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www.asterasparoswinery.com :
Asteras * Top quality local wines! www.ktimaroussos.gr x
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When the rich aromas of the local grape varieties meet the X
high production standards, then... miracles happen! Wines 0
with special character, personality and taste are born, which ,
carry this special characteristic of the island’s tradition. asterasparoswinery
Enjoy them

i , .
and taste Paros in your glass! asteras_winery




Paros Agvké

Movormowthiakdg ofvog pe Ilpootatevdpevn
Ovopaoia ITpoérevong [TAPOX. AmoxkAetott-
Kd amné otagpdha g mowtAlag Moveppaoidg,
IOV KAAALEPYOUVTAL OTOVG IOLOKTNTOVG QylTie-
A®vVEG oL owoToteiov. AovAovdia kat Aevkd-
oapka @povta, pe TAovolo Kat YEPdTo oTopa,
dtvouv 1ooppotmpévn yebon otov ovpavioko.
Zuvdvdtetatr dpoya pe Ydpra ot oydpa, Ha-
AQoOWd, TIOVAEPIKA, TUPLE KAt CAAATEG.

XepPipetal pera&v 8°C - 10°C.
Paros White

Monovarietal wine with Protected Desig-
nation of Origin PAROS. Exclusively pro-
duced of Monemvasia variety grapes, which
are grown in our privately owned vineyards.
Flowers and white flesh fruits, with rich and
full mouth, give a balanced taste to the pal-
ate. It is perfectly combined with grilled fish,
seafood, poultry, cheese and salads.

Serving temperature 8°C - 10°C.

Ktpa Podooog Agvkd

Kopsé, yepdro gpeokdda pe wooppormpévn
ofvmta. Apdpata yAukéEwv @podtwy, po-
ddxwvo, Aepdvt, avavdg, ouvBétouy pia Aoy-
ol apepatiky maréta. Amotedel Waviky
mpdtaon yua Ydpia ot oxdpa, Baracowvd,
Cupapikd, Aevkd kpéata kat Tuptd.

XepPipetar peta&d 8°C - 10°C.

Ktima Roussos White

A pleasing elegant wine, full of fresh-
ness with balanced acidity. Sweet and
sour aromas, peach, lemon, pineap-
ple make up in a rich aromatic palette.
Its an ideal proposal for grilled fish,
seafood, pasta, white meat and cheese.
Serving temperature 8°C - 10°C.

Ktipa Podooog Pogé

H mowiAia Madpo Andavt pag di-
vel éva Egymploté polé dpoototikd
kpaot pe amaid moptokail ypdpa
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kat éva ToAY TmA0Yol0 apUATIKG —

HTTOLKETO amd KOKKIva @povTa Kat
GvOn. Zuvodedet ehagpid yebpara,
Gopapikd, ppodta kar cardreg.
2epPipetar petaty 8°C - 10°C.

Ktima Roussos Rosé

The variety Mavro Aidani gives us a
special rosé refreshing wine with so
orange color and a very rich aromatic
bouquet of red fruits and flowers. It’s
an ideal proposal for accompanying
light meals, pasta, fruit and salads.
Serving temperature 8°C - 10°C.

Paros Epv0p6

2vvoworoinon Mavdniapids & Movepfa-
oudg. “Eva Eeywplotd kat yevvarddwpo kpaoi,
pe otfapr] dopn kau emiyevor, pe apodpata
KOKKIVOV (ppOUTOV Kal prayapkdv. Idavikd
yla payetpevtd kat Yntd kpéag pe KOKKLVEG
o0dAtogg, Kuviyt kat aAAavTikd.

2epPipetar peta&y 16°C - 18°C.
Paros Red

Combination of Mandilaria and Monemva-
sia. A special and generous wine, with solid
structure and aftertaste, with aromas of red
fruits and spices. Ideal wine for cooked and
grilled meat in red sauce, game and cold cuts.
Serving temperature 16°C - 18°C.

Ktiqpa Podocog EpvBpd
2uvvdvaopds Mavdnrapids & Matpou
Aidaviod, yapaktnplotikés TotkIAleg g
[Tdpov. Xta apdpatd tov, kdkkiva @podta,
praydpla eve tavtdypova €xetl mhovoto atopa,
aoOntég ald ¢ives Tavives kat pakpd emiyev-
on. Taptdler davikd pe kdkkwvo kpéag
0T oYdpa, Lupapikd pe KOKKIVEG apwpa-
TikéG 0dAToEG Kat TupLd.

2epPipetar peta&p 16°C - 18°C.

Ktima Roussos Red

A combination of Mandiaria and Black
Aidani, characteristic varieties of Paros. Its
aromas stem from a combination of red fruits
and spices and its rich taste provides a fine af-
tertaste.Ideally suited to grilled red meat, pasta
with red aromatic sauces and cheese.

Serving temperature 16°C - 18°C.

KTHMA
POYZXOX

\J

i /&skar&s

///\\\PAROS WINERY

PolUococog¢ Kwvotaviivog



