SANTORINI

WINES FROM GREECE
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TREASURING THE MOMENT

® SANTO . WINES



Santorini, on everyone’s dream bucket list




A blend of fire and water




A blend of fire and water
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The famous Santorini Caldera



A city under the lava
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A city under the lava
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The birthplace of terroir-driven products of limited production, renowned all over the world.
Santorini Tomatoes, Santorini Fava, Santorini Capers and of course... Santorini wines.



Assyrtiko, the flagship Santorini variety
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The Assyrtiko grapes grow protected from the harsh conditions (heat and wind) in the
traditional “kouloura” (wreath-shaped) vines. Close to the ground they keep the necessary
humidity from the sea breeze, one of the rare sources of water the plants can find. |




Thriving in the volcanic soil
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Despite the harsh conditions, Assyrtiko thrives in Santorini. The poor soil leads to extremely low yields '
and bone dry wines of sheer individuality and dense structure. The grapes manage to achieve ripeness '
while maintaining high acidity. The lack of clay in the soil makes Santorini vines immune to phylloxera;

therefore the age of the vines can be in many cases be more than 100 years.




Thriving in the volcanic soil




Thriving in the volcanic soil
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Thriving in the volcanic soil




Dry Farming
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Dry Farming




The ‘M’ word
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quality and peculiar density. A fascin in ensofy association met in volcanic wines all around |
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Carrying away the wine world
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VWhenever 'm asked to nominate an obviously great pale-skinned grape that deserves to
be planted more widely, | always think first of Assyrtiko (pronounced, as far as | know,
‘ass - ear - ticko'). This is by far the most widely planted vine on the beautiful Aegean
Island of Santorini and demonstrates the most admirable ability to make seniously
characterful and refreshing wines even in a relatively warm climate. The wines, made from
vines trained in low round basket-like shapes on the ground, as shown here, manage to
combine both citrus and mineral elements somehow, as well as being guite full bodied.
Furthermore, the wines can age in bottle for longer than most crisp, dry whites. ['ve had
and much enjoyed four- and five-year-old Assyrtikos.




Carrying away the wine world
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eRobertParker.com

The Independent Consumer’s Guide to Fine Wines

«Assyrtiko is grape that should become
an international star!»

Robert Parker

S W o, e 3 B e e : >
i sy oty . A s i r'" 3 T P > W S g o e VST sl 7 1 B8

E Assyrtiko is one of Greece’s claims to fame and it reaches its peak on Santorini. These are
well worth exploring. Just as a very big cherry on top — they are nicely priced, too.

—Mark Squires




SantoWines, the power of collectiveness




Biodiversity
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Santoc Wines, its largest producer, confirmed with its

: Y straight 2012 Assyrtiko and 2012 Nykteri that it has been
&,_ trying harder for some time now. These changes go
- / o T ol beyond smart repackaging, and Nykter wines need a few
‘ ;:«ud{rzl Chair for years to show how gracafully this traditional style develops




Sustainability




SANTVO‘ JWINES Wine tourism Center
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10 Best Wine Travel Destinations 2014
Where to Taste

There’s no better place on Santorini to taste wine while watching the sun descend over the caldera than Santo
Wines. Order a flight of six wines and pair them with specialties including cheese, olives, bread and spreads

made from tomato and fava beans. Before leaving, visit the newly renovated boutique to purchase wine and

locally grown products.
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SANTO ; WINES Wine tourism Center

bbb o b bt o e docin el do B o ol




O\
SAN'I!O JWINES Wine tourism Center
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Wine tourism Center




Wine tourism Center

Th c INDE PENDENT This place is vital for popularizing the idea of Santorini

SantoWines welco

wine as a quality product.
(August2013)

500,000 Vi s from all



Introducing the new SANTORINI brand




TREASURING
THE MOMENT Santorini Assyrtiko

Protected Designation of Origin Santorini
Straight forward. 100% Assyrtiko

» Clear. Captivating
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ABV%13.7 pH3.05 TA(gr/lt)6.12 RS3.8
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~SANTO | WINES:
Santorini Nykterl family

Protected Designation of Origin Santorini
Assyrtiko 75%, Athiri 15% and Aidani 10%
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SANTORINI SANTORINI

NYKTERI NYKTERI

Reserve

Santorini Nykteri — 3 months in French oak 2251t
Santorini Nykteri Reserve — 9 months in French oak 2251t




SANTO  (dWINES Santorini Vinsanto family

The acclaimed Santorini Vinsanto, i ».a

a naturally sweet wine from VINSANTC NSANTO

sundried grapes of Assyrtiko (85%) s oo | g conr
and Aidani (15%). 0 ‘ A

The grapes are sundried for 8-10
days before the winemaking.

The ritual of maturation for these
complex wines includes a
minimum of 2 years in French oak.




& Santo Brut, the first sparkling
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Assyrtiko pairing
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SANTOWINES
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Mavrotragano

Protected Geographical Indication Cyclades
100% Mavrotragano

The appellation of this wine is PGI Cyclades as the
legislation allows only for white Santorini Assyrtiko
and Nykteri, as well as Santorini Vinsanto, to carry the
PDO Santorini appellation. Cyclades is a group of 220
islands nestled in the Aegean Sea; among them
Santorini.



Terroir-driven, experience-inspired wines

W W e the Santorini experience.
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SANTORINI

WINES FROM GREECE
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® WINEInMODERATION.com
Art de Vivre




