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XIONI 2TO KTHMA KYP I'TANNH

>TIG apXec AekepBpiou xX10vioe oTo KTrpa kai dnuioupyndnke pia wpaia atpdopaipa nou Pupile
XpioToUyevva aAAd To x16vI dev KpaTnoe NoAU.

SNOW AT KIR YIANNI

Snow fell at Kir Yianni Estate early in December setting the mood, but not lasting enough for a white
Christmas...

MNopraloupe Ta 10 Xpovia pag

To 2007 n KYP INANNH oupnAnpwoe d€ka Xpovia Asiroupyiag. To 1997 o MNavvng Mnoutdpng PeTd Tnv
anoxwpnar| Tou anod Tnv olkoyevelakn eTaipia idpuoe Tnv KYP NMANNH A.E. Ta déka xpovia Tng KYP NTANNH
- MOU 0oUCIacTIKA anoTeAoUV Ta O£ka TeAeuTaia Xpovia HIag Hakpoxpovng napouaiac kal napadoong aTo
XWPO Tou eAANVIKOU KpacioU - Ba yioptacToUv Tnv MNEunTtn 27 MapTiou, To Bpadu, aTo Zanneio Méyapo
oTnv Aérva.

Save the Date

27 MapTiou 2008 ano TiG 8 To Bpadu Zanneio Méyapo, ABRva

MNa va AaBete npdokAnon €nikoIvwVNOTE Padi gag oto 10xronia@kiryianni.gr




CELEBRATING OUR 10th ANNIVERSARY

This year we are celebrating the first decade of KirYianni. 1997 was the year Yiannis Boutaris left Boutari
Group and founded Kir-Yianni Estate to continue a long and lasting tradition in Greek winemaking. Join our
celebration on Thursday, March 27 2008.

Save the Date

March 27 2008, 8pm and onwards, at Zappeion Megaron, Athens Greece

To receive an invitation please contact us at 10xronia@Kkiryianni.gr

KOINH BAZIAONITAZ

H konr Tng BaoiAoniTag yive aTig 9 Iavouapiou. Ma TpiTn oguvexn
XPOVId «TUXEPOG» NTAV 0 OwHdag KapavaTaolog, o NaAdiOTEPOG
oTtnv eTaipia (ouvTta&ioUxog nia) kal o avBpwnog Nou ouaiacTikd
QPUTEYE JE TA XEPIA TOU TOV auneAmwva Tou MNavakoxwpiou Ki
aKOPa ToV NEPINOIEITAl KABNUEPIVA, €XOVTAG TN YEVIKN €nonTeid.

NEW YEAR'S SPECIAL CAKE

Soon after New Year’s Eve Greek homes and staff traditionally
share a special cake, which contains a lucky coin. Whoever gets
the slice with the coin is supposed to be the lucky one of the
year. For a third consecutive year the lucky one among the
KirYianni crew was Mr. Thomas Karanatsios, our vineyard
manager ‘Emeritus’. Thomas is the man who planted Kir Yianni’s
vineyards in Naoussa and Amyndaion in the 60’s and 80’s and
has tended to them all along. Although retired today, he keeps
visiting the Estate every day without exception offering his
invaluable experience to his successors and still tending his
favorite vines...

NEEZ KYKAO®OPIEZ

KukAo@opnaav ol Alo EAiEc 2005 kal oUvTopa, evTdg Tou
deBpouapiou Ba KUKAOPOPRoOUV PETA and €EGunvn avayovn ol
Teooepig Aipveg 2007. Eniong, eppiaAwBbnkav kal kukAo@opnoav
To MNavakoxwp! 2005, n Zapaponerpa 2007 kai ol Akakieg 2007.
To PauvioTta 2004 €€avTANBNKe eVTOG TPIOV HNVOV...

NEW RELEASES

The 2005 vintage of Dyo Elies is out in the market and shortly
the 2007 vintage of Tesseris Limnes will be also released. The
2005 Kir-Yianni Estate, the 2007 Samaropetra and the 2007
Akakies are also available. The exquisite 2004 vintage of
Ramnista has already been sold out....




TO KIR YIANNI BEST WINERY TROPHY oto Oivonoigio ZIFTAAA

To véo €101k0 BpaPeio «The Kir Yianni Best Greek Winery Trophy» yia To kaAUTepo EAANVIKO Olvonoigio nou
anovepeTal aTo nAaioio Tou d1EBvoug diaywviouoU International Wine & Spirit Competition, 366nke pETOG
oTIg 6 NoguBpiou 2007 oTo Billingsgate Tou Aovdivou atnv ETaipia ZIFAAA. Ogpud ouyxapnTnpla aTo
>avTopivid ouvadeAo.

The Kir Yianni Best Winery Trophy goes to Sigalas Winery
The new special “Kir-Yianni Best Greek Winery Trophy” awarded to the best Greek Winery of the year
under the auspices of the International Wine & Spirit Competition was presented to Mr. Paris Sigalas at
London’s Billingsgate on November 6, 2007. Congratulations to our fellow winemaker from Santorini!

TO SYRAH KYP I'lTANNH =TA 40 KAAYTEPA TOY
KOzZMOY

To yvwaoTd yaAAikd nepiodikd GEO oTtnv €1dIkf Tou €kdoon «H
TPEAA TWV KPACI®V TOU KOOHOU: apuneAoTonia, auneAoupyoi,
noikiAieg» ouykataAeyel To Syrah 1999 ota 40 kaAuTepa kpaoid
Tou KOOWOU. H yeuoTIKr JOKIUN €YIVE OTIC KABEG Tou Lavinia oTo
MNapiol.

SYRAH KIR YIANNI AMONG THE 40 BEST OF THE
WORLD

The famous French magazine GEO in its special edition entitled
“the folly of the wines of the world, terroirs, wine-growers, grape
varieties” includes Kir Yianni Syrah 1999 among the 40 best
wines of the world. The tasting took place at Lavinia’s wine




boutique in Paris.

More

H PAMNIZTA KYP 'lTANNH AINAA 2TO MOUTON
ROTHSCHILD

O oivoxooc Zoltan Szabo di1aAe€e duo kpaaida yia deinvo nou
€Toigaoce: To Papviora 2001 kai To Mouton Rothschild 1995. AuTtd
avapépel To En Route, To £€ykupo Ta&IdIWTIKO NEPIODIKO TNG
Bopeiag Apepikng nou ekdideral ano Tnv Air Canada.

KIR YIANNI RAMNISTA NEXT TO MOUTON
ROTHSCHILD

The two wines sommelier Zoltan Szabo picked for the dinner he
prepared were the Ramnista 2001 and a Mouton Rothschild
1995, as mentioned in En Route, the travel magazine of North
America published by Air Canada.

More

APOPO zTO VIA MICHELIN

Tnv avayévvnaon Tou eAAnvikoU apneAwva ekBeialel n Via
Michelin Tou €ykpiTou Guide Michelin ye Tn CUVEVTEUEN Tou
Mwpyou Iwavvidn, NpedBeuTr TwWV EAANVIKOV KPACI®V OTN
FaAAia.

ARTICLE AT VIA MICHELIN

Via Michelin, the official website of Guide Michelin, features an
interview with Georges Ioannidis, importer and promoter of
Greek wine in France

More

TO HMEPOAOI'IO TOY AMIMEAOYPIoy

>1o KTrpa ol douAelEg dev oTaparave noté. Meta Tov TpuUyo,
€YIVE OUVTNPNON TV PNXavnuaTwyv kai emdiopOwaeIg aTo
oUoTNHa unooTUAWONG OPICHEVWY APMEAOTEMAXIWV.
MpPOoETOINACTNKE TO £DAPOC YIa TNV OAOKARPWON TG GUTEUONG
Tou Tepayiou 30 kal NpooTEBNKE KAAIOPAYVAOIO NEIPAUATIKA OF
opIouEva Tepayla Syrah kal Merlot. MeTd Ta XpioToUyevva
Eekivnoe To NPOKAGdEPA TOU apneAwva Kai n diaudppwaon Twv
(PUTOV OTA APNEAOTEPAXIA TWV VEWV PUTEUCEWY TOU KTHKATOC.
MeTa Tn yiopTn Tou Ayiou TpUupwva (1n ®eBpouapiou) Eekivnoe
TOo KAGdgNa Twv auneA@vwy apyxiovrag and Ta agne oTepdaxia
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Tou Zivopaupou.

O1 KAIHATOBEPYEG — IDAVIKEG YId TO WNOIYO ToU NaoXaAivou
apvioU - diaTiBevTal oTto KtApa (TnA. 23320 51100, k. EAnida
MaAapida).

NOTES FROM THE GRAPE GROWER'S DIARY

Work never stops at Kir Yianni Estate. After harvest the annual
maintenance of farm machinery and trellis systems took place.
The final preparations for the planting of vineyard block #30
were completed. Mechanical pre-pruning began after Christmas
and manual pruning followed soon after St. Tryphon’s day
(February 1). St. Tryphon is the guardian saint of grape growers
in the Greek Orthodox tradition.

OMIAIA 2TO IAPYMA OPAKIKHZ TEXNHZ KAI
NMAPAAOzZHZz

O MNavvng MnouTdpng NPOOKEKANHEVOC TOU K. XprioTou AKKA,
AvTINpogdpou Tou «IdpUpaTog Opakikng Téxvng kai Napadoonc»,
piAnoe otnv Zaven oTic 10 AskepBpiou 2007. To B€ua TG opiAiag
Tou NTav: «MnTepa M-0ivog & MoAITiopde». H opiAia
OUYKEVTPWOE €va NOAUNANBEG akpoaTrpio Kal dOBNKE oTo nAaioio
TWV OMIAI®V MOU 0pyavwvel Kabe xpovo To Idpupa.

More

YIANNIS BOUTARIS AT THE FOUNDATION FOR
THRACEAN ART & TRADITION

Yiannis Boutaris was invited by the Vice President of the
“Foundation for Thracean Art and Tradition”, Mr. Christos Akkas,
to address a large audience in Xanthi, Northeastern Greece on
December 10th, 2007. The title of his speech was “Mother Earth
- Wine & Civilisation”.

More

Contact us




