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Aeuka Kpaowd / White Wines

Acupuxo, Kuipa Towpnidn (MovepBaod) / Assyrtiko, Tsimbidis Estate (Monemvasia)

‘Eva e€alpeTikd Aeukd Kpaai pe évtovn opuktotnTa, {wnper ofUTNTa Kat Ppéoka
apwpata Kitpou Kal eomeptdoeldwv. I6aviko yia Balaoaoiva.

An exceptional white wine with intense minerality, crisp acidity, and fresh aromas of
citrus fruits. Perfectly paired with seafood.

€27

Kudwvitoa, Kipa Townidn (Moveppaoia) / Kydonitsa, Tsimbidis Estate (Monemvasia)

Mia omrdvia, autoyxBovn TOIKIAIA PE XAPAKTNPIOTIKA APWUATA TPOTIIKWY PPOUTWYV,
TIEPYAUOVTOU, apumapopllag, KudwvIou Kal EuXAPLoTN, ICOPPOTINKEVN YEVON OTO OTOMA.
A rare, indigenous variety featuring distinctive aromas of tropical fruit aromas,
bergamot, rose geranium, and quince with a pleasant, well-balanced palate.

€28

Agupruiko Lavropivn, Mnoutdpng / Assyrtiko Santorini, Boutari

EpBANuatikd Kpaoi TnG Zavtopivng, KE TNV TUTTIKE PETAANIKOTNTA TOU NPAICTEIOKOU
€ddpouc, uPnAr o&UTNTA Kal VOTEC E0TTIEPIOOEIdWV PE PaKPA ETTiyELON.

An iconic Santorini wine, showcasing the signature volcanic minerality, high acidity, and
citrus notes with a long finish.

€65

MaAayouzid, Mnoutdpng (Makedovia) / Malagouzia, Boutari (Macedonia)

NapmEPO, AEUKOKITPIVO XPWHA HIE TIPACIVWTTEC AVTAUYELIEC. APWUATIKA ETTIKEVTPWVETAL
0€ PPOUTWOEIC XOPAKTHPEC OTIWG TIETTOVI, BepikoKo Kal e0TTEPIO0EISN VW TTAAICIWVETAL
ATTO TTIO WPIKA KAl YAUKA apWUATA OTTWE TOU PEAIOU KAl TOU YIAOEUIOU.

Bright white-yellow color with greenish highlights. Aromatically, it focuses on fruity
characters such as melon, apricot and citrus while being surrounded by more mature
and sweet aromas such as honey and jasmine.

€28

Nehayiog Zépupog, Acuko / Pelagios Zefypog, White Wine

'Eva 86pooepod Kal EUKOAOTIIOTO AEUKO KPAOT, UE SIAKPITIKA ApWUATA AEUKOCAPKWV
@POUTWV Kal looppoTnuévn, avalwoyovnTtikA yevon.

A refreshing and easy-drinking white wine, featuring subtle aromas of white-fleshed
fruits and a balanced, crisp taste.

€25
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Pozé Kpaowd / Rosé Wines

@uképt Pozé, Kviipa Towunidn (Movepfaod) / Fileri Rosé, Tsimbidis Estate (Monemvasia)

‘Eva @poutwdeq kat Kopo polé kpaoi amd Tnv motkihia OIAEpL, pe amald pol xpwpa Kal
APWHATA KOKKIVWV PPOUTWV Kal TPLAVTAQUAAOU.

A fruity and elegant rosé wine made from the Fileri variety, featuring a pale pink color and
aromas of red berries and rose petals.

€25

Mooxogpikepo Pozé, Mnoutdpng / Moschofilero Rosé, Boutari

Zwnpo pol€ e Ta XapaKTNPIoTIKA, évTova apwuata Tou Mooxo@ilepou (e€wTikA
@pouTta, eomepldoeldN Kal TPLavta@uilo) kal dpocepr ofutnTa.

A vibrant rosé with the characteristically intense aromas of Moschofilero (exotic fruits,
citrus, and rose) and a crisp, refreshing acidity.

€26

AiavBoc Zwvopaupo Pozé, Mnoutdpng (HpaBeia) / Dianthos Xinomavro Rosé, Boutari (Imathia)

‘Eva premium podl€ amo ZivOpaupo, e VTEAIKATO XPWHA, ApwHATA PAOUAAG, KEPAGTLIOU
Kal VTOUATag, Kat e€AIPETIKN YEVUOTIKA SOUN.

A premium rosé crafted from Xinomavro, boasting a delicate color, aromas of strawberry,
cherry, and tomato, and an excellent structure.

€30

Koxkiva Kpaowa / Red Wines

Merlot Koxkivo, Mnoutdpng / Merlot Red, Boutari

‘Eva amaAo kat BeEAoUSIVO KOKKIVO KPaai e TAOUGIA pWHATA KOKKIVWY QPOUTWY TOU
6aooug, SapdaoKknvou Kal SIAKPITIKEG VOTEG UTTAXAPIKWV.

A smooth and velvety red wine with rich aromas of red forest fruits, plum, and subtle
hints of sweet spices.

€30



