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COCTAILS

MEDITERRANEAN MOJITO

Stichion Masticha, ehaloodkxapa, xUtpa, 066a
Stichion Masticha, olive sugars, citrus, soda

2
upn 9,0 v .

MAJUNI SPRITZ

Majuni liquer, Luxardo Aperitivo,Gin,Tonic

upn 9,5

AEYKA

EAAIONAX

THY MAPINAYX
AEYKOX EHPOX
[TOIKIAIAKOX

TToixiAieg: Mooxogpiiepo - Poditng
Owomnoinon: Khaoikn Aeukn pe
Ppo{UUWTKA armoAdoTIwon, eEAeyXxopevn
Copwon oe Beppokpaocia 16°C.
ITeprypagpn: Xpuookitpivo xpapa,
ppoutwdeg dpwpa, TA0UO10 oWa,
pétpia o§utnta

Appovia: [Tidta pe Aeukég 0aAtoeg, Tup1d

®1GAn: 11€

AAAOYAI

AEYKOX EHPOX
Ipootateuépevn 'ewypapiki
‘Evdeién [Tehomévvnoog

TToixiAieg: Mooxogpiiepo

Owomnoinon: Khaoikn Aeukn pe
npo{UIWTKA armoAdowon,

eleyxépevn Gpwon 15°C.

ITeprypagpn: Aeukokitpivo xpapa,
évtova avBikd kar ppoutddn apmpara,
He apapata Kupiwg tpravtdpuAiiou Kal
eotnep180€16cv, 100ppornpévo

M€ TAoUo10 oWpa.

Appovia: Tupid, madta pe AeUKEG 0GATOEG.

®1GAn: 19€

WINE
LIST

Laloudi {8

©20000000

AKPA MINOA

AEYKOX EHPOX
Ipootateuépevn 'ewypapikn
"Evde1én ITehomévvnoog

IToixiAieg: Moveppaoid - Aompoideg -
Mahayouqid - Kubwvitoa

O1vonoinon: Khaoixn Aeukn pe

mpolup UK aoAGoTIwon, EAEYXOpeEVN
{pwon 16°C

ITeprypagpn: H ouvolvoroinon twv
EKAEKTAV QUTADV TOMIIKMV MOIKIAI®MV Sivel
éva kpaoi povadiko, pe AeukoTIpdac1vo
XpWHa, apHata IPOIK®V Kal
HECOYEIAK®V GPOUTWYV, 100pPOTINIEVO HE
mA0U010 0WHA Kal pakpd emfyeuon
Appovia: Tup1d, mdra pe Aeukég 0GAToeg

®1GAn: 25€

WHITE

ELEONAS

OF MARINAS
DRY WHITE WINE
VARIETAL

Grape varieties: Roditis, Moschofilero
Vinification: must inoculation by select-
ed strains of dry active yeast, fermented
in stainless steel, at low temperature
(15-17°C) for 10 to 18 days.

Tasting notes: light gold color, flower,
apple, pear nose, crisp, long finish

Best Food Matching: White Sauced
dishes

Bottle: 11€

LALOUDI

DRY WHITE WINE
Protected Geographical
Indication Peloponnese

Grape varieties: Moschofilero
Vinification: Inoculated by selected
strains of dry active yeast. Fermented in
stainless steel, at low temperature
(14-16°C) for 15 to 20 days.

Wine description: Laloudi means flow-
er in Greek. We picked Moschofilero in
order to create a unique, full-bodied,
refreshing and pleasant wine.
Moschofilero is a variety distinguished
for its high acidity, aroma of roses and
good structure.

Tasting notes: Vibrant yellow-green
colour, rose, pear, citrus nose, crispy,
fairly long finish.

Best Food Matching: White sauced
dishes, cheese

Bottle: 19€

AKRA MINOA

DRY WHITE WINE
Protected Geographical
Indication Peloponnese

Grape varieties: Monemvasia -
Malagouzia - Asproudi

Vinification: Inoculated by selected
strains of dry active yeast. Fermented
into stainless steel, at low temperature
(14-16°C) for 15 to 20 days.

Wine description: The combination of
the climate, the soil and the wine -
making technique produces

a well-balanced wine of golden- yellow
colour, fruity aromas and rich body.
Tasting notes: Golden - yellow colour,
aromatic notes of tropical fruits - pear
—apricot and citrus, excellent balance,
crisp, fairly long finish.

Best Food Matching: White sauced
dishes, cheese, white meat

Bottle: 25€



AEYKA

KAYXTPOITIOAITEIA
AEYKOX EHPOX
Ipootateuépevn 'ewypagiki
‘Evbeién [Tehommdvvnoog

IToixiAieg: Moveppaoid - Poditng
O1vonoinon: Khaoikh Aeukn

pe mpolupwukn amoAdonwon,
eleyxépevn {Gpwon oe Beppokpaocia 16° C.
Ieprypagpin: Xpuookitpivo Xpwpa,
ppoutwdeg dpwpa, TAovo10 owpa,

pétpia o§unrta

Appovia: ITidta pe Aeukég odAtoeg, Tup1d

®1GAn: 14€

KYAQNITXA

AEYKOX EHPOX
IMpootateudépevn F'ewypapixin
‘Evei€n Aakwvia

ToixiAieg: Kubwvitoa

O1vonoinon: KAaoiki Aeuki

pe mpolUpWTIKA armoAdon®won,
eleyxépevn {Gpwon 16°C

Teprypapn: Aeukokitplvo Xpapa,
P1VETOATO 161aiTEPO GpWHA TPOTIIKMV
PpoUTWYV Kal Kudwv1oU, Adyw tg ynyevoug
omdviag moikiiiag, miovolo owpa,
ppeokada, euxdpiom ofvmra,

Hakpd vmépoxn emnfyeuon.

Appovia: Tup1d, mdta pe Aeukég 04ATOEG.

®1G\n: 21€

QUO009%

900 & =0

AYYPTIKO 2019

OINOZ AEYKOX EHPOX
IMpootateudépevn Fewypapixin
‘Evei€n Aakwvia

TToixiAieg: AoUptiko

O1vomoinon: KAao1KNA A€UKn

pe mpolupwTIKN armoAdonwon,
eleyxépevn {Guwon 160C
TIep1ypapn: Aeukokitp1veg avtavyeleg,
apwpata pérpiag éviaong, ouvduaopdg
AepovioU e mKkavukn vota,

yeton mhovola, o 6ykog Kal n o§itnta
divouv yeuouikn 1dpkela kai velpo
Appovia: Tup1d, mdta pe AeUKEG 0AATOEG
AAK00MKOG Tithog: 13,5% vol.

®1G\n: 22€
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WINE
LIST

o

WHITE

KASTROPOLITIA
DRY WHITE WINE
Protected Geographical
Indication Peloponnese

Grape varieties: Roditis - Monemvasia
Vinification: Must inoculation by selected
strains of dry active yeast. Fermented in
stainless steel, at low temperature

(15-17°C) for 10 to 18 days.

Wine description: Monemvasia is an
aromatic variety but its main disadvantage
isits low acidity. For this reason we blend it
with the other variety. Roditis liberates lemon
and citrus flavors and it is characterised by
good structure. The mix of those two has as a
result the attribution of the best character-
istics of each. Light gold color, flower, apple,
pear nose, crisp, long finish.

Best Food Matching: White Sauced dishes

Bottle: 14€

KIDONITSA

DRY WHITE WINE
Protected Geographical
Indication Lakonia

Grape varieties: Kidonitsa

Vinification: Must inoculation by selected
strains of dry active yeast. Fermented in
stainless steel, at low temperature
(15-17°C) for 10 to 18 days.

Wine description: White-yellow color,
elegant special aroma of tropical fruits and
quince, due to the native rare variety, rich
body, freshness, pleasant acidity,

long wonderful aftertaste.

Best Food Matching: Cheese, White Sauced
dishes

Bottle: 21€

ASSYRTIKO 2019

DRY WHITE WINE

Protected Geographical Indication
Laconia

Grape varieties: Assyrtiko

Vinification: inoculated by selected strains
of dry active yeast, fermented in stainless
steel, at low temperature

(14 -1600C) for 15 to 20 days

Tasting Notes: vibrant yellow - green,
aromas of fresh fruits, pleasant tones of
citrus fruits, freshness fairly long finish
Best Food Matching: Smoked meat and
strong meat

Alcohol: 13,5% vol.

Bottle: 22€

AEYKA

AINON
AEYKOYX EHPOX OINOXZ

TToixiAlakn oUvOeon:

100% Aotpuko, IL.T.E HAeia

Eocobeia: 2022

Owomoinon: H akkoohikn {0pwon o€
Xxapnhéq ka1 eAeyxopeveg Oeppokpaoieg
avadeikviel 11§ duvatétnteg ng orroudaiag
QUTAG eEAANVIKNAG TTo1KIA{aG.
OpyavoAnmukd Xapaxkmpiouka:
Mértpiag évtaong Aepovi xpapa. IThovola
apwpatikh maAéta 61ou ta eotep1doe1dn
Kal ta Aeukd Gvn ouvundpxouv appovika
pe Botavikég vigelg ka1 PETaAAIKEG VOTEG.
Ydpa yepdro pe ehaimdn aiobnon oto
otépa, éviovn o§itnta Kai emiyeuon paxkpag
S1dpxerag.

T'euvouikoi ouvduaopoi: Taip1dler pe
X01p1v0 0tn 0xdpa, KOKKIva Kpéara, payel-
PEUTO KOTOTIOUAO

®1GAn: 18€

PROROGOS RODITI ¥

// MIKROBIO

Vol 12,5% / 750ml
Bioduvapikég Oivog (ITiotoroinon Demeter)
IITE H\eiq, Taotovvn / Tlehondévvnoog,
Mikro Bio /Kthpa Koutcodnpou
Enpog yepdrou ompatog Podimg H {pwon
Aappdvel xawpa e§oAokAnpou oe ptirvo
01VOIIOINTH, IPOOPEPOVIAG TOU £Va AEMTO
Kal Kpepon xapaktipa. [Tupivokapma 6Twg
poddkivo oy putn, 0to oTtépa appata
kitp1vou grapefruit ka1 mepyapdvrou.

®1GAn: 15€

CHARDONNAY X

// MIKROBIO

Vol 13% /750ml
BioSuvapikég Oivog (ITiotoroinon Demeter)
IITE H\eiq, Taotovvn / Tehomévvnoog,
Mikro Bio /Kthpa Koutoodhpou Enpé petpiou
owpatog Chardonnay. Zmv pitn umeptepouv
apapata mup1voKapnwy 6mwe to AEUKO
poddx1vo Kal to vektapivi, oto otépa yhiva
apopara pe pakpd Aimapn enfyevon .

®1GAn: 16€

WINE
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WHITE

LINON
WHITE DRY WINE

Varietal composition: 100% Assyrtiko
PGI Ilia

Vintage: 2022

Vinification: The alcoholic fermentation
occurs at a controlled and low
temperatures with the aim of extracting
the potential of this great Greek variety.
Organoleptic features: Medium intensity
lemon color in the glass. Complex
aromatic palette where citrus and white
floral aromas coexist with herbal hints
and mineral notes. Full-bodied with an
oily mouth feel, intense acidity and a long-
lasting aftertaste.

Pairing suggestions: Grilled and cooked
pork, poultry cooked white meat

Bottle: 18€

¥ PROROGOS RODITIS
2021 // MIKROBIO

Vol 12,5% / 750ml
Produced & Bottled at Mikro Bio /
Ktima Koutsodimou, PGI Ilia/ Gastouni,
Peloponnese. White full-bodied Roditis,
Prorogos since it comes from the first
extraction of the grape juice. The fermentation
takes place entirely in an oak winemaker
fact that gives the wine a smooth and delicate
character. Aroma of violet flower prevails to
the nose when sparkling acidity tickles the
mouth escorted by a sense of citruses such as
grapefruit and pergamont.

Bottle: 15€

Y CHARDONNAY 2021

// MIKROBIO

Vol 13% /750ml
Biodynamic Wine (Demeter certified)
Produced & Bottled at Mikro Bio/Ktima
Koutsodimou PGI Ilia/ Gastouni, Peloponnese
White full-bodied Chardonnay. The grape is
early harvested and collected into the fermenter
tank with its own branches. A flavor of stone
fruits such as white peachand nectarine prevails
to the nose. To the mouth, a strong sense of
topicality can be detected, where ananas isa
protagonist.

Bottle: 16€



AEYKA

BIANCONERO
AEYKOY AOPOAHY. OINOY.

To Aeukd, appwdeg kpaoi g ykdpag
rapdyetal arnd otapuUiia g apwpat-
kAg mo1K1Aiag Mooxdto Appouipyou kai
xapaktpidetal arré Adovdouddta apdpata
Tp1avrdpuilou Kal Aepovavody,
ppoutdN apwpata podAxivou Kai
pavtapiviol, apivoviag pia aiobnon
AgukoU toay100.

Apooep6 ka1 om1ptodko
Katavah@vetal euxdpiota pévo tou,

pe ppouta h fingerfood

Kal KpeP@on yAuka.

®14An: 19€

POZE

EAAIQNAY

THY MAPINAY
POZE EHPOX
[TOIKIATAKOX

Toixihieg: Mooxogpilepo -

Poding - Ayiwpyiuxo

O1rvonoinon: ExxGAion Aiymv wp®v oe
xapnhn Oeppokpacia, akohouBel
KAQOoO1KA A€UKN 01vorIoinon
ITeprypagn: Podi xpopa, Gpwpa avbixd
Kal pPOoUTOES, OTPOYYUAS pE TAOUO10
1maixvid1dpiko ompa.

Appovia: ITidta pe AeUKéQG Kal KOKKIVEG
0aAtoeg, {upapikd, tupld, opekuka

®1GAn: 12€

OIAEPI

POZE EHPOX
Ipootateudpevn ewypapixin
‘Ev6e1€n ITeAomm6vvnoog

IoikiAieg: @1Aép1 - Ayiwpyitiko
Owvomnoinon: ExxAion Aiywv wpdv og
xapnAn Beppokpaocia, akohouBel KAaoo1Kn
Agukn orvoroinon

Teprypapn: Podi xpdpa, mhovolo kai
¢ivo dpwpa mou kpUPel péoa tou T
HUpw61d g eAAnvikhg dvoi€ng, avBikd
Kal pPOouTSES, GTPOYYUAS pe TAOUO10
ma1xvi5814p1Ko owpa, oAU euxdp1otn
Yeon ka1 urrépoxn enfyeuon.

Appovia: ITidta pe Aeukég ka1 KOKKIVEG
odAtoeg, Qupapikd, tupid, opektikd

®1GAn: 21€

WHITE

BIANCONERO
SPARKLING WHITE WINE

The white, sparkling wine of the range
is produced from grapes of the aromatic
variety Muscat of Hamburg and is
characterized by floral aromas of rose
and lemon blossom, fruity aromas of
peach and mandarin, leaving a feeling
of white tea.

Cool and spirited, it is pleasantly eaten
alone, with fruit or fingerfood and
creamy sweets.

Bottle: 19€

ROSE

ELEONAS

OF MARINAS
DRY ROSE WINE
VARIETAL GRAPES

Varieties: Moschfilero, Roditis, Agiorgitiko
Vinification: inoculated by selected strains
of dry active yeast, fermented in stainless
steel, at low temperature (14-16°C)

for 15 to 20 days

Tasting Notes: joyful rosy color, refreshing
taste, fine and pleasant aroma, good firm
structure, long luxurious finish.

Best Food Matching: soft chesses, light
pastas, white or red sauced dishes

Bottle: 12€

FILERI

DRY ROSE WINE
Protected Geographical
Indication Peloponnese

Grape varieties: Fileri - Agiorgitiko
Vinification: Inoculated by selected
strains of dry active yeast. Fermented in
stainless steel, at low temperature

(14-16 °C) for 15 to 20 days.

Wine description: The scent of flowers
derived from Fileri and the fruity nose of
Agiorgitiko as well as its light, freshness
and balanced acidity constitute the wine's
character. Joyful rosy color,

refreshing taste, fine and pleasant aroma,
good firm structure, long luxurious finish.
Best Food Matching: Soft chesses, light
pastas, white or red sauced dishes.

Bottle: 21€

POZE

ANOGOXMIAX

POZE HMITAYKOX
IMpootateuépevn 'ewypapikn
‘Evbe1§n Aakwvia

IToixiAieg: Ayiwpynuko - Mooxopilepo
O1vonoinon: ExxAion Aywv wpav

o€ xapnn Beppokpaocia, akohouBel
KAQOO1KN A€UKN o1voIoinon.
Tleprypapn: AvBoopiagoivogayanntdg.
“Eva kpaoi YAUKOTI10T0, ap@HatiKo,

ané to Kdotpo twv Aouhoudicrv!
Tpravraguihi xp@pa, apdpata
Aouhoudimv, Kupiwg tpravidpuiiou,
0TPOYYUAG e emiyeuon peyding S1dpxeiag.
Appovia: Aohatote tov 6pooepd pe
ppouUta, eEAapp®S YAUKA h mKAvIIKa mdta.

®1GAn: 20€

AYGOUSTIATIS 6

OPAL// MIKROBIO

Vol 13% /750ml
Bioduvapixkég Oivog (ITiotoroinon Demeter)
TITE H)eia, Taototvn / Tehonévvnoog
Mikro Bio /Ktipa KoutooSnipou Enpdg
yepdrou ompatog Auyououding Pogg.
Yn pom avon tpravidpuiiou, oto otépa
TIPWTOYEVA apOPATA KOKKIVAOV pPoUTwV
6mwg n dypla ¢ppdoula Kai to ppayKootdpuio
He Tpayavi o§Utnta.

®1GAn: 17€

KOPAAAI X
POZE EHPOY. OINOY

TToikiA1akn oUvOeon: 100% Mooxo@ilepo
IL.T.E ITehoiévvnoog

Eocodeia: 2022

O1vomnoinon: ITpoupwukn ekXUAI0N £w§
6tou arrokmOei 1o KatdhAnho Xp@pa Kai
akoAoUOwG aAKooA1KA {Upwon oe Xapniég
Kal eAeyxépeveg Oeppokpaoieg mpoopépoviag
apwpAaTIKN moAurmiokdtnta.
OpyavoAnmuKad xapaxinpioukd: Amard
podi xpapa ka1 xapaxkmplotkn potn pe
apopata otmep180e16dV Kal tpravidpuilou.
Y10 ot6pa, 10 owpa efval pérpio mpog yepdro
pe tpayavi o§0tnta Kai emfyeuon AOuKoup100
mou d1apkei.

Tevouxoi ouvduaopoi: Lahdreg, maota pe
eAapp1€G KOKKIVEG 0AATOEG AAAG Kal MIKAVIIKA
Kal Kautepd mdta

®1GAn: 17€

2

ROSE

ANTHOSMIAS
MEDIUM SWEET
ROSE WINE

Protected Geographical
Indication Peloponnese

Grape varieties: Agiorgitiko - Malagouzia
- Moshofilero

Vinification: Selected grapes destemed,
crushed and inoculated by selected strains
of dry active yeast. The grape skins remain
in the must for 24 hours at 18°C, thus we
take the great aroma and the rosy colour
of Agiorgitiko. Fermentation takes place
at 18°C for 12-15 days. The increase of the
sugar content occurs due to the addition
of condensed must.

Wine description: Light rose color, crisp
and refreshing, intensely flower, fruit,
honey flavors, good firm structure, long
luxurious finish.

Best Food Matching: Appetizers, salads,
light pastas and fruit salads

Bottle: 20€

. AYGOUSTIATIS OPAL

2021 // MIKROBIO
Vol 13% /750ml
Biodynamic Wine (Demeter certified)
Produced & Bottled at Mikro Bio /
Ktima Koutsodimou PGI Ilia/ Gastouni,
Peloponnese.
Dry full bodied Aygoustiatis Rose, cold-
pressed with its skin at 12 degrees Celsius
and extracted at 12 hours. Its flavors range
from rese flower to a light sense of red
fruits like strawberries and red plums.

Bottle: 17€

X, CORALLI
ROSE DRY WINE
Varietal composition: 100%
Moschofilero PGI Peloponnese
Vintage: 2022
Vinification: Pre-fermentative
maceration until the desired color is
achieved and alcoholic fermentation at
low and controlled temperatures, offering
aromatic complexity.
Organoleptic features: Light
pomegranate color and characteristic
nose with aromas of citrus and rose. On
the palate, the body is moderate to full,
with crispy acidity and a locum aftertaste
that lasts.
Pairing suggestions: Salads, dishes based
on pasta with tomato and also with spicy
dishes.

Bottle: 17€



KOKKINA

EAAIQNAY

THY MAPINAY
ERYOPOYEHROY
[TOIKIATAKOX

TToixiAieg: Ayiwpyntuko - Maupotdi
O1rvomoinon: KAaoikn epubpn ka1
naiaiwon yia 6 pnveg oe Sptiva Bapéia
TIeprypapn: Aaprmepd KOKKIVO Xpdpa
dpwpa pe VOTEG KOKKIVWV ppoUtwV

Kal PIIaxapik@y.

Appovia: Kpeauxd, Qupapixd,

mdta pe KOKKIVEG 0AATOES

®16\n: 14€

KAXTPOITIOAITEIA 2017
EPYOPOX EHPOX
Ipootateudépevn 'ewypapikn
‘Evde1&n Ilehomr6vvnoog

Ioixihieg: Ayiwpynuxo - MaupotGd1
O1vonoinon: Khaoixn epuBpn xai
naiaiwon yia 6 pnveg oe pviva Bapéiia
Teprypapn: Aapmepé KOKKIVO XpOpa
dpwpa PE VOTEG KOKKIVWYV ppolTwV

Kal PITaxapikey.

Appovia: Kpeaukd, {upapikd,

mdta pe KOKKIVEG OAATOES

®1GAn: 16€

MONEMBAXIOX
EPYOPOX EHPOX 2013
Ipootateuépevn 'ewypagiki
‘Evdei€n Aaxwvia

IMoixiAieg: Ayiwpynhuko - Maupotdi
Orvonoinon: KAaoikn epufpi, mahaiwon
yia 12 pnveg oe pviva Bapéhia
ITeprypapn: BaBuxkdoxkivo Xpmpa,
apwpata fuooivou, Kepaolou, PoKag,
BeAoudivo pe mhovolo owpa

Kal paxpid emfyeuon.

Appovia: Koxxiva kpéata, Kuviyl

Kal Tup1d, mdta pe KOKKIVEG OAATOEG,

®1dAn: 30€

WINE
LIS

RED

ELEONAS

OF MARINAS
DRY RED WINE
VARIETAL

Grape varieties: Agiorgitiko, Mavroudi
Vinification: selected grapes are destemed,
crushed and inoculated by selected strains of
dry active yeast. Colour extraction is
undertaken at 280C. Malolactic
fermentation was taken place.

Tasting Notes: light ruby color, cherry,
coffee, nutty nose, soft tannins, medium
body, elegant finish

Best Food Matching: grilled meat,

Red Sauced dishes, cheeses

Bottle: 14€

KASTROPOLITIA 2017
DRY REGIONAL RED WINE
OF PELOPONNESE

Grape varieties: Agiorgitiko - Mavroudi
Vinification: Selected grapes are
destemed, crushed and inoculated by
selected strains of dry active yeast. Color
extraction is undertaken at 28°C.
Malolactic fermentation was taken place.
Wine description: The wine is rich

in body, with good acidity and great
aromas. Light ruby color, cherry, coffee,
nutty nose, soft tannins, medium body,
elegant finish.

Best Food Matching: Grilled meat, Red
Sauced dishes, cheeses

Bottle: 16€

«MONEMVASIOS»
DRY REGIONAL RED WINE
OF LAKONIA

Grape varieties: Agiorgitiko, Mavroudi
Vinification: Classic red, aging for 12
months in oak barrels

Tasting Notes: Deep red color, aromas of
sour cherry, cherry, mocha, velvety with rich
body and long aftertaste.

Best Food Matching: grilled meat, Red
Sauced dishes, cheeses

Bottle: 30€

KOKKINA

HAIX
EPYOPOX EHPOX OINOX

IToixiAiaxkn cuvOeon: 100% Merlot
ILT.E HAeia

Eoobeia: 2017

Owvonoinon: Khaooikn epubpn o1vo-
moinon akoAouBotpevn amd 12pnvn
wpipavon oe T'aAAika dpUiva Bapéiia xal
rapapovi ot @1din yia 10-12 pnveg.
OpyavoAnmukd Xxapaxmp1otuka: XTo mo-
thp1 fabi poupmivi xpopa. [Thovola pitn
HE apdPata MPIpwV KOKKIVWV ppoUtwV
mou 6€vouv appovikd pe 1o dpoppa
evowpatwpévo Papél. Xto otdépa yepdro
Kal 0TPOoyYUAG pe 100ppormnpévn o§itnta,
pahakég tavviveg kal pia mKkavukn
aioBnon o pakpdg S1dpkelag emiyeuon.
T'evouxoi cuvduaopoi: K6kKiva kpéata
0T0 PIIAPUITIEKIOU, HayEIPEUTO KOKKI-

vo kpéag. E§aipeuikdg ouvduaopdg pe
pouoaxa.

®1G6An: 22€

EPYOPO

MAVRO&TRAGANO // %2
MIKROBIO
Vol 13% /750ml

Bioduvapikdg Oivog (ITiotoroinon Demeter)
TITE Heia, Taototvn / Tlehomdvvnoog
Mikro Bio /Ktipa KoutcoSnipou Enpd
yepdtou owpatog Maupotpdyavo. Xy pit
patpa ka1 k6Kk1va povpa tou dooug,
oto otépa Pavirévieg 51a0€0€1G Kakdo xai
otagpidag pe §60€1G praxapik@yv mou teivouv
070 mMMEP1 Kal 010 YapUupahho, OUVOSEUONEVES
a6 116 éVitoveg taviveg autng mg moikiAiag.

®1GAn: 19€

WINE
LIST

ELIS

RED

ELIS
RED DRY WINE

Varietal composition: 100% Merlot
PGIIlia

Vintage: 2017

Vinification: Traditional red winemaking
and aging for 12 months in French oak
barrels and 10-12 months in the bottle.
Organoleptic features: Deep ruby color in
the glass. Rich nose with aromas of ripe red
fruits that blend seamlessly with the well-in-
tegrated barrel. Full-bodied and rounded
with balanced acidity, soft tannins and a
spicy sense in the long-lasting aftertaste.
Pairing suggestions: Red barbecued meats,
red meat in casserole or rooster cooked in
wine. Also, excellent pairing with mousaka.

Bottle: 22€

RED

¥ MAVRO&TRAGANO

2021 // MIKROBIO

Vol 13% /750ml
Biodynamic Wine (Demeter certified)
Produced & Bottled at Mikro Bio / Ktima
Koutsodimou PGI Ilia/ Gastouni, Peloponnese
Dry full bodied Mavrotragano, of a long
pre-fermentative cold extraction. To the nose
its flavors range from a pallet of black to red
berries of the forest, to the mouth butterish
aspects of chocolate and raisin with notes of
spices like black pepper and clove. The after
taste is completed with the strong tannins of
this variety.

Bottle: 19€
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To Mikro - Bio eival éva exyeipnpa ag1pbpou 61axeipn-
0ng TG 01voIroinong o€ P1kphn KAIPaKa, 01 QUIIEA®VES TOU
Bpiokovtar omyv apxfi ¢ Xxepoovhcou g KuAinvng
m¢ Avukng I[MeAhomovihoou. Téoo n orvomoinon 600
ka1l apmehokarhiépyela Pacilovial oug apxég Tng
Broduvapikng yewpyiag. Miag pn mapeppatikng yewpyi-
Qg ITOU €Xel 0av KEVIPO 10 AvBpwIio - Yewpyd G apoyd g

paxpoxpdviag uyeiag twv GUI®V Tou. o2 B;!..?

Mikro - Bio is an example of sustainable management of small-scale winemaking, its vine-
yards are located at the beginning of the peninsula of Kyllini in Western Peloponnese.
Both winemaking and viticulture are based on the principles of biodynamic agriculture.

A non-intrusive agriculture that has as its centre the human farmer as the plough of the
long-term health of his plants.
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To xatdotnpa vmoxpeoytal va tnpei 6eAtio mapandévwv
Yug avaypa@opeves tpég tou katardyou nepirapfavovral
6)\eg 01 vopupeg empPapivoelg: @.I1A, Snpotikdg popog.
0 katavaAwing dgv €xe1 umoxpéwon va mMAnp@oel €Gv
Oev €xe1 AdPe1 1o vopipo mapaoctatikd oroixeio (amddei§n n upordylo)

The establishment must be equipped with printed forms
for reporting of any complaints.
Legal obligations included in the Menu’s prices, V.A.T, municipality tax.
Consumer is not obliged to pay if the notice of payment
has not been received (receipt or invoice)

Ayopavopikég YnedgBuvog: T'ouhiaditng NikéAaog
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