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H TNopt Kpnuikig Aiatpopng Ba avoi€el TI¢ NUAeG g kal @E€Tog and tg 5 péxpr g 12 louhiou oto Anpotikd Knno,
NPOOEEPOVTAG pag mMAoUaieg o YeUoeI§ Kai O1aokédaon Ppadiég. H MNopth auth diopyavavetar yia OeUTepn GUVEXN Xpovid
o€ ouvepyaoia e tnv Tepipepeiakn Evotnta PeBupvng kar 1o ErmipeAntripio PeBupvng, pe otdxo tv npoBoAn kai v
avaderdn Twv TOMK®V NPoTdVIwY aANd Kal TOU MOANITIOHOU TOU TOTIOU HAg.

lMa pa efdopdda, o1 vidmor kai Eévor eniokénteg Ba €xouv T duvatdtnta va anoAauoouv dwpedv eaIpETIKAG NOIGTNTAG
Kpntikd kpaoi, va dokipdoouv ta povadikd vidma npoidvid, va NapakoAoubnoouv Tov Tpono Napaywyng Toug Kai va
0100keOA00UV L€ TA HOUCIKOXOPEUTIKA OUYKPOTAUATA TIOU OUPHETEXOUV OTn [opth, eved Ta pIKpd naidid péoa and
EMAEYPEVA TIPOYPAPPATA MOU oUVEUAZOUV Yuxaywyia kal yvwon, va pabouv tov Siatpo@ikd mhouto tng Kprtng péoa anod
TO NaAIXvidi Kar Tn HOUTIKN.

Ya¢ npooKahoUPe Aomov OAOUG VA YVWPIoETE TNV MANBWPA Twv MPOIOVIWY TG KPNTIKAG yng, va YeuTeite e€aipeTika
KpnTikd kpaoid kai va avapinoete pia Moptn nou gépel To dpwpa Kal T yeuon Tou napeAdévtog, étav o Anpotikdg Knnog
ATav T0 ONUEI0 GUVAVINONG Kal KOIVWVIKNG OUVAVAOTPOQNnG 0to PéBupvo.

Yag nepipévoupe!

The Cretan Diet Festival will open its doors this year from 5 to 12 July at the Municipal Garden of Rethymnon,
offering us rich in flavors and fun nights. The Cretan Diet Festival is being organized for second consecutive year in
collaboration with the Regional Unit of Rethymno and the Chamber of Rethymno, with the aim of highlighting and
promoting the local products and the culture of our country.

For a week, the local and foreign visitors will have the opportunity to enjoy free high quality Cretan wine, taste the
unique local products, to attend the method of production and have fun with dancing groups which participate in
the festival? while children will have the opportunity through selected programs that combine entertainment and
knowledge, to learn the nutritional richness of Crete through play and music.

We invite you all to experience the range of products of the Cretan land, taste extremely Cretan wines and revive
a festival that carries the smell and taste of the past, when the Municipality Garden was the place to meet and
socialize in Rethymnon.

See you there!
ﬁ%/m}/ //a/p/rrdam/;

0 Anpapxog Pebupvng
Mayor of Rethymno

H "Moptn Kpntikng Alatpogng” o véog autdg Bealdg, mou eykavidotnke 1o 2012 cuvexizel kar p£T0¢ Thv NMopeEia Tou, PETA TN
Beppun Kal CUYKIVNTIKA  UNoO0XN TOU and TOUG KATOIKOUG KAl TOUG EMOKENTEG TOU TOTIOU HAG.

H Tepipépeia Kprng - Tlepipepeiakn Evotnta PeBupvng, o Anpog PeBuuvng kar 1o EmueAntripio PeBupvng evavouv Tig
SuvdpeIc Toug o auth TV npwtonopiakn diopydvwon, mou okonod éxel va avadeiel v Kpntiki moNITIoTIKA KAnpovopid,
eonidzovtag oty Kpnukn Alatpogpn éxi pdvo und 1o npiopa tou Siebvwg avayvwpiopévou yia thv agia tou Siatpogikou
LOVTENOU, ANAG KAl VOGS GUVONKOU TPOTIOU ZwNG, MOU Eexwpizel.

Méoa and 1o niouoio npdypappa Twv ekdnAmoewv TG @etivig "Moptn¢ Kpnuikng Alatpognig”, nou nepidapBdvel ékBeon
TOTIK®WV MPOIOVIWY, YEUOTYVWOIESG, CUHLETOXN OE OEUIVAPIA EKTEAEONG TOTIKWY NMAPASOOIOKWY  OUVTAYWV KAl KAANTEXVIKA
Spwpeva, o1 EMOKENTES Ba £XOUV TNV EUKAIpia va punBouv ota puoTikd TG "Kpntikng Aiatpopnig”.

Y& OAA QUTA Ta MOIOTIKG XAPAKTNPIOTIKG NMOU TNV €XOUV KATAOTNOEl MPEOPEUTA TOU vnoloU pag otnv EANASa Kar oTtov KOOHO
Kal évav NMOAUTILO oUPPaxo otnv npoondBed pag yia eEwoTpEPeIa, avIaywVIOTIKOTNTA TwV TOTIKWY MPOTOVIWV Kal augnon
NG TOUPIOTIKAG Kivnong.

Autii v eBdopdada and 1o PéBupvo oTtéAvoupie autd To PAvURA o€ OAN TNV KpNntn kal 0ag KAAOULE VA HOIPACTEITE pazi pag
Hia povadiki NONTIOTIKN epnelpia.

The "Cretan Diet Festival " the new scheme, launched in 2012 continues this year on its course after the warm and
moving welcoming from the residents and visitors of our country.

The Region of Crete - the Regional Unit of Rethymno, the Municipality of Rethymno and Chamber of Rethymno join their
forces in this groundbreaking event, which aims to highlight the Cretan heritage, focusing on the Cretan Diet not only in
terms of an internationally recognized for its nutritional value model , but also of an overall way of life that stands out.

Through the rich program of events for this year's "Cretan Diet Festival", which includes exhibitions of local
products, tastings, participation in execution seminars of traditional recipes and local cultural events, visitors will
have the opportunity to learn the secrets of the "Cretan Diet".

In all these quality features that have made it an ambassador of our island in Greece and the world and a valuable
ally in our quest for extroversion, competitiveness of local products and increase in tourism.

This week we send this message from Rethymno throughout Crete and we invite you to share with us a unique
cultural experience.

/%a/p/a %a/mi/ /
H Avtinepigpepeicpxng Pebupvng

Regional Vice - Governor

of Rethymno /\
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0 Tpdedpog tou
Empehntnpiou PeBupvng

The President of the

\Chamber of Rethymno
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H Kpritn eival yvwoTti 0Toug NePIcooTEPOUS avopmnoug, Tdoo otnv EANada 600 kal 0to e€wtepikd, yia Tov MAoUOIO NMPoioTopiKO
NG NONITIOHO, TNV 10TOPIA, TNV NAPAd0aon, TO AMIO KAIHA, TIS (PUOTKEG OHOPQIES Kal TIG ATEAEIWTEG OAVIEAWTES MAPANIES.

O\a ta napandve XapakInpIoTIKA EXOUV KaBiepwael T0 Vnoi pag oav éva and Toug SnHOPINEGTEPOUC TOUPICTIKOUS TPOOPICHOUS
NG EAMAOAG Kal Tov ToupIopd WG ToV BAcikATEPO MUAKVA TNG O1kovouiag, Tn Bapid Biopnxavia tg Kpntng.

Opwg, n Kpritn dev anotekei povo tono napabepiopiou kar Siakonwv. H Kpritn anotelei, emiong, N0 napaywyng uyniwv
TMOIOTIKWV KAl AVIAYWVIOTIK®Y MPOTOVIWY d1atpoenic, MPoidvIwy Nou oUVBETOUV To npoTtuno g Kpntikig diatpognicg, g Siartag
oTnv onoia eMoTNUOVIKG anodideTal n KaAn UYEia Kar HaKkpozwia Twv Kpntikwv.

H &iopydvwon otnv néAn pag e MNoptg Kpnukng Aiatpogng evidooetar otnv npoonddeia npoPong kar avddeidng twv
TOTIK®V MOIOTIK®V NPOIOVIWV HE ANWTEPO OTOXO TNV KABIEPWOT TOUG OTNV MPOTIUNON TWV KATAVAAWTWVY Kal, JE TOV TPOMO auto,
TNV ai&non TG CUPPETOXNG TWV NAPAYWYWY TOUG 0NV NPoonddela 100pponng OIKOVOUIKAG avantuéng tou vnolou.

H Mopth autn, otn onpePIVEG KPIOIUEG KAl GOPAPEG OTKOVOUIKEG OOKILATIEG MOV AVTILETWIZEI N XWPA HAG, AMOTEAET OUYXPOVWG
anoédeign G 0 EMIXEIPNUATIKOG KOOUOG AVTIOTEKETAI EVEPY, EVAVEL TIG OUVALEIS TOU Kai Byaivel unpootd, oto &pdpo nou odnyei
0TV TOVWON Kal EvioXuon TG EEWOTPEPEIAG KAl TNG AVIAYWVIOTIKOTNTAG TWV TOMIKWOV EMXEIPNOEWV Kal Thv aglonoinon twv
SUVATOTATWYV TNG EMXEIPNUATIKATNTAG TOU TOMOU Yid VA YiVEl N Kpion pia véa apxn yid OAOUG.

Eipaote ofyoupol 6T n MNopti Oa OUYKEVTP®OE! TO EVOIAWEPOV HEYANOU apIOOU eMIOKENTY, Oa anotehéoesl avantuiiakd
€PYAAEIO Y1 ONEG TIC CUMHETEXOUOES EMIXEIPNOEIS, Ba kabiepwbei, Ba eUMAOUTIZETAI CUVEXWG aNd TA MOIOTIKA KAl avVIAYWVIOTIKG
npoiévta g Kpntng kai 6a anodwaoer noAITIHa 0pEAN 0TOUG KPNTEG EMIXEIPNLIATIEG KAl OTNV EBVIKNA LIAG OIKOVORIA YEVIKOTEQQ.

Crete is known to most people, both in Greece and abroad, for its rich prehistoric culture, history, tradition, mild
climate, natural beauty and the endless rugged beaches.

All these features have established the island of Crete as one of the most popular tourist destinations and tourism as
the main pillar of the economy, the "heavy industry" of Crete.

But Crete is not a single place for holidays and vacation. Crete is also the place of production high quality and
competitive food products, products that make up the model of the Cretan diet, the diet to which it is attributed
scientifically the good health and the longevity of Cretans.

The organization of Cretan Diet Festival in our town is part of the effort to promote and highlight the local quality
products with the ultimate aim their introduction in the preference of consumers, and, thereby, the increase of the
producers participation in the effort for a balanced economic development of the island.

The above mentioned festival, in today's critical and severe economic assays that our country face, is simultaneously
a proof that the business sector actively resists, joins its forces and comes forward, on the road which leads to
stimulation and strengthening of the openness and competitiveness of local businesses and the exploitation of the
opportunity of entrepreneurship of that place, in order crisis to become a new beginning for everyone.

We are confident that the festival will attract the interest of a large number of visitors, it will be a development tool
for all participating companies, it will be established, it will be regularly enriched by the qualitative and competitive
products of Crete, and it will bring valuable benefits to Cretans businessmen and to our national economy in general

YuvepydoBnkav or:

[la Tnv uAonoinon Tng
2" [optiAg KpntikAg
Alarpo®ng

MNMEPI®EPEIA KPHTHL - MEPI®EPEIAKH ENOTHTA PEOYMNHZ:
Xapahapnog TMitepng, Pén Bapoupdxkn, Mavvng MoAuxpovakng

AHMOZ PEOYMNHX

Yuvteheotéc Anpou PeBupvng:

To A.X. ka1 10 npoowniké tng KEAHP

Topéac Toupiopou: Bayy. Apxovtdkng & Mapidvva Koutahd
YnetOuvn napdAniwv ekdnidocwv: Katepiva =ekdAou
YneuOuvn EBehovtdv: Epn Mayavn

YnetOuvn ouvtoviopuoU KAANITEXVIKOV

epyaotnpiowv: Mapia Mooxovd

AieuBuvoeig & npoownikod Tpaoivou,Kabapidtntag,
KaBnpepivotntag, Texvikav YNNpeoimv

EMIMEAHTHPIO PEOYMNHZ:

Mavading Wapouddkng, A' avtinpoedpog

Eudyyehog Koupevtdkng, Sieubuvtig

B©0dwpni¢c ToaouAng, ouppoulog Emixeipnuatikdtntag

Metdgpaon npoypdupatog: Exévn Auyizou

MNMapouoiaotig ekdnAwoewv: MNwpyog MNavvapdkng
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19:00-23:00 ExBeon Torkav Mpoidviwv. Exhibition of Local Products.
19:30 Opadikd naixvidia kai tpayoudia pe Hépa @pouta Ka

Aaxavikd. Agriynon napapubiou kai dpapatonoinon. Zwy-
PAPIKN XapakTikn e oil pastel.

Group games and songs with fruits and vegetables.
Storytelling and dramatization. Painting - etching with
oil pastel

20:00 Eykaivia tng MNoptrig Kpnuknig Aiatpogric 2013.

Téleon Aviaopou andé 1o MntponoAitn Pebupvng &
Aulorotduou k.k. Euyévio. Xaipetiopoi ané tv Avi-
nepipeperdpxn PeBupvng k. Mapia Alovn, tov Afpapxo
Pebupvng k. MNapyn X. Mapivdkn kar tov Mpoedpo Tou
Epnopikou EmipeAntnpiou k. Mapyo Makoupdkn.

Kata v Sidpkeia Twv eykaviov 6a npaypatonomeei kai n
evépyela tou Kpntikou Eruixeipnuatikou TMepiodikou "Hv-Qv"
nou nepiAapBdver ékBeon pwtoypaiag pe B€ua "lotopikdg
OpnokeuTikdG Toupiopdg" kai opiNie yia  Tnv apxaia
KONTIKN S1atpon and 18IKoUg.

Opening ceremony of the Cretan Diet Festival 2013.
HISTORY - RELIGION - TOURISM

Introduction to those three sections of high importance
for Cretan people, through presentations and photo
exhibition.

21:00 Kpnuki napadooiakn HOUoIKA kai xopoi tn¢ Kpntng and o

NUkelo ENAnvidwv PeBlipvou kai tov Tzavi Tzaviddkn pe
T0 oUyKpdThud ToU.

Cretan traditional music and dances from the Lyceum
Club of Greek Women of Rethymno and Tzani
Tzanidaki with his band.

22:00 Xuvaulia: Niva Aotodpn - MixdAng Nikoloudng -

MNaopyog dakavdg.

‘Eunveuon, epneipia, HovadikéG OUVOECEIC, EEXWPIOTEG EPUNVEIES.
"La Pasion"... EOvik, tzaz, Aupiopdg, Oeatpikdtnta pa
navw an' éAa nébog... yia pouotkA. TPeIg KAANTEXVEG,
HOUOTKOI, NPOOWMIKOTNTEG Katadlwpéveg 0 kabévag otov
"X@po" TOU, oUVAVIWVTAl VId TPWIN QOPd, EVWVOUV TIG
SUVAPEIC TOUC Kal SNHIOUPYOUV £va EKPNKTIKO GUVOAO.

H Niva Aotadpn, o MixdAng NikoAoUdng kai o Mmpyog
®akavdg, nepnatolv og €BVIK, Tzaz POvVoNATia CUVOEOVTAG
v AvatoMi pe tnv Adon, thv Aauivikn ALepikn e Tnv
Euponn tou peconoAépou.

Concert: Nina Lotsari - Michalis Nikoloudis- Giorgos Fakanas.
Inspiration, experience, unique compositions and special
interpretations. "La Pasion"... Ethnic, jazz, lyricism,
theatricality but above all ... passion for music. Three
artists, musicians, renowned personalities everyone in
his "area", meet for the first time, they join their forces
and create an explosive whole. Nina Lotsari, Michalis
Nikoloudis and Giorgos Fakanas walk on ethnic, jazz
paths by connecting the East with the West, Latin
America with the Europe of interwar.
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(BODY PAINTING). Xeipotexvia opadikn  pe Oyko and
YKOPE XapTi.

Games of senses and motion. Paint the body (BODY
PAINTING) Teamwork Crafts of corrugated paper with a
volume.

20:00 Tapouoiaon Apapidtikng Kouzivag |e KEpaoua Twv enio-

kentwv and tov AypotoupioTikd noAuxmpo TTANAKPON.
‘ExBeon tonikav npoidviwv. Mapadooiakn kavtdda oto
Anpotiko Knno and ALapiddteg HepakAiOeg.

The people of Amari region invite us to meet their way of
well-being demonstrating traditional dishes and traditional
songs.

21:00 Kpnukn napadooiakn HOuoTKn Kai xopoi tg Kpntng and 1o

KPNTIKO oUYKPOTNHA ApKadr kai tov Mndpnn AyyeAdkn pe
TO OUYKPOTNUA TOU. YUMPETEXE! O MONTIOTIKOG OUMOYOS
Mépwva pe kavtadeg kar Tpayoudia tng Kpntng.

Cretan traditional music and dances by the Cretan folk
dance Group Arkadi and Mpampis Aggelakis with his
band. The cultural association of Merona participates
with serenades and songs of Crete.

19:00-23:00 ExBeon Tomkav Mpoidvtwv. Exhibition of Local Products. 22:00 Yuvaulia pe 1o pouoikd oxipa Pass a Tempo e viexvo
19:30 TMaixvibia aiobnoewv Kai KIVNTIKA. Zwypa@ikin 010 owud

eEMNVIKO TpayoUdl. Yuppetéxouv ol Katepiva XpioTouhdkn:
akopvtedv - Tpayoudl / Anpitpng Kazidheg: kiBdpa -
Tpayoudl / ENévn Tlepripdkn: midvo - kpouotd / Xpuodg
Kapouvng: kiBdpa.

Concert with the band Pass a Tempo with quality Greek
songs. Participate: Katerina Christoulaki: accordion - song /
Dimitris Kaziales: guitar - song / Eleni Perpiraki: piano -
percussion instruments / Xrisos Kavounis: guitar.




19:00-23:00 ExBeon Tomikawv TMpoidviwv. Exhibition of Local Products.

19:30 Mouoikokivnuika naixvidia, kaAwoopiopa. AiadpaoTiko nPOYPaAppa yia TiG
Baldooieg xehwveg anod 1o ouloyo APXEAQN.
Games with dance and music, warm welcome. Interactive program
for sea turtles from ARCHELON association.

20:00 Xapouni: H cokoAdta tng Kpnitng.
Biopatukn yvepigia pe th xapourid kai ta npoidévia tng and tn
Aéonoiva Mabiouddxn.
Carob: The Chocolate of Crete.
Experiential acquaintance with carob and its products by Despina
Mathioudaki.

21:00 Tapaokeun kar payeipepa napadooiak®mV KPNTIKOV ZUPAPIKOV and tn
Néaxn Apxipayeipwv Kpritng.
TNapaokeuri kai payeipepa napadooiakwV KPNTIKGV ZULAPIKGV and tn
Néoxn Apxiuayeipwv Kpritng.

21:30 Zuvaulia pe 1o Niko ZuvoAdkn kai To GuyKpdTnud tou.
Nikog Kopdatzdkng, Aipa
Mopyog XaAkiadakng, Aaouto
Music and dances of Crete by Nikos Sinolakis and his band.
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19:00-23:00 ExBeon Tomkav Mpoiovtwv. Exhibition of Local Products.

19:00 Xeipotexvia - zwypa@ikn pe o@payidec and @pouta.
Apnynon napapubioy kar anddoon tou and ta naidid pe
ZWYPaA@IKN (EUAOUNOYIEG).

Crafts - painting with stamps from fruits. Story-telling
and performance of the fairytale from children with
painting (colored pencils).

19:30 Oeatpikn napdotaon Nidpa ané v opdda Hippo theater

group. "H Nidpa &ev ritav pia tuxaia ydta. Eixe Bdoijeg unowieg
ou o1 npdyovoi ¢ rtav onoudaior.. H opdda HIPPO
avaperyviovtag otoixeia  owpatikol Bedtpou, 1OUCIKOU
BapieTé, ka1 nokilwv ANV EKPPACTIKOV PEOWV MAPOUOIAZE]
v Eppevn pouotkn kwpwdia NIAPA, Baoiopévn 010 OHGOVULO
napapudr Tou Nikou Toiwtoou. Oépa n autoyvwaoia. AkoAoubei
Beatpikd maxvidl - eknaideutikd dpdpa mou e€epeuvd TO
@aivopevo tou bullying (ekpopiopog, Bia and naidi oe naidi).
AneuBuvetal og nhikieg anod 4 xpovwv Kai avew.
A play performed the "Niara "by the team Hippo theater
group. Niara was not a random cat. She had reasonable
suspicions that her ancestors were great .. The team
HIPPO mixing the elements of physical theater, musical
vaudeville, and various other means of expression
presents the frantic musical comedy NIARA, based on the
homonymous tale of Nikos Tsiotsos. Subject: the self-
awareness. It follows theater games - educational drama
that explores the phenomenon of bullying (bullying,
violence from child to child). It is addressed to ages from
4 years and above.

20:30 Tpaktuiké enontiké pddnua yia to aAnbivé ywpi and v
ka MaAduw Mnioyiavvdkn.

Me aheUpr ONKNG dAeong, UOIKNAG KAANEPYEIAG Kal (PUOIKO
nPOZUpI Nou padaivoupe va dnpioupyoue. Avorypa @UNOU Ka
10€€C via uylevOTepn payelpikn. Kupieg and AypotoupioTikd
noAuxwpo NMANAKPON &npioupyolv kai mpoo@épouv napa-
O00IaKES TIITEC.

Acutépa OO

21:00

21:30

Mrs. Milogiannaki and Ladies from the PANAKRON
FARM invite us to learn how to make and bake Cretan
traditional pies and bread.

Konuikn napadooiakn HouoTkn kal xopoi tng Kpntng and 1o
HIOUGTKOXOPEUTIKO oUMoYo Epw@iln kar toug Niko
Lpakiavakn ka1 MavaoAn ZKoutéAn.

Cretan traditional music and dances from folk dance group
"Erophile" and Nikos Sfakianakis and Manolis Skoutelis.

Zuvauhia pe toug Finale Project.

Mouoikd 8pENEC OXNpa Pe aydnn kal PepAKI yia TNV HOUGTKA.
H ovopacia Tou npoépxetal and Tov LouaTkO 6po @IVAAE kal
nPATZEKT, TOU onpaivel MPOBoA g mapdotaong. To €idog
HOUOIKNAC nou naizouv aneubuvetar o€ OAOUG WIag Kal Td
aKoUouaTa Mou €Xouv &ival oM Kal AJiKr HOUOIKN.
TUVTENEOTEG: XpioTOdoUNoG Tanaddkng - tpayoudt kar 1dputig /
Katepiva Xakka - tpayoudi / Neutépng TManaddxng - miiktpa /
Mavog NazAng - vipapc / Avipéac Kupiakdnoulog - kpouotd /
Mdévvne Mapaykouddkng - pndoo / Mapia AvayvwotonoUlou -
0agopwvo / Mavog Koupiwtdkng - nh.kiBGpa, pnouzoux.
Concert with the Finale Project.

Finale project is the creation of a shape of 8 musicians
with love and passion for the music. The name of the
shape comes from the musical term finale and project?
Which means the view of the show. The kind of music of
the group addressed to all since the sounds that they
have are pop and folk program.

Factors: Christodoulos Papadakis - vocals and founder /
Katerina Sakka - Vocals / Lefteris Papadakis - keyboards /
Manos Nazlis - Drums / Andreas Kyriakopoulos - percussion
instruments / Giannis Maragoudakis - Bass / Maria
Anagnostopoulou - saxophone / Manos Koumiotakis -
electric guitar, bouzouki,
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19:00-23:00 ‘ExBeon Torukav Mpoidviwv. Exhibition of Local Products.  21:30 Yuvaulia pe ta Ziyavd Motdwa. Ta Iiyavd Motdua eivan

19:30

19:30

Bdpovtag ta notnpdkia pag yia 1o Sikd Hag oanouvvi . . .
lNapouoiaon xelponointou oanouviou and v €taipia
APXONTIKH.

Painting of our glasses for our own soap ...
Presentation of handmade soap from ARCHONTIKI
company.

Mia pouoikn Siadpopn otnv Eupwnn pe Baoikoug otabpous
tnv lonavia kai tv FaAia. Ba akouatouv €pya yia PAGOUTO
kai dpna twv . Albeniz, E. Granados, M. de Falla, C. Saint-
Saens, M. Ravel, G. Bizet ka1 E. Satie pe g Eiprivn BoUzn
ka1 ENévn Toaouodkn.

A musical journey to Europe with basic stops Spain and
France. It will be heard works for flute and harp of I. Albeniz,
E. Granados, M. de Falla, C. Saint-Saens, M. Ravel, G. Bizet
and E. Satie by Irini Vouzi and Eleni Tsaousaki.

20:00 Kivnua Tlehitn HpakAeiou. Ntémor onoépol, onopd kai

21:00

napadooiakn Siatpogn. Tapouciaon NANWY MOIKINGY and
TV Ka XTéA\a Xatznyewpyiou.

Movement of Peliti Heraklion. Local seeds, seeding and
traditional diet. Presentation of old varieties by Mrs.
Stella Chatzigeorgiou.

Kontiki napadooiakni pouatkn Kai xopoi Tng Kpntng and to
Kévipo Néwv tou Anpou PeBupvng pe tov Mavouoo
Mavouaén kai To oUyKPOTNHA TOU.

Cretan traditional music and dances from the Youth
Center of the Municipality of Rethymno with Manouso
Manouseli and his band.

€va PouoIKO oUvolo gidwv and ta Xavid. Anpioupynonkav
10 Kahokaipt Tou 2009 kar €kTote €MOIDKOUV va paAg
HETapéPOuV 0€ €va O1apkEG NPT e ENANVIKA LOUOTKN!
Gaivovtal dkakor kai aBwor aAAd... HONIG NATNOOUV TO NOdI
TOUG OTn OKNvN... n €uBuvn eival 6An dikn oag! Xuvonud
ToUG eivar: "Otav Aépe live, evvooupe LIVE"

Ta Ziyava TNotdwa eiva:

®pavtzeokdkng MwpPyog - akouoTIKN KIBAPa, Tpayoudt
MNavvakdkng MNavvng - nAAKTpa, Tpayoud

Kovtoudng HAiag - tupnava

Maotpavtwvakng Kootag - undoco

YnKAKNG LTENOG - NAEKTPIKN KIBApa

Concert with Sigana Potamia. Sigana Potamia is a
musical group of friends from Chania. Created in the
summer 2009 and thereafter they seek to take us in a
perpetual party with Greek music! They seem harmless
and innocent but ... once they set their foot on stage ...
the responsibility is all yours! Their motto is: "When we
say live, we mean LIVE!"

Sigana Potamia consists of:

Frantzeskakis George - acoustic guitar, vocals
Giannakakis Giannia - keyboards, vocals

Kontoudis llias - drums

Mastrantonakis Costas - Bass

Sfikakis Stelios - electric guitar

19:00-23:00 ExBeon Torkav Mpoiéviwv. Exhibition of Local Products. 21:30 Tuvauia pe tov AAYPENTH MAXAIPITIA kai tov -

19:00

19:30

Méyka yia naidid. Tpnpa ekpadnong yupvaotikig and Toug
AKPOBATEZX. Aiopydvwon lNMpdtaoig.

Yoga for children. Section of learning exercise from
AKROVATES. An organization by Protasis.

Mia pouaoikn diadpopn otnv Eupwnn pe Paoikols otabpoug
Tnv lonavia kar tv aA\ia. Ba akouoTtouv €pya yia AGOUTO
ka1 dpna twv 1. Albeniz, E. Granados, M. de Falla, C. Saint-
Saens, M. Ravel, G. Bizet ka1 E. Satie pe g Eiprivn Bouzn
ka1 ENévn Toaouodkn.

A musical journey to Europe with basic stops Spain and
France. It will be heard works for flute and harp of . Albeniz,
E. Granados, M. de Falla, C. Saint-Saens, M. Ravel, G. Bizet
and E. Satie by Irini Vouzi and Eleni Tsaousaki.

20:00 Exaidhado ka1 apwpatikd Botava. Mapaokeun Aadiov ano

21:.00

nv ka Maipn A\e€avbpidou.
Olive oil and herbs. Production of olive oil by Mrs. Mary
Alexandridou.

Kpntuikn napadooiakn Houoiki kar xopoi ¢ KpAtng anod to
HOUOTKOXOPEUTIKO oUMOoYOo o1 Pize¢ tng Kpntng kar tov
ANéEavOpo Manaddkn pe 1o ouykpOTNUd TOU.

Cretan traditional music and dances from folk dance
group the "I Rizes tis Kritis" and Alexandros Papadakis
with his band.

MNMANATIQTH MAPTAPH.

Mia kopupaia ouvepyaoia, oe éva npPOypPAppa nou Oev
xpeidzetar ouotdoeig! Mehwdia, pubUOG, EVTUNWOIAKES
EVOPXNOTPWOEIS, KIBapioTikd adMo, Interactive visual show
Kal OAEG 01 EYANEG QYaMNPEVES EMITUXIES, TOU HOVAdIKOU pag
Naupévtn. AUO WPEG Pe OUVEXEIG EVANAYEG NXOXPWHATWV
Kal TO KOIvO 0T0 PO Tou eppnveutilll Eva peottdh gwvng -
KIBApag pe TN ouvodEia TPIWV KATAMANKTIKWY HOUCIKWV KAl
TIG HovadIkéG epunveieg Twv npwtaywviotovi!l H Ppadid and
QUTEG TIOU PEVOUV YId NAVTA XAPAYLEVEG GTN UVAUN HAg.
Concert with LAVRENDI MACHAIRITSA and - PANAGIOTI
MARGARI.

A top collaboration, in a program that needs no intro-
duction! Melody, rhythm, dramatic orchestrations, guitar
solo, Interactive visual show and all the big favorite hits of
our unique Lavrendi, Two hours with constant changes of
timbres and the public in the role of performer! A recital of
vocal-guitar accompanied by three amazing musicians and
unique interpretations of the protagonists! That evening is
one of those who live forever in our minds.
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23:00 ExBeon Tomikav Mpoiovtwv. Exhibition of Local Products.

To CALCETTO napoucidzel tpayoudia pe thv naidikn
xopwdia Tou oTov XwWpo NaIdIKAG dnUIoUPYIag Kai apécws
LETA KATAOKEUEG PE UNKA and t ¢uon!!

The CALCETTO presents songs in collaboration with the
children's choir in the area of child creation and after
that presents constructions with ingredients from nature!

Odd Ensemble pouoikd oxnpa pe Tou¢ Xnupo Pamntdkn,
T0€N0 Kai BayyéAn Tanaddkn, KA\apIvéto.

0dd Ensemble music group with Spiros Raptakis, cello
and Vangelis Papadakis, clarinet.

20:00 ®paykooukid: EvOnUIKAg KAKTOG 1 EUNOYNLIEVO QUTO;

H etaipia Gea Kritis npoogéper Siadpaotikn yvwpipia pe 10
UTO Kal Ta Napdywyd Tou. Tnv ekdNAwon unootnpizel n
Néaxn Apxipayeipwv Kpritng.

Prickly Pear: Endemic cactus plant or blessed plant?
The company Gea Kritis offers interactive acquain-
tance with the plant and its derivatives. The event
supports the Chefs Club of Crete.

21:00 ZEAHK: O Xuvdeopog Eaaiokopikmv Apwv Kpritng BpaBeuel

mdta payeipepéva e eAaidAado
The Association of Cretan Olive Municipalities honors and
awards prizes traditional dishes cooked with olive oil.

22:00 Yuvauhia pe Toug IXoAapxaioug.

Or Ixolapxaiol mpoo@épouv xapd, dlaokédaon alAd kai
OKEWN KAl EYPNYOPON HE TN HOUOIKNA TOUG, HEOA OE AUTEC TIC
SUoKkoheg emnoxég! HON éxouv oto Suvapikd toug éva &ioko,
pe tov Titho "Eipaote Qpaiot". To npdypappd toug oup-
nepiAappaver  tpayoudia €viexvou, KaAou AdikoU Kai
PEUNETIKOU UPOUG.

MéAn tou ouykpotnpatog €ivar:

Tétpog TManapxani (cajon-ToupnePAEKI-Qwvn)

TNétpog Pantng (Lnouzouki-pwvn)

Mévvng Xupewviong (kiBdpa-@wvn)

EAiva MapkonoUhou(nAnKTpa-@mvn)

Concert with Sholarxaious

The Sholarxaioi club offers joy, fun and thoughts and
alertness with their music during these difficult times!
They already have a disc, titled" We are fine. "

Their program includes quality songs, good folk and
rebetiko style.

The band members are:

Petros Papamichael (cajon-toumperleki-vocals)

Petros Raptis (bouzouki - vocals)

Giannis Symeonidis (guitar - vocals)

Elina Markopoulou (keyboards -vocals)

n
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19:00-23:00 ExBeon Tomikav IMpoidvtwv. Exhibition of Local Products.
19:30 Taizoupe napadooiakd naixvidia. Zwypagizoupe pe donpia

19:30

ka1 Snpuntpiakd. Mikpoi oeg - KaOAITEXVEG o€ dpdon ( ppou-
Topayeipepata Kar Ox1 povo)! Xopnydg g npépag SUNO-
poupvog MYZTPAKHL.

We play traditional games. Paint with legumes and
cereals. Little Chefs - Artists in Action (cooking with
fruits and other products)!! Sponsor of the day
MYSTRAKIS wood oven.

0dd Ensemble pouoikd oxnpa pe toug 2nupo Pantdkn,
T0€M0 Kal Bayyéhn Manaddkn, KAApIVETO.

0dd Ensemble music group with Spiro Raptaki, cello
and Vangelis Papadakis, clarinet.

20:00 Biwuatikn epneipia enayyeAUATIKIG €0TIAONG pE xpnon Biolo-

YIKOV mpoidviwv. Auln, Tpipa TMdpa kar Mwooitoeg: 3
motonoinpéva eotiatopia and tnhv BIO Hellas npoteivouv
OUVTaVEC Pe BIoAoyIKa npoidvTa. Tnv exdiAwon unootnpizel n
Néoxn Apxipayeipwv Kpitng.

Experiential experience of professional catering with organic
products. Avli, Prima Plora, Glwssitses: 3 restaurants cer-
tified by BIO Hellas show recipes with organic products.

21:00 Kpnukn napadooiakn Houoiki kai xopoi TG Kprtng anod to

pouaikoxopeutikd oUMoyo Ntehiva kai tov Xtpath
['ouvakn |e 10 OUYKPOTNUA TOU.

Cretan traditional music and dances from folk dance
group Delina and Stratis Gounakis with his band.

21:30 Xuvaulia pe toug C-Real.

O1 C-Real tadidevouv oto PEBupvo mapéa e T véa Kal
TahavtoUxa Salina, undoxovialr pid HAyIKn KAAOKAIPIVA
Bpadid yia to KAgiomo TG 2ng Moptig Kpntikng Alatpogn.
Yuppetéxouv emiong o Tdkng Aapaoxng kar o Anuntpng
Xwp1avonouhog.

Concert with C-REAL.

C-REAL the famous and popular group come to
Rethymno together with Salina and promise an
unforgettable closing ceremony concert to the festival.




[otonompéva Eotiatdpia tou PeBupvou pe to
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/ "2hpa MNMootntag Kpntuikng Kouzivag" Tng Mepipépeiag Kpntng
ﬁ e AP VA7Y .V Certified Restaurants with the Quality Label of the Region of Crete

D Exbeon gutoypapiac pe Bépa "lotopikds Opnokeu- N To mpdypappa NG MAIBIKAC YWVIAS Snpioupyiag Restaurant "Veneto" Alana Re_staurant Restaura_mt "Avli" _
1kée Touoioude” Kal Naoousiaon anéd siSIKoUC via Thv enue\eital 1o AEPOETATO. Typg of bu51nes§: Restaurant, hotel . Type of business: Restaurant Type of business: Restaurant, all-suites hotel
c, P IJ, S ,p C Y , H ) , . Period of operation: The restaurantisala  Period of operation: May till October Period of operation: All year
apxaia kpnuikn dlatpoen Ba npayuatonomBei and To The total of children's program is by AEROSTATO. carte but it can also be booked for events.  Location: Rethymnon Old Town, Crete Location: Xanthoudidou 22 & Radamanthios,
nepiodikd "Hv-Qv". Or evépyeiec tou "Hv-Qv" vivovra Itis open from May 1st till October 31st. Salaminos 15 74100, Rethymnon, Crete
und v aryida Ttou unoupyeiou ToupiopoU, TG N KaBnpepivd Ba eival kovid pag oto naidikd npdypapya é%ca;flgoE%Efpédggéé&ethymno ng"gg’;r‘ggt;zré;go 28310 27731, Eh°"?|".u'f"tg“ F3O 28310 58250/26213
. . . « ., ., » - ’ ; + -mail: nfo@avi.gr
I;Isplcpspaac Kp],jmc KOl TV UrooTripign e FE. , Karor « MavoUheg Pebipvous . . , Phone number: +30 28310 56634, E-mail: info@alana-restaurant.gr Website: http://www.avli.gr
THE HN-QN" company presents Historical and The Rethymno-mammys association is supporting +30 693 2237620, +30 693 4943640 Website: http://www.alana-restaurant.gr
Religion tourism in connection to the Cretan Diet. the children's program every day. E-mail: info@veneto.gr
The photograph exhibition and other presentations

cretan,

are supported by the Ministry of Tourism, the N Tlapaokeud 12.7 O noNITIOTIKGS GUANOYOS Z@viavav cuisine

Prefecture of Crete and The European Community. napouoidzer 10 @nuicpévo tpi 1 tévou otn lopth
Konukng Alatpogng and ug 19.30-21.00.
N <«[ointkdg autooxediaoudg» Friday the 12th july from 19.30 to 21.00.
Kabnpepivin anayyehia pavuvddov and to XUAOYo The cultural association of Zoniana present the
Kpntav Zuxoupywv «MixdAng Kaukahdg». famous giant cheese of weigh 1.000 kilos.

Daily serenades by the Cretan Association of
Lyricists, "Mihalis Kafkalas".

Restaurant "Prima Plora" "Kastro" Tavern "Panakron" Tavern

Type of business: Restaurant Type of business: Traditional tavern, Type of business: Traditional tavern,
Period of operation: The restaurant is openall year ~ Appartments , Apartments

Location: Akrotiriou 4, Koumpes, Rethymno ~ Period of operation:The tavern is open Period of operation: All year

GR- 74100, CRETE GREECE f[gg tliszgngmflRtthcmfrﬁc Ja0sp  Location: Near St Asomaton, Rethymno
Phone number: +30 228310 56990, Phone nu.mber' +3(') 283%0 51’362. 51057 Phone number: +30 28330 22120
+30 5945170257 ‘ 0030 6937 097757 E—ma!l: info@panakron.gr

E-mail: info.primaplora@gmail.com E-mail: info@kastroapartments.gr Website: http://www.panakron.gr
Website: http://www.primaplora.gr Website:

http:/ /www kastroapartments.gr/restaurant_gr.htm
= e 4
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Aypodiatpo@ikn 2uunpaén g

[Nepipepeiac Kpntng

Agronutritional cooperation of region of Crete

H "Aypodiatpogikn Zupnpain tng Tlepigépeiag Kpntng", eivar évag
eCeIOIKEUNEVOC (POPEAG, Kal anoTeNei T0 Paoikd epyaleio ulonoinong Tou
otpatnyikou oxediaopou yia v avdntuén  kar  avaBdbuion  tou
Aypodiatpopikou Topéa oto vnoi. EKtd¢ and tov Pacikd €taipo nou eivar n
lNepipépera KpAtng, otnv €TaIpEia GUHPETEXOUV IDIWTIKEG ETAIPEIEG TOU
dpaotnpionololvtal otov aypodiatpo@ikd Topéa tng Kpntng, empeAnthpia,
OMAdEC TIAPAYWYWY KAl EVWOEIC AYPOTIKWY OUVETAIDIOUWV.

Or Baoikoi GEoveg otoug onoioug Spactnpionoleitar n "Aypodiatpogikn
YOunpagn" eivar o napakdtw:

1. Ynootipign tng Ltpatnyikig avdntuéng Tou npwtoyevn topéa T Kpntng.

2.Ynootpign g Siaxeipiong tou "Kahabiou Tlpoidviwv g Kprtng" ka
MPOCAVATONOHGS TWV NAPAYWYMV.

3.Anpioupyia mpodiaypa@@v yid TNV MIOTONOMON TWV TPOIOVIWV NOU
nepinapBavovtal oto kaAadr tng Mepipépeiag pe To eunopikd onpa "KPHTH",
€VIOXUOVTAG TNV TMOIOTIKA TOUG TAUTOTNTA KAl TNV EUMOPIKN TOUG agia oTIC
ayopég evidg Kal ektdg Tou Nnotou. Metd tnv e@appoyn Twv npotunwv Kal
TNV TIOTOMNONON TWV ENMIXEIPNOEWY, akohouBei N NpoBoAn kai n npowonon
TOUG OTIC ayopég eviog Kal ektdg tng xwpag. H Oiadikaoia auth Ba
npootatelel aMd kar Ba Pondrioel otnv av€non g npootiBépevng agiag
TWV MOIOTIKWY MPOIOVTIWV Mou MANPOUV TI NPOSIAYPAPES TOU OMATOC.

4. YNooTnPIKTIKEG YNINPEDIEG MPOG TOUG Napaywyous yia TNV UAOMoinon Tou
"Yuotnpatog TMapoxnig XupBoUhwv oe Tewpyikég ExpetaMetoerc” (XT1XIE)
¢ Eupwnaiknic Evwong, o ouvepyaoia pe TI¢ appodieg Ymmpeoieg.

5.YnootipiEn ¢ OIKTUWONG  NAPAYWYWV KAl EMIXEIPNOEWV  TOU
aypodiatpoikoy  topéa (m.x. Aiktdou Owonoiov  Kprtng, Opddwv
Tapaywyov KA.

6. TpoBoAN TwV KPNTIKWV aypodIATPOPIKWV NPOIOVIWV.

7. Anpioupyia piag oOAOKANPWHEVNG OTPATNYIKNAG PAPKETIVYK Yia T KENTIKA
npoiGvTa.

8. ANiaoUvdeon NG aypoTIKAG NApaywync Le TOV TOUPIoUO péoa anod:

- v aténon TN KATavAAWoNG KPNTIKWV TPOTOVIWV OTIC EEVODOXEIKES
povédeg g Kpntng

- TNV €vioxuon Kai agionoinon Tou aypoToupIoHoU, Kal TOU YAOTPOVOUIKOU
Ka OIVIKOU Toupiopou.

H Aypodiatpogikni Zupnpa&n tng Mepipéperag Kpritng, nou 16pUdnke e Tov
vopo 4015/2011, eivar To npwto eyxeipnpa o€ eninedo EANASAC kar épxetal va
KaAOyer e oUyxpovn NPOoEYYIoN, EUENIKTN AEITOUPYia KAl ANOTEAECUATIKOTNTA
Hia onpavukn avdykn 6nwg n Snpioupyia véag SUVAHIKAG OTOV TIPWTOYEVN
Topéa TG Kpritng Kal Tng UVOEONS TOU JE TNV eyxwpia kar Siebvn ayopd.

Mateia EAeuBepiag, Mpageio A2, T.K.: 71201, HpdkAeio Kpritng

Plateia Eletherias (Eletherias Square) A2 Office, Post code: 71201 Heraklion, Crete
T: +30 2813 400 225 - 350 - 352, F: +30 2810 240320

e-mail: agrodiatrofiki@gmail.com

www.cretan-nutrition.gr

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

The main areas in which the " Agri-nutrion cooperation " operates are the
following:

1. Support the strategic development of the primary sector of Crete.

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

3. Standards creation for the certification of products included in the
basket of the Region with the brand "Crete", enhancing the quality of
their identity and their commercial value to markets inside and outside
the island. After the implementation of standards and the certification
of enterprises, follows the visibility and promotion in markets inside
and outside the country. This process will protect and help to increase
the added value of quality products that meet the standards of the
brand.

4. Supportive services to producers for the implementation of the
"Advisory system in agricultural holdings" of the European Union in
collaboration with the relevant departments.

5. Supporting the networking of producers and companies of agri-food
sector (eg Network of Winemakers of Crete Groups of Producers, etc.).

6. Promotion of Cretan agri-food products.

Creation of an integrated marketing strategy for the Cretan products.

8. Connection of agricultural production to tourism through:

- the increase in consumption of Cretan products in the hotels of Crete
- the strengthening and development of agritourism, gastronomy and
wine tourism.

~N

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



KYPIAKOE & =ENIA MAZAAH - KYPIANA PEGYMNOY
A/\ H TAR KYRIAKOS & XENIA MASALIS - KYRIANA RETHYMNO

ALOE STAR

T.: 28310 83042, 6974720447
e-mail: kyriakos.masalis@gmail.com
www.aloestar.gr

To Baupatoupy6 @Oppako g @euong.

Tepiéxel Peyaleg 1010TNTEC WC PAPUAKD, XPNOIHOMOIETal
0av kaBapTikd Mou anoTogIVAVEI, TOVWVE! Kal dlatnpei thv
100pponia kar Tnv opolootacia. BeAtivel Tnv kukhopopia
TOU aipatog. TIpooEéPET 0TO OWHA HAG APKETN EVEPYEIX YIa
va noAepnoel pikpoPia, Baktnpidia, evioxvel v duuva,
S100€te1 MPooappooTIKES 1IBI0TNTES. Tapateivel Tn zwn pag.
H AN6n Bépa pag e€aopahizer uyeia.

AMGN Bépa 1816TNTEC WG KAANUVTIKO.

Oepanevel 10 @Oappévo embnhio, dianepvd 10 &€ppa
(PTAVOVTAG HEXPI TOUCG 10TOUC. Exel ouvektikn enidpaon
OTa ENIPAVEIOKA Anokoppéva kuttapa. Evudatwver to
Oéppa, @épver 100pponia oto PH tou Oéppatog péow
otunuKkwv 1810TTwv TG, Enoulmver toug emBnAioug
10T0UG, NeEPIopizEl TIC PUTIdEG nou emitaxuvouv Tnv
Siadikaoia tng ynpavong. Eivar @uoikdg avinAiakdg
deiktng 2-3 Babuwv. dpovtizel 10 onueio nou ayyizel, 10
avazwOoyOoVeEl KAl TO MPOOTATEVEL.

XTn YAwooa Twv @ut@v H ANOn €ival T0 OUVOVURO TNG
MPOCTAciag, TNG OLOPEPIAC, TNG AYANNG, TNG AKEPAIOTNTAC.

Mnopei va gival évag noAUTipog @ilog TG uyeiag pag
ag v pdloupe - undpxel Tponog.

The miracle medicine of nature

Aloe contains many characteristics as medicine, it is
used as a laxative that detoxifies, stimulates and
maintains balance and homeostasis. It improves blood
circulation. It offers to our body enough energy to
fight germs, bacteria, strengthens the defense and
has adaptive properties. It extends our lives. Aloe
Vera ensures our health.

Aloe Vera as a cosmetic product

It heals the damaged epithelium, penetrates the skin
reaching up the tissues. Aloe has consistent effect on
surface cut off cells. It moisturizes the skin, brings
balance to PH of the skin through its astringent
properties. It heals the epithelial tissues, reduces the
wrinkles that accelerate the aging process. Aloe is a
natural sun protection factor two to three degrees
(2-3 degrees). It cares the point that touches, it
rejuvenates and protects it. In the language of plants,
Aloe is synonymous with protection, beauty, love and
integrity.

It can be a valuable friend of our health.
Let us know it - there is a way.

AMALTHIA

Ay. Anpnitpiog, T.K. 74100 PéBupvo
A M A I_T H I A Agios Dimitrios, P.O. 74100 Rethymno

Me oUppaxo ™ @UoN, KAl TIC QUOTKES MPWTES UAEC TNG,
Snpioupynoape KAAUVTIKA Mpoiodvta anapduiAAng aio-
Onukng kar noidvtntag. O appovikdg ouvduaopdég Tou
EAIOAGOOU [E MANBOG PUTIKWY EKXUNOUATWY EYYUOVTAL
TN QUOIKA MEPINOINON TOU OWUATOG, TOU MPOCKINOU KAl
TV HOAN@V 0ag. Ta ayvd Bpentikd ouoTatikd TOug
anotehouv "tpopn" via 1o déppa, kabiotwvtag ta 1davikd
yia dtopa pe 1daitepa euaiobnteg emdeppide. H
oikoyévela AMALTHIA® epnloutizetar pe mnpoidvta
VYNNG €€ENIENC Kal Hakpdxpovng €épeuvag. AoKIPAOTE,
onpepa, ta kaAuvTika AMALTHIA® kai apxiote pia véa
oxéon yia OAn oag t zwn, viati Ta AMALTHIA®siva
navrotiva!

MNa Bépata uyeiac o mo KAatdMnhog oupBoulog €ival o
viatpdg 1 0 Pappakonoldg oag. H xpnoigonoinon twv
derypdtwy eival anapaitntn npiv Tnv Xpnorygonoinon twv
npoidvIwv.

T.: 28310 71740, 6932 417790
e-mail: inffo@amalthia-soap.com
www. amalthia-soap.com

Based on natural raw materials, we created
cosmetics, of excellent quality. The perfect compin-
ation of olive oil with the variety of plants extracts
guarantees the natural body, face and hair care.
Their pure nutrients benefit the skin, making them
ideal for people with particularly sensitive skin.
AMALTHIA® products are the result of long-term
research and development. Try today AMALTHIA®
cosmetics and start a new relationship for the rest
of your life, because AMALTHIA® is forever!

For health issues the most appropriate consultant is
your doctor or your pharmacist.

The use of samples is required before using the
products.




A N E A A E Ay. Owtevi, A. Apapiou, T.K. 74061 PéBupvo
. . Agia Fotini, Amari, P.0. 74061 Rethymno

T.: 28330 20002, Fax: 28330 20003
ANEA S.A. -

H ANEA AE cipaote pia xivnon pe tv popen tng
noAupetoxikig Avavupng Etaipeiag nou 1&puoape to 2002.
EvepyoUpe e oefaopd oto Quoikd nepPIBAAOV Kal oTov
GvBpwno. Edpa pag eivar 1o xwpid Ay. dwtevi oto Audpi
PeBupvng. Zxonodg pag ival n oupBoAn otnv avantuén g
nepioxng tou Anpou Apapiou PeBupvng €101 oTe va
UMopoUV Va anoKOpizouv 01 KAToIKOl agIbAOYO0 €1060NUa LE
OTOX0 VO TMAaPapeivouv OTa Xwpid TOUuG, Kal va pnv
epnpwOei 0 TOMog Kai va apxioe otadiakd n avakapyn.
Tpénog Egappoyng: Evoikidzoupe pe MOAUETA €VOIKI-
aoTAPId  AYPOTIKEG €EKTAOEIC mNou  €€ao@alizouv TOUG
1010KTATES, KAl TNV OUVEXEID TA PEATIOVOULE, Ta a&lonoloU,
Kal napdyoupe ta avaioya mpoidvtd. XTIn OUVEXEID TUMO-
No1oULE Ta NPOTéVTa Kai ta npowBoulie otnv ayopd.
Apaotnpidtnteg - Mpoidvta:

1. Ehaiokopia, kata kavéva BIoAOVIKNG KAMNEPYEIAG e
Baoikd otdxo v emtpanézia eNd kar SeutepeUiovia TO
ehaidAado, 2. Apwpatikd gutd, PIOAOVIKAG KaANEpyeIag, 3.
Mehoookopia, 4. Knneutkd PIoAoyIKNG KaANiépyeiag, 5.
TNapaokeun Napadooiakwy aypoTIKWOV NPOiOVIWV.

ANEA SA is a Multi-share Company founded in 2002.
We act with respect to the natural environment and
man. Our head office is in the village of Amari Sivritos
in Rethymno. QOur aim is to contribute to the
development of the area of Amari so that the residents
can earn a decent income to remain in their villages.
Method of implementation: We rent farmland with long
lease and then we cultivate and produce local
products. Then we standardize these products and
launch them onto the market.

Activities - Products:

1. Olive crop, usually organic farming, focusing on table
olives and olive oil, 2. Herbs, organic farming,
Beekeeping, 4. Organically grown vegetables, 5.
Manufacturing of traditional agricultural products.

Archontiki

handmade scented soaps

Apxovtikn - PeBupvou T.K. 74055
T: 2831 061485

Anpioupynoape otnv Yevéteipa pag Apxovukn Pebupvou
HIa JIKPNA EMIXEIPNON TIOU KATAOKEUAZE 0anouvia PE NPWTN
UAN 10 ayvo napBévo eraivhado SIKNG pag Mapaywyng,
XPNOIYONOI®VIAE Thv natponapddotn napadooiakn
ouvtayn g yiayidg. Me Bdon 1o ayvd napbévo kpntikd
ehaibhado oe ouvduaopd pe ardn Bépa, dAgvn, Aepowv,
PEN ka1 Bétava g Kpntng, kavape o ankd oanouvi pia
Eexwp1oTtn epnelpia yia kabévav anod eodg.

We created in our hometown Archondiki of Rethymno
a small business making soaps with raw material the
virgin olive oil from our own production using the
traditional grandmother's recipe. Based on the pure
virgin olive oil combined with aloe Vera, laurel, lemon,
honey and herbs from Crete we made the plain soap
a special experience for you.

\
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e-mail: info@archontikisoap.gr

handmade scented so aps www.archontikisoap.gr
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BAPTI S}V\A

BAPTISMA

A\pd, Muhondtapog T.K. 74052 Pébupvo
Alfa, Mylopotamos, P.0. 74052 Rethymno

LTAYPOL &KON/NOZZTYA. BOATYPAKHZ O.EE. T.: 28340 22133, 28340 22120

ENAIOYPTEIO TYTIOMOIHTHPIO EAAIOAAAQY
STAVROS & KONSTANTINOS STYL. VOLTYRAKIS Co. e-mail: info@baptisma.gr
MILL & PLANT OF STANDARDIZATION OF OLIVE OIL www.baptisma.gr

H BAPTISMA eivar pia kéBetn povdda napaywyng Ayvou,
Ouoikou Xupou Kopwvéikng EMdg Kpntng avortatng
noidtntag pe nmoAU xapnAi ofutnta, and wuxpn EkONyn
(PPECKOKOUPEVOU KAPMOU TIOU WPIUAZE! OE EKAEKTOUG EAAIWVEG
opevav meploxwv Tou Nnoou. ¥ug apxé¢ tou 2005
KATAOKEUAoape Wia and TG TMAEOV OUYXPOVEG LOVASES
Tunonoinong e€aipeTikoU napBévou eEAAIGAAO0U, TKAVOTOIWVTAG
£T01 KAl TIC MIO anaitnTKEG ayopéC. H etaipeia pag avrkel kai
Sioikeitar and toug Ltaupo ka1 Kwv/vo L. BoAtupdkn kai 10
"BAPTISMA" anoteei tnv epnopikn pag ovopaoia. H etaipeia
napadooiaka ouvepydzetal pe mepioootépoug and 1°000
ehaonapaywyols and tnv €uputepn MeEPIOXN NG AANOTE
enapxiac Mulonotdpou PeBupvng kai n peon napaywyn eivar
1'000 t6voug eaipetikou napdévou eaiohadou. H BAPTISMA
diabéter Siktuo Siavopng twv npoidviwv g otnv ENnvikn
ayopd ev@ napdMnAa e€dver oe xwpeg ¢ Eupwnaikng
Evwong, aAa kar ektog Eupdnng, otn Néa Znhavdia kai
Hvwpéveg MoAiteieg AUepTKNG.

Fax: 28340 22135 - M.: 6972974506

BAPTISMA is a forward integrated company, both
extraction and bottling plant of Pure, Natural Cretan
Olive Juice of premium quality, with very low acidity,
from cold extracted freshly hand picked koroneiki olives,
grown on distinguished olive groves in the mountainside
of the island. The business is run and owned by Stavros
and Konstantinos S. Voltyrakis with "BAPTISMA" being its
commercial trademark. We invest on building and
equipment facilities as well as on organizational systems
and systematic methods of knowledge built-up, in order
fo successfully compete even in the most demanding
market place through product and service provisioning
excellence. BAPTISMA traditionally cooperates with more
than 1000 extra virgin 'koroneiki' olive tree growers in
the broader region of Mylopotamos, Rethymno, Crete.

BAPTISMA facilitates a 1500 tons storage capacity, while
capacity outcome of ready packed product in the plant is
up to 1500 litters per hour. Average mill production is

at18dkng

apadoatakd Tvpokopeio

E&® ka1 pio6 aiwva ota PouoTika, éva npIopeivd Xwpio
tou Anpou Niknpopou Pwkd, 20xAu. votioduTiKd Tou
PeBupvou, o€ pia katanpdoivn nepioxn dpactnpionoieital
N OIKOYEVEIOKN EMIXEIPNON TOU TUPOKOLEiOU pag. H
napaywyn pag otnpizetal 0To YPECKO YAAa TG MEPIOXNG
and vidmeg QUAEG aryonpoPdtwv. To TUPOKOMEID €xel
Suvapikotnta éwg 4 tédvoug YAAAKTOG NUEPNTIWG Kal
Ta npoiévta, nou napdyer eival ta napadooiakd
Kpnuika: lpapiépa, AvOdtupog Nwndg (Muznbpa),
Kepalotipi, AvBotupog z€p6g.

0 é\eyxo¢ MOIGTNTAC MPWIWV UADV Kal TPOIiOVIWV O€
kdBe don ¢ napaywyng kar diakivnong eyyudtal 10
KAAUTEPO AMOTEAEONA YIA TO KAONUEPIVO 0aG TPANEZI.

BOTIATZINAKHY. | %o po. 71058 R

TTAPAAOZIAKO TYPOKOMEIO T. 2831091209

VOYATZIDAKIS

TRADITIONAL CHEESE DAIRY

e-mail: vogiatzidakis@yahoo.gr

For half a century in Roustika, a foothill village in
the Municipality of Nikiforos Fokas, 20km south-
west of Rethymno, within a beautiful green area we
operate a family-own dairy. Our production is based
on fresh milk by local sheep breeds. The dairy has
a capacity of up to 4 tons of milk per day. The milk
products produced are traditional Cretan cheese:
Gruyere, Fresh Anthotiros (mizithra), kefalotyri and
matured Anthotiros.

The quality control of raw materials and products at
every stage of production and distribution guaran-
tees the best result for your everyday enjoyment.

estimated of about 1000 tons annually

BAPTISMA has developed a distribution channel in the

| |
Greek market and currently exports to Europe, New \ I“
Zealand and U.SA.
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H etaipeia Mewpyikn Avdntugn Kpitng A.E., Eexivnoe tnv
Spaotnpidtnta g tov lovvio Tou 2013 pe oxkond tnv
EVIATIKA KAANIEQYEIQ (PPAYKOOUKOU HE OAOKANPWUEVN
TUNOMOINON - HETANOINON TOU (PPOUTOU Kal TwV UMO
npoidviwv tou. Me tov Siakpitikd titho GEA CRETA ka
TNV napouocia ¢ o€ TPei¢ vopoug: PéBupvo, HpdkAeio,
Xavid Eexivnoape pe &1a6eon KaANEPYNTIKOU MAyKpn-
TIopOU.

The company of Agricultural Development of Crete
SA started its activity in June 2013 with the purpose
to cultivate the prickly pear with complete
formulation- alteration of the fruit and its by-
products. Under the name GEA CRETA and its
presence in three counties: Rethymno, Heraklion,
Chania we started to operate in order to be
noticeable throughout Crete.

GEA CRETA

["ewpymn Avdantuén Kpntng A.E.

Agricultural Development of Crete SA
En. MapouAn 21, 74100 P£Bupvo

Ep. Marouli 21, 74100 Rethymno

T: 6947376677

creta

(Galob

CRETA CAROB | wwouswsarco

H Creta Carob 16pubnke 1o 2006 ka1 &ekivnoe n
Aertoupyia ¢ to 2011. Eivar pia olkoyevelakn enixeipnon
nou €otidizel OTNV MAPAywyn Hiag MoIKINAG BIOAOYIKWOV
NPOIGVIWV Ta onoia npoépxovtal and toug AoBoUg Tou
xapouniou. Bpioketar otnv Apyupounoin Kpntng. Katd
Sidpkeia g Oiadikaoiag napaywyng cuvOudzoupe TG
apXaieC TEXVIKEC PE TIC VEEC TeEXVOAoyieC. Ta TENKA
npoiévia pag nAnpodv  OAOUG  TOUC  AuoTnpoug
Kavoviopoug tng Eupwnaikng Evwong kar éxouv Adel 10
noTtonoiNtikd PIoAoyIkwv npoidvtwv otnv EANGSa kar tv
Eupwnaikn Eveon ané to AHQ.

ApyupounoAn - PeBupvou
Argiroupoli - Rethymno

T: 28310 81150, Kiv.: 6972 600273
Fax: 28310 81150
www.cretacarob.gr

Creta Carob Company founded in 2006 and started
its operation in 2011 It is a family business that
focuses on producing a range of organic products
derived from carob pods. It is located in Argiroupoli,
Crete. During the production process we combine the
ancient techniques with the new technologies. Our
finished products meet all the stringent regulations of
the European Union and have obtained the certificate
of organic products in Greece and European Union
from Certification & Inspection Organisation of
Organic Products (DIO).



_Creta Natural !

Irakfio

&
H Creta Natural Products, sivar pia pikpn, oikoyeveiakn
enixeipnon (e-shop), e éd6pa 1o Mi€dpoupa tou Anpou
Ayiou Baoikeiou oto PéBupvo Kpntng. To evdiagépov
YVWOTWY, OUYYEVOV Kal @idwv, and EAGSa kal 10 e€w-
TEPIKG, Y10 OAa auTd Nou eI napayoulie (toikoudid, kpaoi
KTA.) aA\d ka1 ekeiva nou pag &ivel n quon (Botava) pag
NapoTPUVE, va ta dlaBéooupe Kal 0To OIKO 0ag TPAMEZI.
AoxohoUpaoTe NPOCWNIKA PE TN GUNOYN, ene€epyaaia Kal
OUOKEUAOia TV NPOIGVTWY, AKOAOUBWVTAG MPOCEKTIKA TN
S1ad1kacia nou pag pdbave o1 NANGTEPES YEVIEG.
Eipaote kovtd oag kar 0ag NPOOKANOULE VA OUHHETEXETE,
n an\d va napakoAoudnoete Ti¢ Siadikaoie oUAOYNAG Kal
enegepyaoiag.
Mnopeite va evnpepwveaTe and v 10To0eAda pag, yia TG
Kata TepiddoUG NUEPES TIG onoie¢ Ba npaypatonoiouvTal
ol napandve S1adikaoieg Kal va Hag EVNPEPWVETE Yid TV
OUMPETOXN 0aG.

Yag EUXapIOTOULE €K TWV MPOTEPWV
Kal eUxOPaoTe KA ouvepyaaial

PRODUCTS

CR ET A N ATU R AL Mig6poupa, Anpou Ayiou Baaieiou
Mixorouma, Agios Vasilios

T.: 6945875943, 6972925259
e-mail: info@cretanaturalproducts.com

Creta Natural Products, is a small, family business
(e-shop), with headquarters in Mixorouma of the
municipality of Agios Vasilios in Rethymno, Crete.
The interesting acquaintances, relatives and friends,
from Greece and abroad, for all that we produce
(tsikoudia, wine etc.) but also those that nature
gives us (herbs), urged us to put in your own table.
Dealing personally with the collection, processing
and packaging of products, following carefully the
process we learned how the older generations.

We are close to you and invite you to participate, or
simply watch collection and processing procedures.
You will be contacted by our website, for the
periods during which days will be the above
procedures and notify us for your participation.

Thank you in advance and wish you
a good cooperation!

CEYOIMOI n.c.

EYOXMOL AE. | ssc-remme

H etaipia EYOIMOL A.E. ebpever otnv Kpntn, ota
napdhia tou xwpiou Emiokonn tou vopou PeBupvou.
Metd ano 30 xpdvia 0To X®WPO KAl YE NEPIOCOTEPA ANO
20 oty napaywyn Kar 0To €UnopIo EAAIOAAO0U, MPOXW-
pnoe otnv kaBetonoinon tng povadag napaywyng pag
Kal UAOToinoe kal to teheutaio otadio enegepyaoiag Kai
Tunomnoinong.

H etaipia EYOXMOZ A.E. avnkel anokAEIOTIKA oTnv
olkoyévela Mavwhdkn. Enerta and epneipia kar kata-
ypagn €TV emAECape KAMOIOUG EAAIWVEG KAl TOUG
dwoape 1o 6vopa pag: Ehaidveg MavwAdkn.

T.: 28310 61396, 28310 61555

EVO S M O S SA Fax: 28310 61563

Kiv./Mob.: 6977 605505
e-mail: info@evosmos-sa.gr
WWW.EVOSmMOS-Sa.com

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

The company EVOSMOS S.A. belongs to the family
Manolakis. After years of experience

and recording we chose some groves and gave
them our name: Olive Grove Manolakis.
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ZOY M I_l EP AKHZ Kahni Yukid, A. Ayiou Baoikeiou, P€6upvo
Kali Sikia, Municipality of Agios Vasilios,

Xug mhayiég tou Kpuovepitn oto Notiodutkd PéBupvo tng
Kpntng ka1 oto xwpid Kaki Lukid Bpiokovtal o1 EMXEIPNOEIS
0IVOTOIiaG TNG OIKOYEVEIAG ZOUPnePAkn. Xe oUYXPOVEG
eykataotdoeig (1000t.u) Bpioketar n nAnpng kabeto-
nompévn povdda napaywyng - TUMOMOINONG 0ivOou n
onoia miotonoieital pe ouvotnua Siaxeipiong NG
acpdieiag Twv tpogipwv pe npdtuno 1SO 22000:2005.
O1 Biohoyikég KaAEPYEIEG TwV AUMEADVWVY HAg KAAUMTOouV
éktaon 100 otpeppdtwv kai Ppiokovial o 10avikd UYPOHETPO
(600-800p) otic nAayiég tou Kpuovepitn. Katagépape pe
TNV EUneipia pag va navipéWyoupe tnv napadoon pe Tg
ouyxpoveg 1ef6doug napaywyng, Exoviag oav apxn pag
TIGC BioloyikéG KAANEPYEIEC AUNEAMVOV XWPIG XNpiKA
Nndopata kar @uto@dpuaka nou eAéyxoviai and tov
Opyaviopd EMéyxou ka1 Thotonoinong Biohoyikodv
Mpoidvtwv AHQ. H toikoudid nou napdyetar oto napado-
ol0k0 Pakokdzavo OnNwG Kar 010 OUYXPOVO anootay-
patonolgio ¢ oikoyévelag eival povadiki. H momiNiakn
ouvBeon Tou auned@vapag yia v napaywyn tou Epubpou
Oivou nepihapPdver TG €pubpéc mnoikihieg:  MAidTiko,
Kotoipdh, AxAddi, Aylopyntiko, Aupvid, Kapnepvért,
Mephdt. Ta tov Neukd Oivo nepidapBdavel TIC MOIKINEG:
Bidiav, Bidva, Bpayabrip.

/OYMBERAKIS TP 28320 51075

Kiv./Mob.: 6977 503308
e-mail: zoumwine@yahoo.gr

On the slopes of Kryoneriti in the south-west of
Rethymno Crete in the village Kali Sykia Zoumberaki
family has a winemaking business. In our modern
installations (1000 sq.m.) there is a complete
vertically integrated production - standardization unit
of wine certified by a management system of food
safety standard 1SO 22000: 2005. Organic farming of
vineyards is covering an area of 100 acres at an
ideal altitude (600-800m) on the slopes

of Kryoneriti. We have accomplished to combine
tradition with modern production methods working
exclusively in organically grown vineyards without
chemical fertilizers and pesticides controlled by the
Inspection and Certification body for Organic Products
DIO. The raki produced in the traditional raki cauldron
and the modern distillery of the family is unique. The
varietal composition of our vineyard includes red
varieties: Liatiko, Kotsifali, Achladi, Agiorgitiko, Lymnio,
Cabernet, and Merlot. For the white wine varieties:
Vidiano, Vilana, Thrapsathiri.

TSIKOUDIA

H 16nghaia eivar pia OIKOTEXVIKA €MIXEipnon n onoia
Zekivnoe oav 16¢a tov lavoudpio tou 2010, avtikeipevo
NG €XEl TNV MAPAYWYN MPOIOVIWV ENAC KAl KUpiwg
eNOOYIXag ano xovopoNid Apapiou. Tnv  €umveuon via
v napaywyn endoyixag, pag édwoav ta naidid, nou
eve dev ouvnBizouv va Katavawvouv npoiovia eNAG,
n endoyIxa anotélece y1I' autd éva napadooiakd
VEUOTIKO Kal UylEIvO mpwive pe OAa ta anapaitnta
BpeNTIKA CUOTATIKA YI1a TOV opyaviopo toug! Ta npoidvia
pag Ogv MePIEXOUV OUVTNPENTIKA KAl €1val HIKPOPIOAOYIKA
eheypéval H eNbopiIxa éxel Xapaktnpiotel wg Apioto
npoiov kar SiatiBetar oe ouokeuaoieg twv 212ml o
TPEiC yeUoelg, okOpdou, e TEOOEPA TIMEPIA KAl (PUOTKN
veuon. Eniong o€ ouokeuaoieg xovopikig twv 400gr kai
1200gr. EmnAéov napdyoupie aAaTOONEG O OUOKEUADTa
twv 500gr, ka1 xUpa. Me tnv Snuioupyia mPoidvVIwv
xovOpoNidg, motevoupe T Ba cupBANOULE EUpECa Kal
otv diIdowon twv alwvopiwv 6évopwv XovOpoNidg, ta
onoia eival dévtpa pouoeio otnv @UON TG KPNTIKNAG YNAG
ka1 101a1tepa 0Ny nepIoxn Tou Apapiou PE TO anapdpiAo
(PUOIKO TOTIIO!

IAH ENAIA | e
Afrates Amari

OIL IDI T: 28310 32192, 6972 907187

e-mail: marmichfour@gmail.com

Oil Idi is a homemade business which started as an
idea in January 2010, its object is the production of
olive products and mainly olive crumb (elidopsicha)
from Chondrolia of Amari.

The inspiration for the production of olive crumb
gave us the children, which while do not usually
consume olive products, the olive crumb was for
them a traditional tasty and healthy breakfast with
all the necessary nutrients for their body!

Our products do not contain preservatives and are
microbiologically tested!

The olive crumb has been characterized as an
excellent product and is available in packs of 212
ml in three flavors, garlic, with 4-peppers and
natural flavor. It is also available in

wholesale packaging of 400gr and

1200gr. Furthermore, we produce

olives with a large amount of salt

(alatsolies) in packs of 500 gr, and

unpacked.




KTHMA
KaTiA MAPKoN

KTHMA

TMaAaid Poupata, T.K. 73002 Xavid
Palaia Roumata, P.0. 73002 Chania

KAT A M APKO N T: 28240 41291, Fax: 2824041445
KTIMA "KATA MARKON"

To ktipa "Katd Mapkov" ebpevel ota TMahaid Poupata
Xaviov Kpntng kar Spaotnpionolital yia nepiocdtepo anod
duo aiveg. 1dpubnke 10 1780 and TOov XTUNIAVO
Mavayiwtdkn, évav avaouxo kai 6paotrpio dvBpwno g
€NOXNG He 101aitepn aydnn otn PENOOA Kal T0 MEPIBANAOV.
Inpepa to ktnpa "Katd Mdpkov" Bpioketal ota xépia ng
néPNTNG Yevidg Kal Aertoupyei und tnv Siaxeipion tou
kupiou Mdpkou Tlavayiwtdkn. Kupio avTikeipevo Ttou
KINUatog givar n napaywyn, N CUYKEVIPWON, N TUNOnoinon
TOU HENIOU Kal TV GAAWV MPOTOVIWV KUWEANG KABWG Kal n
napaywyn kpaoiot, Aadiou kar eNwv. O kipio¢ Mdapkog
TMavayiwtdkng, o i610¢ napaywydg, QPOVTizel Pe LePAKT Kal
ayann va kKavel 10 PEN TPOOITO OTOV KATAVOAWTA,
(PEPVOVTAC TO ayVO Kal UOTKG ONwG To NApayouv o1 id1eg
o1 péNiooeg and v Kuwékn oto onit. To ktpa "Katd
Mdpkov" Ppioketal o€ ouvexn avantuén kai NPoonabei e
apeinto evdiagépov via PeATioon €xoviag OTOX0 TNV
avaderdn Twv KATANANKTIKOV NPOiOVIWY TNG HENICOAC Kal
TNV MPOOPOPd TOUC OTO KATAVaAwTIKO kovd. Epnveuon
TOU KINMPATOG anoteholv agieg onwg o oefaocuds yia 1o
nepiBaAov, tov dvBpwno Kal v Kovwvia, n aydnn yia
v napddoon, n UNGOXEon yid vd MPOOMEPOUV OTI
KAAUTEPO O€ MOIOTNTA, KABWG Kal n EINKPIVEID Kal N euBuvn
VId TIC UNOOXEOEIC Mou Sivouv Kal NAvid Ti¢ TNPoUv.

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

0 MeMoookouikdg Xuvetaipiopds Pedupvng dpaotn-
PIONOIEITAI OTO VOUO Uag MEPITIOU TPEIG dEKAETIES. Xe OAa
autd Tta xpovia éxel undpel mMoAUTIHOG PBonBOg Kai
ouvepydng Tou PeBupvidtn peNIOOOKOLIOU.
Apaotnpionoigital o€ duo ToEIG:

1. TlpounBeia Kair epnopia HPENIOCOKOUIK®WV E10WV LE
0TOX0 TO OPENOG TOU PENOOOKOUOU, METUXAIVOVTAG TIG
KAAUTEPEC TIPEG TNG aYOPAC.

2. Xuppetoxn otov Eviaio ®opéa Mehioookdpwv Kpritng
kabw¢ o€ NMANBwpa AMwv dpactnplotitwy ag’ VO yia
v eniluon twv NpoPANpdtwv Tng KpnTikng Mehiooo-
KOUiaG Kal ag' €TEpou TNV EMIUOPPWON TWV HENO-
OO0KOUWV TOU VOUOU HaG.

MEAIZZOKOMIKOZ | Zaatie™

LYNETAIPIXMOX PEGYMNHX
RETHYMNO BEEKEEPERS COOPERATIVE

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

There are two operating areas:

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




=YAODOYPONOZ | moreios evtron

MY2TPAKH
MYSTRAKI WOOD OVEN

Atsipopoulo - Rethymno
Agiou Eleftheriou Square

T: 2831032552, 2831031397
e-mail: : nmistrakis@yahoo.gr
www.mistrakis.gr

[MTaoTEhov
PasTeleion

Eunopia Maotéhiou "Mac TéNov"
Nougat Marketing

Mahdpw MnAoyiavvdkn
Malamo Milogiannaki

M. Aaiag 37, 73300 Xavid

M. Asias 37, 73300 Chania

T: 28210 86731

leuon -napddoon - noidtnta
Oikoyevelakn napadoon ané 1o 1960

Yuvexizoupe v mapaywyn tou kpntikou na&ipadiou
avandvovtag kKabe pépa o NPozUpl NoU KANPOVOUNOALE
anod v ENOxn Nou To kABe onitl ixe T0 O1KO TOU YW
XpnoiponoloUpe v KaAUTepn MOIGTNTA UNIKWV  Kal
TnpoUpe motd v napadooiakn O1adikacia napaywyng
ano 1o Ppddu nou kdvoule To NPOZUMI HEXPT TNV ENOUEVN
Lépa To peonpép nou Ba éxoupie To EepO KOUAOUPLI.

MNati kdnoieg a&iec aviéxouv atov xpovo.

Taste-Tradition-Quality
Family tradition since 1960

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

Because some values last in time

To TMaoTélelov eivar pia oupnUkvwon tng dUvapng Twv
MPOTOVIWV MOU TO AMOTEAOUV, NMOU TO KaBéva and autd €ivar pia
nAApng, @uatkn tpo@n. Tlepiéxel ppeckoonacpéva apuydala,
Konuko Bupapiolo EN, Enpd ppoUta ka1 couodu. Me peydAn
(POVTIOa NPOTEXOULIE (OTE VA PNV KATAOTPAET kavéva anod auta
10 NMOAUTIHA ouoTaTiKd katd Ty ene€epyaoia. To PEN napapével
dBeppo kaB' OAn TNV ene€epyaoia, yiati o€ Oeppokpacia
peyalutepn twv 40° maver va eivar mOAUTIIO kai €101 TO
MaoTékeov efvar pahako. Eivar pia yAukia miipng tpogn Xwpic
zdxapn kar ouvtnpntikd. Tapaokeudzetar kar diatibetar and 1
2003 o¢ emeypéva Kataotnpata og 6An v ENGda.

e-mail: ggrammatikakis@gmail.com

PasTeleion is the condensation of the potential of products
that form it; each of these is a complete, natural food. It
contains freshly crushed almonds, Cretan thyme honey, dried
fruit and sesame. We take particular care so as not to
damage any of these valuable components during
processing. The honey remains unheated throughout
processing; because above 40° degrees the homey ceases
fo be valuable and so the nougat (PasTeleion) remains soft.
It is a sweet full food without sugar or preservatives. It is
manufactured and marketed since 2003 at selected stores
throughout Greece.
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H etaipeia Pio 16pUBnke 1o 1950 pe tnv ovopacia
«PeBepiotonoUha». O onpepivog NG 1010KTNTNG,
katdAaPe and 1o 1960 taidetioviag o SIAPOPES XWPES,
0T Ta KPNTIKA MPOIOGVTa €ival Ta YEUOTIKOTEPA Kal PE TIG
nepioodtepeg euwdie¢ oe dAov Tov mAavitn! Extote kai
HEXP1 onpepa mpoonabei kar xpnoiponolei 600 yivetar,
KONTIKEG TPWIEC UAEG, 01 Omoie¢ oupBalouv otnv
noidTNTa TWV AVAYUKTIKOV Nou napdyel. Ané to 1972
dpxioe va éxel w¢ ouvOnpa 1o napakdtw: « KPHTIKH
MEYZH, n kaAUtepn otov KOOHO>, TO OMOi0 EKTUNWOE Kal
npowdbnoe oec TOMEC meploxéC.  Exer  anoktnOei
TEXvoyvwoia, n onoia petadidetal and yevid og yevid Kai
divel v eukaipia o€ 6loug va anohappavouv Ta
napadooiakd avayuktikd « Apkadi», ta onoia Eexwpizouv
yia T YeUon Kai Tnv noidtntd toug.

RIO ARKADI

PlO APKAAI | swassros co

Bio\i Xapdxi, T.K. 74100 PéBupvo
Violi Haraki, T.K. 74100 Rethymno
T: 28310 24089, Fax: 28310 29355
www.biral.gr

‘Rio” was founded in 1950 under the name
"Rethemiotopoula." The current owner realized in
1960 after traveling to different countries that the
Cretan products are the most delicious and aromatic
around the world! Since then he has been trying to
use Cretan raw materials, which contribute to the
quality of the drinks he produces. Since 1972 he
follows the motto: "The Cretan taste is the best in
the world", which is printed and promoted in many
areas. The knowledge gained and transmitted from
generation to generation provides the opportunity to
enjoy traditional refreshments "Arcadi," which stand
for taste and quality.

YYNETAIPIEMOX T'YNAIKON | Tuvaikeiog Aypotikdg Orkotexvikdg Zuvetaipiopdg "EPATQ"

"EPATQ"

Women's Agricultural Cottage Cooperative "ERATO"
Anootdhal, T.K. 74061 PéBupvo
Apostoli, P.0. 74061 Rethymno

WOMEN'S COOPERATIVE | T:6974 390616, Fax: 28330 22078

"ERATO"

0 lNuvaikeiog Aypotikdg OIKOTEXVIKOG LUVETAIPIOUOG
Anootéhwv «EPATQ» Bpioketal 0to xwpid AnOCTOAO!
tou Anpou Apapiou Kar 16pUBnke tov loUhio tou 2007. Me
v idpuon Kal AEITOUpyia TOU XUVETAIPIOUOU OUP-
BAN\OULE OTNV €ViOXUON NG TOMKAG OIKOVOMIAg Kal tn
81d600n Kar MpowONon Twv NAPASOOIAKWY NPOTOVIWV.

H Spaotnpidtntd pag Sivel TNV EUKAIPIA OTOUG EMIOKENTES
Kal GAouG evdiapepdpevoug va SOKIHACOUV TIC YEUOEIG
ayvov MPOioVIWV XwpIi§ CUVINPNTIKA MAPACKEUAOHEVA
oUQWVA PE TIC MAPASOOIOKEG OUVTAYEG TEPAOUEVWV
xpOvwv. OTIGXVOULE: HapUeAadeS, YAUKA koutahiou, Puo-
ovada, netpéz, EuvdxovOpo, XUAOTITES, UMEATE VTOopdTag,
aokopOOUAGKOUG TOUPOT Kal AYKIVAPEG, AUMEAOPUANG,
Botava, XopTonITeS, HUzNOPOMITEG, oanouv e EAaiOAadO.
Ta npoiévta pag Ba ta Ppeite oe emAeypéva payazid oto
PéBupvo kar otnv ABriva.

e-mail: eratoapostoloi@yahoo.gr

The Women's Agricultural Cooperative of Apostoli
village 'ERATO' in Amari was founded in July 2007.
The operation of the cooperative helps the women
to strengthen the local economy and promote
traditional products.

It is also an opportunity to try the flavors of pure
products without preservatives prepared according
to traditional Cretan recipes of past years. They
make: jams, preserves, sour cherry juice, molasses,
xynochondros (Greek trahanas), noodles, tomato
paste, pickled askordoulaki (bulbs) and artichokes,
vine leaves, herb pies, cheese pies, olive oil soap.
You can find these products in selected shops in
Rethymno and Athens.
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ESCARGOT
DE CRETE

XOXAIOI KPHTHL | 5 ctramios ages

CRETAN SNAILS

Natzipdg - PéBupvo

Latzimas - Rethymno

T: 6930 825859, 6951 001328
e-mail: dr.kiagias@escargotdecrete.com
www.escargotdecrete.com

H etaipia XOXAIOI KPHTHE E.M.E. eival n npddtn n\ipwg
kafetonompévn  povada napaywynic Kar  tunonoinong
oahivkapiov otnv EAGOa kar mapayer 4 teeing kavotoua,
yia TV naykoopia ayopd, npoidvta. ['vwpovag g etaipeiag
va napdayel uyn\ing diatpo@ikic agiag npoidvia, xpnolpo-
MOIOVTAS PBAOIKA OUCTATIKA TNG KPNTIKNG SIaTPOPng, ONnwe
efval 10 oakiykdpr Kal o eAaidAado, avoiyovtag tautdxpova
véoug HpdHoUC OTNV NAYKAOIA YAOTPOVORia.

1) Wixa oahMiykapiov o€ yudhivo PBazdki, pe Eidr,
devOpolipavo kar otaideg péoa oc e€aipetikd napBévo
Bioloyiké ehaidhado Kprtng. Eivar n npwin gopd nou n
didonun  kpntikn  ouvtayn  "Xoxhioi  Mnoupnoupiotof”
Tunonoleita.

2) Wixa oahiykapiov o yudhivo Pazdki pe okopdo Kai
paiviave, péoa o€ egaipetikd napBévo Pioloyikd
ehaidrado Kpritng.

3) Wixa oahiykapiav og yudhivo Bazdxi pe Bupdpi, Aepévi
ka1l npdoiveg Aepovateg xovdpohiég Kpntng péoa oe
e€aipetiké napBévo Prohoyikd ehaidhado Kpntng.

4) Wixa oahiykapidov o€ yudhivo Pazdki péoa oe
e€aipetiké napBévo Prohoyikd ehaidhado Kpntng.

Ye OAa ta mpoidvia 10 ehaidAado eivar T1.O.IT Bdpeiog
Muhonétapog kai ev xpnaolponoloUvial KaBOAOU oUVTNPNTIKG.

The Cretan Snails Company Ltd is the first fully
vertically integrated unit of production and packaging of
snails in Greece and produces 4 completely innovative
for the global market products. The guiding principle of
the company is to produce high nutritional value
products, using basic components of the Cretan diet,
such as the snail and olive oil while opening new roads
in the global gastronomy.

1) Crumb snails in a glass jar with vinegar, rosemary,
raisins and extra virgin olive oil of Crete. It is the first
time the famous Cretan recipe "Xoxlioi Mpoumpouristor"
exists in packaging.

2) Crumb snails in a glass jar with garlic, parsley and
extra virgin olive oil of Crete.

3) Crumb snails in a glass jar with thyme, lemon, green
lemon Chondrolia (fat olive) and extra virgin olive oil of
Crete.

4) Crumb snails in a glass jar with extra virgin olive oil
of Crete.

All the olive oil products are Protected Designation of
Origin (P.D.0) of North Mylopotamos and no preser-
vatives are being used.
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ATTOTPADIA, emipéleia Kahaitzavimvakng Xnupog
BIBAIOAEZIA, emipéheia Mooxova Mapia

WHOIAQTO, eripéheia Zevikakng Mwpyog
NOOIAYTITIKH, emuéAeia Xxeudkng MavwAng

@mw ﬁarZ/ﬁ//m
ZQIrPA®IKH, eripéela Apuyiavvdakn XéNa
KOZMHMA, enipéheia Beodwpdkn Xapd

KEPAMIKH, emipéleia Mnopa Opdow
API'YPOXPYZOXOTA, emipéheia taupouAdkng TTétpog

EPIAY THPIA AHMOY PEGYMNHX

Municipality of Rethymno - Artistic workshops
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=YAOIAYTITIKH, erupéheia Nouvdakng Kwotng
YOANTIKH, empéreia Naxkoupdkn Mapia
MAPMAPOI'AYTIIKH, empéeia Mooxovag HAiag

PAPIER MACHE (NAMIE MAXXE), emipéheia Tepiotepdng

Y1aupog




Aiktuo Ovonoiv Nopou Hpakeiou

Aiktuo Ovonoiv Nopou Xaviwv ka1 PeBupvng
Iraklio Prefecture Winemakers Network

AIKTYO,
2802 U
Winesof Crete |, XANION

A sens e of place WINEMAKERS ASSOCIATION of WEST CRETE

Zekivovtag 0 Noépppio tou 2006 pe v idpuon Tou
Aixtiou Orvonoiddv Nopou HpakAeiou (AONH) kai Suo
xpévia apyotepa pe autiv tou Aiktiou Orvonoiodv
NopoU Xaviov kar PeBupvng, 30 oivonoiia nou
kakuntouv navw and 1 90% n¢ ep@IaAwpévng
Napaywyng Ttou vnoloU OuvePYAzovtal, OpYavwVouv
KOIVEG evépyeleg, Olaxeipizovtal €BviKd Kal KOIVOTIKA
kovOUNa, e okond 1600 v avddeign Tou npoidvtog, oo
Kal NG TtouploTKNg &1dotaong nou pnopei autd va
avadei€el. Eivar fowg¢ n npdtn @opd nou pe péBodo Kal
npoypappa SnpioupyoUvtal epyaieia yia v npowdnon
Kal TNV €nKovwvia ¢ 181a1tepdTNTag ToU KPNTIKOU
eppIaAwpéVOU Kpaolou. Kar eivar 1diaftepa evBappuvtikd
nwe, Napd 1 SUOKONEG Mou nepvApe onpepa Aoyw Tou
apéBaiou kai oAU oUVOETOU OIKOVOUTIKOU MePIBAAAOVTOG, N
npoonddeia Twv KPNTIKAV OIVOTIoIEiwV €XEl Mapapeivel
otabepn Kai pe Tnv iGia Suvapiki.

* Silva AaokaAdkn ¢ AuneA@vec Zoupnepdkn ¢ Aou-
Aoupdkng Orvonoigio ¢ 16aia Ovonoinuikn ¢ Mavou-
odkn Orvonoiia - Nostos Wines « Mnvd¢ TapiwAdkng
& ZIA O.E. «Owonomukn» ¢ MINQX Kpaaid Kpritng AE
- Orvonoieio Mnhiapdkn ¢ Orvonoigio KAGdou ¢ Orvo-
noieio Ntoupdkn AvSpéa.
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Hania and Rethymno Prefectures Winemakers Network

Starting in November 2006 with the establishment of
the lIraklio Prefecture Winemakers Network, and
followed two years later by the establishment of the
Hania and Rethymno Prefectures Winemakers
Network, 30 wineries covering more than 90% of the
bottled production on the island are working together,
organize common actions, and manage national and
EU funds, with a view to promoting both the product
and its tourism potential It may actually be the first
time we are methodically creating tools to promote
and communicate the special features of Cretan
bottled wine. And it is particularly encouraging that,
despite the adversities we are facing due to the
uncertainty and complexity of the economic climate,
this effort by Cretan wineries has held its ground,
without losing any of its momentum.

o Silva Daskalaki « Zoumperakis Winery  Douloufakis
Winery < Idaia Winery ¢ Manousakis Winery - Nostos
Wines ¢ Minas Tamiolakis & Co G.P. ‘Inopiitiki” « MINOS

Cretan Wines SA - Miliarakis Winery ¢ Dourakis Winery
e Klados Winery

www.winesofcrete.gr

INFO
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: CHATANIHAL AR e s i KOLOKOTRON
1 FORTEZZA 6 RIMONDI FOUNTAIN 11 MARINE MUSEUM 16 TOURIST INFO OFFICE 21 HOSPITAL
2 ARCHAEOLOGICAL MUSEUM 7 LOGGIA 12 FERRIES 17 KARA MUSA PASA MOSQUE 22 TOWN HALL
3 VENETIAN HARBOUR 8 NERATZE MOSQUE 13 BUS STATION 18 CRETAN ART CENTRE 23 POLICE STATION
4 CATHOLIC CHURCH 9 FOLK MUSEUM

5 MODERN ART CENTRE

10 ST. FRANCIS

14 GUORA GATE
15 PUBLIC LIBRARY

19 PREFECTURE HALL
20 MUNICIPAL GARDEN

24 CATHEDRAL
25 VELI PASA MOSQUE



	sel_1-44
	sel_2-3
	sel_4-5
	sel_6-7
	sel_8-9
	sel_10-11
	sel_12-13
	sel_14-15
	sel_16-17
	sel_18-19
	sel_20-21
	sel_22-23
	sel_24-25
	sel_26-27
	sel_28-29
	sel_30-31
	sel_32-33
	sel_34-35
	sel_36-37
	sel_38-39
	sel_40-41
	sel_42-43

