxUouv ol TTpolTroBéosic
Tou lMapaptAparoc XIV Tou Kav(EK)607/2009 tn¢ Emrtpotmg

*FOTAV N TTEPIEKTIKOTNTA OF oakyapa utrepBaivel Ta 12g/l 10x0UoUV O TTpoUTTOBECEIg
Tou Mapaptiparog XIV Tou Kav(EK)607/2009 g EmTpotic

*** 9TaV N TI'EpIEKTIKéTI‘]TG ot de_xapa givai Toy)\dxlcTov ion ue 5g/l
Opyavornmeid yopaxmpiotucd: '
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1. Oivog EpuBpwrég Enpés

NauTTEPS polé Xpwua. EAKUOTIKEG euwdieg TPIOVTAPUAAOU CUVOUNCHEVEG HE
apwpara epdouAag, podiol, Kepaaiol Kal VUEEIG uTravavag. ATToAS otéua pe dopn
Kal IBIGITEPES YEUOEIG KapaPEAAg Ka PoUTwy.

2. Olvog EpuBpw1rég nuignpog

AauTrepd polé Xpwua. EAKUOTIKEG Euwdieg TPIOVTAQUAAOU CUVOUOCHEVEG HE
apwpata @pAouAag, podiou, KEpAaloU Kal VUEEIG puTravavag. ATTaAd oTéua e
dopr, dpoaoiaTIKA YAUKUTATA Kal 1IBIAITEPESG YEUOEIG KAPAPEAAS KO opOoUTWY.

3. Olvog EpuBpwtrég nuiyAukog '

NAQUTTEPO pole XpwHA. EAKUOTIKEG euwdieg TPIAVTAPUAAOU OUVBUOOHEVEG HE TR'&;‘:E%
apwpaTa epdouAag, podiou, Kepaalou Kal VUEEIG uTTavavags. ATTaAG oToua Pe doun
Kal 1IB1aiTEPES YEUOEIG KapapEAQS Ka ppoUuTwy. Makpd yAUKIA eTTiyeuon.

4. Ofvog EpuBpwtrég YAUKSS

NapuTrepd pole Xpwua. EAKUCTIKEG euwdieg TPIAVTAPUAAOU CUVOUCOUEVEG HE
apwpara pdouiag, podiol, kepaalou kal vUEelg utravavag. ATTaAd oTopd pe dopn
Kal 181aiTEPECG YEUOEIC KapauéAag Ka @pouTwy. Makpd YAUKIA ETTiVEUTH.

Otvor Mxép tng Kamyoplag 3

1. Olvog Aikép Aeukég

- AtrokTnpévog ahkooAikég TitAog: 15.0 — 22,0 % Vol

- OAik6G aAkooAIkSg TiThog: EAayiaTog 17,5% Vol

- MNepiekikdTNTa O ONKG odkXapa ( g/ |'): EAdyiotn 45

- OAikny ofUTnTa eKPpaapévn ae TpuyikG ofl ( gfl ): EAdxiotn 3.5 -Méyiatn 7,5
- M ik og0TNTC EKPpacpévn ae ofiké ofl ( g/l ): Méyiotn 1.8 '

- MeplekTIKOTNTA TWY Oivwy ot BiogelSio Tou Belou (oAiké): 200 mg/L

2.0Ivog Aixép EpuBpég ‘

- AmrokTnpévog aAkoohikdg TitTAog: 15.0 — 22,0 % Vol

- OMikd¢ ahkoohkog TiTAog: EAGyioTog 17,5% Vol

- MepiexmikdTnTa 08 oAikG odrkyapa ( g/ | ): EAGyiotn 45

- OMikr| oEUTNTa EkPpacpévn o Tpuyiko o0 ( g/l ): EAdyiotn 3.5 -Méyio 7,5
- MinTike 0§UTNTA exppaapévn o ofikd ol ( g/l ): Méyiotn 1.8

- Mepiekmikdrnra Twv ofvwy gt dlogeidio Tou Belou (chikd): 200 mg/L

3.0lvog Aikép amé Aiaotd aragiha

- ATrokTnévog aAkoohikég TitAog: 15.0 — 22,0 % Vol

- OAIkGg ahkoohikog Tithog: EAGyloTog 17,5% Vol

- MepiekTikdTnTa 0€ oAIkd odikxapa ( g/ | ): EAGxioTn 45
- ONikrj 0€0TNTa ek@paopévn ot TpuyIkG 0§l ( g/l ): EAdyiotn 3.5 -Méyiotn 7,5
- Mk ogUTnTO Ex@paapévn o€ ofikd ofU ( gfl ): Méyiatn 1.8

- MNepiekTIKOTNTA TWY oivwy ot Blo&eidlo Tou Beiou (oAikG): 200 mg/L

ICTIKG,

Olvog Aikép Aeukée: BaBu kiTpivo xpuipa pe xpuoagi avradyeleg, TTou UTropoly va yivouy TTopTokaAl pe Tnv TaAdiwon.
Z0VBETN Kal Eviovn POTNiUE VOTEG aTToENPapéVWY @poUTwy. looppoTtnuévn yelon, YAUKIA, HE YEPATO OTOMO KAl apwpaTIKh
eTTiyeEuon e DIAPKEIQ.

Olvog Aikép EpuBpég BabU roppupd Xpldpa e DBEIG avialyeleg TTou Ptropel va yivouv kepaidi peta amé maiaiwon.




TEXNIKOZ ®AKEAOZ 9 /17 Ap1Budg TpwrokOAAou: PGI-GR-A1605

Z0vBetn Kal Evrovn piTn Enpuv KEKKIVWY @poUTWY. Zwnpd aTo OTOHA, TTANBWPIKG KAl YEUATO, HE ICOPPOTINHEVN YAUKIG
yevon. AlakpivovTal apipara amognpapéviv gpoUTwy Kal HapReAGSa Kepaal.

Oivog Aikép amé AiaoTd oTagiAia
‘Evrovo xpudokitpivo pe Tnv TraAaiwen pmopsi va epgavioer Toprokahi QvTaUYEIEG. APWPATA aTTOENPAPEVWIY QPOUTWY,
pehiol, avBwyv Kal paxapikwy. TTéud TTAOUOIO Kal YAUKG | pe moAuTTAokOTNTA apwpdtwy. Makpd eTriyeuon,

Oivor and Mspéva otagiiw g Kamyopiag 15

Ve, |AVOAVTIKG yopaKTpICTIKG:
‘rq - EAdyiovog amoxTnpévog ahkooAikdg Tithog : 10.0 % Vol.
i - EAGxioTog puaIkGg arkooAikés TiTAog: 16.0 % Vol
< apume}igg‘ - NepiekTKSTNTA O€ OAIKG odkXapa ( g/l ) : EAGyioTn 45
K] - OAikn} o§0TNTa eKQpacpévn o TPUYIKG OF0 (g/l): EAdyiotn 3.5 - Méyiomn 7.5

- Mhnmikr ogUTnTa ex@paopivn ot 08IKG 00 ( g/l ) : Méyiorn 1,8
- Méyigtn waptax‘rmémm TWY oivwy ot B10Eeidlo Tou Beiou (oAikd): 400 mg/L

OpyavoAnaTiKd yopaxtnpioTikd:

Olvog Aaarée: BaBl epuBpd Xpiipa pe Kaé avradyeieg. ZOVBET kai éviovn poTn e vOTeC ammognpapéviov @pouTwy.
looppotmuévn yelon, yAukid, pe yepdro OTOUC KQl apWUATIKA TTyguon e SIGPKEI.

3. IIAPAAOZTAKESY ENAEIEELS

a. Zroyeio a)

TOTTIKOC 0ivoc

b. Zroyyeio B)

[MGpyog
Opevog autreAvac
OpeIvé KTAua
MovaoTipi
MeTdxi
NlaoTéC

KTAua

KaaTpo

KdaBa
ApXoVTIKO
AuTreAWvac(ec)
AUTTEA
AypEtTauln
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4. OINOIIOIHTIKEX IIPAKTIKEY
a. Owoloyikég mpoxtikég
Owonoinom ofvav ¢ Kammyoplog 1

[Meplopiopoi oxXeTIKOI HE TNV 0IVOTTOINON

Owvortrolnon Aeukwv olvuv: N fkn A A _;P;
O Aeukég ofvog MIME Kpritn mapayetal cOpgwya pe Tnv oOyxpovn Texvohoyia Tapaywyrg Aeukwv ofvwv Kal n Beppokpacia - NIYC
kartd Tnv ahkooAikr {upwon dev utrepPBaivel Toug 20 °C. TALKEQ'&.;;;%‘S?ET
Q1 TroIkIMEeG TToU XpnoipoTroloUvTal yia TNV Trapackeur| Tou olvou MIFE KPHTHE mpémel va KaAhigpyoUvTal oTIg E(D.M 1231605€

avapepdueveg amo TI avtioTolxeg Ymoupyikég Atropdoelg aptreAoupyiké Treploxég e Kpimg.

Oivotroinon epudptiv olviv:

O epubpéc oivog MIE Kpfitn mapdyetal cUpguva Pe Thv KAaaikr] péBodo epuBpdg oivoTroinong yio Tnv Tapaywyr epudplov
olvwv.

O1 TroikIAieg TToU pnoigoTrololvTal yia TNV TTapackeur) Tou oivou MNIFE KPHTHEZ mrpémel va kaAhiepyolvral oTig
avapepOUEVeg aTTo TIG avriaTolxeg YTToupyikég ATropdoelg aumehoupyikés Teploxég Tng Kpritne.

Oivorrolnan epuBpwimtov ofvwv:

O epubpwds ofvog MIE Kpritn mapdyetal gUpgwva pe TNV odyxpovn TeXvoAoyla Trapaywyris EpuBpwIiiv oiviwy Kal n
Beppokpacia kard v ahkoohkl Zupwan dev utrepBaivel Toug 20 °C.

O1 TroIkIAieg TTouU XpnoigoTroloUvTal yia TRy Trapackeuri Tou ofvou MIE KPHTHEZ mpémel va kaAAiepyolvTal aTig
avagepdpeveg amo TIg aviioToixeg Youpyiké ATToQACEIC apTEAoUpyIKEC TTEPIOXEG TNG KpriTng.

Owomoinom oivav and AMaotd otapdia Tng Kamyopiag 15

MeplopIopoi OXETIKOI UE TAV OIVOTTOINGON

O AlaoTog oivog TTapayetal atéd atagUAia TTou Exouv apeBel oTov fAIo 1) UTTO OKIAv TTPOG PEPIKR aguddTwaon. Ta odkxapa
Kl N aAkodAn Tou TeAikal TTEOIGVTOG TTpoépXOVTal ATTOKAEIOTIKG ammd Ta aTagUuAia TTou oivoTToliBnkav Xwpig va Exel
TTpooTEBEl TTpIV, KATd 1} HETE TNV AAKOOAIKN {UpWan YAEOKOG, CUHTTIUKVWHEVO YAEUKOG, GAKOOAN i) ammoéaTaypa.

Ol TroIKINIEG TTOU ¥pnoidoTrololvTal yia Tnv TTapagkewr Tou ofvou MIFE KPHTHE mrpémel va kaAMepyolvial aTig
QVaQEPOUEVES aTTo TIG avTiaTolxes YTroupyikéc ATropdatlg aptreAoupyikég Treploxéc tng Kpritne.

Owonoinom ofvav Aixép g Katnyopiog 3

[MeplopIoUOi OXETIKOI JE TNV OIVOTTOINON

O oivog Aikép TrapayeTal atmd yAeUKog oTapuAItly, TTou EXEl UTTOOTET PEPIKN UMW, ME EAGXIOTO QUOIKS KaT' dyKo aAkooAIKO
Titho TouAdixioTov 12% Vol. fj olvo 1} pelypa Twy TTaparrévw ota otrola éxel mpoaTedel pepovwpéva i o€ pelypa oudétepn
aAKOOAN auTTEAOOIVIKAG TTPOEAEUON G, CUMTTEPIAGUBAVOUEVNS TN OAKOOANS atTd amméoTagn oTagiSwy LE ATOKTHEVD

aAkooAikd Titho Touhdxiotov 96% Vol. fj amrdotayua oivou 1] oTagidwy Je ammokTnuévo ahkooAikd TiTho TouhdxioTov 52% Vol.
ko péxpl 86% Vol

-0 olvog Aikép atrd Mlaotd oraguAia TTapdyetal aréd Tov oivo amd MaoTd ataguAia P TTPooBriK;:

- Oudttepng aAKoOANG ovIKAG TTPOEAEUDNG, CUNTTEPIAGUBaVOUEVNG TG AAKOOANG TTOU TIpoépXeTal amd amdoTagn oTaidwy,
Je amrokTnuévo Kar' oyko aAkooiké TiTAo TouhdkioTov 96% vol.




TEXNIKOZ ®AKEAQOZ 11 /117 Ap1Bu6g TTpwrokdAou: PGI-GR-A1605

HE ATTOKTNUEVO KaT' GYKO TAKOOAIKG TiTAO ToUAdyIoTOV 96% vol.

- MpoidvTog améoTagng oivou rj oTa@idwy LE ATTOKTNREVO KaT GyKo GAKOOAIKG TITAQ TouhaxioTov 52% vol kal éx1 aviTEpo
amd 86% vol.

- Miyparog evég omé Ta poidvTa Twv SU0 avwTépw TIEPIMTHTEWY HE YAEUKOC AIGOPEVWY GTaQUAILIV aTTé TIG IBIEG TTOIKIAIEG
TTapaywyng Tou eivou atrd MaoTd oTagUAld.

- ATIOOTAYUGTOG OIVOU UE QTTOKTAMEVD KAT' GYKO QAKOONKS TiTAO X1 KATWTEPO aTré 52% vol kai Ox1 avuTepo atmo 86% vol.
- ATIoOTAYHATOG OTAQIBAG KE ATTOKTNUEVO KaT' GYKO GAKOOAIKS TITAC Ox1 KaTWTEPO aTrd 52% Vol Kal KaTwrepo armé 94,5%
vol.

H Tpoa8iikn Twy avwTtépw TpoidvTwy yiveral uéxpl v 31n Mdiou Tou QUECWG ETTOPEVOU TNG TIApaywWyrg £ToUC.
O1 roikINieg TToU XPNOILOTIOIOUVTAl VI TNV TIAPAOKEUR Tou divou MIE KPHTHE TIPETTEl va KaAAiEpyoUvTal oTIg
avagpepOUEVEG aTT TIG QvTIoTOIXES YTToupYikéc ATToQaaElc apeAoupyikéc Teploxéc Tne KpRmne.

~g
I‘)
;;,[3,, S10 E1dikég 0voAoYIKEG TPAKTIKE VG TNV TOpeEy@Y TMV ofvav
"‘50
TVmoc owo)Loyucng ~ |E13IkA o1voAoyiKn TTPaKTIKN
TPOKTIKIG: ;

Hepyypagr mpaxrixis:
Ta TV Tapaywyr] nuiEnpwy, NUIYAUKWY Kai YAUKWYV oivwy emTpéTTeTal N yAumvcn TWY OiVWV GUPQWva PE TI 1I0X00UTEC
Siarageig (KAN. (EK) 606/2009 Mapépriua 1A) ¢

ZVCTUOTE HOPPOOTG TOV TPEUVOVY

Twrog owo}Loyucng - |KaANigpynTikn TTpaKTIKA
:rpam:fcng

Heprypagri mpaxeucic:

H 6lcpép(pwcr_] TWV TTPEUVWV aKOAOUBET TI CUVABEIC yia TNV TTEPIOXN
KOAAIEDYNTIKES TEXVIKEC

b. Méyioteg anodboeig
Méyom anédoom ot ybypappe otagoiidy avé extapo

Méyiom anédoon

H péyiotn amédoaon avéa exrdpio (ha) Trou emmpémeTal yia kGBE TroiKING avagépeTal eTaKpIBiIG OTIG avTioToES UTTOUPYIKES
AMoQATEIS avayvwpIong Twv oivwy MOM ke MIFE e KpAtne.

Méyiom an68oom ot exatéATpa TeEAKoD TPOidvTog avl extdpio

Méj/mfﬁ qzté:c‘jpaﬁ-‘“

H péyiorn amédoon ot ekaréAirpa TeAKoU TTPOIGVTOG avd exTdpio (ha) Trou emTpémeTal AVAQEPETaN OTNV TTPOBIQYPAPH TWV
oivwy NOM xai MI'E 1oy Trapéyovra ornv aumeAoupyixn Zwvn Tne KpAtne.
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5. OPIOOETHMENH IIEPIOXH

H opioBetnuévn {uvn Tapaywyrg oivwy M.I.E. Kpritn kaBoplotnke pe v Ymoupyikr Aégacn opi8. 340578/1.9.1989
(PEK 694/B/15.9.1989 ) n omola oTn cuvéxeia TpoTToTIOIMBNKE aTtd TNV apiB. 402642/19.10.1995 (GEK 933/B/13.11.1995 )
Kol a1ro T aple. 380238/31.7.2000 ( EK 1012/B/10.8.2000)

H oploBeTnuévn epioxn yia v Tapaywyn Twy ofvwv M.1.E. Kpritn Tepidappdvel 6Asg Ti Trepioxég g vijoou KprTng yia
Tig oTraleg £xouv avayvwplaBel olvol MIE kai MOM kol TEPIYPAPOVTAI ETTAKPIBWG OTIC AVTICTOIKES UTIOUPYIKES ATTOQATEIS.

Mikn A. Awve
* Hepwxﬁ Nt Biknyépc
AIKCOUUVHG 2
Toh.: 6987 44076 + lan

GR43 Kprtn M 123160668 -

b. Xapmg oproBemuévng meproxmc

6. OINOIIOIHXIMEZX IIOIKIATEY AMITEAOY
a. Aoypagt K0p1av OvomotGILeY TOIKIAMMY apuTéAov

07. ASSYRTIKO
06. CABERNET SAUVIGNON

b. Owomorjowpeg wokiAieg apmérov Tov kataypheovror oxd To OIV

Moschato Aspro B
Viogner B
Sylvaner B
Sauvignon Blanc B
Merlot N
Mourvedre N
Chardonnay B
Syrah N

Liatiko N
Carignan N
Kotsifoliatiko N
Kotsifali N
Vidiano B

Athiri B
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Ladikino N

Thrapsathiri B

Malvasia di Candia Aromatica B
Dafni B

Grenache Rouge N

Plyto B

["%, Ugni Blanc B

A ﬁ’g:}f;ﬁrq Vilana B

Suiteo | Mandilaria N
™%y |Romeiko N

Macabeu B

¢. AAAgg mowkihiceg:

7. AEXMOX ME THN I'EQI'PA®IKH ITEPIOXH

IsTopikég, molioTikdg, KovaviKdg Seopde Tav ofvay g Komyopiog 1 xor yearypagiké
nepBdidov

Aermropgpeies e yewypagikrc mepioyiic:
A. loTopikég Seopds.
Edw ka1 Trepitrou évav aiiva ol avaokapég omv Kprtn Tou S1gBvolg eripng apxaioAdyou sir Arthur Evans égepav 010 Qug

To Badya Tou Mivwikod MoMmopou. £1o Taiém g Kvwooy, To apxaiéTepo apXITEKTOVIKG Pvnueio amnv Eupwn,

avakahigBnkav TohuTeAr TeTpapoga Kripia He TTapOXEQ TETOIEG, TTOU N uTTGACITTN EupdyTn Ba amokrotos QPKETEG XINIETIEC
apyoTepa...

Or Mivwiteg kaAMepyoUoav Tr yn Toug Kal yelovTav quté TTou aTrAGXEpa TOUG TIPOTUEPEPE. ZTIG EKATOVTABES TNVAKIBES TTOU
EQEDE OTO QWG N CPXAIOAOYIKT okamévn BAEToupE pia akpdZouca OIKOVOUIT UE YEWPYIKEG, KTNVOTPOPIKES KAl ELTTOPIKES
BpaompI6TNTEG. METAES. TWY TIPOIGVTWY TToU kaAhiepyoUoav pe emmiTuyia Kl epTopedoviay ol apxaiol Kpnreg Eexwpifoupe
T0 AGSI, Ta GITNEd, ahAd Kal TO KPaoi.

To apéN kaANepyeiTal oUTTNRATIKG otnv Kpritn £8w kal mepitrou 4.000 xpdvial Asv eiva TUXaio To yeyovaog 611 To
CPXAIGTEPO TIATNTAPI OTAPUAILY, nAIKiag peyaAitepng Twv 3.500 eTwy, Exel avakaAugBsi aTnv Tepioyy} Tou BaBlmerpou.
ATIS Tov Ounpo yvwpilouus TTwe Ta KPNTIKA Kpaoié ATav §akouoTd o GA0 Tov TéTE yvwoTé kéopo. Mépa amé 1o nAikiag
3.500 eTchv TratnTApI, evTUTTWOIaKO! GUQOPEIS, TEPATTION UTTOYEIDI X(IPOI aToBNKEUOTG, OXETIKEG OTTEIKOVITEIC TE GAG Tal
HIVWIKG avékTopa, alhd ka avapiBpnreg kataywpiosig yia HeydAeg TOGGTNTES Kpaoiol oTa PIVWIKG apyeia onuartodoroiyv
6X1 MOVO TOV KevTPIKG péAO Trou Emaide To kpaoi ot wh Tou vnoiol, aAAd Kal To uYnAG emrimedo yviong Twy Mivwitiv yia
auTeé,

Opwe To kpnTiKd Kpaoi Sev pével auaTned ato vnoi. Tagidevel... O MivwiTeg, pe Ta TrAoia Toug yepdTa e Ta TPOIGVTa TNG
KPNTIKAG VNG, yupifouv 6An N Meoéysio. Etol, pBavouv oV auAr ToU IoXUPSTEPOU GVBPa Tou apxdiou Kéopou, Tou
AlyUTrTiou papaw: ot QIYUTITIOKEG TOIXOYpagies BAEToupE KpriTeg va kara@Bavouv e Ta Trhoia TOUG OTQ QIYUTITIGKA Aipévia.,
Avapeca aTa spTopedpaTa SiakpivovTal kal apgopelc, Trou MoavéraTa fATav yepdmol kpnmikd kpaai. £To vaudyio evog
TETOIOU TrAOIOU, TO oTroio avaxkdAuyav ol apxaioAdyol oTa avoixtd NG Toupkiag, Bpébnke évag TéTolog apgoptac, aKopn
OPPAYITPEVOG Kal YERATOS e Kpaoi, nAKiag Tévw amméd 3.000 £1wv.

H kaAMépyeia Tou apTreAiod kal n Tapaywyn kpaoiol oty Kpritn guvexiZovrar acTapdTTa OTN SIGPKEIA TWV AIVWY. STOV
«Kdika Tng MopTuvags, 1o apyaidrepo VOUIKS Keiuevo oTnv Euptmn, BAémroupe TIPW™ PO WX TEIPE aTTG KAVOVES yia TV
KaAAIEpyeia Tou aprreAioy.

H Pwyadikr] Autokparopia katakTd v Kprjtn

KQI TO KPNTIKG Kpaai T Ppn...

Orav pepikols aitives apydrepa n Kprim yiveta emapyia g Pwpdikric Autokparopiag, o Pwuaiol cuvednromoioty éTi o1
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avdykeg Toug o€ Kpaoi —To oToio ayarrolv 1Blditepa— eival TOoO PEYAAES, TTOU Sev KAAUTITOVTOI ATT6 TG auTIENIG TNG IAAIKAS
Xepoovrioou. H Adon akoUel Tehikd o1o Gvopa Kprtn... O1 TedIadeg kal ol Ad@ol TG HETATPETTOVTX OTABIOKEG GE TEPAGTIOUG
apTeAiveg, evd ol KpriTeg oivotrolol BeAticdvouv dAo kal TTEpIoTOTERO TIG MEBGBOUG oIvaTTolnang Kal Trapdyouy dplata
YAUKG Kpaoid, Ta otroia, péow TG Pwpng, Kataktouv Ao Tov TéTe yvwaTd kKbopo.

MoAAof ‘EAANVEG kal AaTivol ouyypagelg Tng eTToxrig ekBelafouv Tov KpnTIKG olvo, o otrolog Bewpeital Trwe SlaBéTel Kal
(papuakeuTIKEG 1IB16TNTES, OI TTOAUGPIBHOI KPNTIKOT apgopEig Trou £xouv BpeBei eival adlau@ioBATnTol HAPTURES AUTAS TN
apxaiag epTropikig emtuxiag. ‘Evag uéhaTa amé autols, Tou avakaAi@dnke oty MopTmia, ypdeel akun aTo GTEUIG TOu,
ota Aarivika, «CRET EXC», Tou, oUpguva pe Toug £181kols, anuaivel «EEaipeTikdg Kpntikdg Oivogn.,

Z1n Bulavrivi] EAMGSa n rapaywyn Kol 1Biaitepa n e§aywyr) Tou kKpaoiol yvwpifouv kauwn. H KprAtn duwe,
EKMETOAAEUGUEVN TOOO TNV ao@dAeia, 600 Kal Ta EPTTOPIKG BikTua TToU TTRoCPEPOUY ol BeveTol, Eekiva Tn SedTepn —Kal
peyahUTeEPN— 0T HaKpaiwvn loTopia TG eméAaon aTig ayopég kpaalol g Eupwmng. N K n A A,VL
H kpnrikr oivoTrolia kal ol e§aywyég avBoly utré TNV Kuplapxia Twy Bevetwy. To 1415 e€dyovral TreploodTepa amd 20.000 I 1 10P0
BapéAia oivou eEaIpETIKiiG TTOIBTNTAG KGBE XpGVO. EVApION aitva apydTepa ol eEaywyEg 9Bavouy Ta 60.000 Bapéhia, —  (BIKAIDUUVIIS 2
To 1669 n Kprjtn kataktaral amd Toug OBwpavols. Ma Toug eopEvoug S0 AIWVES N EIkEvVa TNE Trapaywync Kpaaglol aTny TA%}&{J%?; ??:3 52'63'1'
Keritn dev eival §ekGBapn, dpwg n amraydpeuan TG Katavahwong aAkoh atré To loAdy Sev urropei TTapd va ixe apvnTikég

GUVETTEIEG. H TTapaywyr] HEIWVETal, EVW) N ETTaPn ME TIS ayopég Tng Along yvwpilel @Bivouaa Tropeia. Map’ 6Aa autd, Sev
eival Niyeg ol @opég TTou aképn Kal ol avwTaTtol BpnokeuTikol Kal TTOMTIKO! NYETEG Twy OBLHAVIDY, 0l COUATEVOI, UTTOKUTITOUY
ata BEAynTpa autol Tou §aipeTikol TToToU.

B. NoAmoTikég, KovwvIkGG Kal OIKOVOUIKGS SECSG.

To aptréAl kat To kpaaf eival dppnKkTa Sepéva PE TNV TTONTIGTIK, KOIVWVIKF K&l OIKOVOUIKR {wh Twy av8piirwy Tng TEPIoXNS
atd TNV apXaldTnTa MEXPI KOl GriJEpa.

O deopdg autdg auvexieral oTig NUEPES Hag, PE TNV opydvwaon ekdnAwoewy kal NuepiBwy Tou TpoRdlouy To kpaai, ahAG
Kal TNV TTOAITIoTIKY TTapddoaon Tou TOTToU.

I. Mewypagikd epiBalov kal yewypagikri TpoéAeuon.
O1 autreAdveg otnv Kpritn evromifovral kupiwg oTn Bépeia TAeupd, n otroia SéxeTal Thv euvaiki emiSpact Twv Bopelwv-
BopeloavatoAlkwy Bahaocovidy avepwy. 'ETol ouykevipuvovTal Kupiwg ot TTESIVEG EKTATEIS Kal opoTTédia, OF UYPOHETPO £Wg
kai 1.000p. kal eival TTAEoV Siapop@uuévol O YpauuIKa oxApaTd, av kal Slarnpolvral aképn ToAAd Tapadooiakd KUTTEAAD.
O1 opooeipéc Twv Acukwy Opéwvy, Tng 18ng kal NG AlkTug, pe TToAAEG Dekddeg Kopupéc, diatpéxouv Tnv Kpritn, amd dlan
TTPOG avaToAr, oxnuarifovrag peyaAa oporédia kKal Xapadpeg Kal SnpioupywvTag pia aTeAelwTn TTolkIAopopgia Ao
aptreAotéa. To 181alTepa EnpoBeppikd khipa Tng Kprtng, He TRV nAlogdveia va KahUTITel To 70% Twv NUEPWY TOU £TOUG Kal
TNV eAdxIoTn Bepiviy BpoxoTrTwaon (MIkpoTepn amd 50mm), peTpidadeTal atrd Tn yeiTviaon pe 1o KpnTiké éAayog aTo Boppd
ka 10 AUBIKG oT0 v6TO (TTapaBuAdooia auTIEAOTOTNIA) Kal ATTO TO UWGOUETPO (OPEIV KAI NUIOPEIVE apTTEAOTOTIIA).

O ouVBUQCHOG QUTWV TWY KMPATIKWV GUVBNKWY, HE TNV TTOIKIAIY TwY eSaQUIV TNG TTEPIOXIS, TIG KAAMEPYOUNEVES TTOIKINES
autréAou, TIg epapuolopeveg KAANEPYNTIKES @POVTIDES TNG apTTEAOU KOl TIC OIVOTTOINTIKES TEXVIKES, CUNBGAOUY OTA TTOIOTIKG
xapaKTnplojrle TWV o(vuqv M.I".E. Kpritng

H povadikétnta Twv ofvwy MIE Kpritng ogeiletal oTa 18iaitepa XapakTnpIoTIKA Tng Teploxnig (E5agog , KA, emidpacn Twy
avEHWY KATd Tn SIGPKEIR TOU KAAOKaIpIoU) 08 TUVBUAOHG ME TI KaAAEpYOUEVES TIOIKINEG Kal TIG EQAPHOLOHEVES
KQAAEPYNTIKEG TEXVIKEG.

Iotopikdg, moATIoTIKOG, KOIV@VIKOG deonds Tav ofvav AMkép g Kamyopiog 3 ko tav
ofvov arnd Aaotd otagdia g Katyoplag 15 kot yeaypagiké nepifpéiiov

A. loTopikég Seoubs
O1 oivor Aikép kal o1 AlaaTof TTapdyovial rapadoaiakd otn Teploxr auTr TTOAA xpovia TTpiv, GTav ol oivoTrolof
Tapaokedadayv eKTog Twv ENpudv oivwy, Kal pia rogdtnTa oivou (MaaTou 1j Aikép). ‘Hrav o EexwplaTédc olvog Trou ouvddsus
Ta YEOOTO TWwV HEYAAWY EOPTWY TNG XploTiavoaUvng.

Or1 uynAég Bepuokpacieg TN EPIOKIS Kal n HEyAAN NAIOQAVEIQ ETTITPETTOUY TNV TUCOWPEUTT CAKXAPWY oTa oTAQUNA TTou

artrokToUv €101 ToV KaT@AAnAo aAkooAikd BaBud ahAd kal Ta amapaitnTa ApWHATIKE CUSTATIKA TTou odnyouv oTny TIapaywyn
olvwy (AiaoTwy A Aikép ) TToIéTnTag.

Me 10 mépaopa Tou Xpdvou ol olvol autol dpxioav va amokToUv Qriun Kal EKTOG TNG TTEPIOXIS Trapaywyrig Toug Kai va
yivovTal yvwaoTol yia TV TToIéThTa Kl Td 131alTepa opyavohnTITkd Toug XapakTneIoTIKG ot 6An Thv EAAGSA.
Mpiv 800 TrepitTou SekaeTieg ApyIoE va yIVETal N GUGTNHATIKA Tapaywyr kai Slakivnar) Toug atréd Ta oIvoTroleia TS TIEPIOXIS,
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Ta omoia akoAolBrnoav Tig Tapadaciakig TEXVIKES TUVBUGTOVTAS TG PE TV TUYXPOVN TeXVoAoyia.

MEoa aTa Xpdvia auTd n ripn Taug eEaTTAWBNKE TIEPICTOTEPO Kal TO GVOUE Toug £xel BeBEl GppnkTa pE TNV 'I:FEQIOXQ' ™G
TIAPUOKEUTG TOUG KaBEToV 0 CUVBURTHAS TWV TIOIKIAIY, TwV EBEPOKAINATOAOYIKWV GUVBNKWY Kal Tou TpATIou TTapaywyng
Toug &ivouv Ta IBICiTEPT XAPOKTAPIOTIKA TOou.

B. MNMoAmoTikSg, KOIVWVIKGS Kal OIKOVOUIKGS SEouss.

To apTréN kal To kpadi sival dpprkTa Sepéva e TRV TTOAITIOTIKH, KOIVWVIKT] KaI OIKOVOUIKH {wir] Twv avBpwITwy TS TTEPIoXHS
OTTd TNV APXGIOTNTA PEXP! KAl OAKEPAL.

O Beopde auTdg GuVeXIZETal OTIC NUEPES HAG, PE TNV OPYEVWOT ekENAITEWY Kal NUEPIBWY Trou TrpoBaAouv To Kpaoi, ahh&
Kal TNV TTOAITIOTIKA Trapadogon Tou TOTToU.

ryl’ "
: ”C’ y "Tic,, | Mewypogiké mepiBEAOV ka1 yewypagik Trpofheuar
.'L":' ,' i O1 ynA£¢ Bepuokpacicg TTpog To TéAog Tou KaAokalploU BPouV EUVOIKE YIa To NACIHO TWV OTAQUAIGIV KOl O CUVBUAGUO pE
"t p:'ff;‘f, ;0;0 TNV HeYaAn nAlogdveia ouvteAolv oTnv Trapaywyr] AGoTWV Civwy Kal oivwy NKEP UWNAAS TrOIGTNTAG Kat PEYAANG SUTTOPIKAS
10y, atiag

AERTOUEPEIES TOV TPOTOVTOG:

O cuvBUaoHGS QUTUY TwV KNIPGTIKWY GUVBNKLDY, e TNV TIOIKIAIG Twv E5aQUV TNG TTEPIOXTS, TIG KAANEPYOUPEVEG TTOIKIAES
apElou, TIg epapuodpeveg kaAMEPYNTIKES PPOVTIBES TN AUTTEAOU Kal TIG OIVOTIOINTIKEG TEXVIKEG, GULBGAOUY OTa TIOIOTIKG
APAKTNPIOTIKG TV oivwy M.I.E. Kprjtng

Amdong chdnieniopaon:

O oivor Aikép kot o1 MiaoToi TTou TrapdyovTal o Kprim eivai povadikoi kal n povadIkéTTd Toug opeileTal oTov e€aIpETIKG
OUVBUAOHG EBAPOUG Kai KUpitg Tou KAUaTag TNE TTEPIOXAC TTapaywyrig Toug. ZApepa n Tapaywyr Toug avTimpoowTrels! To
10 — 15% g guvoNIKig TTapaywyric oiviay NG TTEPIOXAG.

Q1 oivol auToi AapBévouv HEpog ot eBVIKoUG Kal Biedveic Slaywviouols ofviwv Kol TroAEC Popig £xouv amooTidosl BpaBeia
Kal diakpioeic

8. AAAEX TTIPOYIIO@ESELS
IIp6oBeteg Srota&ers wov apopotv oty EMOTHAVOT] TOV ofvev

Nopux6 zhgiowo; | = vopoBeoia e EE
Tomog mepartépm .| ZuuTAnpwpaTikég SIATAEEIC OXETIKG PE TN
npovzmobecewv: | OuOKeuaoia

Hepypagr zwv mpotmobécewy

Z70 apBpo 66 Trapaypapol 1, 2 kal 6 Tou Kav(EK)607/2009 Tng EmmpoTrrig «yia Tov KaBOPIGUG OPICHEVWV ASTITOPERGIV
KQvoVwV EpapHoyIig ToU Kavevigpow (EK) apiB. 479/2008 tou ZupBouhiou 6Tov apopa TIG TTPOCTATEUSPEVES OVOpaQiss

TIPOEAEUATIG KAl TIG TTPOOTATEYGMEVES YEWYPAQIKES evBEigeIg, TIc TTapadooiakég evOeitelg, TNV emonuavor Kal TNV
TTApoUTiagn opIgHEVWY TIPOIGVTWY Tou auTTEACOIVIKOU TOPEQN.

IIpéoBeteg Suthies mwov apopobdy OTIV ENOTLAVOT) TOV Ofvav

Nopixé nﬂ;az’dto: | Zmv €BvikA vouoBeaoia
Tomos meparzépw. | SUNTIANPWATIKEG SIATAEEIG OXETIKG YE TN
npovobéoswy: _|ouokeuaoia

epypoor :rd)viirb:bﬁardﬂéo'gcov

A) EvSeigeig TTou agopolv opiopévec HEB6BoUS Trapaywyric

Zv apiby. 280557/9-6-2005 uTroupyIki améeaan «KaBopiopdg Tou ypévou wpipavang, mahaiworg kal SIGBeaTC oTRY
KaravaAwon Twv oivwv Ovopaoiag MpoéAeuong Avwrépag MoidTnTag, Twy Tomkiv Ofviwy KaBWS Kal Twv evdeifewy kard
TNV EMOTHAVOT] TOUG TToU apopoly Tov TpGTo Trapaywyng n Tig ueBéSoug Tapackeurg Tougy (PEK 818B/1 5-6-2005), o1o
apOpo 3 kar 4 avagépovral ol TTPOUTTOBETEIS Via TN XPRoT TwY TTAPaKETW evdeiev:
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-¢«NEOZ OINOZ» rj «NEAPOZ OINOEZ»

-«QPIMANEH ZE BAPEAI» i «QPIMAZE ZE BAPEAI»

-«[MANAIOMENOZ ZE BAPEAI» 1} «MAAAIQZH ZE BAPEAI»

-«OINOMOIHEHKE KAI QPIMAZE ZE BAPEAI» 1§ «OINOTOIHZIH KAI QPIMANEZH ZE BAPEAI»
-«OINOTMOIHZH ZE BAPEAI» fj «OINOMOIHOHKE ZE BAPEAI»

B) Avaypagl oTnv emotjpavon Tou EToug auykoudric
2y mepimmwan xprong g évdeigng «NEOZ OINOZ» ri «NEAPOZ OINOZ» oty ETIOIHAVOT TWV Oivy gival UTTOXPEWTIKN

n avaypa@r Tou EToug ouyKopIBrg Twy oTaQuAILIV OTrwg opiletal aTo dpBpo 1 TTap.2 Tng apiBu. 280557/9-6-2005 Nk n f\ A,V
uTroupyikrig amépaan «KaBoplouég Tou xpévou, wpipavang, Takaiwong kal SIGBeang atny katavaAwan, Twy ofvwy Liait l j I;}I\\i¥10gp“2
Ovopagiag MpogAeuong AvwTépag Moidtntag, Twy Tomkwy Oivwy KaBwg Kal Twy evBEIEEWY KATA TNV ETTICHHAVAT TOUG TIoUy A 'f..“--; ','—;5597{. .'-"j-ﬁn_ﬂg
agopoUy Tov TPOTTO Trapaywyng 1 TIS HEBGEOUG TIAPAOKEURS Toug» (PEK 818/B/15-6-2005). ADM 1441 (PET LY

I) NapaSooiaxég EvBeleig

Mapadooiakeg evaeitels cudpwva pe v apiBp 235309/7-2-2002 Yroupyikr) ATrégaon «Eykpion Trapadooiakiv evaei§ewy
ofvwvy ol oTroieg auvBEovTal PE TNV ovopaoia TpoEAEUaNG f Tn yEwypagikr EvBeign.

Zopgpuwva pe TNV avwtépw YTroupyikr ATrdgaaon ol TTapadooiakég evOElEElg TTou PTTopoly va XpnoiHoTrololvTal aTny
gmanuavon Twy oivwy ue Mpootateudpevn Mewypagikn ‘Evdeign (M.1.E.) KpAtng EAMGSag cival ol TrapakaTw:

AEYKOZ ANO AEYKA ZTA®YAIA / Blanc de blancs, AEYKOZ AMNO EPYOPA LTADYAIA / Blanc de noir, AEYKOZ AMO
EPYOPQMNA ZTADYAIA H AEYKOZ AMNO MKPIZA ZTAQYAIA / Blanc de gris, KOKKINEAI / kokineli, OINOZ AO®QN / Vin
de collines, QINOZ MAATIQN / Vin de coteaux, OPEINQN AMMEAQNQN r; ANO OPEINA KPAZAMIEAA / Vin de

vignobles montagneux, MAAAIQN AMNEAQNQN 1} ANO NAAIA KPAZAMMNEAA / Vin de vieux vignobles fj Vin de vielles
vignes, AIAZTOZ/ Liastos/ Vin de paille.

A) Nepropiopée aTnv avaypal TOIKIAILY
ZO0pgwva Je Ty PE apiB. 201642/15-12-2011 (PEK 2899/B/20-12-2011) YToupyikr ATrépaon 3ev eMITRETIETAI GTHV
eTiofuavan Kal Tn ouokevacta Twy oivwy pe MIFE Kpritng n avaypagr] Tou ovéparog Tng TroikiAiag Malvasia di Candia

Aromatica cUpg@wva pe Ta apBpa 1181y Tou Kav(EK)1234/2007 kai 3 Tou N.427/1976 kabug Kol Je TIg Siatdgelg Tou dpBpou
70 1ou Kav(EK) 607/2009 1n¢ EmTtpotmc.

9. AIKAIOAOIHTIKA
a. AA\o SikorodoynTikd:

a2

TOXWENO

Aitnhua Ka ng

ua

EBvikr) NouoBeaia
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VL. AAAEZ TIAHPO®OPIEZ
1. XTOIXEIA ENAIAMEZXOY ®OPEA:

Ovoua svb’zdzysaob popea:| YToupyeio AypoTikig AvaTTTugng Kal
o =fea . | Tpogipwy
M, e P : 2 = ! .
,’:;I»fjg ’ S e T -~ |AgvBuvon Metatroinong — Tutrotroinong Kai
= - MKA4 i ’ - iy -
I dmzcro (SR ‘ - |lMoloTikoU EAéyxou Mpoidvrwy PuTiKAg
ey [ Napaywyng. ,
-~ |Tpnya Oivou kai AAkooAoUxwV Motwv
Awvbvven: |2 AXAPNON
e 10176 AOHNA
e s e EANGSa
Tniépawvo: |+30210 2124171, +30 210 2124289,
1 +302102124287
Tnleopototvmio:  |+30 210 5238337

Aléﬁt?vvdq ﬁl—li-:f‘f'"? ax2u249@minagric.gr,ax2u172@minagric.gr,
Tayvopousiov:  |ax2u086@minagric.gr

2. 2TOIXEIA MEPOYZX ME ENNOMO XYM®EPON

3. AEXMOZX ME TIZ [IPOAIATPA®EX TOY ITIPOIONTOX

Acoidern it 00 http://www.minagric.gr/greek/3.6.0INOY LIS
. TA%20PGE.html
4. TAQQZSA ATTHSHS:
EAANVIKA

5. ZYNAEXMOX ME THN E-BACCHUS

Kprjtn
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