Monastic vineyards on the Holy Mountain use Xinomavro—sometimes as a
single variety, sometimes blended with other regional grapes—to produce
structured red wines with bright acidity and aromas of red fruits and
spices. The grape's cultivation here maintains the centuries-old tradition
of monastic winemaking, with limited-production wines that reflect the
spiritual heritage and unique terroir of MountAthos.

CABERNET SAUVIGNON

Cabernet Sauvignon is often blended with the local Limnio and Merlot to
create structured, balanced wines with black fruit aromas and aging potential.
The unique microclimate of Mount Athos helps produce elegant wines that
combine global grape characteristics with centuries-old monastic
winemaking tradition. These wines, many organically produced, carry the
“Agioritikos” PGIlabel and reflectbothlocal heritage and quality.
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Variety: Xinomauvro

Colour: Pale to medium

Acidity: High

Aromas: Red wild berries, morello cherry, black
olive, tomato, cabbage

Tannins: High, austere

Bottle ageing: Develops slowly, high ageing
potential, mush- room, tobacco leaves

Variety: Cabernet Sauvignon

Colour: Deep

Acidity: High

Aromas: Black cassis, eucalyptus, blackberries
Tannins: High

Bottle ageing: Tobacco leaves, mushroom, earthy
aromas, leather, coffee, long aging potential

Earthy, spicy, medium-bodied,
excellent aging potential.

Fresh acidity, citrus
and green apple, light bodied.

Rich and full-bodied,
often used in sweet wines.
Aromatic, floral, suitable for dessert wines.
High acidity, minerality, citrus
and saline character.

Structured, dark fruit,
occasionally blended.
Soft tannins, ripe fruit,
used in blends.

Versatile, can be fresh
or oaked, balanced structure.

TERROIR

Mount Athos enjoys a unique terroir due to its
geographical isolation, varied elevations, and
proximity to the sea. The terrain ranges from steep
coastal slopes to forested mountains, and the soils
include crystalline schist, marble, and granite.

The combination of microclimates, diverse soil
types, and traditional farming makes Athonite
wines distinctive. Monks maintain vineyards
without synthetic inputs, using organic and
sustainable methods aligned with their spiritual
ethos.

CLIMATE, MORPHOLOGY AND GEOLOGY

Factors
Altitude
Soil
Climate

Orientation

Category
Climate
Flora
Geology

Biodiversity

Description Impact
Up lo 2,033m Promotes freshness, acidity
Metamorphic and calcareous — Minerality, complexity
Humid, coastal Balanced ripening

South/southeast facing Optimal sunlight exposure

Description
Transitional Mediterranean to continental with microclimates
500+ genera, dense forests (chestnut, pine, etc.)
Gneiss, marble, granites (part of Rhodope massif)

Part of Natura 2000 network

The region experiences a transitional Mediterranean climate with mild winters, cool summers, and high humidity.
Microclimates vary greatly between coastal and mountainous zones, creating ideal conditions for grape growing.
Geologically, the Athonite peninsula is part of the Rhodope massif, featuring metamorphic rocks like gneiss and marble.
This geological diversity contributes to complex soil profiles and influences vine health and wine character.

VITICULTURE

Viticulture on Mount Athos is manual and deeply respectful of nature. Monks use traditional practices passed down
through generations, such as natural composting, pruning by hand, and dry farming techniques.
Vineyards are often small and integrated into the natural landscape. No machinery is used, and the work is seen not just as

labor butas spiritual devotion, emphasizing humility and stewardship.

VINIFICATION

Monks vinify their grapes in monastery cellars, using both ancient and modern techniques. Fermentation may occur in old
wooden barrels or stainless steel tanks, depending on the monastery and style of wine.

Red wines typically ferment with extended skin contact, while dessert wines are made from sun-dried grapes. The use of
sulfites is minimal, and wines are often aged slowly to enhance their depth and complexity.

Wines produced on Mount Athos are typically labeled under the PGI (Protected Geographical Indication).
This designation ensures recognition of their unique origin and traditional methods.

PGI status supports the region's winemaking identity, allowing producers to highlight the authenticity,
heritage, and spiritual dimension of their wines. These labels offer consumers a connection to centuries-

old traditions and sacred land.
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Mount Athos, also known as the Holy Mountain, is a spiritual and cultural beacon in northern Greece. It is a self-
governed monastic community that has remained virtually unchanged for over a thousand years. Nestled on a
remote peninsula in Halkidiki, Mount Athos combines dramatic natural beauty with deep religious significance.
Accessible only to men with a special permit, Mount Athos is a living monument of Orthodox Christianity. Its
isolation has allowed the preservation of ancient traditions, including a unique wine culture deeply integrated with
monasticlife and spiritual devotion.
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Mount Athos covers approximately 330 square
kilometers and is home to 20 active
monasteries, numerous sketes, and hundreds
of hermitages. Its population of around 1,800
monks follows a lifestyle centered on prayer,
self-sufficiency, and manual labor, which
includesviticulture.

This UNESCO World Heritage Site is not only a
religious sanctuary but also a custodian of
traditional agriculture, art, and environmental
stewardship. The region's natural isolation
supports rare biodiversity and a stable
monastic ecosystem.

Mount Athos has been inhabited since antiquity and was mentioned by Homer, Herodotus, and other classical authors. It
became a haven for Christian hermits as early as the 3rd century AD, developing into a major monastic center by the 9th
centuryunder Byzantine patronage.

Over the centuries, it survived invasions by Crusaders, pirates, and Ottoman forces. Despite hardships, its autonomy and
spiritual significance were maintained, helping it flourish as a stronghold of Orthodox faith and learning.

THE MODERN ERA

In the 20th century, Mount Athos faced decline due to
war, economic hardship, and depopulation. However,
by the 1980s, a spiritual and cultural revival brought
new monks and restored many monasteries.

Today, the monastic community is vibrant, and its
vineyards are again cultivated with care. This revival
has renewed global interest in Athonite wines, both
fortheir spiritual roots and authentic quality.

AT A GLANCE

Location: Halkidiki, Northern Greece

Area: ~330 km*

Monasteries: 20

Monastic population: ~1,800 monks

Altitude: Up to 2,033 meters

Access: Men only, by boat with permit (Diamonitirion)
UNESCO Status: World Heritage Site since 1988
Monastic Status: Autonomous under Greek law
Vineyards: Present in many monasteries

Practices: Organic, sustainable viticulture

Cultural Role: Center of Orthodox spirituality and tradition

GRAPES

Mount Athos is known for cultivating native Greek grape varieties such as Limnio, Roditis, Fokiano, > y .\
and Muscat of Alexandria. These varieties are well-adapted to the local conditions and reflect

centuries of traditional farming.

Some monasteries have introduced select international varieties, but always with respect for the local L
terroir. The focus remains on preserving biodiversity, using low-intervention methods, and

producing wines with a distinctive sense of place.

Factors Mount Athos characteristics
Microclimate Variety due to topography and proximity to the sea
Climate Mediterranean, with mild winters, cool summers, and humidity

Impact on Wine

MUSCAT

The Muscat grape -primarily Muscat of Alexandria—has a long history in
Mount Athos. Monastic communities began cultivating it centuries ago,
benefiting from the peninsula's distinctive microclimate and sandy soils.
Muscat grapes are used Lo make aromatic and floral white wines, being
especially renowned for its production. The wines, now made with both
traditional and modern techniques, continue to express the region's spiritual
heritage and are available in limited quantities under the PGI Mount Athos
label.

LIMNIO

Limnio is one of the oldest Greek red grapes, mentioned by ancientwriters like
Homer and Aristotle, and cultivated for over 3,000 years. It found a home on
Mount Athos, where monastic communities preserved and refined it for
centuries. Limnio thrives in the rocky, arid soils of the Holy Mountain,
producing elegant wines with red berry and herbal aromas, moderate acidity,
and silky tannins. Today, Limnio remains a symbol of Athonite
winemaking—linking ancient tradition with modern quality through the
monks' ongoing care and innovation.

Rich aromas, [reshness, complexity

Variety: White Musca ’ . s

Colour: Medium intensity ? ‘
Acidity: Low to medium N
Aromas: Rose petals, orange] )

citrus fruit flowers

Boltle ageing: Raisin, drie
rancio, preferably consunie
(dry wines) high aging poll

Variety: LIMNIO

Colour: medium intensity

Acidity: medium )
Aromas: fresh herbs, red wild berrie
Tannins: medium

Bottle ageing: spices, red fruil jam
aging potential
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