
OUSYRA MONEMVASIA
Wine in three words: Saline, thyme, mineral
Winemaker: Edward & Eileen
Region: Syros, Cyclades, Greece
Grapes:  Monemvasia
Food match: Grilled white fish, fresh salads.

Ousyra winery is a love story. Edward, whose 
family used to holiday on Syros as a child met 
his wife there when returning, and after initially 
living in Athens together they came back to the 
island where they first met and started the winery 
in 2018.

They own parcels of vineyards, and also work 
with other growers on the islands. Everything 
they make is certified organic, and focuses on rare 
grape varieties and fruit from ancient vineyards.

The range of wines from Ousyra are incredibly 
expressive, and for such a young winery they 
show incredible promise. Although it is in no 
doubt that they are already working with the 
best fruit from farmers with the best vines due 
to Eileen’s local knowledge. For the Monemvasia 
the wine is aged in stainless steel to preserve the 
freshness of the fruit.

The Monemvasia is a rare local variety, and 
produces a beautiful wine. It’s concentrated 
and dense on the palate, but balanced by lots 
of freshness and a saline counterpoint. There’s 
notes of fresh thyme, white pepper, jasmine and 
lots of elegant minerality. 

THIS MONTH AGAIN WE ARE 
FOCUSSING ON THE RARE GRAPE 
VARIETIES OF EUROPE. 

WE TASTED SO MUCH GOOD WINE 
WHEN WE PUT TOGETHER LAST 
MONTH’S CASE THAT WE’RE 
GOING AGAIN ON THE THEME OF 
‘WONDERFUL GRAPE VARIETIES 
YOU’VE PROBABLY NEVER HEARD 
OF’, BUT WITH A PARTICULAR 
FOCUS ON GREECE AND ITS 
WONDERFUL WINE HISTORY. 

WE HOPE YOU ENJOY THIS CASE 
OF WONDERFUL UN-EARTHED 
GEMS AS MUCH AS WE DID. 

THIS
MONTH’S CASE 



Oenops is a project from young winemaker Nikos 
Karatzas. Having worked at some of Greece’s 
largest wineries he switched his focus to his 
own project, and Oenops was born in 2015. Nikos 
doesn’t own vineyards or make wines from one 
place, rather for Oenops Nikos travels the country 
to find the best parcels he can from old Greek 
varieties.

This Vidiano comes from parcels in Heraklion, 
Crete and is aged one third in clay amphora, one 
third in stainless steel, and one third in large old 
oak barrels. These different ageing components 
all bring something to the blend and create a 
brilliantly complex wine.

The wine has a complex nose of citrus with hints 
of white flowers and herbs with a mineral accent. 
It is creamy and layered on the palate, with 
flavours of stone fruits, lime, and spices. Its lively 
acidity provides freshness to the wine and a long 
mineral finish.

Wine in three words: 
white flowers, lemon, 
fresh

Winemaker: Nikos 
Karatzas

Region: Heraklion, 
Crete

Grapes: Vidiano 100% 

Food match: Grilled 
chicken, fresh salads.

OENOPS VIDIANO



Diamantis winery is a small, quality focussed 
winery in Macedonia. And here with the 
Moschomavro grape variety we owe Dimitris 
Diamantis’ father for the grapes existence! In 
the 70’s and 80’s, as this variety started to 
be overlooked in favour of the more powerful 
Xinomavro, the vineyards dwindled into obscurity. 
Dimitri’s father loved the grape, however, and 
kept it in production in their vineyards with a 
small 3 hectare parcel planted in the early 90’s. 
So influential are the family in the history of this 
grape variety, that if you purchase a plant from 
a nursery in Greece today, it is the result of the 
plant material from the Diamnatis vineyard! This 
is a rare variety indeed!

The grape has wonderful floral aromatics, with 
soft red fruit, hints of cherry, cranberry plus 
some oregano and pink peppercorn. On the palate 
it’s juicy with lots of freshness keeping it all 
balanced. 

The vineyards are planted on limestone soils, 
which gives elegance to the wine. They are also 
planted at 850 metres altitude, giving freshness.

Wine in three words: 
Floral, cherry, spice

Winemaker: Dimitris 
Diamantis

Region: Macedonia

Grapes: Moschomavro 
100%

Food match: great 
on its own, or with 
chicken salad.

MOSCHOMAVRO, 
DIAMANTIS WINERY



Magoutes is the sister label to Diamantis winery 
also featured in this month’s case. Here, rather 
than the elegant and floral Moschomavro, we 
have the more famous grape of Macedonia, 
Xinomavro.

Dimitri Diamantis has produced an incredible 
rendition of Xinomavro, one of Cellars all time 
favourite grape varieties. It’s rich and plush, with 
lots of mouth-filling texture, and layer upon layer 
of flavour. There’s plum and cherry fruit, with 
spice, and a long savoury finish.
The vineyards are planted on limestone soils, 
which gives elegance to the wine. They are also 
planted at 850 metres altitude, giving freshness 
and helping to temper the full and rich nature of 
Xinomavro. Winemaking is uncomplicated and 
after fermentation the wines are aged in large old 
oak barrels for a year before bottling

Try this with indulgent Sunday roast. 

Wine in three 
words: plum, cherry, 
complex

Winemaker: Dimitris 
Diamantis

Region: Siatista, 
Macedonia

Grapes: Xinomavro 
100%

Food match: Roast 
meat

XINOMAVRO, 
MAGOUTES


