


KANQZOPIZATE XTO ECALI CLUB

AeocueuUdUAOCTE VA NPOOCPEPOUME KABNUeEPIVA oTa MEAN pAC KAl OTOUC £EEXOVTEG
KAAECHUEVOUCG TOUG JIa acuvaywvioTn epneipia. MNa ndvw and 45 xpdvia, dnuioupyouU e
V1A TA evOIAPEPOVTA KAI TIC EMNBUMIES TWV ANOKAEIOTIKWYV MeAWYV Pag éva nepiBdAiov
gunioTOoOUVNG KAl ac@AAeiag onou aAnBIvéG OXEOeIG KAAAIEpyoUVTAl MECW TNG
AVTAOAAOYAG HOVAJIKWY, MPOCEKTIKA EeNIMEANUEVWY unnpeociyv. Mvwpilovtag TIg
eniBupiec oag, cuvexwg oxedldloupe concepts Kal eKdONAWOoeIC, dlacpaAidovTag OTI
n napapovn oto Ecali Club sival yia a&€xaoTtn euneipia kdbe popd.

HTAXTPONOMIA TOY ECALI CLUB

Av YdxveTe €va €€aiclo eoTIATOPIO VIA VA YIOPTACETE N VA PUXAYWYNACETE TOUG KAAECUEVOUCG
oag, N av eNIBUUEITE va AnoAdUceTe €va eAappU snack N YAUKO Pe Tov KapeE oag, To Ecali
Club eival 1o KaTdAANAO pEPOG. DPpovTidoupe va etolydloupe ndvta yeupaTta nou Ba
avTanokpivovTal oTa uPnAd npdTuna Twv €o0TIATOPIwWV pag, Fine Dining, BBQ HOUSE, All-
Day Bar kal Pool Bar. O1 Chefs kal o1 ZaxaponAdoTeg Yag npoetoliudldouy Kabnuepivd yia
€0d¢ JIa YEUOTIKA eniAoyn nidTtwy Kal o Maitre D’ diaocpaAilel 6TI n euneipia oag cuvoEgeTal
MOVO PE TNV KAAUTEPN eEunnpéTnon.

H AIZTA KPAZIQN TOY ECALI CLUB
Tinota dev ocupnAnpwvel Tnv andAaucn evog e€aiclou yeluaTtog and Th CwOoTA ENIAOYA TOU
KpaaoloU nou Ba 1o cuvodeUaoel. H NOIKIAIO TwV KPACIWV JAg anoBnkeUeTal Ue oeBACUS OTIG
OWOTEC CUVONKES. ANOAAUOTE TNV NMPOOCEKTIKA ENIAEYUEVN CUAAOYA EAANVIKWYV Kal AlEBvVvV
KPAOIWV KABWS KAl caundvIeg. XTIC akOAoubeg oeAidec Ba oA NAPOUCIAOTE( JId AVAAUTIKA
neplypapn and kdbe kKpaoi otn AioTa yag. To npoocwnikd pag ival otn diIdBeoh oag.

WELCOME TO THE ECALI CLUB

We are committed to delivering daily to our Members and their esteemed guests an
unparalleled array of experiences. For more than 45 years, we build on our exclusive
Members’ interests and passions an environment of trust and safety where true relationships
are nurtured through sharing our unique, carefully curated services. By staying ahead of
your wishes, we constantly design new concepts and events, ensuring that life at The Ecali
Club is enjoyed at its best.

THE ECALI CLUB GASTRONOMY
Whether you are looking for a fine dinner to celebrate with your family or to entertain your
guests, or whether you are craving for a light snack or dessert with your coffee, The Ecali
Club is the right place to be. We pride ourselves for always preparing your meals with the
highest of standards at our Restaurant, BBQ HOUSE, All-day Bar, Pool Bar. Our Chefs and
Patissiers prepare daily for you an indulging choice of dishes and our Maitre D’ ensures that
your experience is coupled with only the best of service.

THE ECALI CLUB WINE LIST
Nothing heightens the pleasure of a fine meal more than the right wine to serve it with. Our
carefully selected wines are respectfully stored under the right conditions. Enjoy a carefully
selected choice of Greek & International wines as well as champagnes. In the following
pages you will be presented with a detailed description for every wine on our list. Let us
know if we can be of further assistance.



THE ECALICLUB

FINEDINING

EAAHNIKOI AMIMEAQNEZ

NEYKA KPAZIA

NETPINEX MAATIEXZ

Mapaywyodg:

Meploxn NpogAeuong:
MoIKIAQ:

Xpwua:

Apwua:

Ktriua MaAuBou

Apxaia Neupga Kopivoiag

Chardonnay, MaAayoulid

AQUNEPO AEUKO-KITOIVO UE EAAPPEC NPACIVEC

aAvTauVeIEG. ?&%ﬁr\ﬁ:y?zz
KiTpivou ppouTtou og cuvduacoud avavd, ?%g
nenovioU kal 0oddKIVOU. ! .’
FepdTn pe yAUKUTNTO. PALIVOU ESTATE

MANTINEIA NAZIAKOXZ

Mapaywyodg:

MNeploxn NpogAeuong:
MolKIAiQ:

Xowua:

Apwua:

Tepghn OvonoinTikn @ ¢€6.00
M.0.M. MavTiveiag

100% Mooxopihepo

AQUNEPD KITPIVO-NPACIVO JE AMNAAEC YKPI aVTAUVEIEG.

divo kal duvaTtd anod TPIavTAQUAAO Kal AepovavBoug,
DpouTwdEG, ICOPPOMNUEVN KAl OPOTCEPN E EVTOVN,

KAPITIHAHZ SAUVIGNON BLANC

Mapaywyodg:

MNeploxn NPogAeuona:
MoikiAia:

Xpwua:

Apwua:

Orvonoleia Kapinidn

Kpavwvag @ecoaAiag

100% Sauvignon Blanc

AQUNeEPOd UMNOKITPIVO XPWUA UE NPACIVEG AVTAUVYEIEG.
Ynapayylou kal ninepidg Ye nenovi, poddKkIvo Kal avavd.
MAouoia pe dpooepn o&UTNTA KAl GPOUTWON eniyeuon.

MATEPIANAKH BIAITANO

Mapaywydg:

MNeploxn NpogAeuong:
MolkIAiQ:

Xowua:

Apwua:

levon:

KtApa Matepiavdkn

KpnATN

Bidiavo

Xpuocaol ye Aepovo-npdoiveg avTtauyeleg.
Eonepidoeidwy KAl AEUKWY AOUAQUDIWV.
MAoUCIa WEINWY PoUTWYV

Kal BaviAATN yakpd eniyeuon.




MAAATOYZIA TEPOBAZIAEIOY

Mapaywydg: Ktnua MepoBaciAeiou
Mepioxn npogieuong: M.IE. Enavoun ©ecocalovikng
MoIKIAiQ: 100% MaAayoudlid
Xowua: Aaunepd axvoEavObo Ue NPACIVWNEG ANOXPWOEIQ.
Apwua: Qpiyou axAadioyU, udvyKo Kal KITpou.
KaArh 1copponia and Aeuodvi Kal KiTeo.

KTHMA BIBAIA XQPA

MNapaywyog: KtAua BiBAla Xwpa
Meploxn npoéieuong: Mayyaio 6pog
MolkIAIQ: 40% AcupTiko, 60% Sauvignon blanc
Xowua: Aaunepd KITpIvo-npdaoivo JUE ANAAEG VKO AVTAUVEIEG.
Apwua: ‘EvTova ppouTwdEQ.
MAouocia, OPOCIOTIKA e eEalpeTIkA Ico0ppOoMNIa
Kal euxdploTn o&UTnTa.

TEZXZEPIZ AIMNEZ

Mapaywyocg: Ktnua Kup - MNdvvn

Meploxn npogAsuong: AuuvTaio PADPIvVag

MolkIAiQ: 60% Chardonnay, 40% Gewurztraminer
Xowua: KPUGTAAAIVO XPUCOKITRIVO.

Apwua: Avavd Kal BEPIKOKOU.

[evon: BeAoudivn, Ainapn eniyeuon.

SANTO WINES AZYPTIKO GRAND RESERVE

Mapaywydg: Santo Wines

MNeploxn MpogAeuong: 2avTopivn

MoIKIAiQ: ACUPTIKO

Xowua: AQuUNePd XPUCO-KITPIVO.

Apwua: ZNPWV KAPNWYV, WEAIOU Kal ToayioU oe povTo BaviAiag.
MAoUGCIa PYe HOVADIKO HETAAAIKO XAQAKTAQA.

AZTMPOX NATOX

Mapaywyog: AouloupdKknc

Meploxn npogAsuong: Kontn

MoIKIAQ: Bidiavo

Xowua: Xouod Je Aepovo-npdoiveg avTauyeleg.
Eonepidoeidwyv KAl ASUKWY AOUAOUDIWV.
MAOUCIA UE CPWPATA WPINWY GPOoUTWV
KAl BAVIAATN Yakpld eniyeuon.

OBHAOZ

MNapaywyog: KtAua BiBAla Xwpa

Meploxn npogieuong: M.IME. Kokkivoxwp! KaRdAag

MolkIAIQ: Semillon, AcUpTIKO

Xowua: KiTpIvo-npdoIvo JeE OKTW WNVES wElavong
oe dpuUiva BapéAia.

Apwua: Bepikokou Kal PEAIOU XAPAKTNPIOTIKO TNG MOIKIAIAG
Semillon.

fevon: MANBwpEIKA, NAoUcIa €vTovn AInapdTnTa,
euxdploTn o&UTNnTOA.




THE ECALICLUB

FINEDINING

AIEGONEIX AMIMEAQNEZXZ
exclusively by Cellier

NEYKA KPAZIA

MOREAU BLANC

Mapaywydg: J. Moreau et Fils L)
Meploxn npogAeuong: Loire NaAAiag

MoikiAia: Chenin, Chardonnay, Ugni Blanc, Colombard, Folle Blanche
Xowua: Aaunepd Aguko.

Apwua: AenTd pouTwoN.

[edon: ApPoCeEPO OTOMA KAl EAAPPU CWUA.

KOONUNGA HILL CHARDONNAY

Mapaywyog: Penfolds

Meploxn npogieuong: AdeAdida - AucTpaAia

MoIKIAQ: 100% Chardonnay

Xowua: ANaAd xpuoapi.

Apwua: Eonepidoeidwy Kal AouAoudiwy, Je VOTEQ
poddKIvVou Kal auuyddAou.
Kpeuwdec cwua, dpWuUaTa €onepldoeidwV.

TORRONTES NORTON

Mapaywyodg: Bodega Norton

Meploxn npogieuong: Mendoza Argentina

MoIKIAQ: Torrontes

Xowua: Modoivo - KITPIVO JE Xpuoapi avTaUyeleg.

Apwua: MoAU apwuaTIKO NoOU KUplapxoUv Ta eonepldoeldn,
ouvoudlovTal JE TA GPoUuTWON KAl avOIKd oToIxXela.

levon: EUuxdpIioTo 0TOV OUPAVIOKO KAl ICOPPOMNUEVO

COOPERS CREEK - SAUVIGNON BLANC

Mapaywydg: Coopers Creek

Meploxn: Marlborough Néag ZnAavdiag

MolkIAIQ: 100% Sauvignon blanc

Xowua: Aaunepo, anaid Aspuovi.
EEWTIKWV PppoUTwy Kal €E0NeEPIOOEIdWYV
=npd UE PETPIO OWUA, KOPTEPN OEUTNTA KAl EvVTova
apwWUaATa €EWTIKWY PpPOUTWV.

SILVIO JERMANN - PINOT GRIGIO

Mapaywydg: Jermann
Meploxn npogieuong. Farra d’ Isonzo
MoIkIAiQ: 100% Pinot Grigio
Xowua: ‘EvTovo dXUPO-KITPIVO PE Wi eAA®PId andxpwaon
ToUu pol AVTIKE.
Apwua: ‘EvTovo, YEUATO KAl PPOUTWOEG, UE EEAIPETIKN EMIUOVA.
[edon: =npn, BeAoUudivn Kal 1I00PPOMNUEVN.




THE ECALICLUB

FINEDINING

EAAHNIKOI AMIMTEAQNEZX

KOKKINA KPAXZITA

KTHMA TTAAYBOY NEMEA €23.00

Mapaywyodg:

MNeploxn NPogAeucnc:
MolkIAIQ:

Xowua:

Apwua:

Ktrhua MaAuBou @ €6.00
Apxaia Neuéa

100% AyiwpViTIKO

BabuU noppupd 9&§€%?2
MUKVO, HaUPWV KEPACIWY KAl BaviAiag P
hE VOTEC COKOAATAG. \ ,’
FEMATO OTOUA WE KAAN doun KAl NTANBWEIKESG TAVIVEG. PALIVOU ESTATE

PINOT NOIR KTHMA MATTAIQANNOY

Mapaywyog:

MNeploxn NpogAeuong:
MoIKIAQ:

Xpwua:

Apwua:

Ktnpa Manaiwdvvou

M.M.E. Nepyéa MeAonovvioou

100% Pinot Noir

Poupnivi ue BIoAeTi avTauvyeiec.

KOKKIVOV @poUTwyV, KEOPOU KAl PPAYKOOTAPUAOU

oe povTo BaviAlag.

Tunikd TNG NOIKIAIAG, Pivo KAl NAoUGCIO Ye wpaia oEUTnTa.

EY-NIKO NAZAPIAH

Mapaywyodg:

MNeploxn NnpogAeuong:
MolIKIAiQ:

Xowua:

Apwua:

ABANTIZ SYRAH

Mapaywyog:

MNeploxn NPogAeuonc:
MoikiAia:

Xpowua:

Apwua:

levon:

Ktrnua Nikou Aalapidn
M.r.E. Ayopdg
Merlot - Grenache Rouge

‘EvTovo pouunivi ye BIoAeTi avTauyeleg.

AyplokKEpaoou, AyplwV JoUpwV
KOl YAUKWV UNAXAPIKWV.
Euvevikd capkwdn pe yakpd BeAoudivn eniyeuon.

KtAua ABavTic

EUBora X1epedc EANGDAC

100% Syrah

Babu poupnivi.

MNaxapIkwy, Ninepioy, KAVEAAG, KAanvou.

MAouUoId, UNakipévid, NANBWPEIKA UE WPIMES A10ONTEQ
Taviveg.




AYO EAIEZ

Mapaywydg: Ktrnua Kup Mdavvn

Meploxn npogieuong: M.IME. HuaBiag

MoIKIAiQ: Syrah, Merlot, Zivéuaupo

Xowua: BaBuU okoUpo xpwuad ye uwl avTauyeleg.

Apwua: MaUpwv ppoUuTwy, eAIAC, ninepliol Kal BaviAlag
Madayaokdpng.
‘EvTovn, kaAodounuevn, BeAoudivn, Taviveg nou divouv
pia 1d1aitepn doun Kal OyKo.

OINOTPIA TH

Mapaywyog: Ktnua Kowota Aalapidn
Meploxn npoéieuonc: KanavopiTl ATTIKAG
MolkIAIQ: Cabernet Sauvignon - AyiwpyIiTIKO
Xpowua: Babu, Zwnpod, KOKKIVO Ue eAAPPEC HWPB avTauyeleq.
Apwua: DpouTdeC KAl NOAUNAOKO UE BaTdUoUpPO, KESPOU
KAl JMAXAPIKWV.
MoAU KAAN CUUNUKVWGON KAl I0opponnuévn oEUTNTA..

KTHMA AADA

Mapaywyog: KTrua AApa

MNeploxn MpogAeuong: AUNeAoUpPYIKA COvn AyuvTaiou

MoIKIAQ: 60% Syrah - 20% Merlot - 20% =1vouaupo

Xowua: Aaunepo, Babu poupunivi ye BIOAETI avTauyelec.

Apwua: KOKKIVOV ppoUTwy, ano&npauevou daudoknvou
Kal minepiou.
BeAoUdivn, oTPOYYUAN, Icopponnuévn, ueocTn Ue BaviAia,
Spudcg KAl HOKA.

KOKKINOMYAOZ

Napaywyogq: KtAua ToéAhenou

Meprtoxn npoéieuong: M.IME. Kokkivouuilou Apkadiag

MoikiAia: 100% Merlot

Xpwua: Babu kdkkIvo.

Apwua: KOKKIVWV ppoUTWwY E TN DIAKPITIKA Napouacia
BaviAiag Kal cokoAdTaG.
MAouoia, BeAoudivn, MOAU UAAGKEG TAVIVEG UE YeEYAAO
VEUOTIKO TEAEIWUA.

MATTKO BOYNO

Mapaywydg: Ktrnua Nikou Aalapidn

Meploxn npoéieuong: M.IE. Apduag

MoIKIAiQ: Cabernet Franc - Cabernet Sauvignon

Xpwua: ‘EvTovo, BeAoudivo, Babu KOKKIVO.

Apwpua: MAoUGCIO e KOKKIVA @poUTa Tou dACOUG GE cUVOUACTHO
phe pnaxdpla Ta onoia Oévouv Je apwuaTa Tou BapeAioU.
MoAUNAOKN, EUYEVAG, NUKVA, dPTIA UE WPILEG TAVIVEG.

OBHAOZ

Mapaywyog: KtAua BiBAia Xwpa

Meproxn npogieuong: IM.IME. Kokkivoxwp! KaBdAag

MoIKIAQ: 100% Cabernet Sauvignon

Xpwua: ‘EvVTOVo Moppupd Xpwua.

Apwua: SUVOeTO KAl KABAPd DEINWYV KOKKIVOV pPoUTwy,
KAPAUEAQAC, KEQPOU KAl OOKOAATAC.

[evon: MNANBWEIKA KAl €vTovn yeuon Pe NAoUCIO owWuad,
KAAR doun.




THE ECALICLUB

FINEDINING

AIEONEIX AMIMEAQNEZX

KOKKINA KPAXZITA

MOREAU ROUGE exclusively by Cellier

Mapaywyoc: J. Moreau et Fils

Mepioxn npogisuong: MaAAia

MoIKIAQ: Grenache, Syrah, Cinsault, Carignan

Xowua: EAappU pouunivi,
DPETKWY KOKKIVWV PPOUTWY KAl EAAPEU CWUJ.
EAapp1d yAUKIG Kal euxdploTn aioBnon.

WOODBRIDGE ZINFANDEL exclusively by Cellier

Mapaywydg: Woodbridge

Meploxn npogieuong. California

MolIKIAiQ: Zinfandel

Xowua: ANAAO poUNIVI.

Apwua: MaUpo ninépl, PUAAA ToayIioU Kal OAudoKNVWV.

[edon: MoUpwV KAl UNAxXapIKwy o€ €va NAOUGCIO CWHA
hE wpeala eniyeuon.

Mapaywyodg: Primitivo di Manduria d.o.p.

Meploxn npogisuong: Salento, Puglia, Italy

MoIKIAQ: Primitivo

Xowua: Poupnivi eynAoUTIOUEVO UE BIOAETI avTAUVEIEG.
QPIWV KELATIWV KAl dAPNAOKNVWY, JUE EUXAPIOTEG VOTEQ
KAKAOo.
BeAoUdIvn Uupn KAl oTAPUAI®Y Primitivo, To givipioua
nooo®Epel VOTEC YAUKUTNTAC.

LACRYMA CRISTI ROSSO exclusively by Cellier

Mapaywyog: Feudi di San Gregorio

Meploxn npoéieuong: Campania ltaly

MolkIAiQ: Aglianico

Xpwua: Zwnpd pouunivi.

Apwua: KOKKIVOV QPOUTWVKEQACIWY KAl dAPUAOKNVWV.

levon: MAAOKO CWPA WE YAUKEG TAVIVEG KAl eUXdpIoTN €niyeuon.

DONA SILVINA

Mapaywyog: Bodegas Krontiras

Meproxn npogheuong: Maipu ApYEVTIVAG

MoIKIAiQ: 100% Malbec

Xowua: BaBu noppupd ue 1ddelc avTauvyeleg.

Apwua: Aaudoknvou Kal BaTtdéuoupou.

[evon: Kopeouévn KaAd 1copponnuevn, o yeloelc anod
WEIMA yavpa eeoUTd, COKOAATAC.




THE ECALICLUB

FINEDINING

POZE KPAZIA

[EPEIA

Mapaywyog: Ktrnua Mnooivdkn

Meploxn npogAisuong: MavTivela MNeAonovvnoou

MoIKIAQ: MooxopiAepo

Xowua: ANaAd coudv.

Apwua: KOKKIVOV ¢poUTwV KAl AOUAOUDIWV.
EAappU owua, dp0ooIoTIKN o&UTNTa Kal évTovn yeuaon
KOKKIVWYV pPOoUTWY WE JHAKPA eniyeuon.

MELAS IDYLLE D* ACHINOS

Mapaywydg: La Tour Melas - Mupyog MeAd

Meploxn npogieuong: ®OINOTIOC

MoIKIAiQ: Grenache, Syrah, AyiwpyiTiko

Xowua: Movadikd pole

Apwua: ToIavTAPUAAOU Kal EKAENTUOUEVN PUTN.

[edon: Mia xaAapn ekdoxn Twv polg Kpaolwv Tng MpofBnykiag,
and 100 €TV auneAWva.

ETTTAOPIITA KPAXZITA

KTHMA MONTODQAI

Mapaywyog: KTrhua MovTop WAl

Mepioxn npogisuong: MaAiald Xwpa KapuoTou

MoIKIAQ: AcUpPTIKO, Anddvi, ABrpI1, ANIdTIKO

Xowua: Kexplunapévio

Apwua: Qpiuwy eonepidoeidwy, BaviAiag
KAl PPECKOKOUUEVOU KAPE.
MeAioU KAl WPIPwY NUpnvOoKapnwy Onweg BEpiKoko
ME eVTUNWOIaKN o&uTnTa.

KTHMA APTYPOY VINSANTO

Mapaywyog: Ktnua Apyupou

MNeploxn MPoeAeUONg: 2avTopivn

MoIkIAiQ: 80% AcUpTiko, 10% Anddvi, 10% ABnpl

Xowua: XAAKO - Kexplunapi.

Apwua: ‘EvTova, euyevikd, ¢IVETOATA ApWUATA
OOKOAATAC, KARBOUPDICUEVWY KOKKWY KAPE, eEAIOU, ENpwdvV
KAPNWV KAl ENPpWV GPoUTwV.

[edon: 2TéUa AINapo, YEUATO, AYoya 1I00pPOMNUEVO.




THE ECALICLUB

FINEDINING

>AMITANIEZ

MOET & CHANDON BRUT IMPERIAL

Mapaywydg: Epernay

MoIKIAieg: 40% Pinot Noir, 30% Chardonnay, 30% Pinot Meunier

Xowua: AXUPOKITPIVO PE NEdACIVEC AVTAUYEIEQ.

Apwua: Modoivou unAou, ecnepIO0EIdWY, AEUKWY AOUAOUDIWY,
ONUNTPIAKWY KAl ENOWV KAPMWV.

[edon: DIvVETOATOC APPIoUOG, dwnpn o&U KOl JETAAAIKES VOTECQ.

LAURENT PERRIER BRUT

Mapaywyodg: Laurent Perrier
MoIKIAIEQ: 50% Chardonnay, 30% Pinot Noir, 15% Pinot Meunier
Xpwua: ANAAS KAl AVOIXTOXOWUO XpUCADI.
Apwua: DiIveTodTOo, dP00EPO PHE VOTEC ASUKWY PPoUTWV
KAl €oNePId0eIdWV.
loopponnuévn, dpooepn, Ue KAAN dIdpKela
KAl eNfUOVEC AeNTEC PUOAAIDEG.

VEUVE CLICQUOT €100.00

Mapaywydg:  1316KTNTOI auneAwveg onou 10 97% eival Grand kal Premiers Cru

MoIKIAieQ: 50-55% Pinot Noir, 28-33% Chardonnay kal 15-20% Pinot Meunier

Xowua: ANaAd Aeyovi e xpuoapi avtalyeleg.

Apwua: KiTpivav gpoUTwy KOpag YwuioU, unpidg kal Baviiiac.

[evon: H noAunAokdTNTd TOU eKPAYVUTAI OTOV OUPAVIOKO KAl MOOCPEPE]
hia TEAEIQ 100pPONIA PIVETOAG KAl QUVAMICUOU

LAURENT PERRIER ROSE €140.00

Mapaywydg:  Laurent Perrier
MoIKIAIEG: 100% Pinot Noir
Xpowua: Anaid coudv
Apwua: KouPd Kal @pouTwdn Pe VOTEC KEPAOTIOU.
‘EvTovn, noAueninedn, 1IcopponNnuévn e ENMUOVEG PUCAAIDEQ.

DOM PERIGNON €210.00

Mapaywyodg: 1o Pinot Noir npogpxeTal and TOUC AUNEAWVES OTA XWPEIA
Hautvillers, Bouzy, Ay, Verzenay kal Mailly, ev®d To Chardonnay
and 17a Chouilly, Cramant, Avize kal Le Mesnil.

MOIKIAIEG: 55% Pinot Noir, 45% Chardonnay

Xpwua: AQuUNeEPSO AXUPOKITOIVO.

Apwua: MMOUKETO YAUKWY dpWUATWY, VOTEC AVOIKES, AEUKWV PppoUTwV,
AapuUydaAo Kal okdvn Kakdo.

[fevon: APXIKG anaAn Kal Kogyn, oTn cuveEXEIa OUWS YiveTal duvaTtn
KOl KUPIOPXEI JE TN JETAAAIKOTNTA KAl KATAOANYEI OE UIA EAAPONC
MIKPN KAl OTPOYYUAN eniveuon. ENideéxeTal naAaiwon.

371G TINEG neplAauBdvovTtal O.M.A. 24% , AnuoTikdg Doépog 0,5% kai Service 11%.
M.M.E. MpooTaTeuduevn yewypa@ikn EvoeI&n.
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