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WOTE TO Kpaci Tns lkapias

péoa oTov 21° cucover var rdpel
Eavd Tnv Béon OV Tou avrikEl
KOl VO QTTOKTT|OEl TTaAL

TNV Eexaopévn Tou Priun

The Vine Which
Is In Ikaria

This album is dedicated to all
those who have contributed
so that the wine

of lkaria regained the
reputation it enjoyed in

the past, and was rated

again as high as it

has always deserved
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MY@OAOTITA

Aidvuoos ko lkapia

O Aibdvucos, Beds EAANVIKSS, agou 1181 To dvoua Tou avayvwainke oTis TIVOKIGES TTS
ypauuikis ypaens B, ponvetan 6T1 EAKEL TNV KATaY YT ToU atd Ta vnold Tov Aryaiou kol
T1g amrévavTt EAANVikES MikpooiaTikes aKTES.

Epgavileton otnv apxm 0eds Aaixos, Beds Tns PAGOTNONS Kol Tev KANPaTiSv TNS QUTTEAOU
kot UoTepa oav o Beds Tou oivou.

H Ikapia amd Ta mavépyoia xpévia gixe ouvdedel ue Tov Aidvuoo kal eva o TA OVO-
pote TS ATow Mékprs, 1 otrola ATav pia amd TIs Tpogous Tou Beou.

STous 16ToPIKOUS Y povous 1) AaTpeia Tou feou auToU fiTav S1abeBopevn) OTIS TTOAELS KO T
ywpid Tns lkapias kal ToUTo To TMOTOTOIOUV Ta APXAIOAOY K& EUPTI LT KOl O PIACAOYIKES
nyés. TToAhés Teproxés Tns apxeadTnTas SlexdikoUocaw TNV TIEn NS yévunons Tou Bgou oTov
TéTro Tous. To 1810 cuvéPoave kal pe Tous kdplous o1 oTroiol TioTevav 011 o Alas yevvnoe Tov
Advuoco otny Ikapia, oto Apdxavo (Ounpixds Uuvos eis Baxyov, Ocokp. &b 6.33).

Koatd tnv pulodoyia o Aidvucos kuogopnfnke amd Tnv 2EpeAn, KOpM Tou Kéabduov, poa-
S Twv OnPov, KaTd TN emikpaTéoTepn &moywn Twv apyciwy. Metd Ty KQTOKEPOUIVIOT]
s ZéueAns o Aiag éppays To éuppuo oTOV UMpPO TOU Kal OTAV HAbe 1 wpa TOU TOKETOU TOV
yévvnoe oo Apdkavo Tns lkapias.

Bépeiax Tou Apaxdvou utrdpyel o dpuos lepd pe To opwvuuo omfiaio. Exel éva peydho
STTAACIO, TOU OTroiou PEPOS TS OPOPT|S EXEL KUTOTIECEL KX kovTd Tou, SUo amén e TANOos
OGTPAKWV, KEPAUEIKWY, BpauoudTwy HOPUEPWV, KIOVWY EVTOS Kal ekTOS TTs Bdhaooas pas
Treifouv &1 ekel ywdTaw k&mola AaTpeia. ZuvBudGovTas T EUPHUATA KAl TIS diaowbeioes Pi-

AONOYIKES T YES, TOTEUOUPE OTI AaTpeudTay o AlOWoos.



THE MY 'I:H

Dionysus and the island of Ikaria

Dionysus was a god of purely Greek origin - since his name has been acknowledged
even in very ancient “Linear B” scripts. It also seems that his cult originated from the
Aegean: the islands and the neighboring coasts of Asia Minor (Anatolia). It was in this
particular area where at first he immerged as a godly spirit of vegetation, then he was
thought as a demon associated to the cultivation of the vineyard and finally, when his cult
traveled west and spread through the Greek mainland, Dionysus became the God of Wine

lkaria had welcome and embraced the Dionysian cult since very ancient times.That
was why perhaps one of the island’s oldest names was “Makris” -the name of one of the
nymphs who nursed the god as a baby. Archaeological and literary evidence from later
centuries actually attest to this preexisting relationship of Dionysus to the island and speak
clearly of the strength of his cult in its villages and towns especially in the Classic and
Hellenistic periods.

Of course, there were several Greek areas, which claimed the honor of being related
to the God of Wine. The same did the lkarians who believed that father-god Dias (Zeus)
gave birth to Dionysus on their own island, namely in Drakanum, the far eastern cape of
Ikaria (Theocr., Id. 6. 33). In fact, very near this cape, on the coast of a little sandy cove
called “lero” (=holly altar), there used to be a large cave. Now remains only the entrance,
because the roof collapsed and fell long ago, but many fragments and relics found in this
site suggest that the cave and the cove of lero had been the scenery of a strong Dionysus
cult.

9
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O1 Atoimrréades oyeTifovTon pe To dvopa pias Twv Tpogwy Tov Alowicou, 1 otrola Asyd-
Taw Jrrma 1) Tirra. (TToés NUpges, eved gépouv évar dvopa Trapouaidiovtan ws uo Trpdowrra: frmo-
Itrrades, Nuooa-Nuooss). Auth), 0Tow o Beds yewnbnke Tov TrapéhaPe kon Tov ToTroBéTnos o Aikvo Tov

OTEQOVCOE PE PISIx KOl KATEPUYE OF OTACIO OTToU aayoANBnKe pe TNy avarpogt) Tou (4905 Dpu:pmng
upvos: Tirmras Buuiouc).

e d\es cpyades Tryds s Tpopds Tou Alowlicou ovagépeTon 1 Epipn, omrd tnv otrola éhofBs koa
TNV emoovupior EipagcdTns (4805 op@ikds Upvos)

Kot &V Trapd@oomn o Zels yia va rpopuidEer Tov Aidwoo oard Ty opyn ™S Hpos, Tov pe-
Topopewve ot Epiplov ken © Epunis Tov petogépa otnv Nuooa, Bouvd 1) kot ddhous Spooept| Koth&Sa
pe ommhcio. Exel opadobnke omis NUpgss yiax v Tov avalpéyouv. H NUooa Tropadideton ord peTorye-
VECTEPES OIPTUpIES s yevéTelpa Tou Alowlioou koa GANOTE 6§ TPOPSs Tou. Tor OVOPKTS TwWV TPOPLOV ou-
Teov Biarnpouvtan o Ikepia oo Tomeowime ‘Epigpn’ oTis kopugés Tou Tpduvou ken NUooes oTo yeo-
P16 KapaPdotopo.

Me Tis Alovuoiores TeheToupyies oxeTiGovTtan ko or Mowades. Mia amméd outes o ) Kooked, 115
oTrolag To Ovoua oyeTiCeTan pe To Tomevupo ‘Koowvds'.

H Kook opydweoe kan tov Alowoioxé Bicoo Tev TTAaTovioTov.

AN kaa TTAamawiTns Trpoogeoveitor o Midvuoos kon TTAarrovo s, TTAarapcoves koa TThorreveo)
SiaoiovTtal s Toreovipa ot Bopeaio kon Nomia [kapic.

ATo emrypagn) otn Moyvnoia kovtd otov MaiowSpo (205 p.X. au.) ko orrd emrrypogr) ot Puwpd otny
iG1cc woAn (los w.X. an) TrAnpopopolpelar yio Tnv Alovwuoioki) AaTpeia TNV TEPIOYT) Kot T CUNPVA
pe Aehikd ypnoud 18pUnray exel Tpels oUANoyol, Tewv TTaaTavioTav Tev TTepiywopuwv kan Tev KorroiPor-
TGOV, TIOV TC OVOUOTO CQUTE TO CUVOVTAME KO €05 ToTreovimia oy Ikapior (TAactannois, TTepiyov, Ko
Tofdoion),
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In addition to this, there is evidence coming from the study of Ikarian place names,
the very old ones in particular, through which the archaic “lonian” Greek idiom (still
spoken on the island until the 20th century) survived to this day. If looked at closer, many
of these place names have a striking resemblance to names and terms associated to the
Dionysian cult: names of the nymphs-nannies of the motherless infant Dionysus —“Hippa”,
“Nyssa” and “Erifi”-, names of Bacchantes and Maenads —e.g. “Kosko”-, of various groups
of followers of Dionysus, such as the “Platanists™, the “Perichorians” and the “Kataevates”,
of different articles and plants used in the mysteries such as the ivy (“Kissos™), as well as
of several titles attributed in honor to the god himself, such as Dionysus “Fleus”,
“Enalios”, “Perikionios™ or “Daemon’”.

In fact the wealth of the Ikarian language offers so many examples in this subject,
that we may assume that future excavations will bring to light inscriptions and other
material evidence of a large population who lived on the island and prospered by

cultivating the vine plant thousands of years ago.
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Eva ormmd Tec roAAG emrifeTar Tou Beol glvan ken ‘Aidwuoos hels’. O1 apyaiol eppnvedouy To gAfs (1
PAtos 1) pAOIOS) OTI Exel oXéon pe Tous véous PAacTols kan Tnv PAdoTnon kan Tnv dvbnon.
AMG kan ‘DAsi0’ To dvopa pias Baxyns f) Mouvddas kon DAéws sivan eidos kahauioU, mrou
iows eXPMOINOTIOIEITO OTNY KaTaokeuTt) Twv Bupomv katd Tis Alovuoiarés TeeTés. To emifeto
auTo Tou OsoU SiaowieTal onuepa o1V ovopaoia Tou ywpiol OAds.

H Beon OUtepa eivan Suvatdv va oyeTiobsl pe Tov DUTio, Y16 Tou Opeobéa ko TaTépa
Tov Owéq, amo To dvopa Tou omroiou 1 &utrehos ovopdodnke Oivn f) Owr kot Trou eiven To
ovoua Tns apyaias TOANS Tns lkapias Owodns (onuepivos Kéuros).

AMG koa o Boutoidés roTapds otov Kauo, pmopsl v cuoyeTiabsl pe Tov BoUtn, Pa-
othi& Twv Opaxdv, o otroios o8Mynoe amoikous oTny yertovikny N&€o, éxave emBpoués ota
YUpo vnoi& kai o1 pubor auToi eivan cuvdedeuévol oTevd pe Tov Atdvuoo kon Tis MonvdSes.
lows To Towwvimo autd va éxel oxéon pe Tn AéEn BoUTtns Tou onuaivn PoukdAos, ayshadd-
PTMS Kal TTOV TO CUVAVTAME wS TiTAo Slovuaiakwv Bidowy.

Kai ta Torwvipia Kepapé, otn Pépeia kan ot voTia Ikapia ouvdéovTon pe Tous Sio-
vuolakous pubous, pia kel o yiés Tou Aidvuoou ko Tns Ap1ddvns ovopaldTav Képapos. TTa-
VTS KEpapoupyeia ko kepapikoi kAiPavol oTis BUo mepioyés oUTe evToTioTnKay oUTE avapép-
Onkav TToTE.

Eva &\Ao emifeto Tou Aibvuoou eiven Evvdalos, To omoio amobideTan ke otov 0ed
Apn. To ocuvavTtape Kol auTd avaTodikd Twv apyaiwy Oépuwv oTo ToTwwipio Neddia, kovTd
OTOV TEPACTIO oykOAIBo Trou ovopdletan AcipovémeTpa (ko Aaiucov amokaheital o Atdvy-
005). ZAuepa mMoTEVETAL OT1L ard TN AcapovoTeTpar gelyouv Trpos To neaicTeo Tns Savtopi-
Vns o1 KOAMKET apol PeT& TNV TEAETT) Tou aylaopol Twv Bsopaveicv.

Keu 27UAos kot TMepikidvios Trpoopuveital o Advucos (4705 opeikds Upvos). Kot ta SUo
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emifetar SraowlovTal ws ToTrwvipia: 2TUAos oTo Apdlou, ZTeAl otnv Meoapi&, Kidvi(ov)
oTo Ywpld Neyia.

Axdpa kot Ta ToTrwvipia Képos, Kiooés, Kioodvtas, éxouv oyéon e emifeta Tou A1d-
vuoov (Aovucos Boukepos, Aikepos, Taupdkepos, Kepads - Aidvwucos Kioods 1) Kiooeus).
OAa ta ToTrwvima ou avaépape oTny Ikapia Tapovsialouv sfaipeTikd c:p}{i:-:mhcﬂ'}fmé Ev-
Siagepov kon Beiyvouv Tnv Tapousia avBpwTivns BpaoTNEIOTNTAS OTIS TrEpIOYES TIRIV QTrd
X1A103€5 Y povia.

lows peAAovTikes apy IOAOYIKES £peuves O QUTES TIS TIEPLOXES PEPOUV OTO RS KX ETTI-
YOOPIKES UAPTUPIES.

H xonhdba tou motapoyu Bouroibeé. Voutsides r. valley
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|2 TOPIA

AVaPOpPES apyaiwy oUy YRaPEWY

To dwpo Tou Aidvuoouv, o TMpauvios oivos, TTépacs amd Tov puo oTnV 1oTopiar Kal Ka-
TOYPAPETAL OTA KEIHEVD TV OPY AWV GUYYPOPEWY WS EVA A0 Ta TTO EAKOUTTA KPaoIa
oTOV QpXaio kKOoMO, TIHAVMS TO TTPWTO PE OVOPTIQ TTPOEAEUTECDS.

Eis To A 638 k.e. Tns IMadas Touv Ounpov diaBalovpe:  «...J[MMpe xpuod mothpr n Exaunén év 16
pa& opr kUknoe yuvr éikvia Gefjoiv ofve TMpauvely &l §’'alyerov kvi] Tupdy kvijoTt yodkeln éml &'GAg:-
Ta Asukd mdAuve mivépsvar 8 &kédevoer...» (... yuvaika Trou gpotale pe Tis Begs, kol pfoa o’ auTo
avépelfe Tpduvelo ofvo, Tavew o’auTtov £€uce pe XaAkivn EUoTpa Tupl amd yoha alyos kai
EKKOKIOE ETTAVCY AEUKG QAEURO KOl POV ETC1 TIOPOUCKEUXCE TOV KUKEWVX TOUS TIROETPEWE VA
mivouv...) Eis 8¢ To k 233 1ns OdUooeias Tou Ounpov: «...eloev 8sloayayolica katd kAiouoUs Te
Bpdvous Te év 8 opiv TUPSY Te Kai GA@ITa Ko pédr xAwpdv ofve Mpauvelw éxika: &vépoye ¢ ofte
pdpuaxa Auyp’ fva méyxn Aaboloato matpibos ains...»

(...Tous TMpe ko Tous kabioe ot Bpovous ko kabedpss, Tupl kon aAeUupla ko EavBo pEAL Tous
avaBeUel pe kpaoi ﬂpduuam-, Kol €opée kakOYvpa BoTava, Trou TivovTas TNV TaTPIKN TN Y1)
Tous va Eexaoouv...)

2€ QPKETOUS GAAOUS CUYYPAPEIS TWV KAQCTIKWY KOl EAATVICTIKWV ¥POVWV QVAPEPETAI
o lMp&pveios oivos

[Toios Tav opews o TTpdauvelos oivos, oo TOU TTPOEPYOVTAV KAl TS OVOUATTNKE £TCI;
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HISTORY

Classic references

3 e, ik
T i L

Starting with Homer in both the Iliad and the Odyssey, the wine of lkaria -usually referred
to as “Pramnian wine”- passed from myth to history through several references in classic
Greek and Roman literature.

The Pramnian of lkaria is described as a very special kind of wine, not quite suitable
for symposiums, if not mixed with other commoner wines. It seems that in its pure form, it
was a strong and thick, dark red spirit probably used only in particular occasions as tonic
or medicine. Starting with the Homeric doctor Machaon Hippocrates and Galen much later,
Pramnian was prescribed as treatment of various diseases and pains from an infected
wound or swelling to more serious trouble, such as mental disorder, fits of depression or
wrath and even as an antidote against fatal poisons such as coriander, which can cause
brain damage and death.

According to the lkarian historian, Eparchides, who lived in the late 3rd century
B.C., the Pramnian of lkaria was the best known of the many varieties of wines his fellow
countrymen produced in the island during his time:

“Oinoe” (=abundant in wine) was the name of the city (loday the coastal village of
Kampos). Its inhabitants referred to their pramnian vines as “Dionysian”, the same ones

which outsiders called “holly”.

21



Eis T oxdMa Ttou leova tou TTAGTwva, SiaPaloupe: «lpduveios ofvos fitor 6 &mé Tijs
Moauvias dumédou i & mpaitiveov To uévos Tivés 8¢ émadi) év Mpduve mpddTov dumredos épuTellbn Ti) év
“Ixcpeo» (O Tpduwios oivos, SnAadn amd Tnv Tpauviay GUITEAC, O OIVOS TIOU KATATTPQUVEL TNV
opynv. Mepikoi Aéve 0Tl ovopdoTnke €101 B10T1 QuTeUlnke otnv TTpduvn TpwTa, NS viioou
Ikapias).

O cogioThs, PrAdoogos ko phiTopas Abfjvatos o Naukpatitns oo épyo Tou «Aeitrvo-
coloTes » (TEAN Tov 20U al. Kol apyés Tou 30U W) Qlwva) TEPTYPAPEl EVa CUNTTOTLIO (UTTo-
BeTikd) oTo omiTi Tou Aapijvolov, oTo omoio Tapakdbicav aVTITTPOGWTTOl OAWY TWV TOTE
YVWOTWY ETICTNUCV. 10 £py0 sival Ypoppévo pe pop@n SiaAdyou katd pipnomn Twv [MAaTw-
VIKGV Ko pdAloTa Tou «Zuptrociou » ko Tou «Pallcovar. ZTto PiPfAio A,17P avagepsl 0TI ©
copwTaTos NéoTopas Tpdoeepe oTov yiaTpd Maydova, wou sixe TANywdsl oTo 8£810 wuo,
«oivov TMpduvelov, o omoios eival EVaVTIWTATOS GTIS PAEYDOVES, TOV OTrolo YVwpifoups ws Ta-
YUV ka1 TroAUTpogov, 01 yia va oPrfvel TNy Siya Tou, aAAd s TOVWTIKO QAPUAKO ».

Kon mrapakdTew oto A 55 avagépeTan «o Ikdpios ofvos, o omolos BavuddeTary. Ko ouveyi-
Ce1l « O oivos autds, o Aeydusvos Tpcuvios, yivetar otnv Ikapia, omws Aéysr o Emrapyidng, kot sival éva
amd Ta €idn Twv ofvev TnS vijoouv authsy. Zuveyilel apokdTtw (, 55 N-1) «Eis v Ikapla, kafds
avapépel o Znuos, elvar évas Ppdyos ovouadduevos Tpduvos, kol KovTd Touv 6pos uynAov, emdvw oTo
omolo mapdyerar o lMpduveios ofvos, Tov omolo uepikol Tov ovouddouwv QapuaxiTnv... o Emapyidns
uers wAnpogopel 6T1 1 dumedos ov Tapdyel ony Ikapia Tov lMpauvio ofvo, ovouddeTal amod uev Tous
Eévous lepd, amd 8¢ Tous Owalous Atovuoids . Ymdpyer 8e oto viol autd kar woéAn Owdn.

Eis Ta oydMa Tou EvoTtabfiou SiaBalouvpe oyeTika pe Tov Tp&uviov:

«...olvou Mpauvefou. Médos & olros 1jv kaouuevos oltos 1) 611 mpatvel pévos fj 6T1 Tapapeuévnke
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And another historian, Semos, who came from the island of Delos across the lkarian
sea, adds: “In [karia there is a rock, the so-called “Pramnos” and next to it there is a high
mountain and on this mountain they produce Pramnian wine, which is also called by some
“Pharmakites” (=medicinal).

Up to this day, the long and tall mountain range of lkaria, commonly called mount
“Atheras” (1040 m. alt.), is also widely known as “Pramnos”. There can be no doubt that
in classic antiquity the Oenoceans and the other lkarians had chiseled its sides in terraces to

cultivate their vines and produce their reputed wine.

MéTaho oTous Popides
Winepress in Rafedes
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madaiwbels of 8¢ paot métpav fj Spos olvopdpov &v ’lkdpeo Tif vijoe elvar Mpduvny kaoupévny év f
mpaTOV EPU Guredos ag’ Tis O olvos Mpduvelos...»

Eivan onuavTikes o1 avagopés Tov apyaicv cuyypagéwy kal yia TNV 1aTpikf Xefion
Tou [lpduviou oivou. O T'oAnvés oo mepi (Zuvbéoecs papudkwy) BiPiio Tou avagéper:

«olvey TNpapveie SiaAvoas dvaAduPave péAiti £pbo kau xpdd Siaypicos. |
(Agou yrioeis péAt BidAucé To pe Tp&uVIo oivo KXt XpnoipoTroinoe yia emaheiyes) kuplws yio
oTOMaTIKES Tradnosis.

Eis Tov iB10 onpewvoupe «Emerta xpdueor mpds T Tol papudiou okevactav ofvgw Skupe-
Aty 7 Onpaie 1 IMpapveigs (UoTepa XpnoipomoloUpe yia Tnv TTapackeut) Tou papudkou oivo
2kuPeAiTn, amd Tnv OMfpa i Tpduviov)

Eis Tov Imrmrokp&Tny aveupiokoupe oto (IMepi yuvaikeicov voonuérev) «Péov Eoufpol
moToV &yaldy: Eddpou képas kaTaxkavoas dufivoty kpiBéwy Eupuitar SimAaciny émi ofvov mpduviov
emimaooovoa mvETe kait foTarary (Mo Ty por) Tou aipatos To §Ms ToTOV eivan kaAdv. Agoy
KATAKQUOT)S Xovdpokoupevo kpifidpt kat To avapeifels pe SITAR ToodTnTa amd Tpduvio ofvoy
va To Tivel ) yuvaika kai Ba oTapaTioe 1) pot) Tou aipatos). Ze &AAo onpeio SraPadoupe
«TaUTG 3¢ Toléel kot epoéns PUAAQ kal olvos mpduvios Ta UAAa Tpiwan Aeiar kaf Tpds T& alSoia
mpooTIBévary

Weber collection London 1925, Voll, Plates
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(va Ta pdtas auTd kal agol mpoobécels pUAAa Trepotas pe SiTTAGoia 8don Tpduviov oivou
Kol a@ov Ta Tpiyels koAd va Ta eTIBECEIS €15 TO YEVUNTIKA Opyava Trs yuvaikas).

Omrws ke ¢Hy 8¢ &k Térov af Uotépon movifowot ...é&mimivev olvov olvdd8ea mpduviovy. (sGv oo
TOV TOKETO UTTOPEPEL T YUVAIKA ...Vl THVEL HAUPO KPaoi TTPARVIO).

O Abfvaios avagépsl «...mpoopépovta olvov Tais pAeyuovais évavTioTaTov Svta Kal TolUTov
Mpduvetov...» (... Tpocépepe oivov Trou eivan TTOAU evévTios oTIS TANYES Kot auTos elvon TPa-
MVIOS... )

O Nikoawdpos g5 To Siaowbiv épyo Tou (AAe€1pdppara) ypagel OXETIKG Yia TOV TPA-
uvio oivo: (Edv mapd TauTa évas dvlpewros, amepiokenrta yeulsl kumedo amd Tnv amexn
BoTtavn kopiavdpou, OavaTepou kai SUokoAa Ospairevopévou, apéows Ta QUuoTa KTUTTIOUVTAI
aréd Tpéda kai ekBaAdovy dypies kot yubaies ppdoels WS of TAPAPPOVES Kol OTTwS Of TPEAES
Békyes mou ekBdAAouvy SiamepaoTikd Tpayoudia pe atdpayo PAEUUa. 2 Hid TETOIO TTEPITITCO-
on ogeiAgis va rapdoxels fva nSovikd kUTredo amd Tpauvio kpaoi akpifeds STrws TPEXEl aTrd
TO TaTNTAPL).

ASlohoywvTas OAes Tis avagopés kaTaAnyoupe 0T o [Mpduvelos oivos TTapnyeTo oTNV
lkapiar, oe cqureAcoves Trou PpiokovTav oTis koTwépetes Tou dpous IMpduvos (emrions, ABépas,on-

LEPQL).

Kepoddy Aovigou BMC, Pl XXXIV lonia, 2 300 m.X,
Dicnisos head BMC, Pl XXXIV lonia, 2 300 bC,
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AVaQOopES TTEPITYNTWY
[paTrTés POPTUPIES OXETIKA We TNV KAAAMEPYEIX TOU QUTTEAIOU KAl TNV Trapaywyt] e§ai-

PETIKOU KpaoloU oTo vnal, diacwlovtol ota keipeva Eupwtaiwy mepinynTtodv amd Tov 150
al. kot peTd. BeBona n vewrTepn epsuva £861§e OT1 01 avagopés auTés ouvnos Bev fiTav TTpo-
TWTTIKES, GAAQ TTEPIYPOQES Kol 10 TOPNOEIS TRITWY, KX OTI 01 VTOTIOLl Yia va Trpoguiayfouy,
EBLVOV W1 EIKOVAL TNS OIKOVOUIKTS KAl KOIVVIKTS TOUS KATATTATNS OY1 TIPAYaTIKT), OCAAX €1-
KOVO EPTIMWOTIS Kal Evdeias. AUTO OMWS TTOU EVBIQEPEL
edw eivon o1 18185 01 AVAPOPES TWV TTEPIN YN TWV TTOU Hi-
AoUv yia TNV KOAAIEPYEIQ TNS QUTTEAOU O UK QIO TIS
BoaoikdTepes aoXoAies Twv avBpwTrwy Tov vnolou ekeiva
Ta ¥ povia.

O Christoforo Buondelmonti [1385-14--] otnv me-
prypagn Tns Kpntns 1417 avagepel, «n vijoos mapéyer oe

apBovia Aeukd ofvo kot TpounBsUsl TIS YEITOVIKES VI)oOUS»,

O Benedetto Bordone to 1534 ypdgsl, «orous amdrouous
auToUS TOTTOUS UTTGpXEl dploTos ofvosy

O Marco Boschini to 1658 mrapatnpei, «éxa kadoUs PookdTomous, kdvel kaAd kpaoid kar pueydin
roodTNTO OTd LIEALY,

O Jean Thevenot [1633-] To 1664 pas mAnpogopsi, «n vijoos Sev éxel kaBdAov Aludvi, aAAd udvo
yia pikpés AéuPous ue Tis otrofes srnyafvouy va moudrjoouy orny Xic uéll, kpaol kar Asukous ofvous.
Ta aumédia Tous BplokovTan ebw ko exel peTall Twv Ppdywv, oTnpiiousva Tavw oTa Sévbpans.

2€ keipevo Tou 1678 ypaupévo amd Ttov Francesco Piacenza Napolitano [1655-] Siapadoupe,
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Accounts of the Travelers in the Aegean

In the dawn of the modern era, between the 15th and 17th century travelers from Europe
visited the Aegean islands and reported a successful lkarian viniculture. It is true that many
of these accounts are not always accurate, partly because some of them came second-
handed, and partly because the locals, fearing that the Ottoman state would tax them, were

always trying to hide their actual wealth. However, it seems it wasn’t always possible for

them to hush up the rumors about their great wine, so every traveler who wrote about

Ikaria, did not miss to add a word of praise for their vines:
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«...Bplokovtar e8e w1’ exel peTall Twv Ppdywv...»
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..Their vines between rocks...
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«H Nikapic... mapdyer kan mwdel é6w amd To édagos TnS moAvdpibua TEOPIU, AETTOTATOVS
olvous, BepamreuTikG USata kot onuavTika Swpa Tns yns. Mite efvoan kaTwTEPN 1) TTOTOTN T TCWwV
auITEAICOV TTS, PeTalU Towv Ad@wv, Twv opéwv Kol Twv Tediabwy, 810TI Ta aumélia autd ornpliovTal
mwave o WnAd oTedéyn - EUAa - kat Topd-
YOUV TEPICOOTEPO QIO Ta XQUNA& Kal TTUKVG
aumédia.. . »

O lwofip lNewpyepfivns To 1678 oo épyo
Tou (Mia reprypagn tns Nnjoou tns Nika-
plas, TTakondTepa Ikapov) avagépsl, «To
Kpaol TOUS aVauelyVETAl TTAVTOTE KATA TO
éva TpiTo UE VEPS Kal £Tol Efval aduvalo Kal

éxel pikpn) emibpaon. Orav wivouwy, Téco doo

' . -C-L.-_ |..-'
. };"‘.‘Iiw;q-ﬁﬂ i

vaTa Kal TO MEProUV yUpw yUpw ot oAous. O1 NikapiwTes efvar o1 povor vnoietes dAov Tov ApxiTre-

voplgouy Ikavé To TomobeTouy o ey dAn Ka-

Adyous mrov Sev kKpaTouv To kpaol yia wouAnua kai Sev To TomobsTouv ot EUAva Soyela, cAAG uéoa

o€ pokpd mldpia, keAvupéva péoa otn yn. Otav emi-
Guuouy va Ta avolfouy, Kavouv Uia TPUTS TTNV KOpU-
@1 Kal TO avTAoUV LE auAoUs atrd KaAauiy.

O Ludwig Ross [1806-1859 | to 1841 meprypd-
PEl, CUITPOCTA QMO Ta OMITIQ QVapPPIXVTAl UEYEAQ

KATjUerTa,

Olfert Dapper (1703)
Benedetto Bordone (1528)
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“In these rough, rocky places, there is excellent wine...” (Bordone)

“They cultivated their vines between rocks, on high hills and on the sides of small
mountain valleys.” (Thevenot)

“Sometimes they take care to plant poles to support the grapevines, but also in some cases
the vines climb on trees on their own. These vines are scattered here and there among
rocks and grow on very rough grounds. However unexpectedly, they produce an exquisite,
fine product ...” (Piacenza)

“Before they drink their wine, they always mix it with 1/3 of water to make it lighter and

diminish its effects...” (J. Georgirenes)

Bitives oTo 8doog

A r I|I.:'"—-"T\Ih'l..
A

“...they keep them in large jars of clay which are buried in theground.”

SE————
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NewTepn loTopia

Ao Tov 190 cu éxoupe papTupies kot EEveov kau lkapicov Aoyiwv, Tou Befaidvouv T
TUVEYEIX TS KOAAIEPYEIQS TOU QUTTEAIOU, TNS TTapaywyns Tepipnuou oivou, kol avagépovTtal
oTIS TOIKIAIES TWV KATUATWY Trou kaftdpifav kot kaBopifouv Kal ofUEpa Ta XXPAKTNPICTIKK
TOU KAPIWTIKOU KPACIoU.

O Zauios 1oTopikds Emap. 1. ZTapaTiddns oTo épyo Tou (Ikapiaxd) to 1893 ypdos:
«Ipos méorv 8 o Ixdpror uetaxepifovtar Tov Adykupov, ofvov ol To évopa amavtd kot map’ Hou-
xlew Adrupos ylvetar 8¢ oUTos ex oTaguAtis pakiavis kai ék Tns Aeyopévns pmeyAépr. Tas Tou eibous
TOUTOV OTaQUALS, TEQICOOTEDAS LEV €k Teov TTpddTwv oAlyoTépas 8t ék Tewv Ssutépwv, TpuydvTes, G¢-
TOUOIV &V T Anve, évla apivouotv emt &€ 1) emrrd nuépas, ued’ ds exbAiBouot kar ouykipvadvTes USaT!
kot apeoxiav amrobnkevovoty ev wifois kal ueTq TpidkovTa 1) TEcoapdKoVTa Nuépas peTaxelpilovTal
mpos wootv. Efvar 8e ofvos oUtos Alav udaprjs Sia To kaTd TNV KaTaoKeu)v ey Xeduevoy, ws Tpoelpn-
Tal, &V auted Udwp, 8Bev epwTddpevos Ikdpios Tis: TMéoov kpao! Oa ké&un amokpivetar. Ooo 0w eyed
Kail N yuvaixa pou. TMapdyovrar ducws ev Ikdpw kai ofvor TooouTo mveuuaTd8ers, doTe, xeduevol emi
T1)s TUpds, avapAéyovTal ws owdmvevpa, kadouvtal 8 oUTol kat’efox1iv kpaol kot o1 Twv Tapadicoy
pepcdv okéTo. AAAG To mpoopuAéaTepor TroTéy Tawv Ikapiwy efvar o Adykupos, dv Bérouaty evtds Tri-

Beov ka1 Aayrjvav, TaUTa 8¢ kKaTaywwwiouotv ev T yij ...uévol Twv vioiwTwv ol Ikdpior oUTe u-
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The modern era

Since the 19th century we have had much clearer accounts on lkarian wine written by
scholars who visited the area on various missions. These report not only about the way
lkarians planted and looked after their vines, but also give detailed descriptions of the
uncommeon methods they used for wine making:

“They have a special kind of wine called “Lagkyro”, made by adding in two kinds of
grapes, “Fokiano” and “Begleri”. After collecting the grapes, they leave them in the

winepress for six or seven days and then they press them,

AT A T AT T
depeda LS il by -'I-IE.'.-'ﬂ'
A o s

adding water in it as they do so. So the wine can be as strong
or as plenty as they like... That’s why when you ask them,
‘How much wine do you produce?’ you might receive the
following answer: ‘As much as we need, me and my wife!”
About its strength:

“In Ikaria there are some wines which can be so strong that T
catch fire like spirit. These are the ones called “krassi”, that is
“proper wine”, or sometimes “sketo”, that is “straight wine”.
So they have to be mixed with water to drink them.”

And about storing the wine:

“They don’t put their wines in any portable containers, such as &%




Adrroval mpos meAnoiy ofvov, oUte evtés PapeAiowv 1) Eudivav Soxelcwv ToloUTov evbéTouoivy.,

O Henry Hauttecoeur BéAyos yewypéeos To 1896 oo dpbpo Tou (Ta vnoi& Tou Ap-
YITTEAGYOUS ) avapépel: «To KUplo 1j var TToUue KaAUTepa To povadikd mpoidy Tns Ikaplas elval o of-
vos o omolos amd TNy apxadTnTa, dswpeiTo évas amd Tous kaAUTepous. KadoUoay Tov ofvov autdy

IMpduveto, amd To IMpduvos. MoAAof emiorijuoves 6éAnoay va avalntijoovy TNy eTupoAoyia Tou ove-

paTtos Toutou. O1 uev 1oyuploTnkay &I

emplKeITO Yia To Gvoua eifous oTapuAl-
oU, dAdor amédibav To XapaKTnNEIoTIKS
auTéd OTIS IQTPIKES TOV 1810TNTES Kl OTO
oKoUpO Xpeoua Tov, OTT UeAévia yeuoT
TOU, OTO Opos ou Tov mapryaye. O
Bsds Eper 11 alouwy a1 SicPeBonddoers ov-
Tés 0AAG 1iTav PéPato dmi ryTav meplpnuo
koaolf cav ™ Malvoisie Tns Kpritns. KoA-
Aigpyouv kupleos oTo Bdpeto Turjua Trs vij-
oov, yupew ota 200.000 kirjuara mov Tor-

Lo i o e B et e e
-.i-!.r:- f
- - - i
e

el

———fior=s

péyowy ernoiws 150.000 sxaréxiAa fouud- | Johannes Laurenberg (1661)

gIoV OTAPUAIOU

>10 oyohkd PifAio Tns Mewypaglas To 1903, ypaupévo amd Tov Meddpyto Zrop. AopPopdi SiaPd-
{ouus yia Ta TrpoidvTa TN Ikapias: «Or Ikdpior Suws kardpbesoav Siar Tns piAomovias Twy va ueTaPd-
Aowv TTOAAG TreTpcddn TNs vijoov uéon oe auTreAcdves. Baupiaoud pofevouv g5 ToV TTAPATNPNTH Ol aUTTEAG-
ves Teov Ikdpieov, STav udAioTa uddn 6T dva KAfua yie ver pureuTel kKooTiga £6n ypdoiom, Kal THO KATW,
«n vijoos apdye orugpa 10.000 orarriipes pewipns orapias adexTris kor ofvovs.
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are buried in the ground. They leave a hole in the cover and they pump up through it with
a straw the quantity they need every time.” Some of the accounts of the 17th century report
that lkarians didn’t produce their wine to sell, but kept it for themselves. Whether this was
& E::ﬂn;‘-'; true or it was said to visitors in an attempt to conceal their
: . wealth and avoid taxation, two centuries later official

records proudly report that lkaria produced and exported

thousands of tons of table grapes, black currants and fine

wines,

From the second half the 19th century lkarian viniculture

2 & and wine production increased steadily to reach their peak
in both quantity and quality during the first two decades of the 20th century, when lkaria
had almost become an one-product-economy. By some tragic irony, this happened on the
eve of a terrible epidemic of Phylloxera (vine louse). After
1920 many large vine plantations died of this disease,
although there were several cultivators who managed to

save and restore their production by importing American

vines on their own expense and without any help from the
government. In fact Phylloxera wouldn’t be much a blow to g_
the lkarian vine, if it weren’t followed by massive m*
immigration of lkarians towards mainland Greece and abroad. During the 1930s and 40s
there weren’t enough hands to work the vines, and this combined with the crisis in trade

and seafaring due to the Second. World War and its economic and social aftermath, led to
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Magfipion otnv epruepida «IKAPOZ» Tns Ahelavbpeias To 1909
lkarian wine advertised in newspaper “IKAROS", Alexandria, Egypt, 1909

2115 apyés Tou 200U alcva kal Tpiv SeoTragel 1 QUAACETpa UTIT|pYE agloAoyn Spa-
oTNEIOTN T e To euTropio Tou kpaotoy. O lkapios Xapdhaptos TMapgiAns dnuoyépovras ToTE
- apyoTEpa fvas aTrd TOUS apynyous Ths lkapiakins emovdoTacns Tou 1912, agoU Tov ameha-
cav o1 ToUpkol eykaTaoTddnke oTnv AleEavdpeia Tns AryUtrTou kau aoyoAnBnke pe Tnv owo-
mrolia. OTres popTupel Siagnuion oTtny epnuepida Tkapos Tou 1909 tns AleSavdpeias, TO
kpaol Tou eupidicve exel o Xap. TTapeiAns mpoepyoTav amd tnv Ikapia.

Kot fiTav 1600 peydAn 1 TTOCOTNT COTE UTITIPYE 1) SUVOTOTNTA VOl EPPICACVETAL OF EVVEX
OI0QOPETIKOUS TUTTOUS!

O Aewvidas Zmovds ota Ikaploxd ¥ povikd Tou 1925 dnuoocievel oTATIOTIKO TIVOKS YE-

WPYIKNS Kal KTVOTPOPIKTS Trapaywyns Tns [kapias, dtrou Seiyvel Toapaywyn oTAQUAIGY

400.000 oxkd&dss, otagides 250.000 oxdéSes, kpaoi 300.000 oxkddes ke ocuvolikn afic auTwv
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. - - Ta TNS apredovpyias oTo vnol, sival
ZroTioTikds TTivaxas Tou 1925 s owovoplas Tou vrolol.

Some statistics on Ikarian economy, 1925 éva opdhoyo Tou 1915, pia amwddeign

Tou [EwpyikoU ZuvetaipiopoU Paydv yia ayopd kAnudtwv To 1927, oppayibes Twv [Newpyi-
Keov ZuveTanpiopcov Poayov kon Adguns pe épPAnpa To oTa@UAL Kal £vas AOYaplaoios OlvoAa-
omns Tou 1916, e€onpeTicd oToiyeio Tns emoxts. OAa autd Ta oToryEla UTTGpYouV oTo ap-
yelo Tou Xp. Mooy,

zTo TEAos Tns SekaeTias Tou 1920 1 apaywyt| Tov kpaoioU axoAoubsl avodikn Tro-
peia kon BnuioupyeiTan To owoTroisio Tou Xapo, Zmovou oTtov EUdnAo, e6alpeTikn oTiyun

Y1C TO KOPIWTIKO Kpaoi. AuTtd AsiToupysel yia Alya pdvo Xpdvial Ue ONUAVTIKT Tapaywy,
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KéTw Pdyec - Kato Rahes
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AméBaEn ayopds kAnpdTwy, 99 Ricter, Touv 1927 Tov lNewp-
YiKOU ZuveTaupiopod Poycov.

A receipt for the purchase of 99 Ricter vine plants by the
Agricultural Cooperative of Rahes, Ikaria, 1927.
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PTAVOVTCS O
QPKETOUS TO-
VOUS KOT £TOG,
H Spactnpio-

TN TS TOV OTC-

MO OTa Y Po-

VI TOU UECO-

TTOAEHOV €€ Q-

TICS TOV KO-

VOOVIKCOV Kol

TTOALTIKCOV

TrpoPANucTwY TNs eTroyns. Metd Tov roAepo Eaxvd TréM Thv SpaoTnPdTN TN
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Seals of the Agricultural
Cooperatives of Dafne and Rahes
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Winery of Spanos.

Owomoisio Xop. Zmavou,




ESco paiveTon var «TEAEICOVELD 1 poKpaicovT) 1o0Topia TNS auTreAoupyias kol k&be SpaoTn-
PIOTNTa YUpw amd To Kpaoi oT1o vnol. Ta yeydla eBvikd oikovopikd TpoPAnuaTa TATTTOUV Kal
Tous avBpadtrous Tns Ikapias Tou sykaTaeiTouv TNV y1 Kol axkoAoufouv To pelpa TNS PeTOvd-
OTEUOTS.

MeTd amrd 20 ypovia mepitrou apyiel SEIAG PIor VEX ETTOXT] VIO TO GPTTEAL, PE KPOTIKT é-
pipva Twpa. To Youpysio [ewpyias os pio arogaomn Tou ‘“mepi PeATicooews Kal TpooTacias
TNS QUTITEACUPYIKIS Tapayw)yns Tpowdel Tnv kaAMépyseia Tns ToikiAias Pwkiovo oTnv [kapia.

Ao TN SexoeTior Tou 80 ko peTa n avdkapywn Tou lkapioxoU apTreAwve TTapoUciAlEel sIKo-
va evTovns au§avoperns kivnTikoTnTas. H peTavaoTeuon elye Swdoel 6,1 pmopece otous KapieoTss
KOl ) Y1) TWV TTOTERADWY TOUS QTTOBEIKWWOTOV IO XTTOSOTIKOTERT Y& TOUS TToAAOUS. Apyicav
VOl PUTEVOUV GUTTEAIS KOl MGAIOTS OF povoQUTIa -TrECOUAEs- (BovokaAhépyeia) o avTiBeon pe To
TpoogaTo TapeAdov Tov oTny 181 meloUAa eiyaUe TNV POPPT TNS TTOAUKAANERYELCS.

ExovTtas yivel o o1 KopiayTes koouoTroAiTes, TrposTralnoay yia mepiTTou pic §IKOCOETIX
va pEpouv GAAES TTOIKIAIES, Yoopls Ouws emiTuy o 151xiTepn). AuTo épepe Ui emIPpaduvan oTny
avaTTTUET TOU auTTeEAcVa Kol Hia oUyyuon 6cov agopd oTnv KoAAiepynTiki pefodo, Tpooma-
BavTas va epapudoouv cuvnfsies aAAwy ToTTwv. ECGAAOU 1) pakpoxpovIa aTTOXT) AT TO CIMTTEAL
eiye eCaobevnosl amwo Tnv pvnun v Tapddoon.

Me To &exivnua Tou 2lov ai. Sexkabdpioe auTd To OEua Ko €lval A OTTOBEKTES KX OUVI-
CTWYEVES ATTO TV TroAITEICr Ol VTOTTIES TroIKIAles Peokiavé kon MireyAépr. ETimAgov eiven oTo Te-
Agicopcr 1) Srodikooiar YOpT YOS KOl ETTIOT|HA, TOU OVOMOTOS TTposAsucews oTo KaplwTiko kpaoi,
HE QUTES TIS TrOIKIALES Ko TNV Pagikn ToikiAla KouvToupe, 1 otroia £yel 81&doon kel TNy UTro-

Aoitrn) vnotwTikn EAAGSa pe tnv ovopacia Mavdniopia 11 KouvTtoupia.
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neglect and in some cases total abandonment of the land.

There had to come years of peace and social stability to hear again of the lkarian vine.
The first steps were taken in the 1950s -starting with a container of wine sent from lkaria to the
International Trade Exposition of Thessaloniki in 1955, where it was immediately given ah award! The
government also showed some interest -at least theoretic-, in the matter, however the island’s rural

economy was still in such a poor state, that farmers were not able to take advantage of any favorable

measures. Even with the efforts of immigrants who were ;i s s ‘Bv “aiirg T dupe1s0

« Sad DFPEDN Mo Z

P #,.G;I:_J'...:J.E.I'hﬂ ,
looking for new ways of cultivation and planted novel v oy

iBngpagian 0. Puce tmswhag

L e ZOST TR LTS

varieties, wine production in lkaria remained low T

during the 1970s and 80s. We had to come to the 90s Wi o
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of viniculture in lkaria in the modern era- to see a P e e k1% ainienyastint MrckLoe et e
oig i noretfie 4 wavwy wlog froul
: ; ; 1 ; dammyspdil ETIEROREANI L.l ofv wamy o luw vodime o mfes svea
rebirth of manufacturing and trade in lkarian wine. b i IR e vt ¢ Mok il
ey e S i S e'aé-:;:ei:;i
With the main local varieties of “Fokiano” and PP - g i ek fng oo SN W
wonnahlh TOW Holuw GWISTPARER 4 PR TE W TRERTCRE

Wb B Om L HAWET L ke

X i e dmitgen plvng whvow e Svisver "code Teve

“Begleri”, as well as with the addition of “Kountouro” 6o oot B AEUAIELAL, e oy nxmy il < o o
wowtul ul wenmadlie e "mofew FeadTAle v A “wremgtlor =
gig pf dmatresplfveg pmtd g Twiowerloodg Tev.

as a dyeing agent, acknowledged by the government in SRl i e obiiraceghondi ol
2001-2, three small family units have been active in imu,mﬁ i
producing and bottling wine on the island today: i jL:_:f::::;_*_’j.‘;:_:ﬂ,;““-‘*‘“w-' Pl

1) Leonidas Pyroudis, 2) Nikos Afianes and M . L s 2t . b

3) Giorgos Karimalis (in order of o ani. e “'i‘i'i“f““gi'}?m
appearance in the market). Amopaon Tou Ymwoupyou lNewpyias To 1970

yia mpowinon tns kedhiEpyeias Tov Qwkiovou pdvo oTny lkapie.
Decree of the Minister of Agriculture in 1970 promoting the
“Fokiano™ grape variety as suitable to be cultivated only in lkaria
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ATroTéheopa QUTAS TNS évTovns SpaoTneidTnTas eivar 1) UTapEn ofjuepa TPIWY HIKPTS Suvapi-
KOTNTAS OIKOYEVEIGKGDY HOVEBwVY Trapaywy s euplaiwpévou kpaoioy, auTés Twv Aswvida Mu-
poudn, Nikou Agiavé kon MNdpyou Kaplpadn n oeipd éxel va kdwel Pe TNV ERQAVIOT TOUS OTNV

ayopa.

To wamnThpt Tov N. Agiavé - The wine making place of N. Afianes
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O1 eTIKETES TTOU KUKAOQOPOUV gival:

TTpapvelos Ofvos

ICARUS EPYOPOZ =ZHPOZ
NICARIA EPYOPOZ =ZHPOZ
NICARIA AEYKOZ =zHPOZ
NICARIA POZE =HPOZ
IKAPIQTIKOZ EPYOPOZ
IKAPIQTIKOZ AEYKOZ

-
—

| NICARIA

NICARIA|

—Er
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With their respective labels:

[Mp&uveios Oivos (Pramnian Wine)
ICARUS RED DRY

NICARIA RED DRY

NICARIA WHITE DRY

NICARIA ROSE DRY

IKARIOTIKOS RED

IKARIOTIKOS WHITE










KAAAIEPTEIA- OINOTIOIHZH- SYNTHPHSH

To edagos Tns Ikapias éxer peydho avdyAugo pe oxioToAbika TETppaTa (Trdomapos)
KaT& KUpto Adyo, Ta omoia elvar 18avik& yix T TOPAY WY TOIOTIKOU KpagioU., Autd To ei-
Xov ovTiAngBei amd Tous apyaioTdTous
Xpovous o1 k&Toikol Tns vijoou. Fror ke
OTO VEWTEPX YXpovia aflomoinoav kol Tnv
TAPAUIKPT) KATNPOPIKN EKTaoT), Snuioupy-
vTas ouvnBuws pia uikpt) reGouAa pe oy T
MepraTcovtas T lkapio amd dxpn ot drpn
Brakpivel kaveis aTedeiwTes TedoUAes of pépT

KOVTQ Of OIKITHOUS aAAG Kol TToAU MoK p1C

Ao QUTOUS. JUPPWVE L BaPTUPIES o1 Tre-
PICCOTEPES aTrd aUTES KaAAepyOnkav oow autrédia.

H meprméTeia Tns koA Aiépyeias apyilel pe To oTpeupdTIoNG Tou auTrehiol. OTrou
UTpXE 1 SuvaTdTnTy, ywoTtav pe Tnv Bonbaa twv Ly, oAAIS, YIVOTOV pE T epyoheia
OTreds Ko kébe eTOPEVO OKEWINO, PETE TO PUTEUE TOU aPTTEAIOY TrOU YWOTav TOV XEIUWVA.

Ma v Airaven Tou eddgous xpnoiuoTolodoay Kupiws wikn kotrpid. Tnv emwdpsvn
XPovi& Kai oTo Tédos TNs Guoifns émpeme va yiver To pmdAiacua. To Kadokaipl Trapdywvay
TO PTOAIQOUEVE KABOTS K&I OTNY GUVEXEIX OpXES XELLVA Tat GExwovav ue rpocoxn kabapi-
CovTds To amd Ta pididio Tou NTQV 0TO GV TUTPT TNS pidas. TeAsiovovTas o YEIMOVOS KA

Gevav To apmréAl, OTws Ko kdbe ETTOMEVT) XpoVId, a@nvovTas éva fws SUo pdrio yia 10 Oco-

52



VINICULTURE — WINE MAKING — STORING

The landscape of lkaria is mountainous and very uneven, and the ground contains plenty of
schist stone fragments and veins, two factors which have always been considered essential for
producing quality wine. So thought the ancient Ikarians and their efforts met with success; so

o s e o I =T

e TR - B thought their descendants in later centuries. Year after

year and generation after generation they dug up and
_________ | turned over the earth of the steep sides of mount
Pramnos, and then with the stones they found, they built
high stair-like terrace walls in every available stripe of
land, whether it was on a hill or between rocky cliffs.
How wvery long and weary their labors were in
former times, can sometimes be seen very clearly on
some barren mountain slopes where vegetation was destroyed by a fire: endless flights of
ancient stone wall terraces reveal themselves to the eye —the strongest evidence of a gigantic
effort of generations to produce precious wine.
Not only building the stonewalls, but the entire process of taking care of the vines and making
the wine took a considerable amount of labor for almost all year long. Starting in late autumn
when they cleaned the plants and then they went on by digging and cutting and fertilizing with
manure and forest soil and digging again in the end of winter, then cleaning the young leaves

in spring and spraying with ash powder against insects, and so on and so forth until early.
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KIGWO Kol BUo £ws Tpla pdTia yia To pmeyAépl. 2Tn Sidpkeia Tns dvoifns ke v apyiosr 7
QVATITUET TWV QUTWOV EKQVAV TO TKAWI- MV
g o W

. b in

Ho Tewv aptrediov. OTtav épTavav o1 PAa- e

OTOl OTX TPiat £ed§ TTEVTE EKATOTTA TIO-
oaAlfav TO KATBO Y1Q TTPOCTCI e
oTaXTN. AuTd emavoiauPavdTay Tpsis
£WS TECTEPIS POPES YIQ TOUS TIPLOITOUS
SUo pnves, avaAoyo he TNV TpoaPoAT
atd Tovs exfpous Touv kANuaTos. Ooo
TPOYWPOUTE 1) QVATITUEN TOU QUTOU Kor- 5 2. i ; e

Bapilav Tous PAaoTOUS, KUPIWS QUTOUS l"mpm o v

Family _Erathermg to r,eis-hra*..a-,

TOV CWATT TUCOOTOV XOUNAGQ OTOV KOPUO.
OrévovTas To kadokaipt Ko eved o Kapds eivan oe TATpN avamTuén ko Eekivé ma 1 Siadi-
Koola TNS wpinavans, ol autreAoupyoi, kOPovTtas avdhoya Ta QUAAX, TTPOQUAGCTTQY £TC1 TX
TOQUTTIC QO TOV NAI0 CAAX KAl GPOVTILOY YIa TOV KOAG QEPITUO TOUS.

O Tpuyos Eekivays OTAV TO CTAPUAL eiye YAUKAVElL Kot ereldn autd Sev ATav TavTa
PKETO, EAlQdaV TO TPUYNUEVA TTAPUAID YIO VA HEAWTOUV.

To p&lepa TwV OTAPUAILV Kal 1) HETAPOPA PEXP! TO TETOAO -TTATNTHPI- YIVOTAV PE
KoQivia ko kagaoia. TTepiTEXVa KATATKEVAOUATA TA KAQATIA, OO YIKpEs oovides TTAaTaVOU
TIAOHEVES PETaEU Tous pe KANUaTOPepyes. OTrws TavTou, n emoyn Tou TpUyou fTav Y10pTH.
[opTr| TNS olKOYEvEIas, KAl oUVOBEUdTaY Qo TTavapyalss 10Topiss, pubous, Tou sEavBpdrri-
Cav kal feoTrolovoay T OTAPUAIY, TO KAT|HATX. ..

O7av ma o HA10s BUVAHWVE TIS PWYES, EPIXVAV T OTOPUAIG OTO TETOAC Kai &pyile
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September when harvest came at last. Then it was time for celebrations and family
gatherings and dances and songs, because wine was to be made at last...
The wine produced in the traditional way (as mentioned above, see History,
Travelers’ Accounts and Modern era) was strong with a color ranging from light to deep
Kapcol - A crate for grapes  pred and with a special flavor similar to the smell of sun-dried
grapes or currants,

There is so much interesting —in some cases, even

~ exceptional- information, in both technical field and folklore, about

.-_l . L ._.
aa.-_';._'_-- v

o %
lllll

old wine making practices in lkaria, that we are entitled to talk
about a “heritage”, special to lkaria, powerful enough to survive to the present day and
filter through modern techniques. This is the reason why even today when planting ways
have changed (for example, to allow small two-wheel tractors to plow the terraces), many
old wine presses have been replaced by machines, and stainless steel containers are often
used instead of the old buried-in clay jars, more than half of the wine produced in the
island still preserves its original features: strong in degrees of
alcohol, light red to deep red in color, and “sun-dried grape™ in
flavor.

In spite of these changes, there still can be found more than

one traditional household in the villages of lkaria where the strictest
old rules are respected to the letter, and visitors are offered to taste the gift of Dionysus as
it comes “pumped out™ of clay jars buried in the lkarian ground.

Afianes’ winery produces lkarian wines through a successful combination of the
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1o maTnua. lMatovcav Ta oTapUAila apyd-apyd oxedov YopeuTikd. O mwaTnTns ve emdtiia
Kivnon Tou meEApaTos Triele ko peTaTomILE Alyes-Alyes TIs pwyes £TOL wOTE va Byaivel mio
TTAOUCI10S O LMoUCTOS.

To mérado Ny matnThnp! | Anvos NTav pia oxedov TeTpaywvn de€apevn pe Pabog Trepi-

M
ML TTOU EVar PETPO, KTIOUEVT) WE TIETPX KOl ETTEVOUNEVT) ETWTEP!-

KO PE TTAGKES YPOVITI WOTE VO Elval oTEyQvr).

AlaAéyovTav TTACGKES 00O TO DUVOTOV PEYXAUTEPNS ETIPX-

TWV APUMY ¥PTCILOTTOIOUTAV KOUPaodaul,

O poloTtos PyaivovTas amd To METOAO HECOK QTTO TO TTEAEMI, 0BT YOUMEVOS TG TO pOU-
Eouvi Kal TrEPVOVTAS XTTO TOV pwd, EMEQTE 0TO amodoyl, mia PuTtive —mbdpi— xwuévn oTn yn
UTTPOCTA OTO TETOAC. ATO eKEl, Aoy YIVOTaY pia TP TN KaTakabion, o uoUoToS VETAPEPO-
Tav oTis PuTives Orov ko Ba fpeve. MeTd ekAelvav Tis PUTives pe TETPIVES TTAGKES
OTPOY YUMEUEVES.

2TO KEVTPO 1) Kabe TTAdKa eixe plol MIKPT TPUTT TTOU TNV KAAUTITOV UE QUAAD GUKIAS, 1)
HE AETTTA KAGSAKIO YO QEPIGUG, OGO BIUPKOUTE 1) LUPWON —PpACINo— KAl YIX TPOoCTAdId,
ZuvnBos o1 PuTives, XwuEves TAVTOTE Péoa oTO £dagos, To MubooTdol, PpiokoTav oTn CUVE-
YEIA TOV TETOAQU T8 QUTIKT 1) TEXVN TN TrELoUAC TTPOCTATEVPEVES ATTO TOV BuvaTo Ao,

2€ VEWTEPOUS ¥ POVOUS PETaQEpeTal To TMublooTdo! péoa oTo OTITIL, OTO KATWI, XWPOS
Trou e€aoaiilsl kaho agpiopnd, Spooia ko vypacia. Otav ohokAnpwvoTav 11 UPWOT, He Aa-

CTIT) QIO CTAXTN CPPAYILaV TNV PUTIVX TIEPIMETPIKE TNS TTAOKAS GAAG KOl OTO KEVTPO, OTIOV
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island’s tradition and of modern methods.
The red wines ICARUS and NICARIA are produced using the “Fokiano” grape
varieties for at least 85% (minimum) and the rest is replenished using the “Kountouro”.
After the harvest the grapes are crushed mildly and then the pulp is left
inside the winepress for a few days to start ferment. After this, the must
w is poured into stainless steel tanks where the process of alcoholic
fermentation is completed. Then the immature wine is decanted into clean
tanks to stay there until the end of winter. At that time it is decanted
again and it is left undisturbed for about a year. By then NICARIA wine is
ready to go in bottles, but ICARUS will be put in oak casks and will remain there for 3-4
more months before the process of bottling.

The NICARIA white is produced from the “Begleri” grape variety for at least 85%
by using the following procedure: after giving a first crush to the freshly harvested grapes,
they are crushed for a second time in a mechanical hand press. This is done as quickly as
possible, so afterwards the must has to remain undisturbed for a day to let solid materials
sink to the bottom. The alcoholic fermentation is completed in stainless steel tanks. Then
the immature wine is decanted into clean tanks to remain until the end of the winter when
it is finally bottled. The NICARIA rose is produced in a similar way. The only difference is
that “Fokiano” and “Begleri” contribute in it at the standard rate of 50%-50%.

The Afianes’ family winery has restored an old stone-built house, the Kerastari,
where visitors are welcome to taste various types of wines, should those be in bc;ttles, or in

the traditional way, straight out of the clay jar.



TomobeTouoay fva §Ulo kahapmokioU —key poEuio— ouvnfus. O1 avagopés kai o1 svdeifels TTou
gxoupe pos Aéve OT1 Bev amoyiwmdbav Tis PuTives TTpIv TS
gppayioouv adl& Tis denvav Omws fTav peTd To TEAOS
NS fupwaons, yia va prropel va oynuaTiofel n pdvva
TOV Kpaolow, pio mayld pepPpdvn cav Poupéxt mou To
TpooTaTeve. H koBoapioTnTa oTis PuTives yivoTav pe

S10gopa QUTA, —OKivo, akioupld K.a.— kot &gbovo vepo.

To Kpaoi 1Tou yIvoTaw e oWTO TOV TPOTTO TjTAV
vynAopPabuo, pe ypopa amaid £ws Bablu kOkkIvo kol pe pupwdid Trov Bupds 1o AlaoTo
OTOQUAL

Me gvav Travapyaio TpOTO Emalpvay To kKpaci amd Tnv PuTtiva: «To kpaol malpvouy

Kepaotépl Kerastari OTTO picr Tputra mrov éxouy Ta mildpia 1’ éva eidos avtilos amd Eepr) koAo-

KUBor TTov KaTaAf)yEl OF KOUTTUAWTS Yépl. 2TNV dKpr Tov XepioU Tns KoAo-
kUBas vmrdpyer pio Tp.L'}“]T{I yia ve piraivel To aull, uiKpds kedauévos auAds.
H woloxubo autt) AdyeTan AaykiTe, oipouvi, oxapddxi 1} okabpdwi. o vor
Byddouvy to kpaoi ocipovvidouy, dndadi) Padouvr To auvAdl oto mbdpl, kau
pougouy amd Tnv pkpt) TpUtra TS kKodokulas —ummipmriA-, éror ou v’ apaipelTar o afpas kot aveBoi-
vel To Kpool oTny KoAokUBoy,

Eva dhAo oxevos, mibavos o emionuo, 17Tav TO KEPOOTAPL, KOTACKEVACHEVO QIO Y-
pevo Ywpa ‘TepakoTa’. Eiye Tpia oToma (y17 auTo yIwoTav EUKOAC TO KEPUOUO KPATWVTAS TO
K&Tro10§ omrd. TNV AaP)), TTou To Yeihos Tous fTav oTnv i81a eTIpavele e To TeAslwpa TS
KovaTos. To KEPaOTAP! E1YE KOl KATMAKL® TTPOPAVES EIYOV EKTIPNCEL OTL 1) TTAPOUCIA TOU QEPQ

E":Tlﬁccpﬂrwal TO KPCIUL
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Mo va peTagépouv To kKpao! ypnoipoToloUoay pikpd TMHAva Soyeia Kol aokous oo
Sépuata Lmwv. O aokds f TepAon, NTav dépua Lwov yupiopévo To péoa €6, ko PePaia

agoU kab&pilav -koUpeuav- TNV TEIYIVN ETIQAVELC.

Tephod § Sfpepa | Siadikacia TN KOAAEPYIAS TOV aUTEAIOU, TNS OIVOTIOI-
Skin Seg Ll Nons Kal TT§ CUVTNIPNONS TOU KPOoloU TavTpeUel TTOAAG oTolyEix
Ao TNV TTavdpyoid TapdBoon Ue KAIvoUpyles amodeKTES TTPOKTIKES.
H keAAiepynTikn uéboBos Tou akoloubeitan oTn Xpnon TnS TEGOUAAS
oA Kol oTo KAGSspa elvan 1 B i) rapTrdhaie, skeivo Tou aAAalEl
givan 1 XPNoN TWV MIKPGV OKATTTIKGY Kol PéPaia TO peydAwHa TWV
XTTOCTATEWY PUTEUCTS TWV KATHATWV.

Sto Béua Tns TpooTacias To Be1dl kKo o aoPéoTns Exouv avTi-
: KOTAOTNOEL KATA KUPIO AOYO TNV
otéyTn. H cuykoumdn Twv oTaguALY KaTd Tov TpUyo Yi-
VETQL OF TTAQCTIKS KOAQACIA TTOU METUPELOVTOL KX HE T
yaidoupia.

To waTnua yiveTon aKOU UE TOV KAQCTOTIKG TPOTO

MM kon pe Ty Ponfeta pnxoaveov kat akohoubics n Trieon

TOU OTAQUAOTIOATOU PE TNV OTPOPUAIG-CQUKTIPI-, N Tapa-

BoolaKd PE PEYAAES TTETPES.
H puAcEn Tou KpooioU otny PuTtive utrdpyel akoua, oAA& 1 TTAELOWNPiar TCV VOIKOKUPA-
wv YpnoiuoTolel Soyeia amd o oUyypova VAké. ExkTipdron 61 Téwe amrod To pIod TS Topa-
Y@YTs KPaoIoU oTo Vot £XEl TX XOPOKTNPIoTIKG Trou éxoupe NON Swoel, SnAadrh AaoTo, uynio-
Babpo, cvoryTéxpwuo £ws Pady kdkkivo. O1 AATPES TOU KPATIOU HTTOPOUV V& avalT) THOOUV TO

kpaoi PuTivas, Tou Ba Tous TagIBéyel ot TEpaCEves OAAOTIVES ETTOYES.
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O TpdTos TTou mapdysTan To Kpaoi oTo owotroisio Tou N.A@iovE sivan évas cuvBuacpds Tng
TapaSoons Tou vnoloU kol Twv oUyypovwy uebddowv. Ta spubpd kpaoid ICARUS ko
NICARIA tap&yovtal ¥pnoipoTolvTos Tis Tolkidies Qwkiavd kot
ghay1oTo 85% ko To utrolortro cupTtAnpoveTal pe Kouvtoupo. MeTd
ToV TpUyo akohoubel To Mo omdoipo
TS PWYTS KAl TOPAPEVEL O OTAPUAOTTOA-

TO§ HECO OTO TIETOAO Yia Alyes pépes.

OTav ohokAnpwbel To TorTOUPO-

Bpaoua, o povuoTos utraivel oe avofsido-

e 5
P e ,

Tes HeCopEVES TTPOKEIEVOU va OAOKATpeoBel
1 CAKOOAIKT] QUMWOT). ZTT) CUVEXEID TO OVOPINO Kpaoi peTayyiletor md-
Al o8 avobeidwTes BeCapeves. TeAeivovTas o YEIpVOS yiveTan pia 8elTepn peTdyylon kol Ta-
papével Gy yIXTo Yia TepiTou éva ypdvo. 211 cuvéyeia 1o pev NICARIA sppioidoveTal, To Be
ICARUS ool mrapapsivel yia 3 éws 4 prjves oe Spuiva Papéhia ako-
Aoubel Tov 810 TpdTo EpPIGALOTS. I
To NICARIA Aeukd mopdyetan amd v mwoikidia MireyAdpr
KOT eAay1oTo TTooooTo 85% pe Tnv 615 pébodo. Ta ppeokoTpuyn-

peEvar oTopuAia ouvBAifovTal kKo apéows praivouv oTnv oTpopuALd

OTroV MIECOVTAL GTOV GUVTOMOTEPO BUvaTd XpOvo. ZT1) CUVEXEIX
OPTVETO O POUCTOS Y10 TEPITIOU MIC MEPO VO KATOKATOOUV B1AQOope ClwpOULEV OTEPEX KAl
UoTEpar PETOPEPETAL OF avoleiBuTes BeEapevis wotou va oAokAnpwlsi 1 adkoohikn {Upwon.
Axohoufel petayylon oe kabapn Sefapevr) Kol péoa OTOV YEIMOVO ERPIOACVETAL,

Me To {810 Tpoémro Twapdyetan o NICARIA polé pe tnv diagopd 4TI cuppeTéXouv o
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avohoyic ool - pioou mepiTrou o1 ToikiAles Pwkiavo Kal MrreyAépr.

H oikoysveioxt emiyeipnon Agiove éysl Siopoppwoel éva Tra-

H ysuonyveoia atoe xe-
paoTdm Tou Mikou

Adgrové

Wine tasting in
Afianes” *Kerastari”.



[MTAPAAOZH
Naoypapic

To kpaoi wavta eiye TpewTapyIKS poAo oTnv {wn Tou
KapicoTn. To kpaci To kaTtavdiwvav 6An Tnv Sidpkela
TOV Xpovou «To kpaol (8)ev nvnoteUyetou mwotéy’ Kabnuepi-

VOTN TG KOl OTMOVTIKES EKONAWOEIS TTS OIKOYEVEIGKNS Kl

by KOWwVIKNS Tou {wT)s ouvodelovTav amrapaiTnTe omd

T

' 5_«:-- Tov [lpapvio oivo.
. ,:- ¢ Me To kpaoi, Tnv kpacoywuy1& &py1Le TNV pépa Tov, Ki’
1ol Suvduwve To kopui ke TNV Wuxt) Tou. Aev éAermre ToTé amd To kabnuepivéd Tpatéll Tou
ﬁ:ij‘ CTITIOU, TO KPOOi Kal T)Tav TapadocT) OTIS OVOUAGTIKES
YIOPTES, OTX XOIPOOPAYIN, OTOUS YHUOUS, VO TIVOUV Tro-
AU kpaoi.l Koai oTis eEanpemikés edipikés exdnhoooeis o
[Tpauvios oivos épee agbovos. Zta Tavnyupla cuvodeue
amapaitnTa Tnv MNpdbeon - o pepida Bpaotd kpéas e

avadoyo ywui - , omws kai oo Mynuoouvo, pia avép-

Yoo ekBNAWOTN UVTIUNS TWY TPOYOVWY, TNV PERO TOU
MMaoya. ZTis oeAides amd Ta haoypagiké Tou Nikou Kaotovid kon Tou AAEEN TTouhiovol {eo-

vTaveuouv auTés ot ouviBeies, xavoves Tns Gwns Tou Kapidytn, péxpr onuepa.
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«k1 exel oTNV TOAUYpNOTN Kafaylaouévn TéTpa TNS, oTO auyIvé owopa TN vy Tas, va opbicwpsy TN
AarToupyla Tns pépas uas amd To apToPdpl TOU TATEIVOU CTITIOU UE TNV Kpaoowuxid Tou maAiou
KapicdTn To odua keu To aiua Tns kabnuepivijs Buolas Toun.

«xai Tov Ponfovce va Bydler mépa TV nuépa ToUR.

«méyos yn Aokapa, SiddeTan ko Taoklfel —udvTa va Tpokduel KOKKSU a@ TNy KpaoowuxIiay Tis
auyiis udvad Aloxdumoua, ‘woaue Tov fjAiov To PouTnucn.

«&Bovdov, yiadoUaiuoy Kpaoly, fiwev Ta kouudpyia, Ki ol pakpoAaliues pAdokes pe To oTpadpados oi-
poUviv fiyfvnoay kepaoTikd, ki oUAAoy kai xaxxapifous cav adeidiovoivy.

«ua & potpacToUuey Ty pTroukidy, oAAd eeAdid Tiu miTTav. Kpaoly pe T’ayyioradAiy uas v'avera-
Arcvel o évos, va EeyaoTel ToavdrAiu pos,

’ Kpagoyuyid
v'aveyaAAidvel o kaupds kol va oxkoAidver 1 pépo. Bread dip In wine

Meipok Tk TpayoUudia ouvodevay TiS TrapEES Pe AOY1X OTIWS:

Sumva, Kepyidro, ki’ avoife kan BdAe To Ppakio oov,

ki’dvoife To mldpio oov, va (8)ouuev To Kpacia gou.

OUAAG *var pdbiar Tns KolA1ds kal To Wwuio oTnudévi,
To PBAonuévov To kpaciv oUAAa Ta TTEPERVEL

O Umvos Bpéper To mauly’ k1’ o 1jA10§ To pooxdaply,
Kal To Kpaolv Toy yépovta Toy Kavel TaAAkdpiv.
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Eva tporyoud O va o amréve oo kepdot (képaouicr)
Tavtpdyuvo mov éyive, va {ijoet, va yepdoel,

Owpels To Kefvo To kpaoiy, mov’van uéo’ oo mToTHpIV,
avBpcdmor To TaThoave péoa oTo TaT TPy,

Kol OTNV VYEIQ TO TIVVOUVE TOV OTITOVOI- y
KOKUPT). A D}? 5;‘"”"3 /f)‘ﬂg ﬂ:’:ﬁ*m
2 ..f_-aﬂ:.-_h‘—?ur-ﬂa:
My & ia M Gy 7P s
Jearr /8 T i H;km% ¢ OO
ZnpavTikn 8éon kan ot Aatkd ff?/},l-i"d" w?- P ; S R TS >
Goom) eixe ko n Tpud. AoPddoups oo Aa- / 2 ﬁ

oypugika Tou TMouhiawol «n 7pud fito yiar e

pas Ta waubid. Hmépropes oro mapaumdpr / W“y ﬁ*ﬁw %wzf #. 103!

,—ff;a el
molos var mpoAdPer va Poubrioer oTo TAUCIUO f b ;;‘7

L

Twv mbapicdv, Sx1, BéPaia oo mpdkown. O /V'?’/ 5"5 I L WA
i s r L = fr‘-'ﬁ
Kavyds fiTave yia Tnv Tpudv. H Tpud, To Ka- _ ?—wﬁ?’z’? ST ? eﬂﬁz ayiq P Jb

dod
TakdOv Tns kpaooPuTtivas Tou Yar ool Ad- —
o, eu mebkéTar. Tic kdvouy TITTES Kt TiS Aoyapioopds owdhaorns 1916 - A bill on wul'ne ;:ulp 1916

movAouve. Exel avBpddmor mrov Tig ayopdgouv. Tis éxouv avdykny ot PAUTTPIKES, KATI KQVOUU UE TNV
Tpvd. Tar ver ylver mitTa n Tpud TV ‘veatéByouen waxidé ws mou va (Yiver Luudprv. Yorepis ké-
Byouév miTres- wiTTeS KOU TIS armAddhvousy oTov riAiov va §epaouv. Autod’van TimoTes dAAo. Tis BdA-
Aopev o’sva umroodTry Kai TIS TovAoUueu pe Tnv okd. Tous mapddes Tous walpvaue euels Tar Taudid.

Kavévas yovids Bey EMEVEBNKEY TTOTES TOU Ver pHos To OTEQTOEL®,
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AE=IAOTTO
AyyroTaih

AtroBdy :
AUl
Butiva :

Hveképaosev :

To KovTo auli pe To otroio Bydloups TpdTn popd Kpaoi amo yepdaTto millap
mfdp1 wou PpiokeTon oTny obo Tou mETahou

TO KOAQU! TTOU EVCOVETOI HE TO TLPOUVI

miBdpt

Bahe vepd oTo Kpaoi

Kahoympévo n KahoPpacupévo :kpaoi mou éxe ohoxAnpwlel n LUpwon Tou:

KepaoTika:

Kovpdpyia :
Kpacoyuyic :

Kpaoowmd :

=eypifo :
Oyt -

Mapapmdap:

Meprmartiva :

Tephods- :
(o) :
Zipolvt :

Zipouvifeo :

Towpmovoiy :

DA

Xpllw v puriva

KUTrEAAC pIKp& Trou Trivouy To kpaoi, mohaidTepa fiTav éva ot kdbe omin
KOVATES TITJALVES

weopl povokspévo oTo Kpaoi

Ta mb&pia Tou kpaoioU Tou fiTav péoa oTo omiTL

Eecppayilw

Toiyos mou kpaTd TNV WeloUAx

CUVEYWOVITHOS

7 KANUaTapId TNS GUALS

aokos amd dépua Tpéyou 1 PodiloU pe Tov omoio peTépepay kpaoi kol Addi
gupoiio

kohokUla pe Tov yuplopévo Acipo

avepddw kpaoi amd To mbdpm

PoaynTO - Kpaol - kégl (CUpTooIo)

KOPPGTIC

oppayitw To mbdp pe To kpaoi TomwebeTdvTas AdoTrn amd

oréyTn peTaly Trs PuTivas ko TS TAdKS






MONAAIKOTHTA

XapakTnploTIKa TNS uovadikoTnTas

TOV [KQPIWTIKOU Kpaoiou

215 cvapopés yia To Kpawol T Ikapiag, ommd Ty [MdSa KidAas péxpl Kot T VEWTERC KEIMEVX,
yiveTan Adyos yia éva kpaoi SuvaTo kan 01 YAUKS, Trou potddel Komd TToAU pe auTd TS CTHEPIVNS
TPy Y.

Eis Ta oxdAia Tou Evotabiov yia Ty IMdSa SioPddoupe oxeTiké pe Tov rpduviov «ITpduvetov
8v buev paol mayuv kai moAUuTpogov: Ko 1) mpoopopd oU Siyrioews paoiy dios GAA™ éupo-
prioews EVeKev ...».

O Aioyévns Aadprios «katd Tov Ppuviyo ol yAUtis oud’ Umdyutos dAA& TMpduviosy

O Abrvaios pas Sivel Tnv TAnpogopia Tpospyouévn améd Tov Emapyidn «...60Tl O oUToS, Yé-
vos T’ ofvou kad éoiv oUros oUte YAUKUs oUTe TrayUs, GAA” auoTnpds Kot oKANPOs Ko
Suvauty Exawv Siagépoucav...». O Houyios emiPePancovel «...E0°TI OF EYKWUIOV OIVOU KOl
OKANPOS OIVOS...»

O EpwTiowds avagépel «... TTPAUVIOS, OIvos Tis oUTOS OVOUGLETAL UEACS KOt aUTTNPOS...»
O lewpynpivis pas petadibe 0TI To Kpooi elval BUVATO KAl TO QUOPEIYVUIOUV TIAVTO HE VEPO.
Téhos o ZTauaTiddng kaToypd@el OTI TAPACKEVAGETAN évar Kpooi Trou AéyeTal okéTo elvan uym-
AOPafuo kou okAnpd. Méoa oTar KEIPEVO KOTQYPAPOVTAI TA ECAIPETIKG XOPOKTNPIOTIKA TN§ YEU-
oTS, TNS VPTIS Kol TNG BUvaung evos KpaoioU TTou omrd T Travapyand poviar éppale ko pulco-
coTav péoa oe mlapia ywpéva otny yn. Evos kpaoioU mrou kpdTnoe PEXPI OTIHEP TV QUOTN-
POTNTA TNS PUOIOYVWHIOS TOU, TNV HOVEBIKOTNTA Tov, Y1aTi o1 [kdplol ammo ogpoaoud oTnv Tra-

p&doon vicwbouv ypéos {wT)s var KpOTHoOUV OTOIXEIQ TNS PUTIOYVOOUIAS TOUS, OTTWS TO KPOOT TOUS.
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Nnoo¢ Ikapia 3 ¥
Icaria Island

TMeproxés pe oumehcoves GUVOAIKTS EKTaoTS Vo TWV 5 OTPEMMETOV

' Important areas of viniculture in lkaria



Megyrapiord polpa ToOPTIA...
Appetite whetting, fresh black grapes.

TMewdpyeno MbdkTnoTe ToTnTEL

A very old stone-built winepress.




MAKEAONIA

HIIEIPOZ
GEZZAAIA
NEAOIIONNHZOZ

IONIA NHZIA
NHEIA AITAIOY

KPHTH

1) AMTNTAIO
2) FOTMENIZZA
3) NAOTZA

4) MMAATIEZ MEAITONA

A) OINOI ONOMAZIAZ [TPOEAETZEQE ANQTEPAZ INTOIOTHTAZ

ZINOMAYPO

EINOMAYPO-NETKOZK A

ZINOMATFPO

AHMNIO, POAITHE, AZYPTIKO A@HPI,

MERLOT, CABERNET FRAMK, CABERMET SAUVIGNON

5) ZITEA
6) PAYANH

7) NEMEA

8) MANTINEIA
9) TTATPA

10) KEGAAAONIA
11) AHMNOE

12) TAPOX

13) POAOE

14) SANTOPINH
15) APXANEE
16) MEZA

17) EHTEIA

NTEMIIINA
EINOMATPO, ETAYTPOTO, KPAZATO

ATTQPTITIKO

MOZXODIAEPO

POAITHE

POMITOAA

MOZXATO AAEZEANAPEIAL
MONEMEBAZIA, MANAHAAPIA
AOHPI, MANAHAAPIA, SYRAH
CABERNET SAUVIGNON, GRENACHE
AZTPTIRO, AOHPI, AJAANI,
MANAHAAPIA, KOTEZIPAAIL
MANAHAAPIA, KOTEIPAAL, BHAANA
ATATIRO

B) OINOI ONOMAZIAZ JIPOEAETZEQEL EAEI'XOMENHX
[TEAOMONNHZOZ 1) TATPA MOZXATO AETKO, MAYPOAAGNH, KOPINGOIAKH

NHEIIA AITAIOY 2) AHMNOZ MOZXATO AAEEANAPIAL

3) POAOZ MOZXATO TPANI, MOEXATO AETKO

4) ZAMOZ MOZXATO AETKO
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AMYNTAION
AMYNTAIO ®

5]

ZITSA
ZITZA

&

KEFALONIA
KEPAAONIA

JEPIOXEE

HNOI ONOMAZIAZ TPOEAEYZEQE

INOTEPAE MOIOTHTAZ
PPELATION OF QRIGH

M HIGH -i_:'-\: JALITY

EPYEPO QINCT REL WINES

AEYKO! QINOD WHITE WINES

MO ONOMAZIAL

[TPOEAEYZEQE EAEMXOMENHE

APPELATION OF QRIGIN CONTROL

g P
-~ GOUMENISA
FOYMENIZZA

NAOUSA
NAOYZA

RAPSANI
P\ WANH

PATRA
MATPA
-

NEMEA
NE MFA

]
MANTINIA
MANTINEIA

PLAGIES MELITONA %
MAATIESE MEAITQNA
20 ) \
LIMNOS = |
AHMNOZ |

PAROS
MAPOZ

SANTORINI
ZANTOPINH

]

PEZA
[MIEZA

AHARNES

ol SiTiAe
AXAPNEZ SHTEIA

RODOS
POAOZ



Ayvavtetovtas Tov Kookivd amd To OpavtdTo

T

k -.-"h‘-'l

Viewing Koskinas mountain from Frantato

Biphioypapic:

Mica reprypapry Tns vijoou Nikapics,
n‘ﬂ:imdn'pcr J’x&puu 1678 ;...
210TpOT ..

[ a:aypaq:-rcr ™S Nna'ou Ixttpmz: 1903

loTopia Ths vijoou Ikapias ...
Apxorda Ikopie ...........

Aaoypagixa Ikapias ... R e

Ikopiomc Xpﬂwﬁc’i’ 1925
Ikepraxa 1893 . ik
H vrioos Ikapia orous Eupw*m:nm wammrm'sg

H Ixap:umgﬂpxmaw kat Acrrivous m;y}fpmpsfg e e

Modvios oivos .
2apios - Ikopior - dl::upm: 2‘&9{?
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- Jewone Mewpyepriving

e INIOE Ketorronvicks

e 1OPYOS AOUBopSES

e dOOCWVTYS MEAGS
...-...Aw::-}w';g lMTarroddes

. AAéEns TTovAiavds

T - AecoviBor 2ZTronds
. ...Eﬂmmmuﬂng 2TopaTiadns
..Nlikos Tooywés

i INGS, TOR)KES
v ZUAAOYOS O TTdrrOs
—.Neou. Aur. 2duou



H mpddTn ékoon éywve oe 1.000 avrituma
oe xopti Modigliani Neve,
Qeotoypagiké uAiké: Xprioros MaAeryics
Epevva - apyeicxd vAiké: Xprioros MaAayics
2uMoy1t kan Tadivdunon vAikou: Nikos Aprovés
Emuidaia kepeveov: Apyuped axdpou
Merappaeon: Ay yetos KaAokaipivds
2xediaoucs, smsbepyaoia ewdveor: KewoTrs Mivas
EvnipéAeicr - sxtUmreoon: ApTutros e



Etanpia Ikapiokewv Medetoov fax & tnh.: +30 210 8016183

ML&S
MavemeoTime Tov Aryaiou (Tpdypappa Naias) tnA.: +30 22510 36258 e-malil: ecovera@env.aegenn.gr
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