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Biblia Chora Estate P.G.I Paggaio,Sauvignon blanc, Assyrtiko 

Sauvignon Blanc Karipidis Estate

P.G.I Kranonos, Sauvignon blanc, Organic

Chablis Maison Albert Bichot (Chardonnay), Burgundy

Malagouzia Ktima Gerovasiliou,Epanomi

Monogragh Mosxofilero Gaia Wines

Terra Nera Karamolegos Winery (Assyrtiko), Santorini

Palpo Kyr-Yianni Estate(Chardonnay), Naousa

Pinot Grigio Santa Margherita, Alto Adige Italy

Muze Muses Estate (Sauvignon-Mouchtaro), Thiva

Whispering Angel Caves d’Esclans,Provence France

Idylle d’ Achinos La Tour Melas (Agiorgitiko-Grenache-Syrah)

Château Miraval Cotes de Provence, Rosé

Sauvignon can be crisp and grassy or juicy and tropical, yet always expresses 

trademark acidity. It’s refreshing, easy to identify, and there’s a style for 

everyone, which is why Sauvignon Blanc’s fan club keeps growing.

Bold, striking nose with fruity aromas of peach, pineapple, melon  and notes 

of grass and citrus, complemented by a full body, with perfect greasy but 

very interesting acidity and long fruity aftertaste. 

Chablis Wines from Chablis are frequently described as having  citrus and 

white flower aromas with dry, lean, light-bodied flavors of citrus, pear, 

minerality, and salinity. Chablis rarely displays flavors of butter  an indication 

of oak aging.

Beginning with the Ktima Gerovassiliou Estate White, the 2014, a blend of 

Malagousia and Assyrtiko has sweet aromas of grapefruit and lemongrass. 

The grapes for the Monograph Moschofilero come from vineyards located 

in the Arcadian plateaus in the Mantinia region of Peloponnese. In this cool 

climate, the pink-skinned Moschofilero thrives, developing intense, spicy 

and floral aromatics and crisp acidity.

Fruity aromas of melon, pear and citrus fruits combined with the typical 

mineral signature of the island and its hint of herbal notes. Supple, fresh on 

the palate with intensity, primary fruit character, nice vivid balance and long 

complex aftertaste.

Assyrtiko is the best opportunity to talk about acidity, one of the most 

powerful values in a wine, which always raises its shares in the wine exchange.  

Natural acidity is the key element, which gives wines their fresh, dynamic, 

and intense character and allows the wine to evolve and age over the years.

It has a  medium lemon color with greenish hues.  Elegant aromas of pear, 

lemon, grape, citrus, white flowers, and white peachcompose a delicious 

ensemble. In the mouth, it has medium body, refreshing acidity, and aromas 

of juicy fruits such as pear, lemon, apple, grapefruit, and cherry plum.

Salmon color and intense fruity nose reminiscent of strawberry, raspberry, 

violet and herbs. Aromatic notes of red apple and black currant are felt on 

the palate. Good moderate acidity and juicy long finish

Rose wine from Provence with bright shiny salmon color. Fresh, lively 

and highly aromatic that evokes strawberries, citrus peels, citrus fruits, 

nectarines and flower aromas such as rose petals and herbs. In the mouth it 

has a medium to full body with special elegance and high acidity.

With a pale, almost transparent, salmon color. Discreet, elegant nose with 

dominant notes of juicy cherries, raspberries and strawberries. Then there 

are hints of dough, cream, pink grapefruit and orange blossom. In the mouth 

it has a medium body, crisp acidity and creamy texture. Pomegranate, 

strawberry, stone cherry, peach, pink grapefruit, rose, citrus and crispy, red 

apple create a special tasty ensemble, far from what we are used to.

Pretty petal pink color with shimmering reflections. The coast of Provence 

Château de Miraval  offers lovely aromas of fresh fruit and spring flowers. 

This wine subtly combines a great freshness and a beautiful complexity, and 

develops saline and mineral notes.
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Akakies Rosé Sparkling Kir Yianni (Xinomavro), Florina

Taittinger Brut Reserve

Château Julia Merlot Costas Lazaridis Winery, Drama

Gi & Ouranos Thymiopoulos, Earth and Sky, Red

Alpha Estate (Ktima Alfa) Red

Vinsanto Santo Wines (Asyrtiko), Santorini

Moscato d’ Asti Pierto Forno

Taittinger Brut Reserve Rose

Prosecco Extra Dry Anselmi Volparessa

Moet & Chandon

A refreshing sparkling wine highlighting the varietal character of indigenous 

Xinomavro grape variety. With a bright cherry color, pronounced aromas of 

ripe strawberry and cherry and an elegant acidity adding freshness while 

pairing harmoniously with the discrete presence of sugars create a wine that 

is at the same time dynamic and balanced.

This is a delicate wine with flavours of fresh fruit and honey. Taittinger Brut 

Réserve, which acquires its maturity during three and four years ageing in 

the cellar, offers excellent aromatic potential.

Enchanting alternation of impressions. Redcurrant, cherry jam, mint chocolate, 

ink and cedar are only some of the identifiable aromas. Fleshy, rich, almost 

plethoric, with abundant fruit supporting the well integrated tannins. The 

theoretically high alcohol is balanced by the acidity and expressed mainly as 

sweetness and volume. Long finish with notes of chocolate.

With a medium ruby color and a stylish nose that balances between the 

classic and the modern. Strawberry jam, ripe pomegranate, cranberry give 

the first tone and secondary the characteristic aromas of the variety such as 

olive leaves, tomato and floral notes. Discreet notes of herbs complete the 

complex set. Juicy and complex mouth, with medium body, high acidity and 

moderate but fine-grained tannins. The spicy aftertaste of cinnamon and 

pepper is long and extremely enjoyable.

Deep ruby color with purple hints. Powerful, pungent aromas of sweet 

cherry, candied plum and toasty vanillin oak. Full bodied and deep in dark 

fruit flavors, with a peppery and strong oak spicy accents background.

Vin Santo (or Vino Santo) is  a viscous, typically sweet dessert wine made 

in Italy, predominantly in Tuscany. The wine is loved for its intense flavors 

of hazelnut and caramel. When paired with biscotti, Vin Santo becomes 

“Cantucci e Vin Santo” which is inarguably Italy’s most famous welcoming 

tradition.

Moscato is an Italian dessert wine derived from Muscat wine grapes. It is 

light, sweet, and low in alcohol. Moscato’s flavor profile includes notes of 

lemon, mandarin orange, pear, orange blossom, and honeysuckle.

The flavours are reminiscent of fresh, crisp red fruits. The palate can be 

summed up in four words: lively, fruity, fresh and elegant, as only a rosé 

blend can be.

This wine’s dominant flavours are apple, honeysuckle, peach, melon, and 

pear, creating an exciting flavour profile for those who enjoy rich fruit hints. 

The main ingredient in Prosecco is Glera, a fruity white grape. It frequently 

includes Chardonnay and Pinot Noir grapes, which are used in Champagne. 

This means that while all three have some similarities, each has its own 

distinct flavour profile.

Champagne distinguished by its bright fruitiness, its seductive palate and its 

elegant maturity. An emblematic cuvée of the Moët & Chandon Champagne 

House since 1869, Moët Impérial is its most accomplished and universal 

expression.
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