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A Premium Portfolio of 
Fine Wines from Greece

Cava Spiliadis is the product of an inherited passion for food  
and wine passed from father to son. Cava Spiliadis owner George 
Spiliadis explains his company’s history searching out the best 
boutique wineries in Greece. “In 2007, we launched Cava Spiliadis. 
Our mission is to do with wines what my dad, Costas, did with 
food in Milos restaurants. I want to show people there’s more 
to Greek wines than cheap retsina that they remember through 
a romantic haze backpacking through Greece. We represent six 
producers who make the finest premium wines in Greece, wineries 
which can compete on quality with anyone in the world.” 

George’s select group of wine growers share a focus on  
excellence which extends from the vineyard to the winery to the 
bottle, similar to the fastidious, artisanal approach George’s father, 
Costas, employs to source the best, most pristine ingredients for 
his Milos restaurants. The Cava Spiliadis portfolio offers a range 
of high-end wines made from the distinctive, indigenous grapes of 
Greece, as well as some blended with international grape varieties.  
In addition, there are wines made from 100% international grapes.  
The portfolio has received high accolades in Wine & Spirits, Wine 
Spectator, Wine Enthusiast, Jancis Robinson, etc.

From the ground up, George applied his father’s quality approach 
to choosing the wineries for Cava Spiliadis. After graduating from 
college, George worked with his father at the first Milos restaurant 
in Montreal and learned every aspect of the business. 

George explains, “Because my father was disappointed that Greek 
cuisine was not properly represented in the gastronomic capital 
of the world, we opened a restaurant in New York in 1997. In the 
early 1990s, most New Yorkers thought of Greek food as modest 
and ethnic, and what you would get at a diner in Astoria, Queens. 
My father is a proud man and his great mission was to transform 
the public’s perception to show there’s more to Greece than 
moussaka and souvlaki. Our restaurants aim for ‘clarity of taste’, 
meaning you know what you’re eating because the ingredients 
speak for themselves.” 

With a similar philosophy, the Cava Spiliadis portfolio fea-
tures wine growers dedicated to certified sustainable or organic 
viticulture. With no pesticides, herbicides or chemicals in the 
vineyards, the vines produce better, more expressive fruit which 
speak eloquently of their terroirs and grape varieties. 

Having opened Milos in Montreal and NYC, in 2004 Costas 
added a third restaurant in Athens, which is run by his daughter 
and son-in-law. The three Milos restaurants have elevated the status 
of Greek cuisine internationally and are earning raves in Wine 
Spectator, Gourmet and GQ. However, George says, “There is still 
something missing, and that’s recognition for the wines. They are 
world-class and great discoveries for every serious wine lover.”
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Evangelos Gerovassiliou, a modest man, is responsible for the 
great advances Greece has made in wine in the last 30 years, 
putting the country on par with the best winemaking regions of 
the world.  

“Vangelis,” as he’s called by friends and family, was born in 
Thessaloniki in 1951.  After earning a degree at the School  
of Agronomy at the Aristotle University of Thessaloniki , he 
attended the Oenological Institute at the University of Bordeaux, 
working under the legendary Emile Peynaud. Vangelis quickly 
became a star pupil (coincidentally along with Michel Rolland 
who was in the same class).  Peynaud’s best students had the 
opportunity to work with the great master at the 200+ chateaux 
for which he consulted, including all the First Growths.  Says 
Vangelis, “I had  lots of  chances to taste wines from the barrel 
 and see what was going on behind the scenes at all the best 
chateaux.  It was an incredible experience for a young winemaker.”  
He admits now he had no idea how special this was and where 
it would lead.

In 1976, Peynaud hand-picked Vangelis to be the head wine-
maker at Porto Carras, Greece’s largest and most important 
winery at the time, for which Peynaud was consulting.  Porto 
Carras was the first estate in Greece to plant international 
varietals, to institute Bordeaux winemaking methods and to use 
small French barriques.  

During his tenure at Porto Carras from 1976 to 1999, Vangelis 
also reprised his interest in indigenous grape varieties of which 
there were over 250 at one point.  After all,  Greece was not only 

the cradle of civilization, but also viticulture.  These native  
varietals had nearly died out during the 400-year Ottoman 
occupation during which vineyards were taxed, the Ottomans 
being Muslims who shunned alcohol.  The indigenous varieties 
survived largely in pergolas, i.e. simple trellises for vines on porches 
serving as a shade from the sun. (It was a way to avoid paying 
taxes, while still making a small amount of wine for the family.)  

In 1970, Vassilis Logothetis, a professor of ampelography 
(grape varietals) at the University of Thessaloniki, Vangelis’ 
alma mater, brought cuttings of 47 indigenous grape varieties 
he had collected from all over Greece to Porto Carras.  Vangelis 
propagated them and established experimental vineyards.  The 
most promising varietal turned out to be Malagousia which had 
died out except for a single pergola in a remote mountain village. 
Thanks to the efforts of Prof. Logothetis and  the interest of 
Vangelis Gerovassiliou, Malagousia today is the most planted 
native varietal in Greece.

Vangelis’ other big success was transplanting the Assyrtiko 
grape, which originated on the island of Santorini, to Macedonia.  
On the thin, volcanic soil of Santorini, Assyrtiko has a lot of 
minerality and acidity, but in Macedonia it expresses a much 
rounder, more complex character and frutier flavor profile.

These two discoveries and persistent initiatives by Vangelis 
have made him the most significant winemaker in Greece and 
have earned him a place among the top echelon of the world’s 
winemakers.

Domaine Gerovassiliou
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Domaine Gerovassiliou

In 1981, Vangelis returned to his home village of Epanomi in 
Macedonia and established his own winery, Domaine Gerovas-
siliou, with his wife Sonia. Located in Macedonia in the north of 
Greece, the estate is 25 km southeast of Thessaloniki, the country’s 
third largest city.  It is beautifully situated on a penninsula 
surrounded on three sides by the sea which creates a temperate 
climate with mild winters and cool maritime breezes in the sum-
mer. The soil is sandy with a clay substrata and calcerous rocks, 
rich in sea fossils, which impart a lovely minerality to the wines.

The original 2.5 hectares have now grown to over 56, including 
24 hectares of Malagousia , the largest and oldest planting of the 
varietal in Greece (of which there are 80 hectares in total).  Most 
of the Malagousia vines in the country were propagated here or 
in the experimental vineyard started by Vangelis at Porto Carras.

The remainder of the estate is planted with Assyrtiko, Chardonnay, 
 Viognier, and  Sauvignon Blanc for the whites.  The reds consist 
of Merlot, Syrah, Grenache and the native varietals Limnio, 
Mavroudi and Mavrotragano.  In addition, Vangelis continues  
to experiment with many other Greek vines, some of which are 
near maturity but are yet unnamed. Undoubtedly they will express 
their personalities in new wines from Domaine Gerovassiliou in 
the near future.

All the wines of Domaine Gerovassiliou are produced from 
estate-grown, hand-harvested fruit and produced according to 
the highest quality standards.  Each year they earn significant 
international distinctions, including a gold medal at the 2010 
Berliner Wein Trophy for the 2009 Sauvignon Blanc Fume, gold 
medals at the 2010 Decanter World Wine Awards for, among  
others, the 2009 Viognier and 2007 Avaton, a double gold at the 
2010 Finger Lakes International Wine Competition for the 2008 
Malagousia, and being recognized as a “Top 100 Winery of the 
Year” by Wine & Spirits in 2010.

Interested in all things vinous, Vangelis is also one of the  
top corkscrew collectors in the world.  Started in 1976, the  
Gerovassiliou collection has grown to over 2,000 corkscrews.   
It is renowned for its scope and quality, having some of the  
most unusual and significant specimens, and no duplicates.  
The collection is artfully displayed in a professionally designed 
museum at the winery and is maintained by a permanent curator. 
 In addition to corkscrews, the exhibits include historic viti-
culture, winemaking, bottling and cooperage tools which are 
beautifully explained with accompanying videos and text.  
A secret among the best small museums in the world, and  
a gratifying discovery for any wine-lover.
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Malagousia, 2009 
$23.00
Varietal: 100% Malagousia
Revived from near extinction by Mr. Gerovassiliou, the wine is exposed to 
skin contact, fermented in stainless steel tanks and then matured on lees 
for a few months, gaining depth in flavor and floral aromas.  Balanced by 
crisp acidity and tones of pear, mango and citrus.

Chardonnay, 2009
$44.00
Varietal: 100% Chardonnay
Planted in the estate back in 1983, the wine is exposed to skin contact, 
fermented in new oak barrels and then remains in contact with its pri-
mary yeast lees for five months.  Full body with a rich mouthfeel, honeyed 
texture and citrusy scents on the palate, as well as aromas of dried nuts 
and vanilla.

Viognier, 2009
$39.00
Varietal: 100% Viognier
Initially planted under the supervision of Aristotle University of Thessa-
loniki, vinification is started with skin contact, fermented in new French 
oak and matured on lees to enhance the rich creaminess and mouthfeel.  
Aromas of peaches, pears and smokey accents to the finish.

Sauvignon Blanc Fume, 2009
$35.00
Varietal: 100% Sauvignon Blanc
After skin contact, the wine is fermented in French oak barrels and then 
aged on lees for a few months.  Bouquet of tropical notes includes pine-
apple and melon, with a toasty vanilla on the palate.

Domaine Gerovassiliou
Tasting Notes
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Gerovassiliou Red, 2006
$32.00
Varietal: 85% Syrah, 10% Merlot, 5% Grenache Rouge
Fermented according to the classic red fermentation method, and then aged in 
French oak barrels for 12 months, the wine has a pronounced bouquet of black 
fruits and spices, including ripe plum and cherry.  Palate offers intense fruit, yet 
still round and harmonious, and a spicy, long and persistent finish.

Avaton, 2005
$55.00
Varietal: 40% Limnio, 40% Mavrotragano, 20% Mavroudi
A blend of three Greek reds, Avaton includes Limnio, the oldest attested Greek 
grape variety.  Fermented in oak tanks, the same tanks where malolactic fer-
mentation ensues, the wine is aged up to 18 months in new French oak barrels.  
Aromas of blackberry fruit with a dry finish.

Evangelo, 2006
$79.00
Varietal: 92% Syrah, 8% Viognier
A blend of both red and white grape varieties, fermentation is induced simul-
taneously in Burgundian oak tanks, where malolactic fermentation also ensues, 
and then is aged from 12-18 months in French oak barrels.  Wine is generous in 
varietal fruit and flavor.

Domaine Gerovassiliou
Tasting Notes
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Biblia Chora

Biblia Chora is the brainchild of two of Greece’s most high profile 
and successful winemakers,  Vassilis Tsaktsarlis and Evangelo 
“Vangelis” Gerovassiliou. Vassilis is the winemaker  and Vangelis 
contributes his expertise and ideas.  Although 16 years apart in 
age, the two grew up in Epanomi, attended the University of 
Thessaloniki, followed by the University of Bordeaux. Vassilis 
graduated at the top of his class in Bordeaux and came to be one 
of Greece’s most influential winemakers, like Vangelis.  

At age 21, Vassilis did his apprenticeship at Porto Carras and 
Boutari, the top two wineries in Greece at the time.  

Upon graduation, Vassilis worked for Domaine Kostas Lazaridi 
from 1992 – 2001, one of the first Greek wineries to draw 
international acclaim. A large part of their renown is the cool 

maceration of white wines, introduced by Vassilis, which created 
a sensation in Greek winemaking. This was followed by increased 
use of barrel fermentation.   

Already in 1998, Vassilis knew he wanted to start his own vine-
yards and winery, and planted red and white grapes, both native 
and international varieties, on the slopes of Mount Pangeon in 
Macedonia. Vassilis and Vangelis were two friends and a natural 
team. In 2001,Vassilis invited Vangelis to invest in his new project, 
Biblia Chora,  a new, 35-hecatre vineyard at Kokkinohori near 
Kavala on 350 meter slopes of Mt. Pangeon.  

The high altitude, cool breezes from the Strymonic Gulf, and 
flinty soil were perfect for producing high quality grapes on the 
5,500 square meter property.  It is planted to the native varieties 
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Assyrtiko and Agiorgitiko, as well as Sauvignon Blanc, Chardon-
nay, Semillon, Syrah, Merlot and Cabernet Sauvignon. There are 
currently 48 hectares under vine, with a density of 4,000 – 5,000 
vines per hectare. The vineyard is certified organic and main-
tained at minimum under sustainable standards.

All pruning and picking is done by hand. In general, the fermen-
tation occurs in steel tanks at low temperature. Chardonnay, 
Semillon and some Assyrtiko is fermented in oak barrels and 
aged for 5 months on the lees.

One of Vassilis’ great innovations is the combination of native 
Greek and indigenous varieties, such as 50% Assyrtiko/50% 
Semillon, aged in new French oak for 5 months. This is the 
famous “Ovilos” which has won multiple awards. But his other 

experiments, such as the beautiful rose from Syrah, and the 
Agiorgitiko planted to northern climes, are turning heads in the 
wine world.  

In future years, Biblia Chora will introduce a new red or rose 
wine made from indigenous grapes, yet to be named. The variety 
is native to the area, Mt. Pangeon. The wine is undergoing DNA 
tests to determine its original name.    

The wines of Biblia Chora  made by Vassilis Tsaktsarlis continue 
in the forefront of the evolution of Greek wines. In the past 
few years, Biblia Chora is emerging as one of the top quality, 
most innovative producers in Greece, and winning international 
recognition.
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Areti White, 2009
$23.00
Varietal: 100% Assyrtiko
From the famous varietal originally from Santorini, in northern Greece, this 
wine has a distinct aroma of lemon blossom and citron, and wonderful metallic 
notes.  Well balanced with a rich, fruity and pleasantly acidic taste.

Areti Red, 2007
$29.00
Varietal: 100% Agiorgitiko
The first successful attempt to make an Agiorgitiko wine outside Nemea, this 
wine is matured in new oak casks for 10 months.  Its rich cherry aroma and 
vanilla, cedarwood and spice notes accent its full-bodied taste.  

Estate White, 2009
$23.00
Varietal: 40% Assyrtiko, 60% Sauvignon Blanc
The combination of the cosmopolitan and fragrant Sauvignon Blanc and the 
Greek Assyrtico produces a wine with a powerful aroma of exotic fruits, peach 
and citrus.  Beautifully balanced with a lasting, fragrant aftertaste.

Estate Red, 2007
$35.00
Varietal: 50% Cabernet Sauvignon, 50% Merlot
Matured in new French oak barrels for 12 months, this wine has a bouquet of 
ripe red fruit, caramel, cedar, chocolate, and some spicy notes on the finish.  The 
high tannin content provides a lasting aftertaste and a good potential for ageing.  

Biblia Chora
Tasting Notes
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Ovilos White, 2009
$38.00
Varietal: 50% Assyrtiko, 50% Semillon
Matured in oak for 8 months, the wine combines the aroma of apricot and 
honey and sensuous mouthfeel of Semillon with the notes of citron and lemon, a 
characteristic of North Aegean Assyrtiko.  Intense flavor and pleasant acidity.

Ovilos Red, 2005
$55.00
Varietal: 100% Cabernet Sauvignon
Matured in new French oak casks for 18 months, the wine combines the aroma 
of red fruit, cedarwood, caramel and chocolate with notes of nut and spice.  Full 
bodied with fine structure and characteristic tannins give it a long aftertaste and 
great ageing potential.

Ktima Biblia Chora Chardonnay, 2009
$35.00
Varietal: 100% Chardonnay
With grapes that are carefully selected and kept in oak barrels, the wine has 
notes of hazelnut praline, yellow fruits, vanilla and honey.  Full bodied, pleasant 
richness and a fragrant aftertaste.  

Merlot, 2006
$35.00
Varietal: 100% Merlot
Carefully selected grapes from the estate’s limited production vineyards, and 
matured in oak barrels for 16 months, this wine is particularly well suited to age-
ing in the bottle.  Marked aromas of red fruits, chocolate, cedar and toasted nuts; 
full-bodied with fine structure and good tannins.

Biblia Chora
Tasting Notes
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Katsaros Estate

Domaine Katsaros is a small but magical family winery 750 
meters above sea level near the village of Krania on the slopes  
of Mount Olympus.  It is one of the highest vineyards in 
Greece, with spectacular views.  It was established in 1985 by 
Dr. Dimitrios Katsaros, a physician, at his vacation cottage, 
where he and his family  started growing grapes.  Over the 
years, what started as a hobby became a serious endeavor.  
Due to the elevation, there was little contiguous vineyard  
available.  Gradually, Dr. Katsaros pieced together about 9 
hectares (23 acres) of vineyard in 21 small lots.  These were 
planted with Chardonnay, Merlot and Cabernet Sauvignon 
which are organically farmed.  With soils of clay, silt and sand, 
combined with mild winters, lots of sunlight, and cool, high 
altitude summers, the area is perfect for wine growing.  Vangelis 
Gerovassiliou serves as a consultant.

Dr.Katsaros, now retired, leaves the winemaking to his son, 
Evripidis, who was educated as a biochemist and trained in 
Burgundy and Bordeaux.  He makes a traditional, barrel-fer-
mented Chardonnay with battonage, a smooth and elegant 
Merlot, and a complex black fruit, chocolate and pepper 
scented combo of 85% Cabernet Sauvignon and Merlot.  
 It is considered by many to be the best Cabernet in Greece.  
The total production of the estate is 47,000 bottles per year.  
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Domaine Katsaros Rouge, 2005
$48.00
Varietal: 85% Cabernet Sauvignon, 15% Merlot
Matured in new French oak barrels for 12 months, the wine has ripe aromas 
of blackberry, raspberry and black currant. Velvety and full-bodied on the 
palate with a long, fruity finish.
 

Estate Katsaros Chardonnay, 2009
$35.00
Varietal: 100% Chardonnay
Matured in new French oak barrels for 14 months, this medium-bodied 
wine has a silky texture and notes of pineapple and honey.  Clean mouthfeel 
with flavors of tangy fruit, an edge of acidity and a long, pure finish.

Estate Katsaros Merlot, 2006
$53.00
Varietal: 100% Merlot
In this first vintage, the wine is made from an exclusive parcel of the estate 
where the merlot grape is carefully selected and aged at least one year in new 
oak cask.  Wine has notes of red fruits and wild herbs, a velvety, spicy red 
cherry flavor and balanced acidity.  

Domaine Katsaros 
Tasting Notes
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In 2010, just around the corner from NYC’s Estiatorio Milos, 
owner Costas Spiliadis opened a long-awaited gourmet shop 
where the finest and freshest Greek condiments and specialty 
foods can be purchased. Spiliadis realized the demand for a retail 
store when diners at Milos continually asked where they could 
buy the ingredients used by the restaurant or begged for take-out.

Through years of extensive travel and research, the Spiliadis family 
has developed relationships with the farmers and fishermen who 
provide Milos with yogurt, cheese, vegetables, fish and lamb 
every day.  From small, family-owned fishing companies in the 
Mediterranean, to independent, North American fishermen, all 
are dedicated to freshness, exceptional quality and respect for the 
environment.  

Much of the produce is grown on organic farms across the U.S. 
and Canada.  The highly praised, thick, creamy and authentic 
yogurt is made of 100% goat’s milk from a family-owned farm 
in upstate New York.  Marketa offers a highly aromatic custom-
blended extra virgin olive oil, capers from Santorini, and a coarse, 
flaky sea salt, harvested in the traditional manner, on the island 
of Kythira.  The salt has been described as having the consis-
tency of new snow. Also from Kythira is a sublime honey, served 
drizzled atop the yogurt at Milos.  It is made by bees which feed 
only on wild thyme flowers, creating intoxicating floral flavors.

In addition, Marketa boasts a cellar of artisanal cheeses, from 
around the globe, with nine different types from Greece,  
including fetas from three different regions.  

No Greek menu of condiments would be complete without the 
intensely flavored spoon fruits and marmalades for which this 
sun-drenched country is famous. These include bergamot, mandarin, 
quince, plum, sour cherry, fig, lemon, apple and chestnut.

There are also take-out foods prepared by Milos, such as marinated 
shrimp, octopus with black lentils, grilled vegetables, tuna burgers, 
crab cake sandwiches, leg of lamb sandwiches, grilled chicken and 
chickpea salad, vegetable salads, spanakopita and homemade bak-
lava.  And to add an authentic Greek touch to any meal, Marketa 
offers Milos’ traditional spreads such as a taramasalata, smokey 
eggplant dip, skordalia and tzatziki.

Marketa

Marketa is located at 135 West 55th Street
between 5th and  6th Avenues, New York City

Telephone 212.245.7400
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In 2009, Milos launched a new way for its patrons to enjoy 
Greece, with Motor Yacht Milos.  

Guests wanting to explore the countless tiny islands of the 
Aegean, discover secluded beaches only accessible by sea, or join 
the bustle of a number of busy island ports may do so on Motor 
Yacht Milos.  While in the hands of crew members Captain Sifis 
Kontorinis, a veteran seaman with several transatlantic crossings 
under his belt, and Steward Alexis Arapakis, who worked at  
Estiatorio Milos for over three years, guests can participate in 
water activities, such as snorkeling, fishing and water skiing, or 
lounge on the deck while the crew dives for lobsters and  
sea urchins to serve for lunch or dinner.

The magnificent vessel, crafted by a custom shipbuilder in Italy, 
has three full-size cabins that sleep six in high style and comfort.  
Striving to be more than just a yacht, Motor Yacht Milos delivers 
the experience of a five-star hotel that can cruise at 32 mph.

Prices available upon request.

For information, contact Evridiki Spiliadis at: 
espiliadis@estiatoriomilos.com.

Motor Yacht Milos
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Contact Information

Cava Spiliadis Montréal 
514.272.7459

Cava Spiliadis New York
718.728.0022

Domaine Gerovassiliou
Epanomi 57 500, Thessaloniki, Greece Tel: +30 2392 044 567

Ktima Biblia Chora
64008 Kokkinochori, Kavala, Greece Tel:  +30 2592 044 976 

Domaine Katsaros
6  Panagouli Str., Larisa, Greece Tel: +30 2495 041 666  

Estiatorio Milos 

New York:  125 West 55th Street, New York, New York, 10019 Tel: 212.245.7400

Montreal:  5357 Avenue du Parc, Montréal, Québec, H2V 4G9 Tel: 514.272.3522

Las Vegas:  3708 Las Vegas Blvd South, Las Vegas, Nevada 89109 Tel: 702.698.7930

Athens:  46 Vassilissis Sophias Ave, Athens, Greece 11528 Tel: 210.724.4400

Marketa by Costas Spiliadis
135 West 56th Street, New York, New York, 10019 Tel: 212.459.3900

Motor Yacht Milos
514.272.3522, ask for Maria Galouzis or Ioanna Sourias

Online
http://www.cavaspiliadis.com
http://www.milos.ca/
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Wines of 
Cava Spiliadis

Kokkinochori - Ktima Biblia Chora
Epanomi - Domaine Gerovassiliou
Krania - Domaine Katsaros


