Episode 88 Xinomavro – Greece’s Nebbiolo-like Red
We explored the captivating Xinomavro, Greece’s answer to Nebbiolo, with its high acidity, grippy tannins, and complex notes of red fruit, tomato, and spice. A grape that ages beautifully, it’s a standout from Naoussa and Amyndeo.
The Grape:
Xinomavro (pronounced Ksee-NOH-mah-vro) is Greece’s most noble red variety, often called the "Nebbiolo of Greece" for its high acidity, fierce tannins, and hauntingly complex aromatics. Thriving in northern regions like Naoussa and Amyndeo, this late-ripening grape produces wines that are rustic in youth but transform with age into something ethereal.
Tasting Notes:
· Young Xinomavro: Tart red cherry, sun-dried tomato, olive tapenade, and a hint of rose petal. Firm tannins make it grippy but food-friendly.
· Aged Xinomavro (5+ years): Develops Nebbiolo-like tertiary notes—leather, forest floor, dried figs, and balsamic. The tannins soften into silk.
· Rosé & Sparkling: Amyndeo makes vibrant rosés and rare sparkling Xinomavro, offering strawberry and herbal freshness.
Why It’s Special:
· Ageability: Like Barolo, top Xinomavro can cellar for 20+ years.
· Terroir-Driven: Naoussa’s mountainous slopes give structure; Amyndeo’s lakeside vineyards add finesse.
· Food Love: Pair with lamb souvlaki, tomato-based stews, or aged cheeses (think feta or kefalotyri).
Producer Spotlight:
· Alpha Estate (Amyndeo) – Polished, modern expressions.
· Thymiopoulos (Naoussa) – Organic, terroir-transparent bottles.
· Kir-Yianni – A benchmark for traditional styles.
Final Sip:
Xinomavro is Greece’s unsung hero—wild, age-worthy, and utterly unique. If you love Nebbiolo or Nerello Mascalese, this is your next obsession.

Next Episode Teaser:
On the Next Small Sip: Episode 89 – Cortese (Gavi)
We’re heading to Piedmont for Italy’s most underrated white! Crisp, mineral-driven Cortese is the star of Gavi di Gavi, offering flavors of green apple, lime zest, and saline freshness. Think of it as Chablis’ Italian cousin. Don’t miss it!
