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Groek Wine [ & mystery to most people. Made Srom
tongue-bwesling widigenons grags varietals like Assproico and
Moschoblern (white? ond Apiorgitike and Finomzero (red),
thoy are quadcd fnogrear quantities in Greek vestaurants, but
outaide of that, are porwidaly availebla oo seine liss And that's
a grent pity. Grreek wine pairs with fooct e sun poes wick sand,
And the mateh is as nniversal becanse wine from Greoce com-
pleienss moat racipes,

Tar example. T thuught my son, the chef, wonld serve i
mar Toir wick senred deck breast ancd patang mAsh, but e sur-

vized me on uiy birthdas scith an aged Kinomaves 1ts body

stood up o the riel souce, wilials il elesminee echanced the
stbele Aavours of pissachin pnad chives, The wine wns a hear-
anly march with the foed, Wha ke

O che Bowte Doat (ooy dislies are sinmpler than my sontsl,
T oserwe o dob of Greek red basanse it i terrifc ment-and-vei-
tram-raa—pmill wine Serwed at 130 itk 8 bormer steak, lamh,
clicken or sausages, the tanning — and gprice — ore atbractive.
Ty aglosgiiiko Jalia Saol George) or Xinumern, the owe most
witlely wrown recls, ar hiemady of these grapes whch others to find
T frreonarite ]_'\ail'inﬁa

L the winter, my braised dishes with rich sauees and toma
to-hised paste foad Geeour with sevoury Gresl reds, Foched,
garlicley somaty savce: with fefa and fat shomp @ comfordog
with almost any bottle, and a Fast one-dish weader that T Orst
tried i Meanes aich thal regions wines

The real benuty of wine from Gresce is that it 3s difforont,
Thainue. Tt affprdz che curions, che bored-with-Cab-and-Cliasd,
and the adventurer a whols new realin o explore. Whes you in
vile i0 oo o cilale, ool only dees i binoke friends with vour food,
ot its mystery entertning your micsts

ab a"'la’r Sertermber 2013

<IR YIANNI AKAKIES SPARKLING ROSE
201 (£14)

Made from Zinomsrra, it smells fike steawherrics and rasses
Like Oeveeera, A& smdle oy Lhe gliasz, G0 sends alome as o weloome
Lo oy prarly or H_:u.'l'.i.".ril'.g.

TSANTALI MT. OLYMPUS RAPSANI 2010 (312)
Crrupes oo Trassae, Stvratn) for this afne are groen
07 A monnstery where nowomen can visit But te movs dooa
rrear job wdthout ws Hound aod qualable sodde vipe (eoil and a
solid finisl, serve this approachable, happae-go-locks rad with
anparizers ancd fricmds,

KIR YIANM]I RAMNISTA 2009 ($19)

Wy firys taste of 2 Fir Yianmi wineg sras af 8 tererna not far from
the winery where s tozen of us shared & plechors of dishes and
a maznwin Jight of aldee fancdsis. The Good, wine and
vornpiny were so menorable chae T sdl] shink of that nizht
whan Tezste chiz flemal, ronnd, siller Xinomavre beanty A clazsin
with meat-zased dislics.

KARYDAS NAOUSSA 2008 ($25)

A learcly arownn of cipe chersles and plums s Rllowed by
softening tannlng, a weleome righines ard o long finish.
Perfert with rich com#oee find. like macaroni and cheese

ALPHA ESTATES QLD VIMES RESERVE
2008 ($27)

Rich and inrense, this fieveurtul wine could stll speod toe
the bottle, bur is delicious noee Savaur with a rare grilled steck
toppred with blue sheese And consides yoursclt tprmmnte,



BOUTARI GRAND RESERVE NAQUSSA
2007 ($19)

Caornplex wich a mediym body, this wine hes an earthinas
that would make ir paic well with mushroom dizhes, pnd
blackinrrant fAawoy ey eombined with aolid tarnins call for
meat. A stesl and rmushroom pie made with some ol this
wine in the sanee wonld Te divine,

KATOGI-STROFILIA NADUSSA 2007 (%20

This rousd, salt bulanced, div wine hys chetry and herb davours

chat eall for sparhets amd meathalle with lots of basil in the siace,
pagl

or a shw-cooked winter sfew with thyrme, rosemary and pepper

ALPHA ESTATES HEDGEHOG VINEYARD

2007 (5203

Therc iz a ot going on in A gl of fhis #4 vuurtul Xincrmivrn,

dxral blend) Wat surprisingly, Tavonder aramas Brest you just
ike they do ot the winery. Full hodiad bt nut hesvy, arilled

neals snd sursages with - tonwity, feta, olive and fesh hord
alad would be: delicious wich this big by,

KOURAS 5T GEORGE N EMEA 2010 (317
L George is the English name for Aptorgitiko grapes. Thiz
Tering iz bright, balaseed and favanrhul with herbs and
rushied stenes. Bring o the dppetizers]

TSELEPOS DRIOE] RRESERVE 2008 ($33)
Big, decp and as full bodied e s line-backer, this balunced wing
Sparis ripe chermy Mavowrs and & long linish. ‘Mhiroar 3 beast an
the barbeeus and pull the enrk for bit nf heaven on ek,

PAPAIQAMNNOL ESTATE 2007 ($2 o)

iy, dusiy, dry und vealy to drink, chis Lvvaly alngde viseyvard
St Gearge frem Memes would matel, a simiple pasts disl chat
nehieded nnzhenoms sautéed in alive il with garlic and
tomaines, Crumble goat checse on T ana Let rhe magic hegin,

GALA WINES AGIORGITIKO 201 {520

This wrine from Memen has wreleomae acidiny with PEppCDy,
chermy aid srood favours, 1t would agewell but could also ha
quatiod mowrwich savoriry dishes ang cheeses.

MOMNEMYASS|A 200 RED 2005 (335

This garnet colowred Aginrgitiha/Mavraki Wend feom Lisconia
wreally bezuiling! vory drrand medium bodied i SpOULs
sAvoury cherey Savonrs flugt make it idenl wirth meat, chasse and
trmnato-based sauses, Bringon a sire Ootdron steak with
garlizhy mashed potaocs and heaps of ruasted veg. Expeer sighs
al conten|ment. And cheeps ]
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