










Boutari 
NAOUSSA I SANTORINI I MANTINIA 

Boutari puts out a portfolio of wines that highlights Greece's best 

varieties and appellations. 

This is the 18th time 
that Boutari has 
ranked among the 
W&S Top 100 Winer­
ies of the Year, an out­
standing achievement 
for a winery anywhere, 
let alone in a country 
with a modern wine 
industry as young as 
that of Greece. The 
majority of the credit 

Dr. Yannis Voyatzis

for this falls to Constantine and Yiannis Boutari, who set out in the 
1980s to elevate their family winery in Naoussa while assembling a 
team to canvass Greece for other promising terroirs. The company's 
investment in Santorini in the late eighties kicked off a revival that 
put Greece on the modern-day wine map; and the team revived Gou­
menissa, a small area northeast ofNaoussa nearly forgotten by then. 
Today, Constantine Boutari runs the company with the help of his 
daughters, and CEO/winemaker Yannis Voyatzis, who has worked 
with the family since 1984. That team continues to prove the poten­
tial of Greece's vineyards in both classic wines and fascinating explo­
rations of native grapes. -T.Q.T. 

2011 Naoussa Grande Reserve ($32, 95 points) This is Boutari's flagship wine, 
made from xinomavro culled from the vineyards surrounding its main winery in 
northern Greece. It's not superconcentrated, like many versions of Naoussa today; 
nor is it leafy and thin. Rather, the Grande Reserve transmits its power in its truffled 
scent and spicy fruit, the tangy, earthy flavors evoking the region's fog-covered hill­
sides in autumn. Those flavors last. along with firm, ferrous tannins that promise to 
hold the wine-strong for the next decade. 

2017 Santorini Assyrtiko ($35, 90 points) Boutari's work on Santorini in the 
late 1980s and early 1990s spurred the renaissance of winemaking on the island. 
The winery still puts out a defining Santorini, less severe than many stainless steel­
fermented versions, yet with plenty of saline minerality. 

2017 Mantinia Oropedio ($16, 90 points) The Boutaris hoped moschofilero 
might replace pi not grigio as a go-to aperitif in the new millennium, promoting 
the fioral grape's charms with a floral-patterned bottle. Meanwhile, their research 
department was experimenting with other variations, from oaked versions to late­
harvest styles. Oropedio proves moschofilero's ability to make a serious, savory 
white. Half the blend fermented in stainless steel, half in old oak barrels, combining 
in a firm, dry and mineral white with the variety's floral scents and notes of lemon 
oil, lime zest and cumin spice. 

Founded: 1879 • Owner: The Boutarl family • Winemakers: Or. Yannis 
Voyatz1s, Vas1Irs Georgiou, Alexandros Tzacilrlstas • Viticulturists: 

Dimitrfs Taskos. Paraskeas Evaggeliou, Petros Vamvakous,s 
Acres owned: 125 • Annual production: 260.000 cases • Estate 

grown: 17% • Importer: Terlato Wines Int'!, Lake Bluff, IL 

Matthew Argyros makes some of Santorini's finest modern white 

wines while upholding a tradition for long-lived Vinsantos. 

Argyros is a revered name on Santorini. Yiorgos Argyros established 
his winery in 1903, and his son expanded the estate, ollecting vine­
yards abandoned after the earthquake of L956. Hi son, Yianni · Argy­
ro , took over in 1974, and conrinued to amass vineyards in an effo.rr 
to preserve the old vines; in' the island's phylloxera-free sandy soils, 
some vines have root systems that may well be more than 300 years 
old. Today, Yiannis's son Matthew oversees 300 acres of vines, 129 of 
those estate-owned. He uses that fruit to craft a range of wines, from 
Atlantb, a gently-priced assyrtiko-based blend, to a rare single-vari­
ety aidani and a barrel-fermented, estate-grown Santorini. He's also 
the guardian of hi father's legacy with Vinsanto, the island's sweet 
wine. Yianni Argyros was a perfectionist when it came to c.lcan fruit, 
and a virtuo o in blending parcels to build complexity. After a long, 
slow fermemati n with ambienr yea ·t followed by year. of melJow­
ing in small wooden barrel , his Vinsantos last for decades. Matthew 
works in the rune vein, tending wines that have been aging in barrel 
since 1974, releasing them when he finds fit. This year, those releases 
included a 2001 and a 1992, stunning wines that speak to the distinc­
tive character of this island's terroir, as well as the talent and devo­
tion of those who spend their lives working with it. -T.Q.T. 

-

1992 Santorini Vinsanto 20 Years Barrel Aged ($150, 100 points) With 255 
grams per liter of residual sugar, this Vinsanto is technically off the charts in sweet­
ness. But in the midst of the cathedral of rich fiavors-dark, figgy fruit building into 
notes of dried cherries, salt. herbs and candied orange peel-a beam of acidity 
brings light and openness to the wine's structure. Argyros's best Vinsantos can age 
for 30 years or more: This is one of them. 

2001 Santorini Vinsanto 12 Years Barrel Aged ($100, 96 points) With less 
time in barrel, the 12 Years is brighter in flavor but no less hedonistic than the 
1992. It's as creamy and dense as a warm salted caramel, with a similarly luxu­
rious texture, and it's packed with flavors, from fresh apricot to notes of burnt 
orange, cinnamon, leather and citrus zest, that take the edge off the sweetness. It. 
too, will age well for decades. 

2016 Santorini Estate Argyros Assyrtiko ($28, 90 points) Matthew Argyros 
crafts this wine from his oldest vines and vinifies about ten percent in old oak bar­
rels. The acidity gives the lemony fruit a brightness and crisp snap, while any rich­
ness from the oak reads only in the wine's warm embrace. It's ready now, for a 
grilled whole fish. 

Founded: 1903 • Owner/winemaker/viticulturist: Matthew Argyros 
Acres owned: 129 • Annual production: 42,679 cases • fstate grown: 
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N/A • Importer. Craft -t- Es\alejTl1e Wfnebow Group, NY 
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peppercorns and chalk; the acidity whisl,s 
through it Like a cool breeze, ruffling chose 
gauzy layers and sending them soaring. For 
lift and elegance, chis is b ard to beat, espe­
cially if there's Dungeness crab or sa$himi to 
march. (W&S 2/18 )  Massa.nois Jmport.s, NY

B EST R H E I N H ESSE N  R I ESLI N G  

96 ! Dreissigacker S60 
2013 R11einhessen Bechtheimcr Geyers­
berg QbA Trocken After working with Rhe­
inhessen scar winemaker Klaus-Peter Keller, 
Jochen D'reissigacker returned to his family's 
estate in 2001 and set abom converting its 5 1  
acres to  organic viticulture. Working in  the 
winery with ambienr yeasrs, gentle pressings 
and old, large casks, he turned our a trocken 
riesling in 2013  that feels like it might last for 
20 years or more. While it shows .its marurity 
in irs rich yellow hue and warm grilled-fruit 
flavors, it rasres tangy and alive, a lean, srnny 
wine wirb a mouthwatering salinity. That 
briny note seems to propel the flavors like 
water over river srones, a constant, steady 
flow with clariry and direction, ever-refresh­
ing. (W&'.S 2/18) Schati,i Wines, NY 

B E ST R H E I N G A U  R I E S L I N G

97 I Robert Wei l  $320 
2016 Rhei�au Kiedrich Gra.feoberg 
Riesling Beercnauslese The spring of2016 
didn't start out auspiciously: lr rained from 
mid-May through June. !3ut the berries thal 
made it through enjoyed a warm, sunny 
spell that lasted through Augusr, followed 
by the warmest September WUbelm Weil 
can remember. Thar weather allowed him to 
wait for a prodigiously ripe BA. What's most 
impressive, however, is how this wine deliv­
ers that sweetness: in a shimmery srream 
of satin-textured, mulrihued flavor. That 
flavor soars, the mine.rat tones magnifying 
and enhancing rhe fruit like a shower of sea 
salt. Everything is so perfectly balanced rhat 
the wine doesn't acrually register as sweet; 
it's sumptuous, seam.less, a thing of beauty. 
(W&'S 2/18) Loose11 Bros. USA, Salem, OR 

G R E EC E

B E S T  S A N T O R I N I

93 I Demaine Siga las S66 
2016 Santocini 7 Villages Vourvoulos
Culled from a collection of parcels in 
Vourvoulos, a warm spot inland from 
lmerovigli, this is one of the most generous 
and expansive wines in Sigalas's 7 Villages 
collection, the fruit tropical in its ripeness 
and pumped up by ample alcohol (14.4%). 
lt might seem blowsy if it weren't for che 
salty grip of the acidity, which cind1es the 
wine and holds it tight for several days once 
rhe bottle is opened. (W'&'S 8/18) Diamond 
Importers, Chicago, IL 

B E S T  M A L A G O U S I A

94 J Ktima Gerovassi l iou s24 
2016 Epanomi Single Vineyard Mala­
gousia "It's the Cbiireau Griller of north­
ern Greeee:• one raster remarked. Like rhal 
famous French viognier, this malagousia 
stakes its own place among the many in 
Greece with its satin texture and resrr.iined 
floral notes. Gerovassiliou bas been working 
with the variety since rhe 1970s, when he 
propagated it from an experimcnrnJ plot at 
Porto Carras; it's now tile leading variety at 
his 138-acre estate south ofThessaloniki. His 
2016 is bright and fresh, with a sea-salt edge 
that suggests serving it al fresco with grilled 
fish. (wc>·s 8/18) Ca11a Spiliadis, Astoria, NY 

B E S T N A O U S S A  

95 I Boutari s32 
2011 Naoussa Grande Reserve "Tbis is 
like old-school '90:; hip-hop," said Dimirrios 
.Manousakis of Greca in NYC. "1t's classic­
and shows why classks lase." Tangy, earthy, 
spicy and smoky, the wine is filled with fla­
vor yet carries itself with grace. From a long, 
even-.keeled vintage, it  feels fresh and fine, 
its vivid cherry flavors given dimension by 
nores of cherry pit and leaf, its truffic notes 
propelled toward freshness by vibrant acid­
ity. The wine lasts on fim1, ferrous tannins, 
tbe flavors fading slowly cowards caramel 
and roasted nuts, salty and appealing. (W&S
8/18) Ter/ato \>;fi.11es lut'l, Lal{e Bluff. lL

B E S T  D E S S E R T 

100 I Estate Argyros s 1so 

1992 Santorini Viosanto 20 Years Barrel 
Aged The tradition of Vins::mto on Santo­
rini predates the sweet Aof Tuscany by 
the same name. Yianni{ )os, who took 

over !1is family's estate in 1974, gave careful 
considerati00 to the grapes that wenr imo 
his- Vinsanro, particularly the honeyed aidarii 
and Bera! athiri, lWO varieties that play a sup• 
porting role to the assyrtiko Ghat foons the 
wine's base. He also , instituted an aging regi­
men in small, old barrels co create complex 
Vinsanros. This one, released by his son Mat­
theos, who now runs the estate, took at least 
two months to ferment, due to the sweemess 
of the sun-dried grapes, and, then mellowed 
in barrel for 20 years. With 255' grams per 
liter of residual sugar, it's technically incred­
ibly sweet. Bue in the midst of the cathedral 
ofrich !favors-dark, figgy fruirfa1ilding into 
notes of dried cherries, salt, herbs and can, 
died 01·ange peel-tllere's a beam of ac:idi ty 
thal brings light and openness to tbe wine's 
structure. The wine feels at once fresh and 
mature- or ageless, really. Argyr.os's best 
Vinsanros can age for 30 years or more: This 
is one of them. (W!&S 8/l8) Craft+ Estareffhe 
Winebow Group, NY 

I TA LY 

B E S T  F R I U L I W H I T E

96 l Skerk S33 
2015 Venezia Giulia Malvazija Sandi Ske.rk 
formenrs the malvasia grapes for this wine 
on che skins for cen days, punching down 
the cap four or five times a day, to coax an 
astonishing range of flavors from tl1e fruit 
while maintaining impeccable clarity and 
balance. His vines are rooted in a thin htyer 
of red soil over limestone 01.1 the terraced hill­
side below his cellar in Preporto, a village in 
Friuli's Carso region that's less than half a 
mile from the Slovenian border. The warm 
2015 growing season produced a wine with 
ripe flavors of peach, apricot and tanger­
ine rhat provide a juicy balance co its chewy 
apricot-skin tannins. The Bavon; expand with 
e>..l)OSure to air, revealing notes of ginger 
chamomile and white pepper while main­
taining gorgeous scents of orange blossom 
and honey. Densely concentrated yet grace­
ful and energetic, the wine ends with savory 
notes that suggest it would march wel l with 
cured meats or even foie gras. (t\1/&S 10/ 1 8) 
T. Edward Wines, NY

B E S T  P I E D M O N T  R E D 

97 I Sandrone s 110 

2013 :Sarolo Aleste Aleste is th.e new iden­
tity for Luciano Sandrone's Cannubi Boschis 
Barolo, botcled since 1985 and renamed in 
2013 for his grandchildren, Alessia and Ste• 
fano. The end of the 2013 growing season 
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