BY EVANGELOS "EVAN" SAVIOLIDIS

tidingsmag.com \\ 23



| endured those harrowing experienc-
es until | became serious about wine
in the mid 1990s. I remember my epiph-
any! 1 was participating in a blind 1990
Bordeaux Tasting (a fabulous vintage) and
our panel was informed that there was a
mystery wine in the line up, In theend, the
ringer ranked second, beating out classi-
fied growths, That wine was the Chiteau
Porto Carras 1990, a Bordeaux-style blend
with a dash of indigenous Limnio.

Since that time, [ have tried 1o experi-
ence as much nouveau Greek wine as pos-
sible, both from indigenous and French
grapes. Still, there are many that 1 have
as vet to experience, especially with over
300 local varictals. S0 when the oppor-
tunity to return to the homeland with a
group of sommelicrs and journalists arose,
I jumped at the chanee. Here is a snapshot
of some of the top producers and regions |
visited while in the land uf'Dmn}fa-ua
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DOMAINE
SILIOU

One of the fathers of the modern Greek
wine movement, Evangelos Gerovassil-
iou trained under famed Bordeaux Uni-
versity Professor Emile Peynaud. When
he returned home in 1976, he was hired
as the eenologist for Chateau Porto Car-
ras, where he made some of Greeee's car-
liest brilliant wines.

In 1983, he decided to resuscitate and
replant the family vinevard with both
French (20 per cent) and indigenous (80
per cent) grapes. One of the grapes he is
credited with reviving is the ancient white
varietal, Malagousia, When treated with
respect, it is Greeee's answer to Gewlirz-
traminer. Other grapes grown at the do-
maine include Viogmier, Syrah, Mavroudi,
Mavrotragano and Limnio. The last vari-
etal has been documented sinee the time
of Aristotle, circa 350 B.C.
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We tasted an impressive array of old-
er and younger wines, The Svrah 2001,
which still has another decade of life
ahead of it, earned a solid 93 points for its
concentrated violets, raisins, dark fruies

and visinada (sour cherry syrup). The
Exvangelo 2006, a Cote-Ratie styled blend
of Syrah and Viognier, earned 89 points, as
did the 100 per cent Viognier.

As for whites, the Chardonnay 2008
was a full-bodied vet elegant offering with
loads of peach, vanilla and tropical fruit.
The Fumé Sauvignon Blanc 2009 showed
a ¢creamy texture and fAavours of pear,
apple, citrus, Howers and spice. Dessert
wise, the Late Harvest Malagousia 2009
scored 89 for its flavours of peach, banana,
orange blossom and spice.

BOUTARI

Boutari is a goliath of the Greek wine in-
dustry. The company, located in the region
of Naoussa, was the first to bottle Greek
wine back in 1879, as well as the first to
ship abroad. Today, it produces a plethora
of wines, in seven different regions, cover-
ing all points on the Greek compass.

While tasting through the portfolic,
Bordeaux-trained Dr Yannis Voyatis gave
us the lowdeown on Xinomavro (acid-
Black), the local Maoussa vavietal, 1t is a
challenging grape, It requires heat, it is
hard to extract colour, it is historically as-
tringent and responds well to French oak.
He even compared it to Nebbiolo,

My favourite table wines of the tasting
were the 2004 Grande Reserve Naoussa,
1993 Grande Reserve Naoussa, 2009 Mos.
chofilero, and Skalani = a Cretan blend of
Kotsifali and Syrah. As a finale, we were
served atrio of dried grape dessert wines
- two from Crete, Touliatiko and Spinas
(88 cach), and a Vin Sante from Santorini
(89). The philosophy behind these prod-
ucts, according to Vovatis, “is to produce
a range of wines based on antiquity, from
Greek grapes dricd under the Greek sun.”

KTIMA KIR-YIANNI

In the village of Yanakohori is Ktima
KirsYianni (Sir Johns Estate). Yiannis
Boutari is considered the patriarch of
the modern Greek wine industry. During
his tenure at the namesake family win-
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ery in the 1960s, he updated everything
— stainless steel, temperature eontrolled
fermentation, new oak barrels and short-
er aging times, to name a few nicetics.
More importantly,_he encouraged his
- winemakers to Epre*ul their wings and
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These wines are not for the faint of
hearr. They are pﬂmrﬁ.ﬂ offerings with

~boatloads of tanning, whichwill probably

never wane, They all require age and are
clearly meant for food. From the 2007
vintage, The Kir-Vianni Estate earns 87
points, the Dyo Elies (Two Olives) gets 809,
Daporoes and Ramnista 90 each.

ALPHA ESTATE

West of Naoussa, tucked behind Mount
Vermion, is Amyndeo, The climate here is
purely continental; this is Greece's coolest
region. The soil, which is sand-based, with
low fertility and good drainage, makes for
small concentrated berries. These are but
a few factors that attracted Angelo Iatri-
dis to the region’s terroir. After returning
home from training in Bordeaux, Alsace,
the Rhone and Madivan, he started his
own consultation company before plant-
ing in the late 19908 A few years lster,
Alpha Estate was born.

While touring the impeecably mani-
cured vineyards, he told us he grows 12
varictals, These include the rarities of
Barbera, Gewlrztraminer, Montepul-
ciano and Tannat, a grape he developed a
predilection for while working ar Chiteau
Montus in Madiran. When our discussion
turned to the potential of Xinomavro in

the region, he saw a few of us wince in
anticipation of the upcoming tannic pain
that befell us in MNaoussa. He reassured
us that we wouldn't have 10 worry in
Amyndeo, as the long hang time and san-
dy soil impart extra heat to the vineyvards,
helping to tame the wild-child natwre of
the “acid-black” grape. He was right.
Stvlistically, the wines are very mod-

ern-style Bordelaise — elegant, concen-

trated and refined. The Xinomavro Re-
serve Old Vines 2006 and 2007 carn 89
and 90 points respectively. Both show
dark cherries, violets, plums and spice,
with the 2007 having a touch more depth
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on the taste buds. Angelo informs us that
2007 was a fabulous vintage. The 2006
and 2007 Alpha Estate, both blends of
60 per cent Syrah, 20 per ¢cent Xinoma-
vro and 20 per cent Merlot also carned
89 and 90 points respectively. That be-
ing said, my favourite red wines were the
ones based on Tannat — the 2006 Alpha
One and 2007 Utopia both garnered 91
points. As for whites, the 100 per cent
Sauvignon Blanc Alpha Estate 2009 was
full-bodied and intense.
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CRETE

We only had one day on the island, so
after checking into our hotel, we par-
ticipated in a tasting of 30 producers of
Cretan winge. We learn some interesting
facts. The island produces 20 per cent
of Greece's wine. There are four OPAP
(Oromasia Proeléfseos Anotéras Pidtitos,
the Greek equivalent of AOC) regions —
Peze, Dafnes, Arhanes and Sitia, as well as
a whole slew of grapes I have never heard
of or tasted before. One of these is the red
varietal Mandilaria, which bottled on its
own is possibly the harshest grape I have
EVET COMAE ACTOSS.
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DOULOUFRAKIS

The 80-vear-old winery of Trouloufakis
is in the appellation of Dafnes, Nikolas
Douloufakis, the current torch-bearer,
did his schooling in Alba before taking
over the reing at the family homestead.
His Aspros Lagos White, a 100 per cent
Vidiano aged in a combination of acacia
wood and French oak blew me away with
1ts coneentration, complexity and length.
Equally impressive is its confrére, the
Aspros Lagos Red. The Cab Sauv wine is

tidingsmag.com \\ 25



opaque wine with aromas of cedar, cas-
si5, plums and spice. My other sclection
was the 2009 Liatico, for its smoke, rai-
sins, plum and cedar personality,

SANTORINI

There is no denying the beauty of San-
torini. The combination of velcanic
rock and Mediterrancan climate make it
hard believe that anvthing agricultural
thrives on the Spartan, almost moonlike
terrain, But it docs.

S0 how does this happen? It is all
about sea water, Strong breezes prevail
on the island. The wind drives the over-
night fog into the porous rock vineyards,
giving the gift of life. The seawater is
also said to give the saline/mineral qual-
ity to the Assyrtike wines. These same
winds have resulted in the unigue hasker
crowns uscd to grow the grapes. Since
the terrain is dusty and full of sand and
small rocks, the grape clusters must be
protected within the crown. If exposed,
the shoots and grapes would become tat-
tered, as well as sun burnt.

GAIA

Gaia (Mother Earth) is owned by Leon
Karatsalos and Yiannis Paraskevopoulos,
They first started to produce wine from
island fruit back in 1994. Today, they
also own a small winery in Nemea. The
Thalassitis Santorini 2009, made from
100 per cent Assytriko, carned 87 points,
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the 2008 caked version scored 59, and the
2009 Assyrtiko Wild Ferment a balmy 88.
From MNemea, the Gaia 8 from 2008 and
2007, both blends of Agirogitike and Syr-
ah, carned &8 points, and the 2009 13-18h
Rose, 87 points.

SANTO WINES

Perched on one of the highest peaks is
the island co-op, Santo Wines. By law, all
growers/producers are members, Agri-
cultural pursuits are not solely restricted
to grapes. Tomatoes, caper leaves, capers
and split peas are also part of the mandate,

During a briel tour of the facilites,
we are told that the greatest threat to
Santorini's agriculture is its own beaury.
When tourists started to arrive, many
farmers gave up on grapes et al, rans-
forming and/or abandoning the land for
the easv money of hotels and restaurants,
To help preserve the singular grape and
vineyard heritage, a petition has been
presented o UNESCO.

We armived on the mezzanine over-
looking the azure sea, where five member
wineries awaited. The dry wines were
good, but my attention was drawn to the
dessert specialty, Vin Santo,

After harvesting. the grapes are laid on
the terraces from where they were picked
and left to dry in the sun for 10 to'14 days.
After fermentation. extensive barrel aging
occurs. There is also Mezzo, a less sweet/
dried version of the famed dessert wine.

My favourite stickies were the 1999 Can-
ava Roussos, 2004 Santorin..d, the 2006
Koutsogiannopoulos, 2003 Kavala and the
tour-year-old Santo Wines,

My dry wine of choice was the 2003
Santo Wine Santorini Grand Reserve
2007, a barrel aged 100 per cent Assyrtiko
made from 80- to 100-yvear old vines, It
carned a solid 90 poims,

ARGYROS WINERY

The sweet fest continued at Argyros. We
tasted through a whole array of Vin San-

tos both in bottle and barrel, looking back
over 30-plus years. These beauties from
the father and son team of Yiannis and
Matthew Argyros offer mind-blowing



concentration, complexity and longev-
ity. No wine scored under 90 points. The
dry whites weren't too shabby cither
The 2009 Assyrtiko Areyros parnered 88
points and the 2009 Estate Avgyros, 90,

f-:’ MATTHEW ARGYROS, THE 4TH GENERATIO

offering up intense honey, spice, flowers,
tropical fruit, minerals and citrus. This
full-bodicd offering had another 10 years
ahead of it. We also had the chance to ry
the 2003 and 2009 aaked versions. Both
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DOMAINE SIGALAS

The maestro, Paris Sigalas, eciginally
trained as a mathematician at the Sor-
bonne, before turning his sights to the
vine. A brilliant self-taught winemaker, he
started his operation in 1991,

I have always held the belief that Si-
zalas’ white wines only show their pedi-
gree after a few vears in bottle, as they can
be somewhat unyielding in their youth.
We had a chance to do a mini vertical of

his Santorini, going back to 2003, which
proved this, We sampled the 2000 (91),
2008 (90), 2007 (29), 2006 (90) and 2003
{92). The last was firing on all evlinders,

showed an extra dimension thanks to the
oak, The best reds of our island visit were
his 2007 and 2008 Mavrotragano, a red
grape that Paris resuscitated from oblivi-
on. Both offered oodles of fruit and struc-
ture, but the 2008 had a lictle more depth.
His 2004 Vinsanto wasn't too shabby ei-
ther, scoring 91 points,
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Trying to pigeonhole Greek wine styles
into the typical New World or Old cat-
egorics is nearly impossible. Yes, modern
technigques are used, but with a myriad of
indigenous grapes, a singular product is
available to the consumer.

If there is one grape that is destined
te become Greece's calling card in the de-
cade ahead, it is SBantorini's Assyrtiko, In
terms of a personal diseovery, it was Mal-
agousia, for its Alsatian qualitics. When
looking at the French cépages, Syrah
is in a league of its own, In the end, the
best reds might even be the ones that are
Grece-Franco blends,

Ultimately, whatever yvour personal
preference, these wines are at their best
with food and friends. After all, that is
what Greek culture iz all about.

To read the complete diary of Evan's
Big Greek Odyssey, please visit the Tidings
website at tidingsmag.com. B

Introducing ...

DECANTUS

Wine aeration at its hest!

Deeemfs wine i seconds
Affows wine o react with gir te
reveal its fullest flavour

Available at many fine

wineries and specialty wine
stores, contact us for a
location near you.

For additional informalion,
please visit
www.decantus.ca

Distributizd i Ganac Cadantings

Internatanal Wholes
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