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GREEK WINE PORTFOLIO / INTRODUCTION & REGIONS

g? 2,5 Million Hectolitres glgz’i
@ 61,5 Thousand Hectars
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@ 300 indigenous Grape Varieties

Greek wine
at a glance

Everything you need fo know

about Greek wine in numbers

Wine producing Vineyards Surface

8,32%

Epirus & Thessaly

20,16%

Atticd'& Centrol Greece

4,85%

lonian Islands

29,3%

Delopoylese

GREEK WINE EXPORTS

dﬁ] 13% of total wine praduction
@ 32,6 Million euro

MAIN EXPORT MARKETS —
38,30% Germony

14,85% USA
8,32% France
6,71% Cypus
6,59% Conada
3,59% UK
2,85% Belgium
2,74% Netherdonds
2,37% liaky
1,45% Ausria
1,22% Avsralia
1,06% Chino

Data 20172018

14,8%

Macedoniaand Thrace

62,47%

BGI

19,62%

PD.O.
17,91%

Other

PROTECTED DESIGNATION OF ORIGIN

White

51,31%

Red/Rose

White

38,77%

Red//Rose

1,9%

Crete

10,67%

Aegean Islands

9,85%

Other Countries

90,15%

Total twelve countries

References at https://winesofgreece org,
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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, Kilkis, Goumenissa -
Chatzivaritis Estate - Organic - Xinomavro, Negoska, Roditis, Malagousia, Muscat, Assyrtiko,
Sauvignon blanc, Merlot, Chardonnay, Cabernet sauvignon

Macedonia, Amyndeon, Florina
Domaine Karanika - Organic / Biodynamic - Xinomavro, Limniona, Assyrtiko

ia, Assyrtiko
erlot, Sauvignon Blanc,
Barbera

Macedonia, Thessa
Moschopolis Winery, - O
Viogner, Vidiano, Malago

Central Greece - Meteora,
Tsililis Terres - Organic - Limniona,

Central Greece - Thebes
Samartzis Estate Wines - Kontou rlot, Grenache Rouge,
Syrah 5

Slopes of Aigialeia, e
Rouvalis - Organi . fRoboIa, Riesling, Viognier,
Sauvignon Blane t

Mountainous Arcadia ok
Ktima Spiropoulos - Organic - filero, Roditis, Agiorgitiko, Cabernet Sauvignon, Syrah,
Sauvignon Blanc, Chardonnay, Merlot

Aegean islands, Crete
Diamantakis Winery - Mandilari, Vidiano, Assyrtiko, Liatiko, Malvasia di Candia Aromatica,
Chardonnay, Syrah

Aegean islands, Santorini
Oeno [1 - Assyrtiko


https://www.cmkselections.com/wine-art-estate
https://www.cmkselections.com/chatzivaritis-estate
https://www.cmkselections.com/domaine-karanika
https://www.cmkselections.com/argatia-winery
https://www.cmkselections.com/estate-chrisohoou
https://www.cmkselections.com/moschopolis-winery
https://www.cmkselections.com/tsililis-terres
https://www.cmkselections.com/samartzis-estate-wines
https://www.cmkselections.com/rouvalis
https://www.cmkselections.com/ktima-spiropoulos
https://www.cmkselections.com/ktima-spiropoulos
https://www.cmkselections.com/ktima-spiropoulos
https://www.cmkselections.com/ktima-spiropoulos
https://www.cmkselections.com/diamantakis-winery
https://www.cmkselections.com/oeno-%CF%80

GREEK WINE PORTFOLIO / MACEDONIA, DRAMA

Macedonia, Drama, Kilkis,
Florina, Thessaloniki, Naoussa
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Short Info https/www.cmkselections.com/macedonia

The Pindos mountain range in the west and the boundaries with Thrace in the east make
up northern Greece's geographical region. In addition to native cultivars, such as
Xinomavro, the most noble red produced by the vineyards of northern Greece, the
vineyards of Macedonia (Drama, Kavala, Halkidiki, Goumenissa, Naoussa, Amynteo) also
host cultivars of foreign origin, producing some of the best Sauvignon Blanc, Chardonnay,
and Syrah varieties produced in Greece. ... Read more.

References at https://winesofgreece.org



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

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://cmkselections.com/wine-art-estate/
https://cmkselections.com/wp-content/uploads/2025/01/Wine-Art-Estate_Corporate_Presentation_Feb2022.pdf

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 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 limestane layers.

Agriculture: Under conversion ta organic viticulture

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

summer,


https://cmkselections.com/wp-content/uploads/2025/01/Wine-Art-Estate_Corporate_Presentation_Feb2022.pdf
https://cmkselections.com/wine-art-estate/

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 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 Mikrachori and Kali Vrisi.

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, northern cool winds during
summer.

Production: 50.000 bottles.


https://cmkselections.com/wp-content/uploads/2025/01/Wine-Art-Estate_Corporate_Presentation_Feb2022.pdf
https://cmkselections.com/wine-art-estate/

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

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 & 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


https://cmkselections.com/wp-content/uploads/2025/01/Wine-Art-Estate_Corporate_Presentation_Feb2022.pdf
https://cmkselections.com/wine-art-estate/

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

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 & moenths; 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


https://cmkselections.com/wp-content/uploads/2025/01/Wine-Art-Estate_Corporate_Presentation_Feb2022.pdf
https://cmkselections.com/wine-art-estate/

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

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


https://cmkselections.com/wp-content/uploads/2025/01/Wine-Art-Estate_Corporate_Presentation_Feb2022.pdf
https://cmkselections.com/wine-art-estate/

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

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 12manth 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.


https://cmkselections.com/wp-content/uploads/2025/01/Wine-Art-Estate_Corporate_Presentation_Feb2022.pdf
https://cmkselections.com/wine-art-estate/

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

Plano Assyrtiko

PLAM

" 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 limestone 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


https://cmkselections.com/wp-content/uploads/2025/01/Wine-Art-Estate_Corporate_Presentation_Feb2022.pdf
https://cmkselections.com/wine-art-estate/

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

Plano Malagousia

FLAN

ey

" 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, northern cool winds during
summer.

Production: 30.000 bottles.


https://cmkselections.com/wp-content/uploads/2025/01/Wine-Art-Estate_Corporate_Presentation_Feb2022.pdf
https://cmkselections.com/wine-art-estate/

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

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 Macional 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


https://cmkselections.com/wp-content/uploads/2025/01/Wine-Art-Estate_Corporate_Presentation_Feb2022.pdf
https://cmkselections.com/wine-art-estate/

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

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

SUIMIMer,

Production: 1,200 bottles.


https://cmkselections.com/wp-content/uploads/2025/01/Wine-Art-Estate_Corporate_Presentation_Feb2022.pdf
https://cmkselections.com/wine-art-estate/

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

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 Macional 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, northern cool winds during
summer.

Production: 2.000 bottles


https://cmkselections.com/wp-content/uploads/2025/01/Wine-Art-Estate_Corporate_Presentation_Feb2022.pdf
https://cmkselections.com/wine-art-estate/

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

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

Agriculture: Under canversion to arganic viticulture


https://cmkselections.com/wp-content/uploads/2025/01/Wine-Art-Estate_Corporate_Presentation_Feb2022.pdf
https://cmkselections.com/wine-art-estate/

GREEK WINE PORTFOLIO / MACEDONIA, KILKIS: CHATZIVARITIS ESTATE

Chatzivaritis Estate

https://www.cmkselections.com/chatzivaritis-estate

Xinomavro, Negoska, Roditis, Malagousia, Muscat, Assyrtiko, Sauvignon blanc, Merlot, Chardonnay, Cabernet sauvignon

MInimus

Protected Geographical
Indication Slopes of Paiko
(PGI)

Varietal composition: 100% Assyrtiko

Vineyard: Linear layout of organically cultivated vineyard in Fyliria
(Wine- growing region of Goumenissa)

Soil: Medium textured sandy clay soilin Fyliria

Vinification: Grapes are carefully hand selected and gently
crushed before

undergoing pre-fermentation cold maceration for 2 days.
Following this cold soak, the skins are separated from the juice and
spontaneous fermentation is allowed to take place in 6 years old
French oak barrels, with no additives, fining or filtration, and with
very low sulfur level, added before bottling. Following
fermentation, the wine is aged inthe same French oak barrels for
an additional 3 months.

Aging: 3 months in old French oak barrels, 6 months in the bottle.
Organoleptic features: This white wine has golden tones and a low
level of turbidity. The bouquet has essence of citrus, lime, white-
fleshed fruits, green apple, and honey. Itis full bodied, round in
the mouth, with high acidity and a long-lasting finish.

HATZIVARITIS ESTATE



https://www.cmkselections.com/chatzivaritis-estate

GREEK WINE PORTFOLIO / MACEDONIA, KILKIS: CHATZIVARITIS ESTATE

Chatzivaritis Estate

https://www.cmkselections.com/chatzivaritis-estate

Xinomavro, Negoska, Roditis, Malagousia, Muscat, Assyrtiko, Sauvignon blanc, Merlot, Chardonnay, Cabernet sauvignon

miNimus
Protected Geographical
Indication Slopes of PAIKO
(P.G.1.)

Varietal composition: 100% Malagousia

Vineyard: Linear layout of organically cultivated vineyard in Plagia
Soil: Light textured sandy clay soil.

Vinification: Grapes are carefully hand selected, crushed, and
allowed to go through spontaneous fermentation in clay amphora
wine barrels without any additives, fining or filtration and with very
low sulfur level, added before bottling. Skins remain in contact with
the juice/wine for 1 month before being aged in French oak barrels
for an additional 4 manths.

Aging: 4 months inold French oak barrels, 6 months in the bottle.
Organoleptic features: This wine is a bright orange color with hints
of chestnut and a low turbidity. The bouquet is composed of crange
zest, nectarine, sun dried apricots and peaches, dried flowers,
cedar, honey, bergamot and cumquat. The palate is structured with
good tannin levels, good acidity and a lasting finish.



https://www.cmkselections.com/chatzivaritis-estate

GREEK WINE PORTFOLIO / MACEDONIA, KILKIS: CHATZIVARITIS ESTATE

Chatzivaritis Estate

https://www.cmkselections.com/chatzivaritis-estate

Xinomavro, Negoska, Roditis, Malagousia, Muscat, Assyrtiko, Sauvignon blanc, Merlot, Chardonnay, Cabernet sauvignon

miniMus
Protected Geographical
Indication Slopes of PAIKO
(P.G.1)

Varletal Composition: 100% Xinomavro

Vineyard: Linear layout of organically cultivated vineyard in
Filyria (Wine- growing region of Goumenissa)

Soll: Medium textured sandy clay soil

Vinification: Grapes are carefully hand selected and crushed
before being allowed to go through spontaneous fermentation in
INOX tanks, without additives, fining or filtration and with very
low sulfur level, added before bottling. Following fermentation,
the skins are gently pressed, and the wine is aged in French oak
barrels for an additional 4 months.

Aging: 4 months in old French oak barrels, 6 months in the bottle
Organoleptic features: This red wine has hints of violet and a low
turbidity. The bouquet is compased of small red fruits,
blackcurrant and cherry, liquorice and tomato. The palletis
structured with good tannins, crisp acidity and a long finish.



https://www.cmkselections.com/chatzivaritis-estate

GREEK WINE PORTFOLIO / MACEDONIA, KILKIS: CHATZIVARITIS ESTATE

Chatzivaritis Estate

https://www.cmkselections.com/chatzivaritis-estate

Xinomavro, Negoska, Roditis, Malagousia, Muscat, Assyrtiko, Sauvignon blanc, Merlot, Chardonnay, Cabernet sauvignon

NEG 3SKA

?

CARB@®NIC

NEGKOSKA CARBONIC

Protected Geographical
Indication Slopes of PAIKO (
P.G.l.)

Varietal composition: 100% Negoska

Vineyard: Linear layout of organically cultivated vineyard in
Pentalofos (Wine-growing region of Goumenissa)

Soll: Light textured sandy clay soil

Vinification: Carbonic maceration of the whole grape cluster
takes place in anaerobic conditions for 10 days. After the
extended maceration the grape clusters are carefully pressed,
and the remaining sugar is transformed into alcohol through the
normal spontaneous alcoholic fermentation process. The wine
remains in contact with the lees for 6 months and is unfined and
unfiltered, with low sulfur level, added before bottling.

Aging: 6 months with the lees in the tank

Organoleptic features: This vibrant red wine has an intense nose
composed of sun-dried strawberries, red fruits, cloves,
cinnamon, fresh green notes, and balsamic. Balanced acidity
levels in the mouth and elegant tannins on the finish.


https://www.cmkselections.com/chatzivaritis-estate

GREEK WINE PORTFOLIO / MACEDONIA, KILKIS: CHATZIVARITIS ESTATE

Chatzivaritis Estate

https://www.cmkselections.com/chatzivaritis-estate

Xinomavro, Negoska, Roditis, Malagousia, Muscat, Assyrtiko, Sauvignon blanc, Merlot, Chardonnay, Cabernet sauvignon

MIGMA PETNAT
VARIETAL WINE

Varietal wine

Varletal composition: 50% Muscat, 50% Malagousia

Vineyard: Linear layout in Plagia

Soll: Light textured sandy clay soil

Vinification: Skin maceration takes place for Muscat over 4 days
before the juices from the 2 varieties are put together and
spontaneous co-fermentation is allowed to take place between
Muscat and Malagousia in INOX tanks. No additions, fining or
filtering occur. The wine is bottled while fermenting in order to
finish the alcoholic fermentation in the bottle, making it
naturally sparkling. It remains in contact with the lees for 6
meonths in the bottle and then it is manually disgorged. No sulfur
is added.

Aging: 6 months with the lees in the bottles

Organoleptic features: This sparkling wine is very fruity witha
pleasant aroma of peaches, white fleshed fruits, and elderflower.
[tis full-bodied in the mouth with good acidity, intense flavors,
and well-formed bubbles.



https://www.cmkselections.com/chatzivaritis-estate

GREEK WINE PORTFOLIO / MACEDONIA, KILKIS: CHATZIVARITIS ESTATE

Chatzivaritis Estate

https://www.cmkselections.com/chatzivaritis-estate

Xinomavro, Negoska, Roditis, Malagousia, Muscat, Assyrtiko, Sauvignon blanc, Merlot, Chardonnay, Cabernet sauvignon

-

=~

7 4
1*‘

e Ry T e T

MIGMA PETNAT ROSE
VARIETAL VINE

Varietal wine

Varletal composition: 70% Megoska, 30% Xinomavro
Vineyard: Linear layout in Pentalofos and Griva (wine-growing
region of Goumenissa)- 700m altitude

Soll: Medium textured sandy clay soil

Vinification: Maceration takes place over few hours in the press
before spontaneous co-fermentation is allowed to take place
between Negoska and Xinomavro grapes in INOX tanks, No
additions, fining or filtering occur. The wine is bottled while
fermenting in order to finish the alcoholic fermentation in the
bottle, making it naturally sparkling. It remains in contact with
the lees for 6 months in the bottle and then it is manually
disgorged. No sulfur is added.

Aging : 6 months with the lees in the bottles

Organoleptic features: This sparkling wine has an intense pink
color. It is fruity with a pleasant aroma of cherries and
strawberries. In the mouth it has crisp acidity, high acidity and
well-formed bubbles.


https://www.cmkselections.com/chatzivaritis-estate

GREEK WINE PORTFOLIO / MACEDONIA, KILKIS: CHATZIVARITIS ESTATE

Chatzivaritis Estate

https://www.cmkselections.com/chatzivaritis-estate

Xinomavro, Negoska, Roditis, Malagousia, Muscat, Assyrtiko, Sauvignon blanc, Merlot, Chardonnay, Cabernet sauvignon

SPIN

Protected Geographical
Indication Slopes of PAIKO
(P.G.1)

Varietal composition: 100% Megoska

Vineyard: Linear layout of organically cultivated vineyard in
Plagia

Soll: Medium textured sandy clay soil

Vinification: This wine is a blend between 2 different harvest
dates of Negoska grapes- one early and one late. Grapes are
harvested carefully hand selected and crushed before being
allowed to go through spontaneous fermentation in INOX tanks,
without additives, fining or filtration and with very low sulfur
content added before bottling. The early harvested grapes
undergo skin maceration for 5 days while the late harvested
ones for 3 weeks. Following fermentation, the skins are lightly
pressed, and the wine is aged in separate French oak barrels for
an additional 4 months. After aging, the 2 harvests are blended
resulting in this balanced red wine.

Aging : 4 months in old French oak barrels, 1 year in the bottle
Organoleptic features: This wine has an intense red color with
hints of violet and a low turbidity. The bouquet is composed of
black cherries, small red fruits, liquorice, vanilla, spices and
green pepper. The pallet is full bodied and structured with good
tannins, balanced acidity and a long finish.



https://www.cmkselections.com/chatzivaritis-estate

GREEK WINE PORTFOLIO / MACEDONIA, KILKIS: CHATZIVARITIS ESTATE

Chatzivaritis Estate

https://www.cmkselections.com/chatzivaritis-estate

Xinomavro, Negoska, Roditis, Malagousia, Muscat, Assyrtiko, Sauvignon blanc, Merlot, Chardonnay, Cabernet sauvignon

B2

Protected Geographical
Indication Slopes of PAIKO
(P.G.L)

Varletal composition: 100% Assyrtiko

Vineyard : Linear layout of organically cultivated vineyard in
Pentalofos (Wine- growing region of Goumenissa), 700m altitude
Soll: Light textured sandy soil with schist

Vinification : Grapes are carefully hand selected and stomped by
foot, before undergoing pre-fermentation cold maceration for 2
days. Following this cold soak, spontaneous fermentation is
allowed to take place in 6 years old French cak barrels, with no
additives, fining or filtration, and with very low sulfur content
added before bottling. Following fermentation, the wine is aged
in the same French oak barrels for an additional 7 months while a
weekly battonage (periodical stirring of the lees) takes place.
Aging : 5 months in old French oak barrels, 12 months in the
bottle.

Organoleptic features: This white wine has golden tones and a
low level of turbidity. In the nose it is impressive and intense,
with aromas of citrus, vanilla, toasted wood and small white
flowers. The mouth is very complex with crisp acidity, balanced
astringency, and a long finish.

Story behind the name : B2 was the best produced barrel of
spontaneously fermented Assyrtiko for the vintage 2018. It was
impressively different from the other ones as the grapes came
from the mountain. Only 140 bottles were produced.



https://www.cmkselections.com/chatzivaritis-estate

GREEK WINE PORTFOLIO / MACEDONIA, KILKIS: CHATZIVARITIS ESTATE

Chatzivaritis Estate

https://www.cmkselections.com/chatzivaritis-estate

Xinomavro, Negoska, Roditis, Malagousia, Muscat, Assyrtiko, Sauvignon blanc, Merlot, Chardonnay, Cabernet sauvignon

B2

Protected Geographical
Indication Slopes of PAIKO
(P.G.L)

Varletal composition: 100% Assyrtiko

Vineyard : Linear layout of organically cultivated vineyard in
Pentalofos (Wine- growing region of Goumenissa), 700m altitude
Soll: Light textured sandy soil with schist

Vinification : Grapes are carefully hand selected and stomped by
foot, before undergoing pre-fermentation cold maceration for 2
days. Following this cold soak, spontaneous fermentation is
allowed to take place in 6 years old French cak barrels, with no
additives, fining or filtration, and with very low sulfur content
added before bottling. Following fermentation, the wine is aged
in the same French oak barrels for an additional 7 months while a
weekly battonage (periodical stirring of the lees) takes place.
Aging : 5 months in old French oak barrels, 12 months in the
bottle.

Organoleptic features: This white wine has golden tones and a
low level of turbidity. In the nose it is impressive and intense,
with aromas of citrus, vanilla, toasted wood and small white
flowers. The mouth is very complex with crisp acidity, balanced
astringency, and a long finish.

Story behind the name : B2 was the best produced barrel of
spontaneously fermented Assyrtiko for the vintage 2018. It was
impressively different from the other ones as the grapes came
from the mountain. Only 140 bottles were produced.



https://www.cmkselections.com/chatzivaritis-estate

GREEK WINE PORTFOLIO / MACEDONIA, NAOUSSA: ARGATIA

Argatia

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

Organic - Xinomavro, Negkoska, Mavrodapnhe, Malagouzia, Assyrtiko

Argatia Haroula Red 2023

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: 12.5% by Vol.
pH: 3,7
RS (g/L): 1,8
TA (g/L): 7

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://cmkselections.com/argatia/

GREEK WINE PORTFOLIO / MACEDONIA, NAOUSSA: ARGATIA

Argatia

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

Organic - Xinomavro, Negkoska, Mavrodapnhe, Malagouzia, Assyrtiko

Argatia Naoussa 2013
PDO Red Dry Wine
Variety: Xinomavro 100%

Clones: V3(45%), V6(45%), 10%
Population Region/Vineyard: Naoussa
(Krasta + Lakka vineyards) Privately
owned vineyard. Altitude 270 meters
Organically Cultivation

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

Aging: 500 liter French old oak for 8-12
months (3rd, 4th use), 20% on steel
tank Vinification: Cold soak for 10
days, fermentation at controlled
temperature (max 30°C)

Alc: 13.2% by Vol
pH: 3,57

RS (g/L): 2,9

TA (g/L): 5,4

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://cmkselections.com/argatia/

GREEK WINE PORTFOLIO / MACEDONIA, NAOUSSA: ARGATIA

Argatia

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

Organic - Xinomavro, Negkoska, Mavrodapnhe, Malagouzia, Assyrtiko

Argatia Naoussa Horis 2023
PDO Red Dry Wine

Variety: Xinomavro 100%
Clones: V3,Vé

Region/Vineyard: Naousa, Rodochori/ Krasta vineyards
and Naoussa, Giannakochori / Lakka
vineyards
Privately owned vineyards.

Altitude 270

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

Aging: 1Yearin the bottle
Alc: 12,3% by Vol.
pH: 3,45
RS(g/L): 2,6
TA (g/L): 7.8

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

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


https://cmkselections.com/argatia/

GREEK WINE PORTFOLIO / MACEDONIA, NAOUSSA: ARGATIA

Argatia

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

Organic - Xinomavro, Negkoska, Mavrodapnhe, Malagouzia, Assyrtiko

Argatia Rose Horis 2024
PGI Rose Dry Wine

Variety: Xinomavro 100%
Clones: V3,V6
Region/Vineyard: MNaoussa, Rodochori/ Krasta vine-
yards and Naoussa, Giannakochori /
Lakka vineyards

Privately owned vineyards.
Altitude 270

pbontaneous fermentation (Thour
in contact), low temperatures
(rhax 20°C) indigenous yeasts and

HO!'TS njinimum sulfites.

KinOMOvrorose Alc: 13.1% by Vol.
pH: 3,10

RS(f/L): 1,1

TA (g/L): 7.8

(%

Vinification:

v

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

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


https://cmkselections.com/argatia/

GREEK WINE PORTFOLIO / MACEDONIA, NAOUSSA: ARGATIA

Argatia

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

Organic - Xinomavro, Negkoska, Mavrodapnhe, Malagouzia, Assyrtiko

Argatia Naoussa 2017
PDO Red Dry Wine

Variety: Xinomavro 100%
Clones: V3(45%), V6(45%), 10% Population

Region/Vineyard: Naoussa (Krasta + Lakka vineyards)
Privately owned vineyard.
Altitude 270 meters

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

Aging: 500 liter French old oak for 8-12
months (3rd, 4th use)
20% on steel tank
3-4 Years in the bottle

Alc: 13.5% by Vol.
pH: 3,60
RS: 3,0

TA(g/L): 5,2

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://cmkselections.com/argatia/

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
Miog fis Age of vines: 18 years

Trellising: Geneva Double Curtain

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"

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"

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: 225/t 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
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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 8 2022 Wine Tech Sheet
ﬂ Name of the wine: Moschopolis 8 Xinomavro Syrah 2022, Thessaloniki
B Greece.
1 Grape variety or blend: Xinomawro 70 % Syrah 30%
t(/ ﬂ Harvest dates: 15 to 30 of September
P Vineyard location: Mesimeri Thessaloniki
Vineyard elevation: 150
‘8.l 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
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GREEK WINE PORTFOLIO / MACEDONIA: MOSCHOPOLIS

Moschopolis

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

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

MOSCHOPOLIS
WINERY"

Aiora Xinomavro Amphora 2022 Wine Tech Sheet

Name of the wine: Aiora 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

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
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"

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

Moschopolis

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

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

MOSCHOPOLIS
WINERY"

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

Moschopolis

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

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

MOSCHOPOLIS
WINERY"

Aiora Malagousia Amphora 2022 Wine Tech Sheet

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

Grape variety or blend: Maologousia 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 Double Curtain

Dry farming
Farming practices: Organic, Regenerative
Hand vs. machine harvesting: Hand
Pressing: Troditional 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 natural temperatures 12 - 2500
Malolactic fermentationfconversion: 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/1t)
TA (total acidity) and pH: 5.0/ 3.45


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"

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: 3001t 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 / CENTRAL GREECE: TSILILIS TERRES

Tsililis Terres

https://www.cmkselections.com/tsililis-terres

Organic - Limniona, Xinomavro, Syrah, Assyrtiko, Malagousia, Zalovitiko

eee
Tsililis Terres

MEFEEORA

EDENIA Bella
2023

General daacrlplion: Organic Dry White wine

Classification: Meteora Protected Geegraphieal
Indication

Varieties: Assyriko B0% - Malagouzia 20%

Terroir: Maviangelos Vineyard

320.350m altitude, 10-1 5%% inclination

Centinental climate with rainy, cold winters and sunny,
hot and dry summers. High divrnal temperature range
:Iuring spring and summer. Cloy-limestone soil on slole
rock, Arid, orgonic single cordon culture,

Harvest: Lastweek of August 1" week of September

Vinification:

Low intervenfion wine.

Hand-picked grapes. Whole-bunch pressure in pneumatic
press and then alcohaolic fermentation in stainless steel
tanks with wild yeasts. Ageing on the lees for & months,
light filiration and minimal sulphites added belore

botiling.

Technical info: 12,5% vel, 6,0g/LT.A., pH 3,25,
25mg /1 free sulfites, B0mg/1 tolal sulfites, 2,2 g/1 res.

sugars
Tuaﬂng nota: Intense Iemon-gteen color, On the nose, expressive with aromas of white
grapefruit, bergamot, lychee and lemon tree and basil leals. On the palate, refreshing with
crisp acidity and light minerality that you can chew.

Stands out: For the mineral and citrusy version of Assyifiko in Meteora terroir

Aging potential: 1.5 years


https://www.cmkselections.com/tsililis-terres

GREEK WINE PORTFOLIO / CENTRAL GREECE: TSILILIS TERRES

Tsililis Terres

https://www.cmkselections.com/tsililis-terres

Organic - Limniona, Xinomavro, Syrah, Assyrtiko, Malagousia, Zalovitiko

Tsililis Terres

METEORA

EDENIA Fuxia
2023

General description: Crganic Dry Rosé wine

Classification: Meteora Protected Geographical
Indication

Varieties: Limniona 70% - Zaloviike 30%

Terroir: Kalagries Vineyard

320.340m altitude, 13% inclination

Confinental climate with rainy, cold winters and sunny, hot
and dry summers. High divrnal temperoture range during
spring and summer. Claylimestone soil on slate rock. Arid,
arganic single cordon cullure,

Harvest: 37 week of Seplember

Vinification:

Low inlervenlion wine,

Hund-picked grapes. Codermentation of the two varielies;
after a 4-hour maceration alcoholic fermentation with wild
yeasts 0% of the grape must fermens in shainless steel

tanks and 10% in second use French oak casks. Ageing on

the lees for & months, light filtration and minimal sulphites
added belore botling.

Technical info: 13,5% vel, 6,19/LTA., pH 3,3, 15mg/L free sullites, 70mg/L totel
sullites, 3,3 g/l res. sugars

Tasting nota: Bright rosy-pink color, On the nose, complex with aromas of raspberries,

cherries, violets and birthday cake. On the palate, voluptuous with long minty cftertaste.

Stands out: For its voluptuous gastonomic character. A rosé thal be paired with
Mediterranean and vmami dishes.

Aging potential: 2-8 years


https://www.cmkselections.com/tsililis-terres

GREEK WINE PORTFOLIO / CENTRAL GREECE: TSILILIS TERRES

Tsililis Terres

https://www.cmkselections.com/tsililis-terres

Organic - Limniona, Xinomavro, Syrah, Assyrtiko, Malagousia, Zalovitiko

o0
Tsililis Terres

METEORA

EDENIA Luna
2021

General description: Crganic Dry Red wine

Classification: Meteora Protected Geogrephical
Indication

Variety: Limnicna

Terroir: Avra Vineyard

300-320m altitude, 10% inclination

Centinental climate with rainy, cold winters and sunny,
hot and dry summers. High divrnal temperature range
during spring and summer. Claylimestone soil en slate
rock. Arid, organic single cordon culture,

Harvest: 3" week of September

Vinification:

Unfiltered low intervention wine.

Hand picked grapes. Berry selection, slow alcohalic
fermentation with indigencus yeasts. Maturation in French

oak casks for 12 months, no Flration and minimal

sulphites added before botlling.

Tachnical info: 13,5% vel, 5.4 g/L TA., pH 3.7,
1 5mg /L free sulfites, &0mg/L total sulfites, 3,3 g/1 res. sugars

Tasting nobe: Ruby red calar with purple highlights. On the nose, expressive with aromas
of cherry, S0Ur c|'uzrr1).rr violets and ii'g leaf. On the pnlule, chic and round with genHe

tannins and sweet spices ofieriaste.

Stands out: For the luscious version of red Limniona in Meleora terroir and for its sassy
temperament,

Aging potential: 515 years


https://www.cmkselections.com/tsililis-terres

GREEK WINE PORTFOLIO / CENTRAL GREECE: TSILILIS TERRES

Tsililis Terres

https://www.cmkselections.com/tsililis-terres

Organic - Limniona, Xinomavro, Syrah, Assyrtiko, Malagousia, Zalovitiko

Tsililis Terres

METEORA

EDENIA Iggla
2021

General description: Crganic Dry Red
wine

Classification: Meteora Protected
Geogrophical Indication

Variety: Limniona 85% Kinomavro 15%

Terroir:

300-320m altitude, 10% inclination
Continental climate with rainy, cold winters &
and sunny, hot and dry summers, Hisjh divenal f‘:”““"’m
temperature range during spring and summer
Claylimestone sail on slale rock. Arsid,
organic singh? cordon cullure.

HETLORA PG

Harvest: 4" week of September

Vinification:

Unfiltered low intervention wine.

Hand picked grapes. Berry selection, slow whole-beery alecholic co-fermentation of the
two varieties with indigenous yeasts. Aging in French oak casks of 3001 for 24 months.
Mo fining, filiration and minimal sulphites added belore botling. Maturation for at least 12
months in the bottle.

Technical info: 14% vol, 5,6 g/LTA., pH 3.7, 14mg/L hee sulfites, 45mg/ ofal
sulfites, 2,2 g/ res. sugars

Tasting note: Opaque ruby red color with purple highlights. On the nose, expressive
with aromas of sour chemy, blackthorn berry, violets and wild thyme. On the palate, rich

and round with chalky tannins and black chocolate aliertasie,

Stands out: For the luscious version of the bwo beloved Greek red varieties Limniona and
Xinomavro in Meteora terroir,

Aging potential: 515 years


https://www.cmkselections.com/tsililis-terres

GREEK WINE PORTFOLIO / CENTRAL GREECE: TSILILIS TERRES

Tsililis Terres

https://www.cmkselections.com/tsililis-terres

Organic - Limniona, Xinomavro, Syrah, Assyrtiko, Malagousia, Zalovitiko

'YX
Tsililis Terres

METEORA

10 Lefké
2023

General descripfion: Dry While wine

Classification: Thessaly Protected Geographical
Indication

Va riety: Assyrtiko 100%

Terroir: Selected lowyield vineyards on hills in
Thessaly. Continental climate with rainy, cold winters
and sunny, hot and dry summers, High diurnal
temperalure range during spring and summer

Harvest: 4% week of Augus!

o

&

Vinification: &P
m——

Hand-picked gropes. Whale-bunch pressure, alesholic ik
fermentation with wild weasts in stainless steel tank,

J\geing on the lees for 3 months, IEghl filtration and s
minimal sulphiles added before bettling

e
7

Technical info: 12,5% vol, 5,9 /L T.A, pH 3,3,
1 5mg,fl free sulfites, {‘JSmgfl tot. sulfites, 2,3 g/L res.

sugars
Tn.ﬂ‘ing note: lighl Iemon-gleen, On the nose, aromas of lemen zest, white gropefruh
and passion fruit. On the palate, round and refreshing with zesty acidity, fruity and mineral

altertaste.

Aging potential: 1-4 years
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GREEK WINE PORTFOLIO / CENTRAL GREECE: TSILILIS TERRES

Tsililis Terres

https://www.cmkselections.com/tsililis-terres

Organic - Limniona, Xinomavro, Syrah, Assyrtiko, Malagousia, Zalovitiko

oo e
Tsililis Terres

METEORA

10 Rosé
2023

General descripfion: Dry Rosé wine

Classification: Thessaly Protected Geographical
Indication

Varieties: Xinomavio 90% Limniena 5% Syrah 5% |

Terrair: Selected lowyield vineyards an hills in Thessaly.
Confinental climate with rainy, cold winters and sunny, hot
and dr}- SUMMErs Hfgb divrnal lemperafure range during
spring and summer

Harvest: 3™ week of September 10
Vinification: %‘? i
Hand-picked gropes, Cofermentation of all varieties; alter

a 4-hour maceration alcoholic fermentation with wild yeasts L
in stainless steel lanks. Ageing on the lees for 3 months, light @
filtration and minimeal sulphites added belore bollling, s

Technieal info: 12,5% vol, 6,1 g/L TA, pH 3,3,

16mg/1 free sulfites, 60mg/L tot. sulfites, 1,9 g/1 res. sugars

Tasting note: Bright salmon pink. On the nose, aromas of stiawberries, pink grapefiuit
and fig leafs. On the palate, round and reFreshing with crisp Clt:idil'\;. Faruir-,r and mineral
aftertaste.

Aging potential: 1.5 years


https://www.cmkselections.com/tsililis-terres

GREEK WINE PORTFOLIO / CENTRAL GREECE: SAMARTZIS ESTATE WINES

Samartzis Estate Wines

https://www.cmkselections.com/samartzis-estate-wines

Organic - Kontoura white, Malagousia, Mouhtaro, Merlot, Grenache Rouge, Syrah

White dry, single vineyard
/ Kontoura white
Sive Koneura i
P.G.I. THEVA

70 T(i r (A The land:

Kontoura white vineyard planted in 1962 at the
South/South-East slopes of Helicon mountain in
Boeotia Greece (62 km South East of the Delphi
oracle).
Altitude of 380-420m.
Bush vines, 4440 vines per ha.
Cultivated by hand.
The soil: clay & gravel Gradient 3%-5%.
Non irrigated vineyard.
Yield per ha (approx.10000 sq.m.): 9000 kg
Harvested by hand.
Name of the plot: Episkopi

The wine:
/ Color: light yellow & hinds of green.
Aromas: fresh fruit (lime, pineapple, melon)
& floral (white flowers, lemon blossom).
Acidity medium, refreshing.
Flavor: crisp citrus character & tropical fruit
Stauanran Body: medium, long aftertaste.

S."M Kontoura white grape variety
707'4’"4 Kontoura white is a member of the Greek white
grapes family and belongs to the family of
Savvatiano grape variety, a well-known grape variety
perfectly acclimatized in Central Greece. The
- research that our agronomists did on our vineyards
during the last 10 years concluded on that the vine

clones we have, are unique compared to other
Savvatiano clones in the area as well as in other

regions in Greece. This fact combined with the
unique "terroir" of Musses Valley gives us the chance

EONTOORA
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GREEK WINE PORTFOLIO / CENTRAL GREECE: SAMARTZIS ESTATE WINES

Samartzis Estate Wines

https://www.cmkselections.com/samartzis-estate-wines

Organic - Kontoura white, Malagousia, Mouhtaro, Merlot, Grenache Rouge, Syrah

Mouhtaro
Samartzis

Red Dry — Grand Reserve
Mouhtaro
12 months maturation in large oak barrels & 12
months in bottles

P.G.I. THIVA

Mouhtaro vineyard located on the Southern slopes
of Helicon Mountain, with a peak of 1280 meters
high, in the Muses Valley at an altitude of 380-420m.
The vines per HA are 4200.

The soil is clay and gravel with a 6-8% gradient.
The vineyard is not irrigated, and it has an average
yield of 8000 Kgr/Ha.

Plot name: Papanikolas.

A low intervention handmade wine.

Hand picked grapes from "Papanikolas" are vinified
with pigeage method in open cask 300-500It
barrels for 20 days and then pressed gently ina
manual vertical press manufactured in Italy in the
late 30's
Aged in 300-500lt barrels for 10-12 months.

Color is dark black ruby red.

Aromas of black fruit (black cherry, black berries of
the forest), vanilla, chocolate, cacao, floral notes
(violet) & sweet spice (cinnamon).

Acidity is refreshing, high with mellow and round
tannins.

Taste is rich, creamy, layered, dense with flavors of
black fruit, butter, caramel, chocolate & cinnamon.
Body is full with very long aftertaste.

Aging potential is 10+ years.


https://www.cmkselections.com/samartzis-estate-wines

GREEK WINE PORTFOLIO / CENTRAL GREECE: SAMARTZIS ESTATE WINES

Samartzis Estate Wines

https://www.cmkselections.com/samartzis-estate-wines

Organic - Kontoura white, Malagousia, Mouhtaro, Merlot, Grenache Rouge, Syrah

KAEVYAPA

KLEPSIDRA

Sumanrzin

KAEWYAPA

White dry, single vineyard
Malagousia

P.G.L CENTFEAL GREECE

The land:

Malagousia vineyard at the South / South-East
slopes of Helicon mountain in Boeotia Greece
(62 km South East of the Delphi oracle).
Altitude of 420m.

Guyot training system, 4400 vines per ha
Cultivated by hand.

The soil: Clay & gravel Gradient 3%-5%
Yield per ha (approx.10000 sg.m.): 9000 kg
Harvested by hand.

Name of the plot: Episkopi

The wine:

Color: light yellow & hinds of green.
Aromas: fresh fruit (peach, pineapple, apricot)
& floral (white flowers blossom & jasmine).
Acidity medium, refreshing.

Flavor: crispy peach character & tropical fruit
Body: medium, long aftertaste.


https://www.cmkselections.com/samartzis-estate-wines

GREEK WINE PORTFOLIO / CENTRAL GREECE: SAMARTZIS ESTATE WINES

Samartzis Estate Wines

https://www.cmkselections.com/samartzis-estate-wines

Organic - Kontoura white, Malagousia, Mouhtaro, Merlot, Grenache Rouge, Syrah

Mouhtaro One

Rose dry, single vineyard
ROSE Mouhtaro
P.G.I. THIVA
(I |

. Mouhtaro vineyard located in the Muses Valley,
i situated on the South/South-East slopes of Helicon
mountain with a peak of 1280 meters high. Situated
at an altitude of 380-420m and is grown using the
Royat formation.
The vines per HA are 4200.

The soil is clay and gravel with 6-8% gradient.
The vineyard is not irrigated with average yield
8000 Kgr/Ha.

Harvested by hand.

Plot name: Papanikolas

MARTZ

Color is dark pink with ruby notes.
Aromas of wild strawberries and pomegranate.
Acidity is crispy, average to high.
Taste of crispy wild strawberries and pomegranate.
Body is medium+ with long aftertaste.



https://www.cmkselections.com/samartzis-estate-wines

GREEK WINE PORTFOLIO / CENTRAL GREECE: SAMARTZIS ESTATE WINES

Samartzis Estate Wines

https://www.cmkselections.com/samartzis-estate-wines

Organic - Kontoura white, Malagousia, Mouhtaro, Merlot, Grenache Rouge, Syrah

r
SL/ (o) Rose dry, single vineyard

Grenache Rouge

Varci fwa

The land:
Grenache Rouge vineyard plantedin 1993
at the South / South-East slopes of Helicon
mountain in
Boeotia Greece (62 km South East of the Delphi
oracle).
_— Altitude of 280m.
Guyot training system, 4200 vines per ha
Cultivated by hand.
The soil: red sand, Gradient 3%-5%
Yield per ha{approx.10000 sq.m.): 8000 kg
Harvested by hand.
Name of the plot: Davlosi

AR

The wine:
Color: Light Pink.
Aromas: fresh red fruit (strawberry, cherry) &
floral (cherry blossom).

Souse Acidity medium, refreshing.
Sve / Flavor: red fruit & sweet spices (cinnamon)
‘-‘('or ‘iﬂ a Body: medium, good aftertaste.
GHH‘-HHW
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GREEK WINE PORTFOLIO / CENTRAL GREECE: SAMARTZIS ESTATE WINES

Samartzis Estate Wines

https://www.cmkselections.com/samartzis-estate-wines

Organic - Kontoura white, Malagousia, Mouhtaro, Merlot, Grenache Rouge, Syrah

11 »
M Red dry, blend of two varieties
Merlot-Mouhtaro

Sam artZis P.G.L CENTR‘AL GREECE

Merlot vineyard at the South / South-East slopes of

Helicon mountain in Boeotia Greece (62 km South
East of the Delphi oracle).
Altitude of 280m.
Guyot training system, 4200 vines per ha
The soil is clay with 3%-5% gradient.
Yield per ha (approx.10000 sq.m): 9000 Kg
Harvested by hand.

Mouhtaro vineyard located in the Muses Valley,
situated on the South/South-East slopes of Helican
mountain with a peak of 1280 meters high. Situated

at an altitude of 380-420m and is grown using the
Royat formation.
The vines per HA are 4200.
The soil is clay and gravel with 6-8% gradient.
The vineyard is not irrigated with average yield
8000 Kgr/Ha.

Susarrain Harvested by hand.

M The wine:

Color: Red deep ruby.
u.c,_._...,,,'.w Aromas: fresh red fruit (red berry,red & black
' cherry)
& floral (cherry blossom).
Acidity medium & tannins are Medium, Round
Flavor: fresh red fruit & sweet spices (cinnamon)

Body: medium, good aftertaste.
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GREEK WINE PORTFOLIO / CENTRAL GREECE: SAMARTZIS ESTATE WINES

Samartzis Estate Wines

https://www.cmkselections.com/samartzis-estate-wines

Organic - Kontoura white, Malagousia, Mouhtaro, Merlot, Grenache Rouge, Syrah

11 S” Red dry, single vineyard
Syrah
Samartzis P.G.I. CENTRAL GREECE
The land:

Syrah vineyard planted in 1988

at the South East slopes of Helicon mountain
in Boeotia Greece (62 km South East of the Delphi
oracle).
Altitude of 380m.
Guyot training system, 4200 vines per ha.
Cultivated by hand.
The soil: Clay Sandy, Gradient > 3%.
Non irrigated vineyard.

Yield per ha (approx.10000 sg.m): 9000 Kg
or an average of 2,14 Kg of grapes per plant.
Harvested by hand.

Name of the plot: Amplelochori
The wine:

Fruity red wine vinified with method “macération
innovative”

Ruby red color deep.

- Aromas of well ripend black cherry and blackberry
with notes of black pepper and cinnamaon.
S Medium acidity with well structured tannins only

fromthe skin of the grapes since seeds are extracted
hefore the vinification take place.
Fruity flavor of ripend black cherry & sweet spices

(black pepper & cinnamon).
- Medium body with long aftertaste.
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GREEK WINE PORTFOLIO / CENTRAL GREECE: SAMARTZIS ESTATE WINES

Samartzis Estate Wines

https://www.cmkselections.com/samartzis-estate-wines

Organic - Kontoura white, Malagousia, Mouhtaro, Merlot, Grenache Rouge, Syrah

11 M 2 Red dry, blend of two varieties
Merlot-Mouhtaro
Aged 12 months in oak barrels

Samartzis

P.G.l. CENTRAL GREECE

Bal' I'I q u e Merlot vineyard at the South / South-East slopes of
Helicon mountain in Boeotia Greece (62 km South
East of the Delphi oracle).

Altitude of 280m.

Guyot training system, 4200 vines per ha
The soil is clay with 3%-5% gradient.
Yield per ha (approx.10000 sqg.m): 9000 Kg
Harvested by hand.

Mouhtaro vineyard located in the Muses Valley,
situated on the South/South-East slopes of Helicon
mountain with a peak of 1280 meters high. Situated at
an altitude of 380-420m and is grown using the Royat
formation.

The vines per HA are 4200.

The soil is clay and gravel with 6-8% gradient.

The vineyard is not irrigated with average yield 8000
Kgr/Ha.

Harvested by hand.

2 Color is ruby red.
M Aromas of sour black fruit (sour cherry, red berries of
the forest), vanilla, chocolate, cacao & sweet spice
: (cinnamon).
T Acidity is refreshing, average to high with mellow and

: : :
} AR R DG 1 round tannins.

£ Taste of crispy sour black fruit, butter, caramel &
_ cinnamon.
Body is medium with long aftertaste.

Aging potential is 6-8 years.
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GREEK WINE PORTFOLIO / CENTRAL GREECE: SAMARTZIS ESTATE WINES

Samartzis Estate Wines

https://www.cmkselections.com/samartzis-estate-wines
Organic - Kontoura white, Malagousia, Mouhtaro, Merlot, Grenache Rouge, Syrah

S.&' o
'l7d?"6i }«ta Botoéds
Aged in new French oak barrels for 4-6 months, 6-8

months in bottle.
Limited production: ~2.000 bottles/year.

White dry, single vineyard
Kontoura white

P.G.Il. THEVA

The land:
Kontoura white vineyard planted in 1962 (61 years old
vines)
at the South/South-East slopes of Helicon mountain
in
Boeotia Greece (62 km South East of the Delphi
oracle).
Altitude of 380-420m.
Bush vines, 4440 vines per ha.
Cultivated by hand.
\ The soil: clay & gravel Gradient 3%-5%.
Non irrigated vineyard.
Yield per ha (approx.10000 sq.m.): 9000 kg

\ Harvested by hand.
Name of the plot: Episkopi

The wine:
Color: medium yellow & hinds of green.

B R 1 Q

Aromas: citrus, pineapple and melon with hinds of

.;‘llll.lﬂll
Sr.."/d
170?-4_},‘“,_ vanilla
Acidity medium, refreshing.
e Fruity character, the flavor is intense with notes of
butter and vanilla alongside with the varietal aromas
of

Kontoura white (melon and pineapple).
Medium body with very long aftertaste.
3-4 years of evolvement ahead in the bottle.


https://www.cmkselections.com/samartzis-estate-wines

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

TN

oo m
Reterences af }’TT’K)S [T VW(:‘S(,‘/{’QT@(:‘LE org,


https://winesofgreece.org/regions/peloponnese/
https://winesofgreece.org/regions/peloponnese/
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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: PDO Patra

Type: Dry white wine
Vintage: 2023
Alcohol: 11,5%

Sugar: =1 gL
Total acidity: 6,30 g/L
pH: 323

The main vine plots are located in

the regions of Pyrgaki, Trapeza

and Ziria in mountainous Aigialeia,
at an altiude of 840-1100 m. The
s0il is poor and infertie and of ideal

meachanical composition, The
Ruodites grown in this area is the

reddish sparse-bemy. Cultivation is

carried out entirely by hand and
wialds do nol exceed S0hlha.

W allswinary.gr

Grape-picking is done by hand
using small crates. In 2023, it iook
place in the first fortnight of
October under exceplional climatic
conditions, The grapas attained
axcellent maturity, with good
acidity levals. Aflar the raw
material was sorted and the
grapes lightly pressad, the free-run
juice underwent static debourbage
and slow alcoholic fermentation at
lonw femparatures {(13-168°C) unti
approximately the middle of
Movember. After that, the tasting
and final blending of wines from
different plots took place, Finally,
the wine was bollled in the
presence of inert gas, At all stages
of the wine-making process, from
racaiving the grapes o the botiling
of the wine, natural gravity flow is
used.

Yellow-white in colour with greenish
bouwquaets of fresh fruit

I ) with vivid brush
strokes of citrus fruits on a minaral
basa, characterisic of the guality
wines of the region. On the palate it
feels full and balanced with a
refreshang acidity and fruity
aftertaste, It goas parfectly with
Meditemranean cuisine (lela, ples,
vegetable dishes cooked in olive oil
white meat dishes), as well as fish
and seafood dishes. Ideally, itis
sarved at a temperature of 10=12°C



https://www.cmkselections.com/rouvalis
https://cmkselections.com/wp-content/uploads/2025/01/Rouvalis-Winery-PDF.pdf
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Rouvalis
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Variety: 100% Assyrtiko
Viticultural zone: Skopes of Algiakia

Classification: PG| Slopes of Aigialeia

Assyrtiko

Type: Dry white wine
Vintage: 2023
Alcohol: 11.0%

Sugar: <1 gL
Total Acidity: 69 g/L
pH: 310

Vineyards at an altitude of up to 900
m. abave sea lavel, The vine plots
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 not exceed 40hlha,

W aliswinery.gr

The grape-picking is done by
hand using small crates. In 2023,
itteok place lowards 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
fre@-run juice underwent static
debourbage and slow
fermentation at low temperatures
(12=16°C) until about the end of
October. After fermentation was
complate, the wine aged sur lie in
a stainless-steal tank 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 yellow in colour with

h sireaks and complex

ets of citrus fruit, a spacial
orange-blossom bouquet, ona
metallic base. Genarcus on the
palate, wall balan , with a crispy,
refreshing acdity and a prolonged,
elegant aftertaste, It goes superbly
with raw or steamed shellfish,
grilked or fried fish, pasta with
saafood, white meats, lamb with oil
and oregano or fricassae, stuffed
vine leaves and dishes with egg
and leman sauce, Ideally served at
a tempearature of 10-12°C.



https://www.cmkselections.com/rouvalis
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Rouvalis
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ROUVALIS

Technical Information

Lagorthi

Variety: 100% Lagorthi Type: Ory white wine Sugar: <1 gL

Viticultural zene: Slopes of Aigialeia Vintage: 2022 Total Acidity: 5.1 gL

Classification: PG| Slopes of Aigialeia Alcohel: 11,0% pH: 350
Winemaking Tasting notes

Vineyards

A forgotten varnety indigenous to
Kalavryta. Organic vineyard at an
altitude of 840m, above sea level,
The vine plot is located in the region
of Koutsoura in mountainous
Aigialeia, on abrupt slopes facing
north, in poor and infertile soil of
ideal machanical composition, which
drains well. All activiies relating to
cultivation are carded out by hand
and yields do not exceed 30hlha,

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
conditions. The grapes reached
the winery in a healthy and
parfecily mature condition. After
the raw material was sorted,
Lagorihi fermented on the skins
during 25 days at low
tempaeratures (13=17°C) After
fermentalion was complete, the
wine aged sur lie in a slainless
steel lank with batonnage and in
clay amphorae for about 4
months. Al all stages of the wine-
making process, from the
mement the grapes are received
to the bottling, natural gravity flow
is used.

A crystalline, light, elegant white
wine, it combines an intense
mineralily with notes of citrus, ripe
pear, Greek wild herbs and freshly
cut hay. It goes suparbly with Asian
cuisine, falafel and humus, raw or
steamed shellfish, fried fish, pasta
with seafood, |deally served at a
temperature of 12-14"C.


https://www.cmkselections.com/rouvalis
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Syracho

Varieties: 60-40% ViognierRoditis Type: Dry white wine Sugar: =1 gL
Viticultural zone: Slopes of Aigialeia Vintage: 2023 Total acidity: 7,0 g/iL
Classification: PG| Peloponnese Alcohol: 11,5% pH: 3,30
The Viognier, the charming The grape-picking is done by Bright golden in colour and complex
Rodanos variely, is grown in hand using small crates. In bouguets of unripe white-flesh fruit
mountainous Algialeda with 2023, it took place at the and citrus fruit that evolve in the
excaptionally good results, The beginning of Oclaber in glass. Rich and comph on the
vine plots are located at an altitude axcellant climatic conditions, palale, with an ideal balance of
of 800-1000 m on abrupt slopes The grapes reached the acidity and ciliness, a characteristic
facing north, in poor soil of winary in a healthy and mineralily and a lasting aromatic
exceplional mechanical perfectly mature condition, aftertaste, An ideal wine for
composition, which drains well, After pra-fermentative cold gastrenomic debights based on white
All activities relating o cultivation macaration at 8-10°C for 6 meats, large oily fish, sealood, dishes
are carmed out by hand and yields hours, the Wiognier was taken with eqg and lemon sauce and
do nof exceed 40hlha, to the press whera it joinad fricasses, bul also rice and pasta with
the Roditis, When the free-run strong tastes, wild mushrooms and
juice was received from the white spicy cheeses, Served ata
prass, static debourbage and temperature af 10-12°C.

slow fermentation followed at
low femperatures (12-15°C).
After fermantation was
complete, the wine aged sur
lies in & stainless sleel tank
with batonnage for about 5
months. At all stages of the
wing-making process natural
WW liswinary.gr gravity flow is used
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Tsigello

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

Vintage: 2023
Type: Dry red wine
Alcohol: 13,0% vol

. _pHI3E

Sugar: =1 g/L
Total acidity: 6.0 gL

The quality version of the
Mavrodaphne variaty is called
Tsigello. A variety native to the
region, Tsigello is grownin
Dafnes and Patsakoi at an
altitude of 500-850 m. The sail is
paoor, of ideal mechanical
composition, which drains well
All activities relating to cultvation
rried oul by hand and

ks do not exceed 40hiha.

The grape-picking is done by
hand using small crates. In 2023,
it took place on 20th September
in excellent climatic conditions
The grapes reached the winery in
a healthy and perfectly mature
condition. After the raw material
was sored and the grapes
slightly squashed, pre-
fermentalive cold maceration
look place at 8-10°C for 3 days
to take full advantage of the
aromatic potential of the varety.
Then, macaralion frée-run
continued for about another week
at temperatures 15-20"C) along
with the initiation of alcohalic
fermentation. After alcoholic
fermentation was plete,
malolactic fermentation followed.
Than, the wine aged by 80% in
handmade clay amphorae and
15% in old French oak barrels for
about five months. Finally, i was
bottled unfiltered

At all stages of the wine-making
process, from the moment the grapes
are recaived 1o the botlling, natural
qravity fiow is used

Deap red in colour with violet streaks
and intense bouquels of fresh red
and black fruits {white-heart charry,
blackberry) and herbs (bay leaf,
eucalyplus, mint) which swaaban
while undergoing malolactic
farmentation (vandla, bittes
choeolate). Full and elegant on the
palate, with many mild and mellow
fannins and a lasting aftertaste. It
goes superbly with grilled meat,
winged game, tomato dishes and
dishes cooked in olive oil with
eggplants, salmon and cooked tuna,
a salection of chareutede and
cheeses. deally served at a
temperature of 16-18°C.
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FRAGOSYKIA

Varieties: 60-40% Cabemnet Franc/
Mountain Roditis

Viticultural zone: Slopes of Algialeia
Classification: PGl Peloponnese

Type: Dry Rosé

Vintage: 2023
Alcohel: 12,0%

Sugar: <1 gL

Total acidity: 6,0g/L
pH: 3,27

The vine plots of Cabernet Franc
are located in Arravonitsa and
Petsakol in mountainous Aigialeia.
The altitude and Northern exposure
of these slopes helps to produce

a fresh Cabernet Franc. The Reditis
vineyard (Rod-itis meaning
‘reddens”) is lecated in mountainous
Ziria, The soil is poor and of an ideal
mechanical composition which
drains well. All activities relating to
cultivation are carried out by hand
and yields do not exceed 40h1fha.

W allswinary.gr

The grape-picking is done by hand
using small crates. In 2023, it took
place on 18th September 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 lightly
crushed, the pre-fermentative cold
maceration of the two vareties took
place at 8-10°C for a few hours, until
the desired colour and phenolic
potential were achieved. Then,

the free-run juice from the press was
taken and static debourbage and
slow fermentation took place

at low temperatures (12-1 &
Finally, the wine was bottled in

the presence of inert gas.

After fermentation was complete,
the wine was aged sur lie in a
stainless steel tank for about three
maonths, Natural gravity flow is used
at every stage of the winemaking
process, from receiving the grapes
to bottling.

A soft, unusually bright colour
reminiscent of the prickly pear,

and fresh bougquets of green
strawberries, ripe apricots,
gooseberries and dirus fruit.
Expressive, elegant and balanced
on the palate, with a refreshing
acidity and a prolonged aromatic
afterta It is recommended as an
aperitif, but also enhances many
Greek and international dishes to
excellent effect. It goes particularky
well with fresh salads, pies and tans,
mushrooms, vegetable dishes
cooked in olive o, legumes, rice
dishes, pasta, t pizzas, poultry,
seafood and sushi. Ideally served

at a temperature of 10-12°C.
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Variety: 100% mountain Roditis
Viticulatural Zone: Slopes of Algiakeia

Type: Dry while wing
Vintage: 2022
Alcohol: 12,0%

Sugar: <1 gL
Total Acidity: 6,3 gL

pH: 327

_Classification: PG| Slapes of Aigaleia

A selected vineyard “Katarachi 47
stands at an altitude of 850m above
saa level amang a number of small
parcels in the wine-growing country
of Aigialeia. With roots that go back
canluries on these steep and rocky
mountainsides and still tended by
hand, the reddish Reditis, an iconic
grapa variety of the Aigialeia terroir,
produces a small but precious crop
each year,

The wine has bean aged for 12
maonths sur lies in French cak
barrels and for at least anolher &
months after bottling in the winary's
underground cellar, developing a
noble version of the varety,

Inviting aroma of pears and vibrant
citrus fruits, nuts with subtle flavours
and hints of honey and vanilla, On
the palate the body is ch with lovely
fresh acidity, Gently chewy with
rounded texture and long aftertaste
It goes superbly with salmeon, raw or
steamed shellfish, grilled fishes,
lamb with ofl and oregane or
fricassee. ldeally served at a
temperature of 10-12°C,
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In the vineyands of Aigialeia, at an
altitude of 650m and among many
small parcels, is the selected plot
“Daphnes 1" Deeply rooted in this
stany land, the old vines give here,
with manual care and small yields,
their most precious fruits,

The wine is aged for 12 months
in Franch oak barrels and
handmade amphorae and for at
least another 15 months after
botiling in the winary's
underground caellar, thus
developing an elegant and
charming personality.

Spicy, leafy aromas, bone dry with
lots of Mediterranean herbs,
roasted coffee beans and subtke
spice. This has an almost
Burgundian character to sat off its
racy fruit and finishes with a nice
warmth.


https://www.cmkselections.com/rouvalis
https://cmkselections.com/wp-content/uploads/2025/01/Rouvalis-Winery-PDF.pdf

GREEK WINE PORTFOLIO / MOUNTAINOUS ARCADIA, PELOPONNESE: KTIMA
SPIROPOULOS

Ktima Spiropoulos

https:/, ctions.com/ktima-spi ulos

Moschofilero, Roditis, Agiorgitiko, Cabern , Sauvignon Blanc, Chardonnay, Merlot / PDF Presentation

Portyros

Type

Sweetness
Character

Country

Region

Variety

Ageing
Bio/Biodyn./Vegan
Suitable For

Consume
Volume

Bottles Per Crate



https://cmkselections.com/ktima-spyropoulos/
https://cmkselections.com/wp-content/uploads/2025/01/Ktima-Spiropoulos_presentation.pdf

GREEK WINE PORTFOLIO / MOUNTAINOUS ARCADIA, PELOPONNESE: KTIMA
SPIROPOULOS

Ktima Splropoulos

https:/, mkselections.com/ktima-spi

Moschofilero, Roditis, Agiorgitiko, Cabernet Sau , Sauvignon Blanc, Chardonnay, Merlot / PDF Presentation

§ SOINO4OH14S

B VIWEAN L0

Type
Sweetness
Character
Country
Regicn
Variety
Ageing

Bio/Biodyn/Vegan
Suitable For

Consume

Volume
Bottles Per Crate



https://cmkselections.com/ktima-spyropoulos/
https://cmkselections.com/wp-content/uploads/2025/01/Ktima-Spiropoulos_presentation.pdf

GREEK WINE PORTFOLIO / MOUNTAINOUS ARCADIA, PELOPONNESE: KTIMA
SPIROPOULOS

Ktima Spiropoulos

https:/, mkselections.com/ktima-spi ulos

Moschofilero, Roditis, Agiorgitiko, Cabernet Sau , Sauvignon Blanc, Chardonnay, Merlot / PDF Presentation

Mantinia

Type

Sweetness
Character

Country

Regicn

Variety
Bio/Biodyn./Vegan
Suitable For
Consume

Volume

Bottles Per Crate



https://cmkselections.com/ktima-spyropoulos/
https://cmkselections.com/wp-content/uploads/2025/01/Ktima-Spiropoulos_presentation.pdf

GREEK WINE PORTFOLIO / MOUNTAINOUS ARCADIA, PELOPONNESE: KTIMA
SPIROPOULOS

Ktima Splropoulos

https:/, mkselections.com/ktima-spi

Moschofilero, Roditis, Agiorgitiko, Cabernet Sau , Sauvignon Blanc, Chardonnay, Merlot / PDF Presentation

Oreino White

)
HId8

™,

T —— T T

i
e

S07n04

—

Type

Sweetness
Character
Country

Regicn

Variety
Bio/Biodyn./Vegan
Suitable For
Cansume
Volume

Bottles Per Crate



https://cmkselections.com/ktima-spyropoulos/
https://cmkselections.com/wp-content/uploads/2025/01/Ktima-Spiropoulos_presentation.pdf

GREEK WINE PORTFOLIO / MOUNTAINOUS ARCADIA, PELOPONNESE: KTIMA
SPIROPOULOS

Ktima Spiropoulos

https:/, mkselections.com/ktima-spi ulos

Moschofilero, Roditis, Agiorgitiko, Cabernet Sau , Sauvignon Blanc, Chardonnay, Merlot / PDF Presentation

Oreino Red

Type

Sweetness
Character

Country

Regicn

Variety

Ageing
Bio/Biodyn./Vegan
Suitable For

Consume
Volume

Bottles Per Crate



https://cmkselections.com/ktima-spyropoulos/
https://cmkselections.com/wp-content/uploads/2025/01/Ktima-Spiropoulos_presentation.pdf

htt

GREEK WINE PORTFOLIO / MOUNTAINOUS ARCADIA, PELOPONNESE: KTIMA

Moschofilero, Roditis, Ag

Type

Sweetness
Character

Country

Regicn

Variety
Bio/Biodyn./Vegan
Suitable For

Consume
Volume
B[}?H{fs Per (-:rm?{f

SPIROPOULOS

Ktima Splropoulos

on Blanc, Chardonr Vlerlot / PDF Presentation

Ode Panos Rose



https://cmkselections.com/ktima-spyropoulos/
https://cmkselections.com/wp-content/uploads/2025/01/Ktima-Spiropoulos_presentation.pdf

GREEK WINE PORTFOLIO / MOUNTAINOUS ARCADIA, PELOPONNESE: KTIMA
SPIROPOULOS
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https:/, ctions.com/ktima ulos

Moschofilero, Roditis, Agiorgitiko, . Sa on Blanc, Chardonr Vlerlot / PDF Presentation
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GREEK WINE PORTFOLIO / MOUNTAINOUS ARCADIA, PELOPONNESE: KTIMA
SPIROPOULOS

Ktima Spiropoulos

https:/, ctions.com/ktima-spi ulos

Moschofilero, Roditis, Agiorgitiko, Cabernet Sau ,Sa Merlot / PDF Presentation
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GREEK WINE PORTFOLIO / MOUNTAINOUS ARCADIA, PELOPONNESE: KTIMA
SPIROPOULOS

Ktima Spiropoulos

s.com/ktir ulos

Moschofilero, Roditis, Agiorgitiko, Ca n h, Sa on Blanc, Chardonr Vlerlot / PDF Presentation
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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 matfix of soils that were brutally
Read more

References at https//winesofgreece org,



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

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

Map: NASA nttps://i b ayLr [y RR
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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, amd 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://cmkselections.com/wp-content/uploads/2025/02/Oeno-P-Presentation.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

[ o
References at https://winesofgreece.org
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Diamantakis Winery

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

PDEF Presentation

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

diamantakis
winery

PRINOS.

PRINOS

WHITE

PRODUCER PROFILE

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

Estate founded: 2007

Wine production tatal (in bottles): 120000

WINE DESCRIPTION/PHILOSOPHY

Gur goal was to bland two grape varistios Mahvasia di
Candia Aromatic and Chardonnay in ordar to creats an
Aromatic wind. Malvaias gaves gendeoualy IS Momas in
this rich wing whik Chardonnay offers sophistication
and fingsse in the mouth.

VINIFICATION

Soparato vinfication far each grape variaty. A pro-fer-
mentation cold extraction procedes the alkcchoic fer-
mantation which i held at T7°C. A theee months matura:
tion af the wina on it's fine laes oceurs baefare bottling.

FERMENTATION
Formentation centaine: Stainloss steed
Fermentation temperature: 14-18°C

VINEYARD CHARACTERISTICS

Production srea: Kato Aasites Herakion Crate

Vineyard name:"Sinani Cambas”, “Corfi®
Calcsum-clay, Argd-cl

Training method: Integrated vinayard mansgomant

Elavation: max 550m

Yield por acru: 10tans por HA

Sun exposure: Northoast, exposod 1o ses winds from

the Aegean Sex

toannis,
Diamantakis Michaal

WINEMAKING INFORMATION

Varistal composition: Mahasia di Candia Aromatic 50%
-Chardonnay SO%

Harvest time:5"-25" August far both grape variaties
The first vintage of this wine: 2008

Numbor of bottles produced For this wine: 28000

TASTING NOTES

Bright yollow colce with gresnish hints. The aromatic
bouquet astenishes you whin you approsch itin the
nose. Fruty snd intense with prominent scms of
peach, pineapplo, banana and Kmon blossom. In the
mouth, balanced acidity and aftertaste is long as kav-
ing you a fressh, fruity and fufising sensation.

ACCOMPANIMENT

It is bost comumed at & temperature of 10°C. It is sug-
gested with poultry, fish, seafood, salads and fruits.

ANALYTICAL DATA
Vintage: 2023

Alcohel porcent: 12.8%

pH lovak 320

Residual sugar [grams,/itor): 2.4
Tatal Acidity (grams/litesk: 615

GREEK WINE PORTFOLIO / CRETE: DIAMANTAKIS WINERY

AWARDS

Vienna Wine Chall 009
PrirnciWhite 2008, sl ver medd
Dacantes Worlkd Wine Challengs 2010
Prinas White 2009, Comimended awied

Citadtelles du Vin 2000
Priree White P00, Evere medal

Chalonge inbwmationsl o Vin 2011
i Whits 2010, gokd mocl

Decanter Weild Wine fwards 2011
Princoa White 2000, bronze madal

ConcousMordial do Brumeles 2012
s White: 20T, i macial

Challengs Intsmational d Vin 2012
Prinos 20T, beonze medal

Decanter Weild Wine fwarch 201
Prinos White 20T, bronze medal

Challenge Intermational da Vi 2013
Prinon White 201, bronzs medal

Gmﬂu Auwvaeds 2013
White 3012, silver medal

Dacanter World Wine Awards 200
Prinoa White 2013, Commeended Award

Cubmoge btmmations e Vin 913
o 20IM, sibver moctal

Dacanter World Wine fwardh 2005
Prinos White 204, Commeended Award

Dacanter World Wine Awarch 2085

Princn White 205, bronos madal
er World Wine fuwards 2007

FrincuWhite 2016, bronas medal

h-mmmcwukhu:ml'
Frinars White 201, siver m

Inbarmational s Vin 2018
Prinon Whits 20T, sibvar maclal
Decanter World Wine Awards 2088
Frieos White 20T, bronze edal
Theossicadd irtarmational Wi & Spktts Computicn 201
Priecs White 2008, bron:

Wine Olymp Avards
Princn White 208, Mwll

Challenge Intermational d Vis 2021

Frincs White 2021, goid medal

Dacanter Workd Wine Awarch 2031

Prinon White 2008, bronze medsl
Weve & Speits C

Prinon White 21, bronne madal

e e
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Diamantakis Winery

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

PDEF Presentation

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

diamantakis
winery

PRINOS II

Fose

PRINOS

ROSE

PRODUCER PROFILE

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

Estate founded: 2007

Wine preduction tetal vintage 2017 (in bettles): 120000

WINE DESRIPTION/PLHILOSOPHY

A ploasant rase wine from the vasiotios of Mandiaria
and Syrah whith offers the coportunity to enjoy & frosh
wing with na oak involved

VINIFICATION

Separate vinification for oach grape varty, alccholic
formentation at a controliod tompenature of 14°C. A
three month matuation of the wine onit’s fine lees oc-
eurs bafore bottling,

FERMENTATION
Formentation contalner: Stainloss stesl
Fermentation temperature: 14-18°C

VINEYARD CHARACTERISTICS

Production area: Kato dssitasHeskion Crote

Vineyard name: “PazouliTei®, “Pofki"
Calcium-cliry, Argl

Training method: Integrated vinayard mansgernant

Elovation: 350m-550m

Vishd por acra: Stars por HA.

Sun sxposure: Northaast, ssposed in s winds from

Asgoan Soa

Diamantakis Michaal

WINEMAKING INFORMATION
Vasiotal composition: Syrah T Mandilaria 30%
Harvest time; 15°-30" September for Mandlasin, 25°
Auguat-15* Soptember far Syrah

First vintage of this wine: 2013

Humber of bottles produced for this wine: 13000

TASTING MOTES

The color i Kghtly intense red, reminiscent of poma-
granato weds. Aromas of fipa rod fruits ospocisly

chaery with hints of rose petals. Freshness and balance
in the mouth with sublle tannins and plessant acidity
and leng lasting altertasta,

ACCOMPANIMENT

Itis best consumed at.a tempenture of 10-12°C. It is the
perfect accompanment for 1ocal Crelan cuising such as
snaits, wSfakianie pio, skaitsounias, solads and pasta
with light sauces.

ANALYTICAL DATA
Vintage: 2023

Mscohol percent: 121%

PH lovol: 345

Residual sugar (grams/fiter): 2.3
Acidity {grams,fiter): 5.2

GREEK WINE PORTFOLIO / CRETE: DIAMANTAKIS WINERY

AWARDS

Duacanter Werkd Wine Awards 204
Prinot Rose 2013, brorde medal
Berkiner Wein Trophy 2015

Princn Rose 20M, tivie marcal

Dacanter Workd Wine Awarch 2036
Frives Rose 2013, bronzn medal

Thetssloniki Intermational Wine & Spirits Competition 2018
Howeromrtll il it

Decanter World Wine Awards 2088
Prinos Anse 2077, commended anard
Wins Olymp dweards 2018

Priecs Anse 2017, commended anard

Wine Olymp Awards 2019
Prinot Rose 204, bronue awsrd

Decanter World Wine fwards 2020

Prins Anse 2019, beone medal

Dacanter Workd Wine Awarch 201

Prinon Rose 2020 bronoe madil

Thessaloniki Intermational Wive & Spirits Competition 2123
Princn Aose 2022, brcre madal


https://www.cmkselections.com/diamantakis-winery
https://cmkselections.com/wp-content/uploads/2025/01/230718_Diamantakis_Brochure_28x36-NEW.pdf

Diamantakis Winery

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

PDEF Presentation

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

diamantakis

winery

PRINOS

PRINOS

SYRAH

PRODUCER PROFILE

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

Estate founded: 2007

Wine production tatal (in bottles): 120000

WINE DESCRIPTION/PHILOSOPHY

Our idea was to croate an aromatic. light and vodvaty
textured red wine, exchusively from the Syrah grape
which can bo dubghtful at anytime of 1 yo:

VINIFICATION
Clasic red vinification, quick exraction (2-25 days),
formantation at low temgeratures in order to peeserve
fruity foaturas and frashnoss of the grape varety. Bot-
ting is ooturred few months after vinification

FERMENTATION
Formentation containes: Stainioss stoel
Fermentation temperature: 14-18°C

VINEYARD CHARACTERISTICS
Production area: Kato dssites Hersklion Crata
Vineyard name: “Livadia®, “ShaniCambas®
Sellcomposition: Catcium-clay, Argi-clay and imastona
Training method: Integrated wineyard mansgemant
Elevatien: 350m-550m

Vishd por acra: Stan: por HA.

Sun oxposure: Northoast, axposed in soa winds from
Asgoan Soa

kannis,
Diamantakis Michao!

WINEMAKING INFORMATION
Variotal composition: Syrah 100%

Harvest time: 25th August-5th September

First vintage of this wine: 2008

Nusnbar of bottles prodused for this wine: 15000

TASTING MOTES

The color is quite purple with red highlights. On the
nese, fresh, acmatic due 1o an ntense bouquet of
black poppor and blackborrios which is foliowed by

searts of violat, typiesl of
ume body with balanced acidi
ey and vatvet mexthfasl,

h variety. Medium vol-
v and tannins give a rich,

ACCOMPANIMENT
It is best consumed at a wmperature of 16-17C. It is
suggested with red maat, poulry, pasta with red sauces

GREEK WINE PORTFOLIO / CRETE: DIAMANTAKIS WINERY

AWARDS

Vinna Wies Challenge 2009
Princr Syrah 2008, 1beie moecad

and rich,

ANALYTICAL DATA
Vintage: 2022

fscohel parcont: 12.9%

pH lovak 356

Residual sugar (grams/iter): 2.4
Tatal Acidity (grams/litesk: 5.5

hallenge 2007
Prines Syrah 2004, silwer medal
Dacanter Woikd Wine Awardh 2000
Princs Syrah 2006, commended award
Decanter Workd Wine Awards 2011
Princs Syvah 2000, Comrandied Award
Diacartse Wodd Wine fuwarch 2013
Prines Syrah 2011, becnze medal
Gevak Whoe Awaeds 2013
Princs Syrah 2011, brcre radal

Wine Aveards 2004

Prinot Syrah 2012, beorint mida
Dacanter Workd Wine Awarch 2017
Princs Syrah 207 bronze medal
Wine Olymp Awards 2017
Prince Syrah 2005, 1iver medsl

Decanter World Wine Awards 2088
Prins Syrah 2004 beonze medal

13koeiki Intormationl Wi L Spkits Competition 118

Prieos Syrah 2004 siver medal

Wine Olymp Avards 2018
Prince Syrah 20% bronoe medal

Intermational Wise & Spirits Competition 2019
octal

b
e Syrah 2017, Eeonze m

ine Olymp Awards 2019
Prinent Syrah 2017, beonoe medal

Decanter World Wine fwards 2021
Prinon Syrah 2089, beorre medl
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Diamantakis Winery

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

PDEF Presentation

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

diamantakis

winery

NETAAI ALYPTIKO
PETALI ASSYRTIKO

TETAAL
petali

PRODUCER PROFILE

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

Estate founded: 2007

Wine production tatal (in bottles): 120000

WINE DESCRIPTION/PHILOSOPHY

Tha grape variety calied Assyrtio is one of the most
popula, white grape varieties in Groece. It hails from
ho Cyclacs istand of Santorni. Ower thi past 25 yours,
Assyrikn has incroasingsy beon planted on tho Grook
maintand and now in the South, in Crete. Assyniko i
ona of theso grapo vasistios that can grow on hot and
dry climatic conditions, 5o the isand of Crate fulits the
oquirements.

VINIFICATION

Classic white vinification at low temperature (16°C). A
theee months matuntion of the wine on it's fine leas i
undergone and then wine is ready Lo bottliing,

FERMENTATION
Formentation centaines: Stainioss steel
Fermentation tem perature: 14-18°C

VINEYARD CHARACTERISTICS

Preduction area Kata Assitos,

Vinoyard name: “Korh, “Karri
Calciumeclay. Argilec!

Tralining method: integrated vinyard mansgomant

Elovation: 430em-558m

Yiedd por acro: Btons por HA

Sun exposure: Northeast. exposed in sea winds from

Avgoan 5o

raklicn Crate

loannis,
Diamantaiis Mechag!

WINEMAKING INFORMATION

Varistal composition: Assyrtik 100%

Harvest timw: 25° August-10" Saptamber

First vintage of this wine: 2016

MNumbor of bottles produced For this wine: 4400

TASTING NOTES

Paio yoilow coloe, frash citrus, floral aromas and Crotan
harbs ke thyme and cregand. Fresh with high, erispy
acicity, Roraining for three months in kos provides
mara dopth and compiity to the toutura, loading to a
lang finish with some nates of minerakty.

ACCOMPANIMENT

It is best consumad at a temperatuen of T3¢ It is
wggested with walocd, oysters, fat fish, and smoked
chessa

ANALYTICAL DATA
Vintage: 2023

Alcohel porcent: 12.8%

pH lovek 319

Reskdual sugar [grams/itor): 2.6
Tatal Acidity tgrams/litosk: £

GREEK WINE PORTFOLIO / CRETE: DIAMANTAKIS WINERY

AWARDS
The Wine Merchant Top 100 2019

Diarmactalin Aty 2008

Sommelier Choice Awarch 201

Erarrantakis Asuyraks, siver award

Dacanter Workd Wine Awarch 2070

Diarmantabin Aatyriie, bronze mecls

Dacantes Workd Wine dwards 2021

Patall Aavyrtio 2020, beonze medal

Thartakonkd Innrationsl Wise & Spits Compatition 122
Petak Acvyrtio 2021, siver awaed

IWSC 2023

Petak Aavyrtien 2022 Wine Shver 2023

Decanter World Wine fwares 2023
Petal AvgyTiio 2022, becate medal

Thaalon Intarational Wine & Spirits Competition 2030
Ptab Aasyrties 2023, brorioe smard

Decanter World Wine fwarcs 2024
Petali fanyrtiio ML, vibver medsl

eea
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Diamantakis Winery

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

PDEF Presentation

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

diamantakis

winery

NETAAI AIATIKO
PETALI LIATIKO

TETAAL
petali

PRODUCER PROFILE

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

Estate founded: 2007

Wine production tatal (in bottles): 120000

WINE DESCRIPTION/PHILOSOPHY

Tho grape vasiety called Lintik is one of the most cul-
thvatod, native rod varietios of the Cretan vineyard, Lia-
ko hat & complex charactar that makas its cultivation
and virification much maro difficust. Potai Liatiko man.
agus 1o rveal the endless richness of the Cretan vine-
yard through tho Uique arcmatic profile and toxtre of
1his grape varioty,

VINIFICATION

Clamic rod vinfication, sxtraction 57 days, fermanta-
tion at low temporatures 1o proserve the fruity chassc-
tor and the Freshness of the grape variety. Bottiing is
eccurred 12 months after vinification.

FERMENTATION
Formentation centaines: Stainioss steel
Fermentation temperature: 14-18°C

VINEYARD CHARACTERISTICS

Production ares: Kato Assits Heraklion Crate
Vinoyard name: “Chaniotis”, “Vorina™

Sedl eompesition: Calcium-clay, Argiclay and imastono
Tralining methosd: integrated vinyard mansgomant
Elovation: 350m-550m

Yiedd por acro: Btons por HA

Sun exposure: Northeast. exposed in sea winds from
Avgoan 5o

loannis,
Diamantaiis Mechag!

WINEMAKING INFORMATION

Varistal composition: Listike 100%

Harvest timw: 10° August-25° Septamber

First vintage of this wine: 2017

Numbor of bottles produced for this wine: 7000

TASTING NOTES
The color & rod with cherry highlights. Aromas of rai-
sins, caramel g, and rod-black fruits e strawbarry.
and pium blackberry, which ar foliowed by scents of
spice liw cinnamon and clow. Medium-valuma body
with balanced acidity and tanning, gives a juicy and
Fisasans aftertaste.

ACCOMPANIMENT

It is bost consumed at & temporsture of 16-7°C. It is
suggasted with fat rod moat Iike lamb or goat, seafood
and fish like salmon or tuna.

ANALYTICAL DATA
Vintage: 2030
Abcohol percent: 13.1%
BH lovol: 360
Residual sugar (grams/iter): 19
Total Ackdity (grare/lites:

GREEK WINE PORTFOLIO / CRETE: DIAMANTAKIS WINERY

AWARDS

Decanter World Wine fwards 2017
Patal Liatin 207, goid medsl

Wiee &
Patali Listien 2085, Eronse madal

Tha Wens Merchant Top 100 2020
Ptak Listio 2013, Highty Cammantisd
Dacaanter Workd Wine Awarch 2020

Petak Liatko 2008, beonze modal

50 Grean Grok Wins

Petak Listien 2079, 8 plice

Thessabondd Intermational Wise & Spirits Compet itien 2022
Pietak Listhos 2005, beonoe medd

Dacanter Word Wine Awarch 2023
Petak Listin 2000, bronze medal

o
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Diamantakis Winery

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

PDF Presentation

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

diamantakis
winery

BIAIANO
VIDIANO

PRODUCER PROFILE

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

Estate founded: 2007

Wine production tatal (in bottles): 120000

WINE DESRIPTION/PHILOSOPHY

‘Wa chose this particular variety bocausa it is axtromaly
npartant 1o encowage the cultivation of native grape
warioty and notabily the one of a truly local Cratan vasi-
aty. it was ro-chscoveend quit recantly and since then
there are alot of Crotan brands of Vidiana variety in the
market. Since 2007, cur winory has stared to plant Vidi-
ano. Its poterial and fosturos made us imvest our hopes
init. W aeg Fonling vory proud of ourselves that we had
boen given the chance to contribate in the rvival of
such an important Cretan grape varetly in i3 substan-
tial debut In the wodd of wine.

VINIFICATION

Clasic white vinification at low lempersture (16°C). &
thees months matuntion of e wing on its fing lees is
undorgona and than wine is ready 1o botting,

FERMENTATION
Formentation centaines: Stainloss stesd
Fermentation temperature: 14-18°C

VINEYARD CHARACTERISTICS

Production area: Kato dssitos, Horakfion Crate
Vinoyard name: “Vorina®
Calcim-clay. Argil-<lay and

fmestono
Training methed: integrated vinayard managamant
Elovation: ¥50m-550m

Yiedd por acro: Stoms par HA

Sun exposure: Northeast, eposed in sea winds from
Asgoan Soa

Year vineyard planted: -

Agranomist/Vineyard manager: Diamantals loannis,
Diamantakis Michaa|

WINEMAKING INFORMATION
Variotal composition: Vidiano 100%

Harvest time: 15" Auguit-10™ Septomiber

First vintage of this wine: 2010

numbor of botties producod for this wino: 18000

TASTING NOTES

Youthful appeasance with a slightly groen tings and &
moderately intense pale straw colcr, Vory frosh noss.
With hints of frosh grapas, mora white flash fruit such
a5, quince, pear, citrus and frash almond. Excelent acid-
ity, velvety toxtuse and noticeable aftertaste.

ACCOMPANIMENT

kis Vidiano is best d at
of W-1°C It & suggosted with & groat varoty of food
such as poultry, fatty and lean fishes, sea food, vegeta-
biess, pasta with ight sauces.

ANALYTICAL DATA
Vintage: 2023

Abcohol percent: 135%

PH lowal: 3332

Rosidual sugar (grame/itor): 21
Total Acidity (gramslitork: &

GREEK WINE PORTFOLIO / CRETE: DIAMANTAKIS WINERY

AWARDS

Duscanter World Wine Awards 2004
Diarmantalis Vidiano 2013, sibve medal
Ducanter World Wine Awards 2015
Drmantalis Viiand 2004, Beonze medd
Geosk Wine Awaeds 2016
Diamantakia Vidian 2034, geld medal
Drscanter World Wine Awarch 2005
Diarmantabia Vidiano 3035, Comrmanded Anied
Berkinar Wein Trophy 2017
Diamantakis Vidiang 2054, sibver medal

i Wi & Spki
Diamantabis Vidiano 200, sler medal
Decanter World Wine fwards 2017

Diarmantalis Vieiano 200, el medal

lonal Wine &
Eharmuntabis Vicano 2017, siver medal & Special award
Dacanter Workd Wine Awarch 2098
Biamantabia Viciana 201, beonzs medal
Wine Giymp Aveards 2010
Diarsantakis Vidiano 2077, commended sward

+
Diamantalis Vidiano 200, bronze avwand

Decanter World Wine Awards 2021
Diamantalis Vidiano 2020, silver medal

& Spkits
Diarmantalis Viciano 2020, beorae avani

tiorsal Wirse & Spiits Ce
Diamantabis Vickano 20, Bronrs saen
Dacanter Workd Wine Awarch 2073
Disrmantakis Viciana 2022, brorae madd

joral it C
Diarmantakis Vidiano M2, brorae award

ees
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BIAMANTOPETRA

VIDIANDC
ASSYRTIKO

DIAMANTOPETRA

AIAMANTONETPA

PRODUCER PROFILE

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

Estate founded: 2007

Wine production tatal (in bottles): 120000

GREEK WINE PORTFOLIO / CRETE: DIAMANTAKIS WINERY

AWARDS
Dacanter Workd Wine Awarch 2075
Darmantepetrs White 2084, ECOADS Mbdil

Groek Wine Awards 2016
Diamantopatra White 2084, Top gold madal

ral Wine & Spits C:
Diarmantopatra White 2085, sitver macdal

Challenge Intermational s Vim 2017
Diarmantopatr White 2005, geid modal

Ietosruticnal Wine Centest Bueharest 2017
wmmwmmam

WINE DESCRIPTION/PHILOSOPHY

Tho potential of Assyrtike and the uniquenoss of Vidi-
ano, two of the most distinguithed white Greok grape
wariitios, re combingd 1o give & wine of a perfect bai-
anca, framed by tha caress of a barel that compio-
mants by ackling depth and comphoxity. Our choice of
1hasa TWo grapa variotios was not random at al Each
grapa varioty separatoly auributes in a cifforont way in
he wine peofike. Vidano offers all the aromas and com-
plaxity whereas Assyrliko gives the acidily, which con-
Uribuibes 10 a pleasant wine with high aging of potential

VINIFICATION
inification i carried out in stsinks stool tanks, sopa-
rate for each grape variety. The sicohclic fermantation
s complated in oak Bamels whare the wing matures on
it fing boos for thres months.

FERMENTATION

Formentation contaner: Stanloss steal fisstly and than
the must goes 1o the oak barrels 1o finish the fermanta-
i and romain thore on lees about 3 manths, Batton:
g0 for 3 months,

Fermentation tomperature: 15:17°C

AGING

Aging container: B0% Fronch Oak for 3 months. 20%
Amwrican Oak for 3 months. The 50% of tha cak is new

VINEYARD CHARACTERISTICS
Production areac Kato dsitas Horaklion Crate
Vineyard pame; "Koumi", “Spartins”

Cabciumeclay, Argi
Trniring methesd: Itageated vinayard sansgamant
Elovation: 404m-470m
Yield por acru: TStons por HA

Sun anposure: Morthonst, axpesed in 508 winds frem
Hagean Sea

Yoas vinayard plantec: 2010, 2006
Agronoméstvinayard manager: Diamantakis loannis,
Disenantakis Michas!

Moepnm e O, o o

Challenge Intermational da Vi 2018
Diarrartpetrs White 2017, geld medal
Dacanter Werld Wine fwards 2088
Diamantapetra White 2617, sibrer medal
ConcoursMondial de Brurelles 2038
Diarmantepsetrs White 2017, geld medal

Dacanter Workd Wine fuwards 205
WINEMAKING INFORMATION Dlamantopetra White 2088, sitver medal
varsotal S oy Thabnablarchant 1032009

Harvest time: 120" Sopternbar for Assyriko, 15°
August10® September for Vidimo

First vintage of this wine: 2014

Mhumbar of botthes produced fas this wine: 15000

TASTING NOTES

Pale yellow, bright iluminates the glass. The arema is
ologant with flavors of pineapple, apricat and chamo-
mis which afo combinad olaborately with vaniia, nuts
and ask.In the mouth, full bodied with crisp scidity that
integrates nicaly aliowing the fruit 10 be property ex-
prossod. g 8% loaving

tortaste with apricat and vanita hints,

ACCOMPANIMENT

It is bast consumod at a tomperature of 1214°C. It is
suggasted with rich, smockad yeliow chaesa, fish and
saafood.

ANALYTICAL DATA
Vintage: 2023

Abeohol percent: 13.4%

BH lovel: 307

Residual sugar igrams/iter): 21
Tatal Ackdity (grame/literk: 705

joral Wine &
ERarmactopetra White 2065, sitver madal
Sommelker Choboe Awards 2015

Dlamantopetra White 2088, siver medal

The ine Mawcoat Tep 100 2020
Dieascpatn m.?m,ug«,cw

Disrmantepatr Weita 0I5 cocts acal
Dacanter World Wine
Dlamantopatra White:

Dacanter Word Wine Awarch.
ml}unﬂwlu White 2013, Fm of Wires of the Year 220 with

Buarch 2030
2005, siver medal

Dacanter World Wine fuvarch 2021
Diarmantiopatrs White 2000, bronzn madal

Darcepetr Whka F020, shoet el

Dacanter World Wine fwarch 2033
Dlamantopetra White 2071, bronpe mel

Thevakonds Im---mnd WHG l!“h Competition 228
Dismartpetrs White,

Decanter World Wine fwards
Diarmantipetrs White 2073, e machd

ee
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SYRAH
MANDILARI

DIAMANTOPETRA

AIAMANTONETPA

PRODUCER PROFILE

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

Estate founded: 2007

Wine production tatal (in bottles): 120000

WINE DESCRIPTION /PHILOSOPHY
Diamantopetra Bad & o combination of two cham.
ing. distinctive red grape varieties. The Cretan Mandi-
taria affers stength, rough tanning, and ackity while
tha inmmational and distinguished Syrah beings rich-
noss and firmness to the wine. Our frst goal vas to cre-
a1 3 swongry tasteful wine and secondiy give the con-
sumer tha chance totaste the aromas of the Cretan land
ihat preserve thais purity and authenticity from Minoan
Timos 1 nowe

VINIFICATION
Soparate vinification For each graps variety. Classic rad
~inification, fermantation is conrolied a1 low tomper-
#turs. During the extraction peocess, difleant pumps
ar applied for the two geaps

Vasioties: the pumps ovar an mora frequent for Syrah,
whie e astringancy of Mandiaria grpe i Wss fra:
quent. & 12-month vintage in Amarican and French oak
barress is folowed

FERMENTATION

Formentation container: Stamboss stoed firstly and after
formentation, the wine goes to the Oak and remains
there on leas about 12 months.

Fermentation tempaature: 16:22°C

AGING

Aging container: B0% French Oak for 12 months. 20%
Arrecan Ook for 12 months. Tha 50% of the ok is new

VINEYARD CHARACTERISTICS

Production ares: Kato Assites Herakdion Crate

Vinayard name: “Trochua”, “Vores”, Pafi”
Cabeim-clay, Argi

Training mathod: Intograted vinyard managormant

Elovation: 350m-550m

ield per scre: B lors por HA
Sun ouposure: Mortheast, exposed to sen winds from
the Avgean Sea

kis loannis,

GREEK WINE PORTFOLIO / CRETE: DIAMANTAKIS WINERY

AWARDS

Decanter Wi Wine fwarss 2004
Dismantopatr Red 2011, Commendsd Awad
Dacanter Workd Wine fwards 2085
Diarmantepatra Red 2012, brcrize madal
Thearsioadd intarmatcasl Was Congatiion 215
Camantopetra Red 2012, viver

Geonk Wi Awie

et ok TOES shee ol

Vinabes Internat onales 2016

ra Ao 2013, sibver racial
Decanter Werld Wine Awards 208
Diamantopetra Red 2083, sitver medal

g yard  manages:
Desnantakis Michaal

WINEMAKING INFORMATION
Variotal compasition: Syrah 70%-Mandilaria 30%
Harvest time: 15°-30% Septomber for Mandilaria, 25™
August-15* September

The first vintage of this wine: 2008

Humber of bottis produced for this wine: 21000

TASTING NOTES
Ruby rod color with purpie huos in the glass. Ripe red
Truits dominata the noss with charry, pium, and black-
barey stealing the show, Viokt, crushed Black pepper
s60ds form a rich and complox aromatic profike. No-
ticaalio, rounded tannis, and charving acidiny, wih
a pleasant aftortasto, loave & sweal, specy sensation in
the mouth

ACCOMPANIMENT

It s bast consumod at room tomperatue, T-PC. It is
suggosted with grited and rousted red meat with rich
sauces, Crotan lamb callod “antikristo” and very woll-
aged, rich yalow cheasa including Cratan chaose

ANALYTICAL DATA
Vintage: 2020

Aleohel pereant: 13.7%

PH lovak: 347

Residual sugar (grams/itor): 18
Total Acidity (grarmflitesy 5.5

(Teerwviews lsrseh) £ Lo
Diamantopstra fd 204, goid medal
ecanter Workd Wine fwards 2017
Dﬁrurlnp'lrl e T e

jomal Wi & Sprits "
B A Sl
Dicaanter Workd Wine Awarch 208
Bamantopstra flod 2015, bronn medal

sional Wive &
Diarmuntepetra Red 2085, 1iver madl
Dacartar Wohd Wane e 2049
Dlamantopetra Fed 2034 becaze medal

Wine Dy s
Diarmactopetra Rid ‘anhw- macdal

Sammelier Chotce Awards 2017

urartopatra Red wam mectal

The Wine Marchant Top 10

Dlamantopetra Aod 2017, rimy Commended

‘Challenge Interrational Sa Vim 2021

Charmantopstra Rud 2017 b madsl

Decanter World Wine Awards
Dmantepets iod 30T Evecrs macl

Dacanter World Wine fwarch 2033
Dlamantopetra Red 2038 becaze medal

o e St
Diamantopstrs Rud 2008, becnae

Decanter World Wine fwards 2023
Damantopetra Red 2017, becaze medal

Thesssboad Intarmationsl Wine & Speits Compotition 2020
D o D028 bearen o

Decanter World Wine fwarch 2024
Diarmantiopatra Rod 2026 bronze meddl

eeae®
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I.IA'LlKO
ROSE

DIAMANTOPETRA
AIAMANTONETPA

PRODUCER PROFILE

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

Estate founded: 2007

Wine production tatal (in bottles): 120000

WINE DESRIPTION/PLHILOSOPHY

Tho grape varioty calied Lintika is one of the most cul-
Uivated, native rod varetios of the Crotan vineysrd. Li-
atiko has 8 complax character tat msies its culliva
tionand vinification much more difficun. Diamantopete
rose manages to reveal the endiess fichness of the Cre-
1an vinayard through the unique aromatic profile and
nexture of this graps variety.

VINIFICATION

b jon ol the indio . joty
Listiks for 2-3 howrs, before controlied alccholic fer-
mantation at a controlled temparture in stainiess stoel
tariks,

FERMENTATION
Formentation centaines: Stainiass steed
Fermentation temperature: 14-18°C

VINEYARD CHARACTERISTICS
Predustion area Kato Assitas Horaklion Crate
Vinoyard name: “Staysskia®

s Caleium-clay, Argi-cl
Training method: Integrated vinayard mansgomant
Elovation: 350m-550m
Yiukd por acro: Stors par HA
Sun exposure: Northeast, mposed in sea winds from
Asgoan Son

Dlamantakis Michaa|

WINEMAKING INFORMATION

Varistal composition: Listike 100%

Harvast times 107 August-25° Septamber

First vintage of this wine: 2022

Numbor of bottles produced for this wine: 7000

TASTING NOTES

Light pink color, arcmas of strawbsery, sour chary, and
ripe chaerios, with specy nates. Balanced, rich, and ano-
matic mouthfesl with a kong aftetatte

ACCOMPANIMENT

It is & groat accompanimant 1o shollish and fish, Pair it
with appetizars of the Maditeranean cuising, salads as
woll as mild Ravors of maat, The ideal temparature for
serving is 10-12°C.

ANALYTICAL DATA
Vintage: 2023

Abcohol percent: 13.2%

BH lovol: 34

Residual sugar (grams/iter): 15
Acidity (grms/Siter): 51

AWARDS
Deecanter Workd Wine Awards 2023
Darmantopetra Liatino 106 2022, Beonde medsl

Theviskond Intemational Wine & Sprit Competibon MO8
Diarmantepetrs Listien Rows 200, bronze medsl

Decanter World Wine fwarc 2024
Diarmantiopetra Listien ross 2073, brorsne medal
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GREEK WINE PORTFOLIO

You can find us at

CMK Selections Inc.

FOLLOW US

Linkedin 7/ YouTube



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

