WINE LIST

Our wine list is inextricably linked to the hotel & philosophy: Respect for nature,

Authenticity and Balance. With awareness of the climate change and the greenhouse

effect, the wines we have carefully selected for the list, undergo zero or mild

interventions in the vineyard and during winemaking. They are made using

enviromentally responsible practices designed to protect the earth.

Without animal additives, they are all vegan certified. This is one of the very few wine
lists worldwide, if not the only one, with 100% certified vegan wines.

Ovilos White, BIBLIA CHORA ESTATE
Semillon - Assyrtiko, PGl Pangadion

Medium gold color with aromas of apri-
cot, lemon, Ume, pineapple, Mango, pas-
sion fruit, vanillg, butter; honey, hazelnut,
rioche, smoke, and toast. Rich and
creamy on the palate, with full body
and crisp acidity. Ripe tropical fruits and
citrus blend with sweet spices, ginger;
and butterscotch for a complex,

lingering finish.

pottle 20.00 €

Makarouna Spourtiko Blanc
Spourtiko, Cyprus
A rare monovarietal expression of
Spourtiko, known for its delicate,
thin-skinned grapes. Fresh floral and
gropefruit aromas lead to a
light-bodied palate (10.5% ABV) with
vibrant acidity, enhancing its crispness
and Long, refreshing finish.

glass 200 €/bottle 45.00 €

Amphora Promara, Makaround
Promara, PG Pophos

A rare Cypriot variety aged for five
months in amphorg, highlighting its
purity and elegance. Delicate aromas
of yellow fruit, citrus, and white-fleshed
fruit. The palate is medium-bodied with
vibrant acidity and a refined mineral
character, offering freshness and depth.

bottle 60.00 €

Muses Estate Chardonnay Fume
PG.L Viotia

Golden yellow color with intense
aromas of dtrus and stone fruits,
complemented by tropical notes. Hints
of brioche, herbs, ond nuts add
complexity. Full-bodied with high acidity,
rich texture, and a lingering, elegant

finish.
glass 10.00€/bottle 50.00 €

Gerovassiliou Sauvignon Blanc
Sauvignon Blanc, Epanomi, Greece

Bright golden color with aromas of

melon, pear, mango, and pineapple,

layered with vanilla, smoke, and hers.

Fermented in new French oak and aged

on lees, it is rich, balanced, and

well-structured, with aging potential of
up to seven years.

pbottle 55.00 €

Gerovassiliou Estate, Malagousia
PG.I. Epanomi

Bright straw-yellow color with greenish
hues. Aromas of ripe pear, mango, and
citrus fruits. A small part is aged in
French oak barrels, adding depth and
complexity. Rich and full-bodied on the
palate, with vibrant lemony notes

leading to a well-balanced finish.
pottle 55.00 €

Natureo alcohol free, FAMILIA TORRES,
Muscat, Catalunya Spain

The grapes are harvested before they
are ripe, to give a low-grade wine with
high acidity. Fermentation takes place in
stainless steel tanks at a low
temperature, in order to achieve an
aromatic wine. Then the "Rotating Cone
Column’ technigue is gpplied to extract
the alcohol. The wine has a light yellow
color and rich aromas of fresh flower,
green apple and peach.

glass 8.00€/bottle 40.00 €




Muses Estate, AMuse Rosé
PGl Central Greece

A beautiful salmon color that delights
the eye. Light, fruity, and smooth, with a
lively and elegant character. Sourced
from the Muses Valey on Mount
Helicon, where fertile soils and a
balanced cimate contribute to wines of
exceptional quality aond aromatic
richness.

glass 10.00€/bottle 50.00 €

L' esprit du Lac, KIR YIANNIL Xinomavrro,
PD.O. Amyndeo, vegan

‘The spirit of the lake” coptures the
dynamic spirit of Xinomavro grape into
an elegant and refreshing rose from
Vieilles vignes. With selected yeasts a
flowery wine is produced together with
white fleshy peaches, gpricots and wild
strawberry. Elegant, with characteristic
acidity and mouth slightly tannic, herfoal
and buttery.

glass 12.00€/bottle 60.00 €

Natureo alcohol free, FAMILIA TORRES,
Rosé,Catalunya Spain

A vibrant pale cherry-red color with
brilliont clarity. Aromas of wild berries
and red licorice lead to a fresh, lively,
and fruity palate. Made primarily from
Syrah, this delicate rosé offers all the
pleasure of wine with just 0.5% alcohol,
delivering a Llong, refreshing finish.

glass 8.00€/bottle 40.00 €

Dafnios, DOULOUFAKIS WINERY, Liatiko,
PD.O. Crete

This noble iIndigenous grape expresses
all the Mediterranean temperament
of the Cretan vineyard. It is dark ruby
nearly purple, colored and has a
complex aromatic bouguet. The 12
months in oak barrels provide a rich
structure, rounded tannins and a
bouguet of dark fruits, pepper and
hints of vanilla.
glass 10.00 €/bottle 50.00 €

Chéteau Julia Merlot, Domaine Costa
Lazaridi PG.L. Drama

Deep ruby color with violet hues.
Intense aromas of plum, black cherry,
blackberry, and bilberry, enriched with
hints of vanilla, cinnamon, tobacco,
pepper, and chocolate. Full-bodied
with crisp acidity and high tannins,
offering layers of cherry jam, black
plum, and blueberry, complemented
by notes of alspice, clove, toffee,
chocolate, and coffee.

glass 12.00 €/bottle 60.00 €

Muses Estate, Mouchtaro
PG Central Greece

Medium purple color with rich aromas
of forest fruits, blackcurrant, rasplber-
ry, cherry, fig, and sour cherry. Hints of
violet, toffee, vanila, and eucalyptus
add depth to its expressive character.
Full-oodied with refreshing acidity,
rounded tannins, and intense fruit
flavors, leading to a lingering
finish of wild strawberry, blueberry,
and blackberry.

pottle 75.00 €

Natureo alcohol free, FAMILIA TORRES,
Garnacha/Syrah, Catalunya Spain,

Fermentation took place in stainless
steel tanks at a controled temperature,
SO as to preserve the primary fruity
aromas of the grapes. 5% of the blend
was matured for a short time in new
ook barrels. The wine has a bright
ruby color with aromas of cherry and
red plum on the nose. In the mouth it

has a soft and slightly sweet

aftertaste.
glass 200 €/bottle 45.00 €




Santa  Margherita, Brut Prosecco
Superiore di Valdobbiadene DOCG Italy

A sparkling wine with a clean, pleasantly
fruity aroma reminiscent of apple
plossom and Renetta peach.
The palate is smooth and harmonious,
with vibrant freshness. The refined
perlage enhances its elegant
character, prolonging the delightful
aromatic sensations.
glass 12.00 €/bottle 60.00 €

Moscato D'asti, VAJRA, Moscato,
D.O.C. Asti Italy, bio, vegan

It differs from the usual wines of this
style because it has deep roots in the
winemaking tradition of Piemonte and
comes from old vineyards. Sweet, with
mild foaming, light character and very
good balance of sweetness and
freshness.
pottle 50.00 €

Chrysogerakas, KIR YIANNIL, Gewurztraminer;
Malagousia, PG.LFlorina, vegan

Gentle aromas of white fruit jern, dried
agpricels and wax moke up the
enchanting character of a sweet
late-harvest wine. The intense qacidity
pbalances with the sweetness adding
elegance to the wine's lush character
underlined by a lngering fruity
oftertosie glass.
15.00€ bottle 60.00€

Champagne Taittinger brut Reserve,
TAITTINGER, Chardonnay, Pinot Noir,
Pinot Meunier; A.O.C. Chapaagne, vegan

From the few champagne family
houses, a classic and timeless blend of
at least 35 vineyards and different
harvests with 40% Chardonnay and
60% Pinot Noir and Pinot Meunier:
Expressive nose with aromas of green
fruits, biscuits and white flowers. In the
mouth it is lively, generous and crunchy.
pottle 145.00 €

Champagne Taittinger; Prestige Rosé
France / Champagne

A refined rosé Champagne with
delicate aromas of red berries, cherry,
and rose petals, accented by hints of
vanilla and honey. FUll and rich on the
palate, offering vibrant red fruit, citrus,
and subtle notes of toast and spice.
Elegantly balanced with refreshing

acidity and a long, harmonious finish.

bottle 180.00 €

Champagne Krug GRANDE CUVEE brut,
KRUG, Pinot Noir; Chardonnay, Pinot
Meunier; A.O.C. Champagne

The RolUs Royce of nonvintage
champagnes. It is always a blend of
over 120 individual wines from more
than 10 different vintages carefully
selected grgpes. Lignt golden color,
creamy foam with fine bubbles and
inconceivable aromatic and taste
complexity aofter 6 vyears surlie
Exuberant mouth with ripe honeyed
fruit, acacia flowers, excellent finesse

and duration.

pbottle 450.00 €

All prices include service charges and applicable taxes. - The restaurant has certified point of sales termi-
nals for payment with cards. - The restaurant reserves the right to alter prices, operating hours or days
without prior notice. - Market Inspector Officer: Fragiska Kontiza - Complaint sheets are available within a
special box at the restaurant's exit. - The consumer is not obliged to pay if the notice of payment has not

been received (Receipt — Invoice).




