








“As You Like” Wine Flights 
Take the opportunity to explore our wonderful selection of 

wines by the glass by customizing your own wine flight! 
Select any three of the wines listed below and have your 

own unique drinking experience!! 
There is no better way to expand your  wine horizons  

and engage your palate! 
Each flight is three wines, two ounces each. 

More than a glass of wine! 
 

White & Pink 
**listed sweet and fruit forward to full bodied and dry** 

Riesling, Pacific Rim, California 
*Muscat of Samos, Kourtaki, Greece 

White Zinfandel, Coastal Vines, California 
Pinot Grigio, Candoni, Italy 

Chardonnay, Coastal Vines, California 
*Moscofilero, Greek Wine Cellars, Mantinia, Greece 

*White Blend, Amethystos by DCR, Greece 
*Assyrtiko, Greek Wine Cellars Santorini, Greece 

*Chardonnay-Assyrtiko, Dimitra, Greece 
*Retsina, Kourtaki, Greece 

 

Red 
**listed light and fruit forward to robust and dry** 

Pinot Noir, Hob Nob, France 
Chianti, Stracalli, Italy 

Merlot, Coastal Vines, California 
*Rubis Red, Calliga Agiorgitiko, Greece 

*Nemea, Kouros Agiorgitiko, Greece 
Cabernet Sauvignon, Coastal Vines, California 

Malbec, Trapiche Mendoza, Argentina 
*Cabernet-Merlot, Dimitra, Greece 

Shiraz, Layer Cake, Australia 
*Red Blend, Amethystos by DCR, Greece 
*Mavrodaphne of Patras, Kourtaki, Greece 

(Mavrodaphne is a fortified, dessert style red wine, port like in quality  but lighter & fruitier) 
 

*Quickly denotes our Greek wine selections 
Our flights offer an excellent opportunity to try wines that 
may be “Greek” to you, but you need to be introduced to!  

 
Salut!  

All Flights 
 

 

A Word About Our  Greek Wines…...  
So it isn’t all “Greek” to you! 

Greek Grape Varietals: 
 

Agiorgitiko:  (ag-ee-or-GEE-tee-koh) 
Also known as St. George, this is one of Greece’s most famous red 
varietals grown on the hillsides of Nemea for more than 2,500 years!  
Agiorgitiko produces food friendly wines, elegant and medium-bodied 
with a core of fresh berries and plums and smooth tannins. 
Assyrtiko:   (ah-SEER-tee-koh) 
Assyrtiko is the most famous white grape grown on the island of 
Santorini and is also grown on the mainland of Greece.  The wines 
are crisp and clean with citrus flavors and mineral overtones that pair 
well with seafood.   
Limnio:  (LIM-nee-oh)    
Limnio is a red grape that grows on the Aegean island of Limnos as 
well as in northern Greece.  On its own, the grape produces  
full-bodied, high alcohol wines.  Limnio is blended with Cabernet & 
Merlot to produce Amethystos Red,  arguably Greek’s best red wine. 
It is velvety with flavors of red forest fruits, notably blackberry and  
gooseberry. 
Mavrodaphne:  (mav-row-DAF-nee) 
Mavrodaphne, “black laurel”,  flourishes in  Patras and is blended with 
Korinthiaki, the raisin grape, to produce one of Greece’s most famous 
dessert wines.  Kourtaki Mavrodaphne of Patras is luscious and  
port-like, but fruiter and a bit lighter on the palate than a port wine. 
Moscofilero:  (mos-koh-FEE-ler-oh) 
Although pink skinned, the Moscofilero grapes grown on the Mantinia 
Plateau, 600-700 meters above sea level, produce flavorful white 
wines. The Moscofilero is crisp and refreshing, with a lively, refined 
fruity taste and a delicate floral bouquet. 
Muscat of Samos:  (MUSS-cat)  
The Muscat of Samos grape is a very sweet white grape native to the 
Aegean island of Samos.  It produces a lovely, sweet  dessert style 
wine renowned worldwide with a honey-like       sweetness & flavors of 
golden raisin, apricot and orange. 
Roditis:  (row-DEE-tis) 
The name Roditis stems from the Greek word Rodon, or  “rose”.  The 
pink skinned or perhaps rose colored Roditis grapes that grow on the 
north-facing slope of Patras produce an elegant, delicate crisp wine.  
Kouros Patras is light, crisp & refined, with pear like fruitiness and 
hints of melon.  Legend has it that Caesar wooed Cleopatra with the 
lovely white wines of Patras. 
Savatiano: (sah-VAH-tee-an-oh) 
The traditional grape of Retsina, Savatiano produces excellent, crisp 
wines with floral aromas that pair well with food, especially “meze” or 
appetizers.  Kourtaki Retsina is the Greek’s choice, and is dry with a  
slightly piquant, citrus flavor  and distinctive aromas & subtle flavors of 
pine resin from traditions of antiquity.   




