
The Protected Geographical Indication (PGI) wines of Attica are a testament 
to Greece's rich winemaking traditions and the region's unique terroir. From 
the PGI Attiki (ΠΓΕ Αττική) to the PGI Retsina of Attiki (ΠΓΕ Ρετσίνα Αττικής), 
PGI Slopes of Kithaironas (ΠΓΕ Πλαγιές Κιθαιρώνα), and PGI Markopoulo 
(ΠΓΕ Μαρκόπουλο), Attica off ers a range of high-quality wines that are cele-
brated around the world.

The PGI Attiki wines are a must-try for wine enthusiasts looking to experience 
the unique fl avors of Attica. The region's warm Mediterranean climate and 
chalky soil produce grapes with a rich and complex fl avor profi le. The white 
wines of Attiki, made among others from Savatiano, and Roditis grapes, are 
characterized by their fruity notes and delicate fl oral aromas. These wines 
are perfect for pairing with light dishes, seafood, and fresh salads.

The red wines of Attiki are made among others from Agiorgitiko and Caber-
net Sauvignon grapes, both of which thrive in the region's warm climate and 
chalky soil. These wines are full-bodied and rich, with a smooth fi nish that 
pairs well with hearty meat dishes, cheese platters, and savory snacks.

The PGI Retsina of Attiki is a truly unique wine that has been infused with the 
resin of the Aleppo pine tree for over 2000 years. This infusion adds a dis-
tinct fl avor and aroma to the wine, making it refreshing and crisp. PGI Retsina 
of Attiki is perfect for pairing with Mediterranean cuisine, grilled meats, and 
seafood. This wine has gained popularity around the world in recent years, 
as more and more wine enthusiasts embrace its unique fl avor and character.

The PGI Slopes of Kithaironas off er a range of high-quality wines that refl ect 
the region's unique terroir. The slopes of Kithaironas are known for their 
rocky soil, which provides excellent drainage for the grapevines. This results 
in grapes with a concentrated fl avor and aroma, making the wines of Kithai-
ronas truly unique.

The PGI Markopoulo wines are also a must-try for wine enthusiasts looking to 
experience the unique fl avors of Attica. The region's mild climate and fertile 
soil produce grapes with a rich and complex fl avor profi le. The white wines 
of Markopoulo, made from the Savatiano grape up to 80%, are characterized 
by their citrusy notes and crisp fi nish.

In conclusion, the PGI wines of Attica off er a range of unique and high-qual-
ity wines that refl ect the region's rich winemaking traditions and unique ter-
roir. Whether you're looking to try the crisp and refreshing PGI Retsina of 
Attiki or the full-bodied red wines of PGI Attiki, Attica has something for 
everyone. These wines are a celebration of Greece's natural resources and 
enduring winemaking traditions, and a must-try for any wine enthusiast look-
ing to experience the unique fl avors of Greece.

Discover more: https://winesofattica.com/ 

Introducing the exquisite fl avors 
of PGI Wines of Attica - 
the fi nest wines from the heart of Greece!


