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Dyo lpsi, '‘Dialogos’ 2024
Kydonitsa / Assyrtiko - Peloponnese, Greece

Orealios Gaeqg, San Gerasimo 2024
Robola - Cephalonia, Greece

Markovitis, Xinomavro Rose 2025
Macedonia, Greece

Argyros ‘Cuvee Palatia’ 2023
Assyrtiko - Santorini, Greece

Gkofa, 'Themelio' 2023, Nemea
Agiorgitiko - Peloponnese, Greece

Parparousis, Muscat of Rio Patras 2022
Peloponnese, Greece

Jean-Marc Brocard, Chablis 2024
Chardonnay - Burgundy, France

Marcel Deiss, Riquewihr 2022
Pinot Gris, Riesling - Alsace, France

T-Oinos, Mavrosé 2025
Augoustiatis / Mavrotragano - Tinos, Greece

Karamolegos, 'Pyritis' Mega Cuvée 2024
Assyrtiko - Santorini, Greece

Sigalas, ‘Nichteri Grand Reserve' 2022
Assyrtiko - Santorini, Greece

Biblia Chora, Sole 2018
Gewdrztraminer / Semillon - Pangaio, Greece

Egon Muiller, 'Scharzhof' 2022
Riesling - Mosel, Germany

Oeno P by Paris Sigalas, 'Tria Ampelia' 2023
Assyrtiko - Santorini, Greece

Domaines Ott Chateau Romassan, Bandol Rosé 2024
Mourvédre-based - Provence, France

Domaine de Montille, Saint Aubin 1er Cru, 'En Remilly' 2022
Chardonnay - Burgundy, France

Laurent Ponsot, Beaune 1er Cru ' Cuvée de Noyer' 2019
Pinot Noir - Burgundy, France

Royal Tokaji, Tokaj Aszu 5 Puttonyos 2017
Furmint based - Tokaiji, Hungary

(*) The grey tinted wines are not included in the pairings
of the 'Aegean’ Tasting Menu.
Exact wines and vintages may differ according to availability.



