Vinsanto Argyros Aged 4 Years 2009
W IN E D E S C RIPT IO N
Founded in 1903, the Argyros Estate is located on the island of Santorini, famed for its
spiraling vines and white washed churches. In 1950, the Argyros vineyards were passed
down to the founder’s son, who tripled the estate from 5 to 15 acres. Yiannis Argyros, the
third-generation owner of the estate who took over in 1974, began looking beyond the local
market for his wines. Today, Mathew Argyros, the fourth generation of family winemakers,
continues his father's legacy by making legendary wines from Assyrtiko and other
indigenous Santorinian varietals, using traditional techniques.
The estate vineyards are located primarily in Episkopi and Pyrgos, which are prime locations
for Assyrtiko. The ungrafted vines range in age from 30 to over 150 years, and are trained
into basket-shaped bowls, a traditional technique called "kouloura". The inorganic soil of the
island of Santorini is naturally immune to Phylloxera and many other vineyard pests,
reducing the need for synthetic herbicides & pesticides. Estate Argyros practices sustainable
viticulture, using composted grape must as fertilizer, and plowing the vineyards with mules.

A B O UT T H E V IN E Y A RD
The grapes used for Estate Argyros Vinsanto are harvested from the oldest parcels of the
estate. Located in Episkopi, the average age of the vines is 150 years old, with some vines
over 500 years old. Yields are extremely low. The ungrafted vines are basket pruned, and dry
farmed. Grapes are hand-picked in August.

W IN E PRO D UC T IO N
Hand-picked grapes are spread out on the ground to sundry for 12-14 days. The raisinated
grapes are then pressed, and undergo fermentation for approximately 2 months. The wine is
aged in French oak barrels for 4 years, then bottle-aged for another year prior to release.

T A S T IN G N O T E S
This traditional dessert wine is honey-yellow color, with flavors of dried fruits, apricot,
orange zest and herbs.

FO O D PA IRIN G
An ideal pairing wine for foie gras, fruit-based desserts and creamy desserts like crème
brûlée and cheesecake.

V I N EY A RD & P RODU CTI ON I N F O
Soil composition:
Average Vine Age:
Harvest time:

Volcanic and Sand
150
August

WI NEMA KI NG & A GI NG

PRO D UC E R PRO FILE
Estate owned by: Mathew Argyros
Winemaker: Mathew Argyros
Total acreage under vine: 104
Estate founded: 1903
Region: Santorini
Country: Greece

Varietal composition:
Length of alcoholic fermentation:
Type of aging container:
Type of oak:
Length of aging before bottling:
Length of bottle aging:

80% Assyrtiko, 10% Aidani, 10% Athiri
60 days
Barrels
French
4 years
1 year

A N A L Y TI CA L DA TA
Alcohol:
pH level:
Residual sugar:
Acidity:

13.0 %
3.0
220.0 g/L
7.2 g/L
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