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Memories {rom mort carefrec A

From a time when all that was required to feel happy was a whiff of jasmine.
Freedom from the bonds of everyday life and... a return to the lost years of

childhood. When stealthily sneaking out of the house to ride our bikes
through the countryside felt like conquering the world!

A series of wines for those who want to feel free from
all the” shoulds” and “musts” of adulthood, wines that
make them say: “l don’t care about anything!”

People who have basically remained children at heart,
who - at the end of a tiring and demanding day -
would like to drink a glass of good wine and say:
MOI, JE M'EN FOUS!

The everyday heroes of the MOI, JE M’ EN FOUS! series
are not a joke. They are people who have, for a little
while at least, abandoned the over-seriousness of
existence and have discovered some more tender and
carefree aspects of their personality.

Such people know how to enjoy themselves and
surrender to the tastes and aromas of unique Greek
varietals such as Malagousia, Limnionas and Muscat.

MOI, JE M’ EN FOUS!: A subversive, unconventional series of wines from the Winery Monsieur

Nicolas and the vintner Giorgos Karamitros - wines that are widely loved and which journey with
ease to the far reaches of the world - to all five continents!
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SPICY,
DYNAMIC

The “Limnionas” grape,
known for its deep red
colour, has been cultivated
since antiquity in the Mess-
enicolas region. It has long
been considered, along with
Black Messenicola, among
the “wine treasures” of the
region.

In earlier times, especially
after the area’s invasion by
the phylloxera aphid, this
grape variety largely disap-
peared. The Karamitros
family was one of the few in
the region to have preserved
a few vines, and after a
great deal of effort and
persistence they managed to
bring this unique grape back
into wider cultivation so that
it now counts among the
recognized varieties in the
Messenicolas PGl wine-pro-
ducing zone.

A fresh wine with a unique,
slightly sweet but dynamic
flavour, rich in aromas and

with a bright red colour,
which is pleasant to drink
and produces a sensation of
sweet euphoria.

ORIGIN
Messenicolas, Karditsa
VARIETY
Limnionas
TYPE
Dry Red Wine
CATEGORY
Karditsa Protected Geographical Indication
(PGI)
COLOUR & AROMA:

Aromas of mulberries, wild raspberries,
strawberries and flowers - with just a hint
of pepper - combine to form a wine which

begs to be consumed fresh, in the full

flower of its vigorous youth.
SERVING SUGGESTIONS:

Pairs splendidly with yellow cheeses
and red meat or poultry dishes with spicy
red sauces.

SERVING TEMPERATURE
Serve at 16-18 °C.

Available in bottles
of 750 ml and of 1,5 Lt
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SOFT,
PLAYFUL,
COOL

The Muscat Hamburg grape
is associated with sweet
aromas, low acidity and soft
tannins - characteristics
which are further accentuat-
ed in the vineyards of the
Winery Monsieur Nicolas in
the foothills of the Agrafa
mountains.

ORIGIN
Messenicolas, Karditsa
VARIETY
Muscat Hamburg
TYPE
Dry Rosé Wine
CATEGORY
Karditsa Protected Geographical Indication
(PGI)
COLOUR & AROMA:

Its intensely pink crystalline colour
and aromas of rose petals, kumquat and
vanilla create an explosive combination of
soft flavour and sparkling fresh surprises
for the palate.

SERVING SUGGESTIONS:

Best paired with poultry dishes, pasta with
white sauces, freshly cut salads and
cheeses.

SERVING TEMPERATURE
Serve at 10-12 °C.

Available in bottles
of 750 mland of 1,5 Lt



Malagousia, the boisterous

u&ﬁw < j child of the Greek vineyards,
renE has earned the respect and
/ affection of oenophiles for
E its moderate acidity and its

intense aromas of exotic

fruits.
MOI OU This particular Malagousia, ORIGIN
JE_ \g which grows in the shadow Messenicolas, Karditsa
of the Agrafa mountains and VALY

M E'N WHITE is moistened by the gentle M IR

i TYPE
breezes coming off Lake By Rse Wifle

Fous/

R e Plastiras - under the watch- CATEGORY
LIVE LY, ful eye and experienced Karditsa Protected Geographical Indication
FRUITY. touch of vintner Giorgos FRd
a Karamitros - produces a COLO_UR b

FU N | RN AN Remarkable clarity and strength of colour
pleasant, fresh and full-bod- captivate the eyes; aromas of peach, lemon

ied wine with a playful, flower, orange, jasmine and grapefruit
Iight—hearted character. dazzle the nose with their luscious scents,

while the palate savours its complex and
unforgettable flavour.
SERVING SUGGESTIONS:

Goes particularly well with light seafood
dishes, poultry and pasta with light salads
and sauces.

SERVING TEMPERATURE
Serve at 10-12 °C.

Y G EARANITHIG

Available in bottles
of 750 ml and of 15 Lt
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AGED
RED WINE

MATURE,
RICH,
FULL OF HIDDEN
SECRETS

Limnionas, which matures
slowly and is harvested in
September, requires extra care
and special handling in order
to “perform” at its best.

Wines produced from the
Limnionas grape are very
special aromatically and have
an intense character combin-
ing a bouquet of herbs and
flowers as well as red fruit
and licorice - and have a
particularly broad, lingering
finish that is reminiscent of a
Pinot Noir. And when Limni-
onas wines are aged, they
acquire the charm of an old
bon viveur - who has lived
well and understands how to
live even better in his mature
years.

During the time of its

maturation, this nicely aged

wine with its lively red
colour and rich, charming
taste has developed a
velvety, captivating after-
taste which stimulates the
senses and frees the
imagination...

ORIGIN
Messenicolas, Karditsa
VARIETY
Limnionas
TYPE
Dry Red Wine
CATEGORY
Karditsa Protected Geographical Indication
(PGI)
COLOUR & AROMA:

Aromas of mulberries, wild raspberries,
strawberries and flowers - with undertones
of pepper and licorice - combine to form a

wine that has matured beautifully and is
ready to unfold and reveal its unique
bougquet.
SERVING SUGGESTIONS:

Pairs very well with red meat and poultry
dishes with spicy red sauces and with
yellow cheeses. You might also try serving
it with grilled squid - a daring choice that
you won't regret!

SERVING TEMPERATURE
Serve at 16-18 °C.

Available in bottles
of 750 ml



3 telling their stories from

A landscape of su_:mal beauty ;
a true fairytale, and people

Medieval times until today -

Long ago, in 1455, a Frenchman of noble birth, Monsieur Nicolas, arived at an already andient Greek vineyard, bringing with him the French tradition
of wine-making. In his honour, the natives named both the region and the local variety of grape Messenicolas.

Much much later, the creation of Lake Plastiras exerted a beneficial effect on the region’s microclimate and produced ideal conditions for the making of
truly fine wines. In this blessed region from the early 20th Century, the Karamitros family opened the road for their wines to travel around the world.

In the year 2000, the younger Giorgos Karamitros founded the Winery as a way
of paying tribute to the history, tradition and unique character of the area.

The result is the first and only vertically integrated, modern winery within the Messenicola Protected
Designation of Origin (PDO) of the Municipality of Plastiras - with the capability of producing 1 million
bottles per year From its founding, every year the Winery has won dozens of awards for quality and
innovative design in bath domestic and international competitions, carrying the wines and reputation of
Messenicolas to every corner of the world.

BY G. KARAMITROS
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Surreqder to the spirit...

All three heroesof the MOI, JE M
EN FOUS! series in a single collecti-
ble box containing three 750ml
bottles and six sous-verres depict-
ingimages of the different heroes
- an ideal gift featuring the playful
insouciance, joie de vivre and
sweet euphoria which come from
enjoying these three exciting
wines.

and +o the spirits of . 001 JE M EN FOUS from the whneRy monSieur rlicoys

Winery Address: Messenicolas, 430 67 Karditsa, Greece ® Cellar Address: 58 Plastira str,, 431 00 Karditsa, Greece ¢ Tel. / Fax: +30 24410 708 71, Mob: +30 6937 153 183

E-mail: info@winerymonsieurnicolasgr URL: winerymonsieurnicolasgr



