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Winery: Silva Daskalaki winery 

Brand name: Grifos dry red wine 

Vintage: 2020 

PDO/PGI/TO:  PGI Crete 

Grape variety(-ies):  Liatiko 100%   

Date bottled: 03/04/2021 

Winemaking Regiment: Wine fermented with indigenous yeasts and left with the grape marc 
for 30 days in a traditional ceramic jar with a capacity of 300 liters. The wine was then decanted 
in oak barrels where it remained for 4 months. It was bottled without filtering and natural cork 
stoppers were used. 

Viticultural methods: Natural wine. Certified organic by DIO 

Vegan: Yes 

Yields: 110hl/ ha 

Trellising system: Double guyot 

Elevation: 350 – 550 meters 

Soil:    Calcareous-clayey 

pH:  3.51   Total SO2: 0mg/l Alcohol: 14.5%     Residual Sugar:    0.17    Total Acidity: 4.80 g/l 

Miscellaneous information: The low acidity of the grape variety and the alcohol content of the 
wine create conditions of intense sweetness; however, the uniqueness of the Liatiko grapes not 
only excludes the possibility of the wine becoming lifeless, but instead offers a wonderful long 
pepper aftertaste, which is enhanced by a few robust tannins. Light ruby color adorned with 
brown reflections as well as a slight cloudiness 

Flavor of the wine: reminding of an explosive, dense bouquet of dried fruits and flowers, 
thrumbi, cocoa, wild plum marmalade and ripe peach. 

Food/wine pairing: It is combined with rich red roasted meats and exquisite game. 

 


