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CHAMPAGNE
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Kripna Méya ZniAaio Deus Agukdg
Mega Spileo Domaine Deus White 750ml  22,00€

HuiyAukog / Hulappwdng / MooxdTto Piou
Semi - sweet / Semi - sparkling / Moscato Riou

Kripna Méya ZniAaio Deus Rosato
Mega Spileo Domaine Deus Rosato 750 ml 24,00€

HuiyAukog / Hulappwdng / Syrah
Semi sweet / Semi- sparkling / Syrah

. MoTrp!
Lagopati Brut Glass 750 ml
=nNpPdg / Apphdng /MooxaTto AleEavdpeiag
Brut / Sparkling / Moscato Alexandrias 6,00€ 26,00€
Moét & Chandon Brut Imperial 200 ml 750 ml

30,00€ 90,00€

Moét & Chandon Rosé Brut Imperial 200 ml 750 ml
35,00€ 110,00€

Moét Ice Rosé Imperial 750 ml
110,00€

MoTtAp! Kpaoi
Glass of wine 6,00€




AEYKOI OINOI

WHITE WINES




MAAATOYZIA

MaAayoudid gival Aeukr] NoikIAia nou KaAAIEQYEITAl KUpiwg oTn XaAKI-
OIKA KAl TNV MEPIOX TNG ©e00aAOVIKNG, AAAG KAl TNV AITWAOAKOE-
vavia (andé énou kai N kataywyn Tng), ATTikr, ®BIkTIOA Kal [MNeAondvvnoo.

H noikiAia kivouvepe cof3apd va eEapavioTei, Suws oTn dekaeTia Tou ‘80
o Bayyéing l'epofaciieiou kal N Pw&dvn MdaToa gnaifav onuavTikd poAo
otn didowaon TNG. H npwTn eppidiwon Maiayoulidg gyive and Tov B. e-
pofBaciieiou yia TO KTApa MNMépTo Kappedg. Ta TUNIKA XApaKTNEIOTIKA UIAG
uaAayoulidg oTo NoTAPI Eival TO UETPIO CWUA, N UETPIA NPOC UPNAr 0&U-
TNTA KAl N aicBnon AinapdTnTac oto oToua. Eival apkeTd apwuaTIKr Ue
voTEC and Aeukd avon (yiaoceui), BéTava (npdoivo Todl, SUACHOG), WPIUa
nupnvokapna (poddkivo) aAAd kal eonepidoeidn (AAIY, YKOEIMPEOUT).
2TIC YAUKEC EKOOXEC TNG ANOKTA Mo PeAEvIa didoTaon pe voTeg and ayi-
OKAIUQ, KEPUBPQ, Hapuerdda NopToKAAl Kal Bepikoko. Eival pia noikiAia
nou Pnopei va nalaiwoel 2-4 xpovia, avdloya BERaia Tn xpovid Kal TNV
olvonoinon, divovTag Kpaoid NoAU (pIVETCATA KAl MAOUGCIA MouU av TA CU-
vKpivaue pe kanola E€vn noikiAia, 6a Buuiav pdAlov Viognier.

> UvoOEeUEl eUXAPIOTA OAANATEG, CULAPIKA UE EAAPPIEG OCAATOEG AOXAVIKWY,
MNIATa e KoTonoulo i Ydapl, NiTeS he AeUKA TUPIG KAl XOPTAPIKA, KABWMS KAl
MNIATA NOU MEPIEXOUV PPOUTA (XOIPIVO UE MOPTOKAAI).

Mia yAUKIG paAayoulid eival e€aipeTog ouvodog via TAPTES PEOUTWY,
NOPTOKAAOMITEG, KAl NABAOLBEC UeE owg anod TPOMIKA GEOUTA.

MALAGOUSIA [MAH LAH GOU ZYA]

Greek white variety of grapes with great oenological interest forgot-

ten for a long time, which has been brought back to the center of
attention and currently is at its peak. Malagousia originated in the region
of Nafpaktos in western Greece and is now mainly cultivated in Halkidiki,
Thessaloniki and Peloponnese.

It was virtually extinct until Domaine Porto Carras and the winemaker Gero-
vassiliou in the late 20th century began to cultivate this ancient variety,
realizing its vast potential for producing high quality wines.

It is an especially aromatic grape leading to elegant full bodied wines, with
medium acidity and exciting aromas of exotic fruits, citrus, jasmine and
mint.

In its sweet version it comes with notes of honey, orange jam and apricot.

Malagousia as a variety may age 2 - 4 years depending on the year and
vinification, giving wines of great finesse and full body that some might
find resemble Viognier.

Malagousia is paired with salads, pasta with light vegetable sauce, chick-
en or fish dishes, quiche with white soft cheese and green (typical Greek
“pita” such as spanakopita, hortopita, tiropita etc) as well as dishes that
contain fruits such as pork with orange sauce.

A sweet Malagousia wine is an excellent pair for fruit tarts, orange tarts and
pavlova with exotic fruits.



Kripna AApa MaAayoulid 2016

Estate Alpha Malagousia 2016 750ml  22,00€
100% MaAayoulid / ®Awpiva Single Vineyard XeAwveg

100% Malagousia / Florina Single Vineyard Helones RP (Robert Parker): 89
ZuvodeuoTe 10 e CUPAPIKA E Pair it with pasta with tomato sauce,
KOKKIVEG CAATOEG, Wdplia, OOTPAKA N fish and shells, white meat. Great
AeUKO KpEag. KaAr npdTtacn Kai via choice for an aperitif.

ANEPITIP. Aromas: rose petals with floral aromas
Apduara: AeUKwY AOUAOUDIWY, and sweet spices, melon, litchi with a
€0NePIO0EIOWY KAl OIAKPITIKWY note of honeysuckle.

APWUATIKOV BoTavwv.

MaAayoulid Krijpa MlepofaciAeiou 2016
Malagousia Domain Gerovassiliou 2016 750 ml 30,00€

100% MaAayoulid / ©sccalovikn
100% Malagousia / Thessaloniki

ZuvodeUoTE TO LUE TA PPECKA Pair it with shellfish, sea bass carpac-
60TPaKA, KAPNAToIo, TAPTAE ) AEUKO cio, tuna tartar or white meat.
KPEQQ. Aromas: Pear, mango and citrus.

Apouara: axAddi, yAvyko Kal KiTpo.

Kripa Népto Kappdg MaAayoudid 2016

Domaine Porto Carras Malagousia 2016 750 ml 24,00€
100% MaAayoulid / XaAkidIknA

100% Ma/agousia / Halkidiki RP (Robert Parker): 89
ZuvodeUoTe To Ue AeUKO KPEQG, Pair it with white meat, fish, seafood
Ydpia, Baracoivd i caldTeg or salads

Apwpuara: xagounAioU Kal JévTag ye Aromas: chamomile and peppermint,

NEOWTAYWVIOTEG TA eEWTIKA ppoUTa. but also exotic fruits.



AXYPTIKO

To aoUPTIKO €ival Yia ondvia AeUKr NOIKIA A NaykOouIag KAAoNG Kal hid
anod TIg onoudaldTEPES MOIKIAIEC MOU ANAVTWVTAl 0TN Aekdvn Tng Me-
ooveiou. MpogpxeTal and Tn ZavTopivn (QoUPTIKO-ZavTopivng), aAAd e€a-
NAOONKe og OAn TNV EAANGDA kal gyive, and dnoyn noidtnTag, Yia and TIg
Mo ONUAVTIKES YNYEVEIC NoIKIAieg. MNpdKeiTal yia yia nolkiAia nou eoTIdlel
oTNn doun, OTO EKXUAIOUA KAl OTO YEUCTIKO OYKO KAl AMIYOTEQO CGTOV APWUA-
TIKO XApaKTAPA. Exel puTeEUBEl OTIC NEPICCOTEPES EAANVIKES QUNEAOUPYI-
KEG MePIOXES, and AAAa vnoid Tou Alyaiou neAdyouc, €wg Tn Makedovia
(MOMN MAayieg MeAiTwva), TNV KevTpikr EAMGSA kal Tnv MNelondvvnoo. e
QUTEG TIC NEPIOXES, TO ACUPTIKO OIATNEEI TO (PPECKO KAl OPUKTWOON Xapad-
KTAPC TOoU, aAAG napouciddel evTovATELA NPWTOYEVH APWHATA PEOUTWYV
KAl AMYOTEEO Nukvr doun. TEAoG, Ta YAUKA acUpTika (6nwg 1o Vinsanto n
o oivog MOTMM MoveuBaoia-Malvasia) eival nAoUoid, noAUNAOKa Kal €vTova
Koaold.

To acupTiko aneuBuveTal oe AToua nou avalnTouv AeUKA KPAOId UE AvTI-
oupBaTikd, €évTovo OTUA Kal eoTidlouv oTn dour KAl TNV NMUKVOTNTd, VM
eival NoAU QIAIKO e To paynTo, 10iwg ue 1o YnTd Ydpl Kal Ta Baiacaoiva.
Ta yAUKG acUpTIKA €ival anAdg alwvid, d@ouy, 0 Xxpdvog OxI Jovo Oev TA
koupddel, aANG Ta BEATIOVEL.

ASSYRTIKO [A SEER’ TEE KO]

ssyrtiko is one of Greece's greatest varieties, a rare white grape that

was first cultivated on the island of Santorini. It has developed a
unigue character producing excellent AOC (Appellation d'Origine Con-
trolée) wines. Assyrtiko has the ability to maintain its acidity as it ripens. It
yields a bone-dry wine that has citrus aromas mixed with an earthy, mineral
aftertaste due to the volcanic soil of Santorini.

In the last 25 years Assyrtiko has been planted throughout Greece includ-
ing Macedonia and Attica where it expresses a milder and more fruity char-
acter. Assyrtiko can also be used together with the aromatic Aidani and
Athiri grapes for the production of the unique, naturally sweet wines called
VINSANTO (wine from SANTOrini), well known since Byzantine times.

Asyrtiko is for those who seek white wines with unconventional and strong
taste that focus on the structure of the wine and its body. Asyrtiko is best
paired with grilled fish and seafood. Sweet Asyrtiko wines are simply time-
less, as the time only makes them better.



Xatlnddkn ZavTopivn 2015
Hatzidakis Santorini 2015

750 ml  33,00€

100% AcUpTiko / ZavTopivn
100% Asyrtiko / Santorini

RP (Robert Parker): 91

ZuvodeUoTe TO e AeUKO KPEQG,
Ydpia & Baracoivd. MoAU kain
nEoTaAcN KAl YIa ANEPITIP.
Apouarta: \enTtd apwuaTta
£0nepIO0EIdWY, AEUKWY AOUAOUDIWV
Kal EVTOVN OPUKTOTNTA.

Kripa ZiydAa Zavrtopivn 2016
Domaine Sigalas Santorini 2016

Pair it with white meat, fish and
seafood. Very good suggestion for
aperitif.

Aromas: subtle flavor of citrus, white
blossoms and strong minerality.

750 ml 36,00€

100% AcuUpTiko / ZavTopivn
100% Asyrtiko / Santorini

RP (Robert Parker): 94

ZuvodeUoTE TO [UE AOTAKO, YaAPIOEG,
Pdpia, AeUKO KPEAC 1| pPECKA
@ppouTa.

Apwpuara: A\epovi, nopTokAAl Kal
KITPIVA ppOoUTA, AAAG KAl OPUKTEG
vATEC Kal BoTavikeg VUEEIC.

KtApa Apyupou XavTtopivn 2016

Argyros Estate Santorini 2016

Pair it with fish and seafood, white
meat or fresh fruits.

Aromas: lemon, orange and yellow
fruits and herbal and mineral hints.

750 ml 39,00€

100% AcUpTiko / ZavTopivn
100% Asyrtiko / Santorini

ZuvodeuoTe 1O e Pdpia Kal
00TPAKoEIdN. MoAU KaAr npdTaon Kal
VIO AnePITIP.

Apwuara: cUvOBeTa APWUATA NoU
Bupiouv 0pUKTA, AvOn Aepoviag Kal
eonepIdoeIdn.

Pair it with fish and shells. Very good
suggestion for aperitif.

Aromas: complex Aromas with a mix
of minerals, lemon blossoms and
citrus.

e MOAYNOIKIAIAKA / BLEND e

KtApa MauAidn Thema Asuké 2016

Pavlidis Estate Thema white 2016

750 ml 23,00€

AcUpTiko & Sauvignon Blanc / Apdua

Asyrtiko & Sauvignon Blanc / Drama

JuvodeuoTe TO e PApIa, AsUKO
KPEAGg, 0aAdTEG  Aaxavikd. Kain
npoTaAcN Kal yid anepITiop.

Apwpara: eEwTIKA Kal AeUKOCAPKA
@PoUTA, UE KUPIapxa TO YKPEINPOOUT
KAl TO POOAKIVO, MAQICIWUEVA anod
uia SIaKPITIKA aioBnon «OPUKTWV»,
xdpn oTo ACUPTIKO.

Kripa MepofaciAeiou 2016
Domaine Gerovassiliou 2016

Pair it with fish, white meat, salads or
vegetables. A vary good choice for
aperitif.

Aromas: intense fruity aromas of ex-
otic fruits and continuing with com-
pounding hints of citron and peach,
well balanced with the characteristic
minerality of Assyrtiko.

750 ml 27,00€

MaAayoulid & AcUpTiko / ©scoalovikn

Malagousia & Asyrtiko / Thessaloniki

ZuvodeuoTe To e OONATES, HedEDEC,
AEUKO Kpgag, Ydpla kal Balacoiva.
Apwuara: eEwTIKG ppoUTd e VOTEG
ninePIoY, YIAoeUIoU, MOPTOKAAIOU,
nenovioy, BoTdvwy Kal AedovioU.

Pair it with salads, meze, white meat,
fish and seafood.

Aromas: exotic fruits with subtle
tones of pepper, jasmine, orange,
melon, herbs and lemon.



Ktipa ZiydAa AcupTtiko ABrpi 2015

Domaine Sigalas Asyrtiko Athiri 2015 750 ml 30,00€
AcuUpTiko & ABnpi / ZavTopivn

Asyrtiko & Athiri / Santorini RP (Robert Parker): 92
ZuvoOeUOTE TO |UE TAPTAP KAl Pair it with seafood tartar and carpac-
kapndToio Balacoivay, Pdpia A cio, fish or white meat. Great choice
AeUKO KpEag. KaAr enmidoyn kai yia for aperitif.

anepITip. Aromas: ripe citrus fruits with refresh-
Apduara: Opiua ecnepIOOeIdn UE ing acidity and delightful after-taste.
Opooepr 0&UTNTA Kal eUXAPIOTN

eniyeuon.

Kriua BiAia Xapa OfBnAog 2016
Vivlia Hora Estate Ovilos 2016 750 ml 40,00€

Semillon & AcupTiko / KaBdAa
Semillon & Asyrtiko / Kavala

ZuvodeuoTe 1o e CUUAPIKA UE AEUKN Pair it with pasta with creamy pasta,
odAtoa, Ydpia, Baraocoivd Kal Aeuko fish and seafood or white meat.
KPEQG. Aromas: distinctive aroma of Semillon
Apwuarta: Bepikokou Kal peAiol —apricot and honey- blend in har-
XAPAKTNPEIOTIKA Tou Semillon, mony with subtle tones of citrus and
ouvOUAlovTal APUOVIKA JE VOTEG lemon of Asyrtiko.

KiToOU Kal AgpovioU Tou ACUPTIKOU.



CHARDONNAY

To Chardonnay eivar yia eupUtaTta diadedopevn AsUuKkr NoikiAia and Tnv
onoia napdyovTal AeUKA Kpaaolid, KaBwS Kal n yvwoTr og OAoug 2a-
unavia.

>Tnv EANGDa kaAAigpyeital kKupiwg Tnv TeAeutaia 20etia otov Boppd,
AAG unopei kaveic va Bpel TNV noikiAia og dAeg oxeddv TIC AUMNEAOUPYI-
KEG NEPIOXES, AOYywW TNG EEQIPETIKAG MPOOAPUOOTIKOTNTA TNG.

To Chardonnay divel kpaoid Aeukd onoloudrnoTte oxeddv Upoug, anod
ENpd Kpaold PEXP! appwdn KAl NUIVAUKA, KAl JE apuaTa and dpu uE-
XP1 KAl auTd TOU NPAcIVOU UAAOU, KaBWS KAl KAPAUEAQGS, KREUAG, KAnvou,
Kapudag, Bavihiag, nou duwg Oev NPOEEXOVTAl And TNV MOIKIAIA -Onwg
ANaBepgva vouilouv apKeToi- aANG and Tnv peBodo TN olvonoinong, nou
NOIKIAAE! €EQIPETIKG avAAoya TNV XWEA Kal TNV MEPIOXr Napaywyng.

To Chardonnay pnopei va eEelixOel o NpayuaTIKO XAUAIAEOVTA KAl VA
Taipid&el ye oxeddv Ta NAVTA. ZTIC PPECKESG KAl «KOPTEPES» and dnoyn
0&UTNTaC eKOOXEC Tou, Pnopei va cuvodeloel caldTeg, oeRiToe , papl-
vaTa Aaupdkia, BITEAo TovdaTo, kapndTolo kdBe €idoug, puéxpl naiddkia
KOTOMOUAO UE AEUOVATEC OAATOEG!

2TIC N0 nAoUGoIeC Kal BaperdTeg ekdoxeg Talpldlel eEQIPeTIKA pe pIlATO,
NIATa PE TUPIA ONWS COUPAE TuploU TAPTEG Kal spaghetti cacio e pepe,
CUUAPIKA UE AEUKEG GAATOEG, KANVIOTA XOIpOUEPIA AAAA KAl MECTPOMEC.
TéNog, N Xaundvia npayuaTtikd uynopei va otabei end&ia dinAa oe OAa.
Av B€leTe va EekivioeTe e Evav a&exaoTo cuvduacoud BaAte dinAa Tng
oTpeidla ue Aepodvil

CHARDONNAY

hardonnay is the world’s most famous white-wine grape and also one

of the most widely planted. Travel to any wine region in the world, and
you'll find at least one vineyard growing Chardonnay. It's a wine that can be
simple or regal, aged for many years or consumed immediately.

In Greece it is widely produced in the past 20 years mainly in the north but
it can be found in almost all vineyards due to its adaptability to any terroir.

Many Chardonnay wines have high aromatic complexity, this is usually due
to winemaking techniques (particularly the use of oak) rather than the vari-
ety’s intrinsic qualities. The variety itself (although often said to be relative-
ly flavor-neutral) is responsible for most of the fruity flavors found in Char-
donnay wines. These range from the tropical (banana, melon, pineapple
and guava) to stonefruits (peach, nectarine and apricot), citrus and apples.

Although most famous for its still, dry wines, Chardonnay is used to pro-
duce an impressively diverse range of wine styles. The variety is put to use
in sparkling wines all over the world, most famously Champagne, when it
is usually paired with Pinot Noir.

Chardonnay is an easy wine for wine and food pairings. Because Char-
donnnay comes in a wide variety of styles, with different textures, levels of
sweetness and acidity, there is an equally diverse array of wine and food
pairings that work with Chardonnay. All types of seafood from shellfish,
to grilled fish is the perfect place to start. Chardonnay can be perfectly
paired with a myriad of raw seafood dishes. The richness of Chardonnay
copes well with lobster, crab and other fatty fishes. Chicken, veal, pork are
all good pairings with Chardonnay. Due to the natural acidity in Chardon-
nay, it makes a perfect pairing with a wide variety of hard and soft, or even
creamy cheese, as well.

Last but not least Champagne may be paired with nearly everything. Begin
an unforgettable dining experience by pairing it with oysters with lemon!



Rira Concert Asukég 2014/2015
Rira Concert White 2014/2015

750 ml 21,00€

100% Chardonnay / MNeAondvvnoog
100% Chardonnay / Peloponnese

ZuvodeuoTe 1o e Cupapikd, Yapia,
Balacoivd ry Tupld UETPIAG EVTACNG.
Apwuara: Aepoviou, hehiou,
KapapgAag BouTupou Kal
kaBoupPSICUEVWY ENPWV KAPMWV.

Kikoveg Chardonnay 2015/2016
Kikones Chardonnay 2015/2016

Pair it with pasta, fish, seafood or mild
cheese.

Aromas: lemon, honey, butterscotch
and roasted nuts.

750 ml 26,00€

100% Chardonnay / ©pdkn
100% Chardonnay / Thrace

ZuvodeuoTe TO e CUUAPIKA, AEUKO
Kp€ag, Ydplda, yapideg rj aoTako.
Apwpuara: AeUKOCApPKo POdAKIVO, TA
Bepikoka kI o avavdc cuvodelovTal
and voTec kaBoupdicugvou
apuyddlou, KanvioThc dpudg,
PPUYaAVICUEVOU YwuIoU Kal
BouTupou.

Pair it with pasta, white meat, fish,
shrimps or lobster.

Aromas: white flesh peach, apricots
and pineapple combined with roasted
almonds, smoked oak, toasted bread
and butter.

‘Houopa Apudg Chardonnay 2015

Idisma Drios Chardonnay 2015

750 ml 28,00€

100% Chardonnay / Apdua
100% Chardonnay / Drama

ZuvodeuoTe 1o e CUUAPIKA,
NoUAEPIKA, Ydplia, yapideg rj aoTako.
ApouaTa: UNOUKETO EEWTIKWY
@poUTWY Je VOTEG Baviiiag Kal
peAiol. XapakTnpileTtal and
VAUKUTNTA Kal mAoUTO Tou dpUlvou
BapeAiou.

Kripa AA¢pa Chardonnay 2015
Alpha Estate Chardonnay 2015

Pair it with pasta, poultry, fish,
shrimps or lobster.

Aromas: exotic fruits, accompanied
by vanilla and honey. It is character-
ized by the richness and sweetness of
the oak barrels.

750 ml 30,00€

100% Chardonnay / ®Awpiva
100% Chardonnay / Florina

ZuvodeuoTe To e KaAAUdp! oxdpag,
KanvioTA TUPIA, KOTOMOUAO, XOIPIVO 1
wnTtd Yapl.

Apwpara: ¢piva apmuaTta
VIYOPTOKAPMNWY, £0NERIOOEIDWVY KAl
YAUKIG XpoId nenovioU OTo TEAOG.

To EUNo eival dIakpITIKS divovTag
nEoTEPAISGTNTA OTO PEOUTO.

Pair it with grilled calamari, smoked
cheese, chicken, pork or grilled fish.
Aromas: citrus, white stone fruits,
pear and hints of oak.

Kripa MepofaciAeiou Chardonnay 2016

Domaine Gerovassiliou Chardonnay 2016

750 ml 38,00€

100% Chardonnay / ©®ecocalovikn
100% Chardonnay / Thessaloniki

ZuvodeuoTe TO e OOTPAKA WA,
Balacoivd, PnTd Ydpia, Cupapikd n
AeUKO KpEag. I1davikn enAoyn Kal yia
AnePITIP.

Apwuarta: apwuaTta peAioy, Baviiiag,
WPIMWY €0NePIOOEIdWY O POVTO
Kanvou Kal ENPwV KApnwy.

Pair it with shells, seafood, grilled fish,
pasta or white meat. Excellent choice
for aperitif.

Aromas: honey, vanilla, ripe citrus
fruits on a background of smoke and
dried nuts.



e MTOAYTMOIKIAIAKA / BLEND e

AuneAwvag MaAuBou NéTpiveg MAayiég 2016
Palyvou Vineyard Petrines Playes 2016 750ml  21,00€

Chardonnay & MaAayoudid / NMehondvvnoog
Chardonnay & Malagousia / Peloponnese

ZuvodeuoTe 1O e Pdpl, OCTPAKA, Pair it with fish, shells, shrimps, veal or
vyapideg, yooxdp! YAAAKTOG ) midTa cold cuts.

AAACVTIKOV. Aromas: fruitiness of Chardonnay
Apoduara: pouTdNnNG XAPaKTAPAG with pineapple, banana, apple and
Tou Chardonnay ue avavd, unavdva, pear blend uniquely with ripeness of
UAAO Kal axAGdI NavTpeUeTal peach, apricot and orange character-
povadIkd UE TOUG MO WPILOUG istics of Malagousia.

XAPAKTHPESG TOU POOAKIVOL,
Bepikokou kal NopTokaAloU TNG
Malayoulidg.

Romeo & Juliet Ktua MNkégpa 2015/2016
Romeo & Juliet Domaine Gofas 2015/2016 750 ml 30,00€

Chardonnay & Sauvignon Gris / NMeAondvvnoog
Chardonnay & Sauvignon Gris / Peloponnese

ZuvodeuoTe To Ue OOTPAKQ, Pair it with shells, seafood, fruits or
Balacoivd, ppouTta ri yarakd Tuplid. soft cheese.

Apwpuara: BouTupo, kKanvog, WPILo Aromas: butter, tobacco, ripe peach,
POOAKIVO, AXAADI, KITPO, KAOPAUEAX pear, citrus, toffee and vanilla.

kal Bavihia.



SAUVIGNON BLANC

To Sauvignon Blanc eival éva &npd, euxdplioTo Aeukd Kpaoi mou napd-
VETAI and TNV AvTIoTOIXN MNOIKIAIQ, TNG ONoiag N OVOUAscia TNG NPogp-
xeTal and TIG A€EeIg sauvage Kal blanc, nou ota aAAIkdG onuaivouv dypio
KAl AeUKO avTioTolxa.

To Sauvignon Blanc quTtedTnke yia npwTn gopd otnv EAAGda oto KTua
MopTo Kappdc aAAd OTIG HEPESC HAC NAPAYETAI NAEOV OE MOAANEC MEPIOXES
o€ OAOKANPEN TNV XWPEA UE evOIAPELOVTA anoTeEAEoUATA. H nepioxr duwg
nou avedel&e TNV NolkiAia gival n nepioxr) TN ApduUag nNou via noAloug
eival To Marlborough (Néa ZnAavdia) Tng EANGDAC.

Eival eukolo va Eexwpioel kaveig To Sauvignon Blanc and tn ouxvd oeia
Kal eniBeTIkr oUvBeon Twv apwudTwy Tou. ETol dlakpivouue apwuaTta
(PPECKOKOUUEVOU XOPTOU, AypIOXopTwY, AANG Kal AsjovioU, KaBwS Kal Mi-
neplov, eANIAg, onapayyiwy, grapefruit kar nenovioy, nou n ene&epyacia
KaTd TNV olvonoinon eunAouTidel ue apwuata Bavihiag, EuAou, BouTUpou,
OpUOG Kal kanvou.

Me Tn @uoikr) ulnAry Tou o&UtnTa, TO Sauvignon Blanc eival oTnv yeu-
on o0&y, évtovo kal (wnpd. Ocov a@opd OToOUG CUVOUACUOUG TOU UE TO
PaynTo, TaIpIddel NOAU KAAd e oUOTATIKA Kal YEUOEIC VTOUATAG, WUoU
oKOPOOU, KAMVIOTWY TUPINY KAl AAAeC évToveg yeloelg, nou Ba eEoude-
Tépwvav Kal Ba ungpkaAuntav Ta nepiocdTepa Chardonnays kal oxedodv
OAa Ta AdANa Enpd Aeukd kpaoid.

Ta kKpaold auTAg TNS NOIKIAIGC KATAVAAWDVETAlI cuvABws veapd KaBws o
XPOVOG OV TOUG KAVEL I01AITEPO KAAO, apou €xouv TNV TAon va avantyo-
oouv apwuaTta nou Bupidouv apakd kal onapdyyia he TNy Ndpodo Tou
XPOVOU.

SAUVIGNON BLANC

Sauvignon Blanc is a green-skinned grape variety that originates from
the Bordeaux region of France. The grape most likely gets its name
from the French words sauvage (“wild") and blanc ("white") due to its early
origins as an indigenous grape in South West France.

In Greece Sauvignon Blanc was first planted in Domaine Porto Karras,
Halkidki. Nowadays it can be found in many wine regions of the country
with interesting results. The one area however that particularly brings out
the variety is Drama, which many call the Marlborough (New Zealand) of
Greece.

Depending on the climate, the flavor can range from aggressively grassy
to sweetly tropical. The grape has a tendency to produce wines with no-
ticeable acidity and “green flavors” of grass, green bell peppers and nettles
with some tropical fruit (such as passion fruit) and floral (such as elderflow-
er) notes.

Sauvignon Blanc pairs well with food and dishes that include otherwise
intense flavors such as tomato, raw garlic, smoked cheese that would neu-
tralize and cover many Chardonnay and almost all other white wines. It is
also known as one of the few wines that can pair well with sushi.

The wine is usually consumed young, as it does not particularly benefit
from ageing, as varietal Sauvignon Blancs tend to develop vegetal aromas
reminiscent of peas and asparagus with extended ageing.



KwvoTtavtdpa BioAoyik KaAAiépyeia 2016

Konstantara Bio White 2016

750 ml 25,00€

100% Sauvignon Blanc / XaAkidikn
100% Sauvignon Blanc / Halkidiki

ZuvodeuoTe 10 e pIldTo ) CUPAPIKA
ue Balaooivd, Yntd Ydpla,
KOTOMOUAO Kal XOIPIVO UE KOEUWOEIG
oAATOEC ) Kal TUpId Kal ppoUTa.
Apwuarta: EvTovog apwPaTikog
XAPAKTAPAG AEUKOCAPKMWY KAl
TOOMIKWY PEOUTWY KAl VOTEQ
ayplioAoUAoudwv.

Ktipa AApa Aeguké 2015 / 2016
Alpha Estate White 2015 / 2016

Pair it with seafood pasta, grilled fish,
chicken and pork with creamy sauce
or cheese and fruits.

Aromas: an intense typical Sauvignon
nose of tropical fruits with hints of
wild flowers.

750 ml 30,00€

100% Sauvignon Blanc / ®Awpiva
100% Sauvignon Blanc / Florina

RP (Robert Parker):
2015: 91, 2016: 90

JUVod<UOTE TO e APVI, MOUAEPIKA,
xolpIvo, (upapikd, Bailaocoivda i Tupid.
Apduara: and Tponikd epouTa Onws
avavd kal ATal, Ki eniong voTeg anod
AEUKOOAPKA POOAKIVA, MENOVI KAl
uiAo.

Pair it with lamb, chicken, pork, pasta,
seafood or yellow and white cheese.
Aromas: tropical fruits such as pine-
apple and lychee, and also notes from
white-fleshed peaches, melon and

apple.

Sauvignon Blanc Beyopitic 2015/2016

Sauvignon Black Vegoritis 2015/2016

750 ml 32,00€

100% Sauvignon Blanc / ®Awpiva
100% Sauvignon Blanc / Florina

ZuvodeuoTe TO e OalaooIvd,
Cupapikd, Pdpia ry anoAauoTe To
OKETO CAV ANEPITIP.

Apduara: pPeoKa eEWTIKA ppoUTa,
VKOEINPEOUT, Nendvi Kal ecrnepIdoeidn.

Kripa MepofaciAeiou
Sauvignon Blanc Fume 2016
Domaine Gerovassiliou
Sauvignon Blanc Fume 2016

Pair it with seafood, pasta, fish or
simply enjoy it as an aperitif.

Aromas: fresh exotic fruits, grapefruit,
melon and citrus fruits.

750 ml 34,00€

100% Sauvignon Blanc / ©scocalovikn
100% Sauvignon Blanc / Thessaloniki

ZUvodeUOTE TO [UE OOTPAKOEIDN,
AMnapd Ydpia, noulepikd r xolpivd Pe
donpec 0AATOEG ) KanvIoTd TupId.
APWUATA: UNOUKETO UE XAPAKTARA
KAAOKAIPIVAV KAl EEWTIKWY PpPoUTwY
(Nenovi, axAddi, pdvyko, avavdg)

oe pAOVTO KANvIoTAS Bavidiag kal
APWHATIKWOV XOPTWV.

Pair it with shellfish, oily fish, poultry
or pork with white sauce or smoked
cheese.

Aromas: bouquet of summer nature
and exotic fruits (melon, pear, mango,
pineapple) in background smoker
vanilla and herbs.

Nico Lazaridi Mayiké Bouvd Agukoé 2016

Nico Lazaridi Magic Mountain 2016

750 ml 33,00€

100% Sauvignon Blanc / Apdpua
100% Sauvignon Blanc / Drama

ZuvodeUoTe To Ue AOTAKO KAl
yapideg, CUUAPIKA UE KPEUWOEIG
odAToec 1 YNTO Asukd KpEac.
Apouarta: npdcivo UnAo, UAvyko
Kal axAAdI ue voTES BAcIAikoU Kal
KOUUEVO ypaoidl.

Pair it with lobster and shrimps, pasta
with white creamy sauce or grilled
white meat.

Aromas: green apple, mango and
pear with notes of basil and freshly
cut grass.



e MTOAYTMOIKIAIAKA / BLEND e

Téxvn AAuniag Asukoég 2015
Tehni Alypias White 2015

750 ml  22,00€

Sauvignon Blanc & Asyrtiko / Apdua

Sauvignon Blanc & Asyrtiko / Drama

RP (Robert Parker): 90

ZuvodeUOoTE TO |UE A\eUKO Kpedg, Ydpla
kal Baracoivd 6nws yapideg 1} acTako.
KaAry npdTacn Kal yia anepiTiaop.
ApuaTa: ApwUATIKO UNOUKETO Mou
SlakpiveTal yia TNV pPecKAda Tou

Kal Ta euwdIacTd eonePIOOEIdH MOU
CUUNANPWVOVTAl UE EEWTIKES VOTEG
HAVYKO.

Pair it with white meat, lean fish,
shrimps, lobster or other seafood.
Aromas: fresh citrus scent and exotic
mango.

Chateau Nico Lazaridi Asukég 2016

Chateau Nico Lazaridi White 2016

750 ml 22,00€

Sauvignon Blanc, Ugni Blanc & MooxdTto / Apdua
Sauvignon Blanc, Ugni Blanc & Muscat / Drama

ZuvodeUoTe TO U OOTPAKA, AEUKO
Kpgag ) Yapl.

Apduata: AeUKOCAPKWY Kal
€0nePIOOEIOWV e VUEEIC TOOMIKWDV
PPoUTWY Kal BoTavikd apwuaTa.

Pair it with shellfish, lean whte meat
or fish.

Aromas: white-flesh and citrus fruits
with hints of tropical fruit and botani-
cal aromas.

KtAua BifAia Xwpa Agukog 2016

Vivlia Hora Estate White 2016

750 ml 28,00€

Sauvignon Blanc & AcupTiko / KaBdAa

Sauvingon Blanc & Asyrtiko / Kavala

>uvodeloTe pe caldTteg, Ydpla,
AEUKO KPEAG Kal KITpIva Tupia
uETpIag €vrtaong (ypaRigpa K.AM).
MoAU KaA} NpdTACN KAl YIa AnePITIp.
Apwuarta: Eviova ppouTwon
apwpaTta nou Buuidouv eEWTIKA
PpoUTd, POOAKIVO KAl EONEPIOOEION.

Pair it with salads, fish, white meat
and mild yellow cheese. Excellent
choice for aperitif.

Aromas: powerful aroma redolent of
exotic fruit, peach and citrus.



MO2ZXODIAEPO

To Mooxo@iAepO KAAAIEQYEITAI KUPIWG OTNV NEPIOXN TNG MavTIVEIAg, e
TNV onoia €xel Kal ApeNnKTa cuvoebel, nou eNUICeTal yIa TNV AUNEAOUQ-
via TNg and apxaloTdaTwy xpdvwy. To MooxopiAepo eival noAuduvaun noi-
KIAQ, ynopouv dnAadn va napaxBoUv NoAAG dIAPOPETIKA /0N KOACIWY,
and Enpd Aeukd, Pexpl polg, appwdn f KAl YAUKA KpaoId, UE KUPIapXo
AoPAADg To ENPd Kpaoi Tng MavTiveiag.

H noikiAia divel xapakTneIoTIKA AeUKd Kal pol€ Kpaold unAnig noidTnTag,
ue uPnAn cuvABwg o&UTNTA Kal XApNAO AAKOOA, KAl Ue AenTd aAAG €vTOvo
dpwla PodoNETAAWY, £0MEPIOOEIDWY, AAAA Kal axAadioU pe ixvn TplavTd-
(PUANOU, avaloya e TNV olvonoinon Kal Tov TUMO ToU Kpaaoiou.

To Mooxo@ilepo TalpIdlel ApuoVIKA pe Pdpia 6nwg To unapunouvi, N Tol-
noupa, N YAWoOoQ, KAl VEVIKA e PYApla PMIKPAS YEUOTIKAS €vtaong. Tal-
p1dlel eniong pe ocuvaypida Yntr, opupida oxdpag, aAAd KAl UE AEUKJ,
eAAPPIAC YeUoNng KPEaTa, ONwS TO KOTOMOUAO, KABWG KAl Ue AEUKA 1) UE
eAaPPIEG odAToeg (upapikd. Adyw TNG UPNAAS Tou o&UTNTAg, TO MOoXOo-
@pirepo Taipidder 1Id1aiTEPA e NIATA WHWY BAAACCIVAV.

®
MOSCHOFILERO [MOS KO FEE’ LE RO]

M oschofilero is an aromatic white grape of Greek origins with a pink/
purple skin and quite spicy flavor with good acidity. Grown through-
out much of Greece and primarily in Peloponnese where it is traditionally
used to make a dry and bold wine with much spice and perfume. It is
characterized by a “rose garden’ bouquet and is usually paired with fresh
fruit or fruit-based desserts. It makes still, sparkling, and dessert wines, and
can have characteristics similar to the Muscat. It ripens late and can have
problems with hot weather. It is the grape required to make the “Mantineia”
PDO blanc de gris wines. Its crisp character and beautiful floral aroma of
roses and violets with hints of spices can be drunk as an aperitif or with
food. Its high acidity makes it an excellent choice to accompany dishes
with raw seafood.

Ktua ToéAenou Blanc de Gris 2014 / 2015

Tselepos Estate Blanc de Gris 2014 / 2015 750ml  22,00€
100% Mooxopidepo / NMelondvvnoog RP (Robert Parker):
100% Moshofilero / Peloponnese 2014: 90, 2015: 91
ZuvodeuoTe To e CUUAPIKA UE Pair it with creamy pasta, white meat,
KPEWWON OAATOO, AeUKA KPEATA, shrimps or lobster. Great choice for
vapidec p aotakod. MoAU kaAn enihoyn an aperitif.

Kal yia anepITieo. Aromas: citrus aroma and lemon
Apouara: AenTd Kal EVTova apmuaTd blossom.

€0onepIO0EIdWY Kal AegovavOwy.

2koUpa Mooxopildepo 2016

Skouras Moshofilero 2016 750 ml 21,00€
100% Mooxo@ilepo / Mehondvvnoog

100% Moshofilero / Peloponnese RP (Robert Parker): 92
ZuvoodeUoTE TO LE UUDIa axXVIOTd, WPdA Pair it with steamed mussels, raw sea-
Balacoivd, Pdpla, yapideg rj aoTako. food, fish, shrimps or lobster. Excel-
EEaipeTikr) emAoyr Kal yia anepiTip lent choice for an aperitif.

Apwuara: nAoUcIa apWUATA ASUKWDV Aromas: white flowers and honey-
AoUAoUBIWY —anaAd KAl pPECKA- Kal suckle with hints of passion fruit and
AYIOKAAPATOC UE VOTEC PPOUTWY TOU rose petals.

ndBoug kal podongTalou.



POAITHZ

PodiTng eival pia kabBapd olvonoinoiun aAAd kal Bpwoiun NoikiAia

e apald oTagUAIa Peydlou cuvniBws peyeBouc Kal pdyeg POdIVES
NEOG TO TEAOC TNG WPEINAVONG KAl APXIKA Aeukonpdoives. MpoTiud e0a-
PN eAa@Ed, aoBeoTwdn, HEONG YOVIUATNTAG, KAl NEPIOXES UE UPOUETEO,
énou n noikiAia napoucidlel Tov KaAUTEPO xapakTipa TnG. O Poditng di-
VEI KpaoI& a&idAoya e UETPIA KAl ICOPPOMNNUEVN NEPIEKTIKOTNTA CGE AAKO-
OAN kal 0&UTNTAa, e nAovaoia kal {wnen yelon Kal apwuaTa.

RODITIS [RO DEE’ TEES]

As the name implies, Roditis is a rosé colored grape that is very pop-
ular in Attica, Macedonia, Thessaly and Peloponnese. It produces the
best results when cultivated with low yields on mountainous slopes. Rodi-
tis produces elegant, light white wines with citrus flavors and a pleasant
aftertaste.

TauaponeTtpa Kup-lravvn 2015
Samaropetra Kyr-Yanni 2015 750 ml 23,00€

Sauvignon Blanc & Poditng / ®Awpiva
Sauvingon Blanc & Roditis / Florina

ZuvodeUoTe TO e TNYaAVITA Pair it with seafood, cheese platter or
Balacoivd, NnAaTo TUpIRY 1) PICOTO seafood risotto.

Balacoivav. Aromas: white peach aromas on a
ApuaTta: AEUKOCAPKO POOAKIVO background of mango and boxwood.

navw og PpovTo udvyko kKal nuEapioU.



MOXZXATO AANAEZANAPEIAX

0 pooxdato AAeEavdpeiag i AN ooxAaTo xovdpod avikel oTny {wvn

MpooTtaTeuduevn Ovouaoia pogheuong Anuvou. Ta Enpd kpaoid
EXOUV WG PACN APWUATOS TO TPIAVTAPUAAO KAl TA KiTpIva dyoupd ppou-
Ta, Onwg grapefruit kar Aepodvi. Xapaktneiovtal and udnAn o&UTnTa Kal
eival cuvnBwe PETPIOU aAkooAIkoU BaBuou. H wpiuavon oe BapgAl ouvn-
BideTal yia va unv unokeivtal oe o&eidwon. Ta YAUKA Kpaoid €Xouv EVTo-
VEC VEUOEIC ENPWV KAPMNWY, EEWTIKWY PPOUTWY, UEAIOU KAl OTAPUAIOU.

MUSCAT OF ALEXANDRIA

M uscat of Alexandria is a white wine grape and it is considered an "an-
cient vine”, and wine experts believe it is one of the oldest genetically
unmodified vines still in existence. It is cultivated very heavily on the islands
of Samos, and Lemnos in the North Eastern Aegean region of Greece, and
reputedly Cleopatra drank muscat wine from there.

Dry wine made from Muscat of Alexandria has a distinctive aroma of rose
and yellow fruits such as grapefruit and lemon. Sweet Muscat wine have
strong taste of dried nuts, exotic fruits, honey and grape.

Xdapiteg MéTpeg Konstantara 2016

Charites Petres Konstantara 2016 750 ml 25,00€
Mooxdto AAe€avdpeiag & Sauvignon Blanc /

XaAKIOIKA

Muscat of Alexandria & Sauvignon Blanc / Halkidiki

ZuvodeuoTe 1o e PeleddKIa TNG Pair it with Greek "meze” such as
EANvIkAG koulivag dnwg pudia, mussels, calamari, tomato kefte or
KAAQUAPId, VTOUATOKEPTEDEG N pita. Very good suggestion for a sum-
nitec. MoAU kaAr npdTaoN Kal yid mer aperitif.

KAAOKAIPIVO AnePITIP. Aromas: strong aroma of flowers and
Apouarta: Eviova apwuaTa fruits.

AOUAOUDBIWV KAl (ppOoUTWV.






POZE OINOI

ROSE WINES




SYRAH

To Syrah divel e€aipeTikd KOkKIva ENed kpaoid, aAAd kal polg, OUulE-
TEXElI OE OTNV NAPAYWYN NMOAWY AAAWY KPACIWY, HETAEU Twv Onoiwv
KAl Tou Port. Ta KOKKIVA Kpaold €XoUuV Owua YEUATO, KAl OuvaTd apwuUaTa,
avdaloya Pe TO KAIUa Kal To €0a@og. AlaKpivovTal ApWUATA KEPATIWY,
BioAE€Tag, Kape Kal yavpou ninepioy. Me TNV NAPAUOVH KAl wEiuavon otn
®IAAN, T apWUATA AuTd oTadiakd avTikabioTavTal Ye Ta nio yAIva, Onwg
O€PUATOC, VOTIOUEVOU XWUATOC, TOOUPACS, AAAd KAl ApwPATWY Nou npo-
gpxovTal and Tnv olvonoinon oto BapgAl, dnwg dpudg kal EUAou.

>Tnv EANGOa N kaAAEpyeld Tou dpxioce nplv and xpodvia otn Makedovia
KAl OAPEPC TO BPIOKOUWE WG CUVICTWUEVN MOIKIAIG O€ NOAES auneloup-
VIKEC MepIoxEC. Ta eAANVIKA kpaold and Syrah cuviBwe €xouv MAoUGCIO
owpa, Babu, adlapaves xpwUa Kal CUVOETO UNOUKETO, eNIdEXOVTAl Na-
Aaiwon Kal éxouv Kepdioel peyAAo KOUUATI OTIG MPOTIUAOCEIS TwV EAAAVWY
oIVOPiAwV.

SYRAH

yrah, also known as Shiraz, is a dark-skinned grape variety grown
throughout the world and used primarily to produce red wine.

Wines made from Syrah are often powerfully flavoured and full-bodied.
Smaller amounts of Syrah are also used in the production of other wine
styles, such as rosé wine, fortified wine in Port wine style, and sparkling
red wine.

The variety produces wines with a wide range of flavor notes, depending
on the climate and terroir it is grown, as well as other viticultural practices
chosen. Aroma characters can range from violets to berries (usually dark
as opposed to red), chocolate, espresso and black pepper. No aroma can
be called "typical” though blackberry and pepper are often noticed. In
Greece Syrah cultivation started long ago in Macedonia and today it may
be found in many vineyards of the country. Greek Syrah wines are typically
full bodied with dark color and complex aromas, that may be aged and are
quite popular among Greek wine lovers.



=INOMAYPO

POKEITAl IOWC VIA TN ONUAVTIKOTEEN KAl QUVAUIKOTEEN EAANVIKN, EQU-

Bpn noikiAia. Kaliepyeital katd kUplo A\oyo oTn Bopeia EANGDQ, ue
€dpa TN Ndouoa kal To AuuvTalo. Mapdyel ekAekTd epubpd Kpaoid na-
Aaiwong, Ye EexwploTd OTUA, ue epubpd xpwua Ueocaiag €vTtaong, apw-
UATA MOU NAPAngPnouy oe VvIoudTa, eAG KAl WPINA KOKKIVA ¢ppoUTd, JE
XAPAKTNEIOTIKA 0EUTNTA KAl OTUPADdA Nou opeileTal oTo OTI eival nAouacia
oe Taviveqg. 2e Peyalitepa uPouUeTPa, Ta oTaPUAIa TOU Zivouaupou Oi-
vouv MoAU 181aiTepa polg kal Bauudola apewdn Kpaaold.

XINOMAVRO [KSI NO' MAV RO]

his is perhaps the most important and dynamic Greek, red variety.

Grown primarily in northern Greece, located in the areas of Parikia and
Amynteo. It produces fine red wines with great ageing abilities, distinctive
style and medium-intensity red colour, aromas that refer to tomato, olive
and ripe red fruits, with distinctive acidity and sourness, coming from its
richness in tannins. At higher altitudes, the grapes of Xinomavro give very
special rosé and superb sparkling wines.

KtApa AAga Polg 2016

Alpha Estate Rose 2016 750 ml 28,00€
100% Syrah & =uvduaupo / PAwpiva

100% Syrah & Xinomavro / Florina RP (Robert Parker): 91
FuvodeuoTe To (UUAPIKA UE KOKKIVN Pair it with pasta with red sauce,
odATOQ, VTOUATOOAAATA 1) oav tomatoe salad or simply enjoy it as
ANEPITIP. aperitif.

Apwuata: N\ouKoUU! KAl Aromas: "loukoumi” and bubblegum
TOIXAO(POUOKA e DIAKPTIKA followed by discreet fruity notes.

PPOUTWNOEIC VOTEC VA akoAouBoUv.



ATQPTITIKO

To AyiwpyiTiko, 1 Maupo Nepgag, kaAAiepyeital Kuping otnv KopivBia,
oTouC apneAwves TS Nepgag. Ta apuaTa TV PPECKWY KOATIWY TOU
AvIwpVITIKOU gival ppouTidn, e dpwuad KUpiwg kepaoioU. ‘OTav naiaiw-
BoUv, anokToUuv €va NAoOUGCIO UNOUKETO APpWUATWY, UE KUPIaPXa auTd TwV
UMAxXapIkwy aAAG Kal Tou devopoAiBavou. And Tnv noikiAia napdyovTal
eniong euxdploTa dpwudTIKA pole kpaold. Taipidlel dpioTa pye Ainapd
KOEQTA, KAl MUKVEG, KOKKIVEG OAATOEG, AAAG KAl UE KUVAYI.

AGIORGHITIKO [AH YOR YEE’ TI KOJ

ne of the most noble of the Greek red grapes, Agiorghitiko (meaning

St. George's) is grown mainly in the AOC region Nemea in the Pelo-
ponnese. It produces wines that stand out for their deep red color and re-
markable aromatic complexity. Agiorghitiko’s soft tannins, in combination
with its balanced acidity lead to the production of many different styles of
wine, ranging from fresh aromatic reds to extraordinary aged reds. It also
produces pleasant aromatic rosé wines.

Buooivéknnog Ktipa MNaAufBou 2016
Vyssinokipos Palyvou Estate 2016 750 ml 19,00€

100% AyiwpyiTiko / MeAondvvnoog
100% Agiorgitiko / Peloponnese

ZuvodeUoTe TO [E XOIPIVO KPEAG Pair it with grilled pork, burger or
oxdpag, burger | NiaTéAa aAAAVTIKGOV cold cuts platter.

& TUPIMV. Aromas: intense aroma of cherry, sour
Apouarta: Evtova Kal kabBapd cherry and strawberry.

apwuaTta BUocivou, KepacioU Kal

ppdouiac.

Kripa Nkégpa MuBikég Motapdg 2016
Estate Gofa Mythic River 2016 750ml  22,00€

AyiwpyiTiko & Syrah / Mehondvvnoog
Agiorgitiko & Syrah / Peloponnisos

JuvodeUoTe To |IE KOTOMOUAO, XOIpIVO Pair it with chicken, pork or fruitsalad.
1l PPOUTOCAAATA. TTOAU KaAr enmihoyn Very good suggestion for an aperitif.
KAl yIa anepITio. Aromas: strawberry and morello
Apauata: podoulag, BUcacivou Kal cherry.

KepaaoioU.



CABERNET SAUVIGNON

o Cabernet Sauvignon eival o adiaupioBATNTog BacIAIAS Twv NOIKI-

MV and énou napdyeTal KOKKIVO KoAoi kal To Bpiokoupye navToy, oe
OAEC OXEDOV TIG MEPIOXEG TOU KOOUOU KAl €ival OAKUEQPA I0WG N Mo ava-
YVWPEIoIUN NOIKIAIG OTAPUAIOU, KAl AO(MAADG N Mo dNUopIAng. To Cabernet
Sauvignon gival To “naidi” Tng piEng Tou Cabernet Franc pye 1o Sauvignon
Blanc, evdg Tuxaiou "yauou” nou éAafe xwpa Tov 170 ainva.

>Tnv EAANGOa ol BacikdTepeg neploxeg nou napdyouv Cabernet Sauvignon
eival n Bopeia EANGDa, dnou ol neplocdTeEEOl Napaywyoi akoAouBoUv To
YVAAAIKO povTEAO, KaBW¢ Kal n MNelondvvnoog, 6nou KUpIapxouV Ta NedTu-
na Tou Néou Kdouou (AucTpalia i KaAipdpvia).

dnuiocugvn yia TNy évtovn yeuon kal To dpwld Tou, n Cabernet Sauvignon,
efval yia yeoTn Kal nAoUcia o€ yeUOEIG KAl ApWUaTa MolkIAia. Zexwpilouv
n veuon and ta kepdola, TIG oTAPIOES KAl T apwPaTIKA BoTava. Av apr-
OETE VIA AiyO TO KPAGi va «KUAAOEI» OTOV OUPAVIOKO 0a¢ Ba VIWOETE TNV
eniyeuon andé Batoéuoupa, YaUpeg oTagideg, ougoupa Kal o&id (and To
dpuivo BapéAl), va cag dianepva.

Taipidlel pe paynTd e KPEUWOEIS, BApIEC OAATOES, KABWS KAl Ye Aina-
0d MATA NouU “JaAaK@VOUV” TNV €vTacn TNG Tavivng Kal ENITEENOUV TNV
avdadelEn Twv apwPdTwWyY PEoUTwY. Ta YnTtd oTnv oxdpa Yevikd anoTe-
AoUv €EaIPeTIKO cuvduacouod, eva gival KaAd cuuBaTtd pe Tuplid onwe Ta
cheddar, mozzarella kai brie.

o
CABERNET SAUVIGNON

abernet Sauvignon is one of the world's most widely recognized red

wine grape varieties. Despite its prominence in the industry, the grape
is a relatively new variety, the product of a chance crossing between Cab-
ernet Franc and Sauvignon Blanc during the 17th century in southwestern
France.

The classic profile of Cabernet Sauvignon tends to be full-bodied wines
with high tannins and noticeable acidity that contributes to the wine's age-
ing potential.

In Greece, the main areas producing Cabernet Sauvignon are in Northern
Greece, where most producers follow the French model, and in Peloponnese,
where the standards of the New World dominated (Australia or California).

Famous for its strong flavor and aroma, Cabernet Sauvignon, is a rich, full
bodied variety. The flavor of cherries, raisins and aromatic herbs is dis-
tinguished. If you leave the wine for a moment to roll on your palate, you
will feel the aftertaste of blackberries, black raisins, raspberries and beech
(from the oak barrel) to penetrate you.

It fits well with dishes with creamy, heavy sauces and fatty dishes “soften”
the intensity of tannin and allow the emergence of fruit aromas. Grilled
meat is generally an excellent combination and is well compatible with
cheeses such as cheddar, mozzarella and brie.

Xadapiteg NéTpeg KwvoTavrtdpa 2016
Charites Petres Konstantara 2016 750 ml 22,00€

100% Cabernet Sauvignon / XaAkidikn
100% Cabernet Sauvignon / Halkidiki

ZuvodeuoTe TO € Pair it with pasta with lobster,
AOTAKOPAKAPOVADQ, YAPIOEG, shrimps, chicken, pork or a cold cuts
KOTOMOUAO, x0lpIvd, NiToa rj maTta platter. Excellent choice for an aper-
AAANQVTIK@V KAl TUPIQY. EEQIpeTIKN itif.

€NIAOYN KAl yIa anepITieo. Aromas: rose petals, caramel, straw-
Apduarta: KapapeAag, Kepaaciou, berry and cherry.

PPAOUAAC KAl TRIAVTAPUAAOU.



Nico Lazaridi Maupo Npoéfaro Polg€ 2016
Nico Lazaridi The Black Sheep Rosé 2016 750ml  22,00€

Syrah & Cabernet Sauvignon / KadAa
Syrah & Cabernet Sauvignon / Kavala

ZuvodeuoTe 1O U YNTA Ydpia Kal Pair it with grilled fish and meat, sea-

kpgaTa, Baiacaoivd, Cupapikd ue food, pasta with red sauce or dessets.
KOKKIVEG OAATOEG ) enidopnia. oAU Very good choice for aperitif.

KaAr) npdTacn Kal Povo Tou cav Aromas: citrus zest, mango, strawber-
anepITio. ry and apricot.

Apwuarta: EUoua eoneplO0eIdWY,
uAvyko Kal dyoupo Bepikoko.



EPYOPOI OINOI

RED WINES




=ivopaupo Reserve AAga 2013
Alpha Estate Xinomavro Reserve Alpa 2013

750 ml 30,00€

100% =ivépaupo / DAwpiva
100% Xinomavro / Florina

RP (Robert Parker): 94

ZuvodeUoTE TO [UE KOKKIVO PNTO
KPEAC 1) GAATOEC 1) MIATEAT UE
AAAaVTIKA Kal Tupld.

Apouarta: Gpiun vioudTa, pUAAG
eNIAG, yapperdda dapdoknvo Kal
ninepEl.

Kripa ZkouUpag Fleva 2015
Domaine Skouras Fleva 2015

Pair it with red meat grilled or tomato
sauce or with chesse and cold cuts
platter.

Aromas: ripe tomato, olive leaves,
plum jam and pepper.

750 ml 33,00€

100% Syrah / Nehondvvnoog
100% Syrah / Peloponnese

RP (Robert Parker): 89

ZuvodeUoTe TO UE APVi, HOOXAP!,
KOTOMOUAO, X0IpIvd ) TupId.
Apwuarta: apbovo gpouTo,
Batéuoupo, daudoknvo Kal

NETPOKEPAOA, AANG KAl HAUPONINEQPO,

TCivilep Kal yapipalo, Ye MVEAIES
and COKOAATA KAl KAPE.

Pair it with lamb, beef, chicken, pork
or cheese.

Aromas: fruit, blackberry, plum and
hard cherries, but also blackpepper,
ginger and cloves, with touches of
chocolate and coffee.



MAYPO MEZENIKOAA

M 10 NPEAYUATIKA povadikr MoIKIAId nou €UdOKIUE! ANOKAEICTIKA OTA
aungélia nou nepIBAailouy To xwpld MeoevikoAag. levvnuévn and Ta
ApYIADON €0A®N TNG MNEPIOXAC KAl VOTIOPEVN And TNV «aupa» TG Aluvng
N. MAaoTrpa, N yaupdpwyn auTtr NoikiAia BewpeiTal o «kkpuupevog Oncau-
POC» Tou eAANVIKOU auneAwva. Evag @pdykog, o Meoig NikoAd (Monsieur
Nicolas), euyevikig kaTaywyng nou Bpebnke otnv nepioxr To 1455, uetd
™ dIGAUcN Tou TAyuaTOC TOU KAl JayeUEvog and To Tonio, €0Tnoe €0w TN
veéa Tou wr. O dvBpwnog auTtdg epepe Uadi TOU TIC YVWOEIC TOU KAl TNV
aydnn Tou Yid TO KPAoi kKal aveénTu&e Tnv auneloupyia oTnv NeEPIOXN Kal
avedele TNV noikiAia «Malpo MeoevikOAay.

To Maupo Meocevikdha olvonoleital ouvhBwe padldi ye TI¢ FTaANIKES nol-
KINieg Syrah kar Carignian napadidovTag €va KOKKIVO KQAoi Je €vTovn,
OTPOYYUAR yeuon, nAoUCIO OWPA KAl APWUATA GEOUTWY Tou dAooUg, TO
yvwoTo MEZENIKOAA, 10 onoio eival NpooTtateuduevng Ovouaociag lNpo-
gleuong (M.0.M).

OT1av 1o Maupo MeoevikdAa olvonoleiTal uovo Tou Jag xapilel eEalpeTIka
pol€ KpaoId, e 1I01aITELO OKOUPO PODIVO XPWHUA KAl €VTOVA APWUATA Mou
Bupidouv KokkIvouaupa gEoUTa. To 100pEONNUEVO OTOUA TOU KAl Ol Ja-
AQKEC TaVivVeG TOU anoldnuI®VoUV TOV OUPAVIOKO e ToV KAAUTEPO TpdMo.

MAVRO MESSENICOLA
[MAV RO ME SSE NI KO’ LA]

Only a few grape varieties enjoy the privilege of being cultivated ex-
clusively in one region, and even fewer that bear person’s name! A
unique red grape variety that grows only in the region was planted by the
Venetian official Monsieur Nikolas (Mesenikola) in the 1455 and his love for
wine and knowledge around it created this special and rare variety that
produces unigue red wines.

Mavro Messenicola is usually vinified together with the international grape
varieties such as Syrah and Carignan to produce the red wines with PDO
Mesenikola. Mavro Mesenikola in a single variety wine gives exclusive rosé
wines with especially rark pink cloror and strong aromas of black and red
berries. Its balanced taste and soft tannins create a one of a kind wine that
most wine lovers will surely appreciate.

Domaine Monsieur Nicolas Messenicola 2013
Domaine Monsieur Nicolas Messenicola 2013 750ml 36,00€

Maupo MeoevikdAa (70%) ue Syrah & Carignan /

®@eocoalia

Mavro Messenocola (70%) with Syrah & Carignan /

Thessaly

ZuvodeuoTe TO U PNTO KOKKIVO Pair it with grilled red meat, game
KPEQG WE KANVIOTA TUPIA Kal with red sauce, smoked cheese and
AAANQVTIKA OAAG Kal e ppoUTa dnwg cold cuts or with fruits such as apple
TO PAAO Kal TO axAGdL. and pear.

Apduata: A\ouAoudIV Kal pPOoUTwV Aromas: flowers and forest fruits with

Tou OAC0OUG KAl UAAAKES TAVIVEG. soft tanines.



AHMNIQNA

ANUVIGVA, N onoia dev NPENEI va CUYXEETAI UE TO ANUVIO, EIVal TO AVEP-

XOUEVO AOTEPI TWV EAANVIKWV EQPUBPWV MOIKIANWY Kal OEV ANOKAEIETAI
va anoTeA€cel TNV KIvNTARIa OUvAPN YIa KOPUPAIEG ETIKETEC OUYXQOVWY
Koaolwv TnG EANGOaG, uéoa ota endueva xpodvia. To duvauikd noidTn-
TAG AUTAC TNG EPUBPNC NOIKIAIGC, MOU XPNOIYOMOIEITAl YIa TNV NAPAYWYN
ePUBPWV ENPWV KPAOCIWY, EVTONIOTNKE YOVO OTAV TA KAAUATA NOoU €ixav
anopeivel and auTrhyv ATav eAAxIoTa.

To kpaoi and Anuviova €xel eEalpeTIkd Babu, wned Kal okoUPO KOKKIVO
XPWUA. TN YUTN €ival nAoUscio, MOAU EKPPACTIKO, Ue €vTovn yeyon pyau-
PWV PPEOUTWY KAl UMNAXAPIKWY KAl OPUKTWON XAPAKTAPA, VM EXEl KAANR
OXE0N WE VEO BapgAl. AEyeTal NWS N ANUVIWVA NPogpxeTal and Tn Oecoa-
Aa kal e1dikdTEpa and TIC neplioxeg TG Kapditoag kal Tou TupvdBou. H
ANuVidva gival hia and TIC ondvIeG AUTES EpUBPES NOIKIAIES, Nou odnyoUv
o€ KPAOIA HE eKXUAIONA, CUMNUKVWON, o&UTNTA, apwuUaTa Kal yeyon, Ta
onoia dev Teivouv va yivouv naxid kal unepBoAikd cwpaTndn. Aneubu-
vovTal oe dooug avaldntouv KouPd kal acuvnBioTa KOKKIva kpaold. Ta
Koaold auTd, 1I0iwg oTav eival véa, cuvodelouv dploTa MATA PE HOOXAP!
KAl AAAQ KOKKIVA KpE€aTa Pe nAovaoia yeuon. Ta nepiocdTepa dlabeoiuya
KpaoId pnopouv va Katavailwbouv dueocda, aAAG wPeAoUvVTal AV NAAdI®-
OOUV TOUAAXIOTOV VIA Aiya Xpovia oTn PIAAN, eved ¢TAvouy oTo evib Toug
HECA o OEKA 1 KAl MEPICOCATEPA XPOVIA.

@
LEMNIONA [LEE MNEE O'NA]

ot to be confused with Lemnio, Lemniona is the rising star of the

Greek red varieties and will be a driving force for the development of
numerous top wines around Greece in the years to come. The quality po-
tential of this red variety, used to make dry red wines, was identified when
only few vines were left. Lemniona wine has an extremely deep and vivid
purple red colour.

On the nose it is rich, very expressive, with intense black fruit, minerality
and spices, while there is a great affinity to new oak.

Lemniona is thought to be originating from Thessaly and specifically from
the areas of Karditsa and Tyrnavos.

Lemniona is one of the rare red varieties that manages to pack extract,
concentration, acidity and flavour, without leaning towards fatness and
volume. It is for people looking for the next generation of ambitious, yet
graceful reds. Lemniona, especially when young, is excellent with beef and
other rich red meats. Most of the available wines may be consumed direct-
ly but they will benefit if aged for at least a few years in the bottle. Lemni-
ona wines reach their peak if aged for a decade or more.

Domaine Monsieur Moi je Men Fous 2016
Domaine Monsieur Moi je Men Fous 2016 750 ml  26,00€

100% Anuiwva / ©scoalia
100% Lemniona / Thessaly

ZUVOOEUOTE TO KOKKIVA KOEATA N Pair it with red meat or chicken with
MOUAEPIKA UE MIKAVTIKEG KOKKIVEG red spicy sauce.

OAATOEC. Aromas: red and black berries, straw-
Apwpara: poUupou, dypiou Batduoupou, berry and flowers based on hints of
PPACUAAC Kal AOUAOUDIGV NAVW CE JId pepper.

«uroia» minepiou.



EMTAOPTTIOI OINO

VINS DE LIQUEUR




Motrip! / Glass 5,00€

2dauog Anthemis 2011

Samos Anthemis 2011 750 ml 24,00€
100% MooxdTto Xduou / ZAuog

100% Muscat of Samos / Samos island RP (Robert Parker): 89
ZuvodeUoTe TO UE PPECKA PpoUTA, Pair it with fresh fruit, and fruit-based
TAPTEC PPOUTWY, NAYWTO ] COKOAATA. desserts such as tarts, chocolate fla-
Apauarta: Eepd RBepikoko, YAUKO vored with orange and candied fruits.
OAPACKNVO, KEPACI KOUNOOTA KAl Aromas: dried apricot, sweet plum,
KAPAUEAT BouTUpoU, KOKAO, KAME KAl cherry compote and butter caramel,
kaBoupdicuévous Enpouc kapnoug. cocoa, coffee and roasted nuts.

KtApa AApa Quéya Late Harvest 2013

Alpha Estate Omega Late Harvest 2013 750 ml 31,00€
Gewurztraminer & MaAayoulid / ®AwpiIva

Gewurztraminer & Malagousia / Florina RP (Robert Parker): 89
ZuvodeuoTe To NAATO PE NIKAVTIKA Pair it with spicy cheese platter, ice
TUPIG, NaywTO, NAVAKOTA KAl cream, panna cotta and fruit salads. It
(ppouTOoaAdTES. Eival eniong €va is also a very pleasant aperitif.

NoAU euxAPIOTO ANEPITIM. Aromas: intense floral hints with notes
Apwuara: evioveg avOikeg vUEeig of apricot, orange and peels of bitter
aAAa kal voTeg anod BepIkoko, orange.

NoPTOKAAI Kal pAoUda vepaTliou.

Santo Wines Vinsanto Santorini 2010
Santo Wines Vinsanto Santorini 2010 750 ml 38,00€

AcuUpTiko & Anddvi / ZavTopivn
Asyrtiko & Aidani / Santorini

ZuvodeUoTe TO UE YAUKA lE Pair it with desserts with milk choco-
COKOAATA, ENPoUc KapnoUg aAAd Kal late, caramel & nuts and spicy chees-
nikdvTika Tupld. Eniong cuvodeuel es. Also it perfectly accompanies a
Kal €va KaAd noupo. fine cigar.

Apoduata: Kapapghac YAAaKToG, Aromas: toffee, dried fruit, jam, raisins,
Eepwv ppoUTwy, Hapuerddag, nuts and peanut butter with choco-
oTaPidag, ENPWV Kapn®V Kal late.

PUOTIKOBOUTUPOU e GOKOAATA.






To napdv katdoTnua unoxpeouTal va diabgTel évtuna,
oe €181k Brikn dinAa oTnv €§0d0, yia Tn diaTunwon
onolacdrnoTe diayapTupiag.
3TIG TIWEG nepIAauBdvovTal dAol ol pdpol Kal Ta TEAN.

Ayopavouikdg uneubuvog: Avdpéag PeBdvoyAou

The present premise is compelled to allocate forms,
in special case next to the exit,
for the formulation of any protest.
Prices include all taxes and dues.

Market person in charge: Andreas Revanoglou



