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NEPIZZOTEPOI AMNO
1,200 oANAZZIOI OPFANIEMOI
MORE THAN 1.200 SEA ANIMALS

62 AcZapevis
1.800.000 Aitpa Balacaoivou vepou

62 TanKS 1.800.000 liters of sea water
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REAL ESTATE GROUP OF COMPANIES

A Legacy in Greek Real Estate

Lstablished in 1989, Revithis Real Estate has built a
strong presence in the Greek property market,
olfering specialized real cstate advisory services
across residential, commercial, hospitality, and
investment sectors. With a diverse portfolio of
selected properties throughout Greece, the
company provides tailored solutions for private
clients, investors, and corporate partners.

Experience & Leadership

The company is led by loannis Revithis, Realtor,
Real Estate Appraiscr, and former President of the
Greek Real Estate Federation. With decades of
expericnce  in - valuations, investments, and
complex negotiations, he has suceesslully guided
numerous large scale projects for both Greek and
international clients.

A Client Focused Approach

Driven by professionalism, market expertise, and
strong relationships, Revithis Real Estate focuses
on delivering high quality services and creating
long-term value for its clients. Combining local
knowledge with an international outlook, the
company continues to expand its presence and
connect  clients with  exceptional real cestate
opportunities in Greece.
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REAL ESTATE IN
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SINCE 1989

PROFESSIONALISM = EXPERIENCE = EFFECTIVENESS

Sales - Rentals - Property Valuations « Property Management

Residential, hospitality and commercial properties
throughout Greece.

Offices:
Athens * Drosia * Vouliagmeni » Mykonos » Arachova « Chioes

Representatives:
Santorini - Thessaloniki - Crete - Corfu - leannina - Volos

www.revithis.com

info@revithis.com / (+30) 210 8135181



EDITORIAL

Ayanntég kai ayanntoi emidreg,

EAAGSa ovvexilel kaito 2026 va amotedel évav amd
toug onpaviikérepovg tafidiwtikohs npoopiopol
naykoopiwg, pe v eAAnvikn axtonAoia va napapé-
vel faoikdg muddvag cuvBeodntag, TOLPICTIKNAG
avantueng Kka Kowwviking ovvoxng. Lrov'Omio Attica, pe otéAo
33 nAoiwv nmov ouviéouy nepioodtepovg and 55 MPoopIopovs
kat 70 \ipavia, Spactnplonoiodpacte péow v 4 dSnpo@iiamv
epnopk@v pag onpdrwy -Blue Star Ferries, Superfast Ferries,
Hellenic Seaways xat Anek Lines- emevBovtag otaBepd oe na
abyxpovn kai finoipn a§ibiwnikn epneipia. To 2026 amotele

XPOVIA CNPAVTIKMV EMITEVY HATWY KAl 0TPATNYIKGY PNPdtwy mov
avaBadpifouv téoo v epneipia tov emPdn 600 kat 1o GLVoAL-
K6 anotdnwpa tov Opilov.

Avavempévog otélog oto Zapavikd
— Aero Highspeed 4 & 5
Yto mAaiolo tng ortparnyikng avavéwong tov otd-
Aov, mpoxwpnoaye otnv andéxktnon dvo véwv Highspeed
Catamaran tomov Aero, ta omoia Oa evioxboovv Tic
ypappés tov apwvikod wg Aero Highspeed 4 xat 5.
Exebaopéva pe mponypéva vAika avlpaxovnpdrwy, cuviud-
Couv vnAn evepyelakn anédoon kal peiwon exnopmnav CO,
éwe kat 60%, mpooépovtag a mo yphyopn, dvern kai fioot-
pn epnelpia taidion.

’Eva véo odyxpovo nmhoio yia mv A§pranikn — Superfast V
To 2026 vodexbnkape 1o Superfast V, éva ovyxpovo -
Batnyd-oxnpataymyd mhoio karackevaopévo to 2021,
Me 157 xaprmiveg, xwpnuikdrnra 950 emPatov ka 2.564 ypapp-
kd pérpa yrapad, avapabpilel ovolaotikd tv taifiwtikh epmet-
pia ot ypappés tg Adpiatikng. Ee cuvSuaopd pe ta Svo vnd
vavrfiynon EFlexer mov Oa napaingBotv to 2027, empPefain-
voLE T SE0PEVON PAG V1A TOV EKOLYXPOVIOHS TOL ATOAOL OTIQ
ypaupéc AdSplatikig.

Néeg Eevoboxeiaxég Enevooeig pe Ipootibépevn Aia

H enéktaon touv Opilov ta tedevtaia xpdvia otov Eevodoxela-
K6 xAASo, péow g andxnong &vo Levodoxeinv otn Nafo ka
evéc otnv Thvo, Snpovpyei 10xvpég npolinobéoeig yia v na-
pOoxi OAOKANPWIEVWY LIINPECIHY MPOG TOLG TIEAATEG PAG KAl TNV
napaywyn npéobetng afiag péoa and tig cvvépyeieg mov ava-
nirvocovral [apaAAnAa, n enévduon auti evioxvel Tig TOmKEG
OIKOVOHiES TwV VIoIHV kal oupBdAAel ovolaotikd otnv mepaité-
pw avartugn tov eAAnvikod tovpiopod. Tov Iovvio tov 2026, to
mAnpawes avakawviopévo Tinos Beach dvoie €avd tig mddeg tov,
npoopépovtag a véa epnetpia Stapovic nov cvvBudle kukAadi-
ukn awobnukih, ovyxpovo design kar vYnAé enineSo vrmpeoidv.
‘Eva véo Eviaio Wngiakd IepiBaAlov

Me otéxo ia opodpopen Kar anAonoinpévn neAdroKevIpIkn
epneipia, Snpovpynoape éva eviaio Yngiaxd nepifpailov mov
evavel oe pia Sopn dAa ta sites Twv eTAIPEIDY Jag Kal 1o app
“Seamore”. O1 eyyeypappévol xpnoteg éxouv t Suvardnta Sn-
movpyiag eviaiov npogid kai mpdoPaocng pe évav Koo KwdIkd
OTO MPOYIA TOLG OTIG 10TO0EAIBES Jag, 0TO app KAl GTO MPAYpap-
pa mototntag kat emPpdPevong Seasmiles.

To véo Seamore app

Kevrpikd pdho oe avth tn véa eroxni £xe1 to Seamore App -

0 « MPoowImxOg tagdiwtikdg BonBdégs twv empPardv pag.

To Seamore cuvobedel tov afibiwtn and v kpdmon twv £101-
mpiwv tov kat to ta&iby, péxpt tnv napapovi ooV NPoopPIopo Kat
NV EMOTPOPNH MPOTPEPOVTAS MPOTWITONOINPEVES LINPEGies kal
Aettovpyieg rov to xabwotobv anapaitnto epyaleio petaxivnong.

O empareg éxovv mAéov otn Sidbeon tovg:
« EoxolAn § ypiiyopn kpdnon pe anofinkevpéva otoxeia
cuvTaSIdWTOV, OXNPATWY Kal KAtokidiwv
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Ilavog Aikaiog
AlevBivav Zoppovlog,
Attica Group

«  Web checkin

s Iotopikd xar emokénmon 6Awv twv taibiov toug
+ Efapydpwon Seasmiles

» IIpoayopd WiFi pe 10% ékntwon

+  Ayopd yeopdrwv pe ékmwon £wg 20%

+« Tips yiua npoopiopoig

To Seamore exivnoe to kalokaipt tov 2025 eicayoviag fact-
ké¢ Aettovpyieg yia tav kpdtnon eioitnpiowy. Ehpepa, n epappoyn
e€eMooetal ovvexmg kat eprndovtidetal pe véeg Suvardnteg kal
vrmpeoieg, mov avaPabpidouv th ovvolikh epnepia twv emPa-
v pag. Me to Seamore, to takiét yiverar mo sbkolo, mo ¢n-
p1axd Kal mo mpoownononpévo and noté.

Apdoeig pe koveviks kat nepifpalloviikd anordnepa
M¢éoa ané Spaoeig mov evioxdovy tooo tnv nepiBarlovtikn evat-
obntornoinon oo xai tnv Pngiaxn ac@dAeia, n Blue Star Ferries
ovpPdaAAel ovo1AOTIKA OTNV EVELVARMON TV TOMEK@OV KOIVWVIDY
Kal tng véag yevidg. rovg @ovpvoug Kopoedv avédeie t onpa-
oia g Tomkhg ooAoyikig yvmong we Bacikon epyaleiov yia
m Ppunon avanru€n, Zrn Aéofo, péoa and evnpepwrikég Spd-
o€1§ y1a yoveic xar pabnrég, oxetikd j1e tnv acgali xprion tou
Sadikriov, tnv npdAnyn tov cyberbullying ka1 tv vnetBuvn
Pn@laxin ovpnepupopd, npomBnoe v npdAnym, v acpaleia
kai tv kaAAiépyeia ymgraxing vnevBuvomntag. O'OpiAGg pag ov-
prAnpovel @étog 10 MepPallovtikég anoApdoeig oe 10 eAAnvikd
vnowd, empPePaidvovtag épnpaxta t diaxpoviki Séopevon tou
yia v npootacia tov Baldooiov nepipdAlovrog. Méoa and to
npéypappa YrevBovng kar Birowng Avamtogng « [ TAéovpe Ma-
{i», 0'Opihog Attica ovvexilel va avantoooel Spdoeig ov Snjn-
ovpyouv ovolaotiki agia yia ta vnowd 6nov Spactnpronioeitay,
EVI0XVOVTIAG TOOO0 TNV EVEPYO CLPPETOXN TV £pYAlOPEVIV TOV
600 ka1 Tig ouvepyaoieg pe opyaviopots nov cupfdAAovy oty
npootacia twv Baldooiwy okoovotnpdwy, Lo nmidiolo autd,
vhonoinOnkav Spdaoeig anoppimaveng fubod otnv Afyiva kai
wn Xio og guvepyaoia pe v Aegean Rebreath, avadewxviovrag
n onpacia e ovAloykig mpoonddeiag yia v npootacia tov
guokod epifdilovtog.

Ardxpion yia tov'Opido - ISO 45001:2018

Me 1Baitepn vriepn@aveld 0ag EVNHIEPWVOLLE Y1d TNV AMOKTNonN
g motornoinong ISO 45001:2018 and tov Siebving avayvwpr-
opévo vnoyvipova ABS (American Bureau of Shipping), yia to
o0VOAO TOL OTOAOL KAl TWV TECOAPWY EPMOPIKOV HAG CNPATWY,
H motonoinon avth emPBefaicver tn Siaxpovikin Séopevon touv
OpiAov otnv npootaocia g Yyeiag & Aopdleiag twv epyalopévmv
tov. Agile1 va onpeiwbei 611 0'OuAé¢ pag ovykararéyetar perald
WV MpOTY etaipeldv otny EAAGSa mov anoktodv tn guykexpl-
pévn motonoinon yia tov otdAo toug, kabmg n motonoinon avti
anovépeTal Kartd Kavova, o ETAIPIKES EYKATAoTACEIS Kat ypageia.
Zrov'Opido Attica, k@Oe enévBuon —amd tov Yngiaxd petacxnpa-
TI0P06 £WE TOV EKTUYXPOVIOHG TOL OTOAOL— £XE1 EVaV KOO OTOXO:
va tafibevovpe padi npog éva frdrapo péAdov.

Kalé oag tagid!
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MY UNIY

Dear passengers,

reece continues to be one of the world’s leading
travel destinations in 2026, while the Greek ferry
industry remains a key pillar of connectivity,
tourism development, and social cohesion.
At Attica Group, with a fleet of 33 vessels connecting more
than 55 destinations and 70 ports, we operate through our
four well-established brands — Superfast Ferries, Blue Star
Ferries, , Hellenic Seaways, and Anek Lines — consistently
investing in a modern and sustainable travel experience.
The year 2026 marks a period of significant achievements
and strategic initiatives that enhance both the passenger
experience and the overall footprint of the Group.

Fleet Renewal in the Saronic Gulf — Aero Highspeed 4 & 5
As part of our fleet renewal strategy, we have acquired two
new Aero-type high-speed catamarans, which will strengthen
our Saronic Gulf services as Aero Highspeed 4 and Aero
Highspeed 5. Constructed with advanced carbon-fiber
materials, these vessels combine high energy efficiency with
CO; emission reductions of up to 60%, offering a faster, more
comfortable, and more sustainable travel experience.

A New Modern Vessel for the Adriatic — Superfast V

In 2026, we welcomed Superfast V, a modern passenger and
vehicle ferry built in 2021. Featuring 157 cabins, a capacity
of 950 passengers, and 2,564 lane meters of garage space,
the vessel significantly upgrades the travel experience on
our Adriatic routes. Together with the two E-Flexer vessels
currently under construction and scheduled for delivery
in 2027, this addition reaffirms our commitment to the
modernization of our Adriatic fleet.

New Hotel Investments Creating Added Value

The Group’s expansion into the hospitality sector in recent
years, through the acquisition of two hotels in Naxos and one
in Tinos, creates strong opportunities to provide integrated
services to our customers and generate additional value
through developing synergies. At the same time, these
investments support local island economies and contribute
substantially to the further growth of Greek tourism.

In June 2026, the fully renovated Tinos Beach Hotel reopened
its doors, offering a renewed hospitality experience that
combines Cycladic aesthetics, contemporary design, and a
high standard of service.

A New Unified Digital Environment

With the aim of delivering a seamless and simplified
customer-centric experience, we have created a unified digital
environment that brings together all our company websites
and the Seamore app under one integrated structure.
Registered users can now create a single profile and access
their accounts across our websites, the app, and the Seasmiles
loyalty and rewards program using one set of credentials.

The New Seamore App

At the heart of this new digital era is the Seamore App — our
passengers’ personal travel companion. Seamore accompanies
travelers throughout their entire journey, from ticket booking
and travel arrangements to their stay at the destination and
return trip, offering personalized services and features that
make it an indispensable travel companion.

Passengers can now enjoy:

«  Easy and fast booking with saved traveler, vehicle, and
pet information

«  Web check-in

o  Travel history and trip overview

10 | ANEKORAMA 2025

Panos Dikaios
CEO
Attica Group

« Seasmiles redemption

«  Wi-Fi pre-purchase with a 10% discount

«  Meal purchases with discounts of up to 20%
« Destination tips and recommendations

Seamore was first launched in the summer of 2025 with
core ticket-booking functionalities. Today, the application
continues to evolve with new features and services that
further enhance the overall passenger experience,

With Seamore, travel becomes easier, more digital, and more
personalized than ever before.

Initiatives with Social and Environmental Impact
Through initiatives promoting both environmental awareness
and digital safety, Blue Star Ferries makes a meaningful
contribution to strengthening local communities and
empowering younger generations. On Fournoi Korseon,
the company highlighted the importance of local ecological
knowledge as a key tool for sustainable development. In
Lesvos, through educational initiatives for parents and
students focusing on safe internet use, cyberbullying
prevention, and responsible digital behavior, it promoted
awareness, safety, and digital responsibility.

10 Environmental Actions Across 10 Greek Islands

This year, our Group celebrates the completion of 10
Environmental Actions across 10 Greek islands, reaffirming
its long-standing commitment to protecting the marine
environment. Through the “Sailing Together” Responsible and
Sustainable Program, Attica Group continues to implement
initiatives that create meaningful value for the islands it serves,
while encouraging employee engagement and partnerships
with organizations dedicated to the protection of marine
ecosystems. As part of this effort, seabed clean-up operations
were carried out in Aegina and Chios in collaboration with
Aegean Rebreath, highlighting the importance of collective
action in safeguarding the natural environment.

Group Distinction — ISO 45001:2018 Certification

We are particularly proud to announce that Attica Group
has been awarded ISO 45001:2018 certification by the
internationally recognized classification society ABS
(American Bureau of Shipping) for its entire fleet and all
four of its commercial brands. This certification confirms the
Group’s long-standing commitment to protecting the health
and safety of its employees.

It is worth noting that our Group is among the first companies
in Greece to obtain this certification for its fleet, as ISO
45001 certification is typically awarded to corporate facilities
and offices rather than maritime fleets. At Attica Group,
every investment — from digital transformation to fleet
modernization — shares a common objective:

To sail together towards a sustainable future.

We wish you a pleasant journey!
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BY CHERETAKIS FAMILY

Cretan Heritage
H yevon g Kpnng,
PL{WEVT] OTOV XpOVO

Amo mv Kiooapo Xaviov

Kptjtn, F'aotpovoptkin Meppépeta e Evpanng 2026.

cretan

Cretan Heritage
The Taste of Crete
Rooted in Time

From Kissamos, Chania - Crete,
European Region of Gastronomy 2026.

In Crete, olive oil is land, memory and family. Cretan Heritage
produces extra virgin olive oils from its family groves in
Kissamos, Chania, with respect for tradition, nature and authen-
tic quality.

One Root and Krissa.
Cretan olive oils with origin, character and truth in every drop

Xmv Kpnm, 10 eAaiodado eivar yn, pvipn kot otkoyévela. H
Cretan Heritage napdyet eéapetikd napOéva eAaiodada ané toug
OlKOYEVELKOUG ¢ eAqtwves oty Kiovapo Xaviwy, pEe oefaopc
otV napadoor), ot uon Kot oty aubeviikn moidTnIa.

One Root ko Krissa.
Kpnukd edaidrada pe npoélevon, yopakujpa kai ainfeia oe
kabe atayove.

“We do not simply produce olive
oil. We protect a way of life and
share it through every drop.”

«A&v aPayoLpE arAa¢ EAMGAadO.
[pootateboutie Evav 1pono Lwhg
Kal Tov polpalopcote oe Kdale
aTeYovA. »

Michalis Cheretakis
Founder & Managing Director

Consistently awarded for quality and authenticity since 2021
Zrabepa Ppafevpévo yia mootta kar avlevikomnta ano to 2021
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Krissa

PREMIUM BIO

A VIRGIN OLIVE
RGANIC

IPETIKD NAPBEND EARIBARS
ANOTEPAL NOIOTHTAL

BIOADI KO

500mle

One Root and Krissa are not just olive oils. _ Kiooapoc, Xevic, Kpritn | Kissamos, Chania, Crete
They are our land, our work and our respect for the soil of Epmnopikéc avvepyaaies / Trade enquiries:

Kissamos. Every drop carries the simplicity, purity and info@cretanheritage.com
authentic taste of Crete. :

To One Root kea to Krissa Sev eivan anAwg eAatoAada,
Eivat o 167106 [ae, i 60DAELG Ha¢ Kal 0 Gefaauoc uag atn
yn e Kwooapov. Kale ataydva kovfala mv anAdtta, tnv
keBapomnta ke tv aubevukn yebon e Kprtne.

www.cretanheritage.com



Attica

Group

Biue star Ferries|

‘Evacg ‘OptAog
4 Epynoplka Znuara
‘Eva Kowvo Opapa

H Attica Group pe noAvetn napoucia aTic eAAnvikéc Kat dieBveic Balaooeg, nyeital Tou eAAnvikoU kAddou entBatnyou vautiAiag

KOL CUYKATAAEYETAL PETAEL Twv peyaAUTEpWY OKTONAOLKWY ETALPELLY NAYKOOHIWG.

Tpuavra Tpia (33) ouyxpova nAoid, cuvdEouv KaBnpepiva NepLOCOTEPOUG dno 55 NpooplopoUc, NpoogEpovTag uynAol entnédou

HETOpOpPLKEG UNnpeoieg otnv EANGSa kal oTig ypappeg EAAGdac - Itadiac.
Me cogpn d£opeuon ylo TNV EVOWUPATWON TwV opxwv TG unevBuvng kot Buwowung avantuéng oe OAo To QAoCpa TNG

ENLXELPNHATLIKNG OpaACTNPLOTNTAG KOL TwV AELToUpyLwY TnG, n Attica Group eneviUeL 0E NPAKTLIKEG MNoU PEL@VOUY To NEPLBAANOVTIKO

TNG anoTunwpa, eva napaiinia dnptoupyei a€ia yia TOUG PETOXOUG, TOUG EPYAZOMEVOUC KOL TLG TOMLKEG KOIVOTNTEC.

Itnpizoupe Tnv EBvikN olkovopia kat Tnv EAANVIKA Kolvwvio, enevdluoupe otov kKAddo tng entBartnyol vauTihiag Kat

evVOUVOPWVOUHE TNV avantuén Twv vnolwy pag!

www.attica-group.com
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Ti kG&voupe, T PAENOULE, T MEPIUEVOULE,
T anoAopBévoupE To kahokaipl tou 2026




Kolpog

tou Pnyiou,
500-490 nX.
EBvikd
Apxaiohoyikd
Mougeio tou
Pnyiou Kahapiag
Kouros

of Reggio,
500-490 BC
Museo
Archeologico
Nazionale di
Reggio Calabria

«

M Dk RATION

pe TV EMGOa. / Ancient (

ion Ins

EMGSa xatexmpévn xa-

TAKTNOE TOV VIKNTA TNG».

Me avta ta Adyia o not-
nthg Opdnog nepieypage m yon-
tela nov doxknoe o apxaiog eAAn-
vikd¢ mohmopdg atoug Popatoug,
Téxvn, Aoyorexvia, glooopia kat
naibeia evénvevoav ™ pwpaikn
Kowvwvia éxoviag we anotéAeopa
m Snpiovpyia tov eAAnvopwpa-
ixko¥ roAtiopon, SnAadn ovol-
aotikd  Bdon tov Sutikod mo-
AMmiopot o mayxkéopia kAipaxa.
Tnv ¢xBeon ovvBétovy 40 apr-
orovpyNpata Kepapikd, XaAkva,
pappdpiva alld kat vedtepng té-
xvng, épya povadikd nmov Sev e€d-
yovtai and ta povoeia mg Itakiag,
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n of the Acrog

“Occupied Greece conquered its
conqueror”, With these words, po-
et Horace described the attrac-
tion which ancient Greek culture
exerted on the Romans. Art, liter-
ature, philosophy and education
inspired the Roman society, cre-
ating the Greco-Roman culture,
i.e. actually the basis of the West-
ern civilization worldwide. The
exhibition contains 40 ceramic,
bronze, and marble masterpieces,
but also modern art, unique works
which are not exported from the
italian museums.

Ardpxeia’Ewg 30 Avyodotov 2026
Duration: Until August 30, 2026

© H ©vhokouoa NioBiba,
440-430 n.X. EBviké Puwpaikd
Mouaelo, Mahdtoo Maoipo
Dying Niobid, 440-430 BC,
Museo Mazionale Romano,
Palazzo Massima
@ Kpotipag tou Eugppoviou,
nep. 515 n.X. EBvikd Mouosio
tou Cerveteri / Euphronios
Krater, ca. 515 BC, Parco
Archeologico di Cerveteri
& Anoxaipetiopdg Extopa kai

Avbpopdxng, Giorgio de Chirico,

1924, EBvikn MivakoBrikn
Movtépvag kal Ziyxpovng

Téxvnc / Ettore e Andromaca,
Giorgio de Chirico, 1924,
GMNAMC (Rome)

]IEEMI'INEYZH - ISPIRAZIONI

H emppon tng apxaiag EMNVIKAC Téxvng otov pwpdikd noANtioud EE&H}\CIJVEICM péoca anod

tnv ékBeon Epnveuon tou Mouoaou mg AKponohnc Swpo kal Guvspyocm ¢ ltahiag
i | o0man culture

ift and

hrough the

MUSEQ NAZIOMALE

DMUSED ARCHEQLOGICO NAZIOMALE DI RECGIO CALABRIA,

ROMAND, PALAZZO MASSIMO, PARCO ARCHEOLOGICO DI CERVETERI, GALLERIA

MAZIOMALE DI ARTE MODERMA E CONTEMPORANEA
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CHANIA FILM FESTIVAL

MIA TTOPTH
TOY LINEMA

EkBéoeig, eknaideutikés Opdoeig, NpoBorég kdtw

and t aotépio, peotfaiikéd, Siaywviotikd NESYPOULC
e O1EBVEC npowih. Zta Xavid, to aivepd yioptddetal
&Ao tov xpdvo. / Fairs, educational activities, screenings

under the stars, a festiva

with an international profile.

In Chania, cinema is honored during the entire year.

natvovtag otov 140 xpo-
vo tov ma, to Chania
Film Festival (CFF)

efvar oagag kdn moAv naparndve
ar’'éu SnAdvel o tithog — 6x1 [ua
ar\n Sopyavwon, al\a évag Oe-
opde. Awebvig, Snovpykde, ma-
pepPankdg, nodveninedog.

Yrdpxel, puoikd, oe nparo eninedo,
0 PeaTiBalkOg «KOPHAGH: N ETNOIA,
Sexanpepn «y1opti» oL pbivonm-
pou, nov eprovtileta Siapkag pe
ONPAVTIKES CLVEPYAOIES KAl PETA-
kAnoeig Snpiovpyav and to egw-
1epké (0.0, ag onpewwbel nwg om
genvn 14n Sopyavwon, mov Ba
AdPer xpa amé 21-31/10/2026,
éxouv vroPAnOel 984 (1) tarvieg and
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101 xpeg). [Tépa am’avtd, dpwg,
oe 6An m Sidpkeia tov xpdvov, 0
CFF npooxalei 10 kowo tov oe rot-
kideg Spdoeig: emompovika ovvé-
8pia, Cine-pabipara, dAeg Siopya-
VIOOEIS OTIC OMOIES OVPIETEXEL, OIS
nx. 1o geonBal yaldgwvou orve-
1A n avtd v moAD JIKPMY TAVIDY.
Yo mhaioio avtd (kat) @érog o Ka-
Aoxaipt to CFF napovoidder Sto
peyaheg exBéoenig: a) mv «Ané mv
camera obscura omv Yngiaxn eno-
XN — 0 KIVNparoypdgpog péoa ano
TIg PNXavég Toux, TIOL £lval jua ov-
vapnaouxkn avadpopn otnv 1otopia
™mg Kvoupevng ewdvag, péoa and
v e€EAiEn v pnxaviv mpofolng
ka1 B) a «Ewaotkd Tetpaywva oe

© & 8 To MNveupoukd
Kévipo Xaviwy, é6pa
kai ouvBiopyavTiic
tou CFF / The Chania
Cultural Centre, home
and co-organizer of the
CFF @ O &ieuBuvriic
tou pecufah MatBaiog
Dpavileokdakng pe ov
MNaviehd Bolhyapn nou
TphBnke otnv nepovi
Siopyéveon / Festival
director Matthaios
Frantzeskakis with
Pantelis Voulgaris,

who was honored

at last year's festival

Movokotg Kikhouvg —ExBeon and
E€d@uiha Bivuliov IT» — pua po-
vaduci ovAoyn 200 ka iéov e8w-
@OM@v and epAnparikd dApnovp
tov 2000 kat 2 1ov aumva, Tow eival
a\nbwd épya téxvng. Kat 01800 ex-
Béoeig pihofevoivial ato Meydho
Apogvdl, oo Evenkd Apdn twv
Xaviov, ané 10/8 éwg 30/8.
Téhog, and 27/7 éwe 2/8, otov Ka-
tanpdovo Snpotikd «Kimo» twv
Xaviwv, 1o nalaidrepo Bepvd owve-
pang EAdadag, o CFF opyaviver
a\\n a yiopti yia oug owvepil:
eImd K pd, Kivnpatoypa@ixa «dia-
pavidxia» o erred npofoléc-gpmner-
pla, xarw ané tov évaotpo, Ppadi-
v6 ovpavo...

EAAMA KALTANH [/ KALLIA KASTANI



Chania Film Festival (CFF) in its
14th vear, is much more than its ti-
tle - it's not a simple event, it's an
institution. International, creative,
interventionist, multilevel.

Initially, there is the annual, ten-
day autumn “festival”, which is
constantly enriched with impor-
tant contributions and invita-
tions of artists from abroad. In
addition, throughout the year, the
CFF invites its followers to vari-

NDIE AWARDS 2026
- GOLD AWARD

€ Q1 eBehovréc efval n Wuxn
Tou peotiBah / The festivals
volunteers are its true heart
and soul
@ O Epip Kouctoupitaa
ot exbAAwoN Npog TPAY Tou

! Emir Kusturica at the event
held in his honor
©Eva and ta Ppafeia wou
peotffak / One of the awards
presented at the festival
@ H apioa tou 130U peoufdh
and tnv AlS nou képbioe
10 Xpuod Bpafeio oty
katnyopia Onukh Enkonvewvia
ota Indie Awards 2026

‘The poster for the

13th festival, designed
by AlS, which won the

Gold Award in the Visual
Commu
at the Indie Awards 2026

nication category

ous activities: conventions, Cinema
courses, and other events, like the
French-language cinema festival or
that of very short films. During this
summer the CFF hosts two major
exhibitions: a) “From the camera
obscura to the digital era - cinema
through its machines’, an attractive
look at the history of the moving
images, and b) “Pictorial Squares
in Musical Circles — Exhibition of
Vinyl Covers II" - a unique collec-
tion of more than 200 covers of em

blematic albums of the 20th and
21st centuries. Both exhibitions are
hosted at the Grand Arsenal from
10-30/8/2026. Finally, from 27/7 to
2/8, in the bright green municipal
“Garden” of Chania, the CFF hosts
another feast for cinephiles: sev-
en small, film “diamonds” in seven
screenings — a magical experience,
under the starry, evening sky...
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NATURAL HISTORY MUSEUM OF CRETE

MOYXEIO OYLIKHL
IZITOPIAL KPHTHL

To nio NAAPES PoUCEID Yia To NepIBEAoV kall Tov QUOIKS NAOUTO oTnv
EMGO0, ebpaldvel, pe Todno cuykivntikd, Ty apxaia cogla tg ppdong
«n @UonN dev kAvel TNota, OUTE ATEAEC, OUTE Pdtaioy. / The most
comprehensive museum in Greece which covers its environment

and natural wealth, establishes, in an inspiring way, the ancient wisdom
of the sentence “nature does nothing, neither imperfect nor futile”.

v Akadnpia AOnvav

M®IK oteyalerar ané to
2003 oto avagaviopévo KTipto g
nahidg HAextpixing Emxeipnong
tou HpaxAeiov arov xéAno Aep-
Hatd kai, k6VIpa oTov HOVoEaKd
XAPAKTApa Tov, £ival eviunwaoia-
kG kawvotdpo, {wviavéd, Spactipio
kal Siabpaotikd,
Extog and g tepdoties ovAoyég
pe Sefypara-exOépara and v na-
vida kat tn xAwpida me Kpntng
Kat ev yével tg avatohiking Meoo-
yetov (Jwa, gutd, éviopa, acnov-
Sula, opuktd, anohiBopara k.4.),
1a 3.500 t.p. g poévipng éxBeong
v M®IK oteyalovv emiong eviv-
nwoiaxd Sopdpara, SnAadn pea-
Motikég avanapaotdoeig oAdxAn-
PWV OIKOOLOTNPATWY O PLOIKO
péyebog kar pihotevodv aAnBiva
npwtotuneg exnabevtikég Spa-
og1g. Onwg m.x. o «Eykéhadogy:
Mia «ogiopikin tpaneda» péoa
omv onoia o emokéntng propet

r l‘ o BpaPevpévo (xar) and
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va Punoel pe ac@daleia mpooopol-
(MOEIG MPAYRATIKMY CGEIOHWY, EVTA-
oswg and 5 éwg 7,6 BabBpav tng
kAipaxag Pixtep, mov éxouv oup-
Bei o I'n 1ig tedevtaieg Sexaeti-
£¢, kat va evnjepwBei yia ta pépa
npootaoiag. To Zwvtavé Mouvogio
n o Epevuvétonog: Evag eidixd 61-
apop@wPEvog XMpog yia maidid
—pikpoypagia twv Sapopenkmv
owoovotnpdtwy e Kpitng-, ye-
pdrog Sradpaonxd naxvidia, ypi-
@oLg Kat SpaoTnPIGTITES.

To M®IK eivar 0 «napadeioogy»
v nabiiv, ta onota kahodvral va
avaxaAdYouv Kal va ayannaouy
TOV PUOIKO KOO0, efte Siaokedado-
vrag péoa and emtpanédia naxvi-
S1a yvoewy, ndpu xai sleepovers
oto Movoeio, eite pabiaivovrag pé-
oa ané pwpankés Spdoeig kal .
e€apenika efdopabiaia kaoxapt-
va ipoypappard tov, 1a onoia xa-
TapTi{ovV EMOTAROVES KAl LOVOEL-
onaidaywyof.

‘Enetta and jua extetapévn avaxai-

nature 0

AWARD winning NHMC by the
Academy of Athens is accom-
modated in the renovated build-
ing of the old Heraklion Electric
Company since 2003.

Except for huge collections of
specimens-exhibits from Crete’s
and eastern Mediterranean’s fau-
na and flora (animals, plants, in-
sects, invertebrates, minerals, fos-
sils, etc.), the 3,500 sq. m of the
NHMC’s permanent exhibition
also accommodate impressive di-
oramas, i.e. realistic representa-
tions of entire ecosystems in natu-
ral size. For example, “Egkelados”

KAAMA KALTANH [ EALLIA KASTANI



INFO

MODIK / NHMC
Aewp. Lo.
Bevilghou, Hpdxheio
/ Sofoklis Venizelou
Ave, Heraklion
nhmc.uoc.gr/

£ 'Oyn tou Mouoeiou and tov Botaviké Kino

/ Museum view from the Botanical Garden

(2] Oikoouothpata Nepou, Kevipikog exBeoiakdg
xwpog / Wetlands, Main Exhibition Hall

© To npoiotopiké Mydvtio AevoBnpio

g KphAtng —npdyovog Tou onpepivol

ehépavia— {yide 14 tévoucg kail éprave ot LYog

10 4 pétpa / The prehistoric Giant Deinotherium

of Crete —an ancestor of today’s elephant— weighed
14 tons and reached 4 meters in height

© Kopnha, kevipikée exBeoiakdg xdpog

' Camel, Main Exhibition Hall @ Mepioodtepor

and 60.000 emokéntee etnoitwe avakaiiniouy

1§ culhoyég tou MDIK pe xihiabeg befyporta tng
eAhnvikig xhwpibag kal navibag

/ More than 60,000 visitors annually

discover the collections of the Museum

of Natural History of Crete,

featuring thousands of specimens

of Creek flora and fauna
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vion, 1o Movogio dvoike ig xAel-
otég ailovoég Tov yia to koo otig
apxég TovAiov. Inpeihote nwg
extdg and ta hit exBépara, 6nwg
o1 Aevooavpol extreme kai to ['-
yavuo Aewvobnpio (ua emPAnuki
avanapdotaon, o PLoIKG péye-
Bog tov peyakdtepov mpoiotopt-
xov {wov e Kphtng, mov é{noe
oto vnoi nptv and 8,5 exatoppv-
pia xpévia), n pévipn éxBeon tov
M®IK Ba epridovniotel miéov kat
pe dAa nalatoviodoyikd gvph-
parta, Twg X, Pe kpavia xai pé-
mAikeg nipoiotopkmy avbponwy.

(a modern “seismic table” where
visitors can safely experience sim-
ulations of real earthquakes, 5 -7.6
on the Richter scale, and be in-
formed about protective meas-
ures), the Living Museum or the
Research Site, a special area for
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young visitors, containing interac-
tive games, puzzles and activities,
At the NHMC children are invit-
ed to discover and love the nat-
ural world, having fun through
knowledge board games, parties
and sleepovers in the Museum
or learn through experiential ac-
tivities and its excellent week-
ly summer programs prepared
by scientists and museum ed-
ucators.

After an extensive renovation,
the Museum opened for the
public in early July. Except for
hit exhibits, like the extreme Di-
nosaurs and the Giant Deinothe-
rium (an imposing life-size rep-
resentation of the largest prehis-
toric animal which lived in Crete
8.5 million years ago), NHMC's
permanent exhibition will be en-
riched with more paleontological
findings, e.g. skulls and replicas
of prehistoric people.

@ Epeuvéronog, Mhdtavog

/ Discovery Centre, Plane Tree
@ Ynoboxn tou Moucteiou

/ Information Desk

£ Sleepover oto Mougeio,
Hia akdpa dpdon tou MOIK
yia ta nabid / Sleepover

at the museum, one more
activity for children at NHMC

ANEK LINES
FOR THE NHMC

H ANEK LINES I'A TO M®IK

natunre o

V B\ O M®IK 8ev etvar pévo
¢va povoeio. Eivar évag
{wvtavdg opyaviopde Ki

évag xat' ovolav Departopidlaxag

TOL PLOIKOD MAOVTOL MOV HETEXEL

ot noAAég kal onpavtikég nepiPal-

hovukég Spdoeig, o1 omoieg vAormor-

ovvral pe m Bonbera xopnywv. H

Anek Lines ouvbpdpet to Movaeio,

eite pe t Swpedv petagopd aypi-

wv {HwV KAl apIAKTUKOV IvOY
anod xai npog v Kpnrn, yia tv
nepiBalyn i yia tnv anedevBépw-
oh o, eite viootnpidoviag m pe-
taxkivnon twv exnabevtx@y ano-

otohav tov MOIK, fonBavrag o

TOUG EMOTAPOVES Va HEAETNOOLY

tov monto g eAAnviknig Bromoi-

KIAdTnTag.

THE NHMC is not just a museum.
It's a living organism and a custo-
dian of the natural wealth which
participates in many important
environmental activities imple-
mented through grants. Anek
Lines assists the Museum by
free transport of wild animals and
birds of prey to and from Crete for
their medical treatment or release,
or by supporting their travels of
the NHMC educational missions,
helping scientists to study the
wealth of the Greek biodiversity.

DOTOMPADIEL / PHOTOS: 1, 4, & AHMHTPHE MNOAMNAZHE / DIMITRIOS BOLBASIS * 2, 5, 4

DOTOTPAMIKO APKEIO M@IK / PHOTO ARCHIVE MHMC * 7, 8 MIMA TPIKAAH / MIMNA TRIKALI



Enjoy
the summer, & W~ =
more to value./” /£

wati adiden




INFO

MNa neplocdtepeg
nhnpogopieg,
eniokepBEite 1o site
kai ta social media
ng Biopydvwong

/ For more info about
the event, visit its
official website and
social media pages
serifosrace.com
FB: serifosrace

IG: serifosrace
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SERIFOS SUNSET RACE 2026

SAVE THE DATES

H Siopydvwon nou éxel avadeifel tn ZEpIPo ot enikevipo
tou oBAntikoU Toupiopol ato Alyaio enicTeépel SuvauIKd
yia 12n xpovid. / The event that has made Serifos the
focus of sports tourism in the Aegean Sea, dynamically

returns for the 12th year.

abe xpdvo meproadTepol
amd 2.500 aBAntéc kat
emokéneg Sivouv pavte-

Bot ot Zépipo 1o Settepo oaPPa-
tokvpiaxo tov EemepPpiov yia va
Zhoovv and xovrd éva povadikd tpi-
hpepo yepdaro abAnuops, Odhao-
oa, povown, Spdoeig yia nadid kat
avBevukés epneipies. O ndhog E\-
&nc¢ eivar 1o Serifos Sunset Race,
éva multisport event pe @évio tig
eviunwolakée ndpalies e Ba-
yidg, tov T'avéparog, tov Kovtakd
ka1 tov Aipadion, mov cuvdvadet
1avikd ayovionkn 8pdaon, Siaxo-
ré¢ kal kukhaditxn gi\o&evia omv
kakitepn exdoxn toug. To aywwion-
k6 pdypappa repthapPaver pé-
po xkar koAvpPnon yia evikikoug
kat mandhd, pe highlight tovg Aya-

veg Apopov twv 5 kar 10 xAp. oe
pia and Tg mo arpocPaPIkES ma-
paBaldooes Siadpopég twv Ko-
KAGSwvV, MEPIPETPIKG TOL KOATOU
tov Kovtald, pe teppatiopsd oty
napahia ame Bayidg to nAiofa-
oidepa. ITapdMnAa Sopyavdvo-
vial Spacmpidtnieg 6nwe nedo-
niopia kai pabnpara Hatha Yoga,
al\a xar nepiBaiovikég Bpdoeig
oto mAdiclo tov mpoypAppatog
SeaChange Greek Islands tov Kot-
vagehotg I8popatog ABavdaoiog K.
Aaoxapidng tov onoiov 1o Serifos
Sunset Race eival npsofevtic.
To Serifos Sunset Race 2026 Oa bie-
SaxBeito Srijpepo 12-13 Eenepfpi-
ov, og ovvSropyaveon pe v Hepi-
@épera Notiov Aryaiov kar vré ty
aiyiba rov Afjpov Zepipov.

AN {
2R




MPOrPAMMA / SCHEDULE

LépParo 12.09: Mepinyntikd povondu (9:00), Ayoveg Apdpou 10xA. (17:45) & Sxhp. (17:50)
‘Saturday 12.09: Hiking Tour (9:00), Running Races 10km (17:45) & Skm (17:50)

Kupiakn 13.09: Maibikol Aycoveg KoMopPBnong 100p. & 300p. (10:30), Aycoves KoAupBnong 7504, 1,5xhp. & 3xhp. (11:00)
Sunday 13.09: Kids Swimming Races 100m & 300m (10:30), Swimming Races 750m, 1,5km & 3km (11:00)

H Anek Lines npayparonoei kaBnuepiva Spopoldyia npog
Eépipo oto miaiolo g takTIkig aktonmAoikng ypappng [epaidg —
Hpdiheio. Ebikétepa, wg xopnyds petagpopdg tov Serifos Sunset
Race 2026, Oa mapéxel exMTNOOEIS Yid TO CLUYKEKPIPNEVO Sidotnpa
OTOLG CUPPETEXOVTES Ot Sropyavwon.

ANEK LINES offers daily itineraries to Serifos as part

of its regular Piraeus — Heraklion ferry line. In particular,

as transport sponsor of the Serifos Sunset Race 2026,

it will pravide discounts to event participants during this
specific timeframe.

Every year, more than 2,500
athletes and visitors meet in
Serifos during September’s
second weekend for a unique
two-day event of sports, sea,
music, children’s activities and
original experiences.

The main attraction is Seri-
fos Sunset Race, a multisport
event that ideally combines
racing, holidays and Cycladic
hospitality. The athletic pro-
gram includes running and
swimming for adults and chil-
dren, with highlight the 5 and
10 km Races around the Gulf
of Koutalas, finishing at Vagia
beach at the sunset.

Also, activities such as hiking
and Hatha Yoga classes are or-
ganized, plus environmental
actions within the SeaChange
Greek Islands program whose
Serifos Sunset Race is an am-
bassador.

Serifos Sunset Race 2026
will take place on September
12-13, co-organized with the
South Aegean Region and un-
der the auspices of the Munic-
ipality of Serifos.
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JO MURRAY

ANATOMIA
ErKAHMATOX

YKANAANO
YTO XOAITOYNT

Felicia Klngsiey
MINOAL

Méca otn Adpyn kai td,
okavbahd tou XoAyouvt,
Slo npddnv aviinahor

&npocioypapor avaykaloviar _
VO CUVERYQOTOUV KUVRY@VIAS

Talf
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'Evaq VEKPOG Slmcm‘lq 'Evuq..

A\Am\m ENOX
EIKATINATOY

Jo Murray
MINQAT

OIWNNAGE KATNYOPOUHEVDS,
Kai pia aiouoa yepdn.
puoukd. H Aéiha Péwoh\rt
avahapBaver tny nptn T
unéBeon avBpuwnoktovia
unepaomi{OpeEvn Evay
Gvipa nou apveltai va
pa)\naai anévavtl U'I:O\_i' e
i&1o tng Tov oGluyo kal _
pévtopa. Eva kaBnhwtikd
Bikaotiko Bpikep Yspéw'
PUCTIKG KOl OVOTPONES,
niow and tn Bedtepn oeléy
NG ENIUXNPIEVNG OEIPGG.
Presumed Innocent.

Avélieca o VTpiyKeg,
pihobotio kal enikivbuva
pUOTKGE, n oUykpouon
TOUG PETATPENETAl OF [ia
akatapaxntn £AEn, oe évd:
anoAQuotiko romance
YEPGTO Eviaon, XioUjop
Kl KIVNHOTOYRApIKh
atpoopaipa.

[0}

ot B et B

| WoBHOBESON

OTAN

TO AENTPO
EI'INETO
AENTPAKI MAY
Rob Hodgson
MNANEMIETHMIAKEE
EKAOZEIL KPHTHE

To Aévipo gl o' éva baoog.
O Popn el kovidi oto.
bdaooc. To Aévipo eival
pia pnhia. Tou apéoel

va puaxvel paka. Loy
Popn apéoel va ypagel
Kal va EIKovoypapel
BiPAia. Otav to Aévipo
Bev pudxvel piAa, tou
apéoel va kouPevualel pe
Ta yerovikd Sévipa. Thpa
HNopEiS va «aKoUGEIgH TN
puwvn tou diafaloviag to
BiBAio tou Popn.

TO ITAIA X0
EXEI AI'XOX
KEY BOOKS

Baoiopévo o' éva and
Ta Mo avayvwpIopeva
npoypappata
AVUIPETWNIONG

naibikol dyxoug
noykoopiwe, to Cool
Kids Anxiety Program
tou lMavemotnpiou
Macquarie, To

BiPAio oe paBaivel
Brpa-Papa ndg va
BonBnoeig to naidi
00U VO aVUPETWNICE!
toug poPoug kal Tig
avnouxieg Tou pe .
npepic, ouvénsia kal
Xwpi¢ va XAoEI Ty
enaen padi tou.

4 APXAIOTHTA
EiaTAIXNIAAKI

1 AI’Y.“OTI
EINAI o
ITAIXN I.\AKI
Oe6bwpog
Manakwotag
KEY BOOKS

Ti Eépeic yio tnv apxala
EANGBq, tnv iotopla,
TOV NOAITIOPS Kai th :2?
puBohoyia tne;

Mnopelc va Aloeig 65911(
TOUG Ypipoug Kal t
kouil; Auté to BiAio
bpaotnplotitwy tTou
Archaeostoryteller eival
£va CUVOPNOOTKGS KAl
Eexapbiotiké b otny
eAANVIKA apxaIGTnTd K
puBohoyia yia naidia
9 éwg 99 etcov.
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MILOS: MARINA VERNICOS* “EDEN”

Akatépyaotn opopcpio OU@ evukdTnTa kol 125 x XIAIGETOO OKTOYPOUHAG MOU ‘“V'{UHUUOICI ¢
Kl E{JI“IVEOUV To }\UK}\HF fiko vnaf eiva Eva I\OEG(PUYIO OHOBpoom, Kal \G)\r‘r )

EMnvibe
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METPA KAl ©AAALIA ME MNHMH AIONQON / STONES & SEA WITH CENTURY-OLD MEMORIES

H Mnhog Bev eival yia péva anAag évag kahokaipivig npoopiopde: Eival éva vnal nou evepyonoiel
Siapkg tn pavracia pou. K&Be @opd nou eniotpépw, vibiw nwe avakahimw évav kavolpyio
1610, Napdt yvwpilw kahd tn yewypapia tou. H yovadikh tomoypagia tng —anotéAeoya tng
ngaioteiakng euong tne— dnpioupyel éva oknvikd oxebdv e€wnpaypatikd. O avubéoeig twv
Xpwpdtwy, ol axnpatiopol twv Bpdxawy, ol napahieg nou poiddouy n xabepia va avike oe
Siapopetikd vnai, eivan yia péva pia aveEavtAntn nnyA éunveuonc,

Milos is not just a summer destination for me: It's an island which constantly stimulates my
imagination. Whenever | visit it, | discover a new place. Its unique landscape —a result of its volcanic
nature— creates an almost unreal setting. The color contrasts, the rock formations, the beaches, each
one of which seems to belong to a different island, create an inexhaustible source of inspiration.

APIETEPA H epfhnpoukh
AiBivn ayiba oto
Khépuko / LEFT The
iconic stone arch in
Kleftiko

AEZIA Agukoi Bpdixol
(tépepol), xapakinpiotkol
NG TonIoypapiag tng
Mnidou / RIGHT White
rocks (tuffs), characteristic
of Milos' landscape

AlNO THN HOAIZTEIAKH APAZTHPIOTHTA IMQOY NMPOKAHOHKE TPIN
AlNO 3,5 )} 2,7 EKATOMMYPIA XPONIA, OTAN H AOPIKANIKH MNMAAKA
YTOXQPHLE KATQ AINO THN EYPAZIATIKH, ANAAYOHKE H MHAQOL.
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TAZIAI £ITO ®OL
TON KYKAAAON

/ A JOURNEY
IN THE CYCLADIC LIGHT

H oxéon pou pe tn MnAo éxel xuotel péoa
and ta wa€ibia pou, ahhd kai and t Babitepn

avdykn pou va ouvbeBdd Le To g kal To Tonio.

)¢ pwtoypapo Je ehkUel IDIOITEPA © TPONOG
nou to Ppwe aykahadel to vnol diapopetikég
WPES NS NpEpag. And TIC anaiés npwivég
ANOXPWOEIG HEXPI TO aKANPS HETNPERIOVO
Pwg kal 1a Spapaukd nhiofaciiépara,

n MnAog npoogépel pia ondvia oknvn yia
ONTIKA agnynon.

My relationship with Milos has been created
through my travels, but also from my deeper
need to connect with its light and its landscape.
As a photographer, | am especially attracted to
the way the light enfolds the island at different
times of the day. From the soft morning hues to
the harsh midday light and its dramatic sunsets,
Milos offers a rare set for visual storytelling.

i
Ll

MANO, KATO To SiGonpo Zapakiviko HE TOUG (PTOYEVEIS NPOICTEIOYEVEIC OXNPaTICHOUS
'TOP, BOTTOM The famous Sarakiniko with its photogenic volcanic formations

MILOS EMERGED FROM THE VOLCANIC ACTIVITY WHICH ERUPTED
35TO 2.7 MILLION YEARS AGO, WHEN THE AFRICAN PLATE RECEDED

UNDER THE EURASIAN PLATE.
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MANG, KATO H pikph nopaiio otov MNandagpayka obnyei ot pia Bohdooia onnhid
/TOP, BOTTOM The small beach of Papafragas leads to a sea cave
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HMEPOAOIIO EZEEPEYNHIHEL / AN EXPLORER'S DIARY

Auté nou pe ouykivel neploodtepo eival n aioBnon eheuBepiag nou cou Sivel n MAAog,
Mnopeic va xaBeig elkoha — kuplohextikd kal petagopikd. Na pneig ot éva okagpog kai
va avakaAlyeig napahieg npooPdoipeg pdvo and tn Bdiacoa i va akolouBnosig xwpdtvoug
dpdpoug nou oe obnyolv oe tonia oxebdv aeAnviakd. Eivar éva vnoi nou o npookaiel
va eEePEUVATEIS, va NApATNPAGCEIS, va OTAPATACEIS,

MapdahhnAa, Siatnpei évav auBevtikd xapaxthpa. O1 dvBpwnol, n anAdtnta, n avenithdeutn
opopId tng kaBnpepivétntag Snpioupyoly pia aioBnon oikeidtntag nou SUokohd ouvavtdg
aloU. Aev eivar éva vnail nou ot eviunwoidle emgaveiakd- ot kepdilel oradiakd, pe tpdno
ouaiaotiké. H Makog eivail yia péva éva npoawniké kataguyio épnvevons. Evag ténog

dnou eniotpépw Ox1 pévo yia va Eekoupaat, aAld kai yia va dnpioupyhow, va oKEPT,

va enavacuvoeB.

What moves me most is the sense of freedom that Milos offers. You can easily get lost - literally and
metaphorically. Get on a boat and discover beaches accessible only by sea or follow dirt roads which
lead to almost lunar landscapes. It's an island that invites its visitors to explore, stop and observe it

At the same time, it maintains an authentic character. lts people, their unpretentiousness, the modest
beauty of everyday life create a sense of intimacy that is difficult to find elsewhere. This is not an island
that impresses superficially; it wins you over gradually, in a substantial way. For me, Milos is a personal
refuge of inspiration, a place where | return not only to rest, but also to create, think, and reconnect.

2 TOYZ BPAXOYZ KAI TIZZMHAIEL TOY KAEDTIKQY, Ol MNEIPATEXZ EIXAN BPEI TO
IAANIKO OPMHTHPIO TOYZ. / PIRATES WHO PLUNDERED THE MEDITERRANEAN
SEA HAD FOUND THEIR IDEAL HOME PORT IN THE CAVES OF KLEFTIKO.
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MAND APIZTEPA KAl AEZIA

Ta nohixpwpa Iippata otov
@upondtapo kai ot Mavbpakia

/ TOP LEFT AND RIGHT The multicolored
Syrmata in Firopotamos and Mandrakia
APILTEPA, MEEIH KAl KATOY

To KhApa npato avédeife we tondonpo
to undokapa yia Tg Pdpreg

/ LEFT, CENTER AND BOTTOM

Klima first highlighted as landmarks

the rock-hewn caves created

for the boats

2 712 MEPELZ MAL YTTAPXOYN 14 LYMITAI'H LYNG
L TH MHAQO. TA TTAPAAOZIAKA KTIZMATA TON WA
EXOYN XAPAKTHPIZTEI AIATHPHTEA AINO THTE
AITAIOY KAl NHZIQTIKHZ TOAITIKHZ.
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ITA BHMATA THE MAPAAOXIHX / IN THE STEPS OF TRADITION

NeoepixBeig A épneipog eniokémntng, dev éxel onpaocia. H MAkog anoxkahintel tn gwioyéved tng

kel §unvé Tig aioBhoelg akdpa kal népa and tnv nNepitexvn aktdypappn te. Eniotpégpa ndvia yia
a1buliakég Porteg otnv npwiediouoa Midka kai Ta atpoapaipikd Molhdvia, yia éva tatib otov
xpdvo kal TNV Iotopia Tou vnoiol ptdvw wg oto KhApa, ta Mavbpdiia kan tov @upondtayo.

Tpia pikpd Yapoxopia nou otny noAlxpwin aykahid toug {oviaveler we TS PEPES Hag n

Adikn apxitektovikh tou vnaoiol: Ta Zippata. Mikpd undokaga Swpdua ndve and 1o vepd pe
noAUxpwpES NOPTES, OTA onoia o1 Yapddeg pulayav TIc BApKES TOUG TOV XEIPGVA.

It doesn't matter if you are newly arrived or an experienced visitor. Milos reveals its photogenicity
and awakens your senses beyond its ornate coastline. | always return there for idyllic walks in Plaka,
the capital, evocative Pollonia, for a journey through time and the island’s history, | go to Klima,
Mandrakia and Firopotamos. Three small fishermen’s villages where the island's folk architecture still
comes alive: Syrmata. Small rock-hewn cave rooms above the water, with multicolored doors, where
fishermen used to maintain their boats during the winter.
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Me pia okdha nou poiélel va aiwpetal oto kevéd yiveran n kdBoboc otnv napahia tou Toykpddou. H euBivn SikA oag, énwc npoeibonolel n nivakia
otnv kopugph tng / Just before you set foot on Tsigrado beach, you must face another challenge: descend a staircase that seems to hover in space
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“THE DESCENT TO THE BEACH IS AT YOUR OWN RISK” WARNS THE SIGN
ON TOP OF THE ROCKS. TSIGRADO WILL NOT SURRENDER TO YOU,
YOU MUST CONQUER IT.

TO YINEPOEAMA
THZ MHAOY

/ MILOS’ SUPER SPECTACLE

O1 nepioodtepeg napahieg tg Mnhou
npoopépouy eviunwaiaks Béapa. Meydhol
yAuntikoi Bpdxol, nou poiddouv pe épya
HOVIEPVAG TEXVNG, MPOCEAKUOUV TOUG EMICKEMNTES,
o1 onoiol Ppwroypapilovial Je GOvIo To
QOTPAPTEPS AEUKS Xpda TOUS KAl Ta TUpKoud]
vepd. Zapaknviko, Mandppaykag, KAépuko
npwrtaywviatolv ot kGBe pwtoypapikéd Ahpnouy.
E€epeuvadviag Spwe to vnoi, Ba eniotpégpete

oug appoubepés napahies tng upinAdikag,

tng Néxaivag kai tng MNdbievag. Oa payeutete
and tn Zukid, i Baidooia onnhid tng onoiag

n opogn éxel katappeloe dnpioupydvTag

£va anapdpiAAng opop@Ids puoiks Tonio. Ga
DOKIPACETE TIC AVIOXEG TG NEPMATWVIAS AVAPEDT
ot oteva Bpdxia kal katefaivovtag T okdAa nou
obnyel oto anopovwpéo Taykpado.

Most of Milos's beaches are spectacular with large
carved rocks reminding of modern art works,
sparkling white color and turquoise waters.
Sarakiniko, Papafragas, Kleftiko become the stars
in every photo album.

As you explore the island, visit the sandy beaches
of Fyriplaka, Pachena, and Pathiena; admire Sykia,
the sea cave whose roof has collapsed, creating

a natural landscape of unique beauty, test your
strength walking between narrow rocks and
descend the steps which lead to isolated Tsigrado.
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APILTEPA To @i6pd

tou Mandagppayka

/ LEFT Papafragas’ fiord
AEZIA H eviunwaoiaki
Baldooia onnhid tng Zukidg
/ RIGHT The impressive sea
cave of Sykia

»H ANEK LINES MPAMMATONMOIEI KAOHMEPINA APOMOAOTIA MPOL MHAO ETO MAAIZIO THE TAKTIKHE AKTOMAOIKHE MPAMMHE MEIPAIAL - XANIA
/ ANEK LINES OFFERS DAILY ITINERARIES TO MILOS AS PART OF ITS REGULAR PIRAEUS—CHANIA FERRY ROUTE

TO =EXQPILTO N'EQAOT KO TOMIO THZ MHAQY ME TIZ ZINMHAIEZ,
TOYL KATAKOPYDOYL BPAXOYL MEXZA 2 TH ©ANAZZA KAI TA TYPKOYAZ
NEPA ZYXNA MNEPIMPADETAI 2AN ENA «<ANOIXTO MNEQAQOT KO MOYZLEIO».
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MOIA EINAI H MAPINA BEPNIKOY / Wi

H Mapiva Bepvikou eival puwtoypdpog kai enixeipnpatiac, Exe ta§ibéye oe nepioodtepeg and 140 xdpeg
e OAGKANPO TOV KOOUO, AVIAWVIAS EYNVEUTN and To (wc, Toug avBpwnoug kai ta Tonia. To £pyo tng
napoucidletal ot exBéoeig tdoo otnv ENGSa doo kal oto efwtepikd, evad napdhnia Spactnpionoieital
ooV XWpo Tou design kai tng Snpioupyikig napaywync. Eival idpitpia tng agtikig un kepbookonikig
opydvwong Create, péow tng onoiag otnpilel evepyd SpAoeig pe konvwvikS kal piravBpwniké aviiktuno.
Marina Vernicos is a photographer and entrepreneur. She has traveled to more than 140 countries
worldwide, drawing inspiration from the light, the people and the landscapes. Her work is presented
in exhibitions in Greece and abroad, whereas she is also active in the field of design and creative
production. She is the founder of the urban non-profit organization Creaid, through which she actively

supports activities with social and charitable impact.

* INFO: Mepioodtepeg nhnpogopies yia Tig Spactnpidtnteg ard kal to portfolio pe Seiypata and o
£pyo tng Mapivag Bepvikou pnopeite va Bpeite oto marinavernicoscom / More information about the
activities and portfolio with samples of Marina Vernicos' work can be found at marinavernicos.com

MILOS UNIQUE GEOLOGICAL LANDSCAPE WITH ITS CAVES, VERTICAL
ROCKS IN THE SEA AND TURQUOISE WATERS IS OFTEN DESCRIBED AS
AN “OPEN-AIR GEOLOGICAL MUSEUM’.
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CULTURE

y 4 vag Kpnukég oxknvoOétng avélaPe va petagé-
pel oTov Kivnpatoypdgo éva arnd ta mo epPfAnpart-

Ka £pya tov mo yvworod Kpnukot ovyypagéa. To
«Bavaotavpavera» («Recrucified»), mov epnvée-

ta1 and to «O Xpotde Eavaotavpamverar» tov Nikov Kala-
vtdakn, yvpiomke otnv Kpnn, ota Xavid, énov {e1 0 Go-
Swpng IManadovAdkng. AAG givar ja tawvia naykdopia.

H AENAH EIIIETPO®H TOY KAZANTZAKH

To pubotépnpa «O Xprotdg Eavaotavpaverars ypa@nke and
tov Niko Kalavt{axkn to 1948, Aiyo mpiv and to téhog tov €A-
Anvikot epgpddion. To SodAeye ot I'aAlia, otny Avtipm, érmov
eixe eykaraotabei petd v napaimon tov and mv UNESCO.
Tmnv EAMGSa exd68nke 1o 1954, npoxalavrag v avtibpaon
g lepag Zuvadou kal twv cLVINPNTIKGOV EKKANCIAOTIK®Y KO-
kAwv. Xapaxmpiomxe «alpetikds, «acePéer, «iepdovlor, H
Kpiukn, and mv aAAn, enaiveoe m xepappmdn ypagn tov Ka-
{avtdaxn xal v Kavotntd tov va avadeifel avtd nov apxikda
qaivetal wg tomkd, Opnoxkevtikd Spapa oe pa naykooa, Si-
axpovikn alAnyopia yia tnv kowvevikn adikia kail mv atopikn
euBovn, v ahadoveia g e€ovoiag, v aydmn, tnv aAAney-
yin, v npoogopd otov ouvavlpwmo.

‘Extote, 10 BipAio ayannOnke, ponbnke, dixaoce, avaldin-
KE —EKATOPPOUPIa Qopéc—, HETAPPACTINKE OF NMEPIOTOTEPES
ané 35 yAwooeg (and xatalavikd péxpl mepoikd kat KIveQi-
Ka), X4pioe OOV ouyypdgéa tov naykdéopia gipn. Meg ota
xpoévia, Siaoxkevaotnke yia to Oéatpo, vmipge épnvevon yia
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INFO
Starring: Anastasis Laoulakos, Kika
Georgiou, Vangelis Mourikis, Alexandros
Logothetis, Fotini Peluso, Giannis
Anastasakis, Orestis Paliadelis, Simone
Baldasseroni, Marios loannou

With the participation of Maurizio
Lombardi

Written by Theo Papadoulakis &
Alexandra Dyranis-Maounis

Based on "Christ Recrucified”,

a novel by Nikos Kazantzakis

Dioptra Publications & Niki Stavrou
Director: Theo Papadoulakis

Producers: loanna Davi & Dimitris Xenakis
Co-producers: Claudio Esposito,
Alexander Dumreicher lvanceau,

Bady Minck, Marinos Charalambous
Music: Minos Matsas

Costumes: Natassa Sarri

Editor: Jean Luc Simon

Set designer: Giorgos Georgiou
Director of Photography: Nikos Welter
Production: Indigo View Productions
Co-production: Amour Fou Luxembourg,
The Piranesi Experience,

Boycott Films, ERT

In partnership with Custom Productions
Funded by: Creek Film & Audiovisual
Center (EKKOMED), Film Fund
Luxembourg, Department of
Contemporary Culture - Deputy Ministry
of Culture of Cyprus, Italian Ministry

of Culture, Lazio Cinema International
With the support of: Creative Europe
MEDIA, The Hellenic Ministry

of Culture — Ephorate of

Antiguities of Chania, Region

of Crete, Municipality of Chania,
Kazantzakis Museum

Distributed by: Tanweer Greece
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CULTURE

pla pvnpeiddn énepa, éyve oeipd yia to BBC, vniep-emto-
xnpévo oipral oty EPT tng petanoMtevong, evd 1o 1957 o
Apepikavog oknvoBétng Jules Dassin to petégpepe otov Kivn-
patoypdago pe tov titho «Autdg mov mpénel va nebdavers kat
mn MeAiva MepxoOpn otov pdho tng MaySainvig. Kat ww-
pa, o @odwpng [TanadovAdkng epnvéetal and avtd yia mv
mpa Peydlov phkovg taivia tov, 10 «Eavactavpoverdi»
(«Recrucified»). Eva @iAp rmov emotpéget tov Meydho Kpn-
TIKO exel 6mov aviikel: oto vnoi tov.

TO BIBAIO KAI H TAINIA

Yo pobwotépnpa touv Kalavrddkn, n 8pdon tonoBeteitar ot
Avx6Ppuon, éva pikpd xwpid oty evdoxmpa me Mikpag Aoiag,
émov pa nahd napadoon npootader va yivetar avanapdotaon
twv [Mabdv tov Xpiotod kdbe entd xpévia. O Maviddng, évag
anAég Bookde, nov éxel emdeyel yia va vriobvbei tov Xprotd
petapopgmvetal otadiaxd, karw and 1o fdpog ouv pdAov tou.
‘Ortav’EMnveg npdoguyeg —xuvnynpévor and toug Tovproug-
pravouv ot AvkéBpuon avalntvrag kata@oylo, o Xwpld xw-
pileta ota 8vo: o1 piooi katoor pe emke@alng tov mana-Ipn-
yopn 1ovg Sihxvouy, Aéyovtag nwg kovPpalodv padi tovg appw-
oueg, evad ot dAAot, pe apxnyé tov MavdAn, toug cuvdpdpovv.
10 0evAP10 T0L «EavacTavpmVeTdly, nov epnvéetal and o BipAio
(xat to onolo éxel ypawet o G10¢ 0 oxnvobémg, padi pe v Ade-
€avBpa Avpdavn-Maotvn), o «rmupivag» g 1otopiag napapével
i810¢. H 8pdon, épme, petapépetal Xpovikd, KAnov oto Kovive
péMov. H AvkdPpuon eivar éva vnol vnd karoxi, Eepd, avudpo,
napadopévo aToug avépoug Kal v XOKKIVI agpikaviki okévn,
éva post apocalyptic torio g kAipanxkng aldayfig. Or meploc6-
1epO1 KATOKO1 pyAdovial oto Adtopeio tov vnoov, an’ drov e€a-
yetal évag noAdupog AiBog. O MaviAng eival évag veapde street-
artist pe Siatapaxn ophiag, yog tov apxnyod Acgaleiag, rov
Kwveitar ota épia tov vépov. Otav éva Ppdadu exeivog xai n napéa
tov BePnAdvouy éva ayahpa tov Xpiotod, o Agondng arantei
oxAnpin nipwpia toug. Mnpoaotd oe avth mv npoormiki, o Ma-
vAng Avyider, podider toug @ilovg tov, evidooetal oo Edpa
Aaogaleiag kai vrioxpedveral va viodulei tov Xpioté omnv Ava-
nmapdotaon v [Tabdv — v vnepnapaywyi yia Tov e0ptacpd
tou ITdoxa nov oknvobetel o idiog 0 Aeonidng, pe tig evloyieg
tov &vou Soknth. Env nopeia, dtav évag vromog Yapdg Ha oa-
oe1 éva toovppo EAAvev npoogiywy nou 1o ‘xouv okdoel and
YeltovikG vnoi, o veapdg enavaotéamng Oa Ppebei avopérwmog pe
115 ovvéneleg mg ermoyng tov. Ka Ba Eexivioet va aveBaiver tov
nBixd «aviipopos, Pog v agdIVIoN Kai th ADTPwon.

H tawvia, xatd yevikii opoloyia, Siabéter eaipenikd xaot. Alma
otov mpwiaywvioti Avaotdon AaovAdxo, Oa Sovpe t BpaPev-
pévn Kika Tewpylov and 1o « The New Pope» kai 1o « Enforcers,
tov enfong PpaPevpévo ANéCavBpo AoyoBém, tn Pwrevh ITe-
Aovdo, tov BayyéAn Movpikn, tov Idvvn Avactaodxn, tov Opé-
ot ITahadéhn, kabae xat toug «Siebveicn Italote Maurizio
Lombardi ka1 Simone Baldasseroni. To team cupnAnpaverat
ané pa ogun Snpovpyixkn opdda — omy nAsiovéTd Toug
pilol tov oknvoBén and to napelOdv, cuvepydreg tov ce pe-
yaleg tnAeormikég napaywyés. O Mivwg Mdtoag vrioypdgel tn
povaixn, o Ndpyog lewpyiov t oknvoypagia, o Nikog Bé\tep
m Sievbuvon gwroypagiag kar n éunepn eikaonkds kat evou-
patohéyog Nardooa Lappn ta kootodpia.
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The novel “Christ Recrucified” was written by Nikos Kazantzakis
in 1948, shortly before the end of the Greek Civil War. In Greece it
was published in 1954, provoking the reaction of the Holy Synod
and conservative church circles. It was characterized as “heretic”,
“irreverent”, “sacrilegious”. Critics, on the other hand, praised
Kazantzakis's flowing writing and his ability to highlight what
initially appears to be a local religious drama in a global, timeless
metaphor for social injustice and individual responsibility, the
arrogance of power, love, solidarity, and service to the fellow man.
Since then, the book has been loved, hated, analyzed, translated into
more than 35 languages (from Catalan, to Persian and Chinese),
and brought its author worldwide fame. It has been adapted for
the theater, it inspired a monumental opera, it became a serial
for the BBC and, in 1957, Jules Dassin adapted it for the cinema,
under the title “He Who Must Die” with Melina Mercouri starring
as Magdalene. And now, it has been chosen by director Thodoris
Papadoulakis for his first feature film, “Recrucified”.

THE BOOK AND THE FILM

Kazantzakis' novel unfolds in Lykovrysi, a small village in Asia
Minor’s hinterland, where an old tradition imposes a reenactment
of Christ’s Passion every seven years. Manolis, a simple shepherd,
who has been chosen to play Christ, is gradually transformed under
the impact of his role. When Greek refugees — chased by the Turks —
come to Lykovrysi seeking refuge, the village is divided in two: hall
the inhabitants, led by priest Grigoris, send them off, saying that
they are carrying diseases, while the rest, led by Manolis, help them.
In “Recrucified”s script, the “core” of the story remains the same, but
the action is transferred somewhere in the near future. Lykovrysi
is an occupied island, dry, arid, beaten by the wind and the red
African dust, a post-apocalyptic landscape of climate change. Most
of the inhabitants work in the island’s quarry, from which a precious
stone is extracted. Manolis is a young street artist with speech
disorder, son of the Security Service Chief, who operates on the
edge of the law. When, one night, he and his friends desecrate a
statue of Christ, the Bishop demands his harsh punishment. Faced
with this prospect, Manolis breaks down, betrays his friends, joins
the Security Corps and he is forced to play Christ in the Passion
Play - the extravaganza for the celebration of Easter directed by
the Bishop himself. Along the way, when a local fisherman saves a
group of Greek refugees who escaped from a neighboring island, the
young revolutionary will find himself faced with the consequences
of his choice. And he will begin to climb the moral “hill” towards
his awakening and salvation...

INTHE MIND OF THODORIS PAPADOULAKIS

“The idea for a series or a film based on a novel by Kazantzakis goes
way back. Initially, we wanted to shoot “Zorba the Greek”, but we
discovered that the novel's rights were registered and safeguarded
by Warner Bros. Unfortunately, even though we “pursued” it a lot,
we were unable to get them. Then, about 8 years ago, Panagiotis
Simandirakis - the current mayor of Chania, then deputy regional
governor — came to me and told me that “Christ Recrucified” should
be filmed. And that he believed that the most suitable person to
direct it was I, a Cretan...

Initially this sounds like a wonderfully crazy idea - what made
you say “yes”?
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ETO MYAAO TOY OOAQPH ITAITAAOYAAKH

H 18¢a yia ma oepd 1 tawia Baoiopévn e épyo tov Kalavila-
kn ndel moAd riow. Apxikd, apéowg petd to téhog mg ospds « To
Nnoti» Bé\ape va yoploovpe 1o «O Blog kar n mohitela tov ANé-
&n Zopundy, Spwe omv ropeia avakaoyape 61 a Sikaibpara
ToU £pyou eival katoxvpwpéva and v Warner Bros. Avotoxas,
napét 1o kuvnyhoape moAd, Je épevva, enagég KA, dev kata-
pépape va ta napovpe. 'Enetta, npv and nepinov okmw xpovia
fipBe kan pe Bpiike o INavayidng Enpavinpdkng, vov Shpapxog
Xaviov kat tote avineprpepeidpxng. Mouv épepe, Bupdpa, to fi-
BAio ka1 pov eine nwg 1o «O Xprotdg Eavactavpmverary énpene
va yivel tawvia. Kai nwg mioteve 61 o mo katdAAnAog yia va m
oxnvoBethoe: njiovy eym — wg Kpnrkdg,

Avt6, o npon @don, akoHYELA WG Pid LIIEPOXA TPeAn
16¢a. T o éxkave PG VA TIEIG TO «VAl»;

‘Orav épxetal ota xépia gov pid tétoid npdtacn, n onoia guvoded-
era1 anéd xpnpatodotnon yia o otadio avarrtwEng (development)
Ka1 10 ypdyipio tov oevapiov, Sev pnopeig va neig «dxi». Eival ev-
Aoyia. Enera, n Nikn Eradpov mov eixe ta Sixaidpara tov ifAi-
0L pd¢ ta mapaxmpnos anhdxepa, pe peydAn xapd. Ki avté hrav
a oAb Oeppn dOnon.

Kdu tévoo gixeg oto poaloé cou yia v mp@n oo tavia;
Ta va nw mv aAnBeiq, 6x1."Hpovv oe jua @don mov okegépouy
va kavw kan mo arAd, mo fast track, mov va pnv anarcei moAd
xpdvo kat peydho npotimoloyiopd. Tehikd anopdoioa va féAw
YnAd tov maxn, yiati pe evBiégepe va petagépm éva épyo tov Ka-
{avt{axn oto onjepa h of fpia dyvewotn npepopunvia ato péov.
AMworte 10 keipevd tov gival yepdro Siaxpovikd, @ilogo@ikd kat
KOIWVVIKA pnvdpata — aképa kat onpepa ta Siafdadeis kai Siam-
otwvels méoo enikaipa eivai

Iari oto péAdov; Aev Ba priopovoe andd va peragepOei
OT0 ONpPEPQ;

To Sokipaoa x1 avtd. Aokipaoa Sidgopeg exdoxéc, To oevépio
ypagpmxe kai Eavaypagnke moAég popég, prdoape mepinov ta
25 mpooxébia (drafts). Eto télog enéAe€a va Siampnow évav and
toug onpavtikong afoveg tov fifAiov, to yeyovég mou evénvevos
kat tov Kadavtdaxn va ypayer: Tn petaxivnon v mpoagdywy
and m Mikpaoia omv Kpnrn. Ipoogidywv mov frav EAAnveg,
kalme nBele va eonidoer amv abedgoaiivn, Ti¢ CLYKPOVOELS, TO
adeApopaywpa. Ormpdopuyeg, Aomdy, énpere va eivatr EAAnveg
Kal 0 pdvog TPOIog yia va yivel avtd ntav va petagpeplet o xpo-
vog g Spdong oto péAov.

To yeyovig nwg npdxentar yia a S1e6vh cvpnapaywyn,
avtopdiwe onpaiver 61 Oa éxel amixnon oe éva gupitepo
S1e0véc ko1vo. Avtd enediwxkeg;

Nai, fifeda va eival kdu 10 OIKOLHPEVIKG, MAYKOOLO, KAl vOuilw
nwg o TPénog mow yupioape my tavia 1o netvxaiver avtd. Nard,
ovolaoTikd, neplypdpel kat dxpovo kal tomxd anpoadidploto,
eved yuplotnke omv EAAGSa ka1 katamaverar pe Oépara enixar-
pa, oL agpopotv oAdéxAnpo tov mhavin, Siebveic ovykpovoeg,
Kataxntég, KAlpankn kpion x.4.

I1600 xapd Sipknoe n cuyypagn tov cevapiov kat éoo
t0 yOpiopa mg taiviag;

H ovyypaen padi pe tv avaditnon xpnpatodétnong, Si61 av-
1 érpexav mapdAAnAa, mipav ermd xpévia. Ta yopiopata oho-
kAnpwOnkav péoa oe nepinov 38 npépec. To npdypappa ntav
roAv avampd.
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Eixe¢ emAé€er e€apxnic ta Xavid ¢ @uoikd oknviko;

Na, puowd. AMwote eipat Xavidg, {w edom kat yvwpilw mv
nmoAn. BéBaia, GAo1 Epajie é1 n mpostopacia kat o xpdvog g
SovAeidg dev émpene va oupminrovy pe v tovploTikh nepiodo.
I avtd tov Adyo ta yupiopata §exivnoav NoépBpio. Mia enoxit
mov eyw mpoowmkd Aatpedwm xkai mov ot Xavidtes Oa priopov-
oav va fonBnoouvv oto project. Omwg xai ékavav.,

YrioBétw, 6t avtd du ivar éva and ta nAsovektipara 1ov
va yopileig pia tarvia otov 16mo oou...

Nay, eivar, ITpénel va oov nw nwg idbw evhoynpévog yr' av-
6, elpal mpaypankd svyvapwmy og éAovg toug avBpmnoug mov
BpéOnkav dirha pag, pag fonbnoav kar pag ompiav pe dmoov
tpémo priopotoav. Atdt Sev ntav ebkoAa ta yvpiopata. Zxéjov,
nwg 10 50-60% g taviag eival e§wrepikés Awpreig —oe Spdpoug,
oto ITahié Apdavi, oe apxaloloyikoig XMPoug—, IOV EMPENE va
yivouv ge epiBaAov pe 10x0po s avépong Kal appIKavIKi ord-
vi. Eival Svokodo va Snpiovpynoeig avti t ovvOnkn ya nd-
pa moAD KOORO, XPNOIPoNolelg avayKaoTika aveloTNPEeg MOv
kavouv moAd B6pufo, kAn H aAnBea stvar mwg o1 ouvepydreg
pov emaotpdrevoav éAa ta anofépara mg evpNEATIKGTNTAG KAt
mg pavtaociag tovg, ald ta katdgepav. Eipai mdpa moo kavo-
MOMPEVOS JE TO EKAoTIKG anotéleopa mg taviag,

"Evimoeg kanoid otiypn nwg autd mov £Kaves, Pnopei kat
va ot {enepvovos;

‘Oxy, y1a va eipal ethikpivig. Towg eneidn o1 mponyotpeveg peyd-
Aeg mapaywyég nov eixa avalafer —«Nnoty, «Kopdavra kar pd-
KO~ Ji€ eixav mpogTtoiaos yia 1o ndoo Svokola yivovial kamola
npdypata ot xopa pag, ta npofAnpara, ov xpd mpoinoio-
yiopé kA Gewpd mwg avth n epnepia pe fonbnoe va napa-
peiva Poxpaipog. Zépelg, n pion Sovleid oe avti mv 1otopia
efval va Bpeig toug katdAnAovg cuvepydres. ‘Otav toug Ppeg,
toVg KAvels @ilovg oov ka1 kowwvois oe éva kowéd dpapd, GAa
KUAGveE dpopea.

Me 1o kaot u éyve; Eixeg oto poalé oov ovykekpipévoug
nBono106¢ y1a ovykerpipévoug péloug;

‘Ox1, vopidw nwg 6Ao1 o1 nBorotol népacav and dAeg tig Béoeig.
AXAoug eixa oto poald pov mpv and oxkwd xpdvia K1 dAlovg
S1a)e€a tehixd, Bi16m péoa oe avtd 1o Sidotnpa dAAalav Sap-
K¢ pdypatd, 1o oevapio, ol NAKIES TV MP@IAYWVIOTHY, KA
BéBaia, n alibeia eivar 61 avalnrovoa Siakawg tov «Mave-
An», Tov mpwtaywvioth g taviag. Mov mipe ndpa moAv kaipd
Yia va tov Bpw.

Ilod tov Bprixeg;

Ané pa mAeonki og1pd, mov pov £6e1€e o fonBdg pov, ng «Wo-
xox6pesy. Enaile évav fookd xat pov dpeoe 1600 o tpdrnog mov
xeip1l6tav m yAwooa pe v viormoAalid, rov eina apéowg: «Nd-
10g, avtdg eivaily. ‘Otav tov eida kat oy ovtioidy, Befaindnika.
Avudpdosig nepipéveig yia «BAdopnpo» neprexdépevo h
yia «pn kagaviaxikiy tarvia;

I8avikd Ba nbela va m Sg1 0 xéopog xwpic npokardAnym, wg
ma ovvéxela ov fifAiov tov Kadavildxn. Avté mov sioénpa-
€a eyw Safadoviag o PifAio etvanl nwg éxer évav mophiva Batha
Opnokevtiké xwpic va anogedyel tig mxrpés aAnbees, H tavia,
pe n ogpd tng, epnvéetal and 1o PiAio «O Xpiotog avaotavp-
VETAL», and ToVg xApaxpes kat and t facikn mhokn tov, aAld
Sev etval anédoon tov keipévou. Aev &pw av Ba vridpgouvv avri-
Spdoeig, alld av vnidpEouv, kahobexotpeveg Ba eivarl kat avtée.
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TI AENE OI EYNTEAEETEX THE TAINIAX

DNa mv Iwdavva AdPn, m ovv-18pitpra (padi pe tov Anpiitpn Ee-
vakn) g erapelag napaywyng Indigo View Productions, mov
Spacmpronoeital oty Kpiitn ta teAevtaia 20 xpdvia, n petago-
pd tou «O Xpiotds Eavaotavpdvetd» oto ovepd, fitav e§apxig
pia nepimlokn vdBeon. To dvopa «Kalavidaxngs» kovpalovoe
m PVApn xai mv nepngavia tov térov me. Ki exeivn enwmdé-
tav 1o Bapog mg evBivng evig khaowo épyou. Exoviag ota xé-
pia g éva PiPAio naykéopio, n emtoyn mg yAdooag me tavi-
ag (eAnvikd; ayyAixd;) nrav to npwto npdAnua, npog entAvon.
Madi pe mv vrdhommm opdda, karéAnEav nwg Nrav onpavokd
va axovotel o Kalavildkne ota eAAnvikd, aA\d kai mog n tawvia
énpene va éxel Siedvit anedBuvon. TV avtd, avadithoav «ovp-
paxougy oto e€wtepkd. Lrabnkav tuxepol: n Itakia, n Kdmpog
kat 1o Aov€epfoipyo Séxmkav va cuPpETAoXOLY OTO project, Ta
vrovpyeia IMoAmopod toug to otpi€av owovopkd. «Eival éva
epaotio eyxeipnpa, yia va eipat ethikpiviig, Sev vopidw va éxet
Sanavnbei téoo peyalo nood oe eAAnviki tavias, napadéxeral
n Iwavva. «Emmiéov, Aoyw Béparog al\d xai enedn n staipeia
Spacmpionoieita oty Kpin, pag §60nkav xa pag avoixmxav
apxatoloyikol xdpol, evetkd pvnpeia, 6An n [Tahid T1é6An v
Xaviwv. Avtd fitav pia Boribeia moAdmipn, Kar Seixver xai m Sv-
vapkn mg tawiag.. ». H ouv8popn twv cupnapaymydyv xmpov
otig Slagopetikég «avayvmoeig» o £pyou fAtav eioov onpavika,
ot Ttaloi, o1 Kbnpiot nBonoioi —énwg o Maurizio Lombardi, n
Kixa lewpyiov, n EXAnvoitaAiba ®wrewvi TTeAoddo- miovuoav
10 kaot. H nepupépera Kpitng, o Ahpog Xaviwy, o kbopog —and
¢ peyales emxelpioeig dnwg n ANEK Lines wg toug anhotg
moAiteg, Toug Xaviditeg mov cuppeteixav oto @IAR we KOpmAp-
0o, vIoépovtag aydyyvota td mnoAdwpa yvpiopata— 1o otpl-
€av enfong pe tpdéno ovyxivnuxs,

«Ihotebm nwe n peyaktrepn Svokolia yia t petagopd evog Té-
towov BifAiov oto navi, e€nyei n ouv-oevapoypdgpog me taviag
Ale€avBpa Avpdvn-Maotvn, fitav 1o va Ppeig Tpdro va xwpéoelg
péoa os Bdo wpeg GAovg Vg Xapaktipes kal HAa 1a moA\d, Si-
agopenkd enineda kai Bépara nov Biyer. H npam pov epotnon
atov @odwpn fitav avti: “Th oe eviiagépey; Ti Oeg va kpatioeig;
Th oe evBiagépel va el wg dnpovpyds;”. TeAkd, perd and okt
xpbvia, 25 drafts kat moAMég, Siagpopetikég exboxég tov oevapi-
ov, emAé€ape mg kevipikd d€ova avrd rou epeic motedape nwg
«akovpnde» otov mophva tov PiAiov: 1o adeApopaywpa, m 6i-
xévola petalh EAAfvoy, petad) xpronavav. Ki avtd Ba yvérav
mo aAnBogavég, pdvo e pla Xpoviki petardmon mg Spdong
oto Kovrvo péAov».

To «aykdbi» te yAdooag cudntibnke eniong, extevag. «Avato-
xg, irav addvaro va kpathoovpe atdgia m yAoooa tov Kala-
vi{axn, o€ Jia mapaywyn mov éxel oxond va tafdéyer oto e§w-
tepikd. Katapxdg, eneibh Ba firav noAd &hoxolo va petagpaotei
kat va anobobei owotd kai Sedrepov, enerbn BéAape 6,0 axovyeta
va gaiverat aAnfvé. @éhape o kdopog, n veolaia va priopei va to
katahdfer, va tavnotel, va BeAoer perd va avarpéger oto BifAio.
Ta péva avtd eivar kai 1o peyaidepd pou orolxnpa: Na katagé-
pouje va oteilovpe tov kéopo va avadiaPdoer tov Kadavt{akny,
O1 ovgnrhoeig tou ITanadovAdkn pe tov oknvoypdgo g taivi-
ag Ndpyo Fewpyiov (0.0, mahié yvdpipo tov oknvobém and to
«Kopdvta ka1 8pdxow) Eexivnoav npv ané 8-9 xpévia. Téte éyve
Kal n npam «e§dppnons» ato vnoi, oe Sidpopa pépn, oto EAago-
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When you receive a proposal like that, accompanied by funding
for the development, the writing of the script, you can’t say “no” -
it's a blessing! Also, Niki Stavrou, who had the rights to the book,
generously and happily granted them to us. And that was too a
very warm boost,

Did you have something like that in mind for your first
feature film?

Truly, no. At that time, I was thinking of doing something simpler,
{ast track, which wouldn't require a long time and a big budget.
Finally, however, I decided to set the bar high, because I was really
interested to transfer a book by Kazantzakis to the present day,
or to an unknown date in the future. After all, his texts are full of
everlasting, philosophical and social messages - even today you
read them and you realize how relevant they are,

Why the future? Couldn't it simply be transferred to the
present day?

I tried that too. I tried different versions, the script was written and
rewritten many times, we reached about 25 drafts. Finally, I chose
to keep one of the important features of the book, the event which
inspired Kazantzakis to write it, i.e. the movement of refugees from
Asia Minor to Crete -Greek refugees-, because he wanted to focus
on brotherhood, conflicts, sibling rivalry. Therefore, the refugees
had to be Greek and the only way to do this was to move the time
of the story to the future.

On the other hand, the fact that it is an international co-
production is in itself an indication that it is addressed to
an international audience. Is that what you were aiming for?
Yes, I wanted it to be more universal, more global, and I think that
the way we shot the film achieves it. Basically, we are talking about
something timeless and regionally undefined, which however was
shot in Greece, and deals with timely issues, which concern the
entire planet, international conflicts, conquerors, climate crisis, ete.
How long did it take you to write the script and how long
did the filming take?

The writing, together with the search for funders - these two
somehow “ran” at the same time - lasted seven years. The filmmaking
was completed in about 38 days. The schedule was very strict.
Had you selected Chania from the beginning as the natural
movie set?

Yes, of course. Besides, I also come from Chania, [ live here, I know
the city. We knew, of course, that the preparation and time of the
work should not coincide with the tourist season, so the filming
started in November - a period of the city which [ personally adore
and the people of Chania might probably help us with the project.
And that's what they did.

This, I guess, is one of the great assets of shooting a film
at your home...

Yes, itis. I must tell you that I feel very blessed for that, truly grateful
to all the people who stood by our side, and supported us in any
way they could. And the filming was not easy. Consider that 50-
60% of the film, its outdoor shootings - in the streets, at the old
harbor, in archaeological sites - had to be shot in conditions of
strong wind and African dust. It's difficult to create this condition
for too many people, vou have to use fans which make a lot of noise,
etc. The truth is that my associates had to use all their reserves of
creativity and imagination, but they succeeded. I am very satisfied
by the visual result of the movie.
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AFTER 25 DRAFTS WE CHOSE,

AS CENTRAL AXIS, WHAT WE BELIEVED
“TOUCHED’ THE CORE OF THE BOOK:
THE SIBLING RIVALRY.
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VAol K.a., Tpokelpévou va Bpebotv xdpot yopropdrwy, 1o guaiké
oxnvikd tov @il EmAéxOnkav, rehikd, ta Xavid, ta onoia épwg
énpene va petapopewBoiv oe éva dxpovo no man’s land. «Asv
npoonaBhoape va kpdyovpe v néAn —guowda o1 Xaviateg, Ba
mv avayvopioovv edkola- alda va m Seifovpe pe évav ipdno
mov Ba priopovoe va efval éva omoioSAnote pecoyelars Apdavi,
To kagé xai 1o pred-moptokali mg mérpag, o KOKKIVO XA, Td
evenikd teixn, eival otoxeia avayvopiopa oe oAéxAnpn t Me-
o6ye1o». Zuvolixd, oy tavia, 1o eAAnviké-xprotiavikd otoixeio
exppadetal and ta £Viova pecoyelaxd xpopard, my naléta me
pvang Kping, evo 1o toupkikéd-oBwpavikd and to Aevkd.

O T'ewpyiov tovilel nwg 6Ao 1o project fitav pia npdxAnon Snji-
oupYIKGTNTAS. «Aev XPeIAdeTal va £Xe1g EXATORPDPIA EVPW Yid Va
KAVELS Pia kaAn tavia — pia xakn 18¢a, pepikée popéc afilel neplo-
a6tepoly.'Etoy, rux., pia oAékAnpn exkAnoia «omOnke» péoa oto
nahié Apxaiodoyké Movoeeio twv Xaviwy, eve yia to onit tov
Iatpiapxéa «emotparedfnke» n nakid FTaAhixkh Exold, n onoia
avaokevdotnke MANpwe kal «vrobnke» pe aviiypaga malihdv
evetikmv tamoepi mov ewkovidouy Movidpia va xataonapadouv
daloya - n 1otopia tou Suvarov nov agavidel tov adivayio, erw-
pévn ownrmAd, and tov «Spaparovpyikd nixo» v oknvikon, Me
tov iB1o tpémo, yia 1o graffiti twv «enavactatmvs Snpovpyntn-
ke e€apxng évag npwrdtunog kHdikag ypagig. Mia kaivotpyia
«yAooar ov emmvonBnke e1a yia mv tawvia.

«Xe 6,1 agopd ta kootovua, peydlo pého oto oxedraopd, énaile
n kAipanxi cuvOikn e taviagy, e€nyet n evuparoddyog Nardo-
oa Zappn. H Enpaocia, o aépag, n agpkavikn oxdvn onpavayv éu
o1 avBpwrol énpene va £xouv xkahuppéva ta IPGowIId TOUE, TIwE
énpene va xpnoponomnboiv pdokeg, vpdopata Aertd, aépiva, pe
kivnon. Ot «pikpdéxoopos tov @IAP anartoboav Siagopetikn pe-
taxeipion: avtég tov Tovprov ayd énpene va erevovbel pe noAuté-
Aeig, tov Agonidn pe Bearpdnra. [a 1ovg «enavaotareg» £yive
£va Mavipepd KOPEATIKY, Street Kal X1 XOIT oToIXeiwv, ol puAa-
Klopévol «xdfnkav» peg oty opotopopgia me otoAnig. Ta povxa
WV MPoaYBYwV £npene va vrootoby eildkn enefepyacia nativag,
warte va gatvovial nahid kan pBappéva. AAa kataokevdonxay,
aMa «avactpbnkavs» and ng viovAdnes EAMvav designers. H
xpoviki petarémon oto péAov anodOnke pe éva pikpd twist,
é1a1 (hote va pn @avrader «vnepPolikd govtovpiotikin, Na
oknvh g Avanapdortaong twv [TaBdv, md, n Nartdooa ené-
atpee oto napeABév avadntoivtag eVILnwolakd Kootoda ota
Beondpia me Itahiag kat te lonaviag. H naléta twv podxwy,
evappoviomke Jie 0V xpopdukéd voe dAng me tawviag: yhiveg
AMoXPWOoEeL, N METpa Twv Xaviwy, o1 TEpakdIes Kal 01 wxpeg g
pvoikng Kpnmg, to {onpd kéxxivo tou aiparog kai mg Buaiag
mou vriayopevel kai o tithog g taviag, H mpdkAnon ka1 oe av-
m mv nepimmwon ftav tepdotia. «Milape —padi ka pe avtd v
kopnépowv- yia nepinov 1.500 kootodmals.

H Nardooa fitav avti rmov obomoe otov oknvodémn m Pwrevi
TTehotdo, yvwpiloviag rwg Svoxolevdtay va Bpet nBonoid yia tov
pdAo. Lo gl n Gwrewvi vriodvetal v EAévn, tv kdpn tov Ae-
ondn, évav xapaxmpa nepindoxo, mov ovolactkd et dvo {wéc:
Hia Tnv npépa we vmotaypéve OnAukd kat dAn pia m vixta wg
enavaotdrpia, [paktkd, t @wrewvn t SvoxkdAeyav neploodtepo
01 0kNvES oTiIg omoieg énpene va Sei€el to alévio mg otig moAepikég
téxveg («eixa yepioe pehaviég!y) kai to mapkovp. «O1 oxknvég avtég
fitav Svokoleg texvikd, ta gwra dMhalav Siapkdg, n xivnon mg
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Do you expect reactions for “blasphemous” content?
Ideally, I would like people to see the film without prejudice,
as a continuation of Kazantzakis' book. What I gathered from
reading the book is that it has a deeply religious core but it does not
avoid telling bitter truths. The film is inspired by the book “Christ
Recrucified”, by its characters and its basic plot, but it is not an
adaptation of the text. I don't know if there will be reactions, but
if there are, they will be welcome too,

WHAT THE FILM'S CREW SAY

For Ioanna Davi, co-founder (with Dimitris Xenakis) of the
production company Indigo View Productions, which has been
active in Crete during the last 20 years, the adaptation of “Christ
Recrucified” to the cinema was a complicated project from the
very beginning. The name “Kazantzakis” carried the memory
and pride of her land. And she was undertaking the burden of
responsibility of a classic work. Having a global book in her
hands, the choice of the language of the film (Greek? English?)
was the first problem to be solved. Together with the rest of the
team, they concluded that it was important to hear Kazantzakis
in Greek, but also that the film should have an international
outreach. For this reason, they sought “allies” abroad. They were
lucky: Italy, Cyprus and Luxembourg agreed to participate in
the project and their Culture Ministries supported it inancially.
“It’s a huge undertaking, I don't think such a large amount has
ever been spent on a Greek film,” admits Ioanna. “In addition,
due to the subject and since the company operates in Crete,
archaeological sites, Venetian monuments, the entire old town
of Chania were given and opened to us. This was a valuable
help which also shows the potential of the film. The region
of Crete, the Municipality of Chania, the people - staff of big
companies like ANEK Lines and ordinary citizens of Chania
who participated in the film as extras, suffering the long filming
hours - also supported it in a moving way”.

“I believe that the greatest difficulty in adapting such a book to the
screen”, explains the film's co-screenwriter Alexandra Dyranis-
Maounis, “was to find a way to fit all the characters and its many
different levels and themes into two hours. My first question to
Thodoris was: “What do you want to keep? What do you want to
say as an artist?” Finally - after 8 years and 25 drafts - we chose, as
central axis, what we believed “touched” the core of the book: the
sibling rivalry, the conflict between Greeks, between Christians.
And this would become more believable, only by shifting the action
to the near future”. The language “problem” was also discussed at
length. “Unfortunately, it was impossible to maintain Kazantzakis’
language intact, in a production that is intended to travel abroad.
First, because it would be very difficult to translate and, second,
because we wanted the world, the young people understand it,
identify with it, and then search the book. For me, this is my biggest
bet: to prompt people to reread Kazantzakis...”

Papadoulakis’ conversations with the film's set designer, Giorgos
Georgiou began 8-9 years ago. Then the first “expedition” to the
island took place, searching for filming locations, the natural setting
of the film. Chania was finally chosen, but it had to be transformed
into a timeless no man's land. “We did not try to hide the city, but
to show it in such a way that it could be any Mediterranean port.
The brown and beige-orange of the stone, the red soil, the Venetian
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kapepag fitav ypiyopn, énpene va akodovBdei oug nboroong kai
va vnidpxel moAv kahdg ovvioviopds. Evtuxag, eixape mapa moko
xpbvo va xavoupe npofeg —o Aobdwpng nbeAe va naifovpe kadn
avapeoa oe Béatpo kal og owvepd- ondte priopéaape va Sebodyie,
va Bpovje pia kown «ypappny. Ki emndéov fitav nokd avoixtdg
otig mpotdoelg, otig 18¢eg pag. Axdpa kal toug avtooxediacpoig
Rag, 6tav tov dpeoav, Toug kpatodoe kal dA\ade To cevdpio i m
oxnvobeoia, yia va npooBéoe otoug xapaxmipeg Sikd pag otoxeia.
O péhog tov npwtaywvioti LITAPEE, eniong, aviikeipevo evdg pe-
yahov saga avaliitnong ané tov GoSwpn INanadovAdkn, o onoi-
0g, WOTOO0, AVayvVoPLOE dpéomg tov iavikd «Mavadny oto npd-
owro tov Avdotdon AaovAdxov. (Kat og avtd pdMov, n poipa,
kanoiog kahdg Oedg éfale to xépt tov, agob o teAevtaiog mapa-
Aiyo va punv efvai SiaBéopog mv nepiodo twv yupiopdwy, Aéyw
a\wv, avelAnppévav vroxpehoedv tov oto Béatpo. Ki emm\éov,
Aéey, é@uye and m povadikh 1ov ovioléy palov anoyontevpévos,
otyoupog nwg Sev ta eixe nder kahd oy npdyn ToL CLVAVTION e
tov axnvobém). [Tpokepévou va mpoetopactei owotd, o Aaov-
Adxog pedémoe g1 faBog o mpwtdtuno keijievo, alld kar aA\ha
¢pya tov Kalavtlaxn, 6rwg n «Aoknukin, epydotnke pebodika
Mavw 010 0EVAP10 Kal PETd, ékave 6,11 ENMPENE Yld vd MPOoKAAEoeL
TOV NPWA TOL VA «KATOIKNOE Péoa tow: §exkivnoe —napd Tig avtip-
pNOEIg TG apaywyng— MPONOVATELS Tapkovp, cuvavtiinke pe
yrpagitadeg yia va v pdbouv ta Baoikd yia to xdpaypa xat 1o
Pékaopa stencil, ouvavrBnke pe pdnep, dpxioe va axodel parn
an’ 1o npwi péxpt to Ppadu kat 1o Pacikérepo epedvnoe Pacavi-
ouxd 1o {nmnpa mg Sratapaxing mg opuhiag. Awdfaoce moAy, eibe
viokipaveép, ouvavinbnxke pe AoyoBepanevtés kar pe dropa pe
tpavhiopd. Ki avtd yatl «étav nag va nai€eig npweg pe térolov
eidovg xapakmpionkd, eival Aertég o1 ypappég. EAMoxetouy 8i-
agpopot kiviuvol, riwg to va anotunwbet pia oteipa pipnon fiva
anoxalvbei vriepnpoonddeia and mevpag tov nborood npo-
Kelpévou va karagépel va nefoer. Aev ifeha va vrieproviorei kal
va yiver avtookonée. HOeha va yivel ktiipa pov, va ouvondpxet
pe 6Aa ta vdAona xapaxmpiotikd v pdlov. Gofidpovy pnv
réoovjie omv nayiba dAAng jiag otepeoTLITKAG avanapdotaong,
ald tavtdxpova kat va pnv kataAnger pavigéoto xopextidag, yati
Sev eivar pia tawia yia tov tpavhiopd. Eiva arag pia tawia e
onoiag o npwag tpavAidel. Axopd éxm Tig aywvieg pov yia to av
tehikd ta katagépape. Eival moAd onpavnké yia péva ta dropa
pe tpaviiopd nov Ba Sovv mv tawvia, agevédg va pn vidoouv 61l
10 oto1xeio Tov pavAiopod eival POPEREVO KAl APETEPOL VA PN
vimoovv afola e v npooéyyion pags.

I Tahi6g ouvepyamg tov Qodwpn [TanadovAdxn, and w «Nnois,
o nOomoi6¢ AME€avBpog Aoyobémg Séxmxe apéows mv mpdrachn
tov va vrodubei tov apetavénto Aeordm mg AvkéBpvong, Aew-
pei, 8e, g avtd mov kAnOnke va vodvlei ~-Snhadn, 1o axAnpd,
Kartameotkd npdomno me e€ovoiag- eival «xdn moAd obyxpovo,
10iwg onpepa rov o Opnokevtikdg poviapeviahiopdg eivar rdlt oe
£apony, TV avtd kat pévo, eival mipdéBupog va Eexdoel dn énperte
og 6Aa ta Swderamwpa yupioparta va xovBalde éva yrpavte Bea-
pixd kootovut Bapoug 45-50 xihav (1) H, o napaAAna pe mv
wawia omv Kpnen, ouppeteixe kat oe kabOnpepivé oiprad omv AOA-
va, Ipaypa mov onpave 611 pnopei pia pépa va épevye and to éva
rm\artd yia va Tidel ato agpodpdiiio, va napel 1o agpomAavo Kai va
ridel oto dMo mhatd, kar m peBendpevn pépa, va kavel ndh o iGro.
Me tm osipd g, téAog, n Kika Tewpyiov (BpaPeio EAAnvikiic Axa-
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walls, are all recognizable items throughout the Mediterranean.”
(Georgiou emphasizes that the entire project was a creativity
challenge. For example, a whole church was “constructed” inside the
old Archaeological Museum of Chania, whereas for Patriarcheas’
house, the old French School was used, completely renovated and
“dressed” with copies of old Venetian tapestries depicting lions
devouring horses. Similarly, for the graffiti of the “rebels” an
original writing code was created. A new “language” invented
especially for this film.

“The climatic conditions of the film plaved a big role in the design
of the costumes,” explains costume designer Natassa Sarri. The
drought, the wind, the African dust obliged people to have their
faces covered; masks, thin, ethereal fabrics had to be used. The
film’s “microcosms” required different treatment: the Turkish aga’s
should be invested with luxury, the Bishop's with theatricality. For
the "rebels”, a mixture of Korean, street and hip-hop elements was
created, the prisoners were “lost” in the uniformity of their uniform.
The refugees’ clothes had to undergo a special patina treatment
in order to look old and worn. Some were made, others were
"retrieved" from wardrobes of Greek designers. The time shift
to the future was rendered with a small twist, so that it did not
appear "too futuristic”. The challenge was huge. “We are talking
- including those of the extras - about 1500 costumes!!”,

Natassa introduced Fotini Peluso to the director, knowing that he
couldn't find an actress [or that role. In the {ilm, Fotini plays Eleni,
the Bishop's daughter, a complicated character who essentially lives
two lives: one during the day, as a submissive female, and another
at night, as a rebel. Fotini found the scenes in which she had to
show her talent in martial arts (“I was covered in bruises!”) and
parkour, the most difficult. “These scenes were technically difficult,
the lights were constantly changing, the camera movement was
fast following the actors and very good coordination was required.
Luckily, we had a lot of time for rehearsals, so we were able to
bond, and find a common “line”.

The leading actor’s role was also the subject of a great search saga
by Thodoris Papadoulakis, who, however, immediately recognized
his ideal “Manolis”, in Anastasis Laoulakos. In order to prepare
properly, Laoulakos studied the original text thoroughly, as well
as other works by Kazantzakis, such as “Asceticism” (Askitiki),
worked methodically on the script and then did everything he
could in order to invite his hero to “reside” inside him: he began
- despite the production’s objections - parkour training, he met
with graffiti artists to learn the basics of stenciling and spraying,
he met with rappers, he began listening to rap from morning till
night and - most importantly — he researched the issue of speech
disorders thoroughly. He read a lot, he watched documentaries,
he met speech therapists and people who stuttered. Because, he
says, “if you try to be a hero with such characteristics, the lines are
thin. Various “risks” exist, like the look of sterile imitation or the
revelation of a great effort by the actor in order to convince the
audience. [ am still not certain if we finally succeeded. It is very
important to me that people who stutter and shall see the film, will
not feel that the element of stuttering is fake and also will not feel
uncomfortable by our approach”..

An old associate of Thodoris Papadoulakis from “The Island”, actor
Alexandros Logothetis immediately accepted his proposal to play
the unremorseful Bishop of Lykovrysi. He believes that his role -
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Snpiag Kinpatoypagov Kalbtepov A Tuvaikeiov PéAov), mpo-
ondbnos va ouvavtioel v npwida me, mv Katepiva «otn Stvapnh
mg. 1o yeyovdg 6t Sev Pader vepd ato kpaoi tng, akohovlel mv
Kapd1d g KAl KAVEL avtd rmov motedel rwg eival nfikd xkar owotd
napa tg avafodmreg. Kai oo dn perova@vel 1ov movo mg oe
{wn, Padovag prpootd tov eautd e Yid va amoel Toug AAAougs.
‘Exovtag ouppetdoxel kai oe S1e0vii projects, érwg 1o « The New
Pope» ato mhevpd tov Jude Law kai tov John Malkovich, n Kika
Mgl nwg ta yuplopata tov «Eavactavpovetdy dikaio\dynoav
anéAvta tov titho tng «Siebvoie mapaywynes pe pia Sagopd: « Ta
yupiopara mag §vng mapaywyng eival ouvinbmg kamwg Poxpd.
AMG €80 fipaotav ota Xavid. Avanvéape tov aépa e néng,
wAovoape pe Toug avbpdmovg rov frav oo giAdEevor, Tpdya-
e ta vnépoxa Kpntika @ayntd. Hrav nepoodtepo ha opabikn,
«okoyevelakn vndbeon» kat Myétepo Jia «anootelpwpévny na-
paywyn Siedvav mpobiaypagpmv napdt, eixe avtdy tov aépa, wg
MPOG TV MOIGTNTA TOV AMOTEAECHATOCN.

I'V avtd kat petd to post production, n taivia avapéveral va napet
10 8pdpo me npog ta &va Kivnpatoypagikd geonPdl, ot wote
npwv and 1o endpevo kalokaipt va cvvavriosl kal 1o eAAnvikd
koo otg oxotewég aifovosg. Kai va SikaiwBei, iowg, n mpdfie-
ymn mg lwavvag AdBn: «To prlocogiké vrioBabpo tou kepévon
tov Kalavtldxn eivai Babid nvevpanké, pe pia vymAn nbwn, pe
punvopara ayanng, alnAeyyong, mpoogopdg otov cuvavlpwro,
H ovaia tou BipAiov, mépa and tig Aemmopépeieg, anotumbveral
axpifig oto «Eavagtavpmvera» — gipat oiyovpn nwg 6Aot o1
véolr avBpwnol Ba «ovvBeBotivy pe avtd...n.
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& O Gobuwpnc Manabouldkne pe tov Bayyéhn
Moupikn / Theo Papadoulakis with Vangelis Mourikis
© H ®wravi MNehotido / Fotini Peluso

€ O Avaotdonc Aaocuhdkog / Anastasis Laoulakos

the cruel, oppressive face of power - is “something very modern,
especially today when religious fundamentalism is again on the
rise”. For this reason alone, he is willing to forget that he had to
carry a grand, theatrical costume weighing 45-50 kilos during all
the twelve-hour filming sessions (!)

Finally, Kika Georgiou (Hellenic Film Academy Award for Best
ss), tried to discover her heroine, Katerina “in her strength.
bold, she follows her heart and she does what she believes
is ethical and right despite all the adversities. And she transforms
her pain into life, putting herself first in order to save others.”
Having participated in international projects, such as “The New
Pope”, Kika says that the filming of “Recrucified” fully justified the
title of “international production” with one difference: “The filming
of a foreign production usually is somewhat cold. But here... we
were in Chania. We breathed the city’s air, we talked to the people
who were so hospitable, we ate the wonderful Cretan food. It was
more of a collective “family affair” and less of a “sterile” production
of international standards, although it had this character, as far as
the quality of the result was concerned.”

That's why, after the post-production, the film is expected to make
its way to foreign film festivals, so that, before next summer, it
will meet the Greek audience locally. And perhaps Ioanna Davi’s
prediction will be justified: “The philosophical background of
Kazantzakis' text is deeply spiritual, with a high morality, with
messages of love, solidarity, and giving to the fellow man. The
essence of the book, beyond the details, is precisely captured in
“Recrucified”. I am sure that all young people will “connect” with it...”

U, MANOLIS KANDANOLEON

SOMA TIATEA, EYH KAEMNAPIACY, MANOAH KANAANOAEONTA

L THOMAS TSATSAS, EVI EASPARID

EYXAPIETOYME TOYE ©OTOMPA®OYE: METPO NATTAKO,
MAMY THAMKS TO PHOTOGOGRAPHERS: PETROS PATTAKOS
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[Napadooiakn aAd kal SNUIOURYIKNA, OE TANEVG KApEVEIa

kal noAuPpaBeupéva ectiatdpla, N kpntikh koudva
ouvOUAdel I0aVIKA TN VEQ KOUATOUPA ToU (payntoU HE TNV
auBevuxkdtnta kal avadeikviel tnv Kontn oe [aoTtoovouikn
Mepipépeia tng Eupddnng yia to 2026. AvakaAUWTE tTnv.
/ Traditional but also creative, served

in humble village kafeneia as well as in award-winning
restaurants, Cretan cuisine seamlessly blends authenticity

with today's food culture, earning Crete the title
of European Gastronomic Region 2026. Discover it.

ﬂ MAFOINA BOAANAKH, AAWATH / PAGONA VOLANAKI, LAPSATI

Crete

-~
i



GASTRONOMY

TRADITION ON A PLATE

1111(1[)(1331)q)11

[eUoeic nou Bupidouv onmikd toanéd, eCalpetikA NEWTN UAN
and 101OKTNTA Ynootdvia kal {a, UAYEIPIKA OTIG PWTIES,
enoxIkOTNTA, evtonidtnta. H kontikn koudva eMICTREPE! OTIG
0iec kal TI¢ atfeg tng. / Flavors reminiscent of home cooking,
fine local ingredients from privately owned vegetable
gardens and livestock, cooking over an open fire, seasonality,
sustainability. Cretan cuisine retumns to its roots and its values.

64 | ANEKORAMA 2026



ST

O Touhapds oto Meokéol gudxveral Pe puAho, pid, taxivi, aplydaho,
puinBpa, otapibeg, k4. / At Peskesi, Tzoulamas is prepared

with handmade pastry, rice, tahini, almonds, mizithra cheese, raisins, etc.
APILTEPH ZEAIAA Cinapaoiég 6w and tnv taPépva tou Ntouvid

/ LEFT PAGE Traditional Cretan “parasties”, displayed outside Dounias Tavern



GASTRONOMY

o1

NTOYNIAE, Xavid / DOUNIAS, Chania
Apaxcva Kepapwov / Drakona Keramia
T. 28210-65083, ntounias.gr

‘Eva epyaotipio koudivag érov to payeipepa yiverar xwpig
pevpa, frodoyioi kAnot pe priootévia @utepéva pe nakioig
onépoug, aprnéhia, ehaimvag kar pediooa, otaflor pe {oa
ehenBepng Booxng. Ipwrepydreg ou Slow food, mg gi\ooo-
plag and 1o aypdxpa oto tpanéd, v zero food waste,

o Ztéhog Tphipdxng kal n abduyde tov Evpopeiin w éxa-
vav npdagn xpévia mpiv. Ly wafépva n gwnd éxel 1oV mpm-
10 Adyo, kaBe ta payntd peAdvouy mave otig Mapaciée.
Avéaloya pe v enoxi, Soxipaoce pehirddveg i kovvouridi pe
xévtpo, yepotots avBoig mov ogpPipoviar pe Siké toug yia-
ovpn kat odAtoa and tdavepa, oyaplactd pigl, xoxAo0g, Ko-
AoxvbBoprnotpeko. [popnBedoviar nig mpwteg HAeg (Aaxavi-
KA, auyd, Kpéag Kal YaAaxtokopikd) and 1o aypdKmpd toug
Kal and napaywyovs mov akolovBoiv tg idieg mapadoma-
kég pef68oug pie exeivous. L @dppa 1oug eKTpEPOLY QUAES
avtdxBoviv Boeldiv pe mo xapakmplonki m pkpdown
Kpnuxh Nbopotokapa. Opwe pe tov kaipd o K6opog ¢td-
vel péxpl t Apaxava Kal yia va kavel pabnpata payeipikng,
Cevaynoeig oe owonoieia, pediooiq, k.. «Ziyd orya ouvbédn-
ke oxebdv 6Mo 10 xwm6 oe avtd mov gpudalape e8w. [péner
va mpoxmpdve o1 SovAeiég yia va oe yvwpilel o kbopog». Kai
toug yvopige, kabg cuvavtag tov Ntouvid oe moAAd pemop-
tad ané S1ebvi péoa — New York Times, Washington Post,
BBC, CCN, k4.

info O Nrovvidg éxar nunBei ora Bpafeia Iowdrnrag rov Taotpovépoy,
6w xar ora FNL Best Restaurant Awards omy xarnyopia Iapadoor-
axr] EAMnvikn Kovdiva.

IN THIS PLACE FOOD is cooked without electricity, there are
organic gardens with vegetables planted with old seeds, vine-
vards, olive groves, beehives, and stables with free-range
animals. Stelios Trilirakis and his wife Eumorfili are leaders
of Slow food, the philosophy from the farm to the table and
zero food waste. In the tavern, fire is basic, since the food is
tenderized on the fireside. Depending on the season, try the
eggplants or the cauliflower with chondros (wheat mixed
with milk), stuffed flowers served with yogurt and plum
sauce, “tsigariasto” goat, snails, pumpkin pie. Their raw ma-
terials (vegetables, eggs, meat and dairy products) come from
their farm and from producers who follow similar tradition-
al methods. On their farm, they raise native breeds of cattle,
with most characteristic the small Cretan Gidomouskara.
Gradually people come to Drakona to take cooking class-

es, visit wineries, apiaries, etc. “Little by little, approximate-
ly the entire village joined what we created here. You must
evolve so that people will know you.” Now Dounias appears
in many reports of international media — New York Times,
Washington Post, BBC, CCN, etc.

O Nrtouvidc eival éva and ta
MEWTA AyQOoKTNUaTa otnv Kpntn
nou avédeifav th oUvdeon tou

MEWTOYEVN TOPEC HE TN YOOTOOVOUIQ,
ONUIOUPYWVTAG Ia OANICTIKA eUneipia.
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XPYXOXETOMOZE, Xavid / CHRISOSTOMOS, Chania
T. 28210-57035, chrisostomos.gr

H twafépva tov Xpuodotopov Oppavoudakn omy napahia
Méapnapa othifinke 1o 1994 wg eroxikd payadi. BAénovrag
néon amixnon eixav otov k6opo 10 LPWTS Pmpi kal d (pa-
ynrd otov LoAdgoupvo, anogdoioe 1o 2002 va guage évav
X®POo 1 KAAoKd kpntikd @ayntd omy noAn. « Tnv enoxn riov
6Mot eixav oaldra pe pdka, &va tupid kar pricAodpiko, epelg
Byadape npdown oaldra pe §epd avbdrupo kar xobpeAn (o1-
pém and to xkepi mov pével oy kLPEAn) pe . 1o pevod
tov Ppiokeig 6Ao Tov xpévo opakiavéd apvi, ogtd otov EAs-
(POLPVO, XAVIDTIKO PITOLPEK], QaKIavil Titd, Hooxapdkl om-
pabo, kdkopa kpaodro. Eneta, avdloya mv enoxi, npoalé-
te1 apvi pe aykvdpeg, oupado pe kaotava, yepotd, pehirdava
nanovtodxt atov EuAdpovpvo. Aoe xmpo yia YAukd, yiati oto
téhog Ba épBouv képaopa Aovkovpdadeg pe towovdid,

info O Xpvadoropog éxer nunBef ue fpafeia Xpvooi Exotpor, EAApv-
xiic Koudivag, FNL Best Resiaurants Awards, x.¢. oty kamyopia Ila-
padomarh Kovdiva,

CHRISOSTOMOS ORFANOUDAKIS' first tavern was set up in
1994 on Marmara beach. His dishes, cooked in an oven
heated by wood, became very popular so, in 2002, he start-
ed a restaurant with classic Cretan food in the city. The
menu contains baked lamb, Chania pie, Sfakia pie, beef
stew, coq au vin. Depending on the season, he adds lamb
with artichokes, chestnut stew, stuffed tomatoes, eggplant
cooked in the oven. Finally, customers are treated with hon-
ey puffs and tsikoudia.

03

AEBENTHE, Xavid / LEVENTIS, Chania
Avw Ltardg / Ano Stalos
T. 28210-68155, leventis-tavern.com

To paynt6 eda dev efvan npwrornopiaxd, eivai pabid voot-
po. H waPépva avoi€e to 1995 drav w adédgia Npyog kat
TIavayiwng Xar{npavwAdkng ano@dacioav va poipastonv
e ToV LITOAOITO KGO0 TN PAYEIPIKN NG INTEPAG TOVG. Xta
highlights tov pevod toug gival o xeyporointo YPopl pe npo-
¢opt apynic wpipavong, ta toyapiotd xdpta pe Ebyalo, to ap-
vi ppixact pe orapvaykdab, to apvaki atov oddgovpvo pe
HIAgneg, ta pakapovia pe pacoldda, to yahakropnopexo pe
katokiowo yaha kai koppatdkia ovko, 10 oAitko Je pactixa
Kl Kpépa and katokiolo kai npéPeio yaha.

info O AeBéving éxar nunbel ora Bpafeia EMnvikie Kovdivag rouv
AbBnvopdparoc kar ora FNL Best Restaurant Awards omy kamyopia
EAdmvii} Iapadooaxii Kovdiva.

THE FOOD HERE is authentic and delicious. The tavern

was set up in 1995 when brothers Giorgos and Panagiot-
is Chatzimanolakis presented their mother's cooking to the
world. Menu highlights include: handmade slowly ferment-
ed sourdough bread, browned greens with xygalo cheese,
lamb fricassee with stamnagathi, lamb cooked with okra

in the oven, spaghetti with bean soup, custard-filled pastry
with pieces of figs, politiko pastry with mastic and goat's
and sheep's milk cream.



MalAAdc / Pallas
DINING RESTAURANT BAR

Ltnv kapdid tou Evetkol AigavioU Twv
Xavitwv, oe éva and ta mio epBAnpatixd kripia
g NdAng, to Mahde anotehel e6w kai xpdvia
ayannpevo NPoopIocpd yia Qaynto, Kpaoi

Kkai notd. BpaPeupévo pe to Wine Spectator
Best of Award of Excellence 2026, pia and
TG onpavukotepeg bieBveic Siakpioeig otov
kéapo Tou kpaaioy, eniPefaivel tn Béon tou
avApEoa OToUS KOPUPAIoUs yaoTpovopikoUs
npoopicgpous tng EAAGSag kal tng Meooyeiou.
Tto pevol Ba Ppeite olyxpoveg Hegoyeiakig
yeUoEeIg, aAG Kal EexwpIoTég enihoyég
EQNVEUOPEVES and TV Ianwvikh koudva,
NAavIa pe EUgpaon otnv NoIGTNTA Kal Tig
eCaipenikég Npodteg UAes. Akpifudg angévav
and to MNaihdg Ppioketal to Philocaly, évag
alyxpovog xwpog nou ouvduddel aptonoieio,
croissanterie, wine shop kai pia eviunwaoiakn
gulhoyn pe neplocdtepeg and 500 eniheypéveg
ETKETEG Kpaoidv and v EANGSa kai dho tov
kdopo. Ltnv oikoyéveia tou Mahhdg avike

kai to Aifoypageiov, nou oteyddetal ot éva
IOTOPIKO KTPIO PE Hovadikn atpdagalpa.

Exel Ba anohatoete tig ayannpéveg yeloeig
tou Mahhdg oe évav xwpo nou cuvbudde tnv
1oTopia PE T olyxpovn aioBntikh.

On the Old Port's most romantic side, in an
iconic building of 1830, Pallas is an alltime
favorite for food, wine and drinks. Winner

of the Wine Spectator Best of Award of
Excellence 2026, Pallas offers a wide range
of creative Mediterranean dishes as well as
Japanese fusion dishes, with an emphasis on
quality and exceptional ingredients. Across the
picturesque alley, lies Philocaly, an artisanal
bakery and croissanterie, which features an
impressive 500 label wine list. Housed in a
historic building Lithografeion complements
the Pallas “neighborhood”. There, you can
enjoy Pallas’s favorite flavors in a space that
combines history with modern aesthetics.

Axti Topnadn 15-17, Xavia

/ 15-17 Akti Tobazi, Chania

+30 28210 45688, www.pallaschania.gr
www.pallas-philocaly.gr
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ITANOPAMA, Xavia / PANORAMA, Chania
Aoxidgov / Askifou, T. 28250-95492, panorama-sfakia.com

O nmanmotg Aevidpng éotnoe to npmto payadi to 1998, ato-
xedovrag oto mieovéxtnpa mg «Cekovpdotpagy. Torobeoia
oL oTaparovoav o1 BEaKol kat Ta movApav pe toug tovpi-
oteg yia Eexovpaon. Opwg my opewi wafépva ayarmoe o
kéopog otav avédaPe n endpevn yevid. O Nopyog Aevidpng
omv ymatapid xkat n ovuyds tov EAévn oy koudiva éka-
vav 1o [Tavépapa ripoopiopd yia 6o ov xpdvo. Lnjepd, ta
Bripatd toug akolouvBoviv o1 §bo amd toug Tpeig YI0Ug Toug,
o Avipéag kai o Erpatiig. Aokipace onwodihirore kakitoon-
via pe x6pra xai pe puliiBpa —ayarmpévo vAwé me kupiag
EAévng-, obykAvo Kanviopévo ge gaokdpno, opaxiavo
apvi, alld kat 1o mo xepwvidnko xo1pvé pe puliBpa om
AabdxoMa. H emixelpnon S 1abéter kan évav puxpd Eevava.
info To ITavdpaua éxer BpaPevrei ova FNL Best Restaurant

Awards omy xamyopia EAMnvict Iapadoaaxi Kovdiva.

GRANDPA LENTARIS set up the first shop in 1998 in a loca-
tion where shepherds and tourist coaches stopped to rest.
The mountain tavern became very popular when the next
generation took over: Giorgos Lentaris at the grill and his
wife, Eleni, in the kitchen. Today, two of their sons, Andreas
and Stratis, follow their footsteps. Tr-y the kalitsounia with
greens and mizithra cheese, siglino smoked in sage, Sfakia
lamb, and, in winter, pork with mizithra cheese wrapped in
parchment paper.

oS

BATAAOZE, Xavida / VATALOS, Chania
®paykokdotelo / Frangokastelo, T. 28250-92263, vatalos.gr

Axépa pia owoyevelakh emxeipnon, ayarmpévn (kar) wwv
viomwv, ériov Ba Bpeig GAa ta napabooiakd mdra rov
£xouv kavel §akovot mv Kpham. Th Siagopd kavouv ta
mpoidvta: Aaxavikd, topid, ehaidAado, apvid, kovvéha kat
kdroia xo1pivd efival OAa mapaywyn g okoyEvelag
I'epwvopdaxn. BéBaia, om payeipiki pdo naidet xai o xépt.
O Emdpog epwvopdrng Bpioketar méov oto mhevpd g
pnrépag o omv kouliva, evid o adedpdg tov Aodwpig
tpéxel m odAa. 0,1 kar av mapayyeileig, dev Ba anoyon-
tevTeig: oLkGOT otpado, yepom peAitdava (Tomov 1PAap pe
viopdra, kpeppodi, mnepid, géta kal pulibpa), xavidtiko
provpéxy, ypaPiépa cayavdki, totyapiaotd apvi pe pouldhibpa
1 kAaowd opaxkiavé yaxvi, efivar yevoeig nov Ba anohad-
oeig kal Ba nig Bopdoar

info O Bdradog éxer fpafevrei ova FNL Best Restaurant Awards
omy kamyopia Hapabomarh EAAnvici Kovdiva.

ANOTHER FAMILY BUSINESS, where one finds all the famous
Cretan traditional dishes. The raw materials make the dif-
ference: vegetables, cheeses, olive oil, lambs, rabbits and
some pork, all produced by the Geronymakis family. Spy-
ros Geronymakis assists his mother in the kitchen, while
his brother, Thodoris, covers the service. All the dishes are
tasty: liver stew, stuffed eggplant, Chania pie, tsigariasto
lamb with mizithra cheese or classic stewed lamb from
Sfakia, are flavors that you will enjoy and remember.
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APIEMAPI, Xavia / ARISMARI, Chania
T. 28210-74419, arismarichania.gr

H arm\émra kar n napadoon anotelody m faon me koudi-
vag tov Apiopapi. To egniarépio oto ITahd Apdw twv Xa-
viwv Aettoupyet 12 xpévia kat oe wagdever 6x1 pévo ong yeo-
oge1g aA\d kar oty wotopia meg Kpiing. To pevot aykahiader
mv avBevokdmra, kabwg GAo kal mepioodrepo o1 yaatpovo-
nxég tdoeig ipofailouv v ermotpoi ot napddoon xat
ta tomkd mpoidvia, ouvdéoviag to taidi pe m yaotpovopia
— nov anotedet {oviavéd koppdr g moAmonkig KAnpovo-
mdg mag neploxing. «O kdopog épxetal yia va yevtel Tig yeo-
og1g mg Kprimg 6x1 xapridroo, oeBitoe, k.4, Aev agopifoupe
m Snjpovpydmra. To avriBeto, n odyxpovn kovliva me-
prhappaver vidma vAkd nov ta petacxnpatider pe andéAuvto
oeBaopd» e€nyel 0 161okthmg AvBpéag BoAdvng, o oroiog
nadi pe tov oeg Endri Gurra oxeSlacav éva pevo) mou mpe-
oPeder t {eotacid, mv avBeviikdmra kai v am\dmra me
Kpnukig payeipikig. Aokipaoce viako pe puliipa, ypafiépa
oayavaxl, otaKda Je Matdreg Kat andxi, XavimTIKo JITOVPEK],
oKloLEIXTA JE payod (napallayn evdg naotitoon), gpéoka
Wdapa npépag, k.a. Téhog, andhavoe pia opakiavi nita pe
BéA, mov kAeivel o€ pa Provkid m vooTid Kal ta apmpata
6hov tov vnoo.

ARISMARI'S CUISINE is based on simplicity and tradition. The
restaurant operates for 12 years in the Old Port of Chania
and its menu exudes the flavors and the history of Crete,
since culinary trends increasingly promote the return to tra-
ditionand local products, connecting travel with gastrono-
my. Owner Andreas Volanis, together with chef Endri Gur-
ra, designed dishes which reflect the warmth, originality and
simplicity of Cretan cooking. Try the dakos with mizithra
cheese, fried gruyere (saganaki), staka (butterfat) with pota-
toes and apaki, Chania boureki (pie), skioufichta pasta with
ragout, the very fresh fish, and other dishes. Finally, enjoy

a pie with honey from Sfakia, which contains all the flavors
and aromas of Crete in one bite.

“People visit us to taste Cretan
flavors, not carpaccio, ceviche,
etc. We do not exclude creativity;

on the contrary, modern cuisine
includes and transforms local raw
materials with total respect’,
explains owner Andreas Volanis.




€ Ito Zabépi n napaboon &ev cepPipetal péve oto nidto
At Xatheri, tradition is served well beyond the plate
© Itnv kouliva tou Xpuodotopou / Inside Chrysostomos' kitchen

© To avukpiotd oto Mitato Cretan Grilling cuotivel

otoug Eévoug tnv apxaia auth péBodo ynoipatog
At Mitato Cretan Crilling, the “antikristo” dish

introduces international visitors to this ancient Cretan

grilling technique @ Kartoika kokkivioth cav tng yiayidg

oto Aoydpl / Crandma-style goat stew in rich

tomato sauce at Logari



Porto Kalamaki
SEASIDE HOTEL

Alakonég nhdi ato kUpa,
Of anOaTATN Avanvong
and pia and tg
1I0TOPIKOTEPES Kal
YpaQIkGTEPES NOAEIG

g Meooyeiou. Lto
Kahapdiki, 4 xhp.

Sutikd twov Xaviwy,

10 Porto Kalamaki

Hotel npoogépetal yia
OIKOYEVEIOKEG ' POPAVTIKES
anobpdoeig yepdateg
a&éxaoteq epneipieg.
Anohalote napabooiaxn
kpntikh gihofevia ota
kaAdyouota, aptia
eGonhiopéva bwpdria,
otoUvTIO KAl JoUiTEg

ToU, aAAd kal eEaipetikh
tonikh kouliva ato
£oTIaTopI0. ApOCIOTEITE JE
PPECKOCTUHHEVOUS XUPOUS
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Kdl KOKTEIA and 1o pool
bar, evdd apyétepa peivete
yia Siaokédaon ot pra and
TI¢ Opoppeg Bepatikég
Ppabdiég nou opyavvovtar
binha otnv nigiva,
Holidays by the sea, at

a stone’s throw from one
of the Med's most scenic

towns: 4km west of Chania,

Porto Kalamaki Hotel is
tailor-made for romantic
and family escapes

packed with unforgettable
experiences. Enjoy the
famous Cretan hospitality
in its beautifully appointed
rooms and suites, and
savour authentic local
dishes at the restaurant.
Get refreshed with freshly
squeezed juices and
cocktails from the pool bar
— and stay until late for

the impromptu theme
pool party.

Kétw Mahatée, Xavia

/ Kato Galatas, Chania
+30 28210 32990
www.porto-kalamaki.gr
sales@porto-kalamaki.gr

07

AAEKOZE, PéOvpvo / ALEKOS, Rethymno
Apnpévor/ Armeni, T. 28310-41185, alekostaverna.gr

Meyalwpévog omv Kpfitn o Zagne @paykiaddxkng nfede
va avadeiger ox1 pévo o paynté arld oAéxkAnpn v epmel-
pla pho€eviac omv Kpiitn. Ly taPépva tou atoug Appé-
voug ta @ayntd mg «Beiagy (Bayyehid Ale€dxn) payeiped-
ovial akpifng éniwg Ba ta épnaxve oto onin me. Aanabo-
vioApdadeg, xoxAiof priovpnovpiotof, xoipwvo pe BoABoug,
KoLVEAdK! kpaodro, apvi woiyaplaotd, apvi pe aykivapeg i pe
pehitdaveg, xo1p1v6 e Pepikokd, ox1OVEIXKTA PE andkl Xo1pIvod
1 pe andx1 kownovlo, pacoldxia, prptdy, eival pepika povo
ané ta mdrta rov priopeic va Sokpdoeig. Mia ka 1o payadi
Sev Aertovpyei pe kardhoyo, oto tpanédi oov Ba gracouvy ta
mdta mov £xouv payelpevtel yia exetvn m pépa, omwe av ei-
xeg mde1 o’ éva omnikd kakeopa. H gilo€evia etvar feom kat
MEPIMONTIKA KAl 01 Yevoelg yiayladiotikeg.

info O AMékog éxer npunBei ora BpaPeia EAMnvikiic Kovdivag rov
ABnvopauparos omy kamyopia EMnvie Iapabooraxt Kovdiva.
SIFIS FRAGKIADAKIS wanted to make known not only the
food but the entire hospitality experience of Crete. In his
tavern, the dishes of his “aunt” (Vagelio Alexakis) are cooked
exactly like she did at her home. Lapathodolmades, fried
snails, rabbit cooked in wine, lamb sauté, lamb cooked with
artichokes or eggplants, pork with apricots, pasta skioufich-
ta with apaki pork or chicken, beans, briam, are just few of
the dishes you can try. Since there is no printed menu, you
will be served the dishes which are cooked that day, as if you
had been invited to somebody’s home for dinner.

o8

HAIOMANQAHE, Pé0vpvo / ILIOMANOLIS, Rethymno
Kavefog / Kanevos, T. 28320-51053
FB/Taverna-Iliomanolis-A-Kanevos

To mkpd xwpié KavePog, omvy gicobo tov papayyod tov
Kotougon, kpofiel yevonkég exkmin€eig. Emv napadomaxi
wafépva, mv omofa péxovy ma n XpvoodAa Hhidkn pe tov
o0uy6 me Mavodoo ApapnAapdkn kai ta kopitold toug,

1a towdahia Ynvouv kale pépa Sragoperikég ovvtayég e
6ompia, Aaxavikd ka kpéag. AvOpwnor tng yng, éxouv ta Sikd
TOLG KThpata pe kovvéhia, kotdrovAa, mpdPara, k.a. «Kiav
ndA kan pag Aswprei, to ovpmnpavoope and vidmoug napa-
ywyoter. Aokipaocs to apvi pe orapvaykdb, sivar éva anéd ta
mara pe ¢hrnon. To pépog apéoetl otov k6opo y1a éva akéja
A6yo: Bpiokeig mavea mdwa pe Aaxavikd ~pacodxia, prdpi-
£¢, QYKIVAPES, K.A.— payelpepéva xwpic kpéag. Avth mv enoxn
MPETE OMWOONIOTE VA TIHACELS TNV MO TAMEIVA Kal véoTin
rkahoxaipvii cahdra, PAita pe kohokvbdxia Ppacta.

info O Hhopavang éxer fpafevrei ova FNL Best Restaurant Awards
omy xaryopia Hapadomari EAMAnvixi Kovdiva.

THE SMALL VILLAGE OF KANEVOS hides pleasant surprises.

In the traditional tavern, at the entrance of Kotsifos gorge,
Chrysoula Iliaki, her husband Manousos Dramilarakis and
their daughters continue to cook various recipes with leg-
umes, vegetables and meat every day. They have their own
farm with rabbits, chicken, sheep, etc. Lamb with stamna-
gathi is one of their most popular dishes. People like this
place for one more reason: here they always find dishes with
vegetables, cooked without meat.



AeBéving / Leventis
AWARD-WINNING CRETAN CUISINE

AuBevuikh kpnTikn koUliva UYPNALY
npodiaypagav, pe ouvexeig diakpioeg oe
Xpuooug IxolUgpous, Bpafeia Gourmet
kal agpiepwpata oto BBC 2. Ltov Aefévin
otov Avw Ltakd, péoa o Eva KaTanpdaoivo
nepiBdihov, pdhic 9 xikidpetpa and ta
Xavig, ge Béa 1o Kpnukd Méhayog kal ta
Aeuxa ‘Opn, o1 abepgpoi Xat{npavwAdakn,
o Mwpyog kai o Mavayiwng epeuvolv
akolUpaota, and 1o 1996, Tn yaotpovolikn
napdboon tou vnoiol kail enipévoviag o
npdteg Uheg eminédou, apketég HIkAG Toug
napaywyng, onwe, n.x. To Ywpi, To andaxi,
0 EivoxovIpog kal Ta KanvIotd AOUKAVIKG,
dnpiolpynoay pia and TIg kopugaitg
tafépveg otnv EAGSa, cuatAvoviag oto
KOO AYVWOTa Gayntd TwV KPNTIKWY
xwpiwv. Ta kpeppudokahitoouva,

n yapaBdnita, o Tolyapiaotd, n
KPEATOTOUPTA, TO KATOiKI PE oTapvaykdd, n
Bpafeupévn @acordda pe pakapdvia kai
10 x1anddi pe afpovieg eivar pdvo pepIkG
ané ta Baupactd midta Toug.

High-level Cretan cuisine, winner of
numerous distinctions such as the

Greek Toques D'Or. Following the

Cretan tradition and using only high-
quality ingredients like sour tarhana,
smoked sausages and apaki, Giorgos and
Panayotis, the brothers Hatzimanolaki,
have created one of Greece's top taverns
and serve unknown Cretan village dishes.
Kalitsounia with onions, marathopita

(fennel pie), tsigariasto (lamb or goat meat
cooked with a little oil in a casserole), meat
pie, goat with stamnagathi (spiny chicory),
bean soup with spaghetti, and octopus
with avronies (wild asparagus) are only few
of the delicious dishes.

Avw Lrahdg, Xavia / Ano Stalos, Chania
+30 28210-68155

www.leventis-tavern.com

-
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PESKESI, Hpdx\eio / Heraklion
T. 2810-288887, peskesicrete.gr

ITptv ané 28 xpdévia, mv nepioSo me peydAng sunpepiag kan
mg¢ vrepkaravalwong, o Iavayihme Mayyavag xoitate
miow yia va ndel pnpootd. Ayvénoe tm gavraxtepi Pendai-
obnon ka1 otpdgnke om yn. Enpepa, o kpa Peskesi pe-
1pa 240 otpépparta pie priootdvia, ehifg, @poita, Botavikoig
knnoug, {ma ka1 eival o kOplog mpopnBevtig oL opGVLHOL
eaniatopiov oto Hpdxheto.

Y10 nerpdxnoro apxovikd tov 18ov awdva, o Peskesi
—PBpafevpévo 1o 2025 we o Kakvtepo Biodoyiké Eonatépio
omy Evpomn- agivel tov mpmto Adyo om yevon. H koudi-
va akolovBei  gilooogia from farm to table, ouvendg ta
pevot tov oggp Xpiotov Lxowapdxn akohovbodv mv emoxi-
KO, £VG) KAl T0 zero waste anoteel Sopukn apxin mg At
toupylag tov — ta npoidva and o aypdKInpa Qravouy omy
koudfva kal Ta danoppipatd IPoYOV EMOTPEPOLY OTO KTAPA
yia xopnéot. Na ma Eexwprot epmeipia, Soxipace tig apxai-
£¢ ovvrayég rmov avaPiubvouy, énws Kpeoxdxkafo (Asivogo-
@iotai, 506 X, av), nhadi xoipvia mavoéta oryoynpévn pe
péA kan Bupdpt ov oepPipeta pe novpé and donpia kat ka-
pdro, pdfa anéd avapdha (apxaio donpio mov avaPimos to
aypoxmpa mpw and 28 xpdvia), tupomakonvea, mv eAAnvi-
KN eKOOXN TOV TOIGKEIK, Grwg T éxel kataypdyel o Afyypog
(50¢ X, ai) pe pmok6To and Vidko xal kpnukd wpid. Zo-
voBee 1o paynté pe éva Spooepd avayxtikd and m osipd
Erwntades, Sikfig tovug napaywyng.

info To Peskesi éxer nunBei ora Bpafeia EAMnviri¢ Kovdivag rov
Abnvopdparog xar ora FNL Best Restaurant Awards oy xamyopia
Hapadomaxn EAdnvici Kovdiva.

28 YEARS AGO, in the era of consumer excess, Panagiotis
Maganas became a farmer. Today, Peskesi estate in Char-
asso village of Chersonissos has approximately 60 acres of
fields, olives, fruits, botanical gardens, and animals which
supply the restaurant with the same name in Heraklion —
award-winning in 2025 as the Best Organic Restaurant in
Europe. In an 18th-century stone mansion, Peskesi follows
the farm to table philosophy, therefore chef Christos Schi-
narakis’ menus follow the seasonality, and zero waste is a
structural principle of its operation — the farm’s products
reach the kitchen and food waste returns to the estate for
composting, For a special experience, try ancient recipes
such as the Kreokakavo (Deipnosophistae, 5th century BC),
pork pancetta slow-cooked with honey and thyme, served
with legume and carrot puree, fava made from anarolia (an
ancient legume revived in the farm), tyroplakounta, the
Greek version of cheesecake, recorded by Aegimus (5th cen-
tury BC) with dakos biscuit and Cretan cheeses. Enjoy a re-
freshing Erwntades soft drink, produced by them.

To eniokeYIuo ktNua Peskesi oto
XWEI0 Xapaod tng Xepoovhoou
£val Eva NEATUNO aypOKTNUA LE
MIOTONOINUEVES BIOAOVIKEG

kall Broduvapikég kaMIEpyEieg
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ONHZEIMOZE, HpdxkAewo / ONISIMOS, Heraklion
ITedd, T. 2810-741754 / Peza, T. 2810-741754
tavernaonisimos.gr

H wapépva tov Ovioipov Eapibdakn gnpidetal tdoo yia ug
Pnatapiég ou oo Kai yid Tig karoapdleg tov. Ot yedoeig mg
Hapdg, 6rwe xopromtdxid, vioApaddaxia pe Eoyalo, afya pe
otdxa, pdfa pe xovxid, mAdg, aykwvapeg bdreg, peAirdava
ODPVOD, CAPIKOIITAKLA KAl Tolyaplactd, etval idieg pe av-
té¢ mov Pyaivouv anéd mv xovdiva mg ovddyov ou EAévng,
eV 1o S1donpo avokplotd Kat ta Ymd —mov Oéhovy ki avtd
my TEXVn 1ovg— ta éxe1 avardfet o iGiog. «To kpéag kéferar
névra v mpa rov Ba Ynbei — Siagpopenika alowdverar n
yevon tou». Ace Aiyo x@po kat yia YAuko6 tov koutaAion, rou
pudaxvouv oe noAAég yedoeig, kudmvi, piho, ppdovla, k..
info To Oviapog éxer npunbfei ora Bpafeia EAAnwixig Kovdivag

tou ABnvopduarog omy kamyopia Iapadomaxy EAAnvici Kovdiva.
ONISIMOS SARIDAKIS’ TAVERN is famous for its grills and its
casseroles. Mama’s flavors, such as herb pies, stuffed vine
leaves with xygalo cheese, eggs with butterfat, fava with broad
beans, pilaf, artichokes in vinegar, baked eggplant, sarikopi-
takia (cheese pies) and tsigariasto meat, also come out of his
wife Eleni’s kitchen, while the famous antikristo and the roast
dishes are prepared by him. Finally, try the preserve, which
they make in many flavors: quince, apple, strawberry, etc.
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AOTAPI, HpdaxAeo / LOGARI, Heraklion
Kartw TooPeg, / Kato Gouves, T. 6955-541740
FB: www.logarigr

¥’ éva mahi6 nietpdxmioto petdxy, avapeoa os ehaiddevrpa kat
moAvxpwia AovAovdia, ta adédgia MxdAng, Nikog ka
Mavog Navvakdkn éotnoav jid tafépva mov dnotummvel
T ayann toug yid 1o kpnukd gayntd, t @ilogevia kai tov
no\inopd. Aoyap! onpaivel «kpuppévos Onoavpde» kai 1o
Siahe€av yia va petagépouv otov KGR0 6T LITAPXOLY TTOA-
Aég opop@iég kat yevoeig o kaBe ywvid me Kpiimg. O M-
xaAng kpatd o Tpévt me koulivag kat o Mdavog e tov Niko
vriodéxovral kat e€urmpPeTovV OV KGO0,

Karoika koxxivioti oav mg ylayds, naiddax (Sakovots),
xOp1a enoxnig, vioApaddxia, opovyydro pe afyd and tig ko-
1&g ToUg, oahdreg pe Aaxavikd emoxng, eival mdra andd mov
puaxvovial pe ofaopd kar ovvéneia. Av nag Kvpiaki, va
niépeig prpidp mov Yiveral otov EuAdpouvpvo — 1o £xouv Aa-
péEl Kat ot Eévol. PETog, EXoLV Aanogascioel va avoiyouv kal
1a oaPPatokiplaka v XEnva.

info To Aoydm éxe1 nunOei ora FNL Best Restaurant Awards omy
xarnyopia Hapadomarxr EAApvixi Kovdiva.

IN AN OLD STONE-BUILT monastery dependency, among olive
trees and multicolored flowers, brothers Michalis, Nikos and
Manos Giannakakis set up a tavern which reflects their love
for Cretan food, hospitality and culture. Michalis is in charge
of the kitchen, while Manos and Nikos welcome and serve
the customers. Goat cooked in tomato sauce, chops, season-
al greens, stuffed vine leaves, sfougato prepared with eggs
of their hens, salads with seasonal vegetables, simple dishes
prepared with respect and reliability. On Sundays, try the
briam cooked in an oven heated by wood — foreigners love
it. This year, Logari will open on winter weekends as well.



Koudiva E.N.E. / Kouzina E.PE.
DINING HOME-STYLE COOKING

‘Exouv nepdoer 18 xpévia and téte nou n
Koudiva E.MN.E. pe tnv kupia Aéonoiva otig
katoapdheg, Eekivnoav va oepPipouv
(PPECKO, KAAOPAYEIPEPEVO ONITIKO
paynto, kepdifoviag tnv aydnn éxi povo
twv Kpntikdyv, alhd kai twv eniokentdv
nou enipévouy atig auBevtikég yeloelg,
To aotikd payeipeio nou, Ta TeAsutaia

2 xpdvia, oag unodéxetal ato véo

Tou €ONIT», ndve otn nAateia e
Inhévidiag, ot éva navéuopgpo xwpo
ByaApévo and ta nakid. Napdboon kai
SnpioupyikdTnta, KPNTIKEG NPWTEG UAEG
(ue motonoinon Lnpa Moidtntag Kpntikn
Koudiva), anokAeiotikd ehaioAado kal
nidata nou aAhdlouv kabnpepiva. Ita
tpané{ia tou Ba deite and goitntég
péxpl nannolbdeg, nou épxovral yia va
EavabupnBouv tig yeloeig twv naidikdv
ToUg Xpovwy. Avoixtd kdBe pépa, péxpi
apyd to andyeupa, extog Kuplakng.

For the last 18 years, Kouzina E.RE. has
become a favorite of locals and foreigners
who look for homey food and crave for
genuine Cretan flavors. For the past two
years, its devoted followers have cherished
its new, romantic “home”, on Splantzia
Square. It's well known for its respect of
tradition, creativity, Cretan ingredients
—certified by a Cretan Diet certificate—
and a menu that changes daily. Among

its habitues are students as well as
grandparents who wish to recover their
childhood flavors. The restaurant is open
every day till late in the afternoon, except
on Sundays.

MAateia 1821 (Enhévilia) 2, Xavia
/ 2 1821 Square, Chania

+30 28210 42391
www.kouzinaepe.com

Special Promotion
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EAIA § AYOEMOZE, HpdxAeo
/ELIA & DYOSMOS, Heraklion
Exaldvi / Skalani, T. 2810-731283, olivemint.gr

Me karaywyn and 1o xwpié Kpitad oto Aacit, n oep Ap-
yupwm Bapba yvwpidel kakd tig tomikég yevoeig xkal mg apé-
oel va ouvBuadet 1o nahid pe 1o kawvodpyro. ITiotedel oA
otig npwteg VAeg alld kat otn Sraxeipion toug. Eva kpéag,
apvi i pooxdap, mov omv napadoowaxi kovliva eivar fapv,
pe kahn ene€epyaoia ka1 owoth paprvada Siver éva kopd
mdaro yepdaro yevon. O miteg g, mov Yhvovtal o oxdpa,
éxovv ypayel 1otopia. To kouvél yiveral évag exkAerrtuopé-
vog Ke@Tég, n oehivdpida praivel oo TovKAAL TG yia @ive-
TOATo APWHA, To CLKWOTL PAVETAL otn oxdpa kal ovvodede-
a1 pe novpé yAvkonararag, 10 Pwpi pe npoddi (pumveral
kaBnpepvd kat to Apvi tov Mivwa pe oxdép8o, Sevipoli-
Bavo kat péhy, ovvodeia movpé oehvopidag, eivar Adyog emi-
okeymg and pévo tov.

CHEF ARGYRO VARDA knows the local flavors well and com-
bines old with new recipes. She believes in good raw ma-
terials. Meat, lamb or beef, with good processing and the
right marinade provides an elegant dish with great flavor.
Her grilled pies are famous too. Rabbit is converted into a
refined meatball, celery root is added to the pot for superi-
or aroma, liver is grilled and served with sweet potato purée,
the yeast bread is kneaded daily and Minos’ Lamb with gar-
lic, rosemary and honey, accompanied by celery root purée,
is a good reason to visit this restaurant.
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ZAOEPI, Aacit / XATHERI, Lasithi
Kpovorag / Kroustas, T. 28410-51064, xatheri.gr

«Apxikd 1o payadi ombfinke yid toug viomoug mov ot
yeboelg avtég toug eival yvwotég. Zipepa 6pmg K1 ot EEvor
Eetpelaivovan pe ta vioApaddxia, Toug myavntong
koAokuBavBoig, 1o towyapiaotd apvi, tm pelitddva gotp-
VOU, TV KOKKIVIOTI Katoika pe xovipd pakapdviy Aéel

o Kwvotavtivog Mapxdxng, nov padi pe toug yoveig tov
MavéAn kan Mapia eival o1 1810ktiiteg e wapépvag.
Owoyevelaxkn vrébeon kai n Aertovpyia g, kaboe fon-
Bovv Oeieg, Oeion, yapnpol, aviyna, Eabéhga, k.d. Meydheg
aMayég oto pevol Sev kGvouv, onpavikd Y’ avtoig eivan
va Siarnpotv y xa\i nowdtnta otig npmreg VAeg. Evrdnw-
on npoxalel ka1 n evnpepwpévn Mota kpaov, eve
anapatpnta 8ev repvodv ovTe Ta YALKA Toug — Tinoe
onwodAMoTE 10 yahapmodpeko je katokiolo naywtd.
«INITIALLY THE SHOP was set up for the locals who know
these flavors, but foreigners adore the stuffed vine leaves,
the fried zucchini flowers, the tsigariasto lamb, the baked
eggplant, and the goat cooked in tomato sauce with thick
pasta,” says Konstantinos Markakis, who owns this fami-
ly-run tavern with his parents Manolis and Maria. Other
members of the family also help out. They don't make big
changes to the menu; they concentrate on the good quality
of the raw materials. The up-to-date wine list is impressive,
while their desserts are very popular too — try the
custard-filled pastry with goat ice cream.
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FERRYMAN, Aaoith / Lasithi
EAovvra / Elounda, T. 28410-41230, ferryman.gr

Ye éva xmpo, 6rwg avtdy mg eotiaong, onouv npootibevrar Si-
apkag véeg epmeipisg, eivan wpaio va emotpéeeig os payaid
He 1topia ka1 agooiwon oe avtd mov mpeafedovv. Me Béa
atov kéAno g EAodviag kat m Eruvaldyka, 1o napabalao-
ato eonardpio Ferryman tov Axn Egupoyiavvakn petagépet
apmpara kal yevoeig and tg efoxég kai ta fouva me Kpii-
me. Me emxegaliig amv xkovliva tov aeg Zravpo Kokkivakn
MPOOPEPOLY MATA PE AYarnpévous cuvdvaopole e napa-
Soalaxng kpnukig kovdivag, rwe aypip (tpdyog) pe nardreg
Kal paco\dxia, Papia pe xépra atov LuAdpovpvo, miteg pe to-
pud i x6pra kat xeporointo iAo, k.d. Ta gayntd payeped-
ovtal og EUAGPOLEVOLS KAl TIVPOOTIES, 01 PWTES DALS efval
VIOITIES, O X(MPOG ATHOOPAIPIKGE, N e§UINPETNON MPOUEKTIKN
kat ipdBopn, o1 yedoeig oe petagépouy o AAAN emoxn.

info To Ferryman éxer nunfei ora BpaPeia EMnviciic Kovdivae

tov ABnvopduarog omy xamyopia EAAnvixi IMapaSomari Kovdva,
AKIS SFYROGIANNAKIS' seaside restaurant with a view to
Elounda Bay and Spinalonga, conveys flavors of Crete’s
countryside. With chef Stavros Kokkinakis in the kitchen,
they serve dishes with favorite combinations of the tradition-
al Cretan cuisine: billy-goat with potatoes and green beans,
fish with greens in an oven heated by wood, pies with cheese
or herbs and handmade pastry sheet, etc. The food is cooked
in ovens heated by wood and trivets, the raw materials are lo-
cal, and the flavors remind of another era.
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MITATO CRETAN GRILLING, Aaoibh / Lasithi
Ayo¢ NikéAaog / Agios Nikolaos, T. 28410-25205

I: mitato_agios_nikolaos

FB: Mitato Agios Nikolaos Restaurant

To eonatdpro-ymotapia tov Kwom Zaxapid om Aipvn tov
Ayiov NxoAdov eivat 1o éva and ta 8o payadid omy nept-
oxi o Aettovpyei Ao tov xpdvo. To pevod Sivel épugpaon
oo kpéag, SovAedoviag GAovg toug napadooiakois TGOS
ymoiparog e Kpfitng —eivan 1o povadikd om Afpvn nov
oepPipet aviikpioté— al\d ka1 premium xonég. Ta kpéara
ovprAnpavouy Afya aA\d ayanntd kpnuxd paysipeutd (o.o.
paMota, pétog aréonaoe Jia onpaviiki maoronoinon, o Xi-
pa Howmuag Kpnukig Kouivag), al\d kar xdrowa pie sup-
1epEg EMpPoég, GMwg apviolo KGTo1 Pe movpé 1 xeponointo
paPidi pe oravdxy, yua 6ooug Sev Tpmve Kpéag,

KOSTIS ZACHARIAS' restaurant-grill at Agios Nikolaos Lake is
open all year round. The menu is based on meat, with all the
traditional grilling methods of Crete - the only one in the
area which serves “antikristo” — and premium cuts. Meat is
used in some favorite Cretan stews (this year it won an im-
portant certification, the Quality Label of Cretan Cuisine),
plus some dishes with broader impact, like the lamb hock
with purée, and handmade ravioli with spinach for people
who do not eat meat.
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Delizia Gelato Italiano
ICE CREAM & SWEETS

O Xaviwtng Xpnotog Kapanavayiding
kal o ltahdg Matteo Bianciardi pdg
paBaivouv, edd kai xpdvia, To aubeviikd
iItahikd gelato peyahoupyviag oto
epyaotnpio tou Delizia Gelato Italiano.
Me énha th pavtagoia kai to nabocg,

to 6idupo nou anoBedivetal and toug
eykupdtepous food bloggers yAukaivel
kaBnpepivé viénioug kal eNoKENTEG

pE TIg HekAdES EUPAVTATTES YEUOEIS

Tou: navakdta pe puptiha, cheesecake,
ppolta tou bdooug, copuné pnlpag,
kapnoldi kal dhAeg nohAég bnpioupyieg,
avahoya PE TNy ENoxn — yiati exel
kep&iletal 6Ao to naixvidl, oug ndvia
ppiokeg kal eEaipeTikhg noidTntag
np®teg UAes, Snhabn vidmia Bioloyikd
ppouta, Bavihia Taithg, cokoAdta
EAPetiag k.4. Aokipdote naywtd, Bagieg,
KPEMEC kal pancakes oe éva and ta

tpia onpeia tou Delizia — 1o ka@é otn
Lkahidn eival pahiota avoixtd 6ho

TOV XPOVO Kal, EKTOC and naywto, EXEl
kal poPepd xeiponointa yAukd! Ki av
AaXTAPNOETE KATI AAPUPS, OTO PNIgTPO
tng Mntpondhews Ba Ppeite beAeaotikd
nAatd pe napadooiakd itahikd tupid,
yvholo ITaAiké npooolto kal eniheypéva
Biohoyikda kpaoia Tookavng, ahhé kai
Snpioupyika kokTé, 6nwe to daiguiri
ppdoula pe 61ké Toug coppné naywtd!
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Special Promotion

A Greek, Christos Karapanagiotis and an
Italian, Matteo Bianciardi, the dynamic duo
behind Delizia Gelato Italiano, praised by
the most renowned food bloggers, amaze
Chania with their imaginative flavors. The
secret behind their Italian recipes are the
fresh, seasonal ingredients: local organic
fruit, Tahitian vanilla, Swiss chocolate etc.
Try their ice cream, waffles, crepes and
pancakes in one of Delizia's spots -the cafe
on Skalidi St. is open all year round, and
besides ice cream, you can savor delicious
handmade desserts! If you are craving

for something savory, the bistrot on the
Metropolis Square offers tempting plateaus
with traditional Italian cheese, real Italian
prosciutto, italian pizzas and salads, and
select organic Tuscan wines, along with
imaginative cocktails, like the strawberry
daquiri with ice cream sorbet!

Xahnbwy 13, Mahia MoAn, Xavia

/ 13 Chalidon 5t., Old Town, Chania

MA. MntpondAews, Xavid

/ Mitropoleos Square, Chania

Ekalibn 13, Xavid / 13 Skalidi 5t., Chania
+30 28210 86000, +30 28210 54377
www.deliziagelatoitaliano.com
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[lepvouv anod yevia oe
YEVIA UE TOV XPOVO VA
YOA®El NAVW TOUC UVALIES,
veUOEIG, QVIAUWUATA,
XCPEC Kall AUMeG. To
KONTIKO KAPEVEIO
NOPAUEVEI AVOAOIWTO
OTIC AAAYEG TNG ENOXNAG
KAl O OUVOETIKSS KPIKOG
TWV UIKQWY KOINWVIWV.

/ Passed down from one
generation to the next,
the Cretan kafeneio has
become a repository

of memories, flavors,
reunions, celebrations
and sorrows, remaining
the social heart of village
life and the thread that
binds local communities
together.

mq)svsw
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O Nextdpiog oto Kaepeveo tou oto Aupouddpi
gletarios at his kafeneio in Ammoudari
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NEKTAPIOE, Xavia/ NEKTARIOS, Chania
Aoxidgov, / Askifou, T. 28250-95228

To xkagpeveio oto Appovdapt Aetrtovpyel abidAeira eni 55
xpévia kal mapapével wg onpepa oxedév anapallaxto. Xta
xépia tov Nexrdpiov Tortopidn mépaoce and tov Beio tov
Eign npwv and 22 xpévia. Efvar avoxrd Ao tov xpdvo and
11¢ 9 1o npwi, aAAG paynté oepPiper petd m pia to peonpépt,
10 kageveio vridpxouv rnévie-£6 mara otabepd xepwva-ka-
Aoxkaipt, g Toyapiaato pe ordxa, ongpado, KOKKIVIOTS,
nrovpékl, mAdagt. O1 alhayég yivovial ota enoxikd €ién mov
ovvodedoLV To KpEag N payeipedovIal pévd Tovg, Mo KAIvl-
OTd TOV XEDVA, To eAagpid To kaokaipt. Avti mv enoxn,
"EM\nveg kan Eévon Eerpedatvoviar pe tig anofnpapéveg pnd-
nieg. Av 8ev éxeig avaboxipdaoel, Oa éxeig yia pépeg mv avd-
pvnon tng yevong toug. ‘Oao yia yAukd, o Nextdpiog aepPipel
névo ogaxiavi mita pe péAl — ota Zgakia Bpiokecat,

THE CAFE IN AMMOUDARI hasn’t changed during the last 55
years. Nektarios Tsitsiridis inherited it from his uncle 22
vears ago. It's open during the entire year since 9 a.m., but
food is served after one p.m. Early in the morning, Nektari-
os looks after the gardens and the animals, so he enters the
kitchen after 11-12 o'clock. He learned to cook by himself the
flavors he liked. The café constantly serves five or six dishes
during the whole year, like the tsigariasto with butterfat, stew,
meat cooked in tomato sauce, boureki, pilaf. Only season-

al items which accompany the meat or are cooked on their
own, change: more smoked in winter, lighter in the summer.
Greeks and foreigners adore dried okra, green beans, etc.

As for dessert, Nektarios serves only Sfakia pie with honey.
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KA®ENEIO £TO EXOAEIO, Xavnid
CAFE AT SCHOLIO, Chania
Avoubpor / Anidri, T. 28230-83001

Avto 1o payadi Oa pnopovoe va npoadiopideral wg «post-
kafeneio», kaBag Siampel v aiobnon evég napabooia-

KOU KAQeveiov, evowpatmvovtag dpwmg ppéokeg 16éeg. Avor-
€e 10 1996 and tov Xpnoto BapSovAdxn kat tn yuvaika tov
Simone Bosch, to épapia twv onoiwv guvexiouv ta avidna
toug. Kabnpepiva etoipddouv £§-eqtd pacikd mdara, kénowa
npoby mv napadooiakn kpnukh kovdiva kar dAAa mo ody-
xpoveg yevoeig. Etol oto pevon Oa deig napadooiaxd torya-
praotd, apvi gpodpvou pe Sevipodifavo, kovvehdxt otpddo,
ané m pig, kat ayproyodpovvo pe Sapdoknva, xovppadeg kal
kapapehwpéva kpeppddia, Wpteg, kotdrovo pe pridpa Kkai
péAL, k.4, and v alAn. Endong, ta oaPParoxdpaxa gud-
XVOUV ayployodpouvo Kpaodro kal eAag pe kdotava. Metd
1o @aynté andAavee m Oéa ato gapdyyt kai 1o Afukd.

* Aemoupyei £wg TEhog OktdBpiou.

THIS “POST-CAFE" reminds of a traditional café, with fresh
ideas. It was set up in 1996 by Christos Vardoulakis and his
wife, Simone Bosch, but now it’s operated by his nieces and
nephews. They prepare six or seven main dishes every day,
some reminding of the traditional Cretan cuisine, others with
more modern flavors. The menu contains traditional tsigari-
asto, oven-roasted lamb with rosemary, rabbit stew, but also
wild boar with plums, dates and caramelized onions, tarts,
chicken cooked with beer and honey, etc. On weekends they
cook wild boar in wine and deer with chestnuts. After dinner,
enjoy the view of the gorge and the Libyan Sea.

*Open till the end of October.




MITATO

CRETAN GRILLING

ANTIKCISTO

The Ancient Way of Cooking

Antikristo is a traditional technique of cooking meat on Crete. A young lamb (or a goat, on rare occasions)
is cut into four pieces (called goulidia), salted, then placed on big wooden skewers that are arranged around the fire
in a circular formation, taking info consideration the direction of the wind, the intensity of the fire, and the distance
between the fire and the meat. This process lets the meat cook in its own fat and salt with the heat
coming from the flames instead of coals. The name antikristo means across the fire, describing this unique technigue.
The meat is slowly cooked, sometimes up to 6 hours, and it develops different flavors in the process.
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TAPTAAA, PéBupvo / TARTALA, Rethymno
Aapmvni / Lampini, T 28320-20182

H owonoi6¢ HAidva Mahixiv padi pe tov oegp MixdAn Xa-
oo ¢otnoay to 2025 1o kageveio om Aapmvi, pe oxond
va pag Bupicovy 6n ota kageveia ot avbpwnor aviapdvouy,
avial\dooouy véa, xapéc kat Aoneg. Etot kar 8 o xdopog
mov polpdadetal ta tparédia g avAng Kai to gayntd tou
MuwxdAn yiverar mapéa, Bupdral wotopieg ka1 gnidxvel ava-
pvioeis. To pevotd oxeSiadetal ka0e pépa mavw ota enoxika
npoidvra mov gépvouy ot mapaywyol. Tpla-téooepa mdara,
10 oAy, vnidpxouvv oe kAOe katyopia, driwg xopTomikia,
vioApaddxia, apniehogpdoovda, ogovyydro, apvi, kovvély,

ta orola ouvodedet towovdid kat kpamd and v apnekw-
va meg Hhdvag. Taprala onpaiver «repirrd avokeipevas kat
npdaypan to pikpd payadi eivar analaypévo and neproaég
avaykeg, Kpartdet pévo mv ovofa: mv avfevuxémra.
WINEMAKER ILIANA MALIHIN and chef Michalis Chasikos
set up this café in 2025, aiming to remind that people meet
in cafés to exchange news, ideas, goods, joys and sorrows,
Here too, the people who share the courtyard tables and
Michalis's food become a community—sharing stories,
reminiscing, and creating memories. The menu is planned
every day according to the seasonal products brought by
producers. Three-four dishes, at most, are available in
each category, such as herb pies, stuffed vine leaves, string
beans, sfougato, lamb, rabbit, accompanied by tsikoudia
and wines from Iliana's vineyard. The name Tartala means
"unnecessary objects" and, actually, the small shop is rid of
excess items. It maintains only the essence: originality.
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TO KA®ENEIO TOY MANQAH, Pé0vpvo
/ MANOLIS' CAFE, Rethymno
Atowtémovdo / Atsipopoulo, T. 28310-32350

Iapaboowakd pedé va cuvodetel toovdid éfyade apxikd o
Mavéng IMTanaSoyiavvékng oto kageveio ov Atomdrion-
Aov. Opwg o xdopog Sev apkotviav oto topnoAdynpa, {n-
To0OE Paynté and to KA £rol k1 o Mavodng dpxioe va
(pépvel amd To ormin a payepevtd mg EAévng, e ou{dyov
tou. [Iidrta arha a\\a pe Babia voorynd nov, xwpi va 1o ka-
tahdBovv kald xald k1 o1 {6101, petérpelrav o pkpod xage-
veto oe aBépva. O MavidAng ouvexilel va aoxoleital pe toug
pedédeg kat pe ta x6pta, Tow eival eldikdmid 1ov —ndve and
24 £i8n x6pta padedel yia woyapiaotd kai kapda 20apid ei-
8n yia Bpactd-, evid n EAévn etopader kabnpepva tpia-téo-
ogpa gpayntd, katoapdhag it ovpvov, mov akoAovboiv tig
ernoxég. Xopvé, kouvél, yovpoiivy, Eo8éxoprta pe matdra,
KOUKIA Ka1 ayKIvapeg, xoxAof, pavirdpa.

MANOLIS PAPADOGIANNAKIS initially served traditional
tidbits with tsikoudia in this café, but people requested
cooked food, so Manolis’ wife, Eleni, began to cook simple
but very tasty dishes, and finally they converted the small
café into a tavern. Manolis continues to take care of the
tidbits and greens, his specialty — he gathers more than 24
types of greens for the sautés and about 20 types for the
stews—, while Eleni prepares three or four dishes daily, ac-
cording to the season: pork, rabbit, pig, sorrels with pota-
toes, broad beans and artichokes, snails, mushrooms.
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KA®ENEION MIXAAOX EKOYAAE, P¢Gupvo
/{ MICHALQOS SKOULAS CAFE, Rethymno
Avidbyera / Anogia, T. 28340-31396

Y {axovotd Aviyed to mahidtepo xageveio ovopdade-

Tt Mixahog ZxovAdg, H [TAareia tov Zuviayparog. Mépog
avBevtikd, ovykivel akdpa nepioadtepo Goovg yvwpilovv

™ povoiki napddoon mg olkoyEveIds KAl OAGKANPOL Tov
XwP1od — 1rog kataywyng tov Nikov EvAodpn, k.d. Zm
oxiepi avAn n Zagepévia LxkovAd —xkdpn tov Mixalov kat
aviynd tov Baoiin ExovAd, epfAnpatkon tpayovdioth kai
Aupdpn me Kpiitng- ouvexiler  {eom @iloevia tov marté-
pa xat tov nanmo me. Extde anéd kayé, tod tov fouvo, ya-
Aaxtoprnodpeko, mrdaxia pe pulhBpa §vi f alpupn, ov ta
Bpiokeig 6Aeg tig peg, aAla owabepd mdra oto pevod efvai n
opeAéta pe tupl Kal VIOPArd, 1o o@ovyydro, ol xoxAiof pmov-
nrovpiotof, to andxi. KaBnpepivd opwg stoipddetar ka éva
Siapopenkd napadooiaxd payntd, nwe Gvoxovipog pe ra-
tareg, pefibha pe xo1pvé, xévipog pe xoxAione (mnyoupt o
Aéve o1 viomon). H povown Sev Asiner and ta Avayeia ka1 1o
rageveio nav navra povowkd oréxl. I hyaive pua napéa kat
petad gaynrod ka1 moto, karoog émave to pavioAivo. Eto
Oa to Ppeite kat ofipepa. H Zageipévia Oéhel n advbeon twv
avBpdrwv va yiverar avBéppnta xai pe ardmra,

THE OLDEST CAFE IN ANOGIA is called Michalos Skoulas,
Syntagma Square. It's an authentic place, which moves even
more those who know the family’s and the village’s musical
tradition. In the shady courtyard, Zafirenia Skoula — daugh-
ter of Michalos and niece of Vasilis Skoulas, an emblematic
singer and lyra player of Crete - continues her father’s and
grandfather’s warm hospitality. Except for coffee, moun-
tain tea, custard filled pastry, pies with sour or salty mizithra
cheese, which are served at all hours, other standard dish-
es are the omelet with cheese and tomato, sfougato, fried
snails, and apaki. A different traditional dish is also prepared
daily, such as xinochondros with potatoes, chickpeas with
pork, wheat with snails.

Music is woven into the soul of
Anogeia, and this traditional café
has always been a musical hangout.
People would come together, and
amid the food and wine, someone
would reach for a mandolin. It's a
tradition that lives on to this day.



Mookoula / Moskoula
CRETAN EATERY

«MogokoUhas anokaholoav nakid tnv
katoika otny KpAtn, PE Tpugepotnta,
oUpBolo tng npadtng UANG, TNG WUXAG Tg
Kpnukng koudivac. H ayénn og auth tnv
napdadoon kai o fabic oePacpdc ota
NpPoidvIa Tng KPNTIKAG yNg, kpUBovtal

niow and v MookoUAQ, To VEO KPNTIKO
eoTatépio nou dvoige TIg NOPTES Tou

ota Xavid. To ekaipenxd ehcuidhabdo, ta
apwpatikd Botava twv Bouvadv, Ta tupid,
1O KPEQTA KAl T4 NPOIGVIA TWY VIONIWY
Napaywywy NpIdywvIotoly ot éva pevol
nou avadeikvie Tov nholto Tng Tonikng
koudivag kai tn dlvapn tng anAdtntdg

tng. Aokipdote 1o yioufétor pehwpévo

pe pookoUAa (katoikdki) kar anohalote

10 AnoTéAEopa NG CUVAVINGNG TNG
npogeypévng pandg twv avBpdnwy ng pe
TG CUVIAYEG NMou népacay ano Yevia oe yevid.
Miag ouvavINoNg NoU AnoTiEl POPO TIHAG
otnv KPNUKA yadtpovopia kail gpihogevia.

Back in the old days, people in Crete
affectionately called the young goat
“Moskoula”. This deep respect for tradition
and the bounty of the Cretan land lies behind
Moskoula, the new Cretan restaurant that
has opened its doors in Chania. Exceptional
products from local producers are the heroes
of the menu. Try the giouvetsi stewed with
moskoula (young goat) and savor the result
of a traditional recipe that was readdressed
with respect by their team. A fusion that pays
tribute to Cretan cuisine and hospitality.

Xat{npndAn Ntahidvn 63, Makié MoAn, Xavia
/ 63 Chatzimichali Daliani 5t., Old Town, Chania
+30 28213 05080

FB: Moskoula-eatery, Instagram: moskoula_eatery

Special Promotion
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Y APANTAYTA, HpdxAewo / SARANTAVGA, Heraklion
T. 2810-240965, sarantavga.gr

H otopia tou perpder 102 xpévia Aertovpyiag kai eival 1o na-
Aaidtepo kageveio tov Hpakelov kai to méprrro nalawdtepo
omv EA\G8a. Ané 1o 1924 nov 10 dvoi€e o Napyog Zrabd-
kng péxpt o 2020 10 pikpooKomKd OTéK1 TNV KEVIPIKA ayo-
pd nmepvodoe and narépa ge Y10, Kataypdeoviag vy wotopia
g moAng kai g ouvibeleg twv kawikwv. O Etégavog Aid-
kog ka1 0 Mdpkog BotpBaxng etvatl o1 onpepivoi broktiiteg
kal wg riahiof Bapdveg Siathpnoav Ty kKAnpovopid kai v
avBevtkdmrd tov. Me mpogoxn oty mpamm VAN etoipadovy
kaOnpepiva 40 Siagopetikotg pedédeg yia va cuvobetoeig tn
paki oov. Ialawwpéva topid, papabiotika kegreddia, xo-
xA1oi, xatoik wyapaotd, otpanarodba pe avyd, xopvé oti-
@abo, kohokvboavBoi, andx, 6Aog o yaotpovopikdg Onoav-
pég me Kpnng eival oto pevod toug.

IN THE CITY'S CENTRAL MARKET, Sarantavga maintains the
kafene tradition, accommodating old and new residents of
Heraklion. Giorgos Stathakis set it up in 1924 and till 2020,
the tiny hangout passed from father to son, recording the
history of the city and the habits of its residents. Stefanos Di-
akos and Markos Vourvachis are its current owners and, as
longtime regulars, they preserved its heritage and originality.
Using good raw materials, they prepare 40 different tidbits
every day to accompany raki. Aged cheeses, mom’s meat-
balls, snails, goat sauté, strapatsada (eggs with tomatoes),
pork stew, zucchini flowers, apaki pork meat, Crete’s entire
gastronomic treasure is included in their menu.

22

KA®DENEIO TOY AAEYPA, HpdxAelo
/ ALEVRAS' CAFE, Heraklion, T. 6945-023158

On IMatéAeg efval pia wotopikh ovvoikia tov HpaxAeiov, dp-
pnkta ouvBebepévn pe mv eykardotaon v Mikpaoiatdv
npoo@iywv. £1o kageveio tov «Alevpdy, driwe alhidg -
vaZav tov 1§ioxthm Aviavn Iavayidtapo, épxeoat yia o
KA\ myavi Kal 10 TAVIPERA TG KPNTIKAG IE T HIKPACIATIKI
xoudiva. To payadi tpéxer miéov o yiog e owoyévelag, o Kw-
othg Pe T yuvaika tov Navva, mov éxel avahdfel v koud-
va. «Epeic e8m Sev éxovpe katdhoyo. To mpwi, 6riwg GAeg o1
voikokLupég, anogacidm 1 Ba puafw kai etopddw Svo towka-
Aia. Efpepa, yia napadeypa, eixape kékopa pe pridpieg kai
pacoldxia @péoka pe nardreg. Kabnpepd, Béfaia, éxon-
e agovyydro, keetedeg, Tupid, kovrG@aPa, amhda mdrar, Aéel
n Nidvva. Arhd, mpdypan, paysipepéva e Taneva DAIKA, jie-
paxt kan ayarm. I1 avtd éxouv Eexmprot vooryud, unvoiv
PVAIES Kal IPOo@EPOLY peyaAn andAavon.

“ALEVRAS” CAFE, owned by Antonis Panagiotaros, is famous
for its fried dishes and the union of Cretan and Asia Minor
cuisines. The shop is now run by the family’s son, Kostis,
and his wife, Gianna in the kitchen. “We don't have a menu.
Like all housewives, every morning I decide what I'm going
to cook and I prepare two pots. For example, today we had
rooster with okra and green beans with potatoes. Naturally,
every day we also serve simple dishes: sfougato, meatballs,
cheeses, broad beans fava” says Gianna. Dishes cooked with
humble ingredients, skill and love; that's why they are deli-
cious, they bring home memories and offer great pleasure.
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KA®ENEIO I'YIIAZX, Aacith

/ KAFENEIO GYPAS, Lasithi,

Enpoérapriog Ayiov NikoAdou / Xirokampos,
Agios Nikolaos, T. 28410-26783, gipaskafenio.gr

Ye andotacn avarnvong and mv kooponoAitkn EAotvig,

o0 Aylog Nik6Aaog ovvBudadel m ypagikdénd Je m gvétod
Kat TOV MOALTIOMTIOPG TV EMOKENTOV Tov. L1ov Snpo@Ai
poopiopd npwtaywviotouy n Aipvn BovAiopévn kai ta no-
AuteAn Bépetpa otov kAo tov MipapnéAov, wotdoo av
Eeotparioeig and 1o napahaxd pétwno Oa avakaAdyeg -
Kpovg 0IKIopovs rov Siatmpoiv tov napadooiakd xapaxti-
pa me Kpntng. Térowa nepintwon eival o Enpérapmnog, xti-
apévog oe LYGpeTpo nepimov 350 pérpwy, polig névee xihid-
petpa and mv néAn tov «Ayfovs jie tov Sidonpo kagevé tou
I'ora. O Mavidng Kokoldxng avoi€e o payadi to 1978 kai
1o SovAeve pe t 006 Tov Mapia péxpr o 2023 nov mé-
paoce atov yio toug Kwvotavtivo. Eapepa, o pépog Siatnpet
mv atpdogaipa mov aydrnos o KOopog, K av £pdeig mpwi-
vii pa n xupia Mapia Ba oov Ynoe euxapiotws évav ka-
@£, dpwg o Pépog SovAevel amd Tig MEVIE TO AnGyeLHA PEXPL
apyd to Bpadv. Na va cuvodeboeig t paxn cov Oa Bpeig
kAaowd napadooiakd mdra, énwg oakdra vidko, xoxAovg,
nardreg pe viopdra, vioApaddxia, x.d. Tn Siagpopd e85 kéver
nYnotapid pe ta vidma kpéard rmov tpodv mv napddoon
¢ kpeatogayiag rov éxer n Kpim: naiddxia, xopwvn nav-
ofta, oovPAdxia, KA.

VERY CLOSE TO COSMOPOLITAN ELOUNDA, Agios Nikolaos
combines picturesque appearance with the elegance and
multiculturalism of its visitors. This popular destination is
dominated by Lake Voulismeni and the luxurious resorts
of Mirabello Bay but, if you leave the coastal front, you will
discover small settlements which maintain Crete’s tradi-
tional character. Such is the case of Xirokampos, built at an
altitude of approximately 350 meters, only five kilometers
from Agios Nikolaos, with the famous Gypas kafene. Man-
olis Kokolakis set up this shop in 1978 and ran it with his
wife Maria until 2023, when it was handed over to their
son Konstantinos. Today, the place maintains the friend-
ly atmosphere which people loved and, if you come in the
morning, Mrs. Maria will gladly prepare a cup of coffee for
you, but the place opens from five p.m. until late at night.
Choose classic traditional dishes to accompany your raki,
like the dakos salad, snails, potatoes with tomato, stuffed
vine leaves, etc. Very important here is the grill with local
meats which honor the tradition of Cretan meat eating;
chops, pork pancetta, souvlaki, etc.

The “Since 1924 inscription

above the 40 painted eggs
(Saranda avga) on the shop sign
is @ reminder that this tiny café,

with its handful of tables, is the oldest
kafeneio in Heraklion and the fifth
oldest in Greece.



Mnalavtivog / Baladinos

FOOD SHOPPING SAVORY CHEESES

ANG 1O I0TOPIKS XwpId OEPIoo, N OIKOYEVEID
Mnahavtivou éxel Snpioupynoer and to
1928 1otopia oTov XWPo NG TUPOKopiac.

H tétaptn yevié tng avieneépxetal

atnv ohoéva aufavépevn Zhtnon pe éva
unepalyxpovo epyootacio oto Baplnetpo
Xaviwv, 6pwe ndvra pe andAuto oefaopd
atnv napddoaon. O1 Kpntikof ayanolv

1biaitepa ta Ppafeupéva upid kai yidolptia

Mnahavtivog (17naveihivia BpaPeia kal

3 bieBvn. KaAttepn ypafiépa otov kdopo
yia o 2025, oUpgva pe To Taste Atlas)
ané 100% ppéoko npdPeo kal yidivo ydha
and eniAeypéva opeva aypokIyarta.

Oa 1a Bpeite o1o Kevipikd KATdoTNPA TV
Xaviwv, 1o onoio Aetoupyei oto iSio anpeio
and tn bekaetia tou '50.

Starting from the historic village Therissos,
Baladinos family became famous in the

cheese making sector since 1928. The family’s

fourth generation covers the constantly
increasing demand from an ultramodern
factory in Varypetro, Chania, always fully

L u‘h-i"..t"xw & ki
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respecting the local tradition. Cretans adore
Baladinos family's award-winning cheeses
and yoghurts (17 Panhellenic awards plus

3 international awards. Best graviera cheese
in the world for 2025, according to Taste
Atlas), which are made of 100% fresh lamb
milk and goat milk procured from select
mountain farms. Their products are offered
from their main shop in Chania, which
operates in this spot since the '50s.

Ixakibn 25, Xavia / 25 Skalidi St., Chania
Epyootdaio: Bapinerpo Kubwviag, Xavia

/ Chania Factory: Varypetro Kydonias, Chania
+30 28210 32222, www.balantinos.gr

Special Promotion
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GASTRONOMY

THE CHEFS' KITCHEN

n KOUGIva

H dnuioupyikn koudiva Bpiokel Tn Béon Tng otov yaoTpovouikd
xAPTN TG Kontng, xdpn og TAAQVTOUXOUG OEP MOU AVAYEVWOUV
TI¢ yeUoelg tng napddoong péoa and pia oUyxpovn
npooéyyion kal aicBntikn. / Creative cuisine is thriving in
Crete's dining scene, thanks to talented chefs who reimagine

with contemporary influences.
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O Bobwpng Kakouhng, Executive
chef oto ecuatdpio Cremnos tou
Eevoboxelou Acro Suites / Thadoris
Kakou
Restaurant at Acro Suites

APIETEPH EEAIAA Food styling

Ot appovia Pe ta Kepapikad

Maboutpa tou Mdpnho Mikdoo

oto eotiatopio Minotaur tou Amirandes
/ LEFT PAGE Food styling inspired by

aQ MLidDLI{B ceramics:at

xecutive Chef of Cremnos

the Picass

Minotaur restaurant of Amirandes resort
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GASTRONOMY
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ANOEE, Xavid/ Chania
JW Marriott Crete Resort & Spa
Mapdath, T. 28210-30550, marriott.com

1o JW Marriott Crete Resort & Spa n yaotpovopia aro-
tedet pépog e epnepiag Siapovig, pe tov Executive chef
tou evoboxeiov Podwpn Kapivo va vnnpetel m fwot-
pémra kat tov MavaoAn ITanovtodxkn, Executive chef tou
Andee, va divel o otiypa g kpnuking kovlivag. Me onpa
katate0év g napaagiés kai ta npoiévid and to prootdvi JW
Garden, o ITanovtodkng Snpovpyel exAertuopéveg yedoeig
riov v {8ia onypn eivar yiuveg kat aAnBivég. Oa anolav-
OIS AVTIKPLOTO, XOXA00E, XAVINTIKO PITOVPEKL, KOUVEA pe
xvlortiteg, kpntikd mAdg1 Bpacpévo oto {wpd and apvi, &e-
pothyava, XaviiTKn Pnovydarod, K.4., ot véeg ekSoxEq, v
0 Balacowdg aépag Ba navipeder ng pupwdiée and ta mdara
e ta Bérava mov eival gutepéva oAdyvpa oToug KNMoUg,
ENJOY HIGH GASTRONOMY by Manolis Papoutsakis, Execu-
tive chef of the hotel’s Cretan restaurant, a top-level rep-
resentative of modern Cretan cuisine. With his trademark
open hearths and raw materials from the JW Garden vege-
table field, Papoutsakis creates refined flavors which are al-
so earthy and real. At Andee you will savor antkristo, snails,
Chania burek, rabbit with noodles, Cretan pilaf boiled in
lamb broth, xerotigana, Chania bougatsa, etc,, in new recipes.

25

SALIS WINE-BISTRO, Xavnia/ Chania
T. 28210-43700, salischania.com

Me nepyapnvég amd tov Xmpo Tov Kkpaaioy, ériov Siénpe-

Pe wg owoxdog, o Afshin Molavi péOnxke ota Xavia wg ov-
Quyog me AAe€avSpag Mavovodxkn (Manousakis Winery).
Avfiouxog kat evBovaimdng, dpxioe va aoxoleital pe

mv kaAIEpYELa TG YNNG KAl 0T CUVEXELA JIE TV £0TiAON Yia
va efehixBet o évav e€aipenikd chef restaurateur, kabog répa
ané m wine list pe nig Siebveic Sarpioeig, oxediade mhéov
Kat Ta pevos tov Salis. Zra mdrta tov cuvavidg 6An m Mead-
ye10, al\d pe yeboelg mo kooponoAitikes. Aokipace koAokv-
BavBote yepotote pe géta, pddy, toily, avipdkda, poliibpa
kat A faoihikod, oapBédeg Ynté oe fdon ané nafpd-

81, maonahiopéveg pe tpippévn yrpdava, pddt kan facihixs,
onwodnmote kai o mAdE! e apaxd, navoéta kat pupmoikd -
propet va pn po1ader pe doa €xeig @aet alot al\d anoxalo-
el GAEg TG VOTEG TNG KPNTIKAG YN,

info To Salis éxer npnOei ota fpafeia Bpafeia ITowdrnrag tov
neprodicot Taotpovipuos kar ota FNL Best Restaurant Awards

omy Karmyopia Movrépve Mmarpd,

AFSHIN MoLAVI found himself in Chania as the husband

of Alexandra Manousaki (Manousakis Winery). With

a background in the wine industry, where he excelled as
sommelier, he turned to farming and became an excellent
chef restaurateur. Now, except for an internationally
acclaimed wine list, he also designs Salis’ menus. Try

the zucchini flowers stuffed with feta cheese, pomegranate,
chili, purslane, mizithra and basil oil, the grilled sardines
on a rusk base, sprinkled with grated grana, pomegranate
and basil, the pilaf with peas, pancetta and herbs

— the menu reveals all the nuances of the Cretan land.
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ALIBERTOS FOOD & WINE, Xavia / Chania
Kovvovmbavda / Kounoupidiana
T. 6958-058404, alibertos.gr

O owoxdog (kar ogp n\éov) Ndpyog Mnadoyiavvng avoike
10 eoniatdpio Alibertos to 2020 og éva xwpi6 £xT0¢ yaotpo-
vopkng maroag, Béhoviag va cuvbéoer w §vo npaypata rov
ayard Saftepa: o @aynté kai 1o xpaoi. [Tpaypan e, pe-
voO kat wine list aM\nAoovpriinpavovat 1Savikd oe 1Biaire-
poug ouvbuaopos, driwe yia napaderypa ta afyd pe owdxa
ovvoBeia oapndviag, «iua yevon rov wopponef m Ainapd-
a0V MATOL, APAVOVTAg Hid PPEOKAda oTov oupaviokoy.
O Mnaboyiavvng nipopnBederal ipoidva and vrdmoug mna-
paywyoig, emAéyovtag exeiva rov tap1adouy atn Hayeipi-
KN Tov, evd Oewpel 611 tedevtala o1 oep ermpedomkav and
mv kovAtodpa g naykoopiag kovdivag Snpovpydviag pia
ovyxvon: <AANo, Soxipddm kau véo yia v epneipia kar GA-
Ao, epappélm 6,u pabaive navion. Pérog dAlala xdroieg
TEXVIKEG pie Snpovpykons ovviuaopois napabooiakmv
LAKGY, 6rwg évav a@pd MOV ToV avikaréotnod pe yalopo-
{hBpa avakarappévn pe kegip. Exovpe pawowoet kai ng komég
poaxapiot. Ipénet, emtédovg, va Oupnbotpe i vnidpxer yo-
pw pag. BéBaiq, exel mov xpeiadetal, xpnoljonolodje KAmoa
texvikn, 6riwg éva tdel mavedapt and 1o pépog 1L Aaxavikot
riov Ba netoboapen.

info To Alibertos éxer riun0ei ora FNL Best Restaurant Awards
omy kamyopia Movrépva Mmorpd.

SOMMELIER (AND NOW CHEF) GIORGOS BADOGIANNIS set up
Alibertos restaurant in 2020 in a village out of the gastro-
nomic environment, aiming to connect two things: food and
wine. And indeed, here wine and food complement each
other ideally in special combinations, such as eggs with but-
terfat accompanied by champagne. Badogiannis takes his
raw materials from local producers, choosing those which
suit his cooking, whereas he believes that recently chefs
have been influenced by the international cuisine culture,
creating confusion: “This year we replaced some techniques
with creative combinations of traditional ingredients, like
the replacement of a froth by galomizithra soft cheese mixed
with kefir. We also reduced the cuts of veal. When necessary,
we use a technique, such as a beetroot gel from the part of
the vegetable that we would discard”. The fine wine list con-
tains more than 1,000 labels from all over the world and it
has been honored with the Best of Award of Excellence of
Wine Spectator magazine.

Y10 Alibertos oe nepiuévouy Nidta
oUyxpovng EAMNVIKNG koudvag

UE ENMNIPPOEC and TNV KONTIKN
SiaTpo®n Kal Pia Alota kpaoiy

ue néve ano 1.000 euketeg and
OAOKANPO TOV KOOUO MOU EXEl
tupnBel pe o BpaPeio Best of
Award of Excellence tou nepiodikoy
Wine Spectator.
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AVLI, PéBupvo / Rethymno
T. 28310-58250, avligr

To eonardépo-Beondg e Karepivag Eexdlov omv [Tahd
[T6An éxel tavniotel €8 kar 39 xpévia pe v kpnukn Snji-
ovpyikn koudiva arovbainw oeg 6mwg o Nmpyog Lrvlia-
vouddxng. Tnv napddoon oto ATHOCPAIPIKG OKNVIKG TOL
everikoD apxovtikol tov 1600 ovvexiler o Executive chef
BaoiAng Aswvidou —moronomnpévog yevoyviomg eAatodd-
Sov kar and toug npwtoug rmov £alav to e§apetikd napbé-
vo ehardAado ota eonatdpia-, avanpooappdlovrag akiég
yevoeig me Kping oto anpepa. Mepd napadetypara g
@hooogiag tov eivar ta pefotha pe apviaio natod, mov oep-
Bipovtal and néve pe wpd kakapdpt ka1 wpég yapideg, o
tpayog pe pacoldxia kai 1o apvi ota képPouva pe kpépa pe-
Alavac. H yaorpovopikh tavtémta tov Avli faciera onig
npateg VAeg: ehadAabo, Eivdxovipog, ayoupida, menpéd,
avBéyalo, Wam, kpéag, avaxvrAdvoviar Siapkamg ota ma-
1a tou. O Aswvidov BéAet va mpokaléoel toug emokémteg va
Soxipadouv neproadtepeg yevoeig. «O1 §vor Suokoedovial
apketd pe wa x6pta, Sev éxovv ouvnbicel v naléta yedoe-
wv rov £xovje eS, y1' avtd pov apéaoel ov éyvav signature
mATo Ta x6pta e Aovmyva kar ondépoug and narovieg (Bopi-
Ce1 60mp1o). Akdpa éva Kavolpylo mAto Mov Jev 10 Mepijé-
vape aA\d éxet peyakn armixnon eivar éva “puldro” ov @uid-
XVOURE € VOXOVIPO Kal KPNTIKG KOUG KOUGH.

Info To Avli éxer iunBei ora FNL Best Restaurant Awards ornv
kariyopia Zoyxpoviy Anpiovpyixii Kovliva.

KATERINA XEKALOU'S restaurant-institution in the Old Town
has been identified during the last 39 years with the Cretan
creative cuisine of great chefs like Giorgos Stylianoudakis.
In the evocative setting of a Venetian mansion of 1600, Ex-
ecutive chef Vasilis Leonidou —certified olive oil connoisseur
and one of the first to use extra virgin olive oil in restau-
rants- maintains the tradition. Avli’'s gastronomic identity is
based on the raw materials: olive oil, xinochondros, unripe
olives, petimezi, anthogalo, fish, meat, are constantly recy-
cled in his dishes. Leonidou wants to prompt visitors to try
more flavors. “Foreigners are not used to our palette of local
wild greens, that's why I like that greens with lupins and pa-
poules seeds (reminding of a legume) have become a signa-
ture dish. Another new popular dish is the “risotto” with xin-
ochondros and Cretan couscous.”

Characteristic examples of
Leonidou’s philosophy are the
chickpeas with lamb tripe, served
with raw squid and raw shrimps,
the goat with green beans and the
grilled lamb with eggplant cream.

90 | ANEKORAMA 2026

28

CRETAMOS, P¢0vpvo / Rethymno

The Roval Senses Resort & Spa Crete, Curio by Hilton
[Tavoppog / Panormos T. 28340-55002
hilton.com/the-royal-senses-resort-and-spa-crete

To gevodoxeio Royal Senses Resort & Spa enevioe aabepa
omv moloTikh yaotpovopia, pe tov Anpfiitpn Kapaxdho va
Sadéxeral tov Iavho Kupidkn wg Executive chef tou eoni-
atépiov Cretamos. Me epneipia omy gotiaon, kal yvoong
na\ov Katl véwy texvikov, o Kapaxdhiog e€uolridiver taneveg
npteg Aeg —eCaipetikiig mowmrag— oe Snpovpykh eAAnvi-
ki koudiva. Eprvéetar and xoudiveg dAng mg EAGSag, fowg
Afyo meploo6tepo ané Tig VIOWWTKES TEPIOXES KAl CLVIAYEG
6mwg 1o pactédo Eigvov. IMapabeypa me payeipikig npo-
aéyylong tov eival to mdro pe yapideg Koddog, kdhavSpo,
tapapd and Add1 oxvénpacow Kai panavaxl.

info To Cretamos éxet nunOet pe Bpafeio Top Notch orovg
Xpuvootic Zxotpouvs ue aep tov [avlo Kvpidrn,

The Roval Senses Resort & Spa continues to invest in quali-
ty gastronomy, with Dimitris Karachalios as Executive Chef
of Cretamos restaurant. With restaurant experience, and
knowledge of many techniques, Karachalios elevates hum-
ble raw materials — of excellent quality — into creative Greek
dishes. He is inspired by various Greek recipes, perhaps a lit-
tle more from island regions. An example of his culinary ap-
proach is the dish with shrimps Koilados, coriander, fish roe
cream from chive oil and radish.
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ELAIA RESTAURANT, PéOvpvo / Rethymno
Kapsaliana Village Hotel
T 28310-83400, kapsalianavillage.gr

Ta Kayahiava eivar évag oiopds mov Snpovpynfnke om
éAn g Evetkng riepi6ou we petdxt g Movig Apkadiov,
eykaradeipOnke petd to 1955 kar katownOnke §avd to 2005,
6tav o 18oxtimg kai apxitéktovag Mipwvag Tovnoyidvvng
petérpeye ta ontua ov o evaveg. Lto B0 mvedpa, 1o goni-
atépio Elaia pe Executive chef tov Ewmpn Evayyéhov kat
Head chef tov Niko XardnoaBién navipetel ta mpoidvia and
Ta PIOOTAvIa TOL XPI0Y KAl TOUG VIOMOUS apaywyols pe
TN COYXPOVIL HECOYEIAKN Kal v Kpntikn koudiva, Aokipa-
ae apviola ondha (rov Saxepilovial ot kevdg aépog yia 18
mpeg) otov EuAGPOLPVO JIE OPTEG MATATES, OTIAYYETL Pe AePGVL
kat taptdp and Ydapy, owyopayeipepévn ombonmlevpd pe yiou-
Béton, puddTo pe ppoivita enoxig kal nakaiwpévo pi, kala-
Hapt pe méoto Pacihikod ka1 naratocaldra k.d.

* Avonad £we péoa NoepBpiou

info To Elaia éxer nunfei ora fpafeia EAMnvicie Kovdivag rov
neprodiot ABnvépapa kar ora FNL Best Restaurant Awards oty
raryopia Zdyxpovny EAAnviri Kovgva,

KAPSALIANA IS A VILLAGE created at the end of the Venetian
period as a monastery dependency of Arkadi Monastery; af-
ter 1955 it was abandoned, but it was revived by architect
Myronas Toupogiannis, who transformed the entire settle-
ment into a hotel. Similarly, Elaia restaurant with Executive
chef Sotiris Evangelou and Head chef Nikos Hatzisavidis,
highlights local raw materials by a modern Mediterranean
and Cretan cuisine, Try the wood-oven lamb shoulder, with
baked potatoes, the spaghetti with lemon and fish tartare, the
slow-cooked stithoplevra with orzo pasta, the risotto with
seasonal fruits and aged cheese, the calamari with basil pesto
and potato salad, etc. * Open until mid-November



© Auyd pe otdke, dnwe oepPipovial oto ecuatépio Alibertos

Food & Wine ouvobeio capndviag with

@ Kouvéh toyapiaotd ot kp noupé nacuvaki, kpegpidia

kai odhtoa ougpddo oto ecuatdpio Elemes tou Abaton Island
Resort & Spa / Cretan-style : € fith
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HASIKA, PéOupvo / Rethymno
T. 28310-21014, hasika.gr

Ta mdwa tou oep MixdAn Xdokov cuvBualouy avapvioeig,
ovvawOnpata kai tv kouvdiva v yiayiddwv tov and m Mi-
kpd Aoia pe tov movto me kpnukng Siatpogns. To yaotpo-
vopIkd pwodixké me nadikhg ouv nhikiag ermpéace m pa-
yeipixn tov éxgpaocn kar kabBépioe mv nopeia ov. To Biwpa
autd PETaPEPEL Kal aTov KGO0 o yebetal v Koudiva Tov,
Je mdra o pag ouvofouy pe TG pideg pag kai Sev anooko-
movv atov evivnwoiaopéd. To Hasika, n yaotpotaBépva tov
omv [Tahd ITéAn, mpodyel avt m payeipikh gidogogia,
«Mag evBiapéper va eival vootipo, 6x1 va eival wotaykpapt-
K0 éva maro. E§eMiooovpe texvikég, yiari priopei va ovpmo-
KV@vouy th yevon it va SievkoAiivouy otov xpdvo payeipé-
parog, ald xwpic va xaverar n ovoiar. £tn odla pe tig xa-
Rdapeg xat toug éTpvous toixovs, Ba Soxpdosis kpeatdrmra
Xaviwv og kahiooiv, gprocorilago (1e pplooa avt yia
péyya kai oD mmépt 6rwe 1o £Kkavav ol yiaylades), ppikacé
Oahacowav pe dypieg aykivapes, mAdgt pe mhiyodpt oe {w-
16, tayapiotd apvi kal avBdtopo — éva avbevikd kpnukd
maro 6x1 1600 YVmoto.

info To Hasika éxer nun0si ora FNL Best Restaurant Awards oty
xanyopia IaotporaBépva kar ota Bpafeia EMnviric Kovlivag yia
7 otyxpov, Sipovpyiki kovdiva rov.

CHEF MICHALIS HASIKOS’ DISHES combine memories, emo-
tions and his grandmothers’ cuisine from Asia Minor with
the wealth of the Cretan diet. He conveys his experience to
the people who taste his cuisine. At a time when dining is
often driven by appearance, he creates dishes that recon-
nect us with our roots. Hasika, his gastrotavern in the Old
Town promotes this culinary philosophy. “We want the dish
to be delicious, not Instagrammable. We pay attention to
presentation, but quality and flavour always come first. We
develop techniques which can condense the flavor or re-
duce the cooking time, without losing the essence.” In the
hall with the arches and stone walls, try Chania meat pie in
a kalitsouni, pilaf with frissa fish (instead of herring, with a
lot of pepper), seafood fricassee with wild artichokes, pilaf
with groats in a broth, roasted lamb and anthotyro cheese
— a genuine, not so well-known Cretan dish.

2 € HIQ EMOXN MouU N IKOVA
MNPEWTAYWVIOTE OTOV XWPEO

NG eotiaong, © MixAANG
Xdoikoc avaldntdel Ty ouaia.
«NpoonaBolpe va kdvoupe

éva Spoppo cepPipioua, ald
MNEOTELAIOTNTA PAC EVAI TO KAAD
NEOIOV Kal N YEUON>.
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CARAVEL RESTAURANT, Hpdx)ewo / Heraklion
Yanna Caravel Hotel, T. 2810-824724, yiannacaravel.gr

Me Executive chef wa teAevtaia tpia xpévia tov Xphoto
Adnaq, to Caravel ouvdéel o mapeAOov e 1o onipepa, O Ad-
mag mov népot fitav otn Chefs Power List twov BpaPeiwv FNL
e Toug mo emdpactikots oeg, oxediadel pevold mov ava-
Sewviouv ta npoidva te Kphitng, yiati Bewpei 1 «xdnowa
OTYHi To mapatpaBhEape P oV eKoLYXPoviops. AovAedw
1a mdra pov Kuplmg pe tpia VAKA KAl XPNOIOTOW TEXVIKEG
pévo érov xpealetar. Ltéxog pou etval va Srampo mv ovoia
kaBe LAKO». Eifikedetal oto Jdpt kat 1o mdro mov 1oV xa-
paxmpilel eival n kakaPid, wotéoo yvapilel mwg éva pevod
xpeadetal wopportia. I avtd §bo mdra mov mpoteivel and
tov genvo kardhoyo tov Caravel givai to pooxapioo aukdT
oafépo kal n KatoKopapovada. * Avod: Anpikio-OktidBpio

info To Caravel éxe1 nunfei ora FNL Best Restaurant Award
omyv karnyopia Hapadooaxt) EMnvic Kovdva

WITH EXECUTIVE CHEF Christos Lapas in the last three years,
Caravel connects the past with the present, featuring modern
Greek cuisine menus which highlight Cretan products. “My
dishes are mainly prepared with three ingredients and I use
techniques only where necessary, I intend to preserve the es-
sence of each ingredient”, he says. He specializes in fish and
his signature dish is kakavia (fish soup), but he knows that

a restaurant menu needs balance. So, he recommends two
dishes from Caravel's menu this year: veal liver savoro and
goat with pasta. *Open: April-October
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ELEMES CRETAN CUISINE, HpdxAewo / Heraklion
Abaton Island Resort & Spa, Xepodvnoog / Chersonissos
T. 28970-26410, abaton.gr

Ye nhikia pokig 24 xpévmv o Nidpyog Xpovdkng gixe 1nn
epmnepia ané peyaheg koudives kat anogdoioe va AdPer pépog
ot MasterChef (2017), gpravoviag wg mv tedikin neviada.
Y ouvéxela enéatpedie ot Koudiveg KAl oTg MPOKANOELS
toug, péoa and ouvepyaoies mov tov emrpénovy va e€elio-
oetal payeipikd. To eotiatépio Elemes eivai évag tétoiog xm-
pog, kaBg we Executive chef mpoteiver adyxpovn eAAnvikh
koudiva pe KpNTkéS emppoég. 1o pevo Ppiokovpe paxava
otov LoAdpovpvo e péta, Maoth viopdra kal pupmSixd, Kox-
KIVIOTég coummég e xeiponointo payyipt (Qopapixd), omavdx
ka1 otdka, apvi otov EuAdpovpvo pe Iovpé ayKivapag, Yntég
pideg kar odhoa BevipoAiBavo, kegtédeg and kpnukd xoipo
e toyapiaotd kohokvbdxia, viopdrd kal moupé Kamviothg
peAitdavag, apvioo cukwn caPépe oty nmapaaid.

*"Ecwg téhog OxtwPpiou

info To Elemes Cretan Cuisine éxer nun0ef ora FNL Best Restaurant
Awards oty karnyopia Zoyxpovy Anpovpyixi Kovdiva,

AT THE AGE OF 24 YEARS, having already experience in large
kitchens, Giorgos Chronakis entered the MasterChef compe-
tition and reached the final five. He then returned to kitchen
work, through posts which help him evolve professionally.
Elemes restaurant is such a place, and as Executive Chef he
proposes modern Greek cuisine with Cretan influences. His
menu contains trahanas with feta cheese, sun-dried tomato
and herbs, cuttlefish cooked in tomato sauce with handmade
maggiri (pasta), spinach and butterfat, wood-oven lamb with
artichoke puree, roasted roots and rosemary sauce, Cretan
pork meatballs with zucchini sauté, tomato and smoked
eggplant puree, lamb liver savore. * Until the end of October



DINING RESTAURANT BAR

Te £va ano Ta YONTEUTIKOTEPA ONPEI TV
Xaviwv, otnv atpoopaipiki nhateia Katexdkn,
10 Senal gival to anpgio cuvAvinong Twv
“HUNPEVIY" KATOIKWY KO ENIOKEMTLWV TNG
NOANG, YIa KOKTEIAG, payntd kal YAUKS pE
@évro Tn Bdhacoa. And carpaccio Péxpi
aotakopakapovada kal ppéoko Yyépl

npépag kal and premium beef cuts ka

ug a1bikég Ppadiég pe avukpiotd péxpl
HNOUpPEKI, XEIponoinToug Aaxavoviohudbdeg,
apvi yiouPétar kal Tov signature pouoakd,

01 YEUTTIKEG NPOTATEI TOUS, PE ENOXIKA

UAIké kal dnpioupyikoUg cuvbuaopous Pe
HECOYEIOKS TAPNEPANEVTO, THOUY TNV KPNTIKA
yaotpovopia. H atpéogpaipa evioxUetal and Tig
“WPaypEveS” HOUOIKEG, TA EVIUNWOIOKA KOKTEIAG
kol ta “Siapdvua’” tng extetapevng winelist,
evtd apyd to Ppadi n 81i48eon avePaivel

HE NOIOTIKEG EMAOYES and To EAANVIKG kai
SieBvég peneptdpio. Lo Senal, To concept tng
yaotpovopikng epnepiag avePaiver xatnyopia.
In one of the most enchanting spots of
Chania, Senal is the meeting point of the
city's foodies, serving cocktails, dinner and
desserts with a scenic view. Inspired dishes,
combining mediterranean gastronomy with
traditional Cretan flavors include carpaccio,
premium beef cuts, signature moussaka,

Cretan bourek, giouvetsi lamb, traditional
hondmade cabbage rolls, lobster spaghetti
or fresh fish. A well informed wine list,
impressive cocktails and “cool” music
complement the Senal experience.

MAateia Katexdkn, Makié Aipévi, Xavia

/ Katehaki Square, Old Port, Chania

+30 28210 51431

FB: Senalchania — Instagram: senal_chania

Special Promotion
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GALEA, HpdxAewo / Heraklion
Castello Infinity Suites, Ayia ITedayia / Agia Pelagia
T. 28130-21840, castelloinfinity.com

Ta pevot tov Kwvotavtivou Acoapyiwtikn xapaktmpiloviar
w¢ fusion pecoyeiaxd. Ané vopig tafideye apkerd, epydom-
ke og eoniatopia pe aotépla Michelin, épabe nag Aertovp-
youv o1 peyaleg opddec. Ia va prieig oto nvevpa ov Galea,
hmoe 1o degustation menu oxtm mdtwy, nov Ba os wafl-
Séwer ong yedoeig Tov KGOHOoU Kal amy kpnukin napddoon.
Aokipace mapadooiakd kanpikd otov EuAGPovpVO pEe ovpé
ané ogtég mardreg kal YAukd&ivn cog, yiouPérol kartoikag ot
yaotpa pe kpépa otdkag Galea, i mo texvikd mdra, mwg ot
k6xKiveg yapidee Kotadog ané mv Iepanetpa pe péhig, oop-
pré apokdvro, ovpdpt tded kpepvdodovpon kal yraondroo
ppdaovlag pe fHuwon ag efdopadag, al\d kar o1 keoavti-
Yieg pe yépon ané pa povoAiv priakaAidpov kat YnAoxop-
péva ootpakoaidn péoa oe podupévio (816 toug) Yopl ka
ané nave podia kai pia odAtoa kpacoh Aevki,

info To Galea éxer nunfei ora Greek Hospitality Awards kat

ora FNL Best Restaurant Awards.

CONSTANTINOS ASSARGIOTAKIS’ MENUS are characterized

as Mediterranean fusion. He traveled a lot, he worked

in Michelin-starred and learned how large groups oper-
ate. Ask for the eight-course degustation menu, and savor
various flavors of the world and Cretan traditional dishes.
Try traditional kapriko in an oven heated by wood, with
mashed baked potatoes and sweet and sour sauce, goat
stew in a pot with Galea butterfat cream, or more technical
dishes like the red Koilados shrimps from Ierapetra with
relis (sweet and sour spicy sauce), avocado sorbet, umami
onion juice gel, strawberry gazpacho fermented for a week.
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SIR PAPAFIGOS, HpdxAeo / Heraklion
T. 2810-220072, sirpapafigos.gr

To pevod mgEpvg Mapdviov Smyeital yevotikég iotopieg
and oAdkAnpn m Meodyeio mov navipedovial Snpovpykd
pe tg npateg BAeg and tv Kphnm. Eva xkapapnép pe andkl
yepupmvel ty andotacn petagd Noppavdiag kat HpakAeiov
ot éva tpanédl pe Béa oto peoawvikd ppovpio Kovieg. Me
awabpoig oto Proypagkd mg omv anarmriki EAodvia, ota
Xawa, oto Aovdivo kar otnv ABnva, n Executive chef tou
Sir Papafigos ouvbétel obyxpova mdra ermpedopéva ané m
Babd yedon me napadoong. Xapaxmpiotikd mdra mg @i-
Ahooogiag g eival to apavtaivi pe apmeAdevda, kpépa pa-
vihia vioPpvixio kat vi kpépa, o pooxapiolo kapndroo pe
aykvapeg, kpaprA kpeppudion kar odAtoa tévov, alha kat
a OK10LEPIXTA Pe Yapideg, odAtoa kovidk ka1 onapdayyia.

EMY MARANTOU'S MENU comes from the Mediterranean, cre-
atively married with Cretan raw materials. Camembert with
apaki closes the gap between Normandy and Heraklion at a
table overlooking Koules medieval fortress. During the last
three years, Sir Papafigos’ Executive chef prepares modern
dishes influenced by the deep flavor of tradition. Characte-
ristic dishes of her philosophy are: the arancini in vine
leaves, vanilla submarine cream with sour cream, veal car-
paccio with artichokes, onion crumble and tuna sauce, and
skioufichta pasta with shrimps, cognac sauce and asparagus.
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CREMNOS, HpdxAeio / Heraklion
Acro Suites, Ayia Ilehayia / Agia Pelagia
T. 2810-812240, acrosuites.com

Executive chef og anaitnukd fine dining eoniatépia e Xa-
viopivng (Naog, Iepifolog), om Chefs Power List 2025 e
TOLG Mo EmMdpacTKONS CeP KAl ropeia mov PeTpd navw and
16 xpdvia, 0 O68wpog KaxodAng Sev eixe oxeprel moté péxp
mv epnfeia tov va yiver ogg. Opwg napaxohovBovrag m
payeipkh eknoprmi v T OMPep, tov yofitevoe n avble-
vikdma kai n amdmna ov. Aev SodAeye noté oto efwre-
P16, agideve dpwe moAd yia va pabaiver nig e€gAiteg. Méxpr
rov Sariotwoe 6 éva mdaro nov tpwel, x., oo [apio ev
Ba eivai noté 1610 otn Taviopivn — av o1 mpiteg DAeg Sev
efval i8ieg. Tn petactpogi npog ta vidrma npoidvia £6ei§av
(ma\1) mpdbtot o1 ExavbivaBoi kai ot Iomavol. Metd to 2016
anogdoioe va neipapanotei pévog tov, mapdt nrav eSaipe-
uxd Svorolo évag napaywyéde va mpopnBeder GAn t oeddv
¢va eonatdpio. Eutuxag, n Kpiim Sev eixe noté térowo Bépa.
Me kémo xat épevva yvampioe napaywyots, e§6Aige ta mdra
tov kat ard 1o 2020 xapakmpilel m payspxn tov eMnviki
Snpovpyui koudiva, <Ox1 enedin SovAedw eAAnvikég ov-
viayég, al\d emeidn payeipedo pe eAAnvikd ripoidvra. Th eh-
Anvixé éxel éva oayavaxi pe oAMavSixé topi ané to covnep-
Répxer» Siepwtaray Eva signature mdro nov ayardel moAd
eival 1o payiduko, 1o onoio nactwhvel va po1adet pe Aaxépda,
pe ouvodeutikd 6Aa ta oTowela Piag XWPLATIKNG Kal fid oal-
ta apuyddhov. [Siaitepn eival ka1 n wmodpa pe ayxivapeg
Iepovoalny (kavkiégpoleg), movpé pehirddavag kat odAtoa pe
aotptiko Taviopiving — mdro nov Byader fabia yedon EA-
Aadag. rov kbopo apéoel oAb kat 1o apvi P aykivapeg kat
Y1aoOPTL 08 [id MO YACTPOVORIKN EKSOXI.

info To Cremnos éxer nun0ei ota fpaPeia EAvicis Kovdivag xar
ora FNL Best Restaurant Awards

EXECUTIVE CHEF in demanding fine dining restaurants in
Santorini, included in the Chefs Power List 2025 with the
most influential chefs, and a career over 16 years, Thodor-
o0s Kakoulis had not planned to become a chef until he
watched Jamie Oliver’s cooking show, and was fascinated by
its authenticity and simplicity. He travels a lot to increase his
knowledge, and realized soon enough that a dish consumed,
for example, in Paris will never be the same in Santorini

— since the raw materials are not the same. After 2016, he
decided to experiment on his own. He met producers, he
evolved his dishes and, since 2020, he works exclusively
with Greek products. A signature dish which he loves is the
greater amberjack fish, accompanied by the ingredients of

a Greek salad and an almond sauce. Also special is the gilt-
head sea bream with Jerusalem artichokes, eggplant purée
and sauce prepared with Santorini’s Assyrtiko wine, in a
more gastronomic version.

Thodoris Kakoulis describes his
cooking as Greek creative cuisine.
“Not because | work with Greek
recipes, but because | cook with
Creek raw materials. What's Greek
about a fried Dutch cheese from
the supermarket?” he asks.



o —

®

Stallos Wiiarakig

© O Itéhiog MnAiapdkng eni To ép
Mill tou Elounda M

chef Xphotog Adnag
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MINOTAUR, Hpdaxheio / Heraklion
Amirandes, Kaww Totfeg / Kato Gouves
T. 28970-41103, grecotel.com/amirandes/

Executive chef 6Aov touv £evoboxeiov Amirandes eivai o
Kupudxog Adpag, évag kataQwpévog EAAnvag ogg pe onpa-
vk nopeia oe peyaioug opidous giloSeviag ka oe yvwora
eanatdpia. Avlpwnog xapnAov wvav efval agooiwpévog va
MPOCYEPEL VOOTIHO Yaynts, avabekviovias omaotd Ti§ Tipa-
teg UAeg. Kalég ovvepydmg pe tov Leandros Kocollari, o
orolog éxel SovAéQrer pe oep dnwg o’Extopag Mnotpivi, tov
npookaleoe @étog va avaldBer emxepalng tov Minotaur.
To eonardpio grhogevel pépog meg avAoyng kepapukamv Ma-
Sovpa tov [Tapmho [hkdoo pe ayyeia, kavareg, k.d. Avriotor-
X 010 Jevod 1ov Mivdtavpog vndpxel éva mdto e gNéto
nov @épel mv ovopaoia Ikepvika, epnvevopévo and ov ep-
BAnpankéd mivaka tov IMikaoo. Lto ovvold tov, 1o pevod mov
oxebiaoav o1 800 oeg eival pecoyeiars, pe éppaon otig MPM-
1e¢ DAe¢ and t pdppa tov Opilov kal and Tovg VIdmovg
napaywyotg. Th yaotpovopikn epneipia oAokAnpovel n to-
noBeoia tou eanaropiov dimha and m Afpvn Lago di Candia.
KYRIAKOS LYRAS is the executive chef of Amirandes hotel, a
recognized Greek chef with significant career in large hospi-
tality groups and well-known restaurants. A low-profile per-
son, he aims to offer delicious food, highlighting the raw ma-
terials properly. A good associate of Leandros Kocollari, he
invited him this year to be the head of Minotaur. The restau-
rant accommodates part of Pablo Picasso’s Madura ceram-
ics collection with vases, jugs, etc,, since Grecotel Group’s
intention is to highlight the glorious heritage of the Minoan
civilization and its influence on Art to this day. Accordingly,
on the Minotaur menu there is a fillet dish called Guernica,
inspired by Picasso’s symbolic painting. Overall, the menu
designed by the two chefs is Mediterranean, with emphasis
on raw materials from the Group’s farm and local producers.
The gastronomic experience is enhanced by the restaurant’s
location next to Lago di Candia Lake.

3¢

MAKPIE, Aacibi/ MAKRIS, Lasithi
Domes of Elouda, EAovvta / Elounda, T. 2310-810624

Yo eonardpio Mdaxpig me EdoUvia oe nepipéver na ya-
OTPOVOLIKN MEPINéTeld e exAerrruapévn eAAnviki Snpoup-
yikn kovdiva arné tov BpaPevpévo pe actépt Michelin Térpo
Anpa, chef Patron dAwv twv eotiatopiov Mdaxpig ota §evo-
Soxeia Domes Resorts. Ly EAovvra o Anpag éxel Snpn-
ovpynoel éva degustation menu rov aviavakAd m payeipt-
K TOL pooéyylon: ekAextd eAAnVIkA mpoidvta kat eAdxiomn
enegepyaota efvar n fdon yia mdara pe avnbéosig ota apmpa-
1a, ToApnpoig cuvduaopois, moAég vpég, Wwopponieg mov
Eagpviaouv. Mia «avemy vmAn yaotpovopia mov dev g
Aeimein (pavtaoia. * Avonaé: Anpikio-OxtBpio

MAKRIS RESTAURANT IN ELOUNDA, boasts of a sophisticat-
ed Greek creative cuisine by Michelin star winner Petros
Dimas, chef Patron of all Makris restaurants in Domes
Resorts hotels. In Elounda, Dimas has created a degusta-
tion menu which reflects his culinary approach: fine Greek
products and minimal processing constitute the basis for
dishes with contrasting aromas, bold combinations, vari-
ous textures, surprising balances. A “comfortable” haute
gastronomy that does not lack imagination.
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Bohéme
SOCIALIZING BAR RESTAURANT

Ltn payikh auAn tou Bohéme oupBaivouv
kaBnpepivé pikpd Batpara! Kétw and

tn okid tou 400 etcyv nAatdvou, ol
emokénteg Sokipddouv povadikég
yaotpovopikés Snpioupyies and tnv
AOTEIPEUTN NAAETA NPOTOVIWY TNE KPNTIKNS
Kkal eAANVIKAG yng, anohapPdavoviag
efaipetikhg noidtntag brunch, lunch kai
dinner. O kagpég 0To KIVAHATOYPAPIKO
oknvikd tou Bohéme anoteAei otny
kupioAe€ia pia puotaywyia, Eved T KOKTEA
eivan acuvaymviotal Mia ané ug kaAltepa
EVNHEPWHEVES KAPBES NOTWY Kal KpATIGY
otnv EAAGSa tpogodortei tn gpavracia kai
n Snproupyikdtnta twv bartenders tou
KOTAOTAPATOG, HE ANOTEAECHA O CUVIAYES
Toug va éxouv hon anoondoe Ppafeia

KOl avayvepion akopn Kal G NayKOoHIo
eninedo. H daon tng auAfc tou Bohéme
adg nepipével kaBnpepivda and tig 9 to npwi
HExp! apyd to Ppddul

Every day, small miracles happen in
Bohéme's fascinating courtyard. In the
shade of the 400 year old plane tree,

guests come for brunch, lunch, or dinner
and savor delicious gastronomic creations
prepared with ingredients of excellent
quality, grown in the Cretan soil and in
other parts of Greece. Coffee in Bohéme's
picturesque movie setting is a major ritual,
and the cocktails are truly unrivalled! Here,
one of the best stocked wine cellars in
Greece boosts the bartenders' imagination
and creativity, allowing them to win
international awards and recognition.

The Bohéme courtyard is a beautiful oasis
that welcomes its guests every day, from 9
am. till late at night!

Hahnbwv 26-28, Xavid

/ 26-28 Chalidon S5t., Chania
+30 28210 95955
www.boheme-chania.gr
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PELAGOS SEA SIDE RESTAURANT,
Adaoith / Lasithi, Kovtoovvapt / Koutsounari

T. 28420-61263, pelagosseaside.com

To wxkpé wPepvdxt nave omvy napakia Kovtoovvapt nov
petpd 45 xpévia Asttovpyiag e€eAixOnke o’ éva xopyé ovy-
xpovo eoniatdpio. To pevod tov Pelagos vnoypager o xaral-
wpévog Ewtipng Evayyéhov, évag and oug npmtovg EAAn-
VEG OE( TTOL METVXAV va Petaoxnpaticovy v napadooiaxn
eMnviii koudiva oe adyxpovn Snynovpyia. O moAvPpapev-
névog oep avaBabpiel Snpovpykd anevd mdw e xadn-
pepvéTnag kat ta oepPipel onig odAeg OLYXPOVWV E0TIATO-
plwv. Aimha tov o Head chef ITavayiwmg Aapnpdkng aykd-
Aaog v ayamm tov yia mv eAMAnviki koudiva. Tnv épgaon
omv enoxikdTTd, mv kabapdmra twv yeDoewy Kal 10V og-
Baopé omv npam vAn. Lra mdra npépag Ba Bpeig kovkid
ne papabio, caldra pe dompia, yiaxvi, k.d. Mn oe mapaciper
n anAémtd toug, «ta kaAd mdara éxovy Atya alla e€apen-
K LAKA ket moAAR oxéym. H texviki fonbde va ta avadei-
Eovpe owotar e€nyel o Aapmpdxng. MeydAn anfixnon éxel n
Wapdoovra, pia naparayit Tov KeprLPIKoD PMIAVK, Kal
1O OTIayyeT je taptap ard Ydapl npépag kat avyotapaxo —
signature mdaro tov Evayyéou. Tn Snpiovpyi tavtétnta
mg¢ koudivag toug Ba avakaldyeg kat ota yAukadia pe rikha
ané xortodvia fAitwy, mevpmroug, k.a. IToAoi épxovial ka-
Bnpepiva kai yia 1o cheesecake kakitootvi mov cepPipetat
Aatopkod pe KavéAa kal maywto.

info To Pelagos Seaside Restaurant éxet nunOet enavei\nuuéva ora
Bpafeia EMmaxiic Kovdvag tov neprodicots AOnvdpaua oty ka-
myopia Zoyxpovy Amuovpyici] Kovdiva.

THE SMALL TAYERN on Koutsounari beach, which was set up
45 years ago, has evolved into an elegant modern restau-
rant. Pelagos’ menu is signed by prestigious Sotiris Evange-
lou, one of the first Greek chefs who succeeded in trans-
forming the traditional Greek cuisine into a modern crea-
tion. The award-winning chef creatively upgrades humble
everyday dishes and serves them in the dining rooms of
modern restaurants. With him, Head Chef Panagiotis Lam-
brakis followed his love for the Greek cuisine. “Crete com-
bines mountains with sea, thus its dishes contain meat and
fish. Also, it has a multicultural cuisine”, says Lambrakis. In
the daily dishes you will find broad beans with fennel, sal-
ad with pulses, stew, etc. Don't be fooled by their simplici-
ty. “Good dishes contain few but fine ingredients and much
thought. Technique helps to highlight them properly,” con-
tinues Lambrakis. The fish soup, a variation of Corfu bian-
co, and the spaghetti with tartare of fresh fish and hard fish
roe — Evangelos' signature dish — are very popular. You will
also discover the creative identity of their cuisine in the pick-
led sweetbreads from blite stems, Pleurotus mushrooms,
etc. Many people come daily for the kalitsouni cheesecake,
served individually with cinnamon and ice cream.
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THE OLD MILL Aacit / Lasithi
Elounda Mare Hotel, Relais & Chateaux
Ehotvra / Elounda T. 2841068200, eloundamare.com

H mopeia tov Etéhiov Mnhiapdaxn cvvdéetal pe 1o 10topi-

16 Eevodoxeio Elounda Mare a6 1o exivnpa g kapiépag
oL 10 1994. Em ovvéxelq, énerta and 16 xpdvia, anmoxmpnoe
yia va Sievptivel toug opiovég Tov, va anoktioe nepload-
TEPEG HAYEIPIKES EUMEIPIES KAl YVOLIS AV om Oaxeipt-
on mag koulivag. ®étog enforpele and autd to tafiét oov
koopo, avahappavoviag Executive chef v eonatopiov tou
€evodoxeiov kat Head chef tov Old Mill. Mia Oéon peydAng
evBlivng, Adyw tov xkOpovg o éxel 0’‘Olog otov kKAGSo
mg @hogeviac ald kat twv peydhov anarmioswy nmov £xel
n ouvepyaoia pe m Relais & Chateaux — m Afota pe ta mo
nmoAvteAn Eevoboxeia oe dAo tov kbopo. To eoniardpo Old
Mill etvan xnopévo yodpw and évav mahid polo pe Béa otov
kOATov tov Mipaprnghov. To pevod tov avadeikvier v na-
padogaxn eAAnviki koudiva, pe mdra Snpiovpyikda ald éxi
ERKEVIPIKA mov Sivouv éppaon otnv kpnTki yaotpovouid,
«Avaotuxag, n napadooiaxn payeipikn efval nape§nynpévn,
Av nipaotav oto Iapiot kar tpayape éva v ylaovptiot pe
dpwpa i movpé oxdpdov, Ba evivnwoaldpactav. Opwg to
tardix1 o vronipovpe. H mo ayarnpiévn pov yedon sivat

Ol TYavnTéS MATATES JE VIOPATA TIOV £QTIAXVE N y1ayld Hov.
Edw, 1o mdro oegpPipetar pe popavia, @éta kai évav appd
ané dimha, Ané v d\An, o apvi prodtl ato povpvo PE yia-
XVEPQ QUAXVETAL I akpBag To ékavav o1 aliég volko-
Kupécr. Oa Ppeg, eniong, napadooaxi Zogeydda Aaxavi-
KOV (rprdp), kar mdra pe Ydpid nov ouvavrdg ouxva agmy
KPNTIKN Koudiva. * Avoixté: Anpikio-OktcdBpio

info To Old Mill éxer nun0ei ora FNL Best Restaurant Award

omy kamyopia Zoyxpovn Anpovpyici Kovliva e oeg rov Zratpo
Koxrivaxn

STELIOS MILIARAKIS began his culinary career at Elounda
Mare in 1994. He then traveled to gain more experience
and knowledge in kitchen management. This year, he re-
turned to the historic hotel as Executive chef of its restau-
rants and Head chef of the Old Mill, a position of responsi-
bility, due to the Group’s prestige in the hospitality industry,
as well as the high demands of its association with Relais &
Chateaux. His menu promotes the traditional Greek cuisine,
with creative, not eccentric dishes. “Unfortunately, tradi-
tional cooking is misunderstood. In Paris, a yogurt dip with
garlic purée impresses us, but here we belittle tzatziki, My
favorite flavor are the fried potatoes with tomato, which my
grandmother used to make. At the Old Mill they are served
with chervil, feta cheese and a froth on the side. I cook the
leg of lamb in the oven just like the old housewives.” Here
you will also find traditional briam, and fish dishes often
served by the Cretan cuisine. * Open: April-October

«H Kpnitn ouvdudlel Bouvod e
Bdhaooq, vi' autd ota MIATa NG
Bpiokeig kal kpéag kal wdpl. Enfong
ExEl UIa MoAUNoATiouikA koudva,
apoU énolog népaoce and 0w

(fl(PﬂGE KAT, onpeicver o Navayitotng Aaunpakng.



Alwcg / Alos
DINING SEASIDE RESTAURANT

Lta apxaia eAdnvikd n AEEN «AAg» kpUPel Slo
wuxéc: onpaivel tnv Bdhagoa, nou aykahiddel
v KpAtn, aArd kal to ahd, Tnv npddtn, ayvn
oniBa tng yeong. To Alog, otny, dpoppn,
npdoparta avaBabuiopévn, napaiia tng Néag
Hpag eival ekel nou n ahpupa Tou Ayaiou
CUVaVTA tTnv Kpntkn eAid, Le éva eildulNiaké
oknviké, dinka otn Bdhacoaq, n opdda tou
Alog eival exel and To npwi yia Tov KagpE

Kl To NpWIVO oag kai péxpr apyd to Bpddu
¥Ia aynto f yia Eva signature koktéh, O1
eMAOYEG Tou pevoy, Gnwg nx. 1o AaPpdk kai
10 kpiBapdto e Bahaoovd, Exouv Ndvia wg
YVEOHOVA TNV MoIGTNTA KAl ThY NPoEAEUON
v UNK@Y e To eEaipetkd napBévo
ehaidhado, tov avBo ahatiod kail ta Toniké
Bérava va npwtaywviatoly. Midta nou éxouv
oToV NUPAVA TOUG Pia olyxpovn, auBevukn
kouliva pe Babigg pileg otnv kpNTKA YN Kal
yaotpovopia.

In Ancient Greek, the word "Als” signified
two things: the sea and the salt. Alos,
situated on the beautiful beach of Nea
Chora, is where the sea breeze of the
Aegean meets the Cretan olive. The day,

in the new all-day hot spot, starts in the
morning with a cup of coffee and a solid
breakfast and ranges on till late at night
with dinner or a signature cocktail. The
quality and origin of the ingredients, like
extra virgin olive oil and local herbs, are the
driving force behind the menu choices -such
as sea bream and seafood orzo-. A taste of
authentic cuisine with deep roots in Cretan
gastronomy.

Lapounhk Xéou 22, Néa Xwpa, Xavid
/ 22 S. Chaou 5t., Nea Chora, Chania
+30 6942 450999

Instagram: alos_restaurant_
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H eniotpoPn otnv
auBevukdtnta avédeite kal
™ Balaooivih yaotpovouia
NG KENTIKAG OIATOOPNAG,

Y ToV EUAOPOUEVO,

otn oxAdEa, NAoTA N

WG, OTa €EcTIATOPIA

nou akoAouBoUv Ba
AVAKAAUWEIC VIOMIES
OUVTQVEG UE PPEOKT YAPIa
kal Bahaocovdg and tov
nAoUTO Tou AVaiou Kall TOU
AiBukoU neAdyouc.

/ The return to authenticity
has also revived the
seafood traditions of
Cretan cuisine. Cooked in
wood-fired ovens, grilled,
salt-cured or served raw,
the restaurants featured
here showcase local recipes
orepared with the freshest
fish and seafood from the
rich waters of the Aegean
and the Libyan Seas.

THE SEAFOOD TRAIL
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PERIPLOUS, Xavia/ Chania
Tanneries Hotel & Spa, T. 28210-43300
periplousrestaurant.gr

Yra Tapmaxamd, v 10top1kil cuvoikia pe ta makia fop-
oodeyia, n £€odog yiveral epmeipia. O eykATACTATELS TV
nahidv PBropnxavikdv kupiov tov 1830-1840 oteydadovv
ohpepa 1o Tanneries Hotel & Spa, pépog tou onoiov ano-
tedel o eoniardpio Periplous. Ly kovdiva o Executive
chef Kwvoravtivog BpovtovAdxng kat o Sous chef Mava-
Ang Apaxdkng Snpiovpyodv mdra peooyelaxkd pe ppéoka
Wdapia, dotpaxka xkal Bakaoowvd mov dtvouy éugaon otnv
evromémta kat v enoxikdra. O1 oOyxpoveg emppoé
TOUG APopolV O TEXVIkES atn Siaxeipion g VAng kai 6x1
0710 YeuoTikd anotéleapa. Ttig wpég napaokevés Ba Bpeig
Kaprdroio, oaoip, K.d., eve) oto {eotd pevod Eexmpilovy o
xtané8t oxdpag pe ¢daPa kai o signature axviotdg priaxa-
AMdpog prmavko pe épnvevon andé mv Képxkopa. To maro
npépag Paocileral ouig mpateg DAES IOV PTAVOLY TNV KOL-
{itva kar anoteAel kaBnpepva a véonpn éxkmAngn.

info To Periplous éxe1 unBei orovs Xpvoetic Exotgous ue Bpa-
Beio EAAnvixiic Kovdivag

IN TABAKARIA, the historic district with the old tanneries, the
premises of the old industrial buildings of 1830-1840 now
accommodate the Tanneries Hotel & Spa, part of which is
the Periplous restaurant. Executive chef Konstantinos Vron-
toulakis and Sous chef Manolis Drakakis create Mediter-
ranean dishes with fresh fish, shellfish and seafood. Their
modern influences concern the raw material management
techniques and not the flavor result. In this context, present-
ly, they exploit the dry-aging technique, which maintains the
fish tender and very tasty, like the grilled fish which is served
with smoked mussel sauce, saflron and zucchini. Among the
raw preparations, one finds carpaccio, sashimi, etc., while

in the hot menu, the grilled octopus with fava and the sig-
nature steamed bianco cod, inspired from Corfu, stand out.
The dish of the day is based on the raw materials which
reach the kitchen and it is a daily delicious surprise.

> 10 Periplous SouleUouv teAeutaia
TNV TEXVIKA TNS Enpdc wpiuavong,
nou Siatnpel toupepd kal Babid
veuotikd to Wdpl, énwg Ba
SIANICTWOEIS OTO WAP! oXAEAC Moy
oepBipetal ye kanvioth odAtoa
LudioU, oappdv kal kohokUBia.
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ARGENTINA - KAIIENEKHE, Xavid
/ ARGENTINA - KAPENEKIS, Chania
KoAvpnidpt / Kolymbari, T. 28240-22243
argentinakapenekis.gr

Axp1pirg mavw ato avavewpévo Aipdvi, to Argentina
Kapenekis eival éva eoniatdpio pe koopikn adpa mov ano-
tedet Siaxpovikii ermAoyh yia Yapogdyoug pe anarthosig
and étav avoige to 1987, Muotika e emruxiac tov ta
ppéoka Yapia xkat Bakaoowa and ta idiéxnta kaikia mov
epodialouv kabnpepwvd ta xOvonwleia kai to eoniatéplo
g owoyévelag kai n fabid vootid e kovdivag. ESd
Sanpémel o yiog g owkoyévelag Kanevékn, Ndpyog, mov
ovvdudadet kAaokd kpnukd mdra Bakacovev pe avard-
viexeg Snpiovpyikég eprvenioes, evd n adehgh tov Pévia
npoopépel eoth @lofevia o odha. Aokipaocs prakahia-
po pe otapvaykdb oy xkatoapdia, popd pe kpiBapdxi kat
Sevrpolifavo, kaxafa pe oxopribia, xtandd kpaodro kat
otfipa pe oéAivo oty katoapda.

info To Argentina Kapenekis éxer nynBei ue Boafeia EAMnvirig
Kou{ivag and ro neprofixcd ABnvépapa.

ON THE RENOVATED HARBOR, Argentina Kapenekis is the
standard meeting place of serious fish eaters since 1987.
Its success is based on the fresh fish brought by its private-
ly owned boats which supply the fish shops and the family
restaurant daily, and its delicious cooking. Here, Giorgos,
the son of Kapenekis family, is the star, combining classic
Cretan seafood dishes with unexpected creative inspira-
tions. Try the cod with stamnagathi, grouper with orzo and
rosemary, fish soup with scorpionfish, octopus cooked in
wine and stira fish with celery.

@2

7 OAAAXXEE, PéOvpvo / 7 THALASSES, Rethymno
T. 2810-342945, 2810-342947, 7thalases.gr

To eonardpio tov Chef kandioxmitn Naopyov MixeAdxn,
péoa aro gevodoxeio Thalassa Boutique Hotel, urodéxetan
toug Bapdveg tov oe ua piN6gevn Bepavia mdvw and to ko~
g, pe Béa oto ppovplo mg Poprétdag, 18avikd viexdp yia o
yevorkd tagid mov axohovBel. @rhooogpia me kovlivag pe
TIC Hegoyelakég avagopés eivar ot kalég mpateg DAeS Kal n
eAéxiomn Suvarh ene€epyaoia kar mapépPaon yia avbevrikd
Balaocwvn yevon. Aokipace ot oxdpa ka\apdpt Je KOLKOL-
vapt kai AadoAépovo, xtandot pe gpéoko kpeppddy, menpe-
Q, eAadAado kar Aepov, yapideg pe Bupdpt kar AadoAépovo.
TovExIoe je aptdap tdvou pe afokdavro, ayyoupt, Addip kat tdi-
videp, @iAéto AaPpdxl pe movpé mardra kai Aaxavikd, povoa-
kd Balaoowdv, puléro aotaxot kar kapaBidag, kat moAAég
axdpa ermmdoyég and tov movoio katdAoyo.

CHEF AND OWNER Giorgos Michelakis' restaurant, inside

the Thalassa Boutique Hotel, welcomes his customers to a
beautiful terrace above the sea, with a view to Fortezza. His
cuisine’s philosophy with Mediterranean references includes
good raw materials and minimum processing to ensure an
authentic seafood flavor. Try the grilled squid with pine nuts
in olive oil and lemon, octopus with fresh onion, petimezi,
olive oil and lemon, shrimps with thyme, olive oil and lemon.
Continue with tuna tartare with avocado, cucumber, lime
and ginger, sea bass fillet with potato purée and vegetables,
seafood moussaka, lobster and crayfish risotto, and many
more choices from the extensive menu.



T ——

Zoupepd kpeatikd kal Bakaoal-
va ota kapPouva, onitikég yeu-
OEIG TNG papdg kal pededdkia,
EKAEKTO KPaOi KAl Pia UNEPOXN
akpoBalacoid... Ano to 1978,
0aG NPOCMEPOUPE NAVIOTE TO
KaAUTEPO, PE ouvIayn TNV ayd-
nn, Ta ayvda UANIKG Kail To PepAki
pag yia tnv noiotikh koudiva.

Enjoy delicious meat and
seafood on bbg, mama'’s
cooking of local specialties,

an exquisite wine selection

and a magical seaside...

Family owned, serving with love,
since 1978. Your eating place

in Agios Nikolaos

Axth Maykdhou 5, Kitponhateia, Ayiog NikéAaog, tnh. 28410 83168 / 5 Akti Pagalou, Kitroplatia, agios nikolaos, tel. 28410 83168

@) farosfamilyrestaurant
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KANTINA TOY MANQAH, Pé0vpvo
/ MANOLIS CANTEEN, Rethymno
Pobddaxivo / Rodakino, T. 6937-554059
FB: H xavrtiva tov MavoAn

Yy napalia Iepotepés ato Poddkivo ta tpanédua tov Ma-
viAn Kotaipn eival otpéva kamw ané ta appopixia pe Oéa
oto A1pukd. H atpdéagpaipa voorayikn, ae yopidel ota xa-
Aoxaipia twv nabixwv oov xpdvwy. To eonardpio avoigs
2008 ka1 péver avoxtd éwg téhog OxtwpPpiov. H owoyévela
1ov MavawAn Siampovoe eaniatépio omy neploxil kai drav
exeivog anopdoios va emotpéyel povipa edam avoie mv Ka-
vriva. [épa and ta payeipeutda kpeatkd, 6mme Xo1p1vo KoK-
Kot je anofnpapéva olxa, Kotdnovho pe Aot viopdta
kat yahopudhOpa, toyapiaotd, kabnpepiva etopdader mara
Wapopayiag ormwe povoard pe podia, yepotd pe yapideg,
popd axviotd, Papdoovrna, eva n oxdpa avaper and vapig
yia Yntd ka apia mg wpag. Aev Aetmovv emiong kaAraon-
wia, kohvkuBdaxia, avBol kar d\\eg kpnukég vooruég, rov
avoiyouv mv 6pe€n ka1 oe mpoeto1padouy yia Goa épxoviat,
ON PERISTERES BEACH in Rodakino, Manolis Kotsifis spreads
his tables under the tamarisk trees with a view to the Lib-
van Sea. The restaurant opened in 2008 and remains open
until the end of October each year. In addition to cooked
meat — pork cooked in tomato sauce with dried figs, chicken
with sun-dried tomatoes and galomizithra cheese, tsigarias-
to -, he prepares daily fish dishes such as mussel moussaka
stuffed with shrimp, steamed grouper, fish soup, grilled meat
and fish. Also, he serves kalitsounia, zucchini flowers and
other Cretan delicacies as starters.
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EAPANTAPI, HpdxAeio / SARADARI, Heraklion
T. 28970-25375, saradari.com

H owoyevelaxi napdSoon tov eoniatopiov, He KPNTKA @a-
ynrd rov navipedoval pe yevoeig g Oakacoag oe ody-
xpoveg ekboxég, ovvexidetar and tov [dvvn Kopdamvn. To
sonatoplo arote)el mv £8pa tov Executive chel Xpriotov
Adna, o onoiog perpd oto tpdvi e kovdivag tov 11 xpdvia,
e pevod mou ayanouv ta Ydpia kai ta Balacova. Ta Yépia
npépag divouv kaikiow vooryud xkar aAppa o [a pogo-
nakapovada al\a kat om oxdpg, £ved n IPIPPEVI VIORATq,
10 §0yao Intelag, 1o ehaidAado wopponobv my éviacn g
kpaodtng goumdg. Etoipdoou yia jia §exmpiot yevotkn
anéAavon pe pdyova and apupida, kapndroio popov pe
axivo, QINETo OKOPITIVaS 1€ KAIVIoT Kpépa ayKivapag, ai-
Aa punv napacvpBeic kar Bev {nmoeig ta signature: oefitoe
pnappnodvi kat m Sidonpn kakaPid tov Adma pe @péoxa
WAPIa. * Avond fwg éhog OxtwfPpiou

THIS RESTAURANT boasts of Executive chef Christos Lapas,
who prepares, in this kitchen, menus with fish and seafood
for 11 years. The fish of the day are used in a grouper-pasta
dish or they are grilled, whereas the grated tomato, Sitia xy-
galo cheese and olive oil balance the flavor of wine-soaked
cuttlefish. Enjoy a special flavor experience with white
grouper cheeks, grouper carpaccio with sea urchin, scorpi-
on fish fillet with smoked artichoke cream, and the signa-
ture dishes: mullet ceviche and Lapa’s famous fish soup with
fresh fish. *Open till the end of October.
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B Yapi oxdpag (§npag wpipavonc) pe haxavikd,
kanvioth odhtoa pudliy, cagpdy kal pudia oto Periplous
/ Dry-aged grilled fish with vegetables, smoked mussels
sauce, saffron at Periplous

© Zaldra pe kaPolpl Eholviag, ayyolpl, kannapn,
payiovéla héiy, kohavdpo kal ppéoka Bétava

and tov Nedpyo Xpovakn / Elounda crab salad with
cucumber, capers, lime mayonnaise, coriander

and fresh herbs by Giorgos Chronakis

CEKATHERIME WHITTAKER



BONY FISH SEAFOOD RESTAURANT
HpdxAeto / Heraklion
T. 28970-26410, abaton.gr

O Executive chef Tipyog Xpovdxkng kat n opdda g kov-
{ivag tov Bony Fish oto Abaton Island Resort yvwpiovv
kahd m Bakacown kovdiva kat aepPipovy yevoeig rov
npooBétouv epneipieg oto bt oov omv Kpiitn. Aov-
Aevouv adyxpovn eA\nvikn xoudiva, mov spmvéetal and
napadoaiakd vnowtika mdra, dnwg £ival 1 Pmavko Kat
0 provpdéto, exteeopéva pe GUYXPOVES TEXVIKES Yia éva
exherrtuopévo anotéAeopa. To mdrto npépag —o@npd, po-
@dg, ovvaypiba priappnotvi- npocappdletal avaloya pe
my Papid rov Pyadouy ta xaixia, evd to pevon éxel Sho
kOpleg katyopieg mdrwv: pia pe papivdra kai pia pe {eotd.
Ané ta wpd (papwdara), Ba oe Sededoer n yapida Koladog
pe Adup, Bahodpixo kal eAardhabdo, éva Ydpr npépag pe kov-
vourid, oalikGpvia (omapdayya e Balacoag), mpaavo
iAo kat mnepid xahanévio, éva npinacto kpHo okovunpi,
rov ovopdadetar cogpito yiatl gpudaxveral pe oképdo, pdi-
viavd kat 1. Ané ta {eotd mdrq, Soxijpace to prappmon-
vi o oepiferal névw oe kanviotd apapd pe Addrablo kal
odhtoa provpdéto, 1o Piréto oapbélag ot oxdpa mov oep-
Bipetar pe Ynhoxkoppévn xwpiduxn xar adAtoa oaPope, ak-
Ad xat to Yiapt og kpovota Ywpov pe gpéoxa Pdtava nmov
10 avoiyouv pnpootd oov kat oepBipetar pe adhoa pmavko
kat natdra. Metd and dAa avtd, ppéokape tn yedon oov je
Tpayavé TdAa: yhuré pe ano€npapéveg nétoeg yaharog pe
apwpa pavihia, Aepdv, Bupdp, ehaidAado, poug cokola-
TAg Kat maywtd xapopnAt,

info To Bony Fish Seafood Restaurant éxer nunOei ora FNL
Awards omv Kamnyopia Kaltrepa Eoniarépma pe @alacowa.
EXECUTIVE CHEF Giorgos Chronakis and the Bony Fish
kitchen team at Abaton Island Resort know well the sea-
food cuisine. They cook modern Greek recipes, inspired by
traditional island dishes, such as the bianco and bourde-
to, prepared with modern techniques for a refined result.
The dish of the day - sphira, grouper, dentex mullet - de-
pends on the fish caught by the boats, while the menu has
two main categories: one with marinades and one with

hot dishes. From the raw (marinated) dishes, try the valley
shrimp with lime, balsamic and olive oil, the fish of the day
with cauliflower, salicornia (sea asparagus), green apple
and jalapeno pepper, a semi-cured cold mackerel, called
sofrito, made with garlic, parsley and vinegar. From the
hot dishes, try the mullet on smoked tarama with sorrel
and bourdeto sauce, the grilled sardine fillet with chopped
Greek salad and savore sauce, and the fish on bread crust
with fresh herbs, served with bianco sauce and potatoes.
Finally, savor the Crispy Milk: a dessert with dried milk
crust flavored with vanilla, lemon, thyme, olive oil, choco-
late mousse and chamomile ice cream.

XPONIA

HEAVEN

SEASIDE

AN ELEVATED
SEASIDE EXPERIENCE
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26, Milou Str, Ammoudara
T.: +30 2810 823125, info@heavenbeach.gr

www.heavenbeach.gr
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SCALA PREMIUM SEAFOOD BAR
HpdxAeio / Heraklion, Martaha / Matala
T. 28920-45489, FB: SCALA Premium Sea Food Bar

‘Exe1 xtiogr m g@ipn tov éx1 pévo Adyw me Béong tov, éva
pradxdvi nave ané m Bakacoa pe B¢a ong ormiég v Ma-
hwv, al\a kat yia m cvvéneia oy nowdmra, ISioxuiteg f-
vai ta adégra Mdavog kar Xapd Toafoldxn, o1 onofor avéla-
Bav o tafepvdx v yoviav toug, mov oépfipe ta payeipeutd
mg papde kai my Yapid tov narépa, kai 1o e6ghifav o vym-
Aot emméSouv eonatdpio. To pevold TovG MPOAye! TRV KPNTIKIL
Swatpopn, pe ayovpéhaio oe dAa ta paysipevtd, Oahacovég
yevoeig, yiati je autég peydAwoav, Kai Td Kpaold 1oL KPNTkoD
a nva, yiati pe $Aa ta napandve cvuvBétouy a movola
epnelpia paynrot, napdSoong xat pihofeviag. Lmv kovliva
o ITavhog Nupmakdg extedel doya ta mdra tov Consultant
chef Xphotov Adra, o xtanédr kpaodro pe kpépa mappe-
¢avag, kahokapvii Tpolipa Kal poKa, OKIOVPIXTA PE oovImd
onpado, andx kotdnovAo, Euvéyalo Enteiag ka kahoxaipr-
VI Tpo0@A, KPER PpoLAé péykag karmviotig je fdon wpapd,
@IMéto péyka, kaotavi {axapn kar Ay, Kaprndrolo and neAd-
yio10 Ydpt npépag, poomnilago, neokavdpitoa owté pe mpa-
OOTEAIVO. * Avoixté étac téhoc OxtwpPpiou

info To Scala Premium Seafood Bar nunfnxe ora FNL Awards
oy Karnyopia KaAdrepa Eoniardpra pe Oalacowva,

IT'S FAMOUS FOR ITS LOCATION, a balcony above the sea with
a view to Matala caves, but also for its firm quality. Siblings
Manos and Chara Tsavolakis, its owners, took over their
parents’ tavern and evolved it into a high-class restaurant,
which promotes the Cretan diet, with green olive oil in all

the cooked dishes, seafood flavors, and wines of the Cretan
vineyard, all of which compose a rich experience of food and
tradition. In the kitchen, Pavlos Dibiakas flawlessly prepares
Consultant chef Christos Lapas’ dishes: octopus in wine with
parmesan cream, summer truffle and rocket, smoked herring
créme brfilée with fish roe cream base, herring fillet, brown
sugar and lime, carpaccio of fresh fish, grou-per pilaf, and
sauteed angler with celeriac. *Open till the end of October.

43

FAROS SEASIDE RESTAURANT
Aaoib / Lasithi, Ayiog Nik6Aaog / Agios Nikolaos
T. 28410-83168, FB: FarosFamilyRestaurant

E8c 8ev propeite va kavete AddBog. O xdpog eival dpop-
pog ka1 {eotde kat 1o pevod Sivel épgaon ota vrdma Ydapia,
6mwg priappnovvia, AwBpivia, ompeg, cuvaypideg, pogovg,
k.., mov Ba anoAadoeig o oxdpa h payeipgurd. O Faros
Bpioketat omv Kitporhateia, v kevrpikil mhag tov Ayiov
NikoAdov, kai n 1otopla tov gexva to 1978, Enpepa, o Ni-
k6Aag TlaPAapag Ppioketar omv vodoxA, evd n pnrépa
tov @udxvel kabnpepvd kat pepikd kKAaokd gayntd, 6rwg
oovtlpLKkakia, KAépTiko, Yapdoovna, HAte va LIAPXOLY
£MAOYES Y1a GAOUG. *Avoits éws téhog OxtwPpiou.

THIS IS A BEAUTIFUL, warm restaurant with a menu based

on local fish, like mullets, seabreams, groupers, etc,, grilled
or cooked. Faros is located in Kitroplateia, Agios Nikolaos’
central beach, and its history begins in 1978. Today, Nikolas
Tzavlaras welcomes the customers, while his mother pre-
pares some classic dishes every day, like soutzoukakia, klefti-
ko, fish soup, etc. offering options to every guest.

* Open till the end of October.
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XIONA, Aacith / HIONA, Lasithi
Iahaikaotpo / Palekastro, T. 28430-61228, hiona.gr

O Kwvotavtivog Apavdkng avikel otny tpit yevid mov npo-
opépet oikoyevelakn @logevia oe avt m povadkn torobe-
ofa méve ota Bpdxia me napahiag Xibva, Tnv YapotaBépva
tov narmob napéhae o Befog kar om cvvéxeld o pepdxt kat
n ayarm yia ug fakacovés yevoeig népace otov Kovortav-
vo. X1o mevpd tov o Chef INmpyog Kpriowtdxng egehiooer
10 pevoD, Slampaviag m vooruid kat mv avBevikdmr a twv
yevoewv. Eipa katateBév mg koudivag éxel yivel to xtandd
He mopTokdll, kal and xkovrd akohoubodv o pogds pe pridp-
€6, 01 KPOKETEG PE Aeovioyapo, n pavéatpa pe Balacavd, ta
nakapdvia pe kudavia, tda gpéoka Pama om oxdpd. O, K1
va Soxipdoeig, Sev Ba oe anoyontehoel.

info To Xiova éxer SraxmbOei ora BpaPeia FNL Awards otny
Karnyopia Kalvrepa Eoniardpia pe Oadaoowd.
KONSTANTINOS AMANAKIS belongs to the third generation
which offers family hospitality in this unique location on

the rocks of Hiona beach in Palekastro. There, chef Giorgos
Kritsotakis develops the menu, maintaining the delicious-
ness and originality of its flavors. The octopus with orange
has become a trademark of their cuisine, together with the
grouper with okra, the lionfish croquettes, the seafood with
orzo, the spaghetti with quince, and the grilled fresh fish.
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VAI PALM BEACH, Aaocith / Lasithi
Bai/ Vai, T. 28430-61129, vai-restaurant.gr

O Nextaprog Aipnéxng, doxtieng tov Vai Palm Beach,
mov Aertoupyet ané to 2012, nBeke va gudae éva sonardpio
-mPoOPIaRG, YU autd OTOXELOE OV MOWGTNTA, TI KAAEG Ipa-
1e¢ UAES ka1 o owaoth Saxefpion tovg and afidéAoyoug oeg.
Zmv kouliva tov o Executive chef Tidpyog Xpovdkng éxel
oxedidoel éva pevod mou Siaxepiletar mv mpdm BAn pe Si-
APOPETIKONG TPOIOVE — CUYXPOVOLE KAl ITApadootakons.
EvBeixtkd otov kardhoyo Bpiokovpe @iAéto pe novpé os-
Awépilag i Ymrd Aaxavikd, pmavko nedayiowo (oav mhaxi)
mov oepPiperal pe nardra, kapndrow ogupibag, pnapurnon-
v @Aéto pe odhtoa, AMiykovivi pe dotpaka, kakaPid, yadpo
NAPIVATO PE XOPTA EMOXNG, MAtatosadra pie kanmviotd xéA
Signature mdrta Oewpotvial n capdéha pe kpépa oafdpe
kai 1o xtandd1 Midkavto (om oxdpa).

info To Vai Palm Beach éxer nun0Oei ora FNL Best Restaurant
Awards omy Karnyopia Ztyxpovn EMavici Kovdiva.
NEKTARIOS LILIMPAKIS, owner of Vai Palm Beach, which
opened in 2012, wanted to create an attractive restaurant,
so he used excellent raw materials, properly managed by
outstanding chefs. In the kitchen, Executive chef Giorgos
Chronakis has designed a menu with modern and tradi-
tional dishes. Some of the most popular are: fresh fish fillet
with celery root puree or grilled vegetables, open sea bianco
served with potatoes, white grouper carpaccio, linguini with
shells, fish soup, marinated anchovy with seasonal greens,
potato salad with smoked eel. The sardines with savore
cream and the sun-dried octopus are signature dishes. Re-
member that in Vai - a protected area - businesses close at
seven p.m., therefore this restaurant is a day destination.



Mopgupa / Porfyra
DINING SEASIDE TAVERN

‘Eva gpnaikdviy ndvaw and tn Bdhaocoa, pe
B¢a to nhioPaaiepa, napéa pe Ta xpwpata,
TG YeUOoEIS Kal TIC PUPwOIES MOU PTIAXVOUY
to eAAnvIKG kahokaip) eival n Mopelpa.

Oa tnv avakaAhUyete otnv napahia
Nwnnyeia, Je ta pnxd, yahhvia vepd tng,
ua{i pe noAlolg Bapdveg, o1 onoiol og
QUTAV TN ywvid Tou kéAnou tng Kioodpou
Bpnkav to kataplyio nou ovelpedoviav Tov
xeIpova, AniBavo Hnoupéki kal Toyaplactd,
avdpeca ota napadociakd kpntkd nidta,
neviavéotipa payeipeutd, loupepd yntd
NG WPAg Kal, PUOIKA, OAGPPECKO YPdpi

xal BoAaooivd oe AaxtapioTég cUVIayES
kaBe pépa. Inecialhité, ta kahapapdkia

kal o1 yntég oapbéleg ota kdpPouva, nou
1bavikd Ba guvobdelaete Pe apwpaTIKG
o0do, To YAUKkGnioto anitiké kpaal Toug A Tn
SikA toug artisanal pndpa kal oiyoupa Ba
euxnBeite va EavaPpeBeite olvropa e6¢h.
Porfyra, on Nopigia beach at Kissamos

Bay, with its shallow, calm waters, reminds
of a balcony above the sea with a view to
the picturesque sunset, and all the colors,
flavors, and scents of the Greek summer.
Savor traditional Cretan dishes: patty and
“tsigariasto” (lamb or goat meat sautéed),
tasty stews, juicy grilled meat cooked

to order, and very fresh fish and seafood.
Their specialty is squid and sardines grilled
on the charcoal grill, accompanied by
aromatic ouzo, their house wine or their
own artisanal beer.

Nwniyeia Kiogdpou / Nopigia,
Kissamos +30 28220 31078,
+30 6993 069527 www.porfyra.gr

Special Promotion



GASTRONOMY

A NEW ERA OF CASTRONOMIC TOURISM

n vig enoxn

Owvonolgia kal E/\Oicbvec UE I0TOPIa alVwY, NPOTUMNES cpdppac
Kall oypmoupio‘r_mo: Eavcove:c Uag ﬂpoom)\ouv Va YVWPICOUPE
and kovtd NwWe YevIETal o NAOUTOC TNG KONTIKAG YNG MoU €xel
Kavel didonun T O1IATPOPNA TNG O OAO TOV KOGLIO.
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Centuries-old wineries and olive groves, model farms, and
agritourism retreats invite visitors to discover first-hand how the
bounty of the Cretan land is cultivated—the very bounty that has
made the island's cuisine renowned around the world
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MILIA MOUNTAIN RETREAT, Xavid / Chania
BAdrog / Vlatos, T. 28210-46774, 694-5753743, milia.gr

H MnAid eivan pia axépa nepirmwon sykatadeAeippévou or-
KIop00, Tow 6liwg ota epeimd ov o [dxkwPog Toovpouvikng
€ide v evkaipia yia évav mpoopiopd xaAdpwaong Kat enava-
obvbeong pe m @von. Me ouvodoindpo tov tov Nopyo Ma-
KPAxn, 1o Xwp16 NETAOXNPATIONKE 08 LITOOEYHATIKG eco-
hotel kat karowiBnxke avé to 1994 Bupidovrag a EAAGSa
riov Sev vndpxel ma. H ovvSeon me Siapoviig pe o aypo-
ko nepiBarov avafuover pe knmovg nov npopnbedouy,
kuplwg, 10 eonardpio. Lo npdvi me koudivag Pploketal o
Baoiing Maxpékng, o omoiog é{noe and naidi mv avaBivon
mg Mnhidg. «E8o Sev payeipedm yia va evivnwaidow, alha
yia va Quplows Aéel. O 1810g ayandel oAb ta xOpTd enoxing
ka1 and kpéag 1o apvi kat 1o kovvél, ot §évor, amd v dAAn,
Eerpelaivovial pe 1o yiouBEtol 10 pe kdotavo kal pavitdpia
1 10 0ooUnovKo je napadooiakd orpietdpid kal avlstupo.
Mropei to pépog va S rampet tov old-fashioned xapaxmpa
10V, Opwg 0 Makpdkng ipoornabel va Beifer dm kat pe arha
LAKG priopeig va kaveig Snpiovpyikd mdra, ériwg T KovvEAL
0 KPOKETeS N 10 vioApaddxi mov 1o apneAd@uAAd tou efvai
and {eAé.'Evag véog xdpog yia yevoyvwaleg, apouoidoeig
kat GA\eg Bpdoeig etopdderar yia tov XpGvou, omote PETOg
nipoogépoviar pévo nedornopieg ket Eevaynoeig otov apnedm-
va Makrakis atov BAdro.

IAKOVOS TSOUROUNAKIS saw an opportunity for a destina-
tion of relaxation and reconnection with nature in Milia, an
abandoned settlement, so together with Giorgos Makrakis,
they transformed the village into a model eco-hotel which
was inhabited again in 1994, reminding of an older Greece
that no longer exists. The accommodation is connected with
the rural environment by gardens which mainly supply the
restaurant. Vasilis Makrakis, head of the kitchen, experi-
enced Milia's revival since his childhood. “I don't cook to
impress, but to remind,” he says. He loves seasonal greens,
lamb and rabbit meat, while foreign guests adore the giou-
vetsi with chestnuts and mushrooms or the ossobuko with
traditional “striftaria” and “anthotyro” cheese. The place
maintains its old-fashioned character, but Makrakis tries

to show that even with simple raw materials one can make
creative dishes, like rabbit in croquettes or stuffed jelly vine
leaves. This year, a new space is being prepared to accom-
modate tastings, presentations and activities which promote
the ecological philosophy.

Y TN BE€on TS KAPEVNS YNNG
vewnBnke éva Botavikd ndpko
200 nepinou otpepudtwy, Grnou
XAPN OTO UIKPOKAILG TNG NEPIOXNG
ouvundpxouy and ondvia Oeivuata
TNG TOMIKAG XAwEIdag kal navidag
LEXPI TOOMIKES KAl UNOTOOMIKES
noIKINES and GAo tov kOopo.
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CRETAN HERITAGE, Xavid / Chania
Egaxomyado Kioadpou / Sfakopigado Kissamos
T. 6977-590000, 28220-23576, cretanheritage.com

Bpiokeoai oe éva ehawdva 2.500 otpeppdiov pe 1otopia aim-
Vo, 61Io owoyéveleg oAGkAnpeg, pe t pia yevid va Siadé-
xetal v AR, agooi@fnkav omv napaywyn vymAfig not-
Smrag eAaoAddov. Thapepa, o MixdAng Xaipetdxng ovvexi-
Ze1 m onovdata napddoon pe mv tomkn mouahia Toovvdam.
Av BéAe1g va Soxipdoeis a eAadAada otov o napaywynig
toug, va pdbeig va Sakpivelg nig mowdmteg, axdpa kai va nd-
peIg Pépog oy Eexwplot eprelpia e cuykodig mg eAidg
(OxwwBpro-lavovdapio) kAeioe éva paviefon pe mv opdda tov
sAaotpiffeion, evd vridpxel n Suvardmra kai yia Siapovi ka-
omv ovvevvénong. Tig signature oeipég tovg Krissa ka1 One
Root priopei va Ppeig oe Sidpopeg ovokevaoieg — edxoleg
Ot HETaPopd Toug.

THIS IS AN OLIVE GROVE of 618 acres with a long history,
devoted to the production of high-quality olive oil. Today,
Michalis Cheretakis continues this tradition with the local
Tsounati variety. In order to taste the olive oil in its place of
production, learn to distinguish the qualities, even partic-
ipate in the unique experience of the olive harvest (Octo-
ber-January), make an appointment with the olive press
team, whereas there is also a possibility of accommodation
upon request. Their signature series Krissa and One Root
can be found in various packages — easy to transport.
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BOTANIKOX KHITOE KPHTHE, Xavia
/ BOTANICAL GARDEN OF CRETE, Chania
Onalég / Omalos, T. 28210-200770, botanical-park.com

Av gov apéoer n @oon, va épbeig 8 pe kamowov rov aya-
ndg. O [Térpog Mapwiakng opapatiomxe m Snpovpyia evég
Boravikod ndpkov omv ko\ada tov Kepim apéowg peta nig
KAtaotpo@ikés pwnés ou 2003 mov ékalrav meproodtepa
and 60.000 eAaddevrpa. O Botavikdg Knmog Kpfitng avoi€e
oo ko to 2010 xat méov Aettovpyei ndvw oe §0o doveg:
0 évag ouvbéel Tov emokemn e 1o uokd nepiPdllov péoa
arnd 1o MePRATTHA otd onEAroSoTPIéva HOVOTATid ToL Kal o
ahog pe mv kpnukh Siatpoei mov vrioompiletal péoa and
O E0TIATOPIO, TIG YELOLYVWOIEG KAl T0 Katdonyia Je Ta TOIMKA
npoidvia. Ta payepépara £dw yivoviar kuplwg mdve oe mo-
popdxia kai ta facikd vAkd cuvodelouy enoxikd fotava xal
apwpatikd @utd and tov Knmo, extdg and to apvi pe palo-
thpa mou 1o oepPipouv 6o tov xpévo. Ltov xmpo Siopyavm-
vovra enfong pabhpara paysipiki, ald ka eviiapépovoeg
yevoryvwoieg, érov extog and Aady, péhy, kpaoi, Ba yeuteig ka
toayia g Kpfing: palothpa, gaoképnlo, Sikrapo, k..
PETROS MARINAKIS visualized the creation of a botanical park
in Keritis Valley immediately after the destructive fires of
2003 which burned more than 60,000 olive trees. The Bo-
tanical Garden of Crete opened in 2010, on an area of ap-
proximately 50 acres, and it operates in two directions: one
connects the visitor with the natural environment by walks
on marked trails and the other, with the Cretan diet support-
ed by the restaurant, tastings and the local products’ shop.
Cooking here is mainly done on “pyromachia” and the basic
ingredients are accompanied by seasonal herbs and aromat-
ic plants from the Garden. Cooking classes are held here, as
well astastings, where except for oil, honey, wine, you will
taste Cretan teas: malotira, sage, dittany, etc.



@ Zupwtd wewpi and tov Euhdpoupvo otnv Agreco Farm

/ Hand-kneaded bread baked in the wood-fired oven at Agreco Farm

© O ehaidvacg tng Cretan Heritage pe tnv apxaia noikihia Toouvatn

/ The Cretan Heritage olive grove, home to the ancient Tsounati olive variety

© Zra Oil pairing menus tou Biolea Astrikas Estate kaBe midro
avrotoixel oe éva ehaidhado / At the Oil-pairing menus of Biolea
Astrikas Estate, each dish is matched with a specific olive oil

@ O Chef tng Mnhidg Baoihng Makpdkng / Vasilis Makrakis,

chef of Milia Restaurant €& Xeiponointo kpiBapdxki, pe kdotava,
pavitapia payou, Aepdvi kar Lav Mixdhn Lipou oto Milia
Restaurant / Hand-made orzo with chestnuts, mushroom ragout,
lemon and San Michali cheese fram Syros at Milia Restaurant
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BIOLEA ASTRIKAS ESTATE, Xavia / Chania
KoAvpnap: / Kolybari, T. 28240-23281, biolea.gr

H erioxeym oto aypdxmpa Biolea eival na otvOem eprer-
pla. Oudoktiteg XAdn Anpntpiadn, vriedBuvn eAaokal-
Mépyeiag, kat o 00{uy6g mg kan Chef MuxdAng amadaxng
nBehav éva eonardplo wg avvéxed tov eharwva. «@eAnoape
va aflonomnoovpe MANpwe T SuVapikil ToL KTPATog, mov &i-
vai évag moAd GHop@og XMPOG, KAl Va T0 CUVOECOV}IE E TV
ayann pag yia m payelpikn, Eto extdg and cooking classes,
yevoyvwoieg xat Eevayfioeig, priopet kénolog va pag em-
oxe@rei kai yia gayntdx». Ta pevon twv 7 méawwv oo Chef’s
Table ovopadovtar Oil pairing menus xai kaBe mdro avo-
awowxel o éva edavAabo. «EAdxiorol yvwpidouv ta xapakm-
protkd kafe eAaioAa8ov — ta omofa éxovy peyan makéta
ApPATY, ILX. and mpaaiva @povtd, aBokavto, tplavidg@ul-
Ao, ypaoidy, k.d. Erdong, avdloya pe tig emppoés ota Sévipa,
aM\o efvan mo mxpd, dAo mo pakaxd, dAo mo apwpan-
16, K.0.X Zmv kovdiva avtég ot iSiatepdnteg eival mpoxAn-
on aM\a xat naxvid. Ta napaderypa, n enoxikn pag caldra
Hag pe kohok0By, pobdaxiva, Bepixoka, tdavepa, kA, apwpa-
tietal pe ehandhado pe Aepdvy, evd om @aPa mov oepPipetar
HE KPAKep xpwpatapévo e PeAavi coumdg, yadpo papivd-
10 ka1 oaAdra tov yiahot praivel ehadAado vepdrdi». Axbua
Kat ta YAuka nepiéxouy edaidAado, ériog pia agpdm poug
ané povoto, pe el KOKKIVOL Kpaool Kai ¢péoko pddi

* Avoixtd £wg Téhog OxtwfPpiou

BIOLEA FARM'S OWNERS, Chloe Dimitriadi, olive grove man-
ager, and her husband, chef Michalis Papadakis, created a
restaurant within the olive grove. “We wanted to fully exploit
the estate’s potential and our love of cooking. Thus, in addi-
tion to cooking classes, tastings and tours, someone can also
enjoy a meal here,” The 7 course menus at the Chef’s Table
are called Oil pairing menus and every dish corresponds to
an olive oil. “Few people know the characteristics of each ol-
ive 0il — which contain a great palette of aromas, e.g. green
fruits, avocado, rose, grass, ete., and, depending on the influ-
ences on the trees, some are more bitter, some softer, some
more aromatic, etc. In the kitchen, these become a challenge
but also a game. For example, our seasonal salad with zuc-
chini, peaches, apricots, plums, etc., is flavored with olive oil
and lemon, whereas fava served with a cracker colored by
cuttlefish ink, marinated anchovies and sea salad is flavored
with bitter orange olive 0il”. Yes, olive oils also are used in
desserts! * Open until the end of October

«2TOXOC TOU KTNUATOG 2LKAACPED,
und TN VEa 1I010KTNOIa TNE ETAIPEIOG
EMnvikd Owvonolglg, eival n
S1GSooN Tou KENTIKOU QUNEAWVa
otnv EAMGSa kal to e€wtepikd kal

N avAanTtuén Tou oIVOToUPICUOoU»,

e€nyei n AAe€avbpa Xat{nAdokapn, Wine Tourism
& Hospitality Development Director tng etaipeiag,
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AGRECO FARM, Pé0vpvo / Rethymno
Adehavég Kapnog / Adelianos Kampos
T. 28310-72129, agreco.gr

‘Eprnvevon kai Snpiovpyia tov Opilov Grecotel, n Agreco
Farm avamapiotd éva Peverikd xwpid tov 1700 awdva oto
KEVIpOo evig vEpoxov aypokthpartos. [Savikd Oa épbeig
€8 apyd 1o andyevpa yia va xAeloeig v emiokeyn oov
B éva payid nhiofaocidepa, anodapPavovtag éva Seinvo
pe gppéoka, Proloykd mpoidvia and tn gappa. H evayn-
on Sapket nepinov pla dpa xar Ba nepinynBeig oto nérpr-
vo eAaiotpiPeio, ota peAlooia, oto aldvi, otov vepdpvio,
OTd AMOOTAKTAPIA Yid TN paki kal to kpaoi, atovg EuAS-
@ovpvoue. Lm ouvéxela Ba xalapmoeig pepPadoviag toug
apneAdveg kat toug eAawwveg kat Ba yevreic avbevuikég
kpnukée yevoeig oty Tapépva and vidmeg payeipiooeg,
Ba Soxipdoeig aviikprotd, Ba meig paxi, Ba tpayovdioeig
kat Ba xopéyelg ot éva and ta yAévua mov oTiveral otig
ALAEG. * Avoxté éuwg Tov OxtPpio
AGRECO FARM, created by the Grecotel Group, represents a
17th century Venetian village in the center of a marvelous
farm. Visit it late in the afternoon, admire the magnificent
sunset, and enjoy a dinner with fresh, organic products of
the farm. During a one-hour tour you will see the stone ol-
ive press, the beehives, the threshing floor, the water mill, the
raki and wine distilleries, the ovens heated by wood. Later,
relax strolling through the vineyards and olive groves and en-
joy genuine Cretan flavors at the Taverna prepared by local
cooks; taste the “antkristo”, drink raki, sing and dance in one
of the feasts which will be set up in the courtyards.
* Open until October

5§

KTHMA EKAAAPEA, HpdaxAeo
/ SCALAREA ESTATE, Heraklion
Zxahavi/ Skalani, T. 2810-731617, scalareaestate.gr

Mouader pe éva ei8vAhaxd chateau karevBeiav ané m yal-
A driaBpo, wotdoo o Kmpa Exalapéa, mov népace npd-
ogara omv bokmoia me etapeiag EAMnvika Owononeia,
Bpioketar Atyo £€w andé w HpdxAewo, oe jia owikn {ovn pe
napadoon amv apnedovpyiag, kai anotelel 18aviké mpoopt-
opd yia owotovpiopd. Extés ané §evaynon otov apneldva,
o oworoleio Kat 1o keAdpt, priopeic va cvpnepiAdPeig omy
exBpopn oov owoyevoia kai food pairing pe kpnukd wpid,
aMavtika xai finger food, cooking class pe m oeg tov o1-
voroteion, alAd kat 161wTkS MK VK P KpnTikég Yevoeig Kat
kpaoid v apnedcva. Na ma povadikn epneipia, kAeios ma
and ¢ karowkieg Kotowpdh, MaABada kar Awdniko nov orte-
yadovtai oto mahié owornoieio Metéxt. H 0éa toug otov apre-
Adva eivar jia exéva rov afyovpa Oa ndpeig padi aov.

IT REMINDS OF AN IDYLLIC CHATEAU of the French country-
side, however Scalarea Estate, which recently was acquired
by Hellenic Wineries S.A., is located just outside Herak-
lion, in a wine region with tradition in viticulture, and it's an
ideal destination for wine tourism. In addition to a tour of
the vineyard, winery and cellar, you can enjoy a wine tasting
session and food pairing with Cretan cheeses, cold cuts and
finger food, a cooking class with the winery chef, and a pri-
vate picnic with Cretan flavors and wines {rom the vineyard.
For a unique experience, book one of the Kotsifali, Malvazia
and Liatiko residences which are accommodated at the old
Metochi winery. Their view of the vinevard is amazing!
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INATAAH TPO®IMON: NTATKOIMIA ANEIAH

H naykdopia cnatdAn
TOOPIUWY Yovo anod
VOIKOKUPIG I00OUVapEl ue
ToUuAGxioTov 1 Sicekatouplpio
YEUUATA TNV NUEEQ. Tnv

(Gl ouyun, nepinou 700
exatoupUpia dvBpwnol

OTOV MAQVATN UNOQPEQOUY
and neiva, cUugwva Pe

TNV teAeutala ékBeon twv
Hvoopévav EBvav yia tnv
ENIOITIOTIKA AOPAAEIQL,

Clobal food waste from
households only is equivalent
to at least 1 billion meals a
day. At the same time, around
700 million people suffer
from hunger, according to last
year's “The State of the Food
Security and Nutrition in the
World" report.

() NAFNNA BOAANAKH, AAWATH / PAGONA VOLANAKI, LAPSATI

e oAéxAnpn m Siarpogisi alvuoiba oxedév 1o éva tpito GAwv
Twv tpopipwy xaveral oty nopeia and o aypdkmnpa oto ma-
10 pag. Qotdoo, onig Pépeg pag n oLJATNON EMKEVIPMOVETAL 0TA
olkiakd voiokupld, kabag Siamotmveral 6t anotehel kOpia
rmyn tou npoPAnparog: EvBiverar yia v ané to 50% g
onardAng pogipwy ka cuvdéetar dpeoa pe maboyéveleg Tou
alyxpovou katavaAwtikot povighou {wng. Mavo péoa omv
Evpwnaikn Eviwon n onatdAn pogipwy and m Astovpyia
WV VOIKOKLPIOY avépxetal otoug 58,5 tévoug — otnv EAAG-
8a ta anéPAnta tpogipwy avépxovial atovg 2,04 tévoug, pe
10 55% va mpoépxetal and owiaxkd andPAnta (rmyn: WWE).
Avotoxag, and tpdgipa nmou Sev mwdotval h Sev xatavald-
vovral (o onitia ka1 emxelphoeig) poAig to 2% dwpiderar, o 9%
yivera {wotpogég kai 1o 85% obevel pog anoxétevon, LYEIO-
VORIKN Tagn, Kopnoaronoinon, kadon i avagpdPia xamvevon.
Av ka1 0 npdPAnpa onpeidveral oe oAGKANPN MV TPOPIKN
ahoiba, and tov napaywyd weg tov katavakwth, to mo Svoko-
Ad koppdn va aviipetwmotel (o8 GAo Tov avermmuyévo K6opo)
efvai 1o owiaxo. Na napadeypa omnv EAMGSa, obpgwva pe tav
televtaia peAén tov Xapoxérerov [Mavermompiov (2024), n
onatdAn tpogipwy avépxetal oe 98 xiAd/xaroo. And avtd ta
55 eivar anoged@ipa (tpdgipa mov xdhaoav, épevav i payet-
pedmxav oe peyahitepeg moodmteg) kat ta 43 etval pn ano-
@edQua (xéxxala, pAondeg, koukoTog, K.A.).

Aymvag evnpépwong kai evaioBnronoinong

H avuperdmon tov Bépatog mepihapfavel m ovppetoxi moA-
Ao Siapopetikdv popéwy, T Béomon otdxwy Kal npotepalo-
TV, T CLOTNHATIKA KATAPETPNOoN TV anoBANTwY tpopipwy,
v iepdpxnon dowv agopd am diaxeipion, v afloAdéynon yia
MV AnoTeEALOHATKOTNTA TV PETpwV Mow epappodovial, K.d.
Evnpépwon twv katavalwtoy, exknaibevtxés Spdoeig, eidxn
ofnpavon navw otg ovakevacieg, MAoTIKEG epnepieg yia
owoth Siaxeipion v tpogipwy, violémon KOWWVIKGOVY Ho-
viEA@wv alAd kal MPooPopa OIKOVOHIKMY AVIIKIVATP@Y Yid T
Zhmon / napaywynh Sevtepoyeviv vAIKGVY (Mpogpxdpeva andé
avaxixAwon), véeg texvoloyieg, eival péoa xai tpéror mov So-
kipadoviar oty avadinon Aboewv yia 1o rog Oa alager n
kardotacn. Ovoaotikd, nwe Ba al\é€er n katavahwnxkn ou-
HPMEPIPOPA TWV TIOATTOV.

Xapaxmpiotikéd avtig tg tdong eivat o eviiagépov mov Sef-
xvel a teAevtaia xpdvia oAGKANeN n EMOPovIKNA KOOI,
Ta nmapddeypa, 1o 2016 gixav Snpooevtei nepi wa 1.000 erm-
ompovikd apfpa yia  onatén tpogipwy, evd to 2024 o1
axkadnpaixée épsvveg Eenépacav tig 5.000. E€ioov xphopa
anodeividovral Bepanxd TED xkat ouvédpia, nwg 1o 60 Ate-
Ovéc RETASTE: Rethink Food Resources, Losses, and Waste
rov Ba npayparonomBei 6-18 EerrepBpiov oto PéBupvo, ex-
nadevtikég npwtoPovlies and Snpéoia oxoleia kat 1BIWTIKA
oxoAela g XMPAg, MPOYPARPATA oL MPOAYoLV TV KUKAIKA
owovopia kal  frwoipdmia péoa and uVEPYATIKES MPAKTL-
ké¢ (Onwe to Sustainable Food Movement in Greece).

Ta MME 8ev pévouv napampntég oe avth tnv nepiBallovikn
kpion. Me tig Siacrvaxés avalnthoeig yia ta «andfAnta tpo-
@ipwv» va onpewdvouy avtnon 9% v nepiodo petald 2023-
2024, epnyepibeg, sites, podeast, ewdikég exddoeig, oopfarhovy
OOV aywva yia evnpépwon twv kawvalwtov. [TapdAa avtd,
pedémn v etaipeiov MITRE kar Gallup (2023) Siamotwbver
61 povo 1o 33% v avbBphnwy cuveildntonotel méoa Eobever
og TpO@IA 1oL tehikd Sev katavaldvouy.
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AAGH MNOY OAHIOYN
2E 2MNATAAH TPOD®IMON
/ MISTAKES WHICH LEAD

TO FOOD WASTE

> Mapoppntkég ayopég

> AdBog ouvthpnon tpogipwy

> H alyxuon peta&l «npepopnviag ArEngs

kal eavéhwong katd npotipnons

> H Suokohia va aviAngBolpe

av ta tpdipa éxouy Xahdoe!.

> Mn eAKUOTIKA EPPAEVION PPECKLYV AQXAVIKEY —
OTO PAPI H OTO WUYEID PETA KAMOIEG HEPES

> AdBog unohoyiopdg otny napaokeun payntol —
nhedvaopa pepibwv

> Alagpopetikég Siatpogikés npotipAoelg Hetall
TWY HEAGY PIag OIKOYEVEIDK,

> Mn Siaxeipion tou @ayntol nou nepicoeye —
n.x. Slagopetikdg tpdnog payeipépatos.

> Impulsive purchases.

> Wrong food preservation.

> Confusion between “expiration date” and “best before”.
> Difficulty to understand if the food is spoiled.

> Unattractive appearance of fresh vegetables

& fruits at the shelf or in the refrigerator after a few days.
> Miscalculation in food preparation — excess portions.

> Varying nutritional preferences among family
members.

> Failure to manage leftover food, e.g. different

cooking method.
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Ayopalm «£§umvar kar vnedBova

Kawotdpeg miatpdppes xai apps dnpiovpyovv Sikrva Siaotvde-
ON¢ AVApeoa 08 KATavaAmTég Kal EMXEIPNOEIG Pe OTOXO O1KOVO-
mkdTEPES ayopés Kal Jikpotepn onatdAn tpogipwv. H 18éa éxel
xovwvikd kat nepiailoviké xapakmpa, fondd ta xaraotpara
va mpooeAkDo0LY vEoUS MEAATEG KAl TO KOO va EMOKEQPTEL Xm-
poug mov Bev yvwpider.

To FOODBAG eivat jia epappoyn nov 8iver m Suvardnta otoug
xphoteg va ayopdcovv npoidvia and emxelphoelg ectiaong kat
10 Atavikd epnéplo, 6rwg govpvol, codrep Pdpket, payeipeia, pa-
vaPixa, eonarépia, {axaponiaoteia, fevodoxeia, k.a., pe 6@ehog
ané 55% £we 75%. Karefalovtag v egpappoyn ayopadete pa
twdavta-¢xnAn€n, mov Ba napaidPete o1 18101, pe npoidvia npépag
rov dev movAnBnxkav. To memexdpevo nepiéxel Siagopa £18n, ka-
B¢ o emxepnpariag ev yvwpidel mpwv and 1o télog g npépag
Ba eival Siabéaypio. ITeproodrepor and 35.000 xpnoteg ayopadovy
kaOnpepiva mv todvia toug and to diktvo 250 emxeiphoewy g
FOODBAG oe AOfva ka1 @egoalovikn. (foodbag.gr)

To MystervPot :EndFoodWaste eival pia axéun epappoyn mov
ouvdéel KatavaAwtég e Kataotpata, MPocYEPOVTAs ONHAvIikh
éxrrrwon (1/3 g apxikhc npig) oe tpd@ipa mov Sev £xouv ayo-
paotei péxpt 1o télog g pépag. To nepiexduevo tov MysteryPot
MAPAPEVEL «IUOTIKG» OTOV Katavalwtil, wotdoo To NEPIEXOIEVo
ka1l o8 avth tnv nepintwon éxel mowkiMa npoiévwv. And ta otol-
xefa mov katéypaye n epappoyn, MPoKkOITIEL OT1, Y1d APadelypa,
10 2024 mepi ta 152.453 yeOdpata Sev netdxtnkav ota okovnidia,
eV 01 XPNOTES TNG EPAPROYNG KATAPEPAY VA EEOIKOVOPNTOVV
nave and éva eEKatoppdplo evpw. (mymysterypot.gr)

T#Aog, 1o nowaste.gr eival éva kawvotépo marketplace. H egappo-
vy evronidel KAl 0ag EVNIEPWVEL 1A TIPOOPOPES/ EKTTTHOLIG, IOV
Ba Bpeite oe emxe1phoeig e neploxng nouv éxete SnAwoel 61 oag
eviiapépel, xal agopolhv o MPOIGVTA MoV NANGLAdoLY TNV nje-
popnvia avalwong toug (Best before & Use by). EmniAéov, péow
TOL app, PIopEeite va MpaypatonoloeTe KAVOVIKA TIg ayopés oag
kat va napaldfete otov xdpo oag. (nowaste.gr)

© WWWEKABOOMPICS COM, PEXELS



L~ SUPERFAST FERRIES'

The journey that you always look forward to

30%
DISCOUNT

on return tickets

DISCOUNT

* Youth & Senior
» on tickets for Silver & Gold
~ members!

M oioe star remer|

* ANCONA - CORFU - IGOUMENITSA - PATRAS ==
@ BARI - IGOUMENITSA - KEFALONIA (SAMI) - PATRAS

* BARI - CORFU - IGOUMENITSA - PATRAS

* VENICE - CORFU - IGOUMENITSA - PATRAS

Above offers are valid in the Adriatic Sea routes.
Please visit superfast.com for special terms & conditions.

Information & reservations:
superfast.com, +30 210 8919800, through your travel agent or via the new S@@IM I app
Download now!
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H ZINMATAAH
TPO®IMON
ME APIOGMOYL
FOOD WASTE
IN NUMBERS

> To 28% tng KAAAIEPYNTIUNG YNG TOU MAQvATn —pia £ktaon
HeyaAltepn and tnv Kiva— xpnoiponoieital kdBe xpdvo yia trnv
napaywyn tpogipwy nou dev Ba paywboly noté.

/ 28% of the world's arable land —an area larger than Chi-
na- is used to produce food that is never eaten.

> H andiheia kai n onatdhn tpopipcv euBivovial yia o
8-10% twv naykéopiwy eknopnwy aepiwv Beppoknmniou —
NOCOOTO MEVIE (POPES PHEYAAUTERO TV CUVOAIKWV EKMOUMV
Tou agponopikol khadou.

/ Food loss and waste generates up to 10 per cent of global
greenhouse gas emissions — five times the total emissions

by the aviation sector.

> Av n onatdhn tpogipwy Atav xwpa, Ba katatacodtav
TPITN OTIG CUVOAIKES EKMOUMES GEPIV Nou SuvTEAOUV oTnv
kNipatikn kpion, nicw and tny Kiva kai ug HIMA.

! If food waste was a country, it would be the third highest
emitter of greenhouse gases after China and the US.

> To oUVOAIKG KOOTOG aNd TNV AnwWAEIA Kal Th anatain
TPoYipwyY yia tnv naykdopia oikovopia unohoyiletal oe
nepinou 1 tpioekatoppipio doldpia tov xpévo.

[ Food loss and waste costs the global economy USD

1 trillion ahnually.

> H naykéopia iatpogpiki aluoiba euBuvetal yia to 80%
¢ anowilwong twy dacwy kai to 70% tng katavahwong
Tou yAukoU vepou.

/ The global food system is responsible for 80%

of deforestation and 70% of freshwater use.

> Mid tetpapehnig oikoyéveia otnv EAAGSa netd katd M.O.
ToV Xpovo 36 kIAG Aaxavikd, 25 kIhG ppolta, 25 KIAG
aptonoifpata, 12 kiha {upapikd kai pid, 11 kIAG natdreg,
10,5 kNG kpéag kal wap! kal 4,5 kKIAG auyd, ta onoia Ba
pnopoloav va katavahwBolv nAnpwe kal pe aopAaieia.

/ An average family of four in Greece throws away each year
36 kg of vegetables, 25 kg of fruit, 25 kg of bakery products,
12 kg of pasta and rice, 11 kg of potatoes, 10.5 kg of meat
and fish, and 4.5 kg of eggs that could have been consumed
fully and safely:

> To Hvewpévo Baaiheio kal n lancwvia éxouv netixel peicoon
NG OIKIAKAG oNATtaAng TpoPipwy Kata 22% kal 53%
avtiotoixa, anodeikviovag 6t pia alhayn peyaing kAipakag
gival EQIKTA.

/ The UK and Japan reduced household food waste

by 22% and 53%, respectively, demonstrating that large-scale
change is possible.

MHIEE / SOURCES: UNEP, FAO, WWF

TFADORG

ALMOST ONE THIRD OF ALL FOOD is lost on the way from the
farm to our plate. However, nowadays attention focuses on
households, which appear to be the main source of the prob-
lem: They are responsible for more than 50% of food waste
and they are directly linked to the pathogenicity of the con-
temporary consumer lifestyle. In the European Union alone,
household food waste reaches 58.5 tons — in Greece, the total
food waste is 2.04 tons, with 55% resulting from household
waste (source: WWF), Unfortunately, only 2% of food not sold
or consumed (in homes and businesses) is donated, 9% is con-
verted to animal feed, and 85% ends up in the sewer, landfill,
composting, incineration, or anaerobic digestion. Although
the problem occurs in the entire food chain, from producer
to consumer, the most difficult part (in the developed world)
is the household sector. For example, in Greece, according to
the latest study by Harokopio University, food waste amounts
to 98 kg/capita. Of these, 55 can be avoided (spoiled food, left
overs, food cooked in bigger quantities, etc.) and 43 are una-
voidable (bones, peels, stalks, seeds, etc.).

Information and awareness campaign

The problem of food waste has moved up the public and po-
litical agenda in recent vears. Characteristic of this trend is the
interest recently exhibited by the entire scientific community.
For example, in 2016, approximately 1,000 scientific articles
were published about food waste, while in 2024, academic
research articles exceeded 5,000, Equally useful are themat-
ic TED talks and conferences, like the 6th International RE-
TASTE: Rethink Food Resources, Losses, and Waste, which
will take place on September 6-18 in Rethymno, educational
initiatives by schools, programs which promote the circular
economy and sustainability through cooperative practices (like
the Sustainable Food Movement in Greece). The media are
also active in this environmental crisis. With online searches
for “food waste” increasing by 9% between 2023-2024, news-
papers, sites, podeasts, and special publications struggle to
inform the consumers. Still, a study by MITRE and Gallup
(2023) discovered that only 33% of the people realize how
much they spend on food which finally they do not consume.

I buy “smartly” and responsibly

Innovative platforms and apps create interconnection net-
works between consumers and businesses aiming towards
more economical purchases and less food waste:
FOODBAG is an application which enables users to buy prod-
ucts from restaurants and retail businesses, like bakeries, su-
permarkets, eating houses, grocery stores, pastry shops, ho-
tels, etc., with a benefit of 55% to 75%. By downloading the
application, you buy a surprise bag with products of that day
that were not sold. More than 35,000 users daily buy their bag
from FOODBAG's network of 250 businesses in Athens and
Thessaloniki (foodbag.gr).

The MysteryPot connects consumers with stores, offering a
significant discount (1/3 of the original price) on foodstuffs
which have not been purchased by the end of the day. Mys-
teryPot’s content remains “secret” to the consumer, but in this
case too it includes a variety of products. From data record-
ed by the application, it appears that, for example, in 2024,
152,453 meals were not thrown away, while users of the appli-
cation saved more than one million euros (mymysterypot.gr).
Finally, nowaste.gr is an innovative marketplace. The appli-
cation identifies and informs you about offers/discounts at
businesses in the area of your interest, concerning products
which approach their expiration date (Best before & Use by).
In addition, through this app, you can make your purchases
normally and receive at your place.



ATTICA GROUP IN ACTION

Xe Aiyiva & Xio

o1 OUo VEeC
anoApAoceig

tou Opilou Attica

Mo pia akdun xpovid ol eBeAoviég-epyalduevol
tou Opihou cuppeteixav oe NEPIBAMOVTIKES
OpdoEig oTo NAAioIo Tou NpoyEdUUaTog Yneu-
Buvng kai Bicdaiung Avantuéng «[ 1Aéoupe Mad.
/ For yet another year, the Group’s employee
volunteers took part in environmental initiatives
as part of the “Sailing Together” Responsib
and Sustainable Development program.
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& AEGEAN REBREATH

} : vyKeKpIpéva, oto mhaioto me Ing IepiPalovkng And-

Apaong omv Atyva, 70 ebeloviég-epyaldpevor tov Opi-

Aov ovppeteixav pe my kaBodnynon e MKO Aegean
Rebreath otov kaBapiopdé tov fubot oo Apiavi ov vnoon, ouAé-
yovtag ka1 ta§vopmvag 7.326 avaxukAmoiia avikeipeva kat 870
kAd maotixa Sixtoa. [TapaAnAa, 349 naibid and névee Snponkd
oxoleia g Afyivag mapaxohotfnoav ta exknaidevtikd npoypap-
parta mg opadag «Ipdxkropeg tov ITAavimy, pe otoxo m Siapdp-
pwon repialovixng kovAtodpag kal mv kaAiépyeia okoloyr-
k¢ ouvelbnong otoug pabnrég, H 10n TepiBaMovukhi andApaon
tov Opitov npayparonombinke o Xio, oe ouvepyaoia kat ridAt
pe mv «Aegean Rebreaths, aA\d ka1 pe mv moAdnipun cuvbpopi
TV Tomkmy Apevikav Apxawv. [ Teproodtepor and 50 epyaldpevor
tov Opitov, kanoor ouvodevdevor and ta nadid wug, cuppetei-
xav atov kabapiopd tov fubod oo Mipdavi tov ynowv kai oto I e-
Aayoviol, arr’ 6rmov cudMéxBnkav 1.494 aviikeipeva kar 200 xihd
maotikd Sixrua, pe endpevo otabpéd my avakbxkAwon.,

SPECIFICALLY, within the 9th Environmental Escape in Aegina,
70 volunteers from Attica Group, under the guidance of the NGO
Aegean Rebreath, participated in the cleaning of the seabed of the
island’s port. They collected and sorted 7,326 recyclable items
and 870 kilograms of plastic fishing nets. At the same time, 349
pupils from five primary schools in Aegina attended educational
environmental programs delivered by the “Planet Agents” team.
The 10th Environmental Escape took place in the island of Chios,
once again in collaboration with Aegean Rebreath and with the
valuable support of the local Port Authorities. More than 50
employees, some accompanied by their children, participated in
aseabed cleaning operation at the island'’s port and at Pelagonisi.
A total of 1,494 items and 200 kilograms of plastic fishing nets
were collected and subsequently sent for recycling,
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MEDICAL TOURISM: CAN GREECE BECOME A HEALTH DESTINATION?

IATPIKOZ TOYPIZMOL

MIOPEI H EAAAAA NAT'INEI AIEONHX
MMPOOPIXMOX YI'EIAY;

O 10TpIKEG TOUPIOUOG OUYKATAAEYETOI OMHEPG OTOUG TAXUTERA
QVAMTUGOOHEVOUG KAABOUG TNG MAYKOCUIOG TOUPIOTIKAG Bopnxaviag,
kaB¢ exatoupUpla dvBpwnor enidéyouv kdBe xpdvo va avalnNThcoUV IATRIKES
UNNPEOCIES eKTAC TNG XWPEAC Tous, [Npdkertal yia pia moAAd unooxdpevn ayopd
kal n EMGOa alvetal va diabétel Sha ta anapaftnta Xapaktnpiotikd yia va
OIEKOIKNCEI onpavtikd pepidlo oe autrv./ Medical tourism is currently one of
the fastest growing sectors of global tourism, with millions of people seeking
medical services outside their country every year. It's a promising market and
Greece seems to have all the necessary characteristics in order
to claim a significant part of it
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HEALTH

Zopgwva pe exnpnoelg g VISA, mepinmov 11 exatoppipia av-
Bpwror taf8etovv kdbe xpdvo og GAAN xdpa yia Addyoug vyeiag, H
etaipeia Patient Beyond Borders avePader tov apifipéd avtd ota 14
exaroppdpia, vrioAoyidoviag v agia g naykdopag ayopdg petatd
45,5-72 Bio. Sohapiowv. Avtiotowa, n Medical Tourism Association
vriohoyiler 6t o ouvolikdg KOKAOG epyaciav tov kAaSou mpooey-
yide1 ta 100 &io. SoAdpia. ITapd tig Siagopetikég ekTpnoeig, GAo1
o1 81e0veic opyaviopoi ouykAivouy oe éva faoiké oupnépacpa: O
1atpikdg Tovplopdg avarrvooetail Pe otalepois kai vmAoig pub-
povtg. Eveiktika, évag otoug §vo Evpwnaioug SnAdver mpdBupog
va petaPei oe G xwpa yia va Adfet 1atpikn nepiBalym, epdoov
avth eival mowTKOTEPN, TAXVTEPN N OIKOVOPIKOTEPN.

H EAAHNIKH ITPATMATIKOTHTA

Ta teAevtaia xpdvia n EAMGSa éxel npaypatonomoel onpavikd
Bripata mpog mv katevBuvon me ripoPfoing tov eAAnviko watpr-
kot mpoidviog oug SieOvels ayopés, pe xapakmpiotikda napadefy-
pata m Snpovpyia me Sadikrvakic marpdppag mtgreece.org
ka1 tov ZupPoviiov EAnvikot Iatpikot Toupiopot (elitourorg).
Eopgpwva pe Siabéoia otoxeia, ot neproodtepor aoBeveic mov sm-
Aéyouv v EAAGSa npoépxovial and peoata kar vgnAd ewoodnpa-
TIKA OTPOUPATA KAl aviKouy Kuping omv nAxaxi opdda and 45
éwg 55 ewbv. H mapapovn toug Siapkei nepinov pia efSopdda kan
ovvhiwg ouvodedoviar and éva akéun dropo, eved n péon Sand-
vn toug vroAoyiletal oe repinov 5.000 evpw, OGO LIEPTPIMAGCIO
and ekeivo evog ovpPanko ovpiota.

H AOfiva anoteAei ofipepa tov faokd npoopiopd yia toug Siebveiq
aobeveig, pe ta peydla wnika voookopgia me npwedovoag va
karaypdgouy Siaprmg avfavépeva éooda and acbeveic tov efw-
tepixoD, eva ibiattepn Suvapkn epgpavider kan n Kpin, e épevva
tou Epyactnpiov Financial Engineering tov IToAvtexveiov Kphitng,
10 70% twv toupiotdv Shlwoe nwe Oa emokentdrav tnv Kphmn
yia va AdPenatpikég vrmpeoieg, e toug tafdides ané m Bépewa
Evpirn a\d ka1 ané dMeg xmpeg me Meooyeion va napovoid-
Zovv v vPmAdtepn (atnon.

IMMAEONEKTHMATA KAI IIPOOIITIKEE

H EA\aba Siabéter na ogipd and cuykpinkd meovekmjard mon
priopovv va vrootnpifouy m duvapikhn avarrén tou 1atpikon
toupiopo. Ta onpavtikdrepa eival w e€ng:

« To nmio xAipa, 1o onoio Snpovpyei evvoikés ouvbikeg yia amo-
Oepaneia ka anoxardotaon v aobevav (SraNEQaig, 2019:206).
» H uynAfi moiémra v napexGevamy IaTpIKOV LIMPeoiay, 1iiai-
1epa otov 1lwnkd Topéa vyeiag (BraNEOag, 2019:196).

« To apna katapTnopévo 1atpIkd Kal voonAeuTIKG POoWITKA,

= O avemmuypévog ToupioTikdg TOPEAg TS XWPAg Kal 01 GUYXPo-
veg Eevodoxelaxés xal Aonég vriodopég gilogeviag (ilaNEOaig,
2019:206).

» O aviaywviotkég TpEG MOANDY IATPIK@OY VINPECIHY — TO KOOTOG
arpikig nepifahyme oy EANGSa extipdrar 6u sivan xard 60%-
90% xapnAdtepo oe oxéon pe xmpeg 6mwg o1 HITA, 1o Hvwpévo
Baoikeio kar o Kavadag. (5iaNEQoig, 2019:195).

» O peyahog apiBpog Bty warpav, mou dnpovpyel avgnpévn
npoogopd. Hén, and to 2011 n EAAMGSa kateixe mv npam Béon
petadd v xwpav tov OOZA pe 6,14 1atpoig ava 1.000 xartof-
xoug (Skountridaki, 2017:259-260).

« H Suvatétnia cvvduaopot Oepaneiag kan avayuxig (Interreg
V-A Greece-Ttaly 2014-2020, 2021b:116).

Tovohwd, n EMG8a Sabérer nig mpoiimobéoeis yia va avadeixOei
O€ aVIaywVIOTIKO TPOOPIoHO 1ATPIKOD TOLPICHOD OTNV £VPUTEPI
neproxn mg Meooyeiov. I nepartépw evioxvon twv vriodopay,
n cvompauxn Siebvig npofodn pe m Sopydvwon ouvedpiwy,
exBéoewv xal e€aibikevpévav Spaoewv kal o1 oTPATYIKEG GUVED-
yeleg petagh twv gopéwy vyeiag kal tovpiopon cupfdilovy ov-
olaotkd oy agionoinon v avarrtuiakmy MPOOMTKMY Kal Su-
varottwy 1ov kAddou.
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According to estimates by VISA, about 11 million people travel
to another country each year for medical reasons. Patient Be-
yond Borders company raises this number to 14 million, esti-
mating the global market value between 45.5 and 72 billion
dollars. The Medical Tourism Association estimates that the
total turnover of this sector approaches 100 billion dollars. All
international organizations converge on one basic conclusion:
Medical tourism evolves at a steadily high rate. Indicatively,
one in two Europeans declares his willingness to travel to an-
other country for medical care, provided that it is qualitatively
better, faster or cheaper.

THE GREEK REALITY

In recent years, Greece has taken significant steps towards the
promotion of the Greek medical product in international mar-
kets, with characteristic examples the creation of the online
platform mtgreece.org and the Greek Health Tourism Council
(elitour.org). According to available data, most patients who
choose Greece come from middle- and high-income groups and
mainly are 45 to 55 vears old. They stay about one week and,
usually, they are accompanied by another person. Their average
expenses are estimated at approximately 5,000 €.

Athens is currently the main destination for international pa-
tients, with the capital’s big private hospitals recording constant-
ly increasing revenues from foreign patients, while Crete also
shows a special momentum. In a survey by the Financial Engi-
neering Laboratory of the Technical University of Crete, 70%
of tourists stated that they would visit Crete to receive medical
services, with visitors from Northern Europe and other Medi-
terranean countries showing the highest demand.

ADVANTAGES AND PROSPECTS

Greece has a number of comparative advantages which can
support the dynamic development of medical tourism. Most
important are:

« The mild climate, which creates favorable conditions for re-
cuperation and recovery of patients (diaNEOsis, 2019:206).

« The high quality of medical services provided, especially in
the private health sector (diaNEOsis, 2019:196)

« The highly trained and experienced medical and nursing staff.
« The country’s developed tourism sector and the modern ho-
tel and other hospitality infrastructure (diaNEOsis, 2019:206).
» The competitive prices of many medical services. Indicatively,
the cost of medical care in Greece is estimated to be 60%-90%
lower than in countries like the USA, the United Kingdom and
Canada. (diaNEOsis, 2019:195).

« The big number of private doctors. Greece has one of the
highest doctors per capita indices among OECD countries
(Skountridaki, 2017:259-260).

« The opportunity of combining treatment with recreation (In-
terreg V-A Greece-Ttaly 2014-2020, 2021b:116).

Totally, Greece possesses the conditions to become a compet-
itive medical tourism destination in the wider Mediterranean
region. Further strengthening of infrastructure, systematic in-
ternational promotion and strategic synergies between health
and tourism agencies substantially contribute to the exploita-
tion of the development prospects and potential of the sector.

Me growxeia and m pedém dapicée Tovpropds: Emoxdénnon 61-
ebvdw rdoewv - Eroixeia yia my vgrorduevn xardoraon oty EA-
Adbay rov Ynovpyeiov Tovpropod / Data from the study “Medical
Tourism: Survey of International Trends — Data on the Current
Situation in Greece” by the Ministry of Tourism
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Ap. Xapitwy E. Nanabdkng
Kelpoupyog DtopivoAapuyyoASyog
Enigtnpovikég AieuBuvrng OPA Tuhpatog,
Meviki Khivikh eMntépa Kphtngs

Dr. Chariton E. Papadakis, MD, PhD,
Otolaryngologist (ENT Surgeon),

Head of ENT Department,

"Mitera Crete" General Hospital
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Ti eival kai note xpeidletal éheyxog and OPA./ What it is

and when the patient needs to see an ENT specialist.

FARING LOSS

Bapnkoia eival n pepixi i1 oAixin peiwon g axkong. [Tpdxeitar yia éva moAd
ouxvé npoPAnpa mov priopei va epgpaviatei oe kabe nAixia, and ta veoyvd kat
ta nadid péxpt tovg nhiwpévovs. H guotoloyikh avarrtuén me opihiag kai
oL AGYOU, Il EMKOVWVIA TOL ATGHOL PE TV OIKOYEVELA KAl To iePIPAAAov o,
kabwg ka1 n eknaidevon tov e€apravar and myv driap&n YuoAoYIKAG akong.
H Bapnxoia ivar pia oAb cuxvii ndBnon. Ta 15 ota 1.000 veoyva ndoxovy and
karotov Babuod Bapnkoia (cvpnepilapfavopévng me wrindag). Evag atoug €61
evi\ikeg avagépouv kdrolo mpoPAnpa Bapnkoiag. [Togooté avw tov 70% twv
atwpey avw twv 70 etdv éxouv jia popen Bapnkoiag. H Bapnxoia eival and
11§ oLXVOTEPES XpOVIES VOoOoLE TN TRitng nAkiag. ITo ouxvh and 1o cakxapm-
&n Siafin kai tov kapkivo.

H axofi givan ua noAbvmoxn Aertovpyia. O fixog nepvd ané to 6w avti, gptéaver
OTO TOPMAVO Kal E0w TwV HIKPWY 00tapinv To PEaon auTio HETapEépeTal OTo
gomTepkd avtt. Exel, e18ixd xOtrapa peratpénouy td nxnuikd kOpata g veupikd
onpata nmov petagépovial atov eykégaio. Otav kdnowo onpieio avtg me S1abi-
kaoiag Sev Aertovpyel owotd, epgavidetan fapnkoia.

Yrdpxovv tpeig oot Papnkoias. H fapnkoia aywyipdnrag npoxaleitar dtav
o fixog dev priopei va @racel owotd ot eowTepIkd avti. Luxvd aitia ival n xv-
YeAida (Bvopa and kepi), o1 wrindeg, n Sidrpnon tov Topndvou f npoPAipara
ota ootdpia, driwg n wrookAnpuvon. Le noAAég nepirmosig, ériwe o1 wtindeg,
pnopei va avupetwmotel pe gappakevtkn aywyn. e dA\eg nepimminoeis, nwg
n ropnavonAaotikn, n pactosibextopn kar n avafolotoun, pnopei va xpeiaorei
XEIPOLPYIKN emépfaon.

H vevpoarobnthpia fapnkoia apopd PAGRN oto ecwtepikd avti fi 010 AKOVOTI-
k6 vedpo. Eival o mo ovxvig tonog kai epgavidetal ouxva pie my napodo tmg
nAkiag. AMa aina eivan n éxbeon oe évrovo BépuvPo, opropéva pappaka, o1 Aot-
nwEeig i kKAnpovopikoi mapdyovieg. LuvinOwg Sev anoxalbiotatat mifipwg, aldd
propei va feAniwbei onpavtikd pe akovotikd papnkoiag i dhdeg texvoloyieg.
Ye nepumtooeig Bapidag fapnxkoiag priopei va xpeiaotei koxAaxd epgdtevpa, to
onoio tomoBeteitar pe xepovpywn enépPaon. Lm pikm Bapnkoia cuvondpxovy
o1 8o mponyodpevol thnot fapnkoiag.

Ta cuxvértepa ovprdpata g fapnkoiag eival n Svoxkolia oy katavénon g
omAiag, 161aitepa oe xddpoug pe BdpuPo, n avaykn va avfaver kanolog mv évia-
on mg tAedpaong h va {nrd ovxvd and toug dAdoug va enavaddouy avtd mov
einav. Mepuoi avBpwrol napanoviodval 6t «akodve aAld Sev karahaBaivouys.
Tuxvd propei va ouvoundpxovy epfoge, Sndadn founté i opdpypa ota avud.
IToAAoi avBpwnor Bewpoiv é11 n anmieia axong eival puooAoyikn ouvéneia
g nAikiag xar ovxva kaBuotepotv va nthoouv Bonbewa. Opwg, n Bapnkoia
8ev ermpedader pévo mv akon. Mmnopei va obnynoe oe Suokolia oty emkowm-
via, kowwviki anopdvwon, dyxog N kat katabAimmkn S160eon. Te nAikiwpé-
voug avlparovg éxel cuvdebel kai pe avgnpévo kivbuvo yvwotikng éxmwong
kai avoiag. I'a avtoig toug Adyoug, n éyxaipn S1dyvmon Kai n 0woti avipetm-
mon eival moAd onpavtikée 6x1 povo yida Ty akoi Kai my noidétnta {wing, aAld
KAl y1a T oLVOAKNA vYEia,

O ¢Aeyxog g akong yiveral evkoda kar avaduva ané tov Qtopvolapuyyodsd-
yo. H Baown £€¢taon stvat to toviké akodypappua, mov Seixver néoo kald akoden
kamolog og diagopenikés auxvorreg. [Gaitepa xpnoyin e€éraon ivar n oAn-
Tk akoopetpia mov Seixvel 1o falpé karavénong e opdag, Ta dropa émwg
ta veoyvd kai ta pikpd madid mov Sev pmopovv va guvepyaatodv yivovral ol
WTIOAKOVOTIKEG EKTTOPMES KAl Td aKoLATIKA pokAntd Suvapikd. Avaloya pe to
anotéAeopa, mpoteiveral n katdAAnAn Oeparneia, cuvnpnriki, xeipovpyixi it
E(PAPPOYN AKOLOTIKWV Papnkoiag.

Ta axovotkd Bapnkoiag epappélovial and tov akoonpobenoth kal éxovv efeli-
x0el onpavrka ta teAevraia xpdvia. Elvar pipd, Siakpiukd ka1 npoogépouy moAnd
kaAdTEpn oG TnTa NXoL ot oxéon e 1o napeABov. [ToAoi avBpwno Siotalovv
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H BAPHKOIA MMOPEI NA OAHMHIEI ZE KOINOQNIKH AFTOMONQIH,
AIXOX 'H KAI KATAGAITTTIKH AIA©EZH. / HEARING LOSS CAN LEAD
TO SOCIAL ISOLATION, ANXIETY OR EVEN DEPRESSION.

Va Ta XPNOPonotnoony, Ojwe n £ykaipn egap-
poyn toug Bonbd tov eyképalo va Siatnpioel
mv ikavotnta eneepyaoiag mg opidiag. Anéd
o o1koyeveiaxd nepipdailov tov Ba npénet va
vndpxel evBdppuvon yia ty ayopd kat xphon
tov akovotiko Bapnxoiag, kabwe enfong xai
BonBeia, e1bkd eav o fapnxoog éxer Suokodia
Révog tov va xeipotel 1o akovotkd fapnxoi-
ag — va 1o tonoBetoet kAl va o ouvInpnoeL
H npéAnyn nailer onpavtiké pdho. H anmogo-
yh napatetapévng éxOeong oe Suvatd B6pupo,
n xphion npootaciag oe BopuPmdn mepiPal-
AOVIA Kal N 0woTi aVIPETMITon twv otindwv
Hropodv va npootateboouy v akoi. Eriong,
kaAd eivar va yivetar mpoAnmuikdg éAeyxog,
Wiattepa petd mv nAkia v 60 ewv 1 dtav
LIIAPXOLY CUUMTMHATA

Ev xataxeid1, n Papnxoia eivar éva ouxvo al-
Ad avtipetwmioo mpdPAnpa. ‘Oco vapitepa
yivelr n Sidyvwon and tov 1atpéd QPA, oo xa-
Adtepa givat ta anoteAéopata tng Bepaneiag. H
owoth akon Bonba tov avBpwro va emkove-
vel, va ouppeTéxel evepyd omv Kowwviki {wh
kat va Siampel kaAn nowdtna {wng.

Hearing loss is the partial or total loss
of hearing. It is a very common problem
that can occur at any age, from newborns
and children to the elderly. The normal
development of speech and language, the
individual's communication with his family
and environment, as well as his education
depends on the existence of normal hearing.
Hearing loss is a very common condition. 15
out of 1000 newborns suffer from some degree
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of hearing loss (including otitis). One in six adults report some hearing loss. Over
70% of people over 70 years of age have some form of hearing loss. Hearing
loss is one of the most common chronic diseases of the elderly. More common
than diabetes and cancer.

Hearing is a complex function. Sound passes through the outer ear, reaches the
eardrum, and through the small ossicles of the middle ear, is transferred to the
inner ear. There, special cells convert sound waves into nerve signals that are
transmitted to the brain. When any part of this process does not work properly,
hearing loss occurs.

There are three types of hearing loss. Conductive hearing loss is caused when
sound cannot reach the inner ear properly. Common causes are ear wax, ear
infections, perforation of the eardrum, or ossicles problems, such as otosclerosis.
In many cases, such as ear infections, it can be treated with medication. In
several cases, such as tympanoplasty, mastoidectomy, or stapedotomy, surgervy
may be needed.

Sensorineural hearing loss involves damage to the inner ear or auditory nerve.
It is the most common type and often occurs with age. Other causes include
exposure to loud noise, certain medications, infections, or hereditary factors.
[t is usually not fully restored but can be significantly improved with hearing
aids or other technologies. In cases of severe hearing loss, a cochlear implant
may be needed, which is placed with surgery. In mixed hearing loss, the two
previous types of hearing loss coexist.

The most common symptoms of hearing loss are difficulty in understanding
speech, especially in noisy places, the need to turn up the volume on the television
or frequently asking others to repeat what they have said. Some people complain
that they “hear but do not understand.” Frequently tinnitus, i.e., buzzing or
whistling in the ears, may coexist.

Many people consider hearing loss to be a normal consequence of aging and
often delay seeking help. However, hearing loss does not only affect hearing. It can
lead to difficulty in communicating, social isolation, anxiety or even depression.
In older people, it has also been linked to an increased risk of cognitive decline
and dementia. For these reasons, early diagnosis and proper treatment are
important not only for hearing and quality of life, but also for overall health.
Hearing testing is easily and painlessly performed by an Otolaryngologist. The
basic test is the pure tone audiogram, which shows how well someone hears at
different frequencies. A useful test is speech audiometry, which shows the degree
of speech understanding. For people such as newborns and young children who
cannot cooperate, otoacoustic emissions and auditory evoked potentials are
performed. Depending on the result, the appropriate treatment, conservative,
surgical or hearing aid application, is recommended.

Hearing aids are applied by a hearing aid specialist and have evolved significantly
in recent vears. They are small, discreet and offer much better sound quality than
in the past. Many people hesitate to use them, but their timely application helps
the brain maintain the ability to process speech. There should be encouragement
from the family environment for the purchase and use of the hearing aid, as well
as help, especially if the patient has difficulty handling the hearing aid, placing
it, and maintaining it on his own.

Prevention plays an important role. Avoiding prolonged exposure to loud noise,
using ear protection in noisy environments, and treating ear infections properly,
can protect hearing, It is also a good idea to get a preventive checkup, especially
after the age of 60 or when symptoms are present.

In conclusion, hearing loss is a common but treatable problem. The earlier the
diagnosis is made by the ENT specialist, the better the treatment results. Proper
hearing helps a person to communicate, participate actively in social life, and
maintain a good quality of life.

2026 ANEKORAMA | 125



HEALTH

D

Ap. lewpylog Baotapbric, MD, PhD,
Xeipoupyds InovBuikig ZtAlng, AleuBuviig
Khivikng EvBookonikig kai EAdxiota
EnepPBatkng Xeipoupyikng Inovbuhikig LthAng
(M55, IAZCY Teviknr KAvied

Dr. Georgios Vastardis, MD, PhD, Spine Surgeon,
Chief of Endoscopic and Minimally Invasive Spine
Surgery (M.1.5.S.) Clinic, IASO General Clinic,
IASO Group, Athens, Greece

Facebook, Linkedin, Youtube, Instagram:
Endospinehellas

H e€MiEn eival ebeo.

H texvohoyia cuvavtd tnv epneipia.
H ppovtida kdvel tn Siapopd.
Science leads the way.

Precision defines the care.
Innovation transforms recovery.
endospinehellas.gr
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O1 neBnoeig kail 0 TpouPaTIopol TS onovOUNKNAG otAANG Oev
npokaiolyv nhéov avannpia. / Spinal conditions and injuries
are no longer debilitating.

ON'T ML.L.S.S. A THING!

O1 Kavotépeg EvBooxomikés kat EAdxiota Emepfankés Xepovpykés Texvi-
kég (MISS) anotedotiv v aixpit e obyxpovng avopermmong nabhoswv g
onovBuAIkhig othAng, npoogépovtag Aoeig pe akpifeia, aopdieia xkai taxdrepn
arokardoraon. H Kkt EvSookomxig ka1 EAdxiora Enepfanxig Xeipovp-
yikng EZnovévhikng Euidng tov IAX Tevikin KAivikn, vnd m Awedbuvon tov
Ap. Tewpylov Baotapbn, MD, PhD, etvat avayveopiopévo Center of Excellence
kai Siebvég exmarbeutikd kévrpo, vobexdpevo xepovpyois and oAdkAnpo tov
k6apo yia e€e1dikevon o€ MPONYHEVES TEXVIKES,

O1M.LS.S. texvixée emrpémovy v avupetmmon nabnoewv pe pikpés opée (~1
ex.), Tormkn avawoBnoia kat eAdxiotn kataotpogn wtmv. Texvikég 6w n Siarpn-
panki éyxvon, n SioxkonAacnki, o1 eviookomkég enepPdoeig Orwe apaipeon
SroxoxnAng, n pidotopn, N AMOCLHMIEON KAl N TPNPATOMAAOTIKA MPAYRATOTol-
ovvral pe akpifeia kar ehaxioronomnpévo pavpanopd. Koppwd péo Siabpa-
parider o ouvbvaouse evBookomxic mpoadyylong Je poprnonki texvoloyia. Me
v vrootpign popnotkmv monywv (dnweg O-arm ka1 Robot), o1 xeipovpyoi
oxediadouv pe andAvm axpifeia mv enépfaon, tonoletdviag Bideg kai kAwPoide
atabeponoinong péow PkpoenePATIKOV TEXVIKMOV, AKOUN KAl OF MEPUTINOEIS
nov anatteirat onovivlodeoia. H Siadeppiki kugondaotxkn xpnotponoeital
yia mv gowtepikh avaragn ka otabeponoinon otabepdv karaypdrwy, 1avikh
yia nAiiwpévoug n aoBeveic pe ooteonépwon, xwpic anwAeia aipatog kat pe
aueon xwvnronoinon. H mAsiovémra twv enepPdoswv npaypatonoweitar os Ai-
yeg wpeg, jie e€inplo my ida npépa. Or aocbeveis emotpégouv dueoa oug ka-
Bnpepivég Spaotnpidtnteg toug, xwpic napatetapévn voonleia i anoBepaneia.
Kabe Bepanevtiké nhdvo Bacieral otnv emotnpoviki texpnpimon kai oty ega-
topkevpévn ipooéyyion. Me odnyé tv Evidence-Based Medicine kai gihoco-
pia «Bripa-Phipar, otéxog eival to péyioto Suvard anotéAeopa pe  PIKPGTEPN
Suvam napépPfacn xai tov Aiyérepo névo.

Minimally Invasive Spine Surgery (MISS) and endoscopic techniques repre-
sent a breakthrough in the treatment of spinal conditions—offering precise,
safe, and faster recovery solutions for patients. The Endoscopic and Minimal-
ly Invasive Spine Surgery Clinic at IASO General Clinic, led by Dr. Georgios
Vastardis, MD, PhD, is a certified Center of Excellence and an international
training hub, welcoming spine surgeons from around the world to master ad-
vanced techniques.

MISS procedures are performed through tiny skin incisions (~1 cm), using
local anesthesia and causing minimal tissue damage. Techniques include
transforaminal injections, disc nucleoplasty, endoscopic discectomy, endo-
scopic rhizotomy, endoscopic foraminal and central decompression due to
spinal stenosis—delivered with exceptional accuracy and minimal trauma. A
key innovation is the combination of endoscopy with robotic-assisted navi-
gation. Advanced systems like O-arm and robotic platforms allow surgeons
to plan and execute each intervention with utmost precision—placing screws
and interbody cages through percutaneous or endoscopic methods, even in
complex spinal fusions. Stable spinal fractures due to trauma, osteoporosis, or
other conditions can be treated with percutaneous kyphoplasty—an internal
fracture repair performed without the need for blood transfusions. Patients
typically mobilize independently just hours after surgery. Most procedures
are completed within a few hours, with same-day discharge. Patients return
to their normal routine quickly, without the prolonged recovery often associ-
ated with open spine surgery.

Every treatment is evidence-based and personalized. Following a step-by-step
approach, our team aims to achieve the best possible outcome with the least
invasive method and the least amount of postoperative pain.



H andotaon Sev elval eunddio atny e§wowUaTKA.

Why more women are choosing Greece for IVE

IVF CLOSER THAN YOU THINK

Eupmibng Mavrodbng FRCOC
Enikeqpaknc yuvaikohdyog avanapaywyne,
«Mévvnpa [VF» MIYA

Evripidis Mantoudis FRCOC

Head fertility expert at *Gennima IVF",
Athens, Greece

Facebook, Instagram, TikTok @gennimaivf

Efartopikeupéves Bepaneleg yovipdtntag
Anapapidin eEunnpétnon acBeviov
E€aipeukd epPpuochoyikd epyactipio
Truly tailor-made treatments

Friendly IVF team

UK-trained team

gennima.com

Ta noAAa Zevydpia, n 18éa me e§wowpanking yoviponoinong paxpid and tov ono
katokiag oug Snpovpyei emmiéov avnovxieg. Zuxva motebouv 611 n andotacn
Oa kdver t Sriadikaoia mo Svoxoln, pe moAlég pertaxivioeig kat av§npévo ayxog.
Trnv npaypankémmrd, Spmg, o pérog pe tov ormoio opyavivera onpepa n Oe-
pareia yovipdmnrag €xet aAla€er onpavnkd. Ta adyxpova péoa emkovwviag
-6mnwg o1 fivreokAnoeig ka1 01 epappoyés emrowwviag yia apeon avralayn
MANPOQPOPIHV—- EMTPENOLY CLVEXN £MAPI Kal KAADTEPO oLVTOVIONS, SievkoAD-
vovtag onpavtikd t Siadikacia. Anodewvietal teAikd 611 to mo onpavtikd Sev
efval méoo kovtd Ppioketal pia kAivikn, alAd néon epmotootivn aiwobaveral éva
Zevydpt pog v opdda mov Ba avahdfer tm Bepaneia tov. Avti n epmotootvn
xtidetan og avBpwmvo eninedo, péoa and my emxowwvia kar v aiobnon 6n
xanoiog Bpioketar npaypankd Sirmka cov.

[TapaMnha, Baciletar kat os xan efioov onpavuxd: otn yvoon, mv ejunepia
ka1 ovvepyaoia puag e€eidikevpévng opddag —yiatpwv, eppuoddywy xkai ov-
vioviotpiov IVF- nov epydadetar pe atdxo va npoogépel v ka\dtepn Suvari
atpki kal emommpovikn npooéyylon. H oxéon epmotocivng priopei va ermpe-
doet 6x1 pévo 1o anotéheopd, aAld kai t ovvohikn eprneipia e e§wowpatikng,
piag Siabpopnig mov ouxva cvvodederal ané éviova ovvaiobipara.
Xapaxmpioukd napaderypa sivar éva {evyapt ané mv Kpiim. To npdto pag
pavteBov éyive péow PrvreoxkAfiong, oudnricape 10 10TOPIKS TOLS Kal Slapopem-
aape 1o Bepanevtikd mAavo. Ané mv apxn me Siadikaoiag vimpxe cLykekPIE-
vn ovvioviotpa IVF kat otaBepin vnoompiEn and mv warpiki opdda, mote 1o
Zevyapt va yvwpider ava ndoa onypn ta enépeva Biipara xkai va €xel Aueon Ka-
Bodnynon étav m xpelalérav. Ta npadra otadia mg Bepaneiag mpaypatomnom-
Onkav otov tmo karowkiag toug, pe cuvexn emkovwvia kai cuvioviopd. Tehwd,
xperdotnke pévo éva alid omv ABfiva yia ta tedevtaia otéia e Siadikaoiag,
H epnepia Seixver du moAég gpopés n e€wompanxi and andotaon eivar moAH
mo anAi —ka1 oAY 1Mo koved— an’ 0o gaviadovial apxikd ta evydpia.

For many women seeking fertility treatment, the decision is rarely just medical.
Time, financial considerations and access to experienced specialists all play an
equally important role — particularly for patients navigating rising treatment
costs, long waiting times or fewer treatment options across Europe.

Over the last few years, Greece has become one of Europe’s leading destinations
for IVF and fertility care, combining advanced reproductive medicine, strong
clinical outcomes and a more personalised approach to treatment. The country’s
supportive legislation allows treatments for women up to 54 years old and greater
flexibility across a range of fertility pathways, making Greece an increasingly
attractive option for international patients.

For patients travelling from the UK and other European countries, working
with a clinic that truly understands international care makes all the difference.
Teams with broad experience in caring for patients from abroad know how to
ensure seamless communication at every step — clear, timely and reassuring
from start to finish. Having UK-trained doctors, skilled embryology teams and
dedicated IVF coordinators means that clinical excellence and personal support
go hand in hand, from the very first consultation.

And despite what many initially assume, IVF abroad is often far simpler
than expected. A couple from London began their journey with an online
consultation with us and a detailed review of their medical history. After receiving
a personalised treatment plan, they began their treatment at home, before flying
to Athens only for the final stages of IVF -egg collection and embryotransfer.
For many patients, this level of organisation and flexibility changes the way they
view fertility treatment abroad entirely. Because IVF is never just about medicine.
It is about trust, timing, hope and the confidence to keep moving forward.
And for many women every vear, that journey begins in Greece.
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TO ILTOPIKO =ENOAOXEIO THZ THNOY ANAIENNATAI KAl EMIZTPE®E|I TO 2026
/ THE HISTORIC HOTEL OF TINOS IS REBORN AND RETURNS IN 2026

To Tinos Beach, £va and ta nio avayvwpiciya £evodoxeiokd OuyKPOTALATA
twv Kukhadwy, enavépxetal Suvapikd and tov Mdio tou 2026,

NANEWS avadiapopPwuévo. Yodéxetal ek vEoU Tov kOOHO, ENavanpoodiopiovtag
™ pirogevia otnv TAvo wg TN olyxpovn NevidoTen EKPEACN TOU VNoioU.
Tinos Beach, one of the most recognizable hotel complexes in the Cyclades,
returns dynamically in May 2026, fully redesigned. Reopening to the world,
it redefines hospitality on Tinos as the island’s contemporary five-star expression.
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£ xkevipikd pivopa «Rooted in topos, open to the world», 1o €e-
vodoxeio emevdviel om yviicia tavtétta g Thvov, npdviag tov
téno, v noAinonkh v kAnpovomd kar mv avbevuxkdna 1o
kurAadinkov tomiov.

NEA EMOXH YMO THN YNMOMPA®H TOY OMIAOY ATTICA

Y6 tv 1Soxnoia kar Siaxeipion tov Opilov Attica péow te Buyarpikiic tov
etaipeiag Attica Blue Hospitality ka1 pe tnv apxitextovikn emmpédeia tov Tsolakis
Architects, to Tinos Beach napovmade: évav abyxpovo ka1 nototikd avaoxedi-
aopd, Sratnpmviag napdAnAa v 1I0TOPIKA TOL TALTOTNTA.

H ovpPolin Tnviaxkdv texvitnv otny avavéwon tov gevodoxeiov evioxdel t obv-
Seon pe ta tormkd vAwd, Tig tapadooiaxés texvikée kal m fabd oxéon pe 1o vnol,
Oepehiodn afova tov enavaoxediaopod anotéAeos N eVOWPATWON TG TOM-
romrag. YAMkd 6nwg 1o pdppapo, n nétpa kai to E0Ao, 6Aa pe dpeon avaywyn
oy 1otopia g Thvov, cuvBétouy éva mepiBdallov avBeviiké kar Sraxpoviks,
10 omofo Sev embidkel va ewsaydyel pa &vn évvola moAvtédeiag, alda va ava-
Sei€e1 avtd mov Adn vridpxer: v ovoia oL vNOlov, TNV ATAGTNTA, T PLOIKOTN-
Ta Kat T {wvravi Tov KovAtovpa.

Xuopévo omy napalia Kidvia, pohig 2,5 xAp. and to hipdvi tme Thvow, 1o e-
vodoxeio afionoel mv npovopuaxkn tov Béon pe avepnddiom Béa orov kdAmo.
H tonoBeoia tov 1o xathotd 1davikn Bdon, tHoo yia xakapwukéc Siakonég doo
ka1 yia e€0pPnoeig ato vnoi.

With the central message “Rooted in topos, open
to the world”, the hotel invests in the authentic
identity of Tinos, honoring the place, its cultural
heritage, and the genuine Cycladic landscape.

A NEW ERA UNDER

THE ATTICA GROUP SIGNATURE

Under the ownership and management of the
Attica Group through its subsidiary Attica
Blue Hospitality, and with architectural design
by Tsolakis Architects, Tinos Beach presents
a contemporary, highquality redesign while
preserving its historic character.

The contribution of Tinian craftsmen to the
renovation strengthens the connection to local
materials, traditional techniques, and the island’s
deep-rooted heritage.

A fundamental axis of the redesign is the
integration of locality. Materials such as marble,
stone, and wood—all deeply linked to Tinos’
history—create an environment that remains
authentic and timeless. Rather than introducing
an imported notion of luxury, the hotel highlights
what already exists: the essence of the island, its
simplicity, natural beauty, and vibrant culture,
Built on Kionia Beach, just 2.5 km from the
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11nos Beach

H epneipia napapéver Baba ouvBedepévn pe 1o ook tomio: Badkacoa, @wg,
agpag xai eikéveg rov evaAldooovtal kat)’ 6An m Sidpkela mg npépag.

H gpihocogia tov Tinos Beach anotvnmveral o Aoy « Luxury shaped down
to what matters», nAadn n moAvtéAeia omv ovoia me. Mia mpooéyyion mov
eonadel ota ovowddn, agapdvtag to mnepitrd, 6mwe o yAdITmg nmov SovAevel 10
pdppapo yia va amokahdyer m popen.

TO TINOS BEACH AMNEY®YNETAI ZE ENA EYPY ®AIMA EMIEKENTON:

« Movaxixoig tafidinteg nov avalntodv npepia kal xpdvo yid Tov £autd Toug.
« Zevydapia rmov emBupodv pia popavriki anéSpaon,

« [Tapéeg pidwv mov emMéyouv molotikég Siaxkonég oe nepiaAov dveong.

» Owoyéveleg rov emOupotv nokiAia SpacmpPIOTNTWY Kal PUKTIKES TIAPOXES,
H véa tavtétnta tov Tinos Beach otoxedel otn Snpiovpyia epneipiiv mow npo-
oappéovial o avaykeg kale emaxémn, pe épgaocn otov Xpévo HE Ty OIKoYE-
veld, Ty enavacivoeon, my Npoowmki npepia kal tny nvevpankh avaditon.

H THNOL ETO EMIKENTPO THE EMMNEIPIAL

Am6 1o Tinos Beach, o emoxénng éxel dpeon npdofacn omv noMTiotki, ya-
OTPOVOMIKA Kal Yook oAvpopeia g Thvov.

To vnoi, yvwotd yia tv nivevpankdned tov, Tig kaAhitexvikég tov napaddoeig,
I YAOTPOVOLLIKA TOL avayévvnon Kat tig apétpnteg napalieg tov, anotedei 16a-
VIKO OKNVIKG yia Siakorég pe ovoia.

Kevrpwn eivat kai n évvola tng emotpo@ng... H Thvog eivan €évag npoopiopdg
mov, 6tav tov avakahoyeig, Béeg va emotpégeg Eava kai Eavd .. Eto, avayev-
vnpévo eréotpele kai o Tinos Beach, Snpuovpymviag tig kardAAnAeg ouvin-
keg xat eykabiotdviag ato vnol pua aiobnon owelag, avemmdevng moAvtédeiag
otmv onoia BéAeig va emavépxeoar.

To evodoxeio Aettovpyel wg onpeio avagopds yia va Pidoel xkaveis o vnoi oe
BdBog, ouvBudlovrag tv dveon pe v avBeviki enagnh pe Tov ToIo kai to af-
aBnpa tou aviikew.

H emotpogn tov Tinos Beach onpatofotei v enaveyypagn evég 10topikod
kegalaiov oto Eevodoxeiard tomio e Thvou. Me odyxpovo oxediaoud, ovol-
aotikég napoxés kai fabhd odvdeon pe tov 16no, 1o Eevodoxeio atoxebe va ano-
tedéoel ek vEoU évav amd Toug oNPAvVIIKGTEPOLS LAWVES @idogeviag oto vnof,

tinosbeach.gr
Kiévia, Tavog, T.K. 84200 / Kionia, 84200 Tinos, Greece

reservations@tinosbeach.gr

port of Tinos, the hotel takes full advantage of
its privileged location with unobstructed views
over the bay. Its setting makes it an ideal base for
both relaxing holidays and exploring the island.
The experience remains deeply connected
to the natural landscape: sea, light, wind, and
everchanging views throughout the day.

LUXURY REDUCED TO WHAT TRULY MATTERS
The philosophy of Tinos Beach is summarized
by the concept “Luxury shaped down to what
matters’—luxury in its purest form. This approach
focuses on the essential, removing excess, much like
a sculptor carving marble to reveal the form within,

A DESTINATION FOR EVERY TYPE OF TRAVELER
Tinos Beach attracts a wide range of guests:

« Solo travelers seeking tranquility and personal
time.

« Couples looking for a romantic escape.

« Groups of friends choosing refined, high-quality
holidays in a setting of comfort holidays.

« Families in search of diverse activities and
practical facilities.

The hotel’s new identity focuses on creating
experiences tailored to each guest’s needs,
emphasizing family time, reconnection, personal
calm, and spiritual exploration.

TINOS AT THE HEART OF THE EXPERIENCE
From Tinos Beach, guests have direct access to
the cultural, gastronomic, and natural diversity
of Tinos.

Known for its spirituality, artistic traditions,
gastronomic renaissance, and countless beaches,
the island provides an ideal backdrop for deeply
escapes.

Central to the experience is the notion of return.
Tinos is a destination that, once discovered,
inspires visitors to come back again and again.
In the same spirit, Tinos Beach returns, creating
the conditions for an atmosphere of familiar,
understated luxury that guests long to rediscover.
The hotel serves as a point of reference for
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experiencing the island in depth, combining
comlort with authentic connection to place and
a true sense of belonging.

A LANDMARK RETURNS

The revival of Tinos Beach marks the rewriting of
a historic chapter in the hotel landscape of Tinos.
With contemporary design, meaningful services,
and a deep connection to place, the hotel aims
once again to become one of the island’s most
important pillars of hospitality.

Tinos Beach does not aspire to be merely a place
to stay, but an experience guests will want to
return to-again and again.

-_———

To Tinos Beach &ev ¢piAodo&ei va eivar anAwg évag ténog Siapovig, aAAdG
ia epneipia otnv onoia o eniokéntng Ba Bélel va emotpépel Eavd kal §ava.

YNOAOMEL & NMAPOXEL / FACILITIES & AMENITIES

Liyxpovn @ioevia pe tnv évvoia tng auBevukdtntag
/ Contemporary Hospitality with Authenticity

To Eevoboxeio SiaBétel 115 Swpdua
Kal oouiteg uPnAig aioBntikig,
oxedlaopéva Pe kpIthplo thy Avean,
g kaBapé ypappé kal thy
icopponia avdpsoa otnv noAutéheia
Kal Thy anAétnta.

EminAéov nepihapBaver
« E€wotepiknA niciva yia eviAikeg
kai naidié
« Bars pe peydhn noikiNia og kokTéih
« Eouatépia nou avadeikviouy
n yaotpovopikh napddoon
thg Thvou, Pe Eugpacn
ota ppéaka UNKA tou vnolol
» Atgoogalpikd spa
kal wellness center
» MARpwg eEonhiopévo yupvaotipio
« Ziyxpovn ouvebplakn aiouoa

The hotel offers 115 rooms

and suites of high aesthetic value,
designed for comfort,

defined by clean lines, and

a seamless balance between
luxury and simplicity.

It further includes:

» Qutdoor swimming pools
for adults and children

= Bars offering an extensive
cocktail selection

« Restaurants highlighting
Tinian gastronomy, using
fresh local ingredients

= An atmospheric spa
and wellness center

« Fully equipped gym

« Modern conference facilities
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Together for Children
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“TOGET
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AENIA KONTOTOYPH

MAZI TIA TO T1AIAl

H kupfa Aévia KovtoyoUpn, levikh AieuBivtpia tou «Madf yia to Naidh, e apopun Tnv ENETEIO TwV
30 xpdvwy napouciag tou opyaviopol otny EAGSa, pag piAder yia To noAUnAeupo £pyo tou, To
KOIVGVIKS TOU anotUnwia Kal Toug onpavtikoug otaBuols dAa autd ta xpdvia TG NEoopopds

tou. / Ms. Lenia Kontogouri, General Director of “Together for Children”, on the occasion of the
organization’s 30th anniversary in Greece, speaks to us about its multifaceted work, its social impact,
and the key milestones throughout these years of contribution and service.

@ XAPAAAMMOE MAMAAATOL / CHARALAMBOS PAPADATOS

Toa eivan ofipepa n anootodn ov «Madi yia to ITaidi»
Ka1 moieg avaykeg kaAvmete mo dpeoa;

To «Madi yia o ITaibi» cupriAnpaver gétog 30 xpdvia. Baown
arnogtohn pag eival n Siaogdhion fowv evkaipidv oe 6Aa ta naibid
kai n mpéofaon oe kaAitepeg ovvOnkeg Safimong. Kalvmovpe
éva peyalo edpog avaykmv kal avtd pag Siagoponoiel oe oxéon
pe dAAeg opyavmoeig. And apeoeg avaykeg, rnwg eival n napoxin
2180V Mpame avaykng o eVANWTES OIKOYEVEIES, £0¢ Kal 08 Ay6-
1epo dpeoeg al\d e€ioov anapaimreg, driwe eivar n ovpfovlevti-
KN yovéwv kat naidiov and YoxoAdyoug i n PeAtiwon oxolxamv
povabwv oe AnmopaxpLOPEVES MEPIOXES,

IToto1 eivan 01 facikoi GEoveg Hpdong cag ka1 g pera-
@paovear omv npaén;

ApacmplonolodPAcTE Ot TPEIG Bacikois MUAMVES MAVTIA Y eri-
KevTpo 1o nadi; mv katanoAéunon mg QUHXELAS, Th CWHATIKA KAl
Yoxikn vyeia kar mv exnaidevon. Kdww ané avtots woug molwveg
avarrtiocoval npoypappara ané e€adevpévong ovvepydreg. O
kowwvikoi Aerrovpyoi tov «Madi yia 1o [awbis a§oloyoiv nig avd-
YKeG Kal ompidouv owoyéveieg mov avupetwmidovy Suokolieg, ka-
O xa 18pdpara naidkng npootaciag oe oAdxkAnpn mv EAGSa.
Tmv mpda&n auté onpaivel rmwg o8 cuvepyacia JE KOWWVIKES LN
peaieg exatoviades owoyéveies AapPdavouv Bonbeia oe €ién npding
avaykng ka1 Backég vrmpeoieg vysiag, al\d kal os nohparta ex-
naibevong, 6nwe yia napdSetypa omv exkpdbnon ayyhikdv f omv
nipoetolpacia yid e€etdoels el0aywyng 0g KArold oXoAn, e otéxo va
pnopgéoouy ta nawid va Siekbiknoovy éva kakdrepo péNov yia
ita ka1 nig owoyéverés toug. Emiong, SiaBétoupe pia anobhixkn and
v onofa nepioodtepot and 100 wvor ayabmv Siavépovia etnot-
wg o Qopeic madikng npootaciag — pdeipa, povxa, maxvidia k.d.
Emm\éov, Behudvoupe tig vriodopés twv Sopav naidikng npoota-
oiag Snpovpymviag fiAwbixeg, avaBabpiloviag viivoSwpdna
Ka1 KOWOXPNOTOLG XMPOLG, MAPEXOVTAS EL0IAONS Yia TI¢ KOudiveg
K0 Enpewdote du ovvepyalbpaote pe éva Siktvo 250 gopéwv oe
oAdkAnpn mv EAAGSa. OrruxoAdyor pag kaBnpepva anaviodv oe
gpwTpaTd yovéwy, eknaibeunkav kat epnfawv oxenxd pe npoPAi-
para mov avupetwnidouy kai Sev priopodv va Saxeipiotodv péow
g Swpedv mAepavikng Tpappng 11525, Erokermopacte Sexddeg
oxoleid kal MPAyPAtonoioDHE PuXo-EKNABELTIKA CEPIVAPIA OE Tdl-
816, kabag kar Sradirvakd oepvdpia o opddeg yovéwv, pe Oepan-
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What is the main mission of “Together for Children”
today, and which needs do you address most directly?
This year, “Together for Children” celebrates its 30th anniver-
sary. Its main mission is to ensure equal opportunities for all
children and access to better living conditions. We address a
wide range of needs, which sets us apart from other organiza-
tions—{rom immediate needs like providing essential goods to
vulnerable families to longer-term services like psychological
counseling for parents and children or improving school facil-
ities in remote areas.

What are your main areas of action, and how do they
translate into practice?

We focus on three main pillars — always with the child at the
center: fighting poverty, promoting physical and mental health,
and supporting education. Under these pillars, specialized part-
ners develop targeted programs.The social workers of “Together
for Children” assess needs and support families facing difficul-
ties, as well as child protection institutions throughout Greece.
In practice, this means that, in collaboration with local social ser-
vices, hundreds of families receive assistance in essential goods
and basic health services, as well as educational support, such
as English lessons or exam preparation for school or universi-
ty entry-helping children build a better future for themselves
and their families. We also maintain a warehouse from which
we distribute over 100 tons of goods annually to child protec-
tion organizations - food, clothing, toys, and more. In addition,
we improve the infrastructure of child protection facilities by
creating libraries, upgrading bedrooms and communal spaces,
and providing kitchen equipment. We currently partner with
250 organizations across Greece. Our psychologists respond
daily to questions from parents, educators, and teenagers about
challenges they face, via the free helpline 11525, We also vis-
it dozens of schools to conduct psvchoeducational workshops
for children and online seminars for parents on topics such
as family communication, performance anxiety, and bullying
- contemporary issues affecting families and schools today.
In education, we run an extensive program to upgrade school fa-
cilities in border and remote regions of Greece, going beyond ba-
sic equipment provision to include the creation of inquiry-based
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KEC AIMC N EMKOWVWVIA OV OKOYEVELD, TO
Ayxog v embdoewy, T0 PNodAVYK — oby-
xpova Bépara ov anacxoolv mv OKoYE-
VEld kal 1o oxoAefo.

Te 6,1 apopd mv eknaibevon, vAorow e
éva extevég mpdypappa avapabpiong oxoli-
KOV EYKATATTATEWY OF AKPITIKES MEPIOXEG
g xapag, 6rmov Sev npoo@épovpe P6vo
gCormhiopd aAdd Snpiovpyotipe aillovosg
Biepevvnuikng pdbnong, BifAobnkeg, epya-
ompia, aibovoeg aobnmpiaxng oAokAnpw-
ong oe £181kd oxolela x.0.x. Méxpt onpepa
éxovpe avaBaOpiocer 195 oxolikég povadeg
otov’EBpo, om @pdxkn, omv Hrepo, ota
Amdexdvnoa k.a. I Tpoogépoupe obyxpova
exnaideunikd epyaleia ka eykatactdoeig,
yia va pnv votepotv o1 pabntés pag omv
napapefépo. EmmpooBétwg, aBAntxot xo-
pot karynneda Sapopgavovtal 6riov vrdp-
xeravaykn. o {610 mpéypappa evidooetal
Kal n napoxi naidiatpikod atpiko e§o-
nm\iopot oe voookopeid kai kévipa vyeiag.
To «Madi yia to Iabi» Srabéter épnepong
Y1aTpois 01 OMoiol OTEAEX@VOLY avth T
Spdon. Lovolikd éxovpe e€orhioer 28 So-
pé¢ vyelag oe Hidwopeg neproxég g xmpag.
I lapainAg, ta edevtaia xpdvia éxovpe Ee-
KIVAOEL Jid erokodopntiki ouvepyaoia pe
1o [Madaywyikd Tpnpa wo [avernompion
ABnvav (EKITA). Exrovodpe 0o kavots-
pa mpoypdapparta: To mpto eival éva Siw-
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po efdopadaio npdypappa mov cuvbuadel
m péBobo STEM pe nigHmeg AsQi6tneg,
[ paypatonoeital oo Mapdoeio Aba-
okaleio kan mapéxetal Swpeav oe pabnrég
Snpoociwv oxoAeiowv. To Sedtepo mpdypap-
na, o1t Képpor Texvoloyiag, agopd am &n-
Hiovpyia epyactnpiwy pe texvoloyia axpng
oe 0x0Agla, Ta onoia PMopoHV va LITOCTN-
pigouv 6Aa ta yvwonkd avrkeipeva. I'a
napaberyia, o 1w0topikds propet va xpn-
OIHOMOMOEL TV TEXVOAOYid NG EIKOVIKAG
MPAYRATIKGTNTAS KAl VA PETAPEPEL TOUG Pa-
Ontég o évav 10topikd oMo, Ot £va apxl-
textovikG Snpiovpynpua rmov dev vgpiotaral
méov, o povoikds va Snpovpyhoet pehw-
Sia xpnoponodvtag Pngraxd kukAaopata
avti yia povoikd épyava, t nabid va 8-
oLV EVIOAES 08 POUNAT va KAvouy MoAD-
MAOKES KIVAOEIE, Va TUMMoouY Tpiodiaotata
povréda k.o.x. To EKITA avalapPaver mv
empop@aon v kabnynuov ov oxoAeiov,
al\d Kal Twv YEITOVIKGV OXOAEIwY, IpoKel-
HEVOL va aQONOMooLY OTO PEYIOTO JIE TOUG
pafintéc toug ti¢ Suvardmree mowv MPooPé-
pouv o1 véeg texvoloyieg. O mpartog kdpPog
vlomoifinke oto Fevikd Avkeio Owogitwv
ka1 ovvropa Ba Eexiviioovpe tov endpevo.
Méoa and mv kaOnpepivii oag enagpn
pe nadid kai yoveig, moeg Oewpeite 6u
gival o1 peyalorepeg Suokolieg mov
AVTIPRETOICOVV;

@ H xupia Aévio Kovioyolpn / Ms. Lenia
Kontogouri € & @ Eviexka oxoleia oty
Kéhupvo avaPaByiotnkay kal efonhictnkay oto
nAaicio tou npoypappatos «Malj otig AKPITIKESs
/11 schools in Kalymnos were upgraded

and equipped within the framework of the
“Together in the Frontier Regions” program

©) Ané tnv kapndvia yia tn Mpappn 11525

/ From the campaign for the Line 11525

©To 4o Nnnmiaywyeio ZavBng katéktnoe tnv

1n Béon otov 20 MNavehhivie MaBrukd
Aaywviopd STEAM, afionoiciviag tov xwpo
STEM nou &npioupyriBnke / The STEM space

at the 4th Kindergarten of Xanthi

learning classrooms, libraries, labs, and
sensory integration rooms in special
schools. To date, we have improved 195
schools in regions such as Evros, Thrace,
Epirus, the Dodecanese, and other re-
gions. We provide modern educational
tools and facilities so that students in re-
mote areas are not left behind. We also
build or renovate athletic facilities wher-
ever needed. Within this same program,
we supply pediatric medical equipment
to hospitals and health centers. Togeth-
er for Children works with experienced
medical professionals to manage this ini-
tiative and has so far equipped 28 health-
care facilities throughout the country. In
recent years, we have partnered with the
Department of Education of the Uni-
versity of Athens (EKPA). Together, we
have developed two innovative programs:
The first is a two-hour weekly course that
combines the STEM method with Soft
Skills, offered free of charge at the Mar-
asleio Teaching School to public school
students. The second is the Technology
Hubs program, which creates high-tech
labs within schools that can support all
academic subjects. For example, a his-
tory teacher can use virtual reality to
transport students to historical sites or
lost architectural monuments; a music



O1 8vokolieg mov avrpetwnilel onpepa n
eA\nviki owoyévela ouvBéovtal os peydo
Babpé pe ng avEnpéveg anarmoeig me ovy-
xpovng {whg. O1yoveig kaobvtal va avra-
rokpiBotv oe moAaroig péAoug kat ev-
Ooveg, Sraxeipildpevol napdnia tig Sucég
ToLG avnouvxiee kat mpoxkAnacelg. ErmmAéoy,
avaloya pe v nhikia tov nadiov ot Su-
oxolieg Biagépouv — dMeg eival o1 Suoko-
Aieg og owoyéveieg pe Bpéen kar Sragope-
TikéG og owoyéveles pe epnfoug. IGaftepa
OTIG TIEPIUTIMOELS ekeives mov Papivovtal
He onpaviikd npoPAfjata o8 OIKOVOIKG,
KOWWVIKS, POXIKG N owpartiké eninedo, ot
Suokolieg peyeBivovtar kan ta péhn e or-
koyévelag ouxva Avyilouv kal xpeiddovial
ompi€n. Méoa oe avtd to mhaiolo, n emkor-
vwvia, ta 6pia, 10 aloBnpa acpdlsiag ota
naid, n ovvBeon pnopel va xaBovv. Ia-
pdAa avtd kale owoyévela kar ka0e nandi
efval povadixd, y' avtd aykahialovpe mv
ka0 owoyévela avaoya Je Tig avaykeg me.
Tl Aetrovpyei n ypappih viootipt-
&ng 11525 ka1 1 anoxa\dret yra my
eMnvikn owoyévely

H Tpappn 11525 sivat cupfovevtkn, Sw-
peav kai anevBovetar oe yoveic nabiov
£we 18 etdv, exmaibevnikotg kat epifoug,
Aerovpyel and Aevtépa éwg [Napaoxeony,
and 1ig 9 1o nmpwi éwg T1g 7 10 andyevpa.
Y Ipapph anaviodv enayyeAparieg Yro-

teacher can compose melodies using dig-
ital circuits instead of instruments; and
students can program robots to perform
complex movements or print 3D models.
EKPA trains teachers from these schools
and others in the area so they can fully
utilize these technologies with their stu-
dents. The first hub was implemented at
the General Lyceum of Oinofyta, and the
next will begin soon.

What does your daily contact with
children and parents reveal about
the main challenges they face?

The difficulties Greek families face to-
day are largely linked to the increasing
demands of modern life. Parents must
juggle multiple roles and responsibilities
while managing their own anxieties and
challenges. Depending on the age of the
children, difficulties vary — different for
families with infants, different for those
with teenagers. Especially in families fac-
ing serious economic, social, mental, or
physical issues, challenges are amplified,
and members often struggle and need
support. Within this context, communica-
tion, boundaries, the sense of safety, and
emotional connection within the family
can weaken. Still, every family and every
child is unique, and our goal is to embrace
each according to their specific needs.

Kals owoyévewa

Kkt kae nadi givan
povadud, y1’ avd
ayka\idoovpe my kabe
omoyévera avaloya

JE 1§ avaykeg g,

How does the 11525-support

line work, and what does it reveal
about Greek families today?

The 11525 Helpline is a free counseling
service for parents of children up to 18
vears old, educators, and teenagers. It
operates Monday to Friday, 9 am. to 7
p.m, Calls are answered by professional
psychologists and social workers under
continuous clinical supervision. What
makes the line unique is that each call-
er can make up to 10 calls per year and
speak with the same psychologist, ensur-
ing continuity and trust. Strict data pro-
tection protocols are always observed.
Greek families are now more open to
seeking support for mental health issues.
They trust experts and actively seek ways
to strengthen family connections. Socie-
ty is rapidly changing, and children face
challenges such as technological acceler-
ation, social media pressures, and a per-
vasive sense of insecurity. Parents often
lack the tools to manage these changes
because they occur too quickly. There-
fore, many parents need guidance to ef-
fectively support their children.

How do your programs reach chil-
dren outside major cities and in
more vulnerable regions?

All “Together for Children” programs cov-
er the entire Greek territory. Our helpline
psychologists frequently visit remote ar-
eas to support residents who lack access
to similar services, and we regularly or-
ganize online psychoeducational semi-
nars accessible from anywhere in Greece.
The families and child protection insti-
tutions we support operate across all 13
administrative regions of the country.
Beyond this, the Border Areas Program
is dedicated entirely to strengthening re-
mote and vulnerable regions by upgrading
schools and health facilities. The team man-
aging this program has traveled through-
out Thrace, Evros, Epirus, the islands, and
many other regions to enhance Greece’s
educational and medical infrastructure. In
2025 alone, our work reached areas such
as the Dodecanese, the Cyclades, Boeotia,
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 To «avayevvnpévos Snpoukd oxoheio tng Mahayiag
NouU KOTOoTPAPNKE oTg NUpKayiég tou 2023

/The “reborn" elementary school of Palagia that was
destroyed in the fires of 2023 @ 4 qopeic nabikig
npootaciag otny ATiKkA anéKtnoay VEEC OUYXPOVES
BiPAhioBrikes / 4 child protection agencies in Attica
acquired new modern libraries

XOAOYOL KAl KOWWVIKOT Aettovpyol, o1 oroi-
ot teAotv vrd Siapki kAvikn emoreia. H
Gaitepdnta me Ipappne 11525 sival én
0 wpelodpevog pnopel va kaléoer éwg kai
Béka popég Tov xpdvo Kal va JANCEL [E Tov
{610 YoxoAdyo. Etval onpavtixé e va to-
vicoupe 61 6Aa ta npwtdkoAa Siaxeipiong
mpodwikdv SeSopévv tnpolvial avom-
pa. H eMnvikn owoyévela etvai onpiepa mo
avolxti oo va {nthoel vrioompiEn oe 04-
para yuxikng vyeiag. Epmotedetal toug e1-
Bikotg ka1 avadntd pémovg va Siampnost
m odvdeon petalld twv peA@v me ooyé-
velag. H kowwvia pag al\ader pe taxdmra
kat @ nadid avupetwnifovy npokAnoeg,
énwg eivar n paydaia e§EAign me texvolo-
yiag, ta kowwvikd Siktoa kat éva yeviken-
pévo aiobnpa avaogdheiag. Oh yoveig Sev
Sabérovy navra ta katdMnla epyaleia
yia va avipewnioouy avtég tig aldayée.
Aev npolafaivouy va Tig eVvompatmoouy.
ZUVENwS yla va priopécouy o1 yoveic va
vmootpifouy ta nadid ToVg CLXVA XPEL-
afovar kaBodnynon.

Tl graver w épyo oag og naibid extdg
peydAwv nodewv xai o mo evdAmieg
TEPIOXEG;

‘O)a ta npoypappara tov «Madi yia o Tar-
6i» anevBivovral oto ovvoho e eAnvikne
erukpdteiag. O1 PoxoAéyor g Tpappng
11525 emokénovial GuXVA AMOPAKPLOPE-
VEG IEPIOXEG TG XWPAg, Yia va otnpifouy
ovpnoAite pag rov Sev éxovv npdoPaocn oe
napdpoleg IMpeoieg, ev oLxVA Slopyavi-
vouv Siadktvaxd Yuxo-oepvapia, ta onoia
etvar mpooBdopa and kaBe yovid tng EAG-
Sag. O owoyéveleg ka1 01 gopeic nadkng
mpoataciag mov ompidovpe Ppiokovtal kal
otig 13 neppépetes e xmpac. [1épa and ta
napandvew, T TPGYPappa twv ARpIukmy
Teproxav eival e§ odoxAipou agiepwpévo
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oy evioXvon WV ANoRaKpLOPEVEY Kl
eudlwtwv neploxav pe v avaBabmon
oxoAeiwv kar Sopaw vyeiag. H opdda nou
Siaxeipiletal 1o mpdypappa Xel «0pymoes
m Opdxn, ov'EBpo, mv’Hnepo, ta vnowd
nag xal GAAeg reploxég evioxHovIag exmal-
Sevtkég kat 1atpikég LIIOBOPES TG XWPAS,
Mévo 1o 2025 10 £pyo jpag éprace oe Awde-
kavnoa, Bowwrtia, Atwloaxapvavia, Axaia,
Evpoia, Emdvnoa, @eooalovikn, Iwdvvi-
va, H\ela, Efipo, Kapditoa, Koldavn, Kopv-
Bia, KaBdaha, Adproa, Xakkibun, Kokha-
Seg, Tpikaha, Mayvnoia, Po86mm, [ Tepia,
Xavid, Xio, Pbhdnda xai puowd Atnki,
II6c0o kaBopioukn gival n copPfoin
v e0edovidv kat TV cuvEpYaT@V
oag oy avamoin twv dpdoswv oag;
AnoAitwg kaBopotikh. Karapxiv to « Madi
yia o Iaibi» 18ptbnke ka1 Sioweitar and
eBelovtéc. To Aonuixd Zopfodiio, ta pé-
An v emrponav pag eivat GAot eBshoviée,
Zopfovledouy, avalntodv népous, eviort-
douv avdykeg, Mnv €exvdre nwg n xpnua-
tod6ton tov opyaviapol yiveral anoxAel-
otxd and Biwtikots ndpoug. Aev ermxopn-
yovpaote and o kpdarog. O apipde kai to
ebpog v elehovidv Siapkde enexteiveral
L€ ™ OLPETOXN OX0AgiwY, STAIPELDY KAl
1O10THV MOV CUPPETEXOLY IE TOV XPAVO, TIG
yvoelg kat v e€e1dikevon toug,

Av £Tipene va anoTOIMOETE TO £PY0 TOU
«Madi yia 1o Iaibi», énerta ané ta 30
xpdévia npoowopds, pe pa Spdaon i
pa eéva, nota Oa emAéyare kar yari;
Avtd nov épxetal apéows oto puald sival
neproodtepo éva alobnpa napd pia gixo-
va. To aloBnpa me npepiag mov nnydadet
and mv ac@dleia rov vidBovpe o1 av-
Opwrno1 Gtav AapPavovpe tm Porbewa mov
avalntotpe. AvTd Matedw MPOCPEPOVHE
néve an’ 6Aa.

Every family and every
child is unique, and our goal
is to embrace each according
to their specific needs.

Aetolia-Acarnania, Achaia, Euboea, the lo-
nian Islands, Thessaloniki, Toannina, Ilia,
Evros, Karditsa, Kozani, Corinth, Kavala,
Larissa, Halkidiki, Trikala, Magnesia, Rho-
dope, Pieria, Chania, Chios, Phthiotis, and
of course, Attica.

How crucial are volunteers and
partners to the development of
your initiatives?

Absolutely crucial. “Together for Chil-
dren” was founded and is governed by
volunteers. The Board of Directors and
all committee members are volunteers
who advise, identify needs, and seek re-
sources. It's important to note that our
organization is entirely privately funded
— we receive no government subsidies.
The number and diversity of volunteers
continue to grow, with schools, compa-
nies, and individuals contributing their
time, knowledge, and expertise.

After 30 years of service, if vou had
to capture the essence of “Togeth-
er for Children” in a single action
or image, what would you choose
and why?

What immediately comes to mind is
not so much an image as a feeling —
the sense of calm that comes from
the safety one feels when receiving
the help they need. I believe that is, above
all, what we offer.
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Attica f

= SUPERFAST FERRIES

W {Blue Star Ferries

¥  HELLEMIC 5E.

H ETAIPEIA MAXL

6 kan oxebov 60 xpovia, n ANEK LINES

petatpénel kabe Oahdooo wid o povadikn

epmepia.  Xug ypappés [epads-Xavia kat
ITeypadag—HpdxAeo, 1o tadiér yivetar mifov akdpn
mo Eexwpotd pe 5o VEOLS Mpooplopons:
payevnxi Mialo om ypappi npog ta Xavia kai
yonrevnikin Xépipo ot ypappn npog o Hpdrdeo
MPOCPEPOVIAG QKON MEPIOOOTEPES EMAOYEG OTOLG
wgbiteg. ‘Eton, 1o twadid yivera avandonacto
pépog v Saxomnmv, £va opopeo Sgkivnpa mov
obnysl or tOmovg yepdtouvs 1otopia, avBevnkég
£IKOVEC, XPOHATA KAl pOVadIkeg yenoeig,

O ‘Opidog Attica, pe modvetn napovoia onig eAdn-
vikég kar Sielveic Dakavoeg, nyeitan oo EAAnvikon
kAGSov empParmyod vavtidiag kar ovykataéye-
Tl oToug Kopugaiovg vavtihakong opilovg ra-
yrooping. Méow Tov 10Xupav europikoy  onpa-
v Superfast Ferries, Blue Star Ferries, Hellenic
Seaways kat Anek Lines, pe otoho mov apiBpei 33
m\oia kar avBpomvo Svvapkd mov enepvd tovg
3.000 epyalopévong os Enpd kar Oalacoa, cuvdis
kaOnpepiva meprocotepovg and 55 mpooplopous,
Mpoo@époviag vnAoy emMMEGOV PHETAPOPIKES LIM-
peoieg oy EANGSa kal ot ypappée e€wiepikon
(EAGSa-Tralia).

Me otaBepd nipooavaohopd oy avarro&n kar ¢-
apevon yia Pinopn emxepnpankoéia, o ‘Omog
emevBiEL 08 TPAKTIKES TIoL pewdvouy o nepiPallo-
VIIKO TOL anothinmpa kai Snpovpyoty atia yia peto-
X0Ug, £pyadopEvouS Kal TOTIKEG KOWWVIES,

O Opihog ta teAevtaia xpovia éxel evioxioel v
napovoia v oTov TUPIopd, enevédoviag oe Levo-
Boxeiaxég povadeg oy Thvo kar m Nafo, pe otdxo
mv mapoxi oAokAnpwpévay vimpeoidv. L Nako,
petd o Naxos Resort Beach Hotel otov Ayio Teap-
Y10, TIPOXGPNOE OTNV AMGKINON Kl avakaivion tou
Galaxy Hotel. Ta 2 gevoSoxeia Aartovpyoiv onpepa
w¢ eviaia povabda pe mv ovopacia Naxos Resort.
TTapdMnAa, omv Thivo, avadapdppwos MANpwe
10 10topiks ovykpotnpa Tinos Beach ata Kiévia, to
onoio avoife tig noprtes tov tov Mdio tov 2026!

Tinos Beach

HIAMEK LINES

SAILING TOGETHER TO THE
SUSTAINABLE SIDE OF LIFE

~Nor nearly 60 years, ANEK LINES has been trans-
forming every sea voyage into a unique travel ex-
perience.
On the Piraeus—Chania and Piraeus—Heraklion
routes, the journevy becomes even more special
with the addition of two new destinations: the
enchanting Milos on the Chania route and the
charming Serifos on the Heraklion route, offering
travelers even more choices for their island escapes.
In this way, the journey itself becomes an integral
part of the holiday experience—a beautiful beginning
that leads to destinations rich in history; authentic scen-
ery, vibrant colors, and distinctive local flavors. Attica
Group, with a long-standing presence in both Greek
and international waters, is a leader in the Greek
passenger shipping sector and ranks among the top
maritime groups worldwide.
Through its well established commercial brands—
Superfast Ferries, Blue Star Ferries, Hellenic
Seaways, and Anek Lines — and with a fleet of 33
vessels and a workforce of over 3,000 employees on
land and at sea, the Group connects more than 55
destinations daily, offering high-quality transport
services within Greece and on international routes
(Italy-Greece). With a consistent focus on growth
and a commitment Lo sustainable entrepreneurship,
the Group invests in practices that reduce its
environmental footprint and create value for
shareholders, emplovees, and local communities.

In recent years, Attica Group has expanded its
presence in the tourism sector by acquiring hotel
units on the islands of Tinos and Naxos, aiming to
offer integrated services Lo its customers.

On Naxos island, after the Naxos Resort Beach
Hotel in Agios Georgios, the Group acquired and
renovated the Galaxy Hotel. The two hotels now
operate as a single unit under the name Naxos
Resort. At the same time, on Tinos island, the
historic Tinos Beach complex in Kionia completely
redesigned, and opened its doors in May 2026!

Naxos Resort

Mia nknpopopieg kal kpathoelg eniokegteite Ta / For more information, please visit:

www.tinosbeach.gr

www.naxosresort.gr



AWARDS & DISTINCTIONS

BPABEIA & AIAKPIXEIL

H avayvapion kai eniBpdfeucn twy npoonabeicyv tng Attica Group anoteAel onpavtkn
nBikn 1kavonoinon yia tov OpIAG pag, evad tautdxpova tovidel th déapeucn

v OUVEXIOEI va £PapPOEl OXETIKEG MPAKTIKEG.

Recognizing and rewarding the efforts of Attica Group is a major moral satisfaction for our Group

while stressing

=

petagopd empPartov kar oxnparwv. H Attica Group

enevOhoviag os oToxeufveg BpAcEIg Kal oTpatnyl-
Kég guvepyaoieg, ompilel th vnownkomra, kaAhepyei éva
nepiBdAdov rov npodyel t cvpnepidngm ka tov oefacpd
otn SagopetikdTnTa, oupPallel oty avadeign tng noAit-
ouxng KANPovoids (Epvovag my éxvn Kai tov noAnopo
omv kapdid kdbe kowdntag, petarpénet n Bakacoia cov-
deapdtnta og Kowvovikn afia xar evioxoet
mv vyeia, mv ekmaidevon xar m fuwopdmra
mg vnowwtkng EAAabdag. To anotdnwpa g
Attica Group gival petphiopo, S1axpovikd kau
rkaboprotikd yia v avantén twv vnowt-
KMV KOIVOTATOY.

I I Attica Group 8ev éxel oav anootoAn povo v

O ‘Opwidog Attica péow v etaipeiov Blue
Star Ferries, Hellenic Seaways, Superfast
Ferries xai Anek Lines anéonace ovvo-
Aké 5 Swakpioeig oty tedeth  anovopng
Sponsorship Awards 2026, w¢ akoloBawg:

BPABEIO GOLD omv katnyopia Arts &
Cultural yia m ompign oo Animasvros-
To Awebvig Peonfdd Kivovpévav Ixediwv,
omv’Exfeon « Kukladinooeg» tov Movogion
KokAabwne Téxvng xkar omv npwtoPfovdia
«Xovavmon Epaottexvikey Oidownv Nhiowv
Awyaiov»

3 BPABEIA SILVER ot katnyopieg:

s Social Purpose, Community or Charity yia
g ouvepyaoies pe v HOPEgenesis, kai to
Ywpateio «Awdexavnoiakn Méhicoa»

» Education & Learning yia mv ompifn ton
«PzonPal Tpipav KaoteAAopidov» kat tov
¢pyou g «AMKE Cinemathesis»

» Sponsorship Continuity yia tig ovvepyaoi-
£¢ pe mv HOPEgenesis, 1o Lwpateio «Am-
Sexavnoiakn Méhiooar, 1o Navtiké ‘Opiho
Xaviwy, kai tov modnAanxé ovAoyou «TA-
AQE ANEK LINES».

BPABEIO BRONZE owmv xatnyopia
Diversity & Equality yia v ovvepyaaoia pe
tov abAntikd, exknaibevnikd, pn kepdooxor-
KOG opyaviopé «Special Olvmpics Hellass.

SILVER

SPONSORSHIP
AWARDS

the commitment to continue to apply relevant practices.

passengers and vehicles. By investing in targeted

initiatives and strategic partnerships, Attica Group
supports island communities, fosters an environment that
promotes inclusion and respect to diversity, contributes to
highlighting cultural heritage by bringing art and culture
to the heart of every community, transforms maritime
connectivity into social value, and strengthens the health,
education, and sustainability across the
Greek islands. Attica Group's impact is
measurable, enduring, and decisive for
the development of island communities.

\ttica Group's mission is not limited in transporting
A

{ Through its companies Blue Star Ferries,

SPONSORSHIP
AWARDS
2026

Hellenic Seaways, Superfast Ferries, and
Anek Lines, Attica Group received a
total of 5 distinctions at the Sponsorship
Awards 2026 ceremony, as follows:

GOLD AWARD

in the Arts & Cultural category for
its support of “Animasvros” - The
International Animation Festival, the
“Cycladic Women” exhibition of the
Museum of Cycladic Art, and the initiative
“Meeting of Amateur Theatre Groups of
the Aegean Islands.”

SPONSORSHIP
AWARDS

2026

3 SILVER AWARDS in the following

categories:

« Social Purpose, Community or Charity
for its partnerships with HOPEgenesis
and the “Dodekanisian Bee” Assn

« Education & Learning for its support
of the “Kastellorizo Puzzle Festival” and
the work of “Cinemathesis”.

« Sponsorship  Continuity  for its
partnerships with HOPEgenesis, the
“Dodekanisian Bee” Association, the
Nautical Club of Chania, and the cycling
team “TALOS ANEK LINES.”

BRONZE AWARD in the Diversity
—~ & Equality category for its partnership
with the athletic, educational, non-profit
organization “Special Olympics Hellas”.
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H
KOYATOYPA
MAL

TO OPAMA MAXL

«0)¢ Baoikdg nUAVAC TG vRoIWTIKOTNTAG
KAl TNG EAANVIKAG olkovopiag,

HE To BAéppa otpappévo oto péAov,
ouvexiCoupe va tagidevoupe

e otaBepotnta, Sdvapn,

uneuBuvotnta kai kavotopia.

Mapéxoviag unnpeaieg uynAou eninédou
He Eupacn otny NEAATOKEVIPIKOTNTA

kall SIEUPUVOVTIAG TNV EMIXEIPNHPATIKA HAG
Spdan, dlacpaii(oupe Tnv evioxuon

NG NYeTIKNg pag Béongy.

Ol AZIELZ MAEL

Kawotopia
Alagavela
Akepalotnta
YneuBuvdtnta
A&oniotia
Moiétnta

Our Culture

HIANEK LINES

OUR VISION

'Being a key pillar for both

the Greek islands’ connectivity

and the domestic economy,

we set our sights on the future,

sailing forward with stability, strength,
responsibility and innovation,

By providing high-quality services

with an emphasis on customer-centricity
and expanding our business activities

we ensure the strengthening

OUR VALUES

Innovation
Transparency
Integrity
Responsibility
Reliability
Quality




TO MEFTEGOX MAX’

r© 7 5 6 EKAT.
< g 4 MILLION
KokAog epyacuiv

Turnover

5 4 XIAIAAEL
THOUSAND
Doprnyd oxfipara o xpdvo
omv Avatohikn Meodyeio
Freight units annually
in the Eastern

Mediterranean Sea

6.960.000

Emfdreg 1o xpovo
oy Avatohikin Meodyeio
Passengers annually in the
Eastern Mediterranean Sea

1.260.000

LX. oxfpara to xpévo
oty Avatohikn Meodyeio
Private vehicles
annually in the Eastern
Mediterranean Sea

1 2 ®OPEL
TIMES
To yopo mg I'ng 0 xpdvo
Around the Earth annually

3 MAOIA
VESSELS
oy Avarohikn Meadysio

in the Eastern
Mediterranean Sea

iz 9 EKAT.

& 749/ MiLLION
Kowwwvikn cuvelopopad
Social contribution

f = AlL.
< BILLION
EnévSuon og véa mhoia

Investment in new vessels

159

Embewpnosig moimv
and ToMmKeEg apxeg
Vessel inspections
from local authorities

2.513

Epyaddpevol
Emplovees

100%
EpyaZdpevor miipovg
araoxéAnong

Full time employees

* Erowxeia 2025
Data 2025

30

Xpévia napovoiag
ong Balaooés pag
Years of presence in our seas

Y = 945 6 EKAT.

« 9O MiLLION
Owovomxn a&ia mov Savépetar

Economic value distributed

937.000

seasmiles

LOYALTY SCHEME \___/
M¢éAn oto npdypappa Motdmrag kat
Emppafevong seasmiles

Members in the Loyalty
and Reward programme seasmiles

2 2 EKAT.
) MILLION
Enevbuoeig rov oxetidovial

pe v npootacia tov nepiPaAloviog

Investments for programs related
to environment protection

202,9

Tévor Swpedy petagopd vAKGY yia
Eha

Tans of free-of-charge transported

materials for recycling

Our Size:
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Ti nevixape o 2025

NMEPIBAAAON

E= WLl e
e LUALILIC

» Meaiwoape 3,2% tov Oeikn éviaong eKMopmmv
agpiowv tov Ogppoknmiov and tov 1B1OKITO OTO-
Ao pag avd Siavubév vavtikd pily, os oxéon pe o
é1og Paong 2019 (ka1-7,9 kgr eCO,/nm o¢ oxéon
ne to 2024).

« Meaiwoape 11g aépieg eknoprég SOx omv atpod-
opapa xatd 48,5%.

« Mewvoape 1 eknopnég PM2.5 ken PM10 katéd
17,6%.

« Evnpepaoape Sovnukd ndve and 2 exar. neld-
1e¢ o Oépata YmevOovng kar Bivowng Avaro-
&ng (6nwe npootaciag ov nepiaiioviog).

« Meihoape 11,1 kgr eCO_/nm tov Seiktn éviaong
eKnopnmy aepinv v Beppoxnriov and w mloia
nac ava Suavubév vavnkd pily, oe oxéon pe to
£1o¢ Pdong 2019.

« Xpnopornolodpe Khipauka Xevapua (1,5°C,
2°C kar 3°C) yia mv afoldéynon pelovuxav
KIVOOVWY Kdl TV TPOANMUKA  eMXEPNHATIKA
TPOCApPOYN pag.

« [Taphyape mave ané 25.700 KWh nAskrpikn
EVEPYELQ ATIO AVAVEDOIPES TINYES EVEPYELUC.

« O npmrog opihog emParnyot vavuiag oty EA-
Adada pe TIpotwmno TMepiParlovuxng Awaxeipiong
ISO 14001,

« Evnpepaoape 91,2% twv epyadopévev pag oe
Bépara npootaciag tov mepipdrioviog.

» Metagépape ndve andé 414 1ovoug bMKoOV mpog
avakikAwon and Nnowd my teAsvtaia tpietia.

o [leproabtepa anéd 25.000 avaxvkAwopa avr-
Keipeva kar 2,5 wovor dixtoa anopakpovinkay
and eBedovréc pag and fuboic kar axrég (artd to
2021).

« Xpnoponoinocape 95% avakukAwpévo xapti yia
GAovg Toug oKoMovG.

F  HELLEMIC SEANATS

EOANEK LINES

What we achived

ENVIRONMENT
Our achievements

« We reduced 3.2% the greenhouse gas emission
intensity index from our privately owned fleet per
nautical mile traveled, compared to baseline 2019
(and -7.9 kgr eCO,/nm compared to 2024).

We reduced air SOx emissions into the atmos-
phere by 48.5%.

We reduced PM2.5 and PMIO emissions by
17.6%.

We informed potentially over 2 million custom-
ers on Corporate Responsibility and Sustainabili-
ty issues (e.g. environmental protection).

We reduced by 11.1 kgr ¢CO_/nm our vessels
greenhouse gas emission intensily per nautical
mile traveled, compared to baseline 2019,

We use Climate Scenarios (1.5°C, 2°C and 3°C),
to assess future risks and proactively adapt our
business operations,

We produced over 25,700 KWh electricity from
renewable energy sources.

The first Greek passenger shipping company to
implement an Environmental Management Sys-
tem according to ISO 14001,

We informed 91.2% of employees on environ-
mental protection issues.

We transported over 414 tonnes of materials for
recvcling from Islands in the last three years.

= Over 25,000 recvelable items and 2.5 tonnes of
fishing nets removed by our volunteers from sea-
beds and shores (since 2021).

« We used 95% recycled paper for all purposes.

To find out about our Group's Responsibility and Sustainability Report

but also about its actions, please visit... attica-group.com

MNa va evnpepwBdeite oxetikd pe tov Anoloyiopd YneuBuvng

kal Bichoipng Avéntu§ng tou Opihou pag

aAd kat yia Tig SpAcEIC Tou, Hnopeite va enickePOere...

attica-group.com



AIOIKHIH

[Netuxape

+» BeAumoape 13% 1o eninedo YnebOovng kat Biwoi-
png Avantu€ng o oxéon pe o 2023 (Baos nocot-
kng afloddynong 2025).

Yhonothoape f16n 90 Evépyeieg oto nhaiolo tov
ITAavouv YnedBuvng rar Budopng  Avantoéng
2024-2026.

Av€noape 2% tov apiBpd moconkav ety mov
Snpootlonomotpe otov Anohoyiopd os oxéon pe o
2024 (ka1 95% oe oxéon pe o 2018).

Behuwoape 22% v enidoon pag oto S§P ESG
Score ge oxéon pe to 2023,

BeAumoape 14 noosooniaisg povadeg tmv emibo-
an pag oto ATHEX ESG Transparency Score og
oxéon pe 1o 2024,

[Tavw and 100 Avarata, Avitepa kar Meoaia Ai-
oknukd LreAéxn and oAeg nig Awevtovoeig ovppe-
teixav omv avantoén Zrpamyikig 2024-2026.

.

30¢ ovvexdpevog kKiKAog pieTong Etparnyikig
kar TTAavou YreoBovng & Bidopung Avarrrugng
2024-2026.

Exnaidevoaps 24,4% twv epyalopévav otov Ka-
voviopo Agovioloyiag & EnayyeApaning Evpre-
ppopds kat 23,1% omv avopetmmon Sagpbopag,
‘Exovpe emkowvwvhoet tov Kavoviopd Asoviodoyi-
ac & EnayysApatxng Zopnepipopds kar tov Ka-
voviopd Avtipstiomong g AwagBopag oto 100%
TV £pyalopévav pag.

Kavéva repiotanxd npaypanxkig i mbavig oo-
YKpouong oupgepovioy, Sagopds, dwpodoxiag
n xpnpauocpet gpyalopévov pag kar napafaong
v PaciKdV apxav Kal Kavovmy enayysApanxng
CUPEPIPOPAG,.

Kavéva nepiotatikd Eenhvparog fpajikon xphipa-
106, Xpnparodotnong g tpopokpariag n abépitng
XPNPEATOMPIAKNG  eKPETANEDONG  EPMIOTEVTIKGY
MANPOPOPIDV.

100% v epyadopévmv pag ota ypageia éxel vro-
ypae yia v avayvmpion kat anodoxn tov Kavo-
viopol Asoviodoyiag & EmayyeApatkig Evpmepi-
popdac.

» 100% twv epyadopévav pag ota mhoia €xel vro-
ypayetl yia v anodoxn Pacikav Kavovwmv enay-
yeApanking cuprnepipopdg.

.

-

.

« Exnadeboape 476 epyafopévous ot Bépata xo-
Bepvoaopdleiag.

MANAGEMENT
Our achievements

» 13% improvement in our Corporate Responsibil-
ity and Sustainability maturity level compared to
2023 (based on 2025 quantitative assessment).

» 90 Actions already implemented within the con-

text of our Corporate Responsibility and Sustaina-

bility Action Plan 2024-2026.

2% more quantitative indicators referenced within

this Report compared to 2024 (and 95% compared
t0 2018).

22% improvement in our S&P ESG Score, com-
pared to 2023,

14 percentage points improvement in our
ATHEX ESG Transparency Score, compared to
2024,

Over 100 Top Management Members, Directors
and Managers from all departments participated
in the development of our Corporate Responsibili-
tv and Sustainability Strategy 2024-2026.

3rd consecutive cycle of our three-year Corpo-
rate Responsibility and Sustainability Strategy and
Action Plan 2024-2026.

We trained 24.4% of employees on our Regula-
tion of Professional Conduct & Business Ethics
and 23.1% on anti-corruption.

We have communicated our Regulation of Pro-
fessional Conduct & Business Ethics and our An-
ti-corruption Regulation to 100% of our employ-
ees.

Zero cases of actual or potential conflict of inter-
est, corruption or bribery linked with our employ-
ees and violation of our main professional behav-
ior principles and rules.
« Zero money laundering, terrorist financing or in-
sider trading incidents.

100% of office employees have signed, acknowl-
edged and accepted our Regulation of Professional
Conduct & Business Ethics.

100% of marine employees have signed, acknowl-
edged and accepted our main professional behav-
ior principles.

« We trained 476 employees on cybersecurity is-
sues.
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KOINONIA
lMetUxape

« Yhonomoape n vnioompi€ape npoypappatra ko
VavIKne vrootnpiEng oto 100% twv vnowmy mov
Spactplonolodpaocts.

Awaveipape mave and €945 ekat. 68 oKOVOpI-
kN aia yia epyadopévong, popoug, MApdXovs Ke-
@palaiov, npdktopeg, npopnfevtée, Kowwvia kat
enevOnosIg.

Avthoape 16,8% tov apiBpéd epyalopévev mov
ovppeteixav og e0shovnkés Spdoeic o oxdéon pe
10 2024,

Awabéoape 0 81,5% twv cuvolikawv Samavev
ayopav oe eyxmpovg npopnbeutée kar 28,2%
npog pkpopeoaiovg npopnBevtég (péxpl 50 ep-
yadopévoug).

L]

Emxowwviocape oo 100% wwv npopnbevtav
pag tov Kadika Asovioloyiag TIpopnOevtav/
Yuvepyatdv.

AvChoape tov apBpd kar v alia sKmmnkov e1-
ormpimv mov napeixape katd 22,8% xkar 21,7%
avriotoxa.

Avghoape Ty agia mpoypapparay KoIWwvIKNAg
vrootpigne mov vAomomoape h vroompifape
katd 20,6%.

YneprpimAacidoaps tovg w@eAodlEvoLS TIO-
AMrteg and Spdogig kK Mpoypappata Kowmvikng
vrooTNEIENG ot oxéon pe 1o 2024.

Ieproadtepor and 1.000 karowkon og 16 vnod
£xovv ovpperdoxel o oguvapa Hpdtwov BonOer-
@v Tov vrivotpi§ape (ard  2014).

10% twv kprmpiwv emAoyng npopnbevtdv oxe-
tidetal pe Oépara vriedBuvng Aettovpyiag.

Kapia Saxkom ouvepyaciag pe npopnbevtéc n
alhoug epnopikong ovvepydateg Aoym mpaypart-
KOV 1 Suvnukdv Tnpdtwyv cLPPROPELOoNG.

EPFTAZOMENOI

letuxape

Exnaibevoape 86,1% twv epyalopévav ota ypa-
geia kar 100% ota mhoia tovAdxiotov pia gopa.

L]

AmAaoidoape Tig dpeg eknaibevong kar avgnoa-
ne 6,2% toug gpydlopévous mov exnadedInKav
oe oxéon Jjie o 2024,

Yhonowoape oo 100% tav epyalopévav ota
mhoia eowtepikda yopvaoa oe Bépata Yyesiag xat
Aogdhsiag (TG AVOPEIOMON  KATAOTACEWY
£KTAKTNG avAaykng),

1 ‘R Blue Star Ferries
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SOCIETY
Our achievements

= We implemented or supported society support
yrograms in 100% of the islands we serve.
Prog

« We distributed over €945 million in econom-
ic value to employees, taxes, capital providers,
agents, suppliers, society and investments.

« 16.8% more employees participated in volunteer
activities compared to 2024,

« 81.5% of total procurement expenditure was
spent on local suppliers and 28.2% on small and
medium-sized enterprises (up to 50 employees).

» We communicated our Code of Conduct for Sup-
pliers/Partners to 100% of our suppliers.

» 22.8% and 21.7% increase in the total number
and value of discount tickets offered respectively
compared to 2024.

e 20.6% increase in the value of implemented or
supported society support programs compared
to 2024.

= We more than tripled the number of people ben-
efitted from our society support programs and
activities compared to 2024.

« More than 1,000 residents in 16 islands have
participated in the First Aid seminars we sup-
ported (since 2014).

« 10% of supplier selection criteria is related to
their responsible operation.

» Zero collaborations with suppliers or business
partners discontinued, as a result of actual or po-
tential compliance issues.

EMPLOYEES
Our achievements

« We trained 86.1% of office employees and 100%
of marine employees at least once,

« We doubled training hours and increased 6.2%
the number of employees trained compared to

2024,

« We conducted internal drills on Health and Safe-
ty issues (such as response to emergency situa-
tions) to 100% of marine employees.

« 100% of our employees are employed with full
time employment contracts.



« 100% twv epyalopévav pag anacxolovvral pe cupfa-
0£1¢ TANPOLS ATIACXOANONG.

« Exnandetoape 68,7% twv epyalopévav oe Oépara Yyei-
ag kar Aogpdleiag.

« Av€ioaps 74% tig mpeg exnaibevong twv epyalopévav
mhoiwv ae Oéparta Yyelag kar Aogpdleiag.

» H YneuBovotnta anotedel 1 ané wa 6 kpitnpia aioho-
ynong SAwv twv epyalopévov kar Aoikntkamv Xrede-
xmv ypageiov, kaBag kai tov ArenBivovra Zvpfodiou.

« Kapia xatayyelia yia ug ouvBnkeg Siafiwong twv gp-
yalopévev ota nhoia pag.

» 28,5% twv epyalopévav ota m\oia ovppeteixe o npo-
ypappa avarmogng Se§othtwy.

« Exnadedoape 61,2% wwv epyalopévav pag oe Oépata
avlponivov Sikaiwpdraw,

« TuAé€ape 460 povadeg aipatog péow elelovuxing ar-
podooiag mv reAevtaia tpreria.

NMEAATEX
MetUxape

« 100% tov epyalopévov ota mhoia coppeteixav oe yo-
pvaoia kar exnabevosig acpdalaiag emparav,

+ 100% towv cupPaoeav emkowveviag kar Siaphpiong
ovpnephappavouy 6poug YnevBovov Marketing xat
Emxowmwviag.

« Kavéva neprotanké pn coppopemong kard t Siap-
ke1a v embewpnoeav Tomkav Apxav ata mhoia pag
(r.x. vyelovopIKoi KA1 ayopavopikoi #Aeyxor).

« Evnpepmoape 96,9% tov emPatmv mov itav anapai-
o péow evnpepmuxmv SMS yia éykaipn npoaéAevon
il pononONoEIS 1 akupwoelg Spopoloyiwv.

« Av€noape 41,6% tov apilpd evnpepwuk@OV pMvopa-
v (SMS) nouv anoocteilape otovg empdreg pag yia
éyaipn npocéAevon R IPONONONCES N AKLPROEIS
Spopoloyiwv.

¢+ 92,1% 1wV eyKATAOTACE WV Kal TIAOIWV pag £Xouv nipo-
aPacn yia dropa pe e101kEG avaykeg,

« 87,2% twv avaxwphioemv kai 67,5% twv agifewv npay-
paronombnkav oTig NPOYPappanopéves Mpeg.

« H péon faBpodoyia péow ovoxkevdv a§loAdynong vrm-
peownv ota mhoia pag avinABbe oe 3,99 pe dpiota to 5.

« 100% twv epyalopévav éxouv vroypdyel npoabetn
npdgn yia 1g vnoxpemoeis toug Pacet GDPR.

« Anooteidape 797 evnpepmoels yia eSormpétnon empa-
v (769 yia emPdreg pe parwpévn kivnukotia, 28 yia
smfareg pe svawoBnaia oe alepyroyéveg ovoieg).

« Avgnoape 19% ta péAn tov NPOYPANPATOS THOTGTNTASG
nehauov seasmiles oe oxéon pe 1o 2024.

« 68.7% ol employees were trained on Health and Safety
issues,

= 74% increase in training hours of marine emplovees on
Health and Safety issues.

» Responsibility is 1 out of 6 appraisal criteria for all of-
fice employees, Managers, Directors and Top Manage-
ment Members, as well as our Chiel Executive Officer.

» Zero grievances regarding our marine employee living
conditions.

» 28.5% of marine employees participated in our upskill-
ing program.

= 61.2% of our employees were trained on human rights
issues.

» We collected 460 blood units through our voluntary
blood donation programs in the last three years.

CUSTOMERS
Our achievements

« 100% of marine employees participated in internal
drills and trainings on passenger safety.

» 100% of our communication and advertising contracts
include Responsible Marketing and Communication
terms.

» Zero recorded non-compliance incidents during ves-
sel inspections from Local Authorities (e.g. audits con-
ducted by relevant health and market authorities).

» 96.9% of passengers deemed necessary were informed
through information SMS for early arrival at port or
changes or cancellations of scheduled journeys.

« 41.6% increase in the number of information SMS
sent to passengers for early arrival at port or changes
or cancellations of scheduled journeys.

» 92.1% of our premises and vessels have access [or peo-
ple with disabilities.

» 87.2% of vessels’ departures and 67.5% of arrivals oc-
curred as initially scheduled.

« The average score registered through service evalua-
tion devices onboard our vessels reached 3.99 on a 5
point scale,

» 100% of employees have signed an additional deed re-
garding their obligations according to GDPR.

= We sent 797 notifications to serve passengers (769
concerning passengers with reduced mobility, 28 con-
cerning passengers with sensitivity to allergens).

« 19% more seasmiles Loyalty and Reward program
members compared to 2024.
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@O ANEK LINES

TA APOMOAOTIA
KAI O ZTOAOX MAL

KPHTH

MEIPAIAL - MHAOL - XANIA
MEIPAIAX - ZEPI®OX - HPAKAEIO
KaBnpepiva Bpadiva Spopoidyia.

Tnv kahokaipivi nepiodo
npaypatonoioUvial Kal eninAéov
avaxwpnoei§ He Npwiva SpopoAdyia.

CRETE
PIRAEUS - MILOS - CHANTA
PIRAEUS - SERIFOS - IERAKLION

Daily night trips

More departures

with morning itineraries
are scheduled

during the summer season

OUR ROUTES AND FLEET

F/B PREVELIS

» 19 Kn « 927 Emfareg / Passengers
» 310 Oxnpata / Vehicles



F/B ELYROS

« 25 Kn « 1.874 Emfjdreg [ Passengers
« 620 Oxnpata/ Vehicles

F/B KISSAMOS F/B ASTERION Il

* 24 Kn « 1.790 Emfareg / Passengers « 21,5 Kn « 720 Emfareg / Passengers
+ 780 Oxnparta / Vehicles « 840 Oxnpata / Vehicles




Your personal

#
travel companion  §,

ANE
Line

Avakaldyite to Seamore — m véa, £gunvn
gpappoyn twv Superfast Ferries, Blue Star Ferries,
Hellenic Seaways xkat Anek Lines, mov @épvel
10 kit oag o Bdlacoa.. ota xépla oag! O
poowIikos oag afdwnxds Bonbds pe povépvo
oxediaopd, 0koAn mAonynon kat Asrtovpyisg mow
Da oag Moovv ta xépa!

Ti cag NnpooPEper To VEO app;

« [piiyopeg kpatoeig xmpig k6mo: Ta npocwmkd
oag otoixeia, o1 ovvraQibiwteg oag, o 6xnpd oag
Kal T0 Katowkido oag (av €xete) ovpmAnpavoviat
auTopatd, yia va oAoKANp@vETE TNV Kpdtnon oag
o £vKoAa kai yphyopa anod noté.

«’0OAa ta widia oag, oe éva onpeio: Arite
oLYKEVIpWpEVa 6Aa ta mponyohpeva aldd xkai
peAdovnkd tagiba oag, opyavampéva pe pomno now
cac SievkoAveL

« Kavere e0koAa web check-in

» Na ta péAn Seasmiles: TTapakolovBnote
10V Aoyapracpd cag og paypanxd xpovo Kat
e€apyupiote movioug yia Swpedv 1 EKNITWTIKA
eiothpia — anevbeiag and my sgappoyn.

Eviaia npdoPaocn,
onou ki av eyypageite!

I'vwpifate 6t priopeite va xpnoiponoleite ta idia
otoixeia ovvbeong (email & kwdikd npdofaong)
elte eyypageite péowm g epappoyng Seamore,
eite and ta websiles twv Superfast Ferries, Blue
Star Ferries, Hellenic Seaways, Anek Lines f
Seasmiles; H npdoPaon oto npogil oag eivar anAn
Kat eviaia — yia aképa mo evkoAn Swaxeipion wv
Gy oag! Eyypageite kan ouvdebeite thpa oto
eviaio Yngiakd nepipdAAov twv Superfast Ferries,
Blue Star Ferries, Hellenic Seaways, Anek Lines,
e epappoyng Seamore kai tov Seasmiles!

MNapoxég nou kavouv

10 ta&ibi kaAitepo:
EmAé€re npoobeteg vnnpeoies katd v on line
kpamon oag oto www. anek.gr i oto seamore
app, Kal anokriote:
« wifi on board pe -10%
« yeopata oto A la Carte Eotiatépio pe £wg -20%

KarteBdore to twpa!
Download now!

. seasmiles
= LS

Discover Seamore — the smart new app from
Superfast Ferries, Blue Star Ferries, Hellenic
Seaways, and Anek Lines that brings vour sea
journey... right to vour fingertips! Your person-
al travel assistant — with modern design, easy
navigation, and smart features that make your
journey effortless!

WHAT DOES
THE NEW APP OFFER YOU?

« Fast, hassle-free bookings: Your personal
details, travel companions, vehicle, and even
vour pet (il you have one) are automatically
filled in — making your booking quicker and
easier than ever.

« All your trips in one place: View all your
upcoming and past trips neatlv organized in a
way that makes it easier for you.

« Easily check-in online

« For Seasmiles members: Track vour ac-
count in real time and redeem your Seasmiles
points for [ree or discounted tickets — directly
through the app.

UNIFIED ACCESS,
WHEREVYER YOU SIGN UP!

Did you know that you can use the same login
credentials (email & password) whether vou reg-
ister through the Seamore app or via the websites
of Superfast Ferries, Blue Star Ferries, Hellenic
Seaways, Anek Lines, or Seasmiles? Accessing
your profile is simple and unified — making it
easier than ever to manage your trips! Sign up
and log in now to the unified digital environment
of Superfast Ferries, Blue Star Ferries, Hellen-
ic Seawavs, Anek Lines, the Seamore app, and
Seasmiles!

AMENITIES THAT MAKE
YOUR TRIP BETTER!

Select additional services during your online
booking on www.anek.gr or via the seamore
app and enjov:

« Onboard Wi-Fi with 10% off

« Meals at the A la Carte Restaurant with up to

20% off



Travel to the Greek islands

Blue Star
Ferries

THESSALONIKI

HELLENIC
SEAWAYS

For Information & Reservations:
bluestarferries.com, hsw.gr, anek.gr, +30 210 89 19 800,

through your travel agent or via the new seéam-.re a pp 0 @ 0
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Shopping on board

MOKEPTEITE T0 Katdotpa tov mloiov! Oa

Ppeite peyain nowihia oe apapata, kaAAovi-

Kd, Koopnpara, eidn afdiov, endvopa podxa
kaOie ke Aoyorvrnpéva eidn Anek Lines. Xra
mAoia tg Anek Lines priopeite va kdvete nig ayo-
pég oag, oe OAa ta onpeia mwAnong, pe ™MV KAPTA
aag. (Eivar ekté¢ Motwnkég, Xpe@oTIKES, mpormAn-
pwREVES KApTeS EKTOC and American Express.)

@sea

To 1wa&idt oag pe v Anek Lines yivera axépa
mo evblagépov! Emokepreite 0 Siabpaonixd
nmoAvxpnonkd portal @sea ka1 avakaA\oyte éva
véo Babiktarsd kdopo! Eovbebeite oto Wi-Fi
1ov nAoiov pécw tov Kivnton 1 Tov tablet oag ka
anoxtinote eAedBepn npéoPfaocn oug aneploploteg
Suvardnteg mov oag NPooPEpeL.

Evnpepmbeite yia tov kapod, m B¢on tov mhoiov
og real time, axovots povokn kai podeasts 1t Seite
xphoyes mAnpogopieg Tou moiow, TV Aipaviay,
TV npooplopmv kai noAAd aAAa.

@sea H yvdopn oag petpdel!

H epnsipia oag sivar moAdtipn ya epdg! Kata-
ypayte ta oxohid oag i agiodoyhore Tig LIMpeoieg
pag evxola xal yphyopa péow me e§1Kng poppag
omv nharpdppa @sea. Kdbe oug oxého pdg Po-
nBd va yivoupe kaldtepor kar va avapabpidovpe
auvexmg 1o alid oag.

Internet
Meivete ouvSeSepévor oto Internet kaflddn tn
Sidprera tov tafdiov cag! Tlepmynbeite oo Hi-
abixtvo xal kpariote enagn pe dAovg ota Social
Media. XvvdeBeite oto “Wi-Ii OnBoard " ka1 ayo-
pdote 1o akéto mov embupeite.

A la Carte*
& Self Service Restaurants

I'a 1o yedpa oag priopeite va emoxegreite t eou-
atépra A la Carte” ka1 Self Service ka1 va emmAé€ere

and ma peyadn noiia matwv.

SHOPPING ON BOARD

n our gift stores you will find a wide selec-

tion of products, from perfumes, cosmetics

and jewellerv to clothing, accessories, travel
items, selected delicacies and our very own range
ol Anek Lines souvenirs,
On Anek Lines vessels, you can do all vour shop-
ping with vour favored card. (Accepted are cred-
it cards, debit cards, prepaid cards except for the
American Express.)

@sea

Your trip with Anek Lines becomes even more
interesting! Visit the interactive versatile portal
@sea and discover a new online world!

Connect to the ship’s Wi-Fi via your mobile or
tablet and gain free access to the unlimited pos-
sibilities it offers. Find out about the weather, the
location of the ship in real time, listen to music and
podecasts or see useful information about the ship,
ports, destinations and much more.

@sea Your feedback is important to us!

Your experience is valuable to us! Share your
comments or evaluate our services easily and
quickly through the dedicated form on the @sea
platform. Your feedback helps us improve and con-
tinually enhance your travel experience.

INTERNET

Stay connected to the Internet throughout vour
trip! Browse the web and keep in touch with every-
one on Social Media. Simply connect to “Wi-Fi On-
Board” and purchase the package of your choice.

A LA CARTE*
& SELF SERVICE RESTAURANTS

For your meals yvou can visit the A la Carte®, and
the Selfl Service restaurant to choose among a va-
riety of dishes,



ATM*

I'a perpnta sv mAw, ota ndoia pag vidpxet
Sabzopo ATM* yia yphyopeg kar £0OKoAeg
avaigeig kaBe onypn tov tafidion oag.

Private Review

Yro mhaioo avafadpong tov vnmpemdv pag,
tonoBethoaye kKovid oo xmpo g Reception
m ovokevn Private Review, n onoia npoogépet
atovg emfareg v Sovaronia afloAdynong
TV DIMNPECIOV HAS.

Avalntiioete myv ka1 aSliodoyhote pag!

Coffeeco

A@polovtpo puaypéve and kagé; Ki dpwg
yiveral! g viouQiépee pag Oa Ppeite shower
gel yia owmpa & palhd, guaypévo and vmo-
Agipata espresso nov cvAAéyoviar ota mhoia
pag! Mia mpwtoPovdia g Attica Group, o
avvepyaoia pe Tnv Coffeeco, mov otnpider tnv
KukAkn owovopia kar cupParder om peimon
v anoPAntwv.

Charge On the Go -
rtaBpdg evoikiaong
POWER BANK BRICK

H Anek Lines napéxe1 tn Suvardmra @optiong
ono1acdnnote  UKPONAEKIPOVIKAS  CLOKELNG
(6nwe xvned, 1QOS, tablets, axovotikd xrd.)
onovdinote xwpic va slote kaBnAdwpévor oe
éva ovykekpipévo onpeio. Emoxegreite 1o
otabpé Brick mov vndpxel ata mloia kat mpo-
pnbsvteite to S1k6 cag Power Bank,

*Aev aritleviar oe 6Aa ta mhoia.

*Not available on all vessels

ATM*

If you didn't get cash on time, there is an
ATM” on board. Make quick and easy with-
drawals any time of the day.

PRIVATE REVIEW

In our constant effort for improvement, we
have placed the Private Review device, near
the Reception area, so guests can provide their
feedback and evaluate our services.

Please evaluate us!

COFFEECO

Shower gel made from coffee? Yes, it's
possible! In our showers, you'll find a hair &
body shower gel made [rom espresso residues
collected on our vessels! An initiative by Altti-
ca Group, in collaboration with Coffeeco, that
supports the circular economy and contributes
to waste recuction.

CHARGE ON THE GO -
BRICK POWER BANK
RENTAL STATION

Anek Lines offers the convenience of charging
your electronic devices (smartphone, 1QOS
device, tablet, headphones etc) anytime, any-
where—without being tied to a specific loca-
tion. Simply visit the BRICK station available
on all Group vessels and get your own Power
Bank.

Private Review
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seasmiles

LOYALTY SCHEME \__/

ag kadwoopilovps oo [péypappa Em-

Bpapevong nedawmv Seasmiles. To Seasmiles

arnevbvvetar oe dAovg eods touvg emPdateg
m¢ Blue Star Ferries, tng Superfast Ferries, tng
Hellenic Seaways & g Anek Lines kai éxe1 oxe-
S1a0T1el yia va oag mapéxel armokAe1oTIKA npovéllid,
povadiké Sipa, e1bikéc npoogopéc kal vrinpeoisg
vmAing nowdmrag, nov Ba kavouv xkdbe oag w&id
padi pag ma npaypanxkd a&éxact epnepial Ma-
Oete mag propeite va yivere péhog oto Ipoypappa
Seasmiles kat talibeyrte ge évav kGGpo Mpovopiwv!
Kavte eyypagn oto seasmiles.com, evi tafibetdere
oto seasmiles kioski 1 péow tov portal @ sea n
evaAAaKTIKA péow Tov VEou seamore app. ()¢ péAog
tou npoypapparog oag avrapeifoupe pe oepd and
povadikd npovoma xar opéAn oxediaopéva va xd-
vouv 1o tagidt oag e€aipetika avero. To [poypap-
pa mMPOocMEPET PNPIAKN TMPOCOIIOMOINPEVN KapTa
HéAovg, choTnpa CLYKEVIpWONG Kat e€apypwong
seasmiles, ipoofaon Aoyapraopod péom Sadktd-
ov, dwpedv tagidia ka1 exnunoeis. Eniong, npoogé-
pel povadikd ogéAn dnwg e18kéc ekmoelg péoa
and éva Suvapka avantuocgopevo SIKTuo smAeypé-
Vo guvepyatmv oe Sidgopes katyopieg:

ATAMONH
ATOPEEZ
®ATHTO §TIOTO
[MOAITIEMOL & ATAXKEAAYXH
TEXNOAOTTA
YT'EIA & OMOP®DIA

Ecuiatopia A La Carte
Me v enibaifn e kaprag oag kai v and my
£xdoon 1ov Aoyapiaopot oag, kepdiote 15% fkrrw-
on!

Exntwoeig os eiotipia
Emoxegreite v enionpn wotooeAida e Anck
Lines anek.gr ka1 evnpepwOeite yia 1i¢ mpoogpopés
nmov 1oxvovy v nepiodo mov emBbopeite va

w§déyete,

_ Xapiote 1atidia
E€apyvpdote seasmiles kat xapiote waiéa omv
owoyévela i atovg @pilovg oag!

KataotApata ev nAw
Shopping therapy ota xatacthjpata ov mAoiov pe
10% éxmtwon ot emAeypéva £idn |

Yelcome to Seasmiles, the frequent

‘ traveller Loyalty & Reward programme
of Blue Star Ferries, Superfast Fer-

ries, Hellenic Seaways & Anek Lines. Seasmiles is
especially designed to offer you, exclusive privileg-
es, unique gifts, special offers, promotions and high
quality services, which will make every trip with us a
truly unforgettable experience! Find out how you can
join Seasmiles Lovalty Scheme and sail to a world of
exclusive privileges! Sign up at seamiles.com, while
travelling at the Seasmiles kiosk, via the portal @ sea,
or alternatively on the new seamore app. By simply
presenting yvour membership card, you collect & re-
deem seasmiles and you may enjoy discounts & privi-
leges not only on Blue Star Ferries, Superfast Ferries,
Hellenic Seaways & Anek Lines, but also, on a select-
ed network of partners on various categories such as

ACCOMODATION,
SHOPPING,

FOOD & DRINK,
CULTURE & ENTERTAINMENT
TECHNOLOGY
HEALTH & BEAUTY.

A La Carte Restaurants

By presenting your card before issuing the bill, you
are entitled to a 15% discount!

Discounts on tickets

Visit the Anek Lines official website anek.gr and
check out the offers valid for the period you wish
to travel.

Seasmiles
for friends and families

Redeem seasmiles and offer trips to your friends and
family!

On board shops

Shopping therapy in our onboard shops with 10%
discount on selected items!

www.seasmiles.com



Seasmiles Kiosks

Avalnthote ta Seasmiles Kiosks® ota nhoia meg Anek Lines!
Edo propeite va kavete nAektpoviki eyypagn oto mpdypappa
Seasmiles kai va extonoste v Blue bio xaprta oag dapeoa.
Av giote Nén péAn, priopeite va evnpepwOeite y1a ta seasmiles
oag, va extunimote tv Blue n Silver bio kdpta oag n va avtika-
taothote tnv mhaonikh Blue i Silver pe tn véa prodiaondpevn
biocard.

-
0.
-

Seasmiles Kiosks

Visit the Seasmiles Kiosks* available on Anek Lines vessels
where you can sign up quick & easily and print your Blue bio-
card immediately while on board. If you are already a member,
you may check your seasmiles balance, print your Blue or Silver
biocard or switch your Blue or Silver plastic card with the brand
new Biocard.

LOYALTY SCHEME “___~

seasMmiles

SEASMILES CHATBOT

TupPouleuBeite 24/7 tov ynpiakd BonBo Smiles oto seasmiles.com
yla NTANPOPOPIES EYYPAPNG & NPOVOHiwY NMou napéxovial Pe tn kdpta Seasmiles,
MG kal eEATOPIKEUPEVEG ANAVINGEIC YIa TA eyYeypappéva pén!

The digital assistant Smiles at seasmiles.com is available 24/7 for any information about
registration & privileges offered with the Seasmiles card, as well as personalized responses for

the registered Members!

4

BIiZ'| SPECIAL INFO
\Cz’-\QDJ

H fodwaonapsvn kapra SEASMILES anotelsitan and BIO-
PVC, éva vAikd tedevtaiag yevidg, anmoikodopnoio, avakn-
seasmiles Attica kAdopo xar pe xapnAée  emmmoslg. H avoxkardoraon km
LOVALTY SCHEME S/ = avaxkAwon g mhacuxng kaptag yia oAa ta Blue & Silver
péAN i n ékoon e Prodracnimpevng KApTadg priopel va npay-
paronombei ota Seasmiles kiosks nov vndpxovvy eviog twv
rmAoiov evkoda kar yphyopa. Ta neprocdepes mAnpogopie
emokegBeite 1o seasmiles.com fi ovvdeBeite ev MAw oto noAu-
xpnonko portal @sea.

seasm&/es athiea The biodegradable SEASMILES card is made of BIO-PVC,

i a latest generation material, degradable and recyclable, with
low environmental impact. Replacing and recyeling the plastic
card for all Blue & Silver members or issuing the biodegrada-
ble one can be done easily and quickly at the Seasmiles kiosks
on board. For more information visit seasmiles.com or log in
to the infotainment portal @sea.

“Eoviopa Subéopo os dAa ta mdoia.

“Soon available on all vessels
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tinosbeach.gr

Tinos Beach feels like an effortless and approachable
place of belonging, open to travelers from around the
world in the quest for unpretentious luxury.

An experience you return to

Kionia, 84200 Tines, Greece I/ reservations@tinosbeach.gr
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Heraklion Port Authority S.A.

‘Onou ta nAoia &€vouv pe thy Lotopia.
Znote tnv Kpntn, Eeklvwvtas anod edw.

Where ships dock into history.
Experience Crete, starting here.

Heraklion Port Authority S.A.
Heraklion Port, Po Box 1068 - 71110, tel.: 2810 338115-6 , e-mail: info@partheraklion.gr, www.portheraklion.gr

HELLENIC s MEDCRUISE —
. PORT | A TUY
ASSOCIATION Port Member AUSTRIA

2025



DISCOVER SCALAREA ESTATE

BREATH TAKING VIEW

CRETAN WINE EXPERIENCE

AUTHENTIC CRETAN HOSPITALITY

-,

CULTIVATING




