Owopapa 2016: H yropt) tov kpactov (uépog 1o) /Oinorama
2016: Celebrating Wine (part 1)

for English text stroll down...

[Ipotoyvmpn Nrav n emrvyio Tov EeTVOL OVOPAUATOC, LLE PEKOP CLUUETOYDV GE OLVOTTOLELN
kot etwkétec. Me 1500 kpoaoid va mepipévouv yuo pua Béomn oto motipt n O0VAEW NTOV
LLOPTLPIKN, TOUPOAO TTOV OTEPVYA VO EMCKEPTAD TEPIMTEPO, OVOTOUDY OV EY0 SOKIUACEL GE

TpoNyovUEVEG EKBEGELC.

Kot étor mévtog n doki] tov maviov Ntov addvarn kot ot egoviintkoi pvBuoi tov
YafBoatokiploKov amAd LoV ETETPEYAV VA SOKIUAC®H TNV TAEOYN Qi TV ENpodv Kpacidv,

TIG EVIVITAOGELS TOV O AEI0TPOGEKTMV KO GG LETAPEPD.

Iapardc, I'myeveic Zopeg 2014:  Tloykdéopo whdon vy ovtd TO GLYKAOVIGTIKO,
VIEPCLUTVKVOUEVO TEPAG TTOV YeEUILEL TO dwudTIo pe TOVOLG avavd, apLYSEdAOL Kol YAVKOD
Aepoviov. To otopa dwbétel 1epdotio oodpa evd M eniygvorn Pdaler avesitnAn cepayida

ENpov KapToV. (%% % )


https://simosgeorgopoulosblog.wordpress.com/2016/04/09/%ce%bf%ce%b9%ce%bd%cf%8c%cf%81%ce%b1%ce%bc%ce%b1-2016-%ce%b7-%ce%b3%ce%b9%ce%bf%cf%81%cf%84%ce%ae-%cf%84%ce%bf%cf%85-%ce%ba%cf%81%ce%b1%cf%83%ce%b9%ce%bf%cf%8d-%ce%bc%ce%ad%cf%81%ce%bf%cf%82-1%ce%bf/

YKkAaPog, Metayertviov 2014: Zyeddv...01épeo avtd TO orange wine, e OmiGTELTO TLKVA
apOUATO LoPUEAAdOS TopTOKOALOV. TToAD TANBwpcd otopa pe Enpods kapmovs, HEA OAAG
KOl TOVIKY] €MLYELON VO OAOKANPOVOLV €va. KPOGi TOL KAVEL TO TEPIGGOTEPO AELKA VOl

oavtalovv Bapetd. .. (*FEFEEL)

YxAapoc, Pounodra Vino di Sasso 2014: Expnktikdg eE@TIOUOG AOVGUEVOG GTOVS OVOVADES
Y TO O1KO oV “Kopveaio Aevkd g £kBeonc”. Mécov Bapovg, aALA LE ATEAEIMTO PAKPOG

Kot oapkddeg otopa. Keddpt péypt to 2020, (* * * * 14)

Yryarag, Kapaiépog 2014: Towg o kardtepog Kaparépog mov Pynke amd v KavaPa g
Olog. To pétplo copo Kot 1 GKANPOTLPNVIKY] 0pUKTOTNTO LITooTNPilovial amd ayoAiven

duvan Ko pakpog. + 15 ypovia. (¥ * * * 15

Aovioveaxng, Acttpog Aaydg 2015: Allo éva omovdaio Bidwavo amd tov peydio poéotpo
g mokidioc. To Papl, Kpepddec cdUO GUUTANPOVETOL Ao TEAEWD Papéil eV Kot Ta. OO0
movadpovtal ond éva Ph g tééEng tov 3,12! Zayxopouévog avavdg kot Pepikoko

CLUTANP®OVOLY TNV poryeia. (F**EEN)

Aovrovpaxng, Aagpviog 2015: Ymoderypo tomkotnroc o best value Adoeviog, yepdrtog e
mokva apopoto Pepikokov. Amd kovid kol TO0 GTOHN, TOL O00ETEL GTPOYYLAGDOD Kot

Eepaiotiko flavor. +3 ypdvia. ( * * * *)

Kévapa Apyvpov, Ktipa Apyvpod 2015: Mo Adpa amd opuktdTnTo, 0KOVIGUEVT] Y10 VO
KOPel o mavta! Tyedov un mpoceyyico avt) TN oTypn, amottel TovAdyiotov po 10gtio

TPV amd OTOLOONTOTE AMOTELPQ ATOLAVONG. ((* * * * )

Mviwvag, Zappatiave 2013: Koérlaon oto motipt and tov pdyo tov Zaffotioavov, He
@ofep1) apOUATIKT TLKVOTNTA GTO Kitptva gpovta, To cdpa kot 1 doun Bopilovv oykdABo

KOl TO YELOTIKO UAKPOg Le TV emiyevon Aovilag amAd stvoat ekminktuco. (* * * * )

Avpapdxng, Aaevi 2014: To mAéov avayvopiotpo Aevkd tov EAAviKoy aumeddva divel pe
Wwaitepn évtaon ta Povadkd apopata 0aevng mov oabétel. Tlpocpépel dpmg mapdiinia

uécso Papog, amdoivutn wooppomio Kot a&Eyaoto flavor. (* * * * )

Avpapaxng, Opayadnpt Apui 2015: O kopveaiog eKmTpOGOTOC TG TOKIAlNG givor Eval
vtépoyo single vineyard kpooi pe mUKVO UTOVKETO TEMOVIOD, POSAKIVOL Kot peAlov. Ouwg
Kol To oTopa elval ok€To feAovd0, YERATO TAOVGL, KPEU®MON aicOnon. + 2-3 ypdvia. ( * * *

*)

Venetsanos, Zavtopivn 2015: 18 otpéppata oe [Topyo, Meyaroydpt koar AkpoTtipt divovv
TOV KOPTO Y1 OVTYH TNV TUKVY|, 0PLKTN Zavtopivn pe To wet wool flavor. Abvaun, Thovtog Kot

Myec taviveg T €pOdia Yio Sypovn moAaiwon. (* * * *)



Mehloowvog, Gold 2015: Tlendvt ko Pepikoko £govv GLUTLKVOOEL GTO TOTHPL YIOL AVTO TO
VEPOY0, TANOBwPKO Aevkd omd v mowkiAia ZaxkvvOwo. To expnitikd flavor kai to

GTLPOVTGIKO TEAEIOUA TPOSPEPOVY dtKaoroyia yia 10xpovn modaimon.( * * * * )

Moavovcaxng, Nostos Roussanne 2015: KAetotd, dyapo aAld e TIC YVOOTEG VTOCYECELS Y1aL
ueyoieio oto péEALOV, mov mavta dwowvovtal! Meréviog mhovtog, eAaiddng aicOnon kot

VIPOTAAOS ovOMONG YOPAKTNPOS YioL TNV OpaL. ( * * * V%)

Ymxkoc, EmAnviog Agvukdg 2015: Ao éva amiotevto value yio Tov XdKo, avtn ™ popd Yo
1o blend Acvptikov, Zappatiavod kot Poditn. Nevpo kot KaAn dtdpKewol 6TO GTOUA, OV Kot

T avOIKA apdpaTo ival akOpo 1oitepa VIPoTaAd. ((* * * )

Maopaitng, [1adpog 2015: Ta o akoun eopd n avotpn Movepfacid kotdeepe vo Le
Kepdioel. Me 10 (Opt okdel Eva yopoyeho PBOTCOA®V Kol AEVKOCUPK®V QPoUTOV, OU®G TO

AEHOVATO GTONO EYYLATOL KOAY TTopeia Yio TNV enopevn 3etio.( * * *)

@ pdayxov, Heart 2015: Néa npdtaom and to owvomnoteio g Pagnvag, pe to ZapPatiavo kot
v MoiayovQd va eyyvdvior Mmapdtnta, mAovto Kot oxetikd pdxpoc. [Tadvimg to apodpoto
ayAad100, KAPOUTOANG Kol poddKivov BéAovv 1-2  ypdvia TPOKEWEVOL VO, OTOKTHCOLV

évtaon. (¥ * *)

Movr Tomthov, Opayadnpt-Bnidva 2015: Idwitepa Bertiopéva to Kpaoid tov XnTelokon
LLOVOGTNPLOL KOt TPAVY| AOdEEN 0VTO TO oYV, GTPOYYLAO, VYNAOBaduo (14%) blend pe ta

UKV 0POUATO VEKTAPIVIOL Kot Yiocepov. Well done! ( * * *)

[6aia I'm, BnAdva 2015: Eravia Oa to KaAd Adya yoo T Bnidava, n mpdtaon g [daiog
Oum¢ T dtkonovTot. ['ati propel Ta apdUATO AYLPOL Kol GyouPOL POSAKIVOL Vo EIVOL OKOLLOL
aVOTTOPKTO, OUMG TO oTOH To. dtvel OAa dtabétovtag a&lobadpacto Oyko Kol SlaPKELQ.

Avoilte to g 2 ypovia.  (*F *F *)

Agipadidtn, Agvkod 2015: “Ta mavta péca” yo avtd to blend Sauvignon, Chardonnay,
ActOptikov kot Morayov(idc! Opme 10 omotéhespa OIKOUMVEL TOV TAPAYOYO Omd TNV

Xoikdwm yopilovtag dpocid 6T HOTN Kot 1I60pPomio 6To oTopa. (* * *)



This year’s Oenorama was a huge success, with record- achieving numbers of participants.
More than 1500 wines were begging for a place in the glass, that’s why I skipped former-

tasted producers.

Even so, it was impossible to taste anything, so after 2 exhausting days I managed to finish

only the majority of dry wines. The most note- worthy of them are presented below.

Gavalas, Wild Yeasts 2014: World class performance for this Santorinian beast, a “socker”
full of super concentrated pineapple, almond and lemon confit aromas. The body has

phenomenal richness and persistence, and the aftertaste leaves an indelible nutty foot print. (

*****)

Sklavos, Metagitnion 2014: Meaty-like density for an orange wine that astonishes with
amazing orange compote aromas. The palate is forceful with nutty, honeyed flavor and tangy

finish. A wine that makes most of the others taste boring ... (FEEEL)

Sklavos, Robola Vino di Sasso 2014: Explosive character full of pineapple tropicality for
my “white wine of the show”. Moreover, the taste is at least as convincing, featuring medium
body, terrific length and one of a kind grip. Lay it down till 2020. ( * * * * 15

Sigalas, Kavalieros 2014: Arguably the best vintage in the history of this single vineyard
label. Medium body is supported by hard core minerality while the 18 month maturation on

the lees provides untamed power and length. +15 years . ( * * * * 15

Douloufakis, Aspros Lagos 2015: The magician of Vidiano offers another great varietal
example. Candied pineapple and apricot flavors and perfect use of oak add to creamy body,

while an unbelievable ph of 3,12 contributes to the orgy! ( * * * * 12 )



Douloufakis, Dafnios 2015: This best- value Cretan wine is the epitome of Vidiano grape
typicity. The inox vinification highlights the densely packed apricot aroma, while at the same

time roundness and freshness are in perfect harmony. +3 years. ( * * * *)

Argyros Estate, Argyros Estate 2015: A razor cut blade made of Assyrtiko steel! The most
age worthy Santorini is currently undrinkable because of the extreme austerity, and killer

acidity. It needs at least a decade in the cellar before any attempt... ( * * * *)

Milonas, Savatiano 2013: “Hell in the glass™ is the proper description for this “old vines”
Savatiano. Full body, solid structure, terrific concentration and explosive lemon verbena and

stoned fruit flavor are all present in the glass. ( * * * *))

Lyrarakis, Dafni 2014: The most recognizable white of the whole Greece has a unique
strong aroma of bay leaf that gives its name to the ancient variety Dafni. The taste is equally

impressive, being perfectly balanced and flavorful. ( * * * *)

Lyrarakis, Thrapsathiri Armi 2015: A top-notch Thrapsathiri from Armi vineyard that
seduce with a honeyed melon and peach bouquet. The full body palate has a velvety, creamy

sensation and long finish. +2-3 years. ( * * * *)

Venetsanos, Xavtopivn 2015: Sourced from 1,8ha in Pyrgos, Megalohori and Akrotiri
“climats”, this dense wet-wool scented Santorini has power, structure and the tannic

“seasoning” for a 5-10 years ageing potencial. ( * * * *)

Melissinos, Gold 2015: Melon and apricot concentration for this graceful white made of the
rare Zakinthino grape. The flavor is explosive but the finish surprisingly tannic, demanding a

decade of cellaring! ( * * * * )

Manousakis, Nostos Roussanne 2015: This oaky Roussanne is backward for the first 2-4
years, but the patience is always rewarded! Floral character, oily sensation and honey-

dominated flavor. A Montrachet glass is mandatory! ( * * * 1)

Sokos, Epilinios White 2015: Another great value from this Erythres based producer, a
floral blend of Assyrtiko, Savatiano and Roditis. The taste combines firmness and lemon

aftertaste that need a short term cellaring. ( * * *))

Moraitis, Paros 2015: This austere 100% Monemvasia managed to impress me again. It
gives just a glimpse of sea pebbles and white flashed fruit aromas, yet the vigorous palate

promises a bright future. +3 years. ( * * *)

Asimina Frangou, Heart 2015: The new release from Rafina’s winery offers

underdeveloped pear, peach and star fruit nuances. Both Savatiano and Malagouzia guarantee



roundness, suppleness and long aftertaste. Best after 2018. ( * * *)

Toplou Monastery, Thrapsahiri-Vilana 2015: The wines of the Sitian monastery are vastly
improving and this blend proves just that. A full bodied (14% vol) wine dominated by dense

jasmine and nectarine aromas. Well done!

Idaia Gi, Vilana 2015: I rarely have compliments for a Vilana based wine, but this offering
is an exception. The straw and unripe peach aromas may be totally muted but the palate has

remarkable vinosity and length. Uncork in 2 years. ( * * *)

Livadioti, White 2015: “Everything white gets in!” is the recipe for this Sauvignon,
Chardonnay, Assyrtiko and Malagouzia blend! But the result justifies the decision of this

Halkidiki’s domaine, being fresh and well- balanced. ( * * *))



