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The Vine can be cultivated on poor and dry soil and that is the reason why it spread through all out Greece. But the dwindle of
the agricultural class also affected the decrease of wine regions. This occurred mainly in mountainous and barren areas. In order
for us to understand this journey into the world of wine, we shall divide Greece into large geographical entities, concerning
administrative entities more than Vine homogeny. The wine of each region varies depending on the location, the variety and
soil. The Xinomavro Variety has reddish-rose wine at Amindaio ,but at Naoussa the same Vine has different behaviour. Here
we have rose and red wines bearing a different character, although it is the same variety, even being of the same Variety and
same geographical region of Macedonia. According to the quantity that every region produces there are the following bellow,
starting with the largest one.

H dunefos pnopei va kanfiepynBei o€ Enpd Kal ptwxd €6apn, yI' autd Kal enektddnke o 6An tnv EAAASa. H oup-
pikvwon, épws, Tns aypotkns tagns épepe Kal tn peiwon twv kanfigpyoUpevwy pe apnéia ektdoswyv. Autd napa-
pNBnke Kupiws ota opeivd kai dyova pépn. MNa va dieukoAuvBoupe ato ta&idi pas, Ba xwpicoupe tnv EANGda oe
peydna yewypa@ikd diapepiopata, ta onoia napouacid{ouv nepiocdtepo Slolkntkn, napd apneAoupyikn opoloyéE-
vela. To kpaoi nou napdyetal, diagoponolsital and tov 1no (kAIpatkés ouvOnkes), tnv noikidia kai 1o édagos. H
noikidia Eivépaupo divel epuBpwnd (polé) kpaaoid oto Apuvtaio, evedy otnv Ndouoa éxel S1apopeTIKN CUNEPIPOPA,
agou napdyel polé kai epubpd Kpaold, pe dAdov xapakthpa, nap’ 6Ao nou npokeital yia tnv idia noikidia kai nap’
6Mo nou kai o1 Vo apnenwves avikouv oto idio yewypa@ikd diapépiopa (Makedovia).

According to the quantity that every re-
gion produces there are the following bel-
low, starting with the largest one.

YUppwva Pe 1o péyeBos tns napaywyns,
autd ta Olapepiopata eival, apxidovias
and to peyanutepo, ta ens:

* Agiorgitiko, Corinthian (raisin) * Muscat
White ¢ Moschofilero ¢ Refosco ¢ Rhodi-
tis (Rhodes) ¢ Soultanina (raisin)

Moikinies: o Ayiwpyitko ® KopivBiakn
(otapiba) ® Mooxdto Neukd ® Mooxogi-
Aepo ® Pepdoko © Poditns e Loudtaviva
(otapiba)

* Asirtiko ¢ Athiri * Rhodlitis * Limnio
* Ksinomavro ¢ Neggoska ¢ Cabermet
Sauvignon ¢ Cabernet Franc

Moikidies: ® AoUptko e ABnpi e Pobitns
e Anpvi6 e Tivopaupo e Neykooka
e Cabernet Sauvignon e Cabernet Franc

* Krasato * Mavro Mesenikola (Black
Mesenikola) ¢ Hamburg Muscat * Batik
* Ksinomavro ¢ Stavroto

MoikiAies: ® Kpaodto ® Maupo Meoevi-
kona ® Mooxdto ApBoupyou ® Mnatiki
e Tivopaupo @ Ztaupwid

* Vilana * Kotsifali ¢ Liatiko ¢ Mandilaria
* Romeiko.

Moikidies: ® BnAdva e Kotoipdni e Aidu-
ko ® Mavindapid ® Pwpéiko

Varieties Savatiano

MoikiAies: ZapPauavod
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Vertzami ¢ Mavrodafni * White Muscat
¢ Robolla.

MoikiAies: ® Beptlapi ® Maupoddagpvn
e Mooxdto Aguko e Poundna

* Haidani ¢ Asyrtiko ¢ Limnio * Mandi-

laria ® Monemvasia * Alexandrian Muscat.

MoikiAies: ® Aibavi ® AcUptuko ® Anpvio
* Mavtniapid e MovepBacia ® Mooxdto
AneEavdpeias

e Athiri * Debina ¢ Deben Cabemet
Sauvignon

Moikidies: ® ABhpi ® Maviniapid
Mooxdto Neukd

* Debina * Deben Cabernet Sauvignon

MoikiAies: ® Ntepniva e Cabernet
Sauvignon
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Virgil wrote that it is easier to count how
many grains are in the sand then the va-
rieties of wine. In the tombs of the Pha-
ros of the 4 dynasty (4000B.C) the wall
paintings represent six different varieties
of vines, themes of wine harvesting and
vinification. The natural development and
cross breeding between varieties and the
creation of new varieties by man as well
the new characteristics that evolved out of
this provided the valuable source of wine
production. Today Hundreds of varieties
still are cultivated in our country. One that
reaches us till this day keeping name from
antiquity unspoiled, 'Limnia'that is men-
tioned by Aristotle today known to us as

‘Limnio’. Many varieties are lost and others

that are not profitable have been neglect-

ed unfortunately. The popular Varieties
are the ones bellow.

Greek Varieties out of White Grapes
Athiri « Aidani * Asyrtiko * Vilana
Monemvasia © White Muscat * Alexan-

drian Muscat © Batiki © Deben * Rhoditis
Rob olla * Savvatiano

Agiorgitiko * Vertzami « Kotsifali
Krasato * Liatiko * Limnio * Mandilaria
Mavrodafni « Mavro Menes kola-black
Menes kola * Hamburg Muscat * Moscho-
filero « Neggosa * Ksinomavro * Stavroto

For the last 20 years foreign varieties are
being cultivated also in our country. The
most popular are the following:

Out of White grapes ° Chardonnay
Sauvignon Blanc Out of Red Grapes
Cabernet Franc * Cabernet Sauvignon
Cinsault * Grenache * Merlot * Syrah

O Bipyinios €neye du €ival nio elkoAo va
HETPNOEIS TOUS KOKKOUS s Gppou, napd
us noikiAies s apnénou. YTous Ttapous
TV Gapaw s 4ns Auvaoteias (4.000
n.X.), ToIxoypagies avanapiotouv € &i-
aQopeukés noikidies kANUATWY, OKNVES
TpuyntoU Kail oivonoinons. H Guoikh eni-
Aoyn, n diactalpwon PETAgU twv noikiAi-
v, n dnpioupyia véwv and tov avBpwno,
aAAd kal o véos Xapaktpas nou avantu-
€av 6oes noikinies Egviteutnkay, €dwoav
ota X€pIa WV avBpdnwv s ovonapa-
ywyns éva unepnonuupo unikd. Apepa,
ekatovtddes noikinies e€akodoubouv va
kandfigpyolvtal otn xmpa pas. Mia nou
PBdavel €ws Ts pépes pas, dlatnpmvias 1o
apxaio s évopa, gival n «Aipvia», oUp-
Qwva pe tov Aplototénn. Inpepa eival
YVWOTA PE TO Ovopa «Anpvid». APKETES
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éxouv xaBei kar dnfes nou dev €xouv ol-
KOVOIKO dpenos éxouv napapednBei. Ol
Kup16tepes nou kannigpyouvtal kal oNpe-
pa eival ol €€As:

ABnpI © Aibavi + AcUptuko © BnAdva
MovepBaoia ¢ Mooxdto Aeukd « Mo-
oxato Afe€avdpeias « Mnartiki © Ntepniva
Pobitns « Pounona « XaBpauavo

Ayiwpyituko © Beptlapi © Kotoipdni
Kpaodto « Aiduko « Anpvid « Mavin-
Aapid © Maupoddpvn « Maupo Meoevi-
k6na © Mooxdto AuBoupyou © Mooxoi-
Aepo (Mpoooxn! Aivel Agukd Kpaaold)
Neykooka © Fivopaupo © Ztaupwtd

E&D kal 20 xpdvia, Eves, 161aitepa dnpo-
¢@iiefs, noikidies kaAdigpyolvtal kar ot
x@pa pas. O1 N0 yvwaotEs and autes eival
ol €€ns:
Me Aeukd otapunia
Chardonay ¢ Sauvignon Blanc
Me epuBpd otapunia
Cabernet Franc « Cabernet Sauvignon
Cinsault » Grenache « Merlot © Syrah
Varieties out of reddish(rose)grapes we
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don't have in order to mention, as reddish
wine in most cases is out of red grapes
and the wine has been processed accord-
ingly. Moschofilero is also a red variety but,
although this variety has red grapes it al-
most always is distilled as if it is a variety
of White wine and there for we produce
White wine from this vinification. We
don't know very much about the types of
wine produced in antiquity, we have refer-
ence of a the variety Mareotiko that was
produced in ancient Egypt, where the city
of Alexandria was built later on. This wine
was White and light with a pleasant and
aromatic character. The same region also
produced the Tainiotik wine, thought to
be of better quality then the one above.
This was a White Wine not ripe and bit-
ter, smooth and aromatic.

30 varieties of Wine are known today of
antiquity from various sources. The Ismaric
or Maronius the same very wine that the
Ancient Greek hero Ulysses offered to
the one eye giant Poliphimos and this way
managed to escape with his crew! The
sweet and soft wines of Thyra- Santorini,
the light wines of Cyprus and Rhodes
;the pharmaceutical wines of Pisidias, the
honey colored sweet wines of Phrygia, the
pleasant old wine of Corfu, the hypnotic
wine of the island of Thasos, the perfume

wine of the island of Lesvos, the renown
Artiusios wine of the island of Chios and
numerous others are mentioned by the
poets in antiquity. Today the scientific cul-
tivation, the new applications of vinifica-
tion as well as the new varieties of Vine
have given us the chance to try regularly
new types of wine. The wine is classified
depending on its color, the sweetness, the
percentage of carbon dioxide and if the
wine has a perfume or not.

According to the color we have the bel-
low varieties
White * Reddish-Rose * Red

Depending on the levels of carbon diox-
ide we have the bellow.

Quiet * Semi sparkly = Sparkly

Wine with -CO?2-Carbonic acid-

Depending on the sugar levels they are
the bellow
Dry © Semi dry * Semi sweet © Sweet

Depending if the wine is perfumed or
not.
Vermouth

Moikidies pe epuBpwnd (polé) otapunia
Oev €xoUPE va avaQEéPOUpE, HIas Kal n

napaywyn €pubpwnv Kpaoi®y, ous
NePICOOTEPES NEPINTWOEIS, Yivetal and ta
€pUBPA Kpaoid pe €10IKN Katepyaoia.
Tus epuBpés noikinies avhkel kal 1o Mo-
oxo@ifepo. Auth n noikidia, dpws, av
Kal éxel KOKKIva otapunia, oxedév navia
OIVOMOIEital e TNV TEXVIKA TNS AEUKAS OI-
voroinons Kai to napayopevo kpaol ival
Aeuko.

Aev yvwpiloupe noddd npdypata vyia
TOUS TUNous kail to nANBos twv Kpaoimv
nou napayoviav otnv apxaidmnta. Exoupe
kdnoles NANPoopieEs yia Tov Mapewtko,
o onofos napaydtav and apnéfia s
nepIoxXns énou apyotepa olkodopnbnke
n Afegdvbpeia tns Alyuntou. Hrav Aeu-
Ko6s, €fagpus, €uxdpIotos Kal PE apw-
paukd xapakthpa. Addo yvwotd Kpaoi,
nou napaydtav oty idia nepioxn, Htav
o Taviwukoés oivos. Bewpeito kanutepos
andé tov Mapewukd. Hrav Agukd Kpaoi,
eAappws dyoupo Kal owupd, AMapd Kal
apwpatko.

Mvwotd, and S1apopes nnyés, Kpaold s
apxaias EAAadas eival nepinou 30. O
lopapikés h Mapvelos, 1o paupo yAukd
kpaof nou pébuce tov kukAwna MoAuen-
po Kal édbwoe v efeubepia otov Oduo-
O€0 Kal TOUS OUVIPOPOUS Tou, Td yAUKd

kal padakd kpaold s ©npas Kal s
Kpntns, ol Aentétator oivol ts Kunpou
Kal s Pédou, oI pappakeutkoi s M-
016ias, ol pefioodxpwpol kal yAukutatol
s ®puyias, o xapiéotatos s nafaiw-
olv Kepkupaikds, o unvwukds ©doios,
o Kvibios afpatos yewnukos, oI eumOEls
s Aéofou, o ovopaotds Aptiodaios Tns
Xiou Kkal apketoi dARol nou upvRBnkav
and Tous MOINTES EKEIVNS TNS EMOXNS.
YAhuepa, n eniotnpovikn kandiépyeia, n
epappoyn Vvéwv peBOOwvY oivornoinons
Kal n dnpioupyia véwv noikiAidy auné-
dou pds divouv tn duvatdtnta va Ooki-
paloupe kaBnpepiva véous TtUMous Kpa-
olwv. Ta kpaoid diakpivovial avanoya pe
10 Xpdpa tous, tov Babud yAukytntas,
NV neplekukotd tous o€ 610&eibio tou
AvBpakos Kal Pe To av gival apwuaTouE-
va h OxI.

Avdnoya pE To XpWHad Tous:
Aeuka © EpuBpwnd (poé) « Epubpd

Avdanioya pe tnv NePIEKUKOTNTA TOUS OF
610&gibio tou dvBpaka:

‘Houxa © Huiapp®én « Appwdn = Hul-
agplouxa © Agplouxa

Avdafloya pe tnv NEPIEKTIKOTNTA TOUS OE
oakxapa (yAukdtnta):
Enpd © Hpignpa © HuiyAuka © TAukd
Avdnoya e 1o av €ival apwpdtiopéva:
Beppout

Not ripe The wine is of high acidity and
tastes like a fruit that is not ripe. The wine
that has CO?2 that is added when being
venificated.

Sparkly The wine has carbonic acid - CO2
-that occurred during the fermentation of
the wine and was not added by the wine
maker.

Vermouth perfume sweet or dry wines.
Sweet wine unfermented sugar (about 25
grams. per liter) This sugar derives from
the grape it self or it can be added during
the moment of produce. Carbon dioxide
or else known CO2 is formed in large
quantities during the alcoholic fermenta-
tion. When escaping during fermentation
gives the impression that the must —wine
boils.

The soil The percentage of the soil in
organic an inorganic ingredients affect im-
mensely the quality of the wine it also can
be a factor that forbids wine cultivation.
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Red Wine The wine that is Red has been
produced with a technique of red vinifica-
tion applied to the Red grapes.

Reddish Wine The wine that has Reddish
—Rose color has been produced with the
technique of Red and even White vinifica-
tion on Red grapes.

Label The label is decorative but also in-
formative element of the wine. Some of
the references are mandatory others are
optional.

Table Wine Wines that are produced by
grapes that are in and out of frames and
do not use the regional name.

Semi Carbonic acid wine The wine that
has about half of the percentage of diox-
ide carbon as to the Sparkly wine

Semi Sparkly wine The wine that has half
carbonic acid compared to the sparkly
wine.

Semi sweet wine The wine that has unfer-
mented sugars |5 grams per liter.

Semi dry wine This wine has unfermented
sugars up to 15%per liter

A quiet wine The wine that has very little
carbonic acid less than 19 per liter. It does
not sparkle as much as the sparkly and di-
oxide carbon wines.

Climate The weather conditions in a re-
gion or area affect and sculpt the vines as
well as the area that we choose to culti-
vate. The quality of the wine is connected
with all these features.

The Wine The product occurs from the
alcoholic fermentation of sugars of the
juice of grapes.its mainly 85%water,10-12-
%alcohol ,0,3-0,6 acids and a immense
number of other ingredients aprox.600.
The Greek word for wine is Krasi, it de-
rives from the ancient Greek word Krama
that means mixing. The ancient Greeks
would mix their wine with water in order
to avoid the subsequences of consuming
too much wine.

White Wine Wine that is white in color
or —light yellow- and has been produced
with white vinification applied on white or
red grapes.

Moist-oily wine It's the wine that gives
you the sense when tasting that it is thick
and oily and is neither slick or watery.

Dry The dry wine has unfermented sugars
up to maximum 4 grams per liter. Wine
that is branded and labeled of a higher
quality and (V Q P R D). Wine that is
branded regionally controlled and (V Q P
RD)

Retsina The Greek wine that while fer-
menting, resin of pine tree is added and
there for its perfume.

Acrid-bitter Wine The wine that leaves
a acrid taste, usually the red wines have
this character due to the coloring additives

they have.

Local wine This sub category of table
wines that the terms of produce are pro-
tected by law.(Variety, area, et.c.)These
wines can bear the label of the area and
must have the label with logo local wine
V.Q.P.R.D. The highest category of wine.
The conditions and regulations as far as
it concemns the production as very strict.
Concerning the permutable varieties of
vines, the geographical zones, the tech-
niques as well as the regulations of vinifica-
tion eit.c. The label carries the name of the
region and the indication V.Q.P.RD. orin
Greek (Wine Origin Labeled Of Highest
Quality) Or wine (Labeled origin Author-
ized)

Ayoupo Kpaoi uynins ofutntas. Aivel
v aiocbnon dyoupou @poutou.
AgploUxa Kpaold nou nepiéxouv avbpa-
KIkG 00, T0 onoio éxel npootebei anod tov
ovorolo.

Appwmdn Kpaoid nou nepiéxouv avBpa-
KIké 0ofU, to onoio dnpioupynbnke Katd
™ Qpwon kai &ev éxel npootebei and tov
oIvonolo.

Beppout Apwpatopéva, yAukd n Enpd,
Kpaold.

I'Auko6 Kpaoi nou nepiéxel alUpwta odk-
xapa (nepinou 25 ypappdpia ava Aitpo).
Ta odkxapa autd npogpxovial and 1o
otapuAl A €xouv Npootebel oto kpaol og
kanolo otadlo ns Napaywyns.

Aio&eidio tou avBpaka, n anfids av-
Opakikd 0&U IxnpatiCetal oe peyanes
noootNTES katd v ankoofikn {Upwon.
H &iaguyn tou katd tn {Upwon bivel tnv
eviinwon 6t o Youotos Ppddel.

‘ESagos H nepiekukdinta tou ebApous

o€ avépyava Kar opyaviké cuctatkd gival
KaBopIoUKA yia v NoIdTNTa TouU KPa-
olou. Mnopel, enions, va eival anayopeu-
TUKOS Napdyovias.

EpuBpos oivos Kpaoi nou éxel KOKKIVO
XPWHO Kal €xel NapaxBei pe v texvikn
s €puBpPAs olvonoinons, Pe epapuoyn
s O KOKKIva otapuiia (ekxunion twv
OEPQUAWVY).

EpuBpwnos oivos Kpaoi nou €xel gpu-
Bpwnd (polé) xpwpa Kal éxel napaxBei
JE TNV TexviKN tns epuBpds h kal Neukhs
olvornoinons og epuBpd otapuia.
Eukéta Alakoopnukd kal nAnpo@opiakd
otoixeio s gianns. H avaypa®n opiopé-
VWV OTOIXEIWV Eival UNOXPEWTKN, eV AA-
Awv npoalpetkn.

Enitpanédior oivor Kpaoid nou napdyo-
vtal and otaguiia, evids Kal ektds Lovay,
Kar 6ev €xouv 1o dikaiwpa va XpNaolpgornol-
Noouv tonwvupio.

Huiaepiouxo Kpaof nou nepiéxer avbpa-

KIKG 0EU otn pIon nepinou neplekukdtNTa
and 10 agpIoUxo.

Hulappwbes Kpaol nou nepiéxel avBpa-
KIKG 0EU otn pIon nepinou neplektkdtNTa
and 1o appmoeEs.

HpiyAuko Kpaoi nou nepiéxel alUpwta
odkxapa (nepinou 15-25 ypapudpia avd
Aitpo).

Hui€npo Kpaol nou nepiéxel alUpwrta
odkxapa (éws 15 ypapudpia avd Aitpo).

'Houxo Kpaof nou nepiéxel eAGXIOTO av-

Bpakikd ofu (Ayétepo and 1 ypappdpio
ava Aitpo). O agppiouds tou eival nonu
PIKpOS o€ oxéon pE ta appmdn Kal agpl-
ouxa kpaold.

KAipa O1 kAipaukes ouvBhkes nou eni-
KpatoUv o€ pla mePIoXn kKamola xpovid,
N autés nNou ouvhBws Kuplapxouv, ano-
tefolv onpavukd napdyovia yia v
apnedokanAigpyeia kal v enifdoyn pias
neploxns npiv and m @uteuon. H noid-
N0 ToU KpaoloU ouvbéetal dppnKia pE
QUTES.

Kpaoi To npoidév nou npokuntel and v
adkoonikn {Upwon twv oakxdpwy Tou
XxupoU tou otaguAiol. Anotedesital, Ku-
piws, and 85% vepd, 10-12% ankodn,
0,3-0,6% o&ga kal peyano apiBud dinwv
oToIXeiwv Kal evidoswv (nepinou 600). H
AéEn kpaoi npoépxetal and v apxalo-

eAnnvikn A€EN «Kpdapa», tv «kpdon»
(6bnAadn v avdpeiEh tou pe vepd) nou
epdppodlav ol Apxaiol EAANves yia va 1o
Katavadvouv xwpis va ugictavial us
OUVENEIES TNS PEONS.

Neukds Qivos Kpaoi nou éxel donpo
xpWHa (Kitpivo) Kar éxel napaxBel pe v
TEXVIKN NS NEUKAS olvornoinons og Aeukd
h epuBpd otapunia (xwpis ekxudion twv
otéPPUAWVY).

Ainapé Kpaof nou yeuoukd Sivel v ai-
oBnon tou ndxous kal s AIMapdINTas,
Kal Bev €ival AentdppeUOTO Kal vepounid-
PIKO.

Enpd Kpaof nou nepiéxel allpwta odkxa-
pa (to oAU éws 4 ypapudpia avd Aitpo).
Oivos To npoidv nou npokuntel and v
afkoofikn {Uuwon. Anotedeital Kupiws
and 85% vepod, 10-12% adkoddn, 0,3-
0,6% o€a kar peyano apiBud anfwv
OToIXEiwV Kal evioswv (nAéov twv 600).
Oivos Ovopaaoias Mpogfelosws Avwté-
pas Moidétntos (OMAIM) kai VQPRD
Oivos Ovopaocias Mpogfevosws Eney-
xopévns (OlE) ka1 VQPRD

Petoiva EAANvIkG kpaof nou otn Sidpkela
s (Upwons tou éxel npootedei petoivi
MEVUKOU YIO TOV ApWHATOHO TOU.

Yo Kpaof nou dnuioupyei v aiobn-
on ToU oWweoU. Xw@ead €ival 1a KOKKIva

Kpaold, Adyw TwV XpwOoUKOY Nou nepi-
€XOUV.

Tonikds oivos Ynokatnyopia enitpanéq-
wv oivwv. Or épol napaywyns tou eival
vopoBeukd kaBopiopévol (noikinia apne-
Alou, avdtepn anddoon apnenioy, nepi-
oxh nou kandiepyeital K.0.K.). Exouv 10
dikalwya va pépouv otV EUKET TOUS TO
GvVopa NS NEPIOXNS KAl UNMOXPEWTKE tnv
€vOeIEN «TOMIKAS 0IVOS».

VQPRD H avtepn Katnyopia twv napa-
yopevwy oivwv. Or vopoBeukoi neplopl-
opoi otV Napaywyn tous gival auotnpol.
MepifapBdévouv TS enITPENOUEVES MOI-
kidies apnefiod NOU CUPUETEXOUV OTNV
napaywyn tous,  yewypadikh {ovn,
v avdtatn andédoon twv apnenicy, s
KaAAIEPYNTIKES TEXVIKES, TOUS OPOUS OIVO-
nofnons K.AM. Ztnv €UKETD TOUS QPEPOUV
10 OVopa NS MEPIOXNS Kal Ty évoeign
VQPRD, n us edfnvikés evoeiCers Oivos
Ovopaaias Mpogdelosws Avwtépas Mol-
otwntas (OMAMM) A Oivos Ovopaaoias Mpoe-
Aevoews Eneyxopévns (OME).

BiBAioypapia

* [1wpyos Békios, Aiovuons Koukns, Apydupns Toa-
Kkipns, To BiBAio tou kpaaoioy, EAdnvikh Akadnpia
Oivou (a' ékdoon), Wuxanos (B" ékdoon) TNwpyos
Békios, O1 6pduol tou eANnvikoU kpaoioU
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Katerina Ksekalou owner of the restaurant ‘Avli”, proposes that we try the very refreshing salad and traditional Greek

dish that is worth while!

H Katepiva I. Tekdnou, 1610KkThTpIa TOoU ecuatopiou Audn, pas npoteivel pia 6pooepn candta ki éva napadooiakd
eAAnvikd @aynté nou a&idel va ta dokipdoste.

Stamnagathi

Rocket

Lettuce hearts

Green and Red Lola-Lettuce
Ice berg Lettuce and any other
Greens that you might find!
2-3 Fresh Onions

4-5 stems of Dill

| cup of walnuts

The seeds of | pomegranate
100grm.of Graviera Cheese
2/4 Olive oll

Vinegar

| spoon full of honey

| spoon full of mustard

Salt and Pepper.

Execution: We chop up in one bowl
all our greens into large pieces with our
hands. We peel the Stamnagathi. We add
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the smashed Walnuts and seeds of Pome-
granate the Onions, half of the Graviera
Cheese as well as the DillWe serve in
large serving dish and we use the rest of
the peals of the Graviera cheese 2-3 slices,
walnuts and Pomegranate seeds as deco-
ration.

Ttapvaykdol

duAda pokas

Kapbiés papouniov
Mpdoivn kal k6kkivn AéAa
Mapouni iceberg kai 6,u npdocivn
candta Bpeite otnv ayopd
2-3 ppéoka KpePPUSIa
4-5 kAwvapia dvnbo

1 @Artdavaki kapudia
KapnouUs ané 1 pédi

100 yp. ypaBiépa

2/4 eAai6nNado

We suggest that you accompany
this fresh green salad with a bot-
tle of White Wine such as the
Vilana dry fume, produced and
labeled at the Peza Minos win-
ery. The other option, in order
to accompany the aiga, could be
the dry red Wine of the Syrah
variety produced by the winery
of N.Douloufaki. These 2 wines
are left to slowely mature

in barels.

£0as NPOTEiVOUPE va OUVOUGOETE
n oandta pe 1o Agukd Kpaoi nol-
kinfas Vilana fume &npds OMAT,
napaywyns Medd Mivws wpi-
pavon og Bapéni kal v aiya pe
tov KOKKIVo Enpo T.0. noikidias
Syrah, napaywyns N. Aoudou®d-
Kn, wpiuavon oe Bapént.

1/4 &id1

1/4 Agpodvi

1 koutanid pénl

1 koutanid pouotdpda
Addu, ninépi

Exténeon: KoPBoupe o' éva pnon, pe ta
X€pla, o€ peyana koppdua 6nes us npa-
ovédes, Eepunnidoupe to otapvaykaol,
npoobétoupe ta onaopéva kapudia, Tous
onoépous podiol, 10 KPEPPUdI, T pIon
ypaPiépa, kabms Kal tov YIAOKOUPEVO
avnbo.

Etoipdloupe tn odAtoa XxwpIotd, avapel-
yvUovtas kadd yia va 6€oel.

MepIxUvouPE Kal avakateUoupe Kand ta
uAikd yia v’ anAwBel naviou.
YepPipoupe og natéda kal Slakoopoue
pe us unonoines pAoudes ypafiépas, 2-3
oAdékAnpa kapudia kal tous ondpous
pobiou.


Gabriel Tsountanis


gourmet

Baby goat with no fat: 400gr.
Cretan virgin olive oil: 40ml
Dry onion: 20gr

Garlic: 2 cloves

Grape-juice syrup: 20ml

Dry white wine: 100ml

Fresh mature tomatoes: 4
Pasta: 160gr

Execution: Chop the dry onions and the
garlic. Use a pan to warm the olive oill,
sauté the meat till it becomes a soft red
colour. Add the chopped onions and the
garlic. Add the White wine and the Grape-
juice syrup to. Add the blended tomato
together with a little water, (half a glass).
Let it boil till the goat is soft cooked, (45-
60) min.

Six minutes before the goat is ready
cooked, add the pasta; Let it cook to-
gether.

1,5 ki1A6 katoiki

1 KpePpUbI Egpd

1,5 KING WPIYES VIOPATES
2 okefibes okopdo
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EAai6Aado

Neuk6 kpaaoi

1 @Atdavaki Neupéd
Addu

Mnépi

1 k1IA6é xunonites

250 yp. avBoétupo Kpntns

Exténeon: Afatioupe 1o Katoikl, To tono-
Betoupe o papdid katoapdna pe kelotd
kandaki kail 1o Bpadoupe oe noAU xapnin
Qwud. AQAVOUUE TO KPEas va KAteRAoEl
apyé apyd 6Aous tous xupous tou. Otav
autoi peiwbolv oto pIod, NpooBétoupe
1a EepO KPePPUOI Kal 1o ok6pbo, ouvexi-
(ovtas 10 payeipepa o noAu xapunin ew-
ud. Otav 10 kpéas éxel nigl oxeddv 6Ao 1o
{oupi tou, NpoobEétoupe 10 AEUKO KPAOT,
us Euopéves viopdtes, o €naidnado, to
NeUPE], TOUS KOKKOUS mingpioy Kal ou-
vexi(oupe 10 payeipepa yia nepinou 15'.
Otav n oadtoa béoel, XxwpPis va OteyVm-
O€l1, 10 Kpéas pas eival €toiyo. Bpadoupe
us xufonites oe anauopévo vepd yia 7
Aentd. Youpwvoupe kal oepPipoupe padi
pe 10 kpéas. Maonanioupe pe Euopévo
avBotupo.

out & more

Rethymno by night, enjoing splendid music and cocktails!
P£Bupvo by night, pe kaAn pouokni Kat anoAauotikd cocktails!

By Dimitra Mavridou and Lila Papadouraki / Tng Anpntpag Maupidou oe ouvepyaoia pe tnv Afha MNManadoupdkn

The best way to make a refreshing cocktail is the combination of fresh fruit juice and lots of ice. The best way in order for you
to have a nice time is in good company, good music and beautiful surroundings. Having all that is a guarantee that you will have
a great time! We suggest the places and give you recipes for cocktails and choose for you this summer’s hot spots. All you need
to do now is to be in good company and high spirits....and off we go to discover the night life of Rethymno.

O kafutepos ouvduaopds yia va udagels éva dpoaiotkd cocktail eival ta noAAd naydkia kar o GPEoKos XUpos
ppoutwv. O kafutepos cuvduacopds yia va nepdaels kand gival n kaAn napéa, n NOIOUKA POUCIKA Kal Td Opop@a
tonia. Av ta éxels kal ta Uo, 1ote Oa nepdoeis ténela. Epeis oas npoteivoupe 10 pépos, oas divoupe ouvtayés yia
cocktails kar eniféyoupe yia €ods ta hits tou peuvou kanokaiploU. Eceis anAws BaAte tnv napéa Kai 1o KEPI Kal...
@Uyape yia vuxtepivh {wh oto PEBupvo.
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Our gander starts round the old Venetian
Harbour. Around and away from the old
Harbour, towards the Fort of Rethymno is
a street with lots of cafés where you can
enjoy cool spots with a good view and sea
breezel On this street often enough street
fashion shows take place. If you are fond
of spot lights this is the place to be, while
enjoying the cat walkl As for the rest get
ready to discover and enjoy a great night
of entertainment. Where ever you find
that you like the music that you hear, just
stop and explore a bit more. We on the
other hand started within the old town.
Near the Lion fountain of Rimondi, we
met Vaggelis, a local that hangs out in the
Caribbean. He offered us a splendid Mo-
jito Cuban style that he him self brought
back when retuming.

H Boénta pas Ba Eexivhoel and to nafié
Bevetaidviko Aiydvi. Exel yipw, npos tnv
Doptérda, eival n «nacapéna», Pe Kape-
¥pIES Pe wpaia Pouoikh kal dpoaoid and
v aupa s BaAacoas. Ye autd 10 PéPos
ouxvé blopyavavovtal kal enideiCels po-
bas. Av oas apéoouv ol npofoneis kar n
Adpyn, unopei va napakonouBnoete and
Kovtd kdnola enideiEn poddas. O undnol-
Mol €T0IPAOTEITE yIa pia peydnn Bpadid, pe
x0p6, dlaokédaon kal noAy képl. Onou,
Aondv, akouoete kafn Pouaoikn, otapa-
tote. Epeis kGvape v npwn pas otdon
otnv Mafia NMoénn. Exel, ota Bpuodkia, otnv
Kphvn Piuévu, ouvavthoape tov Bayyénn,
Bapwva oto Carribean, kal pas képace
éva yeuoukotato mojito. EQepe, paniota,
o i610s  ouvtayn and v Koufa.

The new square in the heart of
the old town is where lots of
people gather in order to par-
ticipate in the different events
of the municipality of Rethymno
and from there the vibes spread
though all out the city!

Yn véa peyann nAateia
palevovtal ouxvé noAnoi
avBpwnol yia us ekdNAWOEIS

tou Anpou kai dlackopniovtal
Ota YUpW OTeVA, JaYEPEVOI

and v atuooealpa Kal

m duvath PouaoikA.
|

Mojito

We will have to squash 2 spoon full's
of black sugar, 2 fresh leafs of spearmint
and the juice of llime!l Once all this is
mixed well, we add crushed ice mixing
well making sure that the sugar dissolves
adding 2portion of yellow rum HAVANA
CLUB 3*

Soda water is added and the cocktail is
decorated with spearmint leafs, that can
easily be found in so many plant pots and
gardens throughout the old city.

Mojito

Miéoupe P 10 youdoxEép! 2 yePATa Kou-
taddkia yaupn {axapn, 2 UAAA pPECKO
Bubopo Kal Tov XUpo evos lime. Mpoobé-
Toupe Bpuppauopévo ndyo, avakatelou-
pe yia va 61aAuBel n (axapn kal NpooBe-
toupe 1 pepida HAVANA CLUB «itpivo
poupl 3*. YupnAnpwvoupe pe 0dda Kal
diakoopoupe pe euAna dubdopou. Lto
PéBupvo, andwote, Ba Ppeite noAU €u-
kona dudopo oe yAGoTpes Kal aunés.


Gabriel Tsountanis
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shopping mall

The night is still young so we continue our
stroll along side the beach road where
restaurants and hotels are with plenty of
options and opportunity to listen to good
music.

Keep in mind the Anatolitiko, the Hagen
Dag, Guru and Premier. Bartender of the
Guru is Milenth. If we want a refreshing
cocktail here a good option is smashed ice
with fresh strawberry juice. In other words
the Daiquiri...

Strawberry Daiquiri

We mix 50ml.of strawberry juice 4-5 fresh
strawberries, 35 ml of rum, 15 ml of liqueur
strawberry and the juice of half a lemon,
we mix all the ingredients in a blender with
the smashed ice and we serve in a tall glass
decorating with strawberries.

If you are not fond of strawberry you can
use instead liqueur out of honey melon,
water melon or even mango for a more
exotic flavour.

The night still unfolds its self before we
return to the hotel and we must find our
selves in one of the big beach night clubs
such as Baja, Room 69, Iguana to the East
of the city.

These beach clubs are well organized with
swimming pools, sandy beaches with sun
beds that often have all sorts of gigs with
groups and famous DJs that will keep you
company until the early morning hours of

the next day.

Last drink for tonight's outing is a chilled
raki that you will be coming across fre-
quently and in abundance in the city of
Rethymno.

H vixta eivar peydnn. 1" autd ouvexifou-
pe n Bonta pas napaniokd, Katd PNKos
twv Eevodoxeiwv kal peatopdv. Kal ekei Ba
ouvavthooupe nodnd payadd, pe wpaia
pouoikn yia 6éda ta youota. Evdeikukd
avaggpoupe 1o Avatonitko, 1o Hagen dag,
to Guru, T Premier K.d.). Mnaivoupe oto
Guru kar cuvavtdpe tov pndppav Milenth.
Ma va dpooiotolpe, napayyénvoupe €va
akoépa cocktail pe Bpuppauopévo ndyo kal
QUOIKO XUp6 epdounas. O ABYos, PUOIKA,
yia to Strawberry Daiquiri. 1600 n ouvta-
yh:

Strawberry Daiquiri

AvakateUoupe 50 ml strawberry juice,
4-5 fresh strawberries, 35 ml poupi, 15
ml liqueur strawberry kai tov xupé pioou
Aepoviol pe piod pnnéviep naydkia Kal
oepPipoupe og YynAd nothpl. Alakoopou-
JE pe ppdounes.

Av &ev oas apéael n ppdouna, PNopEite va
oudtete 1o Daiquiri pe nendvi, kapnouq h
aKOPa Kal JAvVYKO yia Mio eEWTKES YeUOEIS.

®uoikd bev yivetal va enCTPEYOURE OTO
Eevoboxeio av dev nepdooupe and

peyana napaniakd club (Baja, Room 69,
Inguana k.d.) otv avatodikh napadia.
OnokAnpwpéva ouykpothuata, Pe nioiva
kar opyavwpévn nial, gilogevolv ouxvd
didonpous dj's kar ykpoundkia rnou Ba pas
KPOTAOOUV OUVIPOPIA €ws T0 ENPéPHA.

TeAeutaio Noto yia tn onpepivh das €€o-
60 n naywpévn pakn nou Ba oas npo-
opépouv anidxepa oto PéBupvo. Auplo
nan...

Mini shopping guide / Mini 0dnyo¢ ayopdg

By Dimitra Mavridou / Tng Adpntpag Maupi{dou

The time has come for you to make your way back home after your holidays.
Apart from the numerous memories and images that you take back with you, you ought to also take samples of local goods
and books to remind you of your memorable holidays in beautiful Crete!

Maipvovtas tov 6pdpo tns eniotpo@ns yia tnv natpida oas, ektds and Aneipes avapvnaoels Kal eIKOVES oto puanod
oas, 6a npénel onwodnnote va ndpete padi oas vionia napadoaiakd npoiéva kai BiBAia, yia va oas Bupidouv us
wpaidtepes diakonés tns {whs oas otnv navépopen Kpntn.

What shall you take back home with you:
A bottle of Cretan olive oil

The importance of the olive oil in the diet
of the Cretans has its roots in antiquity.
Reference to the usage of the olive ol is
found in Linear A and Linear B tablets and
in the Bronze age Minoans used olive oil
from at least I1800B.C.

Today the Cretans consume lots of virgin
olive oil in all of their food. It is considered
the secret of a long-lived and healthy life and
the bases of “The Mediterranean diet.”

Ti Ba ndpete:

‘Eva pnoukdad kpntkoé eAaiéAado

H xphon tou efaidiadou otn diatpoen
wv Kpnukwv €xel yakpd 1otopia. Anod
us nivakides tns Mpappikns A’ kal B” tek-
pnpidvetal 6u or Mivwites 10 xpnolpo-
nolovuoav touddxiotov and 1o 1800 n.X.
Yhpepa, ol Kpnukoi katavandvouv nonu
napBévo edaivAado oe 6Ad ta Qayntd
T0oUs.

Bewpeital To YUOTKO NS pakpolwias Kal,
aopands, n Bdon s pecoyeiakns Sia-
TPOONS.
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Guide books

If you are interested in getting to know
about the regions of Crete, about the sites
that you can visit and organize trips, as well
as get to know about the flora and fauna
or the Greek myths, cooking and eating
tips in your native language just swing by
the closest book shop and take your pick!
There plenty guide books to choose from
as well as maps, we suggest that you try
the publications Mediterraneo.

Toupiotukoi oényoi

Av oas evilaQépel va evnuepwBEite yia
T0US vopous tns Kpntns, yia ta agobé-
ata Nou Pnopeite va eniokepBeite, va
OpPYaVWOETE ekdpopés Kal va Ppeite evol-
apéPouaes NANPOPOPIES yIa TNV KPNTKN
naviba, v edfnvikh puBodoyia, 16ées
payeipikhs, avadutkés nAnpo@opies yia
tov K&Be voud otn untpikn oas yAwoaod,
enokepOeite 10 nAnoiéotepo BiAonw-
Aegio.

KukAopopouv noAdoi toupiotkoi obn-
yoi kal xdptes, yia va diané€ete autdv
nou oas apgoel. MNdaviws, eyeis oas npo-
teivoupe v nAnpn ogipd twv ekGOTEWV
Mediterraneo.
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Cretan cheese

The traditional Cretan cheese is well known. The herds and flocks of the region of Rethym-
no feed on Cretan soil. Providing exquisite meat, the milk of the animals is used by the
locals to produce lots tasty products.

The Cretan Graviera is one of those cheeses, Mizithra and Rethymnian Feta also are of
high quality and taste.

Kpnuka tupia

Ynv Kpntn éxouv napddoon ota tupokopikd. Ta alyonpdéfata tou PeBupvou, nou tpé-
@ovtal and tnv Kpnukh yn, éxouv eCaiolo kpéas, kal and to ydna tous ol Kpnukoi onpi-
oupyouv noAAd yeuoukd npoidvia. H ypaBiépa Kpntns eivar éva an’ autd, evad n puln-

Bpa kal n péta PeBUpvou unepéxouv o€ yeUon Kal NoidtNTd.

Textiles

Crete has a long tradition as far as it con-
cerns textiles and weaving, handicrafts and
bobbin lace et.c.

Either out of wool and these are the tex-
tiles with the very vibrant colors and pat-
terns, there are also textiles out of linen,
cotton and silk. In many mountain villages
you can still find the old traditional loom,
where for centuries the themes display
scenes of every day life and are patterns of
Minoan and Byzantine origins.

In the region of Rethymno you can find
authentic and hand made handicrafts and
textiles, as well as in the Region of Anogia
under the highest peak of Crete.

Source www.nah.gr

Ygavta Kal Kevinpata

H KphAtn éxel pakpoxpoévia napadoon
OtV UQAVUKA Kal TNV KEVINTUKN TEXVN.
Ta Eopndiaotd kar nAoupiotd ueavtd
s yivovtarl pe panni, Aivapl, BapBaki kai
petag otous napadooiakoUus apyadeious
nou 61aBétouv ta NePICOOTEPA ONitid ota
opeivé xwpid. Onpidovtal yia us noAdu-
XPWHES NAPACTATEIS Tous e Béuata and
v kaBnpepivh {wn kar eival eEnnpeacyé-
va andé i pivwikn napddoon. £tov Nopod
PeBUpvns, Gpop@a KEVINUATA Kal Upavtd
Ba Bpeite oe noAAd kataothyata, afnd
Kal ota Avayela.

Mnyn: www.nah.gr

PRESENTATION / NAPOYZIAZH

Biohovyixa ngotovra BIOSELECT ano o Pedupvo

Dusireg quvTayes opogdlas
To teheutaion Yp0Vio TORATTEELTOL EVIUTIWGIINT] GTEOGT TOU RATAVAAWTIAOY

’ o~ ’ By I i} ’
%0W00 TIp0g Tar Bohoyia weotovta. Me Tov 110 Tp0To Tou 0 xaTavaheThg ovr-

quyel Yo To Tt TpmeL, avnoUYEl xa yia 70 Tt Galer oTo Séppa Tou. 270 euTopo o
GUVAYTTIGEL RAVELS GOPELL XANAUYTIREY GHEVAGUATOV TOU Y0P TNRLLOVTAL ()
Sustna, GUTIXA, 0OAOYIXA 1 BLOAOY XA, AuTTuy WS, EVO TTOL TEOGUASL (LE TOV
ravowspo EOK 2092/91 optlovron e cadmveia oL Teywinée xow oL eRtTpeno-
ULEVEG OUGIES TI0U (LTTOROUY Vot Y pTatkomotnJoly, maTe To TENXO TotoY va
ovopaletar 6loNoYIX6, GTa RahAuvTixg 1) EANerln vopodeTiol Thausiou

KO GUYREXQULEVOY TIROTUTIOV TAPUYWY NG SLVEL T1) SuvartOTnTa avebehe-

TATNG YPNOTG TWV THQUTIAV Y APAXTTRLTIADV.

H rgoraan wne BlOselect

‘Oray o1 TahES %PTTIREG GUVTAYES OUOPHIAC 0L TIEQLTOINGTG
(a6 hadt ehidie %ow SieToglo) GUVAVTOUY T GUYY,P0VES ERIGTILO-
VIXEC EQEUVES YL TOL BLOAOYIXOL TIPOLOVTAL, TOTE STLOUSYOUVTAL TOL
mpotovia Bioselect. [poxerzan yio povaduen culhoyn Gusixwy
KA NAUVTIX®Y TROLOVTWY LYNATE TOLOTNTAG, TOU TEPLTOLOUYTOL \
amONITOG AYVEL Rok GUGIRE TO TROSMTO, ToL LUANGL XoL TO GO

nac. Ta Grohoyia meotovia Bioselect Gastlovrar 670 ayvo custarst-

%6 Dictamelia, moyxoopog povaduotniog, Snhadt 670 exyhGpRa ano

0 Sixzopo poll pe extra mopdevo ehauohado brohoyirs xahhiepyeas. To
E)audhado, mholsto e aviiobedmring wa brraives Tpédet o Ségua xaL eNayU-

2 Sl ) Sor ’

et Ty ehagTindTTe TG emdepuidos, xon to Alxtogo, evdrpund wne Kenmdg yrg,
et AVTITNTTINGL, AVTLYTIPAVTING KoL XOLTOTROUVTIRAL.
INFO: Avaintriote ta Biooyikd mpoiévta Bioselect o Bioloyikd katactipata, ota
Turjpata BiIoAoyIK@YV TPoidVIwY o€ coUmnep PAPKET, o€ 6An tnv EAAGSa, kaBwg kal o

emAeypéva @appakeia. Oa ta Ppeite, emiong, os peydAa katactpata KAAAUVTIKGOV oTthv
Eupwrn. TnA.: 28310 20710, 21280 (F'pageia Pe8upuvou)

EOOONIWT

Biological products BIOSELECT from Rethymnon

Natural beauty recipes

In recent years there has been an impressive turn of consumers towards
organic products, foodstuff and cosmetics alike, as the need for safe
products is imperative. In the same way that consumers are concerned

with what they eat, they are also concerned about what they use on their
skin. On the market one can find a host of cosmetics classified as natural,
or vegetable, ecologic, or organic. Unfortunately, although in terms of
foodstuff Regulation 2092/91/EEC clearly establishes the techniques and
allowed ingredients that may be used for the end product to be classified as
organic, the lack of a legislative framework and specific production standards
allows the uncontrolled use of the foregoing labels.

BIOselect’s suggestion
When the old Cretan recipes of beauty and care (using olive oil and dictamnus)
meet modern scientific researches on organic products, the Bioselect products are
born. It is a unique collection of natural high quality cosmetics that take care of
your phase, hair and body using pure and natural ingredients. Bioselect’s organic
products are based on a pure ingredient called Dictamelia which is unique
worldwide, namely a mixture of dictamnus extract and extra virgin organic olive
oil. Olive oil, rich in antioxidants and vitamins, it nourishes the skin and increases
the elasticity of the skin, and Dictamnus, a native herb of Crete, has antiseptic,

anti-ageing and soothing action.

INFO: Look for Bioselect’s organic products in all shops with organic products,
or in the organic product section of super markets throughout Greece, as well
as in selected drugstores. You will also find them in large cosmetics stores in
Europe. Tel.: 28310 20710, 21280 (Rethymnon Offices)

Bl®select
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Herbs

In antiquity the ancient Greeks would use herbs for their healing quality’s as well as their
beneficial use for face and body. Rosemary can be used as an antiseptic and for invigorat-
ing purposes. Moloha can sooth a bad cough, Dittany cures cuts, Sage helps overcome a
cold.

You can also give an other essence to your recipes when cooking by just adding a touch
of parsley or spearmint, basil and aniseed!

You can always lay back and enjoy a relaxing herbal Cretan mountain tee or chamomile
tea. All this you can come by very easily in Crete and in very well packed packages.

Bétava yla 61es us Xxpnoeis

Ta Bétava xpnoiyonololviav anéd tous apxaious EANNves, Adyw twv Bepaneutk@v Tous
IBI0TNTWV Kal TNS EUEPYETKNAS TOUS €Midpacns oto Npdowno Kal 0to owpd. To devipodi-
Bavo éxel TOVWTKES Kal avuonnukés 1610TNTes, N poAdxa avakouilel kal Bepanelel tov
Brxa, to 6iktapo enouddvel ts NANyEs, evid to packéunio BonBdasl otnv katanoAéunon
toU Kpuonoynpatos. MapdAdnia, dwote dAAo dpwua OtUs ouvIayés Payeipikis, npo-
obBétovias pia «nivelid» paiviavou, dudopou, Bacifikou kar dvnBou, Kal xadapwaote
nivovtas todl tou Bouvou karl xapoundl. Xinv Kpatn, dAdwote, Ba ta Bpeite éna autd,
Kal padniota o€ NPAKTUKES OUOKEUAOTES.
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Where shall you shop?

Where can you stroll and also go for shopping in the city of
Rethymno? Koundourioti street is in the new shopping center of the
city of Rethymno. It has large shops and boutiques with clothes, shoes,
cosmetics, sun glasses, jewelry while walking on nice wide pavements!
Arkadiou street and Ehnikis Andistatseos are in the old town the
old shopping neighbor hood of Rethymno. The shops here are
opened nearly all day long. Here you can find a large variety of local
traditional products too. In this area the traffic is forbidden after

[l in the morning so it" s ideal for window shopping and walking

through comfortably.

Finally, Souliou street and Arabandzoglou street are two of the very
picturesque streets with tourist shops that are open from moming till

late at night.

Shop hours: The shops are open from 09.00 in the morning until
|4.00 in the afternoon and then from 18.00 until 21.00 in the evenings
except Monday and Wednesday evenings. The tourist shops are

always open though.

MoU Ba ywvioets;

Ouws, Ba Ndte yia Yavia ta anoyeUpata nou Ba katePeite
6An; H 066s Kouvtoupidtn gival n véa ayopd pe noAnd
graothyata, 6nou Ba Ppeite pouxa, nanoutola, kaddu-
Koophpata K.An., kal Ba nepnatnoete e dveon ota

@apdia neCodpoduia.

) 006 Apkabdiou kal otnv Avtuotdoews, oty Madid MoAn,

0 Kataotpata eival avoixtd oxeddv oAn pépa kal Ba Ppeite
peydnn noikinia akdpa Kal napadoaoiak@y NPoidvIwy.
Exel Ba ywvioete enions dveta, pias Kal anayopeUetal n Kivnon

TWV TPOXOPOPwV Petd us 11 to npwi.

TéAos, n Youniou kal n Apapnatdynou eival kate€oxnv
YPaPIKG dpopdkia yepdta touplotkd payadid nou gival
avoIKtd and apyd to npwi éws apyd to Bpddu.

Qpes Aertoupyias kataotnpdtwy: Ta Kataothpata gival avoixtd and
TS 9 10 NPWI €Ws TS 2 TO PYECNUEPI KAI TO ANOYEUPA aAnod Us 6 £ws
Kal Us 9, ektos anod ta anoyeupata s AgUtEPAs Kal s Tetdpns.
Ta ToUPIoTKA KATAoTAPATA €ival CUVEXMDS AVOIXTA.
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By Lila Papadouraki / Tng AiAag lMNanadoupdkn
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Although the South beach of Rethymno —Kato yallia —is set around picturesque
Plakias that all year round visited due to its mild climate and its beauty, during
the summer months it has some of the finest beaches that wait to be discov-
ered either by car or by boat! A landscape that offers calmness and positive
energy, high rocky mountains with hints of thyme blossoms, impressive gorges,
small water falls, crystal blue sea and clean beaches. Korakas, Polirizo, Souda,
Damnoni, Ammoudi, Skinaria and top of the list Prevelli Lake.

Av kai n Tiafid h Kaww MNanid, n nepioxn pe enikevipo tov ypaikoé Maakid, ivai
enokéyipn 6Ao tov xpévo, Adyw tou Nniou kAipatos Kal tou toniou e§aipetns
opopPIds, to Kanokaipl Pas Npoo@épel avenavannnies napanies nou nepipé-
VOUV va Us avakaNUYOoUE €iTe PE TO AUTOKIVNTO, €ite Pe 10 Kapafdki. duoikd
avayAugo nou npoopépel npepia Kal Beukn evépyeia, ynid Bpaxwdn Bouvd pe
niveniés avBiopévou Bupapioy, eviunwaolakd @apdyyia Je PIKPoUs KAatapPAaKIeS
kal nnyés, napanies pe neviakdBapa kpuotdddiva vepd. Kopakas, MoAupilo,
Zouba, Aapvoévi, Aupoudi, Zkoivdpia kal n kopwvida éAwv: n Aipvn MpéPenn.

You enter the gorge of Kourtalioti while
enjoying the landscape of its.You make
your way down the steps to the water falls
if you are fit as a fiddle! You then continue
for the traditional villages of the area Aso-
matos, Mariou, Murthios, Lefkogia.

The view of the sea in the distance is
breath taking. If you are fortunate and the
atmosphere is clear you can see all the
way until the island of Gavdos. It's an one
hour trip by boat to the island of Gavdos
from Plakias.

H Aipvn MpéReAn

©a pneite and 10 eapdyyr tou Koupta-
AN yIa va Baupdoete Ty eviunwaolakn
€ioobo. Oa katePeite ta okanid yia us nn-
yés pyoévo av 1o Aéel n kapdid oas kar Ba
OUVEXIOETE yIO TOUS EEMOTES TNS MEPIOXNS:
0 ypa@ikda xwplouddkia Acwuatos, Ma-
pioy, MUpBios, Aeukodyeia. H B¢a npos in
BdAaooa eival payeutkn. Tou KOPel tnv
avdoa. Av giote tuxepol kal gival kaBaph
n atwdoalpa, Ba deite oto Pabos kal tnv
Faudo, pia wpa andotaon pe 1o kapapa-
ki ané tov MAakid.

It'" s worth while making your way to the
monastery of Prevelli, this historical mon-
astery is dedicated to Stn. John the Theo-
logian.Within the walls of the monastery
there is ecclesiastical museum. Open from
08.30-13.30 every morning and 15.30 until
19.00 every evening. Before you make your

way to the monastery there is on your left
a monument dedicated to the monastery
for its role during the second world war
and a dirt road that leads down to a park-
ing where you can leave your vehicle and
from there walk down to the palm beach.
You realize that this takes some time. An
other alternative is to take the boat from
Plakias after arranging your time of return
and making your way for Prevelli lake and
Palm beach.

Shinaria, Ammoudi, Damnoni, are famous
beaches for their clarity and crystal wa-
ters. Don't be surprised at the difference
in temperature of the water from North
to South coast. The South coast has cool
and saltier waters, large ravines and under
water ridges that can be explored attend-
ing one of the regular diving schools of the
area.

In Plakias you can find lots of restaurants
with fresh fish and local olive oil and
cheese. The locals offer in to all visitors of
Plakias though their hospitality the prod-
ucts that their land has offered them re-
turn. Before taking the road for return we
make your way to the cove of Suda taking
the coastal road through Plakias heading
WestWe reach one of the prettiest or-
ganized beaches of this season of kato- val-
lia /A beach with tiny pebbles and the local
Cretan Palms —Palm Theophrastus-. To
the side of this cove and beach is the tar
mat road that takes you up to the village
of Sellia the largest one of the area. From
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here we either return to Rethymno, tak-
ing this time the gorge of Kotsifou or we
continue for the village of Rodakino to the
East reaching the beach of korakas. Here
you will find apart from a lovely beach,
there are also little taverns and rooms to
rent. From here with the help of one of
the locals you can make your way to visit
the beach of Polirizo.

H Movn MNpéRenn

A&iCel enions va enioketeite v Movn
Mp€Renn, 10T0pIKG PoOVACTNPI APIEPWUE-
vo otov Ayio lwdvvn tov ©gondyo. Xtov
Xpo ToU povaotnploU Asitoupyei Kal
ekkAnolaoukd pouceio. Oa  KatePeite
otnv napafia poévo av €xete xpovo, yia-
T €xel noNU nodapoddpopo. EvanAakukd
UMopE(te va NApete 1o kapaBdki and tov
MAaki@ kal va ocuvevwonBeite yia v eni-
otpoPN.

xovdpia, Aupoudi, Aapvév diakpivovtal
e€foou yia ta kaBapd vepd. Mnv napa-
eveutelte pe i dlapopd twv vepmv anod
n Bépeia nisupd tou vnaolou. Kpua, pe
peyann nepiekukotnta o afdu. Meydnes
PWYHES, GAPAyyla, UNGPXouV Kal Otov
BuBo, yI' auto eival kar noAU evdiagépou-
oa n e€epelivnon tous. Kataduoers, €64n-
Aou, opyavavovial anod dideopes oxonés
KaBnuepiva.

Ytov MAakid Ba Ppeite eouatdpia pe
QpEoko wapl kal viorio AGdI kal twpf.
Eufoynpéva npoidvta nou xdpios nAou-
010nNGPOXa N KPNTKN yn OTOUS KATOIKOUS
s, KI autol, avtiotoixa, npoonaboulv va
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avtanodwoouy OTous EMICKEMNTES TOUS UE
Ceoth ginogevia. Mpiv napoupe tov dpoduo
s eniotpopns, Ba ndpe otnv napadia
Youba, akofouBwvtas tov napafiakd
tou MAakid. Oéros eival pdAnov n wpal-
otepn opyavwpévn napadia s MNanids.
WiAé Potoandkl, wpaia tafepvakia Kal
yUpw O KPNUKOS (POIVIKAS O auTOQUNS.
Ano ekei aveBaivoupe ota YeAnid, Kepa-
Aoxmp! s neploxns, Kal eite yupidoupe
PéBupvo, péow tou annou @apayyiou,
tou Kotougou, eite ouvexiloupe yia Po-
bdkivo kal napadia Képaka. Anioteuta
vepd karl napanies Ba Ppeite kal edw, ta-
Bepvakia kar dwpdua yia evoikiaon, Kal
Ba eniokepteite kal tnv napadia MoAu-
p1do, av pwTNoete Kanolov otnv napania
Kopaka nws Ba ndrte.

The full moons of the South
coast are very impressive. It rises
dark red and as it gains height it
spreads bright silver tassels over
the water.

Evtunwoiakh eival n navoennvos
ota voua napdnia. To Katakok-
Kivo @eyydpl avatéAnel and in
Bdnaocoa kal aveBaivovtas okop-
niCel aonpigs avtauyeles ota vepd.

Organized North Eastern beaches

If you are having a family holiday in Crete
with small children it would be advisable
to find organized beaches. Providing you
and your family sun beads, umbrellas and
life guard! The beach of Rethymno is the
one with approximately 20 kilometers of
sandy beach. Further East you can swim in
the small gulf of the fishing village of Panor-
mos, further along reaching 34 kilometers
from the city of Rethymno you find the
bay of Bali. A lovely small fishing village and
settlement with numerous small coves
ideal for swimming.

The Western side

Other alternative is to make your way
heading west and reaching the river and
beach of Petre, this long sandy beach starts
shortly outside Rethymno and reaches
Georgioupoli in the region of Hania.

The South side

On the South side taking the route for
Agia Galini you have 3 options:

I. on the 40 kilometer make your way for
the village of Akoumia, from there con-
tinue reaching the beach of Triopetra, a
peaceful sandy beach.

2. On the 46 kilometer at the village Kria
Vrisi, turmn right and continue down South
until you reach the village of Agios Pavlos.
The sand hills and imposing rocks form lit-
tle coves that are irresistible.

3. Continue East until you reach Komos
and Matala.

O1 kafuUtepes napadies

tou PeOupvou in brief

O1 opyavwpeEves

Bopeloavatonikés napadies

Av KAVETE BIOKONES PE TNV OIKOYEVEIG OaS

Kal éxete Kal piIkpd naidid, Ba ntav npotu-
pétEPO va enINEEETE yia TO Yndavio oas pia
opyavwpévn napadia, n onoia va &iaBé-
tel EanAwotpes, opnpénes Bandoons Kal
vauayoowotn. H napania tou PeBupvou
efival auth nou oas talpIadel, Ye PNKos ne-
pinou 20 xAy. kar dupo.

Mo avatofikd pnopeite va koAupnhoegte
oto AIPavAki Tou ypagikoU yapoxwpiol
Mavopuos. Aiyo nio népa, éxovias Siavu-
ogl nepinou 34 xAy., and t PéBupvo Ba
Bpebeite otov Gppo Mnani, évav navépop-
@0 napabandooio oIKIoPO pe pikpd Aipa-
vdKia ta onoia eveikvuvtal yia KoAuuni.
H éuukn nieupd

EvaAnakukd pnopeite va KAvete 10 yna-
vio oas oty napania nou apxiCel and
tov notapd Metpé, otnv nanfid Bvikn 0bd
PeBUpvou-Xaviwy, Kal QTavel Péxpl v

In Plakias you can find lots of
restaurants with fresh fish and
local olive oil and cheese. The

locals offer in to all visitors of
Plakias though their hospitality

the products that their land has
offered them retumn.

Ytov MAakid Ba Bpeite ecuatdpia
UE ppEoKo Yap! kail vionio AadI
kal wpi. Eudoynpéva npoidvta
nou xa@pioe nAouciondpoxa n
KPNTKNA yn OTOUS KATOiKOUS NS,
KI autoi, avtiotoixa, npoonabouv
va avianodwoouv OTous €MNIoKE-
ntes ous pe (eoth einoevia.

Fewpylounonn, ota ouvopa pe tov Nopd
Xaviwv.

H véua nigupd

¥ véua nieupd, akonouBdvias tov 6pod-
po npos Ayia Fafnvn, éxete tpeis eninoyés.
1n emAoyn: oto 4006 xAy. va otpiyete
npPos 10 XwpPI6 AKOUPIA Kal Va Npoxwpn-
oete. Ba Ppebeite oe pia peydan epnuikn
napania pe dppo, tnv Tpidnetpa.

2n emidoyn: oto 460 xAy., oto UYos tou
xwploUu Kpua Bpuon, va otpiyete Oeid
Kal va ouvexioete npos tn Bdnaocoa, pé-
xp! va &eite ynpootd oas v napania tou
Ayiou Maunfou. Ta Bpdxia kar o appédio-
@ol oxnpatifouv koAniokous nou ofyou-
pa Ba oas apéoouv.

3n enifoyn: va ouvexioete avatonika Yé-
xp!I tov Kop6 kal ta Mdtana.
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By Vasiliki Xanthou / Tn¢ BaotAikiig ZavBou

Every summer we remember that there is a whole in the Ozone layer and we thenpurchase and remember to use sun
cream. What about the rest of the year? Weassume wrongly for one reason or another that the whole in the Ozone
“closes” and our sun cream goes right back into our beach bag, until next summer, that by the wayhas expired! When we
become parents things change and we must change our point of you as well. So lets us see clearly and get things straight
as far as it concerns the potential dangers of being exposed to the sun and protection that is needed. With the help of
Mrs Talia Tsivanidou Kakourou pediatrician and child dermatologist.

Ka6e kanokaipl Bupdpaote tnv puna tou 6{ovtos Kal ayopddoupe avuniiakd. Tov unénoino xpévo, dpws, pdAfov uno-
B¢toupe aubaipeta 6u yia kanolov Adyo n tpUna auth... kAgivel kal 1o avundiakd pnaivel otnv todvia Baddoons £€ws 10
endépevo kanokaipl nou, napepnintoviws, Ba éxel ANel. Otav dpws yivopaote yoveis, ta npdypata adddlouv kar emPBan-
A€tal va YivOUpE Mo NPOOoEKTIKOi. As avakepanaikooupe, NoINdv, Us yVWOoEls Pas nepi nAlakns npootacias pe tn fonbeia
s kas Tanias Toirtavidou-Kdakoupou, naidiatpou-naibodeppatondyou.
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Infants up to 6 months old must not be
exposed to the sun. As far as it concerns
older children the same rules apply as for
adults. In other words we should avoid
to be exposed to the sun from Il in the
morning until 3 in the afternoon as the sun
is at its strongest during those hours. Plan
your dayin order for you and your children
to enjoy the beach or time outdoors in
theafternoon.

The sun screen that you use for your
baby must have at least 15 to 50 percent
protection-sun block! Always depending
on the type of skin of the child. The paler
the tone of skin of the child the higher the
sun screen-sun block must be. In order to
understand the strength of our sun cream,
keep in mind for example thatusing sun
cream-block factor 15, means that we can
sit in the sun IS times longer before we
start to burn if we had sat in the sun with-
outhaving using the product.

We must apply the sun cream-block 15-
30minutes before we are exposed to the
sun and must repeat every 2 to 3 hours.
So it is wrong to apply sun cream on chil-
dren after we have reached the beach and
even after the children have swam.

The sun cream should also be applied to
the ears and area around them when hair
is short. Often this spot is forgotten and
we end up having sun burned ears!

Wedon't use the sun cream only when
going to the beach, it is also needed when
a walking outdoors. When ever we are out
and about we are exposed to the harmful
U.V.sun rays, in other words we apply sun
cream or sun block when going shopping
or out to play!

You also must keep in mind that sun
cream should be used from the month
of April until October and not only dur-
ing summer holidays something that we all
tend to do!

The sun blocks have chemical filters that
absorb the U.V. sun ray or natural filters
that reflect these harmful qualities of the
sun. As far as it concemns children its best
that we use natural sun cream products-
they tend to leave a white coat of film that
protects the skin)

Appart from the sun cream it is also ad-
visable to use a broad brimmed hat light
colored long sleeved shirts and sun glasses.
(In the case of older children its best to
purchase sun glasses from an optician)

Ta pwpd éws 6 pnvaov dev npénel va
ektiBevtal otov niio. Ooov agopd ta pe-
yadutepa naidid, 1oxuel akpifms 6,1 Kal
yia tous evhdikes. ©a npénel, SnAadn, va
ano@euyetal n ékBeon tous otov hio, Pe-

&0 11 n.y. - 3 y.y., eneidn n unepPIDONS
aktvoPBonia nou gtével otn yn o€ autd 10
xpovikd digotnpa eival eviovotepn. Op-
yavaaote, Aomndv, In Yépa oas €101 MOoTe
va xadipovtal ta naidid oas in PoAta h 1o
gndvio ot BdNaooa TS AnoyEUHATVES
WPES.

To avundiakd nou Ba xpnolyonolnoe-
€ YIa T0 pwpO6 oas npénel va éxel Heikn
npootacias toundxiotov 15 éws kai 50,
avafdyws v enmideppida tou naidiou.
Ooo nio avoixtoxpwpn €ival, 1oo uyn-
Adtepo Heikn Npootacias NPénel va €xel
10 avunniakd. Kar yia va kataddBoupe
onpaivel o &eiktns npootacias, va Tovi-
ooupe 01, yia napddelyua, éva avuniia-
K6 pe &eiktn 15 onpaivel 6t pnopoupe va
kaBiooupe otov NAlo 15 QpopEs NePIOOO-
1€P0, €Ws OTOU NAPOUCIACOUE AAXIOTN
KokKIVifla oto 6éppa, o oxéon pE 10 av
Oev XpNOIPOMNOIOUCAUE TO CUYKEKPIPEVO
avunaiako.

H endAeiyn tou avunfiakou npénel va
yivetar 15-30 Aentd npiv and v ékBeon
otov nAio kal va enavanauPdvetal kGBe
2-3 pes. Eivar AaBos, Aoinov, va Balou-
pe avuniiakd ota naidbdkia apou €xou-
UE ndel otnv napania Kal, evoexopévws,
agou éxouv Bouth&el otn Badacoa Kal
éxouv Byel.

To avunniaké, €161k ota ayopla nou
éxouv Kovtd panfid, npénel va pnaivel
Kal ot’ apud. Yuvnbws, ol papdoes to Ee-
XvVAE, YE anotéAeopa va napatmnpouvial
€ykaupata o€ autd 1o onyeio.

Agv xpnolyonoloUpe 1o avuniiako
pgoévo owmnv napadia. Mia Bodta otnv
nénn eival e€ioou  «enikivbuvn» Goov
aQopd us unepindels akuvoBonies. Yuve-
nws Paloupe avundiakd oto naidéki pas
Kal étav nnyaivoupe otnv naidikh xapd,
yia yovia K.An.

TénNos, eival noAU onpavukd va yvwpie-
e U ouviotdtal N xphon tou avunAiiakou
anoé v Anpifio éws Kal tov OKtPpIo,
Kal Ox1 yévo ous Kanokalpivés pas diako-
nés, ONws Ol NEPIOOOTEPOI KAVOULIE.

Ta avunAiakd nepiéxouv xnpikd eidtpa
nou anoppo@oUV TNV UNEPINdN akuvo-
Bodia h guoikd @iftpa Nou v aviava-
kAouv. Zta naidid cuviotwvtal avundiakd
and quaikd eiftpa (apnvouv oto dépua
éva aonpo eIAY).

Ektés and 1o avuniiakd, ota PEpa
nAlonpopunagns nepifauPdavovtal  Kal
10 NAatUyupo Kanéno, ol avOIXTOXPWHES
pnAoUdes pe pavikia kal ta yuafid niiou
(owa peyadutepa, @uoikd, naidbakia Kal
ayopacpéva  and  KAnolo  Katdotnpa
OMUKWDV).
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By Nikos Miliarakis chairman of the
association of wine producers of
Crete /

Tou Nikou MnAwapdkn, npogdpou Tou
Yuvdeapou Owonapaywywv Kpntng

Throughout the decade of the
80’s hardly any tourists expressed
interest in visiting a winery to see
and understand the procedures of
the wine production that gives the
wine that accompanies their food it
powerful and unique identity. | still
remember the first impressions and
reactions of the older members of
the family to the idea of promoting
Cretan wine by introducing foreign
visitors within the winery. Even more
so at the amount of the investment
needed in order for an area to host
wine tasting.

Eivai 10 xpdvia nou oto oivoroigio
NS OIKOYEVEIAS Pas €XOUUE UMEl op-
yavwpéva oto Bépa tns Siaxeipions
s eNIOKEYPIPNOTNTAS, NPOCPEPOVTAS
OToV €NIOKENTN €va NPOYPAPHa YVw-
piyias pe to Kpnukéd Kpaoi, Kal &n
M€ 10 Kpaoi tou olvonoigiou. Aképa
Kal npiv andé to 1998, nou dapxioe
va Aeitoupyei o EkBeciakds Xwpos
leuolyvwoias, andé wn dekastia tou
1980, endxiotes opddes TOUPIOTDV
{ntoUoav va €MIOKEPTOUV TO OIVOMOI-
€io, va tous e€nynooupe tn di1adika-
oia napaywyns Kal va nepinynBouv
€VIOS NS Mapaywyikns povadas yia
va douv and kovid NWs NPOKUMTEI
autoé Nou KatavanmyvouV JE To yeUpa
TOUS Kal €xel TO0ES 1I61aITEPOTNTES Kal
Ioxuph tautétnta. O eniokéyels €e-
Aiooovtav pe piav unownwdn uno-
6opun, andnd oe noAU kand kAipa kal
HE EUXAPICTNPEVOUS OKPOOTES.
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What would visitors be doing in our
winery! They would ask. Yet in other
countries and areas things have developed
a long time ago. Today though such activity
seems so ordinary, it's inconceivable for a
winery not having such activities. However
it is now 10 years since our family winery
opened its doors to visitors. Now the
winery has become a destination of
organized excursions provided by agencies
and mentioned in guidebooks as a winery
worth visiting. So the combination of wine
or better put “Winery" and tourism is
becoming more popular.

The goal has remained the same since
1998, however today things are more
organized, more professional and apart
from wine-tasting it has developed into a
well structured exhibition.

Yhuepa, ta npdyuata ival no opyavw-
péva, mio enayyedpaukd kalr o okonods
eival n@viote o i610s: N Npo®Bnon Kai n
yvwplpia pe 1o kpnukod Kpaoi. H Siagpo-
pd €ival nws, Uotepa and 10 kal nAgov
Xpovia, O MPOOPICUOS TOU OIVOMOIEiou
éxel KaBiepwBel ws PéPOS Twv opyavw-
pévwv eKOPOUMDV MoU MPOCPEPOUV Ta
NpPaKtopeia, ol touploukoi odnyol ava-
@épouv 10 tade N Oeiva olvonolgio nou
€xel kand Kpaaold Kal Opyavwuévn Hopen
unodoxns €MNIOKENTMY Kal, EMOUEVWS, O
ouvbuaopods kpaol h pdAnov «oivonol-
glo» kal Touplopds apxilel va yivetar nio
eupavhs kal anodektds. Kal avagépopal
navwote ota enAnvikad 6edopéva, yiat oe
AnAes xMPES Kal MEPIOXES Ta Npdayuata
éxouv e€eNixBel €6 kal NnoAU Kalpd. Agv
Ba Eexdow noté us npwres avudpdaocels
pépous tns Nafidtepns yevids tNs OIKOYE-
VEIOS otV €IKOVA EEVV EMIOKENTWV VIOS
TOU oIvonolgiou, Kal akOPa nepioootepo
étav yivétav n enévéuon Tou Xmpou drnou
Ba otéyale ov xwpPo yeuolyvwaoias. Au-
oavaoxetouoav Kal anopouoav t 6éAouv
Ol €MIOKEMTES OTOV XWPO Has. XhUePa,
Opws, @avtdlel abuvato éva olvonolgio
va pnv aokef étola dpaotnpidtnta.

The truth is that | had not put much
thought into the meaning of the term
in order for me to see that it's far more
complicated that | thought it would bel
With me working at the winery since 1998,
the outcome of this led to the creation
of the Association of Wineries of the
Prefecture of Iraklio. This opened vyet
another door.
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Wine tourism is specific to a geographic
area; the wine being at the center. However
an area must have variety of wine in order
for it to develop wine tourism.

Three, five or even ten wineries are not
enough to form a wine center.

[t is necessary that it combines other
elements that concem the wine of
that area, variety, methods of distilling,
infrastructure.

To succeed everyone must contribute, the
locals, restaurant owners, hotels, grocery
shops and of course the municipality of the
area through festivities. The restaurants and
hotels should must know and also be able
to promote the product that characterize
their region.

O1votoupicopos

Ti onpaivel oivotoupiopds;, H afnBeia
egival 6u Sev €ixa avaduoel Noté v év-
voIla autoU tou épou tdoo nonu, WoTte va
QTraow O10 oupnépacpa Ou eivar noAu
nio noAunAdokn an’ 6,u apxikd Qaivetal.
H evaoxéAnon pou pe 1o avukeipyevo and
10 1998 oto olvonolgio, padi pe authv
nou npoékuwe and  énuioupyia tou Al-
ktou Oiwvonol@v NopoU HpakAeiou, pe
KUpIO OTtOX0 TN dnpioupyia twv Apduwv
tou KpaoloU oto HpdkAgio, you Avoige
pia népta nou ékpuPe anoé niow akoAou-
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Bia oxéoewv kal napdnAnAiwy dpdoswy.
O oivotoupiopds gival CUVUQACUEVOS PE
HIO YEWYPAPIKA MEPIOXN KAl PE TNV €v-
vola ToU «oIvikoUu noédou». Mia nepioxn
npénel va xapakinpi¢etal and 1o «otiyya
TOU KPaoloU» yia va PNopEcel V' aviinoel
SdUvapn kar v’ avanwitel oIvotoupIopo.
Agv QTravouv Ta 1pia, névie N Oéka olvo-
noleia yia va dnpioupynBei évas «oIvikés
nénos». Eivar avaykaia ouvBnkn, pad
pe noAfda anda otoixeia nou apopouv
10 Kpaof s neploxns (noikidfes, tpdnol
oivonofinons, unobopés napouaciaons),
annd Gev givar Ikavh ouvBnkn.

Y10 «naixvibi» npénel va pnouv 6ol ol
napdyovies. O apnefoupyds, o KATOIKOS
s nePIoxns, o eaudtopas, o Eevodoxos,
o navon®Ans, o Anpos. MaiCouv pdno
10 T0nio, 10 avaydugo. Mailouv pdio n
opoPPIG TWV XWPIMVY, N kKaBapidtnta Kal
ta 161aftepa XapaKINPIoTKE TOUS.
MaiCouv pdéno to otiypua nou bivel o An-
HOS OtV MePIOXN Tou péoa and us ek-
dnAdoeIs Nou opyavdvel, td €pya mnou
kataokeudlel (eival tuxaio éu otnv Boup-
youvbia tonoBetolv Bapénia oto Kévipo
s KUKAIKNS Mopeias otous 6popous;), Us
unodopés nou napéxel yia v' avuineOel
0 MEPINYNTAS, O MEPATTIKOS, OT €0 KAT
yivetar kal 6u 1o kpaoi nailel onuavuko
pono og auth v nepioxn. Maiouv pdno

ol enayyenparties tns eotiaons kai ol Egvo-
bdxol nou Ba npénel va €xouv o€ NPOIO
nAdvo 10 MNpoidv 10 onoio Xxapaktnpi-
(el v neploxn tous. ©a npénel va gival
YVIOTES TOU AVUKEIYEVOU Kal IKAVO( va T
npowBAoouV.

The authentic local cuisine must also be
developed in order to promote the wine.
The visitor of the region must be able to
enjoy not only the landscape, but satisfy
his palate with quality branded wines and
complete his visit with the tastes that he
will discover.

Through this, he will experience something
that he will cherish and share with friends
becoming the best advertiser of the region.
Having in other words beautiful landscape,
adequate infrastructure supporting the
product organized wineries, professionals
that also support and develop regional
activities, the local community that
understands the value of the product then
we begin to touch the conditions of a
successful wine center.

We can begin referring to organized routes
and system that functions like clockwork
involving the whole community and region
effectively...

Wine tourism is specific to

a geographic area; the wine
being at the center. However

an area must have variety

of wine in order for it to develop
wine tourism. Three, five or even
ten wineries are not enough

to form a wine center.

O olvotouplopos sival
OUVUQAOPEVOS PE PIa YEWYPAPIKA
NePIOXN KAl PE TNV EVWOIA TOU
«0IVIKoU nénou». Mia nepioxn
npénel va xapaknpidetar anod

10 «OTiypa Tou Kpaaoiou» yia va
pnopéoel v' avtdnoel SUvapn Kai
V' avantugel olvotoupiopod. Aev
@Tavouv Ta tpia, névie N 6éka
olvonolgia yia va dnpioupynBei
€vas «OIVIKOS NON0S».

Imagine how a visitor must feel awaking
in the morning having a view of vineyards.
Sampling the local home-made breakfast,
visiting wineries, lively villages, historical
monuments recording the past of the re-
gion and as the day comes to an end a
Cretan meal on a cool lush green veranda
accompanied by a bottle of Cretan wine.

Faotpovopia kai kpaoi

Owvotouplopds xwpis yaotpovopia Oev
ugiotatal. H yaotpovopia, n auBevukn
tonikh koudiva, npénel va eival eioou
avantuypévn yia va npowbNnoel To yxei-
pnua ts dnpioupyias «olvikoU néAou».
O eniokéntns ns neploxns Ba npénel va
YEUIOEI To AT ToU e To tonio nou 6" avu-
Kpfogl, va IKkavonoInacel Us aloBNOEIS Tou
JE Ta NoIoTKA Kpaold pPe tautdtnta nou
Ba dokiydoel kal va oAokANp@Ooel v
nepIMynon tou pe yeuoels and tov 1dno
nou avakanuntel. Tote Ba éxel ¢hoel pia
euneipia nou Ba peivel Babid xapaypévn
OTN PvAPN ToU, TNV onoia cagms kai Ba
JETaQEPEI OOV KUKAO TOU, AEITOUpYmVTas
ws 0 KaNUTEPOS BIAPNUICTAS TNS MEPIOXNS
nou tov QINo&évnoe.

‘Exovtas, enopévws, €va QuUOIKO Kal Te-

xvnté nepiBdnnov diapoppwpévo yupw
and 10 AVUKEIUEVO, €XOVIas 1 Opyavw-
péva olvorolgia 6iaonapta o€ autdv Tov
X(WPO, Tous enayyeApaties va unootpi-
Couv kai va e€efiooouv n Spactnplidtntd
TOUS péoa and autd nou xapaktnpifouv
NV NEPIOXN TOUS (Yaotpovouia Kal Kpaof)
Kal, tnos, Tous avBpmnous s NePIOXAS,
ouveibntonoinpévous yia v afia autou
ToU npoiévtos, apxifoupe va nAnpoUpe
us npoUnoBécels enituxols dnuioupyias
€VOS «OIVIKOU noAou». MnopouUpe niéov
V' apxiooupe va PIAAUE YIO OPYAVWUEVES
biabpopés kal avanwén tou elcodnhya-
105 s evdoxmpas, péow s AeItoupyias
autoU Tou cUCTAPATOoS Nou Jolddel, tefi-
K@, Y’ éva pondi 1o onoio npénel va gival
kand koupdiopévo.

®aviaoteite Nws Oa VIOOE! €vas NIOKE-
nmns nou to npwi Ba Eunvhoel pe Béa
tov apneAdva s nepioxns, Ba yeutel 1o
npooeypévo oniukéd npwivd, Ba enioke-
@Bei didpopa ovonoigia, xwpld yepdta
(wn, 10ToPIKA PVNEId Nou paptupouv
10 NapenBov tou tenou Kal Ba kAeloel
Pépa ToU PE KPNTUKOS YeUUa o€ pia Opooe-
pn, Katanpdaoivn Bepdvia, ouvodeia evos
pnoukaniol pe Kpnukd Kpaoi!
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Crete is a lovely island, but also a large one. If you do not wish to use public transport you can rent either a car or mo-
torbike and explore Crete your way, organizing your daily program and places that you want to see. In order to avoid
problems or any grey areas follow the advise of the European Centre of Consumers.

H Kphtn gival navépop@o vnoi, anid kail peydno. Av dsv B€Qete va XxpnolponolNoste Uus SNOOCIES GUYKOIVWVIES, PNOpPEITE,
evanAaKuKd, va VOIKIAOETE éva auTokivnto Kail va &eite 6ca nio noAAd pépn PMNopEite, opyavwmvovias JOvol oas 10 NPEPN-
olo npoéypapud oas. MNa va unv npokuyouv, dpws, npoPfAnpata, akodoubnote us cupPounés tou Eupwnaikou Kévipou
Katavadwtn yia va pnv tanaimwpnOeite.

When renting a car or motorbike make
sure that the agency is certified by the Na-
tional Tourism Organization. Also make
sure that the car or motorbike has ade-
quate insurance and coverage as well as
possible exceptions in the contract, such
as coverage in case of vehicle damage full
insurance policy or notl

-Read very carefully the rental policy, you
shall have to sign 2 copies at least. One is
for your personal use and the other goes
to the rental agency.

The contract must display the: Arate,
price of rental B. the type model and legis-
lation number of the vehicle as well as the
time frame of the rental. C. All the details
concerning the rental, such as the date,
the name as well as family name, place of
birth, residency, profession, phone num-
bers, passport or identity card numbers.
In order to rent a vehicle you must be
over |8 years old, but most rental agencies
though set 2| as an age limit and 25 for

larger vehicles.

When wanting to rent a vehicle you must
have with you a drivers license that is valid
also in Greece i.e. an international drivers
license. In case of an accident you must in-
form the rental agency as well as the local
authorities at oncel As well as make sure
that you keep a copy of the police report.
Whilst renting your vehicle make sure that
the vehicle does not have any bumps or
dents and if so, make sure that it' s men-
tioned in the rental and insurance policy.
If the vehicle is not functioning well or
adequately make sure that the vehicle is
replaced.

Evoikiaon autokivhtou

YIyoupeuteite nws n etaipeia S1abétel 1o
€161k onpa niotonoinons andé tov EBvikd
Opyaviopd Toupiopou.

YIYOUPEUTE(te NwSs TO AUToKivnto (M n po-
100IKA€10) éxel enapkh aopaniotkn Kd-
Auyn, kar evnpepwoOeite yia 1o eniniéov
nood xpéwaons nou npoPAEnel 10 OUYKE-

Kpigévo aopaniotkd npdéypaupad, Ka-
Bws kal yia onolecbnnote e€aipéaoels. To
onpeio autd eival eEQIPEUKA ONPAVTKO,
kaBws dev Ba xpewbeite oe nepintwon
{npids, evad og aviBetn nepintwon Bew-
peiote Npoownikg uneuBuvos.

AlaBdote noAU NPooeKTKA Tous Gpous
tou oupPonaiou. Ba unoypdyete tound-
xiotov 6Uo avtituna. Kpatdte to éva kal 1o
anfo napapével otny etaipeia evoikiaons.
To oupPodnaio Ba npénel va avaépel a)
Vv TPn evoikiaons, B) Tov Wino oxnuatos
kal tov apiBud s nivakidas KukAoeopi-
as, y) n didpkeia evoikiaons kai 6) 6Aa ta
OTOIXEIO TOU EVOIKIAOTh, ONWs 10 GvVoua,
MV nPepopnvia yéwnons, 1o évopa na-
POs Kal pntpds, tov TOno yévwnons, tov
t6no diapovns, 1o enayyenua, 1o tINNépw-
Vo, ToV apIBud tautdtntas n diafatnpiou.
Mpokelyévou va VOIKIGOETE €va OXnua,
Ba npénel va eiote Avw twv 18. Map’ 6Aa
autd, ol NePIcoOTEPES €talpeies evolkia-
ONs AUTOKIVATWV €XouV ws €AAxXIoTo Oplo
nAikias ta 21 xpoévia, Kal 1 25 o€ nepi-
ntwon evoikiaons oXAPATos PeyaAUtepwy
KUBIKDV.

Oa npénel va enidei€ete dinAwpa odnyn-
ons 1o onoio va IoxUel otnv EARada. H
biebvns Gdeia obnynaons eival éva ttolo
€YYPAPO.

Y€ nepintwon awxnpatos Ba npéner va
€160M0INCETE TNV ETaIPEia EvOIKiaons Kal
NV ToMIKh actuvopia, apéows. Kpathote

avtypapo s ACTUVOMIKNS ava@opds.
EAgyEte tnv katdotaon tou. Xe nepintw-
on nou Ppeite ekbopés h aAfa onpdadia,
{nthote va avagépovial oto oupPodnaio
€volKiaons. e nepintwon nou n katdota-
on Tou OXNPAtos Oev €ival IKAVOMOINTKN
(n.x., 6ev Aertoupyei owotd, eCartias te-
XVIKQOV BAapdv), punv 1o anodexteite kal
{NTAOTE TNV AVTUKATAOTAoN TOU.

* Read carefully the rental terms as well as
the tiny letters on the bottom!

* Ask from the management of the rental
agency if you think it necessary to clarify
any questions or extra charges concerning
damage, accident or longer lease of
vehicle.

* You also must keep in mind that during
the duration of the rental of the vehicle you
are responsible in covering all expenses
that might occur and can not be covered
by a third party. Once having renting the
vehicle depending on the contract and
insurance policy you might not have to pay
extra in case of damage.

* Make sure that you see with the agent
of the rental company the condition of the
vehicle, as well as the document that will
be signed conceming the rental clarifies all
grey areas .

* If you rent on line your vehicle make
sure that you keep all the e-mails between

you and rental company, as well when
drawing-signing the contract that all your
personal details and data are safe.

Source: www.eccefpolis.gr

Mpiv ané tnv unoypapn

ns oupBaons

e Na 6iapdlete NPOOEKTKA TOUS OPOUS
s ouppaons kal ta «YiIAd ypdpuuatar.

e Znthote and tov unglBuvo tns etaipei-
as, av 1o KPIVeETe avaykaio, va oas doel
Aentopepeis eEnyNaels yia tus KanUYes Kal
US TUXOV NPOCOETES XPEWOEIS HE TS ONOi-
€s Ba eniBapuvBeite av oupPei kanoio
atwxnpa, ¢npia oto éxnpa, h enektabei o
XPOVOS EVOIKIAONS TOU.

® OupnBeite va enéyEete pad pe tov uneu-
Buvo s ewaipeias v katdotaon tou
oxXApatos nou npotiBecBe va pIoBwoeTe,
KaBws Kkal 10 éyypa®o nou Ba cupnin-
pwOel evidnidv oas, 6oov apopd ta Npo-
BAnpata nou Ba dianiotwBouv.

® Y€ MEPINTWON MOU N KPATNON Yivel HECW
Alabiktiou, kpathote 6An v adinAdo-
ypa®gia nou €xel yivel pe tnv gtaipeia kal
BePaiwbeite du katd tnv nAnpwuh o dia-
BIKtuak6s TOMos s 1alpeias eival aopa-
Ans kar dlapuAdooel ta nNpoownikd oas
bebopéva.

nyn: www.eccefpolis.gr
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The municipality of Nikiforos Fokas in the prefecture of Rethymno is a semi mountainous region rich in geologically and
also very beautiful. Rocky shores as well as sandy beaches, oak forests, fossil deposits and caves within the mountains
or even submerged compose the nature of the region. The maping-chartography of the caves of Crete began in 1996 by
the department of the Cretan Greek Spiliology. This research revealed a number of caves each one with its own beauty

and legends.

O Anpos Nikn@opou ®wkd, atov Nopud PeBupvns, gival npiopeivés dnpos pe nAoUoio yewnoyiké avayAu@o Kal NePIOXES
181aitepou puOIkoU KANAoUs, KUpiws Npos 1o eowtePIkd tou. Bpaxwbdeis aktés kar appoudepés napanies, papdyyia, npi-
vobdon, anofiBwpatopodpa atpwpata kal onniaia, evania Kal xepoaid, cuvBEtouv 1o QuUaIkO NepIBaniov tns Nepioxns.
O1 onnAalonoyikés épeuves tou Tunpatos Kpnatns tns EAAnvikns ZnnAalofoyikns Etaipeias ekivnoav and to 1996
kal anokdduyav Siagopa éykoina, didonapta avapeoa otous olkiopoUs, to kaBéva pe tn SiIkn tou opop@PId Kal

Iotopia-6puno va 1o ocuvobeUEl.

Through the village of Kato Malaki we
turn West taking the dirt road for about
| kilometre. We reach a bend in the road
where there is a small basin formation
within the landscape. We cut through this
natural basin heading Southwest until we
reach an abandoned encloser. The cave
is to the East of the mitato,-man made
lime stone circular small coil like stables or
shepherds dens — in the past it functioned
as a water cistern. The name of the cave
is also of interest in its own right as Ellinika
in Greek means-The Greek-names such as
that used to describe that the area or site
rests on ancient ruins!

To onnialo «Adkkos ota EAAnvika

n Aevika»

Méoa and 1o xwpld Kdtw Mandki, otpi-
Boupe dutikd kal, akoNouBVIas Tov Xw-
patddpopo nepinou yia 1 xAy., pBavoupue
o’ éva nétano tou 6pdpou, Bnou Undpxel
pikphn néAyn. Aiaoxidovias tnv néAyn, ye
vouobutkn KateuBbuvon, ouvavidpe pia
eykatafefeippévn pavipa. To onnAaio
Bpioketal oto avatodikd GKpO Tou PItd-
T0U KaI AgItoupyouoe katd 1o napenBoév
ws ounféktns vepou yia dpdeuon. Ado-
YPa®Iké evlapEpov napouaciddel n ovo-
paoia tns neploxns tou onnfiaiou, KaBws,
katd yevikh opodoyia, 1o évopa «Xta En-
Anvikd» anobibetal oe NePIOXES Ol Onoies
Bpiokovtal nadvw and apxaia eAAnviké
gpeinia.

From the village Ano Malaki heading to-
wards Agios Yannis, we reaching the 3
crossroad go right and at 200m. contin-
ue now on foot for approximately 350
m. Westward. The entrance of the cave
is not easily visible as it is within part of
a rock slide and beyond lush vegetation.
According to the legend the name of this

cave goes back to the Ottoman period
when 40 Cretan's named Mixelides were
murdered in this cave.

To onnfaio «Tpuna twv

Zapdavia MixeAndwv»

Ano 10 xwpid Avw Maddki, pe kateuBuv-
on véua npos Al-figvvn, otpifoupe otnv
3n blactatpwon 6@ kal ota 200 p.
aphvoupe 1o autokivnto. AkoAouBoUpe
neonopia npos dutkd nepinou yia 350 .
H eiocobos tou onnAaiou Ppioketal o’ éva
ykpéuiopa Bpdxou, niow and katoonpi-
vid, kal &ev gival elkoAa opath. LUPPwva
HE Tous Bpunous tns neploxns, to onnialio
gival yvwoto pe 1o Ovopa «Xapavia Mixe-
Andwv», and v enoxn s Toupkokparti-
as, onote kal doAopovnBnkav 40 dtopa
péoa oto onhaio and tous ToUupkous.

Through the village of Kato Malaki head-
ing South for about 650 meters, on the
right of the foot path at a distance of 100
meters in an olive tree field we can easily
see this cave.

InnAdaio «Tou Toi o Znndios
(Toitéonnnios)», Béon Metpés

Méoa and 1 xwpld Kétw Maddki, kal
he voua kateuBuvon, akodouBoUpe tov
xwpatddpopo nepinou yia 650 p. To
onnnaio Bpioketal €16 tou dpoduou, o
andéotaon 100 p., péoa o’ €vav enaimva,
XWpPis onukh enagn.

This cave is situated at Harkia Kefali, on the
hill Agrimokefala. Taking the root South of
the village Ano Malaki towards Agios Yan-
nis before the crossroad that leads you to
Saitoures, we go left.

We take the dirt road South and then
Northeast for about 800 meters. We con-
tinue walking heading South and reaching
an altitude of 80 meters and at an ap-
proximately 900 meters distance we reach

“Harkia Kefali”. Harkia Kefali is within a
field that is cultivated, West to it and at a
distance of 50 meters we reach the open-
ing of the cave.

Inhdalo «Tou Xapkid o Znnidios»

To onnAaio Ppioketal otn Béon «Xapkid
Kepdni» otov Adgo Aypipokepdna. Ako-
AouBoupe bladpopun voua U XWPEIOU
Avw Mafdkl, npos Al-Mdvvn, Kai npiv and
n Slaotalpwon yia Zaitoupes otpiBoupe
apiotepd. AkonouBoUpe Tov Xwpatddpouo
pe voua kal Petd Bopeioavatonikh Katew-
Buvon nepinou yia 800 p. Yuvexi(oupe pe
nedonopia npos tov véto kal, kauntovias
uyopetpikn dlagopd nepinou 80 p. Kal
anoéotaon 900 p., npooeyyiloupe I Béon
«Xapkid Kepani» o' éva kandigpynpévo
XwpAel. Autkd s kanfigpyeias, Kal og
anoéotaon 50 ., erévoupe oto onnAaio.

Apart from Caves precipices and ravines
have also been explored, in order to visit
though you shall need special equipment.
The caves are small in size and are not
commercialized so in order to find and
explore them it is best to have an escort
with you.

It also advisable that visitors in caves
should also be very careful, except of the
possibility of spoiling the interior of a cave
often frequent visits can damage the very
sensitive ecosystems within them.

Enions éxouv evtoniotei kal eCepeuvnOei
apKetd Bdpabpa, twv onoiwv Opws n
eniokeyn anaitel katdAnnAo onnAiaiodo-
yik6 €€onfiopd. Ta onnnaia €ival pikpd
oe péyebos, un afionoinpéva Kai yia my
eCepelivnon tous xpeldetal ouvodeia. Ol
eniokéntes Ba npénel va eivar 16iaitepa
npooekukoi ous onnAigs. Ektos s niBa-
vAS Kataotpodns otov S1Gkoouo, ol ou-
XVEs eniokéwels npokanouv kal BRdapes oe
autd ta euaioBnta oikoouothuata.

|43



highlights

By Dimitra Mavridou / Tnc Anpntpag Maupidou
- \A\"‘ ! "‘ o /
is that marvelloup clu‘nbfng plant!/

can sqe in the, Tm;row alleys s qr]

s afid Sften t}sed a&‘é’b‘éa(gro‘l
photo;rc\phs “ » o ' R -
%guxo (po avqpp‘%rpsvo PUT ta (pPouEia a\en

¢+ ow6a ou £ ypmpmous\ipopows ROPEBOKAKIQ IV sﬁ-'
ANVIRGY vnmj}l s upqigpou kay g otapatrbste &1?\0 Tou
YIO VO QWIoy, noZ Kataﬁo&} ABN du pIAGw yia Tnviy A

pnoukapPig eva ané«a flo 6|C|6£6opevo Kqﬁ'\
Awnioukd omv vouoapzpmavmn npoéieuon’

As TV YV gi |v wv (putquoups otov KAMo A to,,‘_ )3‘
pnaﬁKow pas - Tiak" . ; 5
2 v P e 3 . -
S o . : é A T B
- . g

|4t

* First of all you must keep in mind that this
plant loves warm weather and bright sun
since its origin is Brazil. The Mediterranean
is an ideal place for this plant, all that is
needed is a bright spot that is not exposed
to the rain and strong wind. That's why it
is advisable to provide a wall or frame to
enable it to develop and grow.

* It is a plant that should not be watered
on a frequent basis; it's best to water
your Bougainvillea when the leaves are
begin to wilt, too much water and it either
sheds its leaves, or develops full foliage and
hardly any flowers.

* Also keep in mind not to overfeed it
with fertilizer when transplanting.

Found in shades of purple, red, white and
orange it will enhance your garden from
spring to autumn.

EniokepBnKape éva pUIMPIO Kal Pas evn-
pépwaoe yia 6na 6oa npénel va yvwpilou-
JE yia TV ynoukapBinia, autd to Gpoppo
@ut6 nou Ba Aapnpuvel Tous eEwTePIKOUS
XWPOUS Tou onitou pas.

e Katapxds npénel va &pete 6 autd 10
QU6 ayandel tn {éotn Kal T0 Pws, apou
katayetal ané v Bpaddia. Zuvenws, gu-
dokipel oe gotd kAipa, onws eival autd
s Meooyeiou. To pévo nou xpelddetal
€ival va 1o putéyete o’ éva eunnio Pépos,
pakpid opws and tov aépa Kal tn Bpoxn.
N’ autd tov Adyo ods cupBouneloupe va
(QUTEUTEl KOVTE O€ KAnolov toixo N o€ pia
népykona, yia v’ avantuxBei owotd.

® Ooov apopd tn ouxvétNta NOTOPATOS,
va éxete 010 Juano oas 6t n unepPonikn
uypaoia kavel Kakod oto uto. 1" autd tov
Adyo eival kanutepa va 1o notilete pévov
otav Oeite 6u 1a UANa Tou Kpépovtal. Av
10 notiCete noAU, ta eUAAa tou Ba KItpI-
vioouv kal Ba néoouv, N Ba éxel nAouoio
QUAAWPA xwpis noAAa aven.

® Enions, pnv 10 NaPAKAVETE PE TNV NO0O-
ta NINACPATOS Kal US PETAQUIEUOELS.

Anopével, Aoindv, va dlané€ete 1o pépos
nou Ba pnel n pnoukauPifia Kal 10 Xpw-
pa wwv Aoufoudicv nou Ba diakoopn-
oouV Tov KAMOo oas and v Aavoign £ws
1 ¥nn eBivonmpou. Mnopeite va Bpeite
unoukapPinies o€ pwf, KOKKIVES, AOMPES
Kar noptokani anoxpwaoels.
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Fortezza
b Popretia
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The whole prefecture of Rethymno is a
vibrant full of life and history area. Based
on archeological and anthropological
evidence human remains go as far
back as the Neolithic period. From
antiquity until modern day today the
region of Rethymno has given us dear
monumental buildings, a legacy of
culture and history. Spend some of
your time in your daily program and
visit the museums that we propose
stroll round our venetian fort.

O Nopods PeBupvns o@ulel and
Cwn, afid kai and... 1otopia. Onws
eniBePaicovetal kal and ta oxeukd
guphpata, undpxel avbpwnivn na-
poucia and tn NeoAiBikh nepiodo.
Xe autav tnv unepxifieth diadpo-
pA, n neploxn tou PeBupvou yvmpl-
o€ Katd kaipous onpavukh dvenon
kal kAnpoddtnoe otous vedTEPOUS
onpavukd noAituopikd pvnpeia.
Agiepwote, Aoinodv, diyo xpdévo
and 1o npephalo npdypapud oas,
enioke@Oeite ta pouoegia nou oas
NPOTEIVOUPE KAl MEPNATACTE OTN
ypapikh doptétda.

Exhibits from the Paleontological Museum
EkO¢pata ano to Manaiovtodoyikd Mouoeio

Paleontological Museum

You must definitely visit the Paleonto-
logical Museum which operates as part of
the Goulandris Natural History Museum
in Crete. It is housed in the Veli Pasha
Mosque or Mastaba Mosque. The Muse-
um exhibition offers visitors various brief
stops along the history of Crete in the past
300,000,000 years. Fossils of invertebrates
from Paleozoic, Mesozoic and Cenozoic
sea deposits in Crete, along with texts,
drawings, maps and information inform
visitors about the geological treasures of
Crete.

KO highiight

The Pleistocenic native elephants are of
special interest. Bones of such animals are
shown, as well as material regarding the
deer Crete.

Onwobnnote va eniokepBeite 1o Manalo-
vionoyiké Mouaeio, 1o onoio Agitoupyef
ws napdptnua tou Mouoegiou louAav-
6pn O®uoikhs lotopias. Xteydletal oto
tCapi Bedn Maod n tépevos Maotapnd.
Mapouaialovtal anodiBwuata acnovou-
Awv and us nadaiolwikés, PECO{WIKES
kal kavolwikés Bandooies anobéaels ns
Kpntns, evd keipeva, oxédia, xAptes Kal
aeBovo nAnpogopiakéd uAiké Ba oas &e-
vayNoouv otous yewnoyikous Bnoaupous
s Kpnns.

highlight
MoAU onpavuko €ivai 1o uAiké Twv nAel-
OTOKAIVIKWOV  €VONUIKWV  eAe@dviwy,
ootd twv onoiwv napoucid{ovialr pE
noAU napaotatiké 1pono, kabws kai 10

uAiké twv noAupoppwv eAaPIwV tns
Kpntns.

Archeological Museum

of Rethymnon

If you visit the Archeological Museum of
Rethymnon, which is across the street

Holy Monastery of Arkadi
lepd Movri Apkadiou

P

-

from the entrance of the Fortezza you will
see with your own eyes an image of the
history of the civilization of the prefecture,
from the Neolithic Age to the era of Ro-
man rule. The collections include findings
from caves, settlements, and cemeteries of
the Minoan Era, as well as objects from the
Geometric, Archaic, Classic, Hellenistic and
Roman eras brought to light by archeolo-
gists during excavations in ancient cities.

KO highlight

You must definitely see the helmet which
is covered in boar teeth and the reliquar-
ies from the post-Minoan era cemetery of
Armeni, the statue of Aphrodite from Argi-
roupoli, the seals and collections of golden
jewelry and coins.

Source: Ministry of Culture

Av eniokepBeite 10 Apxaiofoyiké Mou-
oglo PeBupvou, nou Ppioketal akpIBms
anévavu anoé v gicodo s doptérdas,

Oa éxete tn SuvatdNTa VO AMNOKTNOETE,
16iols Gppaat, pia eikéva tns NoAoPIKAS
lotopias tou vopou, and t NeoAiBikA
enoxn €ws tn Pwpaiokpatia. O1 ouAnoyés
nepifapBdvouv eupnpata and onnnaia,
OIKIOpOUS Kal vekpotageia s Mivwikns
nepi6dou, afnd kal avukeiyeva and ta
YEWUETPIKG, Ta apxaikd, ta kAaoikd, ta
eAAnvIouKd Kal ta pwpaika xpovia.
highlight

Na 6¢eite onwobnnote 1o o6ovioppakto
Kpdvos Kkal tis Adpvakes ano to Yotepoyi-
vwiko Nekpotageio Appévwy, to dyadua
tns Appobitns ané tnv Apyupounonfn, ta
oppayiouata kai tis oulloyés Xpuowv

Koounudtwv Kai VOUIGUATwV.
Mnyn: Ynoupyeio MNoAitiopou

The Fortezza of Rethymnon

This Venetian castle is until this day a
trademark of Rethymnon and for years it
has been hosting plays, music and dance
events, but also painting exhibitions, con-
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ferences and film shows. The castle is unin-
habited and the most important buildings
in it are constantly renovated.

KO highiight

Besides the cultural events organized by
the Municipality, at the Fortezza you can
also enjoy a panoramic view of Rethymnon
and of the blue sea.

AUTO 10 Bevetoldviko KAoTpo gival To ohpa
katatebév tou PeBUpvou Kkal qidogevei
OTOUS XWPOoUs tou, €@ kal noAnd xpo-
vid, Beatpikés NApaoctdoels, POUCIKOXO-
peuTkés ekdnnoels, ekBéoels {wypapl-
kns, 61aA€Cels kal npofonés tavidv. Eival
OKATOIKNTO KAl OUVEXWS avakaividovial ta
OonPavuKOTEPa Kliopata nou QINogevei.

) highlight
Ektés ané tus noAimiotikés ek6nAwaoels,
owtnv Qoprétla éxete tnv eukaipia va
anofauoete tnv navopauikn 0éa tns no-
Ans tou PeBupvou kai tnv Kataydidavn
OdAaooa.

Holy Monastery of Arkadi

The third stop we have chosen, will take
you west to an altitude of 500 m and at
23 Km. from the town of Rethymnon, to
a location of historic interest. We are talk-
ing about the Holy Monastery of Arkadi,
which has been engraved in the memory
of all Greeks as a symbol of self-sacrifice
and freedom during the 1866-1869 revolu-
tion. Unesco has declared it a European

|48

monument of freedom. You will admire
the facade of the church with both Vene-
tian and Gothic elements and the well
kept garden, as well as heirlooms of great
value, the holy banner of the revolution,
guns and habits, in the museum of the
Holy Monastery.

KO highiight

Combine your visit to the Holy Monastery
with a one-day trip to ancient Eleftherna,
the village Margarites with the beautiful
ceramics and to Panormo for a swim in the
crystal blue waters.

O tpitos otabuds nou eninéCape, Ba oas
petapépel SUTKA, o€ UPopEpo 500 p., 23
xAp. ané v néAn tou PeBupvou. O No-
yos yia v lepd Movn Apkadiou, n onoia
avadeixBnke oe oupPono autoBuaias kal
eneubepias, katd mn didpkeia s Enava-
otaons tou 1866-69. Exel, enions, avakn-
puxBei oe Eupwnaikd Mvnpeio eleube-
pias ano6 tnv Unesco. ©a Baupdoete v
npdooYn ToU vaoU YE td Bevetaldvika Kal
yotBiké otoixeia, aAnd kai tov noAy nepi-
NoINPEVO KNMO.

Y10 pouoeio, Ba Oeite keynnia peyanns
agias, 10 AdPBapo s enavdactaons, 6nAa
Kal 1epd duoia.

) highlight
Zuvbudore v eniokewn otnv lepd Movn Ap-
Kabiou pe povonpepn exbpopn otnv Apxaia
EneuBepva, oto xwpio Mapyapites pe ta uné-
poxa Kepapikd Kai oto [dvoppo yia pndvio.

The Ecclesiastical Museum

The Ecclesiastical Museum of the Met-
ropolitan Cathedral of Rethymnon, at 3
Vas. Chazi street, behind Cathedral in the
old part of the town, opened its doors to
show the ecclesiastical and cultural herit-
age of Rethymnon. At the museum you
will find 152 exhibits (carved screens, or-
naments, habits, icons, manuscripts). Our
attention was drawn to the old clock, the
original lithographic print of A. Vevelakis,
and the plate in relief dating back to 1816
and showing the two-headed eagle, the
latter being the oldest exhibit of the mu-
seum.

KO highlight

The entrance to the museum is free.

Miow andé mn Mntpoénoin, owmnv nafid
nénn, Asitoupyei 1o EkkAnolaotuké Mou-
ogfo tou MntpononukoU Naou PeBupvou
JE OTOX0 TNV avdadeIgn tns ekkANCIAOTIKAS
kar noAiioukhs kAnpovouids s noAns.
©a Ppeite 152 exkBépata (iepd, okeun,
APPIa, EIKOVES, XEIPOYPAPa). TNV NPOCo-
xn pas képdioav o nafié pondl, n AiBo-
ypaogia tou A. BeBeAdkn kai n avayAuen
nAdka tou 1816, ye tov Siképano agto,
10 Mo nanié ékBepa tou Pouoeiou

) highlight

H eiocobos oto pouaocio sivar eNetBOepn.

apxaia moAn EAeUBepva

THE ANCIENT CITY OF ELEFTHERNA

Apxanohoyoc xipos EMiBiepves, Axpdnodn
Archeological site of Edfiherra, Acropolis

. - & et 0
Nexpanadn g Oplic Nézpog
Dead city of Orthi Petra

Apxaia ofpayya - vbpaywytio
Ancient tunnel- aqueduct

H apxaia mokn EAedBepva, fixpooe iBig xatd v Apxaiki, v EMviouks, ) Pwpaikd ka1 tv mpwioPulavovd nepiodo
a1 fitav pio amo G 1oxupdtepes noAac-kpdtn g Kpring, eSouoiale Slo hpdwio kai gixe eumopikéq OXETEIG PE TV
xevipikr) ENGS0, e Kukhdbeg, ) Mikpa Acia xai v Afyurro. Kataotpdgnke emavelnppéva and katoxmiég xai
Tpopepols oeiopolc kal ndk §avaxuddrav mévw ota epeimd g pexpi Tov 14° ava pX., drav o Everol kataxtuég
anaydpeuoav Ty karoiknor} . Or avaokagikés épeuves épepav ato eus omroudala euprpata kar Tppata TG apxalog
noAng. I Béon "Opdn Nérpa” éxer amoxahugBei vexpdnohn twv YEWPETPIKOY KaI Opxdikav xpovwy kaBig kal
eEMnviouxd kol ppdiké xtipia mou oodoprinkav ndvw ota mpoyevéotepa. L Béon "Mupy™ éxer avooxagei o ruprvag
Tou okiopos kar ot Béon "KotoiBerog™ n) apxaohoyikr} oxamdvi €pepe 010 Pws pPEPOS TOU OIKIOPOG TIou TEpINapPdver
ENvIoTIKOUG XU, pwpaikd kTipio, Aoutpd ke kai nakaioxpiouavik Bacthikd pe Yn@idwio Sidxoapo.

To apxaiohoyiké NGpxo £ival GVOIKIO Y10 T0 KOIvG GAD TO XpAvo (ExT6C and Ta onpEic TIou Yivovial aVOoKapES). Archeological findig, Befiiwrna

The ancient city of Elefthema bloomed during the Archaic, the Hellenistic, the Roman and the Pre-Byzantine eras and was
one of the most powerful city-states of Crete. [t governed two ports and was trading with central Greece, Cyclades, Asia
Minor and Egypt. It was repeatedly ruined by conquerors and earthquakes but somehow always managed to survive until
the 14th Century A.C, when the Venetians conquers prohibited its inhabitance.

The excavation brought to fight great findings and parts of the ancient city. At "Orthi Petra " site a dead aty of the geo-
metric and archaic years was discovered as well as Hellenistic and Roman buildings that were constructed on the former. J
At "Pyrgi” site, the core of the settlement was discovered and at "Katsivelos” site the archeological excavation brwght_.‘to.r
light part of the settlement that consists of the Hellenistic walls, Roman buildings, baths as well as the old Christiania basilica ¢ =
with the mosaic decoration, L,
The archeological park is open for public all year long (excluding the areas that are being excavated).
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The Ecclesiastical Museum
ExiAnoiaotiké Mouoeio

History and Folk Art

Museum of Rethymnon

Before entering the Museum it is worth-
while to take a look of the space where
the Museum is housed (28, M. Veriadou
street, Old Town), which has been classi-
fied as protected monument by the Minis-
try of Culture and is a Venetian building of
the I7th Century.

The stone staircase, the hall with two rows
of Venetian windows, as well as the kitch-
en with the chimney are characteristic of
the building.

As you enter the museum, you will see
beautiful collections of traditional handi-
crafts and textiles, baskets, ceramics, his-
toric heirlooms, documents, photographs,
banners, maps, arms, coins.

KO hishlight

We recommend that you visit the new hall
of the museum on the ground floor where
coins, arms, documents and papers from
various periods are exhibited.

Source: Ministry of Culture
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Mpiv pneite oo pouoeio, a&iCel va npo-
O¢CeTe oV XPo 6nou ginogeveital (M.
Bepiadbou 28, Mania MoAn) -éxel xapakn-
piotei and 1o Ynoupyeio MoAuopol ws
10T0pIk6 Slatnpntéo pvnpegio (eivar éva
Bevetaldviko Kthpio tou 170U aidva). Ba
0as eViunwoldoouv ol NETPIVES OKANES, 0
ovtds pe SUo oelpés Pevetaldvika napdbu-
pa Kkai n koudiva pe tnv kapivada. Mnai-
VOVIOs 010 pouceio, Ba beite dpopQes
ouAnoyés napadoaiakns XeIPotexvias Kal
upavukns, kadaBonnekukns, KEPAPIKAS,
10T0pIKA KeIpNAIa, €yypaqa, Gpwioypapi-
€s, NdPapa, xéptes, 6nAa, voiopata.

highlight
Na 6¢ite tn véa aiBouoa tou pouaciou,
oto 100yelo, 6nou ektiBevtal vopiouara,
onda, éyypaa kai xaptid ano 6idpopes
10TOpPIKES NEPIGSOUS.
Mnyn: Ynoupyeio lNoAiiopou

N

Q)

e Museum info / Info Mouosgiwv

Paleontological museum

tel: 28310-23083, 210-8014813, Opening
hours: daily 9:00a.m.-15:00p.m. except
for Sundays. Tickets: € 4, € 2 (children
aged 10- 18 years old, students), free for
children under the age of 10, journalists,
teachers, disabled, servicemen, tourist
guides, ICOM members.

Archeological Museum of Rethymnon
tel: 28310 54668. Opening hours: daily
8.30 am - 3.00 pm except for Mondays.
Tickets: € 3 and € 2 for students or sen-
ior citizens aged over 65 years old.

The Fortezza of Rethymnon

tel.: 28310 28I0I, opening hours: daily 8.00
am 9.00 pm, tickets: € 4, € 3 for senior
citizens aged over 65 years old, € 10 for
families and free for the disabled, children
under the age of I8, and servicemen.

Holy Monastery of Arkadi

tel.: 28310 83116, opening hours: daily 9.00
am — 7.00 pm, tickets: € 2.50, free for
Greek students and children under the
age of 2. The Museum is closed each year
on 15/08, 08/Il, Christmas and Easter.

The Ecclesiastical Museum
tel.: 28310 22788, opening hours: Monday
through Saturday 10.00 am - 3.00 pm.

History and Folk Art Museum of
Rethymnon

tel.: 28310 23398, opening hours: Monday
through Saturday daily 930 am — 2.30
pm, tickets: € 3, €1.5 for students, and
senior citizens over 65 years of age.

MNadalovtofoyiké Mouoceio PeBUpvou

mA.: 28310 23083, 210 8014813, avoixtd 9.00 n.u.-15.00 p.y. ks
Kuplakns, €icodos 4 eup® evanikes, 2 eup® (Labntés and 10 éws 18
€TV, POITNTES - pe enideiEn tautotntas, KAMH - opyavwyévn enioke-
wn) Kal dwpedv €icodos yia naidid Katw v 10 1wy, ekNadeUTKoUs,
Eevayous, dnuoaioypdgous, Gifous dARwv pouceiwy, AMEA, noAute-
kvous (ue enideiEn tautdtntas), epyalduevous Anpou PeBUpvou, otpa-
UwtukoUs Medkou, NautkoU & Agponopias, aotuvopikous, UéAMIGes
(opyavwpévn eniokeyn), péAn tou ICOM.

Apxalofloyiké Mouaceio PeBUpvou
mA.: 28310 54668, avoixtd 8.30 n.u.-15.00 p.y., ektds Aeutépas,
€i0000s 3 EUPW, 2 EUPW YIA POITNTES N AVW TWV 65 ETWDV.

®optétla

nA.: 28310 28101, avoixtd 8.00 n.p.- 9.00 p.u. kaBnuepivd, eicodos
4 eupw, 3 €UPW Avw Twv 65 €1y, 10 gupw OIKoyEéveles, EAEUBEPN
€i0000s yia poitntés, AMEA, naidid kdtw twv 18, eavidpous.

lepd@ Movi Apkadiou

nA.: 28310 83116, avoixtd kabnpepivé 9.00 n.y. - 19.00 p.p., ico-
60s 2,5 eup, dbwpedv yia €ANNves GoItNTtés Kal naidid Katw twv 12.
To pouceio givar kigiotd ous 15/08, ous 08/11, ta XplotoUyevva Kal
10 Maoxa.

EkkAnociacuké Mouaceio
nn.: 28310 22788, avoixtd Asutépa-Xappato, 10.00 n.y.-15.00 p.y.

lotopik6 kal Aaoypa@iké Mouaoegio PeBUpvns
mA.: 28310 23398, avoixtd Asutépa-Xappato, 9.30 n.u.-14.30 p.u.,
€i0060s 3 eupw, 1,5 eupd yia goitntés, Naidid Kal Avw Twv 65 ETMV.
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Crete around: Places you must see
Crete around: lMoU npénel va ndte onwodAnote

Ot Knossés s
vpapia-aeny Kvwdodyu |

If you intend to spend some days in
Crete, you not only have plenty choic-
es within the region of Rethymno, but
there are also other options. You can
spend a few days visiting the site of
Knossos, the archeological museum of
Heraklio, the aquarium of Crete, the
Samaria Gorge and the island of Spi-
nalonga.

Av oKoneUEte va NEPACETE APKETES
pépes owmnv Kpntn, extdés and us
ateneiwtes eNINOYES NOU €XETE OTOV
Nopé PeBUpvns, pia kadh 16€a gival
V' aplepwoete pia pe dUo pépes yia
va enioke@Oeite onpeia avagopds
v unéAoINWY VOUMV: 10 AvAKTo-
po wns Kvwoou, to Apxaiofoyikd
Mouoceio Hpakneiou, 1o Evudpeio
Cretaquarium, to ®apdyy! wns Xa-
papids, tnv Znivandéyka.

Prefecture of Heraklio-Knossos

The most important center of Minoan
civilization that Crete covers an era from
200-1350BC Knossos 5 Kim southeast of
Heraklio was according to myth the seat
of King Minos. The site covers an area of
22.000sgm. One of the most important
chambers to see is the throne room hous-
ing the oldest throne of Europe, followed
by the hall of the double axes and room
with dolphin frescoes.

Info 2810 231940

Open from 08-07.every day.

Entrance fee 6 euro, 3 euro for pensioners
over 65.

Free for students and children under 18
years old.

KO hishlight

There is frequent public bus service from
Heraklio, but we suggest that you join an
organized tour to the archeological site
with a professional licensed guide.

Source: http://odysseus.culture.gr
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H Kvwaoos, 1o onpavikotepo KEVIPO Tou
MivwikoU noAitiopoy, Bpioketal 5 xAy.
votoavatonikd tou HpakAgiou. YUppwva
pe tnv napadoon, Atav n €dpa tou Paai-
Aid Mivwa. H akph ts avéyetal otn Mi-
vwIKA gnoxn (2000-1350 n.X.). Mpodkeital
yIO Kupiakd ouykpotnua nou avantio-
ogtal og XWPO 22.000 TEPAYWVIKDV PE-
pwv. And ta onpavukdtepa dwpdua tou
avaktopou eival n AiBouca twv AinAwv
Menékewv Kal 10 Alapépiopa s Baaoifio-
0as, PE TV ToIxoypagia twv SeAPIVIGDV.
Info: tnA.: 2810 231940, avoiktd 8 n.y.-
7 d.J. KGO pépa, oitpio 6 €Upw, 3
€UPW yIa dvw twv 65, elelBepa yia eol-
mtés kal naidid kKatw tov 18.

O highlight

Yndpxel ouxvi ouykoivwvia pe to KTEA
ano HpdkAeio, alfd oas ouotiivoupe va
npotiynoste kdnoia opyavwpévn eképo-

pn kai tnv Eevdynon y’ évav éinAwpa-
touxo Eevayo.

Inyn: http://odysseus.culture.gr

Knossos
Kvwoodg

Archeological Museum of Heraklion
The museum is being restored so tempo-
rarily an area of 400sgm. is open to the
public with the most representative arti-
facts of Minoan Crete.

KO highlight

The Phaistos disc, the board game, the
snake goddesses, the Parisian lady, the bull
games and the ring of Minos.

Info: tel. 2810 279000

Open from 08-07.30 every day. street.
Doukos Bofor Heraklio.

Entrance fee 4 euro

Free for students and children under 18.

To pouceio avakaivietal. lpoowpiva
Aertoupyei ékBeon pe 400 poévo ekBépa-
10" AVUNPOOWNEUTKA, NAVIWS, 10U Mivw-
IKoU noAruopou.

Info: tnA.: 2810 279000, avoixtd 8 n.y.-
7.30 p.y. kdBe pépa, Aoukds Mno@op,
HpdkAelo, eiomplo 4 eup®, elelBepa
yla goitntés kal naidid katw twv 18.

highlight

O 6iokos tns ®@aiotou, 1o {atpikio, o1 Oés
WV 6PEwV, n toixoypagia tns Mapidid-
vas, twv TaupokaBayiwv, to «Aaxtunibi
tou Mivwa» K.d.
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Cretaquarium

The cretaquarium invites all of you to see
the 25 fish tanks: with 2.500 Mediterranean
and tropical organisms and 1.700.000 cubic
sea water it is considered one of largest
aquariums of Europe. The new aquarium
has emphasized on the unseen aspects of
marine life of the Mediterranean such as
plankton — base of all life of this planet-and
ecosystems of great depth. Apart from
the samples of small and large marine life
the new addition of the Cretaquarium
museum is the opportunity to actually ex-
perience in a special tank the sensation of
playing with different sea creatures like sea
urchins, starfish and many more. The new
aquariums are formed to resemble sea
ecosystems such as oyster farms and even
the so called dangerous Lesepsian head
fish can be found here.

KO highiight

The aquarium supplies headphones for visi-
tors in 9 languages but for those who wish
a private tour it can be organized after ar-
rangement in Greek, English and French.
Also a guide in other languages can be or-
ganized.

To Cretaquarium avoiyel €ava us nunes
T0U yia pIKpoUs kal peydnous. Me 25
kaivoupyla evudpeia, nepinou 2.500 pe-
ooyelokoUs Kal tponikous opyaviopous,
nepioodtepous Piotonous kai 1.700.000
KuBIkd Bafdaooivou vepou, ouykatanéye-
a1 ota heyanutepa evudpeia tns Eupmnns
Kal NPoo®EPel eviunwolakd Béapa Kal
vées NANPOPOPIES OTOUS EMIOKEMTES. Y10
Néo Evubpeio 666nke éupaon ous abéa-
1es NNeUpés twv KUKAwV {whs tou BuBou

The %amaria Gorge
To cpopdyxlm‘gfnuo’

54

s Meooyeiou, 6nws €ival 1o NAayktév
(nou anotedei tn Pdon s {wns otov
nAavAt) kai ol Biétonol nou Ppiokoval
ot peydna Pabn. YXto Cretaquarium,
€KTOs and 1a pIkpd Kal peydna {wa s
Bdnacoas, nou éxouv Kepbdioel €6 Kal
ia xpbdvia TS EVIUNMDOEIS, €PXETal va
npootebei pia de€apevn agns, n onoia
petatpénel v enfokeyn oe Biwpa. O eni-
okéntns pnopei v' ayyi€el, va nepiepyaotei
kar va «nai€e» pe didpopa aondvéuia,
onws gival 1 oAoBoupia, ol actepies Kal
ol axivoi. Ektdés and tous guaolkous Ba-
Adooious Pidtonous, ota véa evubpeia
€XOUV KOTAOKEUAOTEl Kal MPIKPOYpapies
TEXVNTOV Piotonwy npos ekpetanfeuon,

Cretaquarium
Evubpeio Cretaquarium

onws ta Aigdvia kal ol pudbokanniépyeles,
€V TN B€on Tou avapeoa ota PECOYEIOKE
€idn éxel Ndpel Kal 0 oxeukd enikivouvos
Aeogwiavos petavaotns, 10 wapl Aayoké-
@anos.

highlight

Z10 evubpeio SiatiBetal ouotnua atopikis
ka1 opabikns akouatikns Eevdynons o€ 9
yAwooes, evw, Katéniv guvevvonons, n
Eevdynon pnopei va npayparonoin@ei
Kai pe npoowniko §evayo ota eAfnvikd,
ota ayyAikd kai ota yaidnikd. EminAéov,
Uotepa ano éykaipa Siatunwyévo aitn-
ua, unopei va 6iati@erai npoownikos Ee-
vayos kai o€ diles yAwooes.

Prefecture of Hania-

The Samaria Gorge

The longest gorge of Europe 18 kim, is also
a National park.

You shall need a hat and sensible shoes;
and be ready to hike for 6-8 hours de-
pending on your pace.

You begin at Xiloskalo and after enjoying
the wild scenery, the flora and fauna - if
you are very lucky you might just see the
wild ibex Aegagrus Capra Creticus also
known as the Kri-kri,, that is found only on
the island of Crete - you will find yourself
in Agia Roumeli and the inviting Libyan
Sea.

The gorge is open to the public from May
until October.

Eival 1o nio pakpu @apdyyl tns Eupdnns
(18 xAy.) kal éxel avaknpuxBei €Bvikds
Opupds. O Adyos yia 1o Gapdyyl s Xa-
papids, 1 onoio Ppioketal otov Nopd
Xaviwv. Epodiaoteite e kanéno, popéate
avBekukd abnnukd nanodtola Kal 10IPa-
otefte yia nefonopia (nepinou 6-8 wpes,
avanoya pe tov pubud nou Ba Pabilete).
Me onpeio ekkivnons to fuddokano kal
agou Baupdoete ondvia Pétava kai aypl-
onouAouba, Ba katadnfete oty Ayia
Poupenn, énou Ba oas nepipével 1o ané-
pavio AIBukS nénayos. Av eiote kal Aiyo
wxepol, diaoxifovias 1o gapdyyi, 6a deite
kai 1o kpI-kpi (Capra aegagrus creticus), €va
ayplokdtolko nou evénpei pévo otnv Kpn-
. To Népaopa tou papayyloU eNITPENETAl
and v Mdio éws tov OKtmPpIo.

Prefecture of Lasithi-

Spinalonga

On the Northern entrance of Elounda bay
we find the island of Spinalonga covering
an area of approx 85 acres. The Venetians
built a fortress on top of an older castle.
During the Cretan war [645-69 Spinalonga
gave refuge to Cretan rebels known as the
Hainides who used the island as their base

to harrassr the ottomans.

Towards the end of the 9 century Spi-
nalonga had become a commercial port.
However, the commercial aspect of the
island was interrupted due to the political
events at the time.

The Cretan state in 1903 used this island
as a leper colony in order to help and pro-
vide better life conditions to the lepers.
Today Leprosy is known to us as Hansen
disease.

KO highlight

You can visit Spinalonga by boat that leave
regularly from Agios Nikolaos, Elounda and
Plaka.

The site is open from 08-30 until 20-00
every day from April 10 until 31 of October.
Source: http.//odysseus.culture.gr

Yn Popeia gicodo tou kéAnou s EAou-
vias Ppioketal o vnol s Znivandykas,
pe éktaon 85 otpéppata. Mavw ota epei-
Mo apxaiou KAotpou, ol Bevetoi oikodo6-
pnoav 1Ioxup6 gpouplo. Katd tnv nepiodo
s Evetokpatias, 10 @pouplo XPNOIOo-
noINBNKe yia otpatwtkous okornous. Tnv
nepiodo tou KpnukoU nodépou (1645-

69) katépuyav otnv nivafoyka npoopu-
YES Kal enavaotdtes (xaivndes), oI onoiol,
éxovtas ws Pdon t vnoida, napevoxnou-
oav tous ToUpkous. Katd ta ©in tou 190u
aimva, o podos tou Aigaviod tns Znivano-
ykas avaBaBuietal, kabms anoktd adeia
eCaywyikou epnopiou. H {wn autou tou ol-
KiopoU Slakonnke andtopa, AdYw twv no-
Aiukav €eni€ewv nou diadpapatiotnkav
oty Kphtn katd ta tefeutaia xpdvia tou
190u aiwva. H Kpnukn MoArteia, o 1903,
Béonioe tnv anopdvwon twv AeNp@V Kal
ano@doioe tn dnploupyia Aenpokopeiou
oty Inivaddyka, NPOKeIPévou va undp-
xel N duvatdtnta ocuvioviopévns Bonbeias
OTOUS NAoXOVTES and i vOoO ToU XAVOEV.

) highlight

Mnopeite va enioke@pOeite tnv Znivano-
yka pe nioidpia nou avaxwpouv kabn-
HEPIVd Kal o€ taKtd xpovikd Siaotipara
andé tov Ayio NikéAao, tnv EAouvia kai
v MAdka. O1 wpes Agitoupyias, ané tus
10 Anpidiou éws tis 31 OktwBpiou 2009,
eivai 8.30 n.y - 8 p.p.

Mnyn: http://odysseus.culture.gr

Spinalonga
rnivafoyka
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Natural History Museum of Crete
Mouceio Ouokig lotopiag Kpntng, oto HpdkAelo

In the Natural History Museum of Crete, which is housed in a listed industrial
building, the natural environment of Crete, Greece and Eastern Mediterranean
is brought out. The Mediterranean is a particularly important area of our planet.
The great variety of animals, plants, ecosystems and endemic species, place it
among the regions of the world with high biodiversity.

In the impressive dioramas of the museum, which consist of realistic representa-
tions of the natural environment, the most typical ecosystems of this region and
their diversity in the Eastern Mediterranean are presented.

210 Mouoegio ®uoikns lotopias Kpnins, to onoio oteydletal o’ éva diatnpn-
o Blopnxaviko Ktiplo, avadeikvuetal 1o guoikéd nepiBannov tns Kphtns,
s EAAadas, adld kal oAdkAnpns tns avatonikhs Mecoyeiou. H Mea6-
yelos givai 181aitepa onpavukh nepioxn tou nAavAtn pas.

N\ e H peyann noikifia {Owv, UIMOV, 0OIKOCUCTNPATWV
KOl EVONUIK®V €16MV TNV KATAtdoo0oUV avAapeod

ous NPWTes nepioxés e uynin BlronoikiAdtnta

OtoV KOGHO. X1d eviunwolakd Siopduata tou pYouaoeiou,

nou anoteouv peaniotKkés avanapaotdaoels tns puaons,
npofdanfovtal ta XapakINPIOTUKA OIKOCUCTAPATA TNS MEPIOXNS,
annd kai n dlagoponoinoh tous oto nAaicio

ns avatonikns Meooyeiou.

Your Tour

On the ground floor you will have the
chance to see some of the unique mammal
fossils that have been found in Crete;
dwarf hippopotamuses, dwarf elephants
and dwarf deer which consist part of the
collection of the german palaeontologist
Prof. S. Kuss. You will also see some of the
bones of the giant Deinotherium which
was found in the village of Agia Fotia in
Siteia with an age of 8.5 million years as
well as the life-size reconstruction of the
whole animal.

Then you will wonder in the forests and
the shrublands of the Mediterranean and
you will see the brown bear, the wild boar,
the wolf, the fox, the hystrix, the wildcat
and many more.

On Level -, meet life in water ecosystems.
The monk seal, the otter, the glossy ibis,
the herons, the common spoonbill or
the flamingos are some of their special
inhabitants. Then have a look at the dessert
landscapes of Eastern Mediterranean and
compare sandy and rocky dessert with the
semi-dessert of Crete. The antilopes, the
small fox with the huge ears or the Berber
sheep, are only some of the animals of the
dessert that will get your attention.

Visit the "“Live Museum” where you will
have the chance to see living newts, vipers,
monitor lizards, chameleons, “spiny” mice
and many other living animals.

Itis certain that you will not miss the life-size
reconstruction of the Giant Deinotherium
from Agia Fotia in Siteia. One of the biggest
deinotheriums that have ever been found
in the world until now, with a height of 4.5
meters and 6.5 meters in length!

In Level -2, you can have the unique
experience of earthquakes! The almighty
“Enceladus”, the earthquake simulator, is
waiting there for you, longing to shaken youl
The "“Discovery Center Stavros Niarchos”
is a place, magical, original, and unique,
with lots of action, clever ideas and games.
A novel place for Greek museums! It is a
reconstruction of nature, with emphasis
in the Mediterranean, where the kids are
not simply touring around but explore and
discover through a series of interactive
activities.

Info: Sofocles Venizelou Avenue, 71202
Heraklion, Crete, telephone number for
information and bookings: + 2810 282740

Y10 1I00YEIO EXETE TNV EUKAIPIA va yvwpioe-
€ PepIKG and ta povadikd anofiBdpata
BnAacukwyv nou Bpébnkav otnv Kpntn.
Ta evdnuikad BnAacukd nou é¢noav otnv
Kpntn npiv ané 800.000-10.000 xpoévia
(katd 1o Avtepo TMAsiotékaivo), onws
0l vavol INnonodtapol, ol vavol eNEpavies
Kal ta véva eldgia, ta onoia anotefolv
pépos s ouddoyns tou yepuavou na-
Aaiovtoddyou S. Kuss. ©a Oeite, enfons,
k&nola and ta ootd tou AgivoBnpiou tou
ylyévuou, nou PBpédnke otnv Ayia Ow-
ud Xntefos, niikios 8,5 ekatoppupiov
xpovwv, kabs kal v avanapdotacn
oAdékAnpou tou AeivoBnpiou. Xtn ou-
véxeld nepinynBeite ota ddon kal tous
Bapvotonous s Meooyeiou Kkal Seite
v apkouda, tov aypidxoipo, tov AUKo,
v afenoy, tov UoTtpiKad, Tov aypidyato
kar noAnd adna akdpn. Zto eninedo -1
yvwpiote tn (wh Ota 0IKOCUOTAHATA ToU

vepou. H peooyelakn mkia, n Bidpa, n
xankékota, ol epwdiof, N xoudiapoputa N
a Qolvikéntepa eival pepikoi pévov and
tous 1061aitepous katoikous tous. Ev ouve-
xefa Oeite 1a pnpIK@ tonia s avatodikns
Meooyeiou Kal OUYKPIVETE TV apuwdn
Kal Bpaxmdn épnuo pE TNV NPIEPNPO NS
Kpntns. H avuddénn, n pikph afenou pe
10 Tepdota apud h 1o PepPépiko apvi &i-
val PePIKG poévo and ta {da s ephpou
nou Ba tpaPnfouv v npoooxh oas.
EniokeQrteite, enions, 10 «Zwvtavd Mou-
ogio», 6rnou Ba éxete tnv eukaipia va Sei-
te {wvtavoUs Tpitwves, oxIés, Bapdavous,
xapainéovies, aykaBondvukes kal noAnd
anna (wvtavd dwa. Eival ofyoupo 6u dev
Ba Eexdoete va Seite v avanapdotaon
og QUOIKO péyeBos tou AeivoBnplou tou
ylyavuou ano v Ayia ®wud Inteios. To
peyanutepo N toundxiotov éva and ta pe-
yadutepa AeivoBnpia nou éxouv Ppebei
€WSs ONPEPQA OToV KOOWO, JE Uyos 4,5 pé-
1pa Kal yhkos 6,5 pérpa! Yo eninedo -2
{hote N PYovadikn epuneipia twv ogIoP@V!
O tpopepds «EykéAados», N oeIodIKN
panela, ods NEPIPEVEl EKEl AVUMOPOVM-
vias va oas tapakouvhoel! O «Epeuvo-
T0Mnos Ztaupos Nidpxos» eival Evas xpos
payikés, Npwtotunos, pe niouoia 6pdon,
égunves 16ées kal naixvidia. Evas xmdpos
povadikés otnv EAAGdal TMpokertal yia
avanapdotaon s @UoNs, Pe €ueaocn
otnv Meooyelo, 6nou ta naidid dev ne-
pinyouvtal andd, anfd e€epeuvolv Kal
avakaduntouv péoa and Oidpopes bia-
Opaoukés HpaotnNPIOTNTES.

Info: Aew@dpos ZopokAn Bevi¢Enou,
HpdkAeio Kphtns, tnA.: 2810 282740
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Yet an other successful year for the Renaissance Festival of Rethymno that began 23 years
ago. The city of Rethymno the heart of the island of Crete and of the Mediterranean, from
the 12 of July until the 22nd, unfolds yet another aspect for us to discover! During the
summer cultural festivities of 2009 the leading star is the Renaissance festival the only one
in all of Greece!l A festival of Culture that has escaped from concert halls and has found
its way out, into the city streets, squares, Venetian harbour and eventually into one of the
best preserved and alive cities of Medieval Europe. Open air musical and Theatrical per-
formance, improvisation from all artists that strolled through the city streets and provided
delightful surprises to all visitors and spectators. Local artists, musicians, actors, costume
designers, organized groups with great enthusiasm of volunteers in order to bring alive the
Renaissance era and atmosphere to all visitors.

Central theme and inspiration of the festival this year was Water. We were all invit-
ed to follow this stream and flow of deep conciseness. For even momentarily become
Don-Quixote and look directly at the windmills of our life fearless and brave. Now if we
managed to win Dulcineas heart, that was up to us and us alone. If you want to experi-
ence your own personal Renaissance, all you have to do is retumn to this magical city of
Rethymno in one year.

Me peydnn enituxia npaypatonomBnke Kal gétos 1o Avayevvnolakd Oeoufdn Pebu-
pvou, ano us 12 éws us 22 louniou, yia 23n xpovid. To P€Bupvo, n kapdid s Kpnns
Kal tns Meooyeiou, pds UNoSEXTNKE yia pia akdpn xpovid ous kanokalpivés MoAItotkés
ExkdnAwoels 2009, pe npwtaywvioth 1o Avayevvnolakd Oeotfdan tou — 1o povadikd Ava-
yewnolakd ®eoufdn otnv EAAGHa.

Mia yiopth noAitiopoy, nou nnéov, ektdés anod tus aibouaes, Bynke kal anAwOnke otous
(QUOIKOUS TOU X(MPOUS: Tous dpopous, Us nAateies Kal 1o Eveukd Aipdvi pias and tus ka-
Autepa diatnpnpéves wvtavés NOAEls Tns PESAIWVIKAS EUp@MNS. AVOIXTES OUOIKES Kal
Beatpikés napaotdoels, autooxédia Gpwueva and PIkpoUus Kal peydnous aptiotes Opyw-
oav v néAn, ki éva owpd eknNANEEls nepipevav tov eniokéntn os KABe ywvid. Tonikoi
kaAnitéxves and tov Xxwpo Tou BedTpou, Twv EIKACTKM®Y, TNS HOUCIKNS, ToU XopoU Kal
s evbupatonoyias gixav opyavdoel pe yeydno evBouoiaoud tus opddes ekatovtadwy
€Benoviwy, npokeiyévou 10 Avayevvnolakd Oeotfdn PeBUpvou va petapépel Tov eni-
OKENTN otnv €noxn tns Avayévvnons. To uypd otoIxeio Ntav o Kevipikd Béua twv Sph-
PEVWYV Tou PetvoU peotBAn Karl pas KdNeoe va NAEUOOUPE OUS YWVIES TS UNAPENS nMou
ta&idevouv us aiobnaoeis. Na yivoupe Aov Kixwtes, €éotw Kal yia Aiyo, Kal va Kortagoupe
Katdpata tous avepopuious s wns pas, atpdpntol Kai yevvaiol... To av Ba kepdicoupe
v Aountovéa, eCaptdtal évo and euds... Av BEAETE ki €0€is va NPAYUATONOINCETE TNV
npPoowniKA aas avayévwnon, pavieBou €5, oto payeutikd PEBupvo, o' évav Xxpovo.
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Choose Rethymnon with its sunsets, its
golden sands; its tiny chapels, Venetian
buildings, narrow alleys; its hotels and vil-
las. If you wish to have a civil wedding in
the Municipality of Rethymnon, you can
choose either the Town Hall or the church
hall of Saint Lazarus in the Old City. You
may also marry in the simplest of styles.
Apart from the necessary paperwork you
must also produce a witness to the cer-
emony. Further information can be found
on the website of Rethymnon Municipal-
ity www.rethymno.gr or from roussaki@
rethymno.gr

HAloPaoiNéuata, akpoyianiés, ekkAnodkia,
Bevetaidvika ktpia, cokdkia, Eevodoxeia,
BiAnes ods nepipévouv yia va anofadoete
NV WPAIGTEPN OTYUN s {wNs 0as.

Av Bénete va kdvete noditkd yduo otov
Anhpo PeBupvou, éxete va diangtete peta-
€U tou Anpapxeiou kar tns aiBoucas s
ekkAnaoias tou Ayiou Aaldpou otnv lMa-
Aig MéAn. Mnopeite, dpws, va NAvipeu-
Tefte kal og onolovdhnote aAfov téno.
Ektés and 1o aviiupgo nou Ba NnANPWOETE,
Ba xpeiaotolv  kdnoia  Sikalofoynukdg,
1a onoia kand €ival va ta NpopnBeuTeite
€YKaIPQ, KAl évas papwpas. MNepioodiepes
nAnpogopies Ba Bpeite oto site Tou Ahpou
PeBupvns (www.rethymno.gr h oto e-mail
roussaki@rethymno.gr).

The creational sea work shop In this work shop you with clay and moulds create organ-
isms of the sea, or even crate a fictional sea creature, as well as sea masks and hats!

The Touch pool In this new touch pool there is the possibility to see and touch non ver-
tebrate creatures of the sea.

Diving into the pool Regularly the divers of Cretaquarium dive into the largest sea tanks to
observe and clean them.This offers the opportunity to all see this activity close up!
Feeding Observation The visitors have the chance on a daily bases to see the very impres-
sive moment of feeding the marine life at Creaquarium.

Documentaries In the documentary room on a daily base during the opening hours of the
aquarium there are shows conceming the marine life.

Info: Creataquarium-sea world: tel. 2810337888

©anaccodnpioupyies (Bafacoivd dnpioupyikd epyaotnpl): O CUUPETEXOVIES UMo-
pouv va nAdoouv pe nnAo6 didpopous BaAdooious opyaviopous, Pe th BonBeia ouyke-
kpigévwv kadouniwv. Ag€apevh apns-Touch pool: Mikpoi kar peydnor pnopoulv va
napatnPAcoUY Kal v' akoupnhoouy aonovouna Baddoaoia €ién. «Boutwvtas oto Evu-
Speio»: Eival pia eukaipia yia ToUs EMIOKENTES VA NAPATNPACOUV and Kovid tous dUTes
tou Cretaquarium nou Boutdve ous peyanutepes de€apevés tou Evudpeiou. Mapako-
AoUBnon taiopatos Bandociwv opyaviopwv: O1 €NICKENTES YNOPoUV va NapakoAou-
Bouv kabnpepiva tous Bandaooious opyaviopoUus tou Evudpeiou, v dpa tou gayntou.
Mpofonés taivicdv-viokipgaviép: v aibouca npofondy tou Evudpeiou npoBdandovral
KaBnpepivd, Kal Katd tn didpkela Twv wpdv Agitoupyias tou Evudpeiou, VIOKIPAVIER
oxeukd pe 10 Bandooio oikooUotnya.

Info: Cretaquarium-6anacodkoapos, tni.: 2810337888

WHO ARE WE: A small group of volun-
teers trying to relieve the suffering of the
stray, sick, injured neglected and aban-
doned animals of Rethymnon.

WHAT WE DO: ¢ Daily feeding * Neu-
tering * Fostering animals in our homes ¢
Taking animals to the local vets ¢ Talks in
local schools ¢ Fundraising to cover the
costs of vaccinations, operations, blood
tests, microchipping, transportation to
other countries, etc.

HOW YOU CAN HELP: ¢ Become a
member of our association. * Take an animal
to the vet. * Pay for a stenlization or a travel
box. * Escort an animal to your country to
be rehomed. ¢ Adopt an animal. * Foster an
animal until a permanent home is found. *
Make a donation (boxes in your hotel).

For more information phone 697-5720313

Moiol €ipaote: Mia opdda eBefovidv
nou npoonaBolpe va BonBhooupe Kal
va NpootateUooUpE ta adéonota, Kako-
noinuéva, Tpaupauopéva Kal ykatane-
Aeiypéva (a tou vopou pas.
Tikavoupe: e TaiCoupe {daKabnuepIva.
Yteipdovoupe. ® difoEevoupe Kal nepIBan-
noupe {Wa ota onfua pas. ® Metapgpoupe
{a otous Ktnviatpous. e Enepfaivoupe
O€ NEPINTWOEIS KaKOPETaxeipions {Dwv.
e Opyavivoupe enioKEYEls o oxoneia.
e Opyavmvoupe ekdnAwoels yia €€0IKO-
vépnon xpnpdtwy, yia va KadueBouv
ta €€06a yia eyPonia, anonapaoitoels,
OTEIPWOEIS, EYXEIPIOEIS, EEETATEIS QiIATOS,
HIKPOTOIM, TPOMES K.O K.

Mds pnopeite va BonBNoete: o Mvete pé-
Aos tou ouiidyou pas. e Mnyaivete €va
(wo otov ktnviatpo. e MAnpmote yia pia
oteipwon N yia éva kAoUR! Yetapopads.

e [ivete ouvodos Otav taidevete oto e§w-
TEPIKO. @ YioBetnote éva ((ho. @ YioBethote
€IKOVIKA éva {Wo, €ws Otou PpeBei pévipo
onfu yI" autd. e Kavie pia dwped (Koupna-
pabes undpxouv oto Eevodoxeio aas).

MNa nepioodtepes NANPoOPOpIES:
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Keisg spdare oro Pédypvo,

610 BTaYpOSpop THY TOATIBfEY,

670 /4?‘90 ks TYV 16T00I4,

6Ty fovidiks puoiks opoppid,

6Tov TA0UTO TG ThPASICYS ks TOV TOIBROY,
670 Péypvo Thv yosyrevakine amodpacenv

Ka wodaveire 6av 610 67T 64G.

RETHYMNON

HOTEL OWNERS'
ASSOCIATION

3 PAPANASTASIOU (BIO)

74 100, RETHYMNON

TEL/FAX: 0030 28310 55873
e-mail: rethotel@otenet gr

web site: www.rethymnohotels.gr

ZYAOroz

ZENOAOXON

NOMOY PEOYMNHZ
MAMANAZTAZIOY 3 (BIO)

TXK. 74 100, PEBYMNO
THA/OAZ: 28310 55873

e-mail: rethotel@otenet.gr

web site: www.rethymnohotels.gr

Wetcome {o Rethymuon,

ln fhe crossroad of civifizations,

lu myth and history

In the anique nafurat beauty,

lu the weatth of tradition & cufture

I the Rethymuon of enchanting escapes,

And feef fike in your house..



Gabriel Tsountanis


LOVE THE RIDE.
SAVE YOUR MONEY.
EXPLORE CRETE.

KTEL, THE PUBLIC BUS SERVICE OF CHANIA & RETHYMNO,

GUARANTEES YOU THE SAFEST, MOST ECONOMIC AND MOST
PLEASANT RIDES THROUGHOUT THE ISLAND.

FIND OUT INFORMATION ABOUT OUR TIMETABLES

AND MORE AT WWW.BUS-SERVICE-CRETE-KTEL.COM OR
CALL US. CHANIA: 28210 93306, RETHYMNO: 28310 22212
KASTELI: 28220 22035, HERAKLIO: 2810 221765

KTEL CHANIA & RETHYMNOs..

THE PUBLIC BUS SERVICE OF WESTERN CRETE




