
 

Wine has been an important part of Greek culture for over 4000 years as the numerous 

archeological discoveries throughout Greece indicate. The ancient Greeks knew well the nutritional 

value of wine as it became an inseparable part of their daily regimen. They loved to organize 

intellectual gatherings called "symposia" where they would eat and talk about philosophical 

subjects while drinking wine. Our ancestors also realized the important influence of the local 

ecosystem on the characteristics of wine. They traded their wines throughout the ancient world 

inside sealed amphorae and even created their own Appellations of Origin. 

In recent years, the Greek wine industry has undergone tremendous improvements with serious 

investments in modern wine making technology. The new generation of native winemakers is being 

trained in the best wine schools around the world and their efforts are paying off as Greek wines 

continue to receive the highest awards in international competitions as well as the recognition they 

deserve throughout the world. 

What makes Greek wine so unique are the more than 300 indigenous grape varieties grown there, 

some of which have been cultivated since ancient times. Many of the world’s best wine critics agree 

that the distinct flavors that come from these native grape varieties are a strong marketing 

advantage for the Greek wine industry. Many well-known international grape varieties are also 

used in Greek wine making. This extensive variety of grapes together with the moderate Greek 

climate, plentiful sunshine, low average rainfall and soils of moderate fertility combine to provide 

an excellent environment for the production of high quality wines. 



 

Today Macedonia represents one of the oldest and finest wine-making regions in Greece. Wars, 

emigration and the catastrophic phylloxera attack slowed down the development of Macedonian 

wine at the turn of the last century, but after replanting the vineyards and investing heavily in 

modern technology Macedonian wines have regained their glamour and appreciation worldwide. 

Naoussa, located on the slopes of Mount Vermion, was one of the first AOC regions to be registered 

in Greece and produces delicious, full-bodied red wines made from the native grape, Xinomavro. 

This grape is also cultivated in the remote AOC region of Amynteon where it produces light, fruity 

reds and pleasant sparkling and still rosés. 

Alpha Estate 

In the heart of the remote AOC region of Amynteon, the Bordeaux trained winemaker, Angelos 

Iatridis, chose to plant his vineyards, combining classical tradition with modern innovation. The 

combination of vineyards with northern exposure, sandy clay soils, ideal climatic conditions and 

Iatridis’ proven winemaking skills have given birth to cutting-edge wines produced from both 

indigenous and international grape varieties. 

Château Nico Lazaridis 

Domaine Gerovassiliou 

In Epanomi, only a few miles southwest of the charming city of Thessaloniki, the Bordeaux trained 

Evangelos Gerovassiliou built his state-of-the-art winery. The mild local climate, close proximity to 

the sea and sandy clay soils bring out the best qualities in the grapes grown here which produce a 

range of world class wines. 

Domaine Porto Carras 

At the point where the lush slopes of Mount Meliton on the western coast of Halkidiki, flow gently 

into the clear waters of the Gulf of Torone, we find the 475 hectares of the spectacularly terraced 

Domaine Porto Carras vineyards which make up one of the largest and most picturesque vineyards 

in all of Europe. The first plantings began in 1967 with the assistance of the famous French 

Professor Emile Peynaud and in 1981 the area was granted the AOC designation, Côtes de Meliton, 

for the production of distinctive white and red wines. 

Domaine Wine Art 
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Ktima Kir Yianni 

Yiannis Boutaris created the first Estate vineyard in Yianakohori in the late 1960’s spearheading the 

revival of the Naoussa Appellation. In 1996 he left the Boutari Company, retaining the well tended 

vineyards of Yianakohori and Amyndaio, to establish his new company, Ktima Kir Yianni. His two 

sons, Stelios and Michalis, both US college graduates, are an integral part of the family business in 

charge of the day-to-day operations. 

Ktima Pavlidis 

In the foothills of Mount Falakro near the city of Drama, the fast rising star,"Ktima Pavlidis" was 

established in 1998 by the dynamic, Cristophoros Pavlidis. The 30 hectare vineyards include a 

mixture of indigenous and international varieties planted in calcareous soils, which promotes the 

production of wines with a refined taste and unique identity. 

The Metohi Chomitsa - Mount Athos Vineyards 

The vineyards surrounding the Metohi of Chromitsa, property of the St. Panteleimon Monastery and 

under cultivation by Evangelos Tsantalis SA, extend across an area of 80 hectares along the 

terraced slopes of Mount Athos. These vineyards, isolated from other agricultural areas, provide 

ideal conditions for the practice of organic farming. In this unique ecosystem, world-class wines are 

produced from a careful selection of indigenous and international grapes. 
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Some of the most mountainous and difficult vineyards to reach in Greece are in Epirus, hidden 

between the slopes of Mt. Pindos. Despite the difficult growing conditions many wine experts agree 

that some excellent wines are being produced in this region. 

  

Domaine Glinavos 

Katogi-Strofilia S.A. 

The Katogi winery, located in the village of Metsovo, has been designed to serve the modern needs 

of the wine industry while maintaining the traditional architectural style of the region. Cabernet 

Sauvignon grapes were first introduced to Greece here on the slopes of Mt. Pindos by Evangelos 

Averoff. 
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Region Of Thessalia 

On the southeastern slopes of Mt Olympos we find the AOC region of Rapsani. The peaks of Mt 

Olympos and the neighboring Aegean sea form a unique microclimate that provide a positive effect 

on the production of the distinct Rapsani red wines made from a combination of indigenous 

Xinomavro, Krassato and Stavroto grapes. 

Tsantali - Olympos Rapsani 

In Rapsani on Mount Olympos, where the gods of ancient Greek mythology used to survey the 

world, the Evangelos Tsantalis winery set new standards for the development of the region. The 

soil, rich in iron schist, the vineyards’ close proximity to the sea and the ideal adaptation of the 3 

native grapes to the environment have created perfect conditions for the production of the 

outstanding AOC Rapsani wines.  

Over a hundred years ago, the Tsantali family began making wines and distilling ouzo and tsipouro 

in eastern Thrace. 

Evangelos Tsantalis founded the company out of deep respect for the beauty of the land and a 

strong commitment to quality. The spirit and tradition of nurturing the vines to yield the most 

precious grapes and of a proud winemaking heritage continued to evolve through the passage of 

time. 

Today, the third generation of the Tsantali family shows the same dedication to the values of the 

founder, continuing to create exceptional wines and spirits and taking pride in their constant 

commitment to only the finest vineyards and winemaking skills. 

Notable achievements at the most prestigious international wine and spirit competitions serve as 

proof of excellence to people all over the world that Tsantali has perfected the art of winemaking 

with noble Greek and international varieties. 

The Rapsani Vineyards 

In Rapsani, where the gods of ancient Greek mythology used to survey the world, Tsantali sett new 

standards for the development of the region. The soil - rich in iron schist - the close proximity to 

the sea and the ideal adaptation of the vineyards to the environment have created superior 

conditions for the production of the outstanding AOC Rapsani wine. 

The story 

Rapsani is a small town at the foothills of Mount Olympos, symbol of the Hellenic spirit and 

freedom, and cultural landmark of Hellenism. Through ancient art, literature and education, Mount 

Olympos has achieved historical fame extending to our time and has become a symbol of global 

culture. 
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Beside this inimitable monument of nature, Rapsani began its history in the Byzantine era, almost 

a millennium ago, to which the village’s watermills and church testify. By the 18th century, 

viticulture and wine production constitute the main agricultural occupation of the people of 

Rapsani, giving birth to the famous Rapsani wine. Ammi Boué, a French traveller back in 1840, 

mentions that there are some excellent vineyards in the area of the Tempi valley, and Edward 

Clarke, an English tourist, writes in 1816 about the wine of Rapsani: "it has the best taste of all the 

wines of Greece". 

The climate 

The peaks of Mount Olympos and the neighbouring Aegean Sea form a unique microclimate that is 

imprinted in the individual character of the Rapsani wine. The influence of the sea and the many 

hours of sunshine facilitate the ripening of the grapes. Mount Olympos supplies valuable melted ice 

water and moderates the heat during the summers, permitting a slow development of the grapes, 

which enriches them with all the elements that constitute the basis for the creation of an 

exceptional wine. 

The soil 

The soil consists mainly of iron-rich schist. The iron in the soil is an important quality factor, since 

it regulates the water capacity of the soil. The soil is poor in organic substances. Its structure 

enables the penetration of the roots into the sub-soil, so that the vine does not suffer from lack of 

moisture during the summer. The sub-soil is sandy-clayey. The recesses in the sub-soil date back 

40-70 million years. The structure and gradient of the soil guarantee natural drainage of the waters 

during the rainy periods. 

The vineyards and grape varieties 

The vineyards of Rapsani cover the surrounding hills and count for 100 hectares. They have an 

eastern-southeastern orientation. Most of the vineyards are located at an altitude of 250 up to 800 

metres. This leads to a longer harvest period that begins end of September and lasts for nearly a 

month. 

In 1971, Rapsani was one of the first vine-growing districts of Greece whose wine was 

acknowledged with the mark of "Appellation of Origin of High Quality". The vineyards are cultivated 

by 80 vineyardists and managed according to the guidelines of integrated viticulture. 

The Rapsani wine very quickly became a synonym of the qualitative renaissance of Greek wine and 

has won many distinctions and medals at international tastings and competitions. In Rapsani three 

indigenous grape varieties are found: Xinomavro, Stavroto, Krassato. In the vineyards, the three 

grape varieties have traditionally been planted together 1/3 each; only in the last years were the 

vineyards planted with each grape variety separately. 

 



Xinomavro is the prevailing grape variety in Northern Greece. Its name means sour (xino) and 

black (mavro) because it gives wines with an austere structure and dark colour. The wine of 

Xinomavro has a particularly great ageing potential. 

Krassato is, as opposed to Xinomavro, cultivated only in Rapsani. It gives alcohol-rich wines of mild 

acidity and many fast-ripening tannins.Stavroto is also only cultivated in the Rapsani area. The 

wine from Stavroto is of average alcohol content, with mild acidity and medium colour. It is quite 

tannic with fast-maturing tannins. The blending of the three grape varieties results in a carefully 

balanced wine. Xinomavro offers its deep red colour and tannin, to help the wine withstand long-

term ageing; Krassato balances the acidity and adds to the flavour, while Stavroto contributes 

towards the character and body of the wine. 

  



 

The region of Attica in Sterea Ellada is one of the oldest winemaking areas of Greece. It is here 

that Dionysus, the God of Wine, introduced the culture of wine to the Greeks. 

A number of inspired winemakers have shown that the region exhibits all of the necessary qualities 

for the production of world class wines. 

Boutari - Matsa Estate 

The Matsa Estate, a historic 12 hectare vineyard, was first planted in Kantza near Athens at the 

end of the 19th century. Today, the estate is run by the passionate and dedicated viticulturist, 

Roxanne Matsa, in association with the Boutari Company. With the close support of the Boutari 

team since 1980, this unique estate has gradually been restored while cultivating both indigenous 

and international grape varieties ideally adapted to the local soil and ecosystem to produce world-

class wines. 

Greek Wine Cellars 

Domaine Evharis 

On the slopes of Mount Gerania, near the town of Megara, we find the Domaine Evharis, named 

after the owners Eva Boehme and Harris Antoniou. The soil, rich in calcium and trace elements, the 

close proximity to the sea and the mild climate throughout the year create an ideal ecosystem for 

the cultivation of their vineyards which surround a state-of-the-art winery. 

Katogi-Strofilia S.A. 

Strofilia, the sister winery of Katogi in Epirus, is located in Anavyssos, on the way from Athens to 

Sounion. Strofilia and Katogi, founded under the same guiding principles, merged to form the 

progressive thinking company Katogi-Strofilia SA operated by Sotiris Ioannou. Strofilia is also 

known for creating the first wine bar in Greece, helping popularize Greek Estate wines. 
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Semeli Wines  

In the foothills of Mount Penteli we find the vineyards and modern winery of George and Anne 

Kokotos. The vineyards, located at an altitude of 450 meters, benefit from the cold winters and 

cool summer nights which provide ideal conditions for the ripening of grapes, including many native 

and international varieties. 
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The first reference to the wine tradition of the Peloponnese came from Homer who called it 

Ampeloessa, meaning "full of vines." Neither wars nor phylloxera were able to stop the production 

of wine here in one of the most historic wine regions of Greece. Spread throughout hillsides, plains 

and plateaus, the vineyards of the Peloponnese are known for their diversity and complexity. 

Not far from the pretty town of Nafplion we findNemea, the most important AOC region in southern 

Greece for the production of red wines. Here the Agiorghitikogrape is used and produces wines 

famous for their deep red color, complex aroma and long, velvety palate. 

In the high altitudes of Mantinia, the noble Moschofilerogrape is cultivated producing the AOC 

wines, Mantinia. The continental climate together with the poor, but well drained soil also leads to 

the production of some exciting aromatic white wines. 

On the northwestern part of the Peloponnese is the viticultural region of Patras. Four AOC wines 

are produced in this area: a savory dry white named Patra, made from theRoditis grape, two 

delicious aromatic white dessert wines, Moschato Patron and Moschato Rio of Patras, and the 

popular Mavrodaphne, a fortified red wine made from theMavrodaphne and Korinthiaki grapes. 

Antonopoulos Vineyards 

Antonopoulos Vineyards was founded by the late, Konstantinos Antonopoulos and his vision lives 

on and provides inspiration for owner, Yiannis Halikias, who continues the tradition of producing 

cutting edge wines. The vineyards, located just south of Patras on the slopes of the Achaia 

mountains, consist of unique indigenous varieties and well adapted French grapes which combine 

to produce wines that continue to receive the international recognition and acclaim they deserve. 

Domaine Skouras 

Over the last fifteen years, the Burgundy trained winemaker George Skouras has brought his 

Domaine to the forefront of Greek Estates producing wines with native and international grapes. 
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Skouras has built one winery near Argos, another in the bucolic village of Gymno, in the AOC 

region of Nemea and a third is under construction. 

Domaine Spiropoulos 

This modern winery and most of the vineyards are located in the heart of Arcadia in Ancient 

Mantinia with other vineyards in Nemea. The Spiropoulos family, closely associated with 

winemaking since 1860, has also been pioneering in the production of organic viticulture since 

1993. Their high quality wines are produced under the supervision of UC-Davis trained Apostolos 

Spiropoulos. 

Domaine Tselepos 

At the foothills of Mount Parnon, near ancient Tegea the Burgundy trained Yiannis Tselepos built his 

winery. After carefully selecting the most suitable "terroirs" he planted native and international 

varieties with the intention of producing contemporary style, elegant wines. 

Gaia Wines 

Gaia was founded in 1994 by Leon Karatsalos and Yiannis Paraskevopoulos with a commitment to 

producing quality wine from the unique indigenous grapes of their native Greece. Both owners have 

degrees in agronomy from the University of Thessaloniki and Paraskevopoulos also received a Ph.D 

in Oenology from the University of Bordeaux II. The first wine they produced in 1994 was the AOC 

Santorini wine, Thalassitis that has become one of their signature wines. Their first vintage yielded 

less than 10,000 bottles, but as its popularity has grown the production of Thalassitis, made from 

the noble Assyrtiko grape, now exceeds 100,000 bottles a year. 

Lafkiotis Winery 

Back then, in 1963, the Lafkiotis family, started making wine using some of the best Greek 

varieties found in Ancient Cleonai of Corinthia. 

Today, supported by the experience of 40 years, the family selects the most proper vineyards, 

makes wine in modern facilities and ages the wines in French, oak barrels in environment-

controlled cellars. Germans, Swedes, Belgians, Austrians, Americans, Dutch and Danish enjoy the 

Lafkiotis wines, in their countries. 

Mercouri Estate 

In the western Peloponnese, near ancient Olympia is the family owned Mercouri Estate with 150 

years of history in the production of wine, currants and olive oil. Vassilis and Christos 

Kanellakopoulos, fourth generation of the Mercouri family, have revived the winemaking tradition 

of this historic property with the production of distinctively branded products. 

Oenoforos 

On the beautiful slopes of Aegio, we find the Oenoforos winery built on five levels, utilizing gravity 

in order to provide a natural flow for the must. The site was chosen by the Bordeaux trained 

winemaker Angelos Rouvalis after extensive research of the surrounding area and neighboring 

vineyards. Rouvalis and his partner Yiannis Karabatsos have had a very positive influence on the 

development of the wine growing region of Aegialia. 
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Palivos Estate 

Located in Ancient Nemea, just steps from the temple of Zeus is the Palivos Estate. George Palivos, 

a third generation winemaker, has carefully selected his vineyards in the heart of Nemea for the 

production of high quality wines made from local and international grapes. 

Vatistas Winery 

Yiannis Vatistas vineyards lie on the plants of Vion and the hillsides of Pantanassa next to the 

castle of Monemvasia, where the famous wine Malvazia originates. 

In the vineyards you can find the local varieties Petrouliano, Asproudi, Thrapsa, Mavroudi, 

Monemvasia, Kydonitsa, Roditi, Mandilaria as well as, Assyrtiko, Aedani, Athiri, Agiorgitiko, 

Malagousia, along with the noble foreign varieties Chardonnay, Sauvignon Blanc, Cabernet and 

Merlot. 
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The Aegean islands have an important winemaking tradition that dates back to the Neolithic age. 

Having developed a strong shipping network, our Aegean ancestors traded their wines throughout 

the known ancient world. The moderate Mediterranean climate of the Aegean combined with the 

rocky, volcanic soil, plentiful sunshine and constant sea breezes provide excellent conditions for the 

cultivation of grapes. 

Island of Rhodes 

Rhodes, legendary island of the knights, was one of the first areas in ancient Greece known for the 

production of wine. Rhodes enjoys the longest periods of sunshine and the shortest periods of 

rainfall in all of Greece, favorable factors in the production of the high quality AOC Rhodos wines. 

The dominant grapes are the white Athiri and the redMandelaria, (known locally as Amorgiano), 

which produce elegant white and red AOC Rhodos wines. A sweet AOC wine from Muscat grapes is 

also made in Rhodes. 

CAIR  

The label of Cair has become the synonym of Greek Natural Sparkling Wine of Quality. It is made 

according to the French "champenoise" method used for the champagne - that is the method of 

secondary fermentation in the bottle - which was discovered by the French monk Dom Perignon in 

the 17th century, in Cair's underground controlled temperature cellars. 

Made out of athiri, coming from selected mountain vines, it is fermented and matured during 18 

whole months in low temperature to develop rich sparkles which last and give great pleasure. Its 

quality has been honoured twice, by gold medals including the "olympic medal" awarded by the 

International Wine & Spirit Competition to the collectors' Cair Rosé 10 years old. 

Emery S.A.  

Emery SA now run by the third generation of Triantafillou family, built a modern winery in the 

village of Embona. The vineyards are cultivated on the northwesterly slopes of Mount Attaviros 

renowned for the quality of their Athiri and Amorgiano grapes. 
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Island of Crete 

The winemaking tradition of Crete dates back almost 4000 years ago to the celebrated Minoan 

Civilization. In fact it was on Crete near the village of Archanes that the oldest wine press in the 

world was discovered.The vineyards of Crete are planted on the northern part of the island, 

protected from the warm African winds by the mountains that crisscross the island from east to 

west. The unique Cretan ecosystem provides the ideal environment for the production of the AOC 

Archanes, Peza, Dafnes and Sitia wines in addition to several well made vins-de-pays.The most 

popular grapes are Vilana, Kotsifali, Mandelaria and Liatico as well as Chardonnay, Syrah and the 

hard to find Plyto, Dafni and Thrapsathiri varieties. 

Boutari - Fantaxometocho Estate 

Not far from the famous archaeological site of Knossos, near the village of Skalani, lies the 

Fantaxometocho Estate ("haunted cottage"), the most southern of the Boutari estate vineyards. 

The clay and limestone soils, exceptional Cretan climate and close proximity to the sea combine to 

bring out the finest qualities of the indigenous and international grape varieties cultivated on the 

estate. The estate’s new cutting edge winery is one of the most modern in Europe producing wines 

worthy of the island’s ancient wine-making tradition. 

Creta Olympias Winery 

Creta Olympias S.A. is the most dynamic commercial enterprise in Crete engaged in the 

production, bottling and selling of bottled quality wines. 

While still maintaining a respect for history and tradition, yet keeping a watchful eye on 

international developments and advances in the wine world, Creta Olympias' over-riding philosophy 

and principal concern has been to turn the spotlight on Cretan varieties of grape, both white and 

red, and to take full advantage of Greece's potential in the wine production sector. 

Douloufakis Winery  

The tradition and history of Douloufakis Family in vineyard cultivation and production started in 

1930 when the grandfather Dimitris Douloufakis fist established the professional wine production in 

old traditional premises. 

In 1952 Douloufakis Family participated in the 17th International Trade Fair of Thessaloniki and 

was awarded a title for the quality of its products. 

Nowadays the vineyard cultivation and wine-production tradition of the Family is continued by the 

grandson Nikolas Douloufakis. Having studied Oinology in Italy (Alba Intituto Agrario-Spezialitato in 

Diviticultura e Enologia) he has proceeded to the renewing of the wine premises (E.C. 

Grant:Executive Program for Industry, Ε.Π.ΒΙ., 1996) and to the production of superior quality 

wines from his own vine-yards. 

Island of Santorini 

On the breathtaking island of Santorini, the production of wine 

dates back to the time of the Bronze Age. After the devastating 

volcanic explosion, circa 1650 BC, the island was covered with 

volcanic ash, lava and pumice stone. This catastrophe created the 

foundation for perfect soil conditions which now produce very 
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distinctive wines. The vines are cultivated in low basket shaped crowns, close to the ground for 

protection from the strong winds. Coming off the sea, the nocturnal fog brings needed water to the 

vines during the hot summer nights and together with the refreshing northerly winds provide 

excellent growing conditions for the creation of the superb AOC Santorini wines. 

Boutari - Fantaxometocho Estate 

In the countryside south of Heraklion, just outside of the village of Skalani, on the road towards 

Myrtia (birthplace of the famous Greek writer Kazantzakis), lies the southernmost of the Boutari 

estate vineyards. 

Sigalas Winery 

Located in the town of Oia, famous for its captivating sunsets, Paris Sigala’s winery was built in the 

traditional architectural style and color of the Cyclades Islands. Sigalas, known for his involvement 

with the restoration of the historic Santorini vineyards, also practices organic farming and gives 

special incentives to farmers that are willing to grow their grapes organically. 

Gaia Wines 

Gaia was founded in 1994 by Leon Karatsalos and Yiannis Paraskevopoulos with a commitment to 

producing quality wine from the unique indigenous grapes of their native Greece. Both owners have 

degrees in agronomy from the University of Thessaloniki and Paraskevopoulos also received a Ph.D 

in Oenology from the University of Bordeaux II. The first wine they produced in 1994 was the AOC 

Santorini wine, Thalassitis that has become one of their signature wines. Their first vintage yielded 

less than 10,000 bottles, but as its popularity has grown the production of Thalassitis, made from 

the noble Assyrtiko grape, now exceeds 100,000 bottles a year. 

Santorini wine making 

The ancient civilization of Santorini was completely destroyed by a catastrophic volcanic explosion 

that occurred somewhere between 1620-1640, BC. With every trace of life gone, all that remained 

was covered with volcanic ash; lava and pumice stone, which eventually lead to the creation of a 

compact soil, called aspa. It was in Santorini that Archeologists discovered the ancient village of 

Acrotiri, the oldest and best-preserved bronze-age village in Europe. The archeologists unearthed a 

great deal of evidence here that indicated the existance of viniculture and winemaking as far back 

as the Bronze Age. They found carbonized grape seeds, drawings that included evidence of vine 

cultivation and winemaking as well as numerous amphoras that were used to store the wine. 

Ironincally, it was the aspa created from the volcanic lava that preserved this ancient era in Greek 

Civilization for future generations to study. 

The porous volcanic soil of Santorini allows the earth to retain water, giving the vineyards the 

ability to stay nourished during the high summer temperatures. During the hot Greek summer, 

rains are extremely rare and the only source of water for the vineyards is the nocturnal fogs. After 

the evening sun sets the island becomes enveloped in a fog that comes in from the sea. The vines 

are able to retain the water they need from this evening fog and use it during the warm daylight 

hours when it is needed most. Santorini was also one of the rare wine making areas in the world 

not attacked by phylloxera, because of the high content of sand found in volcanic soil. Because of 

their resistance to phylloxera, most of the picturesque vineyards that cover the island are more 

than 100 years old and retain their original root stocks. 
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Every trace of life on this enchanting island is found on the top of an impressive rock. The winds 

saturate the island throughout the year. The only way for the grapes to survive from the direct 

exposure of sun and strong winds is to be protected inside low-basket-shaped vines, the ampelies, 

as they are called locally. The refreshing northerly winds that blow from July to September, known 

as the meltemia, also help keep the vines from developing the numerous fungi that can result from 

the combination of summer heat and humidity. 

The different wines of Santorini owe their special qualities to the unique geology of Santorini. The 

soil is rich in inorganic ingredients, but very poor in organic ingredients. Unfortunately, the older 

age of most of the vineyards, as well as the strong winds that blow year round, seriously reduce 

the volume of wine crop that can be grown. In addition, the highly developed and much more 

profitable tourist industry has driven many of the farmers to abandon their vineyards and become 

involved with tourism. It may be in the years to come that we will only be able to find the most 

hardy and passionate of farmers that are dedicated to their vineyards and are willing to continue 

the tradition. 

Assyrtiko 

Assyrtiko is probably Greece’s finest multi-purpose white grape variety. It was first cultivated on 

the island of Santorini, where it has developed a unique character. It has the ability to preserve its 

acidity while keeping a high alcoholic content. Assyrtiko gives a bone-dry wine that has citrus 

aromas mixed with the characteristic earthy flavors that the volcanic soil of Santorini provides It 

ends with a pleasantly mineral aftertaste. The last 25 years Assyrtiko was replanted at an area 

near Thessaloniki and from there many other winemaking regions of Greece have begun to plant 

the grape. Away from Santorini, assyrtiko expresses a milder and more fruity character with less 

earth and mineral hints. 

It is resistant to humid conditions, most common vine diseases and is easily adapted to the 

different microclimates across the land. Assyrtiko, though, can easily become oxidized due to the 

high phenol concentration of the grape skins. 

In Santorini, Assytiko is the predominant variety that qualifies for the production of the wines with 

the Appellation of Origin of Superior Quality: Santorini. It can also make excellent barrel fermented 

dry white wines. Assyrtiko can also be used together with the aromatic aidani grape for the 

production of the unique, naturally sweet wines called VINSANTO -(wine from SANTOrini)-. 

Vinsanto is made from the traditional method of letting the grapes dry under the sun for 10 days to 

concentrate their juice. These sundried grapes are referred to locally as Liasta. The wine is kept in 

barrels for many years and develops a wonderful color and bouquet that carries you away with 

hints of chocolate, coffee, butter, honey, and flowers. 

Athiri 

Athiri is one of the most ancient of Greek grape varieties. The name of the grape gets its name 

from Thira, which is the other name for Santorini. In ancient times Athiri was known for the 

production of sweet wines. The grapes mature early, have a thin skin and give sweet and juicy fruit 

that are qualities especially in demand for the production of sweet wines. It produces wines slightly 

aromatic, having medium alcoholic content with low acidity. Athiri has been replanted in several 



other regions of Greece, with the variety being especially popular in the Rhodes, Macedonia and 

the Islands of the Cyclades. 

Aidani 

Aidani is another ancient Greek grape variety. We find it only in the Islands of the Cyclades, 

especially on the island of Santorini, Naxos and Paros. It produces wines pleasantly aromatic with 

medium alcoholic content and acidity. It can be successfully mixed with grapes having high 

alcoholic content and acidity such as assyrtiko. 

  



 

The beautifully green and mountainous island of Cephalonia is recognized as the most important of 

the Ionian islands for the production of new style Greek wines. The 

nativeTsaoussi and Robola grapes are the local viticultural treasures together with small quantities 

of Mavrodaphne and white Muscat. Robola of Cephalonia is one of the three AOC wines produced 

here. 
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White 

Assyrtiko [ A seer' tee ko ]  

Assyrtiko is one of Greece’s finest multi-purpose white grape varieties. It was 

first cultivated on the island of Santorini, where it has developed a unique 

character producing excellent AOC wines. Assyrtiko has the ability to maintain 

its acidity as it ripens. It yields a bone-dry wine that has citrus aromas mixed 

with an earthy, mineral aftertaste due to the volcanic soil of Santorini. In the 

last 25 years Assyrtiko has been planted throughout Greece including 

Macedonia and Attica where it expresses a milder and more fruity character. 

Assyrtiko can also be used together with the aromatic Aidani and Athiri grapes for the production of 

the unique, naturally sweet wines called VINSANTO (wine from SANTOrini), well known since 

Byzantine times. 

Back to top 

Athiri [ Ah thee' ree ]  

Athiri is one of the most ancient of Greek grape varieties. The name of the 

grape indicates its origin from the Island of Santorini, also known as Thira, 

where it is used together with Assyrtiko and Aidani for the production of AOC 

Santorini wines. Athiri is found in other regions in Greece including Macedonia, 

Attica and Rhodes where it produces AOC Rhodes wines. Athiri grapes have a 

thin skin and give sweet and fruity juice. It produces wines slightly aromatic, 

having medium alcoholic content with low acidity. 

Back to top 

Aidani [ Ah ee tha' nee ]  

Aidani is another ancient Greek grape variety and is mainly found in the Cyclades Islands. It 

produces wines pleasantly aromatic with medium alcoholic content and acidity. It can be 

successfully mixed with grapes having a high alcoholic content and acidity such as Assyrtiko. 

Back to top 

Lagorthi [ La gor' thee ]  

A very promising grape originating in Kalavrita in the Peloponnese. Since its revival, the Lagorthi 

grape is cultivated mainly on the slopes of Aegialia at an altitude of 850m by the Oenoforos 

Winery. The Lagorthi grapes produce wines with medium levels of alcohol that have a pronounced 

acidity derived primarily from the malic acid content of the grape. Its elegant aroma combine hints 

of peach, melon and basil together with citrus and mineral flavors. 

Back to top 

Malagousia [ Mah lah gou zya' ]  

Malagousia originated in the region of Nafpaktos in western Greece. The 

winemaker Gerovassiliou, was the first to begin experimenting with the nearly 

extinct Malagousia grape, realizing its vast potential for producing high quality 

wines. It is found mainly in Macedonia and is now cultivated in some vineyards 

in Attica and the Peloponnese. It is an especially aromatic grape leading to 
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elegant full bodied wines, with medium acidity and exciting aromas of exotic fruits, citrus, jasmine 

and mint. 

Back to top 

Moschofilero [ Mos ko fee' le ro ]  

A distinct aromatic grape from within the AOC region of Mantinia, in the 

Peloponnese, Moschofilero grapes have a gray colored skin and therefore 

produce a wine that is a blanc de gris. Its crisp character and beautiful floral 

aroma of roses and violets with hints of spices can be drunk as an aperitif or 

with food. 

Back to top 

Robola [ Ro bo' la ]  

Grown most notably in the mountainous vineyards of Cephalonia, the noble 

Robola grapes yield distinguished wines with citrus and peach aromas mixed 

with smoky, mineral hints and a long lemony aftertaste. Robola’s fine character 

assisted in its qualification as the AOC Robola of Cephalonia. 

Back to top 

Roditis [ Ro dee' tees ]  

As the name implies, Roditis is a rosé colored grape that is very popular in 

Attica, Macedonia, Thessaly and Peloponnese where it is cultivated for the 

production of AOC Patra wines. It produces the best results when cultivated 

with low yields on mountainous slopes. Roditis produces elegant, light white 

wines with citrus flavors and a pleasant aftertaste. 

Back to top 

Savatiano [ Sa va tya no' ]  

Savatiano is the predominant grape in the region of Attica where is displays 

excellent resistance to the dry summer weather there. It leads to the 

production of elegant, well balanced white wines with an aroma of citrus fruits 

and flowers. 

Back to top 

Tsaoussi [ Tsa oo' see ]  

A very interesting Mediterranean grape producing pleasant light wines with fruit and honey aromas. 

This grape is now found mainly on the island of Cephalonia where it usually blends well with the 

local Robola giving well structured wines. 

Back to top 

White Muscat 

An aromatic grape which leads to the production of excellent dessert wines and interesting dry 

whites. Fresh or aged, natural or fortified the dessert Muscat wines are ready to please even the 

most difficult wine enthuthiast. It is cultivated in many regions of Greece but is known to produce 

the best results and AOC wines in Samos, Patra and Rio of Patra. It also yields a small production 
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of AOC Rhodes and Cephalonia wines.  

Back to top 

Red 

Agiorghitiko [ Ah yor yee' ti ko ]  

One of the most noble of the Greek red grapes, Agiorghitiko (meaning 

St.George's) is grown mainly in the AOC region Nemea in the Peloponnese. It 

produces wines that stand out for their deep red color and remarkable aromatic 

complexity. Agiorghitiko’s soft tannins, in combination with its balanced acidity 

lead to the production of many different styles of wine, ranging from fresh 

aromatic reds to extraordinary aged reds. It also produces pleasant aromatic 

rosé wines. 

Back to top 

Xinomavro [ Ksee no' ma vro ]  

The predominant grape variety in Macedonia is a native red called Xinomavro, 

(meaning "acid-black"). The wines made from Xinomavro are known for their 

superb aging potential and their rich tannic character. Their complex aromas 

combine such red fruits as gooseberry with hints of olives, spices and dried 

tomatoes. 

Back to top 

Mandelaria [ Mahn dee lar ya' ]  

The Mandelaria grape, rich in color, is also known as Amorgiano. It is mainly cultivated on the 

islands of Rhodes and Crete. Mandelaria participates in various Appellations of Origin usually with 

other grapes such as Monemvassia in Paros, Kotsifali in Crete or as a single variety on the island of 

Rhodes, producing distinctive red wines. 

Back to top 

Mavrodaphne [ Mav ro tha'f nee ] 

Mavrodaphne, meaning black laurel, is mainly found in the Peloponnesean regions of Achaia and 

Ilia as well as the Ionian Islands. It is blended with the Korinthiaki grape to produce a delicious 

fortified dessert wine known as Mavrodaphne. It also yields very good results when blended with 

Refosco, Agiorghitico and Cabernet Sauvignon grapes.  

Back to top 
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