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ANAKAAYYTE TO OINOIIOIEIO AIAMANTAKHZ

To owornotleio Alapavtarng anoteAel ia cVYXPovn 1ovAada mapaywyng moloTIKWY
oivwv otnv Kpnn. Bpioketal voTioduTikA TG MOANG Tou HpakAeiov otnv Kapdid
g enapxiag MaAeBiZiov, €€w amo to xwplo Katw Aociteg.

Y TOX0G TNG OLKOYEVELAG £1Val 1) MAPAYWYT) EKAEKTWV KPAC1WY, KAAAIEQPYWVTAG TOUG
apneAwveg e oeBacpd Kal ppovTida Kal Tavtoxpova aglonolwvIag To Hovadiko
HIKPOKALLA TNG MEPLOXTIG OE OUVOUACHO JE TIG VTOMIEG MOIKIAIEG OTAPUALOV, OTIWG
70 Aldtixo, To Bidravo kai n MavénAapia.

DISCOVER DIAMANTAKIS WINERY

Diamantakis winery is a modern winery in Crete. It is located in the southwest
part of Heraklion city in the heart of Malevizi province outside “Kato Assites”
village.

Family's purpose is the production of high quality wine with both respect and
care towards the cultivation process. This is traditionally achieved by combin-
ing the unique microclimate of the area with the native varieties like Liatiko,
Vidiano and Mandilaria.

Kdtw Aciteg, HpdiAeio, Kprjtn

Kato Assites, Heraklion, Crete v

T +30 6949198350 fo)’

info@diamantakiswines.gr www.diamantakiswines.gr o Wines of Crete
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SYRTIND

DIAMANTOPETRA
AIAMANTOMETPA

AIAMANTOIIETPA AEYKH
DIAMANTOPETRA WHITE

BIAIANO - AZYPTIKO
VIDIANO - ASSYRTIKO

ZYMOZH XE BAPEAI
OAK FERMENTED

ZEXWPLOTN 0VOTOINon yla TNV KA6e moiKkiAiaq,
0AOKATIpwON NG {URWONG o€ 6pULVOo BapeEAt Kat
napapovn ya 3 unveg. Aapmnepo, XpUoOKITPIVO
XpWHa, apwuata ecnepldoeldwy, avava Kat
XApounAlov, voteg Baviliag Kat ENpwv Kapmwy.
E€aipeTikd mAovoto, Atnapd otoua, dpooepn

o€V TNTA, £VTOVN HETAANIKOTNTA, HAKPA emiysvon.
TepBipetal o Bepporpacia 12-13°C.

Separate vinification for each grape variety,
fermentation completed in oak barrels and
maturation on its lees for 3 months. Bright, yellow
color with golden hints. Elegant aromas of citrus,
pineapple and chamomile with notes of vanilla
and nuts. Full bodied, buttery mouth, crispy
acidity, intense minerality and long aftertaste.

It is best consumed at a temperature of 12-13°C.

DIAMANTOPETRA

Diamantakis

DIAMANTOPETRA

SYRAH »

MANDILARIA

e

OIVOTTOIEIO

1apavTakng

DIAMANTOPETRA
AITAMANTOMETPA

AIAMANTOIIETPA EPYOPH
DIAMANTOPETRA RED

SYRAH - MANAHAAPIA
SYRAH - MANDILARIA

QPIMANZH ZE BAPEAI
OAK AGED

ZEXWPLOTY) OVOTOINOT yld TNV KA6g MoKIAla
Kat 12 prveg malaiwon og 6pvivo BapeAt
Poupmnuvi Xpwua 1€ TOpPUPEG AVIAVYELEG,
TMOAUTAOKO ApWHATIKO UMOVKETO HE VOTEG
ano&npapévwy epoVTWY ONwg KePAot, BUOOLVO,
SaPAoKNVO KAl Paxaplkwy Onwg pavpo
e, Kavéla kat yapL@alAo. Evtoveg,
OTPOYYVAEPEVEG TAVIVEG, EAKUOTIKY 0EVTNTA,
€UXAPLOTN, HAKPA EMIYEVOT KAl PHEYAAN
duvatotnta malaiwong.

TepBipetal o Bgppokpacia 14-16°C.

Separate vinification for each grape variety and
maturation in oak barrel for 12 months. Ruby
red color with purple hues. Complex aromatic
profile with aromas of dry, red fruits like cherry,
plump and spices such as black pepper,
cinnamon and clove. Noticeable, rounded
tannins, charming acidity, pleasant aftertaste
and extra long aging capability.

It is best consumed at a temperature of 14-16°C.
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ZYMOZXH XE AEEAMENH
TANK FERMENTED

IMETAAI AIATIKO
PETALI LIATIKO

KOKK1VO Xpwid 1€ KEPACT AVTAVYELEG.
Apwpata £€aveng otagidag, Kapapéag,
OUKOU, KOKKIVWV-I1AVPpWYV GPouTWV
ONMwG PPAovAa, Sapdoknvo, Batopovpo
o€ OUVOLAONO 1€ VOTEG ATO PUMAXAPIKA
onwg kavéha, yapugalho. Meoaiov
OYKOU OWd, JE 1.00ppOomNnIEVT 0EVTNTA
Kal Taviveg mov 6ivouv pia mhovotla
K0l EUXAPLOTN VYT GTO OTONA.
TepPipetal oe Beppokpaocia 14-16°C.

The color is red with cherry highlights.
Aromas of raisins, caramel, fig, red-black
fruits like strawberry, plum, blackberry,
which are followed by scents of spice
like cinnamon and clove. Medium
volume body, with balanced acidity

and tannins give a juicy and pleasant
aftertaste. It is best consumed at

a temperature of 14-16°C.
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IMETAAI AXYPTIKO
PETALI ASSYRTIKO

Amalo, KiTpvo xpwa, apwpata
€omnep1d0e16WV, A\OUAOVOIWY, KPNTIKWV
Botdvwyv omwg Bupdpt kat piyavn. H vynAn
o&VTNTA TO KAB1oTA Hpooepd Kat Tpayavo. H
Tpiunvn wpipavon oTig ovoAdoTEG,
npoodidel oTo Kpaoi peyalltepo BdBog Kat
MOAVMTAOKOTNTA MOV KATAAT)YOUV O€ {id
gMiyevon peyalutepng d1dprelag e KUPLo
YVWPLopd pia aioBnon petaAAkotnTag.
TepBipetal o Bgppokpactia 12-13°C kat
Hnopel va ouvodevoel Balacowvd, 60TpaAKa,
Yapla KAt Kanviotd tupid.

Pale yellow color, fresh citrus, floral aromas
and cretan herbs like thyme and oregano.
Fresh with high, crispy acidity. Remaining
for three months in lees provides more
depth and complexity to the texture, leading
to a long finish with some notes of minerali-
ty. It is best consumed at a temperature of
12-13°C. It is suggested with seafood, oysters,
fat fish, and smoked cheese.




%9

winery R
blamantakls

dd o

s {
PRINOS
syrah

PRINOS

white

PRINOS

BIAIANO
VIDIANO

PRINOS SYRAH

PRINOS WHITE

PRINOS ROSE

SYRAH

ZYMQZH ZE AEEAMENH
TANK FERMENTED

CHARDONNAY -
MALVASIA DI CANDIA
AROMATICA

SYRAH - MANAHAAPIA
SYRAH - MANDILARIA

ZYMQZH XE AEEAMENH
TANK FERMENTED

ZYMQZH XE AEEAMENH
TANK FERMENTED

AIAMANTAKHZ BIAIANO
DIAMANTAKIS VIDIANO

BIAIANO
VIDIANO

ZYMQZH XE AEEAMENH
TANK FERMENTED

KAaoo1kn AguKr) owvormoinon, {Upwon oe
xXapnA€g Beppokrpacieq. Tpiunvn napapovn
OTIG OLVOAAOTIEG TPV TNV ERPLAAWOT). XpwHa
amnaAo6 KIiTPLVO 1€ MPACIVWIEG AVTAVYELEG.
ApKeTA PPECKO OTN PUTN 1E apwnata
PPECKWYV PPOUTWYV OTIWG E0TEPLOOELO,
Bepikoko, KLOWVL, axAAd1 aAAd KAl VOTEG
ENPWYV Kapnwy, Kupiwg apvyddlov. Xapaktn-
PLOTIKN EAA1WONG VYT, LOVASIKT 0EVTNTA Kal
@pouTWoNG emiygvon.

TepBipetal o Beppokpacia 10-12°C.

Classic white vinification at low temperature.
A three months maturation of the wine on its
fine lees before bottling. Pale yellow color with
greenish hues. Sweet aromas of fresh fruits
such as citrus, apricot, quince, pear but also
notes of almond. Velvety texture, excellent
acidity, and fruity aftertaste.

It is best consumed at a temperature of 10-12°C
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BIAIANGO |
VIDIANO .



