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This description, written by a foreigner who lived for many years on the island

in the early 19th century, identifies Santorini for us: it is descended from Aegeis, Fig. 3 Vines and barley, crops
it belongs to the island complex of the Cyclades, which occupy almost the centre cultivated since remote antiquity

in the dry warm bioclimate of the
Cyclades, create colour contrasts
in Santorini’s summer landscape.

of the Aegean Sea north of Crete, and is the product of a titanic battle between
the two basic elements of creation: water and fire.

Everything started millions of years ago, when the mainland Greece of today
was joined to Asia Minor and Crete, forming a greater geographical area, which
the geologists have called Aegeis’. Since the earth’s crust was weak in the region
now occupied by the Aegean, Aegeis was fragmented and many pieces of it were
separated; some sank, while others rose higher. These ruptures, submergences
and shifts continued during the geological eras which followed and lasted for
many centuries’. The large depressions were inundated by the sea, while the
higher peaks of what had been the mountain ranges of Aegeis remained
projecting above its surface. Thus, with the passage of time, the Aegean Sea
came into being, with its three thousand islands, which were to serve from
prehistoric antiquity to the early 20th century as the bridge between mainland
Greece and the western shores of Asia Minor.

In the place occupied by present-day Santorini, a small island remained, a
relic of the eastern Egyptian mountain range, with geological fissures of great
depth, through which the white-hot magma from the pit of a volcano passed to
reach the earth’s surface. It was thus that the Santorini volcano first became
active. Later, other smaller volcanoes came to life in the surrounding area.

Fig. 4 The scorched rocks of
Santorini.
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Fig. 5 Map of the Archipelago.
Copper engraving by
F. Grognard, 1745.









Fig. 7 On the volcanic rocks of
Santorini today the colours and
patterns of the volcanic rocks of
Kalliste, as shown in wall-
paintings of the second
millennium BC, come to life
again.

Fig. 8 Detail from the ‘Spring
Wall-Painting’ (second
millennium BC). The petrified
ejecta of the volcano are depicted
centuries later in shades of red-
black, yellow and blue, a picture
from an unexpected source of the
volcanic origin of the island.



Kokkino Vouno, and three small hillocks, on the Akrotiri promontory: these
are the remains of the volcanic cones which once formed Strongyle. The rest of
the island consists of land with a regular surface, which descends at a slight
incline from the height of what were once the slopes of the central volcanic cone
of Strongyle to the island’s outer coastline and has on the north, east and south
sandy beaches and shallow sea. By way of contrast, on the inner side, that facing
the present-day volcano, the land comes to an abrupt end and plunges almost
vertically into the sea of the caldera, which is 390 metres deep at its deepest
point. When you sail across the caldera, you are in the ‘cauldron’ of the great
volcano, with its walls rising around, almost vertically, to 140-330 metres. On
these can be seen the successive strata of slag, tuff and lava deposited by the
volcanoes of the earth’s prehistoric period. On top of these lies the white ash and
the pumice, ejecta of the great destructive eruption of the modern geological
period, c. 1700 BC.

From that time until now, every inch of the land which could retain fine-
grained material has been covered with volcanic ash and pumice and it is these
materials which make up the terrain of the island. Such terrains, which cover
large areas in Africa and other continents, are not to be encountered anywhere
else in Greece''. The only area of the island which escaped the wrath of the
earth’s violent forces was the ancient peaks of Aegeis: Profitis Ilias and its
outcrops (Mesa Vouno, Platanymo). Since the volcanic ejecta did not reach
them, they are virtually the only parts of the island which retain their pre-
volcanic rocks and terrain®.

Some three centuries after this major devastation, the island was re-inhabited.
Wherever the new settlers came from, they had to survive on an island which
was without trees, without water, buffeted by the wind, with little rain and a
hard and compact terrain which, when dug, became like sand and was swirled
into eddies by the wind, as if in the desert. However many hands the island has
passed through during the 33 centuries which have elapsed since then, the
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natural environment has remained the same. The ‘Santorinians’ of all ages have Fig. 9 ‘River’. Miniature frieze

(second millennium BC.).

learnt to live with it. Nature has forced them to find ways of coping with their el ATl Thera.

essential needs and they have done this in a unique way — because the conditions
which they have been faced with were unique.

It is with the island’s soil, the dspa as the islanders call it, that traditional
building and the crops of Santorini are interwoven. “In the architecture of
Santorini, the behaviour and turns of the material which give rhythm to space
hide, behind their matchless plastic merit, a dramatic beauty: the beauty of the
work which has emerged from the sacred toil of simple folk in living on their
land and in existing... . Because in this place, the perfect composition of stone
and air has nothing about it which is arbitrary or gratuitous; on the contrary, it
works to inviolable mandates of nature and for the vital needs of man.”"

Lack of timber and the sparsity of other building materials, the attempt to save
as much land as possible for cultivation and the need for protection from the
strong winds and, later, from pirates led the island’s inhabitants to set up their
homes on steep hillsides, opening up arched galleries in the dspa, which is soft to
dig, but compact and solid. It is for that reason that most of the island’s
settlements whose nucleus consists of such dug-out dwellings have a linear
layout on the lip of the caldera or in small ravines, in locations, that is, where the
layer of dspa provides a face which can be ‘burrowed’. Later, churches, as well as
cdnaves and storehouses were built in the same way. In the dspa, often above the
houses, the church or the cdnava, the islanders used to cultivate whatever plants
could survive in Santorini’s dry warm climate, together, of course, with vines. In
order to protect the soil of the vines from erosion by the strong winds, whole
hillsides have been shaped into stepped terraces by the building of dry stone
walls made of pieces of petrified black lava, which in summer are crowned with
the green of the vine shoots and warm up their juicy fruit. Here we have a
combination of volcanic gloom and Dionysian hope: the twin contrasts of an
island unique in the world.
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Fig. 10 Most of the island’s
settlements have been laid out in
linear form along the edge of the
caldera.

Fig. 11-12 Volcanic rock
formations on Santorini.







Fig. 13 The Kammenes, the volcanic islets
which rose from the depths of the sea
in the middle of the caldera.

Fig. 14 Dry-stone walling with
petrified lava, crowned with
ampelid. A marriage of the gloom
of Hephaestus with Dionysian
hope; twin contrasts of an island
unique in the world.


















Gonia. It was founded by the Emperor Alexius I Comnenus, probably as the
principal church of a monastery, on the site of an early Christian basilica.

After the Fourth Crusade (1204), Thera was incorporated into the newly-
founded Duchy of Naxos (1207) under Marco Sanudo and was given the name
of Santorini, obviously from the Church of Santa Irini at Riva on Therasia. It was
ceded as a fief to Giacomo Barozzi and constituted one of the Duchy’s four Latin

bishoprics, to which the Roman Catholic population introduced there belonged.

With a small intermission in 1296, when it was liberated by the Byzantine
Likarios, Santorini remained in the hands of the Barozzi family until 1335. In
the meantime, together with the other islands of the barony, it was at the mercy
of the rivalries between the local ruler and the Duke or between the Duke and
the Turks, who plundered Santorini in 1328. Following the expulsion of the
Barozzi (1335), the barony came under the direct rule of the Duchy, of which it
was to remain a part for more than a century. During that time, the Sanudo
dynasty lavished particular care on the island, encouraging the cultivation of
cotton, for example. In 1336, the fortress of Akrotiri (Punta) was ceded to the
Gozadini of Cythnos. In the course of the struggles between Venice and Genoa,
the Genoans took Santorini (1354) and made the Duke their prisoner. They set
him free the next year, having first compensated the Barozzi for Santorini.
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Fig. 18 Storeroom with rows of
Jars (pithoi) set into benches and
beside them conical rhytons for
the scooping, measuring and
transferring of liquids from the
pithoi to smaller vessels.
Excavations at Akrotiri, Thera.

/i
Fig. 17 Miniature frieze, detail
(second millennium BC). The
city of Akrotiri on Thera
welcomes back its seafarers. This
idyllic environment and the
wealth which shipping and trade
brought to the island were sitting
on a volcano.
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Fig. 22 In summer the grapes

ripen in the embrace of the

ampelid, protected from the winds
_and the sting of the sand.

(Syria, Palestine) confirm the relations which the island had with this world.
However, at an earlier period, before the ‘explosion of the pumice’, relations
between Strongyle - Kalliste and various regions of Asia and Africa were equally
close, as is demonstrated by objects which have been found in the excavations at

Akrotiri. “The realistic portrayal of elements of the flora and fauna of these
regions bears witness to direct contacts and the actual presence of Therans
there. The painters must have studied the animals and plants they depicted in
some detail, in order to render them so accurately”.” The most striking piece of
evidence, however, is a fragment, known as the ‘wall-painting of the African’, on
which is preserved the head of a male figure with markedly African features in
front of a palm tree; he is wearing a large ear-ring, just like one of the boxers in
the ‘boy boxers’ wall-painting. “Where they strangers, merchants passing
through, or did they belong to the permanent population? Or perhaps to the
dynasty? Tradition, which is almost always right, relates that the island was
inhabited by Membliarus together with some of Cadmus’s men.* Later, tradition
repeats that Boeotian Minyans colonised the island. There is an element of
historical value in these myths”.’

It is now accepted that the Phoenicians, seafarers and merchants, made a
significant contribution in antiquity to the vitivinicultural colonisation of the BERIEd Tasprineie
Mediterranean: they promulgated vine varieties, they imported systems of vegetal baskets sprout and bear
pruning into Egypt and taught, even beyond the Mediterranean, the southern fruit.

Asian and Mycenaean systems of training the vines."
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Fig. 23 ‘The African’. Part of a
wall-painting (2nd millennium
BC). Excavations at Akrotiri,
Thera.

Their works on agriculture
were translated into Greek and
Latin and influenced the Latin writers,
particularly Columella.” Their colonies,
all along the shores of North Africa, cultivated vines with
techniques which were adapted to the conditions of terrain
and climate of the African continent.” These were undoubtedly
followed by the Therans when, in the 7th century BC, they founded, in what is now
Libya, their sole colony, the renowned Cyrene, the “earth bearing abundant
fruit” of Pindar and the land “rich in fine fruit” of Strabo. The vegetal baskets,
the creation of a primeval technique of training the vine plants, which have
survived on the sandy soils of the islands of Cossyra - Pantelleria, a colony of the
Carthaginians, and Kalliste-Thera, mother-city of Cyrene, provide valuable
testimony to the viticultural colonisation of the Phoenicians and a proof that
perhaps the information given by Herodotus about the first inhabitants of
Kalliste after the great eruption is not merely myth, but reflects the ‘vegetal’
colonisation of the island by the Phoenicians.
Whatever route, however, this viticultural technique followed to reach Kalliste
- Thera, one thing is certain: the ampeliés, an extremely ancient system of
training the vines, improved by the vinegrowers of the island over the centuries,
are particularly suitable to wind-swept regions with soils of fine sand, as is
Santorini. As long as there are Santorini vinegrowers bending over them with
devotion and subjugating the canes with their experienced hands, the ampeliés
will continue to be a part of the viticultural tradition of Europe as a whole.
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Venice, which had a large number of vessels for all the ports of the East, became
virtually the sole port of departure for the thousands of travellers who went on
pilgrimage to the Holy Land. “Travel agencies’ were set up, and the pilgrims
signed contracts with the shipowners as to the obligations of each of the parties
during the course of the voyage''. It can be concluded from documents in the
archives of Venice that Santorini served as a basic stopping-place for vessels
from Venice bound for Crete and the Middle East”. Given that the island had
no large, safe harbour, that its deep waters were not suitable for anchoring, that
there was little drinking water and that corn was a scarce commodity even for
the local population”, the fact that of all the Cyclades, Santorini was chosen
admits of only one explanation: the island’s only marketable product —wine—was
for the sorely-tried traveller more precious than water in those days, when good
drinking water was hard to find and various epidemics such as the plague
decimated whole populations. This also explains why the Venetian rulers of the
island favoured viticulture for as long as Santorini was under their occupation,
and to the extent that wars and piracy permitted.

What was Santorini wine of that period like? First of all, it must have been
sweet. This was the type of wine which was in great demand: the malvasia of
Crete, the ariousios of Chios, the koumandaria of Cyprus were sweet wines which
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Fig. 24 Map of Santorini, with
name ‘Santo Erini’ marked on the
northern part of the island.
Thomaso Porcacchi.

Venice 1576.









SANTORINI/

Fig. 25 Map of Santorini, with the name ‘Santo Erint’ marked on
the upper part of the island. Dapper Olfert. Amsterdam 1703.




Fig. 26 “A vine pruned in the
traditional system on Santorini
can go on for more than a
hundred years and form a trunk
thicker than any I have seen
anywhere.” Abbé Pégues.

Paris 1842.

wood on the island. It is brought from Nios... . Meat is not to be found, only
chick-peas, eggs and dry bread. There is no fruit, but in summer they have
many grapes...”. The only saleable product which the earth produced was wine:
“From the vineyards they produce plenty of wine for local use, but also to load
on to the ships which sometimes put in to the island. They take it to Chios,
Smyrna and other parts””.

The fleeting glance of the youthful Thévenot was not deceived either about
the vines and the wine or about the frugal life of the islanders, but it was hardly
possible for him to grasp all that Richard, who lived for many years on the island

(1644-1675) saw and set down: “The poverty of the island is the reason why
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Fig. 28 A small vegetal basket,

after harvesting early in autumn.
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Fig. 33 The Ayios Nikolaos,

a 195-ton galliot, built at Oia
in 1892 (Nomikos Maritime
Museum, Oia).

amber and the sparse wheat crops effectively disappeared’. The picture which
the island presented in 1837 is eloquently described by a foreign visitor, the
Abbé Pegues: “From the peak of Mt Profitis Ilias ... one’s gaze takes in a vast
expanse of vineyards, which covers almost the whole surface of the island ... a
superb picture in which, in summer, the green of the vines comes into strong
contrast with the yellowish stooks in the few, scattered fields™".

These changes were, of course, bound up with the broader phenomenon of the
development of commercial capitalism, which methodically spread its
network over the whole of the littoral of the Mediterranean in the 18th century,
revitalising local economies and boosting exchanges. But they are also to be
linked with certain special conditions, favourable to Santorini, which prevailed
and which were due to a large degree to the political situation at the end of the

- 18th century — we are speaking here of the impressive penetration of the
Russian market by the wine of Santorini.

When the first vessel with a cargo of Santorini wine made its way through the
straits of the Bosporus we do not know, but the major development of this trade
must undoubtedly be placed within the framework of the period of prosperity
for Greek commerce generally which followed the Treaty of Kutchuk-Kainardji
of 1774, which opened up all the ports to Greek shipping. From that point on,
the wines of Santorini, as well as the simplest vinsdnto, found a regular clientele
among the more prosperous strata of Russian society, the Orthodox Church and
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levels, and thus “in no other place is there as a rule ... such overpricing of all
commodities in general”* as there was on Santorini, which was then, in the mid
19th century, the most densely populated island in the Cyclades™, and one with
marked social inequalities. If trade and shipping had made some notable

fortunes™, the majority of the island’s population, among whom ownership of

property of the most diminutive size was the rule, were poor, hard-working and
plain-living, their daily bread derived from wages from the vintage, from
cartage, from shops and from a variety of errands. The migrant who had settled
elsewhere was an integral part of the tradition of island and maritime
communities. The first settlements of Santorinians began to form in Athens,
Piraeus, Syros and Alexandria, becoming much more numerous towards the
end of the century, when the population of the island began to dwindle™.
Although the upturn in the international economy in 1860 and 1870 provided a
temporary reprieve, the phase of recession, in the last two decades of the 19th
century, was a time of trial for all those island communities which had based
their development on sailing ships, which had been dealt their death blow by the
triumph of steam, and on trade in their traditional products. The wine of
Santorini had a high cost, which was determined by the conditions of cultivation
and by the particular difficulties involved in transport on the rugged island with
the steep cliffs rising out of the caldera. Apart from the paved track leading
down from Phira to Limenas, which was constructed in the 1830s to the plans of
the prefectural engineer, the Bavarian Weiler, along the route of the old
pathway, and the track which led to the gulf at Athinios, at that time a cooperage
and shipbuilding centre, no other road-building was undertaken on the island
until 1929, when work started on the Oia-Phira-Emporeio road*. The Oia-Phira
road had been planned since 1890, but was postponed, for reasons which must
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Fig. 34 Ceiling of a period
building at the ‘Canava Petros
Nomikos’. Monumental mansions
made their appearance on
Santorini in the 19th century,
introduced by the flourishing
shipping and commercial class.










































Fig. 38 The little grapes of the
Asyrtiko variety — the most
expensive of Greek white wine
grapes.

145 drs in 1992, while 155 drs was paid to those viticulturists who faithfully
implemented certain techniques of cultivation. The grapes of the Asyrtiko and
Athiri varieties are today the most expensive Greek vitis vinifera grapes.

The question arises as to whether this new state of affairs in wine production
and trade will be able to reverse the trend observable in the Santorini vineyards,
which, from the 3,500 hectares which they covered at he beginning of the 20th
century have shrunk to just 1,400 hectares seven years before we enter upon the
21st. One factor which should not be underestimated in making such forecasts is
the fact that in spite of this spectacular reduction in area, the annual production
of grapes fluctuates around 4,000-5,000 tonnes, that is, the same amount which
the vineyards of Santorini produced 70 years ago. The desperately small yields
per hectare of that period are now a thing of the past. And since yields even
today are fortunately not large (the average is only 3.5 tonnes per hectare) there
is scope for an even greater increase without any reduction in the quality
potential of the wine. Here Brussels has provided a message of hope: the new
Community regulation™ covering the small islands of the Aegean provides the
conditions for economic support for viticulture on those islands which, like
Santorini, have vineyards producing wines in the vqprd category.

The 21st century will see Santorini with up-to-date wineries, modern
legislation on wine, an organised trade in bottled wines and the prospect of the
intensification of viticulture on scientific bases. The pre-industrial wine-
producing Santorini now belongs firmly to the sphere of tradition.
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American ‘anti-phylloxera’ stock. Undoubtedly, they have underestimated the
protective role of the soil of Santorini towards the plants which it hosts: the
spread of the phylloxera insect is obstructed on sandy soil, and the soil of the
island’s vineyards is sandy, with a small percentage of argil (from 2% to 3.5%,
rarely reaching 5%). Moreover, the ‘earth of Thera’ consists of hard silicates
(feldspars and hornblende) with a silicic acid content of the order of 67%. They
have also understimated the enormous problems — economic and viticultural —
which vine-growers face when they are forced, because of phylloxera, to alter
their methods of cultivation.” It is precisely these problems which make it
essential that measures should be taken to prevent or at least to delay the
appearance on the island of this great enemy of the European vine™.
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Fig. 43












Fig. 45 The white Athiri, a variety of the warm dry zone Fig. 46 The black Athiri or Mavrathiro. A mutation on the
of the central and southern Aegean. Testimony to its cultivation white Athiri variety. It is obviously the variety from which the
is to be found in texts dating from the 12th century. ‘Theraios oinos’ described by Galen was produced.
















Fig. 49 The Mavrotragano, a native variety of the Cyclades.
Its cultivation has always been confined to the vineyards '8
of Santorini.

50 The Voidomadtis, a variety to be found in many

regions of Greece, though cultivated, as on Santorini,

in small quantities.




Fig. 51 The Stavrochidtis, one of the finest of wine grapes, Fig. 5

: Many varieties were brought to the island by the
came to Santorini from Chios, which has been famous

Santorinians from Crete, with its wealth of grapes- including

for the quality of its wines since antiquity. the Platcr
















Fig. 54 A wreath consisting of the
canes begins to form on the
‘back’ of the old ampelid.

a general clearing of diseased or dried up parts and of anything which the
farmer considered unnecessary for the pruning which was to follow took place.
As they were clearing the vines, the experienced pruners chose the best canes;
these they left on the vines, to be pruned in accordance with the form which they
would give to the vines in order to help them to adapt as well as possible to the
natural environment, but also depending upon the level of the production of
grapes which the farmer wished to ensure at harvest. Today, when labour is
scarce, the viticulturist, particularly when he has a large number of vines, begins
this clearing immediately after the vintage, in order to have time to finish the
job. In the case of vines which are cleared early, at the end of the summer,
before the leaves fall, the removal of the canes has the same negative effects on
the plant as the koutsomytisma used to have.
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longer canes were laid horizontally and formed into a wreath around the
branches, the first being wound in a spiral around that of the second branch and
that around the third, and so on. In the following year and the one after that,
when they had cleared the very weak from among the canes put out by the
‘wreath’, they would tie all the rest together in a bundle, which they would lay
horizontally around the outside of the wreath of the previous year, thus
increasing each year the size of the circle of the new wreath. When this practice
had been repeated for 15 to 20 years, an inverted cone, a basket made from the
living plant would be gradually formed from the successive wreaths of the canes.
After some 20 years, it was customary to cut the ‘basket’ at its base, at the point
where it had first begun to be formed. As the plants trained in this way formed a
rich root system, the growth from the pruned wood was very abundant: a
revivified and vigorous vine which had a large capacity sprang up. The farmer
then had to set about making a new basket, which was cut and renewed every 20
years. This pruning was applied early in the winter, at the same time as the
clearing of the canes. This was a long-term pruning producing vines which
yielded a generous crop and abundant foliage, particularly dense in the case of
the large-leafed varieties such as the Mandilarid and the Mavrotrdgano.’

A record of this method of training, applied by the vine-growers to the young
vines, is preserved in the pages of the Abbé Pegues, who, since he had never
seen it used anywhere else in the world, described it as “strange”™ and
commented on it as follows: “This manner of cultivation of the young vines has,
they say, the advantage of making them robust, since the sap of the plant,
hindered by the large number of windings and able to rise to the shoots only
with the greatest difficulty, is channelled more abundantly downwards, towards
the roots, where it is more active... . One can see from all this how much time and
how much care the vines require on Thera in order to reach full productiveness.
However, if production is in this way slow, it is nonetheless more abundant, and
the vine lives much longer than it does in other countries... . A vine trained in
this manner may last more than a hundred years and forms a trunk thicker than
any I have seen anywhere else™.

This system is still employed today in a simplified form by ‘purist’ viticulturists,
faithful to the skills of their forefathers. The secrets of their art cannot be
described: they can only be experienced. We merely set down the first principles
of the technique followed: the farmer begins to shape the basket as soon as the
plant acquires a strong trunk. When the time comes to prune it, he removes all
the year’s canes except one, the strongest, which he cuts at the six to eight buds
and bends almost to the vertical, so that it forms a wreath parallel to the ground,
which he then ties on to the trunk of the plant as that just peeps out of the earth.
In spring the wreath puts out strong green shoots, and in autumn, when the
shoots have matured, the vinegrower strips off the useless ones and retains the
three best, chosen so that the distance between them is approximately the same.
He then cuts them to a length equal to the distance between them, applying
great skill so that they do not break, and, bending them, winds each separately in
a spiral on to the wreath. The following spring, the canes which have been
trained in this way produce their own shoots, and in autumn, when these too
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Fig. 56 a-d At the dormant
pruning, the viticulturist picks
out the branches that are suitable
and entirely removes the rest (a).
He bends the ones which he has
kept towards the ground and
wraps them round one another in
a spiral or round the wreath of
the previous year (b. c). Thus,

year after year, the vegetal basket,

the ampelid, is formed (d).
















































along musical instruments - a violin, a lute and a clarinet or a fiddle or a
tzambotina, so that the treading took on the rhythm of a dance. The women used
to come too, to watch the treading and to be teased, and so the burden of the
treaders was lightened.

The treading used to begin in the evening. The labourers would wash their
feet carefully and were lightly dressed in their underwear. They used to tie a
bandana round their head and they would put a sprig of basil behind their ear,
so that they could take a sniff at it to drive out the fumes of the wine.

They would spread out grapes two or three times in the treading container
with a special wooden shovel — it was wooden so that it would not scratch the
bottom of the container. And when they had trodden them well and truly, they
would leave them to strain and then bring them to the press in baskets, to get
out the very last drop of must.

Then, last of all, the must went into the barrels.

But that was not all. Before the must fermented and became wine, there was
still work to be done. If there had been a drought and the must was thick, they
had to add water to prevent the fermentation from stopping. This could also
stop as the result of too much heat. In this case, they would open the maistra (the
lower hole in the barrel) and the must would run out into a special vessel, to be
poured back afterwards into the barrel through the karkoiina. At other times
they would thoroughly wet the cdnava and barrels and have the window open
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Fig. 63 The viticulturist harvests
the grapes with a ferendina.

>
Fig. 64 Celebrating the vendéma
at the ‘Canava Petros Nomikos',
as rendered by the brush of

Antonios Santorinios.
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Fig. 65 The icon of St Avercius
in the Church of Christ at
Emporeio. On his feast day, 22
October, the local people open
the barrels and taste the wines.



















Fig. 68 The grapes are emptied
into the receiving bin of the
modern wineries just as they were
into the treading containers of
the canava in earlier times.

Since the grapes were over-ripe, the fermentation of the must lasted about a
month and usually stopped without all the sugars having been fermented.
Naturally, the colour and the taste of this wine differed from barrel to barrel,
depending on the proportion of black and white grapes trodden together and
according to the concentration of non-fermented sugars. The ordinary wine was
far from good, according to a French traveller who tasted it and set down this
earliest information.”

The information which we have on the first half of the 19th century is much
more specific’. At that time the black and white grapes were not trodden
together. From the white grapes, and indeed almost exclusively from the
Asyrtiko variety, which was “the most productive and the best”, they made the
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Fig. 76 A ‘kophinos’ for the
treading of grapes. A jar buried
in the ground serves as a
‘hypolénion’ for the collection of
the juice. Attic black-figure
amphora by the Amasios painter.
540-530 BC.

the transporting of the wine by ship. Wooden barrels opened up the pathways of
the sea for the wine of Santorini.

In this revealing description of the treading of the grapes in the 18th century,
which we owe to the pen of Pitton de Tournefort, the word ‘wide-open’ is
stressed. This means that he was surprised by the existence of open-air treading
containers without any building around them or even any roof over them, as it is
the custom to have in those regions which he was familiar with and where rain
was, and is, usual at the time of the vintage. Santorini, which it is certain that he
visited — and, indeed, was the first to describe the organoleptic characters of the
wines (p. 46) - was no exception to this description. Are we to suppose that at that
period the canaves of Santorini served only as wine storage houses for barrels in
which the wine fermented and was stored without there being any treading
containers — or did the traveller not notice them? Katsipis is categorical: “The
people of Santorini never trod the grapes out in the vineyards. All the grapes
came to the canava and, depending on their colour (black or white), were
dumped into a separate treading container” (p. 132). It depends, of course,
how far back in time that ‘never’ goes. However, it is certain that the French
commercial mission under Olivier which came to Santorini a century after
Tournefort did not notice the treading containers in the cdnaves. In its book,
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Fig. 77 A wooden ‘lends’ for the
treading of grapes, with a broad-
mouthed vessels standing on the
ground as ‘hypolénion’. Attic
black-figure amphora. 510 BC

which gives a wealth of information about the types of Santorini wine (p. 47-48),
Olivier includes a brief description of the cdnava as a wine storage house: “The
wine cellars of Santorini are vast and very clean; they are dug out of the white
pumice which covers the whole of the island. The ceiling is vaulted. Certain
wealthy individuals plaster the interior of the canava with mortar, but others do
not do this at all, and it seemed to us that this is not necessary. This is because
although this material is friable and quite soft, the vaulted ceiling is very strong
and it is rare for a piece of any size to break off. The barrels are arranged in two
lines. Near the entrance to the wine cellar there is a square ‘cuve’, of fair size, made
of masonry, plastered on the inside with a mixture of lime and sieved pumice™.*

The square plastered ‘cuve’ of Olivier was the square plastered ‘réservoir’ of
Tournefort, the masonry treading container of Katsipis, the lends of the
ancients and the Byzantines. But the word was unknown to the foreign
travellers, just as ‘earth of Thera’ was unknown to Olivier — it is for this reason
that he describes the dspa as white pumice, which is not, of course, either
cohesive or easily ground, nor does it combine with lime to produce mortar. All
these are properties of the ‘earth of Thera’, the Andesite tuff (p. 89).

When did the cdnaves of Santorini cease to function only as wine storeroom
and become lenones, buildings which housed the lends, the buried vats, and the
presses for the marc? This we do not know. However, in 1945, 399 cdnaves with
this double function were operating on the island, concentrated chiefly at Oia,
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Fig. 79 Horizontal
discontinuous presses for the
extraction of the grape juice have
replaced the treaders of the
grapes.

the settling tanks the ‘plaited strainer’, and the pipes for the automatic transfer

of the must the wooden pail. The order in which the tasks are performed is,

then, the same both in the traditional canaves and in the modern wineries; the

difference lies in the manner in which they are carried out. This difference

entails substantive subtleties of the characteristic sensory quality of the wines

produced (p. 145). Furthermore, to avoid metallic contamination the tanks

used for the fermentation and storage of the wine are made of stainless steel; the

fact that they are easily washed, moreover, removes the danger of bacterial

infections. It is protection from such infections which is the purpose of the

gleaming spotlessness of the bottling plant and the guaranteed cleanness of the

bottles. For all these reasons, bottled Santorini wine now travels without

deteriorating, even when it has a low alcohol content.
All this equipment, which, when utilised in a rationalised manner, contributes

to the safeguarding of the qualitative characters of the wines, is manufactured in

different sizes, so that it can serve the need of all the wine-making complexes,

regardless of capacity and potential output. For that reason, some of the

wine-makers of Santorini have been able to modernise their family canaves by

equipping them with small technological apparatus and stainless steel tanks.’ Fig. 80 The forest’ of wine tanks
The most impressive conversion of this kind took place in 1988 at the ‘Cdnava at the Boutari winery, built deep

Petros Nomikos’. This had consisted up till then of the traditional family cdnava, in the earth of Thera.

which supplied the vessels of the shipowning family of the same name with
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Santorini wine produced by itself, and of 19th-century buildings, in which some
superbly painted ceilings are still preserved (Fig. 34). In the surrounding
courtyard with its blossom-covered pergola, a modern wine-making unit of 50
tonnes capacity was set up, without altering the character of the old buildings.
The traditional canava, wonderfully preserved, to the point where it gives the
impression that it is still operating (Fig. 78), is the most appropriate setting for
the ‘organoleptic’ tasting of the wines of this small winery and creates a sense of
Dionysian well-being in those who have the good fortune to have the table
spread for them with traditional Santorini fare on its wooden benches by the
people of the canava. This ‘mixed’ unit on Santorini is the pride of the ‘Goulas’
company, which also has establishments in Attica.

However, even the biggest Santorian cdnava could not serve the needs in
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Fig. 81 The automated wine-
bottling plant at the winery of the
‘Union’ of co-operatives.

Fig. 82 Complex of tanks at the
‘Union’winery. The works of
modern technology have a beauty
of their own.












preparing, on a 2.5 hectare site in its own ownership, to play its own renewed
part in the vine-growing and wine-making of the island. In December 1991 a
completed winery of a capacity of 3,000 tonnes, part of the cost of which had
been financed by EEC funds, was handed over to it. As far as technology is
concerned, this winery is in line with the most up-to-date theory, according to
which the grapes, the must and the wine must be moved only by gravity, without
the intervention of any mechanical medium in their transportation. Thus the
grape receiving bin, the crushers and the presses were sited at the top of the
mountain, while the tanks for the clarification and fermentation of the must, as
well as those for the treatment and storage of the wine, were placed on different
levels along the slope, down to the last ‘step’, where the bottling plant and the
storage room for barrels for the ageing of the wine now stand. However, when a
modern industrial unit is built, apart from the quality of the product, the saving
of human effort, a basic condition for the functionality of the unit, especially in
areas with a workforce which is limited — particularly in terms of specialisation —
is also taken into account. In the case of Santorini’s co-operative winery, it could
be said that its design relied too much on the fact that the people of Santorini are
used to climbing up and down the steps in their villages! This winery, equipped
as it is with state-of-the-art machinery and stainless steel tanks with cooling
jackets is indisputably a very up-to-date wine-making unit. What, however, made
the edifice striking as a conception was the architecural plans: they provided
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Fig. 84 The model of the winery
of the ‘Union’ of co-operatives,
which has been built on the slopes
of Profitis Ilias.
















































The basketmakers set up their workshops in cdnaves or warehouses which they
either own themselves or rent for this purpose. A basketmaking workshop
consists of the storage area and the area where the work actually takes place.
The former is used for the storing of a part of the raw material: the basket willow
which is being soaked, that which is ready for working, divided up by size, and
the finished products piled one on top of the other. Because of shortage of
space, the work may spill over into the yard or out on to the road outside the
workshop.

Besides his hands, his legs and his eyes, the Santorini basketmaker uses a very
few tools: a ferendini (picking knife), a kdpanos (mallet), a metrdri (measure) and
a psalida (secateurs). The ferendini (1llus. 35 e), also called ferendina or
ferendindki, is made by the blacksmiths of Santorini or is imported from Athens
or Crete. It has small blade curved at the end and a cylindrical wooden handle.
It is used in the harvesting and preparation of the willow rods and reeds. The
improvised wooden mallet is used to tap the rods during weaving’. The mallet
(Illus. 35 b) can also be used to measure the depth or the height of the kofini.
The notches on the metrdri or measure (Illus. 35a) serve in the calculation of the
size of the base and the height of the handles of the kofinia and misokdfina. The
psalida (Illus. 35d), shop-bought secateurs which are used instead of a knife, are
used in the trimming and splitting of the rods and the tidying up of the kofini.
To these tools are added a few ‘aids’: an old kofini turned upside down serves as
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Fig. 87 Three generations go out
with their kofinia and baskets to
harvest the sweet fruit in the
vineyard.
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given to pure, undiluted wine, and notes that this
wine is entirely unknown to today’s Italian
oenologists.

19. The Ecumenical Council of Ferrara-
Florence was attended by the Patriarch Joseph 11
and 20 bishops.

20. N. Bées, entry on ‘Bessarion’, in the

Eleftheroudakis Encyclopedia-Lexicon.

21. Mentioned by Tachis, op. cit.

22. Richard 1657, p. 17.

23. Royal Decree 539/71 and Ministerial
Decision 21385/1572/72.

24. Regulation (EEC) n° 3201/90, Art. 14,
para. 2 (¢).

From the lenos to the modern wineries: a centuries-old tradition

1. Tournefort 1717 (modern edition 1982,
p- 164).

2. Kissopoulos 1947-1950, Vol. 13A (1948),
p- 58.

3. It would not be too bold to maintain that in
ancient Thera, because of the shortage of wine-
jars, the must was collected and the wine
fermented in vats opened in the tuff, plastered
with a kind of mortar consisting of earth of
Thera, lime and pumice — just as the vats below
the treading containers are constructed in the
cdnaves of Santorini. Furthermore, in the
earliest wineries on the island, fermentation of
the must took place in concrete tanks.

4. Olivier 1800/1-1807, Vol. 2 (1800/1), p. 258.

5. Kindly supplied by Georgos Venetsanos (of

213

Megalochori) from his valuable archive.

6. In Santorini’s small “Wine Museum’,
which is housed in the old Koutsoyannopoulos
cdnava, certain representative examples of the
equipment which the canaves used to have are
maintained in excellent condition and with great
care. Vessels from the traditional canaves and
carpenters’ shops are also to be found in the
Santorini Popular Art Museum, on the Lygnos
estate at Phira.

7. Modernisations of this kind have been
carried out at the Argyros canava (Episkopi
Gonias), which processes 110 tonnes of grapes
from family vineyards, the Sigalas (Oia) and
Koutsoyannopoulos (Vothonas) cdnaves, which
process 25 and 20 tonnes, respectively.

Fig. 92 The Boutari winery
on Santorini.
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