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XYNISTERI SEMILLON 2018

Xynisteri, in combination with Semillon, has a medley of aromas
including tangerine and citrus blossom as well as pink grapefruit
and wild honey that makes it exceptional with a strong nose and
persistent in the palate.

ZYNIXTEPI XEMITION 2018

ZWVIoTEPl Pe pefypa apwpdtwy and  pavtdpivi, dvln and
eoTePISOEIdH, POL YKPEIT PPOUT Kal dyplou JehioU KabioTwvtag
10 éva eEQIPETIKG KPAaol e évtovn puTn Kai otopa.

AGROKTIMA
Stou Kir Yianni

Restaurant, guest house,
wine cellar




XYNISTERI 2018

Lovely Xynistery in combination with pear drops and aromas of
fresh figs and candied apples. The light carbonation adds a fresh
taste and a cool aftertaste with a rich and balanced palate.

ZYNIXTEPI 2018

ZUVIOTEPI e oTOPa €vTovo Kal ehagpia petaiikdtnta. To kpaof
autd MAAAIVVETAl Pe KOPPATNTA PE APWUATa ENPWV Kapmwv
Kar kepIou.

AGROKTIMA
Stou Kir Yianni

Restaurant, guest house,
wine cellar




XYNISTERI MALVASIA LUNGA 2018

Lovely Xynisteri in combination with Malvasia Lunga has aromas
of fresh figs and candied apples.The light carbonation adds a fresh
taste and a cool dftertaste with a rich and balanced palate.

ZYNIZTEPI MAABAZIA 2018

~uviotépl og ouvduaopd pe MaABdoia pe otaydveg axiadiol
Kal apwpata and epéoka olka kal {axapwpéva priAa. Ehappd
avBpakoUxo Pe ppéokia yeuon kal dpocepr] emfyeuon, MAOUoIO
Kal I00PPOTINHEVO OTO OTAUA.
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AGROKTIMA
Stou Kir Yianni

Restaurant, guest house,
wine cellar
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WHITE DRY

A crisp, clean wine with green apple, pear and lime flavours. On the
palate, it has attractive mineral flavours and distinct aromas.

AEYKO =HPO

Mhovoia WpINa apwPata @EOUTWY, STwg MPAoIvVo PAAO, axAGSI
Kal YAUKOAEpIOVO [e SIakpItikd apwpata mmepiou.

AGROKTIMA
Stou Kir Yianni

Restaurant, guest house,
wine cellar




MARATHEFTIKO MERLOT 2014

Plums and currants from the Merlot combined with spices and
dry herbs from the Maratheftiko providing suppleness and softness
while more tannins are added because of the blend.

MAPAGEYTIKO MEPAOT 2014

Aapdoknva kal otagideg and Merlot oe ouvduaopd e
Kapukelpata kai Ened Bétava and Mapabeltiko mou divouv
anaidtnta eve Siabétel meploodtepeg taviveg Adyw Tou
pefypatod.

75 €

e

AGROKTIMA
Stou Kir Yianni

Restaurant, guest house,
wine cellar
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CABERNET MERLOT 2015

The suppleness and softness of the Merlot with the structure and
added tannin of the Cabernet along with the barrel characters add
to the appeal of this wine.

KAMIEPNE MEPAOT 2015

H amaAdtnta tou Merlot kar n tavikétnta tou Cabernet pe
XapaktnEIoTikd Bapehiol kdvouv To Kpaoi autd eAKUCTIKO.

W 4 AGROKTIMA
Stou Kir Yianni

Restaurant, guest house,
wine cellar
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RED DRY

A soft, supple wine with nice fruit flavours of plums and matured
blackberries. A versatile food wine, great with poultry, salmon, meat
and vegetable dishes.

KOKKINO =HPO

Evunwoiakry  pdtn, pe mholoiad  Xapaktneiotikd  apwpdtd,
KOMWEG Taviveg kal oapkadn uer).

AGROKTIMA
Stou Kir Yianni
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Restaurant, guest house,

wine cellar / -




. MARATHEFTIKO%

MARATHEFTIKO 2015

The perfect combination with spices and dry herbs from
maratheftiko grapes gives into the mouth a strong and full body
wine experience. Served with old cheese and meats.

MAPAGEYTIKO 2015

O Ttéheiog ouvbuaopdg pe pmaxapikd, &npd Pdtava kai
maratheftiko. Aivel oto otdpa pia 1oxupr| Kar yeudtn eumeipia
KpaoloU. Zepfipetal pe Tupl Kai KOEag,

75c €

@

AGROKTIMA
Stou Kir Yianni

Restaurant, guest house,
wine cellar
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G
SYRAH 2014

This wine is great in the nose with the strenght of Shiraz expressed
through intense aromas. Noble, exquisite touch, with elegant tannins
and fleshy texture, where the concentrated fruit flavours have a
leading role. Balanced with a good structure and a velvet aftertaste.

YIPAZ 2014

Zwvtavd  Top@upd  KOKKIVO - Xpwud  Patdpoupou e
OTPOYYUAEpEVES yeloelG BeAavididg kal voteg mmepioy Tiou
mipooBEtouv moAumAokSTTa. Autd To KOkKivo Enpd kpaoi Shiraz
taipiélel anmdAuta pe apvi kal anoteAel pia véotipn emioyr yia
HIa OpOOoEEN VUXTA TOU XEIPWVA.

75c €

e

AGROKTIMA
Stou Kir Yianni

Restaurant, guest house,
wine cellar
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G
SYRAH 2016

This wine was matured for 8 months in french oak barrels, great in

the nose with strength of Syrah expressed through wood aromas.

Balanced with a good structure and a velvet aftertaste.

YIPAZ 2016

To kpaol wpipace yia 8 priveg o yaAikd dpliva Bapéhia, eivai

euxdpioto Ot PUTN pe éviova apwpata &Uhou amd 21pdd

Euvevikr kal 5pooepr| ugr), e KOUWES TaVIVES KAl GUPTTUKVWUEVEG
yeuoeig ppoUtwv. looppornuévo pe kahf dopr] kar Pehoudivn
emfyeuon.

75c €

e

AGROKTIMA
Stou Kir Yianni

Restaurant, guest house,
wine cellar




CABERNET SAUVIGNON 2015

This wine is great in the nose with the strenght of Cabernet Sauvignon
expressed through intense aromas. Noble, exquisite touch, with
elegant tannins and fleshy texture, where the concentrated fruit
flavours have a leading role. Balanced with a good structure and a
velvet aftertaste.

KAMIEPNE XOBINION 2015

AuTS 10 Kpaof eival Suvatd otn Putn mou ekpEACETal [e éviova
apwpata Cabernet Sauvignon. EEaipetiky agri, pe KOMYEG
Tawiveg kal oapkwdn uer), OTTOU Ol CUUTTUKVWUEVES YEUOEIG
(PPOUTWY €XOUV TOV NYETIKS pdAo. lcoppornuévn yedon.

75c €

e

AGROKTIMA
Stou Kir Yianni

Restaurant, guest house,
wine cellar




CABERNET SAUVIGNON 2016

Cabernet Sauvignon from the our vines ar Omodos. Rich aromas of
black cherry, green pepper and liquor ice. Mild tannins give a blend
full mouth and very strong nose.

KAMITEPNE XOBINION 2016

To Cabernet Sauvignon and toug apmeAdveg Yag oto
Opddoc. [Mhouoio dpwpa padpou kepaaiou, TTodaovou TTTePIoU
Kar Aikép. Me Ammeg Taviveg 1oxupr] PUTN Kai oapkwdn uen.

75c €

e

AGROKTIMA
Stou Kir Yianni

Restaurant, guest house,
wine cellar




dtaviiana
LIQUEUER WINE %

Stavriana is produced from sun-dried grapes of a rare ancient indigenous
grape variety that of Xynisteri. It represents an ancient wine style documented
in Cyprus back to 800 BC and has the distinction of being the world’s oldest
named wine still in production. Nama dates back to the Crusades in the I2th
century. It offers a rich taste in the mouth with strong aromatic bouquet of
dried fruit, spices and Oakwood. Stavriana is ideally served as an aperitif.

EMIAOPMIOX OINOX

To kpaof 2taupidva mapdyetar and otaguAid TTou €xouv UTTOOTEl Efjpavon
Kal Mpogpxovtal and pia ondvid apxaia eyxwpld TIOIKINIA OTA@UAILY, TO
ZUVIOTEPI. AvTmpoowTelel éva apxaio gidog KpaoioU Tou TEKUNEIOVETAI
otnv Kdnpo amé to 800 m.X. kar éxel tn didkpion St eival o maAaidtepo
mo yvwotd Kpdol otov kdopo mou Ppioketal akdpa o mapaywyr. To
Ndpa xpovoAoveital and TG 2taupopopieg tou 12ou aiwva. MNpoopépel
mAoUold yeUon OTo OTOHA HE EVIOVO APWHATIKO HTTOUKETO aro&npapévmy
@poUtwy, pmaxapikwv Kai EWhou Beravididg. To taupidvacepPipetal
15avikd wg ameprtie.

@ 50c €

AGROKTIMA
Stou Kir Yianni

Restaurant, guest house,
wine cellar

ACROKTIMA
Seou Kir Yianni
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ROSE DRY 2018

It has fruity notes of the Lefkada and aromas of the Syrah with
orange peel, white peach and honeysuckle giving a flavoured
textural palate.

POZE =HPO 2018

Me @poutwdelg voteg and Aeukdda kai apwpata Syrah pe
phouda moptokahioy, dompo poddkivo kai ayidkAnua divovtag
pia évtovn yeuon kai ugr| oto otdua.

AGROKTIMA
Stou Kir Yianni

Restaurant, guest house,
wine cellar




CABERNET GRENACHE NOIR 2018

A fresh blend of Grenache Noir with a strong nose of mature
berries and raspberry. It has a fresh acidity that makes it a very
palatable wine.

KAMIMEPNE GRENACHE NOIR 20I8

Eva ¢ppéoko Grenache Noir pe évtovn putn and apwpdatd
WPV polpwy Kal Batdpoupwv. Exel dpooiotik o&utnta
KaBIoTWVTAG To €va oAU YEUSTIKG KOAOT.

AGROKTIMA
Stou Kir Yianni

Restaurant, guest house,
wine cellar
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ROSE DRY

A scarlet red with perky pink colour with darker cherry notes, milk
chocolate and summer berries. Rounded out by a textural, and
mouth filling finish.

POZE =HPO

‘Evtovo kdkkivo kal {wnpd pol Xpwpa He OKOUPEG VOTEG
and Kkepdol, coKOAdTa YAAaKToG Kal kahokaipivd poupa. Me
OTPOYYUAEHEVO XAPAKTAPA KAl TTAOUOIa u@r] TTou VepiCel To
otépa.

AGROKTIMA
Stou Kir Yianni

Restaurant, guest house,
wine cellar




ROSE SEMI DRY 2018

A pinky wine with rich flavours of pomegranate and strawberry.
The smooth arome of Grenache Noir gives a crisp fefreshing taste.
Accompanies very well mediterranean plates.

POZE HMI=HPO 2018

Pol¢ kpaof pe moloia yevon amnd pddi kar ppdouia. To dpwua
tou Grenache Noir divel pia &exkdBapn Spooepry yeuon).

AGROKTIMA
Stou Kir Yianni

Restaurant, guest house,
wine cellar
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VARELISIA
Distilled Xynisteri grapes. Aged in oak barrels for three years.

BAPEAIZIA

MNapdyetal pe tnv andotafn otagulidv ToIKINIag
[Nahaiwvetal oe Spliva BapéNa yia tpia xpdvia.

ZUVICTEDL.

s

AGROKTIMA
Stou Kir Yianni

Restaurant, guest house,
wine cellar




/ .%

WHITE DRY

A crisp and clean wine, with green apple pear, and lime flavours. On
the palate, it has attractive mineral flavours and distinct aromas.

AEYKO =HPO

[MAoUoia WPINa apWHATa eEOUTWY, OTwG TPAoIvo IAAO, axAddI
Kal YAUKOAEIOVO, pE SIaKPITIKA apwpata mmepiou.

AGROKTIMA
Stou Kir Yianni

Restaurant, guest house,
wine cellar
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WINTTE DHY WENE



/ .%

ROSE DRY

A scarlet red colour with perky pink hues, darker cherry aromas,
with milk chocolate and summer berries flavours. Great with fresh
prawns, spicy pork, and Greek salad.

POZE =HPO

Eva wvtavd polé xpwpa xapiopévo amd tn @uorn, Tou Jao
Sivel éVTovEG APWUATIKEG VOTEG TPIAVIAPUAWY KAl HOUPWV.

AGROKTIMA
Stou Kir Yianni

Restaurant, guest house,
wine cellar
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RED DRY

A soft, supple wine, with nice fruit flavours of plums and ripe
blackberries. A versatile food wine, great with poultry, salmon, meat
and vegetable dishes.

KOKKINO =HPO

Evunwoiakr] pdtn, pe mAolola  Xapaktnplotkd  ap@pata,
KOPWEC Taviveg kal oapkwdn uen. %

AGROKTIMA
Stou Kir Yianni

Restaurant, guest house,
wine cellar




ZAATZA

KPEATIKQN

COMMANDARIA SAUCE

ZAATZA KPEATIKON ME KOYMANTAPIA

20c €

@

AGROKTIMA
Stou Kir Yianni

Restaurant, guest house,
wine cellar
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