MITRAVELAS ESTATE - WINERY PRESENTATION



THE REGION, THE MYTH, THE WINERY
Nemea - a mythological wine region

Nemea (Greek. Nepéa, n) is an ancient site near the head of the valley of the River Elissos in the
northeastern part of the Peloponnese, in Greece. Formerly part of the territory of Cleonae in Argolis,
it is today part of the prefecture of Corinthia. The small vilage of Archaia Nemea (formerly known as

"Koutsoumadhi" and then "lraklion") is immediately southwest of the archaeological site, while the
new town of Nemea lies to the west.

Here, in Greek mythology, Heracles overcame the Nemean Lion of the Lady Hera, and here during
Antiquity the Nemean Games were played, in three sequence, ending about 235 BCE, celebrated
in the eleven Nemean odes of Pindar.

Located in the Peloponnese next to the new town of Nemea, approximately 30 kilometres
southwest of Corinth, the region was first noted for its winemaking by Homer who called
it “Ampeldessa” , "full of vines." Today, the appellation of Nemea is the most important red wine
AOC of southern Greece and arguably of all of Greece. In Nemeaq, the indigenous Greek
Agiorgitiko grape is used and produces wines famous for their deep red color with violet and blue
hues, complex aroma and long, velvety palate.



THE REGION, THE MYTH, THE WINERY
The Winery - The Vineyards

Mitravelas winery is the oldest winery of Nemea. It is located in the center of the city and it was
founded at 1913. Mitravelas Brothers at start were producing small quantities of bulk wine.

At 1945 Andrew Mitravelas took the lead and gradually increased the annual production until 2003.
Then his son Konstantinos decided to take advantage of his father’ s and his own long-time
experience on the vine cultivation in combination with updated oenological techniques and new
equipment, so as to create two labels; Mitravelas Estate and Red on Black. Since then, both wines
have been awarded several medals in international contests while the winery has a trade
representative company for the Greek market and has already expanded to markets like United
States, England, Holland, Cyprus and Germany. In 2010, for the first time, a white wine is introduced
to therange, “Lefkes” (which means “aspen tree” in Greek, andis the tree that, when it bloom:s,
introduces spring to the area the winery is situated). On 2011, Konstantinos Mitravelas decided to
produce a super-premium wine, from two specific, very old vineyards (45-55 years old) that would
become the star wine of the range. A vqlue—fOQrE)msoney red wine, “New Red” wasintroduced in

13.

The vineyards are placed around the region of Nemea, mostly on the hillsides. Konstantinos owns
and cultivates 75.000 sg.m. in which he minimizes the yield in order to maximize the quality. In
addition to these, the Estate has signed, longterm agreements for the exclusive cultivation and
yielding of 300.000 sg.m. more. Moreover, specifically speaking for his premium red wine,
“Mitravelas Estate” -along with the new super-premium wine of the range called “Old

Vineyards” -, the vines that are used are over 40 years old.



THE REGION, THE MYTH, THE WINERY
The Winery - The Vineyards

Vineyards @ Daphne

Vineyards @ Achladia



THE WINES
Red On Black

-current vintage: 2014-

Grapes & Production:

Red on Black is produced 100% from selected Agiorgitiko grapes
by vineyards of the hills surrounding Nemea. The height is
approximately 450-500m. above the earth level. The grapes
harvested have a fruity aromatic potential which is brought up by
the relatively low fermentation and maceration temperatures
(fermentation temperature: controlled at 20C for 7 days). The
wine also undergoes malolactic fermentation in stainless steel
tanks and it is bottled after the necessary treatments.

Aromas & Taste:

This minimal but caring wine making process results

in a velvety red wine with busty aromas of red fruits, black pepper,
caramel and sour cherry jam. The taste supports the bouquet with
its structure and its soft tannins.

Food Pairing:

It can be matched with red and white meat, pasta with tomato,
and generally everyday meals of mild taste.

Serving:

As it is a young and fruity wine, it should be served slightly chilled.
Above all, this is an excellent value-for-money wine.



THE WINES
Mitravelas Estate

-current vintage: 2012-

Grapes & Production:

This premium red wine is produced from grapes which are
exclusively picked from Agiorgitiko vineyards, 40 years old at least,
with low yields.

After the alcoholic fermentation and a long maceration the wine
undergoes malolactic fermentation. In early spring the still new
wine starts its’ 12 months ageing in 225 lit. French casks and after
that it is bottled without any prior treatment, unfiltered. To reach
its’ proper character the bottles stay in cellar for 6 months.

Aromas & Taste:

The result is a very smooth wine with an exceptional
aromatic balance. Blackberry, pomegranate and ripe cherry
flavours coexist with spice, vanilla and cocoa notes while the
smooth tannins and the structure give a long aftertaste.

Food Pairing:

Suggested food includes meals rich in proteins such as roasted red
meat, meat with red sauce and spicy foods.

Serving:

In good cellar conditions Mitravelas Estate will continue to
develop its complexity for a decade. It is suggested that it is served
at 16-18C degrees.



THE WINES
Old Vineyards

-current vintage: 2011-

Grapes & Production:

This super-premium red wine is produced from grapes which are exclusively
picked from two specific Agiorgitiko vineyards (“Achladia” and’Daphne”) that
are 45-55 years old at least, with very low yields (3500-4500kg/hectare).

The alcoholic fermentation lasts for 15 days and, during the last 4 days, the
wine undergoes malolactic fermentation. At the same time, the long
maceration is done at a controlled temperature of 25C degrees. In early
spring the still new wine starts its’ 12 months ageing in 225 lit. French casks.
and after that it is bottled without any prior treatment, unfiltered. The bottles
stay in cellar for 12 months.

Aromas & Taste:

“Deep red-blue rim. Cocoa powder. Fine-grained tannins. Black-cherry
freshness. Depth. Finesse on the finish. Balanced. Authentic. A creamy,
classy, fruity, terroir-driven Mediterranean red, capturing Nemea's
Agiorigitiko core character. Though perhaps a lacklustre vintage, the old
bush-vine wisdom shines. A wine with soul. Decant for 45 minutes. Best
2014-2021. (greekwineworld.net - Nico Manessis)

Food Pairing:
This bold wine has to be introduced with red meats and spicy dishes.
Serving:

It demands good cellar conditions and it requires a long resting. It will
develop in the bottle for at least a decade. A carafe is required for the
serving, while it is recommended that it is left for approximately 20 minutes
to settle and “breath” before the tasting.



THE WINES
Lefkes

-current vintage: 2014-

Grapes & Production:

Lefkes is produced 100% from selected Moschofilero grapes
by vineyards of the AOC territory of Mantineia. The grapes
pass from low-temperature fermentation and with no
artificial pressures. The process followed is the typical for the
production of white wines.

Aromas & Taste:

Palate of white flowers, peaches and citrus zest. The wine is
crisp with loads of citrus and plenty of acidy finishing, very
long and tart. An impressive wine.

Food Pairing:

It can me matched with seafood and shellfish dishes, or
traditional light Greek cuisine.

Serving:

As it is a young and fruity wine, it should be served slightly
chilled (10-12C degrees). Like Red on Black, this is an
excellent value-for-money wine.



THE WINES
27 days

-current vintage: 2014-

Grapes & Production:

27 days is produced 100% from selected Agiorgitiko grapes by
vineyards of 800m above the earth level. The grapes pass from
low-temperature fermentation (controlled temperature of 14C
degrees for 27 days, which also inspired its name) and with no
artificial pressures. The process followed is the typical for the
production of rose wines.

Aromas & Taste:

Palate of blackberries and strawberries on a blossomed
bouquet background . The wine is crisp with very long and tart.
A beautiful wine.

Food Pairing:

It can be matched with pasta, seafood and shellfish dishes,
light red-sauce dishes and, interestedly enough, with Asian
cuisine.

Serving:

It should be served at 10-12C degrees, it is young and fresh.
An excellent value-for-money wine.



THE PRESS
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THE AWARDS
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THE AWARDS

In 2012, the winery was awarded

with a Silver medal from Decanter for the
‘Red on Black’ and a Bronze medal for
‘Mitravelas Estate’

*Lefkes’ did not participate at the Decanter competition 2012

“Mitravelas Estate”was awarded “Best Red
Wine” at the 6th Guangzhou International
Wines & Spirits Exhibition in China.



Since March 2012 we are proudly presented with Lefkes and Red on Black
as the only two Greek wines of the “Mediterranean Range”

at the Marks & Spencer outlets throughout UK.



