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Agvka Kpaold
White Wines

YHMEIO XTIEHX

OINOIIOIEIO MITOYTAPH, ITEAOIIONNHXOZXZ
IMowxAieg: Chardonnay, Gewiuirztraminer,
Riesling, Mooxo@ilepo

Aapriepo, AeUKOKRITPLVO XPOLA [e TIPETOYEVT) ApOUATA
eonep1doe1dnv, memoviou Kal yrpelngpout. 'Eva kpaol
S8pooepd, veuplkod e peoaia Sopn Kav ap@PAaTiKY) emtyeuon
nou Srapkel. Xuvbudadetal 1W0avika pe Kotomoudo, YadormoUuAa
KAl Aumapd yapta.

SIMIO STIXIS
BOUTARIS WINERY, PELOPONNESE

Varieties: Chardonnay, Gewiirztraminer, Riesling,
Moschofilero ﬁ

Bright pale yellow colour. Fresh primary aromas of citrus

fruits, melon, and grapefruit. A refreshing and lively wine

with vibrant acidity, medium structure, and a pleasantly

aromatic finish. Food Pairing: Ideal with chicken, turkey,

and oily fish. be 16¢

AMEAAHTI

OINOIIOIEIO IINEYMATIKAKH, KPHTH
IMowkkiAia: AcupTtiko

H Aeuxkr) mowkidia AoUpTiko ou @UETAL 0TOV APITEAQ@VA OTO
petoxt otoug Ayiag Evprivng, Sivel éva oivo viedikdto pe
apOUATA TTOPTOKAALOU, YRPELITIPPOUT Kat peAtou. H
Kopwyotnta KAl 1 &vrovi ofutnta tou Ba Seoel aplota pe
mata OnEE apvaKt 0To OUPVo, WEpla otr) oXapd Kat 715&77&‘/— amotity
codonog. XepBipetar otoug 10-12° C.

AMELLITI

PNEVMATIKAKIS WINERY, CRETE

Variety: Assyrtiko

The white variety of Assyrtiko that grows in our vineyard

at the glebe of Agia Irene, gives us a delicate wine with

aromas of orange, grapefruit and honey. The elegance and 15¢
the intense acidity will accompany perfectly dishes with

lamp in the oven, grilled fishes and salmon.

Served at 10-12° C.

MIKPOZX ITPITKIIIAX

OINOIIOIEIO KAPABITAKH, KPHTH 2w
IHowkidieg: Bubravo, BnAava !
H BnAdva 6ivel pla Aemrer) atoBnon @peoxou Aepoviou Kau THE
ofutnta. To Bidiavo mpoobetel apopata opiriiou podarivou PRIﬁCE
KAl avavd, movolo oopa Kat Kpepoon emtyeuon. @péoria o
ofutnTa mou Talplddel e PecoyeLakd mdta. KARAVITAKS WINERY

THE LITTLE PRINCE

KARAVITAKIS WINERY, CRETE

Varieties: Vidiano, Vilana

Vilana offers delicate notes of fresh lemon along with

vibrant acidity. Vidiano contributes aromas of ripe peach

and pineapple, adding richness, full body, and a creamy

finish. The wine is characterized by its fresh acidity, 15¢
making it an excellent match for Mediterranean dishes.



PAVO ROMEIKO

KTHMA NTOYPAKHX KPHTH

IHowAia: Popgiko

To xpopa tou eivar amadod xpuod. To dpopa tou eivar
YonTeuTiko pe {ounepd @pouta 0Ing PoSAKLVO Kat
menodvy, pe mvelleg apuydalou Kar @Aoudag
eoneplboelbmv. Lto otopa elval apKetd Aumapo pe
100pPOINHEVT] 0§UTITA KAl @PAla PPouTéVia emiyeuor).
Amnortedel 16avikd ouviiaopod pe miteg Kal mokiAieg
TUPLRV.

PAVO ROMEIKO

DOURAKIS ESTATE, CRETE

Variety: Romeiko

Its color is a pale golden hue. The nose is charming and
expressive, featuring juicy fruits such as peach and melon,
complemented by hints of almond and citrus peel. On the
palate, it is pleasantly rich with balanced acidity and a
delightful fruity finish. Food pairing: An ideal match for
savory pies and assorted cheese platters.

NOSTOS

OINOIIOIEIO MANOYXAKHZ, KPHTH

ITowkidia: Mooxato Xoivag

2T0 TOTIPL CUVAVTAPE £va Aepovi Xpoud. XTnv putn
Bpilokoupe apopata amod Suopa eomeprdoeldov, mpdoLvo puno,
Alto, pe éva spicy pmaxapmon XapaKTrpa va KAvel £Viovn
TNV IaPoUcia Tou Kat voteg armo§npapéveyv Aoudoudiov kav
KATOL®V BOTAV®V va 0AOKANPOVOUV TOV ITOAUIIAOKO
XOPAKTIPA TOU. XTO OTOHA TO 0OpaA elval yepdato, pe {onpn
ofuTtnTa, pla eUXAplotn SLAKPUTLKY AUTapOTNTA, TTIOU 1ag
obnyet oe pua emiyevon Sapkeiag. Zuvodeuer: Ilpdoivn
oaddTa pe ppouTa, Papvaplopeva Wapla 1) PIopeite va to
arroAauoete 0av ArmepuTiQ.

NOSTOS

MANOUSAKIS WINERY, CRETE

Variety: Muscat of Spina

In the glass, we find a lemony color. On the nose, aromas of
citrus zest, green apple, and lychee emerge, with a spicy,
peppery character making a strong impression. Notes of
dried flowers and herbs complete its complex profile. On the
palate, it has a full body, with vibrant acidity and a
pleasant, subtle oiliness, leading to a long-lasting finish.
Pairs well with: Green salad with fruits, marinated fish, or
you can enjoy it as an aperitif.

BIBAIA XQPA

KTHMA BIBAIA XQPA, KABAAA

ITowidieg: Sauvignon Blanc, Aouptiko

To xpopa tou, arradod mpacvokitpvo, e eviovn Stavyewa. H
HUTH TOU eVTUO®OLAdel armo T 6£0un TOV ap@OUATOV IToU
avadelkvUouV tov MoLKIALaKO tou Xapaktpa. Evrova
APWHATA TPOITIKMV PPOUTOYV, YKPELUIIPPOUT, eVAAAACoOVTAL e
voteg eomepidoetdav, Aepoviou o éva ouviuaopo mou
Sieyeipel Tig arobnoeig pag.

VIVLIA CHORA

VIVLIA CHORA ESTATE, KAVALA

Varieties: Sauvignon Blanc, Assyrtiko

It has a pale green-yellow colour with stark clarity. Its
impressive nose is a bundle of aromas that highlight the
character of the varietal. Intense aromas of tropical fruit
and grapefruit alternate with notes of lemony citrus to
stimulate the senses.
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MAAAT'OYZIA TEPOBAXIAEIOY
KTHMA I'EPOBAXIAEIOY, MAKEAONIA

IHowkdia: MadayouQua

Eival Adapmepod axvodavOo pe mpaoivemnég armoxpnoeig Kal ta
apopatd tou Bupidouv opipa epouta (axAadt, pavyxko,  tig
Kitpo). Lto otopa Xapartnpidetat amd mAouto, KaArn B P
100ppOITLA, pe yeuon ammd @Aoudeg Aepovioy Kal Kitpou. =
I'suotikol ouvBuaopoli: pecoyelakn xoudiva, Badacowva,
AEUKA Kpeata e amAég 0aAToeg, IAoTeg 1€ 00TPaKoeld),
oaAdTeG e XOPTAPLKA eTOXTS.

GEROVASSILIOU MALAGOUZIA

DOMAINE GEROVASILIOU, MECEDONIA

Variety: Malagouzia

It is bright pale blonde with greenish shades and its

aromas are reminiscent of ripe fruits (pear, mango, citrus).

In the mouth it is characterized by richness, good balance, 28¢
with a taste of lemon and citrus peels. Delicious

combinations: Mediterranean cuisine, seafood, white meats

with simple sauces, shellfish pastes, salads with seasonal

herbs.

AXITPOX AAT'OX

KTHMA AOYAOY®AKH, KPHTH

IHowAia: Buowavo

IToAU wpaio Xpuoaei Xpopa, e KITPLvoIpaolveg aviauyeleg.
Apopata Aeurwv Aoudoudiev Kat eorreprboetbov.
MooyxoBoAder dpeg xar Boutupo, unowia keplou, Bepikoxko,
iAo xat memovi. ITAovowa yevon Amolavote to pe ogupida,
peyddo @aykpi Kat ouvaypida, aotako, OAa ta 00TparOdepua.

ASPROS LAGOS

DOULOUFAKIS ESTATE, CRETE

Variety: Vidiano

Very nice golden color, with hues of green and yellow. Its
aroma is rich in white flowers and citrus fruits, with a
delicate buttery bouquet of slightly beeswax, apricot, linden
and melon. Rich flavor accompanies well fish, such as
grouper lobster, grilled scorpaena, turbot and all shellfish.

32¢

ZELOS BIOAOI'TKO DoUiAKs

OINOIIOIEIO NTOYPAKH, KPHTH

IHowkdia: MadBadia

KabBapo wxpo Aepovi, pe vywnlng évraong apopata
eoneprdoe1dv Ommg Aepovi, Kal HoOX0AEH0OVO 02 GUVOUAORO
pe evrovn avOikotnTa mou Bupidel Aeukd Aoudoudia Orwg
yiaoepi. o otopa eivat Enpo pe nma ofutnta, PETplo,
YEHATO KOPWOTNTA, OOIA KAl Pla eAa@pid IKpada otnv
errtyevon. TéAero ameprtig, W0aviko pe eAagprég oaddteg,
TNYAVNTO YOVO KAAAIAPLOU, AEUKA TUPLA.

ZELOS ORGANIC L e
DOURAKIS WINERY, CRETE

Variety: Malvasia

Pure pale lemon, with high-intensity aromas of citrus fruits

such as lemon, and lime in combination with intense

flowering reminiscent of white flowers such as jasmine. In

the mouth it is dry with mild acidity, medium, full of

elegance, body and a slight bitterness in the aftertaste.

Perfect aperitif, ideal with light salads, fried squid fry,

white cheeses. 22¢




Pole Kpaaola
Rose Wines

NOSTOS PINK

OINOIIOIEIO MANOYXZAKH, KPHTH

IIowidieg: Grenache Rouge, Syrah

Xpopa tpravta@uldevio. MUty pe dpopa Kapapelag
@paoudag, ypevadivng kar tpravra@ulou.['evion amadr) pe
TPUEePT ofuTtnTa Kat atobnorn yAUKag otnyv emtyeuon.
®Paynta tng EAAnvikng xkoudivag oneg yepotd, Adabepd,
oaddteg, WnTd Adaxavikd, {UHApLKA, TOUAEPLKA Pe eAappleg
oadtoeg, ootpakoeldn Kar Oadacowva.

NOSTOS PINK

MANOUSAKIS WINERY, CRETE

Varieties: Grenache Rouge, Syrah

Bright pink color. Intense nose with strawberry candy,
grenadine and rose aromas. Medium bodied wine with
gentle acidity and a slight sweetness in the aftertaste. To
be consumed fresh! Greek cuisine such as stuffed, oily,
salads, grilled vegetables, pasta, poultry with light sauces,
shellfish and seafood.

STARLIGHT

OINOIIOIEIO IINEYMATIKAKH, KPHTH
IIowkidieg: Granache Rouge, KotovpalAu

Ov apmredoveg otoug Kprtng xat to pecoyeiakd KAipa
£pYAOTNKAV APHOVIKA OTNV IApAy®yr) 0Toug pode oivou amo
otoug nowkidieg Granache Rouge kav KotowpdAr. Artodavote
TN PPOUT®ON YeUOo! TOU KAT® AIIO TA A0TEPLA £Va POPAVTLKO
Bpdabu. LepBipetar otoug 8-9°C xatl ouvodeuer mata pe Wyntd
Kpeata, CUNAPLKA KAl OaAdTeg.

STARLIGHT

PNEVMATIKAKIS WINERY, CRETE

Varieties: Granache Rouge, Kotsifali

The Cretan vineyards and the Mediterranean climate
worked in harmony to produce a rose wine from Grenache
Rouge and Kotsifali varieties. Enjoy its fruity under the
stars on a romantic summer evening. Served at 8-9°C best
accompanies grilled meat, pasta and salads

TPEIX MAT'IXXEX

OINOIIOIEIO MITAPA®AKAYL, NEMEA

IMTowxAieg: Syrah, Ayvwpyitiko, Mooxo@ilepo

To xpopa tou eivar Aapmepo toravta@uAdi. v putn ta
APWHATA TOV PPOUTOV OIIOE TA KEPAOLA KAL 0L PPAOUAEG,
avTayovigoval autd t@v Aoudoudiov mou Bupidouv
TPLaVTA@UAAO Kat AepovavBoug. Lto otopa eival nuiyAuko
e tnv ofutnta va Spooider Kal ta @pouta va epgavidovtal
YAUKA Kat opipa.

THREE WITCHES

BARAFAKAS WINERY, NEMEA

Varieties: Syrah, Agiorgitiko, Moschofilero

Its color is bright rose. On the nose, the aromas of fruits
such as cherries and strawberries compete with those of
flowers reminiscent of rose and lemon blossom. In the
mouth it is semi-sweet with the acidity cooling and the
fruits appearing sweet and ripe.

23¢€
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IDYLLE D' ACHINOS

LA TOUR MELAS, ETEPEA EAAAAA

IowAieg: Syrah, Grenache Rouge, Aytwpyitiko
Am6 aprredwva 100 etov, to Idylle Rosé Siabeter eva pateivo
Kau arrad6 pode Xpopa mou arXpodetidel to BAeppa kau
Bupidel ta pol¢ kpaovd tng [poBnykiag. Lty putn
eVTUTIOOLAdel P1e Pl EKALIITUOPEVT] APOUATIKTY oUuvOeon pe
vOTEg TPLAVTAPUAAOU, VR 0TO 0TOUA £LVAL EUKOAOIILOTO,
O6pooepo, pe wpata ofutnta Kav yeuotiky évraon. Tarpradet
pe: Aabepd mdta, prapumovvia tTnyavntd, yapideg, mata
aAAavTtik@v aAAd kau pe etk Koudiva.

IDYLLE D' ACHINOS

LA TOUR MELAS, CENTRAL GREECE

Varieties: Syrah, Grenache Rouge Agiorgitiko

From 100-year-old vineyard, the Rosé Idylle has a bright
and soft rose color that captures the look and reminds of the
rosé wines of Provence. In the nose it impresses with a
refined fragrant composition with notes of rose, while in the
mouth is easy to drink, cool, with nice acidity and savory
intensity. Food pairing: Fish, shrimps and also delicatessen
dishes.

MONOCEROS

OINOIIOIEIO NTOYPAKH, KPHTH

ITowkdieg: Grenache Rouge, Avatiko
Tpravtaguidévio Xpopa pe atb£plo apepa amd epdouleg,
Batopoupa Kal 0KOUPOKOKKLVA @pouTta. Atakpivetal yia tn
yepatn xat movota Spooepr) yeuon pe oAU Kadr) emiyeuon.
Tavprader pe: AAAaVTIRG, ZUpapikd, wapla Wnod 1
Tnyavntd, moudepikd, Oadacouvd, eAa@pid mata AeUKQV
kpedtov, {upapikd, Aabepd xal gpéoreg oaddteg.

MONOCEROS

DOURAKIS ESTATE, CRETE

Varieties: Grenache Rouge, Liatiko

Rosé color with delicate aromas of strawberries,
raspberries, and dark red fruits. It stands out for its full-
bodied yet refreshing taste, offering a rich mouthfeel and a
very pleasant finish. Food pairing: Cold cuts, pasta, grilled
or fried fish, poultry, seafood, light white meat dishes,
vegetable-based dishes cooked in olive oil, and fresh salads.

32¢
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Kokkiva Kpaola
Red Wines

CABERNET SAUVIGNON

KTHMA ZAMITANH, AYAIAA

IHowiAia: Cabernet Sauvignon

Xpopa BaBu poupmivi, kadng evraong. Mutn pe moAl Kadég
Taviveg Kau apopata pappedadag dapdornvou kat Bavidiag.
Me peydAn emtyeuon. Zuvoudadetar pe 6Aa ta mlouota mdata
Kpedtwyv, W0aitepa Otav £xouv dextel Tn oUppeToxXn)
HIIAXOPLKGV.

CABERNET SAUVIGNON

SABANIS DOMAINE, AVLIDA

Variety: Cabernet Sauvignon
Deep ruby colour, good intensity. Nose with good tannins

and aromas of plum jam and vanilla. With great aftertaste.

Combines with all the rich meat dishes, especially when
they have accepted the participation of spices.

AAQBHTOX

OINOIIOIEIO IINEYMATIKAKH, KPHTH

Iowdia: Kotovgalu

H Kpnmtikr nowkidia KotowpdAr kadAiepyeitar pe aydrn xat
HEPAKL 0TOV auIIedmva pag, oo petoxt g Aylag Evprivng.
ITAoUowo 0g apepaTa EPIPHEYV KOKKIWVOV @POUTOV KAl TNV
emiyeuon tou Spuivou BapeAlol mpoo@Epouv éva
KAAOOXNPATIOPREVO 0Lvo. AmToAauote To ne KOKKIva Kpéata,
KUV YL Kal @pipa tupld. XepBipetar otoug 17-18° C.

ALOVITOS

PNEVMATIKAKIS WINERY, CRETE

Variety: Kotsifali

The Cretan variety Kotsifali cultivated with love and
passion in our vineyard, at the glebe of Agia Irene. Rich
aromas of ripe red fruits and the aftertaste of the oak
barrel give us a well shaped wine. Enjoy it with red meats,
hunting and mature chesses. Served at 17-18° C.

AEXMOX

AMIIEAQNEX RIRA, IIEAOIIONNHXZOZ

IMowidieg: Merlot, Cabernet Sauvignon

O yAukeg nupwdieg tou Merlot Kau o ipdoiveg, murepdteg
voteg tou Cabernet Sauvignon, padi pe ta apOUATA TOV
MPLIOV KOKKIVOV PPOUTOV KAl {Npav Kapev dévovtal
APHOVIKA 02 £va oAU mAouolo, yepodepevo kpaol. H
edalpeTikA parpla emtyeuon tou Oa payewer tov kaOe
owvoAdtpn. Amodavote To pe KOKKLVA KPEata Kal Je OPLpa
TUpLd.

DESMOS (BOND)

RIRA WINERY, PELOPONNESE

Varieties: Merlot, Cabernet Sauvignon

Aromas of ripe red fruits and nuts are harmoniously melt
in a very rich , robust wine. The extremely long aftertaste
will enchant every wine lover. Enjoy it with red meat and
mature cheeses.

be 18e¢
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KOKKINH BIBAOZX

KTHMA ZAKAAAKH, KIAKIZ

IMowiAieg: Evwwopaupo, Syrah, Merlot

H ¢vrovn mpoowmkotnta tou Syrah xal n euyevikn
napouoia tou Merlot optyouv avikd pe tig Wiaitepeg
mvelireg tou Ewopaupou. Xpopa Bably kOKKvo pe
mAnOwplKr) yeuon Kau mlovotleg taviveg pe Suvarr) emtyeuon.
Yuvodevel 10avikd, KOKKIVA Kpeata, KLTPLva Tupld Kal mdata
napaboolakng xkoudivag.

RED BIBLE

DOMAINE SAKALAKIS, KILKIS

Varieties: Ksinomavro, Syrah, Merlot

The strong personality of syrah and gracious presence of
merlot blend perfectly with the touches of Ksinomavro.
Deep red color with exuberant flavor and rich tannins with
a strong aftertaste. Accompanies ideally red meats, yellow
cheeses and traditional dishes.

SCALAREA

THE SCALAREA ESTATE, KPHTH

IMowkiAdieg: Syrah, Kotowpalu

Babukoxrkivo xpopa pe évroveg pob avtauyeieg.
XapaKTNPLOTIKA: TTOAUTIAOKOG XAPAKTPAG HE EVTOVA
APWHATA GPLIEV KOKKIVOV @poutev (Batopoupo, Kepdol Katl
S5a1G0KNVO) TTOU MAALOLWVOVTAL A0 TPLTOYEVI] ApWHATA
Bedavidiag, cokoddtag xal kaBoupdiopévou kage. Efavpetikn
Sour), mAovolo oOPA, OYKOG, AUTAPOTITA, HEYAAT YEUOTLKY
ko apepatirn Svaprera. Tavprader pe: IMdta Aeukov Kau
KOKKIVOV KPEATOV [e MKAVTIKEG OAATOEG.

SCALAREA

THE SCALAREA ESTATE, CRETE

Varieties: Syrah, Kotsifali

Deep red color with intense purple highlights. A complex
aromatic profile with intense aromas of ripe red fruits such
as blackberry, cherry, and plum, complemented by tertiary
notes of oak, chocolate, and roasted coffee. Excellent
structure with a rich body, volume, and smooth texture.
The wine shows great depth with a long-lasting aromatic
and flavorful finish. Food Pairing: Pairs beautifully with
white and red meat dishes served with spicy or rich sauces.

NOSTOS BLEND

OINOIIOIEIO MANOYXAKH, KPHTH

ITowkiAieg: Mouvedre, Roussanne

Avauyeg, oAU Babu poupmvi Xpopa pe voteg mopeupo mmou
SnAavouv veotnta. Adrpua TUKVA Kat TOAAG TTou
XPOUATI{OUV TO 0WTEPLKO TOU moTnplou. MUty évtovn,
MOAUIAOKY, OTIOU 0 XAPAKTIPAG TOU PAUPOU MPLIOU (PPOUTOU
Sevel pe tn SlakplrTiKY mapouoia BapeAlou. Ltopa pe 6ykKo
KA ITUKVOTNTA, IT0U 0L UPNAeg aAAd wplpeg taviveg
100PPOIIOVV He TO MAOUOL0 AAKOOA KAl Pia pétpla mpog
uwnAn ofutnta. [ToAUumloka apdpata 0TORATOE TOU OXL LOVO
akoAouBouv addd efediocouv autd tng putng. Luvodeuel
aAAaVTIKA, TTOUAEPLKA, CUPAPLKA, KATIVIOTA TUPLA KAl WhTd
Kpeata.

NOSTOS BLEND

MANOUSAKIS WINERY

Varieties: Mouvedre, Roussanne

Clear, very dense ruby color with youthful purple
notes.Intense nose, complex character with ripened black
fruit in excellent balance with the oak.Mouth with volume
and density of high but ripened tannins in perfect balance
with the rich alcohol and good acid. Complex flavors follow
and reflect the aromas. Accompanied with meat, poultry,
pasta, smoked cheeses, grilled meats.

EAKAAAKMH
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SOVENTO BRUTO
FERNANDO CASTRO, ITAAIA

Ana)o6 mpaovokitpvo Xpond, kabapo xal Adapmepod, pe
Sapkrela otov Xpovo. Lty putn avabelkviovTal QUOLKA
APWHATA PPECKROV OTAPUALGOV, EVTOVA, EKASIITUOREVA KAl
KOPWd, 11e VOTeg PPECKKOV QPOUTKOV. LTO OTOUA ivatl
L00PPOIINHEVO.

SOVENTO BRUTO
FERNANDO CASTRO, ITALY

Pale greenish yellow color, clean and bright. Persistent
over time. The nose shows natural aromas of fresh grapes,
intense, fine and elegant with hints of fresh fruit. The
palate is balanced.

ENOBILIA MOSCATO D'ASTI
AZIENDA AGRICOLA SAN SILVESTRO, ITAAIA

Anado axupoxitpivo Xpwpa pe Aemto Kar {onpod agplopo.
Evtova apopatiko, pe voteg AeukoU poSaKLvou, mpLiou
axAabiov xar avOn moptokaAiag. EAappmng yYAuko, Spooepd
KAl euxXdaplota poutadeg, pe Xapndo aAkooA Kal armalr
ermyeuon.

ENOBILIA MOSCATO D'ASTI
AZIENDA AGRICOLA SAN SILVESTRO, ITALY

Pale straw-yellow color with fine, lively bubbles. Intensely
aromatic, with notes of white peach, ripe pear, and orange
blossom. Lightly sweet, fresh, and pleasantly fruity, with
low alcohol and a smooth finish.

THE WHITE KNIGHT
OINOIIOIEIO MIIOYTAPHE, TIEAOTIONNHZOX

Enpod xkar a@padeg. Ztny OWn ouvavtipe eva Kpaot pe
AXUPOIIPAOIVO XP@HA, Pe £va KaAo "KopdovL" ammd pikpeg
empoveg @uoadibeg. Ytn putn Bplokoupe évtova apopata
amo eomepidoeidn), avOn mlarotepéva amd pmpldg, payid, Kau
voteg ENpmv Kapnmv va akodouBouv. Lto otopa eival
Spooepod, ne Tpayavr) o§UTNTA KAl EMYeUon Peyang
Suapkerag. Tavprader pe: Aovdtikn Koudiva, ootparoeldn),
auyotdpaxo, wntd wapla, UNAPLKAE pe HUPOSIKY, Ameplti@.

THE WHITE KNIGHT
BOUTARIS WINERY, PELOPONNESE

Dry, sparkling Moschofilero.Pale straw-green color with a
fine and persistent stream of small bubbles.The nose
reveals intense aromas of citrus and flowers, complemented
by notes of brioche, yeast, and hints of nuts. Fresh and
lively on the palate, with crisp acidity and a long-lasting
finish.Food Pairing: Pairs beautifully with Asian cuisine,
shellfish, bottarga, grilled fish, pasta with herbs, or enjoyed
as an aperitif.

ENOBILIA

MOSCATC‘J D'ASsTI
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SOFFIO PROSECCO
ENOITALIA, ITAAIA

Aapmepo axupo kitpivo Xpwpa pe moAu Aemto Kopdovi.
Dpoutwdeg nrmoukéTo pe unlda, podariva Kar Aoudoudia
araxkiag. Enpo xKat eAa@pu 0To 0Tond e eUXApLoTn o§uTnTa
KAl paxpd emyeuon.

SOFFIO PROSECCO
ENOITALIA, ITALY

Shiny yellow color straw with very thin cord. Fruity
bouquet with apples, peaches and acacia flowers. Dry and
light in the mouth with pleasant acidity and long
aftertaste.

MOET & CHANDON
IMPERIAL BRUT
MOET & CHANDON, TAAATA

Aapmepo xpuoagi Xpopa pe {onpég guoaiideg. Apopata amd
mpdowvo pndo, axAadt kav Aeukd avln, pe Stakprtikeg voteg
prplog. Ppeoxia, Kopwr) yeuon pe 10oppomnpevn oSutnta
KAl €UXAPLOT eImiyeuor).

MOET & CHANDON
IMPERIAL BRUT
MOET & CHANDON, FRANCE

Bright golden color with lively bubbles. Aromas of green
apple, pear, and white flowers, with subtle brioche notes.
Fresh and elegant on the palate, with balanced acidity and
a pleasant finish.

DRAPPIER
BRUT, TAAAIA

Aapmepo Xpuookitpivo xpopa pe {onpd applopd. Apopata
a6 ®pLpo pndo, axAddt kau voteg eomeplboeldwv, pe
S1aKPUTIKY MveAld prmplog. LTo oTOpa elvatl yepdtn), @peorLa
KOl LOOPPOTINHEVT), e UXAPLOTY KAl KOPWT) eIItyeuon).

DRAPPIER
BRUT, FRANCE

Bright golden-yellow color with lively effervescence.
Aromas of ripe apple, pear, and citrus notes, with a subtle
touch of brioche. Full-bodied, fresh, and well-balanced on
the palate, with a refined and pleasant finish.

PROSEC C O

D.0.C. ROSE

20¢

MOET & CHANDON
IM P;RIAL

BRUT

90¢
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