


In the land of Attica, blessed 
by Dionysus and with a 

winemaking traditions of 4 
millennia, the Papagianni 

family cultivates their 
vineyards and have been 
producing wine for five 

generations.   

THE COMPANY 



“Since the beginning of the 20th century, our family, 
abstracting from the land of Mesogeia only the best 
quality grapes from the variety of Savatiano, and 

winemaking in our own facilities, has always managed 
to produce superior wine quality. In doing so, it gained 

an important position in the field of production and 
processing. 

At the same time, in recent years we have been 
vinifying various varieties of Greek vineyards, such as 

Moschofilero, Malagouzia, Agiorgitiko, Merlot & 
Cabernet. By doing this, our winery gained an 

important position in the sector of wine production 
and processing.

Our company, with its own network, distributes its 
products throughout Attica and through agencies 

throughout Greece.” 

Vasilis Sideris-Papagiannis

A FEW WORDS… 



OUR HISTORY 
Our great-grandfather had vineyards in the 

Mesogia region since 1890 while in the family 
home in Paiania, the wine press made from 

Pedelikon marble, had the date 1902 engraved 
on it.  

The winery was relocated into our current 
premises in Pallini in 1990. This date is a 

benchmark for our enterprise as we 
modernized the company, by purchasing 

modern machinery and hiring specialized staff.   
During the same period, we started the wine 

bottling production. 

Today, Vasilis Papagiannis and his family pay 
respect to the regional winemaking traditions, 
by producing wines which clearly express the 
characteristics of the grape varieties and the 

vineyards of the Attica region. 



We established our company with the distinctive title “To Patitiri” 
which was used as the label of our first line of wines. In 2016 we 

launched  a new line of PGI certified wines under the label 
‘PAPAGIANNIS”. 

OUR WINES 





Pale yellow wine with greenish highlights and a highly 
expressive nose – typical of the Malagouzia grape 
variety, which is distinguished by the fragrance of 

flowers, peach, pear, and citrus fruits. Fresh flowery 
and quite vivid palette which creates the desire for 

another glass. 

Enjoyed as an aperitif but also pairs well with seafood, 
grilled fish, and risotto.

750ml bottle
Alc.Vol.: 11.7%

MALAGOUZIA



This historical variety of Attica gives a white wine 
with fragrances of yellow fruits, lemon tree flowers 

and freshly mown crops. Rich on the palate with 
fresh acidity and zippy lemon lasting flavors. 

It pairs perfectly with salads, vegetables, roast or 
fried fish as well as white meat. 

750ml bottle
Alc.Vol.: 12.5%

SAVATIANO



Cultivated in the Attica region, this French grape 
variety gives a high-quality wine with fresh aromas of 

red and black fruits. Velvety and slightly spicy with 
medium tannins followed by a long finish. Pleasant 

and easy drinking red wine for every occasion.

It pairs perfectly with red meat, roast or cooked 
dishes and cheese. 

750ml bottle
Alc.Vol.: 12.9%

MERLOT



ADDRESS
 3 Avenue Marathonos,

Pallini, 
Postcode: 153 51

CONTACT US
 Tel: +30 2106031020

Email: info@topatitiri.gr

FOLLOW US

https://www.google.com/maps/place/%CE%91%CE%93%CE%A1%CE%9F%CE%A4%CE%95%CE%9C%CE%A0%CE%9F%CE%A1%CE%99%CE%9A%CE%97+%CE%95%CE%A0%CE%95+(%CE%A4%CE%BF+%CE%A0%CE%B1%CF%84%CE%B7%CF%84%CE%AE%CF%81%CE%B9)/@38.0061489,23.8716763,18.83z/data=!4m5!3m4!1s0x14a19bcd75ff0983:0x71638713b6900a2!8m2!3d38.0055092!4d23.871439
https://www.google.com/maps/place/%CE%91%CE%93%CE%A1%CE%9F%CE%A4%CE%95%CE%9C%CE%A0%CE%9F%CE%A1%CE%99%CE%9A%CE%97+%CE%95%CE%A0%CE%95+(%CE%A4%CE%BF+%CE%A0%CE%B1%CF%84%CE%B7%CF%84%CE%AE%CF%81%CE%B9)/@38.0061489,23.8716763,18.83z/data=!4m5!3m4!1s0x14a19bcd75ff0983:0x71638713b6900a2!8m2!3d38.0055092!4d23.871439
https://www.topatitiri.gr/
mailto:info@topatitiri.gr
https://www.facebook.com/papagianniswinery
https://www.instagram.com/papagiannis_winery/
https://www.youtube.com/channel/UCEMaNVD4MSRu81GdrfhMlbQ
https://www.linkedin.com/company/71941421/admin/

