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GREEK WINE PORTFOLIO / OUR GREEK PRODUCERS

Our Producers

Macedonia, Drama
Wine Art Estate - Assyrtiko, Xinomavro, L|mn|ona Malagousia, Chardonnay, Merlot, Nebbiolo,
Touriga Nacional

-
Macedonia, Naoussa

Argatia - Organic - Xinomavro, Negkoska, Mavrodapnhe Malagouzia, Assyrtiko

Macedonia, Thessaloniki
Moschopolis Winery - Organic - Mavrotragano, Xinomavro, Syrah, Pinot Noir, Assyrtiko,
Viogner, Vidiano, Malagousia

Aegean islands, Crete
Diamantakis Winery - Mandila
Chardonnay, Syrah

Aegean islands, Santorini
Oeno [ - Assyrtiko
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GREEK WINE PORTFOLIO / MACEDONIA, DRAMA

Macedonia, Drama

https://www.cmkselections.com/macedonia

Short Info

The Pindos mountain range in the we i ith Thrace in the east make
up northern Greece's geogr. i ivé cultivars, such as
Xinomavro, the m e vineyards of northern Greece, the
vineyards of iki issa, Naoussa, Amynteo) also

host cultiv i of the best Sauvignon Blanc, Chardonnay,
and Syra Read more.

References at https//winesofgreece org,
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GREEK WINE PORTFOLIO / MACEDONIA, DRAMA: WINE ART ESTATE

Wine Art Estate

https://www.cmkselections.com/wine-art-estate

Assyrtiko, Xinomavro, Limniona, Malagousia, Chardonnay, Merlot, Nebbiolo, Touriga Nacional /
PDF Presentation

Techni Alipias White
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" An exotic Sauvignon Blanc & Assyrtiko"

Techni Alipias white offers one of the mast authentic expressions of the exatic, aromatic white blends from Drama. One
of the first wines of Drama created in the -now popular- fashion of blending Sauvignon Blanc with Assyrtiko, it shaped

and defined this style for the entire region, inspiring other producers.

WINEMAKING

Cold soaking of the grape skins into the must to transfer the explosive aroma components of the grapes, prior to
fermentation. Each variety is vinified separately in stainless steel tanks and after completion, the blend is created. Sur
lies method [stirring the fine lees into the tanks) gives the wine volume and complexity.

Varietal composition: Sauvignon Blanc 80 % - Assyrtiko 20%

Origin of grapes: Kali Virisi, Mikrochori

Soll: Sandy-Clay over limestone layers (Kali Vrisi), sandy-clay (Mikrochori).

Agriculture: Under conversion to organic viticulture

Climate: Continental with intense temperature changes of day and night, northern cool winds during
summer.

Production: 150.000 bottles



https://www.cmkselections.com/wine-art-estate
https://www.cmkselections.com/_files/ugd/0d24f3_f84d8574e00b4b429d449c3d253f73ea.pdf
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Wine Art Estate @
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Assyrtiko, Xinomavro, Limniona, Malagousia, Chardonnay, Merlot, Nebbiolo, Touriga Nacional /
PDF Presentation

Techni Alipias Rosé

" The epitome of style and finesse "

Techni Alipias rosé offers a charming light color and a discreet, elegant aromatic character. Cool, versatile and
lightweight, it is ideal for either hot summer days or as an Apéritif wine, year-round, Techni Alipias rosé can
put aside dilemmas regarding wine pairings as it can work extremely well from the beginning to the end of a

meal, with all different kinds of dishes.

WINEMAKING

‘Bleeding’ or Saignée method is applied; a portion of the Syrah must is racked right after crushing the grapes.
Vinification in stainless steel tanks, in controlled temperatures.

Varietal composition: Syrah 100 %

Origin of grapes: Kali Vrisi

Sail: Sandy-Clay over limestone layers.

Agriculture: Under conversion ta organic viticulture

Climate: Continental with intense temperature changes of day and night, northern cool winds during

sUmmer.



https://www.cmkselections.com/wine-art-estate
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GREEK WINE PORTFOLIO / MACEDONIA, DRAMA: WINE ART ESTATE

Wine Art Estate ® 4

https://www.cmkselections.com/wine-art-estate

Assyrtiko, Xinomavro, Limniona, Malagousia, Chardonnay, Merlot, Nebbiolo, Touriga Nacional /
PDF Presentation

Techni Alipias Red

" A classic and favorite blend "

Techni Alipias red utilizes the unique and extremely successful blend of Bordeawx-originating Cabernet Sauvignon with
Greek Agiorgitiko, a variety that traveled from the Peloponnese to Narthern Greece and is expressed gracefully through
the terroir of Drama. A wine with restrained extraction but at the same time dense and rich, from grapes cultivated with

care in Mikrochari and Kali risi.

WINEMAKING

Separate vinification of the two varieties. Cold soak of the skins to the juice prior to fermentation for a few days to
transfer noble phenols and structure from the grapes, before the "appearance” of alcohol. Fermentation takes place in
stainless steel tanks with regular pumping-over to extract color and tannins. After the malolactic conversion, the wine is
transferred to French oak barrels, 1/3 new, for 12-month maturation. The wine is then blended and returns to the tanks
for settling and bottling.

Varietal composition: Cabernet Sauvignon 70% - Agiorgitiko 30%

Origin of grapes: Mikrochori, Kali Vrisi.

Sail: Sandy-Clay over limestone layers (Kali Vrisi), sandy-clay (Mikrochori).

Agriculture: Under conversion to organic viticulture

Climate: Continental with intense temperature changes of day and night, narthern caol winds during
summer.

Production: 50.000 bottles.



https://www.cmkselections.com/wine-art-estate
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Wine Art Estate
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Assyrtiko, Xinomavro, Limniona, Malagousia, Chardonnay, Merlot, Nebbiolo, Touriga Nacional /
PDF Presentation

Idisma Drios Assyrtiko

" |deal synergy between acidity and oiliness "

Idisma Drios Assyrtiko is vinified in French cak barrels and impresses. Exuberant, with concentration and volume but at
the same time with the characteristic lemony vitality of Assyrtiko, it is a wine that offers everything in the right doses.
The grapes come from vineyards in Mikrochori and Kali Vrisi, areas with cold winters and refreshing north winds during

the summer.

WINEMAKING

Cold soaking of the skins prior to fermentation to transfer aroma components from the grapes to the must.
Fermentation starts in stainless steel tanks and on the seventh day the wine with its fine lees is transferred to 225 liter
French oak barrels. The fermentation is completed into the barrels while manual batonnage (stirring of the fine lees) is

applied for about 6 months; a method that gives volume, density and creaminess to the wine.

Varietal composition: Assyrtiko 100 %

Origin of grapes: Kali Vrisi, Mikrochori

Sail: Sandy-Clay over limestone layers (Kali Vrisi), sandy-clay (Mikrochori).

Agriculture: Under conversion to organic viticulture

Climate: Continental with intense temperature changes of day and night, northern cool winds during
summer.,

Production: 15.000 bottles
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Wine Art Estate
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PDF Presentation

Idisma Drios Chardonnay

" Shining in the International Chardonnay Arena "

Idisma Dries Chardennay has its own place as ene of the leading Greek Chardonnays. Vinified im oak barrels, it is round,
it features sweet aromas and richness, spreading across the tasting palette and impressing with its texture. The grapes
come from vineyards in Mikrochori and Kali Wrisi; both are regions that enjoy cold winters and refreshing north winds in

summer.

WINEMAKING

Cold soaking of the skins prior to fermentation to transfer aroma components from the grapes to the must.
Fermentation starts in stainless steel tanks and on the seventh day the wine with its fine lees is transferred to 225 liter
French oak barrels. The fermentation is completed into the barrels while manual batonnage (stirring of the fine lees) is

applied for about & months; a method that gives valume, density and creaminess to the wine.

Varietal composition: Chardonnay 100 %

Origin of grapes: Kali Vrisi

Soil: Sandy-Clay over limestone layers.

Agriculture: Under conversion to organic viticulture

Climate: Continental with intense temperature changes of day and night, northern cool winds during
SUMMer.

Production: 20,000 bottles
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Idisma Drios Merlot

" A cool-climate Merlot "

‘Wine Art Estate manages to masterfully vinify the famous Merlot, offering a cool-climate version. The most widely
planted variety in France, the exceptional Merlot, rarely finds such ideal growing conditions as in Drama, that ensure its
finesse, The Drama terroir offers Merlot everything it needs to triumph.

WINEMAKING

Cold soak of the skins to the juice prior to fermentation for a few days to transfer noble phenols and structure from the
grapes, before the "appearance” of alcohel. Fermentation takes place in stainless steel tanks with regular pumping-ower
to extract color and tannins. After the malolactic conversion, the wine is transferred to French oak barrels, 1/3 new, for

12months maturation.
Varietal composition: Merlot 100 %
Origin of grapes: Kali Vrisi
Soll: Sandy-Clay over limestone layers.
Agriculture: Under conversion to organic viticulture
Climate: Continental with intense temperature changes of day and night, northern cool winds during
SUMMEr.
Production: 12,000 bottles
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Idisma Drios Xi

" The Xinomavro of Drama "

Wine Art Estate cultivates in Drama the top-quality red variety of Northern Greece; Xinomavro. Precise cultivation and
careful vinification have contributed to the creation of a wine that balances between finesse and strength, lightness and
valume, aging and freshness. A Xinomavro that puts an end to the dilemmas on the modern or traditional approach of
Xinomavro, since it has elements from both styles. The balance between finesse and volume makes it just as flexible on
the table.

WINEMAKING

Cold soak of the skins to the juice prior to fermentation for a few days to transfer noble phenols and structure from the
grapes, before the "appearance” of alcohol. Fermentation takes place in stainless steel tanks with regular pumping-over
to extract color and tannins. After the malolactic conversion, the wine is transferred to 225 It French oak barrels, 50%
new, for a 12month maturation.

Varietal composition: Xinomavro 100 %

Origin of grapes: Kali Vrisi

Soil: Sandy-Clay over limestone layers.

Agriculture: Under conversion to organic viticulture

Climate: Continental with intense temperature changes of day and night, northern cool winds during
summer.

Production: 2.500 bottles.
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Wine Art Estate
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Assyrtiko, Xinomavro, Limniona, Malagousia, Chardonnay, Merlot, Nebbiolo, Touriga Nacional /
PDF Presentation

Plano Assyrtiko

PLAN

" The razor-blade, sharp expression of Drama "

Plano Assyrtiko offers mineral austerity with the iodine aromas of the sea. its lemony, salty character evokes childhood
memaries, when as children we were bringing a handful of wet pebbles near our nose to enjoy their sea breeze. The
grapes come from a single vineyard in Kali Vrisi, on the eastern slopes of Mount Menoikio. The label featuring a
protractor and the name ‘Planc’, ‘Plan” in Greek, remind us of the two founders of the Estate, civil engineer Giannis
Papadopoulos and architect engineer Giannis Kalaitzidis.

WINEMAKING

Cold soaking of the skins prior to fermentation to transfer aroma components from the grapes to the must.
Fermentation in stainless steel tanks with batonnage sur lies (stirring of the fine lees into the tanks); a method that gives
the wine volume and complexity.

Varietal composition: Assyrtiko 100 %

Origin of grapes: Kali Vrisi

Soil: Sandy-Clay over limestane layers.

Agriculture: Under conversion to organic viticulture

Climate: Continental with intense temperature changes of day and night, northern cool winds during
summer,

Production: £.000 bottles
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Wine Art Estate
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PDF Presentation

Plano Malagousia
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" Mediterranean charm "

Plano Malagousia by Wine Art Estate is a wine that manages to maintain its role at the table, perfectly matching plenty
of dishes from the Mediterranean cuisine, without sacrificing the well-known extroversion of the variety, A balanced
and at the same time expressive Malagousia that can play all roles, moving along the tasting area between the
explosiveness of Techni Alipias white and the austerity of Plano Assyrtiko. The label featuring a drawing compass and
the name ‘Plang’, "Plan’ in Greek, remind us of the two founders of the Estate, civil engineer Giannis Papadopoulos and

architect engineer Giannis Kalaitzidis.

WINEMAKING

Cold soaking of the skins prior to fermentation to transfer aroma components fram the grapes to the must.
Fermentation in stainless steel tanks with “batonnage sur lies” (stirring of the fine lees into the tanks) for a month; a
method that gives the wine volume and complexity.

Varietal composition: Malagousia 100 %

Origin of grapes: Kali Vrisi, Mikrocheri

Sail: Sandy-Clay over limestone layers (Kali Vrisi) Sandy-clay (Mikrochori).

Agriculture: Under conversion to organic viticulture

Climate: Continental with intense temperature changes of day and night, nerthern cool winds during
SUMmer.

Production: 30.000 bottles.
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PDF Presentation

Pink Bang

" In the Pink Bang Era "
Pink Bang keeps the full-bodied rosé style alive, a style that has been loved for many years and retains its own audience.

With a fuller body and more intense aromas, it puts everyone in a playful, expressive mood. Its color, however, remains
light; a result of the brief ‘bleeding’ method, without much extraction.

WINEMAKING

‘Bleeding” or Saignée method is applied; the must from the Touriga Nacional tank is racked after just two hours
extraction, to obtain its pale rose color, Vinification in stainless steel tanks, in controlled temperatures,

Varietal composition: Touriga Nacienal 100 %

Origin of grapes: Kali Vrisi

Soil: Sandy-Clay over limestone layers.

Agriculture: Under conversion to organic viticulture

Climate: Continental with intense temperature changes of day and night, northern cool winds during
summer.

Production: 10,000 bottles
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PDF Presentation

Nebbio

" Nebbiolo: and yet, it travels "

Exceptional red variety Nebbialo, the famous diva from Piemante, is known among wine circles as "the variety that does
not travel”, since it can rarely offer its incomparable charm away from the foggy and humid weather of the Italian
region. By tasting Nebbio of Wine Art Estate, a wine produced in miniscule quantities with fruit from the vineyards of
Drama, makes us cry out: and yet, it travels! Nebbiclo triumphs in Drama, with its finesse, power and style.

WINEMAKING

Cold soak of the skins to the juice prior to fermentation for a few days to transfer noble phenols and structure from the

grapes, before the "appearance” of alcohol. Fermentation takes place in stainless steel tanks with regular pumping-over

to extract coler and tannins. After the malolactic conversion, the wine is transferred to old, exhawsted 225 It French oak
barrels for a 4,5-year maturation.

Varietal composition: Nebbiolo 100 %

Origin of grapes: Mikrochori

Soil: Sandy-Clay.
Agriculture: Under conversion to organic viticulture
Climate: Continental with intense temperature changes of day and night, northern cool winds during
summer,
Production: 1,200 bottles.
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Touriga Nacional

" The Drama version of a fine Portuguese variety "

Glorious red grape Touriga Nacional is the main variety of the legendary Ports of Portugal, while today it is used more
and more in dry wines. Wine Art Estate is the first wine producer to officially cultivate it in Greece, while the plantings
throughout the country remain limited. Touriga Nacional by Wine Art Estate is an impressive wine produced in miniscule
quantities, in exceptional years. Cancentration, intensity, long aftertaste and great aging potential are just some of the
elements that describe its authentic charm.

WINEMAKING

Cold soak of the skins to the juice prior to fermentation for a few days to transfer noble phenols and structure from the

grapes, before the "appearance” of alcohol. Fermentation takes place in stainless steel tanks with regular pumping-over

to extract color and tannins, After the malalactic conversion, the wine is transferred to French oak barrels, 50% new, for
the final stage of 12-month maturation.

Varietal composition: Touriga Nacional 100 %

Origin of grapes: Kali Vrisi, Mikrocheri

Soil: Sandy-Clay over limestone layers (Kali Vrisi), sandy-clay (Mikrochori).

Agriculture: Under conversion to organic viticulture

Climate: Continental with intense temperature changes of day and night, northern cool winds during
summer.

Production: 2.000 bottles
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Anafora Limniona

“Limniona grown at cool-climate Drama”

Limniona Anafora is an introduction to Limniona, the charming variety from Karditsa, A
variety usually grown in mountains, is successfully cultivated recently in the cold vineyards of
Drama, giving an expressive, juicy and supple character, with an emphasis on fruit.

WINEMAKING

Cold soak of the skins to the juice prior to fermentation for a few days to transfer good
phenals and structure from the grapes, before the appearance of alcohol. Fermentation
takes place in stainless stee| tanks with regular pumping-over to extract color and tannins,
After the malolactic conversion, the wine is transferred to 3001t French oak barrels, 50%
new, for 12months maturation. Return to the tanks after maturation for settling and
bottling.

Varietal composition: Limniona 100 %
Origin of grapes: Kali Wrisi
Soil: Sandy-Clay over limestone layers.

Agriculture: Under canversion to arganic viticulture
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Argatia ® @

https://www.cmkselections.com/argatia-winery

Organic - Xinomavro, Negkoska, Mavrodapnhe, Malagouzia, Assyrtiko

Argatia Haroula Red 2021
PGI Red Dry Wine

Variety: Xinomavro, Negoska, Mavrodaphne

Region/Vineyard: Naoussa,
Rodochori/ Krasta vineyards
Privately owned vineyards.
Altitude 270 and 550 meters

Vinification: Cold soak for 8-10 days,
co-fermentation of Mavrodaphne
and Negkoska.

Controlled temperature (max 30°C)

Aging: Steel tank +1-2 years in the bottle
Alc: 13.5% by Vol.
pH: 3,39

RS (g/L): 1,5

TA(g/L): 6,6

AFOHIA

All the vineyards have been cultivated organically since 1999.

Winemaking: Negkoska and Xinomavro are fermented together and Mavrodaphne
separately. After the end of the alcoholic fermentation comes the blending.


https://www.cmkselections.com/argatia-winery
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Argatia

https://www.cmkselections.com/argatia-winery

Organic - Xinomavro, Negkoska, Mavrodapnhe, Malagouzia, Assyrtiko

Argatia Haroula White 2021
PGl White Dry Wine

Varieties: Malagouzia 60%, Assyrtiko 25%,
Xinomavro 15%

Clones: Malagouzia (standard material),
Assyrtiko (standard material)
Xinomavro clones V3, V6

Region/Vineyard: Naoussa, Rodochori/ Krasta,
vineyards. Privately owned vine-
yards. Altitude 270

Vinification: Cold soak for 8 hours (for Malagou-
Zia and Assyrtiko) and fermentation
in low temperature (max 17°C)

Aging: 1 Year in the bottle
Ale: 14% by Vol.
pH: 3,28
RS (g/L): 1
TA(g/l): 48

All the vineyards have been cultivated organically since 1999.
Winemaking: Xinomavro (blanc de noir) is fermented alongside Assyrtiko at 15 °C, while on

Malagouzia, cold soak is applied for 7-8 hours. Fermentation is at 15 °C and after the end
of the process, comes the blending.


https://www.cmkselections.com/argatia-winery

GREEK WINE PORTFOLIO / MACEDONIA, NAOUSSA: ARGATIA

Argatia

https://www.cmkselections.com/argatia-winery

Organic - Xinomavro, Negkoska, Mavrodapnhe, Malagouzia, Assyrtiko

Region/Vineyard:

Vinification:

Aging:

TA (g/L):

Variety:
Clones:

Alc:
pH:
RS:

® 0 a

Argatia Naoussa 2018
PDO Red Dry Wine

Xinomavro 100%
V3(45%), V6(45%), 10% Population

MNaoussa (Krasta + Lakka vineyards)
Privately owned vineyard.

Altitude 270 meters

Cold soak for 10 days, fermentation
at controlled temperature (max 30°C)

500 liter French old oak for 812
months (3rd, 4th use)

20% on steel tank

3-4 Years in the bottle

13.5% by Vol.
3,61

25

5D

Organic cultivation has been applied to all the vineyards since 1999!

Winemaking: A cold soak is applied for 72 hours at 12°C. Fermentation at a controlled
temperature (maximum 29 °C)

Oak: Maturing in old oak for 12 months (50%) American and (50%) French.


https://www.cmkselections.com/argatia-winery

GREEK WINE PORTFOLIO / MACEDONIA, NAOUSSA: ARGATIA

Argatia

https://www.cmkselections.com/argatia-winer,

Organic - Xinomavro, Negkoska, Mavrodapnhe, Malagouzia, Assyrtiko

Region/Vineyard:

Vinification:

Aging:

TA(g/L):

Variety:
Clones:

Alc:
pH:
RS(g/L):

® a

Argatia Naoussa Horis 2022
PDO Red Dry Wine

Xinomavro 100%

V3, Ve

Naousa, Rodochori/ Krasta vineyards
and Naoussa, Giannakochori / Lakka
vineyards

Privately owned vineyards.

Altitude 270

Spontaneous fermentation, indigen-
ous yeasts, temperature <30°C

1Year in the bottle
13% by Vol.

3,64

11

6,7

Organic cultivation has been applied to all the vineyards since 1999!

Fresh yet powerful, with an aging of one year in the bottle.


https://www.cmkselections.com/argatia-winery

GREEK WINE PORTFOLIO / MACEDONIA, NAOUSSA: ARGATIA

® 0 a

Argatia

https://www.cmkselections.com/argatia-winer,

Organic - Xinomavro, Negkoska, Mavrodapnhe, Malagouzia, Assyrtiko

SAOVELY

gl Vorpet

Argatia Naoussa

Single Vineyard 2020
PDO Red Dry Wine

Variety:
Clones:
Region/Vineyard:

Vinification:

Aging:

Alc:
pH:
RS(g/L):
TA (g/L):

Xinomavro 100%

V3(50%), V6(50%)

MNaoussa,
Giannakochori/Lakka vineyard
Privately owned vineyard.
Altitude 270

Cold soak for 8-10 days. Fermenta-
tion at controlled temperature

(max 30°C) with indigenous yeasts.

500 litter French old oak for 8-12
months (3rd, 4th use)
1-2 years in the bottle

13.5% by Vol.
3,60

1.3

6,8

Organic cultivation has been applied to all the vineyards since 1999!

Dark hues reminiscent of cherries, with notes of sun-dried tomatoes, olive paste, and
mushrooms. A mouthful of red berries with a strong tomato flavor and some earthy
undertones that counteract the wine's acidity and tannins.


https://www.cmkselections.com/argatia-winery

GREEK WINE PORTFOLIO / MACEDONIA, NAOUSSA: ARGATIA

Argatia ® @

https://www.cmkselections.com/argatia-winer,

Organic - Xinomavro, Negkoska, Mavrodapnhe, Malagouzia, Assyrtiko

Argatia Nevma 2020
Red Dry Wine

Variety: Mavrodaphne (Tsiggelo), Negkoska
Clones: standard material
Region/Vineyard: Naousa Rodochori/ Krasta
and Xerolakkos vineyards

Privately owned vineyards.
Altitude 270 and 550 meters

Vinification: Cold soak for 8 days,
co-fermentation at controlled
temperature (max 28°C)

Aging: 500 litter French old oak for 8-12
months (3rd, 4th use)
1 year in the bottle

Ale: 12,5% by Vol.
pH: 3,59
RS(g/L): 21
TA(g/1): 51

Organic cultivation has been applied to all the vineyards since 1999!

Mavrodaphne (Tsiggelo) and Negkoska at a blend with character!


https://www.cmkselections.com/argatia-winery

GREEK WINE PORTFOLIO / MACEDONIA, NAOUSSA: ARGATIA

Argatia

https://www.cmkselections.com/argatia-winery

Organic - Xinomavro, Negkoska, Mavrodapnhe, Malagouzia, Assyrtiko

Vinification:

Ale:

pH:
RS(f/L):
TA (g/L):

Variety:
Clones:
Region/Vineyard:

® @

Argatia Rose Horis 2022
PGI Rose Dry Wine

Xinomavra 100%

V3,V6

MNaoussa, Rodochori/ Krasta vine-
yards and Naoussa, Giannakochori /
Lakka vineyards

Privately owned vineyards.
Altitude 270

Spontaneous fermentation (1hour
skin contact), low temperatures
(max 20°C) indigenaous yeasts and
minimum sulfites.

13.3% by Vol.
3,34

11

56

Organic cultivation has been applied to all the vineyards since 1999!

100% from Xinomavro, one more low-intervention wine from the winery.


https://www.cmkselections.com/argatia-winery

GREEK WINE PORTFOLIO / MACEDONIA: MOSCHOPOLIS

Moschopolis )

https://www.cmkselections.com/moschopolis-winery

Organic - Mavrotragano, Xinomavro, Syrah, Pinot Noir, Assyrtiko, Viogner, Vidiano, Malagousia

MOSCHOPOLIS
WINERY"

Moschopolis 24 2020 Wine Tech Sheet

Name of the wine: Moschopolis 24 Pinot Noir 2020, Thessalaniki Greece.
Grape variety or blend: Pinot Noir 95 = Assyrtiko lies 5%

Harvest dates: 25 of September to 10 of October

Vineyard location: Kastoria

Vineyard elevation: 950m

Vineyard size: 1.2 hectares
Yields: 35- 45 hectolitres per hectare
Age of vines: 18 years

Trellising: Geneva Double Curtain

—
Mos fis

Dry farming

Farming practices: Organic

Hand vs. machine harvesting: Hand

Pressing: Horizontal screw press

Yeast type: Native

Pre and post-fermentation maceration: post-fermentation maceration forl10-15 days at 230C.
Fermentation vessel: Stainfess steels

Length of primary fermentation: Slow fermentation 7-12 days at 190C

Malaolactic fermentationfconversion: Yes

Lees contact: Nane

Ageing and time in wood (or tank): 24 months in cak barrels

Vessel: 2251t and 5001t second-third hond French oak

Fining: Uswally unfined, accasionally bentonite and small percentage of gum Arabic
Filtration: Unfiltered

Bottle age: Naone

Total and/ or free S02: 72/16 (Total 502 Always <100)

Closure type: Natural DIAM

ABV: 14.5 %

Residual sugar: in grams per litre (3.0 g/1t)

TA (total acidity) and pH: 5.8 /3,32


https://www.cmkselections.com/moschopolis-winery

GREEK WINE PORTFOLIO / MACEDONIA: MOSCHOPOLIS

Moschopolis )

https://www.cmkselections.com/moschopolis-winery

Organic - Mavrotragano, Xinomavro, Syrah, Pinot Noir, Assyrtiko, Viogner, Vidiano, Malagousia

MOSCHOPOLIS
WINERY"

L

Moschopolis 18 2020 Wine Tech Sheet

Name of the wine: Moschopolis 18 Mavrotragano Syrah 2020,
Thessaloniki Greece.

Grape variety or blend: Mavrotragano 60 = Syrah 40%
Harvest dates: 5 to 20 of September

Vineyard location: Monopigado Thessaloniki

Vineyard elevation: 500m

Vineyard size: 2 hectares

Yields: 25- 30 hectolitres per hectare
Age of vines: 24 years

Trellising: Guyot

Dry farming

Farming practices: Organic

Hand vs. machine harvesting: Hand

Pressing: Horizontal screw press

Yeast type: Native

Pre and post-fermentation maceration: post-fermentation maceration for15-20 doys at 230C.
Fermentation vessel: Stainless steels

Length of primary fermentation: Slow fermentation 7-12 days at 190C
Malolactic fermentationfconversion: Yes

Lees contact: None

Ageing and time in wood (or tank): 18 months in oak borrels

Vessel: 2251t second-third hand French ook

Fining: Usually unfined, accasionally bentonite and small percentage of gum Arabic
Filtration: Unfiltered

Bottle age: None

Total and/ or free $02: 76/19 (Total 502 Always <100)

Closure type: Natural DIAM

ABV: 15 %

Residual sugar: in grams per litre {2.8g/7t)

TA (total acidity) and pH: 5.6 / 3.37


https://www.cmkselections.com/moschopolis-winery

GREEK WINE PORTFOLIO / MACEDONIA: MOSCHOPOLIS

Moschopolis )

https://www.cmkselections.com/moschopolis-winery

Organic - Mavrotragano, Xinomavro, Syrah, Pinot Noir, Assyrtiko, Viogner, Vidiano, Malagousia

MOSCHOPOLIS
WINERY"

L

Moschopolis 6 2022 Wine Tech Sheet

Name of the wine: Moschopolis 6 Assyrtiko with a touch of
Xinomavro 2022, Thessaloniki Greece.

Grape variety or blend: Assyrtiko 90 - 95% Xinomavro 5-10 %
Harvest dates: 15 to 30 of September

Vineyard location: Mesimeri and Monopigado Thessaloniki

Vineyard elevation: 150 - 500m

Vineyard size: 2.5 hectares

Yields: 30 to 40 hectolitres per hectare
Age of vines: 5 -14 years

Trellising: Guyot and Geneva Double Curtain

Dry farming

Farming practices: Organic, Regenerative

Hand vs. machine harvesting: Hand

Pressing: Whole cluster. Horizontal screw press

Yeast type: Native

Pre and post-fermentation maceration: Pre-fermentation maceration forl2 hours at 100C.
Fermentation vessel: Stainless steel, Ook barrels

Length of primary fermentation: Slow fermentation 7-14 days at 170C
Malalactic fermentation/conversion: yes

Lees contact: 6 months with battonoge

Ageing and time in wood (or tank): & months in oak borrels

Vessel: 2250t and 5000t new and second hand French oak

Fining: Uswally unfined, occasionally bentonite and small percentage of gum Arabic
Filtration: Unfiltered

Bottle age: None

Total and/ or free S02: 66/16 (Total SO2 Always <100)

Closure type: Natural DIAM

ABV: 13.5 %

Residual sugar: in grams per litre (2.8g/1t)

TA (total acidity) and pH: 6.1/ 3.21


https://www.cmkselections.com/moschopolis-winery

GREEK WINE PORTFOLIO / MACEDONIA: MOSCHOPOLIS

Moschopolis ® a

https://www.cmkselections.com/moschopolis-winery

Organic - Mavrotragano, Xinomavro, Syrah, Pinot Noir, Assyrtiko, Viogner, Vidiano, Malagousia

MOSCHOPOLIS
WINERY"

Moschopolis 8 2022 Wine Tech Sheet

ﬂ Name of the wine: Moschopolis 8 Xinomavro Syrah 2022, Thessaloniki
B Greece,

Grape variety or blend: Xinomawro 70 % Syrah 30%

Harvest dates: 15 to 30 of September

¥

Vineyard location: Mesimeri Thessaloniki

Vineyard elevation: 150
o

®

Vineyard size: 1.5 hectares

Yields: 20 to 40 hectolitres per hectare
Age of vines: 14 years

Trellising: Guyot

Dry farming

Farming practices: Organic

Hand vs. machine harvesting: Hand

Pressing: Whole cluster. Horizontal screw press

Yeast type: Native

Pre and post-fermentation maceration: Pre-fermentation maceration forl2 hours at 100C.
Fermentation wessel: Stainless steel, Oak barrels

Length of primary fermentation: Slow fermentation 7-14 days at 170C

Malolactic fermentation/conversion: Yes

Lees contact: § months with battonoge

Ageing and time in wood (or tank): & months in ook barrels

Vessel: 2251t second-third hand French oak

Fining: Usually unfined, occasionally bentonite and small percentage of gum Arabic
Filtration: Unfiltered

Bottle age: None

Total and/ or free 502: 66/16 (Total 502 Always <100)

Closure type: Notural DIAM

ABV: 12.5%

Residual sugar: in grams per litre {2.3g/1t)

TA (total acidity) and pH: 6.3 / 3.27


https://www.cmkselections.com/moschopolis-winery

GREEK WINE PORTFOLIO / MACEDONIA: MOSCHOPOLIS

Moschopolis

https://www.cmkselections.com/moschopolis-winery,

Organic - Mavrotragano, Xinomavro, Syrah, Pinot Noir, Assyrtiko, Viogner, Vidiano, Malagousia

MOSCHOPOLIS
WINERY"

®

L

Aiora Xinomavro Amphora 2022 Wine Tech Sheet

Name of the wine: Alora Xinomavro Amphora 2022, Thessaloniki Greece, Varietal,
Grape variety or blend: Xinomavre 100%

Harvest dates: 15 of September to 30 of September

Vineyard location: Mesimeri Thessaloniki

Vineyard elevation: 150m

Vineyard size: 0.2 hectare

Yields: 40 to 50 hectolitres per hectare

Age of vines: 15 - 20 years

Trellising: Guyot

Dry farming

Farming practices: Organic, Regenerative

Hand vs. machine harvesting: Hand

Pressing: Traditional vertical manual screw press

Yeast type: Native

Pre and post-fermentation maceration: Maceration for 25 days.
Fermentation vessel: Traditional Cretan amphora

Length of primary fermentation: Slow fermentation 30 days at natural temperatures 12 - 2500
Malolactic fermentationfconversion: Yes

Lees contact: 12 months

Ageing and time in wood (or tank): 12 months in emphorae
Vessel: 3000t amphora

Fining: Unfined

Filtration: Unfiltered

Bottle age: None

Total and/ or free 502: 40/18 (Total S02 Always < 40) Natural
Closure type: Natural DIAM

ABV: 13.5%

Residual sugar: in grams per litre (2. 7g/1t)

TA (total acidity) and pH: 5.3 /355


https://www.cmkselections.com/moschopolis-winery

GREEK WINE PORTFOLIO / MACEDONIA: MOSCHOPOLIS

Moschopolis ® a

https://www.cmkselections.com/moschopolis-winery

Organic - Mavrotragano, Xinomavro, Syrah, Pinot Noir, Assyrtiko, Viogner, Vidiano, Malagousia

MOSCHOPOLIS
WINERY*

Aiora White 2022 Wine Tech Sheet

Mame of the wine: Aiora Assyrtiko Xinomavro Malagousia Amphora 2022,
Thessaloniki Greece, Varigtal.
Grape variety or blend: Assyrtiko 60 % Xinomavro 25 % Malagousia 15 %
Harvest dates: 25 of August to 10 of September
Vineyard location: Mesimeri Thessaloniki
Vineyard elevation: 150m
- Vineyard size: 2.2 hectares
V— Yields: 30 to 40 hectolitres per hectare

Age of vines: 15 years

Trellising: Guyot

Dry farming / Farming practices: Organic

Hand vs. machine harvesting: Hand

Pressing: Horizontal screw press

Yeast type: Notive

Pre and post-fermentation maceration: Pre Maceration for 6 hours in low temperature.

Fermentation vessel: Stainless steel and Traditional Cretan amphora

Length of primary fermentation: Slow fermentation 7-14 days at 17o0C in Stainless Steel tanks and Slow

fermentation 30 days at natural temperatures 12 - 250C in amphora

Malolactic fermentation/conversion: Yes

Lees contact: 4 months with battonage

Ageing and time in wood (or tank): Partly aging for 5 months in amphorae

Vessel: Stainless steel and 3001t omphora

Fining: Unfined, occasionally bentonite and small percentage of gum Arabic

Filtration: Unfiltered

Bottle age: None

Total and/ or free 502: 67/18 (Total 502 Always < 100)

Closure type: Natural DIAM

ABV: 12,5 %

Residual sugar: in grams per litre {2.0g/1t)

TA (total acidity) and pH: 5.8 / 3,25


https://www.cmkselections.com/moschopolis-winery

GREEK WINE PORTFOLIO / MACEDONIA: MOSCHOPOLIS

Moschopolis

https://www.cmkselections.com/moschopolis-winery

Organic - Mavrotragano, Xinomavro, Syrah, Pinot Noir, Assyrtiko, Viogner, Vidiano, Malagousia

MOSCHOPOLIS

WINERY"

®

L

Aiora Red 2021 Wine Tech Sheet

Name of the wine: Aiora Mavrotragano Xinomavro Syrah 2021,

Thessaloniki Greece, Varietal.

Grape variety or blend: Mavrotragano 35% Xinomavro 35 % Syrah

30%
Harvest dates: 25 of August to 10 of September
Vineyard lecation: Mesimeri Thessaloniki
Vineyard elevation: 150m
= Vineyard size: 2.2 hectares

Yields: 30 to 40 hectolitres per hectare

Age of vines: 15 - 20 years

Trellising: Guyot

Dry farming / Farming practices: Organic

Hand vs. machine harvesting: Hand

Pressing: Partly Horizontal screw press

Yeast type: Native

Pre and post-fermentation maceration: Maceration for 7-8 days.

Fermentation vessel: Stainless steel, amphora

Length of primary fermentation: Slow fermentation 7-10 days at 1700

Malolactic fermentationfconversion: Yes

Lees contact: No

Ageing and time in wood (or tank): 4 manths in traditional Cretan amphorae

Vessel: stainless tank and 300t amphora

Fining: Usually unfined, occasionally a small percentage of gum Arabic

Filtration: Unfiltered

Bottle age: None

Total and/ or free 502: 16/0 (Total 502 Always < 40) Natural

Closure type: Notural DIAM

ABV: 13 %

Residual sugar: in grams per litre {< 2.5g/1t)
TA (total acidity) and pH: 5.0/ 3.40


https://www.cmkselections.com/moschopolis-winery

GREEK WINE PORTFOLIO / MACEDONIA: MOSCHOPOLIS
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Organic - Mavrotragano, Xinomavro, Syrah, Pinot Noir, Assyrtiko, Viogner, Vidiano, Malagousia

MOSCHOPOLIS
WINERY"

L

Aiora Mavrotragano Amphora 2022 Wine Tech Sheet

Name of the wine: Aiora Mavrotragano Amphora 2022, Thessaloniki Greece, Varietal.
Grape variety or blend: Mawrotragano 100%

Harvest dates: 25 of September to 10 of October

Vineyard location: Monopigado Thessalaniki

Vineyard elevation; 500m

Vineyard size: 1 hectare

Yields: 20 to 60 hectolitres per hectare

Age of vines: 20 - 25 years

Trellising: Geneva Double Curtain

Diry farming

Farming practices: Organic, Regenerative

Hand vs. machine harvesting: Hand

Pressing: Traditional vertical manual screw press

Yeast type: Native

Pre and post-fermentation maceration: Maceration for 45 days.
Fermentation vessel: Traditional Cretan amphora

Length of primary fermentation: Slow fermentation 45 doys at natural temperatures 12 - 2500
Malolactic fermentationfconversion: Yes

Lees contact: 12 months

Ageing and time in wood (or tank): 12 menths in amphorae
Vessel: 300it amphora

Fining: Unfined

Filtration: Unfiltered

Bottle age: None

Total and/ or free 502: 40/18 (Total 502 Always < 40) Matural
Closure type: Notural DIAM

ABV: 14 %

Residual sugar: in grams per litre (3.1g/7t)

TA (total acidity) and pH: 5.1/ 3.50


https://www.cmkselections.com/moschopolis-winery

GREEK WINE PORTFOLIO / MACEDONIA: MOSCHOPOLIS
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Organic - Mavrotragano, Xinomavro, Syrah, Pinot Noir, Assyrtiko, Viogner, Vidiano, Malagousia

MOSCHOPOLIS
WINERY"

L

Aiora Malagousia Amphora 2022 Wine Tech Sheet

Name of the wine: Aiora Malagousia Amphora 2022, Thessaloniki Greece,
Varietal,

Grape variety or blend: Malagousia 100%

Harvest dates: 25 of August to 10 of September

Vineyard location: Monopigado Thessaloniki

Vineyard elevation: 500m

Vineyard size: 1 hectare

Yields: 30 to 40 hectolitres per hectare

Age of vines: 15 - 20 years

Trellising: Geneva Dauble Curtain

Dry farming
Farming practices: Organic, Regenerative
Hand vs. machine harvesting: Hand
Pressing: Traditional vertical manual screw press
Yeast type: Nafive
Pre and post-fermentation maceration: Maceration for 15 days.
Fermentation vessel: Traditional Cretan amphora
Length of primary fermentation: Slow fermentation 30 days at netural temperatures 12 - 2500
Maleolactic fermentation/conversion: Yes
Lees contact: 5 months
Ageing and time in wood (or tank): 5§ months in amphorae
Vessel: 3001t amphora
Fining: Unfined
Filtration: Unfiltered
Bottle age: None
Total and/ or free 502: 10/0 (Total 502 Always < 40) Natural
Closure type: Natural DIAM
ABV: 14 %
Residual sugar: in grams per litre (3.4g/Tt)
TA (total acidity) and pH: 5.0/ 3.45
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Organic - Mavrotragano, Xinomavro, Syrah, Pinot Noir, Assyrtiko, Viogner, Vidiano, Malagousia

MOSCHOPOLIS
WINERY"
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Aiora Assyrtiko Amphora 2022 Wine Tech Sheet

Mame of the wine: Aiora Assyrtiko Amphora 2022, Thessaloniki Greece,
Varietal,

Grape variety or blend: Assyrtiko 100%

Harvest dates: 15 of September to 10 of October

Vineyard location: Monopigado Thessaloniki

Vineyard elevation: 500m

Vineyard size: 2.2 hectares

Yields: 30 to 40 hectolitres per hectare

Age of vines: 15 - 20 years
Trellising: Genova Double Curtain
Dry farming
Farming practices: Organic, Regenerative
Hand vs. machine harvesting: Hand
Pressing: Traditional horizontal manual screw press
Yeast type: Native
Pre and post-fermentation maceration: Maceration for 150 days.
Fermentation vessel: Traditional Cretan amphora
Length of primary fermentation: Slow fermentation 90 days at natural temperatures 12 - 2500
Malolactic fermentation/conversion: Yes
Lees contact: 5 months
Ageing and time in wood (or tank): 5 months in amphoras
Vessel: 300it amphora
Fining: Unfined
Filtration: Unfiltered
Bottle age: None
Total and/ or free 502: 10/0 (Total 502 Always < 40) Matural
Closure type: Natural DIAM
ABV: 14 %
Residual sugar: In grams per litre {2.0g/1t)
TA (total acidity) and pH: 5.3 / 3.40


https://www.cmkselections.com/moschopolis-winery

GREEK WINE PORTFOLIO / PELOPONNESE

PELOPONNESE

https://www.cmkselections.com/peloponnese

Short Info

The Peloponnese, located at the southernmost point of the Balkan Peninsula, is a
mountainous terrain that is split into two primary vinifera growing districts by the hills
that run across it. The centraland-northern regions-are combined into-one region, and
the primary wine-producing centers.there are Mantinia and Nemea, respectively. ... Read
more. b

e

References at https//w nesofgreece.org, .


https://winesofgreece.org/regions/peloponnese/
https://winesofgreece.org/regions/peloponnese/
https://www.cmkselections.com/peloponnese
https://winesofgreece.org/regions/santorini/

GREEK WINE PORTFOLIO / SLOPES OF AIGIALEIA, PELOPONNESE: ROUVALIS

Rouvalis

https://www.cmkselections.com/rouvalis

Roditis, Assyrtiko, Lagorthi, Kydonitsa, Robola, Riesling, Viognier, Sauvignon Blanc, Mavrodaphne, Cabernet Franc, Cabernet Sauvignon /
PDF Presentation

asprolithi

Variety: 100% mountain Roditis
Viticultural zone: Slopes of Aigialeia
Classification: FDO Palra

Type: Dry white wine
Vintage: 2022
Alcohol: 12,0%

Sugar: =1 g/L
Total acidity: 6,15 g/L
pH: 3,60

The main vine plots are located in
the regions of Pyrgakl, Trapeza
and Ziria in mountainous Aigialeia,
al an altitude of 240-1100 m. The
50l is poor and inlertibe and of ideal
meachanical composition, Tha
Roditis grewn in this area is the
reddish sparse-berry, Culfivation is
carmied oul entiraly by hand and
yields do nol excead S0hlha

WA aliswinary.gr

Grape-picking is done by hand
using small crates. In 2022, it ook
place in the first fortnight of
Oclober under exceplional climatic
conditions. The grapes attained
axcallent maturity, with good
acidity levels. After the raw
material was sorted and the
grapes ighlly pressed, the (ree-run
juice underwent static debourbage
and slow alcoholic fermentation at
low temperatures (13-16"C) until
approximataly the middle of
MNowvember. After that, the tasting
and final blending of wines from
different plots took place. Finally,
the wine was battled in the
presence of inert gas. At all stages
of the wine-making process, f
recaiving the grapeas to the boltling
of the wine, natural gravity flow is
used,

Yellow-white in colour with greenish
streaks and bouquels of fresh fruit
{green apple, melon) with vivid brush
strokes of citrus fruits on a mineral
base, charactensbc of the quabty
wines of the region, On the palate it
foels full and balanced with a
refrashing acidity and fruty
aftertaste. It goes parfect
Mediterranean cuisine (fed
vegetable dishes cooked in
white meat dishes), as wal
and seafood dishes. ldea
served at a temperature of 10-12°C
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Variety: 100% Assyrtiko
Viticultural zone: Slopes of Algiakeia

Classification: PG| Slopes of Aigialeia

Assyrtiko

Type: Dry white wine
Vintage: 2021
Alcohol: 12,5%

Sugar: <1 gL
Total Acidity: 6,6 gL
pH: 2,96

Vineyards al an altitude of up to 900
m. above sea level, The vine plols
are located in the regions of Krini
and Dafnes in mountainous
Aigialeia, on abrupt slopes facing
north, in poor and infertile soil of
ideal mechanical composition, which
drains well, All activities relating fo
cultivation are carried out by hand
and yields do nol excead B0hlMa,

W aliswinery.gr

The grape-picking is done by
hand using small crates. In 2021,
it teok place towards the mid of
Seplember, in excellent climatic
conditions, The grapes reached
the winery in a heallhy and
perfectly mature condition, After
the raw material was sorted and
the grapes lightly pressed, the
free-run juice underwent static
debourbage and Show
fermentation at low temperatures
(12=15°C) until about the end of
Oetober. After farmentation was
complete, the wine aged sur lie in
a stainless steel lank with
batonnage for about 4 months.
At all stages of the wine-making
process, from tha moment the
grapes are received to the
bottling, natural gravity flow is
used.

Bright yvellow in colour with
greenish sireaks and complex
bouguets of citrus fruit, a spacial
orange-blossom bouquet, ona
metallic base. Genarcus on the
palate, wall balan , with a crispy,
refrashing acidily and a prolonged,
elegant aftertaste. It goes superbly
with raw or steamed shelllish,
grilled or fried fish, pasta with
seafood, white meats, lamb with oil

e, [deally served at
rature of 10-12°C.
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ROUVALIS

Lagorthi

Variety: 100% Lagorthi
Viticultural zone: Slopes of Aigialeia
Classification: PG| Slopes of Aigialeia

Type: Dry white wine
Vintage: 2021
Aleohol: 11,5%

Sugar: =1 gL
Total Acidity: 54 g/lL
pH: 3,21

Ninemaking

A forgotten variety indigenous to
Kalavryta. Organic vinayard al an
allitude of B40m. above sea level,
The vine plot is located in the region
of Koutsoura in mountainous
Ajgialeia, on abrupt slopes facing
north, in peor and infertile soil of
ideal mechanical composition, which
drains well, All activiies relating to
cultivation are carried out by hand
and yields do nol exceed 40hlha,

WY raliswinery.gr

The grape-picking is done by
hand using small crates. In 2021,
it took place towards the end of
September, in excellent climatic
conditicns. The grapes reached
the winery in a healthy and
perfectly mature condition. After
the raw material was sorted,
Lagorihi fermented on the skins
during 25 days at low
temperatures (13-17C) After
fermentation was complele, the
wine aged sur lie in a stainless
steal tank with batennage and in
clay amphorae for about 4
months. Al all stages of the wine-
making process, from the
maoment the grapes are received
te the bolling, natural gravity flow
is used,

A crystalling, light, elegant white
wine, it combines an intense
minerality with notes of citrus, ripe
poar, Greek wild herbs and freshly
cut hay. It goes suparbly with Asian
cuisine, falafel and humus, greek
gyro, raw or steamad shellfish, fried
fish, pasta with seafood, deally
served at a temperature of 12—
14°C.
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Syracho

Varieties: 60-40% ViognierRoditis
Viticultural zone: Slopes of Aigialeia
Classification: PG| Peloponnese

Type: Dry white wine
Vintage: 2021
Alcohol: 13,0%

Sugar: =1 gL
Total acidity: 6,0 gL
pH: 3,00

The Viegnier, the charming
Rodanos variely, is grown in
mountainous Algialeda with
excaptionally good results, The
vine plots are located at an altitude
of 800-1000 m on abrupt slopes
facing north, in poor soil of
aexceplional mechanical
compaosition, which drains well,

All activitios relating to cullivation
are camied out by hand and yields
do not exceed B0hlMha,

WA aliswinary.gr

The grape-picking is done by
hand using small crates. In
2021, it took place at the
beginning of Oclaber in
excellent climatic conditions.
The grapes reached the
winery in a healthy and
perfectly mature condition,
After pra-fermentative cold
macaralion at 8-10°C for 6
hours, the Viegnier was taken
to the press where it joined
the Roditis, When the free-run
juice was received from the
press, static debourbage and
slow fermentation followed at
lonw femparaturas {12-15°C).
After fermantation was
complete, the wine aged sur
lis in a stainless sieel tank
with batonnage for about 5
months. At all slages of the
wina-making procass natural
gravity flow is used

Bright golden in colour and complex
bouguaets of unnpe whate-flesh frait
and citrus fruit that evolve in the
glass. Rich and compleax on the
palate, with an ideal balance of
acidity and ciliness, a characteristic
minerakity and a lasting aromatic
aftertaste, An ideal wine for
gastronomic debghts based on while
meats, large oily fish, seafood, dishes
with and lemon sauce and
fricassee, bul also nce and pasta with
sirong tastes, wild mushrooms and
white spicy cheeses. Served ata
lemperature of 10-12°C.
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Tsigello

Variety: 100%: Mavrodaphne Tsigello
Viticulatural zone: Slopes of Aigialeia
Classification: PG| Slopes of Aigialeia

Vintage: 2021
Type: Dry red wine
Aleohol: 13,0% vol

Sugar: =1 gL
Total acidity: 58 glL

_pH:347

Thix quality version of the
Mavrodaphne varety is called
Tsigello. A varety native to the
region, Tsigello is grown in
Dafnes and Patsakoi at an
altitude of 500-650 m. The soil is
poar, of ideal machamnical
composition, which drains well.
Al activities relaling to cullivation
are carmed oul by hand and
yields do nol excead S0hlha.

The grape-picking is done by
hand using small crates. In 2021,
itteok place on 171h Seplermber
in excellent climatic conditions.
The grapes reached the winery in
a healthy and perfectly mature
condition, After the raw material
was sorted and the grapes
slightly squashed, pre-
fermentative cold maceralion
took place at 8-10°C for 3 days
to take full advaniage of the
aromatic polential of the variety.
Than, maceration free-run
continued for about another week
at temperatures 15-20°C) along
with the initiation of alcoholic
fermentation. After alcoholic
fermentation was complete,
malolactic fermentation followed
Then, the wine aged by 80% in
handmade clay amphoraa and
15% in old French oak barrals for
about five moanths. Finally, it was
bottled unfilterad.

At all stages of the wine-making
process, from the mament the grapes
ara recaived o the bottling, natural
gravity fiow is used

Deap red in colour with violet streaks
and intense bouguels of fresh red
and black fruits (white-heart cherry,
blackberry) and herbs (bay leaf,
eucalyplus, mint) which sweeten
while undergoing malolactic
farmentation (vanilla, bitter
chocolate). Full and elegant on the
palate, with many mild and mellow
tannins and a lasting aftertaste, It
goes superbly with grilled meat,
winged game, tomato dishes and
dishes cooked in olive ol with
eggplants, salmon and cooked tuna,
a selection of charculerie and
cheeses. ldeally served at a
temperature of 16-18°C.
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WINE ID
BRAMND NAME Porfyros 2017
COLOUR Red
TYPE Made wilh organic grapes, Still, Dry

REGIONAL DENOMINATION

GRAPE VARIETY
VINTAGE

DURATION OF MATURATION (if any)

ALCOHOL CONTENT
ACIDITY

RESIDUAL SUGAR

PH

ANNUAL PRODUCTION
OPFTIMUM DRINKING
SERVING TEMPERATURE
BEST FOOD MATCHING

FURTHER FOOD MATCHING

Protected Geographical Indicafion

“Peloponnese”
Agiorgiliko, Merlol, Cabernet Sauvignon
2007

14 months in French oak and 12 months in
bollle

14 % vol.

517 gr/lit

2.32ar/lit

3.55

6,000

10years

14-182C

Fillet au poivre with Cognac sauce.

Complex and intense, spicy dishes, based

on red meat or game.

FURTHER TECHNICAL DETAILS:

Family owned organic vineyards in Arfemisio Mantinia (Cabkernet Sauvignon, Merot) and

in Ancient Memea (Agiorgiliko)
Alfitude 450-700m and 385-4046m
Vineyard return S000-6000 Kg/fha
Classic red vinification
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WINE ID

BRAND NAME NEMEA 2017

COLOUR Red

TYPE Organic wine, still, dry

REGIONAL DENOMINATION Protecied Designation of Qrigin “"Nemea™
GRAPE VARIETY 100% Agiorgiliko

VINTAGE 2017

DURATION OF MATURATION [if any) | 12 months

ALCOHOL CONTENT 14 % vol,

ACIDITY 5.25 arfiit

RESIDUAL SUGAR 2.16 arflit

FH 3.53

ANNUAL PRODUCTION 12400

OPTIMUM DRINKING 3-5years

SERVING TEMPERATURE 14-162C

BEST FOOD MATCHING Meat dishes, cheese plaleau
FURTHER FOOD MATCHING Traditional ltalian red sauce pasta

FURTHER TECHNICAL DETAILS:

Family-owned organic vineyards in Archaia Nemeag
Alfitude 380-420m

Vineyard yield 6000-7000 Kg/ha

Classic red vinification with long peost fermentation maceration
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BRAND NAME MANTINIA 2020

COLOUR White

TYPE Organic wine, Still, dry

REGIOMNAL DEMOMINATION Protecled Designation of Crigin “Mantinia “
GRAPE VARIETY 100% Moschofilero

VINTAGE 2020

DURATION OF MATURATION [if any) |-

ALCOHOL CONITENT 12 % val.

ACIDITY 6.3 gr/iit

RESIDUAL SUGAR 1,82 gr/iit

PH 289

ANNUAL PRODUCTION 53.000

OPTIMUM DRINKING 2 years

SERVING TEMPERATURE 10-122C

BEST FOOD MATCHING White meats

FURTHER FOOD MATCHING Shellfish, greens, salads

Family-owned organic vineyards in Agiorgitika, Manfinia
Altitude §50-700m

Vineyard refurn 4000-7000 Kg/ha

Short grape pulp cryo-exiraction (10 ©C for 6-7h)
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WINE ID

BRAND MAME ORING 2020

COLOUR White

TYPE Still wine, dry

REGIONAL DEMOMINATION Protected Geographical Indication
“Peloponnese”

GRAFPE VARIETY Maoschofilero, Reditis

VIMTAGE 2020

DURATION OF MATURATION {if ary)

ALCOHOL COMTENT 12 % vol,
ACIDITY 5.92 ar/iit
RESIDUAL SUGAR 2.79 arfiit
PH 3.8
ANNUAL PRODUCTION 53.000
OFTIMUM DRINKING 1-2 years
SERVING TEMPERATURE &10°C

BEST FOOD MATCHING

FURTHER FOOD MATCHING

Light meals

Non-food wine

FURTHER TECHNICAL DETAILS:
Altitude 650-800m
Vineyard yield 8000-11000 Kg/ha

46
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(

WINE 1D

BRAND NAME ORING 2019
COLOUR Red

TYPE Stillwine, dry

REGIONAL DENGMINATION

GRAPE VARIETY
VIMTAGE

DURATION OF MATURATION (if any)

ALCOHOL CONTENT
ACIDITY

RESIDUAL SUGAR

PH

ANNUAL PRODUCTION
OPTIMUM DRINKING
SERVING TEMFPERATURE
BEST FOOD MATCHING

FURTHER FOOD MATCHING

Protected Geographical Indication

“Peloponnese”
Agiorgitiko, Cabemet Sauvignon, Syrah

2019

12.5 % vol.

5.1 ar/lil

1.77 arfiit

3.58

31800

2 years

12-142C

Light meails, light cheese

Mon-food wine

FURTHER TECHNICAL DETAILS:
Altitude 650-800m
Vineyard yield 8000-10000 Kg/ha

L
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WINE ID

BRAND MAME Ode Panos Rose 2019

COLOUR Rose

TYPE Made with organic grapes, sparkling, Brut

REGIONAL DENOMINATION

GRAPE VARIETY
VINTAGE

DURATION OF MATURATION (if arny)

ALCOHOL CONTENT
ACIDITY

RESIDUAL SUGAR

FH

ANNUAL PRODUCTION
OFTIMUM DRINKING
SERVING TEMPERATURE
BEST FOOD MATCHING

FURTHER FOQOD MATCHING

Wine of Greece

100% Moscholilero

2019

13 % vol.
675 arflit
8.5 gr/lit
329

6.700

4=5 years
6-8°C

Fruit salads

Dessarts

FURTHER TECHNICAL DETAILS

Charmat method with must cryoextraction (10°C for 16-18h)
Family-owned organic vineyards in Archaia Mantinia

Altitude &50-700m
Vineyard yield 6000-7000 Kg/ha

48
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BRAND NAME Ode Panos MANTINIA 2019

COLOUR White

TYPE Made with organic grapes, sparkling, Exfra sec
REGIONAL DENOMINATION Protected designation of Qrigin *Mantinia"
GRAPE WVARIETY 100% Moschofilero

VINTAGE 2019

DURATION OF MATURATION (if any) | 6 months sur lie

ALCOHOL COMTENT 12.5% vol.
ACIDITY 7.35 grfiit
RESIDUAL SUGAR 14,48 gr/lit
PH 3,26
AMNNUAL PRODUCTION 6.800
OPTIMUM DRINKING 4-5 years
SERVING TEMPERATURE &-82C
BEST FOOD MATCHING Frult salads
FURTHER FOOD MATCHING Desserts

Charmat method

Family-owned organic vineyards in Archaia Mantinia
Alfitude 650-700m

Vineyard yield 4000-7000 Kg/ha
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VINE ID

BRAND NAME NEMEA 20 MONTHS 2015
COLOUR Red

TYPE Organic wine, still, dry
REGIONAL DENCOMINATION Wine of Greece

GRAPE VARIETY 100% Aggiorgiliko
WINTAGE 2015

DURATION OF MATURATION (if any) | 20 months

ALCOHOL CONTENT 14 % vol,

ACIDITY 5.62 arfiit

RESIDUAL SUGAR 2,26 grfit

PH 3.52

ANNUAL PRODUCTION 2400

OFTIMUM DRINKING 10 years

SERVING TEMPERATURE 16-182C

BEST FOOD MATCHING Game, Beel dishes Cream cheese
FURTHER FOOD MATCHING Cream cheese

FURTHER TECHNICAL DETAILS

Family-owned organic vineyards in Archaia Nemea

Alfitude 380-420m

Vineyard yield 4000-7000 Kg/ha

Long post fermentation maceration and 20 months maturation in French oak barrels

S
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BRAND NAME ASTALA 2019
COLOUR White
TYPE Organic wine, still, dry

REGIONAL DENOMINATION

GRAPE VARIETY
VINTAGE

DURATION OF MATURATION (if any)

ALCOHOL COMTENT
ACIDITY

RESIDUAL SUGAR

PH

ANNUAL PRODUCTION
OPTIMUM DRINKING
SERVING TEMFERATURE
BEST FOOD MATCHING

FURTHER FOOD MATCHING

Protected Geographical Indication

“Peloponnese”
Moschofilero, Sauvignon Blanc, Chardonnay
2019

2-4 months

12 % vol.

.07 ar/it

.77 arfiit

3.21

2000

2-3 years

10-12eC

Grilled fish, light meat

Pasta with white sauces

Family-owned organic vineyards in Mantinia

Altitude &50-800m
Vineyard return 5000-6000 Kg/ha

Short grape pulp cryo-exiraction (10 °C for 6-7h) and 2-4 months in ook barrels

S
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WINE ID

BRAND NAME MELIASTO 2020

COLOUR Rose

TYPE Still wine, dry

REGIONAL DEMNOMINATION Protected Geographical Indication
“Peloponnese”

GRAFE VARIETY Moschofilero, Agiorgitiko

WINTAGE 2020

DURATION OF MATURATION (it any) |-

ALCOHOL CONTENT 12 % vol,

ACIDITY &.15 gr/iit

RESIDUAL SUGAR 0.77 arfiit

PH 3.24

ANNUAL PRODUCTION 21000

OPTIMUM DRINKING 2 years

SERVING TEMPERATURE 12-14°C

BEST FOOD MATCHING

FURTHER FOOD MATCHING

Light meals, seafood, roasted fish

Fruitsalads

FURTHER TECHNICAL DETAILS

Family-owned organic vineyards
Allitude 450-800 m
Vineyard yield 4000-8000 Ka/ha
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GREEK WINE PORTFOLIO / AEGEAN ISLANDS

Aegean Islands

https://www.cmkselections.com/aegean-islands

Short Info

There are numerous regions all over the world that claim to make "terroir" wines, but very
few can assert that nature influences their wines in the Aegean Islands in the same profound
way. Some of the most distinctive wine styles may be trace k to the winds, a superb
blend of rare grape varieties, and an in complex matftix of soils that were brutally
molded up until very recently Read more

53
References at https://winesofgreece org, .
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GREEK WINE PORTFOLIO / AEGEAN ISLANDS, SANTORINI

Aegean Islands, Santorini

https://www.cmkselections.com/aegean-islands

Most of the vineyards in Santorini are found in the southern and southwestern part of the
island, on soil of volcanic origin (Therean ash and pumice) and sandy composition, with
virtually zero moisture capacity and organic matter -which explains the absence of
phylloxera. White varieties hold sway in the vineyards of Santorini, with Assyrtiko being the
most prominent cultivar on 1,700 acres and the aromatic... Read more



https://winesofgreece.org/regions/santorini/
https://www.cmkselections.com/aegean-islands
https://winesofgreece.org/regions/santorini/
https://rb.gy/bmmd5

GREEK WINE PORTFOLIO / SANTORINI: OENO P

Aegean Islands, Santorini

Oeno I, by Paris Sigalas

Assyrtiko/ PDF Presentation

https://www.cmkselections.com/oeno-p

I TECHNICAL CHARACTERISTICS:
ALCOHOL = 14,5 %vol
RESIDUAL SUGAR = 2.5 gr/lt
TRIA PH=3.24
AMPELIA TOTAL ACIDITY = 5.8 gr/It (tartaric acid).
e T S A VOLATILE ACIDITY = 0,45 gr/lt (acetic acid)

OF DRIGIN SANTORINI

QENO N
Type: Dry White Wine.
Classification: Protected Designation of Origin «Santorini» (PDO).
Varietal Composition: Assyrtiko 100%

Vinification: Typical, white wine vinification techniques, in clay amphorae, under controlled
temperature. The wine fermenting and maturate on its lees for 18 months, in 750L and 1600L
amphorae. The Assyrtiko grapes come from selected vineyards located in Akrotiri, Megalochori
and Fira and vinificates in separate amphorae.

Organoleptic characteristics: Aromas of ripe citrus fruits, distinctive minerality both in aroma
and taste and a briny, sea salt-like character accompanied by vibrant acidity. Long and persistent
finish characterized by a harmonious balance between the acidity, fruit, and mineral
components.

Taste: Rich and full-bodied with good structure and long aftertaste. Minerality and saline
character with the distinct Santorini acidity, while the main characteristic is the elegance that
distinguishes until the end.



https://www.cmkselections.com/_files/ugd/0d24f3_41ee2868bc84496eba589d88653b2490.pdf
https://www.cmkselections.com/oeno-p

GREEK WINE PORTFOLIO / AEGEAN ISLANDS, CRETE

Aegean Islands, Crete

https://www.cmkselections.com/aegean-islands

Short Info

As one of the most important wine-producing areas, Crete has gradually contributed to
the new era of Greek wine. Crete is a driving force behind a bright future for Greek wines
thanks to its many unique grape types, S|ze as the most significant island in Greece for
wine production, extraordinarily com landscape, and popularity as a tourist
destination... Read more

References at https//winesofgreece org, .



https://winesofgreece.org/regions/crete/
https://www.cmkselections.com/aegean-islands
https://winesofgreece.org/regions/santorini/
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Diamantakis Winery

Mandilari, Vidiano, Assyrtiko, Liatiko, Malvasia di Candia Aromatica, Chardonnay, Syrah/

PDEF Presentation

https://www.cmkselections.com/diamantakis-winer:

Prinos White 2020

Praducer Pradie

Winery cnmed by: Dlamantaks Family
Chief winemcher: Didsuntakis Eachasis
Tetslacrrage ander vine: 15ha

Extate founded: 2007

Wine production total (i botifes): L0000

Wit D3 ription Pl orophy

D ol was b blerdd two grape varieties Malvasia di Cardia Aromatica
s Chadeesuy In cedis 10 et b Brosatc wine. Mabusia g
oy RS Womai B DNG h wing whike Chardomasy offers
SOpNICATIoN and Snesse in the mouth,

vinifiation

Sepatate visfieation fer saeh rage variety. A preferentntatin ok
wtraction peacadus the sioholc fumastation which s beid ot 17%. A
three months maturation of the wine on s dne lees s oecumed before
bottieg.

Fermentaticn
Fermentotion costaines; Staislers sbedl
Fermerstoation temperature: 14-18°C

Vineyid Charaetisistic
Froduction area: Kato Assites Hesaifion Crete
Vineyard nome: “SeasaCambes”, “Cor”
mposition Calckum <12y, Arpi-ck
Trafning method! ietegrated vineyard masagement
Eievotion: max 550m
T per OcTe: 10005 BT HA.
un exporsre; Siortheast, exponed In ses winds from Aegean sed

ot

Virietol compasition: Mavasia & Candia Arematica SI7 - Chardernary
0%

Harvest time: 59247 Augnt for both grape varieties

Fist vintage of thés wine.: 208

Nwwmber of Dottles produced for this wine: 22000

Tasting Matey
Bright yeBlow cokor with greensh hints. The aromati bouguet astonishes
Vou when YU Bppreach it i the rose. Fruity aeed Intense with prominest

aromas of pesch pineappe, banana and kemon bhosaom, I the math,
batanced acidty and aftertaste s long a3 leaving you a fresh, frulty and
fufiing sensation.

Accompaniment
™ at o wc.m
ik, ceateed, calads and Fruits.

snabyiical Data

Akohol percent: 12.8%
tilevel 133
Resisal sugper [gremmsRec: 1.8
Total Ackdity [grams/iter): 5.5

e 2009
sdver il
Decantes Workd Wine Challenge 2010

i White 2009, Conmended swand

eles u Vin 2010

Prinos White 2009, bronze medal
c Vin 2011
Frings White 2010, goldmedal

Decanter World Wine Awards 2011
Prinen White 2010, bronse medsl

e 2012

c h
Prinen White 2011, goldmedal

" pational du vin 2012
Prings White 2011, bronze medal

Decanter Word Wane Awards 2013
Prings White 2011, bronze medal

Challenget al dus Vi 2011
Prings White 2013, bronse medal

Greek Wine fvards 2013

dver mudal

Decanter Wikl Wane Awards 2014
Prings White 2013, Comme nded Award

Challes ol dha Vi 1015
P Whkite X024, sitver sl

s+ World Wine Awards 2017
Prings White 2046, bronze medal

nte
Princs White 016, sitver midal

oral Wine Contest Buchaeest 2017

Wine & Spirits

Princs White 2012, bronze medsl

Wi ey A 00
Princs White J0L8, silver medal
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Diamantakis Winery

Mandilari, Vidiano, Assyrtiko, Liatiko, Malvasia di Candia Aromatica, Chardonnay, Syrah/

PDEF Presentation

https://www.cmkselections.com/diamantakis-winer:

S

Prinos Rose 2020

Producer Profile

Winery owned by: Diamantakis Family

Chief winemaker: Diamantakis Zacharias

Tatal acreage under wine: 15ha

Estate founded: 2007

Wine production total witage 2017in botties): 120000

Wine Desription/Plhilasephy

A pleasant rose wine from the varieties of Mandilaria and
Syrah which offers the opportunity to enjoy a fresh wine
with no oak involved.

Vinification
Separate vinification for each grape variety, alcoholic
i i at a controlled of 16°C. A three

manths maturation of the wine on its fine lees is occurred
before bottling.

Fermentation
Fermentation container: Stainless steel
Fermentation temperature: 14-18'C

Vineyard Characteristics

Production area: Kato Assites Heraklion Crete

Vineyard mame: “Pezoula Tir®, "Pefki”

Soil composition: Calcium-clay, Argil-clay and limestone
Training method: Integrated vineyard management
Elevation; 350m - 550m

¥ield por acre: Stons per HA.

Sun exposure: Northeast, exposed in sea winds from
Megean Sea.

manager: Di loaninis,
Diamantakis Michael

Winemaking Information

Warietal composition: Syrah 70% - Mandilaria 30%
Harvest time: 15™ - 30™ September for Mandilaria, 25™
August - 15% September for Syrah

First vintage of this wine: 2013

Number of battles produced for this wine: 18000

The color is lightly intense red, reminiscent of pomegranate
seeds. Aromas of ripe red fruits especially cherry with hints
of rose petals. Freshness and balance in the mouth with
subtle tanning and pleasant acidity and long lasting
aftertaste.

Ascompaniment

It is best consumed at a temperature of 10-12°C. It is the
perfect accampaniment for local Cretan cuisine such as
snails, uSfakianin pie, skaltsounian, salads and pasta with
light sauces.

Analytical D.

Alcohol percent: 13.5%

pH level: 335

Residval sugar {grams/litec): 1.4
Acidity {grams/liter): 5.9

Awards
Decanter World Wine Awards 2014
Prinas Rose 2013, bronze medal

Berliner Wein Trophy 2015
Prinos Rose 2014, silver meds|

Decanter World Wine Awards 2016
Prinas Rose 2015, bronze medal

Thessaloniki Intemational Wine & Spirits Competition
2018
Prinos Rose 2017, silver medal

Decanter World Wine Awards 2018
Prinos Rose 2017, commended award

Wine Olymp Awards 2018
Prinos Rese 2017, commended award

Wine Olymp Awards 2019
Prinas Rose 2018, bronze award

Decanter World Wine Awards 2020
Prinas Rose 2019, bronze medal

I



https://www.cmkselections.com/_files/ugd/0d24f3_e209cabe39e94116ac22e21d3bafea34.pdf
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Diamantakis Winery

Mandilari, Vidiano, Assyrtiko, Liatiko, Malvasia di Candia Aromatica, Chardonnay, Syrah/

PDEF Presentation

https://www.cmkselections.com/diamantakis-winer:

3=

A

Prinos Syrah 2019

Praduce: Prefie
Winery ommed by: Diamantakh Famiy
Chief winermaker: Diamantakis Zacharias
Terodacreoge snder vine: 15ha

Estote founded: 2007

Wine production fotal (in bedties): 120000

Wit D pticn Pl incrphey
s e was o create an aroenatc Aght and vebveby textured red
W, exch a
eyt of the year

Vinification
Classic red windfication, quick extraction [2:2.5 days], fermentation
1w berrperatisi B Orcer 1o presinve fraity Seatures and
Treshioess of the geage variety. Botthing Is occusred fiw montts

i iriieation.

Lation
mentation containes: Stainkess sheel
Fermentation bemperature: 18.18°C.

Vineyaed Charactexistics

PRGN GTES: KatD ASSITES HEration Crete.

\imepard neme: “nadia”, “Siari Cambo”

ol compenition: Calchumn<lay, Aegl-clay and lkmeatone

Traning methad itegeated vineprd managemact
Eievation: 350m — S50m

iekd par ncre: Stoes per HA.

Sun enpotors; Nortbaast, ampoied i s windt from Ragesn S
Agronsemistfvineyoud momager: [ smantaiss loannis, Dismantails
ichaet

Winemaking iformation

Wacletal compontion: Syvah 100%

Harvest tie: 25™ August — 15% September

First etage of this wine: 1008

Namber of Botties produoed for this wine; 15000

Tasting Hobes

The color & quite purpke With red highights. On the ose, treth,
MomALE Gu [0 % it Douguet of LM pepper and
Hackiesries vbich & Sollowed by soents of vicket, typical of Syvah

varity. Medium wolima body with balinced acidity and tamins
Ewvea rich, iy and veivet mouthieel,

Avsompaniment

1t & bast corumed ot & temperatire of 16-17°C. 1t & ggeited
itk nad maat, poultsy, pasts with red favees and rieh, yellow
cheese such.as Cretan cheese.

Analytical Data
Aeohed percent, 136%

PP Tt 18

Reskfus!sugar grams/ier) 2.6
Tot Aciay fprams e a.7

—

2009
Briess Spwah 2008, hoes enecdsl

Prings Sprah 2009, sher medal

forkd Wine v 0
Prines Sprah 2009, commended award

e n
Prings Syrah 2010, Commemnded Award

Deca b Wine Awards 2013
Prines Syrah 2011, bionse medal

Greek Wine Awards 2013
Prinas Srah 2011, bronze medal
Dt 4 eehy 201
Prinas Sprah 2012, bronze medal

Drcanter Workd Win 17
Prin Sprah 01, bronse medsl

ws Avards 2017

Prinas Sprah 2015, sbeer medal

[ World Wine Awards 2018
Prins Sprah H016, bronze medal

Thy Intemationsl Wine & Spirity
Prins Sprah 2016, sheer medal

Wine Oymsp Awaeds 2018
Prinas Syvah 2016, bronze medal

Wine Olyrsp Avaeds 2019
Prinas Syrah 2017, Beone medal
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Diamantakis Winery
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PDEF Presentation
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Petali Assyrtiko 2020

Broduscer Profile
Winery owned by: Dismantakds Family
Chief winemaker: Dismantakis Zacharias
Totul aereage under vine: 15ha

Estate founded: 2007

Wine praduction totef fin bottles}: 120000

Wine Descr s

The grape variety called Assyriko is one of the most
popular, white grape varletles in Greece. It halls from the
Cyclades bland of Santorinl Over the past 25
years, Aasyrikohas  incressingly  been  planted o
the Greek mainland and now in the South, in Crete.
Assyrtik ks one of these grape varketies that can grow on
het and dry ckmatic conditions, 5o the island of Crete
fubfills the requirements.

Vinification

Classbe white vinification at low temperature [16°C). A
three manths maturation of the wine on its fine kees s
undergone and then wine is resdy 1o bottling,

Fermentaticn
Fermentstion eontainer: Stainless steel
Fermentation temperature: 14-18°C.

v Charactesdstics

Production area: Kato Assites, Heraklion Crete
vineyard pame: “Koaf™, “Kamvinia™

Soif compasition; Calcium-clay, Asgil-clay and limestone
Training method: Integrated vineysrd mansgement
Elevation: 430m - 550m

Yiekd per ocre: Btans per HA.

Sum exposure: Northeast, exposed insea winds from

Aegean Sea
Agroromist/vineyord manoger: Diamantakis loanils,
Diamantakis Michael

i
Varletal composition: Assyrtiko 100%

Harvest time: 35 Auguit - 107 Septembser

First vintage of this wine: 2016
Number of bottles produced for this wine: 6400

Tasting Notes

Pale yellow color, fresh citrus, floral aromas and
Cretan herbs like thyme and oregano. Fresh with
Ihigh, erispy acidity. Remaining for three meanths in
lees provides more depth and compledty to the
testure, leading 1o 2 long finishwith some notes of
minerality

Accompaniment
It is best consumed at a temperature of 12-13°C. 1
is suggested with seafood, oysters, fan fish, and
smoked cheese.

Analyticsl Data

Aleoho! percent: 13.3%

pH level: 3,16

Residval sugar (grams/liter): 3.1
Taral Addity [gramsfliter). 6,3

Awards
The Wine Merchant Top 100 2019
Diamantakis Assyrtiko 2018

sommelier Choice Awards 2019
Diamantakis Asyyrtike 2018, silver award

Decanter World Wine Awards 2020
Diamantakis Assyrtiko 2018, bronze medal

Decanter World Wine Awards 2021
Petali Assyrtiko 2020, brone medal

“
-
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Diamantakis Winery 4

Mandilari, Vidiano, Assyrtiko, Liatiko, Malvasia di Candia Aromatica, Chardonnay, Syrah/
PDF Presentation

https://www.cmkselections.com/diamantakis-winer:

Petali Liatiko 2018

Proch
Wineny owmed by: Diamantaks Famiy
Chief winermisker: Dismantalds Eackarias
Tetilernoge under vine: 15ha

Eitate feunded 2007

Wine production totol (i bottfex): L1000

Wit (s pticen Pl incphey
The prape variety calied Liatka is one of the most cultwated,
Native red varietes of the Cretan vineyard. Liatio has a complex
eharaeti 1t makies i eultavation and el ation msth dilficu,
Petall Listibo manages to seveal the endess richon s of tee Creten
vineyard through the uniaue aromatic profile and testure of this
pape varety.

vinificstion

Cassi red windication, edtraction 37 days, Sermentation at kow
Uarrperator i i order 1o preserve the ity chatsctes sndthe
Treshioess of the geages variety. Bottheg i3 occured 12 months
aher wnfication.

Fermentation
Fermenitation contanes: Stainkess steed
Fementation bemperatire: 18.18°C

Mg S haraceriaticy

Frodvction ore: Kato AssRes Herskion Crete
Vimeyard ngme " Chamasis”, ~Verina ™

Sodl compaaition: Calchim <1y, Agl-clay and limstane

Trotvng method: lntegestied vnepsrd mana gemect
Eievation: 350m - 550m

ekt per ocre: Stoes per HA

Sun exporare: Northeast, exg=osed i sea winds from Aegean Sed
Agronomatiineyrd manager: etk laanres, Duamant st
Mchsed

Wismiaking beformation
Varietal compoution; Lisbis 100%

Marvst time: 10™ Auguat = 257 September
First vintape of this wine: 2017

Mamber o botties produced for this wie: 7600

Tating Netes

The calor s fed with chirry highiights. Aromas of raisi i
g, rod Back fruns bie strawberry, plim Backberry, which are
Selowend by Seli OF S I8 CRAAMN B0 ove. Medim
volume body with balanced acidfy and tannins, give  jusy and
pluasast atertaste

Acompaiment

% i st cormumed 3t & temparature of 16:17'C. 1 & suggeited
it Fa red meat Wee lamb or gaat, sesfond and fsh lie salmon
o tuna,

Bnaiytical Data
Acehol percent: 13.1%
el 160

Resiol supr (grams/bie: 18
Totaf Acdiy fgrams/iter) 5.2

dowatids
D
Petall Liatiko 2017, gold medal

—
Petali tiatiko 2018, bionse medal

Wine g 100 2000
Petall tlatko 2018, Highly Commended

Decanter Workd ¥ s 2020
Petali liatko 2018, bronse medal
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Diamantakis Winery

Mandilari, Vidiano, Assyrtiko, Liatiko, Malvasia di Candia Aromatica, Chardonnay, Syrah/

PDF Presentation
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%

Diamantakis Vidiano 2020

Produser Pradie

Winery cnmed by-Damantaks Family
Chief sk DUmasLakes Tethars
Terslocreage under vine: 15ha

Estirte founded: 2007

Wine production fotal {in Bottfes): 120000

We chose thes partkuls vanety becase 8 b estremely
Imporiant 10 encowage the cutration of rative grape varety
sl evctatiy the cow of & trdy lecal Coetan sarmety. & v £6-
drcaversd quith sncestly and nce then these e & et of
etan beands of Viddana varisty in the market. Since 2007, our
wery R stasted 10 plast Vidiana. Its potential and faatures
made . st Sr Bope i 1. W are fasing wry groud of
crsalves Thit v had been g the chance L5 contribute
the revmal of ssch an important Cretan grape varsety in it
whstntal  debit i the wold  of  wine

Vinifieation
Cassic whibe viedication at low lemperatr e [16°C]. A three

e wine i ready o Battling.

Fermentation
Fermentation conanes: Stainbess steed
Frrmentation temperatue: 18180

Mineyad Chatesistics
Froduction arra: Kaia fasiizteratlion Crete

Vineyard name:"Veriea”

Toiang mefhods inbegratied vnipard mana gemest
Eievotion: 350m - 550m

iekd pr ore: Bi5es e WA

Sun expotere: Northeast. exposed i ses wind from Aegean
sea.

ear wneyard planted:
Agonemstiinerand mosager Damantakisioanes, Hamantiks
Mchsel

Winsmaking bnfomation

Vorietal compostien Vidiano 100%
Harvest times 187 dugunt = 107 September
First virtage of this wine: 2010

umber of boftles procuced for this wne 13000

Tasiing Mtes

Youlhlul sppearance with a shghtly grewn tinge and &
mderately intense pate straw color, Viery fresh nose, With hints.
of dresh graper. more white flech frut such ax, quince, pear,
s ared frash slmend. Excellent acsdty, vebvety tosture and
roticasbie sltertaste.

Dlamanabiivihans (s bist coniumed ot & temperatise of 10-
27 1113 supeited with & st vaiiety of food iuch i3 poultey,
fatty and lean fohes, sea food, vegetables, pasta with hgft
ey

Anabtical Data

Alcahol percert:13.3%

o ievela s
Readut duge: fromyBles) 1§
Total Ackdity {gramsterf5.9

Intematicns Wire ChaBimge 2011
Damantakis idiana 2010, sibes medal

Ducantor Wiorld Wine Amsids 313

Diamantakin Midiana 2011, commended Award

Intemational Wine Chaenge 2012
Diamantakis Midiano 2011, silver medal

Intemational Wine ChaBmge 2013

Diamantakis Midiano 2012

Ducanter World Wine Amarch 2013
idiana 2012, aibver medal

Thessalonii Internations] Wine & Sphits Competition 2013
idiang 2012, gold medsl

Decanter Worid Wine Awais 2014
Diamantakis Vidiano 2013, siber medal

Ducanter World Wine Amsrch 2015
Diamantakis Midiano M14, bronre medal

Greek Wine Amards 2016
Widiana 21, gold medal

D anter Workd Wi Auvards, BORE.
Disevus ks Vidisms WO1E, Commended Auard

Barbines Wein Trophy 2017
Diarvisrtakis Vidians JO15, siber medal

Thew i e & S
stk Vidisess 086, sibver medal

Decanter Workd Wine fwards 1017
DHamarkakis Vidians 2016, sivel medal

Th Wire & Spiri 2018

DamaRakis Vidiano 2017, sibver medal & Specid awaed

O anter Workd Wine Auvards, FILE
Diamurtakis Vidiana 1017, bronse medal

Wine Obymp Awards 2018
Diarmantakis Vidiano 1017, commended award

Wine &
Diamantakis Vidiano F18, bronze swaed

D st Wiorkd Wikse fuvardh. P10
stk Vidians JOLR, siber medal

Wine Cbymp Awards 2019
Diamantakis Vidiano 2018, bronse medal

The i i v 8 S
st akin Vidisno J019, bromse swaed
D anter Workd Wine fvards 1120

Disrruntakis Vidiana 1019, bromne medal

D anter World Wikne: Ay 2021

Dsrmuntakis Vidiano 7020, siber
medal
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Diamantopetra White 2020

Producer Profile

Winery owned by:Diamantakis Family
Chief winemaker:Diamantakis Zacharias
Total acreage under wine: 15ha

Estate founded: 2007

Wine production total (in bottles): 120000

The patential of Assyrtiko and the uniqueness of Vidiana,
two of the most distinguished white Greek grape
vanieties, are combined to give a wine of a perfect
balance, framed by the caress of a barrel that
complements by adding depth and complexity. Our
choice of these two grape varieties was not random at all.
Eadh grapevariety separately attributes in a different way
in the wine profile. vidiano offers all the aromas and
complexity whereas Assyriike gives the acidity, which
contributes to a pleasant wine with high aging of
potential,

Vinification

Vinification is carried out in stainless steel tanks, separate
for eath grape variety. The aloholic fermentation is
completed in oak barrels where the wine matures on its.
fing: lees for three months,

Fermentation

Fesmentation container: Stainless steel firstly and then
the must gees to the oak bamels to finish the
fermentation and remains there on lees about 3 menths,
Battonage for 3 months,

Femmentation temperature: 15-17'C

Aging
Aging container: B0% French Oak for 3 months. 20%
American Oak for 3 months, The 50% of the oakis new.

Vineyard name: "Koumi®, “Spartias”
Sofl composition: Calcium-clay, Argil-clay and imestone
Training method: Integrated vineyard management
Elevaticn: 40m — 670m Yield per acre: 7.5tans per HA.
Sun exposure: Northeast, exposed in sea winds from
Argran Sea,

Year vineyard planted: 2010, 2006

Diamantakis Michael

Winemaking Information
Varietal composition

idiano 508 - Assyrtiko S0%
Harvest time: 15t - 20th September for Assyrtiko, 15th
August - 10th September for Vidiano

First vintage of this wine: 2014

Number of bottles produced for this wine:19000

Tasting

Pale yellow, bright ilaminates the ghass. The aroma is
tlegant with flavors of pineapple, apricot and chamanmile
which are combined elaborately with vanilla, nuts and
oak. In the mouth, full bodied with crisp acidity that
integrates nicely allowing the fruit 1o be properly
expressed. The finish is long as leaving you a wonderful
aftertaste with apricat and vanilla hints

Accompaniment

It is best consumed at a temperature of 12-14°C. It is
suggested with rich, smocked yellow cheese, fish and
seafoad

Analytical Data
Alcohol percent:13.3%

oH level:31%

Residuol sugar fgroms/liter) 1.4
Tota! Acidity fgrams/iiter): 6.8

Awards
Decanter World Wine Awards 2015
Diamantopetra White 2014, bronze medal

Greek Wine Awards 2016

Dismantopetra White 2014, Top gold medal
Thessaloniki Intemational Wine & Spirits Competition
2017

Diamantopetra White 2016, silver medal

Challenge Intemational du Vin 2017
Diamantopetra White 2016, gold medal

International Wine Contest Bucharest 2017
Diamantopetra White 2016, gold medal

Thessaloniki Intemational Wine & Spirits Competition
2018
Diamantopetra White 2017, silver medal

Challenge Intemational du Vin 2018
Diamantopetrs White 2017, gold medal

Decanter World Wine Awards 2018
Diamantopetra White 2017, silver medal

ConcoursMondial de Bruxelles 2018
Diamantopetra White 2017, gold medal

Decanter World Wine Awards 2018
Diamantopetra White 2018, silver medal
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Diamantopetra Red 2018

Producer Profile

Winery swned by: Diamantakis Family
Chief winemaker: Diamantakis Zacharias
Total acrenge under vine: 15ha

Estate founded: 2007

Wine produetion fot (in botties): 120000

Wine Description/Philosophy

i Red is a ination of two
charming, distinetive red grape varietios, The Cretan
Mandilaria offers the strength, the rough tannins and
the acidity while the international and distinguished
Syrah brings in richness and firmness of the wine. Our
y
ance 1o taste the

First goal weas 10 crea

a strongly tasteful wine

secondly gve the consumer the ¢
arormas of th Cre

land that that preserve their
purity and authenticity from Minoan times till now.

Vinification

stion for cach grape variety, Classic

fermentation is contralled in low

perature. During the extract
pumps ever are applied for the two grape varieties:
the pumps over are more frequent for Syrah, while
the astringency of Mandilaria grape allow less
froquently. A 12 months vintage in American and
French oak barrels is followed,

process, different

Fermentation

Fermentation container: Stainless steel firstly and
ahter fermentation, the wine goos to the Oak and
remains there on lees sbout 12 months,
Fermentation temperature: 16-22'C

Aging

Aging cantainer: B0% French Oak for 12 months. 20%
American Qak for 12 months. The 503 of the oak is
new.

Vineynrd Charasteristics

Production area: Kato Assites Heraklion Crete
Vineyard name: “Trochala®, “Vores®, “Pefki®
Soil compesition: Caleium-lay, Argil-<lay and
limestane

Training method: Integrated vineyard m
Elevation: 350m - 550m

ield per oore: Btons per HA

Sun expasure: Nort

gement

expased insea winds from
Aegean Sea. Agronomist/vineyard manager:
Diarmantakis loannis, Diamantakis Michael

Harvest time: 15" - 2
25™ August — 15" Septomber

First vintage of this wine: 2008
Number of battles produced for this wine: 21000

Tasting Notes

Rusby red color with purple hues in the glass. Ripe red
fruits dominate the nose with cherry, plum,
blackborry stealing the show, Violet, crushed black
pepper seeds form a sich and complex aromatic
profile.  Moticeable, rounded tannins, charming
acidity, with a pleasant aftertaste leaves a sweet,
spicy sensation in the mauth

Accompaniment
It is best consumed at room temperature, 17-18°C. 1t
ts suggested with grilled and roasted red meat with

S

rich sauces, Cretan lamb called “antiristo™ and very
wiell aged, rich yellow cheese inchuding Cretan cheese

Analytical Data

Alcohol percent: 12,5 %

pH level: 3.50

Fesidual sugor fgroms/liter): 2.0
Totol Ackdity (grams/Niter): 5.5

Awards
International Wine Challenge 2010

Diamantopetra Red 2008, silver medal

Vienna wine Challenge 2010
Diamantopetra Red 2008, sitver medal

Conesurs Mondial de Bruxelles 2011
Diamantopetra Red 2009, silver medal

Decanter World Wine Awards 2013
Diamantopetra Red 2010, Commended Award

Greek Wine Awards 2013
Diamantopetra Red 2010, silver medal

¢ Awards 2014
Red 2011, C Award

Decant rld

Decanter World Wine Awards 2015
Diamantopetra Red 2012, bronze rmedsl

Thessaloniki Internationsl Wi petition 2015

Dismantopetra Red 2012, silver medal

Greek W rards 2016
Diamantopetra Red 2013, silver medal

Vinalies Intemationales 2016
Dismantopetra Red 2013, silver medal
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Diamantakis Winery

Mandilari, Vidiano, Assyrtiko, Liatiko, Malvasia di Candia Aromatica, Chardonnay, Syrah/
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Diamantopetra rose 2022 Sun exposure: Northeast, exposed in sea winds from
Aegean Sea.

Producer Profile ist/vineyard manager: i is lpannis,

Wineny owned by:Diamantakis Family Diamantakis Michael

Chief winemaker.Diamantakis Zacharias
Total acreage wunder vine: 15ha
Estate founded: 2007

Wine production total (in bottles):120000 Harvest time: 10th August — 25th September

First vintage of this wine: 2022
Wine Desription/Plhilozophy Number of bottles produced for this wine: 7000
The grape variety called Liatiko is one of the most
cultivated, native red varieties of the Cretan vineyard. Tasting Notes
Liatike has a complex character that makes its cultivation Light pink color, aramas of strawberry, sour cherryand ripe
and vinificati ch difficult, D rose cherries, with spicy notes. Balanced, rich and aromatic
manages to reveal the endless richness of the Cretan mouthieel with  long aftertaste.
vineyard through the unique arematic profile and texture.
of this grape variety. Accompanimant

It is a great accompaniment to shellfish and fishes. Pair it
Vinification with appetizers of the Mediterranean cuisine, salads a5 well
Limited skin maceration of the indigencus grape variety a3 mild flavors of meat. The ideal temperature of serving is
Liatiko for 2.3 hours, before contrelled alcohalic -12c

ion at a controlled in stainless steel

tanks. Analytical Data

Aleohal percent: 12.8%

Fermentation PHlevel: 3.3

Fermentation container: Stainless steel Residio! sugor (groms/Titer): 1.7
Fermentation temperature: 14-18'C Acidity {grams,liter):6.1
Vineyard Chamcteristics

Production area; Kato Assites Heraklion Crete

Vineyard narme: “Stayrakis®

Soil compositien: Calcium-clay, Argil-clay and limestone i
Training method: Integrated vineyard management ﬁ?'z!
Elevation:350m - 550m <

Yield per acre: Btons per HA.
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You can find us at

CMK Selections Inc.

FOLLOW US

Linkedin / YouTube



http://www.cmkselections.com/
https://www.linkedin.com/company/cmk-it-selections-inc/?viewAsMember=true
https://www.youtube.com/@cmk-itselections

