
 

Lefka Krasia (white wines) Glass Pours                     gl/btl            

Kir-Yianni Akakies Rosé PDO ’16- Xinomavro- refreshing and dry sparkling rosé with berry notes                            12/46  (sparkling rosé)   

Claudia Papayianni White PGI ’13- Assyrtiko/Viognier- floral and fruit notes, round mouthfeel              10/38 

Gai’a Ritinitis Nobilis PGI (NV)- Grand Cru Retsina- white wine with notes of mint and eucalyptus                     8/30 

Domaine Skouras Anassa PGI ’16- Moschofilero/Roditis- bright acidity that leads to a long finish of orange rind and a hint of white pepper   8/30      (draft wine) 

Erithra Krasia (red wines) Glass Pours   

Lyrarakis Mandilari PGI ’13- 12 months 1
st

 and 2
nd

 use oak, chewy, plum and blackberries              11/42 

Claudia Papayianni Ex’Arnon PGI ’11- Xinomavro/Syrah- medium bodied, plum, fig and cherry notes           9/34 

Ktima Voyatzis Red PGI ’14- Xino/Cab/Merlot- full bodied with notes of dried currants and cassis          10/38 

Gai’a Notios Red PGI ’15- Agiorgitiko/Syrah- 2 months French oak, soft round tannins, dried dark fruits          9/34  

Lefka Krasia (white wines) 

Crete                                           Bottle 

Douloufakis Femina PGI ’16- Malvasia- melon and citrus notes, clean acidity and long finish                    34 

Lyrarakis Assyrtiko PGI ’16- rich mouthfeel, herbs, minerality, lemon, refreshing                                                                                          30  

Lyrarakis Thrapsathiri PGI ’13- fresh green nuts and citrus on the palette, finish with notes of quince and bitter orange   38 

Macedonia 

Alpha Estate Sauvignon Blanc PGI ’13- bursting flavors of passion fruit, juicy, crisp and intense            48 

Domaine Costa Lazaridis Amethystos White PGI ’16- Sauv/Assyrtiko/Semillon- bold flavors of melon and peach         36 

Ktima Pavlidis Emphasis Assyrtiko PGI ’14- citrus and white blossoms, round mouthfeel, full body                         48 

Ktima Voyatzis White PGI ’16- Chardonnay/Malvasia- fresh and crisp, exotic fruits and good acidity     34 

Peloponnese  

Gai’a 14-18 PGI ’16- Agiorgitiko- Rosé, light and refreshing with notes of berries       30 (rosé) 

Domaine Mercouri Foloi PGI ’15- Roditis/Viognier- youthful exotic fruit flavors, dry, crisp acidity             32 

Domaine Spiropoulos Mantinia PDO ’16- Moschofilero- medium acidity, citrus flavors, youthful and dry                               34 

Domaine Spiropoulos Ode Panos PGI ‘16- Moschofilero- Charmat Method, notes of apple, clean medium finish                  46 (sparkling)  

Santorini 

Estate Argyros Aidani PGI ’15- elegant notes of tropical fruits, scented herbs and flowers, silky texture             60 

Estate Argyros Atlantis White PGI ’16- Assyrtiko/Athiri/Aidani- high acidity, crisp freshness, good citrus and minerality          38    

Estate Argyros Santorini PDO ’16- Assyrtiko- crisp, minerally, notes of lemon zest, great expression of assyrtiko    60 

Domaine Sigalas Assyrtiko/Athiri PDO ’16- refreshing acidity, ripe citrus fruits, minerality                                40  

Domaine Sigalas Kavalieros Assyrtiko PDO ’13- only 12oo bottles produced, 18 months on lees, powerful assyrtiko         90 

Thessaly 

Tsililis Askitikos White PGI ’15- Assyrtiko-  round mouthfeel, refreshing citrus notes, long aftertaste     28 



 

Erithra Krasia (red wines)                             Bottle  

Cephalonia 

Gentilini Eclipse PGI ’14- Mavrodaphne- 12 months French barriques, inky, velvety, intense, dark fruits, smooth tannins   50 

Crete  

Lyrarakis Kotsifali PGI ’14- smooth mouthfeel, spices and red fruit, light tannins               30 

Douloufakis Liatiko PDO ’13- round and elegant mouthfeel, spicy and fruity nose, medium body     34 

Macedonia 

Alpha Estate Hedgehog Xinomavro PDO ’14- 12 months French casks, notes of leather and spices, full mouth, round tannins      46 

Alpha Estate Syrah/Xinomavro PGI ’13- 12 months oak barrels, full mouth, round tannins, notes of vanilla and oak         42  

Boutari Naoussa PDO ’12- Xinomavro- 14 months French oak, ripe strawberries, oak notes, fine tannins         38 

Domaine Karydas Xinomavro PDO ’10- 2 years old and new French oak, dark berry notes with spices and vanilla, full bodied       52 

Domaine Costa Lazaridis Amethystos Red PGI ’11- Cab/Merlot/Agiorgitiko- French oaked aged, notes of dark fruit       46 

Kir-Yianni Diaporos PGI ’11- Xinomavro/Syrah- 22 month’s new French oak, red fruit, vanilla, robust structure                                   90 

Kir-Yianni Yianakohori PGI ’14- Xino/Merlot/Syrah- 14 months French oak, ripe strawberries, oak notes         38 

Claudia Papayianni Red PGI ’08- Xino/Syrah/Cab- 12 months French and American oak, spice, tobacco and vanilla notes                    42 

Thimiopoulos Naoussa PDO ’14- 12 months French oak, full bodied, dried tomato, dried cherry and vanilla notes          46 

Thimiopoulos Young Vines PDO ’15- full mouthfeel, balanced tannins, dried blackberries and plums           30 

Ktima Voyatzis Tsapournakos PGI ’13- elegant, smooth and balanced tannins, aromas of red berry fruit and herbs        42  

Ktima Voyatzis Xinomavro PGI ’13- deep flavored body, great backbone, earthy and spicy notes          42 

Peloponnese 

Harlaftis Estate Nemea PDO ’14 Agiorgitiko- medium bodied, dried dark fruits and nuts, soft tannins        28  

Domaine Mercouri Estate Red PGI ’14- Refosco/Mavrodaphne- 1 year oak casks, fine tannins and velvety richness                         46 

Nasiakos Nemea PDO ’11- Agiorgitiko- fresh red fruit, violets, spice, good acidity                         36 

Domaine Skouras St. George PDO ’13- Agiorgitiko- 12 months 2
nd

 use oak, medium body, red fruits, vanilla        32  

Domaine Spiropoulos Porfyros PGI ’12- Cab Sauv/Franc/Merlot- new French oak, spices, smoke, wood, rich mouthfeel                 46 

Domaine Spiropoulos Red Stag PDO ’13- Agiorgitiko- 12 months French oak, toasted wood, vanilla and dark fruit notes        32 

Thessaly 

Tsililis Askitikos Red PGI ’13- Xino/Cab/Syrah- velvet tannins, black fruit, sweet spices      30 


