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l'vwpiote Tov payeutikd kdopo
twv cocktails tng Zdpou!

[Mpoetoipdoape pia oeipd ard KOKTEING

pe To e€aipetikd yAukd Kpaol Samos Vin Doux,
Oéhovtag va avadeifoupe v eaipetikr Suvatdtnta
Tou Kpaoiol va avapiyvUetal pe aAkooAouxa motd
Kai ppouta.

Efvai mpaypatikd povadikr n amdhauon evég
motnpiol kpaciol Samos Vin Doux, alMd a&iCel
TOV KOO va To SOKIPAOETE KAl OE KOKTEI,
avakaAUTTToVIag KavoUpyleg evOIaQEPOUCEG
yeuoeIg.

2ag mpookaoUpe va Sokipdoete v epneipia
evog Samos Vin Doux cocktall, efte

pe TV Poribeia twv ouvtaywv pag, eite
Snpioupydvag to diké oag. To pdvo mou
xpeidCeote eivar Aiyn gavtacia

Kal éva pmoukdhi Samos Vin Doux.

Kahfj oag amdéiauon!

Discover the fascinating world
of Samos cocktails!

We prepared a series of cocktails with the exquisite
sweet wine Samos Vin Doux, with the aim of
showing the potentiality of mixing Samos Vin Doux
with alcoholic drinks and fruits.

Enjoying a glass of Samos Vin Doux is truly unique,
but it is also worth tasting it in a cocktail, discovering
interesting new flavors.

We would like to invite you to try &5

the experience of Samos Vin Doux #‘ g
cocktail, either with the help of our =5 =
recipes, or by creating your own. ) 3

The only thing you need is a little ?'_" :

imagination and a bottle y
of Samos Vin Doux!

Enjoy!



TEXNIKA XAPAKTHPIZTIKA

To Samos Vin Doux eival to ayarmnpévo yAukd kpaot
tou ‘EMnva katavahwtr. uaypévo and pikpdpwyo
Mooxdto and v Xduo avijkel otny Katnyopia twv
EVIOXUPEVWY PJE AAKOOAN EMESPTIWY OVwV.

Me évtova apwpata Aouloudiwy, epoltwy

Kkal pehiov kai eEaipetikry Behoudivn yelon mou tovilel
Ta XaPaKINPEIoTIKG NG TToIKINIAG, amoteAel pia and

TIG KOPUPAIEG TIPOTIHIACEIG TWV KATAVaAWTWV aMd kai
Twv adikav tou Kpaoiol otnv EMdéa kai tov kdopo.

AlkooAikdG tithog: 15% vol
Mepiektkdnta og odrxapa: 200yp/Aitpo

Samos Vin Doux is the favorite sweet wine
of the Greek consumer. It is produced by the samos
muscat grape variety, it is a fortified dessert wine.

Its intense but harmonious aromas composed

by flowers, fruits and honey, its perfect velvet taste
and its aromatic richness enlist this wine in the top
preferences of the consumers and wine experts

in Greece and abroad.

Alcoholic title: |5%vol
Residual sugars: 200gr/litre

OINOZ TAYKYX
ESOAEIAZ 2009

VIN DOUX

Appellation d'Origine Samos Controlée

Eviboeuc

SAMOS

(ONOMASIA TPEAEYEHE TAMOT EAETXOMENH

VIN DE LIQUEUR

e

oz AMoY

EAHNIKO MTPOK
Produced & bottled by the Union of Winemaking Cooperatives of Samos Product of Greece.

750ml alc.15% by vol

Z

Fozf AMoY

H EOX >dpou 16p0bnke to 1934. Aiabétel
SUo urepolyxpova oivorolgia, oto Mahaydpl
Kkai oto KapAdBaol g Zdpou.

Ta yA\ukd g kpaoid eivar povadikd kai éxouv
KePSIOE TNV EKTIUNON TWV KATAVAAWTWOV
otnv EMdba kai to eEwtepixd.

EEdyovtar o |8 xwpeg kar éxouv Tpndel
pe avapiBunta petdMia kar Siakpioeig
otnv EMdba kai Sigbvag.

2Tnv eMnvikrj ayopd, ta kpaoia g EOX
>dpou avtmpoowelovtal kal diatiBevral
ané ) B2, KAPOYAIAZ.

The UWC Samos (Union of Winemaking
Cooperatives of Samos) was established
in 1934. The Union owns two modem
wineries, one in Malagari and one

in Karlovasi, in Samos.

The sweet wines that it produces are unique
and are appreciated by consumers in Greece
and abroad.

The wines are exported in 18 countries
and they have been honored by numerous
awards and distinctions in Greek and
international contests.

In the Greek market, the wines of the UWCS
are being represented and distributed
by W.S Karoulias.



Vanillatini

SAMOS DOUX 40ml

Stoli vanilla 30ml

MéBodog: stir

Fapvitovpa: EuAdki Bavihiag
Motrpr: martini

2e motjpl avdpeiEng yepdro mdyo,

piEte ta motd, avadelote yia 306eut.

Kal OOUPWOTE OF TIAYWUEVO TTOTHPI
paptivi.

SAMOS WINE 40ml
Stoli vanilla 30ml

Method: stir
Garnish: vanilla pod
Glass: martini

Pour the drinks in a mixing glass
full of ice and stir for 30 seconds.
Strain in a frozen martini glass.

Golden
sour

SAMOS DOUX 60ml
Metaxa 5% 20ml
Xupog Aepoviou 30ml

MéBobog: shake

Fapvitolpa: EUopa Aepoviold

Motripr: cocktail

Bdhte ta uhikd o shaker kar avakiviiote

duvatd. Zoupwote Oe TTAyWHEVO TIOTH P!
cocktail.

SAMOS 60ml
Metaxa 5% 20ml
Lemon juice 30ml

Method: shake
Garnish: lemon zest
Glass: cocktalil

Shake well all ingredients and strain
in a frozen cocktail glass.




Samo§
sangria

SAMOS DOUX 80ml
Xupdg avava 40ml
Cointreau 20ml
Xupdg Aepoviou 10ml

MéBodog: shake

Fapvitovpa: provda Aepoviol/moptokahiol
1) otagUNa kar ppéoka @uMa dudopou
Motrjpr: goblet

Pi€te ta uNikd ot shaker kai xturriote
Suvatd. 2oupwoTe o€ TIAyWwHEVO TTOTHPI
goblet.

SAMOS WINE 80ml
Pinneapple juice 40ml
Cointreau 20ml
Lemon juice 10ml

Method: shake

Garnish: lemon peel /orange slices
or grapes and fresh mint leaves
Glass: goblet

Shake well all ingredients and strain
in a frozen goblet glass.

Ginger
wine

SAMOS DOUX 100ml
Ginger ale 50ml

Mé6080g: built

Fapvitoupa: lime ogriva

Motrpr: highball

Pi€te to Samos oe motrjp! highball
Kal aroyepiote pe ginger ale.
[apvipete pe éva koppdu lime.

SAMOS DOUX 100ml
Ginger ale 50ml

Method: built
Garnish: lime wedge
Glass: highball

Pour Samos wine in a highball glass,
fill up with ginger ale and garnish
with a lime wedge.



Sam.os
mojito

SAMOS DOUX 120ml

avBpakouxo avayPukTikS pe Aepdvi 60ml
5 @UMa Sudopou

2 @AoUdeg Aepovioy

MéBodog: built

Fapvitovpa: phoudeg amd Aepdvi
Kkal Sudopo

Motrjpr: collins

Pigte to Samos doux kai to avBpakoUxo
avayuktiké Pe Aepdvi oe motrjpl collins
yepdto midyo. [apvipete pe proldeg amd
Aepdvi kar Sudopo.

SAMOS DOUX 120ml
lemon soda 60ml

5 mint leaves

2 lemon zest

Method: built
Garnish: lemon peel, mint
Glass: collins

Pour Samos doux

in a collins glass full of ice,
add lemon soda and gamish
with lemon peels and mint.

SAMOS DOUX 100ml
Y2 pmavdva
Kpépa ydhaktog [0ml

Mé00o&og: blend
Fapvitoupa: géta pmavdvag
Motrpr: cocktail

Pi€te ta dAa UNKG pali oe nhektpikd
UM\évtep kai MpooBéote éva motrpl
TPINpévo TIdyo. Xturriote péxpl

va yivel To pefypa Kpepwdeg.

SAMOS DOUX 100ml
1/2 banana
Heavy cream 10ml

Method: blend
Garnish: banana slice s
Glass: cocktail

Pour all ingredients in a blender
and add a glass full of crushed ice.
Shake well until the mix becomes
smooth



Melon
smoothie

SAMOS DOUX 100ml
Memdévi 50gr
Xupog Aepdvi 10ml

Mé00o&og: blend
Fapvitolpa: pia @éta memdvi
Motrjpr: cocktail

Pi€te dAa ta NG palf o nhektpikd
UMévTep kai MpooBéote éva motrpl
TPIpévo TIdyo. Xturiote péxpl

va yivel To pefypa kpepwdeg.

SAMOS DOUX 100ml
Melon 50gr
Lemon juice 10ml

Method: blend
Garnish: melon slice
Glass: cocktail

Pour all ingredients in a blender
and add a glass full of crushed ice,
Shake well until the mix becomes
smooth.

Samos
screw driver

SAMOS DOUX 100ml

Dpgokog xupdg moptokdh 50ml
Mé00o8og: built

FapvitoUpa: péta MopPTokaN
Motrpr: highball

Pi€te to Samos doux kar To ppéoko
Xupé moptokdN oe Totrp! highball.
[apvipete pe pia péta moptokdAL

SAMOS DOUX 100ml
Fresh orange juice 50ml

Method: built
Garnish: orange slice
Glass: highball

Pour Samos doux and the fresh orange
juice in a highball glass. Garnish with
a slice of orange.



Samos
spritzer

SAMOS DOUX 100ml
X68a 50ml

MéBodog: built
Fapvitolpa: prouda Aepoviol
Motripr: goblet

>epPipete 1o Samos doux oe Mot P!
goblet yeudro mdyo kai anoyepiote pe
068a. [apvipete pe phodda Aepoviou.

SAMOS DOUX [00ml
Soda water 50ml

Method: built
Garnish: lemon peel
Glass: goblet

Serve Samos doux in a goblet glass full
of ice and fill it up with soda water.
Garnish with lemon peel.

Samos
breeze

SAMOS DOUX 120ml
Xupdg pdyko 80ml
Xupog Aepdvi 10ml

Mébobog: built
Tapvitéupa: ppéoka eiMa dudopou
Motrjpr: collins

Pi€te To Samos doux oe éva motripl
collins yepdto mdyo kar anoyepiote
pE Xupd amnd pdvyko kal Xupd amd
PPEOKO AepoVI,

SAMOS DOUX 100ml
Mango juice 80ml
Lemon juice 10ml

Method: built
Garnish: fresh mint leaves
Glass: collins

Pour Samos doux
in a collins glass full
of ice and fill it up
with mango and fresh
lemon juice.



