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Santo Wines

Santorini, Greece

Located on the edge of the Santorini caldera, Santo Wines is a cooperative that brings together the
island’s passionate growers to produce wines of authenticity and depth. With a focus on
sustainability and volcanic terroir, their state of the art winery honors Santorini’s ancient

viticultural traditions.

Santorini Assyrtiko

White - 2024 - 750 ml - Assyrtiko 100%

Nose. A vibrant mix of sea-breeze freshness, citrus and white-fleshed stone fruit.

Palate. Bone-dry and brightly acidic, with a textural mineral smokiness and a food-friendly finish.

Winemaking. From 60 to 80-year-old basket-trained vines in Pyrgos, Exo Gonia, Faros Akrotiriou and

Imerovigli.

Santorini Assyrtiko Grande Reserve

White - 2022 - 750 ml - Assyrtiko 100%

Appearance. Golden colour.

Nose. A big bouquet of toast, peach, bay leaf, honey, golden apple, spice, resin and purple flowers.
Palate. Carried by Assyrtiko's crystalline, saline acidity to a long finish.

Winemaking. From 100-year-old vines in Akrotiri, finished in French barriques for 12 months, then 12

months in bottle.
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Santorini Nykteri

White - 2023 - 750 ml - Assyrtiko 85%, Athiri 10%, Aidani 5%

Appearance. Clear lemon colour.

Nose. Jasmine, citrus, green apple and pear on a vanilla background.

Palate. Dry, with crisp acidity balanced by delicate floral and fruity flavours. Long, pleasant aftertaste.

Winemaking. Traditionally pressed the night after harvest, hence the name Nykteri ("staying up all night”). Six

months in French oak vats adds an elegant touch.

Kameni

Red - 2022 - 750 ml - Mandilaria 100%

Appearance. Ruby red.

Nose. Ripe red and black fruit such as sour cherry and plum over black pepper.

Palate. Medium-bodied, with softened tannins and a long aftertaste.

Winemaking. The grapes are sun-dried for one to two days before a classic red vinification, then aged 24

months in French oak.

Mavrotragano

Red - 2022 - 750 ml - Mavrotragano 100%

Appearance. Vibrant ruby red.

Nose. Exuberant, with cherries and berries, vanilla and tobacco.
SR Palate. Generous and structured, with soft tannins.

s Conclusion. Excellent ageing potential.

Winemaking. A rare indigenous red variety from Santorini's volcanic soil, aged 12 months in French oak.

Kissiris Rosé
Rosé - 2024 - 750 ml - Assyrtiko, Mandilaria
Nose. Fruity.

Palate. A refreshing mouthfeel.

Conclusion. Best served chilled, with salads and Mediterranean dishes.

Winemaking. A blend of white Assyrtiko and red Mandilaria.
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Santorini Vinsanto
Dessert - 2020 - 500 ml - Assyrtiko 85%, Aidani 15%
Appearance. Amber colour.

Nose. Complex, ranging from cinnamon and cloves to dried apricots and raisins.

Palate. Naturally sweet and full-bodied. The viscous palate is balanced by a fine thread of acidity; long, velvety

aftertaste.

Winemaking. From grapes sun-dried for 6 to 8 days and aged 36 months in oak.

Santorini Vinsanto 12 Years Ageing

Dessert- NV - 500 ml - Assyrtiko 85%, Aidani 15%

Nose. Seductive honey, spices and caramelised fruit.

Palate. A fine dessert wine. Velvety, with remarkable structure and a long, exquisite aftertaste.
Conclusion. Great ageing potential; best served at 8 °C.

Winemaking. From sun-dried Assyrtiko and Aidani. Twelve years in oak barrels.

Vinsanto 20 Years Ageing

Dessert- NV - 500 ml - Assyrtiko 85%, Aidani 15%

Nose. A complex bouquet of quince and orange preserve, coffee, raisins and herbs.
Palate. A dessert wine. Excellent structure and a long aftertaste.

Conclusion. Great ageing potential; best served at 8 °C.

Winemaking. From sun-dried Assyrtiko and Aidani. Long ageing in oak.
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