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Ayanntés Tides ko Dido

Los npookadoOpe Kol @ELOS va OTNRIEETE pE TNV EVERYN OUpPPETOXA Dos Evay
ayannuéva Beapd, tov onolo pozi avoyevwioape kol eEediGope diva xpdvia npiv,
oo PEBUpvD: tn Nopth Kpntikhs Matpogis,

01 gopeis Giopydvwons tns onoubalos auths exbidwons, o Afpos PeBlipvns, n
Nepipépein Kpnns - MNepipepeiora Evotnto PeBlpvns ko 1o Epnopofiopnxovikg
Empeintipio, eviooope kol pétos 1s Guvapers pos, owbudoope us iBEes pos ko,
HE npooniwgn oy KoVG Pos ordxo, 1oV onolo unoonpizouy JE TOV Mo EUnpeni
ko Gnpioupyikd tpono o vidmo enoyyedpoties, oupnpaEope yio va NpoogEpoUHE
oe dlous 1ous oup-nodites K enokéntes, tn Buvotdtnta va Adfouy pépos oE autd 1o
yviioe, Guvapikd Beopd nou pepe o ovopaoio naykdopios ovayviepioipdintes kal
EMtuyxavel KoBe ®pdvo vo KOVEl Kowwvolns, SAdous ToUs ENIOKENTES 10U, OTOV
ndodto tns noditi-oukns pos toutdtntos oddd Kkl oty noikidia Kol ugndh
Biotpopikh afia tov npoidviwy tou vnaiod paos.

And v 1n péxm wal us A loudlou Aoindy, o Anpoukds pos Khnos PeBouvou
HETOpOp@EVEID O évo Zwviovd Kittopo ouwdnapEns ko owbnpioupyios nap-
aywyiy emdeypévioy Kpnumdy npoidviwy, poyeipoy nopobooiokdy ebeopdtwy
ond ayva uflikg NS KPNTKAS ¥Ns, KaAAIExvikGY oxnpduwy on’ 6fo vnoi, o onoioi
koBolnyody W epnvéouy tn yavipn ponon pos, o gngiopévn naykoopios yio o
opédn tns, Kpnuwkh Motpogh.

To petvd, epnioutiopévo oE ouppetoxés exbetdy ko iobpoouwdv exbnidoewy,
npdypappa, avoppifoio Bo eoopadioer otous pikpols kol PEyarous EMNIOKENTES
tns Nioptns, pio Eexwpioth epneipia, tnv onoia afizel va znoen kaveis.

Eiote ool eunpdobertor oe outh tn Nopth, n onolo egnvedotnke and tnv ayann
pas yia v Kpnusn Nopdboon s Gia to oyoBad nou auth epnepiexen ko Bikoiws
onofaufave: tns Beppns, Epnpasins kal auBdpuntns unoothpiEns oy pas,

Dear friends

We are pleased to invite you to actively participate in an event that has been
developed and evolved over time in Rethymno: the Cretan Diet Festival

The Municipality of Rethymno, the Region of Crete - Rethymno Regional Unit of
Rethymno and the Rethymno Chamber of Commerce united forces, combined
ideas and with the support of local producers have worked together to offer all
our citizens and guests the possibility to take part in this dynamic event which
is world-famous not only for promoting arts and cultural events but also for the
wide variety and high nutritional value of the Cretan products.

From 1st to Ath July the Municipal Garden of Rethymne is transformed into a
place where local food producers, chefs cooking traditional dishes with Cretan
ingredients and artists from all over the island coexist and initiate us into the
secrets of the worldwide famous Cretan Diel.

This year the Festival unveils a rich programme of interactive events and a wide
range of products that will undoubtedily guarantee an unforgettable experience
Sfor all visitors.

You are all welcome to this Festival inspired by our love for Cretan tradition
which we suppart in many ways.
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0 Anpopxos PeBipvns

Giorgis M. Marinakis
Mayor of Rethymng



H “NMopth Kpnukns diotpoens” anotedel nAéov pia Biopydvwon otaBpd oe
eninebo PeBupvou kar Kphtns avopopika oinv npoPodn twy npaidviey tns
KPNUKAS yns oe ouvBuaopd pe tov kpnukd nofditiopd Kol Ty KpnukA
Motpogn, now ta Tedeutaio xpdvia éxel eBpoidoen tn BEon tns naykoopins ws
npdruno Siotpopird poviédo.

H Nepipépeia Bphtns - Nepipepeiosn Evdtnto PeBopwns, o Afpos kol 1o
Empednipio PeBopvns npoonoBiooe sor NEIOXOPE v DUPHEGOXOUY OUTH
n xpovid otny ExBean tonikdy npoidvicoy oxdpo nepioodtepor nopoywyol
evid n Nopta Bpnukns Motpopns ovopéverm axbpo mo epndoutiopévn oe
Gpootnmdtnies woddnexvikod ko Biofpootikod xapokthpo, nou Exowy
npokanéos 1o evBiagEpoy kol extds Kphtns, opold @Etos EXOUPE tTh Xopd vo
gifioEevolpe oo niloioo wov exbnidoewy ouudy 22 exnpoomnous MME
novediabikhs eppédeas, o1 onoio Ba petagépouy tov "naipd” Ko ta doo
Siobpapouotody oo Anpouwkd Kino PeBoypvou and us 1 - 7 loudiou 2015 oe
4in n xopo,

Eipoote Béfoio du tn “Nopth Kpnukns Alotpogns” Ba TPAoDUY KOI PETOS HE
W Napouoio 1ous 1600 0 oUVTONITES Pos 600 ko nAnBWpa Ty ENIOKENTEY
10U TONou pas, o1 onoiol npoobokoUpE vo PEVOUY IKOVDNDINKEVD! 1000 and
1w ovofoBpiopévo  waddiexvikd  npdypappo km us  Biobpoouwxés
napousidoels [yeuoywwaies k.a)] doo wal and v nowdtnta v NpoiGvtaw
TV NOpayWymy Jos.

Ins nepipévoupe Aoindv vo Pidioete auth tn povaBikn epnepio kol va
yvioptdoete pozi pas oo Anpours Kino PeBOuvou,

The Cretan Diet Festival has become an impartant event in Rethymno and
Crete promoting the local products, the Cretan culture and the Cretan way
gf eating that has received a lot of attention over the last few years all over
the world as a model of healthy eating.

The Region of Crete - Regional Unit of Rethymno, the Municipality of
Rethymno and the Chamber of Commerce have worked together and
managed ta increase this year the participation of local producers and the
number of cultural and interactive events in the Cretan Diet Festival It has
become so popular in Crete and elsewhere in breece that we are pleased to
welcome 22 news media representatives from throughout the country that
will arrive here to report on the festival from 1st to 7 July 2015.

We are sure that our visitors will be very satisfied with the good variety that
the festival programme offers [concerts, interactive presentations like food
and wine tasting etc. | and the guality of the local products,

We invite you to live this unigue experience and enjoy the festival at the
Municipal Garden of Rethymno,

,‘l_{ﬂ./ﬁ;ﬂ'- %&-mi-
H Avunepigepeiapxns PeBlnms
Maria Lioni
Regional Vice - Governar
of Rethymno

Os Mpoebpos tow Empedntnpioe PeBopwns, tou wkoteBoxnv popéa
EXNpOCMNNGONS Wy NOpOywyIKGY EMXEIPAOEWY 10U tGnou paos, oos
kadwoopizw oy 4n Nopth Kpnukhs Adiatpoghs.

Eipaote npaypound eutuxels yiot ta tedeutaio ooepo ¥pdvia Exoupe
watopBioer va bdooupe véa wlnon otnv napousioon tou uypniod emnébou
v npoidviwy s Kpnukas yns. H Noptd anotedel wo agopun yvapipios pe
my noidtnia tns Kpnukns AiotpopAs, kavovios ywwotd 1w npoidvio nou
nopdyovial oo vnoi pos €bo ko nodfd xpdwvio. Eival pio exbniwon nou
efediooetm ®m yiverm nepiogdtepo Buvopikh kaBe xpdvo npooedsdovios 1o
evBiogépov 1600 10U ENIXEIPRPaTtKOD KOOPOU OO0 KO TV ENIDKENTDY and tny
EAddBo wm 1o efutepikd. AndBeiEn rou evBiapépovios outol efval n petvi
ouppetoxn 1wy exkBetdv pos noonoio eivel n peyadltepn and kaBe
nponyolpevn apold o outh ww Nopth ouppetdxouv s exBées 32
EMIXEIPROEIS, and us onoies o 26 avirouy otous kidbous tns Botpogns,
adid kol évos onpovukds opifpds gopéwy unoompiEns tns tomikhs pos
EMXEIPNPOTKGINTOS.

Miotedoupe du n Nopwh Kpnukhs Aiotpogns npowBel Egnpokia 1ous ouwixous
wov Biopyoviotdy, yiou, o0& ouwbuoopd pe us nopaidndes nodmioukés
erbnidios Giver eva Eexwpiotd xpipo oty nddn pos. Kupios eneldn gépver
aKopa Mo Kovid 1ous nopaywyolds pos pe tous Kowvadwees, Bivovios tn
Guvandtnto ywwpidias Ty EMasentdy s Pe npoidvia upnins noidtntas, nou
£fval ta npoiidvia Tou tdnou pas.

On behalf of the Rethymno Chamber, | welcome you (o the 4th Cretan Diet
Festival

We are really pleased to see that these last four years we have designed
high-level promation of the Cretan products, The Festival is a chance to
show the benefits of Cretan diet based upon local ingredients. It is an event
that evolves through time and every year attracts the interest of both
businessmen and visitors from Greece and abroad. The progf is the number
of exhibitors which is larger than any other year: 32 businesses participate
tn the Festival, 26 of which are small food businesses not to mention a
significant number af local entrepreneurs,

We believe that the Cretan Diet Festival satisfies the goals set by the
organizers since the combination of cultural events and local food
pramational activities is an asset to the town. Mostly because it brings
together producers and consumers, which makes it possible to taste high
quality praducts from the island,
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0 Mpdedpos wou
Empedntnpiou PeBdpvns

Georgios Giakoumakis
Fresident of the Rethymno
Chamber of Commerce
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AHMOL PEBYMNHE MEPIDEPEIA KPHTHE - MEPIDEPEIAKH ENOTHTA PEBYMNHL:
Dpyavwurn Enitponn exdnAmoewy: Pén BaBoupawkn, Névvns MoAuxpovékns

Ménn Mmipdipasn - Kotepiva Zexdddou - Anpftpns Kadaltzibakns
Mann Kpuofpuoavakn - DB8wvas Xpiotouddkns
NapdAfinAes exbnAdoeis:

Aonaoaia Ztoupouddsn - hatepiva Zerdrou - Nikadéta Aupdvn EMIMEAHTHPIO PEBYMNHLE:
- Euayyedia Eraupiavdsn Mavwins Wapoubdrkns, A’ ovunpoebpos
YnedBuvn Tonou: Bikn Bopiedarn CONCIERGE COMMUNICATION Eudyyedos Koupevidrns, Sicubuviis

Mapouaiaon: Bwpds Kavuges

Mewagpaon: MNonn Kotoipn
YnedBuves EBefovidv:
‘Epn Mayavn - Mopio Imita - Nikodéra Msodpivonodiou

Bobwpns ToaolAns, oupfoudos Enixeipnpatkdtntas

Texvinh Ynoowipi€n: AiedBuvon Mpaoivou kol haBapidtnta K.E.AH.P. - KOINO®EAHL ENIXEIPHEH AHMOY PEBYMNHE
-lopeas 'HDH”S\JEFJWE:"TPWS SloIsnTiKN, YPORPOTEIOKN KOl TEXVIKA unoothpiEn.
®inloEevies - unobaxi: lNpoypoppotiopds, ouvioviopds, unoothpiEn kol npofodn

lp. Toupiopol: Bayyédns Apxovidasns

[p. ouAAdyou Eevoboxwv: Mapiavva Koutana
Ixebiaopds - YAonoinon - @idoEevia lotooedibas:
MaBnvos Movayidtns, Ty, NAnpopopikns Anpou PeBupvns Maipn Kotaign, Mann Mapn, OAupnio MatBaiow, LiEédios Mavouodsns

exbnAmoewv Kal kadfditexvikol NpoypapUaTos.
Nwpyos Monopns, Kdotas Zopnetdrns, Kupidkos Kotnpeprzdyiou,

4 Nopth Kpnukhs Motpophs



QPEX AEITOYPIIAYX EKOEZHZ /EXHIBITION HOURS
1-7 IOYAIOY/JULY 2015 19.00-23.00

EkBeTeC Napaywyoi
Tonikwyv lNpolovrwv

Exnhibitors of Local Products
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Aypodiatpo@ikn Luunpagn tns

[epip€peias Kpntns

Agronutritional cooperation of Region of Crete

Mdprou Mouooodpou 15 [Annoddyvio], ypapeio 110, T.K: A1201, Hpdrden Kphtns
Markou Moussourou 15 [Apollenia], office 110, 71201 Heraklion, Crete

T: +30 2813 4102178, F: +30 2813 410219

E-mail: agrodiatrofiki@email.com

www.agrocrete.com - Fb: www.fb.coms/cretandiet

H “Aypobiarpogikn Ldpnpofn tns MNepipépeias Kphtns®, eivan Evas
eEeifikeupévos popéas, kal 10 Booikd epyodeio yia v avanwEn ka
avofidBpion twou AypoBiotpopikod topéa ow wvnol. Ektds and tnv
Nepipepeia Kphtns, otnv etaipeio ouppetExouy 1IBILTIKES ETQIPEIES TOU
npwioyevi top€a, emipednthpia, opdbes nopoywydv kal EVIDOEIS
QYPOTIKIDV OUVETOIDIOUMDY.

0 Boowsoi aBoves otous onoious Gpootnpionoieitan n Aypobiatpogikn
FopnpoEn gival o nopakduw:

1. YnoowpiEn tns Lpatnyikns ovantuEns tou npwtoyevn topéa tns
NMepipépeias KpAtns.

2. YnoowpiEn s Gioxeipions tou "KodoBiod Mpoidviwy tns Kpntns” kal
npooovatodiopds 1wy Nopaywydy.

3.Motonoingn tov TUNONOINKEVIOY NOIOTIKAY Npoidviwy HE o ofpa
"KWPHTH",

4. Mioronoinon wov xmpwy eotioons Eevoboxeiwv kol ecuatopinv pe 10
onpa noidtntas Kpnukns Kouzivas,

5. YnoothpiEn tns Bikwons nopaywydv KOl EMIXEIPROEWY TOU
Aypobiotpopikou topEa.

B. Npopoin twv kpnukiv AypoBiotpopikiv npoidvtwy,

7. Moxeipion tou Kévipou Kpnuwknhs lootpovopios nou Aertoupyel oto
PEBupve, ws xwpos npofodns wov nictonompévay npoidviwy PE to
Inpo "KPHTH", xdpos yevoyvwoios, eknoibeuons kol oepivapiv, Pe
enikevipo 1o Kpnukd yootpovopikd npdiuno, Tnv napabooiakn Kouziva
kai tnv Bpnukh Biatpogh,

B.Anpioupyio pios oAokdnpupévns OTPOTNYIKAS PAPKETIVYK YIO 1
KpNTIKA Npoidvia.

9. ABlonoinon npoypappdioy Ko xpnpatoBotkdy nopuy.

10. MagdvBEon Tns aypotikAs Napaywyns Pe 10V IOUpIoPo péga and:
-1nv aUEnon tns katavadwons spntikdy npoidviwy ous Eevoboxeiokes
povabes tns KpAtns kol OTOUS XWPoUs POZIKNS EQTioOns.
- v evioxuon kol aElonoinon tou aypotoupiopod, Kol 1ou yootpo-
VO IKOU KOl 0ivikoU TOUpIgPoU,

H AypoBiatpogikn Lopnpakn tns Nepipépeias Kphtns, nou ibplBnke pe
tov vopo 4015/2011, eivar to npdto eyxeipnpa oe eninebo Eddabas kal
EpXETDl vo KofdUwel e ouyxpovn Npooéyyion, euedikin AEtoupyio kai
anotedeopouskdinio pia ongovusn avdysn dnws n Bnpioupyia véos
Buvapikhs otov npwtoyevi 1opea tns KpAtns Kol tns odvBeons tou pe v
Eyxwpia kol SieBvn ayopd, OnNwWs KO WE TOV TOURIoNO.

The "Agronutritional cooperation of Region of Crete” is a specialized body,
and constitutes the main tool for implementing the strategic plan for the
development and upgrading of the food industry on the island. Apart from
the main partner, which is the Region of Crete, private companies
operating in the food industry of Crete, chambers, groups of producers
and associations of agricultural cooperatives participate as well.

The main areas in which the "Agronutritional cooperation” operates
are the following:

1.5upport of the strategic development of the primary sectar of Crete.

2.Support of the management of the "Basket of Goods of Crete” and
guidance of producers.

3.Standards creation for the certification of products with the brand
name "CRETE",

4.Certification of restaurants and hotels with the quality label
CRETAN CUISINE”.

5.Supporting the networking of producers and companies of the
agri-food sector,

6.Fromotion of Cretan agri-food praducts.

7 Management of the Centre of Cretan Gastranomy which operates
in Rethymnon as a display area of the certified products labeled
“CRETE", as well as a food tasting, education and seminar area. lis
epicenter is the Cretan culinary model the traditional cuisine and
the (retan diet,

8.Creation of an integrated marketing strategy for the Cretan products.

9.Utilization of programs and funds.

10.Connection of agricultural production to tourism through:
- the increase in consumption of Cretan products in the hotels of Crete
- the strengthening and development of agritourism, gastronomy and
wine fourism.

The Agronutritional cooperation of Region of Crete which was
founded by Law 4015/2011, is the first attempt at Greece and comes
to meet with a contemporary approach, flexible operation and
effectiveness an important need such as the creation of a new
dynamic in the primary sector of Crete and its connection with the
domestic and international market,
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AGRECOFARM
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Movabixé EAfnvikg Mapdbeiypa - Kpnukis Midokevias
Eouatdpio Agreco Farm

Liny AGRECO twov 40 otpeppdrwv, pE opnedd@ves wal
edoives, Pe "pnadkdvi’ o Kpnukd nédayos, avaPidvouy
napofooakol péBofiol nopoywyns tumikdy Bpnuxoy
npoidviwy [Aaxavikg, ppouta, Aabl, kpaal, wikoubigs,
pédl, kpéas) xwpls tn xphon xnpikoy ous kaAfiEpyeies.

Xopowtnpiouwkd wtiopota Kpnuiwns - Bevetowdvikns apxi-
tewtovikns 17ou miwvo: evwdnodw, vepdpunios, noid
efaiotpifeio, wpokopeilo, epyoonpia, nopabooiorol Eevives,

Zevaynon emokéntn: admwvi, Euddpoupvo, pedicoi,
natnthpl, pokokazavo, oIvonoieio.

Enoxixés aypotikés epneipies [Kodpepa npofduwy, Bepi-
opds - afdviopa, yiopin tplyou, ndmnpa otapuiidy,
ovonalnon, yiopth toisoubids ).

Biwpaurn epneipio evndikoy, "Tive Aypdins yio pia
Huépa®, naibidy "Mikpoi Aypdtes”.

0 emokénins "Bidver” piao povobikn yootpovopikn gp-
neipia pe pepaw kol cefaopd otrw Kpnukh MidoEevio, Mio
odeiwtn nomidio nidwwy enoxns ond  ofdgpeaka Pio-
doywd npoidvia nopoywyns Agreco kol napobooiokes
ouviayes and tnw nepignpn Kpnukn kouziva eivol pépos
ins yeuoukns nepinddvnons. Tu Gev napdyeta, npoépxetal
and pikpods omKols nopaywyols. To poymd ouvoBedouy
Biodoyika kpooid Agreco ka nomiMiakes wikoubies,

Npoidvta Agrecofarms [ Exclusive, Pop, Kids, Eau de Grece)
BiatiBeviar oto navionwdeio,

a Mopth Kpntikns Matpoghs

A G R E C D Abele 74 100 PéBupvo, Kpftn
Adelianos Kampos, Adele Village

OIKOL EAMAHNIKON ATABON B e i

T +30 28310 72129, +30 28310 54014, +30 28310 20750

AG R EED FAR r‘-.-"1 E-mail; info@agreco.gr / www.grecotel.com

AGRECO FARM TAVERNA
a unique example of Cretan Hospitality

The 40-acre Agreco Farm outside Rethymno revives
centuries-old farming methods, Its olive groves, vine-
yards, orchards, fields and livestock produce organic
vegetables, fruits, olive oil, wine, raki, honey and meat,

The Cretan - Venetian farm buildings include a 17th
century chapel, a watermill, an olive mill, a cheese dairy,
workshops and the award-winning Agreco Taverna.

The farm tour includes the threshing area, wood-burning
ovens, beehives, the olive press, raki distillery and winery.
Visitors can participate in sheep-shearing, grape-stomping,
raki-making and olive-pressing, as well as wheal-
harvesting. The ‘Be A Farmer For A Day’ and the Junior
Farmers events give @ memorable hands-on experience.

The Agreco Taverna is a unigue gastronomic experience
highlighting true Cretan hospitality. Endless traditional
Cretan recipes are used to prepare dishes with fresh
organic Agreco products. Anything not grown on the
farm itselfis supplied by small local praducers.

Food is accompanied by Agreco organic wines and
various tsikoudies [raki] and all Agreco Farm
products are available in the Farm Shop.
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athos workshop

Epyaoviipio xeiponointwv QuoIkdy npoidviwv
npoownikhs ppoviibas "aBés"
Loppowva pe tnv Kpnusn vioniodoiia, "aBas” onpoiver
avBds. 0 ovBds yia epds oupBodizer inv Bnpoupyia, v
eEéMEn, v oAokAnpwon,

Lo epyaothp "aBés”, éxovias ws Pdon to efoipeuka
nopBévo Kpnukd edmodabo Brodoyikns wadfEpyeios, oe
ouvbuooud pe oyves npdies OAes tns Kpnusxns yns,
Plodoyikd fdtavo wkar aBépio édaio, Bnuioupyodpe
oanolvia, kpépes wkal exxudiopata Botdvaw,

H ouddoyh kol n eneepyooio twv npwtwoy uddy pas
YivETOl PE UOIKES KOl NNIES pnxavikeés peBabous nou Bev
Biotapdooouy 1o oikoolatnpa, Mnyh épnveuans yia epds
10 Kpnukd tonio nou anaptizeta and Siapopa fotova Kal
wapnopdpa Bévipo, pe tnv Efid vo emikpatel, evid 10
KpNUKG npoidvia 6nws 1o pédl, 10 yada kol QuoIka 10
efaidAabo unipEav apwyds atnv uionoingn tns apxikas
pos ooddnyns, Evas tonos pe Evioves ENIppoEs and
noffia pépn tou koopou pas obnyel oE NpuIdyvwpES Kal
ouvBuoouseés emoyés nou oupfandouw atny uyeia Kol
xapizouy ouypés andfauons.

Odia 10 npoidvta pJos nopaokevazovial e odokAnpou oo
epyootnpl pas, owa Ayyefiovd PeBopvou kol oE pikpés
noodtnies wote va Binopadicoupe tny eEoipeurh noi-
drnta 1y Tefikdy npoidviwy.

EmBupio pas eival n npoownikn ppoviibo tou avBponou
OE onofdutn apyovia pe v poan.

ATHOS Workshop

NMNAeupdrns Movadns / Flevrakis Manolis
Ayyefiova, T.K. 74052, PeBupvo, Bphtn

Athos wnr#shnf
Handmade natural personal care products

in the oral Cretan dialect, "Athos” means blossom, For
us, the blossom symbolizes the creation, the evolution,
the completion,

in athos workshop, based on organic Cretan extra virgin
olive oil, in combination with pure raw materials of the
Cretan land, organic herbs and essential oils, we create
soaps, creams and herbal extracts.

We gather and pracess our raw materials with natural and
mild mechanical methods without disturbing the
ecosystem. We are inspired by the (retan landscape,
where olive trees dominate along with cypresses, herbs,
[fruit- bearing trees, bees and goats. It is a land with intense
influences from many places of the world, which leads to
combined choices for the creation of our products,

All our products are made wholly in our workshop in
Angeliana village of Rethymno and we prepare
everything in small quantities to ensure the excellent
guality of the final products.

Our desire is to care for people in
absolute harmony with nature,

Angeliana, BO. 74052, Rethymno, Crete
T: +30 28340 20728

E-mail: athosworkshop@gmail.cam
wwow.athosworkshop.com

Cretan Diet Festival / 9




Ay Anpitpios, T.K. 74100 PEBupvo, Bphtn

Agios Dimitrios, B0, #4100 Rethymno, Crete, Greece
T.:+30 28310 21740, Kiv./Mab.; +30 6932 417790
E-mail: info@amalthia-soap,.com

www, amalthia-soap.com

AMALTHIA

AMALTHIA

Me olppoxo tn @oon, Ko Us PUOIKES NpMiEs OAES tns,
Bnpioupynoope kodduvukd npoidvio anopdpidns
aoBnukns kol nomdtntas, 0 oppovikds ouvBuaopds tou
edménobou pe nAnBos guukdy exxudiopdiwy Eyyu-
vtan tn GUAIKA NERINGINGN TOU CdMpatos, tou npoownoy
kol v poifioy oos. To oyvd Bpenukd ouotoukd 1ous
anotefodv "tpopn” yia 1o béppo, kabiotdvias 1 iBavikd
yia Giopa pe 1Bioitepa evaioBnies enibeppibes.

H oisoyéveia AMALTHIA® epndoutizetar pe npoidvia uwnins
eEEMIENs Kol parpdxpovns Epeuvas. Aowipdate, onpepa, 10
wodduvisa AMALTHIA® won opxione pio vEo oxéon yio oin
@as tn zwn, yiot 1o AMALTHIA® eivan noviativa!

lNao Bépota vyeios o nio watadindos oopPBouros eival o
yiotpds f 0 poppakonoids oas, H xpnoponeoinon twv
berypatwov eivar anopaitntn npiv TNy xpnoigonoinon twy
npoidwviwy.

1u / Nopth Kpntikhs Motpopns

Using natural raw malerials, we created cosmetics af
excellent quality. The perfect combination of olive oil
with the variety of plants extracts guarantees the
natural body, face and hair care. Their pure nutrients
benefit the skin, making them ideal for people with
particularly sensitive skin.

AMALTHIA® products are the result of long-term research
and development. Try today AMALTHIA® cosmetics and
start a new relationship for the rest of your life, because
AMALTHIA® is forever!

For health issues the most appropriate consultant is
your doctar or your pharmacist. The use of samples is
required before using the products.




Kevipisa Mpogeio: Méparas &, Apapiou - TR 24061
Headquarters: Maronas MAmari - Postcode P4061

Yrow/pa: "Avtibopoy Apapios Mns” ¥opudten 14, PEBupvo #4100
Branch; "Antidoron Amarias Gis” Chortatzi 14 Rethymno 74100
T: 30 2831504820 - BvMob.: + 30 B972238117

E-mail; infoBamariagi.gr - www.amariagi.gr
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AMAPIA TH

AMARIA Gl

AMRPIN[H o msping (its

H Apdpra Tn, eivar Kowwvisn Euvetaipiotisn Enixeipnon
Napaywyivol ke IvAdoyikod Ixonod pe €6pa tov Anpo
Apapiou PeBipvns. H evaipeio BnpioupyhBnee tov Def-
poudpio tov 2015 pe 5 Booikous wotaotanukols GEoves:

- Napoywyn-tunonoinon-npoBnon oMKy Npoidviwy.
- MpowBnon evoddokuxol toupiopod-ENIgKEWIPOTITOS,
- AvBpwnigurés enigthpes-eknaibevan

- LupPovdeutikés unnpeaies

- Ynootnpistikes unnpeaies

Itdxos war owonos wv 1bputdv eival n npoonaBeia yio
eVioxUon NS TOMKAS Kal NEQIPEPEIOKNS avantugns, n
npowlnon tns onaoxdAnons war TV YEVIKOTEQWY
KonvovIKDY kol ouidoyikov oupgepdviwv,n avabeifn
v IGiaitepwy XOPOKNPIOUKMY NS NEPIOXNS KOl N
unootnpiEn onoiooBnnote abidfoyns Bpdons wkal Bpo-
OINMIOINIGS OTtnY NEpIOXA p€oa and Evo eupl paopa
unnpeaiy rou pnopei vo ovamotel,

MNpdtn pas wkivnon Awav va bBnploupynooupe éva
npatfipio gto kévipo tou PeBlpvou oto onoio owd-
Aéyoupe wobBnpepiva to nootikdtepa npoidvia tou
Apapiou ko 1o npoopepoupe o eEoipEnIKES TIPES OE
BidBeon AigvikA 1 xovpikn,

Amaria Gi [Amari Land) is a Social Cooperative Enterprise,
with Productive and Collective Purposes, headguartered
in the Municipality of, Amari Rethymno. The company
was created in February 2015,

Key statutory elements:

- Production formulation-promotion of local products,

- pramate alternative tourism promaotion of alternative
tourism,

- Humanities-education,

- Lconsulting services,

- Support services.

Furpose and aim of the founders is the effort to
strengthen local and regional development, to promote
the employment, and general social and collective
interests, the promotion of an area with particular
characteristics and the support of any remarkable
action and activity in the region through a wide range
services.

Our first move was to create a retail store in the center
of Rethymno where we daily collect the best products
of Amari and sell them at excellent prices.
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APKRAAI PIO

ARKADI RIO

ADOI EABBAKH D.E / ARKADI RIO, SAVVAKIS BROS. CO.

Biodi Xapdw, T.K, 24100 PéBuyve / Vieli Haraki, BO, 74100 Rethymno
T:+30 28310 24089, Fax; +30 28310 29355

E-mail: info@arkadisoftdrinks.gr - www.arkadizoftdrinks.gr
Facebook: hitps.fwww.facebook.comdArkadiGreece

/’_"___‘"_*gpnrrk{lnp A
——

H ewaipeio Apwdbi - Pio 15p0iBnke to 1950 wo ond e
Biokivel 1o ovayuktka tns ge oAddkdnpn tnv Kpitn, evio
1a 1efeutaia xpdvia npowBei ta npoidvia tns oe 6dn v
Atuwn ko oe anies neproxes s EAdabos. H etoipeig
nopoyel avayuktikd oe idpopes yevoes, onws Mopto-
kafdba, Aepovabo wo lkozdza, Opws ovdpegsa o
kioooikd ovayuktukd, exeivo nou Eexwpizer eival w
Mnupad. To Mnupdd Apwall eival 1o povabisd nou
nepIExel exxUAiopa xapouniod, ywwotd oe 4o 1ov KGopo
yig us avuioEeibwukés tou ibidtntes. H etoipeio nopdye
enions zoxapolxous xupols: Loupdba, Buoowdba,
Noprokadoxupd ko Kaveddbao, o onoiol kotavaddvovial
KUpiws yio v nopookeun KowiEr kol notoy o Bphmn
kal Atukn, Nopddinda, epofidze v toupiotikh ayopa
K0l 1a Pnap tns KpAtns Pe avayuktkd ywootd kupios o
efwiepikd, dnws 1o Ginger Ale, 1o Tonic Water kol to Bitter
Lemon. Aokipdote 1o napabogiokd Kpnukd ovoyuktikg
Aprabi - Plo, 1a onoia Eexwplzouv yia tnv 1Biaitepn yedon
T0US KOl TNy uynin tous noidwnto ko pn Biotdoete va
ENIKOIVWVACTELE pozi Jas yia nepoodiepes ninpogopies.

12/ Mapuh Kpntishs Matpogpns

The company Arkadi - Rio was created in 1950 and
since then it distributes its soft drinks all over Crete,
while the last years {t promotes its products
throughout Attica and in other places of Greece, The
company produces various carbonated beverages,
such as Orangeade, Lemonade and Gazoza, but among
the classical soft drinks, the one that stands out is
MnupdA [Biral]. Biral Arkadi is the only one that
contains carob extract, which is known worldwide for
its antioxidant activity. The company also produces
sugary fuices: Orgeat syrup, Sour Cherry juice, Orange
juice and Cinnamon syrup, which are mainly consumed
for the preparation of cocktails and drinks in Crete and
Attica. In addition, it supplies the tourist market and
bars of Crete with beverages known especially abroad,
such as Ginger Ale, Tonic Water and Bitter Lemon, Taste
the traditional Cretan soft drinks Arkadi - Rio, known for
their special taste and their high gquality and don't
hesitate to contact us for more information.




3, BAPTISMA |

Enﬁfﬂ:wn Dugikou Xupou Edwds and to 1936

Cretan Fine Cold Extracted Dxtra Vigin olive juice Since 1938

H BAPTISMA eivor pio wdBetn povaba napaywyns Ayvod,
Quoikold Xupol Kopwvéikns Efids Kpftns avidioins
noigintas pe nodd xopnin ofdtinta, and puxpn €xBAIpn
PPEOKOKOUUEVOY KOpnod nou wpipdzer 0 ERAERTOUS
efioiives opevev nepioxav wou Nnowl. Tus opxés tou
2005 wotookeudoope pio ond us nigov oUyxpOVES
povabes wnonoinons efoipenkol napBévou edmonabou,
IKOVONOIMYVTOS ETOl KOl TS M0 anonntkes oyopés. H
etaipeio pas avikel kol Bioikelton and tous Itadpo wal
Kov/vo L. BoAwpdrn s 10 "BAPTISMA™ onotedei nv
Epnopikn pos ovopooio. H ewipeio nopobooioka
ouvepyazetal pe nepig-ooiépous ond 17000 edaonaop-
oywyous and tnv EUpUtEPn NEpIOXN Tns andote enapxios
Mufonotdpou PeBUpwns Kol n PEON napaywyn eival
1°000 tévous eEoipeumwol napBévou edaioddbou. H
BAPTISMA GiaBétei Siwuo Siavopns twy npol-dviwy tns
otnv EAAnvikn ayopd evd napdddnda eEdyer oe xdpes tns
Eupwnaikns Evwaons, oAfd ko extds Eupdinns, o Néa
InfavBio kol Hvapéves Nodneies Apepikns.

BAPTISMA

Akipd, Mulondrapog TK, 74052 Péduyvo, Kpiitn
Alfa, Mylopotamos, P.O. 74052 Rethymno, Crete
T:+30 28340 22133, +30 28340 22120

Fax: +30 28340 22135 - Kiv/Mob.: +30 6972974506
E-mail: info@baptisma.gr / www.baptisma.gr

BAPTISMA is a forward integrated company, bath
extraction and bottling plant of Pure, Natural Cretan
Dlive Juice of premium quality, with very low acidity,
from cold extracted freshly hand picked koroneiki
olives, grown on distinguished olive groves in the
mountainside of the island. The business is run and
owned by Stavros and Konstantinos 5. Voltyrakis with
"BAPTISMA" being its commercial trademark. We invest
on building and equipment facilities as well as on
organizational systems and systematic methods of
knowledge built-up, in order to successfully compete
even in the most demanding market place through
product and service provisioning excellence. BAPTISMA
traditionally cooperates with more than 1000 extra
virgin koroneiki’ olive tree growers in the broader
region of Mylopotamos, Rethymnao, Crete.
BAPTISMA facilitates a 1500 tons storage capacity,
while capacity outcome of ready packed product in the
plant is up to 1500 litres per hour. Average mill
production {5 estimated of about 1000 tons annually,
BAPTISMA has developed a distribution channel in the
Greek market and currently exports ta Europe, New
Zealand and U.5.A.
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MeuBuvihs: ko dogvopddns Nidvwns

Manager: Daphnomilis koannis

Népopn, Afpou Mufenotdueu PeBouvou - TH, 24052 Kphn
Perama - Mylopotamos - Rethymno - PO, 74052

T:+30 2834023180 - F: +30 2831023380

E-mail: brahimo@brahimougr - www. brahimo.gr

§ BRAHIMO S.A.

H excipia MINPAXIMO AE. BnpioupynBnke 1o 1999 and
v oiwoyevelnd dagvopnin wor xel €Bpao tns 1o MNeEpapo
tou Anpou Meponotdpou oto PEBupvo tns Kpnins.,

hpootnponaieital oy ExBimgn ouddoyn kol tunonoinon
eEoipenikol naopBévou edmoddbou s ovoyvwpiopevns yia
v noigtnta v npoidviwy tns nepioxns tou Bopeiou
Mufonowdpou [Npootwteudpevn ovopooio npoéieuans ).

H ouddoyn tou edaioddbou yiverm pe peyddn npoooxn,
okofouBel ouotnpds noloukos éfeyxos ous OUyXpPOVES
eykataordoes 1ou edaiotpiBeiou wal tou wnonointnpiou pas.
Itnv ouvéxeio 1o edoiddabo wnonoetal Kol ouoKeEULaZELa)l
oe petaffivg boxeia A yuddives pidies oe peyadn nowidio
ws £xEl M PE TNy NpooBhikn apopaukmy gutdy ko fotdvav
n ouidoyh v onoiwy yivetar and ta Bpntikd Bowvd,

MEAATEL MAL
- Enixeiphioeis £16wmy Biotpogns
- TOUPIOTIKES ENIXEIPNOEIS

Ltnv Ednabo kar 1o eEwtepikg.

Riza
Priloreitis

14 f Napth H;;-".l,:-srw Liatpopns

BRAHIMO S.A. was created in 1999 by Dafnomilis family
and has its head office in Perama, Municipality of
Milopotamos, in Rethymnon, Crete.

We take action in collection and standardization of
extra virgin olive oil from the recagnized for the guality
of its products region of Northern Mylopotamaos.
(Protected name of origin. )

The ofive oil is collected with extra care and strict
gualitative control follows in the modern installations
of our plive mill and packaging plant.

Then it is standardized and packed in metal containers
or in a great variety of glass bottles, plain or with the
addition of aromatic plants and herbs collected from
the Cretan mountains.

Our Customers
- Foodstuff Companies
- Tourist Comparnies




Fewmyiwn AvantuEn Kpitns A.E.

Agricultural Development of Crete SA

En. Mopoudn 21, 4100 PEBupvo, Bpntn

Ep. Marouli 21, #4100 Rethymno, Crete
Krv./Mob.: +30 6347376677

E-mail: info@geacreta.com - www.geacreta.com

GEA CRETA

@
GEAGD) CreTA

H ewoipio Gea Creta npwiondpa ownv Kpnmn odfd wkar v
EAfGba, Spactnpionoieital otov topéa tns oupPodaiaxns
yewpyios and o 2013 yia v kodfiépyeia Tou ppayka-
oukou, Exovios onpepo oo buvouikdo s 150 pe-
poveopévous kaidiepyntés kol ouvorikg 500 owpéppara
kaAdiEpyeias kol otous 4 vopols tns Kphtns [PéBupvo-
Xawvid-Hpaxdeio-haoi),

H etaipio pos Gea Creta nopéxel otous ouvepyozopevous
kaddiepyntés tnv onopafintn EXVOYVIDio yio v EY-
KOTAOTaON KOl TN ouvTtnpnoan Ty Kaddiepyeitiy Tous, Evid
toutdxpova napéxel ko wovikh othpifn dpeto oto xwpdgi
HE TNV Napouoio yE@NOVOU,

Lioxos tns etacipios bea Creta eivar n npofeodn ko n
npomBnon tns wkoddiépyelas ToU @poyKAOUKOU, 1@V
wapniv oddd wal T@v PeEtonommpévay npoidvimoy Tou
QpayrOOUKOU, T000 OV EYX@pIa ayopd 600 wol o0
ebwtepikd. Mo 1o owend aurd éxer nbn Bnpioupynoer pio
yWOUO Npoidviey Qpoywiourkou HE NPWIGIUNES OUVIOYES,
v npmmn ow xodpo tou iBioitepou oddd toutdxpova
eEqipeukol autol kapnod,

Gea Creta 5.A. first of its kind in Crete and in Greece,
has a dominant position, in the sector of prickly pear
cultivation by contract since 2013, having at this time
in its potential 150 cultivators and 500 acres of
cultivations in all 4 counties of Crete [Rethymno-
Chania-Heraklion-Ag. Nikolaos),

Our company Gea Creta S.A. provides to the cultivators
the required expertise to start and maintain the prickly
pear cultivation, and at the same time provides them
technical support directly at the field with the
presence of an agriculturist,

Gea Creta's goal is to promaote the prickly pear fruit and
cultivation, but also the processed products, at the
focal and global market, For that purpose Gea Creta has
already created a range of prickly pear products based
on unique recipes the first in it's kind for this special
and at the same time exceptional fruit.
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AIPOTIROL LYNETAIPIEIMOX MYAOTOTAMOY

AGRICULTURAL CO

OPERATIVE MYLOPOTAMOU

Aypousds Erverepapds Mudonotdpou

Agriculiural Cooperative Mybopotamou

Népapa Mudonawdpou, PEBupve Rpfns, T.H. 24052
Ferama Mulopotamouw, Rethymno - Crete - PO 24052
T: +30 28340-20730. 20032, F: +30 28340-20748
Email: esm2 Botenat.gr

0 Aypouwds Luveraipiopds Mudonotdpou pe epneipio
ond to 1940 anoptizerar and 598 péAn nopaywyols kol
naoizel npwiedovia poio otnv othpiEn 6Ans tns Neploxns.
0 AL Muflonotdpou Biotnpel watdotnpa YEWpyiky
epobiwv, povabo naopoywyns zwolpopov, UNEp-
oUyxpovo TUpokopEiD nopaywyns yodokioKopikdy
npoidviwy [Mpapiépa Kphtns NON, ZuvopuzhBpa Kpiitns
non, xa), éva and to peyadltepa Super Market wal Exel
efoogpofioel ovopaooio npoédeuons yio 10 nopoydpevo
Aab ot neproxh [MNON Bépeios Mudondrtapos ).
Napdddnda Aenoupyei enions 1o KEA Mudonotduou yia tnv
unoothpiEn v Dikovopikidy EvioxOoewy Twov nopaywy oy
KOl TUAPA NAPOXAS UNNPECIEY NPOS TOUS Nopaywyols.

Kai 1o onpavukétepo nopepfalver dueoca otnv Bia-poppuon
v tipdy ayopds woo wou Efoiodobou doo ko tou lGiaktos.

15 / Nopuh Bpatikhs Motpophs

The Agricultural Cooperative Mylopotamou experienced
since 1940 is composed of 598 members and producers
play a key role in supporting the whole region,

The Agricultural Cooperative Mylopotamou maintain
agricultural supplies store, feed production unit,
modern cheese dairy products [Gruyere Crete POO
xynomyzithra Crete PDO, etc), one of the biggest Super
Market and has obtained designation af origin for oil
praduced in the region [PD0 North Mylopotamas ],

At the same time also operates the CRL Mylopatamou
to support the Financial Aid section of producers and
service to producers.

Mast importantly intervene directly in the formation of
market prices such as olive oil and milk,
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H EAL PeBupvns 1BpuBneke 1o €tos 1937 pe tnv un’ aml. 15295/31-
03-1937, ondpaon tou Ynoupyold Mewpyios, pe £6po 1o PEBupvo,
And e pExpi ohpepo Aemoupyel onpdokonto, PE owond v
eEuUnnpEINGn Ty ouvETIpMOptY PEAdY tns, ot nidiog T
EROOTONE |o¥UGVIWY VOpWY KOI ToU Kotaotatkod tns. Booikds
katooronkds owonds s Opydvioons eival n npooywyn ns
QIKOVOPIaS Twy puoikdy pefdy oy EUvETDIpop@y tns, Mokeital
and Auedés AL wo onoio exdeyetal and tn Mevisn LuvéEdevon Ty
101 Dwwetmpopdv ko no Breio vou Sopkei 4 xpdwia, Ein
ouvelBnon tns nieopngios twy oypotdy Tou vopol n EAEP
anoteiel Poomks gopéo atnpiEns tou aypotikol eicobhpatos. Eivan
Hia and tus GuvopikdTEpES OIKOVOLIKES OUVETDIPIONKES OpyOviDOEIS
¥@pn oy epmgtoodvn oV aypotdy afdd kol ot nopaywyh
npoidviwoy npoouBépevns afios pe npates Odes and wvidma
aypotiwd npoidvia. 0 kikdos epyooidy ths ovépxeral 0E nepinou
10 e#, eupid. MioBErer ariviin nepiounia extipnans nepinou 30 ek,
Euptd ko avBpdnive Buvapikg 80 epyoropévay.

Kapies Gpaotnpidwnes tns EEP efvan:

» Fuykévipon ko enefepyoaoia yadoktos yio tiv nopaywyn twpo-
KOPIKEY npoidviwy. H noodivio aiyonpdfeiou yaowtos nou
enef-epydzetal o ouvetaipiopds ovépxetal o nepinou 5000
tvous etndiws. Ta npoidvio nou nopdyovio Eengpvoly tous 600
vous HE kipio npoidy v Eorouotn Mpofipo Bprins MINOEL
[NON). Euykespipéva ta tefeutalo xpdvio éxel oraBeponoinBei n
nopaywyn wos noadinios Mpofiépos nave and 400 wdvous pe
auEnuxés tdoeis Adyw ouEnpévns zAtnons oo oty Eyxdma
oyopd doo ko ous EEaywyEs,

¢ TuykévTpoon - wnonolinon kol epnopia edaioddbou oo oty
eyxipio oyopd doo wm otnv oyopd tou eEwtepikod. 0
OUVETQIpIoRGS Tunonoel extds and npoidvia pe Bikn 10U EUKED
[PIBY), wan peydies noodtrtes npoidvimy IBWTKAS enxéas, nou
fioxetedoviol ous ayvopes. 0 Buvatdtntes tou epyootaoiow eival
peydnes ko Srapoppavovior ndvia cOPpWva PE Tn ZHTnan.

* Epnopio aypoukdy epobiov [yewpyiwd pdpporka, Amdopata,
Wiyt Zwotpogdy, YELPYIKG pnxaviihamn, Kinviatpika papuara)
oneuBeios oo pEdn Tou oUVETmPIOPOU wol GX1 povo, HEDa ond
UNEPOUYXPOVES Eykatootdoes nou Ppiowovin atnv €6pa tou oo
Tpla Movaortipia,

* Eynopio tpogipay ko Aoindy eifidy oimarss xphoews evids tns
ndins wou PeBlpvou péoo and peyario colnep PAPKET NOU OVAKE
£E ofokifpou oT0 oUVETGIIOG.

W ENQOXH ATPOTIKON LYN/AMQON PEBYMNHL

UNION OF AGR. COOPERATIVES OF RETHYMNON

Tala Movoautpen, T.K. 74100 Péflupve - Rpfion

Tria Monastiria, PO, /4100 Rethymno - Crete
SiewBuveis Nudncewy: Xpemobowddrns Beazédos
Sales Manager: Christodoulakis Venizelos

T-+30 28310 86104, Fax: <30 28310 222002

E-mail: salesBeasrath.gr / wewnasreth.gr

Buyatpikés exaipeies tns EALP:

L A.E.E.H.Pﬂvmm Tuvetaipiouns Evoipela AvdruEns PeBluvou] [nosooud B9%)
o EN.EP.A_LE [Evuon Evepyeians Avisugm Iuveimpaotie Evospein] [noooond 99%)
¢ Evwon PeBupviarn Aogoiotuxds LopPounos ENE [noooond 85%)
* DAAYH [noooons 16%)

¢ AGRO [noooos 3%).

Tupperoxi tns EAIP owo pewoasd wepdion Luvetmipiounsdy
0pyavioewy:

«MALETEL =EMAIDYFTIRH = KENTPIKH ENOIH DINDNOIHTIKON IYN-
ETAIPIETIRON DPFANDIEON EAAAADE [KEDLOE] = EYMETAIPETIKH
OPTANDIH LOYATANINAL [KIOE)

AC of Rethymno was established in 1937 by the 15295/31-03-
1937 arder of Minister of Agriculture, Since then its purpose has
been the assistance of its members, according fo the applied
laws and its memoerandum of the natural members of its
Cooperatives. Its main activities, apart from providing
assistance to its members are:

# [pllecting and processing milk for the production af dainy products
* Cpliecting-bottling and trading olive oil

# Selling fertilizers

* Selling food mixtures for animals

# Selling agricultural chemicals, and other other products for farmers,
# Selling food products, [S/M]

The AC is located in, at an area of 150.000 m' in Tria Monastiria,
3,5 km from the center af Rethymnao,

Cretan Diet Festval/ 1‘?
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Ceramic
studio

01 e+a Gnpioupyolv XEIpoNainto avukeipeva ano nnad.
Eoudzouv ous apxaies gopues wavovias NpooapUoyES
E10l @OTE VO EXOUY EVO M0 OUyXpovo kal tautdxpova
Aeroupyikd anatédeopa. D owdxos watd tnv Biabikoaio
dnpioupyios eival n noidtnto Kol n povabikotnto.

e+a sludio produces handcrafted earthenware. We
focus on ancient forms and make adjustments to
ensure they are both contemporary and appropriate
functional Main targets during creative process are
ariginal idea and quality.

18 f Nopin Bpnushs atpogas

€+d

ceramic studio

e+a ceramic studio

Mapyvapites - TR, 74052, PéBupvo, Bphtn
Margarites 74052, Rethymno, Crete
Frv./Mob.: +30 B932484054 7 +30 6982232787
E-mail: enaceramics@gmail.com
wwnw.caceramicstudio.cam




Appotes Apapiou / Afrates Amari
T: +30 28310 32192, Kiv./Mob.: +30 6972 907187

IAHEAAIA

E-mail: marmichfour@gmail.com

Lwous npdnobes tou Wndopeitn otn Néua nieupd tou
Pouvol pe 10 1bioitepo Meooyeiokd pikpowdipa, kopno-
popody miwvifia bévipa xovBpodids.

To Adbr kol o1 Ppdioipges efiés eival novdpxaia npoidvia
ywiatd yia tny Bpenuwn tous ofio, oddd wal yio s
Beponevuwés tous iliotnies. H owpeupeévn ywoon kal n
gpneipia wv Kowikav-aypotdy, pe pizes owa Bafn v
aivey, pos Dibdokel Ko pos epnvéel otn Bnpoupyio
uyievioy npoidviwoy edids, epndoutiopéva JE apTipata tns
Apopidukns yns va pas Bupizouv Eovd tnv ywhola wai
Eextwopionh yelon wns xovBporids!

H enixeipnaon “I6nefalia” efval oikoyeveliokh EniXeipnon nou
BnpoupynBnke npiv névie xpdvia Exovios oov Opoug vo
afionoifoel  Kal vo npootatéye 1o eibos s xovBporids
Bivovios fows Kol 10 KiVNIPO OTOUS KOTDIKOUS TNS NEpIOXfS
va aoxodnBodv Eovd pe tnv wkoddigpyela tns  wal tnv
owvtnpnon ns. Opipdzovios pe wov nopobooiokd 1pono ts
efiés pas Bnpioupyhoope Ta npoidvia pos Kol to
bioBétoupe, xwpis woBédou ouvinprukd, Luykerpipéva
bioBetoupe Us oromboniés pas, oE ouokeuaadio v S00yp.
kal xupo. To npoidv pos “edibogixa”, 1o onolo nopdyeta
and nodtonoinon tns xovBporids, kol Bewpeia dpioto
npwivd yia natfia kar peyaious, o BioBétoupe, oe téooepis
yeUoels owdpbo, 4 minépio,kpeppdbl Kol puomkh yedon oE
ouokeuaaies wov 200yp , v S00yp. war 1200yp.

OIL IDI

Perennial olive trees thrive at the foot of the Fsiloritis
mountain, in a distinct Mediterranean climate. Olive oil
and edible olives are products known to us since
antiquity not only for their high nutritional valve but
also for their therapeutic properties as well

The accumulated knowledge and expertise of the
resident farmers, which has been passed on by our
forefathers over the centuries, teaches and inspires us
to create healthy products with flavorings from the
land of Amari that remind us of the original and
distinct taste of hondrolia,

Our company “ldlelala” is a family business that was
established five years ago with the vision of ulilising
and preserving Hondrolia and in this way motivating
the local residents to cultivate it once again. Our olives
mature in the traditional way which was taught to us
by our ancestors and our products are free of
preservatives. You will find ° stafidolia” in vacuum
500gr packs or unpacked, “Elidopsiha” which is olive
paste from hondrolia (s considered to be a perfect and
maost nutritious choice for breakfast both for adults
and children, You can find it in four different flavors:
garlic, 4 peppers, onion and plain in vacuum 200gr,
500grand 1200gr packs.
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KTHMA
KATA MAPKON

KTHMA

Mafad Podpara, T.K, 73002 Xovid
Palaia Roumata, 0. 73002 Chania
T: +30 28240 41291, Fax: +30 2824041445

KaTiA MAprkonN

To winpo "Kawd Mdprov™ ebpedel oo Modoig Polpaoto
Kaviwv Kpitns kol Bpootnpionoieital yia nepioodtepo and
Buo oidves, 16puBnke 1o 1780 ond wov Iwdiovd
Navoyiwtakn, Evov oviouxo kol Bpaothpio dvBpuwno s
enoxns pe iBigitepn ayann otn pédicon kal 1o nepiBdiov.
Ifpepa 1o kinpa "Kard Mdpwov® Bpiokeral ota xépia tns
nepntns yevias wan demoupyei und tnv Dioxeipion twou
kupiou Mdapwou Movoyiwtdsn. Kipio avukeipevo tou
KINpowes elval n nopaywyn, N OuyKEVIpWaAn, N twnonoingn
tou pefiod kot twv dAdwy npoidviwy kuwédns kabds kal
n nopoywyn kpaood, Aobiod kol edidv. 0 kipios Mapros
Novayiwtdkns, o iBios nopaywyds, pPoVIZE PE HEPGK! Kal
oyann vo wavel 1o pédl npooitd otov kotavadoin,
PEMVOVIAS 10 oyvi Kol UOIKG Gnws 1o Napdyouy o IBIES o
pédiooes ond v kuwédn ot onit. To wtipo "Katd
Mdprov" Bpiokean oe ouvexn avamuEn kar npoonaBei pe
opeiwto evbiopépov yio Pedtiwon éxovias owxo v
avabeiEn wwv sotandnkukdy npoidviwoy tns péfiooas wal
NV NPooEopd 1ous o010 Katavodwukd koo, Epnveuon tou
kinpatos anotedodv ofies 6nws o oefoopds yio 1o
nepifaddov, tov dvBprono kol tnv Kovvia, n oydnn yia
v nopaboon, n undoxeon yio vo npoogépouv Ou
kofutepo o noidinta, koBoms kol no eifdikpiveln kol n
euBdvn yio 1s unooxéceis nou Bivouv kol ndvia us tnpodv,

ATIMA "KATA MARKON®

Ktima "kata Markon” is located in Palia Roumata of
Chania in Crete and operates over two centuries. It was
founded in 1780 by Stylianos Panagiotakis, an anxious
and energetic man of his time with a special affection
for bees and for environment. Nowadays, Ktima "kata
Markon” is in the hands of the fifth generation and
operates under the management of Mr. Markos
Fanagiotakis. The main object of the Ktima [estate] is
the production, gathering, standardization of honey
and other beehive praducts and the production of
wine, alive oil and olives. Mr. Markos Fanagiotakis, also
a producer, cares with love and passion the honey and
tries to make honey accessible to consumers, by
bringing it pure and natural from the hive at home,
ktima “kata Markon”™ is constantly developing and
trying with undiminished interest to be improved with
the aim to highlight the amazing bee products and
supply them to consumers. Inspiration of the property
[ktima] are the values such as the respect for the
environment, people and society, the love for the
tradition, the promise to offer the best quality as well
as the sincerity and responsibility for the promises
they made and they always keep.
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KEDROS

ATPOTIKOL EYNETAIPIEMOL OPATKOLYROY
PRICKLY PEAR AGRICULTURAL COOPERATIVE

Bofoupdarns Nikos / Vavourakis Nikos
Fiv./Mob.: +30 6976404551,

/N KEDR®S

AFPOTIKOE EYNETAIPEMOY GRAMKOEYROY
oA EMAAMARTIRON KANMEPTEIDMN

+30 6976404551
E-mail: kedroscoop@gmail.com

To ppoykooUKD KaTAYETLOl ond TNV OPEPIKAVIEN ANEIPO -
koffiepynBnrke and tous Aztéwous. MetopepBnke otnv
Eupwinn pe tov Xpiotdépopo Koddpfo kol enextdBnwke
otrv undioinn Meodyeio. Bewpeital dpioto guid yia ww
erpetdiievon epnponoinpévioy nepoxay. Mnopei vo
npoooppooiei ous mo aviifoes ouvBnkes. Me peyann
ikavitnta anoBhkeuons vepol, emkdduyen pe knpobeis
ougies, peiwon oto eddxioto v onwieidy vepol katd
tn Biopkeio tns pépos, pnopei va emfidoel peyanes
nepiobous Enpaonios.

Bewpeital fio-Aeimoupyikd pogipo. 0 kopnds neplexel
Brapivn C, ooféotio, poyvhoo wal wkafio, 0 xupds
nepiexel 10 opivof0 toupivn oE ouykEvipwon nou
kupaiveral and 300-500 me / |, ouoia anapaitntn ounw
kotogkeun tou  opgifdnotpoeifols  xitdva, otnw
napoywyn tov Xofikdy 0EEwy KO EVEPYETIKG ota veUpa
kol ton eykEpodo. Inpovusn eivel n nopougia
aviioEeibwukiy  ouoidv  Gnws  wapotevoelbn  kal
gAafovoeibh, Bewpeitor 6u PEIGVE! 10 CUPNTHPO NS
HEBNs, eival kotaddndo yia Biofnukols woBis perdvel
10 zaxopo kol unopei va BonBhoel otnv anddeio Bapous,
Mpaypotonoiodviar kivikés pedétes pe o avBos tou
putol yio tnv unepniooia tou Nnpogtatn,

Mnopei vo xpnoonoinBei yio v kowaoxeun poppeddbas,
¥upeol, oiponiod, va napaokeuootel andotaypo aviiotoixo
ins wikoudias, vo yiver eEoywyn Twv XpoouKdy Kol uaIKEy
npooBetwvy yia tn Propnxovia tpogipwy, va xphoonoinBel
ws zwowpopn. To Aab ond tous ondpous éxer nodd ioxuph
avripuubikn kol guagikukh Gpdan ndvw oto Séppa.

Frickly pear originates from the American continent - it
was cultivated by the Aztecs. Brought to Europe by
Christopher Columbus and spread to the rest of the
Mediterranean. Considered excellent plant for the
exploitation of desertified areas. It can be adapted to
most adverse conditions. With large storage capacity
of water, coating of waxy substances, minimizing
water losses during the day, the plant can survive long
dry periods.

Contemplated as functional food. The fruit contains
vitamin L, calcium, magnesium and potassium, The
juice contains the amine acid fauring (0 3
concentration ranging from 300-500 mg / litre, a
substance indispensable to the construction of the
retina and the production of bile acids and beneficial
for the nerves and brain. Also present are many
antioxidants such as carotenoids and flavonoids. It is
thought to reduce the symptoms of hangover, is
suitable for diabetics as it lowers blood sugar and may
help in weight loss. Extract from the flower (s tested as
a drug for prostate hyperplasia.

It can be used for making fam, juice, syrup, spirits after
fermentation and distillation, as natural food additives
and colorings and also as fodder. The oil from the seeds
has very strong anti-wrinkle and firming effect on the
skin[cosmetics industry].
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MY B U S | N E S S M . B ] S . Nepiotepibn Hﬂ'fﬁl:lﬁliufl:l / Peristeridi .Magdaﬁni
SCHOOL RUEISNESNE 5 ioeecos "

by Computer Center TN CIANENIE St

Kailws fipBate orov Dpido- M.B.S My Business School by Computer Center.

Eiwom xpévia wdpa n nopeio tou oplfou kotoypagel ouvexds avolikh taonH ouvexdpevn eEEAIER Tou npoypdppatos onoubdy
EXEl OOV OTdx0 TNV napoxn tns koddtepns Suvatns epneipios yio tous onoubootés pos. Dpovtizoupe wote n koBobiynon pas yia
axkobnpairn N yio enayyedpotusn anosatdotaon va &xdouy ws otdxe tv eEunnpétnon twyv anainoewy affd ko avaykidy tns
enoxns. Alfwoe bev eivar uxoio mou o onovBoomes pos emigyouy v oo M.B.S My Business School by Computer Center oe
wiBe wous Prpa, eite outd opopd us onoubes eite tnv enayyedpaukh anokotdotoon. Inpavukd péio oinv eEEMEN Tou opifou noize
Kol n oedéxwon tou ond dpoto Kotopuiopévo Kol eEeibikeupévo NpogwmiKG PE KOPIO XOpakINEIOUKG v oydnn Tous yia 1o
aviiseipevo kol to eifikpives evBiogépoy tous vio tous onoubootés pas.

H exouyxpoviopévn aviidngn nou pos Siénel, ofnd ko o kopugales ovwepyooies, kavouy tov opido M.B.S My Business School
by Computer Center va Eexwpizer. "Hyeito woi MNpuwtonopei”, emidixovias kaBnpepiva va eival avidlos tns vEas yEVIas nou tov
EUNIoTEUETD, NOU 10V NPOTIUE Kol Ty Katatdooe! oty Npawtn Béan.

Las Nopoumdzoupe 1s Eifimdtnies pos: MATEIPIKH « ZAXAPONAALTIKH « BARISTA = BARTENDER « RECEPTIONIST / YNAAMMBADE YNOADXHE
=ENOADXEIDY « AILBHTIKH « SECURITY « ADDIITIEH / SMIQIKHIH DIKONOMIA = NAHPOD0PIKH « YTEIWTIPOTEL BOHBEIEL « NAIAATTINTKA,

Welcome to M.B.5. My Business School by Computer Center.

For the last twenty years the continvous improvement of the program of studies aims to provide the best possible
experience for our students. Our guidance for prafessional and academic qualifications is adapted to fit society’s needs.
That's why the students choose M.B.5. My Business School by Computer Center. The teaching staff is highly qualified and care
about their students. The modern concepts and the academic collaborations make My Business School by Computer Center
the right choice for young people who want to specialize in the following areas; COOKING » BAKING = BARISTA » BARTENDER »
RECEPTIONIST « AESTHETICS = SECURITY = ACCOUNTING/AOMINISTRATION « COMPUTERS « HEALTH/FIRST AID « EDUCATION,

2 2 S Topuh Kpnusds Mowpogns




Kodoxotpiwvm B, ABfve - T.K. 10561

& Kolokotroni str. Athens - PO, 10561
T: +30 210 36076490, +30 210 3636109
E-mail; praxi@help-forward.gr

woww, helpforward, gr

PRAXI
HELP-FORWARD NETWORK

praxi»

help-forward network

To Aiwwo MPAZH eivar évas opyoviopds nopoxhs
unnpegidv petapopds Exvorloyios Mpos Us PIKPOPEDoies
EMIXEIPAOEIS KOl T0 EPEUVNUKG Epyootipia GAns tns
®thpas. Anootodn tou eival va eviox(oE! Ty avioywvio-
usdtnta Ty eddnvikdy enXEIpROEWY KOl EPEUVITIMKGY
Epyaotnpiwy pEow s oUvDEONS NS EPEUVOS PE TNV
napaywyn, 1ns npowbnons tns Kavotopias, tns UNoan-
piEns tns eneipnpaukotnios koBms ko tns GieBvikns
ouvVEpYaDias.

zexivael tn bpdon tou tw 1991 ws npwiofoudio tou
|Gpopatos Texvodoyios kol Epeuves [ITE] war tou IEB
LivBeopos Enixeiproewy kal Biopnxavidv, peténeia kol
tou LuvBéopou Biopnxavitov Bopeiou EAdados [IBBE).
Ewtote ovodopfdvel onpovukés npwtofoudies now
obnyolv otnw avanubn exvoioyikdv ouvepyaoiav petabld
edfnvikidy Kot Eéveoy EMIXEIpROEQDY Kol OpyovIOROY,
Aenoupydvias apxikd ws éva and ta Innovation Relay
Centers tns Eupwnoikns Enimponns Kol otn ouveXEID ws
pEfos tou eupwnaikod Hikidou unootpiEns emxeiphoewy
Enterprise Europe Network sa1 ouvioviotis 10U opvupou
efdmvikold Biktoou, NMopaddndo, ond 1o 1999 anoterei
Emionpo gopéa nAnpopopnons kal oupBoudeutikng
unootnpins ovagopika pe 1a Npoypappata NAaion yia iy
‘Epeuva kar Texvoroyikn AvantuEn kai yio 1o Horizon 2020
avardapfavaevias 1o pano wou EBvikod Enpeiow Enapns.

* X %
+ *
* *
" *
* K
Eupwnaikn

Emitponn
|

PRAX!I Network is a technology transfer organization
with long-standing experience in assisting SMEs and
research organisations throughout Greece to achieve
cross-border technological cooperation. Its mission is
to enhance the competitiveness of Greek SMEs and
research organisations by creating links between
research and industry, promoting innovation and
entrepreneurship as well as fostering transnational
cooperation,

ft was formed in 1991 by the Foundation for Research and
Technology - Hellas [FORTH] in cooperation with SEV
Hellenic Federation of Enterprises, later reinforced by the
Federation of Industries of Northern Greece [FING).
Between 1895 and 2008, PRAXI Network was nominated
by the European Commission as one of Eurape’s Innovation
Relay Centers. Since 2008, PRAXI Network provides
innovation and technology transfer services as coordinator
of the Greek consortium of the Enterprise Europe Netwark,
the largest network of integrated business support to Small
and Medium Enterprises [SMEs). In parallel, the General
Secretariat for Research & Technology tn Greece appaints
PRAX! Network as the National Contact Point for the
Framework Programmes for Research and Technological
Development and currently Horizon 2020, rendering it an
official entity for information and advisory support for EU-
funded research programmes.

enterprise
europe
network

aTnv Unnpeagia ¢ emxeipnornc oag
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TPATMEZA MEIPAIQZ

- Noprddiou Maprow 5-7, PEBupvo - RaddiBéa, F4100, PEBYMND
- A, Bowntoupidtow Naoddow 105, PEBupvo, 74100, PEBYMND
- A Kowvtouprdtou MNaddou 158, PEBupvo, 74100, PEBYMNOY
- Hyoupévou Mafipind 22, PEBupvo, #4100, FESYMNDY

TPATTEZA TTEIPAIQY

NN

Me €ros ibpuons 1o 1916 n Tpdneza Mepoids, n npwm
paneza onpepa otnv EAdaba, evioxOer v eddnvikh
oikovopio, npowBel Ty avigywvioukoTNa Kal oInpizel
v eBvikh avantuElakh npoandBeia.

Me nepinou 20.700 epyozopévous, 1.150 sotaompara,
2420 ATMs wai 1o noduPpafevpévo niertpovikg BiKtuo
panezikns winbank, o Dpidos tns Tpdnezas MNeipoios
NpoopEPEl TS unnpeoies tou 0e 5.8 exatoppupia neddres
gt Edfabo woi 9 ordpn xopes.

Me eibikEs evépyeies, nouw ouvbudzouv tny EMIXEIPN-
patsn avanun pe v etaipisn uneuBuvitnia, o Opidos
Nepoiwsopupniatel OXEOEIS EPNIOTOOUVNS HE TOUS
KOWIVIKOUS ETOIPOUS TOU.
Toutdxpova avaPaBuizer tnv addnAévbern oxéon
avapeoa oto Quaikd ko ore nodimouxd nepifdadfov,
ovabeikviovtas th onpooio tns aenpdpou ovamubns yio
1oV 10no,

24  Niopth Kpnusns atpoghs

PIRAEUS BANK

www.piraeusbank.gr

Founded in 1916, Piraeus Bank is the leading bank in
Greece that supports Greek economy, promotes
competitiveness and
development efforts.

contributes to national

it employs 20,700 people in 1,770 branches; it has
2,420 ATMs and top prize-winning web banking
services [winbank] for 5.8 million customers in Greece
and nine other countries.

Focusing on both business development and corporate
responsibility the Piraeus Bank Group builds trust with
social partners.

At the same time it brings out the relation between
natural and cultural environiment recognising the need
for sustainable development,




Ap. Xopddopnos Fayids / Dr. Charalampos Kiagias
hotzipas, PEBupve, Bphtn / Latzimas, Rethymnao, Crete
Kv/Mob,: +30 6930 825859, +30 6951 001328
E-mail: drkiagiasBescargotdecrete.com
wwnvescargotdecrete.com

- ESCARGOT | XOXAIOI KPHTHX

-~/ DE CRETE pESEARGURNEISREE

H ewipeio Escargot de Crete eivar n npain koBeto-
noinpévn €10IpEIQ NOPayWYns TUNoNDINONS Kal EpNopios
ocadiykapidy otn xdpa pos ko pe nodfés noywoopies
KOVOTOUIES OT0 EVERYNTIKG ThS.

Eivar n nptn etmpeio noykoopins nou nopdayer oadry-
kdpia kafB' 6 An tn Bidprkeia Tou Etous AEMoUpPYMVIOS TS
povabes ewtpophs tns pe ProBuvapikés opxés wkal
ekpeoideudpevn nAnpws us wilipatonoyikes ouvBnkes
s nepioxns Aozipd PeBupvou. Exer netdxer padiota n
peyaddtepn napaywyikotnta avd £os kar avd otpéppa
nopaywyn oafiykapidy,

Eival n npdntn etaipeio otov wGoOPo nou twnonoinoe
pifiéta oofysopiiv péoa ot edaidiabo kol pdfiota pe
popen Etoipwy yeupduwy adfd kar n npdtn etaipeia nou
wnonoinge tn Sidonpn wpnusn ouviayn “Xoxtol
pnougnoupiotoi,

H vén tns noykdopio kanvotopio eival 1o guigto oo ykopidy
og “odi” and gogkdpnio ko Bupapioio péni. Eva npoidy nou
£xel wkepbioel og drous tous Topels 1o pinewa coriykaopidy
p€oa oe aipn nou kukdogopolv ebd kol Geroeties oty
naykdopia ayopd kuplws and Eéves fopnxavies.

H etaipeio Escargot de Crete n adrids "Xoxdioi Kphtns
M.EJLE" unnpetel pe ndBos tis opxés NS KPNUIKNAS
Biotpogns, xpnoponoidvias ou kodltepo €xel va
emfBeifer n wpnukh yn ko Bnpioupyivias npoidvia
uynAns Biotpopikns oEios nou sepbizouy Us eviundoes
oE oddkAnpo 1ov Koopo.

The CHOCHLID! KRITIS Company Ltd is the first vertically
integrated company for production, packaging and
trading snails in Greece.

It has become the first company in the world to
produce snails throughout the year with biodynamic
farming units and taking advantage of the existing
climatic conditions in the area of Latzima Rethymnao. ft
has achieved the highest productivity levels in snail
production per year and per acre,

It is the first company in the world to standardize snail
fillets in olive oil for meals ready to eat and the first
company to standardize the famous Cretan recipe
“chochlioi boubouristi” [fried snails].

The new worldwide innovation is snail fillets with sage
tea and thyme honey which is a far better product than
snail fillets in brine.

The Escargot de Crete or Chochliol Kritis Company Lid
believes in the Cretan diet principles and therefore
uses the best ingredients of Cretan earth to create
products with high nutritional value that have already
made a good impression all over the world.
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L Moverdrn Asotepivn £ Manetaki Aikaterini
E I_ 0 E I_ 0 S A RT Tzavé Mnownanh 32, PéBupva / 32 Tzane Bouniali str., Rethymno

T./Fax: +30 28310 29641, Krv/Mob.: +30 6983422273

HAN D MAD E E R EATi U N S E-mail: cloclpart@yahoo.gr

H pdyiooa tns Exvns_. Avnauxies xpdvioy Ppikay tny Ekppacn tous kal Pyfikoy atny enipdvea,
o éva 1Biaitepa zeond & gAdEevo xdpo, dnou Eesivnoe Buvopikd 1o 2013, of éva fiouxo oowdr
s nadids nddns, o nafmd netaddfivg. Tzové Mnouviodn 32, oo PéBupvo ! H Boepiva
Mavetdrn, i adfigs Mdyiooo CoClo, H payiooa tns ovns kol tns Gnpioupyios tou Cloclo's Art
1 =0, xoptl, dpaopa, pétaddo, uitikd nappéva and v plon, noipvouv Hopmn, NVeRA KAl YuxA
pEoa and v bnpioupyisi gaviaoio s, yio va ovieEouy yio ndvio otov xpdvo kol vo Soaouy
nvan ous fikes oos oVOZMINOEIS PO KOl GvoPvhoEs. Alvovias tov Eoutd tns ordpa Ko oto mo
pikgd ofegoudp f Blokoopntkd nou koBnpepndd Bnpioupyel koddntel endfia kaBe yoloto K
anaitnon, aigdntisn [ omwovoikh!

The Witch of Art _....Years of inner searching found their way [o be expressed in a very warm

and hospitable place which opened dynamically in 2013 in a quiet alley: 32 Tzane Bouniali in

the old town of Rethymnon! Katerina Manetaki or as well known as.. Cloclo Witch! The Witch of
Art and Creativity of "Cloclo’s Art™)!! Wood , paper, fabrics, metal, nature’s materials get shape

and life through Cloclo’s creative imagination to live for ever and give life to your own inner
searcing and memories! Putting herself into even the smallest accessory or everyday

arnament that she creates, she pleases every taste and demand, aesthetic or economic!

g C'r'eta ADOI MANDYIAKAT DLE. / MANDUSAKAS BR. Co
- __ [: R ETA CAR 0 B Apyupadnodn, PeBdpvou, Bphitn / Argiroupali, Rethymno, Crete
T/Fax: +30 26310 81150, Kiv./Mob.: +30 6972 600273

E-mail: info@cretacarob.com - www.cretacarob.er

H Creta Carob 16p0Bnke 1o 2006 woi Eewivnoe tn Aemoupyio tns o 2011, Eivar o
DIKOYEVEIOKN EMIXEIPNON Nou EOTIAGZEI otnv nopoywyn pios nowidios Podoyikdy
npoidviwy 1o onoia npoépxovial and tous Aofods tou xopoumol. Bpioketm oy
Apyupounodn Kpfns. Kotd m Siapkeio tns Biobikooios nopoywyns ouvBudzoupe us
apxales TEXVIKES PE 1S vEes texvoroyies.H etaipio pos egoppdze niotononpévo odatnpa
oogddeio wpopipwy EN IS0 22000:2005 wai wa edikd npoidvia pos ninpodv dfous tous
guotnpols kavoviopous tns Eupwnaoikns Eveons ko Exouv Adfer 1o motonoinuko
ProAoyikay npoidviwy otny EARaba kal tnv Eupwnaikn Evioon and tv TUY AUSTRIA,

Creta Carob was established in 2006 and started its operation in 2011, It is a family
business that focuses on the production of different organic products derived from
Carob Pods. Creta Carob is located in Argiroupoli, Crete. During the production process
we combine ancient techniques with new technology. Our company (s certified with
150 22000:2005. The final products correspond to the regulations of the EU, and have
awarded organic certification in Greece and in the EU. from TUV AUSTRIA,
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natural products

Kords oploote oy Creta Natural Products,

H Creta Natural Products, eivin pio pikph, oikoyeveiokn erixeipnon [e-
shap), pe é8po 1o MiEdppoupn tou Afpou Ayiou Baoideiou oto PEBupvo
Kpntns. To evbiopépov ywootdy, ouyyeviy ko gifley, and EAAGED kol 10
eEwtepird, yio 6o outd nou epeis nopayouype [tomsoubid, wpooi ki, ) afid
Kol EREVD nou pos Bivel n gdon [ Bdtava) pos napdipuve, va o hloBéooupe
wal ot Bikd oas panézl.

Aoworolpome npoownik pe tn ouldoyh, eneEepyooio ko cuokEDaDIO TEY
npoidvtoy, aokofouBdvios npooesuka tn Gobikaolo nou pas pdBove o
notidtepes yevies. Eipoote kovid oos kol 0os npookafolpe v OupHETEXETE,
f onia vo nop-axoiouBnoete us hioliwooies ouddoyns ko enefepyaaios,
Mnopeie vo evnpepiveote ond tnv iotocedibo pos, yio s koto nepidbous
npépes s onoles Bo npoypotonoiolviar ol napandve Biobikooies kol va
OS EVREREVELE Y10 TNV DUPPETOXA 005,

Los euxopionodpe EX 1Y NPOTERWY ka1 EUXGpOOTE wodn ouvepyooia!

Diitika Creta Natural Products!

0 Aypouwds ouveraipiopds nopoyeydy wpnuwod poybiod Bnp-
oupyhBnke tov Alyouoto tou 2014 and 35 nopoywyods and 6fin thv
Kpftn o1 onoiol npowBolv 10 npoidy tous 0o viond ous ayopés NS
Kphtns gov apxn dnou BiateBnrke 6An n nepoivh napaywyn kal kot
enéwtaon pEws otny undrionn EANaba kot to eEwtepikg,

01 nowsirdies poybiou nou woAdiepyolvial autn tnv ouypn eivai
wonderfull - Eppnovns - Acco.

Enions o ouwvetmpiopds Gnpiotpynoe woi Bidgpopa unonpoiovia Gnws
ppeEoko xupd poybiod nou Bo Pyer otnv oyopd pPE T QEUVR NOpoywyn
poppenabo poybiod nou nbn wukAopopei o emdeypéva KolooTipoTO
affeipo poybiold yio enoyyedpausn xpnon, Lipom poybiod wom Aeiav
ouviopws poybopaori. 0 otoxol tou cuvetaipiopol eival va BonBnoe tov
Npwioyevn T0PEQ Nou 1000 avdywn €xel 0 10nos pos pe woBopad
auBevurd npoidvia ond vionious napaywyols yOipw and 1o poyb.

CRETA NATURAL
PRODUCTS

Welcome to Creta Natural Products.

Creta Natural Products is a small family business [e-shop]
with headquarters in the village of Mixarouma. The
interest in all that we produce [tsikoudia, wine etc.] but
also in what Nature gives us [herbs] from acquaintances,
[friends and family in Greece and abroad, encouraged us to
affer them Creta natural products,

We are personally invalved in the collection, processing
and packaging of our products, following the traditions
established by older generations. We invite you to
part['c':'pate or simply watch the cr:rﬂecn.-:rn and pra:essing

dates. Thank you in advance. We are looking forward o

seeing you!
Creta Natural Products.

P Q¢ KPHTIKO POTAI
; | TPOIONTA ME BALH TO POTA
CRETAN POMEGRANATE

MiEdpoupo, Afpou Ayiow Bomdeiou
Mixorouma, Agios Vasilios

Frv./Mob.: +30 B345875943, +30 6972025250
E-mail: info@cretanaturalproducts.com

Motords Movirdns /£ Pattakos Manolis
T:+30 2018 10 2817

Fiv.Mob.: +30 6973485660

E-mail; info@rogdi.gr - www,rogdi.gr

The Agricultural Cooperative of Rogdi Producers was established in August
2014 by 34 producers from all over Crete who promoted fresh
pomegranates in Crete last year, in Greece and around the world this year.
The varieties of the pomegranate that are actually cultivated are
Wonderful, Acco and Hermione.

The Cooperative has created different sub-products like fresh
pomegranate juice, pomegranate jam, pomegranate spread for
professional use, pomegranate syrup and soon raki with
pomegranate. The aim of the Cooperative is to help boost the
development of the primary sector with high-quality products from
local producers.

Cretan Diet Festival / Z?




AAMABOAITIKOX

& [TAPAAOLIAKOX =YANOOOYPNOX
™  TRADITIONAL BAKERY FROM DAMOVOLOU

Eiunote i oikoyeEVEIOKA ENIXEIpNOn ounv
onoio epyazovial to pEn tns OIKOYEVEIDS s
[Mapia, NatAos, Ainiia, Movaddns, lodvva),
KaBnpepiva napaokeudzoupe napabiomakd
OpIOOKEUAOUaTa PE TS Mo nafiEs ouviayEs.
Ono pos 1o elbn eivar xeiponointa xwpis ny
XPNan ouvTnpRTIKGY.

0 nopobooowrds EuAdpoupvos elval Kuopévos
and to 1979 pe 1o npota nupdtoufia Ko katw
koffdupévos pe "Mafezdniares” tou Bouved.
faBéroupe woBnpepiva wopi, naBipadia,
kpigivia ko Bouthpona.

Nonafidakns Nadios / Fapadakis Pavios
Aopofodow Mutlonotdpou - PéBupvo - Kpatn
Damovolou Mylopotamos - Rethymno - Crete
Kiv./Mob,: +30 6977710225

Aa puﬁol'[?ﬁm;,:“ UAGGOUpYOS

We are a family-owned business. All family
members [Maria, Pavios, Emilia, Manolis,
leanna] are involved.

We make fresh baked goods with traditional
recipes. All our baked goods are handmade
with no preservatives,

Our traditional wood-fired oven was built (n
1979 with firebricks and limestone slabs
harvested from the mountains.

We sell bread, rusks, bread sticks and dunking
biscuits every day.

T: 2B10/361116
Kiv./Mob.: +30 6937/084746
E-mail: dio crete@dionet.gr

CPTAMIZIMOE EAETXOY & MEITONOIHIHE BIOACITKON MPOIONTON

0 Dpyoviopds EAéyxou & Motonoinons Biodoyikdy Mpoidvray "AHD",
iBpaBnke 10 1993 woi Bpootnpionoieital otn miotonoinon Biodoyikdoy
npoidviwy. Eival o povadikdgs EAdnvikdgs opyaviopds pun kepbookomkol
xoparinpo. Eival eykerpipevos and 1o Ynoupyeio Aypotikns AvantuEns
& Tpogipwy kol and 1o EBvikd Liowinpa Aianioteuons.

Eival péfos tns MieBvols Opoonovbios Opyoviboewy yio tn Brodoyikn
yewpyia [IFOAM],

Enions eival avoyvopiopévos and 1o Ynoupyeio lewpyios twv HILA,
Kovaba, EAfetios, Kopéos & lanwvios,

Iwonds tns "AHO", eivar n motonoinon MNpoidvtov Biodoyikns Mewpylos,
Kirvotpogias wal Metanoinons koBds ko kdBe bpaon ko evépyeia nou
ouppanie otnv avantogn tns fiodoyikhs yewpylias kal otnv npootacio
10U nepiBanfovios kol tnv aopdieio Ty popipwy,

28/ Nopth Fprtesss Aiotpoghs

The Certification Inspection Organisation of organic products - DI0 - was
founded in 1393 and is the only Greek non-profit organisation to handle
organic certification. It is approved by the Ministry of Rural
Development and Food and by the National Accreditation System.

M0 is @ member of the International Federation of Organic Agri-
culture Movements [IFOAM), recognized by the Ministries af
Agriculture of the USA, Canada, Switzerland, Korea and Japan.

The purpose of DI0 is the certification of Organic Products, Livestock
and Product Manufacturing and any other action that contributes to
the development of organic agriculture, to food safety and to
environmental protection.




CEYOIMOI n.c.

H eraipio EYOEMOE ALE. ebpedel otnv Kphtn,
ota napddia tou xwpiod Emokonn tou vopol
PeBupvou, Metd and 30 xpdvia owo xdpo wai
He nepioodiepa and 20 otnv napoywyn kal oo
epndpio edmoddbou, npoxdpnoe otrw koBeto-
noinon tns povabos nopeywyhs pos Kol
uionoinge Kol 1o tedevwnio  owdbio
eneEepyaaios Kal unonoinons,

H etaipio EYOEMOL A.E. aviikel anokieiousa
oy oikoyeveln Movwdasn. Eneita ond
EUNEIpia wol katoypagpn ety emdeEope
Kanoious edaiives wal wous bdoope 1o dvopa
pos: Elaicoves Mavwiden,

\' louisaloe.gr

EVOSMOS S.A.

EVOSMOS 5.A. company is located in Episkopi
village in Rethymno. After 30 years of
operation and over 20 in the oil production
and trade, we proceeded to the vertical
integration of our production unit and
completed the last stage of processing and
packaging.

EVOSMOS S.A. company belongs to Manolakis
family After years of experience and
recording we chose some groves and gave
them our name: Olive Grove Manolakis.

LOUIS AAGH
LOUIS ALOE

EYOLMOLA.E.

H Addn Bépa ovopdotnke and wous Snpioupyols s
[Aotépi s yhs). Xpnoonoihote tnv tomkh Sivapn
nou éxete. Mnv xAoete wopuid and us ouoies Tou
pUAdou Addns Bépa, oUte 10 Boupootd kal
Bepanevurd xupo. Ayopaote éva poiio N éva pud. Bo
oas nopéxel éva ofokAnpwpévo pappakelo nou oBeds
1o Beter ounv BiaBeon oas.

Aloe Vera was named Star of the Earth. Use the power
of the plant and do not ignore the benefits of the
aloe leaf, nor the wonderful healing juice. Buy a leaf
or a plant. It is a multipurpose treatment that Gad
has put at your disposal

Emakont - PEBupvo / Episkopi - Rethymna
T:+30 28310 61396, +30 28310 61555
F:+30 28310 61563 - Krv./Mob.: +30 6977 605505

E-mail: info@evosmos-sa.gr
W EVOSMOS-58,C0M

Hilios Xpovawns / lias Hronakis

Tooitooupos Hpawdeiou Bphtns

Tsoutsouros Herakleion Crete

T +30 28310 83042 - Kiv./Mob.: +30 69274720447
E-miail: ilasxranakis@gmail com - www louisaloe.gr
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MERAKI HLIAKI

myvE mapaiosiaKi

x;r,'.’l.?.i T'.r.‘.-\.-'Jc KTOROEL wh
H Exmpio HAIAKHE A.E. Aentolpynoe yio npatn gopd 1o 1974 ws atopmn
enxeipnon pe v enwvupia Hiidens Tedpyios. 0 Hiidens Tedpyios
anopaoizel va £Euyxpovioer 1o pikpo 1ou wpokopeio, 1o 1993 katopepvel
va peteywotaotaBel ous waivoUpyIES TOU EYKOTOOTA0EIS WE TNV Enwvupio
HAidkns Medpyios & Eia 0.E. To 1996 tedeionmel thv povdbo tou o évo
xopo éwtoons 999ty. [xhpos nopodoPhs yddoktos, ouviApnons,
wpokdunons, nieons, afatiopotos, wpipavans, wiEns Kol ouokeu-ooios ).
To 1997 perotpénerm oe HAMAKHE AE. pe wpordpo mid 1ov yid tou
Kwv/vo o onoios eival ma ouvexiots tou, To 2002 o Beltepos yios Tou
lwong éxovias wieidoer o T.El Aptas ws zowiExvns Eewivael tov
exouyxpoviopd wns Bedtepns povabos tns winvotpogikns napafop-
Bavovias and wov notépa tou 300 npdfaowa evioypévos ma oe oxébio
Pedviwons Bnpioupyel pio unepodxpovn povabo extpogns ZMwy Kal
nopaywyns yadoktos n onoia edcionomeivm 1o 2007 pe Buvardtnia
ertpogns 00 zowv, Idyxpovos opwms yiveral kol Siakivnths - Nwinns
wv npoidviey ous ayopés us Kphtns. H povaba HMAKHE ALE. GiaBére
N.0.N. yio 10 npoidy Mpafiépo Bphtns pe op. moton.: NOT/1550-9422.10,
kol olotnpo Sioxeipions oopdrieios poplpwy ouppwva pe o EN 1S0
22000: 2005 ap.pntp. moton, 049080059,

MEPARI HAIAKH

Katw Maraw, PEBupvo - Kprmn
Kato Malaki, Rethymno - Crete
T:+30 28310 58908

ILIAKIS 5.A. was established in 1974. Mr lliakis Yorgos decided to
modernise his small cheese factory, to it was relocated to larger
premises for milk reception, milk preservation, cheese-making
process and packaging. His son Konstantings also became a cheese
maker and taok the factory over in 1997, His younger son losif who
studied animal husbandry started a second livestack factory farm
and milk processing plant in 2002. Then they started distributing
and selling their products in Crete. lliakis 5.A. has a FDO [Protected
Designation of Origin] cheese [“graviera Kritis"| and a HACCP-based
food safety management system.

PeEBupvo - Rethymno
T:+30 6976 790475

0 Mefioookopikds Luveraipiopds PeBopvns Bpao-
tnplonoieitar oto vopd pas nepinow tpeis Bexoeties. Le
orla outd ta xpdvia exel undpEer noddupos PonBos kol
ouvepyatns 1ou PeBupviditn pedioookdpou,
Apaotnpionoieital oe Guo topeis:

1. NpopnBeia kal epnopia peficookopikdy by pe
Ow0X0 10 Opefos tov PERICODKOPOU, NETUXAVOVIOS TS
kafUTepes UNPES TS ayopas.

2, Luppetoxn atov Evialo Qopéa Mediogokdpwv Kphtns
kaBos oe nAnBdpa dAdwy Bpaoinpiotitwy ag' evds
yia tnv eniduon twov npofinpdtwoy tns kpnukns Medio-
ookoplos ko o' EEpou TV ENpGpoLOn TV
pefiooordpwy Tou vopol pas,

3 n / Mopth Bpntshs Aotpoghs

The Beekeepers Cooperative has been active in the
prefecture of Rethymno for about three decades. All
these years it has been a valuable assistant and
assoctate of Rethymnian beekeeper.

There are two operating areas:

1. Supply and marketing of bee products to the
benefit of the beekeeper, achieving the best prices.
£. Participation in the Single Entity Beekeepers Crete
as in many other activities on one hand to solve the
problems of Cretan Apiculture, and on the other the
training of beekeepers in our prefecture.




Estaciones

Fine Art

Estaciones Fine Art

Anpntpa Movouoopiwpydsn - ExeSedonpio Koopnpduwy
Dimitra Manouscgiorgaki - Jewellery Designer
Mefifidvn A, 5 [md8eros Apwabiou ), PEBupvo - Kpfitn

Sth Medidoni A, str. [vertically Arkadiou), Rethymno - Crete
Rav./Mab.: +30 6945359514
E-mail: estacionesd @windowslive.com

H Estaciones Fine Art eivai pio emixeipnon, n
onola Spaootnpionoieitm o x@po NS
KOTaOKEUNS KOOWNUATWY Ta tefeutaia xpdvia.
Apnoiponoidvios puoika LEtaina, opeixarko,
apzavid, AdPes, npinoAdupous Aibous, petdat)
wotagkeudzoupe kooprpata - ofecoudp,
ERNVEUOREVOl and tov nowido wdopo s
nopabooiokns EXVNS Kal N o0yxXpovn ENOXN.
Ewonds wns enmxelpnons pas eivar xeiponointa
afeooudp, Bdpa yia exeivoy, yia exeivn, Bdpa
s tefeutoias ouypns, Gwpa yio kordn wxn kol
euxapioinpia, 6fdo npwtdtuna kol povabikg,
AvadopBavoupe, ardpn, va Bnpi-oupyhooupe
Koopnpaota pe Baon 1o biké cas yougto.
EninA€ov, eite etoipdzeote yio tov EAEID
yayo, eite yio v fdnugn tou pwopol oas,
Bnpioupyolpe ta otégovd oas wkal 10
poptupikg og nowkinio oxebicwy,

Estaciones Fine Art is a company, which
operates in the field of jewelry manu-
facturing in recent years.

Using natural metals, brass, arzanto, slag,
semiprecious stones, silk we manufacture
Jjewelry - accessories inspired from the varied
warld of traditional art and modern times.
The aim of our business (s handmade
accessories, gifts for him, for her, last-minute
gifts, gifts for good luck and thank-you gifts,
all original and unigue.

We undertake, furthermore, to create
fewelry based on your own liking. Whether
you ‘re ready to tie the knot or looking for
the perfect wedding guest’ gifts, we have
contributed variety of stunning designs ta
our collection,

NAatein Ayiow EAeuBeplou, Atmindnoudo - PEBupva
Agiou Eleftheriou Square, Atsipopouln - Rethymna
T: +30 2831032552, +30 2831031397

E-mail: : nmistrakisByahoo.qr
www_ilofournosmistraki.com

~YAOOOYPONOX
MYLTPAKH

MYSTRAKI WOOD OVEN

ledon -napdboon - noiétnta
Oikoyevelakn napdboon and to 1960

Luvexizoupe v nopoywyn ToU Kpnnikod
nobipafioy avamdvovias wadBe pépa 0
npozdyl Nou KANpoVoUNOaUE ond Ty ENOXN
nou 1o kaBe oniu eixe 1o Bikd 1ou Wl
X¥pnowonooupe v Kodutepn  noidtitg
Uik Kol tnpoUpE niotd v nopobociokn
Biobikoolo mopoywyns and o Ppabu mou
KAVOUPE T0 NpozOp Péxp tnv eNdpevn pépa
10 JEonpER Nou Bo Exoupe 1o EEpd Kourodp,

Mot kdnoies afies oviéxouy otov xpdvo.

Taste - Tradition - Quality
Family tradition since 1960

We continue the production of Cretan rusk
by fiddling with hands every day the yeast
we (nherited since the time when every
house had its own bread. We use the best
guality materials and adhere strictly the
traditional production process from the
evening when we make the yeast until the
next day at afternoon when we will have the

dry cruller,

Because some values last in time.
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Epnopia Nootwédiou “MaooTédiov” / Nougat Marketing

. ’ ;
Madd Mni dwn £ Mal Milogi i
JLLCTOARSAQIOIVAR ivcovooi vsoms iogrrss
_ o’ Pas|eleion T: +30 28210 86731

To MooTéReiov eival pio oupnikvion tns Buvapns
v npoidvtay nou to anotedody, nou to kaBéva aond
autd eival g nadnpns, Quoikn tpogn. [EpIEXE
ppeckoonaopéva apiybono, kprtikd Bupapiow péds,
Enpd gpolta wol oougdpl. Me peyddn gpoviibo
NPOCEXOUPE WMOTE VO pnv kotootpopel koveva ond
autd ta noddupo ouotatukad kowd tnv enebepyaoia. To
pér nopapéver aBeppo ol 6An v eneEepyaoia,
yiati oe Beppoxpaoia peyardiepn wy 40° nader va
eivar noAdupo kol éxgl 1o NaoTédeiov eival pafakd.
Eivar pia yiuwmid nAnpns tpoph xwpis zdxapn kal
ouvinpnukd. Nopookeudzeta kol GiotiBetal and o
2003 oe emideypéva karaothpora o on v Edddba,

E-miail: ggrammatikakis @gmail.com

PasTeleion is the condensation of the potential of
products that form it; each of these is a complete,
natural food. It contains freshly crushed almonds,
Cretan thyme honey, dried fruit and sesame. We
take particular care so as not to damage any of
these valuable components during processing.
The honey remains wunheated throughout
processing; because above 407 degrees the honey
ceases to be valuable and so the nougat
(PasTeleion] remains saft. It is a sweet full food
without sugar or preser-vatives. It is manufactured
and marketed since 2003 at selected stores
throughout Greece,

n ET PAA | [—l E PA M A MATAA BAPAIAMITAZH / MAGDA VARDIABAS
Mépopa Mudonotdpou / Perama Mylopotamou

Fiv./Mob.; +30 6983623003

PET R ‘ﬂ. D i PE R A M A E-mail; petradiperama@yahoo.gr

"Newpddi”, ebid ouvavtiétal n EPnveudn k n Exvn yio
povabikes Bnpioupyies. Ano puoikd uiikg Kupiws Gnws
newpa, Eofo, péraddo, 6Aa Soudepéva oto xEp.

To Poomsd pos ufikd eval N NEpa Gvuxas nou n
eneepyaoia tns yiveltal anoxAgioukd o0 XEpI K QUTD
Kave 10 épya pos Eexwopiong,

Tfa 1o Bépara tns  boureids pas 10 EXQUPE EUNVEUOTE]
ano tn goon énws, n efid, 1o owpdd, 10 owdxu, 10
Aoudonbia, 1a noudid, us netadolbes, kid ko Pe 10 Bikd
pas pepdr npoonaBolpe vo gudxvoupe 1o kale koppdu
povabikg, Eipoote pio oikoyevelakn enixeipnon 8 ko
15 xpdwia pe wkordotnpa kol epyaothplo oto [épapa
Murionotdpou,
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"Petradi” is the place where inspiration meets art.
Unigue handmade creations made with natural
materials such as stone, wood and metal

Hand carved onyx (s a basic material that makes our
items special

The designs are inspired by nature: olive, grapes,
wheat, flowers, birds and butterflies among others. We
are a family business established 15 years ago in
Perama, Mylopotamaos.




Anphtpns B Mapia Nopoyioubden

Dimitris B Maria Paragicudaki

Népopa Mufonotdpou, T.K, 74052 PéBupva
Perama Mylopotamou, B0, 74052 Rethymno

T: +30 28340 91368 - Krv./Maob,: + 30 6971924579
E-mail: spitikomeraki@yahoo.gr

. Y[MTIKO MEPARKI
rakl opiriko MERAKI

SPITIKO

Cretan Raki

The queen of alcoholic beverages is pure, with no colouring
substances or biochemical processes; it's a drinking
pleasure, but also a medicine. Tranguilizing and relaxing, it
stimuliates both appetite and digestion. There isn't 3 home in
Crete that doesn't have a bottle of isikoudia in the cupboard,
for immediate use, at any time, for every visttor. Nat to get
them drunk but to welcome them. For Cretans, tsikoudia is
above all about communication, friendship, hospitality,
celebration, joy and blessing. “SPITIKO meRAKI, a family
business, offers you a line of products based on Cretan
tsikoudia. Taste natural Cretan Tsikoudia, but also with honey
and aromatic herbs, pomegranate juice or citrus flavour, all
prepared with passion and according to traditional recipes
we have inherited from our ancestors. Enjoy!

Kpnusn Toiwouid

H Bagifiooo wv ofkoofolnwy notdy, Ay xwpls XPOOTKES
ouoies kol Proxnuikgs adxodnes, ndvw on’ dio andiouvon,
afid kol pdpupako. Ayxodutikn, xadopwtkh, BiEveipel tnv
open kar tn xovepn. Aev undpxer onit otny KpAtn nou va pny
exel 010 viouddn tou éva pnoukdd towouBid, dpeca BioBéaipo
o€ KaBe ouyun, yio kaBe emoxentn, DX yio va tov peBooel,
oifd vo tov kadwoopioe, No oy Kpnukd n towsoubid eivan
navo an' oo emkonvavia, gidio, ioEevio, yioptn, xapa, Euxn,
H omoyeviosn emxeipnon “SPITIKD meRARI" Bnuodpynoe kol
oas NpoogEpEl Wio oEipd and npoidvia Pe Paon tny Kpnukn
wnkoulid. Aowipdoe Kpnukn Tomsoudid otn guoikn s yedon,
affd km pozi pe péd ko apopauxd Bdtava, xupd pobi i yedon
witpou, 6fa puoypéva pe Pepdrr kal 1is napaBogiokes Kpntikes
OUVTOYES nou KANPOVOUNOGWE ond ToUS Mpoyovous pas.
Ancradoe ta!

Ui
XANKOE

NETEPrAT A RANKOY

BEODIADL MATBAIDY NAYAIAHE / THEOFILOS MATTHAIOU PAYLIDIS

170 xAp. E.0. Beofvikns - Ebéoons T.K 57003 7.8 1052 Ay, ABovdoios
T:+30 2310 582055, +30 2310 722250 - F- + 30 2310 510235 Krv.Mob.: +30 6977 152410
E-mail; xalkos@otenet.gr, info@kazania-tsipourou,gr
www.alkos-theofilos.gr - www kazania-tsipourou.gr

XAAKOL
XALKOS

ES® wai tpeis yeviés tmpa n enelpnon Biotnpel wnv
napdfoon, v auBevukdtnto kal tny upndn nodinig
otnv tExvn 1ns enefepyooios tou Xadkoo,

For three generations, our company has the tradition,
authenticity and high guality in the art of processing
of copper.

0 Bedpidos M. Moudibns, ouvexizel outh v napaboon
yia tpitn yevid npooBétovias £x1ds and tnv epnelpia Ka)
10 puoukd s 1EXVNS, OUyXpova Unxovapoto kai
tpénous eneBepyaaios yia tefelo givipiopa

pe motonoinpéva uiikg yia anddutn aopddeio,

Theafilos M. Pavlidis continues this tradition, adding
apart from the experience and the secrets of art,
contemporary machines and ways of processing for a
perfect finish with certified materials of total security.

H dmon enefepyaoio tou Xafkod, oe ouvbuaopd pe v
Epyaoia Oto XEp, EXElI 0oV anotEAETHO TNV KOTOOKEUN
tou véou enovaotatikol anootawifipa [pakokdzavo)
Nou KOTEKINOE TNy npwtn BEon otnv ayopa.

H exmipeic ooxodeitol pe tw iBio emituxia kol Pe dpPurkes
oiBépiwv efaiwv koBws kal pe wpokopika boxeio.

The excellent processing of copper, combined with
work in hand, has resulted in the construction of the
new revolutionary retort, which won first place in the
market,

The company deals with the same success and with
distillery of essential oils and cheese containers.
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zewiviovios 10 NoépBpio tou 2006 pe tnv (Bpuon tou Aikrdou
Owvonoidv Nopod Hpawdeiou [AONH) wan Blo xpdwia apydtepa pe
autiv 1ou Aistdou Owoneoidy Nopod Xoviwv ko PeBopvns, 30
pivonoigio nou wodantouy navew and w 90% s epprodwpévns
napaywyns 1ou vnood ouvepyazovial, opyaviovouy KOIVES EVERYEIES,
bioxeipizoviar eBvika ol wowvousd wovbiria, pE okond oo v
avabelEn tou npoidvios, 6oo kar tns toupoukns Bidotaons nou pnopel
autd va avabelter, Elval lows n npdtn gopd nou pe péBobo kar npdy-
pappa Bnpioupyotvial epyadeio yia tv npowBnon kal v ENiKoIvovio
s ibianepdtntaos tou Kpnukoo epglofwpevou kpoood., Kol eival
1biaitepo evBoppuvtikg nws, nopd us buowkonies nou nepvape onpepa
Adyw tou aféfmou kol nodu odvBetou cukovokol nepifdiovios, n
npoondBeia oy KpNTiKGY oivonoleiny £xel napapeivel otaoBepn wai PE
v iBia Buvapkn,

Nepioodiepes nAnpopopies yio 0 kpntikd kpaol kol ta Divonoeio tou

vnoiol pnopefte va Bpeite oto www.winesofcrete.gr i pe e-mail oo
info@winesofcrete.gr

#winesofcrete

Aiktuo Oivonoidv Nopou Hpakieiou
Aiktuo Oivonoiwv NopouU Xaviwy kal PeBupvns

Iraklio Prefecture Winemakers Network
Hania and Rethymno Prefectures Winemakers Network

Wines of Crete

T:+30 2810 300 688
www.winesofcrete.gr

E-mail: info@winesofcrete.gr

Starting in November 2008 with the establishment of the Iraklio
Prefecture Winemakers Network, and followed two years (ater by the
establishment of the Hania and Rethymno Prefectures Wine-makers
Network, 30 wineries covering more than 90% of the bottled
production on the island are working together, organize common
actions, and manage national and EU funds, with a view to pramoting
both the product and its tourism potential. It may actually be the first
time we are methodically creating tools to promote and
communicate the special features of Cretan bottled wine. And it is
particularly encouraging that, despite the adver-sities we are facing
due to the uncertainty and complexity of the economic climate, this
effort by Cretan wineries has held its ground, without losing any of its
momentum.

For more information about the Wines of Crete and the Cretan Wineries
visit our website www.winesofcrete.gr or contact us by email
info@winesoftrete.gr

Youcanfollowus: € W Yl Pintere flickr Binstagram Youxuss £ &
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1 FORTEZZA 6 RIMONDI FOUNTAIN 11 MARINE MUSEUM 16 TOURIST INFO OFFICE 21 HOSPITAL
2 ARCHAEOLDGICAL MUSEUM 7 LOGGIA 12 FERRIES 17 KARA MUSA PASA MOSQUE 22 TOWN HALL
3 VENETIAN HARBOUR 8 NERATZE MOSQUE 13 BUS STATION 18 CRETAN ART CENTRE 23 POLICE STATION
4 CATHOLIC CHURCH 9 FOLK MUSEUM 14 GUORA GATE 19 PREFECTURE HALL 24 CATHEDRAL

5 MODERN ART CENTRE 10 ST. FRANCIS 15 PUBLIC LIBRARY 20 MUMNICIPAL GARDEN 25 VELI PASA MOSOUE
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MEPIREPEIA KPHTHI - MEPIPEPEIAKH ENOTHTA PE©YMNHI 7 REGION OF CRETE - REGIONAL UNIT OF RETHYMNO

AHMOX PEOYMNHI - K.E.AH.P. / MUNICIPALITY OF RETHYMNO - MUNICIPALPUBLIC BENEFIT ENTERPRISE OF RETHYMNO

EMIMEAHTHPIO PE©OYMNHE - CHAMBER OF COMMERCE OF RETHYMNO
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