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NEYKOI OINOI

WHITE WINES

Mooxo@iAepo EmAoyn Zwns, Oivwais

Moschofilero Life Choice, Oinosis 750ml.

MN.IE. NeAonévvnoos — P.G.I. Peloponnese

MoikiAia: 100% Mooxo@iAepo

Xapakinpioukd: E€aipeukn emAoyn Mooxo@idepou {upwpévo nNpooektikd oe
xapnAn Beppokpacia yia tnv avadeién ivwv Aouhouddtwyv apwpdtwy.
Variety: 100% Moschofilero

Characteristics: Excellent choice of Moschofilero carefully fermented at low
temperature to emerge its fine floral aromas.

Yuvobeuetal euxdpiota and opekukd kal Aadepd enoxns.

Pleasantly accompanied with appetizers and cooked vegetables and pulse.

Poditns EmiAoyn Zwns, Oivwaois

Roditis Life Choice, Oinosis 750ml.

MN.IE. MeAonévvnoos — P.G.I. Peloponnese

MoikiAia: 100% Pobditns

Xapakinpioukd: [llpacivokitpivo xpwpd. Apwpa @PEOKWV  QPOUTWV HE
euxdplotes votes eonepldocidwv kal npdoivou pnAou. Zwnph @peokdda
Icopponnuévn pe dpooepn o&Utnta. Appoviké Kal apwpatiké oto o1oua, Pe Yid
nAouUaia gniyeuon.

Variety: 100% Roditis

Characteristics: Greenish color. Aroma of fresh fruit with pleasant notes of
citrus and green apple. Vivid freshness balanced with refreshing acidity.
Harmonious and aromatic in the mouth, with a rich aftertaste.

Yuvobdeuetal euxdpiota ané oaAdtes kal yepiotd.

Pleasantly accompanied with salads and stuffed tomatoes and peppers.

MaAayouQia, Tetpapuos BIO

Malagousia, Tetramythos BIO 750ml.

MN.IE. Axdia — P.G.l. Achaia

MoikiAia: 100% MaAayoudid

Xapakinplotkd: AEUKOKITPIVO XPWHA HE APWHATA YIAoEUIOU KAl NEPYAOVIOU.
MAouUcio kal apwpatikd oto otépa pe tpayavhn o§Utnta Kal pakpd eniysuon.
Variety: 100% Malagousia

Characteristics: Yellow-white color, aromas of jasmine and bergamot. Rich
and aromatic in the mouth with crispy acidity and long aftertaste.
Yuvobeuetal euxdpiota ané pifdto Balaoaoivav kar yapikd.

Pleasantly accompanied with seafood risotto and fish.

Qeyyites, Ovoyéveais

Feggites, Oenogenesis 750ml.

MN.IE. Makedovia — P.G.l. Macedonia

MoikiAia: 50% Sauvignon Blanc, 50% Acupuko

Xapakinpioukd: Xpwua ewieive, iIcopponnpévo otdpa Pe eydAn apwpdtikn
Si1dpkela.

Variety: 50% Sauvignon Blanc, 50% Asyrtiko

Characteristics: Bright color, balanced mouth with great aromatic maturity.
Yuvobeuetal euxdpiota and Yapia oxdpas kal Balacaivous pelgdes.

Pleasantly accompanied with grilled fish and seafood.

XaBBauavé, MuAwvas

Savatiano, Mylonas 750ml.

M.I.E. Atukn — P.G.1. Attika

MoikiAia: 100% ZaBBauiavéd

Xapakinpioukd: Aaunepd Aepovi xpwpa pe npdoives aviauyelies. Apwpata
pecaias éviaons, nupnvokapnwyv @PoUtwyv, AEUKWV AOUAOUdIOV e
xapakinpioukés Botavikés votes. lMAoUoio oto otdpa pe 1 apwpata va
ouvexifouv otnv id1a éviacn Kal va 1I00pponouv He tnv §poceph tou ofutnta.
Variety: 100% Savatiano

Characteristics: Bright lemon color with green highlights. Medium intensity
aromas of stone fruits and white flowers with characteristic herbal notes.
Medium body with refreshing acidity and fruity aftertaste.

Yuvobdeuetal euxdpiota ané Meooyeiakh koudiva kai apvdki Aepovdro.

Pleasantly accompanied with Mediterranean cuisine lemon lamb.

MovoAiBos, Mnaipaktdpns

Monolithos, Bairaktaris 750ml.

MN.IE. MeAonévvnoos — P.G.I. Peloponnese

MoikiAia: 33,3% Mooxdto AAe€avdpeias, 33,3% Chardonnay, 33,3% Sauvi-
gnon Blanc

Xapakinpioukd: Kpaaoi kitpivonpdaoivo otnv oyn pe e€aipetkn apwpatikn naAéta
1000 01N PUTn 600 KAl 010 GTOHA, PE VOTES PEAIOU KAl WPIHWYV TPONIKWY GPOoUTwV.
H xapaktnpiotkn tou o§Utnta 1o Kavel euxdpioto kal eukoAoouvouaaoto pe nidta
tns Meooyelakns koudivas.

Variety: 33,3% Muscat of Alexandria, 33,3% Chardonnay, 33,3% Sauvignon
Blanc

Characteristics: Wine green-yellow in appearance with great aromatic pal-
ette both in the nose and in the mouth with notes of honey and mature tropi-
cal fruits. The characteristic acidity makes it pleasant and easy combined
with dishes of Mediterranean cuisine.

Yuvobeuetal euxdpiota and opekukd Kal NEVVes KOTOMOUAO.

Pleasantly accompanied with appetizers and chicken with penne.

Méwpa, Oivwais

Petra, Oinosis 750ml.

MN.IE. Axdia — P.G.l. Achaia

MoikiAia: 50% Sauvignon Blanc, 50% MaAayoudid

Xapaktnpiotukd: Xpwpa KItpIvonpdoivo, HE apwpata eonegpldboglidbwv  Kai
ponikwv ppouUtwv. Kpaoi veupikd kal otpoyyUuAod pe peydAn gniyeuon.
Variety: 50% Sauvignon Blanc, 50% Malagousia

Characteristics: Color yellowish green, with aromas of citrus and tropical
fruits. Wine nervous and round with great aftertaste

Yuvobeuetal euxdpiata and yapides, aotakd, coAwpd oxdpas kai tnyavitd yapia.

Pleasantly accompanied with shrimp, lobster, grilled salmon and fried fish.

MnAia Sauvignon, TetpauuOos

Milia Sauvignon,Tetramythos 750ml.

MN.IE. Axdia — P.G.l. Achaia

MoikiAia: 100% Sauvignon Blanc

Xapaktnplotukd: Xpuookitpivo Xpwpad, apwpata eonepidocidwy, Baviias kai
BaoiAikoU. lepdto otépa kal pakpd eniyeuon.

Variety: 100% Sauvignon Blanc

Characteristics: Golden yellow color, aromas of citrus, vanilla and basil. Full
mouth and long aftertaste.

Yuvobdeuetal euxdpiota and wapia oxdpas kai Aeukd kpéata (couBAdkI kotdnouAo).
Pleasantly accompanied with grilled fish and white meat (chicken skewer).

BiBAia Xwpa

Vivlia Chora 750ml.

MoikiAia: AoUpuko 40%, Sauvignon Blanc 60%

Xapaktnpiotukd: AnaAd npacivokitpivo xpwpa pe npokAnukn olavyela. To
NAvipepa wnNs KOOHUOMNOAITIKNS apwHATIKNS €pneIpias pe tnv noAuduvapikn
eAAnvikn, &ivel éva kpaai pe éviova gpoutwdn apwpata nou Bupilouv e€wtikd
@pouta, poddakivo kal eonepldboeldn. H yelon tou nAoucia, 6pOCICTUKA e
e€aipeukn 1Icopponia, euxdpiotn oUtnta Kai peydAn apwpatikn gniyeuon.
Variety: Assyrtiko 40%, Sauvignon Blanc 60%

Characteristics: A gentle, yellow-green colour of remarkable clarity. The
marriage of the cosmopolitan and fragrant Sauvignon with the Greek Assyr-
tiko produces a wine with a powerful aroma redolent of exotic fruit, peach
and citrus. A rich, cool and beautifully balanced flavour, pleasant acidity and
a lasting, fragrant aftertaste.

Yuvobeuetal euxdpiota and Yapika oxapas.

Pleasantly accompanied with grilled fish.

Petoiva, MuAwvas

Retsina, Mylonas 750ml.

Ovopaoia katd napddoon — Traditional Designation

MoikiAia: 100% ZaBBauavéd

Xapaktnpioukd: Aapnepd Agpovi xpwpa pe npdoives aviavyeles. Apwpata
paotixas, poddakivou, pavyko Kal AepovioU padi pe ekeiva donpwv AouAoudiwv
Kal Botdvwyv. 10 otdpa ta apwpata cuvexidouv pe tnv idia éviaon kal 1Icopponolv
pe tnv dpooepn tou o&utnta. H eniyeuon gppoutwdns, Botavikh kal gnipovn.
Variety: 100% Savatiano

Characteristics: Bright lemon color with green highlights. Aromas of mas-
tiha, peach, mango, lemon and herbs. In the pallet, the intense aromas bal-
ance with the refreshing acidity. Instense, botanical and fruity aftertaste.
Yuvobdeuetal euxdpiota and kpUa opekukd (okopdaid, Watdiki) kal eAAnvikoUs pelédes.
Pleasantly accompanied with cold appetizers (garlic sauce, tzatziki) and Greek appetizers.

POZE OINOI

ROSE OINOI

EmAoyn Zwns Hpi§npo, Oivwaois

Life Choice Demi Sec, Oinosis 750ml.

MN.IE. NeAonévvnoos — P.G.I. Peloponnese

MoikiAia: 10% Ayiwpyiuko, 50% AcuUptko, 40% MaAayouQia

Xapaktnpioukd: Xpwpa avoixtd podi otnv éyn, pe YAUKa kKOkkiva gpouUtd Tou
&doous va gnikpatolv otn pUtn Kal va CUPNANPWVEL TO OTOHA wPIKN GPAOCUAQ.
Kpaoi 6pooepd, euxdpioto pe pakpid yAukid eniyeuon.

Variety: 10% Agiorgitiko, 50% Asyrtiko, 40% Malagousia

Characteristics: Pale rosy in appearance, with sweet red berries dominating
the nose and fills the mouth ripe strawberry. Cool wine, pleasant with long
sweet aftertaste.

Yuvobeuetal euxdpiota and nikGvukous pelédes.

Pleasantly accompanied with spicy appetizers.

Qeyyites, Oivoyéveais

Feggites, Oenogenesis 750ml.

MN.IE. Apdpa —P.G.I. Drama

MoikiAia: 85% Grenache Rouge, 15% Cabernet Sauvignon

Xapaktnpioukd: O1 polé Deyyites eival éva nNIKAVIKO KAl d1aPOPEUKO Kpaaoi
nou &exwpidel and ta nepIoodTEPA TNS KATNyopias tou. Xpwpa avoixtdé copodv,
epnveuopévo and ta faAAikd kpaoid tns MNpoBnykias, npokaAei éviovo oIviko
evolapépov.

Variety: 85% Grenache Rouge, 15% Cabernet Sauvignon

Characteristics: Rose Feggites is a spicy and different wine that stands out
from most of its class. Color bright salmon, inspired by the French wines of
Provence, causing intense wine interesting.

Yuvobeuetal euxdpiota and actakopakapovada.

Pleasantly accompanied with spaghetti lobster.



PoZ¢, Mnaipaktapns
Roze, Bairaktaris 750ml.
MN.IE. NeAonévvnoos — P.G.I. Peloponnese

MoikiAia: 80% Ayiwpyiuko , 20% AcUptuko

Xapaktnpiotkd: Kpaoi eAKuouko pe apwpata kepacioU Kal BUoaivou pe tpayavi
o&utnta nou tou xapidouv yepdn gniyeuon.

Variety: 80% Agiorgitiko, 20% Asyrtiko

Characteristics: Wine with attractive aromas of cherry and sour cherry with
crispy acidity which give full aftertaste.

Yuvobdeuetal euxdpiota and onayy€u akponoA.

Pleasantly accompanied with spaghetti Acropol.

Merlot Apwpa EAAGSas, Kividvns

Merlot Aroma Elladas, Kintonis 750 ml

MoikiAia: 100% Merlot

Xapaktnpioukd: ‘Eviovo polé xpwpa Kal apwpata  KOKKIVWV  dyoupwv
ppoUtwv oe POvVio @pdoulas. H éviovn ofUtnta 10opponei pe tnv nnia
avikotnta, dnploupywvias éva appovikd ouvolo. AnotéAeopa, éva Kpaaoi nou
Slapkei o1o otdpa e 1oV NAOUOIO GYKO Tou. ANoAAUOTE T (PPEOKO GOV MPWIO XPOVO S (WIS ToU.
Variety: 100% Merlot

Characteristics: Intense rose color and aromas of unripe red fruit in straw-
berry background. The bright acidity balances with the mild tannins, creat-
ing harmony. As a result a wine that lasts in the mouth with a rich volume.
Enjoy the fresh, the first year of his life.

Yuvobdeuetal euxdpiota ané onayyéu NonoArév.

Pleasantly accompanied with spaghetti Napolitan.

EPYOPOI OINOI

RED OINOI

Ayiwpyiuko Emidoyn Zwns, Oivwois

Agiorgitiko Life Choice, Oinosis 750ml.

MN.IE. NeAonévvnoos — P.G.1. Peloponnese

MoikiAia: 100% Ayiwpyituko

Xapakinpioukd: Aylwpyitiko, noikiAia eAAnvikn pe pides tns otn Nepéa. Zin
Ppéokia Tou pop@n dlakpivetal yia 1o Aapnegpd KOKKIVO XpwHa Tou, 10 dpwia
BoutUpou Kal dyoupwv KOKKIVWV GppoUtwy Kal tnv dpoaepn o&utnta.

Variety: 100% Agiorgitiko

Characteristics: Agiorgitiko variety with Greek roots in Nemea. In the fresh
form is distinguished by its bright red color, the aroma of butter and unripe
red fruit and fresh acidity.

Yuvobdeletal euxdplota and nagtitalo, pougakd kar 6out{oukdkia.

Pleasantly accompanied with lasagna, moussaka and spicy meatballs.

Nepéa, Mnaipaktapns

Nemea, Bairaktaris 750ml.

M.0.M. Nepéa — PD.0. Nemea

MoikiAia: 100% Ayiwpyitko

Xapakinpiotukd: Aapnepd KOKKIVO Xpwpa pe éviovn putn pavpou kepaciou Kai
Batdpoupou, HaAAKES Tavives KAl YEUATO cwpa.

Variety: 100% Agiorgitiko

Characteristics: Bright red color with an intense nose of black cherry and
blackberry, soft tannins and full body.

Yuvobdeuletal suxdpiota and pooxdapi payeipeutd (yiouBEtal, ou@ado, KOKKIVIOTH).

Pleasantly accompanied with cooked veal (pasta, stew, in tomato sauce).

Qeyyites, Oivoyéveais

Feggites, Oenogenesis 750ml.

M.r.E. Apdpa—PG.I. Drama

MoikiAia: 65% Cabernet Sauvignon, 30% Merlot, 5% Cabernet Franc
Xapaktnpioukd: Qpipddel petd tnv egPIAAwaon Tou Kal otnv gIdAn, anoktwvias
nAoUcio owpa Pe YeEUoUKN Icopponia kal peta&évies tavives. Eva kdkkivo kpaai
nou o xpévos, tou npoaBétel cuBapn kar kaAodopnpévn yeuon.

Variety: 65% Cabernet Sauvignon, 30% Merlot, 5% Cabernet Franc
Characteristics: Ripens after bottling, acquiring rich body with balance of fla-
vor and silky tannins. A red wine that time, adds robust and well structured taste.
Yuvobdeuetal euxdplota ané @IAET0 pooxapiaio.

Pleasantly accompanied with veal filet.

EpuBpo6, MuAwvas

Red, Mylonas 750ml.

MN.IE. Awkn — P.G.1. Attika

MoikiAia: 40% Merlot, 40% Ayiwpyitko, 20% MavénAapid

Xapakwinpioukd: Xpwpya poupnivi pe nop@upés aviavyies. lMukvd dpwpa
KOKKIVWV Kal pavpwv ppoUtwy, Hnaxapikwy, cokoAdtas kai BaviAias. MNMAouacio
Kal YEUOTIKO OTOpa pe wplpes tavives kal {wnpn o&utnta.

Variety: 40% Merlot, 40% Agiorgitiko, 20% Mandilaria

Characteristics: Ruby with purple highlights. Intense aromas of red and
black fruits, spices, chocolate and vanilla. Rich and tasteful with mature tan-
nins and refreshing acidity.

Yuvobdeuletal euxdpiota mix grill kpedtwv kar Yyapové@p! atn oxdpa.

Pleasantly accompanied with mix grill and grilled tenderloin.

Ndouoaoa, Kiviwovns

Naoussa, Kintonis 750ml.

M.0.M. Ndouooa — P.D.0. Naoussa

MoikiAia: 100% Fivopaupo

Xapakinpioukd: Eviunwoiddel pe tnv kopypdtnta kal tnv noAunAokowntd ns.
‘Eviovo nop@upd XpwHa Kal dpwHAtiKO UMNOUKETO GPoUtwy Kal §npwv oUKWV.
IAukida eniyeuon, nou ocuvodeUel dpiota paupn cokoAdta. ZepBipetal otous 16°C.
Variety: 100% Xinomavro

Characteristics: It impresses with its elegance and complexity. Intense pur-
ple color and aromatic bouquet of fruit and figs. Sweet aftertaste, accompa-
nying excellent dark chocolate. Served at 16°C.

Yuvobeuetal euxdpiota and pm@tékl yepiotd kar pnpi{oAdkia xoipivd.

Pleasantly accompanied with stuffed burger and pork chops.

Kwhpa AAga

Alpha Estate 750ml

MN.IE. DAwpiva — P.G.I. Florina

MoikiAia: Syrah 60%, Merlot 20%, Eivépaupo 20%

Xapaktnpiotukd: Aapngpod, Babu poupnivi xpwpa pe BioAeti aviavyeles. ‘Eviovo
Kal NOAUNAOKO HNOUKETO, YNIVO, HE VOTES KOKKIVWVY ppoUtwy, anofnpapévou
dapdoknvou kal ningpiou.

Variety: Syrah 60%, Xinomavro 20%, Merlot 20%

Characteristics: Deep ruby color with purple hints. Powerful, pungent aro-
mas 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.
Yuvobdeletal euxdpiata and kpéata ot oxdpa (IAEto kal pnpidoAa).

Pleasantly accompanied with grilled meat (filet and steak).

Cabernet Sauvignon, TetpapuBos

Cabernet Sauvignon,Tetramythos 750ml.

M.I.E. NAayiés AiyiaAeias — P.G.I. Aegialia Slopes

MoikiAia: 100% Cabernet Sauvignon

Xapakinpiotkd: ‘Eviovo BaBukoKkkIVO Xpwpa, ap@patd HIKPWV  KOKKIVWV
ppoutwyv, Ninepids, kanvou kal BaviAias.

Variety: 100% Cabernet Sauvignon

Characteristics: Deep red color, small red fruit, herbs, pepper and vanilla flavours.
Yuvobdeuetal euxdpiata ané mix-grill kpedtwv, pooxapioia pnpifdAa.

Pleasantly accompanied with mix grill and veal steak.

Merlot-Ayiwpyiuko NMaAagiwonsEnidoyn Zwns, Oivwais
Merlot-Agiorgitiko Aged Life choice, Oinosis 750ml.

[1.I.E. Nehondvvnaoos — P.G.1. Peloponnese

MoikiAia: Merlot, Aylwpyitiko

Xapaktnpiotikd: Eviovo okoUpo BIOAETi XpWHa pPE NOPPUPES ANOXPWOEIS NOU
evunwoldadel. 1o otopa Bpioketal Icopponnpévo 6£aipo and anaAés tavives Kai
votes 6puds evw otn putn diakpivovial apwpata pappeAddas wpIpwyv KOKKIVWY
PppoUtwV Kal pokas.

Variety: Merlot, Agiorgitiko

Characteristics: Intense dark purple color with purple hues that impresses.
Balanced mouthfeel by tying soft tannins and hints of oak on the nose and
distinct aromas of ripe red fruit jam and mocha.

Yuvodeuetal euxdpiota and pnpiCoAdkia xoIpIva Kal yapoveppl.

Pleasantly accompanied with pork chops and tenderloin.

MnAia, TetpauuOos

Milia, Tetramythos 750ml.

[1.I.E. Nehondvvnaoos — P.G.1. Peloponnese

MoikiAia: 20% Cabernet Sauvignon, 66% Merlot & 14% Maupo KaAaBputivéd
Xapakinpiotukd: Babukdkkivo xpwpa, €viovo dpwpa KOKKIVWV (QpoUtwy,
BaviAias kai kapapéAas BoutUpou. lepdto otdpa dixws enBeTKES tavives.
Variety: 20% Cabernet Sauvignon, 66% Merlot & 14% Black of Kalavryta
Characteristics: Deep red colour, red fruit, vanilla and butterscotch flavour.
Full mouthfeel with round tannins.

Yuvobeuetal euxdpiata and naiddkia, apvi kal Yapoveéppl yepIoto.

Pleasantly accompanied with chops, lamb and stuffed tenderloin.

TO KPAZI MAXZ

HOUSE WINE

AEYKO
POZE

EPYOPO

MNOYPEZ

BEERS

DRAFT 0,5L
DRAFT 0,3L
AAO®A 500ml
MYeozx
AMSTEL
KAISER



