
 
Plagios White
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KTIMA  BIBLIA CHORA
Ktima Biblia Chora is situated on the southern slopes of  Mount
Pangeon in Kavala, just 100km East of  Thessaloniki. In 1998,
Vassilis Tsaktsarlis and Vangelis Gerovassiliou created this
privately owned  vineyard which today extends over 118 acres at
an altitude of  300-420 meters. The soil is rocky and barren with
limestone and clay and good levels of  drainage. The cool breezes
from the Agean Sea and Mount Pangeon are key factors in the
production of  Biblia Chora’s Premium wines.
 
WINEMAKER
Vassilis Tsaktsarlis obtained his degree in Chemistry from the
Aristotle University in 1988. In 1990, he continued his studies at
the University of  Bordeaux in France where in 1992 he received
the Diplomas of  Oenology, Viticulture, Wine Degustation and
Technology of  Oenological Equipment. Returning to Greece, he
spent ten years as the oenologist and wine production manager at
the Costas Lazaridis Estate. In 1998 the plans for Biblia Chora
were created and in 2001, in partnership with Vangelis
Gerovassiliou, they became a reality. Since 2001,Vassilis
Tsaktsarlis has guided Ktima Biblia Chora to international
success as the Oenologist and Winery Chairman.
 
TASTING NOTES
Wine has a pale yellow color with green tinges. The nose offers
elegant aromas of  yellow fruit, hazelnut, dried herb and vanilla.
On the palate, the aromas of  honey and praline leave room for
freshness and minerality. Plagios, also known as ‘Sideways’, has
an excellent potential for ageing.
 
FOOD PAIRING
Seafood, pork loin and poultry
 
 

 

COMPOSITION:
85% Chardonnay & 15% Assyrtiko

 
APPELLATION:

PGI Pangeon
 

PRODUCTION:
11,500 bottles

 
HARVEST YIELDS:

6,500kg/ha
 

TECHNICAL NOTES:
Grapes are hand picked.

Cold maceration for 12 hours.
Chardonnay is fermented and aged in

French oak barrels for 5 months, as the
Assyrtiko is vinified in stainless steel tanks.

 
Alcohol: 14%
Acidity: 5.4g/l

pH:3.26
 
 



Biblinos Rose
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KTIMA  BIBLIA CHORA
Ktima Biblia Chora is situated on the southern slopes of  Mount
Pangeon in Kavala, just 100km East of  Thessaloniki. In 1998,
Vassilis Tsaktsarlis and Vangelis Gerovassiliou created this
privately owned  vineyard which today extends over 118 acres at
an altitude of  300-420 meters. The soil is rocky and barren with
limestone and clay and good levels of  drainage. The cool breezes
from the Agean Sea and Mount Pangeon are key factors in the
production of  Biblia Chora’s Premium wines.
 
WINEMAKER
Vassilis Tsaktsarlis obtained his degree in Chemistry from the
Aristotle University in 1988. In 1990, he continued his studies at
the University of  Bordeaux in France where in 1992 he received
the Diplomas of  Oenology, Viticulture, Wine Degustation and
Technology of  Oenological Equipment. Returning to Greece, he
spent ten years as the oenologist and wine production manager at
the Costas Lazaridis Estate. In 1998 the plans for Biblia Chora
were created and in 2001, in partnership with Vangelis
Gerovassiliou, they became a reality. Since 2001,Vassilis
Tsaktsarlis has guided Ktima Biblia Chora to international
success as the Oenologist and Winery Chairman.
 
TASTING NOTES
This pale pomegranate colored wine has hints of  lily flowers, red
currants, strawberries, rainier cherries and a hint of  fresh cut
lemongrass. On the palate it is complex and dry.
 
FOOD PAIRING
Grilled Chicken, seafood pasta, baked fish with a tomato confit
and basil sauce.
 
 
 
 

 

COMPOSITION:
100% Un-named local varietal

 
APPELLATION:

PGI Pangeon
 

PRODUCTION:
2,000 bottles

 
HARVEST YIELDS:

7,000kg/ha
 

TECHNICAL NOTES:
Grapes macerate on the skins for 6-8 hours

at 14 degree C. Then follows classic white
vinification in stainless steel.

 
Alcohol: 13%
Acidity: 5.6g/l

pH:3.24
 
 



 
Plagios Red
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KTIMA  BIBLIA CHORA
Ktima Biblia Chora is situated on the southern slopes of  Mount
Pangeon in Kavala, just 100km East of  Thessaloniki. In 1998,
Vassilis Tsaktsarlis and Vangelis Gerovassiliou created this
privately owned  vineyard which today extends over 118 acres at
an altitude of  300-420 meters. The soil is rocky and barren with
limestone and clay and good levels of  drainage. The cool breezes
from the Agean Sea and Mount Pangeon are key factors in the
production of  Biblia Chora’s Premium wines.
 
WINEMAKER
Vassilis Tsaktsarlis obtained his degree in Chemistry from the
Aristotle University in 1988. In 1990, he continued his studies at
the University of  Bordeaux in France where in 1992 he received
the Diplomas of  Oenology, Viticulture, Wine Degustation and
Technology of  Oenological Equipment. Returning to Greece, he
spent ten years as the oenologist and wine production manager at
the Costas Lazaridis Estate. In 1998 the plans for Biblia Chora
were created and in 2001, in partnership with Vangelis
Gerovassiliou, they became a reality. Since 2001,Vassilis
Tsaktsarlis has guided Ktima Biblia Chora to international
success as the Oenologist and Winery Chairman.
 
TASTING NOTES
Intense aromas of  red fruit, mocha, cedar wood and clay. This
full bodied wine has a beautiful balance. Still young, the tannins
are present. Wine has a great potential for ageing
 
FOOD PAIRING
Porter-house steak, lamb-chops and sweetbreads

 
 
 
 
 
 
 
 

 

COMPOSITION:
85%Merlot & 15% Agiorgitiko

 
APPELLATION:

PGI Pangeon
 

PRODUCTION:
10,000 bottles

 
HARVEST YIELDS:

6,500kg/ha
 

TECHNICAL NOTES:
Grapes are hand picked.

Alcoholic and malolactic fermentation in
stainless steel tanks, matured for 16 months

in 100% new French oak barrels
 

Alcohol: 14.5 %
Acidity: 6.38g/l

pH: 3.53
 
 
 
 



 
Ktima White
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KTIMA  BIBLIA CHORA
Ktima Biblia Chora is situated on the southern slopes of  Mount
Pangeon in Kavala, just 100km East of  Thessaloniki. In 1998,
Vassilis Tsaktsarlis and Vangelis Gerovassiliou created this
privately owned  vineyard which today extends over 118 acres at
an altitude of  300-420 meters. The soil is rocky and barren with
limestone and clay and good levels of  drainage. The cool breezes
from the Agean Sea and Mount Pangeon are key factors in the
production of  Biblia Chora’s Premium wines.
 
WINEMAKER
Vassilis Tsaktsarlis obtained his degree in Chemistry from the
Aristotle University in 1988. In 1990, he continued his studies at
the University of  Bordeaux in France where in 1992 he received
the Diplomas of  Oenology, Viticulture, Wine Degustation and
Technology of  Oenological Equipment. Returning to Greece, he
spent ten years as the oenologist and wine production manager at
the Costas Lazaridis Estate. In 1998 the plans for Biblia Chora
were created and in 2001, in partnership with Vangelis
Gerovassiliou, they became a reality. Since 2001,Vassilis
Tsaktsarlis has guided Ktima Biblia Chora to international
success as the Oenologist and Winery Chairman.
 
TASTING NOTES
Pale yellow colour with green tinges. On the nose, the wine is
aromatic, offering aromas of  white grapefruit, peach and lemon.
On the palate, the wine is clean and beautifully balanced with a
bright acidity.

FOOD PAIRING
Ceviche, soft cheeses and summer salad with stone fruits
 
 
 
 
 
 

 

COMPOSITION:
Assyrtiko 40%, Sauvignon Blanc 60%

 
APPELLATION:

PGI Pangeon
 

PRODUCTION:
22,000 bottles

 
HARVEST YIELDS:

7,000kg/ha
 

TECHNICAL NOTES:
Grapes are hand picked. Cold maceration

for 12 hours, alcoholic fermentation at low
temperatures in stainless steel tanks.

 
Alcohol: 14.5%
Acidity: 5.85g/l

pH: 3.21  
 
 
 



 
Ktima Red

 
 
 
 
 

 

 
 

WINE IMPORTED INTO US & CANADA BY CAVA SPILIADIS

cavaspiliadis.com

cavaspiliadisfacebook.com/cavaspiliadis

@cavaspiliadis

 
KTIMA  BIBLIA CHORA
Ktima Biblia Chora is situated on the southern slopes of  Mount
Pangeon in Kavala, just 100km East of  Thessaloniki. In 1998,
Vassilis Tsaktsarlis and Vangelis Gerovassiliou created this
privately owned  vineyard which today extends over 118 acres at
an altitude of  300-420 meters. The soil is rocky and barren with
limestone and clay and good levels of  drainage. The cool breezes
from the Agean Sea and Mount Pangeon are key factors in the
production of  Biblia Chora’s Premium wines.
 
WINEMAKER
Vassilis Tsaktsarlis obtained his degree in Chemistry from the
Aristotle University in 1988. In 1990, he continued his studies at
the University of  Bordeaux in France where in 1992 he received
the Diplomas of  Oenology, Viticulture, Wine Degustation and
Technology of  Oenological Equipment. Returning to Greece, he
spent ten years as the oenologist and wine production manager at
the Costas Lazaridis Estate. In 1998 the plans for Biblia Chora
were created and in 2001, in partnership with Vangelis
Gerovassiliou, they became a reality. Since 2001,Vassilis
Tsaktsarlis has guided Ktima Biblia Chora to international
success as the Oenologist and Winery Chairman.
 
TASTING NOTES
Wine is deep purple color. The nose offers aromas of  ripe red
fruit, red currant, cherry, cedar, chocolate and some spicy notes
on the finish. On the palate, the wine is full bodied with aromas
of  green pepper, red cherry and spices.
 
FOOD PAIRING
Rib-eye steak, roasted pork and duck confit
 

 
 
 
 
 
 
 
 

 

COMPOSITION:
50% Cabernet Sauvignon & 50% Merlot

 
APPELLATION:

PGI Pangeon
 

PRODUCTION:
110,000 bottles

 
HARVEST YIELDS:

8,000kg/ha
 

TECHNICAL NOTES:
Grapes are hand picked.

Alcoholic and malolactic fermentation in
stainless steel tanks, matured for 12 months

in French oak barrels, 60% new
 

Alcohol: 14%
Acidity: 5.85g/l

pH: 3.57
 
 
 



Rosé
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KTIMA  BIBLIA CHORA
Ktima Biblia Chora is situated on the southern slopes of  Mount
Pangeon in Kavala, just 100km East of  Thessaloniki. In 1998,
Vassilis Tsaktsarlis and Vangelis Gerovassiliou created this
privately owned  vineyard which today extends over 118 acres at
an altitude of  300-420 meters. The soil is rocky and barren with
limestone and clay and good levels of  drainage. The cool breezes
from the Agean Sea and Mount Pangeon are key factors in the
production of  Biblia Chora’s Premium wines.
 
WINEMAKER
Vassilis Tsaktsarlis obtained his degree in Chemistry from the
Aristotle University in 1988. In 1990, he continued his studies at
the University of  Bordeaux in France where in 1992 he received
the Diplomas of  Oenology, Viticulture, Wine Degustation and
Technology of  Oenological Equipment. Returning to Greece, he
spent ten years as the oenologist and wine production manager at
the Costas Lazaridis Estate. In 1998 the plans for Biblia Chora
were created and in 2001, in partnership with Vangelis
Gerovassiliou, they became a reality. Since 2001,Vassilis
Tsaktsarlis has guided Ktima Biblia Chora to international
success as the Oenologist and Winery Chairman.
 
TASTING NOTES
A vivid pomegranate color with a rich aroma of  ripe red fruits
like morello cherries and  strawberry. Some notes of  piquant
spices. A very well structured wine with subtle presence of
tannins and bright acidity.

FOOD PAIRING
Grilled octopus, turkey, fried smelt and fresh salads with
artichokes and green beans.
 
 
 
 

 

COMPOSITION:
100% Syrah

 
APPELLATION:

PGI Pangeon
 

PRODUCTION:
40,000 bottles

 
HARVEST YIELDS:

8,000kg/ha
 

TECHNICAL NOTES :
Grapes are hand picked.

Cold maceration for 24 hours, alcoholic
fermentation at low temperatures in

stainless steel tanks
 

Alcohol: 14%
Acidity: 6.0g/l

pH:3.36
 
 
 
 



 
Ovilos White
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KTIMA  BIBLIA CHORA
Ktima Biblia Chora is situated on the southern slopes of  Mount
Pangeon in Kavala, just 100km East of  Thessaloniki. In 1998,
Vassilis Tsaktsarlis and Vangelis Gerovassiliou created this
privately owned  vineyard which today extends over 118 acres at
an altitude of  300-420 meters. The soil is rocky and barren with
limestone and clay and good levels of  drainage. The cool breezes
from the Agean Sea and Mount Pangeon are key factors in the
production of  Biblia Chora’s Premium wines.
 
WINEMAKER
Vassilis Tsaktsarlis obtained his degree in Chemistry from the
Aristotle University in 1988. In 1990, he continued his studies at
the University of  Bordeaux in France where in 1992 he received
the Diplomas of  Oenology, Viticulture, Wine Degustation and
Technology of  Oenological Equipment. Returning to Greece, he
spent ten years as the oenologist and wine production manager at
the Costas Lazaridis Estate. In 1998 the plans for Biblia Chora
were created and in 2001, in partnership with Vangelis
Gerovassiliou, they became a reality. Since 2001,Vassilis
Tsaktsarlis has guided Ktima Biblia Chora to international
success as the Oenologist and Winery Chairman.
 
TASTING NOTES
Wine has a deep yellow color and features aromas of  apricot and
honey, a characteristic of  the Semillon, that blends perfectly with
the notes of  lemon from the north-Aegean Assyrtiko. On the
palate, aromas of  vanilla, dried apricot and nuts. The wine is rich
and well balanced.
 
FOOD PAIRING
Grilled chicken, veal chops, stuffed calamari and Yemista.
 
 
 
 
 
 
 

 

COMPOSITION:
50% Assyrtiko & 50% Semillon

 
APPELLATION:

PGI Pangeon
 

PRODUCTION:
35,000 bottles

 
HARVEST YIELDS:

6,000 kg/ha
 

TECHNICAL NOTES:
Grapes are hand picked.

Cold maceration for 12 hours.
Both varieties fermented and matured for
 5 months in 50% new and 50% one year

old French oak barrels.
 

Alcohol: 14%
Acidity: 6.2g/l

pH:3.24
 
 
 



 
Ovilos Red
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KTIMA  BIBLIA CHORA
Ktima Biblia Chora is situated on the southern slopes of  Mount
Pangeon in Kavala, just 100km East of  Thessaloniki. In 1998,
Vassilis Tsaktsarlis and Vangelis Gerovassiliou created this
privately owned  vineyard which today extends over 118 acres at
an altitude of  300-420 meters. The soil is rocky and barren with
limestone and clay and good levels of  drainage. The cool breezes
from the Agean Sea and Mount Pangeon are key factors in the
production of  Biblia Chora’s Premium wines.
 
WINEMAKER
Vassilis Tsaktsarlis obtained his degree in Chemistry from the
Aristotle University in 1988. In 1990, he continued his studies at
the University of  Bordeaux in France where in 1992 he received
the Diplomas of  Oenology, Viticulture, Wine Degustation and
Technology of  Oenological Equipment. Returning to Greece, he
spent ten years as the oenologist and wine production manager at
the Costas Lazaridis Estate. In 1998 the plans for Biblia Chora
were created and in 2001, in partnership with Vangelis
Gerovassiliou, they became a reality. Since 2001,Vassilis
Tsaktsarlis has guided Ktima Biblia Chora to international
success as the Oenologist and Winery Chairman.
 
TASTING NOTES
A dark ruby red wine with a complex bouquet filled with dark
fruits, caramel, milk chocolate and nuts. On the palate, ripe black
cherries, black currants and prunes are delivered through a well
structured wine with acute tannins.
FOOD PAIRING
Slow cooked rack of  lamb, roasted duck and pork chops with a
red wine jus.
 

 
 
 
 
 
 
 
 

 

COMPOSITION:
100% Cabernet Sauvignon

 
APPELLATION:

PGI Pangeon
 

PRODUCTION:
8,000 bottles

 
HARVEST YIELDS:

6,000kg/ha
 

TECHNICAL NOTES:
Grapes are hand picked.

Alcoholic and malolactic fermentation in
stainless steel tanks, matured for 18 months

in 100% new French oak barrels
 

Alcohol: 14%
Acidity: 6.6g/l

pH: 3.48
 
 
 
 



 
Areti White

 
KTIMA  BIBLIA CHORA
Ktima Biblia Chora is situated on the southern slopes of  Mount
Pangeon in Kavala, just 100km East of  Thessaloniki. In 1998,
Vassilis Tsaktsarlis and Vangelis Gerovassiliou created this
privately owned  vineyard which today extends over 118 acres at
an altitude of  300-420 meters. The soil is rocky and barren with
limestone and clay and good levels of  drainage. The cool breezes
from the Agean Sea and Mount Pangeon are key factors in the
production of  Biblia Chora’s Premium wines.
 
WINEMAKER
Vassilis Tsaktsarlis obtained his degree in Chemistry from the
Aristotle University in 1988. In 1990, he continued his studies at
the University of  Bordeaux in France where in 1992 he received
the Diplomas of  Oenology, Viticulture, Wine Degustation and
Technology of  Oenological Equipment. Returning to Greece, he
spent ten years as the oenologist and wine production manager at
the Costas Lazaridis Estate. In 1998 the plans for Biblia Chora
were created and in 2001, in partnership with Vangelis
Gerovassiliou, they became a reality. Since 2001,Vassilis
Tsaktsarlis has guided Ktima Biblia Chora to international
success as the Oenologist and Winery Chairman.
 
TASTING NOTES
Wine is bright with a pale yellow colour. On the nose, the wine
offers beautiful aromas of  citrus, lemon and grapefruit. On the
palate, the wine is fresh and elegant with aromas of  almonds and
citrus. Areti White offers a fantastic combination of  freshness
and purity.

FOOD PAIRING
Fresh oysters, marinière mussels, pan seared scallops, fish with
lemon, olive oil and capers.
 
 
 
 
 
 
 

 

COMPOSITION:
100% Assyrtiko

 
APPELLATION:

PGI Pangeon
 

PRODUCTION:
5,000 bottles

 
HARVEST YIELDS:

6,000kg/ha
 

TECHNICAL NOTES:
Grapes are hand picked. Alcoholic

fermentation at low temperatures in
stainless steel tanks.

 
Alcohol: 13.5%
Acidity: 5.8g/l

pH: 3.2
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Areti Red
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KTIMA  BIBLIA CHORA
Ktima Biblia Chora is situated on the southern slopes of  Mount
Pangeon in Kavala, just 100km East of  Thessaloniki. In 1998,
Vassilis Tsaktsarlis and Vangelis Gerovassiliou created this
privately owned  vineyard which today extends over 118 acres at
an altitude of  300-420 meters. The soil is rocky and barren with
limestone and clay and good levels of  drainage. The cool breezes
from the Agean Sea and Mount Pangeon are key factors in the
production of  Biblia Chora’s Premium wines.
 
WINEMAKER
Vassilis Tsaktsarlis obtained his degree in Chemistry from the
Aristotle University in 1988. In 1990, he continued his studies at
the University of  Bordeaux in France where in 1992 he received
the Diplomas of  Oenology, Viticulture, Wine Degustation and
Technology of  Oenological Equipment. Returning to Greece, he
spent ten years as the oenologist and wine production manager at
the Costas Lazaridis Estate. In 1998 the plans for Biblia Chora
were created and in 2001, in partnership with Vangelis
Gerovassiliou, they became a reality. Since 2001,Vassilis
Tsaktsarlis has guided Ktima Biblia Chora to international
success as the Oenologist and Winery Chairman.
 
TASTING NOTES
A deep ruby wine of  limited production. Its rich cherry aroma is
typical of  the variety and combines wonderfully with vanilla,
cedar wood and spice notes.. The wine is charming, offering
notes of  ripe red fruit and luscious tannins.
 
FOOD PAIRING
Roasted Lamb, short-rib, meatballs and moussaka.
 
 
 
 
 
 
 
 

 

COMPOSITION:
100% Agiorgitiko

 
APPELLATION:

PGI Pangeon
 

PRODUCTION:
10,000 bottles

 
HARVEST YIELDS:

7,000kg/ha
 

TECHNICAL NOTES:
Gapes are hand picked.

Alcoholic and malolactic fermentation in
stainless steel tanks, matured for 12 months

in small french oak barrels
 

Alcohol: 14%
Acidity: 5.85g/l

pH: 3.47
 
 
 
 



 
Merlot

 
 
 
 
 

 

 
 

WINE IMPORTED INTO US & CANADA BY CAVA SPILIADIS

cavaspiliadis.com

cavaspiliadisfacebook.com/cavaspiliadis

Andreas Zinelis, US Portfolio Manager
azinelis@cavaspiliadis.com  |  917.796.3162
 

@cavaspiliadis

KTIMA  BIBLIA CHORA
Ktima Biblia Chora is situated on the southern slopes of  Mount
Pangeon in Kavala, just 100km East of  Thessaloniki. In 1998,
Vassilis Tsaktsarlis and Vangelis Gerovassiliou created this
privately owned  vineyard which today extends over 118 acres at
an altitude of  300-420 meters. The soil is rocky and barren with
limestone and clay and good levels of  drainage. The cool breezes
from the Agean Sea and Mount Pangeon are key factors in the
production of  Biblia Chora’s Premium wines.
 
WINEMAKER
Vassilis Tsaktsarlis obtained his degree in Chemistry from the
Aristotle University in 1988. In 1990, he continued his studies at
the University of  Bordeaux in France where in 1992 he received
the Diplomas of  Oenology, Viticulture, Wine Degustation and
Technology of  Oenological Equipment. Returning to Greece, he
spent ten years as the oenologist and wine production manager at
the Costas Lazaridis Estate. In 1998 the plans for Biblia Chora
were created and in 2001, in partnership with Vangelis
Gerovassiliou, they became a reality. Since 2001,Vassilis
Tsaktsarlis has guided Ktima Biblia Chora to international
success as the Oenologist and Winery Chairman.
 
TASTING NOTES
Deep red in color. On the nose cedar, tobacco, red fruits with
toasted nuts. The palate is filled with luscious raspberries, cassis
and red currants with well-structured tannins for long ageing
potential.
 
FOOD PAIRING
Barbequed and smoked steaks, beef  stifado and artisanal spicy
sausages.

 
 
 
 
 
 
 
 

 

COMPOSITION:
100% Merlot

 
APPELLATION:

PGI Pangeon
 

PRODUCTION:
5,000 bottles

 
HARVEST YIELDS:

6,000kg/ha
 

TECHNICAL NOTES:
Grapes are hand picked.

Alcoholic and malolactic fermentation in
stainless steel tanks, matured for 16 months
in 100% new French oak barrels, and a few

years in the bottle
 

Alcohol: 14.5%
Acidity: 6.38g/l

pH: 3.53
 
 
 



 
Biblinos Oenos
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KTIMA  BIBLIA CHORA
Ktima Biblia Chora is situated on the southern slopes of  Mount
Pangeon in Kavala, just 100km East of  Thessaloniki. In 1998,
Vassilis Tsaktsarlis and Vangelis Gerovassiliou created this
privately owned  vineyard which today extends over 118 acres at
an altitude of  300-420 meters. The soil is rocky and barren with
limestone and clay and good levels of  drainage. The cool breezes
from the Agean Sea and Mount Pangeon are key factors in the
production of  Biblia Chora’s Premium wines.
 
WINEMAKER
Vassilis Tsaktsarlis obtained his degree in Chemistry from the
Aristotle University in 1988. In 1990, he continued his studies at
the University of  Bordeaux in France where in 1992 he received
the Diplomas of  Oenology, Viticulture, Wine Degustation and
Technology of  Oenological Equipment. Returning to Greece, he
spent ten years as the oenologist and wine production manager at
the Costas Lazaridis Estate. In 1998 the plans for Biblia Chora
were created and in 2001, in partnership with Vangelis
Gerovassiliou, they became a reality. Since 2001,Vassilis
Tsaktsarlis has guided Ktima Biblia Chora to international
success as the Oenologist and Winery Chairman.
 
TASTING NOTES
Dark violet color with tinges of  blueberry. On the nose, it is
filled with pomegranate, ripe raspberries and rose petals. On the
palate, luscious red fruits, chocolate ganache and dried herbs give
this wine an elegant structure.
FOOD PAIRING
Short rib orzo, portobello mushrooms and skirt steak
 
 
 
 
 
 
 
 

 

COMPOSITION:
100% Un-named local varietal

 
APPELLATION:

PGI Pangeon
 

PRODUCTION:
2,500 bottles

 
HARVEST YIELDS:

7,000kg/ha
 

TECHNICAL NOTES:
Grapes are hand picked

Alcoholic and malolactic fermentation in
stainless steel tanks, matured for 12 months

in French oak barrels.
 

Alcohol: 14%
Acidity: 6.00g/l

pH:3.51
 
 
 
 
 



 
Biblinos Oenos
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KTIMA  BIBLIA CHORA
Ktima Biblia Chora is situated on the southern slopes of  Mount
Pangeon in Kavala, just 100km East of  Thessaloniki. In 1998,
Vassilis Tsaktsarlis and Vangelis Gerovassiliou created this
privately owned  vineyard which today extends over 118 acres at
an altitude of  300-420 meters. The soil is rocky and barren with
limestone and clay and good levels of  drainage. The cool breezes
from the Agean Sea and Mount Pangeon are key factors in the
production of  Biblia Chora’s Premium wines.
 
WINEMAKER
Vassilis Tsaktsarlis obtained his degree in Chemistry from the
Aristotle University in 1988. In 1990, he continued his studies at
the University of  Bordeaux in France where in 1992 he received
the Diplomas of  Oenology, Viticulture, Wine Degustation and
Technology of  Oenological Equipment. Returning to Greece, he
spent ten years as the oenologist and wine production manager at
the Costas Lazaridis Estate. In 1998 the plans for Biblia Chora
were created and in 2001, in partnership with Vangelis
Gerovassiliou, they became a reality. Since 2001,Vassilis
Tsaktsarlis has guided Ktima Biblia Chora to international
success as the Oenologist and Winery Chairman.
 
TASTING NOTES
Dark violet color with tinges of  blueberry. On the nose, it is
filled with pomegranate, ripe raspberries and rose petals. On the
palate, luscious red fruits, chocolate ganache and dried herbs give
this wine an elegant structure.
FOOD PAIRING
Short rib orzo, portobello mushrooms and skirt steak
 
 
 
 
 
 
 
 

 

COMPOSITION:
100% Un-named local varietal

 
APPELLATION:

PGI Pangeon
 

PRODUCTION:
2,500 bottles

 
HARVEST YIELDS:

7,000kg/ha
 

TECHNICAL NOTES:
Grapes are hand picked

Alcoholic and malolactic fermentation in
stainless steel tanks, matured for 12 months

in French oak barrels.
 

Alcohol: 14%
Acidity: 6.00g/l

pH:3.51
 
 
 
 
 



Glikis
Natural Sweet
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KTIMA  BIBLIA CHORA
Ktima Biblia Chora is situated on the southern slopes of  Mount
Pangeon in Kavala, just 100km East of  Thessaloniki. In 1998,
Vassilis Tsaktsarlis and Vangelis Gerovassiliou created this
privately owned  vineyard which today extends over 118 acres at
an altitude of  300-420 meters. The soil is rocky and barren with
limestone and clay and good levels of  drainage. The cool breezes
from the Agean Sea and Mount Pangeon are key factors in the
production of  Biblia Chora’s Premium wines.
 
WINEMAKER
Vassilis Tsaktsarlis obtained his degree in Chemistry from the
Aristotle University in 1988. In 1990, he continued his studies at
the University of  Bordeaux in France where in 1992 he received
the Diplomas of  Oenology, Viticulture, Wine Degustation and
Technology of  Oenological Equipment. Returning to Greece, he
spent ten years as the oenologist and wine production manager at
the Costas Lazaridis Estate. In 1998 the plans for Biblia Chora
were created and in 2001, in partnership with Vangelis
Gerovassiliou, they became a reality. Since 2001,Vassilis
Tsaktsarlis has guided Ktima Biblia Chora to international
success as the Oenologist and Winery Chairman.
 
TASTING NOTES
Bright-golden color with a spicy and exotic fruit nose. On the
palate, lychee, orange blossom and honey suckle are lifted by a
bright acidity and complex finish.
 
FOOD PAIRING
Crème brûlée, baklava and galaktoboureko
 
 

 
 
 
 
 
 
 
 

 

COMPOSITION:
100% Gewürztraminer

 
APPELLATION:

PGI Pangeon
 

PRODUCTION:
5,000 bottles

 
HARVEST YIELDS:

6,000kg/ha
TECHNICAL NOTES:

Late harvest, grapes selected by hand.
Fermentation in 3 year old barrels with

wild yeast.
 

Alcohol: 12.5%
Acidity: 5.2g/l

pH:3.1
RS: 82g/l
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KTIMA  BIBLIA CHORA
Ktima Biblia Chora is situated on the southern slopes of  Mount
Pangeon in Kavala, just 100km East of  Thessaloniki. In 1998,
Vassilis Tsaktsarlis and Vangelis Gerovassiliou created this
privately owned  vineyard which today extends over 118 acres at
an altitude of  300-420 meters. The soil is rocky and barren with
limestone and clay and good levels of  drainage. The cool breezes
from the Agean Sea and Mount Pangeon are key factors in the
production of  Biblia Chora’s Premium wines.
 
WINEMAKER
Vassilis Tsaktsarlis obtained his degree in Chemistry from the
Aristotle University in 1988. In 1990, he continued his studies at
the University of  Bordeaux in France where in 1992 he received
the Diplomas of  Oenology, Viticulture, Wine Degustation and
Technology of  Oenological Equipment. Returning to Greece, he
spent ten years as the oenologist and wine production manager at
the Costas Lazaridis Estate. In 1998 the plans for Biblia Chora
were created and in 2001, in partnership with Vangelis
Gerovassiliou, they became a reality. Since 2001,Vassilis
Tsaktsarlis has guided Ktima Biblia Chora to international
success as the Oenologist and Winery Chairman.
 
TASTING NOTES
The bright aromas and flavours suggest blackberries, raspberries
and black cherries supported by an underlay of  cocoa, spice and
wood notes.    
 
FOOD PAIRING
Porterhouse, lamb shank with roasted potatoes, duck prepared
with plum sauce as well as semi-soft goat cheese.
 
 
 

 
 
 
 
 
 
 
 

 

COMPOSITION:
100% Pinot Noir

 
APPELLATION:

PGI Pangeon
PRODUCTION:

4,000 bottles
 

HARVEST YIELDS:
7,000kg/ha

 
TECHNICAL NOTES:

Follows classic red vinification with
 maceration continuing after the end of  the

alcoholic fermentation. After malolactic
fermentation, it is left to age for 12 months

in 60% new, 40% 1, 2 and 3 year old        
 French barrique.

 
Alcohol: 14.5%
Acidity: 5.48g/l

pH:3.53
 
 

  

Sole Pinot Noir



 
Vita Vita Red
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KTIMA  BIBLIA CHORA
Ktima Biblia Chora is situated on the southern slopes of  Mount
Pangeon in Kavala, just 100km East of  Thessaloniki. In 1998,
Vassilis Tsaktsarlis and Vangelis Gerovassiliou created this
privately owned  vineyard which today extends over 118 acres at
an altitude of  300-420 meters. The soil is rocky and barren with
limestone and clay and good levels of  drainage. The cool breezes
from the Agean Sea and Mount Pangeon are key factors in the
production of  Biblia Chora’s Premium wines.
 
WINEMAKER
Vassilis Tsaktsarlis obtained his degree in Chemistry from the
Aristotle University in 1988. In 1990, he continued his studies at
the University of  Bordeaux in France where in 1992 he received
the Diplomas of  Oenology, Viticulture, Wine Degustation and
Technology of  Oenological Equipment. Returning to Greece, he
spent ten years as the oenologist and wine production manager at
the Costas Lazaridis Estate. In 1998 the plans for Biblia Chora
were created and in 2001, in partnership with Vangelis
Gerovassiliou, they became a reality. Since 2001,Vassilis
Tsaktsarlis has guided Ktima Biblia Chora to international
success as the Oenologist and Winery Chairman.
 
TASTING NOTES
Pronounced bouquet of  black fruits, ripe plum, black cherry and
dried herbs. Gentle tannins with long finish and persistent hint
of  spice.
 
 
FOOD PAIRING
Grilled steaks, lamb chops, charcuterie platter and aged hard
cheeses.
 
 
 

 
 
 
 
 
 
 
 

 

COMPOSITION:
40% Agiorgitiko, 30% Cabernet Sauvignon

& 30% Merlot
 

APPELLATION:
PGI Pangeon

 
 

PRODUCTION:
20,000 bottles / year

 
HARVEST YIELDS:

8,000kg/ha
 

TECHNICAL NOTES:
Grapes are hand picked

Alcoholic and malolactic fermentation in
stainless steel tanks, matured for 12 months

in French oak barrels, 60% new
 

Alcohol: 13.5%
Acidity: 5.91g/l

pH: 3.48
 
 
 

   


