@ I'ati 0 ogpPrropog oag Paler va
OOKIUAGETE TO EUPLOAMUEVO KPO.OL TPLY
T0 ogpPiper

1. I'o va emPefarmBel 0T 10 Kpaol eival og Ko
KoTdoToon

O meAdng 0OKIALEL Y10 VO O1OTIGTMGEL OTL TO KPAGT OV £YEL EAUTTOURATO OTTMOC:
pop®otd perrot (TCA)

oeidmon

aAloiwon amd Kakn amobdnKevon
“nayepepévo” kpaoi amd Beppokpacio

Agv givar doky] yevong — givar £Leyy0g ToOLOTNTOC.

2. ' va emPePormBet 0TL eivor 1 66T €TIKETO &

APOVLY,

O oepPrtopog avoiyet T QLAAN UTPOCTA GTOV TEAATY KOl 1) oK emPeformver OTL:
e glvaln oot eTIKéTA,

e 1 GMOTN YpoOVid,
e Kot 0Tl Oev €xet yivel AdBog otV Taparyyeiio.

3. ' va d¢icer oePfaopnod kol teleTovpyla
H doxun etvan pépog g owvoyoikng e0potumiog. Asiyvel 6TL T0 £0TIOTOPIO:
e oéPetar To TPoidv,

e oéfetan Tov mEAATN,
e KOl TPOGPEPEL eUmELpia, OYL AmADS GepPipIoLaL.

4. I'a va gykpiver o merdtng 10 ogpPipiopa

Av 10 Kpaoi eival 6moTo, 0 TELATNG divel Eva pukpd veda Kot o oepPrtdopog
oepPipetl. Av eivar EMATTONATIKG, avTikabicToTOL AUEGA.

Agv glvan “av cov apécer ) Ox”. Eivar av 1o kpaoti gival 0mog mpéner va givor.



GB Why the waiter asks you to taste a
bottled wine before serving it

1. To confirm the wine is in good condition

The tasting checks for faults such as:
cork taint (TCA)
oxidation

heat damage
storage defects

It’s not about liking the wine — it’s a quality check.

2. To confirm the correct label & vintage

The tasting ensures the wine served is:
o the correct bottle,

o the correct vintage,
e and the correct order.

3. To respect the wine service ritual

It’s part of proper wine etiquette. It shows the restaurant:
e respects the product,

e respects the guest,
e and offers an elevated experience.

4. To get the guest’s approval

If the wine is sound, the guest nods and service begins. If the wine is faulty, it is
replaced immediately.

It’s not a preference test — it’s a confirmation of quality.



