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THE VINEYARD - EVAMPELOS GHI

The Estate is situated in Gerakli, Domokos – Fthiotida in an altitude of 400 meters with 8% 
inclination, northwest orientation and it consists of 220 hectares where Greek and French grape 
varieties are planted, just 80klm from Kamena Vourla. So in 2000 the Evampelos Ghi Estate was 
founded. The Estate’s name was not selected randomly, in Greek means the prosperous vineyard 

and it was used as tribute to the exceptional microclimate of the Gerakli plateau where the 
vineyard is situated.

The word Evampelos Ghi  in Greek is used in order to characterize a beautiful and prosperous 
vineyard, a name that in our case wasn’t selected euphemistically, the soil composition is 

sandy-clay, rich in organic substances with a significant percentage of gravels- that results in a 
very good drainage during the early rainfalls of August and September- assuring in this way the 

excellent maturation, the rich organoleptic features and  the expressiveness of the wine.

A very important climatic feature of the area is the beneficial rainfalls during the winter and the 
spring, while the warm summer with the dry and cool nights result in temperature variations up 

to 15°C. As a result the plants work feverishly, the sap circulates through the plant ensuring that 
way the rich fragrance, the phenolic maturity and the intense flavour of the wine.

Visit  the Vineyard

The vineyard and the winery can be visited by wine lovers and all those who want to get to know the world of wine. 
The visit includes a short tour of the vineyard, a guided tour of the areas of production, bottling and aging. 

The visitor has the opportunity to taste the wines of the Estate. In order to book a conducted tour and a wine 
tasting please call +302232023232



The varieties of Merlot, Syrah and Cabernet Sauvignon, after twelve months of maturing in French 
oak barrels, give us a deep red wine, with sophisticated aromas of fruit, chocolate and spices, soft 
tannins, a long aftertaste and a long aftertaste.

ACCOMPANIES: Cured cheeses, sausages, meats, grilled and red sauces.

Filoktitis Red Merlot Syrah Cabernet  Sauvignon | 750ml  Evampelos Ghi 

Dry Red Wine ............................................................................................. 15.00 €

The white wine Filoktitis is produced from selected vineyards of the Gerakli area with the perennial 
and thorny oaks of the Domokos Plateau, where Evambelos Land is located. Assyrtiko, Sauvignon 
Blanc and Chardonnay offer a bright yellow wine, sophisticated tropical and citrus fruits, gentle and 
soft, well balanced, with a good aftertaste.

ACCOMPANIES: Fried fish and seafood cocktails.

Filoktitis White Assyrtiko Sauvignon Blanc | 750ml Evampelos Ghi 

Dry White Wine .......................................................................................... 15.00 €

The Syrah and Grenache Rouge varieties from Evampelos Ghi, give us rose wine Filoktitis, a silky 
rose-colored wine that stands out. Aromatic complex with notes of small red fruits (cherry, raspber-
ry, strawberry) but also sweet aromas of honey and caramel. Rich and oily in the mouth, with a 
good balance and a pleasant aftertaste.

ACCOMPANIES: Variety of meat.

Filoktitis Rose Syrah Grenache Rouge  | 750ml   Evampelos Ghi

Dry Rose Wine............................................................................................ 15.00 €

The remarkable adaptation of the variety to the climatic features of the area, as well as the matura-
tion of the oaks for 6 months in American oak barrels, gives us a rich wine with prominent metallic 
elements but also intense fruity and sweet aromatic characters. Crisp acidity, mouthfeel, harmoni-
ous aftertaste and aging potential in the bottle.

ACCOMPANIES: Fish, seafood and green salads.

Evampelos Assyrtiko White  | 750ml Evampelos Ghi 

Dry White Wine .......................................................................................... 15.00 €



The white wine Filoktitis is produced from selected vineyards of the Gerakli area with the perennial 
and thorny oaks of the Domokos Plateau, where Evambelos Land is located. The Assyrtiko, Sauvi-
gnon Blanc and Chardonnay varieties give the wine a bright pale yellow color, sophisticated exotic 
fruit and lemon aromas, oily mouth and a long aromatic aftertaste.

ACCOMPANIES:  Grilled meat and  fish with green salads.

Evampelos Sauvignon Blanc White | 750ml Evampelos Ghi 

Dry White Wine .......................................................................................... 15.00 €

The versatile Chardonnay variety is vinified and aged in barrels of French and American oak for at 
least six months. Wine in golden color. Complex aromatic palette that starts with tropical fruit, 
honey and ends in notes of vanilla and tobacco. Oily, high volume and long lasting, capable of 
aging in the bottle for at least three years.

ACCOMPANIES: Variety of cheeses and seafood.

Evampelos  Chardonnay  White | 750ml  Evampelos Ghi 

Dry White Wine ......................................................................................... 15.00 €

The Cabernet Sazvignon and Syrah varieties, after 18 months of aging in French and American oak 
barrels, yield a deep purple wine with complex aromas of red forest fruits, chocolate and spices. 
Courtesy tannins, while long-lasting give a particularly velvety character.

ACCOMPANIES: Varieties of seafood and meat.

Evampelos Cabernet – Syrah Red | 750ml  Evampelos Ghi

Dry Red Wine ............................................................................................. 16.00 €

The Merlot and Cabernet Franc varieties are a rich and complex wine, with interesting aromas, such 
as red fruits, cherries and strawberries with pepper and sweet spice notes, while having a good body 
and well-structured tannins, leaving a long aftertaste.

ACCOMPANIES: Hunting dishes, grilled meats and cheeses.

Evampelos  Merlot Cabernet Franc Red | 750ml Evampelos Ghi 

Dry Red Wine ............................................................................................. 16.00 €



THE VINEYARD - HATZIMICHALIS

Domaine Hatzimichalis is a family owned winery located in Atalanti , Central Greece, just 
35klm from Kamena Vourla . We have created a unique viticultural mosaic on 220 hectares 

of privately owned land, where we cultivate various different international
and indigenous varieties. 

Our strict application of the most suitable vine-growing methods ensures excellent crops 
of grapes. Following the harvest, we employ our years of experience to make quality use of 
the produce, which is vinified in small individual batches per terroir and carefully shaped by 

combining modern technology with time-tested traditional methods.

The quality of the Hatzimichalis wines has been recognized internationally, winning a 
number of international awards in Brussels and New York, not only in the red but also in the 

white protagonists of the patrimony of the Greek varieties of Assyrtiko and Robolas.

Visit  the Vineyard

The vineyard and the winery can be visited by wine lovers and all those who want to get to know the world of wine. 
The visit includes a short tour of the vineyard, a guided tour of the areas of production, bottling and aging.

The visitor has the  opportunity to taste the wines of the Estate. In order to book a conducted tour and a wine 
tasting please call +302233023172

 



Shiny and deep ruby color. Enchanting fragrance composition with plums, sour cherries and 
currants and spice notes. In the mouth the aromas become more earthy with distinct cinnamon 
notes. Moderate to full body, elegant and reliable, with polite tannins and balanced acidity.

ACCOMPANIES: Most meat dishes and moussaka.

Prima Terra Multivarietal Red | 750ml Domaine Hatzimichalis 

Dry Red Wine ............................................................................................. 15.00 €

White vinification in stainless steel tanks with controlled temperature fermentation for each 
variety separately. Shiny and soft white-yellow color. In the nose we find herbal aromas, tropical 
fruits as well as floral elements. The mouth is pleasant, with a moderate to light body, cool acidity 
and a delicate taste.

ACCOMPANIES: A variety of appetizers, seafood, small fish roasted or fried, green salads, and 
white meats.

Prima Terra Multivarietal White | 750ml Domaine Hatzimichalis 

Dry White Wine .......................................................................................... 15.00 €

Bright light yellow color with greenish highlights. The refreshing and pleasant aromatic profile is 
characterized by an intense aroma of elegant aromas, mainly white and green fruits (green apple, 
pear) which are accentuated by light tropical notes. The mouth is creamy, round with a 
pronounced acidity that gives freshness and highlights the vibrant, fruity aromas.

ACCOMPANIES: Grilled meats and a variety of cold cuts.

Alfega White | 750ml Domaine Hatzimichalis 

Dry White Wine .......................................................................................... 18.00 €

Vibrant ruby color with violet highlights. Composite, attractive, aromatic set with plums and black 
currants dominating on a refined vanilla background. Aromas of ripe red fruit, jam and sweet 
spices, such as cloves, dominate the mouth. Harmonious and balanced with rich tannins, high 
acidity and prolonged fruity finish.

ACCOMPANIES: : A wide variety of appetizers, red meat cooked or cooked, pasta with red 
sauces, grilled burgers and a variety of sausages.

Alfega Red | 750ml Domaine Hatzimichalis 

Dry Red Wine ............................................................................................. 18.00 €



THE VINEYARD - SOKOS

On the road to Thebes, we meet the mountainous mass of Kithairona’s, just 180klm from 
Kamena Vourla.

Ascending and descending its slopes, driving to Erythres (Kriekouki) we meet vineyards that 
lay down from the sky of Attica.

In an altitude of 400 meters and in an area of 5000 acres, stand the vineyards that are 
cultivated for years, with love and care. In this corner of Attica land, operates VINEYARD 
VIΤICULTURE SOKOS S.A. since 1983, using the beloved fruit of earth that is cultivated 

from ancient Greece.

The climate of the region is temperate with warm and humid summers and cold winters. 
Vineyard soils are low in organic matter with moderate alkaline pH and mostly clayey and 
clayey. The best crops are obtained on the outskirts of Kithairon where the vines are dry 

and of low crop yield.

Visit  the Vineyard

The vineyard and the winery can be visited by wine lovers and all those who want to get to know the world of wine. 
The visit includes a short tour of the vineyard, a guided tour of the areas of production, bottling and aging.

The visitor has the  opportunity to taste the wines of the Estate. In order to book a conducted tour and a wine 
tasting please call +302263062759



White-gold color, high clarity, shiny look, sweet aromas, balanced taste with elements of spring 
fruits (banana, melon), round-bodied, with balanced semi-sweet aftertaste.

ACCOMPANIES: Ideally with summer dishes, salads with fruits, grilled fishes and seafood. 

MAGIS WHITE 750ml

Semi-Sweet white wine ................................................................................. 8.00 €

Ruby color, low clarity, shiny look, nobble bouquet of aromas, balanced taste with elements of 
dry fruits and nuts, full bodied slightly oily, with balanced semi-sweet aftertaste.

ACCOMPANIES: Fruit and summer salads and cheese platter.

MAGIS RED 750ml

Semi-Sweet red wine ..................................................................................... 8.00 €

Gold-green color, with strong clarity and bright look, intense and surprising fruity aromas
(peach, few of orange), balanced taste of high acidity and freshness, rich bodied, slightly
oily, with long-lasting aftertaste of spring fruits.

ACCOMPANIES: Seafood, white meats, fishes and pasta.

MALAGOUSIA WHITE 750ml

Dry white winel........................................................................................... 16.00 €

Even grape has a reddish skin, the wine that comes out has an intense light green color, strong 
clarity, with characteristic intense aromas (mint, lemon), pleasant acidity, round bodied full of 
freshness and long lasting aftertaste of early citrus fruits.

ACCOMPANIES: Seafood variety and  green  salads.

MOSCHOFILERO WHITE 750ml

Dry white wine............................................................................................ 15.00 €



2 people ........................ 10.00 €

4 people ........................ 20.00 €

CHEESE PLATTER

2 people ........................ 21.00 €

SEAFOOD VARIETY

2 people ........................ 19.00 €

VARIETY OF MEATS



 All legal taxes are included in the above prices.
Market Manager : Anastasios Gkionis



 www.hotelsissy.gr 

@hotelsissy


