olvotroieio

DIAMANTOPETRA RED 1apavTakng

e

winery R
iamantakis

AIAMANTOMNETPA EPYOPH

ZeXwPIOTH olvonoinon yia Tnv KAOe noikiAia kai 12 yrjveg nalaiwon oe puivo BapéAl.
Poupunivi Xppa HE NOPPUPEG AVTAUYEIEG, NOAUNAOKO APWHATIKO MMNOUKETO UE VOTEG
ano&npapévwv epoUlTwVv Onwg KepAol, BUcoivo, SaPdoKnVo KAl HNAxXapikKOV onwg pavpo
ninépl, Kavéla kai yapUpailo. ‘EvToveg, oTpOoyYUAEPEVEG TAVIVEG, EAKUOTIKH o§UTNTA,
€UXAploTn, Hakpd gniyeuon kai ueydAn duvartdéTnTta naiaioong.

TepPipeTal o Oeppokpacia 14-16°C.
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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.

AIAMANTONETPA AEYKH
DIAMANTOPETRA WHITE
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ZexwpIoTH olvonoinon yia Tnv Kae noikiAia, ohokAfpwon TnG {Upwong os dpuivo BapéAl
! Kal napapovih yia 3 uAVEG. Aaunepd, XpUCOKITPIVO XpWHd, apwuaTa eonepidosidwy, avavd
\ Kal xagounAiou, voteg Bavilhiag kal Enpwv kapnwv. EEaipeTikd nAouoio, Ainapd otéuaq,
\ dpooeph o&UTNTA, évrovn METAANIKOTNTA, HAKPA €niyeuoh.
| TepBipeTal oe Bepuokpacia 12-13°C.
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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.

AIAMANTONETPA POZE
DIAMANTOPETRA ROSE

DIAMANTOPETRA
AIAMANTOMETPA

KAaoikn polé olvonoinon TnG ynyevoug noikiAiag AIdTiKo, Ye 2-3 ddpeG eKXUAIGN NPIV TV
eAeyxopevn aAkooAikh {Upwon oe avo&eidwTeg de&apevég. Anald polé xpwud, apwuarta
@pdoulag, BUCCIVOU KAl WPIPNWV KEPACIWY, UE NIKAVTIKEG VOTEG. lcopponnuévo Kai
nAoUoId APWHATIKA OTOMA, ME MIA €UXAPIoTn AINapdTnTa Kal HakKpd eniyguon.

TepPipeTal oe Oeppokpacia 10-12°C.

DIAMANTOPETRA RED DIAMANTOPETRA WHITE | DIAMANTOPETRA ROSE

SYRAH - MANDILARIA VIDIANO - ASSYRTIKO LIATIKO - ROSE Limited skin maceration of the indigenous grape variety Liatiko for 2-3 hours, before
controlled alcoholic fermentation in stainless steel tanks. Light pink color, aromas of

QPIMANZH ZE BAPEAI | ZYMQZXZH ZE BAPEAI ZYMQXH XE AEZAMENH strawberry, sour cherry and ripe cherries, with spicy notes. Balanced, rich and aromatic

OAK AGED OAK FERMENTED TANK FERMENTED mouthfeel with a long aftertaste. It is best consumed at a temperature of 10-12°C.
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ANAKAAYWTE TO OINONOIEIO AIAMANTAKHZ

To oivonoieio Alapavtdkng anoTeAei pia cUyxpovn povdada napaywyrng NoloTIK®WV
oivwv oTnv KpATn. BpiokeTal voTioduTIikKd TNG NndAnG Tou HpakAgiou oTnv kapdid
TnG enapxiag MaAeBiliou, €Ew and To xwpid KATw AciITeg.

ZTOXO0G TNG OIKOYEVEIQG €ival N NAPAYWYH EKAEKTOV KPAGCI®DV, KAANEPYWDVTAG TOUG

auneAveg He oeBacud KAl ppovTida KAl TauToxpova a&lonol®vTag To Hovadiko

MIKPOKAIJA TNG NEPIOXAG OE CUVOUAGHO UE TIG VTONIEG NOIKIAIEG OTAPUAIOU, ONWG
To AIdTIKO, TO B1d1avd, To AcUpTiko Kai n MavdnAapid.

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 wines with both respect
and care towards the cultivation process. This is traditionally achieved
by combining the unique microclimate of the area with the native varieties
like Liatiko, Vidiano, Assyrtiko and Mandilaria.

Kdtw Aciteg, HpdkAeio, Kpritn www.diamantakiswines.gr NS o

Kato Assites, Heraklion, Crete = BIAIANO 5| AMANTOPETRA | TETAAL Wwinery .

T +30 6949198350 0O Wines of Crete VIDIANO HHNES petali iamantakis
/\

info@diamantakiswines.gr



TETOAL
petali

ZYMQZH XE AEZEAMENH
TANK FERMENTED

METAAI AIATIKO
PETALI LIATIKO

KOKKIVO XpWHa HE KEPAOT avTAUYEIEG.
Apwuata EavOng ocTtagidag, kapauélag,
OUKOU, KOKKIVWV-HAUPp®V ppoUTwV Onwg
ppdoula, dapdoknvo, Batéuoupo ot
ouvduaoud Pe VOTEG and unaxapikd
onwg Kavéla, yapugaAllo. Mecaiou
OYKoU cwpa, HE Icopponnuévn o§UTnTa
Kal Taviveg nou divouv pia nAouocia

Kal euxdpioTnupn oTo oTdua.
TepBipeTal oe Bepuokpacia 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 spices
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.

TETAAL | pctali

Judrixo | liatiko
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PRINOS
syrah

PRINOS

Emantas

white

PRINOS |

rose

PRINOS SYRAH

PRINOS WHITE

PRINOS ROSE

SYRAH

ZYMQZH ZE AEZAMENH
TANK FERMENTED

CHARDONNAY -
MALVASIA DI CANDIA
AROMATICA

SYRAH - MANAHAAPIA
SYRAH - MANDILARIA

ZYMQZH ZE AEZAMENH
TANK FERMENTED

ZYMQZH ZE AEZAMENH
TANK FERMENTED

meTah | petali

azhptixo | assyrtiko
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NETAAI AZYPTIKO
PETALI ASSYRTIKO

AnaAd, AEUKOKITPIVO XpWHA, dp@dHaTa
eonepidoeIdwV, AouAoUdIDY, KPNTIK®OV
BoTdvwv édnwg Bupdpi kai piyavn.

H ugnAn o&UtnTa To KabioTd dpooepd Kai
Tpayavé. H Tpiunvn wpipavon

OTIG olvoAdoneg, npoodidel oTo Kpaoi
HeyaAuTepo BaOog kal noAunAokdTnTa
nou KataAfyouv o€ Jia gniyeuon
HeYaAUTePNG SiIdpKeIag UE KUPIO YVAPI-
oMd pia aioBnon MeETAAAIKOTNTAG.
TepPipeTal oe Beppokpaoia 12-13°C

Kal ynopei va cuvodeloel Oalacoivd,
6oTpaka, Pdpia kail 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 on
lees provides more depth and complexity
to the texture, leading to a long finish
with some notes of minerality.

It is best consumed at a temperature

of 12-13°C. It is suggested with seafood,
oysters, fat fish, and smoked cheese.

BIAIANO
VIDIANO

AIAMANTAKHZ BIAIANO
DIAMANTAKIS VIDIANO

BIAIANO
VIDIANO

ZYMQZXH ZE AEEAMENH
TANK FERMENTED

KAaooikR Agukij olvonoinon, {Upwon o
XaunA€g Oeppokpacieq. Tpiunvn NApaApovh oTIg
olvoAdoneg npiv TNV epPIdAwon. Xpwua anaid
KITPIVO PE NPACIVWNEG avTauyeleg. ApKeETA
(PPECKO OTN MUTN HE APWHATA PPECKWV
PPoUTWV Onwg eonepidoeidry, Bepikoko, KUdWVI,
axAdd1 aAAd Kal VOTeG ENPAdv Kapnwyv, KUping
apuyddlou. XapakTnpIoTIKA eEAAI®O3NG UPH,
povadikn o&UTNTA KAl pPouTOdNG eniyeuon.
TepBipeTal oe Osppokpaocia 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

BIAIANG
VIDIANO



