Episode 75 Cyprus - Mediterranean Revival
Hi! I'm Marc, and welcome to Wine Regions Revealed---the new series where we explore the world's wine regions, one small sip at a time.
Last time we explored Bulgaria's Thracian Valley where 3,000 years of winemaking tradition meets exceptional value. Today, we're heading to Cyprus. 
This Mediterranean island produces Commandaria (kom-an-DAH-ree-ah), arguably the world's oldest named wine still in production. 
After decades focused on bulk production and fortified wines, Cyprus is experiencing a remarkable renaissance with indigenous varieties that capture the essence of this ancient crossroads.
Spanning the Troodos Mountains and coastal plains of this eastern Mediterranean island, Cyprus's volcanic soils and intense sunshine create ideal conditions for both ancient indigenous grapes and carefully selected international varieties. 
While it's famous for sweet Commandaria dessert wine, forward-thinking estates like Ktima Christoudia are crafting exceptional dry Xynisteri (ksee-nee-STEH-ree) and elegant Maratheftiko (mah-rah-thef-TEE-ko) that showcase true Mediterranean character.
Why Should I Care?
For drinkers: Cyprus delivers authentic Mediterranean flavors with a story that spans millennia---think Greek island charm with serious winemaking ambition. 
For nerds: The indigenous grape revival here will change how you think about island terroir and ancient variety potential. 
Try this: Compare a Cypriot Xynisteri with a Santorini Assyrtiko---notice how Cyprus's volcanic soils add mineral depth while maintaining bright acidity!
Practical Application
Sub-Regions to Know:
· Troodos Mountains: Volcanic soils, high altitude. Seek out Zambartas winery for mineral-driven Xynisteri and structured international blends.
· Limassol Foothills: Calcareous soils, moderate elevation. Try Ktima Christoudia for elegant Maratheftiko, pairs perfectly with halloumi and grilled vegetables.
· Paphos Region: Coastal influence, diverse terroir. Look for Vouni Panayia for expressive Commandaria, pairs perfectly with baklava and aged cheeses.
Pro Tip: Look for "OEK" (Protected Designation of Origin) on labels to spot Cyprus's premium regional classifications.
Common Mistakes
Don't assume Cypriot wines are rustic because of the island setting---the Troodos Mountains prove otherwise with wines showing remarkable finesse and aging potential.
Never serve Commandaria as an aperitif; instead consider it as a dessert wine with honey-based sweets or strong cheeses like aged Pecorino.
Quick Reference
Xynisteri offers crisp, mineral-driven whites that pair perfectly with grilled fish or mezze platters.
Maratheftiko brings medium-bodied, spicy reds—wonderful alongside lamb souvlaki or classic moussaka.
Commandaria blends create rich dessert wines that shine with honey pastries or blue cheese.
Cabernet Sauvignon shows structured, Mediterranean character, standing up beautifully to kleftiko and aged halloumi.

That wraps up 75 episodes exploring Old World wine regions - covering Europe's most important and hidden wine treasures. 
Next time on Wine Regions Revealed, we're crossing the Atlantic to begin our New World journey with California's Napa Valley Oakville---home of Cabernet Sauvignon royalty. 
Until then, pour yourself a glass of Cypriot Xynisteri and email me your thoughts! And as always, keep exploring.
