)9')')')»») YapokoKkalo

CHAMPAGNES & SPARKLING WINES

Moet & Chandon Brut Imperial, Chardonnay-Pinot Noir-Meunier, Champagne
Moet & Chandon Rose Imperial, Chardonnay-Pinot Noir-Meunier, Champagne
Dom Perignon Rose, Chardonnay-Pinot Noir, Champagne

Amalia Brut Ktjpa ToéAenmou Mooxo@ilepo, MNerondévvnoog
Kopyd pe avoixtd Kitpivorpdoivo xpwpa, AETTTEG puUOaAideg kal apwpata Aspovaviwy, JeAioy,
TooupekioU karl Tpiavtdguilou Tou cuvodelovtarl amd tpayavr ogutnta.

Ktrjpa Xatlnyewpyiou Moscato d Ifestia, Mooxdto AAe§avdpeiag, Arfjpuvog (200ml)

EAcuotikd apopata pooxdtou, aneAeubepwvovtarl péoa and SpOCIoTIKEG PUOAADEG.

Oro Prosecco Brut, Italy Eva tahké Enpd appadeg kpaof and v moikiAia Glera.

AEYKA KPAXIA

Apwpatikd pe eEAa@pl cOHA KAl ApOHATA (PPECKNV (PPOUTKV Kal AoUAoudiwv.
Yuvduadlovtal 18avikd pe pooepég oaldteg, opeKTIKA, cayavdki Kai JIKpd tnyavntd Ypapdxia.

Ktrjpa ToéAemou Mavuveia IN.0O.IM., Mooxogilepo
E€aipetikr ppeokdda, évtovn o&UtnTa Kai Aettd ap@pata peydAng évtaong,
and eomep1doeidr), Aepgovavbous kal TpIavtdQuAo

Oenops AnAd, Acuptiko-Bidiavéo-Malayoulid, Apdpa

‘Eva kpaof mou ouvdudlel Tov euxdPIoTO Kal PWUATIKO XAPAKTEA KE TNV TTOAUTTAOKSTNTA Kal TNV QIVETOA.

Ktrjpa lepoPaciieiou Acuptiko-Malayoulid, Emavopn

Apwpata @poutwy evaldooovtal pe vOTeg Aepgoviol eve N yeuon Tou eival mhouala, yepdtn,
appovikr, ye eEaipetiki Sopr) Kai YeydAn apwpatikr emiyeuon.

Ktrjpa AA@a Malayoulid “Xelwveg”, Apuvtaio

Apwpata avBéwv eotepidoeidwv e BOTavIKEG VOTEG KAl YAUKIA XpoId. 210 otdua EexwpiCel
yia v e&aipetikry dopr kar tn Spoaoiotikr) Tou o&Utnta, Tou Tou Ofvel pia Hovadikr @Ivetoa.

Semeli Mavuveia N.O.MN. Mooxogikepo

‘BEvtova apopata and dvln eomepidosidwyv, TpIavtdguiou, HooxoAépovou Kal grapefruit.

leon tpayavr, yepdtn @peokdda e amoAauoTikl Aepovdtn emiyeuon

MAouoia, peta&évia pe aiocdntr o§utnta nou aprivel pia aicbnon ppeokaddag.
I8avika yia @péoko Ydpi Pntd, mdra (UPapIKWV Kal OPEKTIKA ME EVTOVEG YEUCEIG.

Ktrjpa Apudénn Kudwvitoa, Melondvvnoog
AQUMEPS KITPIVO XOWHA, PE EVToVa apouatd poddkivou, Hdwyko kal Kudwviol, aylokNUATOG KAl VUXTOAOUACUSWY,
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kal Tpayavr) o&utna. INAnBwpikd apwpata Aouroudiwy, eomepISoed®V Kal AsHovavBwv Tiou cupminpwvovtal and TAoUoio oTdua.

Ktrjpa XpupAig Chardonnay MNMIE Apx. OAuvpnia

Ppéoro Spooepd, ENpd, pe PETPIa o&UTNTA KAl OWHA, XPWHATOG AEHOVI, TTOU TO OURMANP®MVOUV
TiepMAOKa appata mMEdoivwy Kdi TPOTTIKOV pEOUTWY.

Ktrjpa MaAuBou “Métpiveg MNMAayiég” Malayoudid - Chardonnay, MNelonévvnoog
O ppoutdng xapaktripag tou Chardonnay pe avavd, pmavdva, iAo kar axAddr mavtpeletal

povadikd Pe TOUG O WPIMOUG XAPAKTAPESG Tou poddKivou, Bepikokou kal TToptokahiol tng Maiayoulidc.

Ktrjpa Kalouda Sauvignon Blanc, EAacodéva

Evtova apopata gpéokwv mupnvokapmwy Kai eoTrepISoeid®y oe ouvduaopd pe uPnAr, dpooepr|
o&Utnta oto otdépa mou ag "verl pia aiobnon epeokddac.

Ktrjpa lepoPaciieiou Malayoulid, Emavopn

Expnkukr,eEwtikr kar minbwpikry Mahayoulid pe apwpata mou Eekivolv wg avlikd
HETAHOP@®VOVTAl 0 WPIPA eEWTIKG Kal Jecoyelakd @pouTa.

Ktrjpa AiBaln Viognier, Nehonévvnoog

Exppaotikr pitn, pe apopata wpipou poddkivou, Tiemovioy, Tedoivou iiAou,

TPOTTIKWV @poUtwv ONwe avavdg kabwg kar pe VUEEIG Aepoviou.

Ktripa AAga Sauvignon Blanc, Apuvtalo

KouotdMivo, Aapmepd pe UMTOKITRIVO XpWUd, He eEAappd TPAoVwITEG avialyeleg.Eomepidoeidn,
ppouta tou dboug Karl TMeMOVI £XOUV TNV TPNTIKY TOUG OTNV APWHATIKY TTAAETA.

Ktrjpa Kup MNdvvn “Xapapénetpa” Sauvignon Blc, Apuvtaio

>UvBeta apwpata mou dopolv pia aiobnon epeokddag. H putn éviovn kar tumikr

NG TTOIKINIAG HE €VTOVO TOV XapakTtrpad tng mnepldg, Kopuévou ypaoldioy, aktividiou kal Temoviou.
Ktrjpa K. Aalapidn “Chateau Julia” Chardonnay, Apdpa

Evtova apopata mupnvokaprwy @poUtwy, Spoaciotik ogUtnta, mou cuvdudletal pe dlvapn
Kkal kKahr) dopr). Ppoutdn apwPATa oTtdUATOC KAl EMUOVO TeAeiwpa

Ktrjpa BifAia Xwpa Sauvignon Blanc - AcUptiko, KaBdAa

Apwpata @poutwy evalMdooovtal pe vOteg Aepoviol eve N yelon Tou eival mhouala, yepdtn,
appovikn, P e&aipetiki Sour| Kal PeydAn apwpatiky emiyeuon.

Black Cottage Sauvignon Blanc, New Zealand

[MepimAokn putn pe véteg and @pouta tou ndboug, Bpuppatiopéva Botava.

O oupaviokog eival yepdtog amd Tpormke yeUoelg @poUTwy, EXEl JIa UTIEPOXN aioBnon
aAatdTnTag, Kokkwdn ugr| kai éva dpooiotikd Ened @ivipiopa.

Fortand de France Chardonnay, France

Euxapiota apopata muipnvokapmwv @eoUtwy, Pmavdvag kdi avavd. 2Téua oTpoyyuld pe euxdpiotn ogutnta.

MAnBwpiKd, peotd pe apwpata Enpwv kapmwv, JUPNG Kal WPIHKV AEUKOCAPK®Y (PPoUTev
TToU 08nyouv o€ pia pakpd emniyeuon mou cuvdualovtal eEaipeTikd pe TTAOUCIEG YEUOEIG.

Ktrjpa ToéAemou “Mappapidg” Chardonnay, Apkadia
IS1aitepa MAoUoIo pe €viovn apwHatikr Kal YeUoTikr oUvBeon kal moikiNiakd apopata
mou BupiCouv Bepukoko, vektapivi kal avavd.

Ktripa Xkoupa Viognier “Eclectique” KoépivBog

‘Evtovn kar kopyr] moikiNiakr] ékgpaocn, pe voteg dpudc. Poddkivo, pdvyko, ehouda moptokahioy,

Pnuévo Ywpi, ppeokdda. To xpwua eival SiauyEg KITpIVOTIPAOIVO JE HEPIKEG TIPACIVWITEG AVTAUYEIEG.
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Ktrjpa Kup MNdvvn “Téooepig Aipveg” Chardonnay - Gewurztraminer, Apdvtaio 32,00
2TPOYYUAS, Mhouaio owpa pe dpoaepd apwpatikd xapaktied. Noteg Tpiavtdguiiou,

wpIgou poddkivou, Bepikokou kal pia mveNid and Aftol.

Ktrjpa AiBaAj Chardonnay, MNelomévvnoog 31,00
Apwpata eomepidoeIdiv, TOPToKAN, Kitpo, Bavihia kar pappeAdda poddkivo.

Pivetodto Kkai Tautdxpova Amapd Kar mMKAVTIKO e EPQAavr] Ta dpwHata tou BapeAioy

Kxtrpa N. Aalapidn “Mayiké Bouvé” Sauvignon Blanc, Apdpa 45,00
Mutn moAUTAokn e apwpata and mpdaoivo PRAo, Hdvyko kar axAddl Pe QUTIKEG VOTEG

and PacAkG Kal QPECKOKOPUEVO YPaoidl.

Aocupuko Xavropivng. Mia §exwpiot katnyopia kpaci®v anoé tov Siaonuotepo eEAANVIKO apmeAawva.

Canava Xpuoou - TaéAermmou Nuxtépi NM.0.I. Zavrtopivn 83,00
Koaof povadikrg évtaong, mou ouvouddel tnv Tiapddoon Tou KAQooIkoU TPdTIou OIVOTIonong
tou NuxtepioU [e pia mo Kaivotdpa TPocgyyion.

Ktrjpa ZiydAa “Nuxtépr” Acuptiko Xavrtopivn MNM.O.I1. 120,00

‘Eva kpaof and to povadikd terroir g Zavtopivng. Apwpata and opiga eorepidoeidr),

HEN, Enpolg kapmoUg Kal T XapdkInPIoTIKY) opuUKTSTNTA.

Oeno N “Tpia Apnéhia” Nuxtépi Acuptuko Xavropivn M.0.I1. 115,00
MeydAn apwpatikr MOAUNMAOKAOTNTA Kal YeUoTIKr évtaon ot éva omouddio kpaof.
Vassaltis AcUptiko Xavtopivn NM.O.MN. 55,00

Poddkivo, kitpo Kkal ykpéimppout cuvodelovtar and ekdbapa apwpata Ppeypevng mETpag.
[MAoUoIio, KPEPUWOEG ODpa Pe ToVIopEVN ogUtnta.

POZE KPALIA

EAxuotikd pol€ Kpaoid pe apwpata (PECKOU podAKIVoU, BEpUKOKOU KAl AEUKWV
Aouloudiwv TTou agrvouv pia aiobnon dpooidg.

Ktrjpa ToéAlermou “Gris de Nuit” Mooxogilepo, MNMelomévvnoog 26,00
Anard poddxpwpo Pe apwuata eomePIOOeIdwY, VOTEG TPIAVIAPUANOU Kal yIaoepIoU.
Krpa Xpuphrig Merlot MNMIE Apx. OAupmia 22,00

20uoV EnEd pe péTpia o&UTNTa Kal YePdTo OTdNa, TTOU CUPTTANPWVETAI ard €viova dp®uatd TPIavid@uAAoU,

PPAOUAAG Kal dyoupwV KEPATIWV.

Ktrjpua Apudmmn Rose, Ayiwpyitiko Nedondvnoog 21,00
PoSdxpwpo Kal VIENKATO, e €vTova (ppoutwdn apwuata @pdoulag, Kepdoliol Kal {axapwIwv Pe Tpayavr) o&Utnta.

Ktjpa MaAuBou Buooivéknmog, Ayiwpyitiko MNelomévvnoog 23,00

‘Evtova kai kaBapd apwpata Puooivou, kepaoiol kal ppdoulag. [epdto, (oupepd otdpa pe wpaia aiobnon o&utntac.

Oenops AmnAd, Anpvidva-Maupoudi-=ivépaupo, Apdupa 28,00
2N pUtn avadlovtdl appata KOKKIVWY @poUtwy OTwg pEdouAd, kepdol aMd Kal viopdta.
To otdpa eivar Jeta&gvio Pe Ta ap@HATd PPOUTWY VA KUPIPXOUV.

Evtunwoiakd polé amé tnv MNMpoPnykia otov yaAiko véto.

Minuty M, Grenache, Syrah, Cinsault Cotes de Provence, France 44,00
Ppeokdda apwpdtwy, Petagévio owpa Kal oAl pakpd emiyeuon. H kaAdtepn eioaywyry ota pole kpaoid tng [MpoPBnykiac.
Régine Sumeire “Petale de Roses” Cab. Sauvignon, Grenache Rouge,

Semillon, Syrah Provence France 45,00
Apwuata mou Bupiouv gpéoka poddkivd, AoUNOUSEVIEG VOTEG Kal YAUKAVIOO.

Analrj aiobnon oto otdépa mou avalwoyoveftal and pia péokia o&utnta.

Chateau d’ Esclanes “Whispering Angel” Grenache, Mourverdre,

Rolle Cotes de Provence, France 55,00
Apopata and poddkiva, pdvyko Karl eEwtikd Aouroudia. 2Tépa otpoyyuld, Beroldivo pe Tpayavr

o&Utnta kar pakpid epoutwdn ermfyeucn).

EPYOPA KPAXIA

EpuBpd kpaoid pie {oupepd apipata KOKKIVRV Kal HaupmV (ppoutwyV, Hahakég BeAoudiveg taviveg
Kai voteg EUAOU Kal YAUK®V PTTaxXapiKaV aroé tnyv mapapovi o€ Spuiva yalikd Bapéhia.

Ktpa ToéAemou “Deux Collines” Merlot - Cabernet Sauvignon

- KoAhviduko, MNelomévnoog 26,00
Apwpata mou Bupifouv wpipa kOkkiva @pouta tou ddooug padf pe pia diaxprtikr] aioBnon Bavihiag and to Bapé.
Ktijpa Toélemou “Aulotém” Cabernet Sauvignon, MNMelomévnoog 25,00

Babu kdkkivo xpwua kar moloia palpwv @poUtwy, faviNag kar 0okoAdtag,

210 otdépa n mhouoia yedon og ouvduaopd pe tnv tawikr] dopry divouv aiocbnon mnpdtntag.

Ktijpa Xnupomoudou “Opeivé” Syrah - Ayiwpyitiko, MNMehondévvncog 27,00
Xpwpa pouprivi Kar ‘Pitn’ veaper, He poutwdn XapaktneIiotikd, TToU PEPVOUV

OTO PUaAS KUPIWG KOKKIVa (poUta, Orwg BUooIvVO Kal KEpdol.

Oenops AnAd, Anpvikva-MaupoUdi-=ivépaupo, Apdua 30,00
Kopd kar kaho@uaypévo e ta gpoutidn otoixeia va Byaivouv pumpootd, TG Taviveg

va eival Beholdiveg kai n o&utnta va divel velpo.

Ktijpa Kup MNavvn “Auo EN€G”, Merlot-Syrah, Apdvtaio 35,00
Evag apwpatikdg ouvduaopdg and vateg kamvou, BaviNag Kar Kapapeag,

mou EexwpliCouv emdvw oe €va eévTo amnd wEINd KOKKIVa @EoUTa Kal COKOAJTa.

EMIAOPIIA KPAXLIA

2dpog Vin Doux, Mooxdto Mikpépwyo 19,00
YTIEpOXA apWUAta AOUAOUSIGV KAl TIUPNVOKARTIWV (PEOUTWY OTwG poddkivo, Beplikoko kar kudwwi. TAUKS pe ioopporinuévn o&utnta.
Semeli “Picolo Mondo” Ayiwpyitiko, Nelomdvvnoog 19,00

EAappl owpa, yAukid yedon pe mAoUoid ap®pata Teayavioy KOKKIVRY @PoUTwy.



