AIXTA KPAXIQN
WINE LIST

Aiya Adyua yua to eAAnvuko Kpaot...

H apwpuatiguévn e nedko petalva éxetapnaetula nuspn yeuon e noAdou
notes Kpaaowou, nuebanous kataddobanous, Ts MponyouLeves SEKAETIES.
Ta teAeutaia duws xpovia to eAAnvwso Kpaal Exet kdvel dAuata katelivat to
Kkawouplo Béua oudntnans atous KUKAOUS Twv 0vonotwy rnaykoouiws. Ta
Véa eAinvikd kpaad ouvbudlouv tn atabepn ofutnta kKat tnv uetadiwn
boun noAAWv eupwnaikwy KPaAalwv e tn {wnpn Yeuan wpwv gpoutwv
rou xapaKktnpifet Kpaad Bepudtepwy neploxawv. 2to Baousd duvauuko tns
XWpas avhakouy ta apwuatikd Aeukd Kpaatd, 6rnws 1o Moaxogidepo Katto
AagUptwso kat ta avddagpa KoKKva, =véuaupo kat Aywwpytuso, mou eivat
rnapdota ue 1o Pinot Noir kat to wausd Nebbiolo.

Itnvuyeld oas!

A few words about Greek wine...

Pine-scented retsina has left a bitter taste with many wine drinkers, but
Greek wine has moved on and (s poised to become the next big thing.
More than 300 indigenous grapes are grown in the country’s 28 wine-
growing appellations, which are home to more than 650 wineries. The
quality and value has only been getting better over the last 10 years. The
new Greek wines combine the firm acid and mineral structure of many
European wines with the ripe, bright frutiness often found in hotter New
World regions. The country'’s core strength (s in its aromatic yet steely
whites like Moschofilero and Asyrtiko, which will appeal to Riesling and
gewlirztraminer fans. Lighter-weight, complex reds, like Xinomavro and
Aglorgitiko are similar to Pinot Noir and Italian Nebbiolo.

Cheers! (Gia mas!)

C/%/‘)



YAMITANIEX - [TPOXEKO - AOPQAH
CHAMPAGNES - PROSECCO - SPRAKLING

Moét & Chandon i0.75 It 90¢

TUnos: Aeukos, Appwdns

MoikiAia: Chardonnay, Pinot Meunier, Pinot Noir

Ténos npoéneuons: Maddia

Appovia ledoewv: Ootpaka, Tupi Blue Cheese, Tupi Maiaké Kitpivo, Tupi
IkAnpo Kitpivo Eviovo / Adpupd, Tupi LkAnpd Kitpivo Ainapd, Tupi ZkAnpd
Aeukd EAappu, Tupi LkAnpd Aeukd Eviovo / Adpupd, Gpouta, Wapl

Type: White, Sparkling

Variety: Chardonnay, Pinot Meunier, Pinot Noir

Origin: France

Food pairing: Blue Cheese, Cheese Hard White Intense / Salty, Crustaceans Casseroles,
Crustaceans Grilled, Crustaceans Spicy, Fish Fat Grilled, Fish Lean Grilled, Fruit, Sea Shells
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Santa Margherita Prosecco 9 / i 0.751t  11.50€ /45¢
Tonos: Aeukds =npds

MoikiAia: Glera

Mepioxn: Valdobbiadene

Xapaktnpioukd: Ta unépoxa apwpatd tou nepidayfdvouv wpipous avavades,
poddkiva kal yhda nuuds kaBws kal euaioBnta AouAoudia. To Qivipioud tou
eival pwtelvo Kkal ateyvo, adAd yAuké otov oupavicko.

Appovia yeuoewv: 1davikd ws anepitip, autd 1o nepipnuo appoéioutpo
ouvdualetal kand pe opektika Banaaaivav M tupidv. AKGpN Kkal nAovaoia,
KPePWON Nidta 6nws n kappunovapa upapikg, ta tnyavntd gayntd 6nws to
kadapdpl h akdpa Kkal 1o Yntd QIA€To Yooxapialou kpéatos dev Ba katakAugouv
™ {wvIavia tou.

Type: Dry white

Variety: Glera

Origin: Valdobbiadene

Characteristics: Its lovely aromas include ripe pineapples, peaches, and Rennet
apples as well as delicate florals. Its finish is bright and dry, yet sweet on the palate.
Food pairing: Perfect as an apéritif, this celebrated bubbly pairs well with
seafood or cheese appetizers. Evenrich, creamy dishes such as pasta carbonara,
fried favorites like calamari, or even grilled filet of beef will not overwhelm its
vivaciousness.
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Santa Margherita Sparkling Rose i 0.751t 45¢
TOnos: Appwdns Poé

MoikiAia: Chardonnay, Glera, Malbec

Mepioxn: Enapxia TpeBido & avatoniké uhpa Bevetias

Xapaktnpioukd: H yelon tou eival Aenth, addd {wvtavh kal kand
otpoyyudepévn, napapével oTov oupavioko kal kabiotd autd éva vooupo,
€UKoNOMIoTo Kpaai.

Appovia yeloewv: Aokipdaote va 1o cuvdudoete pe aApupd Itanikd opektKg,
Banacoivd Thermidor, nagyia kar e§wukd, mkavuka nidta s AvatoAikns Aaias.

Type: Sparkling Rose

Variety: Chardonnay, Glera, Malbec

Origin: Province of Treviso & Eastern part of of Venice

Characteristics: Its flavor is delicate, but vibrant and well rounded, remaining on
the palate and making this a delicious, easy-drinking wine.

Food pairing: Try pairing it with savory Italian appetizers, seafood Thermidor,
paella, and exotic, spicy East Asian dishes.




NAZIAKOI OINOI
NAXIAN WINES

H MAKPAIONH NAPAAOEH THE KYBAAAITIKHE AMIIEAOGYPTIAZ EYNANTA
71X [IPATOMNOPIAKEY TEXNIKEL OINOIMNOIHIHE ZE MIA NEA ZEIPA
KPAZION T10Y ANAAEIKNYOYN TIZ THTENEIX TTOIKIAIEE TOY THE NA=ZOY
& AITAIOY TEAATOYZE

THE LONG-STANDING TRADITION OF CYCLADITIC VINEGROWING MEETS
PIONEER WINEMAKING TECHNIQUES IN A NEW SERIES OF WINES SHOW-
CASE THE NATIVE VARIETIES OF NAXOS & THE AEGEAN SEA

* % %

KOPH, Saint Anna i 0.751t

Xpwpa: Aeukd

TOnos: =npos

Xwpa: EANGda

Mepioxn: Naos

Ovopacia Mpoéneuons: NM'E KukAades
MoikiAia: AcoUpuko - MovepBaaoid
Xpovid: 2024

Apwpauké npoin pe vétes kitpou kai Bepikokou. Tpayavd atdpa pe dpooeph
outnta Kal pakpd apwuatikh eniyeuon ge vOTES NeNovioU Kal NUPNVOKAPMWY.

KORI, Agia Anna i 0.751t 28¢€

Type: White, dry wine

Variety: Assyrtiko - Monemvasia
Origin: Naxos, Cyclades

Year: 2024

Rich aromatic profile with notes of citrus, apricot and melon . Fresh in the mouth
with crispy acidity and fruity aromatic aftertaste with notes of flowers and stone
fruits.



NAZIAKOI OINOI
NAXIAN WINES

Actpuko (Aios Oivos) i 0.751t

Xpwpa: Aeuko

TOnos: =npds

Xwpa: EANGda

Meproxn: Nagos

Ovopagia MNpoéneuaons: MME KukAddes

MoikiAia: Acupuko 100%

Xpovid: 2022

To npwto AaUptiko nou napdyetai oto vnai tou Alovuoou, ano tnv t€taptn yevid
apnedoupywv tns oikoyévelas Lépyn, kaddiepyeital ata 220 p. uypdpetpo atnv
nedivh Na€o. To AoUptiko dev xpeidletal noAAés guatdoels, €10UT0 dw BPWS
diapépel. Mpdkeital yia éva ppoutwdes kpaai pe kogpteph ofutnta, yepdto
owpa kal paivodikh aioBnon oto tefeiwpa.

Assyrtiko (Axios Oinos) i 0.75 It 35¢

Type: White, dry wine

Variety: Assyrtiko 100%

Origin: Naxos, Cyclades

Year: 2022

The first Assyrtiko produced on the island of Dionysos, by the fourth generation
of winegrowers of the Sergis family, is cultivated at 220 m altitude in the low-
land of Naxos. Assyrtiko doesn't need much introduction, but here it is different.
It is a fruity wine with sharp acidity, full body and a phenolic feel on the finish.
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®wkiavé (Kup-Tidvvn) i 0.75 1t

Xpwpa: Pogé

TOnos: =npds

Xwpa: EAAGda

Meproxn: Na€os

Ovopagia MNpoéneuaons: MME KukAddes

MoikiAia: Pwkiavo

Xpovid: 2022

To Owkiave, pia §exaopévn andnd pe nAodaia iotopia noikiAia, avafidvel otov
apneAmva s KadAiénns BivignAaiou atn Nago. 0 tpuyos €yive xelpwvaktkd
Tov AUyouaTo, eV T0 kpaai Napépeive e us oivoAdanes Péxpl kai tov Mdio.
To anotéieopa eival éva kpaoi e dpoaigukn o§Utnta Kal vOTes KOKKIVWV
@poUTWV Kal pnaxapikwy, nou aas kafei va eGepeuvhoete tnv KukAaditikn
noikiAia kal tov acteipeuto NAOUTO TwWV VNOIWV Jas.

Fokiano (Kir Yianni) i 0.751t 30¢

Type: Rose, dry wine

Variety: Fokiano

Origin: Naxos, Cyclades

Year: 2022

Fokiano is an Aegean grape variety that in recent years has begun to gain more
and more ground, especially in the creation of fine rosé wines. Fokiano Kir Yianni
is one of them. After its careful vinification, the wine matured with its fine lees
for 8 months. The result is oily, with crisp acidity and notes of red fruits and
spices. Enjoy Fokiano RKir Yianni with light summer tomato dishes.



NAZIAKOI OINOI
NAXIAN WINES

Koupos, Saint Anna i 0.751t

Xpwpa: EpuBpé

TOnos: =npos

Xopa: EANdda

Mepioxn: Naos

Ovopacia Mpoéneuans: NM'E KukAades

MoikiAia: dwkiavo - MovepuPaacid

‘Eva yeuoukd 10opponnpévo kpaai pe kepapidi anoxpwaoels. Apwpatkh
nanéta and votes kOKKIVV ppoUtwy, Sapdoknvou kal Npdaoivou ninepiou.
‘Opopen Soph, napolaoes tavives ato HE€00 kal apwUatikh enfyeuan anod votes
pNaxapikwv kal Botdvav.

Kouros, Saint Anna i 0.751t 45¢

Type: White, dry wine

Variety: Fokiano - Monemvasia

Origin: Naxos, Cyclades

Full-bodied with dense aromas of red fruits, plumbs, green pepper. Structured
fine tannins and long fruity aftertaste.

Koupos - Em&dpnios Oivos, Saint Anna i 0.751t

Xpwpa: Aeukos Alaotds

TOnos: =npos

Xwpa: EAAGda

Meproxn: Na€os

Ovopagia MNpoéneuaons: MME KukAddes

MoikiAia: AcUpuko - MovepBaoid

‘Eva yeugukd 10opponnpévo puaikd yAukod kpaai and Aiaotd otagunia pe
Xpwpa xpuoa®i pe Aapnepés avtalyeles. LUVBETO PNOUKETO WPIP®V Kal
kapapeAwpévay ppoltwy, octagidas kal pediou. Nedon nAoldaia e apwpata
anofnpapévou Bepikokou kal pakpd apwpatkh eniyeuon pe votes knphBpas
Kal kOPas YwpIoU Pe dpopPn Ioopponia yAukutntas-o§Uutntas kal pakpd
apwpatkn eniyeuan.

Kouros - Dessert Wine, Saint Anna i 0.751t 45¢

Type: White, sun-dry

Variety: Assyrtiko - Monemvasia

Origin: Naxos, Cyclades

A balanced natural sweet white wine from sun-dried grapes, with a deep golden
color with bright highlights. A complex bouquet of ripe and caramelized dry apri-
cot and honey, with floral notes of jasmine. Well balanced with a long aromatic
aftertaste.
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ABapivé HpiyAukos Aeukés 9/ i 0.751t

TOnos: Aeukos HuiyAukos

MoikiAia: Poditns 50%, Mooxopinepo 30%, Mooxdto 20%

Ténos npoéneuons: And apned®ves tns Axaias

Xapaktnpioukd: Anand kitpivo xpdpa pe npdaives avialvyeles, ppéaka
apwpata eonepidoeldwy, kupiws Agpovioy, 5pooepd ato otdua pe kadn
eniyeuan.

Avarino Semi Sweet White 9/, i 0.75 It 6€/22¢

Type: Semi sweet white wine

Variety: Roditis 50%, Moschofilero 30%, Muscat 20%

Origin: From selected vineyards at Achaia

Characteristics: Pale yellow color, aromas of ripe citrus fruit, sweetness that is
perfectly balanced by crisp acidity.

‘Akpes Neukés Ikoupas 9 / i 0.751t

Tdnos: Aeukos

MoikiAia: Poditns Adenou kai Mooxogiiepo

Ténos npoéneuans: NeAondvvnoos

Xapaktnpioukd: Aapnepd XpUookiTpIvo apwpatiké kal MINEPATo, PIvétaa
Aeuk®v Aoudoudidv Kal Aenth yeuaukh napouaia.

Akres White Skouras 9 / i 0.75 It 6E€/22¢

Type: White

Origin: Peloponnese

Variety: Roditis Alepou and Moschofilero varieties

Characteristics: Bright lemon colour with gold tints, bouquet of fresh grapes
and and delicate floral and fruity presence.

Anpvialn i 0.75 It

Tonos: Oivos Aeukds, Enpos

MoikiAia: Mooxdto Ade€avdpeias

Ténos npoéndeuons: Ahpvos

Xapaktnpioukd: H Anpvia 'n anotenei 1davikd oivo yia anartnukous
oupavigkous kai Eexwpilel yia 1a ppoutdn apwpatd tou og avBiko povro.
01 xapaktnpioukés pupwdi€s dnuNTPIaKWY Nou KupIapxoUv OToV APWHATIKG
xapakthpa s Anpvou, Naiouv KPUPTE PE MEPITEXVO TPOMO.

Appovia yeuoewv: Luvodelel apwpatkd nidta, yapia, Badacaivd, wpid,
Aeukd kpeaukd, edéopata eAaPpids koudivas, eEwuka ppouta.

Lemnia Gi i 0.751t 26¢€

Type: White, dry wine

Variety: Muscat of Alexandria

Origin: Lemnos island

Characteristics: Lemnos Gi (lemnos earth) is a perfect wine for discerning
palates. Distinguished fruit and floral aromas linger in the background while the
characteristic scent of grain dominates the aromatic earthly character of this wine.
Food Pairing: Accompanies fragrant dishes, fish, seafood, cheeses, white meats,
light cuisine dishes, exotic fruits.



CZAEYKA « WHITE ZD

Iépenn Mavuveia i 0.75 It

TOnos: Aeukos =npds

MoikiAia: Mooxopifepo

Ténos npoénieuans: Mavuveia M1.0.11.

Xapaktnpiotkd: Zwvtave, kitpivonpdaivo xpwpa. Oiva apwpata AouAoudidv
pe avBn Agpovids, eanepidoeldwv kal pédwv, xapaktnpigtikd tns noikiAias
Mooxopinepo. 1o otdpa nAoUaio Kal pPOUTWOES PE HaKkpd apwuatikh
eniyeuon.

Appovia yeboewv: Zuvodelel Banaaoivd, ootpakoeldn kal pdapia pe Aepovdtes
odntoes, kaBws Kal nidta aglatkns Koudivas.

Semeli Mantinia i 0.751t 30¢

Type: Dry White Wine

Variety: Moschofilero

Origin: Mantinia P.D.0.

Characteristics: Bright, yellow-green color. Elegant floral aromas with lemon,

citrus and rose petals, typical of the Moschofilero variety. Rich and fruity on the
palate, with a long aromatic aftertaste.

Food pairing: Serve with seafood, shellfish and fish in lemon sauces, as well as
with Asian specialties.
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Alpha Estate Madayouqid . i
Movéknivos Apnedwvas “Xedwves” B 0.751t/1.51t

MoikiAia: Manayouia 100%.

Mepioxn: “Aunénia”, Aunefoupyikh {wvn Apuvtaiou.

leuoukd xapaktnpioukd: KpuotdnAivo, Aapnepd Pe UNOKITPIVO XPWDHA, PE
eAappd npacivwnés avtadyeles. Apwpata Agukdv Aoudoudiwy, eanepidoeldhv
Kal BIaKPITIKWY apwHaTKWY Botdvawy. Xto otéua eival yepdro pe eGaipetkn
100pponia-dpoaid kai givétoa.

Alpha Estate Malagouzia i
Single Vineyard "Turtles” 8 0.751t /1.51t 34€/67¢

Variety Composition: Malagouzia 100%.

Region / Location / Vineyard: Amyndeon plateau. Amyndeon viticulture zone.
Tasting Characteristics: Brilliantly, light yellow in color with greenish tints. Suggest-
ing rose petal with floral aromas and sweet spices, melon, litchi with a note of honey-
suckle. Round and mellow on the palate, fat but balanced, high in alcohol with plenty

of finesse. Well structured, reminding the nose aromas with a hint of rosemary. Arichly
textured wine with superb length and balance.
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BipAia Xopa 9 0075 It/i 1.5t

TOnos: Oivos Agukds, Enpds

MoikiAia: Aoupuko 40%, Sauvignon Blanc 60%

Ténos npoéneuans: Tonikds Oivos Mayyaiou

Xapaktnpioukd: Eva kpaai pe éviova ppoutcddn apwpata nou Bupidouv
ewukd ppouta, poddkivo kal eanepidoeidn. H yelon tou niouaoia, dpocioukh pe
eCaipeurn 1I0opponia, euxdpiotn ofUtnta kai peyann apwpaukn eniyeuan. 13% Vol.
Appovia yeuoewv: Taipiddel eGaipeund pe Aadepd nidta nAovaoia og pUpwdIKA,
nAatd tupiwy, pigoto Aaxavikwyv Pe ppéoka pupwdika, pifoto pe BaAaoaiva,
Ydapi otn oxdpa. Mivetal kal OkETo, ws anepItiop.

ViviiaChora @ /8 0.751t, i 1.51t 10€/36€/70¢€

Type: White, dry wine

Variety: Assyrtiko 40%, Sauvignon Blanc 60%

Origin: Local Wine from Pangaio (East Macedonia)

Characteristics: A fruity wine with aromas reminiscent of tropical fruits, peach
and citrus. The rich flavor, excellent balance with a refreshing, pleasant acidity
and a long aromatic aftertaste. 13% Vol.

Food pairing: Exactly suited to oily dishes rich in herbs, platter of cheese
vegetable risotto with fresh herbs, seafood risotto, grilled fish.

Drunk neat as an aperitif.



CZAEYKA « WHITEZD

KthpaAdgpa i 0.751t

Tunos: Oivos Aeukds, Enpos

MoikiAia: Sauvignon Blanc 100%

Ténos npoéndeuons: AuneAoupyikn {vn Apuviaiou

Xapaktnpiouka: KpuotdAnivo, Aapnepd Pe UNoKITpIvo xpwua, Je eAappa
npagivwnés aviavyeies. Apdpata eanepidoeldwv, ppoUtwy Tou NdBous Kal e
yAuKkIa xpoid nenoviou oto TéAos.

Appovia yeuoewv: Luvodelel peydnn noikiAia BaAacoivay, wpd h axviotd
00tpakoeldn, Jupapikd Pe kpepwdns adntaes, Yntd Aaxavikd, agiaukh kouliva
kal noAU peydAn noikiAia Yapi®v otn oxdpa.

AlphaEstate 80.75It 40¢

Type: White, dry wine

Variety: Sauvignon Blanc 100%

Origin: Amyndeon plateau, North-western Macedonia

Characteristics: Brilliantly, light yellow in color with greenish tints. Suggesting
gooseberry, passion fruits, melon, litchi with a note of honeysuckle. Round and
mellow on the palate, quite fat balanced although, with plenty of finesse.

Food pairing: Accompanies perfectly a huge range of “fruit de mer”

dishes, grilled fishes, eastern gastronomy and pastas.

92 points. Wine & Spirits Magazine // 91 points. Robert Parker
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lepoBaaciieiou Chardonnay 9, ‘ 0.751t

Tonos: Oivos Agukds, Enpds

MoikiAia: Chardonnay 100%

Ténos npoédeuons: Enavopn

Xapaktnpiotika: To xpwua Tou eival éVTIovo XpUOoKITPIVO kal xapaktnpidetal ané
apwpata penioy, Bavidias, wpipwv eanepidoeldwv oe pOvIo kanvou kal Enpav
kapnav. Exel yepdwn, nAodoia kal geath yelon kal emdéxetal nafaiwan.
Appovia yevoewv: Udpia pe Ainaph adpka, kanviatd h akdun kal ydapia ye
Aeukn odntoa, pandkia kal ootpakoeldn, guvBEaels and xafidpi.

Gerovasiliou Chardonnay 9 / i 0.751t  11.50€/45¢

Type: White, dry wine

Variety: Chardonnay 100%

Origin: Epanomi

Characteristics: Bright yellow-gold with a rich mouthfeel, honeyed texture and
citrusy scents on a background of smoke and dried nuts. It has a full, rich, complex
taste and can be aged for several more years due to its strength and character.
Food pairing: White fatty fish, smoked fish, fish in white sauce,

molluscs and shellfish, and caviar dishes.
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Kthpa Apyupou i 0.751t

TUnos: Oivos Agukds, Enpds

MoikiAia: Acupuko 100%

Ténos npoéneuaons: Laviopivn, KukAddes

Xapaktnpiotkd: Xppa kitpivo pe npdaives aviavyeles. kanhs évtaons Aentq,
EUYEVIKA Kal OXEUKA oUvBeta apwpata nou Bupidouv opuktd, avBous Agpovids
kal eonepidoeldn. Mepdtn yedon, atpoyyunn, pe tpayavn kai onivBnpofona
o€Utnta nou tou xapifel veupo kal kaih eniyeuon.

Appovia yeboewv: Midta napadoaiakhs eAAnviknhs koudivas kal yapikd

Argyros Estate i 0.751t 48¢

Type: White, dry wine

Variety: Asyrtiko 100%

Origin: Santorini, Cyclades

Characteristics: Fermentation is done only in stainless steel vats. Crystal yellow
color, with flavors of citrus fruits, lemongrass and stone. Medium body, clean
taste with crispy and long aftertaste.

Food Pairing: Traditional Greek Recipes and fish dishes



CZAEYKA « WHITEZD

Kthpa Apyupou Lavtopivn Cuvée Nuktépi i 0.751t

TUnos: Oivos Aeukds, =npds

MoikiAia: AoUpuko

Ténos npoéneuans: Aiyaio, Zavtopivn, EANada, Mpoaotateudpevn Ovopaaia
Mpoéfeuons Lavtopivn

Xapaxktnpiguka: To Cuvée Nuktépi ival n kaivoUupyia apiocToupyNHaTIKh EUKETA
s o1koyévelas ApyupouU and tn Laviopivn kal, puaikd, and tnv noikidia
AoUpuko. Eva kpaoi yepdto duvapiopd, yonteia, Nou eVOWHATOVEl PE Hagotpia
v uyPnih texvoyvwaia atnv noAuxpovn napddoaon.

H eknAnkukn oeipd Cuvée Laviopivn tou Kthpatos Apyupou, nAaigidvetal and
éva akbpa anoudaio kpaai.

Ta otapunia npoépxovtal ané agnedwves nAikias touddxiotov 150 etwv, atov
MUpyo kai to Meyadoxwpl, kal cuAiéyovtal wpipa. To peyanutepo Pépos Tou
kpaaoloU (upwvel oe dpUiva peydia yanaikd Bapénia, 6nou kai nafaiwvel

yia 12 pfAves, evad otn ouvéxela wpipadel yia €va aképa xpévo ae avogeidwtes
de€apevés padi pe us oivoildones kai pe nepiodiké batonnage.

Ltnv 6Yn €Xoupe €éva XPUGOKITPIVO XpWHA. L1a apWHatIka XapaktnpiouKkd
ouvaviape apopata eonepidoeldwy, Nnpuvokapnwy, Npdcivev ePoUTtwy,
(QaokOuNAou, YONTEUTIKE ap®HATa TOAKUAKOMETPas kal JetanAIkotntas, pe
votes Enpdv kapndv va akonouBouv. Xto otéua eival nAouaio kai noAunAoko,
HE TNV opuktétnta Kkal pia enagpid adpdpa va eival epgavh kaB' 6An tnv
B1dprkela. To acdpa eival yepdto, Pe Pia xapawktnpioukh ko@teph ofUtnta kai pia
enipovn eniyeuon nou diapkei.

Estate Argyros Cuvee Nykteri Santorini i 0.751t 85¢

Type: White dry wine

Variety: 100% Assyrtiko

Origin: Protected Designation Of Origin Santorini (Episkopi)

Characteristics: Cuvée Nykteri is the new masterpiece label of the Argyros fam-
ily from Santorini and, of course, from the Assyrtiko variety. A wine full of power,
charm, which masterfully incorporates high know-how in the long tradition.

The amazing Cuvée Santorini collection by Argyros is framed by another great
wine. The grapes come from vineyards at least 150 years old, in Pyrgos and
Megalochori, and are harvested ripe. Most of the wine is fermented in large
French oak barrels, where it ages for 12 months, and then matures for another
year with the lees in stainless steel tanks, with periodical battonage.

Golden yellow color in the glass. In the aromatic characteristics we find citrus,
stone and green fruits, sage, charming aromas of flintstone and notes of miner-
ality, with nuts to follow. On the palate it is rich and complex, with the minerality
and a slight saltiness being evident throughout. The body is full, with a charac-
teristic sharp acidity and a persistent aftertaste that lasts.

C/g%%&/\)
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‘Akpes Ikoopas 9/ i 0.75 It

TOnos: Oivos pogé

MoikiAia: 30% MooxopiAepo, 70% Ayiwpyitiko

Ténos npoéneuans: MeAondvvnoos

Xapaktnpioukd: Zupwpévo oe avoteidwtes defapevés. Livioun npolupwtkh
ekxunion, avaatoihn s Pnioyadaktkhs {UPwaons, gUVIOUN wpigaven navw
ous gives oivoAdaones. MNopa B1dwd. Npipa kepdaia, ppapnoudl, podonétana,
YEUATOo Kkal noAUNAoKo GToHa.

Akres Skouras 9/ i 0.75 It 6.5€ / 24¢€

Type: Rose

Variety: Aghiorghitiko 70%, Moscofilero 30%

Origin: Peloponnese

Characteristics: Fermented in stainless steel vats. Short maceration, no malo-
lactic fermentation and short ageing over fine lees. Screw cap. Ripe cherries,
raspberries, rose petals, full and complex palate.
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L' Esprit du Lac (Kup Mévvn) 9/ i 0.751t/1.5It

TUnos: PoCé Enpds

MoikiAia: 100% Zivépaupo

Ténos npoénieuons: Apdvtaio

Xapasktnpiotuka: AvBmdn xapakthpa otn pUtn nou npoépxetal and tnv eniAoyn
Cupav. Apwpata and Agukdoapko poddkivo, pikpd BepUkoka kal dyoupn
¢@pdouna. To otépa akoAouBei apwpatikd th pUtn eva xapaktnpidetal ané
efa@pid aioBnon tavivdy kal dpiun guukdtta (puAAa vioudtas, pavitdpia).
Mapouoa n dpoaiguknh o§utnta, evd 10 PETPIO a€ GYKo owpa éxel Ainapdtnta.
Appovia yelaewv: Luvodelel nidta s kadokaipivis JECOYEIQKNS koudivas,
yavntouUs pelédes, kaBws kal yapia.

L' Espritdulac 9/ bo7sit/151 10€ /38€/74¢

Type: Dry Rose

Variety: 100% Xinomavro

Origin: Amynteo

Characteristics: L' Esprit du Lac or “the spirit of the lake" is the new rose wine from
Kir-Yianni. It captures the dynamic spirit of Xinomavro into an elegant, refreshing rose.
This seasonal wine has a light body, fresh acidity and peach and strawberry aromas.
Food pairing: Mediterranean cuisine and seafood dishes.
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Idylle d'Achinos (Medds) @/ i 0.75 It

TUnos: =np6s PoCé

MoikiAia: Grenache, Syrah, Ayiwpyitiko

Mepioxn: Axivés, PBiwuda

Xapaktnpioukd: Otav 1o Ayiwpyitiko cuvavid to Syrah kai 1o Grenache Rouge,
10 PpoUTo épxetal and nanaioUs apuneAwVves Kal n gpovtida ato oivoroleio
{nieuth, ote aiyoupa piIndue yia éva e€aipetiké polé kpaai.

Appovia yeloewv: Yuvbuddetal pe yepiotd, (UPapikd e kOKKIVES 0dATaES,
ydpia atov poupvo, yapidopakapovada, coual Kal VIoPatokepTédes.

Idylle d'Achinos (Melas) @ /i 0.75 It 11€/42¢

Type: Dry roze

Variety: Grenache Noir, Syrah, Agiorgitiko

Origin: Achinos - Fthiotida

Characteristics: A delightful wine, representing summer so beautifully. Pale and
rosy peach color. On the nose there is a perfect mix between citrus, white flower
and peach. The palate is delicate but crunchy,pleasant with long aftertaste.
Food pairing: With stuffed vegetables, pasta with red sauces, baked fish,

shrimp pasta, sushi and tomato meatballs.
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‘Akpes Ikolpas 9/ i 0.75 It

TOnos: =npds, epuBpds

MoikiAia: Ayiwpyituko 90%, Cabernet Sauvignon 10%

Ténos npoéneuans: Tonikds MeAonovvnaiakds Oivos

Xapaktnpiotkad: To xpwua eival pwtelvo, BioAeti pecaias éviaans pe podann
anéxpwan. H pudtn eival {wnph kai éviovn pe ap@pata palpwy KEPAoIDV Kal
Batépoupwv pe vigels dapdoknvou, pevebé kal anognpapévwy Botdvay.

To ot6pa eival peoaiou gdpatos pe pétpia o§utnta kal panakés atpoyyun€s
tavives, 6Aa oe appovia. H eniyeuon eival pétpias éviaons pe éva teAeiopa
apwpatos anépou yAukdvigou. 12.7% Vol.

Akres Skouras 9/ i 0.75 It 6.5€ / 24¢€

Type: Dry, red

Variety: Aghiorghitiko 90%, Cabernet Sauvignon 10%

Origin: Regional wine from the Peloponnese

Characteristics: The color is brilliant, medium-deep violet with pink hues.

On the nose it is vivid and intense with aromas of black cherries, and blackberries
with hints of plums, violets, and dried herbs. On the palate it has medium body,
moderate acidity with smooth tannins, all in harmony. The aftertaste is moder-
ate with a note of gentle anise seed. 12.7% Vol.
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Ayiwpyitko lNaia i 0.751t

Ténos npoéneuans: Nepéa, NeAonévvnoos

Xapaktnpigtikd: MNAoUaio kal dopnpévo Icopponei avdpeaa oto PpoUTo TNs
noikiAias kai to §UAo ts dpuds. Mateloupe 6u pnopei va nafaiwoel yia 4 pe 6
XPOVIA anoKtWVIas éva apwHatiké Xxapaktpa nio cUVBETo Kkal Jia yeluon akopa
nio BeAoudivn. LuviotoUpe va 1o anoAauoete Pe Pia oxetukd niouaia koudiva
nou Ba nepiatpépetal yUpw and 1o KOKKIVO KPEas Kkal Ta Nikavuka edéapara,
o€ pia Beppokpacia petafu 16 - 18 °C.

Agiorgitiko Gaia i 0.751t 32¢

Origin: Nemea Peloponnese

Characteristics: Rich and structured, it is balanced between fruit and the oak
wood. Characterized by ripe fruity notes and balanced oak flavors our AGIORGI-
TIKO by GAIA can be aged for 4-6 years to a more complex flavor and evolve

a velvety wine. We recommend pairing it with red meat dishes that are

rich, intense and spicy, at a temperature between 16 - 18 °C.
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Nandiwdvvou PinotNoir 9 / i 0.751t

TOnos: Enitpanéqios, epuBpds, Enpds

Mepioxn: And tous 1816KktNTous apneAmves otn Nepéa.

MoikiAies: Pinot Noir 100%

Xapaktnpiotukd: Xapaktnpidetal and apwpata kOKKIVwV ppoUtwy, kEBPO Kal
ppaykootdpuno oe povto Bavifias. Lto gtépa eival wnikoé tns noikiAias, givo
kal nAovalo pe wpaia ofutnta.

Appovia yeuoewv: Luvbudletal e KOKKIVO kpéas Kal AINapés yeUaels.

Papaioannou Pinot Noir @/ i 0.751t 9€/ 34¢

Type: Dry, red

Variety: Pinot Noir 100%

Origin: From the privately owned vineyards in Nemea.

Characteristics: Characterized by aromas of red fruits, cedar and gooseberry on
a vanilla background. In the mouth it is typical of the variety, fine and rich with
nice acidity.

Food pairing: Goes well with red meat and fatty flavors.
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KtApa ABavtis Syrah i 0.751t

TOnos: EpuBpds Enpds

MoikiAia: Syrah 100%

Ténos npoéneuans: Appdtn EuBoias (MN.I.E)

Xapaktnpiotukd: BaBu poupnivi xpdpa kal noAunAoko Pnoukéto. Apwpata
pnaxapikav, ninepiou, kavénas, kanvou, nAaigidvovial and deBovo palpo
@pouto (dapdaknvo, Batépoupo), papueidda ynuévou ppoutou pe viEels
Bavidias. Lto atépa eival nAodaio, pnaxapévio, NANBwpIkS PE WPIPES
a10Bntés tavvives kal atpoyyuih pakpid eniyeuan.

Avantis Estate Syrah i 0.75It 38¢

Type: Dry Red Wine

Variety: Syrah 100%

Origin: Afrati Evia (P.G.1.)

Characteristics: Deep ruby color and complex bouquet. Aromas of spices,
pepper, cinnamon, tobacco, framed by abundant black fruit (plum, raspberry),
baked fruit jam with hints of vanilla. In the mouth it is rich, spicy, exuberant
with ripe noticeable tannins and a round long aftertaste.
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KtApa BiBAia Xopa @/ 8 0.751t/ i 1.51t

TOnos: EpuBpds, Enpos

MoikiAia: Cabernet Sauvignon 50%, Merlot 50%

Ténos npoéneuans: Tonikds Oivos Mayyaiou

Xapaktnpioukd: LUvBeto kal kaBapd dpwpa MPIPWY KOKKIVWV PPolTwy,
kapapénas, kEdpou, cokoAATas Pe KAMOIES VOTES PUNaxXapIk®V 0To Teegiwpa.
MAnBwpikh Kal éviovn yedaon pe nAoUacio ompa, kadh doph Kal I0xuph napouaia
TaVIV®V MNou Tou xapifouv gakpd eniyeuon kal geydin duvatétnta nafaiwaons.
13.5% Vol.

Appovia yeuoewv: Taipidel eGaipetikd e KIUA kal KOKKIVES 0AATOES, e
Cupapikd, pinéto oxdpas, Yapovéppl ata kapPouva, kpéas Jooxapiolo kal
X0IpIvE Ynto oxapas.

Ktima Vivlia Chora 9 / i 0.751t/ i 1.51t 10.5€/39€/76¢

Type: Red, dry

Variety: Cabernet Sauvignon 50%, Merlot 50%

Origin: Local Wine Pangaiou

Characteristics: Composite and pure flavor of ripe red fruit, caramel, cedar and
chocolate notes with some spice finish. Exuberant and intense flavor with full
body, good structure and strong presence of tannins that give it a long finish and
great aging potential. 13.5% Vol.

Food pairing: Pancakes with meat and rich tomato sauce, spaghetti with meat,
grilled filet, grilled tenderloin, pasta with meat, minced meat cooked,

grilled beef meat, pork roast.
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IépeAn Inovbn @/ i 0.75 It

TOnos: EpuBpds =npos MNoikiAiakds

MoikiAia: Syrah - Merlot - Cabernet Sauvignon

Mepioxnh: PBiIhUda

Xapaktnpigukd: Oivetadtn kai gUvBetn, pe th tpiAoyia twv NolkiAIMY Tou
kpaaloU va ek@paletal apwpatikd pe e€aipetkd opixtodepévo tpdno, xwpis
nepiBopla npwtokaBedpias twv Npwtoyevmdy apwpdtwy kaBe pias €€ autdv.
Oavepd yevvalddwpo Kal NIKAvUKo, Pe OTPoyYUNEs, apKetd panakés Tavives,
nou unogtnpidovtal pe 10 napandvw ané 1o ankodA, 10 kpaaoi autd xapilel otov
oupavioko éva eviaio yeuatuké ouvono.

Appovia yeuoewv: Kpeatkd katoapdnas pe ppéakia odntoa Topdtas, Houoakds,
naaotitalo, eved Ba taipider kai pe mio dnpioupyikd nidta eAAnvikhs, adnd Kal
itafdikhs koudivas.

SemeliSpondee @ /§ 0.75 1t 11.5€ / 45¢

Type: Dry Red Varietal Wine

Variety: Syrah, Merlot, Cabernet Sauvignon

Origin: Fthiotida

Characteristics: Elegant and complex in the nose, with the aromas of all three
varieties expressed in a firm and perfectly balanced way and without a single one
of them outshining the rest. Generous and spicy, with round, quite soft tannins,
well balanced by alcohol, this wine brings a full mouthfeel to the palate.

Food pairing: Matches superbly with classic or traditional Greek dishes, including
braised meat in fresh tomato sauce, moussaka and pastitsio. Also pairs well with
creative Greek and Italian cuisine.
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Zivépaupo Reserve KthpaAdgpa i 0.751t

TOnos: EpuBpds

MoikiAia: Zivépaupo 100%.

Ténos npoéndeuons: AuneAoupyikn {vn Apuviaiou

Xapaktnpiotka: Aapnepd poupnivi xpwpa pe éviova epuBpés aviauyeles.
YUvBET0 PNOUKETO e XapaKkINpIoTka appata anofnpapévou dapdoknvou
Kal viopdtas. lepdto atopa, e€aipetkhs noidtntas gaivodiko Suvapike, pe
10opponnpévn o§utnta Kkai pakpds didpkelas eniyeuon. Oivos pe peyanes
duvatdtntes nanaiwans.

Appovia yevoewv: Luvbudletal pe niovaoia kpéata yntd h payeipepéva oe
nAouaia oditoa viopdtas. Yntd Aoukdavika, kPeatdnites kal wPIPa twpid
Ainapd, eNa@pws NIKAvuKa.

Xinomavro Reserve Alpha Estate i 0.751t 50€

Type: Red

Variety: Xinomavro 100%

Origin: Amyndeon plateau, North-western Macedonia

Characteristics: Bright dark ruby color. Complex nose with typical bouquet of
sundried tomatoes, smoky black fruits, strawberries, dark cherries, licorice and
spices. Full body, with rich fruit depth, blackberries, plums, herbaceous hints
and oak on the back. Solid, velvety tannins and long aftertaste with persistent
aromas.

Food pairing: Perfect match with juicy red barbecued meats, roasted lamb,
spicy sausages, red baked peppers in olive oil, stew rabbit, light spicy full body
cheeses.

94 points. James Halliday // 93 points. Robert Parker
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Kthpa'Adgpa i 0.751t/ i1.5|t

TOnos: EpuBpds

MoikiAia: Syrah 60%, Merlot 20%, =ivépaupo 20%.

Ténos npoéneuans: Aunedoupyikh {wvn Apuvtaiou

Xapaktnpioukd: Aapnepd, BaBu poupnivi xpwpa pe BloAeti aviadyeies. Mivo,
HE VOTES KOKKIVWV ppoUtwy, anognpapévou dapdoknvou kal minepiou. leton
yevvaiodwpn, BeAoudivn, atpoyyunn, icopponnuévn, Heat, Pe votes Bavidias,
Opubs Kkal pokas.

Appovia yelaewv: Luvbudletal pe KOKkKIVa Kpéata, nAoUales odAtoes, YAUKES
h nikdvukes Kkal kpeatdnites. Mpafiépa Naou, pndatdos h kepanoypafiépa
oayavdsl.

Alpha Estate i0.75 It/ i1.5lt 55€/105¢

Type: Red

Variety: Syrah 60%, Xinomavro 20%, Merlot 20%.

Origin: Amyndeon plateau, North-western Macedonia

Characteristics: Deep ruby color with purple hints. Powerful, pungent aromas
of sweet cherry, candied plum and toasty vanillin oak. Full bodied and deep in
dark fruit flavors, with a peppery and strong oak spicy accents background. The
solid tannins build through the finish but there is plenty of supporting depth of
fruit here.

Food pairing: Pairing harmoniously with juicy red meats, venison,

barbecued or spicy cooked. Meat pies as well. Paired with aromatic

piquant cheeses assures another intriguing suggestion.

96 points. James Halliday // 92 points. Robert Parker
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MnAe Adenod i 0.751t

TOnos: EpuBpds

MoikiAia: Syrah, Cabernet Sauvignon, Cabernet Franc, Malbec, Merlot,

Petit Verdot

Ténos npoénieuons: Mavvakoxwpl

Xapaktnpiotuka: Eva kpaaoi pe éviovo KOKKIVO XpWHa Kkal aUvBETo xapakthpa,
nou guvdudlel apwpata Bavifias, cokoAdtas kal dpuds and to Bapénl, pe
votes and gpouta Twv ddagous kal Nikdvuka pnaxapikd. To otépa diaBétel 6yko,
ouPapés tavives kal évav naxu xapakthpa nou Igopponei Ye th piva ofutnta.

H napatetapévn eniyeuon tou kpaaoiol apnvel oo otépa apdpata ppoltwy,
ninepiou Kkal kavénas.

Appovia yelaewv: Eviovo, cufapd, pe pia {eath aioBnon tou aidkodn Kai
BeAoudivn ugn, n Mnie Afenou eival éva kpaai nou nNpoopicetal yia toAunpoUs
yeuaukoUs ouvduaapous, eite pe nidta ths kAaaaikns eAAnvikhs / yaAdikns
koudivas eite pe Nidta nou xapaktnpidovtal ané dnpioupyikétnta.

Ble Alepou i 0.751t 90¢

Type: Dry red wine

Variety: Syrah, Cabernet Sauvignon, Cabernet Franc, Malbec, Merlot, Petit Verdot
Origin: Yianakohori

Characteristics: Intensely red in color, this is a wine with a complex character,
combining aromas of vanilla, chocolate and oak from the barrel, with notes of
forest fruits and spices. The palate shows volume, robust tannins and a sensu-
ous viscosity that balances with the fine acidity. The lingering finish of the wine
leaves tasty notes of fruits and spices on the mouth.

Food pairing: Intense, robust, with warm alcohol and dense texture, Ble Alepou
is a wine destined for bold food pairings, either with dishes of the classic Greek /
French cuisine or dishes with a more creative twist.
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BiBAia Xcwpa Agukd / Biblia Chora white 1500ml ‘ 70€
Alpha Estate MadayouQid, Aeukd / i 67¢€
Alpha Estate Malagouzia, white 1500ml
L' Esprit du Lac Rose (Kup MNdvvn) 1500ml i 74€
BiBAia Xwpa kékkivo / Biblia Chora red 1500ml i 76¢€
KthpaAdgpa kékkivo / Alpha Estate red 1500ml ‘ 105¢
Az
> @,‘@\ ~

EITIAOPITIOX OINOX / DESSERT WINE

OCRU D0

Kthpa Saint Anna / Saint Anna Estate 9 9.5¢
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PETZINA / RETSINA
Mothpi / Glass ® 3.5¢
Mnoukdni / Bottle 0.75 It i 14¢

Petaiva ovoudletat to eibos edinvusoU KpaowU nou napackeuddetat
e tn npodBhkn ¢utsns pntivns neukou ge Aeuko kpaal H napaywyn
petalvas yivetat and tnv apxaldtnta akoua, otav n npoabnkn pntivns
(petawiod] anoakomnouae atnv KaAUTeEPN GUVTNPNGN TOU KPAGWU, Katoxt
Udvo atnv npoabnkn apwuaros.

Retsina in Greek called the type of wine produced by the addition of pine
resin plant in white wine. The production of retsina (s from antiquity
even when adding resin (resin] was designed to better preservation of
wine, and not only add flavor.

KPAXI ITOTHPI / WINE BY THE GLASS
AEYKO / WHITE

Santa Margherita Prosecco 11.5¢
Avarino Blanc (semi-sweet) 6€
‘Akpes Lkoupas / Akres Skouras 6€
BiBAia Xwpa / Vivlia Chora 10€
lepoBaaciieiou Chardonnay / Gerovasiliou Chardonnay  11.5€
POZE / ROSE

‘Akpes Lkoupas / Akres Skouras 6.5€
L' Esprit du Lac (Kup Mavvn) 10€
Idylle d'Achinos (Melas) 11¢€
KOKKINA / RED

‘Akpes LkoUpas / Akres Skouras 6.5€
Manaiwdavvou Pinot Noir / Papaioannou Pinot Noir 9¢
BiBAia Xwpa / Vivlia Chora 10.5¢
Yépenn Inovdn / Semeli Spondee 11.5¢

KPAXI XYMA / OPEN (BARREL) WINE

Neuké / Polé / KokKIvo

White / Rose / Red
17211t 7 5¢
11t 13€
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SCIR.OCCO

Aegean Cuisine —~——~——

since 1995

YneUBuvos katd to vépo: MixaAns Pougoos
Yus upés nepidapBdvetal to O.M.A. kai ta
dnyoukd tAn.

To katdotnpa unoxpeoutal va diaBétel éviuna
detia, oe e181kn BAkn dinAa otnv €€odo yia
dlatinwaon onolagdhnote diapaptupias.

0 katavanwtns dev éxel unoxpéwon va
nAnpwael eav dev AdPel To vOpIPo napactatkd
otoixeio (anddei€n - upoAdyio).

Responsible by law: Michalis Roussos
All Taxes are included in the prices. You can find a
complaint form in our establishment.

The shop is obliged to have printed documents in
special case beside the exit for setting out of any
existed complaint.

Consumer is not obliged to pay if the notice
of payment has not been received
(receipt - invoice).



