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H nopodoa Stmhwpatikn anotehel pia avalitnon oTov KOO TOL Kpaalo0, péow tne oyediaong evdc
oworoteiov. To medio evbragpépovtoc Ppioketal oto Xadki Kopwbiag. TomoBeteitan Alya Aentd £€w arrd To
Ywp10, o€ Dywpa amd Tov dpdpo. H kOpra 16éa eivar va dnpiovpynBel Eva CLVPETAPLOTIKG O1VOTIOLELD, TIOV DX
pmopel va ypnotponoindet amd tovg mapaywyovg 6ANG NG MEPLOYTC.
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H ovvoAkn éktaoT twv apnedwvwy oty EAAGHa Bpébnke va eival, to 2019, Alyo mdvw amd Eva eKXTOPUpdPLO
otpéppata (1.030.821), ek Twv omoiwv 19.000 otpéppata KaTaAdupavap ol EKTACELC HE APIEADDVEC 1N
mapaywylkne NAkiag. Ot apmeAovpylKEG EKPETAAAEDOELG NTa TN 161 ypovid 188.873. A TIG CLVOMKEG
EKTAOELC AUITEAWVPWD, T 633.262 0TPEPPATH KOAALEPYODVTAD e OwapmeEA, evw Ta 397.559 oTpéppata e
oTa@éaumelq.



Ol ePLo00TEPEG EKTAOELC PE APIEAWPEC KaTaypdenkap otn ITehomdévvnoo pe 255.537 otpéupata Kot
akohovBoOv n Kpntn pe 225.548 otpéppata kot  Avtiki EAAGSa pe 164.446 otpéppata.



EKTAZH AMIMEAQNQN MNEAOMNONNHZOY: 32%

AMMNEAQNEZX TIA MAPATQIH KPAZIQN
MOM KAI MrE: 25,74% KAl 27,59%

MEZH MAPATQIH KPAZIOY: 31%

AEYKA KPAZIA: 60%

EPYOPA KPAZIA: 40%
OINOMOIEIA: 180

H TTehomévvnooc ywpileton og 600 KOP1LOLC APIEAOVPYIKODG TOPELG, amd TIC 0pooelpég mov TN HlaoyiCovv. Tov
EVA oIIOTEAODD 1) KEDTPLKT KAl ADATOALKY MAELPQ, PE Pao1KEG EPLOYEC TN Nepéa (AylwpyiTiKo) Kol TN

MavTtweia (Mooyo@idepo), evw o Hedtepog amapTieTal amd Tn GLTIKT mEPLOYT).



THE ROADS OF WINE IN CORINTH

Ot apmedwveg e [TeAomovYHo0L AIOTEAODD Jla TEPLOYN JE NITLO HECOYELNKO KA, AGYw TNG ELVOIKNC
emdpaong g yeltovikng 0dAaooag aAdd Kal NG IPO0TAOING TWY §pooepwD POPELWD AVENWD, EQYOUEDWD
and ¢ opooelpég TG Ltepedc EAAGOG Ko TG KevTpikng ITehomovvnioov. Tlapdyovteg OTIWG TO LYOPETPO, Ol
TAXYEG, 0 IPOOAVATOALOPOG, N TXpovaia N N amovoia g BdAaocoag, dnuiovpyody moAAE Slo@opeTIKA
pecokAipata. Ot apmeAveg [TeAoIOVVTHIOOL CLYKEDTPWVOVTAL KATd KOP1o AGY0 0TI NUIOPEIVEC KL OTLG
0PEWEG TIEPLOYEG, GAAOTE OE £VTOVO avaYALEO Kol GAAoTe o€ LYimeda Kot KO1AAOEG, PeTad TwD 0PEIV WY
OYNUATIORWD.



TO AMIEAI

XapaKTNPIOTIKA AUTEAIOD

To auméN (Vitis vinifera) eivatl avappixwpevo, GUAAOBOAO GLTO. Katd Toug ¢pBvorwpivolg
uAveg ol mpdoivol BracTol Tou ELAWMoOLVTAL Kat ovopdlovTtal K\nuatideg. Ta GUAA Tou
elval am\@, evalaooopeva kal xvowdng otn kAtw TAevpd. Katd v repiodo tng
GUANOTTTWONG Ta GUANA peTaxpwpaTiCovtal amnd MPACIVO CE KITPWVO ) €pLBPV, avaloya e
NV MoKAQ. ANa épyava Tou avartyooovTal TIAvw oToug BAaoTolg eival ot €Akeg. Ot
ENKeG epdaviCovtal arevavTt anod Ta GUAA Kal TIPOCPEPOLY GTHPLEN TOU BAACTOL KATA TNV
avappixnon.

Ot odpBaiuol NG aumélou eival e€eldikeupéva dpyava Twv GUTWV amd TOuG OToIoUG
TIPOKUTITOUV Ol BAACTOl. 2TNV AuUMEANO ULTAPXOLV AavBavovteg kal Taxudueig. Ot
AavBavovteg odBaAUOl eKTTOoCOVTAL TNV EMOUEVN BAAOTNTIKA TiEPiodo, and v mepiodo
OXNHATIOPOU TOU, EVW Ol TAXUUEIQ exkmTuoocovTal TV dla mepiodo. Erumiéov, ot opBaipol
SlaKpivovTal 08 KAPTIoPOPOUG (HIKTOUG) Kat GLANOPOPOLG. AMO TOUG HIKTOUG TIPOKUTTTOLV
BAaoToi Tov pEpouv Kat Taglaveies evw and Toug GUAAOPOPOULG TPOKVTITOLY POVO BAACTOI
ue GUANA kat ENkeg. Ta aven avartdooovTal TIOAMA padi oe Taglavbieg (PoReg). To PIKO
oloTNUA PTToPEl va GTaoel Kal va Eemepdoel To 2 pétpa Babog.
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H meproyn ¢ [edomovvnoov meptdappavet entd (oveg I1.0.IT. Ot ovvoAikd entd avtoi oivot ITOIT
[TeAomovvioov, ot omoiot amotehodY Kot To 25% mepimov twv oivwv ITOIT g EAAGHaG, mapdyovtal
QIOKAEIOTIKG Q1o ynyeveic molkiAieg auméAov, oe mAaiolo avotnpwy deopedoewr kKot eivat ol e€ng: TTOIT
MavTweia, ITOIT Nepéa, TIOIT Mavpodaevn ITatpwv, ITOTI IMatpa, [TOTI Mooyato ITatpwv, ITOIT Mooydto
Piov IMatpwv kot [TOIT Moveppaoid-Malvasia.



NOMOZ KOPINGIAZ

O vouodg KopwvBiag, oto Bopeoavatohkd Tunua g lMelomovvrioov, doov adpopd Tnv
QUTEAOKOANEPYEL EiVAL CUVUPACHEVOG e TNV AUMEAOLPYIKA Cwvn TNG Nepgag kabwg ol
TEPIOCOTEPOL AUMEAWVEG BpiokovTal yOpw amd TNV OUWVLHN TIOAN GAAG KAl N CUVTEUTTIKA
meloynoia Twv napaywywy dpactnplonololvtal oty dla reploxn. v Kopwveia avriket
TO PEYAAUTEPO pEPOG TNG MOMNM Nepgag 6mou nmapdyovtal puBpa KPAold and TNV MoK
Aviwpyitiko. H IM.0.1MN Nepéa padi pe v MOMM ‘Naovod’ anotehoby Ti¢ SUO TIO CNUAVTIKEG
OWVOTIAPAYWYIKEG TIEPIOXES YIA TNV TIAPAYWYN €PLBPWY KPACIwV oTnv EANGSa.

Ektog and 1a epubpd kpaold arnd AylwpyiTiko TIapdyovTal TANBWwEa KPaclwy and GANeG
YNYEVEIQ A Kat SIEBVEIC TTOIKINEG. ATIO TIC AEUKEG TIOIKINEC KupLapxoLV o Poditng, To
Mooxodirepo, N Mahayou(ld, o Chardonnay kat To Sauvignon Blanc. Znuavtikr eivat n
mapousia Twv epuBpwY ToKNWY 6Twg To Cabernet Sauvignon kat To Merlot Ttapayovtag
HOVOTTOIKINOKA KPaold aMA Kal Xapudvia pe AYIWPYITIKO eV CUVEXWG ALEAVOVTAL Kal TA
Kpaola arnd Syrah Tou ékave TV ephAavion TG oTnV TIEPLOX TA TEAELTAIA XPOVIA.

H meploxn Slabétel ektdg anod tnv Cwvn MOM, v M.I.E. KopvBia n omoia xpnotpomoleitat
arnd mdpa ToAOoUG Tapaywyoug kat v ML.LE. KAnuévtl. Ektéc amd v mapaywyn
ePGIOAWPEVWY TIOIOTIKWY Olvwv TIPEMEL va onuelwdel 6TL otnv Kopvbia mapdyetatl TIoAD
ueyaAn TtoodTNTA XOUA GONVOD KPaolol, AAAA kKal HEYAAEC TIOCOTNTEG oTadidag.

Ol APOMOI TOY KPAZIOY

_ Awadpopn 22
Nepéa - Aompdkaprog - Kepardpt - Aiuvn Ztupdaiioq

_Awadpopn 23
Nepéa - Andovia - Znpela (6pog KUAAVNG)

— _ Awdpopn 24
Apxaia Kopiveog - Apxaieq Khewveg - Apxaia Nepéa - Nepea

— _Awadpoun 25
Nepéa - Koutol - 2tipdyka - Bpaxdart

H MEPIOXH EMEMBAZHZ

AMNO>TAZH OINOTOIEIOY

and yopw MEPIOXEQ Eéogi[/igc:‘l %562:xp.
. .OxAu.

ABrva: 106xw.
anodé apxXatoAoyikooge Apxaia KopivBog: 22.6xa.
XWpoug Ap)((li(l NSUéOZ 8.6xw.
Apxaia Zikuwva: 16.7x.
Mukrveg: 25.6x.
‘Opog ZApeiag: 72.4xu.
anoé xwpouc GLOLKOD _ ‘Opog Mawvahou: 79.4x.
KGAOLG Aipvn ZTupdariag: 43.9xu.

ANipvn AdEa: 66.5x.

MOIKINEZ AMIMEAION THX TEPIOXHZ BEAOY-BOXAZ

_AylwpYiTKo (KUpLa TIOIKNIA TNG TIEPLOXNG)
_Poéditng

_MaohayouQia

_2aBatavo

Ta owororowa aunéAd TG TIEPIOXNG aveépxovTal ota 660 OTPEPPATA eV N COLATAViVA
ota 4.450 otpéppara.



To medio mov emAEYONKe avantdooeTal o€ DYywu pe popwd mpooavatoilopd. Eivatl évag témoc pe £vtovo
avAYALEO, IOV EMTPENEL TN BEAO0T TwD KAAAEPYELDD TNC YOPW IEPLOYNG. TNV TEPLOYT KLPLAPYOLD T
apméAla, To eEAa06EV TP KAl TO TIELKOSNTOC.

..

XKAPTHZ KAAMIEPTEIQN THZ MEPIOXHZ

AMIMEAIA . EANAIOAENTPA . MEYKOAAZOZ . KATOIKHMENH MEPIOXH . MEPIOXH EMNEMBAZHZ .

H obvBeon avamtdcoetal o Hvo TepvWIEPOLG KOKAOLG. ExpletadAevdpevn Ty £vtovn KAIOT TNG IEPLOYNG KAl
™ dvvatdtnta Evtagng Tov KTipiov oty mAayid, Snplovpyeitat évag 61dAoyog pe To Toro.



TO MEAIO EMNEMBAZHZ

KAIMAKA 1:2000




Me agetnpia to anotdnwpa Tov mediov emépfaonc, drapopewvetal pla KVKAKN 6labpopr. H mopeia avtn
efoummpetel ™ mpoéoPacmn oto owomnoleio. Evag 6e0tepog KOKAOC, TEPPWIEPOC OTOD IPWTO, oyNUaTileTal,
dnuiovpywvtag ta dpra Tov KTipiov. O 600 kOKAOL, Gpeoa ovvdedepévol, ovvepydlovtat petald Tovg. H
IPOOPAOT) 0TO O1VOTIOEI0 CLUMATPWVETAL IE PLX TEAETOVPYIKT ADAPAOT) TWV EMOKENTWY PECA AIIO TOVG
QUIEAWVEG PEOW PG EAKOEIH00C mopeiag, EVW TO KTIPLO TOL 01VOIOLEIOD OAOKANPWYETAL PE pia TeOAaopévn
ypauun, n omoia, EeKwwvtag and Ty KVKAKN Slabpoun, avoiyetatl oe 0AGKANP™ TNV TIEPLOYT).

Ol XAPA=ZEIX

To ktiplo, mpooavatoAlouévo otov Boppd, mapEyel 0TOV EMOKETTN AVEPTOS10TN BEQ TIPOG TOLC APTEAWDEC.
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Ot eyyiTeg oTNY 0poYT Kal 0TN OTIA OYN TOL KTIPiov, EKPETAAAEVOIEDOL TO POTLO YWC, EELIIMPETOOY GTOD
KXTAAANAO QWTIONO KOl AEPLOO TOL O1VOIOLELOV.




To kTiptlo Srapoppwvetal oORPWYA PE TIG ADAYKEC TNE 0womoinong. Avamtdooetal o€ §vo 0pOPOLS, e TO
Oyoc Tov KT1piov va akoAoLOEL TO YounAo DyoC TNE mEPLOYNG aAAE Katl TG POoSLaypa®ES TNG 01omoinang.

MelhetwrTtag ta otddia Ko Tov e€omAlopd NG, MPOKVIITEL TO KTIPLOAOYIKO POYPa. ZTOD 100YEL0 YWPO
TomofeToVTAL, KATA KOPLo Adyo, ywpot jie dnuooia Aettovpyia, 6w 1 vIodoyn, To EGTIATOPLO, TO TWANTHPLO
aAAd kat 1 61oiknom, Evw 0 LIIOYELOC YWPOG MEPLANPPAVEL TOLC YWPOLE TAPAYWYNG 0ivov.



KTIPIOAOI KO MPOIrPAMMA

T.U

YNOAOXH: 200 1.
XOPOZ EZTIATOPIOY: 222 T.p

XQOPOZ AIOIKHEHZHE: 116 .

NOAHTHPIO: 30 T.p

w.e B8 Ty

[

-1: 1.690 t.u

X0POZ AEZAMENON: 670 T.p
NIEETHPIO - EKPAMZTHPIO: 165 T,y
XQPOZ OPIMANZHE - KABA: 290 Ty
XQPOZ NAAAIQZHE: 140 .0
XHMEIQ: 63 Ty

XOPOE EMBIAAQEHE: 138 T
ANCEHKEYTIKOI XQPOI: 43 10

MHXANOAOTIKA: 95 T

W.C - ANOAYTHPIA: 83 T.p




BAZIKOZ E=ONAIZMOZ OINOTMOIEIOY

WYKTIKOZ ©ANAMOZ 2[MAZTHPAZ MIEZTHPIO AEZAMENH ZYMQZHZ ZYNINO BAPEAI EM®IAAOTHPIO

Xwpog YOENG otaduilwmv AlGXwpPIoPOS pwywyv ArnoxOpwon atadudiod  AhkooAikr) {opwon
HETA TNV OvoToinon ané Ta otadpiMa Aevtepeioovca {0pwon

Mépopa puaiwv Kat

Qpipavon oivou X X
onupavan mapaywyng

Aeukr] Owortoinon

Napahafn - - Ekpaylopog - - Meotriplo - AnoAdomwon - - Z0pwon - - Qpipavon - Epdrdiwon

EpuBpn Oworoinon

MaparaBy — Ekpayiopog — EkxOAon — Mieatiplo — AnoAdomniwon — ZO0pwon — Qpipavon — Epdidiwon — Maiaiwon

To mpoidv akoAovbel pia ypoppikni mopeio ammd Ty apyn g enefepyaciag Tov, pEYPL TEAKE TNV AImOPdKPLVON
TOVL aIId TO O1VOIOLELD.



LA

AIATPAMMA AEITOYPTIQN

. XQPOI NAPAMQIHZ XOPOI ENIZKENTON KINHEH NPOIONTOE ——  KINHZH ERIZKEATON

ApYlTEKTOVIKA epyaAeia, OTIWG TO WG, N 0K, TO VOATIVO OTOLYELD, Ol DAIKOTNTEG KA O OIITIKEC PLYEG,
AopBavovtal vIOYW oTOV OYEHIAONS, £TON WOTE DA TAPEYOVY OTOD EMOKENTN A TOAD-a10ONTNPLAKN
epmelpia. O emMOKETTNG, £YOVTAC OMTIKN ema@N e OAx Ta emimeda TG meployng aAdd Kal Tov KTipiov,

avTidappdvetal ypnyopa Tov KOKA0 (wng Tov apmeAtod aAAd Kot TN 6labikaoia Tng owomoinong amd to
IpWTo 0Tddlo péypt Kot to TEAELTALO.



TOMH -

10

H eioobog 010 owomnoieio yivetat pe Toug emokENTEG MECOVG, KPOD £YOVY APNOTEL TO PETO PETAPOPAG TOLG
0TOV YWPo 0T&Buevong mov £yel oyedlaoTel.






O emoKEMTNG, TPV €10€A0EL 0TO KTiPLo, EpYeTal o€ ema@n pe ta peydAa vahootdola Kot Tov nui-voaifplo
YWPO IOV TOV KaAwoopilel. Me v 10060 TOL 0TO KTIP10, EPYETAL AVTIPETWIIOS JIE TOV YWPO TNG LIIOdOYNG KAt
Y €MA0YN PlaG EEVAYNONC OTOLG YWPOLE TAPAYWYNG 1 TN YUAGPWOT OTOV YWPO Tov eoTiatopiov. H
Eevaynon Eekvdel amd o 100YEL0 KAl TOD YWPO Twh de€apevwy.

KATOWH IZOTEIOY
012§ 10 £

O emokEMTNG £Yel dpeon omTikn ema@n pe tn dtadikaoia ¢ Chpwong Kot ¢ mpwTng eaong e
ene€epyaoiag Tov 01vov, VW £ PEYAAO KAMPIAKOOTAO10 CLVOEEL AUECA TO 10OYELO IE TOV LIOYELD YWPO, OTIOL
BpiokovTot 01 LIIOAOLITOL YWPOL TN OVOIOINaNG.



KATOWH YNOTEIOY

;

O emokénne elvat 1KOVAOC v emoKe@Oel Eva peydAo PEPoC TG mapaywyne, aAdd Kal va GOKIIATEL Ta KPAOo1&
MOPAYWYNG TNG TEPLOYNG.



: "
m"‘ ‘ k-..ﬂ.-( l-‘ihu—ﬂ'lt.»: b“.«mm"‘ e e (* i
Vi

03

"1"-‘
' TS X !
" : A “"'*\ T mxﬂb‘w’ﬁ
~~a ;‘1_ \“ 3 »

'—V““I ” "“"-m r.c.w.aq.w, "‘“" o

e,

>

iy . e —



]

————

—"‘ﬁ T T Akt AT S ...w
& - oy - St
. VRN &:u-h t“‘:“""a‘. e "\ﬂk_ =%, she s

P —
#’V “‘"%\uﬂ mﬂwmu‘m m ‘ .J' ql e ‘& -u ;»r\
.)- AT, &;}:&,mu; ‘ v‘_ ;{mur-
., -- w : _ ", ',2"( 2 t




Chalki, Corinth

inery in

W.

Expanding the roads of wine



Diploma thesis|February 2023
Student: Maria Myrto Nikolaou
Supervisor: Tilemachos Andrianopoulos
National Technical University of Athens

This thesis is an exploration of the world of wine through the design of a winery. The area of interest is
situated in Chalki, Corinth. It is set a few minutes outside the village, on a heightened position in terms of the
road. The main idea is to create a collective winery that can be used by the producers of the whole region.

The total area of vineyards in Greece in 2019 was found to be just over one million hectares (1,030,821), of
which 19,000 hectares were occupied by vineyards of non-productive age. The number of vineyard holdings in
the same year was 188,873. Of the total area under vines, 633 262 hectares were cultivated with wine vines
and 397 559 hectares with raisin vines.

The largest area of vineyards was recorded in the Peloponnese with 255,537 hectares, followed by Crete with
225,548 hectares and Western Greece with 164,446 hectares.

The Peloponnese is divided into two main wine-growing areas by the mountain ranges that cross it. The first is
the central and eastern side, with the main areas being Nemea (Agiorgitiko) and Mantineia (Moschofilero),
while the second consists of the western area.

The vineyards of the Peloponnese are an area with a mild Mediterranean climate, due to the favourable
influence of the neighbouring sea and the protection of the cool northerly winds, coming from the mountain
ranges of Central Greece and the central Peloponnese. Factors such as altitude, slopes, orientation, the
presence or absence of the sea create many different mesoclimates. The vineyards of the Peloponnese are
mainly concentrated in the semi-mountainous and mountainous areas, sometimes in steep terrain and
sometimes in highlands and valleys between the mountain formations.( information -3)( watercolours)

The region of the Peloponnese comprises seven PDO zones. These seven PDO wines of the Peloponnese, which
make up approximately 25 % of the PDO wines of Greece, are produced exclusively from indigenous grape
varieties, under strict restrictions and are as follows: PDO Mantineia, PDO Nemea, PDO Mavrodaphne Patras,
PDO Patras, PDO Muscat Patras, PDO Muscat Rio Patras and PDO Monemvasia-Malvasia.

The selected field is developed on a north-facing hill. It is a site with a pronounced relief, which allows a view
of the surrounding area's crops. The area is dominated by vines, olive trees and pine forest.

The architectural synthesis is developed in two intersecting circles. Taking advantage of the strong vocation of
the area and the possibility of integrating the building into the hillside, a dialogue with the landscape is
created. Starting from the footprint of the intervention field, a circular route is formed. This route provides
access to the winery. A second circle, intersecting the first, is formed, creating the boundaries of the building.
The two circles, directly linked, cooperate with each other. Access to the winery is completed by a ritualistic
ascent of visitors through the vineyards via a winding path, while the winery building is completed by a broken
line which, starting from the circular path, opens up to the entire area.

The north-facing building provides the visitor with unobstructed view of the vineyards. The skylights on the
roof as well as on the south side of the building, taking advantage of the southern light, serve to provide the
winery with appropriate lighting and ventilation. It is developed on two floors, with the height of the building
following the low height of the area and the requirements of the winery. By studying its stages and equipment,
the building plan emerges. The ground floor area is mainly occupied by areas with public functions, such as
the reception, the restaurant, the shop and the administration, while the underground area contains the wine
production areas. The product follows a linear path from the beginning of its processing until, finally, its
removal from the winery.

Architectural tools such as the light and shadow, the water element, the materials and visual perspectives, are
all taken into account in the design to provide the visitor with a multi-sensory experience. The visitor, having
visual contact with all levels of the area, quickly understands the life cycle of the vine and the winemaking



process from the first stage to the last.

The entrance to the winery is made by visitors on foot. Before entering the building, the visitors encounter the
large glass windows and the semi-open space that welcomes them. Upon entering the building, they are
confronted with the reception area and the choice of a guided tour of the production areas or relaxation in the
restaurant. The tour starts from the ground floor and the tank area.

The visitor has a direct visual contact with the fermentation process and the first phase of the wine
processing, while a large staircase connects the ground floor with the underground area directly, where the
rest of the winemaking rooms are located.

Visitors are able to trek a large part of the production area and taste the wines produced in the region.



