











 

"If you have not yet discovered the quality & originality of 
Greek wines, now is the time to start.” —Hugh Johnson 

Our selection includes wines from indigenous Greek grapes 
carefully selected for taste and value by Nikolas Karavias of 

Nickolas Imports & Elena Fotopoulos of Ampelaki wines 

RED WINES

Ennea Red Blend by Muses Estate $8 / $32 
Moutharo, Merlot, Syrah grapes 
Dry, elegant & fruity, delicate & pleasant finish 

Naoussa Grande Reserve 2019  $10 / $40 
by Vaeni Winery using Xinomavro grape 
Aged 18 months in French oak, a brick red wine with spice 
& cherry scents and pomegranate notes elevating its taste 

Nemea 2022 by Lantides  $9 / $36 
Dry full body with aggressive tannins from one of two 
oldest wine producing regions in Greece. Aroma of black 
cherries, vanilla with chocolate notes & smoked wood 

Iama Red 2023 by Vriniotis. $10 / $40 
Rare Vradiano grape blended with Syrah 
An intense ruby color complex aroma of sour cherry, 
almond & spices. Soft palate & well structured tannins 

Lexis M 2019 by Zacharias Winery  $13 / $52 
Single-vineyard Mavrodaphne grape 
Dense black color and a lively sensation of wood on a rich 
and warm nose with emphasis on aromatic herbs such as 
oregano and sage, sweet spices, cherry jam, sweet olive, 
chocolate and black pepper. Mouth with sweetness and 
richness, well-made tannins and a strong sensstion of 
licorice into the aftertaste.

Goumenitsa 2018 by Aidarini  $11 / $44 
Xinomavro & Negoska Grapes 
Aged 12 months in French oak this is a deep dark ruby, 
medium viscosity, spicy nose, array of dried fruits & 
flowers, prominent taninds, backbone & great finish 

Kotsifali 2019 by Zacharioudakis  $12 / $48 
Kotsifali is an indigenous Cretan grape 
Soft tannins and bright red fruit, tart berry and spice-
cabinet aromas like cloves and dried thyme are also 
reflected in the flavors of the glass, with racy acidity on 
the long, tannic finish 

Mouhtaro 2022 by Muses Estate  $12 / $48 
Featuring the rare Mouhtaro grape grown exclusively in 
the Askri area of central Greece, this is a bold red, fruits, 
spices, aroma, w/mild tannins & pronounced acidity 

Lexis Nemea 2019 by Zacharias Winery  $13 / $52 
A gem of a red known for its full-bodied character and 
flavors of red fruit and spices, this is a wine that offers a 
complex nose with notes of red fruits, sour cherry, plum, 
vanilla, sweet spices, and chocolate. The wine is also 
known for its balanced acidity and moderately intense 
tannins, which enhance the fruit flavors and create a 
smooth finish 

Thelo Greek wine & beer



WHITE WINES

Retsina by  Achaia Clauss   $8  / $32 
Retsina is Greece's signature & most consumed wine with 
thousands of  years of history. In ancient times it owed its 
distinctive taste to the sealing of the barrels with pine resin 
from Aleppo. 

Ennea White Blend Muses Estate   $8 / $32 
Assyrtiko, Trebbiano, Sauvignon Blanc grapes 
Color straw blonde with light shades of green, with gentle 
aromas of fresh-cut fruit, such as pear and apples. 

Moschofilero by Nasiakos  $9 / $36 
The Moschofilero grape provides the bright yellow color, 
vibrant acidity and fruity character, dry & crisp with notes 
of orange peel, lemon blossom and peach leading into 
lemon, minerals and stone fruit

IAMA White by Vriniotis   $10 / $40 
A blend of Malagousia & Assyrtiko grapes 
Bright lemon color, explosive aromas of apricot, 
bergamot, white-fleshed peach & citrous fruit flavors. 

Assyrtiko by Muses Wines   $9 / $36 
A great dry white fresh and vibrant, with a crispy acidity 
lemon, green apple and mineral finish. 
The perfect wine for Greek salad, white meat, shellfish & 
pasta 
  
Assyrtiko by Ariston Winery   $19 / $76 
Native to the volcanic island of Santorini, Assyrtiko 
grapes have been cultivated for 3,000 years. A refined 
wine with delicate fruity aroma of citrus, white fleshed 
fruits & flowers, and invigorating acidity & mineral palate

ROSÉ & SWEET WINES

Omikron Rosé by Zacharias   $7 / $28 
Agiorgitiko grape 
Poised, flinty, fresh & spicy, this dry rosé starts with 
strawberry, raspberry & rhubarb aromas, followed by pert 
cherry flavors & a spicy finish. Α marriage of juicy but dry 
complexity.  

Liastos by Lirarakis   $69 - 375ml 
Blend of Vidiano, Pluto, Dafni, Assyrtiko, Thrapsathiri & 
Vilana grapes. 
This sweet Cretan wine is a blend of local grapes which sun-
dry in the shade, giving us a concentrated juice with 
density of aromas and taste. Caramelised apricots with a 
hint of herbs  in the nose, followed by a bitter orange 
marmalade mouthfeel, which is balanced by the wine's 
exceptional freshness.

Mavrodaphne by Achaia Clauss   $7 / $28 
Mavrodaphne grape 
A full-bodied, sweet red from Patras since 1854, with a 
rich port-like aroma, hints of coffee, toffee & spicy, nutty 
richness, alongside raisin & black cherry flavors, layered 
with smokey caramel tones. Fortified. 

Vinsanto by SantoWines   $75 - 500ml 
The origins of the name (“holy wine”) are disputed but 
most agree it comes from its use in holy communion. This 
Santorini wine has an amber color, full body, and a 
complex nose, ranging from sweet spices like cinnamon 
and cloves towards dried fruits such as apricots and 
raisins. The lovely viscous palate is balanced by a fine 
thread of acidity that cuts through the sweetness. Long, 
velvety aftertaste.

GREEK BEERS

Vergina Lager   $8 
Brewed in accordance to 
Reinheitsgebot (German Beer Purity                                                               
law), it has a light, smooth and 
refreshing flavor.

Vergina Black   $8 
Dry stout. An unfiltered strong black 
beer with distinctive coffee and 
vanilla overtones.

Vergina Red   $8 
An aromatic amber lager beer made 
with Thracian specialty malts with a 
particularly intense flavor and 
exquisite amber color. Its fruity 
aroma is reminiscent of exotic fruits, 
blackberries, and honey.

TAVERNA HOUSE WINES

Our house wines in carafes:	 	 250ml	 	 500ml 

Retsina	 	 	 	   $8	 	   $15 
Moschofilero White	 	 	   $10	 	   $19 
Nemea Red	 	 	 	   $10	 	   $19


