AMIEAQNELZ BAZIAEIOY

[pootateudpevn yewypapikn Evieiln: Atmkn
Mowwakn guvBeon: 20% Poditng, 80 % ZaBPanavd
Owoléyocg: Napyoc Baoeiou

Apnelivag: Meodyewn

Mkporipa: Hroc xeycvac kai Enpo kahokaipt.
Owonoinon: [polupwtiki exxuhon oc eheyxGpevo
nepipdMov kaB' 6An  didpkewa e akoohwng {U-
pwong ot 16°C.

Xapoktnpionkad: Eviovoc gpoutdng xapaktipac,
pEOTN KaL nAnBwpwkn yedon, Aepovam eniyeuan.
Luvobever: Apoospéc oahdreg, Bohaoowouc pelédec.

VINEYARDS VASSILIOU
Category: PGI Attiki

Variety: 20% Roditis, 80% Savatiano
Oenologist: George Vassiliou

Vineyards: Messogia area, Attiki.
Microclimate: Mild winter and dry summer
Winemaking: Pre-fermentation extraction in
controlled environment during the alcoholic
fermentation at 16°C.

Characteristics: Intense fruit character, concise taste,
citrus finish.

Food Pairing: Fresh salads, sea food.

BPABEIA & AIAKPIZEIL / AWARDS & HONORS

? 8-10°C




? 8-10°C

SIBAN

[pootateudpevn yewypapikn Evdeldn: Atukn
Mowhiakn ouvBeon: 100 % LapPanavo

Owoléyog: Napyoc Baoeiou, Kwvatavtiva Mkika.
Apnelivag: Meodyewn

Mkporipa: Hroc xeycvac kai Enpo kahokaipt.
Owonoinon: [polupwtiki exxuhon oc eheyxGpevo
nepipdMov kaB' 6An  didpkewa e akoohwng {U-
pwong ot 16°C.

Xapoktnpionkad: Apopata axhadiod, pnavavac kat
Pavihiac.

Luvobever: Kpéneg kau taprdp Bahaooway, Pdpua o
axdpa.

SIBAN

Category: PGI Attiki

Variety: 100% Savatiano

Oenologist: George Vassiliou, Konstanting Gika.
Vineyards: Messogia area, Attiki.

Microclimate: Mild winter and dry summer,
Winemaking: Pre-fermentation extraction in
controlled environment during the alcoholic
fermentation at 16°C.

Characteristics: Pear, banana and vanilla aromas.
Food Pairing: Crepes and sea food tartar, grilled fish.



? 8-10°C

SELINI
[pootateudpevn yewypapikn Evdeldn: Atukn
Mowhiakn ouvBeon: 30 % Makayoulid,

30 % Aolprko, 40 % ZoPpaniave
Owohoyoc: Nwpyoc Baakelou, Kuvatavtiva lkika.
Apneldvag: Meodyewa
Mwpoxkhipa: Hrioc xewvac kai Enpd kahokaipl.
Owonoinan: Mpolupwikn exxihion og eEheyxdpevo
nepipaMov kal' 6An tn Sidpkewa e alkooAkic
{opwonc oe 16°C.
Xapoktnpionkad: 1dovikdc ouwduaopdc tpiv “npot-
KiopEvwy" EMnvikav nowhiv. [MAotoa aioBnon and
wpipa, yAukd @pouta, nou cuvewoeépet n Makayoulid,
apwpata eonepudoedav and o Acuptko ka 10 Lap-
fanavo.
Luvobevel: Mohakd tupid kat 0 donpo kpéac pe Asu-
KN odAtaa.

SELINI
Category: PGI Attiki
Variety: 30% Malagouzia,

30% Assyrtiko, 30% Savatiano
Oenologist: George Vassiliou, Konstantina Gika.
Vineyards: Messogia area, Attiki.
Microclimate: Mild winter and dry summer
Winemaking: Pre-fermentation extraction in
controlled environment during the alcoholic
fermentation at 16°C.
Characteristics: The ideal combination of three
rich” grape varieties. Mature and sweet fruit aromas
offered by Malagouzia, citrus aromas by Assyrtiko and
Savatiano.
Food Pairing: Soft cheeses, white meat with light
sauce.
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? 8-12:C

FUME

[pootateudpevn yewypapikn Evieiln: Akn
Mowhiakn ouvBeon: 100 & ZaBpauavd

Owoléyog: Napyoc Baoielou, Bavdong GakopeAng,
Apnehdvag: Meodyela, BEon «Kokkivapacs.
MkporAipa: Hroc xeycvac kai Enpo kakokaipt.
Owonoinon: [lpolupwnkn exxuhon kot {pwon kot
naAaiwon ot kawvoupyw yahhikd Bapéha yia €& prveg
-method battonage.

Xapoktnpionkd: Apwpata favilac, Boutupou, kdata-
vOU KatL AEuknic ookoAdtac,

Luvobever: EMnvikec wan BieBveic yootpupopyikéc
ONECLOALTE.

FUME

Category: PGI Attiki

Variety: 100% Savatiano

Oenologist: George Vassiliou, Thanassis Fakorelis.
Vineyards: Kokkinaras, Messogia area, Attiki.
Microclimate: Mild winter and dry summer,
Winemaking: Pre-fermentation extraction, fermenta-
tion and ageing in new french oak barnques for six
months - methode battonage.

Characteristics: Vanilla, butter, chestnut and white
chocolate aromas.

Food Pairing: Greek and international gourmet food.

BPABEIA & AIAKPIZEIL / AWARDS & HONORS:




? 8-10°C

PETZINA

Oivog Ovopacin katd [lapadoon

Mowwhakn EovBeon: 100 % LZaPpanave

Owohoyocg: [wpyoc Baoueiou, Kuvatavtiva lkika.
Apneluvag: Meadyewa

MikporAipa: ‘Hniog xeywvac kaw Enpd kahokaipt.
Owonoinan: Mpolupwtikn ekxihion. Lo Eexivnpa e
ahkoohiknc {upwaong npootiBetal 0,05% petoivi and 1o
Eakouotd neukoddooc Tou KouBapd.

Xapoktnpionkad: Eviovo dpupa paotixag kau diakpi-
k6 dpwpa pntivng. M petoiva veag yewide, dieBadv
npodiaypapdv.

Luvobevet: Tnv eEMnvikr napadooiakn kouiva aMa
Kot kGBe pelg e Bakaooac kat g yanwveCIKeC one-
orahie,

RETSINA

Category: Wine of Traditional Appelation /

PGI Retsina Attiki
Variety: 100% Savatiano
Oenologist: George Vassiliou, Konstantina Gika.
Vineyards: Messogia area, Attiki.
Microclimate: Mild winter and dry summer.
Winemaking: Pre-fermentation extraction. 0,05% pine
raisin extract from the famous Kouvaras pine forest
in the Messogia area is added at the beginning of the
alcoholic fermentation.
Characteristics: Intense masticha and delicate
pine raisin aroma. A new style retsina ready for
international consumption.
Food Pairing: It pairs perfectly with Greek traditional
cuisine, sea food and Japanese specialties.

BPABEIA & AIAKPIZEIE / AWARDS & HONORS:
A B Aoyeopog Civou Seomakoviknc 2005 - Apyupd Merdiho



? 8-10°C

ASTRA

Mpoorareudpevn yewypagiki évbeEn: Mehondwnoog
Mowwakn LovBeon: [pdppwyoc, Ayiwpyitko
Owoléyog: Mwpyoc Baauelou, Kuvotoviiva Mkika.
Apnedavag: Aonpokapnog Nepéac,

MkpoxAipa: Ydopetpo 750p. Xaunhég Beppokpaoieg
10 XELHGVA, XIOVONTWOEIS Kot dpooepd kakokaipt.
Owonoinan: Anofootpixwon kat kat' euBelav exBii-
{n kat upwon oroug 16°C.

Xapoxtnpronkad: Apwponko kat ppoutdec.
Luvobever: Ehagpiec oahdrec, Jupapikd, nitosg, pou-
oakd. Anotedel Baupdawo aneprrig.

ASTRA

Category: PGl Peloponnese

Variety: Vin de Goux, Agiorgitiko

Oenologist: George Vassiliou, Konstantina Gika.
Vineyards: Asprokampos, Nemea Region.
Microclimate: Altitude 750 m.a.s.|. Low temperatures
during winter, snowfall, cool summer.

Winemaking: Distemming and crushing.
Fermentation at 16°C.

Characteristics: Salmon pink highlights, with fruity
aromas.

Food Pairing: Light sauces, pasta, pizza, mousaka. A
nice aperitif better served at 10°C.

BPABEIA & AIAKPIZEIL / AWARDS & HONORS:
A Asaywviopoc Oivou Seooadovins 2003 - Xdkkvo MendAkia
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PLUTON

Mpootateuopevn lewypagikn EvielEn: Medondvvnoog
Mowwhakn LovBeon: 100 % Merlot

Owoladyoc: [wpyoc Baotelou, Kavotavtiv [kika.
Apnelwvag: And Toug apneAWVEC T0U KTpatog
Nepewov otnv eupltepn nepioxn e Nepéac,
Owonoinan: Khaown £puBpn owonoinon kat {Upwon
otouc 25°C.

Xapoktnpionkad: Eva Waitepo, ppeoxo Merlot pe
£VIOVa T OPWHATA TOU PPETKOU KEPAGLOU Kal TOU
Bapdoknvou.

Luvodevel: Kpeatikd om oxdpa kat Anapd tupid.

PLUTON

Category: PG| Peloponnese

Variety: 100% Merlot

Oenologist: George Vassiliou, Konstantina Gika.
Vineyards: The Estate's vineyards in the broader
Nemea Region.

Winemaking: Red wine making, fermentation at 25°C
Characteristics: A fresh Merlot with intense red
cherry and plum aromas.

Food Pairing: Pairs with grilled meat and full fat
cheeses.
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EPYOPOL BAZIAEIOY

Oivog EpuBpdc =npog Enttpanédiog
Mowhiakn LuvBeon: 60 & Ayiwpyritiko

40 % Cabernet Sauvignon
Owohoyoc: Nwpyoc Baaielou.
Apneldvag: Eupdtepn nepioxii tg Nepeac.
Owonoinon: Khaown gpubpn owonolnan ko napapo-
Vi yia €61 privee, o Bpuva Papéhua.
Xapoktnpionkd: Eva faBukdkkivo, poupnwévio
paot pe nAnBupikd xapaktipa, eEapeTikd apwpata
ppoltwv Tou Sdoouc, atpoyyulepsvn kai fehoudevia
eniyeuan.
Luvobever: Kpeaukd otn oxdpa, Tepwid kuviyy, Aayd
orpado, ayployoupouvo.

RED VASSILIOU

Category: Red Dry Table Wine

Variety: 60% Agiorgitiko, 40% Cabernet Sauvignon
Oenologist: George Vassiliou.

Vineyards: Broader Nemea Region.

Winemaking: Red wine making, stays for six months
in 0ak barriques.

Characteristics: Deep purple with ruby highlights,
full body wine with intense forest fruit aromas and a
round, velvet finish.

Food Pairing: Pairs with grilled meat, game, rabbit in
red sauce, wild boar.

BPABEIA & AIAKPIZEIL / AWARDS & HONORS:




2009

NEMEA

NEMEA BAZIAEIOY

Npootateudpevn Ovopaoia Mpoéhevang Nepéa
Mowwhakr EovBeon: 100 % Aywpyrtko

Owohoyoc: Nwpyoc Baaelou, Bavdong GakopéAnc.
Apnehavag: Metpi, Nepéa KopwBiac.

Owonoinan: Khoowsi epuBpni owonoinon pe eheyxd-
pevn {Uuwon o Beppokpaoia 25°C kat noAaiwon o€
yaMuka dpiwa Papeha.

Xapoxtnplonkad: Ltpoyyuld kat nAnBwpkd kpaol pe
apwpata aypiohouhoudwv e EMnvikng guanc kal
ppoUTwy, onwc dopdoknvou Kol KEPoLOU.
Luvodever: Mooxapioeg pnpildheg otn oxdpa kot Ko-
KOpa KPaGaTo.

NEMEA VASSILIOU

Category: PDO Nemea

Variety: 100% Agiorgitiko

Oenologist: George Vassiliou, Thanassis Fakorelis.
Vineyards: Petri, Nemea Region.

Winemaking: Red wine making, controlled
fermentation at 25°C, aged in french oak barriques.
Characteristics: Round and full body wine with wild
flowers and red fruit aromas.

Food Pairing: Grilled beef steaks and cog au vin.

BPABEIA & AIAKPIZEIE / AWARDS & HONORS:




KTHMA NEMEION

Npootateuopevn Ovopacia MpoéAevang

Nepéa - RESERVE

Mowthiakn LivBeon: 100 & Aywpyrmxo

Owoléyocg: Nupyoc Baoihelou, Bavdong GakopeAng,
Apneliveg: Biohoywn kal\igpyeia oty neploxn
Kouta-[Netpl.

MikporAipa: Edapoc pe apketi khion kat updpetpo
400p.

Owonoinan: Khaowri epuBpnii owonoinan pe eheyxd-
pevn {opwon otouc 25°C kaw nahaiwen 18 priveg ot
dplwa yoMikd Bopeha kat 18 priveg ot guakec.
Xopoktnpiouka: Eva nohudidotato kau Pehoudévio
kpaot pe puadelc Tavvivee, Ainapdtnta, dyko, owpa
Kat yeuoTn Sidpkewa.

Luvodever: Kokkwo kpeata kat ihiaitepa rib eye.

KTHMA NEMEION

Category: PDO Nemea - Reserve

Variety: 100% Agiorgitiko

Oenologist: George Vassiliou, Thanassis Fakorelis
Vineyards: Organic Viticulture, Koutsi & Petri areas,
Nemea Region.

Microclimate: Slopes ona 400 m.as.l. altitude.
Winemaking: Red wine making, controlled
fermentation at 25°C, aged for 18 months in french
oak barriques and 18 months in the bottle.
Characteristics: Complex, velvet wine with high
tannins, full body and long finish.

Food Pairing: Red meat, especially rib eye steak.

ApikTpapeoTo

Unfiltered wine
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ApikTpapeoTo

Unfiltered wine

HFEMON

MNpooratcuopevn Ovopacia lMpoéhevong Nepéa -
GRANDE RESERVE

Mowwakn ZovBeon: 100 % Aywpyninko

Owohoyog: [pyoc Baotelou, Bavdong GakopéAng.
Apnelaveg: Biohoywn kahiépyeia oto Kouta,

oto [letpiai otov Aonpokapno Nepgac otnv KopwBia.
Mwkporhipa: AoPeotohiBikd edapn, kakd otpayydo-
peva, dpueic xeypuveg kot dpooepd koAokaipia. Y{o-
petpo 450p.

Owonoinon: Xeipwvakukdg tpuyeg Katd 1o deltepo
dexanpepo tou OktaPpn. Khaowkn epuBpn owonoinan,
eheyxdpevn {opwon atoug 25°C kat noaiwon ya oo
xpovia o€ kawoupwa dpuva yoMukd Popéha kar Buo
xpovia o£ (uaAec. H noAaiwon tou o gudhn unopeiva
Biapkeaet pexpl 20 xpdvia,

Xapaktnpronka: EEaipetikd noAunAoko kpaat, duvatd
HE YEpATN ENIYEUON KOl EVIOVO T0 OPLUATA TOU KEPD-
glou, 1ou dapdoknvou kat 1ou ninepov. H paxpdxpovn
napapovi 1ou ota dpliva Papéha tou Bivel kot pia
yewaiddwpn vota Bavihag.

Luvodevel: Kokkiva kpéota, kuviyl, nikdviika okhnpd
Tupid, ehdpt pe odhtoa cokohdtac kat yhukd ookohdrac.

HGEMON/SOVEREIGN

Category: PDO Nemea - Grand Reserve

Variety: 100% Agiorgitiko

Oenologist: George Vassiliou, Thanassis Fakorels.
Vineyards: Organic Viticulture, Koutsi, Petri &
Asprokambos areas, Nemea Region.

Microclimate: Limestone soil, well drained, cold
winters and cool summers. Altitude 450 m.ass.l.
Winemaking: Hand picked grapes at the second 10-
days period of October. Red wine making, controlled
fermentation at 25°C, aged for two years in new oak,
french barriques and two years inthe bottle. Ageing in
the bottle may last up to 20 years.

Characteristics: Very complex wine, full body and
long finish, intense cherry, plum and spice aromas. lts
long ageing in the barriques adds a generous vanilla
flavour,

Food Pairing: Red meat, game, spicy hard cheeses,
deer in chocolate sauce and chocolate sweets.

BPABEIA & AIAKPIEZEIL / AWARDS & HONORS:
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MELITODIS

Oivog Acukdc; yAukog

Mowhiakn ouvBeon: 100 % LafPanavd

Owoléyog: Napyoc Baoueiou.

Apnelavag: Meodyew

Muwporipa: ‘Hriog xeyavac kaw Enpd kakokaipt.
Owonoinon: [lotponapddotn ouvtayh ¢ OKOYEVEL-
ac Baoeiou and hootd orapuha katd 50% kau and
PBpaopévo poucto katd to undhowno 50%. Mévie xpovia
naAaiwon og petaxepiopéva yaMkd dpuiva Bapehia.
Xapoxtnpionkad: [MinBuwpikd yAuko kpaoi pe apupata
pehiou, kapapehag kaw foutipou.

Tuvodeier: Foi gras, pokpdp, navakdta, créme
brilée. MNivetar dpiota pdvo tou otouc, 12°C.

MELITODIS

Category: Sweet White Wine

Variety: 100% Savatiano

Oenologist: George Vassiliou.

Vineyards: Messogia area, Attiki.

Microclimate: Mild winter and dry summer,
Winemaking: Vassiliou's family traditional
winemaking technique with 50% sun dried grapes
and 50% boiled grape must. Ages in used french oak
barriques for five years.

Characteristics: Full body, sweet wine with honey,
caramel and butter aromas.

Food Pairing: Pairs with foie gras, roquefort, panna
cotta, créme bralée or enjoy it on its own at 12°C.



