Classic wines

Fikardos Xinisteri

Price: 7.75
VAT inc.

Taste notes: Medium lemon color, medium body, medium acidity.
Aromas and flavors: Lemon blossom, pink grapefruit, peach and
apricot.
Food pairing: This is a wine you can enjoy by itself on a hot summer
day or with seafood dishes such as grilled sea bream, octopus,
calamari and a rich Greek salad.

Vintage: 2018
Alcohol: 12%
Variety: Xinisteri (100%)
Vinification: Fourteen hours cool maceration, fermentation at 14°c.
Designation: Protected Geographical indication Pafos / Paphos
Awards:
Bronze
Gold
Bronze
Best Xinisteri
Gold
Bronze
Silver

Thessaloniki wine competition 2020
Cyprus wine competition 2019.
Decanter world wine awards 2019.
Thessaloniki wine competition 2018.
Thessaloniki wine competition 2018.
Decanter world wine awards 2018.
Decanter world wine awards 2017.

Classic wines

Fikardos Rose, Mataro–Cabernet Sauvignon

Taste notes: Pink salmon color, medium body, medium acidity. Aromas
and flavors: rose blossom, strawberry, red cherry, cranberry.
Food pairing: This wine will pair nicely with seafood dishes like sashimi
tuna and grilled prawns but also with meat dishes like braised chicken
with tomatoes.
Vintage: 2018
Alcohol: 13%
Variety: Mataro – Cabernet Sauvignon
Vinification: Six hours skin contact. Fermented in stainless steel tanks
at 14°c.

Price: 7.75
VAT inc.

Classic wines

Fikardos Red, Cabernet Sauvignon–Mataro-Shiraz

Taste notes: Ruby red, medium body, medium acidity. Aromas and
flavors: blackcurrant, red cherry, licorice, tomato leaf and black
pepper.
Food pairing: Pairs very well with bbq dishes such as pork souvlaki,
lamp chops and Cypriot wine sausages.
Vintage: 2018
Alcohol: 13%
Variety: Cabernet Sauvignon – Mataro - Shiraz
Vinification: Four days skin contact. Fermented and aged in stainless
steel tanks.

Price: 7.75
VAT inc.

Medium Sweet wines

Katerina
Taste notes: Medium lemon color, medium body, low acidity. Aromas
and flavors: elderflower, melon, banana, ripe apricot, citrus marmalade
and honey.
Food pairing: Medium sweet wines with low alcohol are perfect to
drink alone. On the other hand, they do pair nicely with food equally
sweet or spicy. We recommend prawn satay, Sweet and sour chicken
and Spicy Palak Paneer.

Vintage: 2018
Alcohol: 10%
Variety: Xinisteri and Semillon
Vinification: Fifteen hours cool maceration. Fermented in stainless
steel tanks at 15°c.

Price: 7.85
VAT inc.

Medium Sweet wines

Valentina

Taste notes: Pink color, medium body, low acidity. Aromas and flavors:
Strawberry, red cherry, pomegranate, bramble and honey.
Food pairing: Medium sweet wines with low alcohol are perfect to
drink alone. On the other hand, they do pair nicely with food equally
sweet or spicy. We recommend thai red curry with prawns, sticky
asian glazed chicken or chicken tikka masala.
Vintage: 2018
Alcohol: 11%
Type: Medium Sweet
Variety: Cabernet Sauvignon, Mataro and Shiraz
Vinification: Six hours skin contact. Fermented in stainless steel tanks
at 14°c.

Price: 7.85
VAT inc.

Medium Sweet wines

Iasonas

Taste notes: Ruby red, medium body, low acidity. Aromas and flavors:
violet, blueberry, dark plum, black cherry, figs and dry cranberry.

Food pairing: Medium sweet wines with low alcohol are perfect to
drink alone. On the other hand, they do pair nicely with food equally
sweet or spicy. We recommend roast okra with spicy tomatoes, fried
fish with sweet chilli sauce or pork and noodle pan-fry with sweet and
spicy sauce.
Vintage: 2018
Alcohol: 11%
Type: Medium Sweet
Variety: Mataro and Cabernet Sauvignon

Vinification: Fifteen hours cool maceration. Fermented in stainless
steel tanks at 15°c.

Price: 7.85
VAT inc.

Premium wines

Fikardos Spourtiko (Single vineyard)
Taste notes: Pale lemon-green, light body, medium acidity. Aromas and
flavors: Jasmin, lemon, grapefruit, and bergamot.
Food pairing: Fikardos Spourtiko can easily be consumed as an aperitif
because of its light body. With food choose something light such as
green salads, steamed fish and streamed vegetable dim sum.
Vintage: 2018
Alcohol: 9.5%
Variety: Spourtiko 100%

Vinification: Twelve hours cool maceration. Fermented in stainless
steel tanks at 14°c.
Designation: Protected Geographical indication Pafos / Paphos
Awards:
Bronze

Thessaloniki wine competition 2018.

Price: 11.30
VAT inc.

Premium wines

Fikardos Chardonnay
Taste notes: Medium lemon color, medium acidity, medium body.
Aromas and flavors: ripe grapefruit, lemon peal, red apple, white plum
and peach.
Food pairing: Pairs nicely with dishes such as linguine with
mushrooms in a white wine butter sauce, avocado chicken salad and
grilled calamari with spinach.
Vintage: 2018
Alcohol: 12.5%
Variety: Chardonnay (100%)

Vinification: Fourteen hours cool maceration. Fermented in stainless
steel tanks at 16°c.
Designation: Protected Geographical indication Pafos / Paphos
Awards:
Bronze
Bronze
Silver
Bronze
Bronze

Decanter world wine awards 2018.
Decanter world wine awards 2017.
Cyprus wine competition 2007.
Chardonnay du monde 2006.
Chardonnay du monde 2004.

Price: 11.30
VAT inc.

Premium wines

Fikardos Shiraz

Price: 11.85
VAT inc.

Taste notes: Ruby red, full body, high acidity. Aromas and flavors:
grand berry, raspberry, blueberry, strawberry jam, butterscotch,
vanilla, toast.
Food pairing: Try our shiraz with lamp kleftiko (traditional Cypriot
dish), tomahawk steak with roasted vegetables or braised beef cheeks.
Vintage: 2014
Alcohol: 14%

Variety: Shiraz (100%)
Vinification: Two days cool maceration, seven days skin contact,
fermentation at 22-24°c, Malolactic fermentation.
Aging: Ten months in oak barrels
Longevity: Fifteen years from the vintage
Designation: Protected Geographical indication Pafos / Paphos
Awards:
Bronze
Bronze
Gold
Gold
Gold
Silver

Thessaloniki wine competition 2019.
Thessaloniki wine competition 2018.
Cyprus wine competition 2011.
Cyprus wine competition 2010.
Thessaloniki wine competition 2006.
Cyprus wine competition 2006.

Premium wines

Fikardos Cabernet Sauvignon

Price: 11.85
VAT inc.

Taste notes: Garnet, medium to full body, high acidity. Aromas and
flavors: Blackcurrant, bramble, prune, tomato leaf, eucalyptus, charred
wood, coffee, leather.

Food pairing: We recommend slow cooker beef short ribs, red wine
and Tomato Octopus or Beef Tagliata.
Vintage: 2014
Alcohol: 13%

Variety: Cabernet Sauvignon (100%)
Vinification: Two days cool maceration, seven days skin contact,
fermentation at 22-24°c, Malolactic fermentation.
Aging: Ten months in oak barrels

Longevity: Fifteen years from the vintage
Awards:
Commented
Grand Gold

Decanter world wine awards 2018.
Thessaloniki wine competition 2013.

Premium wines

Fikardos Maratheftiko
Taste notes: Ruby red, medium body, high acidity wine. Aromas and
flavors: Black cherry, blackcurrant, blackberry, black pepper, vanilla.
Food pairing: We recommend trying dishes like lamp chops, ribeye
steak and the traditional Cypriot lamp souvla.

Vintage: 2016
Alcohol: 13.5%
Variety: Maratheftiko (100%)
Vinification: Seven days skin contact, fermentation at 22-24°c,
Malolactic fermentation.
Aging: Ten months in oak barrels
Longevity: Fifteen years from the vintage
Designation: Protected Geographical indication Pafos / Paphos

Awards:
Bronze
Bronze
Silver

Thessaloniki wine competition 2018.
Decanter world wine awards 2016.
Cyprus wine competition 2006.

Price: 13.00
VAT inc.

Limited edition wines

Leonardo
First released in 2001 to celebrate the birth of Mr. Theodoros Fikardos’
youngest son.

Taste notes: Ruby red, full body, high acidity. Aromas and flavors:
Prune, blackberry, cherry jam, green mind, green bell pepper, dark
chocolate, clove.
Food pairing: Beef stew, smoked pull pork, T-bone steak and the
traditional Cypriot dish Kleftiko.
Vintage: 2016 (Previous vintages declared 2012, 2007, 2002, 2001)
Alcohol: 15%
Variety: Cabernet Sauvignon (100%)

Vinification: Three days cool maceration, ten days skin contact,
fermentation at 22-24°c, Malolactic fermentation.
Aging: Ten months in new oak barrels
Longevity: Twenty years from the vintage

Designation: Protected Geographical indication Pafos / Paphos
Awards:
Silver
Gold
Bronze
Commented
Silver

Thessaloniki wine competition 2020
Cyprus wine competition 2019.
Cabernet Sauvignon masters 2019.
Decanter world wine awards 2016.
Thessaloniki wine competition 2004.

Price: 20.00
VAT inc.

Fikardos Winery
Address: 22 Michalaki Savvidi, Mesoyi, Paphos, Cyprus
Post code: 8061
Tel: 00357-26949814
Email: info@fikardoswines.com.cy
Website: www.fikardoswines.com.cy

