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The Idea
T his idea of 50 Great Greek Wines (50GGW) slowly ‘fermented’ in my mind and 

was the reasonable evolution of my involvement with Greek wines. I have come to 
know many Greek producers over the years, and whilst talking to them and tasting 

their wines, I slowly began to share their concerns. What could help Greek wine gain extra 
recognition and fame? That is, how could Greek wine become more identifiable and diverge 
from being placed in the generic category of “The Others”?

That’s the main reason I started karakasis.mw. To 
strengthen the voice of Greek producers in the 
world of wine. My articles are inspired by 
the authentic stories of people who want 
to stand out with their wines. I often 
felt like I was bringing treasures to 
the surface that the whole world 
absolutely had to share in. My joy 
grew even bigger with every new 
discovery, with every new effort by 
an ‘unknown’ producer who laid his 
soul in the vine and cellar.

The 50 Great Greek Wines 
(50GGW) is the development of this 
endeavour and it’s not just another 
contest. Together with Gregory Michailos we 
wanted to do something which was off the beaten 
track. We wanted to avoid repeating the well-worn recipe, we wanted some different and 
fresh. In fact, 50GGW has very little in common with classic wine competitions. 

Firstly, wines are bought from the market, so that everyone can participate equally. 
Secondly, particular emphasis is placed on assembling the group of judges. It will consist 
of leading tasters, who are not only knowledgeable of Greek wine but are passionate 
about it. In order to ensure the reliability of the evaluation procedure, no member of the 
organizing committee or the judges is permitted to maintain a commercial relationship 
with any of the competing wineries. If such a case does exist, the particular member of the 

http://karakasis.mw
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judging committee cannot evaluate wines from a winery he/she trades with. Priority is given 
to quality criteria and not to the quantity of award-winning wines. So the prize only goes 
to the 50 best wines and winners of individual categories. Only the wines that stood 
out and the number of total entries are announced.

Another important difference is the wish to strengthen the message of the project. For this 
reason, it will be surrounded by a series of innovative actions both within Greece and 
abroad, and it will be accompanied by this e-book which will serve as a point of reference 
that will help publicize the event. 

We understand that the COVID era presents a huge challenge but I feel that the discussion 
should be kept alive and kicking now more than ever. Otherwise when the dust has settled 
we will find ourselves at point zero. 

Our ambition is for the 50 GGW to be the next step for Greek wine. What am I talking 
about? First, we talked about our varieties, Assyrtiko, Moschofilero, Agiorgitiko and 
Xinomavro and then about our unique terroir from Crete to Thrace. Now it’s time to take 
the conversation a few steps further. Let’s talk about our excellent wines, the great wines. 
Giving the world not one but 50 “great stories”. 50 Great Greek Wines then. 

Yiannis Karakasis MW
 



Terry Kandylis  
was the UK Sommelier of the Year in 2016 and also 
the Greek Sommelier of the year 2015. He studied 
Physics in the University of Athens while working 
for some of the best restaurants in Greece after 
falling in love with wine. After moving to the UK, he 
began working for ‘The Fat Duck’. Terry completed 
the WSET Diploma and also passed the advanced 
level of the Court of Master Sommeliers exam and 
is currently preparing for his MS Diploma exams. 
Over the last years he has been working as Head 
Sommelier in the prestigious 67 Pall Mall. 

The judging procedure was conducted by a panel of 5. 
The make-up of the panel was steady each day 
(T. Kandylis, L. Sedlackova, S. Neumann, W. Bonkowski), 
with the exception of the Greek judges who rotated.

6
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Lenka Sedlackova MW  
is originally from the Czech Republic but lives in the 
UK. For many years, Lenka was the Agency Manager 
at Berry Bros & Rudd. She now works as Senior Brand 
Manager for wine importer Bancroft Wines. Lenka is a 
regular judge at the Decanter World Wine Awards and 
has judged at other international competitions. Lenka 
became a Master of Wine in 2016, with a specialty in 
Cava, a subject she has lectured on. Her annual visits 
to Greece, over many years, have helped her foster and 
nurture a passion for Greek wine.

Stefan Neumann MS  
is Head Sommelier at Dinner by Heston 
Blumenthal, a two Michelin-star restaurant in 
the Mandarin Oriental hotel, Hyde Park. He has 
comprehensive experience in the Michelin star 
world, previously working for restaurants The 
Fat Duck in Bray, Le Manoir aux Quat’Saisons in 
Oxford, Restaurant Hotel Obauer in Salzburg, and 
Steirereck in Vienna. In 2014 he reached the final 
of the UK Sommelier of the Year competition, and 
three years later achieved the ultimate accolade of 
Master Sommelier.

Wojciech Bońkowski  
is a wine writer from Poland, author of four wine 
books and editor-in-chief of the largest Polish wine 
medium with 600K readers yearly, Winicjatywa. In 
June 2017 with fellow wine writers Ewa Rybak and 
Ewa Wieleżyńska, he launched Ferment, Poland’s new 
printed wine magazine. He regularly contributes to 
Meininger’s Wine Business International and www.
timatkin.com, and is a Decanter World Wine Awards 
judge. He currently serves as President of the Polish 
Wine Trade Association and a Stage 3 Master of Wine 
student. He specialises in the wines of Italy, Greece, 
Croatia, Central Europe, and Port.



Gregory Michailos DipWSET  
has been involved in the Greek gastronomy sector 
almost forever. In 2009 he became a WSET diploma 
graduate. He collaborates as a wine educator with 
Enterprise Greece and Wines of Greece promoting 
Greek wine in Australasia. He contributes in Grape 
Wine Stories magazine and Meininger’s wine 
Business International and he is a senior lecturer for 
WSPC – a Greek APP of WSET– in all study levels. He 
is also co-organiser of the Peloponnese Wine Festival 
and Central Wine Fair exhibitions and since 2016 he 
collaborates with Mr.Vertigo a wine-cellar in Athens.

Stathis Saltas DipWSET  
has been a close associate to “Enterprise 
Greece” “EDOAO” and “KEOSOE” producing 
documentaries and videos. In 2012 he produced 
a 56 min documentary on Greek wine entitled 
“Debra Meiburg meets the new wines of Greece” 
and in 2014 he undertook as project manager the 
production of Chinese state television for Greek 
wine. He has produced several corporate videos 
for a number of Greek producers. He is currently a 
senior lecturer at WSPC and a director at the retail 
network of Cava Anthidis.
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Evangelos Psofidis  
studied Tourism Business Administration and 
started his professional career in 2000 at Hilton. 
His love for high gastronomy and wine later brought 
him to one of the most iconic restaurants in Athens, 
the 48TheRestaurant. In 2006 he returned to the 
hotel industry working for Grande Bretagne Hotel. 
In 2009 he took over the position of Wine Director 
for the Grande Bretagne and King George hotels, 
where he remains to this day. Since 2015 he has 
been certified on the Advanced Level by the Court 
of Master Sommeliers. 

Eleftherios Hanialidis  
is the Head Sommelier of Cava Vegera Stores for 
the past 9 years and the co-founder of the blog 
PrePhylloxera. He is a Certified Sommelier by 
Genius In Gastronomy and has obtained the A.S.I. 
Diploma and the Advanced Sommelier Certificate 
of the Court of Master Sommeliers. In 2020 he 
became the Best Sommelier of Greece. He is 
currently attending the Sommelier Expert Course of 
Genius In Gastronomy and he is preparing for the 
Master Sommelier examination.
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50 Great Greek Wines is the 
reference list for Greek Wines. 
The truth is that the level has 
risen high in the last decade, 
with some wines that not only 
we but also the international 
judges can characterize as 
World Class.

50 Great Greek wines is not only 
about discovering history, tasting and 
evaluating the very best wines of this 
country; it’s carefully curated structure 
is actually making history already.

Terry Kandylis

Stefan Neumann MS 
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I spent a fascinating few days judging 
the crème de la crème of Greek 
wines at 50GGW. Our in-depth panel 
showed the phenomenal diversity of Greek grape 
varieties and terroirs; the confirmation of Santorini 
Assýrtiko, Robola, Xinomavro but also the rise 
of many secondary varieties; and the continuing 
increase in quality especially of the white wines. 
There has never been a better time for Greek wine, 
yet I now feel it is only the beginning!

Trying to find just 50 Great 
Greek wines is hard, because 
there are so many great wines 
currently made in Greece! 
From fresh, lively and mineral 
white wines to elegant and 
surprising reds, it is the 
indigenous varieties that lead 
the charge but it is interesting 
to find that Rhône varieties 
in particular show great 
potential in Greece, too.

Wojciech Bońkowski

Lenka Sedlackova MW
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Evaluation

T he evaluation of the wines is 
conducted by small panels that 
are comprised of five tasters, at 

the most, who have been specifically 
chosen for their proven ability to 
taste and evaluate the quality of 
the participating wines. The judges 
are top international tasters and 
tasters with a particular interest and 
extensive knowledge of Greek wine.
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Evaluation process

The wines were tasted in a series of flights. Each flight is arranged by the organizing 
committee according to category in a separate room from the one in which the tasting 
panels are seated. All of the wines undergo multiple screening tests, in order for the 
organizing committee to ensure that the flights are correctly assembled and matched 
to the judges on the tasting panel. The numbering on the bottles corresponds to the 
numbering of the wines within each flight.  

The tasting room is separated into two parts, and visual contact is obstructed between 
the separated parts. The wines were served blind to the judges with the whole bottle 
covered so that there is complete objectivity when tasting the wines by their jury. 

All the participating wines are tasted blindly. The judges are aware only of the category 
of a participating wine, its alcohol and its vintage. Information regarding the region 
of origin of wines is not included (e.g. Assyrtiko is judged in its category; whether the 
particular Assyrtiko is from Crete or Santorini, or any other region is not disclosed). 

Sweet wines (residual sugar >45gr/lt) are judged only within their specific categories 
and will not be competing for the 50 Great Greek Wines Awards.  

The judges initially taste and rate the wines of each flight taking down their notes. Once 
the tasting and evaluation procedure is over, the ratings awarded are discussed. If there 
is significant difference among the ratings, this will have to be further explored, and a 
consensus will have to be reached.  

Judges’ scores and final scores were given on a scale of 100 and were expressed as 
the average score of the tasting panel. The accuracy of the score for each wine will be 
given to one decimal point. If the average reached has two or more decimals these were 
rounded off to the closest tenth. 

The scores given by the judges are recorded electronically (online platform), on the 
system that has been particularly developed for the needs of the competition, and final 
confirmation is given. After this procedure, the rating of each judge cannot be altered 
and the judge will not be able to access that flight again. 

Only the 50 Great Greek Wines and the top 3 in each category are announced along 
with the number of total entries of wines and wineries.
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Wine Categories

The wines were separated into 16 different categories. 
These categories have been selected by the organizing 
committee. The 50 wines with the highest ratings, 
irrespective of the category in which they compete, are 
featured in the “50 Great Greek wines”. Each wine is 
preceded by a number from 50 to 1 (highest rated). Apart 
from the 50 wines with the highest ratings, there is a 
separate award for wines within their category. Wines 
that have achieved the three highest scores in each of the 
16 categories comprise the Great 3 wines of each given 
category.
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Assyrtiko (should be 100% Assyrtiko or PDO Santorini)

Indigenous Whites (any single varietal wine made from an indigenous variety, other 
than Assyrtiko)

Blend of Whites (blends consisting of at least two varieties)

International Whites (a single varietal wine made from an international variety)

Xinomavro (red wine of 100% Xinomavro or PDO Rapsani and Goumenissa)

Agiorgitiko (red wine of 100% Agiorgitiko)

Indigenous Reds (any single varietal wine made 100% from an indigenous variety 
other than Xinomavro or Agiorgitiko)

Blend of Reds (a blend of at least two varieties)

International Reds (a single varietal wine made from an international variety)

Rosé wines

Retsina 

Value for money white wines (wines under 10€ retail price)

Value for money red wines (wines under 10€ retail price)

Sweet Wines (wines with residual sugar of more than 45gr/lt)

Sparkling Wines

Organic/Biodynamic (should be a certified organic or biodynamic wine as indicated 
on the bottle).

If a wine covers two or more categories it will compete in all of these, but it will be 
tasted only once, in one of the categories. Which category it will be tasted in is at 
the discretion of the organizing committee. Sweet wines are only included in their 
category and are not included in the final 50GGW. 
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Authenticity

The judges are presented with glasses of wine that are marked with 
coded labels. These codes are the same as those found on their 
computer screen and correspond to the coding of each wine. 

The only information that is known to the judges (when the wines 
are tasted) is the category to which the wines belong, the alcohol and 
the vintage. No further information is given to the judges, so that no 
correlation can be made with a particular wine or a particular winery.

Once the process has concluded, the judges receive a copy of the wine 
codes together with their ratings of the wines.

The organizing committee acts independently of the judging panel; 
the latter has no information on anything related to the samples or 
the wineries involved. The judges’ decision is final. In order to protect 
50GGW from impeachment, no modifications can be made to results.  
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Sponsors
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1 Estate Argyros Cuvée Evdemon 2016 Santorini

2 Estate Argyros Cuvée Monsignori 2017 Santorini

3 Alpha Estate 
Ecosystem Xinomavro Reserve 
Vieilles Vignes Single Block 
”Barba Yannis” 

2016 Amyndeo

4 Tiniaki Ampelones Clos Stegasta Assyrtiko 2018 Tinos

5 Chatzivariti Winery Mus Xinomavro 2018 Slopes of Paiko

6 Ktima Biblia Chora Areti Assyrtiko 2018 Pangaio

7 Oenops Wines Xinomavraw 2018 Macedonia

8 Volcanic Slopes 
Vineyards Pure 2017 Santorini

9 Gaia Wines Gaia Estate 2016 Nemea

10 Domaine Skouras Viognier Eclectique 2018 Peloponnese

11 Cavino Mega Spileo Moschato 2019 Peloponnese

12 Lyrarakis Wines Dafni Psarades 2018 Crete

13 Domaine Skouras Moscofilero 2019 Peloponnese

14 Oenops Wines Vidiano 2019 Crete

15 Artemis Karamolegos 
Winery ’34” 2018 Santorini

16 Tselepos-Canava 
Chrissou Laoudia 2018 Santorini

17 Tiniaki Ampelones Clos Stegasta Mavrotragano 2017 Tinos

18 Dougos Winery Μeth’Imon ”L” Limniona 2018 Thessaly

19 Domaine Skouras Nemea 2018 Nemea

20 Papagiannakopoulos Ypsilon Agiorgitko 2019 Peloponnese

21 Ktima Biblia Chora Ovilos White 2019 Pangaio

– Alpha Estate Rosé Single Vineyard ”Hedgehog” 2019 Amyndeo

23 Aslanis Family Winery Limnio 2018 Macedonia

The Wines
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– Estate Argyros Cuvée Monsignori 2018 Santorini

25 Dougos Winery Rapsani Old Vines 2017 Rapsani

26 La Tour Melas Palies Rizes Agiorgitiko 2017

27 Ktima Gerovassiliou Malagousia 2019 Epanomi

28 Papaionannou Estate Microclima 2006 Nemea

29 Domaine Economou Sitia 2004 Crete

30 Gentilini Winery & 
Vineyards Gentilini Robola Wild Paths 2019 Cephalonia

31 Domaine Karanika Cuvée de Reserve Brut 2016 Macedonia

32 Vriniotis Winery Assyrtiko Sur Lies 2018 Evia

33 Mylonas Winery Savatiano 2019 Attica

34 Troupis Winery Route 111 2018 Peloponnese

35 Ktima Gerovassiliou Sauvignon Blanc 2018 Epanomi

36 Aoton Winery Aoton Savatiano 2015 Attica

37 Artemis Karamolegos 
Winery Louroi Platia 2017 Santorini

38 Vriniotis Winery IAMA Rosé 2019 Evia

39 Ktima Biblia Chora Biblia Chora White 2019 Pangaio

40 Foundi Estate Foundi Estate 2015 Naoussa

– Tselepos-Canava 
Chrissou Santorini Vieilles Vignes 2018 Santorini

 – Ktima Diamantakos Naoussa 2017 Naoussa

43 Rouvalis Winery Tsigello Mavrodaphne 2018 Aigialeia

44 Douloufakis Winery Aspros Lagos Vidiano 2019 Crete

45 Kechris Winery Tear of the Pine Retsina 2019 Macedonia

46 Mitravelas Estate Ktima Red 2018 Nemea

– Monsieur Nicolas by 
G.Karamitros Paradise Can Wait 2017 Karditsa

48 Sant’Or winery Sant’Or Santameriana 2019 Achaia

49 Alpha Estate Xinomavro Single Vineyard 
”Hedgehog” 2017 Amyndeo

50 Avantis Estate Agios Chronos Red 2016 Evia
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The Categories
 

The Great Sweet Wines
1.  Estate Argyros Vinsanto 
 12 Years Barrel Aged 2004, Santorini
2.  Estate Argyros Vinsanto 
 4 Years Barrel Aged 2012, Santorini
3.  Estate Argyros Vinsanto 
 20 Years Barrel Aged 1996, Santorini

 The Great Assyrtikos
1.  Estate Argyros 
 Cuvée Evdemon 2016, Santorini
2.  Estate Argyros 
 Cuvée Monsignori 2017, Santorini
3.  Tiniaki Ampelones 
 Clos Stegasta Assyrtiko 2018, Tinos

 Τhe Great Indigenous Whites 
(Non Assyrtikos)
1.  Lyrarakis Wines 
 Dafni Psarades 2018, Crete
2.  Domaine Skouras 
 Moscofilero 2019, Peloponnese
3.  Oenops Wines 
 Vidiano 2019, Crete

The Great Blends Whites
1.  Ktima Biblia Chora 
 Ovilos White 2019, Pangaio
2.  Ktima Biblia Chora 
 Biblia Chora White 2019, Pangaio
3.  Ktima Dyo Ipsi 
 Dialogos White 2019, Peloponnese

The Great International Whites
1.  Domaine Skouras 
 Viognier Eclectique 2018, Peloponnese
2.  Ktima Gerovassiliou 
 Sauvignon Blanc 2018, Epanomi
3.  Wine Art Estate 
 Idisma Drios Chardonnay 2018, Drama

The Great Xinomavros
1.  Alpha Estate 
 Ecosystem Xinomavro Reserve Vieilles  
 Vignes Single Block ”Barba Yannis”   
 2016, Amyndeo
2.  Chatzivariti Winery 
 Mus Xinomavro 2018, Slopes of Paiko
3.  Oenops Wines 
 Xinomavraw 2018, Macedonia

The Great Agiorgitikos
1.  Gaia Wines 
 Gaia Estate 2016, Nemea
2.  Domaine Skouras 
 Nemea 2018, Nemea
3.  Papagiannakopoulos 
 Ypsilon Agiorgitko 2019, Peloponnese

The Great Indigenous Reds
1.  Tiniaki Ampelones 
 Clos Stegasta Mavrotragano 2017
2.  Dougos Winery 
 Μeth’Imon ”L” Limniona 2018,   
 Thessaly
3.  Aslanis Family Winery 
 Limnio 2018, Macedonia
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 The Great Blends Reds
1.  Domaine Economou 
 Sitia 2004, Crete
2.  Troupis Winery 
 Route 111, 2018, Peloponnese
3.  Avantis Estate 
 Agios Chronos Red 2016, Evia

The Great International Reds
1.  Monsieur Nicolas by G.Karamitros 
 Paradise Can Wait 2017, Karditsa
2.  Nestor Wines
 PYLÓS Cabernet Sauvignon 2017,   
 Messinia, Peloponnese
3.  Domaine Costa Lazaridi 
 Chateau Julia Merlot 2018, Drama

The Great Rosés 
1.  Alpha Estate 
 Rosé Single Vineyard ”Hedgehog” 
 2019, Amyndeo
2.  Vriniotis Winery 
 IAMA Rosé 2019, Evia
3.  Troupis Winery 
 Hoof & Lur Moschofilero 2019,   
 Peloponnese

The Great Retsinas
1.  Kechris Winery 
 Tear of the Pine Retsina, Macedonia
2.  Mylonas Winery 
 Retsina, Attica
3.  Domaine Papagiannakos 
 Retsina of Mesogaia, Attica

The Great Value for Money 
Whites
1.  Cavino 
 Mega Spileo Moschato 2019,    
 Peloponnese
2.  Lyrarakis Wines 
 Dafni Psarades 2018, Crete
3.  Domaine Skouras 
 Moscofilero 2019, Peloponnese

The Great Value for Money Reds
1.  Domaine Skouras 
 Nemea 2018, Nemea
2.  Papagiannakopoulos 
 Ypsilon Agiorgitko 2019, Peloponnese
3.  Athanasiou Winery 
 Thronos 2019, Nemea

The Great Sparkling Wines
1.  Domaine Karanika 
 Cuvée de Reserve Brut 2016,    
 Macedonia
2.  Nikolou Winery 
 Botanic Sparkling 2017, Attica
3.  Matamis Wines 
 Matamis Brut 2017

The Great Organic Wines
1.  Tiniaki Ampelones 
 Clos Stegasta Assyrtiko 2018, Tinos
2.  Chatzivariti Winery 
 Mus Xinomavro 2018, Slopes of Paiko
3.  Ktima Biblia Chora 
 Areti Assyrtiko 2018, Pangaio
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Geography
 

Amyndeo

Naoussa

Rapsani

Thessaloniki

Karditsa

Drama

Athens

Aigio

Tripoli

Slopes of Paiko
Pangeo

Macedonia
Thrace

ThessalyEpirus

Sterea Ellada

Ionian Islands

Cyclades

Santorini

Cephalonia

Nemea

Achaia

Tinos

Evia

Peloponnese

Attica

Crete

Fthiotida
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Santorini

Macedonia

Tinos

3 Alpha Estate Ecosystem 
Xinomavro Reserve Vieilles Vignes 
Single Block ”Barba Yannis” 

5 Chatzivariti Winery Mus Xinomavro 

6 Ktima Biblia Chora Areti Assyrtiko 

7 Oenops Wines Xinomavraw 

21 Ktima Biblia Chora Ovilos White 

21 Alpha Estate Rosé Single Vineyard ”Hedgehog” 

23 Aslanis Family Winery Limnio 

27 Ktima Gerovassiliou Malagousia 

31 Domaine Karanika Cuvée de Reserve Brut 

35 Ktima Gerovassiliou Sauvignon Blanc 

39 Ktima Biblia Chora Biblia Chora White 

40 Foundi Estate Foundi Estate 

40 Ktima Diamantakos Naoussa 

45 Kechris Winery Tear of the Pine Retsina 

49 Alpha Estate 
Xinomavro Single Vineyard 
”Hedgehog” 

1 Estate Argyros Cuvée Evdemon 

2 Estate Argyros Cuvée Monsignori 

8 Volcanic Slopes Vineyards Pure 

15 Artemis Karamolegos Winery “34”

16 Tselepos-Canava Chrissou Laoudia 

23 Estate Argyros Cuvée Monsignori 

37 Artemis Karamolegos Winery Louroi Platia 

40 Tselepos-Canava Chrissou Santorini Vieilles Vignes

4 Tiniaki Ampelones Clos Stegasta Assyrtiko

17 Tiniaki Ampelones Clos Stegasta Mavrotragano
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Peloponnese

Crete

Thessaly

9 Gaia Wines Gaia Estate

10 Domaine Skouras Viognier Eclectique

11 Cavino Mega Spileo Moschato

13 Domaine Skouras Moscofilero

19 Domaine Skouras Nemea

20 Papagiannakopoulos Ypsilon Agiorgitiko

28 Papaionannou Estate Microclima 2006

34 Troupis Winery Route 111, 2018

43 Rouvalis Winery Tsigello Mavrodaphne

46 Mitravelas Estate Ktima Red 2018

48 Sant’Or Santameriana

12 Lyrarakis Wines Dafni Psarades

14 Oenops Wines Vidiano

29 Domaine Economou Sitia 2004

44 Douloufakis Winery Aspros Lagos Vidiano

18 Dougos Winery Μeth’Imon ”L” Limniona

25 Dougos Winery Rapsani Old Vines

46 Monsieur Nicolas by 
G.Karamitros 

Paradise Can Wait
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Sterea Ellada

Cephalonia

Evia

Attica

26 La Tour Melas Palies Rizes Agiorgitiko 

30 Gentilini Winery & Vineyard Gentilini Robola Wild Paths

32 Vriniotis Winery Assyrtiko Sur Lies

38 Vriniotis Winery IAMA Rosé

50 Avantis Estate Agios Chronos Red

33 Mylonas Winery Savatiano

36 Aoton Winery Savatiano
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White Wine

Name of the Wine:

Cuvée Evdemon Santorini
Winery Name:  Estate Argyros

Vintage: 2016

Appellation/Region: PDO Santorini/Aegean Seaia

Variety/ies: 100% Assyrtiko

Tasting Note: Tight and compact at the beginning but 
soon opens up with gorgeous lemon balm, orange blossom, 
salted lemons and a hint of coriander seed. Taut with a 
mineral aspect. Super-saline palate, fantastic freshness and 
acidity that glides across the palate with precision and steely 
intensity. Pure and concentrated with huge levels of dry-
extract but not lacking the drive or the energy. Its length goes 
on and on. Amazingly complex.

Alcohol: 14.00% abv

Email:  info@estateargyros.com 

Winemaker: Matthew Argyros

Interesting Facts:
• Grapes are sourced from two vineyards in Pyrgos and Megalochori, cultivated 

using biodynamic techniques.
• Whole-cluster fermented with 20% of the wine matured in 6-year-old 500L 

French oak barrels.

Style: Its massive breadth and volume balanced by razor-sharp acidity.

Ageing potential: 15+ years.

Perfect pairing: With a Greek-style cooked lamb with lemon, yogurt sauce and 
mint.

Price range: € € €

€  < 15 euros
€ €  15-30 euros
€ € €  30-60 euros
€ € € €  > 60 euros

1
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White Wine

Name of the Wine: 

Cuvée Monsignori Santorini
Winery Name: Estate Argyros

Vintage: 2017

Appellation/Region: PDO Santorini/Aegean Seaia

Variety/ies: 100% Assyrtiko

Tasting Note:Very steely and regal on the nose, the volcanic 
minerality shines through. The palate has more white fleshed 
fruit, plums and white flowers. Great texture, very vibrant 
with precise mid-palate. Concentrated as olive oil, intense as 
broth, saline like licking rocks. Massive minerality but also 
ripe fleshy fruit. The finish is just pure minerals and it is so, 
so long.

Alcohol: 14.00% abv 

Email:  info@estateargyros.com 

Winemaker: Matthew Argyros

Interesting Facts: 
• The Monsignori vineyard with vines averaging 200 years of age.
• The wine spends 12 months on the lees and uses a small percentage  

of oak (5%).

Style: Monsignori’s mineral and precise style is a benchmark for the region.

Ageing potential: 10+ years.

Perfect pairing: A prime, super-fresh grilled fish, as simple as that, with a touch of 
extra virgin Greek olive oil.

Price range: € € €

2
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Red Wine

Name of the Wine: 

Ecosystem Xinomavro Reserve Vieilles 
Vignes Single Block ‘Barba Yannis’
Winery Name: Alpha Estate

Vintage: 2016

Appellation/Region: PDO Amyndeon/Macedonia

Variety/ies: 100% Xinomavro

Tasting Note: Lovely youthful colour. Fruit-driven, with bursting 
aromas of roses, strawberries, plums and cherry confit. An ethereal, 
subtle basil note accompanied by fresh earth and liquorice. The 
palate is smooth and approachable with more fresh red fruit, forest 
berries and just a touch of graphite and spice. Youthful and firm, 
yet with fine grained, silky tannins, despite their young nature. 
Balanced and complete with fruit concentration and lingering 
aftertaste. 

Alcohol: 13.72% abv

Email: export@alpha-estate.com

Winemakers: Angelos Iatridis, Makis Mavridis

Interesting Facts: 
• Planted in 1919, the 3.7 ha Barba Yiannis single-vineyard Xinomavro Vieilles 

Vignes (VV) is one of the most talked-about Greek vineyards and wines. The 
phylloxera-free, old, ungrafted vines, grow on sandy-sandy clay soils over a 
limestone bedrock.

• The wine spends 24 months in white-toasted (neutral) barriques that open-up 
Xinomavro’s structure and provide a lovely purity of fruit. 

Style: Elegant yet powerful with lovely fruit purity.

Ageing potential: 10+ years.

Perfect pairing: With a pristine tomahawk steak, rare to medium-rare.

Price range: € € 
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White Wine

Name of the Wine: 

Clos Stegasta Asyrtiko
Winery Name: Tiniakoi Ampelones

Vintage: 2018

Appellation/Origin: PGI Cyclades, Tinos Island

Variety/ies: 100% Assyrtiko

Tasting Note: Intense aromas of lemon blossom, grapefruit 
and stony minerality. Punchy, mineral expression of salt and 
sea. The palate has explosive mineral extract and enormous 
length. A hint of fleshy fruit comes up, reminiscent of 
nectarines and white peach with a touch of phenolic grip 
adding more complexity. A very concentrated wine with 
weight and texture balanced by bright acidity. The oak is 
completely lost in the wine’s tectonic power. 

Alcohol: 14.00% abv

Email:  info@toinos.com 

Winemaker: Alexandros Avataggelos
Certification: Organic

Interesting Facts: 
• The high planting density of 11.500 vines per hectare. The vines are standing in 

wooden posts for protection from the fierce winds.
• The “mystery” of the huge granitic rocks found in the vineyard of Clos Stegasta. 

According to mythology these rocks, called volakes, are the remnants of a 
mythical battle between the Gods and the Giants. 

Style: It’s combination of purity and salty minerality, a style somewhere between 
Santorini and the fruitier Assyrtikos of mainland Greece. 

Ageing potential: 10+ years.

Perfect pairing: A Fish-fricassee with lemony avgolemono sauce or a salt-crusted, 
tender sea brim.  

Price range: € € €
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Red Wine

Name of the Wine: 

Mus Xinomavro
Winery Name: Chatzivariti Winery

Vintage: 2018

Appellation/Region: PGI Slopes of Paiko/Macedonia

Variety/ies: 100% Xinomavro

Tasting Note: Very appealing, pretty nose, floral with red 
cherry, strawberry compote and balsamic notes. Lovely, juicy 
tannins, fresh and essential red fruit on the palate, round and 
not heavily extracted. Pure and precise, refined and fruit-
driven, this is an excellent, modern expression of Xinomavro 
grape. Less power and more elegance, it is ready to drink 
now but still has a lot of time ahead. 

Alcohol: 12.70% abv

Email: info@chatzivaritis.gr

Winemaker: Chloe Chatzivariti
Certification: Organic

Interesting Facts: 
• A wine of minimal intervention with spontaneous fermentation in inox tanks, no 

additives, no fining or filtration with very low sulfites’ addition
• Following fermentation, pressing of the wine is done by foot. 

Style: Very elegant - not overload by the usual massive tannic structure of 
Xinomavro. 

Aging potential: 5-8 years following the vintage.

Perfect pairing: With tomato based Mediterranean dishes.

Price range: € €  
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White Wine

Name of the Wine: 

Areti Assyrtiko
Winery Name: Ktima Biblia Chora

Vintage: 2018

Appellation/Origin: PGI Pangeo/Macedonia

Variety/ies: 100% Assyrtiko

Tasting Note: Elegant, yet initially reserved on the nose, 
with flowers, citrus fruit and subtle hints of yellow and 
stone fruit aromas. Toasty and smoky, it is better and more 
expressive with every moment. Very saline in the mouth, 
with intense minerality and a pristine core. Linear but ripe 
and with a lovely waxy texture. A beautiful, pure, vertical 
expression of Assyrtiko, with persistent length.

Alcohol: 13.50% abv

Email:  ktima@bibliachora.gr

Winemakers: Vassilis Tsaktsarlis, Evangelos Gerovassiliou
Certification: Organic

Interesting Facts: 
• The Assyrtiko is sourced from very rocky and limestone soils on the foothills of 

Mt. Pangeo at an altitude of 320m above sea level
• Pangeo Mountain was once a Dionysian Worship Center and is presumed to be 

the place in which Dionysus was raised, according to one of the many existing 
versions of the myth.

Style: A mineralic style very close to that of Santorini.  

Aging potential: 6-10 years following the harvest. 

Perfect pairing: With smoked salmon, creamy pasta.

Price range: € € 
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Red Wine

Name of the Winery: 

Xinomavraw
Winery Name: Oenops Wines

Vintage: 2018

Appellation/Region: Varietal Wine

Variety/ies: 100% Xinomavro

Tasting Note: Outstanding nose with red and black fruit 
over a darker, earthier core. It is also quite minty with a 
tomato stalk note. The palate is plumy with lots of juicy 
cherry and raspberry fruit. It’s fresh and lively and whilst 
there are lots of tannins, the texture is gorgeous and tannins 
are backed up by delicious fruit. This is a young wine that 
speaks of purity, precision, power and elegance at the same 
time. It needs some time to come together, yet is a true 
Xinomavro by all means. 

Alcohol: 13.00% abv

Email: info@oenops.gr

Winemaker: Nikos Karatzas

Interesting Facts: 
• The fruit is sourced from 3 different PDO’s of Xinomavro: Naoussa, Rapsani and 

Goumenissa.
• Its name refers to a raw, holistic approach to Xinomavro, made with minimal 

intervention in the winery and with no added sulfites.
• The wine has matured in tulip-shaped concrete tanks for 10 months. 

Style: It’s aromatic and flavor profile that expresses the quintessential Xinomavro 
typicity. 

Aging potential: 6-10 years following the vintage 

Perfect pairing: With a meaty burger made from prime-cut meat.

Price range: € €  
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White Wine

Name of the Wine: 

Pure Santorini
Winery Name: Volcanic Slopes Vineyards

Vintage: 2017

Appellation/Region: PDO Santorini/Aegean Sea

Variety/ies: 100% Assyrtiko

Tasting Note: Mineral and zesty expression with plenty 
of lime and lime cordial aromas. Tight and austere, yet full 
of energy with a touch of gunflint. Palate is more open with 
green apple and pear notes still very youthful, vibrant and 
with a tannic grip. The energy and freshness carries the 
weight of the wine effortlessly. Alcohol feels well integrated. 
The finish is long, very saline and juicy with a seaweed and 
steely note. 

Alcohol: 14.00% abv

Email: info@3fvsv.com

Winemaker: Matthew Argyros

Interesting Facts: 
• An old, traditional canava in Episkopi has been transformed to a boutique, a 

state-of-the-art, winery.
• Grapes are sourced from two parcels in Pyrgos and Megalochori from 200-year-

old vines and the wine is vinified in concrete tanks using native yeasts and 
matures on the lees for 14 months.

• Limited production of 5000 bottles.

Style: An Assyrtiko powerful like a true warrior.

Aging potential: 10-15 years following the vintage. 

Perfect pairing: With raw oysters and fresh lemon. Pure joy. 

Price range: € € €
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Red Wine

Name of the Wine: 

Gaia Estate
Winery Name: Gaia Wines

Vintage: 2016

Appellation/Region: PDO Nemea/Peloponnese

Variety/ies: 100% Agiorgitiko

Tasting Note: Morello cherry and blackberry fruit, violet 
and a hint of cherry cola. Lovely and ripe yet not overly sweet 
or confected. The palate is bold and rich, with elevated 
alcohol but it’s well balanced by the wine’s wonderful 
acidity. It’s all about a great interplay of acid and power. Not 
showy at all, with excellent handling of oak. A remarkable 
Agiorgitiko that needs time in the glass. 

Alcohol: 14.50% abv

Email: info@gaiawines.gr

Winemakers: Leon Karatsalos, Yiannis Paraskevopoulos

Interesting Facts: 
• Fruit is sourced from Koutsi, a semi-mountainous terroir with favorable 

exposure and the ability to craft wines with phenolic ripeness and long ageing 
potential. 

• The wine is aged in 50% new barriques and then is polished in large foudres. 
Handling of oak is phenomenal. 

Style: A full-throttled Agiorgitiko with a spectacular balance of fruit, acid and 
tannins. 

Aging potential: Up to 10 years following the vintage. 

Perfect pairing: With spit-roasted lamb.

Price range: € € 
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White Wine

Name of the Wine: 

Viognier Eclectique
Winery Name: Domaine Skouras

Vintage: 2018

Appellation/Region: PGI Argolida/Peloponnese

Variety/ies: 100% Viognier

Tasting Note: Aromatic and intense. Ripe apricots, peachy 
notes and honeyed character with a lick of oak. On the palate 
it shows the exotic nature of the grape alongside a beautiful 
toasty and nutty character. Round, spicy and creamy with 
satiny texture and lots of flavor. Very Condrieu-like in terms 
of style. Good acidity backbone, freshness and a sweet core 
of fruit that is quite appealing. Balanced and ripe à pointe.

Alcohol: 13.50% abv

Email: info@skouras.gr

Winemaker: George Skouras

Interesting Facts: 
• The wine ferments and matures in 50% new and 50% second use barriques for 

12 months
• The wine is sealed under a screwcap which allows for a slow and even ageing 

period in the bottle. 

Style: Rich and textural side without sacrificing the lovely aromatics of the grape. 

Aging potential: 6+ years following the vintage. 

Perfect pairing: With a creamy risotto with all it’s lovely, rich, oozy texture. Think 
of pumpkin or a classic risotto Milanese.

Price range: € € 
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White Wine

Name of the Wine: 

Mega Spileo Moschato
Winery Name: Cavino

Vintage: 2019

Appellation/Region: PGI Achaia/Peloponnese

Variety/ies: 100% Moschato (Muscat Blanc)

Tasting Note: Classic aromas of grapes, white flowers, 
nectarine and ginger biscuit notes. Attractively pure and 
crunchy. The palate is juicy, fresh and textural with a lovely 
phenolic grip. Good concentration on the mid-palate, with 
nectarine compote and a hint of kumquat. It combines the 
aromatic intensity of fruit and a well-balanced palate with 
refreshing character. A brilliant example of the grape variety.

Alcohol: 13.50% abv

Email: cavino@otenet.gr 

Winemaker: Yiannis Anastasiou

Interesting Facts: 
• The vineyard of Mega Spileo dates back to the 15th century. The monks have 

established a vineyard and a small winery and from there they transferred the 
wine with donkeys to the monastery in order to age it in the underground cellars.

• The altitude of the vineyard exceeds 800m above sea level.

Style: Pure, aromatic and crunchy with high-altitude freshness.

Aging potential: 2-4 years following the vintage. 

Perfect pairing: With deep-fried red mullets, ideally next to the sea.

Price range: €
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White Wine

Name of the Wine:

Dafni Psarades
Winery Name: Lyrarakis Wines

Vintage: 2018

Appellation/Region: PGI Crete/Crete

Variety/ies: 100% Dafni

Tasting Note: Gorgeous aromatics of bay leaf, rosemary, 
fresh mint aromas and olive oil. Distinctive and unique. 
Textural and round on the palate with notes of green olive, 
laurel and herbs. So fresh and juicy. Very intriguing and 
refined, incredibly easy to drink. However is is multi-layered 
and complex. Very well made, clean, vibrant and overall a 
great food wine.

Alcohol: 12.50% abv

Email:  lambros@lyrarakis.com

Winemakers: George Lyrarakis 

Certification: Vegan

Interesting Facts: 
• Dafni is one of the most obscure varieties of the Cretan Vineyard. It was saved 

from extinction from Lyrarakis family.
• The name of the grape is a reference to its unique aromas of laurel (dafni in 

Greek) and other intense herbal notes.

Style: Distinctively aromatic, lean and vibrant. Resembles no other grape variety.

Aging potential: Could be cellared for a couple of years in order to intensify its 
pure, herbal aromatic character.

Perfect pairing: Among others dishes, it will make a wonderful pair with lentil 
soup.

Price range: € 
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White Wine

Name of the Wine: 

Moscofilero (Portes)
Winery Name: Domaine Skouras

Vintage: 2019

Appellation/Region: PGI Arkadia/Peloponnese

Variety/ies: 100% Moscofilero

Tasting Note: Delicate and finely aromatic on the nose. 
The aromas are reminiscent of rose petals, mandarin and 
some gorgeous lily flowers perfume. A tropical note of lychee 
fruit spices up the wonderful aromatic mix. Palate is super-
fresh showing plenty of high-elevation cooling influence. It’s 
inviting and crisp with lemon and lime-like acidity. Clean 
and transparent and what it maybe lacks in complexity it 
shows in purity. A classic example of the grape bursting with 
wonderful typicity.

Alcohol: 12.00% abv

Email: info@skouras.gr

Winemaker: George Skouras

Interesting Facts: 
• The grapes are sourced from the high-altitude plateau of Mantinia but since the 

fruit is vinified outside the region it doesn’t bear the Mantinia designation in the 
label.

• The same wine comes under two different labels. In Greece is sold as Portes 
Moscofilero while in international markets is sold as Moscofilero Skouras.

• Moscofilero is a different spelling for Moschofilero that Skouras uses in the label. 

Style: A dry white wine focusing on primary fruit and high drinkability. 

Aging potential: Screwcap closure. Could be cellared for a couple of years in order 
to gain more complexity.

Perfect pairing: With small fried fish such as red mullets.

Price range: € 
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White Wine

Name of the Wine: 

Oenops Vidiano
Winery Name: Oenops Wines

Vintage: 2019

Appelation/Region: Varietal Wine (Crete)

Variety/ies: 100% Vidiano

Tasting Note: Intense nose with notes of apple and peach 
skin. A touch of sweet spice and vanilla is well-balanced 
though with stone fruit and the apple flavors. A bit more 
restrained on the palate with a nice core of acidity and lots of 
fruit. Fat and fresh at the same time, this is a contemporary 
take on Vidiano and it can be a great alternative to 
Chardonnay. Long and spicy finish. 

Alcohol: 13.00% abv

Email: info@oenops.gr

Winemaker: Nikos Karatzas

Interesting Facts: 
• The Oenops project is liberated from PDO and PGI regulations and winemaker 

Nikos Karatzas is searching different terroirs across Greece that will bring out 
the character of the varieties with minimal intervention in the winery. Vidiano is 
sourced from mountainous vineyards in Heraklion, Crete. 

• The wine is spontaneously fermented in inox, amphora and oak, blended soon 
and then matured on the lees for 6 months in exclusively 400 lt amphorae. 

• It’s beautiful innovative packaging including an illusion of the name of the grape 
variety.

Style: Mineral and focused needing its time to unfold in the glass.

Aging potential: 4-6 years following the vintage.

Perfect pairing: With a slow-cooked pork belly with a crisp crust.

Price range: € 
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White Wine

Name of the Wine:

“34” Santorini
Winery Name: Artemis Karamolegos Winery

Vintage: 2018

Appellation/Region: PDO Santorini, Aegean Sea

Variety/ies: 100% Assyrtiko

Tasting Notes: Gunflint and chalk on the tight and smoky-
mineral nose. Some waxy citrus and lemon blossoms also. 
On the palate it is bone-dry, concentrated and extractive. 
Supremely fresh and linear with salty nature and flavors of 
crushed oyster shells and grapefruit. Persistent, focused and 
full of life and energy. Extremely long and complete, with 
a touch of fresh almonds in the aftertaste. It needs time to 
open up and it will last for long. 

Alcohol: 14.00% abv

Email: sales@artemiskaramolegos-winery.com

Winemaker: Artemis Karamolegos

Interesting Facts: 
• The name “34” is a reference to a minimum of 3400 years of uninterrupted 

grape-growing in the island of Santorini.
• 100% Assyrtiko from ancestral vines exceeding 120 years of age. The wine 

spends 9 months on its fine lees. 

Style: Mineral, citrousy and smoky. A high on energy Santorini. 

Aging potential: 10+ years following the vintage.

Perfect pairing: With a char-grilled fresh calamari.

Price range: € € 
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White Wine

Name of the Wine: 

Laoudia Santorini
Winery Name: Tselepos-CanavaChrissou

Vintage: 2018

Appellation/Region: PDO Santorini/Aegean Sea

Variety/ies: 100% Assyrtiko

Tasting Note: Smoky minerality on the nose, very intense 
and saline. Round and spicy on the mouth, it is powerful and 
textural without compromising the signature minerality of 
the island. Great intensity and drive and a backbone of citrus 
which keeps on peeling away.  Some glycerol sweetness is 
balanced by a great deal of acidity and the finish is quite salty 
and full of freshness. Big and bold Assyrtiko from Santorini 
island.

Alcohol: 14.64% abv

Email: tselepos@otenet.gr

Winemakers: Yiannis Tselepos, Chrissou family

Interesting Facts: 
• Laoudia means rabbit halls in the local dialect of the island. It is the name of 

the single vineyard which is located on the lower parts of Louros area in Pyrgos 
village.

• The grapes are sourced only from the privately-owned vineyards of Chrissos 
family.

• The wine is matured and fermented in clay amphorae. 

Style: Powerful and textural expression of the volcanic soils of Santorini.

Aging potential: 10+ years following the vintage.

Perfect pairing: Decant it at least an hour before its consumption. Although a 
white wine it’s better to treat is as if it was a red. Best with a grilled prime fish such as 
a red snapper. 

Price range: € € €

16



58



59The Wines

Red Wine

Name of the Wine: 

Clos Stegasta Mavrotragano
Winery Name: Tiniakoi Ampelones

Vintage: 2017

Appellation/Region: PGI Cyclades/Aegean Sea

Variety/ies: 100% Mavrotragano

Tasting Note: Ripe black fruit notes, cracked pepper spice 
and hints of oak, coffee beans and milk chocolate. Excellent 
oak integration on the palate with more red, crunchy fruit 
and acidity that balances the fruit concentration. Youthful 
tannins, yet very smooth and well-managed that make the 
wine long lasting on the palate. Big, bold and luxurious, yet 
quite exquisite and without losing its character and origin. 

Alcohol: 14.50% abv

Email: info@toinos.com

Winemaker: Alexandros Avataggelos
Certification: Organic

Interesting Facts: 
• The great French oenologist Stéphane Derenoncourt leads the team with his 

unique approach of ‘listening’ to the terroir and low intervention, the least 
possible in the winemaking process. 

• Most of the Mavrotragano, that constitutes the Clos Stegasta red wine, comes 
from Rassonas terraced vineyard. Rassonas is on lower altitude and clay-schist 
soils.

Style: Concentrated and dense but also elegant and velvety wrapped in crunchy red 
and black fruit notes and bright acidity.

Aging potential: 10+ years following the vintage.

Perfect pairing: with a high quality rib-eye, preferable medium rare. 

Price range: € € € €
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Red Wine

Name of the Wine: 

Meth’ Imon “L” Limniona
Winery Name: Dougos Winery

Vintage: 2018

Appelation/Region: Varietal Wine

Variety/ies: 100% Limniona

Tasting Note: Charming nose, full of sweet cherry and 
strawberry fruit, blueberries and plums. The palate is juicy, 
vivacious and lively. Supple, crunchy tannins, silky texture 
and a touch of spice and chocolate. Very long and persistent 
and a slight peppery undertone on the finish. Like Syrah but 
with more flesh on it. Give it some time and it will reveal its 
full potential. 

Alcohol: 13.00% abv

Email: info@dougos.gr

Winemakers: Louisa Dougou, Thanos Dougos
Certification: Organic

Interesting Facts: 
• Single parcel in Prosilia vineyard at Rapsani, on schist soils and an altitude of 

650m. Vines of 20 years of age, dry-farmed with very low yields.
• 70% whole bunch fermentation and ageing in old oak of 300 lts for 8 months. 

Style: Elegant and silky texture with undetectable oak and purity of fruit that shines 
through.

Aging potential: Delicious in its youth, better at 3-5 years following the harvest. 

Perfect pairing: Whole fish cooked in the oven with tomato sauce called plaki in 
Greece.

Price range: € € € 
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Red Wine

Name of the Wine: 

Nemea Skouras (St George)
Winery Name: Domaine Skouras

Vintage: 2018

Appellation/Region: PDO Nemea, Peloponnese

Variety/ies: 100% Agiorgitiko

Tasting Note: The nose is very appealing, fruit driven and 
truly inviting. Full of ripe red fruit characters, elegant aromas 
of plums and fig leaf. The palate is juicy and fresh, with just a 
touch of oak spice, and mellow, soft tannins. Fruit-driven and 
very well made, packed with lots of bramble and plums. It 
has good freshness and drive and it has everything to please. 
Lovely, juicy finish with persistence.

Alcohol: 13.50% abv

Email: info@skouras.gr

Winemaker: George Skouras

Interesting Facts: 
• The vineyards are located at 650m above sea level and provide good levels of 

freshness.
• The wine spends 12 months in used French oak barriques.
• The wine is sold as Nemea in the Greek market and St George Aghiorghitiko in 

the international markets. St George is the former name of Nemea village.

Style: Soft and approachable with mild tannic structure.

Aging potential: 5+ years. 

Perfect pairing: With pasta with meatballs or a cinnamon-spiced Bolognese sauce.

Price range: € 
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Red Wine

Name of the Wine: 

Ypsilon Agiorgitiko
Winery Name: Papagiannakopoulos Winery

Vintage: 2019

Appellation/Region: PGI Corinth/Peloponnese

Variety/ies: 100% Agiorgitiko

Tasting Notes: Youthful and full of life. Lovely red plum 
and blueberry note here emphasizing on its fruit-driven 
qualities. Palate is simple and refreshing, quite soft and 
supple with very fine tannins. Juicy core of fruit around 
crisp acidity levels. It feels light-bodied yet very complete 
and pure. Velvety texture with good persistence and slightly 
smoky towards the finish. Very pleasant, refreshing and well 
made. 

Alcohol: 13.30% abv

Email: panoswines@gmail.com

Winemaker: Panos Papagiannakopoulos

Interesting Facts: 
• Organic cultivation although not certified yet.
• This is the youngest winery in the region of Nemea.

Style: Completely stripped back from new oak and with elegant alcohol level that 
shines through its refreshing character.

Aging potential: 3-5 years following the harvest.

Perfect pairing: Pizza with prosciutto and mozzarella instead of your usual 
Chianti.

Price range: € 
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White Wine

Name of the Wine: 

Ovilos White
Winery Name: Ktima Biblia Chora

Vintage: 2019

Appellation/Region: PGI Pangeο/Macedonia

Variety/ies: 50% Assyrtiko, 50% Semillon. 

Tasting Note: Very expressive and tropical on the nose 
showing peach, melon, passionfruit, greengage and crème 
brulee notes. A touch also of herbal nuances and yogurt. 
The palate is rich and round with waxy quality but also nice 
appley freshness and more green and white-fleshed fruit. 
Quite creamy but poised and steely too. Ιntense and fairly 
long. Extremely well-made and very convincing of its style. 

Alcohol: 13.50% abv

Email: ktima@bibliachora.gr

Winemakers: Vasilis Tsaktsarlis, Evangelos Gerovassiliou
Certification: organic

Interesting Facts: 
• Assyrtiko planted in clay soils contributing vegetal notes to the blend
• The Burgundian approach in winemaking. Everything is there, oak, lees stirring, 

MLF but supported by wonderdul freshness. 

Style: A white Pessac-Léognan-style with upfront green notes followed by a 
creamier oak influence.

Aging potential: Its true potential to develop a greater complexity although no one 
actually resist the temptation to consume it while fresh. Forget a few bottles in your 
wine cellar and you will be surprised from its wonderful evolution.

Perfect pairing: The sort of food that will go with white Burgundy. Creamy sauces 
and white meat or grilled fish. 

Price range: € € 
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Rose Wine

Name of the Wine: 

Rose Single Vineyard “Hedgedog” Xinomavro
Winery Name: Alpha Estate

Vintage: 2019

Appellation/Region: PDO Amyndeon, Macedonia

Variety/ies: 100% Xinomavro

Tasting Note: Delicate rose color. Cherry blossom, 
strawberry yoghurt, some herbal nuances. More savory and 
mineral than fruity. Quite lean and structured on the palate, 
with a sweet core of fruit, which quickly disappears due to 
the elevated acidity levels. Focused and vibrant with subtle 
cranberry and red currant fruit towards the finish. A crystal-
clear rose wine of notable elegance and precision. 

Alcohol: 13.32% abv

Email: export@alpha-estate.com

Winemakers: Angelos Iatridis, MakisMavridis

Interesting Facts: 
• The PDO Amyndeon is the only Xinomavro appellation (out of 4) that allows the 

production of rose wines within the designation.
• Amyndeo is one of the coolest wine-producing regions in Greece, with vineyards 

situated from 590m to 750m above sea level. Thus it’s a perfect spot for elegant 
rose wines.

Style: Its lovely fruitiness, displaying bright red fruit flavors, tomato scents and a 
herbal character being remarkably fresh and joyful on the palate. A Provence-style 
color but with much more depth and flavor.

Aging potential: +3 years.

Perfect pairing: With stuffed red tomatoes (gemista) with rice and aromatic herbs 
baked in the oven.

Price range: € € 
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Red Wine

Name of the Wine: 

Limnio Aslanis
Winery Name: Aslanis Family Winery

Vintage: 2018

Appellation/Region: PGI Macedonia/Macedonia

Variety/Varieties: 100% Limnio

Τasting Note: There is a floral-like, spicy rose character on 
the nose. Very perfumed and finely aromatic with strawberry 
and raspberry fruit. The palate has a juicy nature with fresh 
acidity and youthful tannins, a touch firm at the moment 
but wrapped around a core of dense fruit. Savory and 
concentrated with a frozen strawberry note and mint-like 
freshness. Long and refreshing with floral finish reminiscent 
of violets and potpourri. 

Alcohol: 14.00% abv

Email: wine@aslaniswine.gr

Winemaker: Laskaris Aslanis
Certification: Organic

Interesting Facts: 
• Limnio is probably one of the oldest varieties in the world, with references in 

ancient Greek literature. 
• It originated from Limnos Island; however it is in Macedonia and Thrace that it 

seems to have found a new hospitable place.
• A short period of extraction for the wine is followed by aging for 8 months in oak 

barrels. 

Style: Refined Burgundian style that place emphasis on elegance, depth of fruit and 
terroir expression.

Aging potential: 6-8 years following the harvest.

Perfect pairing: Try it next to pan-seared fresh tuna fish. 

Price range: € 
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White

Name of the Wine: 

Cuvee Monsignori 
Winery Name: Estate Argyros

Vintage: 2018

Appellation/Region: PDO Santorini, Aegean Sea

Variety/Varieties: 100% Assyrtiko

Tasting Note: Focused and smoky nose. Then it reveals 
some green apple fruit and mango notes with hints of lemon 
pie. The palate is fresh with bright acidity masking the 
alcohol with citrusy notes and a touch of lime zest and a tick 
of honey. Good drive and energy with lovely citrusy lift along 
the way without holding back its power or ripeness. Pure and 
mineral showing lot of reserve and tightness at the moment. 
The finish is dominated by salty mineral volcanic notes. 

Alcohol: 14.00% abv

Email: info@estateargyros.com

Winemaker: Matthew Argyros

Interesting Facts: 
• The Monsignori vineyard with vines averaging 200 years of age
• The wine spends 12 months on the lees and uses a small percentage of new oak 

(5%).

Style: Monsignori’s mineral and precise style is a benchmark for the region.

Ageing potential: 10+ years.

Perfect pairing: A prime, super-fresh grilled fish, as simple as that, with a touch of 
extra virgin Greek olive oil.

Price range: € € €
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Red Wine

Name of the Wine: 

Rapsani Old Vines
Winery Name: Dougos Winery

Vintage: 2017

Appellation/Region: PDO Rapsani, Thessaly

Variety/Varieties: 65% Xinomavro, 30% Krassato, 
5% Stavroto

Tasting Note: Light, delicate and floral. Strawberry and 
macerated cherries as well as some hints of dried meat. A 
happy blend on the palate showing real energy and elegance, 
yet without lacking Xinomavro’s powerful tannic bite. A bit 
backwards at the moment but the structure is supported by 
loads of fruit. High-toned freshness and a difficult to resist 
finish, bursting with red fruit aromas and floral notes. 

Alcohol: 13.50% abv

Email: info@dougos.gr

Winemakers: Louisa Dougou, Thanos Dougos
Certification: Organic

Interesting Facts: 
• The grapes come from a single-vineyard at 610-650m above sea level in the 

higher part of Rapsani region and the vines were planted in 1952. 
• The name of the vineyard location is called “Tourtoura” which means freezy.
• Traditional bush vines and field blend of the three varieties.
• 50% whole bunch fermentation and ageing in light-toasted French barrels (300lt) 

for 18 months.

Style: The epitome of Old World style focusing on earthy minerality and tannic 
structure.

Aging potential: 15+ years. A wine made for the long run.

Perfect pairing: The classic hearty “kokkinisto” dish, which is veal cooked until 
very tender in red wine and tomato sauce along with spices.

Price range: € € 
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Red Wine

Name of the Wine: 

Palies Rizes Agiorgitiko
Winery Name: La Tour Melas

Vintage: 2017

Appellation/Region: Wine of Greece

Variety/ies: 100% Agiorgitiko

Tasting Note: Ripe, sweet black fruit aromas and parma 
violets. Lots of blueberry, dark ripe cherries and violets 
on the palate. It is supple and plush, very fruity with juicy 
and soft tannins. The sweet core of fruit is balanced by 
crisp acidity and great tannin-structure that feels ripe and 
velvety despite its young age. It is balanced with overall great 
harmony and complexity. 

Alcohol: 14.00% abv

Email: info@latourmelas.com

Winemaker: Kyros Melas

Interesting Facts: 
• The pre-phylloxera Agiorgitiko vineyard of just 0.45 hectares in the region of 

Nemea is more than 100 year old.
• It matures in Stockinger barrels of 400lts. 

Style: Its crystal clear fruit expression and quality of tannins linked to the age of the 
vines. Powerful but also light on its feet. 

Aging potential: 10+ years.

Perfect pairing: With slow cooked roasted lamb.

Price range: € € € €
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White Wine

Name of the Wine: 

Malagousia Gerovassiliou
Winery Name: Ktima Gerovassiliou

Vintage: 2019

Appellation/Region: PGI Epanomi/Macedonia

Variety/ies: 100% Malagousia

Tasting Note: Very varietal on the nose, with lots of ginger 
and nutmeg alongside peach, apricot and tropical fruit notes. 
Very expressive and intense with some herbal undertones. 
This follows through on the palate with lots of spice and 
warmth but refreshing acidity. Excellent, ripe tangerine and 
orange blossom flavors and lovely soft texture. Ripe and fresh 
at the same time. Long and persistence finish. It’s a wine that 
brings along all that you wish from your Malagousia grape.

Alcohol: 13.50% abv

Email: exports@gerovassiliou.gr

Winemaker: Evangelos Gerovassiliou

Interesting facts: 
• Evangelos Gerovassiliou is considered as the ‘’father of Malagousia’’.
• Malagousia is like a baby Viognier with good minerality and acidity.
• The wine is partially oaked.

Style: Its textbook aromas which include flowers and herbs followed by a rich and 
round palate with soft acidity.

Aging potential: 3-5 years following the harvest.

Perfect pairing: With stuffed cabbage leaves and sauce.

Price range: € 
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Red Wine

Name of the Wine: 

Microclima Agiorgitiko
Winery Name: Papaioannou Estate

Vintage: 2006

Appellation/Region: PDO Nemea/Peloponnese

Variety/ies: 100% Agiorgitiko

Tasting Note: Nose shows lovely evolution with notes of 
dried fruit, figs, clove and cinnamon spice. There is also an 
earthy savory aspect, with hints of leather and wood but also 
some vivid fruit still here. Plush and ripe in the mouth with a 
mulberry fruit compote note and sweet vanilla oak. Truffles 
and mushrooms, tobacco and cigar box are coming through. 
A very good, refined, gracefully aged example which leads 
towards a nice liquorice and chocolatey component in the 
finish. 

Alcohol: 14.00% abv

Email: info@papaioannouwines.gr

Winemaker: George Papaioannou
Certification: organic

Interesting Facts: 
• Being stunningly vigorous aromatically for its age, that makes you easily thinκ 

that it is much younger than its actual age.
• Low yields of 20hl/ha.

Style: A striking gracefully aged red showing Greece’s great heritage and culture of 
ageing red wines.

Aging potential: At its peak, can keep for another 3-5 years.

Perfect Pairing: Char-grilled Aubergines served with tomato, minced meat and 
béchamel sauce.

Price range: € € €
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Red Wine

Name of the Wine: 

Sitia red
Winery Name: Domaine Economou

Vintage: 2004

Appellation/Region: PDO Sitia/Crete

Variety/ies: 80% Liatiko, 20% Mandilaria

Tasting Note: Garnet color, showing maturity. The nose 
is fully developed and complex but still vibrant and lively. 
Dried red fruits, Mediterranean herbs, and a touch of volatile 
acidity that adds extra layers. The palate has more sweet 
fruit, reminiscent of plums and tomato. Moderate body, with 
well integrated alcohol and tannins that are slightly drying 
but giving grip and make the wine linger almost forever. Old 
World style, and more Italianate as a reference. Not for the 
faint-hearted. 

Alcohol: 13.50% abv

Email: domaine.economou@gmail.com

Winemaker: Yiannis Economou

Interesting Facts: 
• Old, ungrafted, prephylloxera, bush vines at an altitude of 550-600m above sea 

level with an average age between 60-80 years.
• Economou releases only mature vintages and just when he thinks the wine is 

ready for the market.

Style: Its old school approach, something between old top Barolo and Rioja Gran 
Reserva. Relaxed, mature, resolved and surely complex character. 

Aging potential: Can keep for another 5-10 years. 

Perfect Pairing: Beef carpaccio with truffles.

Price range: € € €

29



84



85The Wines

White Wine

Name of the Wine: 

Robola Wild Paths
Winery Name: Gentilini Winery & Vineyards

Vintage: 2019

Appellation/Region: PDO Robola of Cephalonia/
Ionian Sea

Variety/ies: 100% Robola

Tasting Note: Gently floral on the nose with a crisp 
apple and citrus character alongside some Mediterranean 
scrubland. Very crisp and lively in the mouth, with great 
juiciness to the fruit. More fleshy than on the nose and 
excellent handling of oak. Bursting flavors of lemon sherbets, 
lime cordial and apple skin. The palate is a real bomb, creamy 
and crispy at the same time, very complex and concentrated. 
The wine has a long lemony finish and is so textural, zesty 
and mineral. 

Alcohol: 13.00% abv

Email: gentiliniwines@yahoo.gr

Winemakers: PetrosMarkantonatos, Marianna Cosmetatou

Interesting Facts: 
• The grapes for Robola Wild Paths are grown on poor, rocky, limestone soils at 

850m above sea level.
• Ungrafted bush vines
• 20% of the wine spends time in French and American oak barrels. 

Style: Its Assyrtiko-like freshness and mineral drive plus a waxy drying oaky texture 
that adds to the Robola panorama.

Aging potential: It will evolve beautiful to nutty and honeyed characters in the 
long term. 5+ years.

Perfect pairing: A garlicky Vongole seafood pasta with extra virgin olive oil and 
parsley.

Price range: € € 
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Sparkling White Wine

Name of the Wine: 

Cuvée de Reserve Brut
Winery Name: Domaine Karanika

Vintage: 2016

Appellation/Region: Wine of Greece

Variety/ies: 100% Xinomavro

Tasting Note: Complex on the nose, with notes of brioche, 
candied citrus and acacia blossom. Floral, elegant and poised 
on the palate, bone-dry and really fresh, with delicate mousse 
and lots of citrus fruit and hints of patisserie. Fantastic 
energy and a slight tannic character from the Xinomavro 
grape, adding a savory balance to the fruity and floral 
perfume. A very well made Blanc de Noir Xinomavro that 
sets the bar high. 

Alcohol: 11.50% abv

Email: annette@karanika.com

Winemaker: Laurens Hartman

Interesting Facts: 
• The red label is 100% Xinomavro, ungrafted, exclusively from organic vineyards 

at the Rasto area overseeing Lake Petron.
• Brut Nature, Blanc de Noirs, with 3 years on the lees.

Style: It’s top-quality, comparable with a great Champagne but in a fraction of 
Champagne’s price.

Aging potential: Can improve for another 5 years. 

Perfect Pairing: Raw fish and oysters.

Price range: € € 
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White Wine

Name of the Wine: 

Assyrtiko Sur Lies
Winery Name: Vriniotis Winery

Vintage: 2018

Appellation/Region: PGI Evia/Central Greece

Variety/ies: 100% Assyrtiko

Tasting Note: Beautiful nose with aromatics of lemon 
blossom and verbena alongside mandarin fruit. Some hints 
of petrol and a creamy touch of toast. Crisp and lively in 
the mouth with intense minerality and freshness deriving 
from its striking acidity levels. Lots of kumquat, mandarin 
and lemon fruit towards the finish. Fat and super fresh, it 
is fruitier in style than most Santorini Assyrtikos, yet with 
amazing energy and expressive minerality. 

Alcohol: 13.50% abv

Email: salescontact@vriniotiswinery.gr

Winemaker: Konstantinos Vriniotis

Interesting Facts: 
• Spontaneous fermentation for 40% of the total quantity of the wine and contact 

with the lees -batonnage for 6 months.
• Tiny production of less than 3000 bottles each year. 

Style: Alsatian, Riesling-like style, exotic, honeyed but also mineral both on the nose 
and palate.

Aging potential: A wide drinking window of 5-8 years following the harvest.

Perfect Pairing: With grilled shrimps or langoustines.

Price range: € € 
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White Wine

Name of the Wine: 

Savatiano Mylona
Winery Name: Mylonas Winery

Vintage: 2019

Appellation/Region: PGI Attica/Central Greece

Variety/ies: 100% Savatiano

Tasting Note: Confit lemon and stone fruit characteristics 
on the nose alongside roasted pineapple and sweet spice. 
Herbal undertones reminiscent of sage and thyme. On the 
palate there is a zingy freshness that lingers, with flavors of 
apple, kumquat and mirabelles. Great texture and length and 
the wine is almost mineral too. An excellent interpretation of 
Greece’s most planted white grape. 

Alcohol: 12.70% abv

Email: info@mylonas-wines.gr

Winemaker: Stamatis Mylonas

Interesting Facts: 
• Savatiano is the most widespread variety in the Greek vineyard. 
• Mylonas sources his grapes from low-yielded, dry-farmed, old vines 60+ years 

grown on limestone soils that provide complexity, depth of fruit and longevity. 
• There is also a late released version of this wine. Mylonas holds some bottles 

back and releases them after considerable ageing.

Style: Unoaked, moderately aromatic, textural and long.

Aging potential: Solid potential of 5+ years following the harvest. The wine’s 
ability to age taking on a nutty Semillon like honeyed character and lovely texture. 

Perfect pairing: With all types of meze food you can think.

Price range: €
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Red Wine

Name of the Wine: 

Route 111
Winery Name: Troupis Winery

Vintage: 2018

Appellation/Region: PGI Peloponnese/Peloponnese

Variety/ies: 50% Agiorgitiko/50% Mavrodaphne

Tasting Note: Fruity, juicy and very polished on the nose. 
Lovely crunchy red fruit, like macerated strawberries and 
red plums and a hint of herbal notes like anise. Modern, yet 
electric style with excellent grape-derived tannins. Medium-
bodied, not over-extracted and very well balanced with great 
personality. Long and spicy finish and pronounced acid 
levels that provide a lively overall character.

Alcohol: 14.00% abv

Email: sales@troupiswinery.gr

Winemaker: Yiannis Troupis

Interesting Facts: 
• Route 111 is an old country road connecting the regions of Nemea and Aigialia 

where the two most prominent red varieties of Peloponnese are cultivated.
• A tiny production of just over 1000 bottles
• 6 months maturation in used oak barrels from Nevers forest.

Style: Its joyful aromatic character with a detailed execution.

Aging potential: 5+ years 

Perfect pairing: Canelloni pasta with béchamel sauce grated in the oven.

Price range: € 
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White Wine

Name of the Wine: 

Sauvignon Blanc Gerovassiliou
Winery Name: Ktima Gerovassiliou

Vintage: 2018

Appellation/Region: PGI Epanomi, Macedonia

Variety/ies: 100% Sauvignon Blanc

Tasting Note: Εxotic on the nose. Peach, nectarine, 
pineapple, papaya and passion fruit with notes of cut grass 
and toasty complexity. On the palate it has weight, round 
texture and sound good fruit concentration that lingers. 
Some fresher fruit elements are also present. It has a lovely 
creamy texture and balanced oak with finely integrated 
alcohol levels. A superlative oaked Sauvignon with almost a 
flinty concentration towards the aftertaste. 

Alcohol: 14.50% abv

Email: exports@gerovassiliou.gr

Winemaker: Evangelos Gerovassiliou

Interesting Facts:
• Fumé style, matured in French oak barriques
• It is produced from Sauvignon Blanc, which is cultivated in several blocks of the 

estate’s vineyards. 

Style: Like a top Pessac-Leognan. Rounded, complex and creamy with herbal 
undertones.

Aging potential: 6+ years following the harvest.

Perfect Pairing: A creamy asparagus risotto with cracked pepper and lots of 
parmesan cheese.

Price range: € € 
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White Wine

Name of the Wine: 

Aoton Savatiano
Winery Name: Aoton Winery

Vintage: 2015

Appellation/Region: PGI Attica, Central Greece

Variety/ies: 100% Savatiano

Tasting Note: Deep lemon color which indicates evolution. 
The nose is amazingly complex showing aromas of waxy 
lemon, butter, toast and it is very distinctive and unique. It 
requires an educated palate. The mouth is both juicy and 
textural with flavors of clementine and orange-flavored 
honey. Buttery and oxidative style with great depth and on 
the riper side. Very long finish and on its peak now. 

Alcohol: 13.00% abv 

Email: info@aoton.gr

Winemaker: Sotiris Ginis

Interesting Facts: 
• Aoton is the ancient Greek word that defines the finest specimen of its class.
• Harvest takes place during the night. A wine that shows the potential ageing of 

high-quality Savatiano.
• Dedicated to quality Aoton doesn’t release any wine if vintages like 2016 and 

2018 give mediocre results.

Style: Tasting like the child of an aged Hunter Valley Semillon and high quality 
Retsina. Distinctive and unique.

Aging potential: It’s impressive evolution with grilled almonds and waxy elements 
on the nose.

Perfect Pairing: Slow cooked with its own juices, roasted pork. 

Price range: € € 
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White Wine

Name of the Wine: 

Louroi Platia
Winery Name: Artemis Karamolegos Winery

Vintage: 2017

Appellation/Region: PDO Santorini/Aegean Sea

Variety/ies: 100% Assyrtiko

Tasting Note: Smoky reduction on the nose and a briny, 
mineral character with herbal undertones. Precise and linear 
in the mouth, with mouthwatering acidity, very ripe, citric, 
sweet, ample and textured palate. Lots of concentrated and 
ripe kumquat and ripe citrus fruit, white peach and lime. So 
much flavor and quite long finish. It needs more time and has 
a powerful touch of sweetness towards the end.

Alcohol: 13.70% abv

Email: sales@artemiskaramolegos-winery.com

Winemaker: Artemis Karamolegos

Interesting Facts: 
• Louroi-Platia  is part of a single-vineyard series that Karamolegos released for 

the first time in 2020.
• Made from grapes grown in the Louroi area of Megalochori 
• It is matured with the gross lees for 11 months, acquiring more texture and 

aromas
• Just 1900 bottles were produced.

Style: The epitome of balance and complexity. Fat and fresh. 

Ageing Potential: Up to 10 years following the harvest.

Perfect Pairing: This style of Assyrtiko matches only the best, fresh caught, prime 
fish in the grill but try also with iberico chops.

Price range: € € €
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Rosé Wine

Name of the Wine: 

Iama Rosé
Winery Name: Vriniotis Winery

Vintage: 2019

Appellation/Region: PGI Evia/Central Greece

Variety/ies: 100% Vradiano

Tasting Note: Gently aromatic with pink grapefruit flesh, 
red currant and rosewater hints, intermingled with extra 
notes of undergrowth and forest floor. Some smoky and 
herbal tones also. Crisp and fresh on the palate, with a nice 
phenolic grip and very good acidity, wrapped with juicy fruit. 
It has energy and freshness and a savory element. Very good 
length. 

Alcohol: 12.60% abv

Email: salescontact@vriniotiswinery.gr

Winemaker: Konstantinos Vriniotis

Interesting Facts: 
• Vradiano is a rare red grape variety that was brought back from extinction from 

Konstantinos Vriniotis
• The name Vradiano indicates the late ripening of the grape. Usually it is 

harvested at the end of September or early October

Style: Crisp and fresh, full of energy character.

Ageing potential: up to 3 years following the harvest.

Perfect Pairing: With mushrooms and truffles.

Price range: €
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White Wine

Name of the Wine: 

Biblia Chora White
Winery Name: Ktima Biblia Chora

Vintage: 2019

Appellation/Region: PGI Pangeo, Macedonia

Variety/ies: 60% Sauvignon Blanc, 40% Assyrtiko

Tasting Note: Explosive on the nose, Sauvignon like, 
with grassy and peppery character. Pure, aromatic and 
clean. Some mandarin and verbena notes are also present, 
alongside fresh, herbal undertones. Crunchy palate, 
expressive, unoaked, with greengage and passion fruit 
flavors, crisp acidity and very good length. A clean, super 
tasty, wine with great intensity. 

Alcohol: 13.50% abv

Email: ktima@bibliachora.gr

Winemakers: Vassilis Tsaktsarlis, Evangelos Gerovassiliou
Certification: organic

Interesting Facts: 
• A classic, aromatic, style extremely popular among the producers of Northern 

Greece.
• Assyrtiko and Sauvignon Blanc is the most classic blend of a Greek and an 

international grape variety

Style: Aromatic, pure and expressive with intense kiwi aromas and limey freshness.

Ageing potential: Drinking it within 3-5 years.

Perfect pairing: With a fish tartare with coriander and lime.

Price range: € € 
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White Wine

Name of the Wine: 

Santorini Vieilles Vignes
Winery Name: Tselepos – Canava Chrissou

Vintage: 2018

Appellation/Region: PDO Santorini/Aegean Sea

Variety/ies: 100% Assyrtiko

Tasting Note: Lovely lemon blossom and fig leaf perfume. 
Hint of peach and petrol, too. Quite Riesling-like. Juicy, 
zesty and with good extract, steely minerality and linear 
profile. Very limey and sherbety in style, a light cordial-driven 
approach with a fresh backbone of green apples and white 
peaches. The tartaric energy is admirable and the intensity is 
striking despite some more oxidative waxy and honey notes. 
A touch of positive phenolic bitterness adds more layers 
towards the finish. 

Alcohol: 13.82% abv

Email: tselepos@otenet.gr

Winemakers: Yiannis Tselepos, Chrissou family

Interesting Facts: 
• The old canava right inside the village of Pyrgos.
• Numerous small stainless steel vats in the winery to vinify different parcels 

separately.

Style: A classic Santorini that shows a high level of ripeness and excellent definition 
with a long finish.

Ageing Potential: 10+ following the harvest. Shows a wonderful Australian 
Riesling-like evolution in the bottle.

Perfect pairing: With fried cod.

Price range: € € 

40



106



107The Wines

Red Wine

Name of the Wine: 

Naoussa Diamantakos
Winery Name: Ktima Diamantakos

Vintage: 2017

Appellation/Region: PDO Naoussa, Macedonia

Variety/ies: 100% Xinomavro

Tasting Note: Layered nose with the underlined 
unmistakable tomato character on the nose supported by 
dense strawberry and cherry fruit notes. Some floral, ethereal 
notes and chestnut hints lead their way towards a high-
toned, acid and fresh palate with fine-grained tannins. Lovely 
tomato leaf and basil component add even more personality 
and complexity to the flavors. An already approachable style 
of Xinomavro that clearly shows ageing potential for the long 
term.

Alcohol: 13.70% abv

Email: info@diamantakos.gr

Winemaker: George Diamantakos

Interesting Facts:
• George Diamantakos is considered as a revolutionarist who brings a fresh breeze 

of air in the Naoussa region.
• Loamy and gravel soils in Mandemi region of Naoussa.

Style: Diamandakos Naoussa speaks of fruit purity and is expressive of an elegant, 
and modern style.

Ageing potential: 8+ years following the harvest.

Perfect Pairing: With orzo pasta cooked in tomato sauce and braised veal cheeks.

Price range: € €
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Red Wine

Name of the Wine: 

Foundi Estate Red
Winery Name: Foundi Estate

Vintage: 2015

Region/Appellation: PDO Naoussa/Macedonia

Variety/ies: 100% Xinomavro

Tasting Note: Garnet colour and intense nose reminiscent 
of tomato, vine leaf and dried fruits. Earthy and savory 
notes complement the fruit. The palate is fresher with more 
crunchy red fruit, delicate lines and alcohol supported by 
very refreshing acidity levels. Tannins are surprisingly well 
managed despite its traditional style. The fruit has also a 
lovely brightness throughout the palate. Overall elegant and 
well balanced despite its slightly drying sensation towards 
the finish. 

Alcohol: 12.50% abv

Email: info@ktimafoundi.gr 

Winemaker: Nikos Foundis

Interesting Facts: 
• It comes from a single vineyard in Karaoutsa, Naoussa with sandy soils. 
• It spends 12 months in 225lt oak French barrels, partially new and partially 

second use.

Style: Traditional. A classic take on Xinomavro grape variety with lots of complexity. 
Elegant and ageworthy. 

Ageing potential: 20+ years following the harvest.

Perfect Pairing: A rabbit or hare stew with warming spices and vegetables.

Price range: €
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Red Wine

Name of the Wine: 

Tsigello Mavrodaphne
Winery Name: Rouvalis Winery

Vintage: 2018

Region/Appellation: PGI Slopes of Aigialeia/Peloponne

Variety/ies: 100% Mavrodaphne

Tasting Note: Lots of dark red fruits with spikes of blue 
fruits. Nice grainy texture, with good level of acid and lifted 
fruit aromas. Salivating and more elegant on the palate. 
Plums, damsons and a lovely bay leaf note alongside a dark 
spicy character. Lengthy finish, a bit like a spicy Syrah, yet 
more aromatic, fresh and a little more herbal. Excellent for 
early drinking.

Alcohol: 13.00% abv

Email: info@rouvaliswinery.gr

Winemakers: Theodora Rouvali, Antoné Ruiz Pañego

Interesting Facts: 
• Mavrodaphne makes famous sweet wines, but is recently being vinified in dry 

versions. However dry wines cannot mention the name of the variety in the label.
• Tsigello is thought to be a small-berried, superior, clone of the Mavrodaphne 

grape, or the original Mavrodaphne planted in the vineyards before phylloxera.

Style: Elegant, perfumed with sandy tannins. Distinctive notes of thyme and 
rosemary. 

Ageing potential: Up to 5-6 years following the harvest. 

Perfect Pairing: With Cypriot-style seftalies, minced meat, usually pork and beef 
(but lamb can be found too) packed with herbs including parsley and very finely 
chopped onion and wrapped in caul fat.

Price range: €
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White Wine

Name of the Wine: 

Aspros Lagos Vidiano
Winery Name: Douloufakis Winery

Vintage: 2019

Appellation/Region: PGI Crete, Crete

Variety/ies: 100% Vidiano

Tasting Note: The nose shows aromas of dried flowers, 
hay and acacia. Some vanilla oak is acting as a support. The 
palate is soft and full bodied with refreshing levels of acidity. 
The touch of oak adds weight and fattiness and highlights 
the honeyed and ripe fruit character. It overall shows a nice 
creamy complexity and put an emphasis towards the fuller, 
rounder and weightier style of the grape. 

Alcohol: 14.00% abv

Email:info@douloufakis.wine

Winemaker: Nikos Douloufakis

Interesting Facts: 
• Aspros Lagos (White Hare) is the name of the vineyard from where Nikos 

Douloufakis sources his Vidiano grapes. 
• The Vidiano ferments and matures in French oak for 5 months adding more 

spicy layers to the rich honeyed fruit of the grape variety.

Style: A brilliant modern take on Vidiano, fresh and vibrant without sacrificing the 
grape’s earthy, appley character.

Ageing Potential: Up to 6 years following the harvest. Becoming waxy and 
honeyed acquiring more complexity with age.  

Perfect Pairing: With slow-baked Pork and Apricots.

Price range: € €
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Retsina

Name of the Wine: 

Tear of the Pine
Winery Name: Kechris Winery

Vintage: 2019

Appellation/Region: Traditional designation Retsina

Variety/ies: 100% Assyrtiko

Tasting Note: A powerful expression of Retsina, with heady 
pine resin notes, spearmint, aniseed, mastic, herbs and a 
touch of oak spice. The palate shows more of the oak vanillin 
and sweetness but is backed up by very good acidity, like a 
freshly squeezed lime. Pine resin is not as dominant and adds 
more complexity and layers. Finishes almost nutty and toasty. 
It is full, textured and ripe.

Alcohol: 13.50% abv

Email: info@kechri.gr

Winemaker: Stelios Kechris

Interesting Facts: 
• Retsina is a resinated wine - not a process, but a wine where controlled amount 

of resin is added during fermentation - with a long tradition that goes back some 
thousands of years.

• Stelios Kechris is an innovator and pioneer for Retsina and Tear of the Pine is a 
new-age premium Retsina.

• It is made with Burgundian techniques from top Assyrtiko grapes and fermented 
in French oak.

Style: Its serious, elegant and age worthy character. A terrific gastronomic wine.

Ageing potential: 5+ years following the harvest

Perfect Pairing: Not just for meze. Try it with slow cooked lamb with rosemary.

Price range: € - € € 
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Red Wine

Name of the Wine: 

Ktima Mitravela Nemea
Winery Name: Mitravelas Estate

Vintage: 2018

Appellation/Region: PDO Nemea/Peloponnese

Variety/ies: 100% Agiorgitiko

Tasting Note: Fruit and slightly smoky oak on the nose, it 
shows a combination of red liquorice, cinnamon, cloves and 
ripe black fruits. The palate is juicy, fresh and to the elegant 
side. Typical of the generosity of the vintage but not over the 
top. Lots of dark chocolate mingling with blackberry and 
damson fruit. Tannic on the palate with some oak phenolics 
too, but evolves well in the glass with some serious substance 
and integrating the oak. 

Alcohol: 14.00% abv

Email: marketing@mitravelas.gr

Winemaker: Kostas Mitravelas

Interesting Facts: 
• From Tsindaria and Ahladias subregions in Nemea. The wine matures for 7 

months in second use French oak.
• A general hands-off approach highlighting the quintessential aromas of 

Agiorgitiko. 

Style: An elegant, terroir-driven Nemea expressive of primary fruit and fine-grained 
tannins. 

Ageing potential: Irresistible from the beginning, better with age. Can keep for 
8-10 years following the harvest. 

Perfect Pairing: With Moroccan syle Kefta Kebab.

Price range: € - € € 
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Red Wine

Name of the Wine: 

Paradise can Wait
Name of the Wine: Monsieur Nicolas by G. Karamitros

Vintage: 2017

Appellation/Region: PGI Karditsa, Thessaly

Variety/ies: 100% Syrah

Tasting Note: Plush, violet and pot-pourri scented fruit. 
Mulberries and boysenberries paired with some meaty and 
blood sausage component. Plush tannins and full-bodied 
but round mouthfeel. Ripe, supple, velvety and easy to drink. 
Densely packed fruit and creamy oak. Good peppery spice 
towards the finish. Well structured and enjoyable. 

Alcohol: 14.50% abv 

Email: karamitroswinery@gmail.com

Winemaker: George Karamitros

Style: Powerful, velvety with peppery nuances. 

Ageing Potential: Up to 7 years following the vintage. 

Perfect Pairing: With gamey, hearty dishes with rich sauces. 

Price range: € - € €
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White Wine

Name of the Wine:

Sant’Or Santameriana
Winery Name: Sant’Or winery

Vintage: 2019

Appellation/Region: PGI Achaia/Peloponnese

Variety/ies: 100% Santameriana

Tasting Note: Posh Coche-Dury reduction, super smoky, 
very interesting and with some herbal, minty elements and 
notes of chamomile tea. Thyme, rosemary and salty mineral 
notes highlight the delicate citrus fruit expression of lime 
juice and pure granny-smith apples. Dry palate, super linear 
and precise with amazing acidity and zestiness. The finish 
is fresh and rewarding. A touch of positive bitterness adds 
more layers of complexity. 

Alcohol: 12.00% abv

Email: info@santorwines.gr

Winemaker: Panagiotis Dimitropoulos
Certifications: biodynamic, vegan

Interesting Facts: 
• Sant’Or is the first certified biodynamic producer in Greece. 
• Santameriana is a very rare grape variety. It belongs to Asproudes family and 

Sant’Or winery is the only winery to vinify it. 
• The wine is made with minimal intervention, indigenous yeasts, no fining, no 

filtration and just a touch of sulfites before bottling. 

Style: Its super fresh character, nothing other than an injection of energy.

Ageing Potential: Up to 5 years following the vintage.

Perfect Pairing: With fish tartare with chilli, ginger and sesame.

Price range: €
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Red Wine

Name of the Wine: 

Xinomavro Single Vineyard ‘Hedgehog’
Winery Name: Alpha Estate

Vintage: 2017

Appellation/Region: PDO Amyndeo/Macedonia

Variety/ies: 100% Xinomavro

Tasting Note: Lovely aromatics of macerated cherries, 
smoky meat and a hint of paprika. It’s floral and delicate with 
an underlying smokey-oaky intensity. On the palate it‘s fresh, 
lively and vibrant with crunchy tannins and displays a more 
juicy nature of cherries and strawberries. Very modern but 
electric, intriguing but satisfying. Beautifully understated 
and towards the ethereal and vibrant side. 

Alcohol: 13.80% abv

Email: export@alpha-estate.com

Winemakers: Angelos Iatridis, Makis Mavridis

Interesting Facts: 
• The cool-climate of Amyndeon that retains freshness and elegance in the wines.
• The wine spends 12 months in Allier oak casks and 12 months in the bottle prior 

to release. 

Style: Fresh and peppery. Joyful and easy drinking highlighing the lightness and 
fruitiness of Amyndeo’s terroir. It expresses the more delicate, perfumed and refined 
side of Xinomavro.

Ageing Potential: Up to 8 years following the vintage.

Perfect Pairing: Barbequed lamb chops with the family in a relaxed Sunday.

Price range: € - € €
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Red Wine

Name of the Wine: 

Agios Chronos red
Winery Name: Avantis Estate

Vintage: 2016

Appellation/Region: PGI Evia/Central Greece

Variety/ies: 92% Syrah, 8% Viognier

Tasting Note: Fragrant and red fruit scented with 
high level of freshness. Strawberries and raspberries 
on the foreground. Good acid structure and fresh 
backbone, juicy fruit but not overtly done alongside 
with hints of fennel and wild-herbs. Fruit-driven with 
great harmony and balance. The tannins are robust but 
well rounded. Very nicely done. 

Alcohol: 14.00% abv

Email: info@avantiswines.gr 

Winemaker: Apostolos Mountrichas

Interesting Facts: 
• Syrah with a touch of Viognier is a classic blend in Northern Rhone’s Cote Rotie 

appellation.
• The two grape varieties are co-vinified in the ultra modern Ganimides fermentor. 

The maceration of the skins lasts for 30 days. 

Style: Powerful but not heavy, structured yet rounded and supple.

Ageing Potential: Seductive already but with an ageing potential of 5-8 years.

Perfect Pairing: With a wild boar stew marinated in red wine.

Price range: €€ 
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