
wine  listCretan Wine Varieties

Crete, an island that holds the heritage of the most ancient wine presses
in the world, built in the Minoan era. Reflects its rich biodiversity and
high temperatures in autochthonous grape varieties with mature aromas
of fruits and herbs. .

Small family wineries, run by second and third
generation are stand in international competitions and
win gold awards.

Cretans, passionate people who blend tradition with the most modern
techniques, giving very fine wines with complexity

Discover the varieties below— pair them with Crete’s authentic flavors and
awaken your senses to a truly unique experience.



VIDIANO
The very promising cretan white grape variety Vidiano, brings out

exceptionally its distinctive characteristic stone fruits aromas and a
buttery body. Enriched with oaky aromas by some Cretan wineries can be

ideally paired with fresh grilled fish.

MANDILARI
One of the wine-growing treasures of Crete, Mandilari gives red wines
with rich color, plumy aromas, high acidity and tannins. When aged in

oak, it embodies additionally aromas of sweet and peppery spices. Local
people love to pair it with Cretan lamb meat which is its best pair.

VILANA
The white grape variety Vilana is a typical grape of Peza wine region –

central Crete. It gives wines with citrus-fruit, floral aromas and high
acidity that can be of fresh style or aged in barrels. Enjoy it either as an

aperitif or combined with white meats and salads.

LIATIKO
It gives red wines with characteristic aromas of sundried fruits and

caramelized sugar. Most of the times planted on native rootstock of the
Liatiko grape, highlights the authenticity and wealth of eastern Crete. The

most sophisticated wines come from old vines of low yields. The small
grapes, of exceptionally high density vinified almost uncrushed, in small
vats. It can be paired with one of the cretan dishes that are cooked with

fresh tomato.

KOTSIFALI
The grape variety Kotsifali is indisputably a classic of the vineyard of Peza

wine region. Spices and red fruits with a piquant aftertaste are the
characteristics of red wines with fresh character. Enjoy it together with
dishes of the Mediterranean cuisine, baked meat and spicy cheeses.

EVDOKIA SUITES



dry wine.
Douloufakis, Enotria Vilana, Sauvignon, Moschato Spinas 18.00

Btl Gl

5.50

Strataridakis, Moschato Spinas 28.00 7.50

The wine is white-yellow, almost straw-like in color, has a great aromatic and fruity expression aswell as 
a round and rich structure and a pleasant character. This wine retains its freshness due to well-balanced
acidity, leaving a refreshing aftertaste.

Golden yellow and bright on the face, rich and refreshing with a dense nose dominated by floral
aromas.

Douloufakis, Aspros Lagos Vidiano, Barrel Aged 35.00 9.00
Nice golden color, with yellow-green highlights, aromas of white flowers and citrus. With fine smells of
butter, suspected wax, apricot, linden and melon. Long lasting aftertaste, enjoyable in tones of apricot.

Efrosini, Petinari Liatiko, Kotsifali, Stelving 20.00 5.50
Deep red color with bright reflections. On the nose aromas of red fruits, such as cherry and rasp-berry.
Mouth rich, full and velvety. Balanced acidity and proper tannins. Long aftertaste.

dry rose.

Diamantakis, Diamantopetra Syrah, Mandilari 32.00 8.50

Amargiotakis, Kapetanissa Liatiko, Moschato, Stelving 27.00 7.50
Liatiko bright pink color. A wine full of floral aromas and notes of exotic fruits while in the mouth follows an
ideal of freshness and sweetness with a long fruity aftertaste.

dry red.
Strataridakis, Strata Kotsifali 18.00 5.50

semi-sweet wine
Douloufakis, Epoch Semi-Sweet, Vilana, Moschato Spinas 17.00 5.00
Wine with white-yellow color. Intense aroma with a pleasant character or ripe fruit. Round, with very
good balance and rich body.

price list

Efrosini, Kleftis Assyrtiko, Malvazia Aromatica, Vegan 20.00 5.50
Α white wine which balances the freshness and the mineral character of assyrtiko and the floral identity of
malvasia. An harmonious blend which aims to please everybody and definitely meets its purpose. 
Delicious, delightful and ‘enchanting’. Enjoy it as an aperitif or pair it with elegant, fresh dishes.


