
L I F E  R I T U A L

T A S T E  S U M M E R  I N  
A  G L A S S  O F  W I N E



The story of Caviros Winery begins in 1965  

in the small town of Thiva , where our inf inite 

passion for wine-making came alive. 

Our symbol divided into three describes our 

philosophy. On the lef t , there are two astrological 

signs - Libra, which represents balance and harmony 

while Leo symbolizes strength, royal power. 

On the r ight bottom side, the ancient Chinese 

symbol is depicted with its mult iple meanings: 

the good and the bad, the positive and the negative, 

the bright and the dark. 

A concept of dualism, describing how seemingly 

opposite or contrary forces may actually be 

complementary, interconnected, and interdependent 

in the natural world, and how they may give rise to 

each other as they interrelate to one another. 

On the top, the crossbow stands out for the infinite, 

for sacred and signif icant goals. For this reason, 

the cross f ling the four extensions of the inf inite, 

the points where the human recognit ion exists.

In 2019, our story goes on - Caviros is rebranded 

to launch the extension of the product line with 

new packaging and label design. 

The new product range includes the basic line 

APERITOS simple at its f inest , CAVIROS, the 

winery’s signature name for the medium line and 

the premium line to be launched in the future with 

a new brand name.



Delicate aromas of 
citrus, apricot and peach. 
Crispy acidity, light body 
with long aftertaste. 
Best served at 8-10°C, 
accompanies shellfish, 
pasta with seafood, 
poultry and white meat.
Roditis, Assyrtiko, 
Savatiano

Aromas of forest 
fruits, herbs and sweet 
spices. Fruity mouth 
feel, full bodies with 
velvety tannins and long 
aftertaste. Best served 
at 14-16°C, accompanies 
Mediterranean dishes with 
red meat, grills, pasta 
with red sauce and spicy 
cheese plateau.
Agiorgitiko

Intense aromas of 
strawberries, cherries and 

raspberries. Freshness 
in the mouth feel with 
intense cherry flavors, 

balanced acidity and 
pleasant aftertaste. 

Best served at 8-10°C, 
accompanies light salads, 

pasta, BBQ, seafood.
Grenache Rouge

A P E R I T O S  -  S I M P L E  AT  I T S  F I N E S T



C A V I R O S

Intense floral aromas, 
citrus zest, lychee and 
rose petals. Rich and 
fruity on the palate, 
with a long aromatic 
aftertaste. 
Best served at 8-10°C, 
enjoy it as an aperitif 
or with seafood, spicy 
dishes and grilled 
white meat .
Moschofilero

Deep red cherry colour 
with dense aromas of 

black forest fruit , sweet 
spices and chocolate. Ripe 

and full mouth feel with 
smooth tannins and dried 

fruit and blackcurrant 
aftertaste. Best served 

at 15-17°C, accompanies 
meat and spicy cheese 

plateau.
Agiorgitiko





DRIVEN BY OUR ASPIRATION TO CREATE  
WINE STORIES IN GREEC E SINC E 1965

D R I N K R E S P O N S I B LY

Contact us at info@caviros.gr

Like us @Caviros Winery

Follow us @caviroswinery


