AAOAH THX €29.00
Oivoc Emttpanéliog

[Topoywyoc:  Apmekoveg Aviwvomoviov A.E.

Apmelovac: Xy opewvn Ayade, vpopetpo 800 pétpa.

TTowuiec: Aayopbr, Acmpoddeg, Poditng, Chardonnay.

Owonoinon:  Xdyyeoveg pébodor evlvpatinng enydiong, ekeyyouevn bepuoxpaoia Lopwong
otoug 18°C.

AeLOTEAGILVO YOWMULL, LE XQWUXTA TETOVIOD, UAVYHO, anTvViSlon xat avavd. Ppovtwdeg, pe
LPMAN 0ELTNTA Ht PETAAMMNOTN T AOYW TOL aGBeGTOLYOL €BXPOLS TOL TOL YxEILEL POEGHADA.
Xuvdvaletan pe pocona Boukaootva, Yapta ota nxpBovva xat e€wtiny novliva. XepBlpetat 6Toug
10°C. Emdéyeton mokaiwor dHo etov.

This dry white table wine is produced by Antonopoulos in the mountainous Achaia. It is the
result of the vinification of the varieties of Lagorthi 45%, Asproudes 30%, Roditis 15% and
Chardonnay 10%. It is distinguished by its white-green colour, aromas of melon, mango,
kiwi and pineapple, fruity palate, high acidity and freshness. Savoured with fresh seafood and
barbecued fish.

AMETHYSTOS €26.00
Tomnde Maredovinodg

[opoywyoe:  Kmpa Koota Aalapidn.

Apmerovac:  I8toutnrog ot Apapa ot v KaBda.

[TowuMlec: Sauvignon Blanc 70%, Semillon, Aabpto.

Owonoimon: Khaowd Aevn), eheyyopevn {opwon otoug 18°C oe vrepodyypoves

EYUATAOTROELG.

Khaown hevnt], eheyyopevn (opwon otoug 18°C oe umepolyyOVeES EYXATAOTAGELG.

Koaot pe etrooaety) totopla ot epnopny emttvyio. Kitpivonpaotvo, ppovtwdeg, pe
Aovkovdaty eniyevon, eyet PoaBevbel enaveinuueva oe TayAOGUIONS SLUYWILGLODG.
Owomnoteiton pe yvmon xot peyehy] epmetpla 6to xtipo oty Adptovn. Xepfipetot otoug 10°C

eve ouvodevet Havpdota ppéona Bukaoaova, opexTind 1ot Aeuud *OEATX.

Amethystos is a regional dry white wine of Macedonia which is produced by C. Lazaridis
Winery in Adriani of Drama. The grape varieties Sauvignon Blanc (70%), Semillon and
Asyrtiko are vinified to produce a yellow-green wine with fruity aromas on a floral back-
ground. Best served at 10°C, it is savoured with seafood, appetizers and white meat.

www.papagalosrestaurant.com



ASLNO

whites

OAAAXIITHX €26.00
O.IT.AII. Zavtopivn

Iopoywyoe:  Daioe Owonomtinn A.B.E.E.

Apmelovac:  Avtoplog AcLETINOL YAUNANG OTEEUUXTINY] ATOS00YG.

[Towuhieg: Enkeypévo Aadptixo 100% Zavtopivrg.

Owonoinon:  Zdyyeovn pe puepny] TeolupwTny exy oy, ekeyyouevy Louwor oe

avoleldwteg deéapleveg.

Xowpa Aevroxitovo pe aonuilovon yeour. AQ®UATH LEGNG EVTNGTC nat HeYAANS xabupotnTag,
ouvBLALOLY AeOVL e oy AASL HaL HATOLX VOTX TUHAVTINY, [6WE TEAOLYYG TinepLs. 1'edor peotm
not mAovote. Oyrog xat 0€htnta Sivouy yevotiur| Stdpxeta ot vevo. XepPipetat otoug 8°C ue
coMopO aydpag, Hadacaove, Yoo, apvaxt Aepovato.

Thalassitis is a V.Q.PR.D. Santorini dry white wine produced by Gaia Wines under the
expertise of Y. Paraskevopoulos. The variety Asyrtiko offers a white-yellow wine of fruity
character with a background of citrus fruits, rich and nervy palate, as well as long and crispy
aftertaste. Best served at 8°C, it is savoured with barbecued salmon fillet, seafood, fish and
lamp with lemon.

ZANTOPINH €30.00
O.ITA.IL Xavtopivn

[Hoooywyos:  Kmpo Zrydda Owvomomuny A.E.

Apmelovac:  Xavtoivig.

[Towrhieg: Aadptxo 100%.

Owornoinon:  Zdpwor oe avoéeldwteg de€apevég vnod eheyyouevn Heppoxpasio.

Mio amo g mioe metuypéveg “avtopived” twv TereuTaiwy eTwv. .. AyvpoZavbo yowua

UE EAAPOES TOUOLVWTIEG AVTAVYELES, AOWUXTA e0TIEQLO0ELd WY, e€xipeTn SouT 1ot cLYAELOTY
eniyevon]. Zuvodedet Yapta, uhaootva ot Aevrd xpéata otoug 10-11°C. Emdéyeton nokaliwon
2-3 ypovia 10 Myotepo nat nurhogopet oe 100.000 gradec.

This is a V.Q.P.R.D. dry white wine of Santorini which is produced at the Sigalas Oenopiitiki
S.A.. The grape variety Asyrtiko in vinified to reveal a wine of hay-blond colour with light
greenish hues, aromas of citrus fruits, full body and pleasant aftertaste. It is best served at
10-11°C and accompanies fish, seafood and white meat. The wine can be aged for at least
2-3 years after bottling,

www.papagalosrestaurant.com




ASLNO

whites

SKIN CONTACT €30.00
O.IT.A.IT. Mavtivelo

Iopoywyoc: L Mrovtdoeng & Yiog Owonomuny ALE.

Apmerovac:  I8tontnrog ot Lwvn ™me Mavtiveiog.

[TouwnAieg: Mooy ogirepo 100%.

Owonoinon:  Toolvpwtiuny exydAtor, 6-8 wEES TVELUATINO TEGTYQLO, ATOAXCTIWGY] e YPOE.

[Toolvpwtinn exydiior, 6-8 WEEC TVELRATIHO TEGTYOLO, XTOAXCTIWGY] e YLEN.

To Skin Contact eivat évar xQuat e TOAD EVTOVO W AOLAOLSIOV %ot POOVTWY, TOAD A
SOUNUEVO HaL YEURTO, Phe eYaAnG SLapuetag apwpuaty eniyevoy. Eva xpaot mov avadetnvdet
070 EMAQEO TO AEWUATIHO BuVano ¢ Towtding Mooyopilepo. Ppéono otoug 12°C
ovvodevet ppoLTa, mdTta Hadacovey, Yooty 1ot TOLAEEUWY.

Itis a V.Q.PR.D. wine of Mantinia which is produced from the variety Moschofilero and
bottled by Boutaris Oenopiitiki S.A.. The must is fermented after a 6-8 hour skin contact in
the presence of CO2.Its intense floral and fruity aroma, rich palate and long aromatic after-
taste constitute the wine’s character. Best served at 12°C, it is savoured with seafood, fish,
poultry and fruits.

KTHMA API'YPOY €31.00
O.ITA.IL Xavtopivn

[oooywyoc:  Tdvwng Apyvog.

Apmerovoe:  IStdnmtor and v ogevy) {wvn e Ornpag.

[MTowrhieg: Aobptno, Andave now Abt.

Owonoinon:  Kheoowt], oty napadooton) navae ot Méoo I'wvid, oe avoleidwreg
de€apevec.

BEva 6poppo voytépt pe peouT®d youeauTea 1ot QwpRaAés Sopy Tov alTtoAoyel Toug 13
akrookxnobg Babpoie. [Tainbwpwa vevpwdeg nat enipova atibaco, avtaywviletat pe emtuyla
OTOV OLEAVIGHO TNV AT, TNV TAVTOEUEVT] QAo 1ot OAXL T TOTUHS EGECUATAL.

This V.Q.PR.D. dry whie wine of Santorini is produced by Kanava — I.M. Argyros. The
grape varieties Asyrtiko, Aidani and Athiri are vinified to reveal a nychteri with fruity, rich
and nervy character, as well as alcohol content of 13°C. The wine is savoured with capers,
fava beans puree and most locally prepared spicy dishes.

www.papagalosrestaurant.com



OAAAXXITHX BAPEAI €33.00
O.IT.AIIL Zavtopivy

[opoywyoc:  Tate Owonowmuny A.B.E.E.

Apmerovac:  Avtoptlog oty Emorony Zaviopivnc.

[Towiec: AocbLpTno. Avatne1] enthoyy TEWEOYOU.

Owornoinon:  Zdpwon oe véa Bapéha “Neners”, emheypéveg {hpeg, 6 urveg malalwon.

Kritpwohevro npaot pe apopata peyding xaboupodtmrag not vning évtaong. Zovdvalet Tov
eoneELd0etd7 youpantEa 10u AcLETIXOL (yAadt) pe VOTES TEOTUMY PEOLTWV %ot SLAXELTIO
gbAo mov avfavel v todvmhoxdta. I'edorn peoty pe tyvr Bavidiog not AtBaviod. O oyxog, 1
MTOEOTN T ®ot TO VELEO, YoEllovy oTtBaEOTNTA %ol YELOTINY] DLAXOUELX.

This V.Q.PR.D. white wine of Santorini is produced by Gaia Wines. The free run must of
de-stemmed grapes of the variety Asyrtiko, ferments and matures in new French oak barrels.
The produced wine is distinguished by a yellow-white colour, intense and complex aroma
combining the varietal fruity character with the discreet oak character, and a rich, oily palate.

AMETHYSTOS FUME €30.50
Tomnog Apdpog

[opayowyoe:  Kmpo Koot Aalapidy.

Apmerovac:  I8tontmrog Adpravig & Kaing Bevong.

[TowiAiec: Sauvignon Blanc 100% yoopupuxo.

Owonolnon:  Zduworn not nadaincrn oe dpvwva Bapéha 3-5 unveg pe ™y uebodo “sur lies”.

BEva and 1t mo netuymuéva Bapekdta Sauvignon g Bopetag EAAdSoc. Me unopvtorelnn
VOOTQOTIO OLVOTOIN GG TO #EaGt awTo epyaviletar atibaco, pe dpwuo Enpwy xaEmey %ot
Bovihog. Zuvodebet GOAOUO, TUoTA Kol MO PAOLo %ot ATOTEAEL TO HAUAOL TNG OUWYLUYG
owomotiag. Emdéyetar makaiwon yix 3 yoov.

Amethystos Fumé, a regional white wine of Drama, is produced by C. Lazaridis and derived
from the grape variety Sauvignon Blanc. After a 3-5 month “sur lies” (with the lees) matura-
tion in oak barrels, the wine gets a polyvalent character with aromas of dry nuts and vanilla.
It compliments salmon and rich in fat fish. The wine can be aged for 3 more years after bot-
tling.
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ZANTOPINH BAPEAI €39.50
O.IT.AII Zavtopivy

[opoyoyos:  Krpe Zydda Owonowntny ALE.

Apmerovac:  Emkeypévor Otoag ot HuepoBrydiov.

[Towhieg: Aocvptxo 100% (Brohoymng nadAépyetag).

Owornoinon:  ZOpworn nat welgaver] oe pbve Bapela 6TO OMOYEVELAXO OLVOTIOLELD TG
Olac.

Xpvooéavbo, pe Saxnpttinn mapovaia EHA0L oe LTOGTEWPA eomeptdoedwy. Divetodto, pe
LGOQEOTILX %ot TAOVGLY ETLYELGY). 2LVOSEVEL PaOLoL, AEUHE XOEXTA PLE TUNAVTIUES OUATOES,
nomviote tetd, otoug 11-13°C. O 20.000 guakeg Tov emdéyovtot nohaiwon 3 Etn.

This V.Q.PR.D. white wine of Santorini is produced by Paris Sigalas. The must from biologi-
cally grown grapes of Asyrtiko is fermented and matured in oak barrels. Its golden-blond
colour, discreet oak presence on a background of citrus fruits, as well as balanced palate with
rich aftertaste constitutes the wine’s character. It is savoured with fish and white meat.

www.papagalosrestaurant.com
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ABEPQ® POZE €21.50
Tomnodg Maredovinodg

[opaywyoc:  Katoy & Xtpopha ALE.

Apmerovoc:  Avting Maxedoviag.

[Towhieg: Euvopavpo.

Owonoinon:  Exydhon yo totdvta ¢t mpeg, {Opwon yo évor ver %ot Stanomy] auThg he

PO,

H npiyluun polé énppaon tou Evvopanpou e EVIOVO TOLXVTXQUAAL YoM, BIVEL XOWMUATA
OTIWG UEPAGL, PEAOLA, ®LOWVL %ot yroepl. locopommuévr yebor mov cuvodevel Aeund xEEXTA,
Qupopued no matar pe yAurilovoeg odAtoeg. Towptalel pe To TEQLEGOTEQN TUATA TG EAANVINNG
not nvelinng noulivag uabwg ot pe yuug.

This regional semi-dry rose wine of Macedonia is produced by Katogi & Strofilia S.A. in
Metsovo. The wine comes from the variety Xinomavro. After a 36 hour extraction and 1
month fermentation, the wine obtains an intense rosy color, aromas reminiscent of cherry,
strawberry, quince and jasmine. It is an ideal companion to white meat, pasta, Chinese dishes
and sweets.

14-18 ATIQPTITIKO €20.50
Tomnog Iehomovvnolanog

[Topoywyoc:  Tata Owvomomunn A.B.E.E.
Apmerovac: 210 Kovtor & Kinpévt g Nepéac.

[Touvuhiec: Opevo Ayweyitino vhopdtoy.
Owornoinon:  Emopy) Tov Aevxob podatou pe toug protong yx 14-18 wpeg oe Puyopeveg
de€opevec.

Xoopo Babd totavtopuldl, eAnvotind. Apwpa EOLTWSES, VOTEC XEQAGLOD KAl YOAYHOTTAPLAOU.
I'ebom 8pooepn nou avahaper. Katavahwon éwg 2 yoovia and myv nagaywy]. Xtoug 10°C
GLVOBEVEL TTAOTA UE HOEUA YHAXNTOC, AELXO UEENS, TUTON YWEIS GUOPSO 1oL KELAL TLATA.
Evdupepoy mavtpepa pe nvelinn xat xovliva mc Amw Avatong.

Gaia Wines produces this regional Peloponnesian dry rose wine. The grape variety Agiorgi-
tiko produces a wine with a deep rosy color, fruity aromas mainly of cherries and raspber-
ries, and a refreshing, pleasant palate. The name of the wine is taken from the 14-18 hour
contact of the must with the skins. It is best enjoyed at 10°C and compliments pasta, white
meat and pizza.




AMETHYSTOS €25.00
Tomnog Apdpag

[opoyoyoe:  Kipo Kootoa Aalapidn.

Apmerovoc:  Idton. Ze Adprovy & Kadn Bpvon Apapac.

[Touwuhiec: Cabernet Sauvignon 75%, Merlot 20% & Syrah 5%.
Owomnoinon: M1 exybiton xat eheyyopuevn Opworn 18-20°C oto owvomnoteio.

To polé g teadag Tou Apgbuotou, ¢ TEO TG ETOEMNG TaEaywWYNG ToL xTpatog Koot
NAoaloptdn. Totovtapuikl yowue, pne Qe BATOUOLEO, POAYLOCTAPLAOL KoL AYOLOPOLOLANS
not pEovTted7 yevor. Iivetar 8pooepd otoug 9°C & ouvdualetat dploto pe AeLreg TEWTElVEG
%L XOTOTIOLAO.

Amethystos is a regional dry rose wine of Macedonia which is produced by C. Lazaridi in
Drama. The grape varieties Cabernet Sauvignon 75%, Merlot 25% & Syrah 5% enrich the
wine with a rosy color, aromas of blackberries and wild strawberries, as well as enticing
fruity palate. It is best served at 9°C and accompanies white meat, such as chicken.

www.papagalosrestaurant.com



CABERNET SAUVIGNON BOUTARI €24.50
Tomnog Toupuhiog

[Hopoywyoe: I Mrovtapng & Yiog Owonowuny ALE.

Apmerovac: Xy Towpuhia ato vopd Meoonviag.

[Towthiec: Cabernet Sauvignon 100%.

Owonoinon:  HHodawwver neptocd1epo and éva ypovo oe Spviva Poea.

Kpaot pe 61000 10unvo Yowua, TAOLCLO UTOLXETO ATO AOWUXTA TUAXIWCY|G TOL
TAXLGLOVOLY XOUPS AVTE TG TOMIALXG, LGOQQOTNIEVO, UE DOWUT], GOMUA, EVIOVO YUQUATNON KL
ETYELOY] UEYUANG DLAEAEIXG. 2DVOSEVEL TUHTX NOUAIVWY HOEATWV E EVTOVESG YEDOELS %ot HITOLVX
wotd. Eyet anoondoet apuetég Sebveic BpaPevoetc.

This regional wine of Trifilia is produced from Cab. Sauvignon and bottled by Boutaris.

The produced wine is matured for more than one year in oak barrels. Its dark red color, rich
aromas coming from the variety and maturation, balanced and full-bodied palate, as well as
long aftertaste constitute the wine’s character. It compliments red meat with intense taste and
yellow cheese.

TTANAKOXQPI €31.50
Tomunog Huabiog

[Topoywyoc:  Kop-T'avwng

Apmehovoc:  Xe vpopetpo 280-330 petpwv.

[Touvuhiec: Ewopavpo xot Metlot.

Owonoimon:  Tlpolopwtnn exydhor oe eheyyopevr Oepponpacia (9°C), Lopwon xot
wEIpavoT o€ véx SpLvV Boela.

O exminutindg ouvdvaopog Tov xoopomoAitxov Merlot pe to evyevind viomo Ewvouavpo,
edwaoe v GLYYEOVO ELELTAO %Gt LYNAKY antattioewy. To Tavaxoywot yapartreiletor
ATO TLAVO LOWIA HOUNVWY POOLTWV, KUAOSOUNUEVY Behobdtvy yebon xat ddoya

tooppomnpévr o€hTnta. ZepBipetat otoug 18 Babuovg pe novnyra.

It is a regional dry red wine of Imathia which is made from the grape varieties Xinomavro
and Merlot and produced by Kir-Yannis. The wine is matured in new oak barrels and aged in
the bottles to obtain the organoleptic characteristics of the two varieties used, a rich aroma
of red fruits, a well structured velvety taste and a balanced acidity. It is best served at 18°C
and savoured with game.

www.papagalosrestaurant.com




CHATEAU NICO LAZARIDI €35.00
Tomnog Apdpag

[Topaywyoe:  Nixog Aalapidne O.B.IE A.E.

Apmerovac:  Kow. Ayopdg, ITnyadiov, Adplavig.

[TouaMec: Cabernet Sauvignon, Merlot, Cabernet Franc.

Owonomon:  Khaoowr epubon pe moapapovy 12 pnvev oe yokhnda dpdivar Boéhta.

Babo, veapo, yoopa nouutvou povumiviod. ‘Evtova apopata 9ooLtwy uat ewTumy Uaayaottwy
oe nopd1 tooppomia. Diveg Taviveg, YewatodwEr SOUT], EVIOVO YEOLTO GTO UAXED TEAEIWUX.
Emdéyetoar noakaiwor 10 yoovia amd 1ov 1o0y0. LepPipetal he xOMMIVA XOEATX XL ULVHYL TOV
ovvodebovtal and obvbetec odltoeg, atoug 18°C.

A regional wine of Drama, produced by Nico Lazaridis S.A.. The varieties Cab. Sauvignon,
Merlot and Cab. Franc are vinified and the produced wine is matured for 12 months in
French oak barrels. Its deep ruby color, intense aroma of exotic fruits and spices, as well as
its rich palate with noble tannins and long aftertaste make the wine an ideal companion to
red meat, game and salads.

GRANDE RESERVE NAOYXA €30.00
O.IT.A.IT. Néovou

[opoywyoc: 1. Mmovtdeng xot Yiog Owonomtinn A.E.

Apmerovac:  Bmeypévolr oty neployn e Naovoog.

[Touwuhiec: Evopano yooappno and ™ {ovn.

Owornoinon:  Abo ypovia oe Spvva Bapéha YahMung TEoEeuaNg %ot SLO YEOVIX GE PLUAES.

[Thodoto “ vin de garde’ pe Baburonnvo yoopa not nepautdi avtadyeteg. To yAund cowpota
xmOENEAUEVWY PEOLTWY GLVOLALOVTAL Phe XVTA TG THAXIWGG, OTWG N UAVEAX, 1| Bavika, TO
EOAo not T pmayopnd. Popoakéo npaot pe owpo mov youpoutneiletot amd TOMES xot WOLULES
TAVIVEG, YEYOVOG TTOL EMTEETEL TOADYQOVY] TAAXLWOY).

A V.Q.PR.D. red wine of Naousa by Boutaris & Son. The wine is matured for 2 years in

oak barrels and aged for 2 years in the bottles. Its deep red color with brick-red hues, sweet
aromas of dried fruits, cinnamon, vanilla, oak and spices, as well as its robust and full-bodied
palate with mature tannins, make up the wine’s character. It is savoured with game, red meat
and spicy cheese.

www.papagalosrestaurant.com



KATINIAX €60.00
Tomumog Kotkadag Atakdving

[opoywyos:  Kmpote Xatlnprydin A.E.

Apmerovac:  IStdnmror oty Atakavtn Aoxpidag.

[Towhiec: Cabernet Sauvignon 100%.

Owonoinon:  Khaown epubp. [adarwver yroe 22 pnveg oe pinpa Spdrvar yodhnd Booehto.

Xoopo T1oppueod pe omavio provxeto. Ilepdopata Aevuwv Aovdovdiwy, Brolétag, xOxuVwY
pooLTwY oe LTOBalpo Edhov. Ltduo xopPo %ot PLVETorTO. AQUOVINO, GPELYNAO, e UAKOLE
eniyevon. 2toug 18°C ouvodelet nOuntva xpEnTa, LOOYXEIOLO PIAETO, XVVTYL %O XEVE OTO
povpvo. [Takawvet yo 8-10 ypovia axoun! 40.000 gradeg.

This regional dry red wine of the Atalanti valley is produced at the Hatzimichalis Estate.
The produced wine is matured for 22 months in French small oak barrels. It is distinguished
by its purple color, aromatic bouquet of white flowers, violets, red fruits and an oak back-
ground, as well as fine and harmonious palate with long aftertaste. It is savoured with red
meat, game, lamb and mild cheese.

KATQI'T ABEPQ®D €27.50
Oitvoc Emttpanéliog

[opoywyos:  Katoy & Xtpopid AE.
Apmerovac:  Tleptoyn MetooBou (C.S.) & Nepéag (Ay.).

[Towieg: Cabernet Sauvignon xat Aytwyntixo.
Owonomon:  Khaowd, Qopwon otoug 30°C, nadaiwor 12 punveg oe Spbiva Bapeha, 6 unves
PLOAY].

2ndvio no metbopynuévo xpaot and 1o opevotepo Cabernet Sauvignon g ywEoag oe
vopeteo 1.000 p.. Aaumepd yowpa, TAODOIL AOWUATA XOUNIVWY PEOLTWY, Ue UUAT] OEDTNTX
nou amoAT), Yepatn aiolnon oto otopa, Touv 10 %nabioToby PEeono nat euydploto. Xtoug 18°C
GLVOBEVEL UPEUTA UUYELOEVLTE, UUXQOVAOEG e HOUAIVEG OAATOES, AAAAVTINA.

This dry red table wine is produced from the varieties Cabernet Sauvignon and Agiorgitiko
by Katogi & Strofilia S.A.. The produced wine is matured for 12 months in oak barrels and 6
months in the bottles. Its vibrant red color, rich aromas of red fruits, soft mouth-feel, fresh
and pleasant palate make up the wine’s character. It is savoured with cooked meat and pasta
in tomato sauce.
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MAYPOTPATANO €40.00
Oitvoc Emttpanéliog

[opoywyoc:  Owonoteto Xapidnpov Xotlnddum.
Apmerovac:  Tng opetvng meproyng tov T1dpyou.
[TowAieg: Moavgpotpayavo xor Maviniootd Xovtopivrg.
Owonomon:  exyvMony xatl peydAwpo oe dpvar BooeAta.

2AVIO 1ot MYOGTO %ol LTO eEAPAVLGY), PE EVIOVO UOUNLVO YOOI %ot a@wpkaToe EDAOL TOL
0E GLVBLAGUO PE TO ELYAOLOTO UTOLUETO AL TIG GTEOYYLAES TAVIVES, GUVOBSEVEL HVLVTYL, UOUALVL
NQEATOL, POYNTA e HAVTEQES 7] nOUNVES 0dAToES. XepBipetat otoug 14-16°C nou emdéyetan
TaAxiwan 5 eTwy, hEox o8 TAAYIAOTY] PLAAY].

It is an experimental dry red wine which is produced from the varieties Mavrotragano and
Mandilaria at the Hatzidakis Winery. Its intense red color, pleasant aromatic bouquet with
hints of wood, as well as its soft palate with round palate constitute the wine’s character. It is
best served at 14-16°C and savoured with game, red meat and meals with spicy or red sauce.

SYRAH BOUTARI €27.00
Tomnog HpabOiog

[opoywyoc: 1. Mrovtapng not Yiog Owonomtinn A.E.
Apmerovoc:  Kowotta @utiag ot Naovoo.

[Touwthiec: Emkeypévo opevo Syrah.

Owonomon:  Topapuéver éva yoovo oe yohhua Spbtvar Bapeita.

Me 1 vootadymnn etinéta mov Buuilet ta 1e1pd Sl TOL GYOAELo, 1) Suvapny] Oworomter 1.
Mmnovtapng xot Yiog cuveyilet va pog exninooet. Koaot pe povumivt yowuo, mhovoto poty pe
TUKAVTINO YUQUNTH|O, NUAT] OOMUT] KoLl TOVIXT] ETUYELGY). 2UVOSEVEL TUATX HOAAIVWY HQERTWY UE
OQATOEG %ot %LTOLVA TUOLK.

This regional dry red wine of Emathia is bottled by Boutaris & Son. The grape variety Syrah
is vinified and the produced wine is matured for 1 year in French oak barrels. Its ruby color,
rich aroma with spicy character, balanced palate and tannic aftertaste constitute the wine’s
character. It is savoured with red meat in sauce and yellow cheese.

www.papagalosrestaurant.com



VINSANTO €120.00
O.ITA.IT Zavrtopivy @uowde Ihonde

[opoyowyoc:  KévaPBo Iavvn Apyvpod.

Apmerovac: IStontmrog Emoxonng xar Méoo I'wvide.

[Touvuhiec: Aocvptxo, Abnot, Andavt.

Owornoinon:  Iopadootoand Maotno otapullev, (DRwoT] EAEYYOUEVY], TUAXLWGT] G SELLVY
Bopeho.

BEva anod 1o wpotdtepar yALXG 1ot MXOTA XEAUGLY TNG YWEAS LUC XTO TOV OTECLUALGTA TOL
eldouvg. Olvog pe noexitovo yowpua, TANBwEwMO dwua PeloL, xaELSLOD, POLVTOLALIOD Kot
conordtag. IThobato nat evyevinod, anotekel Bavpdaoto amepttip, ahha xot Oavpdoto viileotiy
TR Por Tndv T TuELd. 2XepPipetat otoug 6 Badpoie.

This Vinsanto is a V.Q.PR.D. naturally sweet wine of Santorini which is produced by Kana-
va- I. M. Argyros. Sun dried grapes of the varieties Asyrtiko, Athiri and Aidani are vinified
and the produced wine is matured in oak barrels. Its brick-red-yellow color, aroma of honey,
walnut, hazelnut and chocolate, as well as rich and noble palate constitute the wine’s charac-
ter.

www.papagalosrestaurant.com




HOUSE WHITE

Glass 250ml serving €6.50

Carafe 11t serving €19.50
HOUSE RED

Glass 250ml serving €7.50

Carafe 11t serving €20.50

www.papagalosrestaurant.com



