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R wawm welcome:..

Firstly a warm welcome to you and thank you for taking the time to review

our restaurant and menu.

We are a family owned hotel and restaurant overlooking the beautiful and
tranquil bay of Porto Roma where we have been serving great quality food and

drinks in a relaxed seaside setting since we first opened in 1958.

You will experience the best traditional Zakynthian and Mediterranean cuisine
available, where every meal uses home grown freshly collected vegetables,
high quality extra virgin oil also from our own olive groves, daily locally

caught fish and organically grown meat.

We offer a variety of dishes based on traditional Greek and Mediterranean
recipes using the secret ingredients and artistry passed down from our ances-
tors, and whilst maintaining these traditions we have added subtle modern
twists to harmoniously combine the past with the present to create gastro-

nomic delights to tempt everyone.
Here the friendly welcome, atmosphere and great quality food meets the

magic and wonder of the lonian sea, so come and join us to share the experi-

ence!

porto_roma_zakynthos



WAMI /BREADS/ XJTEb

Xelponointa aptookeudopata / avd datopo
Homemade bread per person/ Xneb ueHa 3a yenoBexa

E€alpetik6 napBévo eAatdAado / avd drouo
Extra Virgin Olive oil per person
OnuBKoBoe Macno BuparkuH 3KCTpa XonoAHOM0 0THKIMA LieHa 3a YenoBeKa

[Tita
Pita bread / Jlenewwrxu «[uta»

MnpouokETa Pe ppEéaka viopdta, PEta & MEoTo BaolAkou
Bruschetta with tomato, feta cheese and basil pesto
bpyckera ¢ ToMatamu, GeToii 1 CoycoM necto

NTITTX /DIPS / UMbl

Tlatdikt xeponointo
Tzatziki - cucumber and garlic yogurt sauce
[13a03vKM - COyC 13 i0rypTa, OrypuiKa 1 YecHoka

MeAtCavooahdta Kanvioth
Smoked aubergine salad
MennazaHocanaTa - 3aKycKa 113 3aneyeHHblx baknaraHoB

Tp\oyla eAN\nvVIKWYV yeUogwv
1¢at{kl , yehrdavooaAdta , @dBa aviopivng, nita

Greek dips trilogy: tzatziki, aubergine salad, split-peas purée served with pita bread
TpunoruA 3aKyCoK-AMN0B: A3aA3bIKV,MeNn3aHocanara, Gasa CaHTOpUHM 1 NeneLwuky nuTa



OPEKTIKA / APPETIZERS/ X0NOAHBIE 3ARYCKIA

DpEOKIEC NATATEG TNYAVITEG
French fries / [lomawuhmii kapTrodens ¢pu

XaAAoUpL
«Halloumi»- grilled Cypriot cheese
«Xanymmu» - KUMPCKWIA Cbip 0BMKapEeHHbIN Ha rpune

@£€ta Ynth e VIoPATa Kal EALEG
Feta baked with tomatoes and olives / Cbip ®eTa 3aneyéHHbIA C NOMUEOPOM 1 OIMBKaMM

Mavitépla cotaplopéva o€ Aeukd kpaoi e okdpdo Kat piyavn
Mushrooms sautéed in wine sause with garlic and oregano/
[LlaMnuHbOHBI caTe B coyce 113 BeNoro BUHa, YECHOKA 11 OperaHo

Wntd Aaxavikd Tou KAMoU Jag
Mix vegetable grill from our garden / MuKc oBoLLei Ha rpune 13 Halwero cafia

Yapbéleg oxdpag Pe Alaoth viopdta
Grilled sardines with sun-dried tomatoes/ CapauHbl rpunb ¢ BANEHBIMY TOMaTaMy

Xtandbt pe odAoa viopdtag Kat eALEG
Octopus with tomato salsa and olives/ OcbMuHar, ToMaTHas canbca v 0fMBKM

YANATEY /SALADS / CAJTIATHI

NTdKoG - ppéoKLa vioudta, Naguddl, Qeta, eAEQ
Dakos salad with Cretan rusks , fresh tomato,feta and olives
[laKoc canat ¢ KpUTCKUMM CyxapaMi, ToMatamu, GeToi 1 01BKaMm

EAANVIKA caAdta
«Greek» salad / Canat «[peyeckuit»

YaAdta pe axAddL, kdoloug, wntd pavoupl & BIVEYKPET HEAL
Pear and cashew salad with grilled ,manouri* cheese and honey dressing
[IucTbA canara, rpyLua, KeLwbio, Cbip MaHypy v Me[j0Bas 3anpaBKa

MNpdown oaAdta pe natépt, eéta &kapubdla
Green salad with beetroot, feta and walnuts
Canat co CBEKMO , CbIpOM (ETa W FPeLKNMM Opexamu

Kahokalpivh oaAdra pe xtanody, unio, otapida & napueldva
Summer octopus salad with green apple, raisins and parmesan
JIETHWIA canaT ¢ 0CbMMHOOM, 3eNEHbIM ABNOKOM, U3IIMOM W MapMe3aHoM

YaAdta «[épto Pwua» (Hotoapéa, yapideg & wnta Aaxavika)
«Porto Roma» salad with mozzarella, shrimps and grilled vegetables
Canar «[lopTo Poma» ( KpeBeTKi,MoLiapenna, 0BoLLM rpunb)



KYPIOY & ZYMAPIKA / MAIN DISHES & PASTAS
[OPAYME BITIOLA W TTACTA

Moucakdg
«Mousaka» / Mycaka

Awvyoulvt ge pubdla kat pupwdikd aBnopéva pe AsUKO Kpaot
Linguine with mussels and herbs finished in white wine
flacTa IMHIBUHM C MUOMAMI B COYCE M3 TPaB W benoro BuHa

Mévveg KOTOMOUAOU pe pavitdpla o€ Kpepwdn odAToa

pouotapbdag kat napueddvag

Penne Rigate chicken with mushrooms in creamy mustard-parmesan sauce

MenHe Purate ¢ KypuLeit v rpubamu B CIMBOYHO FOPUMYHOM COyCe C fo6aBneHneM napMe3ana

ManapbéAeg ue PPETKO 00AOUO, Kpepa , BOTKa Kal AdLy
Pappardelle with fresh salmon, vodka and lime in creamy sauce
Manapaenne co CBEMNUM N0COCEM, BOLKOI M 1aiiMOM B C/IMBOYHOM COYCE

Makapovada Balacovwy “Tlopto Pwpua” pe Aeukn caitoa
Seafood Pasta "Porto Roma” in white cream sauce
Macta ¢ mopenpoayKTamu “llopto PoMa" B civBouHOM coyce



THZ QPAY / ON THE GRILL / BJTIOLA HA TPUJIE

KoténouAo @IAéTo oxdpag
Chicken fillet / Kypuroe dune Ha rpune

Y OUBAGKL KOTOMOUAO papLvaplopévo og Jouatapda
Greek Chicken Skewer marinated with mustard
[LlawnbiK 3 KypuLbl B rOpYMYHOM MapuHaze

Xolpwvn pnptldAa Tomahawk papwvaptopévn pe Botava & Aepdvt
Grilled Pork Tomahawk Steak marinated with fresh herbs and lemon juice
CBWHOIA CTelik ToMaraBk B MapiHaze 13 TPaB U IMMOHHOIO COKa

Apviola naddkia YaAAIKAG KOMNG e 0aAATa KOUG-KOUG AXAVIKWV
Kal ONLTKEC NATATEQ

French lamb chops with skin on fries and aromatic vegetable couscous salad
Kape ArHeHKa Ha rpune, canart Kyckyc 1 Kaprodenb Gpy B KOMype

Mooxapiolo Ribeye pe yntd Aaxavikd & omukég natdreg
Rib-eye steak with grilled vegetables and home fries
Pubaii CTeliK C 0BOLaMM MpUAb W AOMALLHNM KapTodenem

Mnrépykep "Moépto Pwua”

(UNLPTEKL HoOXAPL TUALYLEVO We pnékov, Tupi cheddar, papoUAL, vioudra,
KapapeAwpeva kpeppudla, ontiikh BBA owg)

Burger “Porto Roma”

(beef patty wrapped in bacon, cheddar, lettuce, tomato, caramelized onions, homemade BBQ sauce)
lambyprep “Mlopto Poma”

(roBAsKbA KOTETa B BEKOHE, CIP Yefep, Canat faTyK, CBEMKYE NOMUAOPSI, KapaMeNn3upoBaHHbI NYK,
[I0MaLLHMi bapbekio cayc)

MoKIA{a KpEaTkwy yla 2
Grill —Mix for 2 persons / Mackoi «MUKc-rpunb» s BOMX



BAANALXINA / FISH DISHES / PbIBHbIE BJTIOLA

MUbLa axviotd o€ Aeuko Kpaol & pouatdpda
Mussels with white wine-mustard sauce / Muaun B ropunyHo-BUHHOM COYCe

TownoUpa oxdpag pe 0aAdta Tou KNAMoU
Grilled gilt-head bream with mixed salad from our garden
[lopaga Ha rpune ¢ canatom 13 [OMaLLHIX 0BOLLEV

=1piag otn oxapa pe AadoAgpovo & oaidta
Sword fish stake grilled in lemon-olive oil sauce served with salad
CTeiK 13 pbibbl-Mey Ha rpune ¢ canarom

KaAapdpt tnyavito pe devipoAiBavo
Fried squids with rosemary
KanbMapbl Gpu ¢ po3mMapyHoM

Xtanddt oxapag pe paBa Xaviopivng & KapaueAwpeva KpePUUdLa
Grilled octopus with fava beans and caramelized onion
OcbMuHor Ha rpune ¢ ¢aBoii CaHTOpKMHN M KapaMenu3npPOBaHHLIM MyKOM

lapibeg YNTEG pe YNTd Aaxavikd Tou KhMou
King prawns with vegetable mix on the grill
KoponeBckue KpeBETKM C 0BOLLAMM Ha rpume

MowiAia Bahaoatvwy “Tlépto Pwdopa” yia 2
Fish-mix “Porto Roma” for 2 / PbibHbIi MuKc "TMopTo Poma” ana 2

DOpEoKOC YNTOG COAWMOG PE Aaxavikd owTe & payloveda nikAag
Fresh grilled salmon with sautéed vegetables and pickle mayonnaise
Oune nococs Ha rpune ¢ 0BOLLAMM COTE M COYCOM «TapTap»

faptdopakapovdada pe Alykouivi o apwpatikh odAtoa viopdrag,
10iA & BaoAKO

King prawns linguini in tomato, chili and basil sauce
acTa MMHrBUHN C KOPONEBCKUMI KDEBETKAMM, TOMATOM, YK W 6asuamKom



OPEXKA WAPIA / FRESH FISH / CBEXKAA PbIBA

WapL Opéako Avdroya Tnv MpounBeta Tng Huépag *

Me oahdta n Wntd Aaxavikd (Tiuhn Ava Kiad)

Fresh Fish Depend on catch of the day

with salad or seasonal grilled vegetables (price per kg)

*Ypupida, Daykpl, Zuvaypida , Xapyog
Dentex, Sea Bream, White Grouper, Sargus - 90€/kg

*Mnapunouvia, BakaAdog
Red Mullets, Cod Fish - 80€/kg

Popdg oouna
Dusky Grouper fish soup / Cyn 13 kKaMeHHoro okyHA

lapideg
King-size prawns / Koponesckue KpeseTku

fapdopaxkapovada “Porto Roma”
Prawns Pasta / KoponeBcKue KpeBeTKM B COyce CO cnareTm

Aotakog Bpaotog
Lobster boiled or grilled / Jlobctep otBapHoi wam Ha rpune

Acotakopakapovada «Iopto Pwua»
Lobster Pasta«PortoRoma» / Jlobctep B nMKaHTHOM coyce co cnareTTy



Siveets



[AYKA KAITIAFQTA / DESSERTS & ICE CREAMS
OECEPTBI I MOPOMEHOE

Maywtd BaviAla, cokoAdta, pnavava, ppdoula
Ice cream vanilla, chocolate, banana, strawberry
Mopo#KeHoe BaHWMbHO., WOKoNafHoe, baHaHOBO., KnybHM4HOE

Milk Shakes
Milk shakes / MonouHblit KoKTeiinb (MoposKEHoe Ha Bbibop)

Maouptt ye PYEAL Kal kapudla
Greek yogurt with honey and nuts / [peyeckwit iorypt ¢ MELoM 1 opexamu

Mnpdouvt pe naywtd
Brownie with ice cream / bpayHu — nofaéTcA ¢ MOPOXKEHbIM

YOUPAE 0OKOAQTa PE NAYWTO
Chocolate soufflé with ice cream / LLlokonagHoe cyne — NOAAETCA C MOPOMEHbIM

MnAénta pe naywtd
Apple pie with ice-cream
ABNOYHLIA NUpOr MOfJABTCA C MOPOMKEHBIM

KAOEY & TXAl/ COFFEE & TEA / TAPAYME HATTUTKIA

EAANVIKOG Kapég
Greek coffee / [peyeckuii kode

Opané
«Frappe» (iced coffee)
«Dpanne» — X0N0AHbIA KOQEMHBIA HANWTOK MOKPbITHIA MONOYHON NEHOM

Eonpéoo
Espresso / Icnpecco

Kanoutaivo
Cappuccino / Kanyunxo

Kanoutoivo Adte
«Latte» / «/latte»

Aate paklato
Latte Macchiato/ Natte Maxuato

®pévio
«Freddoxcappuccino / «Opego» KanyuuHo

Todu
Tea / Yai Ha Bblbop

YOoKOAdTa
Chocolate / LLlokonan



SMOOQOTHIES/ CMY3H

Strawberry Split / ®pdouAa, pnavava kat kepdaot
Strawberry, banana & cherry
KnybHuKa, baaH u BULLHA

RASPBERRY PASSION/ Xu€oupo, puptiAo ,unavava
Raspberry, Blueberry & Banana
ManuHa, YepHuKa v baHaH

PINEAPPLE SUNRISE/ Mandyla,mango, avavd
Papaya, Mango & Pineapple
llanaiq, MaHro 1 aHaHac

ANAWYKTIKA / SOFT DRINKS
BE3AJIKOTOJIbHbBIE HATTTKIA

Cola, Fanta, Sprite, Soda, Tonic
Cola, Fanta, Sprite, Soda, Tonic

Xupog (pobdakivo,uhAo,avavd)
Juice (peach, apple, pineapple) / Cok (nepcwk, Abnoko,aHaHac)

Maywpévo toat
Ice tea / XonoaHbiii yait « lce Teax

DuUOLIKOG XUPOG MOPTOKAAL
Fresh BIO orange juice / CBeKeBbixaTblit Brio anenbCuHoBbI COK

S.Pellegrino 0.75L
S.Pellegrino 0.75L / Cax Nennerputo 0.75

Aqua Pana 0.75L
Aqua Pana 0,75 L/ AxBa MaHa 0.75

Avaton premium artesian still water 0,75L

Avaton premium artesian carbonated water 0,75L

MIYPEY /BEERS / TTBO

Xdwvekev 500 ml
Heineken 500ml

MUBo¢ 500ml
Mythos 500ml.

Ahpa 500ml
Alfa 500ml.



[MOTA /ALCOHOLIC DRINKS /AJIKOTOJIbHBIE HATATKI

0Ulo Mhwpdpt
Ouzo Plomari / Y30 —6peHmym ¢ aHUCOBON BbITAMKKOIA

Tolnoupo
Tsipouro / Lunypo — BuHOrpaaHas BogKa

Kaundpt
Campari / Kamnapu

Meta€a 5*
Metaxa 5* / MeTaKca 5*

OYIZKI/ WHISKY / BUCKN

«Famous Grouse»
«Jack Daniels Old No.7»

BOTKA / VODKA / BOIKA

«Smirnoff»
«Belvedere»

TZIN / GIN / IXVH

«Gordon's»
«Hendrick's»

TEKIAA / TEQUILA / TOKMITA

«Sauza»
«Olmeca»



KOKTEIA / COCKTAILS / KOKTEWIN

Aperol Spritz
Aperol Spritz / Aneponb Wnpuu

Mox(to
Mojito / MoxuTo

Mapyaplita
Margarita / Mapraputa

[MivakoAavta
Pina Colada / MunaKonapa

Opdouha Daiquiri
Strawberry Daiquiri / KnybHuuHbiii [Jaiikupu

KPAYI / WINE / BVIHA

Sparkling
Prosecco Casanova superiore Valdobbiadene D.0.C.G. , Glera, Italy - 120 ml
Fine bubbles with rich aromas of peaches , hints of roses and a cool pleasant aftertaste.

White

Malagouzia — 150 ml

Lemon green colour intense aromas of tropical fruits with floral hints.
Chardonnay — 150 ml

Aromas of ripe melon and tasting notes of papaya and mango.

Rose
Moschofilero — 150ml
Floral aromas of violets ,lemon blossom and a hint of white spices.

Red
Merlot / Agiorgitiko — 150 ml
Red fruits like raspberry and cherry with a soft chacolate finish.



WINE LIST




SPARKLING

AOPQAEIL

Prosecco Casanova Valdobbiadene superior D.O.C.G. / ltaly
Moschato D'asti D.O.C.G. / ltaly
Chimera sparkling with saffron / Rhodes
Moet & Chandon Brut imperial / France
Moet & Chardon Ice imperial / France
Dom Perignon Brut vintage / France

Armand De Brignac Brut Gold / France



WHITE

AEYKA

— oo @O oo

Girlemis Estate 'A", Sauvignon Blanc / Malagouzia , Domokos
Fresh aromas of tropical fruits with cool and lively acidity.

Kthpa Mkipnéun 'A", Sauvignon Blanc / Madayoula , Aopokds

DpEoKa apwHaTa TROMIKWY PPOUTWY HE dpoaepn Kat (wnpn ogutnta.

Grampsa Estate Verdea , Goustolidi / Pavlo / Skiadopoulo / Robola ,RL.G.I. Zakinthos

Lemon blossoms and White-fleshed fruits combined with notes of Vanilla and sweet spices.

Kthpa lpapya Verdea , fouotonidl / Mauno / Zkiadonouno / Poundna , IN.IM.E. ZakuvBos

AvBn Aeplovids kat Asukdoapka @poUTa o cuvouaouo Le voTes BaviAlas Kat yAUKWY UNaXapLKWY.

Goia Winery Thalasitis , Asyrtiko , P.D.O Santorini

Bright yellow-green color, citrus and lime aromas, sharp acidity dominates.

laia Owvonoinukn ©anacoitns , Acupuko , M1.O.MT Zaviopivn
Aapnepd KItpvonpaavo XpWHa . apwpata eaneptdoeldv kat lime , kuplapxel n ko@tepn ogutnta.

Joseph Drouhin Chablis A.C., Chardonnay , France

Notes of citrus and green apple . juicy acidity with mineral grassy finish.

Joseph Drouhin Chablis A.C., Chardonnay , [aAdia

Notes eaneplooeldwyv Kat npaatvou pnnou, Coupepn o&UTNTA PE OPUKTE UTIKS (GLV{pLopa.

Goaia Winery Clay orange Asyrtiko , P.D.O. Santorini

Ripe, complex, aromas of pineapple, orange peel accompanied by earthy volcanic notes.

laia Owvonoinukn Clay orange Aoupuko , M1.O.I1 Zaviopivn
Opwo , noAunAoko , apwpata ano avavd , erRouda noptokanioU ouVOSEUBHEVO and YAVES NPALOTEIOKES VOTES.



Astir X Lobster , chardonnay / Moschato , P.G.I. Peloponnese
Exuberant with beautifully integrated tropical flavors such as pineapple. mango and papaya.
with citrus notes exploding in your mouth.

Astir X Actakos , Chardonnay / Mooxarto, M.I.E. MNMefondvvnoos
MANBWPIKG HE GHOPPO EVOWPATWLHEVES TROMIKES YEUOELS ONws avavas, LAvyKo Kat nandayla,
HE VOTES £0MePLOOELDWIV VO EKPRYVUVTAL OTO GTOUT 0OS.

Girlemis Estate La Terre Pres Du Soleil , Malagoyzia , Domokos
Aromas of tropical fruits, peach with lively sharpness and creamy texture

Kthpa MkipAéun La Terre Pres Du Soleil , Mafayoudia , Aopokds

AppaTa TRONIKWY PPOUTWY , POSAKIVOU pe CwnEn 0&UTNTa Kal KPEPWON UPN.

Domaines Ott Clos Mireille Blanc De Blancs , Semillon / Vermentino , Provence/France
Bouguet of ripe fruits such as lychee and passion fruit, spicy freshness with a crunchy finish.

Domaines Ott Clos Mireille Blanc De Blancs , Semillon / Vermentino , [NpoBnykia / fandia
MnoukETo and wpida epouta onws lychee kat passion fruit, NIKAvIkn @peokada pe tpayavo tefelwpa

Goaia Winery Ammonite Asyrtiko Limited , P.D.O. Santorini
The century-old vineyard has given to the wine a shocking flavor depth, complexity and taste depth.
In 2022 awarded the top label in Greece and one of the best in Europe.

[aia Owvonoinukn Ammonite Limited , MN.O.I1. Zavtopivn
0 alwvopLos apnenwvas €xel 6WoeL aTo Kpaal éva ouyKAoVIOTIKO YEUOTIKG BaBos, nodundokotnta Kat BaBos yeuons.
To 2022 BpaBeutnke to npwto atnv EANGSa kat va and ta kanutepa atny Eupwnn.

Vivlia Chora Estate Ovilos , Semmilon / Asyrtiko , P.G.I. Pageo
Refined and expressive nose aromas of honey, apricot balance between its
intense aromatic character and refreshing acidity.

Ktpa BiBAia Xwpa OBnAos , Semmilon / Acupuko , .I.E. Mayyaio
DveTodn Kat EKPPaOTKA PUTN apwpata pedlol , Bepikokou loooponouv avapeoa otov
EVIOVO CPWHATIKO TOU XOPOKTARG Kat Ty 6p00Latikn o&utnta.



ROSLE

POZE
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Grampsa Estate Grand Rose , Robola / Avgoustiatis ,R.G.I. Zakinthos
Rose in shade of rose petal, elegant with an aromatic palette reminiscent of
fresh summer fruits and floral notes.

Kthpa lpapya Mkpavt Polé , Pounodna / Auyoucudtns , IM.IME. ZakuvBos
Pol¢ oe andxpwon tou podonétanou, KopWs LE apuwaTtkin NaiéTa Nou Napanéunel ae
(PPEOKA KaNoKapLVa (EoUTa Kal avBIKES VOTES.

Domaines Ott By Ott ,Cinsault / Grenache /Syrah, Provence-France
Light pink color, elegant aromas of strawberry, stone cherry, juicy mouth with a crunchy aftertaste.

Domaines Ott By Ott ,Cinsault / Grenache /Syrah, MNMpoRnykio- [aAnia

Anand pod xpWpa KOUIWO e apwpata ppaounas , NETROKEPCTOU , (OUERO OTAUA E Tpayavn entyeucn.

Girlemis Estate Limnio , Domokos
Juicy red fruits mingle with notes of flowers, sweet spicys and yeast aromas.

Kupa TkipAéun Anpvio , Aopokos

Z0OUHERH KOKKLVE (ppouTta opiyouv pe votes Aounoudilwy, YAUKA Naxapika Kat apwpata (Upns.

Domaines Ott Chateau Romassan Bandol

Cinsault / Grenache / Mourverde / Syrah , Provence -France
Eviunwaotakn putn pe apwpata gpdounias, kepaalou, podloy, brioche pnAgkovat
LE VOTES £0MePLO0EIBWIV OE (POVTO ananns 0PUKTOTNTAS

Domaines Ott Chateau Romassan Bandol
Cinsault / Grenache / Mourverde / Syrah , MNMpoPnykia - laAnia

Impressive nose with aromas of strawberry. cherry, pomegranate, brioche mixed
with citrus notes on a background of soft minerality



RED
EPYOPA
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Astir X Lobster , Merlot / Tempranillo , P.G.I. Peloponnese
Explosive combination of raspberry. dried plums reveal a multifaceted aromatic bouquet.

Astir X Actakos , Merlot / Tempranillo , T.T"E. lMeAondvvnoos
EKpnKTikGs ouvbuaopos ano raspberry , Enpd Saudoknva avadekvUouy £va NoAUNAEURO OPWHATIKO UMNOUKETO

Boutari Winery Legacy 1879, Xinomavro , P.D.O. Naousa

Intense complexity with aromas of red berries, pleasant acidity and velvety tannins.

Mnoutdpn Owvonoinukh Legacy 1879, MN.0O.11 Naouca

‘Evtovn noAunAokdtnta pe apmpata KAKKIVWY HoUpwV,eUXApLotn o&UTtnta Kat BeAoUbLves Tavvives.

Hetero Wines Anarch Takumi, Cabernet Sauvignon / Xinomavro , Domokos
Deep red concentrated aromas of sour cherry, ripe strawberry
with notes of coffee and a long delightful aftertaste.

Hetero Wines Anarch Takumi , Cabernet Sauvignon / Tivopaupo , Aopokds
BaBU kOKKIVO gUUNUKVWEVa apwpata BUaoivou, wpHNs gpdounas
LIE VOTES KaPE Kal JaKpE anonauatikn entyeuan.



