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EXPLORER 49.99 / month
explore a diverse array of styles… try something new each 

month! 2 bottles (mix of red, white, rosé, or sparkling)

ADVENTURER 69.99 / month
for the red wine lover, the best of the best! 2 bottles 

(reserve quality red wines)

VOYAGER 109.99 / month
Best value! Receive all the above with a savings of 10% 4 
bottles (both EXPLORER & ADVENTURER selections)

PILGRIMAGE OF PINOT NOIRS  69.99 / month
Pinot noirs from your favorite wine regions and a few 

(new-to-you areas as well) 
2 bottles each month

SMOOTH SAILING ROSÉ CLUB  49.99 / month
2 bottles of rosé each month* all prices plus tax, billed monthly

screwtopwinebar.com
info@screwtopwinebar.com

703-888-0845
1025 N FILLMORE ST. ARLINGTON, VA 22201
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Made in a style to capture Limniona’s 
youthful freshness, this is a dry, flavorful 
rose that shows bright cranberry and 
strawberry aromas and flavors with 
savory undertones of sage and 
Mediterranean herbs, suggestive of the 
hillsides of Greece. The mouthwatering 
finish makes it ultra-food-friendly. 

Vintage: 2021
Varietal: Limniona

Appellation: Thessaly

ZAFEIRAKIS

Beautiful, pale-coloured rose, Provencal 
in style with elegant strawberry notes 
and an underlying minerality. This rosé 
has sold out every year since the first 
vintage and is considered one of the 
best rosés Greece produces!

Vintage: 2021
Varietal: Agiorgitiko

Appellation: Achinos

LA TOUR MELAS
IDYLLE D’ACHINOS

RETAIL $21.99

RETAIL $29.99

MONTHLY CHEESE PAIRING

Jalapeno Pepper Cheddar
Cow’s Milk (Pasteurized)
Region: Wisconsin

The rich, nutty flavor of this cheddar 
becomes increasingly sharp with age. It has a 
smooth, firm texture that also becomes more 
granular and crumblier with age. The 
jalapeno peppers give this cheddar just the 
right kick!  Makes a mean quesadilla, spicy 
grilled cheese, or great on it’s own!
$6.99 Retail (~.33 lb)

Greek Wine Class
Sat. July 30th  4:30-6:30pm
$59.99 public | $29.99 wine club
Purchase tickets at screwtopwinebar.com
Online Ordering / Events & Classes
Ioannis G. Tsapos (Yani), owner/founder of Dionysos 
Imports, will share his wealth of knowledge, humor and 
stories from his 30+ years as the Washington DC area's 
top importer of wines from Greece.

If you have not discovered Greek wines, there is no better 
way to learn/experience these wines than getting to "ride 
along" with an expert. 

Dionysos Imports was established in 1991 by Ioannis G. 
Tsapos. Yannis is a native of Athens, Greece and an 
engineer. He is the owner and founder of Dionysos 
Imports. Initially, Dionysos imported and distributed 
wines and beers from Greece and Cyprus. By 1994, 
operations expanded to include wines from Italy, France, 
Portugal, Virginia and California. 

Today, Dionysos imports some of the best rated and 
regarded wines from "All over the World" France, Spain, 
Portugal, Italy, Greece, South Africa, Australia, New 
Zealand, Lebanon, Chile, Argentina, Armenia, Ukraine, 
Georgia, Turkey and Israel, along with the states of 
California, Oregon, New York and Indiana.

4-ALARM CHEDDAR
Cow’s Milk (Pasteurized)
Region: Iowa

This creamy, sweet cheddar is studded with a 
blend of chipotle, chili, jalapeño and ghost 
peppers for a balanced heat. Makes a mean 
quesadilla, spicy grilled cheese, or great on 
it’s own!

$6.99 Retail (~.33 lb)



Christos Zafeirakis planted his first organic 
vineyard in 2005, in Tyrnavos (in the foothills 
of Mount Olympus, in the central Greek 
region of Thessaly), where his family has 
grown grapes for over a century. Christos is 
deeply invested in the winegrowing tradition 
of his region, including by bringing back this 
regional varietal, limniona, that almost 
disappeared generations ago. Grown in soils 
of sandy clay and flint in a hot, dry climate, 
Christos’s limniona ferments with indigenous 
yeasts in large wooden tanks and ages in 
barrel. Bright and brambly without being too 
earthy, this obscure Greek varietal offers 
black raspberry and pomegranate. Medium 
in body but would be fantastic slightly 
chilled. _ORGANIC_

EXPLORER CLUB #1 ADVENTURER CLUB #1

EXPLORER CLUB #2

ADVENTURER CLUB #2

Vintage: 2019
Varietal: Limniona

Appellation: Thessaly

ZAFEIRAKIS
PINOT CLUB #1

PINOT CLUB #2

Cabernet Sauvignon forms the basis for this 
concentrated, full-bodied wine, whose aroma 
has an alluring complexity. It matures in oak 
barrels for 24 months and is bottled 
unfiltered. With its deep and dense purple 
color, it already impresses in the glass. Ripe 
strawberries, cherries and gooseberry jam 
are then found on the nose, followed by spicy 
aromas, black pepper, vanilla, tobacco, wild 
herbs and black tea. On the palate we 
discover eucalyptus, milk chocolate and 
roasted coffee. The tannins are perfectly 
balanced with integrated acidity. The 
primary aromas are preserved in the 
long-lasting finish.

Vintage: 2018
Varietal: Cabernet Sauvignon, 

Touriga Nacional, 
Mavrodaphne

Appellation: Korinthos

PAPAGYRIOU
ROI DES MONTAGNES

From 20 year-old vines grown on sand 
and clay, this is a medium-bodied, 
textured expression of Malagousia. 
Fermented with indigenous yeast, this 
has a slight effervescence when first 
opened, and is aromatic with white and 
yellow stone fruit. 

_ORGANIC_

Vintage: 2021
Varietal: Malagousia

Appellation: Thessaly

MICROCOSMOS

Techni Alipias red utilizes the unique 
and extremely successful blend of 
Bordeaux-originating Cabernet 
Sauvignon with Greek Agiorgitiko, a 
variety that traveled from the 
Peloponnese to Northern Greece and is 
expressed gracefully through the terroir 
of Drama.

A wine with restrained extraction but at 
the same time dense and rich, from 
grapes cultivated with care in 
Mikrochori and Kali Vrisi.

Vintage: 2018
Varietal: Cabernet Sauvignon, 

Agiorgitiko
Appellation: Drama

TECHNI ALIPIAS

Made with fruit from some of the best 
vineyards in Sonoma County, this wine 
represents a great value in Pinot Noir. 
The nose shows cherry cola, sage, and a 
hint of sweet oak. Medium bodied with 
ripe cherry, balanced by savory notes 
and a hint of loamy earth on the finish

Vintage: 2019
Varietal: Pinot Noir

Appellation: Sonoma County

WONDERLAND

Exotic and perfumed with an enticing 
combination of black, green and red 
notes. Black pepper, blackberry, Balaton 
cherry and purple sage. Absolutely 
jumps out of the glass. Black plum. 
Defined by velvet attack and silky 
texture that are the trademarks of the 
2016 vintage. Powerful inner perfume 
mingles with powdered tannins. Focused 
and fresh. Moves towards a gentle 
collision between mouthwatering 
tannins, dense and dark fruit, bright 
acidity and lingering spice. The most 
stunning and complete expression to 
date of the potential of The Hilt's windy 
and wild estate vineyards.

Vintage: 2019
Varietal: Pinot Noir

Appellation: Sta. Rita Hills

THE HILT

RETAIL $24.99

RETAIL $25.99

RETAIL $32.99

RETAIL $37.99

RETAIL $29.99

RETAIL $51.99


