
 

Lefka Krasia (white wines)                         Bottle 

Cephalonia/Crete 

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 

Robola Co-Op of Cephalonia “R” PDO ’16- citrus, tea leaves and white flower notes, medium body, impressive acidity                      28 

Robola Co-Op of Cephalonia San Gerasimo PDO ’16- notes of tarragon, lime leaves and citrus, crisp and great acidity                       34  

Macedonia 

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

Domaine Karanika Brut Cuvée Rosé PGI ’16- Xinomavro- wild roses and strawberries, acidity with a creamy mouthfeel   58  (sparkling rosé) 

Domaine Karanika Brut Nature Extra Cuvée de Réserve PGI ’16- stone fruit, high acidity and minerality, great example of blanc de noirs 62  (sparkling) 

Domaine Karanika Brut Cuvée Spéciale PGI ’16- Xinomavro- blanc de noir, razor sharp, aromatic, everlasting bubbles          58  (sparkling)   

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

Malamatina Retsina PGI ‘NV- Savatiano- traditional resinated wine just like those enjoyed at the Taverna’s in Greece   14  (500ml) 

Oenogenesis En Oeno White PGI ’16- Assyrtiko/Sauv. Blanc- tropical fruits and citrus notes, clean palate, high acidity, long aftertaste   42 (sustainable) 

Oenops Apla Rosé PGI ’16- Xinomavro/Cab- ripe, fresh, bright acidity, medium bodied       32  (rosé) 

Thymiopoulos Atma Assyrtiko PGI ’16- medium bodied, high acidty, mineral driven      32 

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

Peloponnese/Attica  

Antonopoulos Malagouzia PGI ’16- notes of apple, pear and peach, balanced with medium body                        42 

Bairaktaris Monolithos Rosé PGI ’17- Agiorgitiko/Assyrtiko- pomegranate and cherry notes, juicy and fruity palate, vibrant acidity  34 (rosé & sustainable) 

Bairaktaris Moscholithos White PDO ’16- Moschofilero- notes of lemon flowers and rose petals, high acidity and medium body  32 (sustainable) 

Georgas Flirt PGI ’16- Merlot/Malagouzia/Savatiano- pet nat, slightly effervescent, notes of fresh berries and small fruits   40 (rosé & organic) 

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

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

Santorini/Lemnos 

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 

Gai’a Wild Ferment Assyrtiko PDO ’14- produced with the naturally occurring yeast found on the grapes, 20% oak, full bodied         54 

Garalis Retsina PGI ‘NV- Muscat of Alexandria- tropical and herbaceous with a palate full of pine resin     22 (500ml & organic)  

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 

Kontozisis Sun White PGI ’16- Malagouzia- melon, flowers, herbs, white flesh fruit and citrus notes, great acidity     42 (organic) 



 

Erithra Krasia (red wines)                             Bottle  

Cephalonia 

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

Crete  

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

Lyrarakis Kotsifali PGI ’15- smooth mouthfeel, spices and red fruit, light tannins               30 

Macedonia 

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

Argatia Xinomavro PGI ’11- 12 months French oak, earthy and slightly spicy notes, moderate mineral notes, fine-grained tannins, and good acidity 46 

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

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

Kir-Yianni Yianakohori PGI ’13- Xino/Merlot/Syrah- 14 months French oak, ripe strawberries, oak notes         38 

Kokkinos Xinomavro PDO ’13- 12 months French oak and 12 months bottle, powerful acidity and tannins, long finish of sour cherry flavors                    38 

Domaine Costa Lazaridis Amethystos Red PGI ’14- Cab/Merlot/Agiorgitiko- French oaked aged, notes of dark fruit       46 

Ktima Ligas Xi-Ro PGI ’15- Xinomavro/Roditis- natural and organic, medium body, tomato leaf, red fruits and slight smoke   48 (natural & organic) 

Domaine Claudia Papayianni Red PGI ’08- Xinomavro/Cab/Syrah- Aged in French oak for 10 months, soft mouth, fine tannins, notes of spices       46 

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

Thymiopoulos Rapsani PDO ’15- Xinomavro/Krassato/Stavrato- 14 months in barrel, medium bodied, silky, balanced tannins, long after taste 56 

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

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

Ktima Voyatzis Tsapournakos PGI ’16- 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 

Antonopoulos Nea Dris PGI ’13- Cab Sauv/Cab Franc- full bodied with notes of blackberries, tobacco and spice    50 

Gai’a Notios Red PGI ’16- Agiorgitiko/Syrah- 2 months French oak, soft round tannins, dried dark fruits         34      

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

Mitravelas Red on Black PDO ’16- Agiorgitiko- fresh, dark berries, smooth round tannins               34 

Domaine Skouras St. George PDO ’14- 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  (organic) 

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

Thessaly 

Kontozisis Sun Red PGI ’13- Limniona/Xinomavro- wild cherry and tomato notes, clean and elegant palate, ripe and sweet tannins   46 (organic) 

Tsililis Askitikos Red PGI ’15- Xino/Cab/Syrah- velvet tannins, black fruit, sweet spices      30 


