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EMNANOPOQZH: Z10 TEUX0G louAiou-AuyoUcTou avaPEPONKE €K
napadpoung n epdcn «EnicTpoen yia 1o Bpuliké Caprice, nou
davoi&e &ava otn Mikpn Bevertia - pe 1o Aovdpéliko privé club
Charlie va kataAappavel Tov enavw 6poPo ToU KTIpiou». ZTnv
npaypaTtikoétnta, To Caprice A&IToupyei o€ SIAPOPETIKO XWPO, OE
KOVTIVA anéotaon, oto naiaidé Euhoupyeio Tou Bepwvn.
CORRECTION: In the July-August issue it was incorrectly stated
that “the legendary Caprice is back in Little Venice, with private
London club Charlie taking up the floor above.” In fact the
Caprice club is located in a different space, a few metres down
the road, at the former Veronis carpentry shop.
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2 KaAutepn Mepipepeiakn
WINNER &

Aeponopikn ETaipegia
Tng Eupwnng yia to 2016

= 7/ Best Regional
N4  Airline Europe 2016

Dilec kou Diloi,

O1 Swdoyikég Ppapevoeig g AEGEAN am6 to emPotikd
KOO, e101KE TO PETVO Kohokaipt, Ue TOALEG TPOKANGELG
Y10 TOV EAANVIKG TOoVpLopd, pag yepilovy dhvaun Kot aclo-
d0&ia HOTE VoL GLVEYXIGOVE TNV TPOCTAOELN LG Y10, TEPOUL-
TEP® EVIOYVON TOL EAANVIKOD TOVPIGHOD KOl AvASEEN TMV
TOMTIOTIKOV ONGAVPOV, TOV YOGTPOVOUIKDV HOGTIKOV
KOLL TOV (PLOIKOV KAAAOVG TG YDPOC.

ITeprocodtepor amod 19,2 exatoppvpro emPdreg and md-
vo and 104 ebvikdtnreg pog Eexdplony avapesa o€ TEPLo-
60tepes amd 280 gTanpeieg oe OAOKANPO TOV KOGLO, YT|-
¢ilovtac pog yo €kn cvveyn ypovid wg Kaivtepn Iept-
pepetakn Agpomopikn Etaipeia otnv Evpodnn, oto mhai-
610 ToV ykprtov etnowv Skytrax World Airline Awards.
Maia Sdikpion tnv omoio Aappdvoupe yio EBdoun gopd a-
16 10 2009 £mc onpepa, pe Toug emMPATES Vo pLag emPpa-
Bevovv Yo v amdd00m pog o€ Topeic Omwe 1) eEvmnpétn-
G1) TOVL TPOGPEPOVLLE, 1 KAOOPLOTNTA TG KOUTIVAS, TO PO
YNTE KoL TO POPNLLOTA, O ELAYYEALATIONOG KOL 1) GUUTEPL-
(POPA TOV TPOCMOTIKOV LG, KAOMG KOl 1) GUVOAKN EUTELPiaL
TTHONG TOV TAPEXOVLLE.

Emuiéov, n AEGEAN avadeiyOnke tétaptn o ayo-
TNTH 0EPOTOPIKT eTOpEin TayKoopimg kot No 1 otnv Ev-
POTN Ao TIG 0ELOAOYNOELS TV EMCKENTMV OTNV IOTOGEAL-
da Tov opyavicpov Skytrax. Htav 1 povadikr evpomaikn
OLEPOTIOPIKT] ETOLPELDL TOV KUTAPEPE VAL PTEL GTIV TPADTN O€-
KASO TV TPOTIUNCEDV.

Tovtoypova, N AEGEAN katdeepe va pmet oty mpod-
) 20400 maykoopiong (No 14) tov o ayonntdv aepono-
PIKAV ETAPELDY TOV TAOVITN, COUPOVOL LLE TOVG XPNOTEG
g peyarvtepng taidimtikng TAateoppog Tripadvisor
(350 gxatoppdplo ¥pNOTES), TOL TNV YHPLOAV MG KAAVD-
TepM otV eEuANPETNON TELOTOV, 6TV KabaploTtnTo, GTO
check-in xou 6to boarding.

Télog, o éunepog Ta&diwTikdc urhdykep Nik Loukas
LA avESEIEE OVALES O OTIG KOADTEPEG ALEPOTOPLKES ETAL-
peieg otov KOO0 PAcEL TOV YeLPATOV TOV GEPPBipovV
otovg emifareg, Eexympiloviag v AEGEAN wg kaAvtepo
EVPOTUIKO agpopeTapopéa Kot Toviovrag Ott ta YevLaTd
LLOG EKTPOCOTOVV A& TNV EAANVIKNY Kovliva Kol To EA-
AMNVIKA TPpoTOVTO GTOVG OBEPEG.

206 EVYOPLOTOVLE ATO KAPOLAS YLl TNV EUTIGTOCD-
vn mov pag deiyvete emiéyovtag tmv AEGEAN xot v
Olympic Air yia ta ta&idio oag Kot SEoUEVOUAGTE OTL Oa
GUVEYICOVLE VOL TILALE TNV YNPO KOL TNV TPOTILNOT| GO,

Ocdowpos Baciiakng
Ilpoedpos
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Dear Friends,

The succession of awards won by AEGEAN on the mer-
it of passenger recognition, especially during this summer
season — one filled with challenges for Greek tourism —fills
us with strength and optimism as we continue our efforts
to further bolster Greek tourism and promote the country’s
cultural treasures, culinary secrets and natural beauty.

Over 19.2 million passengers of more than 104 nation-
alities singled us out from among some 280 airlines around
the world as the Best Regional Airline in Europe for the
sixth successive year in the selection process for the re-
spected annual Skytrax World Airline Awards. This is a
distinction we have now received for a seventh time since
2009 as recognition by passengers for our performance in
areas such as customer services, cabin cleanliness, food
and beverages, crew professionalism, as well as overall
flight experience.

In addition, AEGEAN was named the fourth most loved
airline in the world and the most popular in Europe, based
on the appraisals of Skytrax organisation website visitors.
AEGEAN was the only European airline that made it into
the top 10 on the list.

Furthermore, AEGEAN managed to make the top 20
globally, capturing 14th place, on a list of the world’s fa-
vourite airlines according to TripAdvisor, the world’s big-
gest travel platform, with 350 million users. The website’s
users voted AEGEAN as the best in terms of customer ser-
vice, cleanliness, check-in and boarding.

Finally, experienced travel blogger Nik Loukas named
AEGEAN among the world’s best as regards the quality of
the food served on board, while also picking us as the best
European airline, stressing that our in-flight meals worthi-
ly represent Greek cuisine and Greek products in the skies.

We thank you all from the bottom of our hearts for
the trust you have placed in us by choosing to fly with
AEGEAN and Olympic Air, and we pledge to continue to
work to keep your vote and remain your first choice.

Theodore Vassilakis
President
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Ancient Olympia Athens, Acropoli Delfi

Rhodes, Island Thessaloniki, White Tower Crete, Knossos

Chalkidiki, Psakoudia Kefalonia, Island

Commercial

Association GREE

ALL TIME CLASSIC

This offer will continue in the coming years with other honorary countries

Honorary countries 2017
CHINA* EU * IRAN * WESTERN BALKANS www.visitgreece.gr
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OAA OIA MPATMATIKA OEAETE NA TNQPIZETE B EVERYTHING YOU NEED TO KNOW

OEZZANONIKH
AvoIXTA NONITIGTIKA OKNVA

ANO 01 EQZ 23/10
Ta 51a Anprtpia napouaidlouv éva ndodaio npdypap-
pa nou ekteivetal o€ 6o Tov 106 TG NOANG. OeatpIkég
napaoctdoeig and véoug kai kata&iwpévoug dnpioup-
youg, eIkacTtikd projects kal, petagu autwy, ékBeon pe
oxédia tou NikoAdou 6¢n otnv Casa Bianca, eykatd-
otaon ¢ Yoko Ono oto Makedoviké Mouoeio Liy-
xpovng Téxvng, epyactripia and opddeg 6nwg n Ultima
Vez, ouvaulieg kal aotikég SpAoEeIg HETAHOPPWVOUV
™ oupnpwtelouaa o éva epyotd&io nohitiopoy.

* www.dimitria.thessaloniki.gr

THESSALONIKI
Cultural stage
01-23/10

The 51st Dimitria Festival presents a rich programme
of events that will be taking place throughout the
city. Theatrical performances by up-and-coming and
established artists, art projects - among them an ex-
hibition of drawings by Nikolaos Gyzis at Casa Bianca
and an installation by Yoko Ono at the Macedonian
Museum of Contemporary Art - workshops by teams
including Ultima Vez, concerts and urban interven-
tions will transform the northern port city into a cul-
tural hub.

* www.dimitria.thessaloniki.gr
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©ANAPEAL ZIMOMOYAOX

MeAwdikn Bpadia 2509
Me pia peydhn ouvaulia, og pouaikn ieGBuvon Hhia Boudolpn, n EBvikn Aupiki Zknvi
eykaivialel tn véa kaMitexvikn nepiodo 2016-2017. Xto E€pwto tou MNdpkou tou Kévtpou
MoAiopoy’18pupa Ztadpog Nidpxog, n Opxnotpa, n Xopwdia kai ot Movwdoi tng EAX 6a
napouocidoouv anoondopata and Sidonpeg GnePeg, opatdpia Kai HOUTIKA yia HNAAETo,
kaAwoopilovtdg pag pe tov nio dpop@o tpono otn véa toug otéyn. Eicodog eelBepn.
* Kévtpo MoAtiopou 16pupa Ztavpog Nidpxog, Eupinidou & Aoipdvng, KaA\iBéa,
www.nationalopera.gr

Music beneath the stars 2509
The Greek National Opera will launch the 2016-17 season with a major admission-free
open-air concert, directed by llias Voudouris, in the park of the Stavros Niarchos Foun-
dation Cultural Centre. The GNO'’s orchestra, choir and soloists will present excerpts
from much-loved operas, oratorios and music for ballet, welcoming the public to its new
home base.

* Stavros Niarchos Foundation Cultural Centre, Evripidou & Doiranis St, Kallithea,
www.nationalopera.gr
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©PATROKLOS SKAFIDAS

E&eAIKTIKN NOPEIa Ano o5 EQx 30/10
MNepioodtepa andé 100 avunpoowneutkd €pya,
ayloypagieg, ox€d1a Kal pakETeg, and tnv nAoloia
€IKAOTIKA Napaywyn tou peydAou avavewtn tng el
Anvikig Lwypagikng Zndpou Manaloukd nepihap-
Bavovtar otnv ékBean «Synopsis 1915-1956». Ta
£pya 1xvnAatolv tnv nopeia tou anéd ta npwta Pn-
pata €éwg v 8paiwon Tou NPOowNIkoy Tou UQoug.
*’I18pupa Eikaotkwv Texvwv & Mouoikig
B. & M. Oeoxapdkn, Baogihioong Zogiag 9
kalr MépAiv 1, www.thf.gr

Development retraced os-30/10
More than 100 representative works, religious
icons, drawings and models culled from the rich
output of Spyros Papaloukas, a key figure in the re-
vival of liturgical art, are included in the exhibition
“Synopsis 1915-1956,” tracing the artist’s career
from his early works to his mature years.

* B & M Theocharakis Foundation for
the Fine Arts & Music, 9 Vasilissis Sofias Ave
& 1 Merlin St, www.thf.gr

NéEeg 10£€€G Eas 09/10
H €kBeon «O1 E§ioopponiotégn, nou npaypato-
noieital e agoppn ta 33 xpdvia and tn clotacn
tou 18plpatog AEXTE, napouoidler pia véa yevid
EMAvwy kar Kunpiwv kaAitexvawv nou pactnpi-
onolouvtal atnv EA\GSa kai to e§wtepikd. To €pyo
toug ayyilel Sidpopa Bépata oe pia eupeia ykapa
péowv, evad a&iCel va onpeiwbei nwg n emidoyn toug
€yive ano toug enipeAntég tou New Museum Gary
Carrion-Murayari kai Helga Christoffersen.
*Mouoeio Mnevdkn, Ktipio 080U Meipaiwg,
Neipaiwg 138 & Avépovikou, www.benaki.gr

New ideas To o9/10
“The Equilibrists,” an exhibition held to mark the
DESTE Foundation for Contemporary Art’s 33rd
anniversary, presents a selection of works from the
new generation of Greek and Cypriot artists active
in Greece, Cyprus and abroad. The works tackle
various themes through a wide range of media. The
show’s selections were made by Gary Carrion-Mu-
rayari and Helga Christoffersen, curators at New
York’s New Museum.
* Benaki Museum, Pireos street building,
138 Pireos & Andronikou, www.benaki.gr

MANOLIS DASKALAKIS-LEMOS, CRYSTAL CRAVINGS, 2015. COURTESY
THE ARTIST AND CAN CHRISTINA ANDROULIDAKI GALLERY, ATHENS


http://www.n-t.gr/
http://www.thf.gr/
http://www.benaki.gr/
http://www.nationalopera.gr/
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©EZXANONIKH
H vriBa Tou AupikoU BeATpoOuU 16/09

€0Buvon Aoukd Kaputivod.

* Méyapo Mouoikng @eooalovikng, 25n¢ Maptiou
kai Mapahia, www.tch.gr

©IAPYMA AIKATEPINHZ AAZKAPIAH

POAOZ
Zt1ov Kaipo Tou NéAoov Eax 30/10
H éxBean «O Néhoov kai n enoxni touy, nou Slopyavwvetal and 1o 18pu-
pa Aikatepivng Aaokapién, to unoupyeio MoAitiopou kar ABAnticpou
kai tnv Egopeia Apxaiotitwy Awdekavricou, edinhwvel tnv noAutdpa-
xn {wn kai tn Spdon tou vaudpxou NéAoov péoa and npoownikd avi-
Keipeva, enotolég kar Snpooielpata tou TUnou g ENOXAG.

¢ MaAdu tou Meydlou Mayiotpou, www.laskaridou.gr

RHODES
In Nelson’s era 7o 30/10

The exhibition “Nelson and His Times,” organised by the Aikaterini
Laskaridis Foundation, the Greek Ministry of Culture and the Ephorate
of Antiquities of the Dodecanese, sheds light on Lord Nelson'’s turbu-
lent life and career, with personal items, letters and press publications.
* Palace of the Grand Master of the Knights, Medieval City,
www.laskaridou.gr
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THESSALONIKI

La Divina 1609

Me agoppri t cupniripwon 39 xpévwv ané 10 84-  Commemorating 39 years since the death of great
vato tng anoudaiag EMnvidag ugipdvou Mapiag  Greek mezzo-soprano Maria Callas, the Thessalon-
KaMag, to Méyapo Mouaikig etoiuace éva gala ki Concert Hall has organised an opera gala in her
6nepag, o ouvepyaaia pe tv Kpaukn OpxAotpa  honour in cooperation with the Thessaloniki State
©gocalovikng, agiepwpévo otn PvApN InG. Xe 8- Orchestra. Conducted by Lukas Karytinos.
*Thessaloniki Concert Hall, 25is Martiou St

& Paralia, www.tch.gr

OEZZAAONIKH
O1 'EN\nveg
Kkal o Ntehakpoud
ArO 18/10/2016 EQX 31/01/2017
H éxkBeon «O Ntehakpoud okn-
voBetei to '21» eoudlel o ep-
BAnpatikoUg nivakeg tou MdAou
{wypdgou nou oxetiovtal pe 10
popavtopo Kail o @INEMnVIopS
kar npoBdMiel Tov avtiktund Toug
oto épyo ENAvwv eikaotikwy,
6nwg o Xnupog Baoiheiou kai o
Eudyyehog lwavvidng.
*TeA\byAeio ‘I8pupa Texvwv
AMO, Ayiou Anpntpiou 159A,
www.teloglion.gr

THESSALONIKI
The Greeks
and Delacroix
18/10/2016-31/01/2017
The exhibition “Delacroix: Stag-
ing the Greek War of Independ-
ence 1821” focuses on iconic
paintings by the French master
that relate to romanticism and
philhellenism.

ONQNTAZ ZTYAIANIAHZ

*Teloglion Fine Arts Foundation,
Aristotle University, 159A Agious
Dimitriou St, www.teloglion.gr

©NEKTAPIOZ AMNOZMOPHE
© LTEANA MEAETOMOYAQY

NAPOZ
KuviAayl @ncaupou ano o2 EOx 25/09
H ékBeon «H Nricog twv Oncaupwwy, oe enipéheia’Ipidag Kpnukod, ou-
YKevTpwvel enitoixia €pya and 51 npioupyolg, pe idpopa uhikd -tani-
oepi, {wypa@iopéveg kepapikég MAtéeg, yhuntd, koopnpata K.d.- nou
6Aa padi ouvBétouv évav «ténon povadikwy eupnpdtwy Kal ponaiwv.

* Art Space/Studio 265, enapxiakn 086¢ Mapoikidg Ndouoag,
300 p. petd tov k6pPo Ndouoag-Aeukwy, www.studio265.gr

PAROS

Treasure hunt o2-25/00
“Treasure Island,” an exhibition curated by Iris Kritikou, brings togeth-
er works by 51 artists working in different media - tapestries, ornate
ceramic plates, sculptures, jewellery - which together comprise a mo-
saic of wonderful finds.
 Art Space/Studio 265, Agia Fotini, Parikia-Naoussa rural road
(300 m after the Naoussa-Lefkes junction), www.studio265.gr


http://www.studio265.gr/
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NIKOZ KEXZZANAHZ: JE M’ APPELE NIKOS, 1964.
©XYN\OIMH EPTQN TEXNHZ ALPHA BANK

6 ﬂdays Greece

HPAKAEIO
ExkOnAwoeig AaTpeiag
AINO 06 EQX 30/09

Emiotolég, noinpata, koUneg, Koutid, KOOPAPATA, KEVIAPATA,
UPavId, ypappatéonua Kai pwtoypagieg nepidapfdvovral
otnv ékBean «EtoApnoa va upvinow. O EAeubépiog Beviéhog
otn Aaikn Téxvny, og empéleia tng 1otopikol téxvng Aouilag
Kapamddkn, paptupwvtag to Baupacud kai tn Aatpeia tou
KOGpOU oTo NPOowno Tou peydiou ‘ENMnva noAitikoy.
* Baoihikn Ayiou Mdpkou, MAateia Alovtapiwy,
www.heraklion.gr

HERAKLION
Worship expressed
06-30/09
Letters, poems, boxes, jewellery, weavings, postage stamps
and photos feature in an exhibition titled “I Dared to Wor-
ship - Eleftherios Venizelos in Folk Art.” Curated by art histo-
rian Louisa Karapidaki, the show highlights citizens’ vener-
ation of the prominent early 20th century Greek politician.

* San Marco Basilica, Lions Square, www.heraklion.gr

PE©YMNO
ZUyxpovn TéXvn eVTOG ouvopwv
AMMO 17/09 EQZ 20/11
H ékBeon «H ZuMoyn tng Alpha Bank. EMnvikA téxvn ané to 1950
£€wG ONPEPAN EMIXEIPET HIa cUVONTIKA EI0Aywyn otnv EAANVIKA TéXvn Tou
2000 aiwyva kal, napdMnia, ecudlel péoa and xapaktkd, {wypa@ikd
£pya Kal KATAOKEUEG oTn peTtanolepikn KAANTeXVIKA Snpioupyia.

* Mouoeio Zdyxpovng Téxvng Kpritng, Meooloyyiou 32, www.cca.gr

RETHYMNO
Comprehensive collection
17/09-20/11
The first part of “The Alpha Bank Collection - Greek Art from 1950 to
the Present” presents an introductory summary of 20th century Greek
art, while the second focuses on postwar era engravings, paintings
and constructions.
* Museum of Contemporary Art of Crete, 32 Mesolongiou St,
www.cca.gr
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KEPKYPA
Mnyn éunveuong

EQX 30/09
H €kBeon «To naAaié @poulpio tagidelem, og enpélela g 1I0TOPIKOU
éxvng Mapiag Mehévn, napoucidler {wypagikd €pya tou Znipou Ko-
MuBd kai tou Kyota Mnvd pe B€pa to epPAnpatikéd pvnpeio tou vnoiod.
To tonio evénveuoe toug 8Uo npioupyoug, nou enixeipnoav évav noir-
ntkd Sidhoyo péoa and tug udatoypagieg toug.
*Naég Ayiou Mewpyiou, Malaié Ppoupio, tnh. 26610-47.919

CORFU
Source of inspiration
TO 30/09
Curated by art historian Maria Melenti, “Old Fortress Travels” is an
exhibition of paintings by Spyros Kolyvas and Kostas Minas. Corfu’s
old fortress serves as a source of inspiration for both artists, who en-
gage in a form of poetic dialogue through their resulting aquarelles.

* Agios Georgios Church, Old Fortress of Corfu, tel. 26610-47.919

KY©HPA
To pouoeio eNICTPEQPEI
To Apxaioloyiké Mouaeio KuBnpwv enavaleitoupyei petd and 10 xpd-
via (katd ta onoia gniokgudotnkav ol {npi€g and to oeiops tou 2006)
pe epndoutiopévn culMoyn. Méoa ané 665 apxaia avtikeipeva, and tv
9n xihigtia n.X. éw¢ tov 30 aiwva p.X., napouoidlel tnv kabnpepivétnta
Ka1 TG ATPEUTIKEG NPAKTIKEG OTOV TOMO.

* Apxaiohoyiké Mouoeio KuBripwv, Xwpa, tnA. 27350-31.739

KITHIRA
The museum returns
The Archaeological Museum of Kithira has reopened following a ten-
year hiatus during which the structure underwent repairs for earth-
quake damage sustained in 2006 while the archaeological collection
housed therein was rearranged and augmented. A total of 665 arti-
facts, dating from the 9th millennium BC to the 3rd century AD, convey
stories of everyday life and religious practices on the island.
¢ Archaeological Museum of Kithira, Hora, tel. 27350-31.739

OKQITAZ MHNAZ


http://www.heraklion.gr/
http://www.cca.gr/
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PERE FAURA, «STRIPTEASE».
PHOTO: RAFAEL GAVALLE.

6 ﬂdays Cyprus

NAEMEZOX
Ano@aocioTika paugara
ANO 07 EQZ 09/10
To 70 Aigbvég ®ecufdl Xopou kai Meppdp-
pavg Open House, éxovtag nén @ilogevioel
oTIG nponyoUPEVES S10pYaVWOEIG TOU PEPIKA
and ta nio onpavtikd ovépata tng naykéopi-
ag oknvAg xopou, Npookalei kal PETog Tala-
vtoUxoug xopoypdgoug and tnv Kinpo kai to
eEWTEPIKS, pE EPPacn oTIG TPEXOUTES TATEIG.

*www.dancehouse.com.cy

LIMASSOL
Decisive steps
07-09/10

Having hosted some of the brightest names
on the international scene, the Open House
International Festival of Dance and Perfor-
mance, now in its seventh edition, is gearing
up to showcase talented choreographers
from Cyprus and abroad, with an emphasis
on new trends.

*www.dancehouse.com.cy
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AEYKQZIA
Aoxeia ocuvaicOnparwv
ANO 02/10 EQE 20/10

H éxBeon «To Express the Feelings of a Chair When We
Sit on ity nepihapPdver épya 12 Eévwv kar EMAvwy kaMite-
xvwv, peta&u wwv onoiwv ol Francis Bacon, Mario Carbone,
Nazgol Ansarinia, Xpriotog ©. Mnoképog al\d kai o Andl-
Awvag Mdkag, pe Koivé onpeio tg kapékies. H okéyn yia
v ulonoinon autig tng ékBeong yevwnBnke otoug enipe-
AMntég Xpioto Kupiakidn, Avtwvn Mnvd kai Avaotdoio A.
lkéka and éva keipevo nou eixe ouvtael o Aiylnuog oou-
peahiotng George Henein, ekppdlovtag tov anotponiacud
Tou yIa TN piYn g atopikng BépPag atn Xipooipa to 1945.
*The Office Gallery, Mavng 3, evt6g twv teixawy,
www.theoofficegallery.com

NICOSIA
Vessels of feelings
02-20/10
The exhibition “To Express the Feelings of a Chair When We
Siton It” comprises works by 12 artists - among them Fran-
cis Bacon, Mario Carbone, Nazgol Ansarinia, Christos Th.
Bokoros and Apollonas Glykas - in which the chair features
as a common subject. The idea for exhibition came from cu-
rators Christos Kyriakides, Antonis Minas and Anastasios
A. Gekas and was inspired by a piece written by Egyptian
surrealist author George Henein, expressing his horror at
the atomic bomb attack on Hiroshima in 1945.

*The Office Gallery, 3 Manis St, within the Venetian city

walls, www.theofficegallery.com

AEMEZOX
EopTaoTikn enéTeiog
AMO 26/10 EQE 12/11
210 nhaioio Twv ekdnAwoewy yia ta tpidvta
xpovia Aertoupyiag tng, n ykakepi Mopen na-
poucidler €ékBeon pe €pya tou Anpitpn Mu-
tapd. And toug nio onpavtkoUg EKPPACTESG
g olyxpovng eAnvIKNAg {wypa@IkAg, He To
XpOVvo, Ta NPOCowWNa Kal TV Kivnon va anote-
Mouv BacikoUg d&oveg TnG KAAITEXVIKAG Tou
Snpioupyiag.
* F'kalepi Mopepn, Aykupag 84,
www.morfi.org

LIMASSOL
Glorious anniversary
26/10-12/11
As a part of events organised to mark its 30th
anniversary, the Morfi Gallery presents an ex-
hibition of paintings by Dimitris Mytaras. One
of the most important contemporary Greek
artists, Mytaras has captured the zeitgeist
and rendered it on canvas in his own signa-
ture style. Time, faces and movement consti-
tute the main themes of his work.
* Morfi Gallery, 84 Agkyras St,
www.morfi.org

AEYKQZIA
‘Evag OuaAég otnv Kinpo

A0 06/09 EQX 17/12
Tnv 18iaitepn 6€on nou katéxel o Glyn Hughes
otnv €&ENIEN Twv eIKAoTKWY Texvav otnv Ko-
npo avadeikviel n ékBeon «Glyn Hughes 193 1-
2014». To agiépwpa otov Ouald dnpioupyd
nepidapBdvel, ektéG and oKNVOYPAPIKEG, Ev-
Supatohoyikég kal {wypaikég tou Soulei€g,
apxelakd UNIKG, KaBwg Kal TNV NpocwnikA Tou
ouMoyn £pywv Téxvng.
* Anpotiké Kévtpo Texvwv Aeukwoiag, Mahidg
HAektpiking 19, www.nimac.org.cy

NICOSIA
A Welshman in Cyprus
06/09-17/12
The retrospective “Glyn Hughes 1931-2014”
highlights the important role played by the
Welsh artist in the development of the visual
arts in modern Cyprus. The tribute to Hughes,
who lived on Cyprus for almost six decades,
presents his costume and stage set designs
and paintings as well as his extensive archive
and personal art collection.
* Nicosia Municipal Arts Centre, 19 Palias
llektrikis Street, www.nimac.org.cy

MICHELANGELO ANTONIONI, FILM STILL FROM THE MOVIE
DESRTO ROSSO ( 1964). PHOTOGRAPHER : ENRICO APPETITO


http://www.nimac.org.cy/
http://www.theoofficegallery.com/
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GEORGIA O'KEEFFE BLACK MESA LANDSCAPE,
© GEORGIA O-KEEFFE MUSEUM/DACS, LONDON

NEW MEXICO / OUT BACK OF MARIE'S Il 1930
GEORGIA O'KEEFFE MUSEUM (SANTA FE, USA).

GIFT OF THE BURNETT FOUNDATION

6 ﬂdays Europe

AONAINO
®duoikn opop@id

EQE 30/10
«Anogdaoioa 61, av {wypdgpila éva AouhoUdi oe peydAn kAipaka, dev
6a pnopoloate va ayvonoete tnv opop@id toun. H €kBeon «Georgia
O’Keeffe» otnv Tate Modern cuykevipwvel nepiocdtepa and 100 ep-
BAnpatika €pya tng Apepikavidag npwtondépou dnpioupyod, nou €yive
Sidonpn yia ta aioBnaoiakd g avon kai ta épnpa tonia kai Bouvd tou
Néou Me&ikou.
* Tate Modern, www.tate.org.uk

LONDON
Natural beauty

TO 30/10
“l decided that if | could paint that flower in a huge scale, you could
not ignore its beauty,” the “Mother of American modernism” once
remarked. The Georgia O’Keeffe exhibition at Tate Modern brings
together over 100 emblematic works by the pioneering artist who
gained fame for her paintings of sensual flowers, deserted landscapes
and the mountains of New Mexico.

*Tate Modern, www.tate.org.uk
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NAPIZI
O1 ava@opég Tou Hergé
AINO 28/09/2016 EQX 15/01/2017

O BéMyog okitooypdgog Hergé, Snpioupyog
tou daipdviou pendptep Teviéy, Snpiolpyn-
o€ «OXOAAY pe TG kaBapég ypappEg Tou Kal
n Se&lotexvikn a@riynon twv iotopiwy tou. H
€kBeon nou @épel to Gvopd tou e&etdlel TG
nny£g €UNVEUCNG TOU -T0 OIVEPA, TN QWTOYPa-
@ia, ta BiBAia nepinételag- kai unoypappidel
o ndBog tou yia T {wypa@Ikn.

* Grand Palais, www.grandpalais.fr

PARIS
Exploring Hergé
28/09/2016-15/01/2017

Belgian cartoonist Hergé (1907-83), best
known for the comic strip series “The Ad-
ventures of Tintin,” created an entire school
with his clear lines and masterful narration.
An exhibition dedicated to the artist explores
his sources of inspiration - film, photogra-
phy, adventure books - and underlines his
passion for painting.

* Grand Palais, www.grandpalais.fr

BPY=EANEX
TUYKPITIKA JEAETN
AIMO 29/09/2016 EQE 22/01/2017
H ékBeon «The Power of the Avant-Garde. Now and Theny Bétei to epu-
Tnpa tou Néco npwtonopiakn pnopei va Bewpeital onpepa n téxvn n
onoia kupidpxnoe otig apxég tou 2000 aiwva. Aekanévie oiyxpovol dn-
pioupyoi -Marlene Dumas, Gerhard Richter, Sean Scully, Luc Tuymans
K.G.- avixveUouv KoIvd atoixeia otn QIAocoia Kal tnv Npooéyyion Toug
pe KaAMTEXVEG MOU AVAKAV O0Ta KIVAPATA TNG I0TOPIKAG avant-garde.

¢ Palais des Beaux-Arts (Bozar), www.bozar.be

BRUSSELS
Comparative study
29/09/2016-22/01/2017
“The Power of the Avant-Garde - Now and Then” raises the interesting
question of how relevant the pioneering art of the early 20th century
can be considered today. In the exhibition, 15 contemporary artists,
including Marlene Dumas, Gerhard Richter, Sean Scully and Luc Tuy-
mans, trace common aspects in their principles and approach com-
pared to artists who were part of the historic avant-garde movement.

* Palais des Beaux-Arts (Bozar), www.bozar.be

WARHOL FOUNDATION FOR THE VISUAL ARTS, INC. /ADAGP,
PARIS 2016 - © JEAN-POL STERCQ / ADAGP, PARIS 2016

ANDY WARHOL, PORTRAIT D'HERGE, 1977 © THE ANDY

(©)

KOEN VERMEULE, TOKYO DREAMER, 2011_GALERIE NEUE MEISTER, DRESDEN

GINO SEVERINI, LA DANSE DE L'OURS AU MOULIN ROUGE, 1913_PHOTO

CENTRE POMPIDOU, MNAM-CCI, PHILIPPE MIGEAT_ (C) ADAGP


http://www.grandpalais.fr/
http://www.tate.org.uk/
http://www.bozar.be/
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© NANJING MUSEUM

GIANNI CIPRIANO, ROMA, APRILE 2013. PALAZZO DEL QUIRINALE. LE POLTRONE
DEI VENTUNO MINISTRY PRIMA DELL'INIZIO DELLA CERIMONIA DI GIURAMENTO

FRANCO FONTANA, BASILICATA LANDSCAPE, ITALY 1978, COLLEZIONE MAXXI
DEL GOVERNO LETTA, 2013.

6 ﬂdays Europe

BAPKEAQNH
EQX 02/10
BARCELONA
TO 02/10
POMH
H Italia kapé-kapé
EQX 23/10

H ékBeon «Extraordinary Visions. L'ltalia ci guardan, nou npaypatonoieitar pe agoppn v 701
enételo g Itahikig Anpokpatiag, nepihapBdver 150 AMyeig and ltalolg kar €voug pwtoypd-
(OUG MOU AMNOTUNWVOUV 0Td «KA8Pay Toug TIG OHOPPIES, TOUG avBpwnoug Kal Tig Napaddéceig
g xwpag. Mia noinukA kataypaen nou ectidlel ota €pya TEXVNG, 0TA APXITEKTOVIKA KTipIa, 0Ta
@uOoIkd tonia, otn péda, oG oUyXpPOVES KOIVWVIEG Kal o€ 6,1 GMo akdpa oupBdMer otnv eBvVIKA
tautdtnta tng ltaliag.

*Museo Nazionale Delle Arti del XXI Secolo (MAXXI), www.fondazionemaxxi.it

ROME
Italy, frame by frame

TO 23/10
The exhibition “Extraordinary Visions. L’ltalia ci guarda,” honouring the 70th anniversary of
the Italian Republic, includes 150 images by Italian and foreign photographers that depict the
country’s beauty, people and traditions. A representation of poetic quality, the show focuses on
works of art, architecture, natural landscapes, fashion, modern society and other aspects that
have contributed to Italy’s national identity.

* Museo Nazionale Delle Arti del XXI Secolo (MAXXI), www.fondazionemaxxi.it
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BOYAANEZTH
X & NPoownIKNn yAwooda
EQZ 02/10
Méoa and yAuntd, nivakeg kai oxédia n €kOe-
on «Modigliani» avatpéxer oug kipieg nepiod-
Soug tng Siadpopng tou ltahol poviepviotn.
Opyavwpévo oe 5 evétnteg, 1o agiépwpa
eoudlel ota npwta PApata tou dnpioupyou
otn yAuntikn, napakolouBei tnv agoaoinon
Tou -Adyw t™ng elBpaucTng uyeiag tou- atn
{wypagIKn Kal oTIG Npocwnoypagies, e§etd-
Ce1ug enippo£g tou kal avadeikviel tn oxéon
TOU PJE TUYXPOVOUG TOU KAANITEXVEG.

*National Gallery of Hungary, www.mng.hu

BUDAPEST
Personal language
TO 02/10
Through sculpture, paintings and draw-
ings, “Modigliani” recalls the main periods
of the Italian modernist’s career. The exhi-
bition focuses on the artist’s first steps in
sculpture, follows his devotion - due to frail
health - to painting and portraits, examines
his influences, and also highlights how he
compared to his contemporaries.

* National Gallery of Hungary, www.mng.hu

AMEDEO MODIGLIANI: N | FEJ, 1912 © GENTRE POMPIDOU, P RIZS, MUSEE

CZ BEL BELA,FERFI PORTRE, 1906 A CENTRE NATIONAL DES ARTS
NATIONAL D'’ART MODERNE/CENTRE DE CREATION INDUSTRIELLE

PLASTIQUES TART S LETETJE, MUSEE DES BEAUX-ARTS, LA ROCHELLE


http://www.fondazionemaxxi.it/
http://www.mng.hu/
http://www.obrasocial.lacaixa.es/
http://mng.hu/data/cikkek/122/1226/cikk-122695/kicsik/Tete%20de%20femme%20-%2043-000244.jpg

blue magazine - 47



LITTKEMANN, BAYERISCHE STAATSGEMALDESAMMLUNGEN, MUSEUM

UDO AND ANETTE BRANDHORST COLLECTION, PHOTO: JOCHEN
BRANDHORST, MUNICH

CY TWOMBLY, UNTITLED, 2001
© CY TWOMBLY FOUNDATION

6 ﬂdays Europe

BAYERISCHE STAATSGEMALDESAMMLUNGEN, MUSEUM BRANDHORST, MUNICH

UDO AND ANETTE BRANDHORST COLLECTION, PHOTO: HAYDAR KOYUPINAR,
© CY TWOMBLY FOUNDATION

CY TWOMBLY , UNTITLED (CAMINO REAL), 2011

MONAXO
Anapaitnteg €EnyNoeiq
EQE 26/08/2018
H €kBeon «Cy Twombly: In the Studio» napouoidler {wypa-
@Ik €pya, yhuntd, pwtoypagieg kai oxéSia tou Apepikavou
npwtondpou kaMitéxvn and tn ekaetia tou '50 £wg to TeAeu-
taio tou €pyo to 2011, Aiyo npiv and to Bdvatd tou. I8iaitepa
ol pwToypagieg Ywti{ouv avukeipeva, Tdnoug kar cuvlnkeg
nou eVENVEUOAV TO £PY0 TOU: QYUOIKA Tonia, VEKPEG PUOEIG
aMAd kal eniokEYPeIg oe unaiBpieg ayop£g Kal vekpotageia.

* Museum Brandhorst, www.museum-brandhorst.de

MUNICH
Inspired artist
TO 26/08/2018
“Cy Twombly: In the Studio” presents paintings, sculptures,
photographs and drawings by the groundbreaking American
artist from the 1950s to the end of his career, including his
very last work, created shortly before he died in 2011. The
exhibition’s photographs, in particular, highlight objects, lo-
cales and conditions that inspired Twombly’s work, among
them natural settings, open-air markets and cemeteries.

¢ Museum Brandhorst, www.museum-brandhorst.de
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BEPOAINO
EEnPeoiovioTIKOG X0p6G
ATO 16/09/2016 EQE 09/01/2017
«Aev pe evdiapépel nwg kivouviar o1 GvBpwnol, ald T givar auté nou
toug Kivein, SAAwve n Pina Bausch. H ékBeon «Pina Bausch and the
Tanztheatery anotivel pépo tipng otn onoudaia leppavida xopoypdgo
kal oto Bpuliké xopoBEatpd tng, napoucidlovtag avtkeipeva, PWTo-
ypagieg kai Bivteo and to apxeio tng.

* Martin-Gropius-Bau, www.berlinerfestspiele.de

BERLIN

Expressionist dance
16/09/2016-09/01/2017

“I'm not interested in how people move but what moves them,” Pina
Bausch (1940-2009) once remarked. The exhibition “Pina Bausch and
the Tanztheater” pays homage to the celebrated German choreogra-
pher and her brilliant company, while also presenting various items,
photographs and videos from the late artist’s archive.

* Martin-Gropius-Bau, www.berlinerfestspiele.de

KOMErXArH
Mpoownikoi K6GHOI
ATO 13/10/2016 EQE 26/02/2017
H ékBeon «Louise Bourgeois: Structures of Existence: The Cells» ecud-
Ce1 ota nmio 8idonpa épya tng FaMidag yAintpiag. Ta «Kehidy gival kata-
OKEUEG NOU avtavakAoUv T0 GUVONO TwV ENIPPOWY, TWV MNPAKTIKWY Kal
wwv Bepdtwy nou anacxéAncav tn Snpioupyd toug. Evtdg toug, npooe-
KTIKG tonoBetnpéva avukeipeva, yluntd kar evéipata ikovoypagpoliv
@6Boug, embupieg kal kpuppéva ouvaigbnpara.

¢ Louisiana Museum of Modern Art, www.louisiana.dk

COPENHAGEN
Personal worlds
13/10/2016-26/02/2017
The exhibition “Louise Bourgeois: Structures of Existence: The Cells”
focuses on the French sculptor’s most celebrated works. “The Cells”
are constructions reflecting the entire spectrum of influences, practical
matters and themes that preoccupied the artist.

* Louisiana Museum of Modern Art, www.louisiana.dk

WUPPERTAL, MAY 2006. PHOTOGRAPHY © LAURENT PHILIPPE

LAURENT PHILIPPE, REPRESENTATION
OF PINA BAUSCH'S “VOLLMOND” (FULL MOON)

FOTO: © PETER BELLAMY © THE EASTON
FOUNDATION / LICENSED BY COPYDAN


http://www.berlinerfestspiele.de/
http://www.museum-brandhorst.de/
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— ADVERTORIAL

0 XQPOX Téxvng «XTOart KOPAH» oTnv

Kopar} 4 Onuioupynbnke amd tnv EBVIKN

AO@AAIOTIKY, I OTOXO Va anmoTeAEDEL £va On-

Leio ava@opds ota MOAITIOTIKA dpwuEVa TNG

Xwpag, €va Xwpo umodoxn¢ Kata&lwuévwy

EIKAOTIKWOV Kal TTPOBOAIS VEWV TaAévIwy, pia
KUWEAN ONUIOUpYIKOTNTAC.

0 xwpoG amoteAeital and dUo emimeda: ¥To 100YyEl0 QIAOEE-
vouvtal eKBECEIC KAOAMTEXVWY XWPIC EUTIOPIKT EKUETAAAEUOT, EVW
napdAAnAd TPAYUATOTIOIOUVTAL TTOAITIOTIKES EKONAWOELS.

sT0V 10 6po®o Bpioketal To Apxeio NeoeAANVIKAG TEXVNG TOU
A. Namayewpyonoulou, e TAB0C GTOLXEIWV Kal TTANPOPOPLWY OXE-
TIKG € TOUG EAANVEC KAAMTEXVEG amo To 1845 £wg onpepa.

IT0 XWpo TEXvNG «XTOart KOPAH», £pya TOuG €XoUV EKOECEL Ol
€lkaotikoi: Audia Zappr, Tdoog SUvteAng, Amdotolog layidvvoc,
rdvvng Koutooupng, Xprioto¢ Euotabiou, MavwAng Xdpog, Mapia
Keleaidn, evw €xel @AoEevnBei n €kBeon «AopaloTrpla HE 10To-
pia kat kaATexVIkn a&ia» amd v BWTIKY cuAAoyr Tou Eudyyelou
ITIUPOU Kal Ol OLAdIKES EKOEOEIG:

m «greekartists.info» pe TitAo «To EAANVIKG Natxvidl atnv TEXvn»

m «O1 pabntéc mou Cwypdploav v EUpwm, GUVIPOPEUOUV TNV
aprayn TNS»

m «TO ayannuévo Hou €pyo»

THE ART facility “STOart KORAI” at 4 Korai Street in downtown
Athens was established by Ethniki Insurance company in order to
constitute a reference point of the country’s cultural activities, a
place for welcoming established artists and showcasing the work of
up-and-coming talent, a hive of creativity.

The venue consists of two levels: The ground floor is used for
non-commercial art exhibitions, while also hosting cultural events.

The first floor is home to the D. Papageorgopoulos’ Archive of
Modern Greek Art, showcasing a plethora of evidence and informa-
tion pertaining to Greek artists from 1845 to the present.

So far, “STOart KORAI” has shown the work of the following
artists: Lydia Sarri, Tassos Syntelis, Apostolos Giagianos, Yiannis
Koutsouris, Christos Efstathiou, Manolis Charos and Maria Kelesidi,
while also hosting the exhibition “Insurance policies with historic and
artistic value” from the private collection of Evangelos Spyrou, and
the group shows:

m “Greek Toys in Art” by greekartists.info
m “Students drawing Europa accompany her abduction”
m “My favorite work”




H EMIAOTH TtoU 10TOPIKOU KTIpiou NG

Kopari 4 yia T otéyacn Tou Xwpou

Téxvng dev nftav tuxaia. To Ktiplo autd

€xel ouvoebel 600 Kavéva GAAo pe pia
ano TI¢ oNUAVTIKOTEPES TEPIODOUS TNG GUYXPOVNG EAANVIKIC L0TOPI-
ag. AvtavakAd v ot ¢ EOVIKIC AGPAMOTIKNS oTIS a&ieg Tou
avOpwrtiopoU Kal Tou MoAITIoHoU Kat TN dlapki otrpt&n e oTo Kol-
VWVIKG gUvoAo.

H EBVIKI) AGQaMIOTIK) OEV KATAPEPE TIOTE Va EyKaTaoTabel oto
Ktiplo ¢ Kopar 4. Katd t didpkela ¢ Katoxrg, To KTiplo ixe emi-
tax0ei kal Ta undyeld Tou xpnotgormowmibnkav amnod tnv Kommandatur
W XWwPOol Kpdtnong EANAV@V Kal aAAodan®v MoAIT®wY. Ta pnvipata
0TOUG TOIXOUG AMOTUTIWVOUV TN PPIKN TOU TIOAELIOU Kal TV aywvia
TWV KPATOUPEVWY TIOU TIEpacav amo eKel. To 1991 ta umdyela Kpa-
NTAPIA OUVINPERONKAV Kal Xapaktnpiotnkav IoTopikod Alatnpntéo
Mvnueio pe TV ovopacia «Xwpog 1oTopIkn¢ MvAUNG 1941-1944».

NpoketTal yia éva povadikd pvnueio avolktd oto Kotvo, Tou A€l-
TOUPYE( e €UBUVN TG EBVIKNC AGPANIOTIKIG Kal OEXETAL ETIIOKEWEIS
MEUOVWHEVWYV ATOUWY, OLAdWYV Kal GXOAEIWV.

THE SELECTION of the historic building at 4 Korai as the art venue’s
home was a meaningful decision, as this building is associated more
than any other with one of the most important periods of modern
Greek history. It reflects Ethiniki Insurance’s belief in the principles of
humanity and culture, and its steadfast committment to supporting
society.

Ethniki Insurance never managed to move into the 4 Korai
building. During the German occupation, the building had been com-
mandeered by the Nazis and its basement areas used by the Kom-
mandatur as a prison for Greek and foreign citizens. The messages
they wrote on its walls express the horror of war and the anguish
of the prisoners who languished there. In 1991, the basement cells
were restored and proclaimed a Listed Historical Monument named
“Memorial Site 1941-1944.”

It is a very special monument that is open to the public and op-
erates under the supervision of Ethniki Insurance, accepting visits hy
individuals, groups and schools.
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YynAn {axaponAdaocTiKn
O onoubaiog GMog Zaxaponidotng Arnaud Larher (ota
28 tou e&ehéyn and tov 08nyé Champerard o «Kahdtepog
ZaxaponAdotng tng Xpovidey) unoypdgel ta enidépnia nou
oepPipovral oto Tudor Hall tou King George kai ota GB
Roof Garden ka1 Winter Garden tng MeydAng Bpetawviag,
£V 01 0OKOAGTEG Kal ta macarons tou SiatiBevial oto GB
Corner Concept Store. Aokipdote tnv Tarte Tatin pe kapa-
pehwpéva pnia kai yAdoo ané {elé eonepiSoeISwv kal Toug
-Pekaopévoug pe Zacapa XO- pnapnddeg pe polpl.
*King George, Baoi\éwg Mewpyiou A~ 3, Zdvraypa,
™A. 210-32.22.210 * MeydAn Bpetavvia, BaciAéwg Mewpyiou
A’ 1, Zdévraypa, tnA. 210-33.30.000

Haute patisserie
French master pastry chef Arnaud Larher (named Best Pas-
try Chef of the Year at the age of 28 by the Champerard
Guide) is the creative force behind the desserts served at the
King George hotel’s Tudor Hall and the Grande Bretagne’s
GB Roof Garden and Winter Garden, while his choco-
lates and macarons are also available at the GB Corner
Concept Store. Try the tarte tatin with caramelised apples
and a citrus glaze, or the baba au rhum, scented with Za-
capa XO.
*King George, 3 Vasileos Georgiou | St, Syntagma,
tel. 210-32.22.210 * Grande Bretagne, 1 Vasileos Georgiou
St, Syntagma, tel. 210-33.30.000
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‘Evag padpog ndavonpag ornv MNAdka

To Pantera Negra gival n nio onpavtkn yaotpovopikn d@ign tou ¢e-
tvou kalokaipioU. MepouPiavd pniotpd otnv nateia tng Pwpaikig
Ayopdg pe avoixti kouiva, nu-wave €0vik Siakéopnon kai o AnpAtpng
KatpiBéong otnv koudiva va peyaloupyei pe ceviche, tiraditos, sudados
kal hoinég nepouPiavég yeloeig (Sokipdote o pavpo oefitoe pe kanvi-
oth yAukonatdta, padpn kai Aeukn kivéa, k6hiavdpo kar kpeppidia),
aM\d kai pe onoudaia KoktéIA pe pisco (6nwg ta «macerados de piscon
PE EKXUNIOPATA PNAxXapIkwy Kal @poUtwy o€ pisco).

* Kahoypiwvn 6, MAdka, tnA. 213-03.64.214

Sleek new arrival

Pantera Negra is this summer’s most exciting new gastronomy ar-
rival. This Peruvian bistro and pisco bar on a square overlooking the
Roman Agora has an open kitchen, cool décor and Dimitris Katrivesis
doing great things in the kitchen with classic Peruvian dishes including
ceviche, tiraditos and sudados, among others - try the black ceviche
with smoked sweet potato, black and white quinoa, cilantro and on-
ions. The pisco cocktails are also amazing - the macerados de pisco is
flavoured with spices and fruit.

* 6 Kalogrioni St, Plaka, tel. 213-03.64.214

Me B€a otnv AKponoAn

“Eva ktipio tou 1895, oxediaopévo and tov Epvot ToiMep, kai éva roof
garden evég olokaivoupyiou boutique hotel pe payikn 6€a otnv Akpé-
noAn. Xtnv koudiva tou The Zillers Bpioketal n oep Kwvotavtiva ®é-
kAapn, evw to pnap enipeleital o £pneipog mixologist MNdvvng Xapapdg.
And 1o pevou Eexwpilouv to AaPpdki ndvw o xuhwpévn pefiBGda pe
toopiBo kar Sevipodifavo kai to vavdaki kKoténouho pe KouokoUg and
BouBaliaio ydAa, dypia pavitdpia, ypapiépa Kuvoupiag kar Bupdpi.
*Mntponéhewg 54, tnA. 210-32.22.277

Acropolis view
At the roof garden restaurant of The Zillers, a brand-new boutique
hotel in a building designed by Ernst Ziller in 1895, the kitchen is run
by chef Konstantina Faklari and the bar by experienced mixologist Gi-
annis Samaras, while the view is pure Acropolis gold. Try the bass on
a rich chickpea stew with chorizo and rosemary.
* 54 Mitropoleos St, Monastiraki, tel. 210-32.22.277
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HPAKAEIO
Mpeuiépa yia 10

10 «Amirandes Pro-Amy

oto The Crete Golf Club

Yug nAipw¢ avakaiviopéveg gykataotdoeig tou The
Crete Golf Club otn Xepadvnoo, oto povadikéd yanedo
18 onwv otnv Kpntn, 6a AdBer xwpa n npwytn Siopydvwon
tou «Amirandes Pro-Amy, pe tn ouppetoxni 23 opddwv kai
v nAnpn unootnpign g Evwong Enayyedpauwy EANG-
8ag PGA Greece. H 8iopydvwon 6a npaypatonoinbei and
1 éwg 6 NoepBpiou 2016 pe ouvohikd xpnpatikd énablo
18.700 eupw. Zto NAKETO yIa TOUG EPACITEXVEG NAIKTEG NE-
phapBdvovtal -petagl dMwv- 5 Siavuktepeloeig ato no-
Auteréc Amirandes Grecotel Exclusive Resort Crete, pia
npondévnon kai 8Go Pro-Am yUpoi oto The Crete Golf Club
Kal petagpopd npog/and to yAnedo.

*info: tnA. 28970-41.103, reservations.am@grecotel.com

HERAKLION
Inaugural “Amirandes Pro-Am”

at The Crete Golf Club

The inaugural “Amirandes Pro-Am,” an event featuring
23 participating teams and fully supported by PGA
Greece, the country’s professional golfers’ association,
will be staged at the fully refurbished facilities of The
Crete Golf Club, the island’s only 18-hole golf course, in
the Heraklion region’s Hersonissos, between November
1and 6, 2016, for total prize money of 18,700 euros.
The package for the tournament’s amateurs includes
five nights of accommodation at the luxury Amirandes
Grecotel Exclusive Resort Crete, one training session,
two Pro-Am rounds of golf at the Crete Golf Club, trans-
port to and from the facility, and much more.

* info: tel.28970-41.103, reservations.am@grecotel.com

HPAKAEIO
Fine drinking oto KévTpo Tng N6Ang

To naki6 ktipio tou Aukeiou Kopan petapopewbnke o cocktail bar/
aotikd ndpko pe e§aipetikd koktéIA Baciopéva oe ouvtay£g nou uno-
ypdgouv o ANéEavdpog kai MNwpyog T¢wptldkng kai o Mnvdg Mate-
pdkng. H Niota tou Parko 240 - Urban Living, extég ané ta khaoikd
KoktéI, nepihapBdver kai nio 181aitepa, pe To concept Toug va epnvéetal
and ta otoixeia tng @uong (yn, aépag, vepod, pwtd). Aokiydote to Aio-
Mog Utricle pe Aeukd poUpi, paotixa, axhadi, Baaihiké kai cordial lime.
* MiAdrou kai 18aiou Avtpou, tnA. 6974-870.135

HERAKLION
Fine drinking downtown
The former Korai school has been transformed into a cocktail bar/
urban park where patrons can enjoy fantastic concoctions based on
recipes created by Alexandros and Giorgos Tzortzakis and Minas Pa-
terakis. Along with the classics, the list at Parko 240 - Urban Living
includes several special cocktails. Try the Aeolus Utricle, with white
rum, mastic liqueur, pear, basil and lime cordial.

* Milatou & Idaiou Androu St, tel. 6974-870.135
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KEPKYPA
Mnipa oto @poupio

“Evag knnog nou ekteivetal og téooepa enineda, 8inka oto Néo Ppolpio
g néAng, nepioodtepeg and 30 eukéteg pnipag kar e&aipetkd paynto.
To pevoul tou Pipi Pipi - The Beer House nepidappdvel xoipivo ké-
101 HAPIVAPIOHEVO OE pPnipa, 0COUNOUKO OIYOPAYEIPEPEVO PE KapoTa,
KpeppUdia kar oéhepl, vidnia houkdvika Kar nikavika kepteddkia pe
Spooepn 0og yiaouptiol kal ppéakou Sudopou.

*1n Mdpodog ZoAwpou 1, Tévedog, tnA. 26610-33.953

CORFU
Brews in the fortress

Firi Firi — The Beer House, located right next to the Old Fortress,
serves more than 30 beer labels and excellent food in a garden which
extends across four levels. The menu includes classic pub grub with a
good dose of “Greekness”: Think pork knuckle marinated in beer, slow-
cooked osso bucco with carrots, onions and celery, local sausages and
spicy meatballs with a refreshing yoghurt-mint sauce.

* 1 Proti Parodos Solomou St, Tenedos, tel. 26610-33.953
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AONAINO
Kivnpatoypa@iké oknvikd

Poltoipeviévio pnap, oenapé pe npdoivo d€ppa kai Sekddeg ekkevtpr-
ké avukeipyeva oe éva bar-restaurant pe 81eBvn kouliva, pe éva twist
votioavatoAikng Aaiag kai Auatpahiag. And to pevou tou Bronte &e-
xwpifouv o kanviotdég cohopdg pe auyd ndniag scrambled ndvw oe
brioche ka1 to ¢nté AaPpdki pe kapnou kai dypio okdpdo, evw oepPi-
pel Kal onoudaia KOKTEIN.

* Grand Buildings, Strand 1-3, tnA. +44-20.7930.8855

LONDON
Swanky setting

A pink concrete breakfast bar, green leather and black timber booths
and eccentric objects set the scene at Bronte, a bar-restaurant with
a menu focused on international cuisine with Southeast Asian and
Australian twists. The smoked salmon with duck eggs scrambled over
brioche as well as the grilled sea bass with watermelon and wild garlic
are outstanding choices. Superb cocktails are also served.

* Grand Buildings, 1-3 Strand, tel. +44-20.7930.8855
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AONAINO
Qdn oTo gin
To Gin Bar Bpioketal evi6g tng yvwotig grand brasserie Holborn
Dining Room kai ota pdegia tou Siabétel tn peyalitepn ouhhoyn pe v
o€ 6ho o Aovdivo, pe nepioadtepeg and 400 eukéteg, evw oepPipel kai
30 Siagopetikd tovik. O1 pavatikoi Tou KAaoIkoU KOKTEIA EXouv TV eni-
Moyn yia ndvw and 14.035 Siagpopetikolg cuvduaopols tv pe TOVIK,
€V UNApxel Kal KAPTa nio NoAUNAokwv KOKTEIN, ndvta pe Bdon to Tv.
*High Holborn 252, tnA. +44-20.3747.8633

LONDON

Ode to gin
The Gin Bar is located inside the famed Holborn Dining Room and
stocks the most comprehensive collection of gin in London, with more
than 400 labels, while also serving 30 different brands of tonic wa-
ter. Fans of the classic cocktail can choose from 14,035 different G&T
combinations, while there is also a list of more complicated mixes, all
based on gin.
*252 High Holborn, tel. +44-20.3747.8633

ZYPIXH
Me JECOYEIOKO TAUNEPAMEVTO

YnoBAntiké &0Mo kai eviunwoiakd noAixpwua Yn@idwtd
oToUG T0iX0oUug, EABETIKA Kouldiva pe HECOYEIAKES ENIPPO-
£c. To Josef dev éxel kupiwg mdta, Baciletal nepioade-
PO aTn AoyiKn Twv NOAWV HIKPWV MATwV Kal NPOoTEIVE
pooxapicio taptdp pe noAtd eNidg kar tnyavntd Yapi pe
kohokuBavBoUg kar pavitdpia. E§aipetikn kdBa notwv.

* Gasometerstrasse 24, tnA. +41-442.716.595

ZURICH
Mediterranean temperament
Dark wood panelling, glittering tiles and black and white
photographs of style icons cover the walls at Josef, a
restaurant offering Swiss cuisine with Mediterranean
influences. Its veal tartare with olive paste and fried fish
with courgette flowers and mushrooms are both recom-
mended. The wine cellar is very well stocked.

* Gasometerstrasse 24, tel. +41-442.716.595
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BAPKEAQNH
Tagid1 otnv ApyevTivi
“Evag tepdotiog ecwtepIkGG XWPOG MOU avanapiotd OTOIXEIa TG apye-
vtivikng noAng Rosario (kar nepihapPdvel ekkAnoia, koupeio, pavapiko,
nepintepo, pnap k.An.) kar évag unépoxog knnog 1.000 t.p. anoteholv
10 Bellavista del Jardin del Norte, to noAucuintnpévo ecuatépio
tou nodoo@aipiot Alovél Méai kal twv adedpwv tou Podpiyo kar Ma-
p1odA. H kouliva éxel apyevtivikn kapdid, evw to pevoul nepidapPavel
kai to Milanesa napolitana a caballo (pooxdpi navé pe viopdrta kai gog
tupioU), To ayannpévo nidto tou atap g Mnaptogldva.
¢ Carrer d’Enric Granados 86-88, tnA. +34-938.562.949

BAPKEAQNH
MeTapeoovuxTia KOKTEIA Kal tapas

«Ma16in Tou pwrtoypdgou kai cuvidputh tou nepiodikol Apartamento,
Nacho Alegre, to Servicio Continuo &ivai éva cocktail bar pe art-deco
atpuéo@aipa, paviactikd notd kai Snpioupyikd tapas nou oepPipovral
péxpi g 3 to npwi. Aokipdote ta pudia pe npdaoivo kdpi kai o coopd
papivapiopévo pe Botka, nou ouvodeletar and tdatdiki @Tiaypévo pe
oavuyi, yuzu kar ayyoupl.

« Av. Diagonal 353, tA. +34-935.415.390

BARCELONA
After-midnight cocktails and tapas

Created by photographer and co-founder of Apartamento magazine
Nacho Alegre, Servicio Continuo is a cocktail bar in a gorgeous Art
Deco-inspired setting, where fantastic drinks and creative tapas are
served until three in the morning. Try the mussels in green curry or
the salmon marinated in vodka, accompanied by a dip made with
whipped cream, yuzu and cucumber.

* Avenida Diagonal 353, tel. +34-935.415.390
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BARCELONA
Argentinean adventure

Bellavista del Jardin del Norte boasts an enormous interior space
where aspects of the owners” hometown of Rosario in Argentina have
been recreated - including a replica church bell and elements sug-
gesting a barber’s shop, fruit and vegetable store, news kiosk and
bar - as well as a wonderful 1,000 square metre garden. The menu at
this eatery just launched by football star Lionel Messi and his siblings
Rodrigo and Marisol is Argentinean at heart, and includes delicious
dishes such as Milanesa napolitana a caballo, La Pulga’s favourite.

*Carrer d’Enric Granados 86-88, tel. +34-938.562.949

POMH
MnourTik noAuTéA&la

Yug 6xBeg tou Tifepn kai Aiya pétpa and wnv Piazza del Popolo, to
Palazzo Dama &ivai pia kopyn veokhaoikn Bida nou petatpdnnke oe
nevrdotepo Eevodoxeio 30 Swpatiwv pe pia peydin mioiva, kdu ond-
vio 010 KéVIpo TG Pwpng. Xtoug xwpoug Tou Aeitoupyei To ecTiatéplo
L'Autre Dame pe toug kpuotdMivoug nolughaioug kai to L’Autre Dame
Bar, nou €xer Siatnpricer tnv auBevtikn diakéopnon tou Kupiou.

* Lungotevere Arnaldo da Brescia 2, tnA. +39-068.956.5272

ROME
Boutique luxury

Just two minutes from the banks of the Tiber and Piazza del Popo-
lo, stylish villa Palazzo Dama has been transformed into a five-star,
30-room hotel with a big swimming pool - rare for central Rome. A
restaurant, L’Autre Dame, featuring crystal chandeliers, and the L'Au-
tre Dame Bar, whose original décor has been preserved, operate on
the premises.

* Lungotevere Arnaldo da Brescia 2, tel. +39-068.956.5272
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NAPIZI

Evag eAAnvik6g pubog oto Mapioi
O véog napioivég xwpog tou Oikou Zolotas odg npookalei
va avakaAliyete tn Aduyn evog unépoxou eNnvikoU pibou.
O Oikog ouvavtiétal QE£Tog PE TG EKAEKTOTEPEG YAMNKEG Kal
EUPWNAIKES ETAIPEIES, YIa va poipaotei padi toug TG agieg pe-
tddoong Tng NoNTICTIKAG KAnpovopidg Kal va cupBdAel atnv
aktivoBolia tng texvoyvwaiag tng Blopnxaviag npoiéviwv
noluteleiag. Ta éninAa kai ta ekBetipia Twv caloviwy givai
opiAepéva oe opeixahko pe potiBa NapaACTATIKWY KOoUNUAG-
twv. To noAdupo &GMo eival enixpuowpévo kai Seppatddeto. H
npoogypévn eniAoyn Twv UNKWV Kal TwV HOPPWV avadeikvUel
g dnpioupyieg tou Oikou. To {eotd nepifdlov kai o1 dvetol
xwpol npookaholv tov eniokéntn va anoladoel o ta&idi tng
avakdiuyng.
* 3 Rue de Miromesnil / Faubourg Saint-Honoré,
nA. +33-171.183.268, www.zolotas.fr

PARIS
A Greek legend in Paris

The brand-new Zolotas boutique in Paris invites you to discov-
er the brilliance of this contemporary Greek legend. This year
the privately owned jewellery house meets with the prime
French and European companies with the aim of sharing cul-
tural heritage and contributing to the radiance of the luxury
goods industry. The furniture and showcases are adorned
with jewellery motifs carved in bronze. The precious wood is
covered with gold and leather, and all the carefully chosen
materials and forms highlight the creations of the house. The
cosy environment and comfortable spaces provide the perfect
setting for the visitor to enjoy their journey of discovery.

* 3 Rue de Miromesnil / Faubourg Saint-Honoré,
tel: +33-171.183.268, www.zolotas.fr
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KONErXArH
‘Eva mo casual Noma

To 108 &ivai 1o véo eotiatépio tou 18putri Tou nepipnpou Noma, Rene
Redzepi, o€ ouvepyaoia pe tov avepxdpevo oeg Kristian Baumann. Mo
casual kai nio oikovopiké and o Noma, oepBipel okavdivaBikn kouliva
uynAig yaotpovopiag nou Baaciletal otnv tpooaurhoyn, ota Toupaid
Kal oto kanviopa twv ulikwv. Kopugaio to kanviotd okoupnpi pe aha-
uopévo ppaykootdpulo kar Aadi eNdtng, kabwg kai n kapaperwpévn
nétoa ydAaktog pe Pntn xoipivi koihid, kdpdapo kar wasabi.
*Strandgade 108, tnA. +45-329.632.92

COPENHAGEN
Noma’s casual sib

Rene Redzepi, owner of the celebrated Noma, has launched a new
venture with up-and-coming chef Kristian Baumann. More casual and
lower-priced than Noma, 108 serves high-end Scandinavian cuisine
based on foraged, pickled and smoked ingredients. Cured macker-
el with salted gooseberries and spruce wood oil, as well as caramel-
ised milk skin with grilled pork belly, cress and wasabi, are among the
menu highlights.

*Strandgade 108, tel. +45-329.632.92

BEPOAINO
MapapuBévio eoTiaropio

“Eva Siwpoo Ktipio «kpuppévor o€ pia auln nicw and v Potsdamer
Strasse, pe dvopa gpnveucpévo and to yeppaviké naidikd napaptbi
«Oh, wie schon ist Panaman (Q, néoo dpopegog givai o Mavapdg), £pya
oUyxpovng téxvng otoug toixoug kai tn oe@ Sophia Rudolph atnv kou-
Civa - pe pabnteia otov Alain Ducasse kai oto L’Arpége oto Mapiot.
210 pevoul tou Panama Eexwpiouv n kpépa Yntig pehitddvag pe ka-
ToIKiol0 TUpi Kal kapnoUd kal n wun yapida pe blueberries kai Bavihia.
¢ Potsdamer Strasse 91, tnA. +49-309.832.084.35

BERLIN
Tropical tale

Panama - a restaurant whose name was inspired by “Oh, wie schon
ist Panama” (The Trip to Panama), an illustrated children’s book - fea-
tures contemporary artworks on its walls and Sophia Rudolph, who cut
her teeth under Alain Ducasse and at L’Arpege in Paris, in the kitchen.
Menu highlights include baked eggplant cream with goat cheese and
watermelon, and raw prawns with blueberries and vanilla.

* Potsdamer Strasse 91, tel. +49-309.832.084.35
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TITA MMONATZOY / TITA BONATSOU

TO EONIKO MOYXEIO XYI'XPONHXY TEXNHX
YIIOAEXETAI TO KOINO

Aiyo npiv ané tnv enionpn Aertoupyia tou, n Sieubivipia tou EMIT, k. Katepiva Kookivd,
piAdel oo Blue yia tn oeipd dpdoewy, duvatwv cuvepyeiwv kal SieBvwv cuvepyaoiwy Tou pouaeiou,
nou Ba 1o kataotAcouv otabepd onpeio Tou NAyKOTHIOU XAPTN TNG TEXVNG.

National Museum of Contemporary Art
welcomes the public

Ahead of its official launch, EMST director Mrs Katerina Koskina
talks to Blue about the institution’s activities and collaborations that
are sure to establish it as a new reference point on the global art map.

AMNO THN KATEPINA I. ANEXTH / BY KATERINA |. ANESTI

Av ka1 g cOyxpovn T€xvn elvan To B€pa tov EMET, autd mov
TO S1OTEPVE OPYALOAOYIKEL, APYITEKTOVIKA, KUTTOPIKE Elvare 1
npoiotopia g ABMvac. To ktiplo Tov 1o oteydalet gival po-
vadiko detypa Propnyovikng apyrrektovikng. H {uBonotio mov
dnuovpynoce oe avtd 1o onpeio to 1893 o Kdporog D1, oe
ATOGTOON AVATVONG Ao TOVG XTVA0LS Tov OAvumiov Aldg,
«xordew to yertovikd Movoeio Akpomoing, oo to ddpa vo-
picelg mwg Ba amAdoel To ¥épt kot Ba axovpnnoelg tov [ap-
Bevava, evd yopilovtog mpog ta voTio PAETES TOV ZapmVIKO.
Mepruévovrog ta enionpa Bupavoi&id tov, to EMET é-
YEL avoi&eL NON Y1 TO KOWO PEG® UI0G GELPAG SPAGEDV TOV
ovopaletar «IIporeydpevay kat to eOvOTw@po Ba pépet on-
HOVTIKG TOMTIGTIKG YeyovoTa, Onmg TN cuvepyacia pe to E-
Ovuco Apyatodoycd Movoegio Kat T [kpn avadpoutKn K-

THOUGH ITS MAIN focus is art produced in recent times, the Nation-
al Museum of Conterporary Art (EMST) in Athens embodies the city’s
historical past, archaeologically, architecturally and through its very
nature. It stands as a unique reminder of the city’s early industrial days
and ancient past. Built on the site of the Fix Brewery (constructed in
1893 by Johann Karl Fuchs, known in Greece as Karolos Fix), many of
whose prominent features it has retained, the museum is just a short
walk from the Temple of Olympian Zeus and the Acropolis Museum.
From the roof, you feel you can almost touch the Parthenon, while the
panoramic view also takes in the Saronic Gulf to the south.

Still awaiting its official inauguration, EMST is giving visitors a taste
of what’s to come in a programme of major cultural events dubbed
“Prologues.” These events include a collaboration with the National
Archaeological Museum of Athens and a dance performance, “Trisha
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Beomn-yopevtikn TepeOpuavs «In plain site» g xopoypad-
@ov Tpica Mapdovv, mov eivar pépog Tov pectifar Dancing
Athens g Ztéyng I'pappdtov kot Teyvav kot Oa Tapovoia-
otei 010 EMET. Kvupiog dpog 0o pépet v éxbeon «Emetyov:
ABva-Appépoar, oe cuvepyooia pe to Prapavokd Movoeio
2oyypovng Téxvng (M HKA), tv TpdTn dpdion Tov apopd Ko-
tevbeia 6To 1610 TO KUTTAPO TOV LOVGEIOVL: GTN GVYYPOVT TE-
AV KOL TOLTOYXPOVE GTHV TPpMTN Bec kT EkBeoT Kot apy1| TOV
ekbeoraxov npoypdappotog «To EMET otov Kdopoy. «Av v-
napyetl pa AEEN mov va yapoktnpilet to EMZT, avtr elvoun
AEEN “avoryTd”. Te OAES TIC LOPPES TEYVNG, O OAES TIC KOWV®-
VIKEG OpAdEG. AvoryTd Kot S1HLOKPATIKO, KOl EPEVVITIKO, Kol
TOTO OTIG GLUVEPYELES, oG Aéel ) devBuvpia tov EMET, Koa-
tepiva Kookwé. «Ta mdvta etvor yuo pdg apopun yio S1dAo-
v0, ovvepyacio, cOUTpan Kot GuVEPYELR. ALOTOUENKA, OlETL-
GTNUOVIKE, StakaAliteyvikd. Omov vdpyet evEpyela, oKeQTEL-
e Ko €va. SlowAo emkovoviag. Avtd Bélovpe va givar To E-
Bvikd Movoeio ZOyypovng Téxvng tng EAAGSac», voypoppi-
Ceun

Opowc 10 EMET «oamh@vew to ¥€pt TNG GuvEPYACinG Kot
oto EBvikd Apyatoroyikd Moveeio -tov tov Oktdpplo Tov
2016 coumAnpavet 150 ypodvia amd v idpvom tov- kot podi
PTIAYVOLV £VO LOGATKO LE SL0POPETIKES YN QIdES TTOV AAANAO-
GUUTANPDOVOVTAL, AVOOEIKVIOVTOS TO GUYKPLTIKO TAEOVEKT-
pa g EAAGSac, emonuaiver n Katepiva Kookwva. ‘Etot, and
115 23 £0¢ 115 25 Xentepfpiov, 6TO TANIGLO TOV E0PTAGUOV TOV
Evponaikdv Hpepmv IToMrtiotikng KAnpovopds, to EMET
0o tapovcidoel 6to EOvikd Apyaioloyikd Movoeio emheypé-
va €pya and T GLAAOYT TOV.

Amd 10 €A OxtwPpiov kot éwg tov lavovdpio tov 2017 1
ABnva 6o cuvavtioet v Apfépoa. Xnv ékbeon, Tov 61N oL-
véyxewn Oa Ta&déyel otn Pelyikn TOAN, Ba TapovclacTovV gi-
koot Bspatikéc, kabepio omd Tig omoieg Bo «oyoMdleTany pé-
60, amd Eva EAANVIKO, Eva BEAYIKO Kot Eva EpYO KATOLOV KOAAL-
TéYVN GAANG EBVIKOTNTOG 0o TIg GLAAOYES Tov EMET kou Tov
M HKA. «Xke@teite ) oxéomn 1oV 300 yopdv. Exovv oxedov
ToV 1610 TANBVG O Kot TOALOVG petavaotes. Opmg n Adnva Cet
GTO HATL TOV KUKADVE, EVO TO BEAY10 givar To kKévipo Aqyng
amopdocwv. Eueic eipaocte Bouvod, avtol mediddon, Aéet 1 kv-
pio Kookwa, deiyvovtog mdg pnopel va avomrtuydel o sikaoti-
KOG, 0ALG KO KOWV@VIKOG KOl TOAMTIKOG S1AA0YOG HEGM TG EK-
Beonc.
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Brown: In Plain Site,” part of the festival Dancing Athens established by
the Onassis Cultural Centre, that will be presented at EMST. Most impor-
tantly, it will host an exhibition titled “Emergency: Athens-Antwerp,”
a collaboration with the Museum of Contemporary Art in Antwerp (M
HKA), which will be EMST’s first to focus exclusively on contemporary
art as well as the opening exhibition of the museum’s programme titled
“EMST in the World.” “If there is one word that characterises EMST, it’s
‘openness’ - to all forms of art, all social groups. It is open, democrat-
ic, explorative and faithful to cooperation,” explained Mrs Koskina, the
museum’s director. “For us, everything is a cause for dialogue, cooper-
ation, collaboration and synergy - in a cross-cutting, interdisciplinary
way. Communication channels exist wherever there is energy [for this].
This is what Greece’s National Museum of Contemporary Art is about.”

EMST has also reached out to the National Archaeological Museum,
which marks 150 years since its foundation this October. Together, they
are preparing an event which highlights Greek culture, Mrs Koskina
points out. So, between September 23 and 25, as part of the European
Heritage Days events in Athens, select items from the EMST collection
will go on display at the National Archaeological Museum.

From the end of October until January, 2017, “Emergency: Ath-
ens-Antwerp” will launch a dialogue between works from the collec-
tions of EMST and M HKA. The exhibition will present around 70 works
arranged into topics, each of which will be addressed through one
Greek, one Belgian and another international work from the two mu-

ZMYPOX PEKOYNAX / SPIROS REKOUNAS
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athens EMIST

Kabmg Aowmdv to EMET avoiyet pe cuveyeic dpdoeis yio to
KOO TPV akOUa TO XL U0 EYKAVIA TOV, 0KOAOVODVTOG TN
AOYIKT] «TMV COKPATIKOV SIOAGYOV, pOTOVTOG GUVEYELL TOLOG
glpat, Tov Taw, pali pe moovgy, 6mwg Aéet Katepiva Kooki-
V@, 0 TAYKOGUIOG YAPTNG TNG GVYYXPOVIG TEXVNG ATOKTE £Val
o100epd mAEOV omnpelo avapopds Kot Ekppaong oty Adnva.

Mnaivovtog kaveic and tnv kevipikn eicodo eni g o-
600 KaAppong (ekel 0mov atnv tpdcoyn Ba tpéyet vepod, v-
nopvNomn tov motapov IMecol Tov TEpVOVGE KATOTE Ao €-
kel), Ba aprvel Tiom v kivnon Tov dpdpov kot Ba Ppioke-
Tl 6 YMOPO drapmepn, He dSapdaveles. Etol, amd tig tepdoTt-
ec tlapopieg Ba Pploketal oe Eva KEAVPOG d1dpavo, avolyTo
TPOG TNV TOAN. ZT0 106Y€E10 PpicKovtal o YdPog vIodoyng, TO
KOQE, TO TOANTNPLO Kot EVOL LEPOG TOV YDPOV TEPLOSIKMDV EK-
Bécewv. 1o vdyelo Ba PLA0EEVOUVTAL ETIONG TEPLOSIKEG EK-
0éoeic. Pnrotdfavo, pe pUOIKO PmG Vo puraivel amd ) pio o-
Y1) TOV, TO VILOYELO PEPEL TIG LEYAAES KOAOVES TNG TPOicTOPlog
TOV 0o OAa T 6TASI0 KaTaoKeLuNS Tov: to 1893, 10 1933, 10
1960 ko Tig onpepvéC. «Avtd Tov cGuyKpatel To povoeio eivar
1 1310 1 16Topin TOV, KUPLOAEKTIKE KO LETOPOPTIKA», AEELT) KL-
pio Kookwva. Zrov nuudpopo Exovv dtapopembet ot ydpot ek-
TOSEVTIKMV TPOYPALUAT®V Kot 1) aifovsa cuvedpimv, Tpofo-
AOV Kot GLVEVTEDEEMV. ZTOV TPpMTO OpoPo oteyalovraln Pi-
PAro01 K, TO ovayveoTHplo Kot T ypaeio dtoiknong. Ao to
VIOYELO UEYPL TO SO ovePaivovpe L TIG peyares KoMOEVEG
GKAAEG, TOV LEGA GTOV YOUVO XDPO Eivor oav TV aptnpio Tov
TpoPodotel pe aipa To povoeio. O debTEPOg OPOPOG GE KATOL0
onpeio Tov opBdVeTAL 68 VYOG dEKO LETPOV KOt GLVAVTE TOV
Tpito. Ao exel pmopodpe va otabode Kol va KottaEove TNV
£kBeom Kot omd YA, AIOKTMVTOG VEN OTTTIKT TOV £PYOV TG
UoVIUN G GLAAOYTGS. ETOV TETAPTO OPOPO, Pyaivoviog oTov eEM-
o1, aviikpilovpe TNV TEpAcTIO phpma Tov LotdleL va 0dmyel
katevBeiav otov ovpavd kat tpokadel déoc. tévovtog oTnv
KOpLON NG, 6T0 ddpa, OAN N woTopia Tng ABnvag, n apyaia,
1 G0YYPOVI, TOL TOMTIGHOV, TNG BdAaccag, Tng Popmyaviag,
™G KaONUEPIVOTNTOGC, OTADVETOL UTPOGTH GOV KO GE OLPTVEL
éxBoppo. Eva dwopkéc, eEelocduevo £pyo Téxvng.

info: E6viké Mouaeio Ziyxpovng Téxvng, KaMippdng kai AuBpoaciou
®pavidn, npwnv epyootdoio ®I=Z, www.emst.gr
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seums’ collections. “Consider how the two countries compare. Their
respective populations are almost identical and both have many im-
migrants. However, Athens is in the eye of the storm whereas Belgium
is the decision-making centre. We are a mountain, they are a valley,”
remarked Mrs Koskina, indicating that the exhibition can establish a
social and political dialogue through art.

With its ongoing activities designed for the public prior to its of-
ficial opening - while pursuing a “Socratic dialogue approach by con-
stantly asking: ‘Who am I? Where am | going? And with whom?’” as Mrs
Koskina put it - the museum is offering the international contemporary
art map a steady point of reference and expression in Athens.

Upon entering the museum from its main entrance on Kallirrois
Street - the building’s ground-floor facade features a “water wall” as a
reminder of the Ilissos River that today runs underground but was a vi-
tal source of fresh water during antiquity - visitors will leave the hustle
and bustle of the city behind and find themselves in a vast space with
enormous windows on the side facing Syngrou Avenue.

The building’s ground level has a café, a shop and a space for tem-
porary exhibitions. The basement will also host displays of a temporary
nature. With a high ceiling and natural light streaming in from one side,
the basement area features large pillars which indicate the building’s
history through its various stages of construction - 1893, 1933, 1960
and the present. “The museum is held together by its own history, both
literally and metaphorically,” noted Mrs Koskina.

The museum’s educational programme area and the conference,
projection and media hall occupy the mezzanine level, while the library,
reading room and administration offices are on the first floor. There are
escalators from the basement all the way up to the rooftop. A part of
the second floor slopes upwards 10 metres to join the third, allowing
visitors to view the permanent collection’s marvellous works from a
different, elevated perspective.

In the fourth-floor gallery, visitors are greeted by an awe-inspiring
ramp that seems as if it reaches all the way up to the sky. It leads to the
terrace, from where the entire city can be viewed. Whether concern-
ing antiquity, modern times, the sea, industry, or everyday life, it’s all
there, stretched out in front of you - an amazing sight, like a constantly
evolving work of art.

info: National Museum of Contemporary Art, Athens (EMST), Kallir-
rois & Amvrosiou Frantzi St, former Fix Brewery, www.emst.gr

NIKOS LIBERTAS-SOOC, MNQProx NEXHY / GEORGE NESIS
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science Athens Observatory

To KTiplo, o€ 0XEDIO TOU APXITEKTOVA
B¢ebdpihou Xavoev (1846)

/ The building, designed by Danish
architect Theophil Hansen, in 1846

ME TO BAEMMA YXTA AXTPA

To EBviké Actepookoneio ABnvwv yioptdlel
@€tog ta 170 xpovia tou. H nopeia tou
onpatodoteital and WTIoHEVOUG NYETES,
YEVVAIOOwPOUG EUEPYETEG, KOPUPAIOUG
OPXITEKTOVEG Kal SIQKEKPIPEVOUG EMIOTAPOVEG,
nou dvoigav §popoug otn yvwon.

A stargazing anniversary

The National Observatory of Athens celebrates
its 170th birthday this year. Its history is interlinked
with that of enlightened leaders, generous
benefactors, leading architects and distinguished
scientists who forged new paths of knowledge.

AT1O THN TAZOYAA ENTAKOIAH / BY TASSOULA EPTAKILI
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science Athens Observatory

To 1840, 6tav n ABva NTav akopo Evo LeYaAo... xoplo, I Te-
pimov 400 omitio, o fapdvog 'edpylog Xivag, T0TE TPOEEVOG
¢ EALGSag otn Biévvn, e€éppace v embopio va kévet pio
dmPed GTO VEOGVGTATO EAAMVIKO KPATOG YioL TNV aVATTUEN TNG
EMOTNUOVIKNG EPEVLVOG. ME TPOTPOTN TOL OO ULOTIKOV KOt O
otpovopov 'ewpyiov Bovpn, anopdscice va dtabécel to mo-
66 TV 500.000 dpoypdv yio TNV idpuon £vog 06TEPOCKOTEL-
ov. Etat, 800 ypodvia petd Ospehdbnke o EBvikd Actepocko-
neto AOnvov o€ évav amd Tovg entd AOPOVS TG TPMOTEVOVGAG,
Tov Ao TV Nupe®V, anévavtt armd v AKpOmoAn kot Simha
otV [Ivika (exet dmov tov S0 adva mt.X. Bpiokdtay To HAlo-
TpOTI0 TOL METVa, U TO 0010 0 aPYOi0G AGTPOVOLLOS TOPU-
TNPOVGE TNV NALOKT KO TN GEANVIOKT Kivnom).

Tov 1elkd oyedlacpd Tov ktipiov avérafe o Aavoc apyt-
tékTovag ®edpihog Xavoev, dnuiovpyds tov afnvaikov veo-
Khaowiopov. Ta gykaivid Tov Tpaypotomomdnkay otig 21 Xe-
ntepPpiov 1846 won n owoyéveln Xiva 1o EOTMGE e OpyavaL
actpovouiog kot petemporoyiog (0nmg ta tnAeckomia Starke
kot Ploessl, Ta ekkpepn tov Berthoud kot Kessels, to ypovo-
petpo Kessels) - g Oha vTApyEL KOO 1) LETOANKN TOUTEAL -
TOQ LLE TNV EMLYPOPN «Y10L TNV EAANVIKY veoraioy... «Eivar e-
VIVTOO10KO TOGO UTpoctd EPAemav 6Aot ot AvOpmmol Tov
epoVTICAY Yo TN dNpovpyic Tov AGTEPOGKOTELOV. XE La Y-
pa Tov PO eiye elevbepwbel, ywpig vrodopés, opapatifo-
vtav T dnuovpyia Beoudv avticTory®v pe ekelvovg Tov v-
mpyxav otnv Evpdmny, Aéet o Baciing Xapuavddapng, kabn-
s Aotpouoikig oto [Mavemotpio Kpntng kot dievbu-
vt g Tov Ivetitovtov Actpovopiag, AGTpopuoikng, Atuotn-
pkev Epappoydv kon Tniemokdnnong tov EBvikod Actepo-
oKomeiov ABnvav.

Boaokdg 6Komdg Tov vEOL 13pOUATOG TV O TPOGILOPL-
GlOG TG BPOS TV ABnvav. Ztnv AiBovca tov Xpdvov Ppi-
GKETOL kOO TO EKKPEUES Tov Berthoud, katackevacuévo yo-
pw oto 1800, to omoio Epepe otnv EALGSa T0 1847 Y10 TO GKO-
16 avtd 0 TPMTOG dtevBuvng Tov Actepookoneiov, ['edpylog
Bovpng. O I'eppavdg Iodhiog Zptt, mov tov Stad€yTnKe yio to.
enOUEVA EIKOCL TEVTE YPOVLO, EKave TEPLEGOTEPES amd 70.000
TOPATNPNOELS LETOPANTOV ACTEPOV KO AVAKAAVYE VEOLS TE-
pLodikovg petafAntovg kat dvo katvopaveig (Nova) actépec.
Eniong, oAokANpmace évav Tortoypapikd xaptn tng ZeEANvNG,
TOL €M1 OEKAETIEG YPNOLLOTOLOVVTAV GE OAO TOV KOGHO KoL 1~
Mota avaeépetat and Tov IovAlo Bepv 610 pobiotopnud tov
«IMpw amd ™ Zedqvm»!

Amd v {dpLoT| TOL PEYPL ONLEPO. TO IGTOPLKO KTIPLO TOV
Onoeiov avoKavioTNKe apkeTés PopES. AAMAA TAve and TV &i-
6000 ToV VILAPYOLV TAvTA 1 EMLYpapn «Servare Intaminatumy
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BACK IN 1840, when Athens was little more than a big village with
some 400 houses, Baron Georgios Sinas, then the Greek consul in Vi-
enna, expressed his desire to make a donation to the newly established
Greek state that would contribute towards scientific research. On the
encouragement of mathematician and astronomer Georgios Vouris, he
decided to offer the significant sum of 500,000 drachmas for the es-
tablishment of an observatory. Two years later, the foundation stone of
the National Observatory of Athens (NOA) was laid on one of the Greek
capital’s seven hills, the Hill of the Nymphs, looking out towards the
Acropolis and beside the Pnyx - where Meton’s heliotrope was built in
the 5th century BC so the ancient astronomer could observe the sun
and the moon. Danish architect Theophil Hansen, the creator of Athe-
nian neoclassicism, was the designer of the building. The inauguration
was held on September 21, 1846, and the Sinas family equipped the fa-
cility with astronomy and meteorology equipment (such as the Starke
and Ploessl telescopes, the Berthoud and Kessels pendulums and the
Kessels timekeeper) and a small plaque reading “For the Greek youth.”

“It is impressive how far ahead all the people behind the creation
of the Observatory could see. In a country that had just been liberated,
without infrastructure, they had the vision to create institutions akin to
those in Western Europe,” says Vassilis Charmandaris, professor of as-
trophysics at the University of Crete and director of the NOA’s Institute
for Astronomy, Astrophysics, Space Applications and Remote Sensing
(IAASARS).

One of the main functions of the newly established institution from
day one - and until 1964 - was determining the time in Athens. In the
Time Room, you can still see the Berthoud pendulum, built around
1800, which was brought to Greece in 1847 for that very purpose hy
Vouris, the NOA's first director. Johann Friedrich Julius Schmidt, a Ger-
man who succeeded Vouris for the next 25 years, recorded more than
70,000 observations of variable stars and discovered two new period-
ical variables and new stars (nova). He also completed a topographical
map of the moon, which was used for decades around the world and is
mentioned in Jules Verne’s “From the Earth to the Moon.”
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Avtiypapo Tou Mnxaviopou Twv AvTIkuBnpwv
/ A large-scale copy of the ancient Antikythera
mechanism, hailed as the world’s first computer

(«Na dratnpnBel avémapor) kat o Bupedg tng owkoyévelag Xi-
va. Ao v dAAn, n emotnpovikn dpactnpdtnto tov E6vikon
Aoctepockoneion, akoAoVODVTAG TIG avayKkeg kKaOe emoyng, -
nektabnke o ddpopovg topeic. Ta tvetitovTa TOL ~-AGTpO-
vopiag, Aotpopuoikng, Awotnuikev Eeappoydv kot Tniemt-
okomnons (IAAAET), Epevvav [Mepifariovtog ko Buvoiung
Avantuéng (IETIBA) kot 'ewdvvapikd Ivotitovto (FEIN)-
oteydlovion mAéov o vedtepa Ktipia. To eufinpatikd Ktipo
nov oyedioce o Xavoev €xet and to 2008 petatponei o€ pov-
oelo, mov prhoevel kot PprobnKn (pe omdvia cuyypapLpo-
To, aKOUO Kol ToV 160V audva) Kot T GUAAOYH TOAOLDV ETL-
GTNUOVIK®OV opydvmv. To tehevtaia xpovia, 1 tdon eEnotpé-
petog Tov EBvikod Aotepookomeiov €xel dmaoet Tnv gukatpio
o€ meplocoTepovs amd 40.000 emokénteg eTncimg vo ovaka-
AMyouv toug Oncavpovg tov. Exel pmopel kaveig va Bovpdost
00 TO TPATO HEYAAO TNAECKOTLO KOl TO IGT|LEPIVO SLOTTPLKO
Ploessl, pe to omoio 0 Zput €kave Tig TOPATNPNGELS TOV, HEXPL
éva peyding kiipaxag avtiypapo tov Mnyavicpol tov Avri-
Kvbnpov. Kai, puowd, o npdypappe teptiapupavet moapotn-
pNOT TOL EVOGTPOL OVPAVOL LE TO TNAECKOTIO0 Ampidn (Tpog
TV Tov Swpnth Tov, Anuntpiov Awpidn).

info

Nogpog Nupgpwv, Onoeio, www.noa.gr. Na §evaynoeig

oe EMnvikd kar AyyAikd, tA. 210-34.90.160. O1 eykataotdoeig
¢ Meviélng eivar eniong eniokéPipeg. TnA. 210-61.31.247.

74 - blue magazine

The building in the Thissio district of the Greek capital has been
renovated a number of times, but above its entrance door there has
always been the Latin phrase “Servare intaminatum” - or “Keep intact”
- and the Sinas family crest. In contrast, the NOA's scientific research
has expanded into different fields as developments required. Its insti-
tutes (the aforementioned IAASARS, the Institute for Environmental
Research and Sustainable Development and the Institute of Geodynam-
ics) are now housed in newer buildings and Hansen’s emblematic edi-
fice has served as a museum since 2008, showcasing the Ohservatory’s
library (with rare texts dating as far back as the 16th century) and its
collection of period scientific instruments.

In recent years, the NOA has adopted an open-door policy, giving
the opportunity to thousands of visitors of all ages (more than 40,000
a year) to explore its significant treasures. On its tours, you can admire
the world’s first big telescope, the Ploess| equatorial refractor, used by
Schmidt to make his observations, and a large-scale copy of the ancient
Antikythera mechanism, hailed as the world’s first computer. Naturally,
the programme of activities also includes observing the stars and the
moon through the Dorides telescope, named after Dimitrios Dorides,
who bequeathed a generous amount of money to Greek public institu-
tions, a part of which was used to purchase the instrument.

info

Hill of the Nymphs, Thissio, www.noa.gr.

For guided tours (in Greek and English), call 210-34.90.160.

The Penteli facility is also open to the public (tel. 210-61.31.247).
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OI ®POYPOI THY YANTOPINHX

AvtAwvtag épnveucn anod toug dypunvoug QUAAKEG TNG QUTIKAG NapAywyng,
15 kaMitéxveg enixelpolv pia NPOoWNIKA avayvwan Twv cUPBoANIoCHWV
Kdl TNG oNPAciag Twv oKIAXTPpWY o€ Hia npwtoétunn ékBeon oto Ktnpa Ziydha.

Nropéva pe amo@opia, pe PAOGVPO VYOG KoL TEVIMUEV XE-
pla, Ta oKy Tpa £YoVV pakpaiovn tapadoor. [daitepa otn
Zavtopivn, ot LOVOYIKEG QVTES PLYOVPES, KOTOAOKEVOCUEVES
e EVTEAT] VAMKA KOl GTOMGOUEVES e TEVEKESAKLA, Y10 VO OTTO-
TPETOLV LIE TOV YO TOVG EVAEPIOVG KOl EMIYELOVG «EGPOAEICH
TOV YOPAELDOV, KoTolapupdvouy iaitepn B€on oty KovAToD-
paL 1oL VN61oV. Ta YALTTA cuTd SNUovPYLaTe TG AXTKNG PoL-
vtaciog, Tépa amod T xpNoTkn Tovg aio, eKPpalovy Kat Tig
KOAMTEYVIKES AV OVYIES TV SNUOVPYDY TOVE.

O Yoo y®Y1Kog TOVG XUPAKTNPOG NTAY QVTOG TTOV EVETVED-
o€ Tov owvorold [1apt Ziydda oto oxedioound pog ékbeong pe
B€pL0 TOVG AYLYOVG AYPOPUAUKES, OTOVG AUTEAMVEG TOL KT1)-
patog X1ydAa. To elkaoTikd project « XK1 Tpo», GE GLVTO-
vicpo Mapiog Bacapidtov, tpookaret 15 E€voug kot EAAn-
veg kaAltéyves -Blind Adam, Jose Angelino, Micol Assaél,
Kaoortag Tovléing, Mdaxng @sopuroktomoviog, Anda Iama-
kovotavtivov, Frangois Perez, Jorge Peris, Gianni Politi, John
Roloff, Nunzio, Avtpéag Zappa, AréEavdpog Tlavvig, Diego
Valentino, Jonathan Nossiter- vo. dnpovpyncovv épya, pe vio-
T VAIKA, T omoia Bo Kavouv avapopd 6Toug GUUPOAIGLOVS
KOl 6TN ONUAGT0 TOL GKLAYTPOL (G TAVAPYALOL B0V KoL ™G
HEPOVG TOV ANIKOV LOG TOMTIOUOV. XT0 otvomoteio Ba ektife-
VIOl GYETIKA QOTOYPAPIKA £pyo Tov [idpyov Xaidomoviov
ko Tov ITdvov Kokkivid.

Info: Ané6 09 éwg 30/09, Ktapa XiydAa, www.sigalas-wine.com
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DRESSED in rags, with scowling faces and arms outstretched, scare-
crows have stood guard over farmers’ fields since the dawn of crop cul-
tivation, warding off crows and other birds seeking to make a meal of
the seeds and young plants. On Santorini, these solitary figures, made
out of cheap materials and often bedecked with clanging tin cans, hold
a special place in the island’s culture. Beyond their utilitarian value,
these samples of imaginative folk art also express their creators’ artis-
tic side. In fact it was their entertainment value that inspired winemak-
er Paris Sigalas to put together an exhibition on the subject of these
insentient wardens in the vineyards of the Domaine Sigalas estate.
The “Scarecrows” art project is coordinated by Maria Vasariotou
and 15 Greek and foreign artists - Blind Adam, Jose Angelino, Micol
Assaél, Kostas Gouzelis, Makis Theofilaktopoulos, Leda Papaconstan-
tinou, Francois Perez, Jorge Peris, Gianni Politi, John Roloff, Nunzio,
Andreas Savva, Alexandros Tzannis, Diego Valentino and Jonathan Nos-
siter - have been invited to create original pieces using locally sourced
materials that make reference to the symbolism and significance of the
scarecrow as an age-old custom and as a part of our folk culture. Mean-
while, the winery will be hosting an exhibition of photographs by Gior-
gos Chaidopoulos and Panos Kokkinias on the subject of the project.

Info: From 09 to 30/09, Domaine Sigalas, www.sigalas-wine.com

MAPAXQPHEH TOY KAAAITEXNH KAI THE TKAAEPI XIPPAS.

MANOZ KOKKINIAZ, <MOYPIKI», 2006,



blue magazine - 77



london Biennale

H ynoroki avaropderacny pog emPANTIKNG 6Todg E0pvéng
Happdapov amd Aotopelo Tov Alovocov anoterel Tov KapPa e
eAnvikng ocoppetoyng otnv 1n London Design Biennale. Ile-
procotepes amod 30 ydpeg amd €L meipovg Ha Topovcidcovy
npwtoTTa Epya, e€etdlovtag v Wéa g Ovtoniag, Tov o-
VELPLKOV TPOOPICUOV, TOV UN-TOTOV. «ATO TO GUYKEKPILEVO
péppapo xetl kataokevaotet o [apbevovag, OT®S Kot TOA-
A GAL pvnpeio TG KAOGIKNG, 0AAG KAt TG GVYYPOVNG ETO-
NS, avopépern Zon Mockopdyrov and to marble atelier on®
entropy, mov pali pe v aderen g, Nikn, ™ oxedidotpilo
ootiopod Elevbepio Ntekm, tov potoypdeo ['edpyro Make-
KAk kot oxedidorpio Adpvika I'pnyoptddn anotelovv v
eAMnvikn opdda. T v mpocéyyion tovg oto Bépa, dvtincay
EUTVELOT) O TO KUKAASKO €10DA0. Xopnyol Tng EMANVIKNG
npotaong etvon ot Nopera, Upstream, NEON, Martinos Art.

Info: Ané 07 éwg 27/09, www.londondesignbiennale.com
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A DIGITAL RECREATION of a marble quarry at Dionysos, on the Greek
capital’s northeastern outskirts, which recreates the feeling of being
inside the quarry, provides the canvas for the Greek team’s investiga-
tion into human and material movement, with light serving as a meta-
phor. More than 30 countries from six continents are presenting origi-
nal work that examines the concept of utopia, imaginary destinations
and unreal lands. “The Parthenon and numerous other monuments
from the Classical and modern eras were built using marble from this
specific source,” remarked Zoe Moskofoglou, from marble atelier on=
entropy, who, along with her sister, Niki, lighting designer Eleftheria
Deko, photographer Georgios Malekakis and graphic designer Domni-
ka Gregoriades, make up the Greek team. In approaching the London
Design Biennale’s “Utopia by Design” theme, the team drew inspiration
from Cycladic marble figurines. Nopera, Upstream, NEON and Martinos
Art are the sponsors of the Greek team.

Info: 07-27/09, www.londondesignbiennale.com

YIORGOS KORDAKIS
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history Paros

O Mavvog Koupdylog
/ Yiannos Kouragios

«To 1996 cmoKéONKa Yo TPOTN OPA T0 AECTOTIKO KOl TO
2001 Eexivnoo tn CUGTNUATIKY AVOCKAET, 1| om0l cuveyile-
ToL, £XOVTOG ATOKAADWEL £VOL EKTETAUEVO aPYOiKO 1EpO», Lag
AéeL o avaokapéag Tov Kot apyatordyos e Epopeiog Apyaio-
mrov Kukkadwov INdvvog Kovpdylog. «H axpn tov ypovoro-
yeltar otov 60 awmva 1.X., aALE To TpOdTEPA tyvn AaTpeiog
avayovtol otov 90 kor tov 8o awmva . X. H kate€oynv Aatpev-
opevn BedtTa katd TV apyaikn mepiodo NTav 0 ATOAA®VIC.
MBavn eivor n Aotpeio kot Tng adepeng Tov, ApTepng, Kabmg
kot g Oedg Eotiag katd tov 50-40 andvo w.X.».

Méypt onpepa £xovv avackapet 17 ktipa. Kdnow, mpo-
POVMG AATPELTIKOL YD POt, Elyov TOADTAOKN KATOYN, TAUKO-
oTpTo Sameda Kot ETPANTIKEG E16030VG" 0 VALOS KOl TO TEAE-
TOVPYKO £0TIATOPLO ElY0V GUVOAKO pufKog 40 . Kot TAdTog
13 p. H apyitektovikn tov KTipimv, ot KEPAUOL 0pOPNS, TO. TN-
AMVOL 0KPOKEPOLLOL KOL Ol LOPLAPIVESG KLOVOGTOLYIES AVTIKOTO-
ntpilouv 10 LepdKt kot T pavtacia Tav [aplavav teyvitdv.

Extog amd ta ktipia, yio v avéyepon TV omoiov giyov
yxpnoomombei Tovol amd To ToAVTIHO TapLlovd Lapuapo, To
KIVNTO EVPNUOTA £YOVV EMICTG TEPACTIO EVILOPEPOV: TUNLLOTOL
ApYOIKOV KOOP®V, THAVA EWOMALN KoL TPOCOTELDL, HETOUAMKA
YPNOTIKA avTiKeipeva amd YaAkd, oidnpo Kot poAvpdo, Bpav-
opaTo oyYel®V LE EYYAPOKTES EMLYPAPES TOV OVOLLUTOG TOV A-
TOAM®VO, KaODG Kot xpucd avtikeipeva, Hetald aAAmV.

To onuavtikdTEPO, OUMG, aATd TO EVPNUATA EIVOL TO TUN-
po elmAiov yovaikeiog LopengG, TOL ¥POVOLOYEiTOL YOP® GTO
675-650 m.X. kot TowtileTon pe To apyikd AatpevTikd eidmAo
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“I VISITED Despotiko for the first time in 1996 and, in 2001, began
systematic and ongoing excavation work, which has revealed an ex-
tensive Archaic sanctuary,” noted Yiannos Kouragios, an archaeologist
with the Cyclades Ephorate of Antiquities. “The area flourished in the
6th century BC but the earliest traces of worship date back to the 9th
and 8th centuries BC. Apollo was the prime deity during the Archaic
period. Artemis, Apollo’s sister, and the goddess Hestia, may have also
been worshipped between the 5th and 4th centuries BC.”

To date, 17 buildings have been revealed by the excavations. Some
of these, clearly places of worship, featured elaborate floor plans, tiled
floors and imposing entrances. The temple and the ceremonial ban-
queting hall (Gymnasium) measured 40 metres in length and 13 me-
tres in width. The architecture of the buildings, roof tiles, antefixes and
marble colonnades reflect the devotion, style and creativity of ancient
Parian craftsmen.

Besides the buildings, constructed using thousands of tonnes of
Paros’ famed marble, the smaller artifacts extracted from the ground
are also of considerable interest. These include kouros statue frag-
ments, clay figurines and masks, metallic household items made of
copper, iron and lead, pottery pieces engraved with Apollo’s name, as
well as gold objects.

The most significant finding is a fragment of a statue dating to
around 675-650 BC. It could represent Apollo or his twin, Artemis. At
present, it is on display in Tokyo as part of an archaeological exhibition
of Greek treasures touring Japan. Other Despotiko discoveries can be
viewed at the Paros Archaeological Museum, one of the world’s richest
in terms of sculpture. Despotiko is mentioned in numerous fascinating
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01. Eupnpara ané 1o 1€p6

/ Artifacts from the sanctuary
02. ApxaloAdyol TNV avackapn
/ Archaelogists in an excavation pit
03. ©palopara ayyeiou

nou POAIG anokaAupenKe

/ Freshly unearthed

pottery fragments

04. ApUBaliol kal ahaBaocTpa
and Tov 70 Kal To NpwTo

U106 ToU 60U alwva n.X.

/ Aryballoi and alabastra from
the 7th and 6th centuries BC

0V 1£p0V. Towg avorapiotd Tov Ao ®va 1 T Sidvun adep-
oN tov, TV Apteun. O£t0g, HaAoTa, TO EVOMO0 0VTO EKTIOE-
T o€ apyaoroyikn ékbeomn oto Toko. Oho To evppaTo exTi-
Bevtat 610 apyaoroyikd povoeio g Iapov, éva and ta on-
HOVTIKOTEPA GTOV KOGHO OGOV apopd. To. EKOELOTA YAVTTTIKNG.

Av n Mbkovog €xet Tn AfjAo Kot 1 Zavtopivn 1o AKpoTi-
pt, N IIapog €xet, Aomdv, To S1KO TNG APYUOAOYIKO TPOOPIGHO,
mov propei va apnynbsi cuvapractikég wotopieg kuplapyiog
aArd ko exdiknong. To 490/489 n.X., pue apopun to yeyovog
ot ot [Taprot eiyav undicet, eiyav dSnAadn TapeL T0 HEPOG TOV
[epodv, aArd pe Babdtepn artio v avdmTuén Kot Tov TA0D-
10 ¢ [Tépov kot v embupia Tov ABnvaiov va edpaidoovv
™V Kuplapyio Tovg 6o Atyaio, o ABnvaiog otpatnyds Mirti-
G.0Mg emtédnke oto Vol Kot TOavOTATO TPOKAAESE EKTEVEIG
KOTOGTPOPES Kol 670 Agomotikd. Kat oo téAn tov 170v k-
va, ['dAlot Tepatég to Aenhdtmoav, BéAovtag va ekxdtknBodv
Y10, TO POVO TOV GLVIPOPOV TOVG, TOL S1afFONTOL NTOVIEA.

«®Dvon kot wTopio SNUOVPYOVV 6D £Va APUOVIKO GUVO-
A0, OV £xel EMPLOGEL GYEIOV AVETAPO LEGA GTOVG OLDVESY,
toviCet o k. Kovpdyloc. O apyaioloytkdg xdpog 610 AeGTOTIKO
dev elvan akopa emokéyipog. 'V avtd, edd Kot tpia xpovio -
xel Eekvnoet pe WTikeS yopryieg (A6. Maprtivog, Topopa A.
I AeBévn, Topupa [T&A KaveAlomovAov) 1 ova.sTHA®GT) TOV
VOO0 KOl TOV E0TITOPIOV, £TCL DOTE TO UVNUELD VAL ATOKTHOEL
™ B€om mov Tov 0&ilEL GTOV TOVPIGTIKO XAPTN.

info

* Apxaiohoyiké Mouaeio Mdpou, Mapoikid, nA. 22840-21.231

* Y10 Aeonotké nepvdte pe kapaBdki, ané tov An Mdpyn Avundpou.
AiaBdote toug apxaiohoyikolg 08nyoUg nou €xouv KUKAOQOPRAOEI yia
1o Agonotiké (I6pupa N&A KaveMonoudiou, 2012) kai yia tnv Mapo,
v Avtinapo kai 1o Agonotkd (Adpog Mdpou, 2016).

*H ékBeon «A Journey to the Land of Immortals - 4,000 Years of
Greek Treasuresy («Ta&id1 otn Xwpa twv ABavdtwy - 4.000 xpdvia
EMnvikwv ©Oncaupwvy) nou @idogevei kai ekBépata ané to Asonotiké
Aertoupyei oe:

- Tokyo National Museum: 21 louviou - 19 ZentepBpiou 2016

- Nagasaki Prefectural Art Museum: 14 Okwwfpiou - 11 AskepBpiou
2016

- Kobe City Museum: 23 Aekepfpiou 2016 - 2 Anpidiou 2017

84 - blue magazine

stories of dominance and revenge. It is believed that the Athenian gen-
eral Miltiades led an attack on Paros in 490-489 BC, which also reaped
widespread destruction on Despotiko. A decision by Paros to side with
the Persians served as the pretext of the attack, but the development
and wealth of the island city-state, as well as the Athenians’ desire to
consolidate their dominance in the Aegean, were the underlying mo-
tives for the offensive. More recently, relatively speaking, in the late
17th century, French pirates looted the island in revenge for the murder
of their notorious associate Daniel.

“Nature and history here create a harmonious whole that has
survived virtually intact over the centuries,” stressed Kouragios. Al-
though the archaeological site at Despotiko is not yet open to visitors,
restoration work has been under way on the temple and incorporated
areas for the past three years, backed by private sector sponsorship
(Athanassios Martinos, A.G. Leventis Foundation, Paul and Alexandra
Canellopoulos Foundation), so that the monument can claim its rightful
place on the tourism map.

Info

¢ Archaeological Museum of Paros (tel. 22840-21.231)

¢ Despotiko may be reached by boat from Ai-Giorgi on Antiparos.
Archaeological guidebooks have been published on the subject of
Despotiko, by the P&A Canellopoulos Foundation (2012), and on
Paros, Antiparos and Despotiko by the Paros Municipality (2016).
*The exhibition “A Journey to the Land of Immortals - 4,000 Years of
Greek Treasures,” including artifacts from Despotiko, is currently tour-
ing Japan (Tokyo National Museum, June 21 - September 19, 2016;
Nagasaki Prefectural Art Museum, October 14 - December 11, 2016;
Kobe City Museum, December 23, 2016 - April 2, 2017).

04
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nature Chania

AIAXXIZONTAY TO
QAPAITI THY YAMAPIAY

Movadikn epneipia og éva and ta opop@dtepa tonia tng Kpntng.

Hiking through the Samaria Gorge

This walk, which offers trekkers the chance to take in some of the most beautiful

wild countryside on Crete, is an experience that will remain with you for a lifetime.

AINO TON ®QTH BAANATO / BY FOTIS BALLATOS

86 - blue magazine
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H ordeyion tov Papoayylov g Zapoaptdg ivat po oAnopo-
VN TEPATNTIKN gpumepia mepimov 16 ythopéTpmv péca ot
@voN, TNV omoia EMAEYOVV YIMASES EMOKENTES OO TIC APYES
Maiov péxpt ko to Téhog OxtmpBpiov. Atopkel katd péco 6po
£€E€1 Mpeg Kot amaltel HEGT PLOIKN KATAGTAON. X€ KOVEVQ ON-
UELO TOV SV EMTPEMETAL 1] KATAGKVOGT KOl 1] SLUVUKTEPEL-
omn. AvcPatog kot v 61 oty @AOGEEVOG, 0 TOTOG YONTELEL
LLE TNV OPHOVIKY] EVOALAYT] TOV TOTLOV" Ad EVIEADG OPEWVO O
Boddocto kot amd Saotcd pe Yynid dévipa oe yopuvo yopic PAd-
otnon. To mepifarrov €xel «oxapted» and tn dwufpotikn 8O-
VO TOV VEPOL KO TLG TEKTOVIKEG KIVIIGELS TOV €6G(POVGS, TTOVL
£yovv yapioetl ota Agukd Opn 10 W1iTEPO PLGIKO TOVG KAA-
Aog. O EOvikdg Apupdg Zapoptdg tov vopov Xaviov Eekva o-
76 TN voTIo TAEVPE TOL opomediov Tov Oparod ot Béon Ev-
Aookaro (1.250 vydpeTPO) Kot KATAANYEL OTLG VOTIEG OKTES
610 Apukd Télayogs. Baoikog tov mupnvag eivar to Gapdry-
ying Zopapldc. O oynpatiopnds Tov givor povadikog otn Me-
60Y€EL0, EVD M TTOIKIAOPOpPia TNG Tavidog kot TG yAmpidag To
Kavel Eexwplotd g 0AOKAN PO TOV KOGHO. Evdsiktikd, dm Ppi-
GKovTal 0 amethovpevos yomaetdg (Gypaetus barbatus), o omt-
Coetdc (Hieraetus fasciatus), o xpvcoetog (Aquila chrysaetos),
KaBdg kot 0 KpNTKds alyaypog (Kpl-kpt), VO Ta tyvn g ov-
OpdTIVNG Tapovciog TepAaLBAvouy EKKANGaKL Kot O,TL oé-
UEWVE OO TO TAALO XMPLO TNG ZAUAPLAG GTO KEVTPO TOL POPOLY-
v100. H meproyn avaxnpdydnie E6vikdg Apvpdc to 1962 ko é-
KtoTE €€l TiunOel pe ToAAES Srakpicel, avAaIeEsa GTIS OO~
£g M évtaén g oto Evponaikd Oworoykd Aiktvo NATURA
2000.

info: ®opéag Aiaxeipiong EBvikou ApupoU Zapapidg:
www.samaria.gr, tnh. 28210-45.570
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H 6€a ané tov Ayio lwdvvn
Z@akiwv npog Tnv Ayia PoUpeAn
/ The view from Agios loannis
Sfakion to Agia Roumeli

A HIKE through the Samaria Gorge is an unforgettable adventure along
a route of roughly 16 kilometres which can be completed in six hours,
on average. It attracts thousands of visitors between early May and late
October. Walkers should be in good physical shape. Camping, including
overnight stays, is not permitted anywhere along the gorge. At once
awesome and bheckoning, the Samaria Gorge captivates visitors with its
diverse scenery, which transforms from alpine to forested to bare, bar-
ren cliffs before ending up on the shore at Agia Roumeli. The stunning
natural beauty of the White Mountains National Park is the result of
tectonic shifts and water erosion over millions of years.

The Samaria National Park begins from the southern side of the
Omalos plateau, at Xyloskalo, at an altitude of 1,250 metres, and reach-
es the Libyan Sea, on Crete’s southern coast. The diversity of the fauna
and flora have established the area as a unique location worldwide.
These include the bearded vulture (Gypaetus barbatus), an endangered
species. In addition, the Bonelli’s eagle (Hieraaetus fasciatus), golden
eagle (Aquila chrysaetos), two European crow species, as well as the
kri-kri (Capra aegagrus cretica), sometimes referred to as the Cretan
goat, can all be sighted here - some more easily than others. Besides
the gorge’s natural elements, traces of human presence can also be
seen - the last people to live here were relocated in 1962, when it was
declared a national park. These traces include small chapels and the
remains of Samaria village, about halfway along the route.

The national park has received many distinctions, including a Euro-
pean Diploma for Protected Areas, awarded by the Council of Europe,
as well as a National Diploma for Nature Protection. In 2000, the park
was inducted into the European Union’s Natura 2000 environmental
network.

info: Samaria National Park: www.samaria.gr, tel. 28210-45.570
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exhibition Mykonos

H ékBeon «Vanity. loTopieg
Koounpdatwv ané KukAadeg»
o1o Apxaioloyikdé Mouceio
™ng Mukovou / The exhibition
“Vanity: Stories of Jewellery
in the Cyclades,” at the
Archaeological

Museum of Mykonos

TO KOXMHMA MEXA XTOYY AIOQNEXY

Zto Apxaioloyiké Mouaeio tng Mukévou, ta koopnpata, oUpfoia opopgidg, nhoutou kal SGvapng,
agnyouvTtal Tnv I0Ttopia Tou nohitiopoy Twv KukAadwv and toug npoictopikols xpovoug €wg oRPEPA.

Jewellery through the centuries

The Archaeological Museum of Mykonos showcases how adornments made of
precious metals and gemstones, among other materials, symbolising beauty, wealth
and power, represent a thread running from the Cycladic civilisation right up to the present.

AMNO THN ZENIA FEQPTIAAQY / BY XENIA GEORGIADOU

‘Hon arxo v Enoyn tov AifBov ot dvBpomot otéMlay Ta evov-
LLOLTOL, TO GO0 KOL TO LAAALL TOVG, UE GKOTO VO, YO TEDGOVV, VO
Eexmpioovv, va emPAnbovv. H éxbeon «Vanity. Iotopieg Ko-
ounuatev omod Tic Kukkadegy oto Apyatoroyikd Movaceio g
Mvukovov avatpéyetl 6To TapeABOV ToL KUKAUSTKOD TOMTIGHLOV
He OYNUa To Baotkd VAIKO TEKUNPLO TNG AvOpOTIVIG LOTa0d0-
&lag: To KOouN . Zopeova pe Tov dpa Anunitpn ABavacov-
An, dtevbuvr| g Epopeiog Apyatotitov Kukhddwv, ) ortikn
OVTH VITOYOPEVTIKE OO TNV TPOOEST TOV ETUEANTAOV VO GUV-
6€00VV TO TaPEABOV LLE TO OTLEPA, ATOSEIKVDOVTOS TTMG 1) KO-
OnuepvotTa pog €xet pileg ota fadn tov cdvov. To Koopn-
pata gEacolovBoiv va Tovilovy TNV OLOPPLY, VO ETSEIKVOOLV
TOV TAOVTO, VO VITavicoovtat tn duvoun. «Méca and v mo-
Yida TNG TPOCOTIKNG AvaPOpis PLA0S0EOVLE VO avadei&ov-
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HUMANS have adorned their clothing, bodies and hair ever since the
Stone Age to make themselves attractive, to stand out from others and
to make a statement of force. “Vanity, Stories of Jewellery in the Cy-
clades,” an exhibition at the Archaeological Museum of Mykonos, offers
a glimpse into the distant past with evidence of man’s most tangible
expression of vanity dating as far back as the Cycladic period.

According to Dr Demetris Athanasoulis, director of the Ephorate of
Antiquities of the Cyclades, this approach was dictated by the curators’
intention to link the past to the present in order to illustrate how our
daily customs and habits are well rooted in the past. Jewellery contin-
ues to be used today to adorn the body, exhibit wealth and suggest a
sense of power.

“We aspire to showcase the cultural legacy of the Cyclades by
making it personal to the viewer. We want to educate visitors by taking

GIORGOS SFAKIANAKIS
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pe To moArtiotikd andbepa Tmv KukAddwv. Na tpocpépovpe
YV@MGCT) GTOV EMCKENTN LEGA OO TNV TEPUYNOT| GE VA TOPEA-
00V YyIMAd®V TV, TOL £ival SLUPKMS TAPOV KoL TOV 0LPOP».
[eprocotepa amd 200 exbépato apyaoroykol Tepleopuévon
og 19 mpobnkeg mapakorovBovv v eEEMEN TG KOG ILOTO-
teyviag and t Neolbikn emoyn, ™ 'ewpetpikn nepiodo, Tovg
apYOiKOVG Kol TOLG KAAGLKOVG ¥POVOLS MG TOV EAANVIKO Me-
caiova, TV TePiodo TG EVETOKPUTING OTA KUKANSOVIOLOL Kol
TN AOAKT TEYVN TOV VEOTEP®V YPOVEOV. AVOpoTooppa Tepi-
amto arnd TNV AVTinopo, 00TEWVEG TEPOVES amd TN ANA0, TePt-
Sdépoara amod YavTpeg PayevTiavig amd tn Onpa, daytulidia e
Mt oxediaomn and t Nao, aonpévia Bpoyidoio pe {odpop-
pgc amoln&els amd ™ Piveto, tepiteyva puiaytd and t Mn-
A0, XpLod evatio omd TV Avdpo kot tnv THvo Kot pokovidico
oKovAapikia Tov 190v cidva, pe enppoés and EEvouvg TOTOLG,
HOPTUPOVV TN HOSA TOV EMKPATOVGE KAOE ETOYN GTO GYEdLOL-
GUo KOt 6TOL VAIKA, PTAVOVTOS LEXPL TNV avyn Tov 2000 audva.

Tn Bepotikn Tng €kBeong coumAnpdvovv 6vo povadi-
k&g Towroypapieg: n «Iépeiay amd TV TPoicToplKy TOAN TOL
Axpompiov kot pa e€opetikn Pulavtivy Toryoypagpio tov
130v atwva amd tov I. N. Tov Ayiov lodvvn oy Avievitca
g Nd&ov, pe tov Incov-Oeio Bpépog va popdel ckoviapikt.

H obvdeon pe m oOyypovn enoyn emyelpeitat pe o Ko-
ounpata Tov oyediace N awtodidaktn MukovidTioso KOAATE-
V1S Zopio Oavorodrov, YVmoT Pe T0 Yeuddvupo «Mapov-
Alvay, n omola dNptodpyNoEe PETATOAEULIKA KGYOAT» GTNV 1-
6Topia TOV EAANVIKOD KOGUAUOATOG, AAAN KO [LE TPMTOTVTES
ouvhécelg ouyypovav EAMveov oyediactdv -Deux Hommes,
Elena Syraka, Ileana Makri, loanna Souflia, Lito, Minas, Nikos
Koulis, Sofia Vamiali, Sophia Kokosalaki, Two is Company,
Venyx by Eugenie Niarchos, Yannis Sergakis- gunvevouéveg
and to exbépata. Tov povceloypapikd oyedtacpd vLoypah-
g1 0 Xtéhog Komg kot toug potiopovg n Elevbepia Ntexd. H
AEGEAN egivau yopnyog tng éxBeomng.

info: Apxaioloyiké Mouaceio Mukévou, tnA. 22890-22.325,
éwg 31/08/2017
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them on a journey into a past that dates back thousands of years yet is
ever-present and relevant,” says Athanasoulis.

Over 200 archaeological artifacts show the evolution of jewel-
lery-making from Neolithic times, to the Geometric period, the Archaic
and Classical eras, through the Greek Middle Ages and the Venetian
occupation of the Cycladic islands, all the way to the folk art of more
recent times.

Pendants depicting human forms from Antiparos, bone hair forks
from Delos, glazed-bead necklaces from Thera, rings with clean, ele-
gant designs from Naxos, bronze clasps from Kythnos, silver bracelets
finished with animal figures from Rineia, ornate amulets from Milos,
gold rings from Andros and Tinos, and fancy Mykonian earrings from
the 19th century with influences from foreign lands testify to the fash-
ions that prevailed during each period in both design and choice of
material, all the way up until the dawn of the 20th century.

This collection of jewellery is complemented by two spectacular
murals: the famous “Young Priestess” from the prehistoric city of Ak-
rotiri and a marvellous, unsigned 13th century Byzantine mural from
the Church of Agios loannis in Avlonitsa, Naxos, depicting the baby Je-
sus wearing an earring. There is also another icon, from the 17th centu-
ry, showing the Virgin Mary holding the infant Jesus.

The connection with the present day is made through a display of
jewellery by Sofia Thanopoulou (1908-97), a self-taught jeweller who
worked under the alias Maroulina. The Mykonian artist was instrumen-
tal in creating a new school of thought in Greek jewellery in the post-
World War Il period.

There are also original compositions by contemporary Greek de-
signers - Deux Hommes, Elena Syraka, lleana Makri, loanna Souflia,
Lito, Minas, Nikos Koulis, Sofia Vamiali, Sophia Kokosalaki, Two is Com-
pany, Venyx by Eugenie Niarchos, Yannis Sergakis - who have been in-
spired hy the exhibits. The exhibition is designed by noted Greek archi-
tect Stelios Kois, with lighting by Eleftheria Deko. AEGEAN is a sponsor
of the exhibition.

info: Archaeological Museum of Mykonos, tel. 22890-22.325,
to 31/08/2017
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athens Wine

SNIHLY 4O SINIM ‘THJAOM XHIANOIV
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O ATTIKOX AMIIEAQNAXY
KAI'TO YIIEPOXO XABBATIANO TOY

O1 «Apopor Kpaaiot tng ABrvagy («Wines of Athensy) eival pia npwtofoulia
HE OTOX0 va pnel n ATTIKA 0TOV NAYKOOHI0 XdPTN TOU 0IVOTOUPICHOU.

Attica’s vineyards elevate
Savatiano to its rightful place

Wines of Athens is an initiative aimed at putting
the Greek capital on the global wine tourism map.

ANO THN TAXOYAA ENTAKOIAH / BY TASSOULA EPTAKILI

Ané apiotepd: Alovuong ®paykog, Avva Kokotou, BaciAng Manayiavvakog, £Zrapdrng MuAwvdag, BaciAng Mdapkou.
/ From left: Dionysis Fragou, Anne Kokotos, Vassilis Papagiannakos, Stamatis Mylonas and Vassilis Markou
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Zoupwva pe v eAnvikn poboloyia, o Bedg Advucog, ot é-
va and ta Ta&idio Tov, £PTace 0TV ATTIKY Kot prAo&evnOnke
6710 onitt tov Pacthd [kdplov. BAémovtag 6t gdpopn atti-
K1 YN fTaV W8AVIKN Yo TNV OYOmnUEVT TOL Guneho, Kot OEA0-
VTOG VoL avTamod®acet 6Tov [kdpto tn grho&evia Tov, Tov didate
NV KOAMEPYEL TNG KAOADG Kot TNV TEXVN TNG TOPUYWOYNG KPOi-
o100. 'Etot Eekivinoav 0la otn oeaipa Tov pobov. Kot cuveyi-
Covtal... 6NV TPAYHOTIKOTNTA, 0POV TO AUTEA KOANEpYEiTOL
€0 Y1 meprocoTepa omd 3.000 ypdvia.

MolovoTt Tig TEAEVTAIEG dEKAETIEG, AOY® TNG OIKIGTIKNG O~
vantuéng, ToAAd Exovv aALAEEL GTO aVAYALEO TNG ATTIKNG, O
QUTEADVOG TNG TOPOUEVEL O LEYOADTEPOG TNG YDPOC, LE TEPT-
nov 65.000 otpéupata. AAAG To péyedog Tov dev ivar to po-
VadKd TPOTEPTULA TOV: 1| GLYKEKPLUEVT aUTEAOVPYIKN Cdvn
Bploketar pion dpa amd o kévrpo g ABnvac, Hécw e At-
kNG O800. EmumAéov, ol kovtd ota owonoteia vdpyovv
onuovTiKd a&loféato Kot apyatoA0YIKol YdPOL OV ATOTELOVY
oA0 ELENG TV EAM VoV kot EEvev emokentdv: and To le-
po Aptédog kat to Apyaoroyiké Movceio Bpavpmvag pé-
xpL T0 Aperapeio tov Qponod kot to lepd Tépevog tov [ooet-
d@va 6T0 ZoVVIO.

Baown mowiiio Tov attikod apmelmva eivar to Zappa-
TIOWVO, P OO TIG O KTPOIKIGUEVES» YNYEVELG AEVKEG TTOLKL-
Meg, mov, énerto and moALéG dekaetieg oty apdvetn (e&otti-
aG Tov 0Tt elye cuVOEDEl e OYL KOt TOGO KOANG TOLOTNTAG Y-
po kpaot), TAéov yvopilel nuépeg 66&oc, oe TOANGELG OA-
AG ko amodoyn, evtog Kot ektog EALGdog. Ot opinion leaders
ToL d1EBvVOVg oviKoY Ydpov To eykmpalovv. «To va to dokti-
péom oy pabnua yio pévar, Eypaye n Susan Kostrzewa tov
Wine Enthusiast. «Eivat o kpaci mov émvay 0 Zokpang kot
o [Miétwvag: éva “vPpidio” Chablis and Viognier. Avaxoaldy-
1€ T0!», TPOETPEYE TOVG avayvdotes Tov o Bill Zacharkiw tng
Montreal Gazette. «Eikoct ypdvia éyayva éva Kpaci Tov va €-
YEL TN YELOT) TOV NALOL Kot T PpecKada T BdAacoag. Kat to
Bprka otnv ABnva: eivar 1o ZafPatiovd. Eivar cav va wivelg...
TO EAMANVIKO KOAOKOIPL: PPOVTAOIES, GTPOYYVAD, EVKOAOTLOTO,
APOUOTIKO - e KITPO Ko TPAGIVO U0 Vo ovadidovTot amd
10 motpl! Eva otagpdi maykdcuog khaong», avépepe 1 Tara
Thomas og penoptdl g oto Wine & Spirits.

O Baoiing [Honayiavvéxog, 0tvomoldg tpitng yevidg, 1-
Tav and ToVG TPMTOVG TOL TO 1995 £Ryalav otnv ayopd kpa-
ol pe ™ AéEn ZapPatioavo oty ETIKETA TOV, £XOVTOS TOTT OTIS
SuvatdTég Tov. Agv givat UG 0 pdvog Tov otnpilel pe md-
00¢ TOV 16TOPIKO ATTIKO OUTEADVA Kot TNV TOKIAia Tov. AAlot
T£00EP1S LVAdEAPOTL TOL mdidovTat €30 Kl xpdvia oty ISt
npoonddeia. H Avactacio Opdykov LETETPEYE TO OIKOYEVELD-
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ACCORDING to Greek mythology, the god Dionysus came to Attica on
one of his many journeys and was invited to the home of King Ikarius.
Seeing that the fertile soil of Attica was ideal for his beloved vines and
wanting to repay the king’s hospitality, Dionysus taught his friend the
art of vine cultivation and wine production. This is how it all began in
the realm of legend, but in reality the practice has been around for
more than three millennia. Though much has changed in the landscape
over the past few decades due to extensive urban development, Attica
is still Greece’s higgest vine-growing region, with a total of 6,500 hec-
tares. The size of Attica’s vineyards is not their only advantage, how-
ever, as the vine-growing zone starts just a half-hour drive from the
city centre along the Attiki Odos ring road. Furthermore, many of its
wineries are in the same area as archaeological sites that are popular
with both Greek and international visitors: from the Sanctuary of Arte-
mis and the Archaeological Museum of Brauron to the Amphiareion of
Oropos and the Temple of Poseidon at Sounio.

The main grape variety grown in Attica is the Savatiano, one of
the better endowed native white varieties, which, after many decades
of neglect (due to the fact that it had been associated with low-quality
wine sold in bulk), is now hitting its stride, with robust sales and criti-
cal recognition both inside Greece and abroad. Opinion shapers on the
globhal wine scene have given it warm reviews.

“To taste it, was a lesson,” wrote Susan Kostrzewa from Wine En-
thusiast. “This was Plato’s winel... It’s a hybrid of village Chablis and
Viognier! Dig it!” Bill Zacharkiw of the Montreal Gazette urged his
readers. “It tasted like the sun... with a freshness that echoed the wind
blowing off the sea... This is it: This is the taste I've been hoping to find
for 20 years. It tastes like summer - fruity, round, easy, the citrus and
green apple flavours fresh and clean,” wrote Tara Thomas in Wine &
Spirits.

Vassilis Papagiannakos, a third-generation winemaker, was among
the first to have faith in the grape’s potential and to launch a wine

Aokipadovrag aBBatiavo

Ta kpaoid ané ZaBPRauavé diabétouv Siakprtikd apwuata

@pouUtwy (axAddi, npdoivo prilo, poddkivo) kai Aouloudiwv.

Yuxva napouaidfouv évav Botaviké xapaktipa n OpUKTEG

VOTEG. XT0 OTopa gival kahodopnpéva, pe cwath Icopponia
Kal KaAn eniyeuon. £toug ouvduaopolg Toug pe paynto eival

noAd euéhikta, aiyoupn enidoyn yia ta nepioodtepa midta
g eMnvikng koulivag: and Ydpi oto Polpvo, NouAepIKA Kal
mdta pe auyorépovo, péxpr piZdu, upapikd pe Bahacoivd kai

nhoUoieg caAdTeg.

Tasting Savatiano

Wines made with the Savatiano variety are endowed with

discreet flavours of fruits (pear, green apple and peaches)
and flowers. They often present a herbal character or mineral

notes. In the mouth, they are well structured and well bal-
anced, with a pleasant aftertaste. They are also very versatile

in their food combinations, particularly when it comes to
Greek dishes such as oven-roasted fish, poultry and egg-lemon
sauce, as well as risotto or pasta with seafood or rich sauces.
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k6 matntipt ot Pagnva og cuyypovo owvoroteio. H Avva kot
o INwpyog Koxotdg, 16m and ) dekoetio Tov *70, enévdvoay
oTN ZTOUATO, SNULOVPYDVTOG OPYLKA TO KT Kot apyOTEPQ
70 owomoteio Tovg. «Tote NTav Tng nodag ot dtebveic mokiries,
aALG epeic Béhape ommadnmote vo Kodhepynoovpe ZapPo-
TWOVO KoL TNYAUE KOVIPO GTO PV, EENYODV.

O XZtapdtng Muhovag mpe Tpv omd dEka xpovia Ta. nvia
TOV OIKOYEVELKOV owvomoteiov otnv Kepatéa kot avietdnt-
o€ 10 ZafPatiavd og tpdokinon. «Eival anictevta evéhkTo
av 10V cuuTEPLPEPBElG cwoTd, o8 avtapeiPew, tovilel. O Ba-
cikng Mapxov, tétaptng yevidg otvoroldg and v Howavia, -
PByoie otV ayopd po. pETGIve LOVTEPVE, LE SIUKPLTIKG 0p®-
pato pnTivig, «TEAEL0 GVVOSO TNG EAANVIKNG Kov ivac», Ommg
EMOTHOVEL

ATd avtd ta Tévte owvomotein Tpoikvuyay ot «Apopot Kpa-
o100 T Adnvacg» («Wines of Athensy), pia tpotopfoviia mov
6T0Y0 £xeL va PAAEL TNV ATTIKY GTOV TOYKOGLO ¥EPTT TOL Ot-
VOTOVPIoHOD TPOTEIVOVTOG £V EAKVGTIKO TPOYpaLpLLeL. Stadpo-
pnov. H onuacio g 0pmg éykettot Kot o€ KATL kO amodel-
Kv0eL 0Tt 610 eMYEPELV, G€ £va GLVIBMG TOAD AVTAYOVIGTIKO
nepPAALOV, TO «EYmd» umopel va yivel «epeioy kot va et BeTt-
K@ OTOTEAEGLLOLTAL.

Info

MNepiocdtepeg nAnpopopieg yia toug «Apdpoug Kpaciod tng ABrivagy
oto www.winesofathens.com. Ta oivonoigia nou ouppetéxouy eivar:
www.ktimakokotou.gr, www.fragouwines.gr, www.markouwines.gr,
www.papagiannakos.gr, www.mylonas-wines.gr
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with Savatiano written on the label, in 1995. He is not, however, the
only professional to have so passionately championed Attica’s historic
vineyards and their flagship variety. Another four individuals have also
been making strides in the same direction for a number of years now.
Anastasia Fragou transformed her family’s grape press in the seaside
town of Rafina into a state-of-the-art winery. Anne and George Kokotos
invested in the area of Stamata back in the 1970s, developing the vine-
yard to start with and then building a winery. “Back then, the fashion
was for international varieties, but we were determined to grow Sava-
tiano and went against the trend,” they explain. Stamatis Mylonas took
over at the helm of his family’s business in Keratea about a decade
ago and saw Savatiano as a challenge. “It is incredibly versatile and
incredibly rewarding if you treat it right,” he says. Vassilis Markou, a
fourth-generation winemaker in Paiania, launched a modern retsina
with subtle resin notes, which he says is “the perfect match for Greek
cuisine.”

These five wineries constitute Wines of Athens, an initiative aimed
at putting Attica on the world oenotourism map by recommending
trails and routes that connect the wineries with the archaeological sites
and natural attractions in the area. It’s significance, however, also lies
in the fact that it shows how individual initiatives can turn into a group
collaboration with positive results in a highly competitive field.

Info

For more information on Wines of Athens, log on to www.wineso-
fathens.com. Learn more about the wineries at www.ktimakokotou.gr,
www.fragouwines.gr, www.markouwines.gr, www.papagiannakos.gr
and www.mylonas-wines.gr


http://www.winesofathens.com/
http://www.winesofathens.com/
http://www.ktimakokotou.gr/
http://www.fragouwines.gr/
http://www.markouwines.gr/
http://www.papagiannakos.gr/
http://www.mylonas-wines.gr/
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To kavdaMi Saint-Martin / Canal Saint-Martin R
Hermés

Picasso Museum
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I'vpw ané to Aovfpo

Edwm Bpioketar éva and Ta o epuPfAnuatikd povoeio (www.
louvre.fr) otov KOG, 01 GLALOYEG TOV OTTOi0V TEPIAAULBAVOLY
épyo 0nwg | Mova Aila, n Nikn g Zapodpaxng kot n A-
@poditn Tng Mijhov. Airha tov, T0 Musée de L’ Orangerie
(Jardin des Tuileries, www.musee-orangerie.fr) pilo&evei e-
VIVTT®OGLOKOVG Ttivakeg Tov Mové pe 0€pa ta vodeapa. To wo-
paoThoelg pToréTov 6to punapdk ktipto g Onepag, o Palais
Garnier (Rue Scribe 8, www.operadeparis.fr), eved yio forteg
Simha ot peyddn Alpvn etvon kot o katdputog Kijmog tov Ke-
papekov (Jardin des Tuileries).

Tov kaAdtepo espresso otnv oA Oa mieite otoTélescope
(Rue Villedo 5). T ayopég 610 mpmtonoplakd concept store
Colette (Rue Saint Honoré 213). IThovcto brunch cto Claus
(Rue Jean-Jacques Rousseau 14, tnA. 0142.335.510), peyd-
An Alota kpacidv oto Frenchie wine bar (Rue du Nil 9), ¢-
VO Y100 KOKTEIA Kol KOPEATIKO TNYOVTO KOTOTOVAO GTO TO-
Aovlnmpévo Hero (Rue St Denis 289, . 0142.333.801).
[ToAb omovdaia 1 kovliva g oep Adeline Grattard 6to oivo-
yoAAKo (kan Bpapevpévo pe éva aotépt Michelin) Yam’ Tcha
(Rue Saint Honoré 121, tA. 0140.260.807). Ta. kaAvtepa. Ko-
KkT€k otV meployn oto Mabel (Rue d’ Aboukir 58) pe peyd-
An ocvAloyn amd povpt, Ve emPAAAETAL L0 GTAGT GTO [LV-
0o Harry’s New York Bar (Rue Daunou 5) ywa éva Bloody
Mary - mov €d® axpifag emvondnke. Kieiowo g Bpadidg
oto Silencio (Rue Montmartre 142), to KAapum tov 6Knvobdé-
™ Ntéwvt Awvtg, mov potdlet pe Knviko amd Tig Tovies Tov.

2o piléteyvo Marais

Enpavtikotepo aélobéato to Centre Georges Pompidou
(www.centrepompidou.fr), Tov @iio&evei to E6vikdé Movoeio
Movtépvag Téxvng, pe omovdaia poéviun cviroyn ard 100.000
£pya Ko ToAD evilapépovoes TepLodkés ekbéoelg. Ailel emi-
ong wa enickeyn oto Picasso Museum (Rue de Thorigny 5,
www.museepicassoparis.fr), 01ov giio&eveitol n peyoivte-
pn cvArhoyN €pyov Tov Loypapov amd T urhe TEPi0d0 MG Kot
70V KVBLoPO. e KoVTIVA amdeToo, Thve 610 viadxt le de la
Cité, Bpioketon n Havayio tov Hapisiov, o Sidonuog yotdi-
k0¥ 0TIk KaBedpikos vaos. [Na specialty coffee oto Fragments
(Rue des Tournelles 76), yio mini sables pe ppdovia (gidog
taptag) oo T Bontemps Patisserie (Rue de Bretagne 57) kot
v Tpivé 6to Maison Plisson (Boulevard Beaumarchais 93,
A. 0171.181.909) - katanAnkTikd To ppeckoynuéva brioche
a6 tov patissier Benoit Castel.

INo yovia oto concept store Comptoir 18-20 (Rue des
Archives 20), evd y1o ToES1OTIKODG 001Y0VG KOl ASUKOLLOTOL
o710 Pifionmwreio Ofr. (Rue Dupetit-Thouars 20), mov S106¢-
TeL kot yKohept.

To kKaAOTEpO KOKTEWA 0TIV TOAN (KO [0l EKTANKTIKT GUA-
AOYT| pe omavieg peckar) @Tidyvel To pkpd punap Candelaria
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LOUVRE AND SURROUNDS

One of the most emblematic museums in the world, the Louvre’s (www.
louvre.fr) collection includes celebrated works such as the Mona Lisa,
the Winged Victory (Nike) of Samothrace and the Venus de Milo (Aph-
rodite of Milos). Within close proximity, the Musée de I'Orangerie (Jar-
din des Tuileries, www.musee-orangerie.fr) hosts eight of Monet's im-
pressive Water Lilies paintings. For ballet performances, check out the
Beaux-Arts-style Palais Garnier (8 Rue Scribe, www.operadeparis.fr),
while, the Jardin des Tuileries public garden is ideal for a tree-shaded
lakeside walk.

Télescope (5 Rue Villedo) makes the city’s best espresso. A visit to
Colette (213 Rue St. Honoré), a trend-setting concept store offering a
variety of merchandise, is essential. Claus (14 Rue Jean-Jacques Rous-
seau, tel. 0142.335.510) serves generous portions of gourmet break-
fast and brunch. The list of labels is extensive at Frenchie wine bar
(9 Rue du Nil), while Hero (289 Rue St. Denis, tel. 0142.333.801) has
been turning heads with its cocktails and mouthwatering yangnyeom-
tongdak (Korean fried chicken). The menu is superb at chef Adeline Grat-
tard’s Michelin-starred Franco-Chinois restaurant Yam’Tcha (121 Rue
St. Honoré, tel. 0140.260.807). The district’s best cocktails are made
at Mabel (58 Rue d’Aboukir), which boasts an enviable rum collection.

Make a pit stop at the legendary Harry’s New York Bar (5 Rue
Daunou) for a Bloody Mary, where this cocktail recipe is said to have
been invented. End the night at filmmaker David Lynch's Silencio (142
Rue Montmartre), whose interior was inspired by the club in his movie
masterpiece “Mulholland Drive.”

ART-FRIENDLY MARAIS

Centre Georges Pompidou (www.centrepompidou.fr), which hosts
the National Museum of Modern Art and its magnificent permanent
collection numbering 100,000 works, as well as excellent temporary
shows, is the Marais district’s leading attraction. Also visit the Picas-
so Museum (5 Rue de Thorigny, www.museepicassoparis.fr), which
houses the world’s most substantial collection of works by the artist
from his Blue to Cubism periods. Not far away, Notre-Dame, the re-
nowned Gothic-style cathedral, sits on the fle de la Cité islet on the
Seine. For great coffee, head to Fragments (76 Rue des Tournelles).
Try the mini-sablés with strawberries at Bontemps Patisserie (57 Rue
de Bretagne). For breakfast, Maison Plisson (93 Boulevard Beaumar-
chais, tel. 0171.181.909) offers exquisite freshly baked brioche, made by
chef patissier Benoit Castel.

Go shopping at the concept store Comptoir 18-20 (20 Rue des Ar-
chives). For travel guide publications and picture hooks, visit Ofr. (20
Rue Dupetit-Thouars), a bookstore-gallery. The tiny Candelaria (52
Rue de Saintonge), ranked 12th on the World’s Best Bars list, makes the
best cocktails in town and also offers a fantastic range of mescal. Le
Mary Celeste (1 Rue Commines) is a gorgeous watering hole - try the
66’ Thunderhird, made with tequila, vermouth, tomato water, agave
and lime - and serves fantastic bar food. The devilled eggs, with spring
onion, ginger and toasted wild rice, is its signature offering. Little Red
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Colette Place Colette
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(Rue de Saintonge 52), No 12 ot Alota pe ta kKaAdTepa pmop
otov koopo. To Le Mary Celeste (Rue Commines 1) givou emi-
omng éva omovdaio KokTéh prop (Sokdote To 66’ Thunderbird
pe tekiia, Peppoit, vepd TopdTag, oryodn Kot AdiL), Ue povTo-
otk bar food (signature dish 10 «afyd Tov Safodrovy, ye-
HoTo e PpEcko pHlt, Tnyavntd pull Kot pPESKO KPEUIVLOE-
k). [ToAv Wwiitepo (ko No 49 ot Aiota e to koAdTepa umap
G6TOV KOGLO0), To speakeasy Little Red Door (Rue Charlot 60),
HE HEVOD IOV TEPIAOUPAVEL LOVO TIC OVOUAGIEG OO EPYQL KOA-
MTEYVOV Kol 0 TEAATNG EMAEYEL A AL TA Ywpig va yvopilel Ta
GUOTOTIKA TOV EKAGTOTE KOKTEA.

2Tny umoduikny apicrepy oxon

And ta povoeia Eeympiler to Musée Rodin (Rue de Varenne
79, www.musee-rodin.fr), aplepopévo 6To £pyo ToL HEYAAOL
TaAdov yAdmTn, pe évav vIEPOYOo KNTO. NUAVTIKOVG TIVOKES
Kot YALnTd (avapesd toug épya twv Manet kot Cézanne) Si0-
0étetto Musée d’Orsay (Rue de la Légion d'Honneur 1, www.
musee-orsay.fr) o€ éva VTEPOYO KTiplo, TPAONV G1dNPOSPOLLL-
k06 61086 o kapé oty 0660 Boulevard Saint-Germain, otnv
TpuAéta Tov «Bpvlikov» unpacepi Lipp, Café De Flore kot
Les Deux Magots, an6 ta tpanélio tov onoimv éyel tepd-
G€L OAN M YOAMKT] S1ovON o1 KoL 1) KOAMTEYVIKT GKNVT| TG TO-
wng. o paynto, oto PpaPevuévo pe tpia actépra Michelin
(ko kaddTEpO eoTIoTOpLo oo [Tapict, cOupva pe TV EyKpt-
™ Aloto «World’s 50 Best Restaurants») L’ Arpege (Rue de
Varenne 84, tA. 0147.050.906) tov cep Alain Passard, o€ o
kovliva aroBéwon tng TpOTNG VANG, Le VAIKA Tov EpyovTal
KaOnpepva and 18010KTNTEG ApUES (Signature TLATO TOV, TO
«Ceato-kpVo» avyd). EEapetikd Kot To Op@VLLO E6TIATOPLO
tov David Toutain (Rue Surcouf 29, tmA. 0145.501.110), o o-
notog giye pabnrevoet dimha otov Passard pe pevod mov tind

Door (60 Rue Charlot), a speakeasy/cocktail joint which ranks 49th on
the World’s Best Bars list, features a menu whose cocktails are illustrat-
ed by different artists: Customers place their orders based on this in-
formation alone, with no clue as to the ingredients until they take a sip.

BOHEMIAN LEFT BANK (RIVE GAUCHE)

The Musée Rodin (79 Rue de Varenne, www.musee-rodin.fr), dedicat-
ed to the celebrated French sculptor and surrounded by a superb gar-
den, must not be missed. The largest collection of Impressionist and
post-lmpressionist masterpieces in the world is exhibited at the Musée
d’Orsay (1 Rue de la Légion d'Honneur, www.musee-orsay.fr), housed
in the former Gare d'Orsay, a Beaux-Arts railway station built between
1898 and 1900. On the Boulevard Saint-Germain, take your pick from
the trio of legendary cafés, Lipp, Café de Flore and Les Deux Ma-
gots, once the haunt of the country's intellectuals and artists. For
dining, the triple Michelin-starred LArpége (84 Rue de Varenne, tel.
0147.050.906), headed hy chef Alain Passard, places special emphasis
on its homegrown vegetables. The “hot-cold egg” is its signature dish.
Another exceptional restaurant, David Toutain (29 Rue Surcouf, tel.
0145.501.110), whose chef-owner honed his skills alongside Passard,
offers a menu honouring the culinary traditions of Normandy. Classic
French food, including tender roast beef and country-style sausages, is
served at Café de la Nouvelle Mairie (9 Rue des Fossés Saint-Jacques,
tel. 0144.070.441). Got a craving for Greek food? Then try the Evi Ev-
ane Bistro (66 Rue Mazarine, tel. 0177.187.976), which makes excep-
tional moussaka and cod fritters.

Shakespeare and Company (37 Rue de la Blicherie), an Eng-
lish-language bookshop established in 1951 has been a hangout for
writers ever since. For a wide range of deli and other food products,
visit La Grande Epicerie de Paris (38 Rue de Sévres), a three-level
food market. The exquisite Hermes boutique (17 Rue de Sévres) occu-
pies the floor of a former swimming pool, and even if you don't intend

Musée d’Orsay
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Café de Flore

TN voppavdkn topadoot). Khaoud yoriikd eaynto (tpueepd
roast beef ka1 yopidruca Aovkavikae) oto Café de la Nouvelle
Mairie (Rue des Fossés Saint-Jacques 9, tnA. 0144.070.441),
eV Yo EMANVIKEG Yevoels To ykovpué Evi Evane Bistro (Rue
Mazarine 66, tnA. 0177.187.976) cepPipet e€apetikd povco-
K@ KO YOpOKEPTESEG [LE UTAKAALAPO.

T Pria, oto mepipnpo Pprionwieio Shakespeare and
Company (Rue de la Blcherie 37), mov cuveyilel tnv napd-
doon Tov opdvupov PipitorwArsiov mov eiye Wpvoern Sylvia
Beach 1o 1919 ka1 mov vanpée yio ToALd xpovia 6TEKL OADV
TOV PEYAA®OV GLYYPAPEDY TNG EMOYNS. [0 peydAn mowiiio
£10MV VIEMKATEGEV Kol EL0GDV GTLTION, GTNV TPLOPOPN 0yopd.
@ayntov La Grande Epicerie de Paris (Rue de Sévres 38), &-
v ailetl (Ko 0o S10KOGUNTIKOD EVOLUPEPOVTOG) L0 ET{OKE-
Y1 670 KOTAoTN o Tov oikov podag Hermés (Rue de Sevres
17), oto ydpo maiod koivpupntnpiov.I'a Tot6d og atudsEL-
pa tov 1930, oto Le Rosebud (Rue Delambre 11 B), wov &iye
yio TEATEG TN Zpov vie MroPovdp kot tov Zav TTod Zaptp.

2t pouavriky Movuaptpny

[eproyn mov evdeikvutal yia atédhelwteg BOATES 6T AMBO-
GTPMOTO GOKAKIN KOl OTLG IKPEG TAATEIEG [LE TOVG TAAVOIIOVG
Lwypapovg kot Tovg HoVGIKoDS. ZNpa Katatedév, 1) eVIVTOGt-
axr) ekkAncio Sacre Coeur tov 1914, Tov 61éKel 6TV KOPVL-
oM Tov AoYov pe anibavn Béa oe OLo to [Tapiot. ['a kKapé oTo
KB Caféshop (Avenue Trudaine 53), 6mov 10 onéclol yop-
pévia kapédwv (amd Atbonia, Kolopfia k.0.) molodvtot e
GLOKEVAGIES KOt Yio, TO omitt. [ avbevtikd yomwvEQko pa-
pev oto Ito (Rue Pierre Fontaine 2-4, tnA. 0952.912.300) kot
Y10, T0 amifovo GAVTOVLTG LE TAGTPALLL KO KOKKIVO AGYOVO GTO
Merguez & Pastrami (Rue Rodier 57, tmA. 0177. 135.557).
To Dirty Dick (Rue Frochot 10) givat o mpdro tiki bar tov
[oapio100, pe évioveg §06€1G TOAVVNOL0KOD EEMTIGHOV 0T dt-
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La Grande Epicerie de Paris

L’Arpége

to shop, it's still worth visiting simply to admire the spectacular décor.
For adrink in a 1930s jazz-era setting, Le Rosebud (11B Rue Delambre),
where Simone de Beauvoir and Jean-Paul Sartre once counted among
the regulars, is recommended.

ROMANTIC MONTMARTRE

This area is ideal for long strolls along cobbled alleyways and through
small public squares, which attract street artists and musicians. Sacré-
Ceeur is an impressive church whose construction finished in 1914 and
which stands at the top of a hill offering a superb view of the entire
city. For coffee, KB Caféshop (53 Avenue Trudaine) serves delicious
brews made with special blends from Ethiopia, Colombia and other re-
nowned coffee-producing nations. Customers can also purchase freshly
ground coffee to take home. Authentic Japanese ramen noodle soup
is ladled up at Ite (2-4 Rue Pierre Fontaine, tel. 0952.912.300). Mer-
guez & Pastrami (57 Rue Rodier, tel. 0177.135.557) makes amazing
sandwiches filled with pastrami and red cabbage. The city’s first tiki
bar, Dirty Dick (10 Rue Frochot), where the general feel is kitsch-cool
exotic Polynesian, makes an exemplary Zombie cocktail. Tattoo You,
made with mescal, ginger, grapefruit, lime and smoked beer, is the hest
cocktail served directly across the street, at Le Glass (7 Rue Frochot), a
late-night bar with broken mirrors for décor.

COSMOPOLITAN CHAMPS-ELYSEES

This district is associated with Parisian glamour and style, its land-
marks being the Arc de Triomphe, the Luxor Obelisk at the Place de la
Concorde, as well as the line of major fashion-house boutiques along
George V and Montaigne avenues. The Eiffel Tower is just a short dis-
tance away. The Palais de Tokyo (13 Avenue du Président Wilson, www.
palaisdetokyo.com), a modern art museum representing the nucleus
of Parisian avant-garde, has been hugely influential. For a little piece
of heaven, treat yourself to a selection of the city’s best macarons in
the opulent tea room at the Ladurée bakery (75 Avenue des Champs-
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Palais de Tokyo

aKOGUNON TOV Kot VIOSEYUaTIKO Zombie. AKpIdS amévavtt
Bploketar to (after hours) Le Glass (Rue Frochot 7), pe vtexdp
0o OTAGUEVOVS KABPEPTES Kol Kopueaio KOKTEA To Tattoo
You (neokdA, tlivilep, ykpéumepout, Adp kot pumipa).

70 koouomnoditiko Champs-Elysées

Eivou n meproyn mov tawtiletan amdivta pe Ty mopiovi Adp-
YN Kol KOpyoTnTa, pe cOUPoAd TG v Ayida Tov Oprap-
Pov, Tov aryvntiokod operioko oty Place de la Concorde kot
TIG UTOVTIK T®V HEYAA®V 0iK@V oTig Aewdpovg Georges V Kot
Montaigne, evd og amdotacn avarvong Ppicketor o Mvpyog
170V Auped. E&apetikd emdpactikd To povceio poviépvag té-
xvnc Palais de Tokyo (Avenue du Président Wilson 13, www.
palaisdetokyo.com), mov amoTeLel TUPVEA TNG TAPIGIVIG TPW®-
Tomopiag, evo, Yo va ponbet kaveig 61o yorikd tpdmo (ong
KOl GTOL VOOTLHOTEPO, Macaron Tng TOANG, apKel Hio ETIoKEYT
o710 tearoom 1oV Coyopomracteiov Ladurée (Av. des Champs-
Elysées 75). [o paynté, oto sotiatdplo Epicure tov Eevo-
doyelov Le Bristol (Rue du Faubourg Saint-Honoré 112, .
0153.434.300 ), 60V 0 moAH cmovdaiog ce Eric Fréchon Eg-
SUTAMVEL TO TAAEVTO TOL KAVOVTOG TOV KOGHO VoL TOEBEYEL Ol
70 TOAD LOKPLE, TPOKELUEVOL VO, SOKIAGEL TO YEPOTOINTO ol
KOpOVL, YEUOTO e LODPT] TPOVQA, OYKIVAPOL KoL OVA YKPOL GE
co¢ mappelavos. Bpapevpévo pe tpia actépio Michelin, Bew-
peitat 1o kaAdTEPO EoTIOTOPLO EEVOdOYEIOL GTOV KOGNO. [0
1010, 670 16Toplkd Bar Hemingway (Place Vendome 15) tov
npoceaTo avakavicpévou Ritz Hotel, and to omoio &xovv me-
paoel BpHAOL OGS 0 GLYYPAPENS GTOV OTOT0 YPWGTA TO GVO-
U Tov.

108 - blue magazine

Elysées) or, if luxury dining is your thing, consider Le Bristol’s Epi-
cure (112 Rue du Faubourg Saint-Honoré, tel. 0153.43 4.300), where
renowned chef Eric Fréchon - who has bagged three Michelin stars -
draws diners from far and wide to try his divine creations, which in-
clude handmade macaroni filled with black truffle, as well as artichoke
and duck foie gras, gratinéed with aged Parmesan. Epicure is consid-
ered by many to be the world’s finest hotel restaurant. For drinks in
the area, head to the historic Bar Hemingway (15 Place Vendome),
operating within the recently revamped Hotel Ritz, once frequented by
legendary figures including its namesake.

BLOOMING OBERKAMPF

The city’s most up-and-coming area has a lively gastronomic scene,
with a host of restaurants to be found in the vicinity of Rue Oberkampf,
the iconic Place de la République and Canal Saint-Martin. Offer-
ing one of the finest menus in Paris, Clown Bar (114 Rue Amelot, tel.
0143.558.735), an Art Deco space that once served as a hangout for
actual clowns from the theatre next door, is run by chef Atsumi Sota,
whose foie gras with smoked eel is sensational. Meanwhile, French-
Basque chef Ifiaki Aizpitarte works wonders at Le Chateaubriand
(129 Avenue Parmentier, tel. 143.574.595). The menu features de-
lightfully surprising combinations such as watermelon with mackerel.
André Chiang at the pint-sized Porte 12 (12 Rue des Messagerie, tel.
0142.462.264) is another chef to look out for in the area. The dish-
es, that change frequently, include the likes of cod with baby turnip,
braised carrot and a carrot and orange reduction. Having cut her teeth
at the three Michelin-starred LUArpége and L’Astrance restaurants, Tati-
ana Levha eventually launched her own, Le Servan (32 Rue Saint-Maur,
tel. 0155.285.182), a laid-back estahlishment that earned Le Fooding
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KaANiTéxveg Tou Spoduou
otnh MovudpTtpn
/ Street artist in Montmartre

Epicure

2o avepyduevo Oberkampf

Eivoln mo avepyodpevn neproyn tng moANG, e Lovtavn yo-
oTpovoLK oknvi kot tordonpo v Place de 1a République
ko 1o KavéAit Saint-Martin. ‘Eva and ta kaldtepa pevov
oto [opiot oepPipet to Clown Bar (Rue Amelot 114, tnA.
0143.558.735) tov oep Atsumi Sota - GVYKAOVIGTIKO TO POVA
vkpa pe kamviotd xéM. O I'oddo-Bdaokog oee Inaki Aizpitart
peyarovpyei oto Le Chateaubriand (Avenue Parmentier 129,
. 0143.574.595) pe avandviexovg cuvevacproHs OT®S TO
kapmov( pe okovunpi. To 010 kot 0 André Chiang 6to pikpo-
okomikd Porte 12 (Rue des Messagerie 12, tnh. 0142.462.264)
LE TATO OTMG O UTOKAALALPOG e KapdTa Kol TopTokail. H
Tatiana Levha, pe mpodnnpecia ota tpractepa L’ Arpege kot
L’ Astrance, voi&e 1o casual Le Servan (Rue Saint-Maur 32
. 0155.285.182), to omoio Bpafedtnke ®g to KoAOTEPO
bistro Tov 2015 amd tov 06ny6 Le Fooding. Apiotovpynpaticd
KOKTEW (ov etowpdler o kopveaiog bartender Apng Makprg)
OTOKAELOTIKA (e YoAAKA oTd 6To uber hip Le Syndicat (Rue
du Faubourg Saint-Denis 51).

2t veavikiy Baotiin

To onpeio 6mov Ppiokdtav n dSafonTn eurakn givar o £vag
ONUAVTIKOG TOLOG d10.0KkEdAONG TG TOANG. [ TapacTicelg
OTEPOG KAl LOVGIKNG, 611 Opvhikr) Opéra Bastille (Place de
la Bastille). 'l payntd, kopveaio emroyn givor to (Bpapev-
pévo pe éva aotépt Michelin) Septime (Rue de Charonne 80,
A. 0143.673.829) ywo Berovté pe avyd, povitdpio kot povd
ykpa kotomoviov. H idta opdda empereita kot 1o pevod tov
Suthavov Clamato (Rue de Charonne 80, tmA. 0143.727.453),
pe méta OTmG TO TOTAKL TOVOL e OUd KPITAHO Kot QPOUTOn-
aC. Ynépoya koktélh oto Moonshiner (Rue Sedaine 5), éva
speakeasy bar pe yaunAo eoticpo kot 1ol Lovoik.
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Guide’s 2015 best histro award. Aris Makris mixes brilliant cocktails us-
ing French beverages at the ultra-hip Le Syndicat (51 Rue du Faubourg
Saint-Denis).

YOUTHFUL BASTILLE

This district, once home to a notorious prison that was stormed dur-
ing the French Revolution, nowadays serves as one of the city’s main
entertainment attractions. The legendary Opéra Bastille (Place de la
Bastille) is located here. The Michelin-starred Septime (80 Rue de Cha-
ronne, tel. 0143.673.829) serves divine dishes such as cream of mush-
room soup with eggs and chicken foie gras. Next door, and managed by
the same team, the seafood-inclined Clamato (80 Rue de Charonne,
tel. 0143.727.453) offers fantastic fare including a heavenly tuna ta-
taki with sea fennel and raspberry. Wonderful cocktails are served at
Moonshiner (5 Rue Sedaine), a speakeasy-style bar with dimmed light-
ing and jazz music. It is hidden behind the Da Vito pizzeria.

H 6€a ané Tov nipyo Montparnasse
/ The view from Tour Montparnasse
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To @pouUpio KouAe oTo nalié Aipdvi
/ The Koules fortress at the old harbour
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To Aiovtdapi Tou Ayiou Mdpkou otov KoUAe / The Lion of San Marco at the Koules fortress

To Hpaxlero cuvovalet pe Eexmplotd Tpomo TV 1oTopia e T
GVYypovn kKadnuepvotnTa. Avtd 0QeileTal KVpPiWS 6TN YE®-
YPOapKn Tov BE0T aAAA KOl GTOVG KOTOTKOLG TOL, Ot 0moiot e&o-
KoAoVBOVV Vol TIHODV TO YUPAKTNPIGUO TOV PIAOEEVMV KOl (1
AOTIL®V avOpdT@Y TToL TOVG E)El amodobel. To pecoyeiokd khi-
Ho, e ToV EAOPPD YeWOVA Kot To ToAD {eoTd Kahokaipt, GE ©-
Oei va Bpiokecar cuveymg E€m yia Tov mapopkpd Aoyo. Eni-
oG, etva Wavikn TOAN Yo todniato. Ot amootdoelg expunde-
vifovtat kot givar Ko £vag @paiog TpoOmog Yo va yvepicels 6-
Ao To KpuppEVa onpeia, W1aiTEPA GTNV EVIOS TV TELYDV TO-
AN OOV VIAPYOVV TOAAES YEITOVIEG-00.OT, OGS 0 AGKKOG Kol
N Ayia Tpuada, amd tig moradtepeg tov Hpakieiov, pe 1oto-
pio cdvev, mov e&akolovhovv va £xovv Evav 51K TOLG Xopa-
ktpa. I'poagucég aviéc, oteva dpopdkia, 6mov ot Kdtotkot Byd-
Couv T1g KapEKAEG TOVG YO KOVTGOUTOAO Kot Afyr dpoctd. E-
niong, dpopotl 6nwc n 066¢ Maptipwv 251G AvyovoTov, |e
TOAAG veoKAOOKE KTipta Tov cdlovTal aKoun, HopTupovy £-
VO TAOVGL0 OGTIKO TapeABOV GTIC apy€G TOL TPOTNYOVUEVOD Ot
ova, eved KopPikés etvar o mhateieg Kadlepymv kot ExgvBepi-
ag - ot devtepn Ppioketal kown mepigonun kprvn Mopolivt. A-
napait elvon n enickeyn oto Apyororoyikd Movceio Hpa-
KAetov (EavBovdidov 2) pe v ovektipun T GLAAOYN LIVOIKOV
EVPNUATOV.

H ayammuévn pov BoAta oty oA eivar avth mov EeKva-
gL and v Ayia Tpiada kot cuveyilel 6To TapaAlakd HETOTO
NG TOANG katd To nAoPacilepa. Xt cuvéyelo TEpVA® and To
Iotopkd Movoeio Kpntng (www.historical-museum.gr) kot
70 VIEPOYO Kopé-Pepavta pe B€a T Bdhacoa, Kot akppdg o-
TEVAVTL TNV TPOSQATO SLOLopPopEVN TAaTeln Egvia pe emiong
vrépoyn Béa. "Yotepa amd pepkd fripata tave oto vao [1é-

HERAKLION combines history and contemporary everyday life in a
charming manner that can mainly be attributed to its geographical po-
sition, as well as its residents, who are known across Greece as hospita-
ble and sincere people. The Mediterranean climate’s mild winters and
very hot summers means most people spend a lot of time outdoors. It
is an ideal city for cycling too.

Bicycles eliminate the distance factor and cycling is a great way to
get acquainted with all the lesser-visited spots, especially the maze of
streets within the walls where you'll find quieter neighbourhoods such
as Lakkos and Agia Triada, which are among Heraklion’s oldest, with a
history that stretches back centuries.

They maintain a distinctive character to this very day, with pictur-
esque yards and narrow alleyways, and locals sitting outdoors gossip-
ing in the shade. Streets such as Martiron 25is Avgoustou, which has
many well-preserved neoclassical buildings, testify to a rich urban
past, early in the previous century.

You'll almost certainly pass through Eleftherias and Kallergon (or
Lions) squares: A visit to the Heraklion Archaeological Museum (2 Xan-
thoudidou St) at the former, featuring a priceless collection of Mino-
an finds, is essential, while the Morosini Fountain, a renowned Vene-
tian-era landmark, is located next to the latter.

My favourite walk or hike ride in the city takes in the district of
Agia Triada all the way to the seafront. Here you'll find the Historical
Museum of Crete (www.historical-museum.gr), with a wonderful ter-
race café that has a fine view of the sea, and the recently revamped
Xenia Square. Then, just a stone’s throw away, is the Agios Petros and
Pavlos Monastery, established by Dominican monks during the early
years of Venetian rule. Next is the Koules fortress and the Venetian-era
shipyards, known as Neoria.

Another great walk is along the Venetian walls, which, while invis-
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Tpov Kot [TavAiov kot cuveyilo mpog tov Kovie kot ta Nempra.

AN ayomnpévn Stadpoun eivor KoTé UNKOG TV EVETIKMV
e dV. Aykahalovv oav dayTuAidL TV oAl TOAN, dntovp-
yobv éva mapko Kot 1 dtadpoun givar o Todd yodopn forTo
pe B€a TNV TOAN 0 YNAd, EVO TAVTO UTOPELS VaL XPNGLOTOL-
noeig T1g £€660v6-kabddovg o Sidpopa onpeia (Kawvovpyia
[o6pra, Koppévo Mrevtéve, [ToAn Bnoreéu, Xaviomopta, I10-
An Ayiov Avopéa) yuo va umels oty o).

To ayamnpéva pov kaeé ivar: To Caffe Gioia otnv Ayiov
Titov, Y10 ToV KOAHTEPO KATOVTGIVO KO VITEPOYES LOKAPOVA-
dgg [e omitikn pasta omd tov Adriano D’ Amelio, kot o mapado-
oukoc Kagevég tov Kayapmm ot Movogatcsiov, mov oepfi-
PELTOPASOCIOKA TLATOL LLE TNV TPOCHOTIKN TIVEALR TOV IOLOKTT-
. [ToA ayamnuévo pov pépog sivarn tafépva Bovppfoviddt-
ko (Movnc Kapduwticong 71), pe vrépoyn avin kot Koromin-
ktikn kovliva. Eniong o Innokapunog, otn ZopokAin Bevilélov
3, oepPipel To KOADTEPO CYVIOTA LD GTNV TTOAN).

INa dyoya koktéh oto pikpookomikd The Bitters Bar
ot Z10d 50 Tetpdymvo, eved eEPETIKT PUTapa Kot TOAD Ko
A povoikn €yt 1o Kopé/pumop Trito ot Mepappérrov. To
Steam, 6t0 64 TG AewPopov Ikdpov, eival amd T Kapé pe o-
OAVTO 6EPACO GTO TPOIOV TOVG,.
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ible to the naked eye at many points, embrace the old city like a ring
and in parts offer fine views of the city from above, as well as gates
leading down into the city from various points, including the New Gate
(Kainourgia Porta), Bethlehem Gate (Kommeno Bendeni), Chanioporta
(Chania Gate) and Pyli Agiou Andrea (Bastion of St. Andrew).

Caffé Gioia (10 Agiou Titou St) serves a wonderful cappuccino - not
to mention Adriano D’Amelio’s superb pasta dishes - while Kagiabis (12
Monofatsiou St) is the place to go for traditional dishes - the snails with
pasta are fantastic. | love the time-honoured Vourvouladiko taverna in
the Lakkos district (71 Monis Kardiotissis St): It has a wonderful garden
and great cuisine.

Combine the latter with an afternoon stroll around the area, which
features exceptional interwar-period houses and the 16th century Agi-
0s Mattheos Church. Close to the Koules fortress, Ippokambos (3 Sofok-
li Venizelou Ave) serves delicious steamed mussels.

For fabulous cocktails, check out The Bitters Bar (Stoa 50
Tetragono) which also offers a good range of quality drinks against a
jazz backdrop, and Trito (3 Meramvellou St), which plays alternative
music and has a friendly ambience. Steam (64 Ikarou Ave), beyond the
old city, is one of those cafés that shows absolute respect for quality
products. Simply designed and well maintained, its coffee blends play
a leading role.



To peouBdA nou

aykaAiadel Tnv n6An

H «AB£atn M6Any gival to povadikd
@eotfdA oto HpdkAero, pe okond tnv
avantugn Siahéyou ndvw otov dnpdaio
aoTtikd xwpo, tnv euaiodntonoinon

TwV NONITWV Kal TNV avadeign nepioxwv
Eexaopévwv and Toug KAToikoug.
O©éNoupe va apouykpactoUpe tov naiud
g noAng kai va dwooupe epebiopata
otoug noliteg yia BeAtimon tng noidtntag
{wng toug. Méow tou noNitiopoy, wg
nolueninedng évvolag, n néAn pag pnopel
va yivel évag kahitepog tonog yia 6Aoug.
" autdv to Adyo 10 pdopa twv Spdoswv
eival eupl: and eikactikég napepPdoelg,
ekBEoeIg Téxvng kal SIGNEEEIG Péxp!
npoPolég, workshops and kaMitéxveg,
ouUMoyIKGTNTEG Kal EvepyoUg NOATEG nou
B€Mouv va ekppactolv.

H agetnpia pag Atav n nepioxn tng
Avyiag Tpiddag, akohouBnoe o Adkkog,
v endpevn xpovid to Evetiko Teixog

Kkal pétog Sivoupe to pavtePol pag oto
EMnvicuké-Apafofulavuve teixog. To
teixog ota nepioodtepa onpeia dev gival
nAéov eppavég, ald éxel Slapoppwoel
tov noheodopiké 10t6 Tou Hpakleiou.

Me tn popen nAéov evog ypappikou
Gfova-anotunwyatog, o€ peydro nocootd
nefodpopnpévou, otoxeUoupe otnv
avadeign g 10Topiag tou, otov oUyxpovo
po6lo tou otn {wn tng néAng, péoa and
kaMitexvikég napepPdosig.

info: MNepinynBeite oto www.atheatipoli.
gr kar akohouBriote Tig Spdoeig pag otg
7, 8, 9 Oxtwppiou.

Festival of urban awareness
“Atheati Poli” (Unseen City), is Her-
aklion’s only festival that strives to
generate discussion on the subject of
public urban space and its utilisation,
raise citizens’ awareness about their
city, and highlight neglected areas. We
want to pay close attention to the city’s
pulse and direction and inspire citizens
to improve the quality of their lives. Our
city can become a better place for all
through culture - in a multilayered sense.
This is why the spectrum of our activities
is wide and includes visual art interven-
tion, exhibitions, lectures, projections
and workshops presented by artists,
collectives and active citizens who want
to express themselves.

We began by hosting the festival in the
Agia Triada area, then Lakkos, and after
that the Venetian walls. This year, we will
be staging the event at the Hellenistic-Ar-
ab-Byzantine wall. The wall is no longer
evident in many parts, but it has shaped
the planning of the city. We are striving
to highlight Heraklion’s history and this
history’s contemporary role in city life
through artistic interventions.

info: Visit www.atheatipoli.gr to find out
more about the festival’s events, to take
place October 7, 8 and 9.
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Mayyavitng
/ Magganitis

H YIIEPOXH KOYZINA THXY IKAPIAY

Mepiynon otov yaotpovopikd xdptn tou vnalol nou @npiletal
yla tn pakpolwia kal tnv euedia Twv KATOIKWVY TOU, N onoia o@eiAeTal OTIG
Siatpo@ikég Toug ouvnBeieg kal TG NapBéveg Npwteg UAEG TNG IKAPIWTIKNG YNG.

Ikaria’s wonderful cuisine

Explore the gastronomic map of an island renowned for its residents’ longevity and well-being,
which are attributed to their dietary habits and the island’s fine natural products.

AMNO TON ®QTH BAANATO, ®QTOIMPADIEX: AIONYZHZ KOYPHZ
/ BY FOTIS VALLATOS, PHOTOS: DIONYSIS KOURIS

O1 kaivTepeg Tafépves

10 Owopayepeio Tng Mozmng (tnA. 22750-31.928) oto O-
tepa, 1 [Tomn Kapvofa, Eakovot payeipiooa oe 6Ao to vnoi,
QTIAYVEL TN -O1KNG TNG EUTVELGTG- POVOKOTLTA (TNYOVITH TL-
pOTLTAL [LE PETA KO TUTEPLES), OPOGEPT] YAMGTPIOOGAAGTA Kol
Qupapikd pe 6og aokOUNnA0, kot To oepPipel 6TN oKEPT TNG
avAn. TTapopota avdn pe kKAnpotopld, Heyies LOVPLES Kot V-
YNAES payelpikés emdooels ot Mikitoa (tnA. 22750-41.696)
otig Kaotaviég - pnplap pe popmddta Aoyavikd amd tov Ki-
TO TOVG, KOKOPOG KPAGATOG KOl AELOVATO IKOPLDTIKO KOTOL-
KAkl Ao GAAn emoyn ko taépva g Kariéang oto Tpo-
TAAov: 6TO TNYAVL N 61N oYXApa 0,TL yopld Pydret o AvTpog
NG TO TP®i, VIOUATES OO TO UTOGTAVL TOVS KOl TULOGPALPO.
GOV G€ KUPLOKATIKO 01K0YEVELNKO Tpaméll. Dpéoko kot dyo-
yo ymuévo yapt oepPipet n tafépva Apddov ctov Zviocip-
™ (TA. 22750-22.700), 6mov n kKupio ErevBepia kdvel Bavpa-
T 6NV Tepadootokn Kovliva - eE0PETIKA TOL IKAPLDOTIKO TLTO-
PAKLOL KOL TO GOVPLKO (1] IKAPLDTIKY KS0YT| TOV pumpiip). Ppé-
GKO YApL KoL VTEPOYO HOCTIYOTO XTAmOdL oepPipet Kot 1 To-
Bépva Mavrovpara (Kapapootapo, ni. 22750-61.204) og é-
VOl LTOAKOVL IOV GYESOV «matde ot 0drhacca. 1o xmpld A-
kapdtpo o0 Myding IMivtdg éxet otoel 1o Xra [IEPLE (TnA.
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THE BEST TAVERNAS

At To Inomagirio tis Popis (tel. 22750-31.928) in the village of Fytema,
Popi Karnava, a cook renowned across the island, makes a fried cheese
pie stuffed with feta and peppers that she calls fouskopita (or bubble
pie), a refreshing salad with purslane, and pasta with a sage sauce. The
taverna has a lovely shaded courtyard. Diners at Filitsa (tel. 22750-
41.696) in Kastanies can enjoy superb dishes beneath a vine pergola
in a garden full of mulberry trees. We recommend the briam, a medley
of baked vegetables from the family’s garden, local coq au vin and Ika-
rian goat in a lemon sauce. Mrs Kalliope’s taverna at Trapalou beach
is another classic, serving grilled or fried fish - caught by her husbhand
in the mornings - and fresh produce from their garden in a friendly
family atmosphere. In the kitchen at Arodou (tel. 22750-22.700), in the
Xylosyrtis area, Eleftheria does great things with fresh fish and tradi-
tional dishes such as a small pitarakia pies and soufiko - silky smooth
slow-cooked eggplant and other veggies. Fresh fish and delectable oc-
topus scented with mastic gum can be had at the Mantouvala taver-
na in Karavostamo (tel. 22750-61.204), which boasts a veranda with a
breathtaking sea view. In the village of Akamatra, Michalis Plytas helms
Sta Perix (tel. 22750-31.056), an amazing ouzo-and-meze joint with a
homey rustic atmosphere and dishes that reference the East - the in-
credible fried calf’s liver, arnaut tzier (from the Turkish Arnavut cigeri),
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Yra Népi§ / Sta Perix

22750-31.056), éva @avtacTikd otvopeledonmAeilo [e yopLi-
TIKT) ATULOGPOLPOL KOL TLATO TOV «KOLTALouV» Ko Afyo Tpog TNV
Avatoln - apiotovpynuatikd o apvaovt tiép (pooyapicto
GUK®OTL GTO TNYAVL). ZTOV oopovouévo Mayyavity, 6to opod-
vopo ovlept, n kupia T16mN pe 116 KOpeg TG, AvéLa kot OAya,
HOYELPEVOVY OE EVOL EVIEADS OTLTIKO TEPPAAAOV TEVTAVOSTL-
po TdTe., OTmg o1 KOAOKVOOKOPPASES ([Le KOVPKOVTL e OKOP-
60, &idt Kot Tpupévo Tupt) Kot T0 EKTANKTIKO papiviTo Gov-
QKO e AETTOKOUPEVE AOXOVIKG 0o TOV KNjmo Tovg. [Tavo a-
76 Vv maporio tov Nao Eeyopilovv ot Naiadeg (tnk. 22750-
71.488) v mapadooiakd mata (Sokipudote kabovpomito Kot
pePibia yaotpoc) kot n Avva (tnA. 6932-149.155) yio ppéoko
Yapt kol KoAoytomeg ota KapPovva. Edwkn pveia 6to gotio-
t6p1o Mary Mary ctov Appeviot (tni. 22750-71.595), mov
npoteivel po o eEeAypuévn ekdoyn TG TAPUSOGLUKNG KO-
pLOTIKNG Kovlivag, pe AT OTmg AlyKovivt e TEGTO AypLmv
YOPTOV KO KOTOVIOTH.

Ta gastro-kapeveio

Meydho KeQAAOLO OTNV IKAPLOTIKT YOOTPOVOLLIO OTOTEAOVV
T0 KOPEVELD TOV VG0V, KAODC, EKTOG 0 EGTIEG KOWVMVIKO-
TOINoNG KO GLVAVINGNG, TOAAA GepPipovy eapeTikd anld
PoyNTO Kol OTUTIKA poprpata. 1o Paydrt (to mpony Koee-
veio tov [Tovpiédn, mov eiye avoitet 1o 1938) otov Xpiotod Pa-
YOV Oa pdte TpOVO pe Proroyikd avyd, cardto Paydrtt (ma-
POALOYT TNG YOPIATIKNG LLE TOTATEG KO YAIGTPION), TOUTOVPO-
Kke@tédeg (ne kitpvn kohokvba) kot kabovpomrdkia. ['a yop-
TOGTIKO TOOTITO10, GOVTLOVKAKIN KO GTLTIKA AMKEP, GTO KOPE-
veio/mavronwieio tov HMasyaird, Tov Aertovpyet and to 1920
otov Kaumo, evdd otnv mapakio tov @épov 1 vaépoyn otkodé-
onowa/payeipioca Nikn €xet otioet o Bpviikod beach Kape-
veio ®ag Pavapr Tov cepPipel SPOCIOTIKEG OTITIKEG AEUOVA-
dgc, évo moAD Wlaitepo poOPMUA UE GLPOTL TCAUTOVKOV (KOV-
Po&uMdc) Ko pepikd mara nuépag (amibovn Koo id, yido Ae-
povarn K.4.).

Ymv Akapdtpa, otnv TAoteia, Bpickovtal To kageveio
tov [itowka pe To ToAdypoa KapekAdkio Katw and Tov TAd-
TOVO Kot To wvoPlo Kagpeveio Tov Avyepiy, Tov Asttovpyet o-
76 10 1892 ko k4Oe Ppadv o115 9.30 oepPipet ToLG ENUICHUE-
VOLG AOVKOVULASES TOV GUVODETLD EEMPETIKNG POKNG SIKNG TOVG
napoy®ync. o GoufAdKio Kol GIITIKES TYOVNTEG TATATES
670 Kapeveio g kupilag Apyvpwdg Mapdton ctov Zviocvp-
™. ZNuelo GVVAVINOTG TOV LOVSIKOPIA®V (kabe TTapackevn
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is a must. In remote Magganitis, in the relaxed atmosphere at the ou-
zeri of the same name, Popi and her daughters Aneza and Olga dish
up delights including courgette blossoms fried in a batter scented with
garlic, vinegar and grated cheese, and an incredible soufiko with finely
sliced vegetables from the family garden. Overlooking Nas beach, the
standouts are Naiades (tel. 22750-71.488), for its traditional dishes (try
the kathouropita pie, with tomatoes, onions, peppers and local kathou-
ra, a mozzarella-like goat milk cheese, and the chickpea casserole), and
Anna (tel. 6932-149.155), for fresh fish and chargrilled slipper lobster.
Last but not least, Mary Mary in Armenistis (tel. 22750-71.595) takes
an original approach to traditional Ikarian cuisine, with dishes such as
linguini with a pesto of wild greens and kopanisti goat’s cheese.

GASTRO-CAFES

The island’s kafeneios - traditional café-eateries - constitute a major
chapter in Ikarian gastronomy, as many are not just local hangouts but
also serve excellent simple fare and homemade beverages. At Rachati,
ina building that formerly housed an old-school coffee shop established
in 1938, in the village of Christos Rachon, highlights include fresh or-
ganic eggs for breakfast, the Rachati salad (a variation of the tradition-
al Greek horiatiki, with boiled potatoes and purslane), yellow squash
fritters (tambourokeftedes), and mini-pies with kathoura cheese. For
hearty fare such as classic pastitsio pasta bake and spicy soutzoukakia
meathballs in tomato sauce, as well as homemade liqueurs, head for
the Paschalia café/grocery store, open since 1920 in Kambos, while on
Faros beach, the wonderful Niki runs the legendary Fos Fanari beach
café, where she serves refreshing homemade lemonade, a special bev-



10 MaAé kavel DoupTtouva / Sto Gialo Kani Fourtouna

O1 Zuvtayéq Tng MNayiag
/ Oi Syntages tis Giagias

£xel Lovtavh Lovoikn) anotelel T0 TaPAdOGLUKO KAPEVELD
-0V 190V audva- Tov Xipov otov Mayyavitn, mov Agttovp-
vel kot og Tavtonoieio kot oepPipet pelédeg g cuvodevuti-
K0 Y1 To 00L0. ZT0 KaTAPLTO Ypd ApéBovoa, e TV TAateio
Kot To emPAnTIKd kapmavapld g ekkAnoiog g Ayiag Mopi-
vag, Bpioketat 1o Kageveio Tov Tedpov, yio mita Kasapeiog
(ne TaoTOVPUE) KO aToiko (GAEYLLO KOKKIVIG TTEPLAS LLE KOl
pukedpata). To Metoy Tov Zokpar, otov okiopo Kepapé
otov Evdno, givar pio pikpn kaAvPBa-kavtiva pe Alyo tpome-
Caucra ko GovPAGKL kaAapdikt amd To {do Tov EKTPEPEL 0 KVPL-
0G ZKpATNG, VO T0 Tapadardocto kKopeveio Xto Mald ka-
ver @ovpTtovva, oto Apavakt otov Mayyavitn, oepPipet Ayo
mato (eEUPETIKN M YOPLATIKT LOKOPOVAIQ. LLE VIOUATO, TUTE-
pLd, pETO Kot EMEC) o€ o Pepdvta pe aniBavn OEa Kot atud-
opapa Kapaifumg. Xtov Ayio Kinpuko 6Xot kdvovv pia otd-
on oto kageveio Kafivo tov Mavdin Eevdkn, mov Aettovpyet
adidrenta omd To 1859 - n untépa tov, n kupio ABnva, Lopod-
VEL KON UEPIVA VOSTILEG TVPOTILTES (Ue kKaBovpa) Kot yopTOmL-
teg. Néa apién ota ypapikd cokdkio Tov Ayiov Knpodkov to
povtépvo kapeveio Apmapiia (adeApdxt Tov afnvaikov pmop
TOL IGTOPLKOV KEVTPOL) U TpameldKio KT amd TNV KANUOTo-
pLd, GVOK OTIMG 1) OTPATATGASN GE PPECKO YOUL KOL KPVO po-
onua pe Pioko kot tlivilep.

O1 wapadociakoi povpvor
Eivot ta televtaio anopevépio pog peyaing aptonopocKew-

OOTIKNG TAPASOONG, OTMG 0 ELVAOPOVPVOGS TNG OLKOYEVELOG
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T'epain otov Xpiotd Paymv - e€atpetikd youi, Kaoepokov-
Aovpa, eEMOYmpo oA Kot Baldkio e Pé S1KNG TOVG Topa-
YOYNG. XOPLITIKO Kot OMKNG GAEON G YmUL, TpOyovi KOAOKL-
0omita Kol KOVAOVPAKLIN KPAGLOU GTOV HKPOOSKOTIKO EVAD-
POoVPVO Ay10g AURTPLOG GTNV TAATEIR TOV YWPLOV UE TO 1610
ovopa. OUIoUEVOGS Yo Ta KPLTGivia OMKNG aAEGEWG Elval O
povpvog Tov Kapvapa otnv Axapdtpa, eved o Topadoctokos
Eurdpovpvoc H Aptomaviyvpig otov Ayio Knpuko -mov pe-
Tpaet 150 ypovia Aertovpyiog Kot tdpo tov et avordfet o EA-
Mnvoapepikavog Nikog Zidfons- topackevalet tpia £i6n yo-
L0V Kot YELOTIKO TaTatdYopo e Seviporifavo.

Ta éaiocla yivka

Eeyopiler 1o Layaponracteio/nmwintiplo Tov Movakegiov Xv-
vetaptopov Paydv oty mhateio tov yopov pe anibova omt-
TIKG YAVKA, 0TS pOSAKIVOTLTA, SQUUACKNVOTITO AL Kot
HoPUELASES, YAVKA TOV KOUTAALOV, OA0 SIKNG TOVG TAPAYOYNC.
Ytov ApUevioTh, Yo Toy®TE Le VIOMO KOTOIKIGL0 YaAL Kot
YEVGELS OTMG KATHAKL, SVOGHO Kot TNV ToAD Wiaitepn ikaria
herbs (pe Aovila, packounro, Bupdpt kot pAickovvy), oto Lo-
yapomraoteio Or Zvvrayég Tne INayrds tov Acwvida Kiov-
Aavi. X10 1610 yop1o, To Loyapomiacteio Tkapog g otkoyé-
vewag Toavtipn enuiletot ylo ta gotvikia (IKapldTikn -xwpig
HEM- ekboy TV pelopakapovav). I tkaptdtiko Aovikovut
Poaciopévo og PIKPOGLOTIKY GUVTOYT, YEULOTO LLE TEPYAUOVTO
Ko EMKOAVYN 0d 0AOKANpaL apdydolo, GTO TOANTAPLO TOV
poiovtov g owkoyévelng Téokov atov Ayto Knpuko.

Ta owomoigia

Owoyvocio Kot Lobn ot LayEPIKHG OTO 0lyPOTOVPLOTIKO KE-
vtpo ¢ owoyévelog Kapipain (TInyn, tmk. 22750-31.151),
éva Broloyikod aypokua 50 oTpeUUdTOV HE SVO AVOKALVL-
GUEVH TETPIVA TAPASOCLOKA GTITICL, TO OO0, TPOSPEPOVY (1
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erage made of elderflower syrup, and a few great dishes like kakavia
fish soup and goat cooked in a lemon sauce.

On the main square of Akamatra, you will find the Pitsikas kaf-
eneio, with colourful wooden chairs and tables in the welcome shade
of a giant plane tree, and the age-old Tou Lygeri, established in 1892
and which serves crispy, honey-drenched dough fritters (loukoumades)
every night at around 9.30 p.m. and excellent homemade raki. Argyro
Bratsi’s kafeneio in Xylosyrtis dishes up a great souvlaki and chips,
while the traditional 19th century kafeneio of Simes in Magganitis is a
popular musicians’ hangout (with live shows every Friday) and also op-
erates as a grocery store, serving a variety of mezedes to go with ouzo.

At the main square of the verdant village of Arethousa, beneath
the imposing bell tower of Agia Marina Church, you’'ll find Kafeneio
stou Tsarou, a great place serving Kayseri pie with tangy pastirma
ham and atsika (or acuka, a spread made of red peppers and spices). To
Metohi tou Socrati in the village of Kerame, close to Evdilos, is home
to a small canteen with a handful of tables that serves souvlaki made
from the owner’s own farm, while seaside café Sto Gialo Kani Four-
touna, in the Magganitis harbour, offers a small selection of delicious
dishes including horiatiki pasta with tomato, pepper, feta and olives on
a veranda with an amazing view and an exotic ambience.

In Agios Kyrikos, the most popular kafeneio is Casino, around since
1859. It serves fresh kathoura cheese and pies with wild greens every
day. A new arrival in the picturesque alleys of Agios Kyrikos is Abariza
(an offshoot of the Athenian bar of the same name), where the offer-
ings include snacks and light, simple meals such as strapatsada scram-
bled eggs (with tomato and feta cheese), served with fresh bread and
refreshing iced hibiscus-ginger tea beneath a vine pergola.

TRADITIONAL BAKERIES

These are the last vestiges of a great tradition in bread-making where
the loaves and other goodies are baked in wood ovens. They include
the Geralis family bakery in Christos Rachon, which makes wonder-
ful bread, and bread rings with tangy kasseri cheese or olives, and
also sells jars of its own honey. The tiny bakery Agios Dimitrios, on
the main square of the homonymous village, bakes rustic wholemeal
bread, crispy courgette pies, and wine-scented biscuits. Karnavas at
Akamatra is renowned for its wholemeal bread snaps, while the tra-
ditional Artoepanygiris in Agios Kyrikos - in business for 150 years -
makes three different types of bread, as well as a delicious variety with
potato and rosemary.



MavtouBdAa / Mantouvala

Ao&evia avapeca og AUTEALN Kot POVTOdEVTPO. Xrovdaia po-
veipiooa kat owkodéomotva 1 kupia EAEVN, payeipedetl poe-
GTPIKG [LE TPMTES VAES OO TO KTH 0L Kot ENyel TOV TupnvaL Tng
KOPUDTIKNG YOG TPOVOLiaS, Evd 0 culuyds g, [Ndpyoc Kapi-
poAng, 6o oag Eevaynoet oTig eTkéTeS TOV ovomoteiov. Tig To-
mKEG TokiMeg Pokiovo Kot MreyAépt kKodiepyobv 6To emt-
okéyio owvomoteio Aguavég (ITpoenng Hiiog Paydv, tnA.
22750-40.008), epprardvovtag evvén eTikéteg. Alabétel emi-
omng éva LKpd Aaoypapikd povceio kot £va puikpd Béatpo. T1€-
Ve ETIKETES Paciopéveg ot PLoAoyiKn KaAMEPYELD TOV VTO-
TV Tolkiodv dwbétel to Owomoreio Toavripn (Tpocwpvd

Kageveio Tou Auyepn / Kafeneio tou Lygeri

EXQUISITE DESSERTS

The pastry shop of the Women’s Cooperative of Raches is a standout
for its delightful homemade desserts such as peach or plum pies, as
well as marmalades and preserves. In Armenistis, don’t miss the oppor-
tunity to try Oi Syntages tis Giagias (Grandma’s Recipes) goat’s milk
ice cream in a variety of flavours including cream, mint and Ikaria herbs
(verbena, sage, thyme and pennyroyal). In the same village, the Tsantiri
family’s Ikaros pastry shop is famed for its nutty finikia biscuits. For
sweet chewy loukoumi based on the original Anatolian recipe, stuffed
with bergamot and coated with whole almonds, head to the Teskos
family confectionery store in Agios Kyrikos.
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Téokog / Teskos

Un eMoKEYLO0) 6T0 Y®P1d ™ Avo [Tposonépag, o€ Hyyog 350-
450 pétpmv and v emeaveld g 0GAaccog.

Tiva ayopdoete
E&apetikn kabovpa (Aevkd Tupi 0md Katoikiclo yodo Tov o-
pealet oty daun), aAid Kot yioovptt, puloyoro Kot KPEUEG
napackevalel 1o Tvpokopeio g Mapiag Teakmvity ota
Koooikia. To péh Ikapiag etvon emiong Eeywpiotd ko e€ape-
TIKA ayvo, o Kot 6to vioi dgv yivovton yekaopoi Aoym €A~
Agwyng kadhepyeidv. ITapdyovror OAeg o1 kKAaokEG TotKIAieg
(mevkdpero, Bupdpt k.AT.), 0AAG O BOCIALAG TOV KOPLOTIKOV
peiov Bempeitar to avapatopero (LEA amd peikt), Eva Tpoidy
pe wiaitepa vynAn Opentikn agio. Avalntiote avtd Tov (4ng
vevidg pemocokopov) Avravn Kapipain, to Bpapevpévo pé-
M tov INiavvn Koyha, kabmhg kot avtd tov Apyopn Kapipa-
An. Aypro kpitapo, mov cLAAEYeL 0 Agvtépng Tpuaprdtng
(TnA. 6974-042.417) omd 16 Ppoy@OEIS OKTEG KOL TO GUCKEVEL-
Cet og Palaxia pe emieypévo Eidt and vromo pokiovod kpaoi.
O 18106 d10pyovdver Kot HofnUoTo TapadosoknG LOYELPIKTS
KOl YO.OTPOVOULIKA TOVp pécw Tov www.discoverikaria.com.

Hopadociakd Copapiid (yvhomites, Tpayovd K.4.), xopic
GUVTNPNTIKA KOl YPOCTIKES, GTO TPATHPLO TNG Proteyviag Ta
IxaproTika otn Adovn. EEapeticd ovlo, 100% mtpoidv amod-
GTOéNG, He TV emwvupioc AoAdy mapdyel o Aswvidag ITupoo-
ong ota Koooikia. H apyitéktovag Epon Egvdxn éxet 18p0-
oeL v Icaria Pure, pio ogpd eddd1umv npoidviov, o€ -
VEPYOOLO LLE TOTIKOVG GUVETOLPICLOVS KOt KPOVG aveEapTn-
ToVG Tapaywyovc. Ayprot foArfol Tovpoi, péERL, papuerddes,
ToATVEL, BOTAVO, OA XWPIG KOVEVA GUVINPNTIKO, XPOUO 1] AA-
Ao TpOGOETA YN UIKE CLGTATIKA, OE EKTANKTIKES LIVILAA G-
GKEVOGIEG.

To pmakdAiko: yo kpitapo kot viono ehatdiado, Eidt a-
16 Mooydto kot Kaprootdouro (dyplo KOKKIVO GTOQUAL) Ko
KapldTiKa Botova, oto katdotnuo Meria otov Xpioto. Na
voma kpéata Kot aALavTIKA, 610 KpeomwAgio tov MNakovpn
otov Xp1otd kot 6tov Toakmvitny otov Evdnio. Mél kat a-
popatikd Botave oto poviépvo deli mavionoieio @podpm
otov Aylo Knpuko.
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Tupokopeio Tng Mapiag Toakwvitn
/ Maria Tsakoniti’s dairy

WINERIES

Wine tastings and cooking classes are organised at the Karimalis fam-
ily’s agritourism centre (Pigi, tel. 22750-31.151), an organic farm with
two renovated stone cottages for guests located among vines and fruit
orchards. A first-rate cook and hostess, Eleni works wonders with in-
gredients grown on the farm and explains the fundamentals of Ikarian
cuisine, while her husband, Giorgos, guides guests through the family’s
labels. The Afianes winery (Profitis Ilias, Raches, tel. 22750-40.008)
grows local grape varieties fokiano and begleri and bottles nine labels.
Open to the public for tours, it also hoasts a small folk museum and
theatre. Five labels based on organically grown local varieties are pro-
duced by the Tsantiris Winery (currently closed to the public) in the
village of Ano Proesperas, at an altitude of 350-450 metres.

SHOPPING

Stop at Maria Tsakoniti’s dairy store at the village of Kosikia and pick
up kathoura cheese, yoghurt, rice pudding and cream. Ikarian honey
is quite special and exceptionally pure. The king of Ikarian honey is
anamatomelo (produced by bees which feed on nectar from heather),
which some link to the islanders’ longevity. Ask around for that pro-
duced by beekeeper Antonis Karimalis, the award-winning honey of
Yiannis Kochilas or that of Argyris Karimalis. Also look for the wild
sea fennel collected by Lefteris Trikiriotis (tel. 6974-042.417) on the
island’s rocky shores. He also organises traditional cooking classes and
gastronomy tours (www.discoverikaria.com).

Traditional pastas without preservatives or colouring agents are made
and sold at Ta Ikariotika in Dafni, while Leonidas Pyroudis excellent
Dolychi ouzo in Kosikia. Architect Ersi Xenaki, meanwhile, has created
Icaria Pure, a series of edible products, in cooperation with local co-
operatives and small independent farms: p ickled wild bulbs, honey,
marmalades, chutneys and herbs without any preservatives, colouring
agents or other chemicals are presented in elegant, simple packaging.
As far as grocery stores go, Melia in Christos Rachon is the place to go
for sea fennel, local olive oil, vinegar made with moschato and kario-
stafylo (a wild red grape), and Ikarian herbs. For locally sourced meat
and cold cuts, head to Giakeumis in Christos Rachon and Tsakonitis
in Evdilos, while the Throumbi deli in Agios Kyrikos stocks excellent
honey and herbs.
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Greece Excellence

H EAAAAA

TH> ADDIOAOEIAY

‘Eva kalokaipr yepdto naykéopieg diakpioeig otov abAntiopo,
oTnv eNiOTAPN, oto design, oTn PJOUCIKA KAl TN Houaeioloyia.
Oxtw xapaktnpiotkég nepintwoels EAMAvwy nou anacxéAnocav
pe Betik6 Tpono ta Siebvh media kar avunpoownedouv tnv EAAGSa
nou npoonabei, aywviletal kar Sikaiwvetal.

GOLDEN GREEKS

This summer was filled with international achievements
for Greece in sports, science, design, music and museology,
as highlighted by favourable international media coverage
of seven individuals, one team and a museum personifying the
country as one of effort, competitive spirit and accomplishment.

AMNO THN TAXOYAA ENTAKOIAH / BY TASSOULA EPTAKILI
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OAYMIMIONIKHZ KAl MAFKOZMIOXZ
MPQTAGAHTHX ZTOYZ KPIKOYZ

OLYMPIC AND WORLD
CHAMPION ON THE RINGS
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KATEPINA ZTE®ANIAH

OAYMMIONIKHZ KAI MPQTAGAHTPIA
EYPQMHZ ZTO AAMA ENI KONTQ

IpwtaBintiouog
KAt exomnun

O abAntuopdg eival, Aeg, ota yovidid tng. Képn tou abAntn tou tpindolv
MNwpyou Ztegavidn kai tng onpiviep Zwng Bapéhn, Eekivnoe to eni ko-
viw o€ nhikia 10 gTwv kai o Ikavotntég tng pdvnkav and vwpi. Eonace
6ha ta pekdp oug nhikiakég katnyopieg tng and ta 11 péxpita 14 tng,
evw ota 15 1tng, 10 2005, ékave naykdopio pekdp veavidwy pe dApa ota
4,37 p. To 2008 €uye yia ug HMA, yia va onouddoei Biohoyia pe uno-
TpoPia and to naveniotpio Tou XTdveopvt, kai noMoi unébecav 6t o
abAntiopdc eixe nepdoel opiotikd og Seltepn poipa. Eutuxwg, Siaeu-
otnkav. To 2012, ota 22 tng, enavrid@e ota peydha dApata (navelivio
pekdp pe 4,51 p.) kar and ekeivn tn xpovid dpxioe n avodikn nopeia tng,
nou otoug OAupniakoUg Aywveg tng Bpaldiliag tnv épepe oto nio PnAd
okali tou Ba6pou pe dApa ota 4,85 p. AMNG kai ektég otiBou o1 emb6-
oeIg tng givar e§ioou eviunwaolakég, agou Kata@épvel va ouvBudlel tn
{wn g abMitpiag (pe tg kabnpepivég, NoANIwPEG NPONOVACEIG) HE TG
anaitnoeig TG ENICTAPNG TnG: kKAvel to Sidaktopikd tng otn Neupoyu-
xoloyia kai epydletal wg BonB6¢ kaBnynth oto MNaveniotipio g Apr-
{6va. «Xtov npwtabAntiopd Sev undpxouv Buaieg, povo eniloyEgy, Aéein
i1, npoab£tovtag Gu, pohovdu el extdg EMGdog, oubénote oképtnke
va aMa&el eBvéonpo otn @avéla tng. «Eipar kar Oa napapeivw ENMnvida.
KouBahdw tnv EN\Ga péoa pou...»
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EKATERINI STEFANIDI

OLYMPIC AND WORLD
CHAMPION IN THE POLE VAULT

Top-flight competition
and education

Sportis in her genes, one could say of Ekaterini (Katerina) Stefanidi, the
daughter of triplejumper Georgios Stefanidis and sprinter Zoi Vareli,
who took up pole-vaulting at the age of 10 and displayed tremen-
dous potential from early on. She broke all the world records for the
ages between 11 and 14 and, immediately after turning 15, broke
the World Youth record, for under-18s, with a jump of 4.37 metres.
Three years later, she took off for the USA to study biology on a Stan-
ford University scholarship, leading many to presume that sports was
no longer a top priority for the promising athlete. They were proven
wrong. In 2012, aged 22, Stefanidi returned to the scene with leading
pole vault performances. She broke a national record, clearing 4.51
metres. That launched an upward career trajectory all the way to the
Rio Olympics, where she won the gold medal with a 4.85-metre per-
formance. Beyond the sporting world, her academic achievements are
equally impressive. Stefanidi combines her life as an athlete, which
means hours of training every day, with the demands of her pursuits
in science. She is currently studying for a PhD in neuropsychology and
working as a professor’s assistant at the University of Arizona. “There
are no sacrifices in sporting competition, just choices,” the pole vault
champion noted, while adding that, despite living abroad, she never
considered not representing Greece. “| am and always will be Greek.
| carry Greece inside me...”

CHRIS ANAGNOSTOPOULOS



(C) MARCO BORGGREVE

BIOAIZTHZ, NIKHTHZ TOY BPABEIOY
LEONIE SONNING MUSIC PRIZE 2017

. VIOLINIST, WINNER OF THE
LEONIE SONNING MUSIC PRIZE 2017
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(C) EOH MAPOYTZA



(C) MANTEAHZ ZEPBOL

APXAIOAOTINIKO MOYZEIO TEFEAZ
2ta xaivtepa ¢ Evpwang

®étog, 49 pouoeia and 24 xwpeg ouppeteixav oto dilaywviopd
European Museum of the Year Award. Avdpeod toug, to Apxaiohoyikd
Mouoeio Teyéag, éva «kdéounpan tng Mepipépeiag, nou agnyeital tnv
1otopia tng yévvnong kai eEENIENG tng 10xupdtepng néAnG tng apxaiag
Apxkadiag. Tov Anpikio, n npoictapévn tng Egopeiag Apxaiotitwy Ap-
kadiag, 6p Avva Kapanavayiwtou-Oikovoponollou, enéotpee and
v lonavia, 6nou éyive n teletri anovopng twv Bpaeiwv, pe to Special
Commendation 2016 - tnv «0giotn avayvwpion yia e&€xovta entely-
patan. E&éxovta, npdypat. To Apxaiohoyiké Mouaeio Teyéag avakal-
viotnke, avavéwoe tnv ékBeon tou (pe unedBuvo tov apxaiohdyo lpn-
yopn ©. I'pnyopakdkn) kai €8woe XWPO G€ KAIVOTOPOUG TEXVONOYIEG,
Sokipdloviag pEow TOU VIEPVET KAl TwV PECWV KOIVWVIKNAG SIKTUwong
pia avoixti Siadikaoia 81G6paong pe to kové. «H Sidkpion auth eivai
onpavukn yia tnv EN\G8a. Metd ané noMd xpdvia, éva eMnviké pou-
ogio -kal pdNiota apxaloloyiko Kal NEPIPEPEIaKS- katopBwvel va otabei
106810 anévavu oe dMoug eupwnaikoUg NoATtioTIKo UG opyaviopougy,
Aéei n kupia Kapanavayiwtou-Oikovoponoddou. «la epdg eivar n ava-
yvwpion tng opadikng pag Souleidg kar n edpaiwon tou Apxaioloyikol
Mouaceiou Teyéag wg Suvapikol Toupiotikol npoopigpoy atnv Apka-
8ia kai tnv Melondvvnoon.

info: A\éq, Teyéa, Apkadia, tnh. 2710-556.540,
www.tegeamuseum.gr

ARCHAEOLOGICAL MUSEUM OF TEGEA
One of Europe’s best

This year, 49 museums from 24 countries took part in the European
Museum of the Year Award. They included the Archaeological Muse-
um of Tegea, a small jewel that tells the story of the birth and evolution
of the most powerful city-state of ancient Arcadia, two hours from
Athens. In April, Dr Anna Vasiliki Karapanagiotou-Economopoulou,
director of the Ephorate of Arcadian Antiquities, returned from Spain,
where the museum competition’s awards ceremony took place, hav-
ing received a Special Commendation 2016 prize in recognition of
the museum’s outstanding achievements. The museum has been fully
refurbished and its exhibition displays overhauled and augmented in
an effort headed by archaeologist Grigoris Grigorakakis, while the
makeover introduced the use of innovative technology. “This is an
important distinction for Greece. A Greek museum has managed to
be recognised on a par with other European cultural organisations,”
commented Dr Karapanagiotou-Economopoulou. “For us, this comes
as recognition of our team effort and establishment of the Museum
of Tegea as a dynamic tourism destination in Arcadia and the Pelo-
ponnese.”

info: Aleq, Tegea, Arcadia prefecture, tel. 2710-556.540,
www.tegeamuseum.gr

NANATIQTHZ POYZXZZOZ
KAOHIHTHZ WYXIATPIKHZ
KAI FENETIKQN - FTENOMIKQN ENIZTHMQN

Bpapeio amo
ToV IPOoeSPo Owraua

Ynoudaoe latpikn oto Maveniotipio KpAtng, oto onoio odokAipwoe
ka1 to 816aktopikd tou, kal nApe e1dikétnta (Wuxiatpikn) oto voooko-
peio Mount Sinai tng Néag Yépkng, 6nou onpepa eivar enikoupog ka-
Onyntig Wuxiatpikng kai Feveukwv - levopikwv Emotnpwv. H épeuva
Tou -tnv onoia xpnpatodortei, peta&l dMwv, o EBvikd Ivatitodto Yyeiag
wwv HMA (NIH)- enikevtpivetal otnv katavénon twv BIoAoyik®v pnxa-
VIOPWV HECW TWV OMOIWY EVEPYONOIOUVTAl YEVETIKOI NapAYOVIES EMIKIV-
Suvol yia tnv ek8NAwaon veupoPuxiaTpIKWV voowv, 6nwg n oxi{o@pé-
vela, n 8inohikA Siatapaxn kai to Aktoxdipep. Tov Mdio, o 36xpovog
Mavayiwing Podooog ritav évag and toug 105 véoug eniotripoveg nou
Bpapeltnkav otov Agukd Oiko and tov Apepikavé npdedpo Mnapdk
Opndpa yia tnv npoo@opd toug otny Kolvwvia kal oto nepiBdiov. «H
kaBnpepivétntd pou Sev GMage €nerta and autrv tn Sidkpiony, Aéel o
i6106. ¢Htav, 6pwg, pia eniBpdPeucn nou pou Seixvel 6t autd nou Ka-
vw Bpioketal otov owotd Spdpor. Mwg nepiypdeer tnv EMGda otoug
Apepikavoig; «Q¢ pia xwpa nou €xel anioteutn Kal Hovadiki opopid
Kal KouAtoUpa - Kai €xel NPOCPEPEI MOMA TTOV KOOHON.

PANAGIOTIS ROUSSOS

ASSISTANT PROFESSOR OF PSYCHIATRY
AND GENETICS-GENOMICS SCIENCES

Recipient of an award
Jrom Barack Obama

This scientist’s career to date serves to promote Greek universities,
which continue to produce brilliant scientists. Panagiotis Roussos
studied medicine at the University of Crete, where he also complet-
ed his PhD, before specialising in psychiatry at New York’s Mount
Sinai Hospital, where he is an assistant professor at its Department
of Psychiatry and Department of Genetics and Genomics Sciences.
His research, funded by the US National Institute of Health (NIH) is
focused on gaining an understanding of biological mechanisms that
produce genetic factors causing neuropsychiatric conditions such
as schizophrenia, bipolar disorder and Alzheimer’s disease. In May,
the 36-year-old was one of 105 young scientists to be presented with
awards at a White House ceremony by US President Barack Obama
for their contribution to society and the environment. “My everyday
life has not changed following this distinction,” Roussos remarked.
“But it did come as a reward, which tells me that what I’'m doing is on
the right track,” he added. Asked how he describes Greece to Ameri-
cans, Roussos responded: “As a country of unbelievable, unique beau-
ty and culture, one that has offered plenty to the world.”

blue magazine - 129


http://www.tegeamuseum.gr/

Greece Excellence

AHMHTPHZ NAATANIAZX
KAl AIONYXZHZ ZOYPMMNHZ,
BAPYTONOI

O1 ' EAMnveg twv
BpapPeiwv Olivier

To &inAé avéBaopa tng «KaBalepia Pouot-
kdvay tou Maokdvi kar twv «Mahidtowvy Tou
NeovkaBdhro e§aopdhioe otn Baoihikn Onepa
tou Aovbivou to @etivé Bpafeio OAiie atnv
katnyopia «KaAUtepn véa napaywyn énepagy.
AMG n noduoulntnpévn napdotaon eixe eNn-
VIKG XpwHa, apol npwtaywviotég ntav dvo Ba-
putovor and to Suvapikd tng EBvikAg Aupikig
ZknvAg: o Kakapauavég Anpritpng Miatavidg
(8€&1a otn pwtoypagia) kai o ZakuvBivog Aiovo-
ong ZoUpunng (apiotepd). Kar o1 8Go poipdlouv
10 Xp6vo Toug avdpeoa otnv ENAda kai to e&w-
tepikd. Kai yia toug 800, n evtunwaiakn 81ebvig
Siadpopn eival anotéheopa okAnpnig Souleidg,
UMOWOVAG Kal nipovig. Aiét «yia 6,1 n kapdid
Kal n Yuxn oou npootdlouv dev undpxel tino-
1€ va oou kAeioel 1o §pdpon, dnwg ouxva Aéel
o Aioviong ZoGppnng. «Eival téoo Eexwpiotd
va €xeIg AaBer pépog o€ pia unépoxn napaywyn
6nwg autn, kai pdhiota o€ éva and ta nio peyd-
Aa B€atpa tou kéopou. Kai éva Bpafeio t6oo
onpavtké 6oo to Olivier ae yepiler ikavonoin-
on: 8ev undpxel kapid apygifolia 6u aveBaleig
6x1 pévo to kahitexviké eninedo tou Bedtpou,
aM\d kai tnv i81a T xwpa cou!y cUPNANPWVEL.
210 i610 pAkog kUpatog kar o Anpritpng Mia-
tavidg: «AloBdvopal eUTUXig Kal TUXEPOG nou
BpéBnka pe toug cwatolg avBpwnoug oto ow-
0T PEPOG, TN CWOTA CTIYHA, KAl KATAPEPAPE HE
noMn Souleid va napouacidooupe pia napayw-
yr dpua and kdBe nAeupd, nou tuRBnke pe éva
1600 onpavukd BpaPeio. Na péva Atav pdbnpa
{wnigy, Tovilel. Auth tnv gnoxn, o S1akeKPIPEVOG
Baputovog Bpioketal oto e&wtepikd, yia napa-
otdoeig og ltalia, Meppavia, Ayyhia. Ti tou Aeinel
ané v EAG8a; «Ektdg and toug Sikolg pou
avbpwnoug, to pnAe tng BGAacoag kai tou ou-
pavoy, n eN\nviki kouiva, akGpa Kal 0 Kapég
- ndvta naipvw pepPIka nakéta padi pou, padi pe
pnpiki, @uaikaly

DIMITRIS PLATANIAS
& DIONYSIOS SOURBIS,
BARITONES

Greek winners at
the Olivier Awards

A double staging of “Cavalleria Rusticana,” a
one-act opera by Pietro Mascagni, and Rug-
gero Leoncavallo’s “Pagliacci,” an opera in a
prologue and two acts, earned London’s Royal
Opera this year’s Olivier Award for Best New
Opera Production. The much-discussed perfor-
mance had a Greek dimension as it starred
two baritones from the ranks of the Greek Na-
tional Opera, Dimitris Platanias (photo right),
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from Kalamata, and Dionysios Sourbis (left),
from Zakinthos. Both divide their time between
Greece and their activities abroad. The impres-
sive international careers pursued by both bar-
itones have resulted from hard work, patience
and persistence. “Nothing can get in the way
of the calling of the heart and soul,” Dionysios
Sourbis believes. “It feels very special to have
been part of a superb production such as this
and, indeed, at one of the greatest theatres in
the world.

A prize as significant as the Olivier Award
fills you with satisfaction. Without a doubt, it
not only elevates the artistic level of your thea-
tre to a higher level but your country as well,”
he added. Comments offered by Dimitris Pla-

tanias were of a similar tone. “I feel delight-
ed and fortunate to have found myself with
the right people, in the right place and at the
right time. We managed, following lots of hard
work, to present a production that was finely
prepared, from every perspective, and were
awarded such a significant prize. It was a life
lesson for me,” he stressed. The distinguished
baritone is currently based abroad for perfor-
mances in Italy, Germany and the UK. Asked
what he missed most about Greece, Platanias
remarked: “Besides the people close to me, |
miss the blue colour of the sea and sky, Greek
cuisine, even the coffee - | always take a few
packets with me, along with my briki [tradition-
al coffee pot], of course!”

(C) BAZIAHZ MAKPHX
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EONIKH OMAAA MMNAZKET
KQ®PQON FYNAIKQN

v \4
2mv xopven mce Evpwang
H ABnva ZépBa eival edw kar névte xpdvia nponovntpia tng EBvikng
Opddag Mndoket Kwewv Muvaikwy, nou tov lovhio katéktnoe to Eu-
pwnaiké Mpwtd®Anpa KakaBoogaipiong Kwewv - Eprace otnv kopupn
g Siopydvwaong antintn o€ entd patg! «Eipal euloynpévn, yiati pou
860nke n eukaipia va {iow to Gvelpd pou Sinda o’ autd ta kopitaia.
Xdpn oto neiopa toug grdoape e5wn, Aéel. O1 Séka naiktpieg (Anpntpa
MeMivn, AAe&dvdpa Kotaidgtn, Euayyehia Zapakatodvn, Ntva Mnak-
koylou, Xtepavia Matépa, AvOn Xaivd, lwavva Boudolpn, Aapnpivi
Ayayiwtou, Ztdha Kotoipéa, Xploa Bepdvn), n opoonovdiakn texvikdg
kai o1 apwyoi tng (MoAulwng Xpnotou - BonB6g nponovntr, Bacidng
Mananavayiwtou - cuvepydng nponovntig, Aolon Zoupvri kai Ndvou
To100An - puoikoBepanedtpieg) eivar pia peydAn OIKOYEVEID HE OXETEIG
aydanng kai oeBacpou. Kar auté toug diver tn uvapn va guvexilouv... O
nepIoa6tePOl, GAWOTE, NPOCPEPOUV TIG UNNPETIEG TOUG APIAOKEPSWG.
«AuTA n epaaoitexvikn opdda (pe naiktpieg SIknyGpouG, APXITEKTOVIOTE,
unaMidoug, PNTEPEG) U TNV enayyeAUaATIKA cUPNEPIPOPA Kal APOoTiw-
on anodeikviel 6u kavéva npdPAnpa n avannpia dev pnopei va cou
oteproel tn Sia va SiakpiBeic kal va Tpnoeig ta eBvikd oou xpwpatay,
tovilel n kupia ZépPBa. Endpevn npdkAnon tng idiag kal Twv KOPIToIwy
tng; O1 Ohupniakoi Aywveg Kwpwv to 2017 otn Zapoivra tng Toupki-
ag. «Mati Sikalobpacte va ovelpgudpacte kai éva Ohupniakéd petdMioly
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WOMEN’S DEAF
NATIONAL BASKETBALL TEAM

European champions

Athena Zerva has coached the Women’s Deaf National Basketball
Team, winner of the European title in July following a seven-game
unbeaten stretch at the finals tournament, for the past five years.
“I'm blessed because | was given the opportunity to fulfil my dream
alongside these girls. We made it thanks to their tenacity,” Zerva com-
mented. The squad (Dimitra Mellini, Alexandra Kotsiafti, Evangelia
Sarakatsani, Dina Balkoglou, Stefania Patera, Anthi Haina, loanna
Voudouri, Lamprini Agagiotou, Stala Kotsirea and Chrysa Verani),
the coach, her assistants (Polizois Christou and Vassilis Papapana-
giotou), as well as the team doctors (Lucy Zourni and Nancy Tsiouli)
are a tight-knit family bonded by love and respect. This gives them the
strength to keep pushing themselves to excel. Most members offer
their services voluntarily. “This amateur team - made up of lawyers,
architects, employees and mothers - with their professional approach
and dedication, prove that no problem or handicap can deprive you of
the drive to succeed and honour your nation,” stressed the head coach
of the team, whose next challenge will be the 2017 Deaflympics, to be
staged in Samsun, Turkey. “We have the right to dream of an Olympic
medal,” she noted.

AHMHTPHE BAAIKOZ
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THESSALONIKI, THE JOY OF LIVING

To poviépvo Npdowno PIag cuvapnacTiKAG NOANG-oTaupodpopl vEwv tdoswy, nou oéPetal
Kal egnvégtal and tnv napddoon Ing yia va cuvBéael €va napdv yepdTto veavikn evépyeia
kai 8iYa yia dnpioupyia, To onoio tnv kabiotd 18avikéd tono SiapovAg A tagidiwtiké NPoopITpo.

The modern face of a captivating city, a confluence of new trends, at once respectful
of tradition and inspired by it, sparkling with youthful energy and creativity.

OQTOIPADIEZ: ONYMIIA KPAZATAKH, FASHION EDITOR: ANTA KAPNAPQY, FASHION ASSISTANTS: KEAY MIMOYPNEAH, EAAH XPIZTO®OPIAQY,
MAKIFIAZ-MAAAIA: AHMHTPHX AHMHTPOYAHZ @D-TALES, MONTEAA: JACQUELINE GRABA, JULIET SEARLE @FASHION CULT
PHOTOGRAPHER: OLYMPIA KRASAGAKI, FASHION EDITOR: ADA CARNAROU, FASHION ASSISTANTS: KELY BOURNELI, ELLI CHRISTOFORIDOU,
HAIR & MAKE-UP: DIMITRIS DIMITROULIS @D-TALES, MODELS: JACQUELINE GRABA, JULIET SEARLE @FASHION CULT






AigBnon ané MBadi otov Krino

tou Anoyeupativol "Hhiou, Néa Mapalia
In the Garden of the Afternoon

Sun on the New Beachfront



ModnAatdda katd pnkog tng Néag Mapaliag
Cycling along the coastal promenade

Apaviko noukduico MaxMara Studio,
navteAévi SportMax kai nanouToia
MaxMara, MaxMara Boutique
Bpaxi6Aia Pandora, Pandora
KooTtoUpi kal ynAouUZa Boss,

Hugo Boss Hellas

ABANTIKA nanouToia

Hogan Club, Hogan Boutique









(o) Kﬁnoq twv Nuntwv otn Néa ndpd)\fo ZiBayko Fendi kal navteAovi Jil Sander, Luisa World
BeAoudiva pynotdkia Jimmy Choo, Kahoynpou

The Garden of Sculptures, New Beachfront Tkouhapikia ané achpl Kessaris, Kessaris



HAioBaacihepa otov Oeppaikd
The Thermaic Gulf at sunset






Stretch-jersey ZiBdyko Ted Baker, Collective
TouévT navteAovi jitrois, Luisa World
BeAoUdiva pnotdkia Jimmy Choo, Kahoyrnpou
TKouAapikia and xpucd Kal kaé diauavTia
Roberto Demeglio, Kessaris

210 Méyapo Mouaciknig
Oeocoalovikng, pnpootd
oe épyo tn¢ Kopedtiooag
giIkaotikoy Sobin Park

At the Thessaloniki
Concert Hall, viewing

a work by Korean

artist Sobin Park
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IloJiticuds Kar téyvy

To oNUAVTIKOTEPO VEO NTAV 1) OLOKANPOGT TMV EPYACLDV OTTO-
Katdotaong Kot ovactiiwong g Potovrag, Mvnueiov Io-
ykoopag Kinpovopidg tng UNESCO, mov dvoiée petd and 40
POV Y10 TO KOO, VG AELTOVPYEL KOl TEPLOTAGLUKA MG KO-
pOG TOMTIOTIKOV ekdnAdoemv. EElcov onuavtiky kot 1 mpw-
TofovAia Tov Apov BEGGAAOVIKNG VO VA TNAMGEL TO. TOUALYL
dMuUoTiKa cpayeio, StotnpnTéo KTipto, TumKo delypa Bounyo-
VIKNG OPYLTEKTOVIKNG TOV TEADV TOv 190V odva, 6mov @rio-
Eeveitar to LABattoir (26n¢ OktoBpiov 35, www.labattoir.
org), YOPOG Yo EKOECELG KOl GUVAVMES, AALY KOl TAVTOYPO-
va o TAATOp e EKPpaocng yio didpopes opades. To Tek-
Aoyrero Topopa Texvarv tov ATIO (Ayiov Anuntpiov 159A,
www.teloglion.gr) otnv 036 Ay. Anuntpiov, Tov ToPAd0GLOKE
Po&evel TOLD evOLOPEPOVGES EKDECELC, AMEKTNOE LOALG KOl €-
va &apetikd kaeé, to Telo, pe tpanelixia Kot 6Tov Kotompd-
GLVO KNTO.

H véa o e Ave TToiys

To moAd Koppdtt TG OEcCAAOVIKNG OTOKTA VEO EVOLOPEPOV,
SlTnpOVTOG 0KEPALO TOV Sloypovikod yopoktipa tov. Emoke-
oteite ™ Movn Bhatadwv -1o povadid pulavivo povaot-
pLTNG TOANG OV AglTOVPYEl GLVEXDG LY PL oNpEpa-, Tov ITvp-
vo Tpryaviov (KvAwvdpikd oyvpd, Tboavov tov 1500 aumva, pe
vrépoyn Béa oTov Oepuaiko) kot tovg Kinmovg tov Maod, yo-
po avayvyng tov 1904, emiong pe pavractikn Ba. I'a onaro-
umplora pe okopdofovTupo KATM OTd TNV KANUATOPLd, GE o
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CULTURE AND ART

The most important piece of recent news is the completion of restora-
tion works at the Rotonda, a UNESCO World Heritage site which has
reopened to the public after nearly 40 years and now operates part-
time as a venue for cultural events. Meanwhile, the City of Thessaloniki
has restored the old municipal slaughterhouse, an excellent example of
late 19th century industrial architecture which today hosts LABattoir
(35 26is Oktovriou St, www.labattoir.org), an exhibition and concert
venue that also serves as a platform of expression for various groups.
Known for its fascinating exhibitions, the Teloglion Fine Arts Foun-
dation, on the Aristotle University campus (159A Aghiou Dimitriou St,
www.teloglion.gr), now has a great café, Telo, which also offers seating
in a lovely garden area.

NEW LIFE IN ANO POLI

Walking around this old neighbourhood, you can still see traces of the
city’s Byzantine past in the architecture. Visit Moni Vlatadon - oper-
ating since Byzantine times until today - the Trigonio Tower, a part of
the old city’s fortifications believed to date to the 15th century (with
a grand view of the gulf), and the fairy-tale Gardens of the Pasha, a
leisure spot since 1904 that also offers amazing vistas. Chow down on
pork chops with garlic butter beneath a vine-draped pergola at old-
school Igglis (32 Irodotou St, tel. 2313-011.967). Rediviva Cucina Pov-
era (70 Alexandra Papadopoulou St, tel. 2313-067.400) is a new arrival,
with a colourful courtyard, a commitment to fresh ingredients (many
vegetables come from its own garden), and excellent dishes including
cod cooked in the oven with wild greens and raisins.


http://www.labattoir.org/
http://www.teloglion.gr/

‘Avw MéAn / Ano Poli

TuOcQAIpo Tapadostakol kapeveiov, oto Tyyig (Hpodotov
32, . 2313-011.967). Néa apién eival To GuVEPYATIKO [Le-
Cedomwheio Rediviva Cucina Povera (Ale&avdpog [Tanado-
movAov 70, TnA. 2313-067.400), o€ TOAOYPOUN CUAT, LE ELO-
Vi TNV TP®OTN VAN (Kot Aoyovikd 0o TO UIToGTAVL TOVG) Ko
GToLdin TATA, OGS O UTOKOALAPOG LE Gryplo XOPTO KOl GTOL-
¢1deg 6T0 POvPVO.

Movaoika cocktail bars

Ta nvia kpatdetl to Vogatsikou 3 (Boyatsikov 3) Tov moAv-
BpaPevpévov bartender I'avvn Kéde, pe pio kdpta pe house
cocktails aAld ko £va best of omovdainv EAMvov kot Eévav
bartenders - eEapetikd Negroni kot brunch tig Kvpiakég. ITo-
A0 Spactrpro to Cocktail Bar (TloAvteyveiov 17A, evidg 6to-
4G), oL Sropyavdvel cuxva Bpadiés e Yvmotovs Eévoug DIs.
TToA0 koA dovAeld kdvet Kot to Beporvelikng aoonrtikng La
Doze (Bniapd 1), pe tov INdpyo Zypoddn va napackevalet
Kopvpaio KOKTEW, Ontms To Ginger Mango Margarita (Tequila
Reposado, Tequila Anejo, ppéoko tlivilep, yopds pavyko, yo-
poc Adp). Avapadpcpévog o kétw dpopog tov TOMS (Tot-
wokn 22, . 2310-23.42.22) pe 16 signature cocktails pe tmv
vroypaen tov [dpyov Maxpdérovrov (dokidote o See you
at the bucket pe tQv, Mkép Bupdpt, yopounAt, raspberry Kot o-
@pO omd LAVYKO) Kot VEO LEVOD EMUEATLEVO OO TO aBNVATK
Warehouse (pooyapicio @iréto ydhaktog pe baby matdteg Kot
poappeldda viopdtog). Xyetikd véa apién to Hostel 9 (A. Ni-
KNG 9), [e S10KOCUNON TOV TOPATEUTEL GE AOUTL ALULEPIKOVL-

blue magazine - 149



guide Thessaloniki

ko0 hostel, mov cepPipet pa sy AMoto pe KOKTEW - Egyopi-
Certo TNT (blend and didpopa podut, passion fruit, kapmovd,
PBactlko ko bitters), evod to yertovikd Spinte (ITA. Apiototé-
AOVG 5) €KTOG amd T KAOGUKE KOKTEWA TapOLGLALEL oTa papLoL
TOL KOt V0L EVIVTIOGLOKO TUVOPALLO TV OVIGKL TOV KOGHLOV, LE
450 eTicéec.

Owogpiiikad umop

Y10 gastro winery café Dandelion (Xpvcootdpov Zpvpvng
17), pe v urban exotic dloKOGUN O™, TNV TOAD KOAN AloTa
KPOGLDV GUVOSEVEL LOAVIKA £VOL YOPLATIKO WO LLE TOGTPALLL,
payovéla pe tpodea Kot ayyovpdkt tovpoi. To Souel Wine
Concept Bar (ITavhov Mehd 16) €xet evnuepmpévn kafo kot
nepinov 80 eTikéteg, TIg omoiec unopeite va oryoplceTe Yo, TO
onitl. Mikpd oG TpoceyIEVo HeVoD, KaBMDG Kot EVI0pEPOL-
o0 eTA0YN KpaoldVv 610 (Byoiuévo amd T Movudptpn) Coq
Au Zen (Bohowpitov 37, tnA. 2310-520.119). Meydn mowct-
Mo Kpac1dV omd Tov EAANVIKO Kot ToV S1ebvi aumeAdva 6T0
Owotom-Karvotom (ITaviov Merd 28), eved mold 1diaite-
pa artisanal kpaocid £xet n pivipod owvoxkdfo Bientdot (Mop-
YKEVTAOV 5), mov oteYAleTon g va 16TOPLKO apT VTEKO KTi-
pto Tov 1920 Ko 310pyavdVEL GUYVA TOGO OVOYVOGIEG OGO Kol
ekBéoelg elkaoTikmv. Me pikpn Alota, ahdd povadikd kot ov-
Bevtikd vintage givar to Haiéppo (Aprototéhovg 8, 1og dpo-
®0¢) o€ ktiplo tov 1924, e onua katatedév avtikeg and 6L
TOV KOGLO OO TNV TPOCHOTIKT GLAAOYT| TOV K. Evdyyehov Aa-
UTpvov.

2rig vrépoyes Eéoyés

And ta péosa tov 1900 awdva n Aewedpoc Bacidicong OAyag
PLL0EEVOVGE BEPIVES KATOKIEG KOl KTAHLLOTO TOV YAPIGaV GE O-
An ™ ovvoikia tnv ovopacio «EEoyégy. Xto mhaicto Tov e&gv-
poraicpod g ®sccalovikng, mhovciot EAAnveg, Tovpkot
kot EBpaiot éumopot Extilav exel TG emaviels Tovg ota diebvn
TPOTLTTO TOL EKAEKTIKIGLOV. XOPAKTNPLOTIKA pvnpeio ovtig
™G emoyng amoterovv 1 Biha Mmavka (Boo. Olyag ko Osp.
20@oVAn), Tov cnpuepa oteyalel tn Anpotikn [Tivakodnkn
®gcoarovikng, 1 Bika Meypét Kamravili (Bac. Okyag 108),
YDOPOG TOL 0moTELESE TNV Kartotkio Tov EAevBépiov Beviléhov
10 1917 ko onpepa oteyalet o [Tohrtiotiko Kévrpo Oecoa-
Aovikng tov Mopowtikod Idpopatog EBvicng Tpamélng, ko n
Bira Aypét ko I'oveovp Karavtin (Bao. Okyag 105). Znv
nepoyn avoiée mpv and Aiyovg univeg to Tessera (ITittakov
4, A. 2310-844.443), éva oOyypovo poyeipeio pe feporve-
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GREAT COCKTAIL BARS

Award-winning bartender Giannis Kedes' Vogatsikou 3 (3 Vogatsik-
ou St) currently tops the rankings, with an exciting selection of house
cocktails as well as old and new classics (including a wicked Negroni)
and mocktails. It also does a cracking Sunday brunch. Cocktail Bar
(17A Polytechniou St, inside the arcade) continues to impress and fre-
quently hosts international guest DJs. At the Berlin-inspired La Doze
(1 Vvilara St), Giorgos Simoudis serves up great cocktails such as the
ginger mango margarita (tequila reposado, tequila afiejo, fresh ginger,
mango juice and lime), while the downstairs area has been upgraded at
TOMS (22 Tsimiski St, tel. 2310-234.222), offering 16 signature cocktails
- try the “See You at the Bucket,” a concoction made with gin, thyme
liqueur, camomile, raspberry and mango foam - as well as a new menu
designed by the team behind Athenian restaurant Warehouse. The veal
fillet with baby potatoes and tomato marmalade is recommended.
Hostel 9 (9 Nikis Ave) is a relatively new arrival that has proved quite a
hit, with excellent coffee and a short but sweet cocktail list inspired by
Western movies (the TNT - a blend of different rums, passion fruit, wa-
termelon, basil and hitters - is a standout), while neighbouring Spinte
(5 Aristotelous Sq.) offers an amazing panorama of whiskeys, with 450
labels from around the world, as well as a list of classic cocktails.

WINE-FRIENDLY BARS

The cool gastro-winery-café Dandelion (17 Chrysostomou Smyrnis St)
has a very solid wine list and delightful nibbles such as rustic bread
with pastrami, truffle and pickled gherkin. Souel Wine Concept Bar
(16 Pavlou Mela St) boasts a well-updated list of around 80 labels that
you can also purchase to go. At the Montmartre-inspired Coq Au Zen
(37 Valaoritou St, tel. 2310-520.119) the menu is small but nicely de-
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{Qiko YopaKTAPO KoL GTTIKO (OYNTO, QTIOYUEVO HE KOAEG TPG-
TG VAES, KaBmG kot To e0TIoToplo Ahug (Bao. Okyag 214, .
2313-050.300) pe pecoyeiokn kovliva. o kapé pe aépa yor-
Akov Notov oto pmiotpd Mon Frére (Kapoiov Ntnh 6) kot
Yo KOKTEW pe avepnddiotn Béa ot BdAacoa oto Navona tov
Makedonia Palace (Mey. ALeEdvdpov 2).

H véa yaotpovouikij cknvy

To Thria (Mapiog KédAlag 1, tmh. 2310-821.120), pe
Scandinavian chic dtakdounon, avoryt kovliva kot tpome-
oo €€ pe B¢a T Néa [Mapario kot tov Oeppaird, sivar To
6movdAOTEPO YOoTPOVOULKS entry TnG 6eldv. Me kovliva mov
AVTOVOKAG WO0VIKA TN VEX EAANVIKT Yoo TpOVOia Kot TNV V-
YN TEXVIKY] 0TV EKTELEDT, dNpovpYel peydla TdTa, OTWG
N VIOLOTOCAANTO LLE LOPVOPIOUEVO KOPTOV L Kot KPEULX O-
BokdavTto Kot 01 APIGTOVPYNUATIKES TATAPOEAES LE LOCYOPL-
oo payovAa. Yyniég mrnoeig kat yio 1o Oyomowwv Mayya-
veion (Ayudiov Péon 5, . 2310-889.699), éva pikpd eott-
atoplo pe odha mov potdlet pe tpamelapia omriov. Tlal pov-
ok ota Nyxela ko comfort food pevov pe yepéc dnuovpyt-
KEG PACELG KO VTOSELYLOTIKO YOO G€ «OVOKOAESY) KOTES
pooyaptov, pe mpoeapyovoa v bavette, icwg to KaAOTEPO
TATO KPEATOG ATV TN oTIyUn 61N Oeccarovikn. Néa dot-
&n 1o Radikal (Ztépylov IToAvddpov 61, mA. 2310-202.007),
nov oteydleTon o€ évo maAd dSidpo@o omitt oty Ave T10An,
pe minimal industrial dtaxoéopnon kot e€apeTikd pevod mov
mailel Pe To EmMOYLKE VALKE, TO PPOVTA KOt TO, upmOKd - Ee-
yopilel To GUKOTL GOTE e 060G KEPAGLOV kat To yakitori xoipt-
VNG TaVGETOG YAOOSAPIGUEVO e xopovmopuero. Xtnv [Tuiaia,
o610 Duck Private Cheffing (XdaAxng 3, [Tatpropykd ITurai-
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signed, while the wine list is quite interesting. A large variety of Greek
and international wines can be found at Inotopi-Kapnotopi (28 Pav-
lou Mela St), while very special artisanal labels are showcased at the
minimalist wine shop Bientdt (5 Morgentau St), which is located in a
historic 1920s Art Deco building and often organises winetastings and
art shows. Palermo (8 Aristotelous Sq., 1st Floor) has a limited list but
is an authentically vintage space in a building dating to 1924 and fa-
mous for its signature antiques from around the world, gleaned from
the private collection of Evangelos Lambrinos.

IN THE COUNTRYSIDE

In the mid-19th century, Vasilissis Olgas Avenue was still in the coun-
tryside and home to summer residences and estates that earned the
neighbourhood the name Exoches (“Countrysides” in Greek). The vil-
las owned by wealthy Greek, Turkish and Jewish merchants there were
delightful examples of eclecticism in architecture and Thessaloniki’s
transformation into a European metropolis. Surviving monuments of
the era include the Villa Bianca (Vasilissis Olgas Ave & Themistokli
Sofouli St), today home to the Municipal Art Gallery, the Villa Meh-
met Kapanci (108 Vasilissis Olgas Ave), which served as the home of
statesman Eleftherios Venizelos in 1917 and today houses the National
Bank of Greece Cultural Foundation, and the Villa Ahmet and Yusuf
Kapanci (105 Vasilissis Olgas Ave). Recent arrivals in the area include
Tessera (4 Pittakou St, tel. 2310-844.443), a contemporary eatery
where fresh, clean lines dominate and home-style food is prepared
with carefully selected ingredients, and Alas (214 Vasilissis Olgas Ave,
tel. 2313-050.300), which serves Mediterranean cuisine. For a coffee in
a space inspired by the South of France, head to Mon Frére (6 Karolou
Dil St), and for cocktails with a great sea view, Navona at the Makedo-
nia Palace hotel (2 Mega Alexandrou St).
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ag, TNA. 2315-519.333) n lodvva Ocodmpakxdkn (1 o TOVL 0
TEVOYOTOINGE TNV Ykovpué kovliva otn @socarovikn) oepPi-
peL AT TOAD VYNAOD EMESOV, T 0moio AAAALOVV Kb pLe-
pwa avéAoya pe To VKA Tov Ppickel 6Ty ayopd. Zmovdaio
dovherd kavel kot o o Nikog Tlovpog oto Anassa (Xo@ov-
26, mA. 2311-821.360) otnv Kokapapid, Eva tavépopeo o-
oTk0 e0TL0TOpLo pe Leotn GAAN Kot Gyoyo EKTELEGUEVA TTLA-
70, OGS 0 TOVOG GE KPOVGTO LODPOL Kail AGTPOV COVGAULOD
pe wasabi Kot TioTa TGiAL, Kot 0l GUYKAOVIGTIKES TOAMATEAES
UE OpVAKL, LOYELPEUEVES GE AEVKO KPOOT LUE VTOUATA, (POVVTOV-
Kl Ko Tpppévn eéta. Zn Mavpn O@dracoa (Nic. [Thaot-
pa 3, KaAapoptd, tA. 2310-932.542) o AréEavdpog Tokidng
TopoLotalel po povtépva ekdoyN TG KAUGIKNG YapoTafép-
vag, Byalovtag amd v kovliva Tov Evay «OGTEPATON UYVIGTO
UTOKOALAPO, £VO ATOAVTO LIGOPPOTNUEVO TAPTAP GOUPISAG, &
VO TO TNYAVL TOL VAL AYOYO KOt «OAASWTON.

2y katnyopia tov veo-peledonwieimv, véa emoyn yio
Tov aptotovpynuotikd [elodpopo mov Simhacioce tov yo-
po tov, petovopdotnke oe Movpya (Xpiotomovrov 12, .
2310-268.826) ko oepPipet £va pevoo pe Padid yvaon tomv v-
MKV kot ektéLeoT eotiatopiov emmédov Michelin og atuod-
GQopo EAMANVIKOD (VEag KOTNG) Kapeveiov. AOKLUAGTE TaAL0-
Alvt pe yapideg yrayvi, Kapmdrolo KamvioTol XTomodlon Kot
PUCOALO LOVPOUUATIKO e BpAYAAO GTNV KATGOPOAQ. XTOV-
daio to Zépmpiko (Opaykmv 2, tni. 2310-557.513), and ta
mpdTO poryalld tng TOANG Tov dpyioav va eEvpaivouv n véa
YooTpovoplkn oknvi . Extoc and pepikd dvvatd mara (6-
TOG TO XOPTU UE aVYA Kol Kafovpud), Stabétet kot Eva Likpod
pUroKaAKo pe tpoidvta and 6An v EAAGda. Eniongn Maoc-
cario (Mavovsoylavvakn 6, tni. 2314-003.714), mov Eeki-
vnoe and tn Néa Poraro XaAKdknG Kot £xet T 5patm-
Oel kot ot Beccarovikn - kKopvEaia TLATO 1) LEAMILEVT TTOLV-
oéta e Tovpé peMtldvag Kot To KOAAUApt LopLVOPIGHEVO GE
GOG TOEPLLOVALL, TOV TOTAEL TAV® GE EVOL KAYVPOY» OO TOTATES.
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THE NEW GASTRO SCENE

Thria (1 Marias Kallas St, tel. 2310-821.120), with its Scandinavian chic
décor, open kitchen and outdoor seating overlooking the New Beach-
front, is the most exciting new entry of the season. With a culinary
style that perfectly showcases new Greek gastronomy and high-cal-
ibre technical execution, it creates superb dishes such as amazing
pappardelle with veal cheeks. At Opsopoion Magganeiai (5 Emiliou
Riadi St, tel. 2310-889.699), a small restaurant with a cosy dining room,
against a pleasant jazz backdrop, diners can enjoy lovingly prepared
comfort food including to-die-for beef cuts, the star of which is the
bavette steak, probably the best meat dish you can find in Thessa-
loniki today. Radikal (61 Stergiou Polidorou St, tel. 2310-202.007) is
another new arrival, located in an old two-storey house in Ano Poli,
with minimalist industrial décor and an excellent menu that plays with
seasonal ingredients, fruits and herbs. Standouts include the sautéed
liver with cherry sauce and the date honey-glazed pancetta yakitori. At
Pylaia’s Duck Private Cheffing (3 Halkis St, Patriarchika Pylaias, tel.
2315-519.333), Thessaloniki’s gourmet trailblazer loanna Theodorakaki
serves high-quality dishes with the freshest locally sourced ingredients
from a menu that changes daily. Chef Nikos Tzoumas is also doing a
great job at Kalamaria’s Anassa (26 Sofouli St, tel. 2311-821.360), a
restaurant with beautifully executed dishes such as tuna in a crust of
black and white sesame with wasabi and chilli paste, and mind-blowing
tagliatelle with lamb, cooked with white wine, tomato, hazelnuts and
crumbled feta cheese. At Mavri Thalassa (3 Nikolaou Plastira St, Kala-
maria, tel. 2310-932.542) Alexandros Tokidis presents his modern take
on the classic Greek fish taverna, producing dishes like stellar steamed
cod and a perfectly balanced white grouper tartare, while his fried
seafood is heavenly crispy. In the category of new meze restaurants,
Pezodromos has doubled the size of its space, relaunched itself as
Mourga (12 Christopoulou St, tel. 2310-268.826) and presents a menu
that shows a profound knowledge of the ingredients and is executed to
Michelin-star level, while retaining the ambience of a traditional (yet
modern) Greek kafeneio. Try the tagliolini pasta with steamed shrimp,
the smoked octopus carpaccio, or the flying squid casserole with black-
eyed peas. Sempriko (2 Frangon St, tel. 2310-557.513) was one of the
first places in the city to start shaping the Thessaloniki gastronomy
scene. In addition to serving fine dishes such as wild greens with eggs
and smoky kavourmas, it also operates as a grocery store. Massalia (6
Manousogiannaki St, tel. 2314-003.714) first opened in Halkidiki and is
now also firmly established in Thessaloniki. The caramelised pancetta
with eggplant purée and the calamari marinated in a chermoula sauce
and served in a nest of potatoes are among its best dishes.
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Mont des Arts

BPYSEAAEY: XTAYPOAPOMI TAYXEQN
2THN KAPAIA THY EYPQIIHY

O1 véeg TAoEIg, 01 YOOTPOVOUIKEG NIATOEG, Ol AVEPXOUEVEG YEITOVIEG, Ta anoudaia noArtiotkd
15pUpata kal 6Aa 6ca kdvouv tnv npwitelouca tou Belyiou pia {wvtavA cuvapnactkn néAn.

Brussels: A great escape in the heart of Europe

Read on to find out about new trends, culinary focal points, the hippest
district in town, excellent cultural venues and everything else that is drawing
increasing numbers of visitors to the Belgian capital.

AMNO TON ®QTH BAANATO, ®OTOMPADIEY: AIONYXHX KOYPHX / BY FOTIS VALLATOS, PHOTOS: DIONYSIS KOURIS
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O1 yaotpovourkés ocvfvveoeig

Mo vynAég TTHOELS YOl TO EGTIOTOPLO TOV, OVTIKOTOTTPI-
Covtog Tov moAvEBVIKO yapaKTHpa TNG TOANG, TapoLoLdlovy
GTO LEVOD TOVG EMPPOES amd d18popes Kovliveg kat evolape-
POVGEG 1OEEG, EVM 1 dLLPALVOUEVT TAOoT glval o o casual
Tpocéyyion e vynAng yaotpovopiag. To La Truffe Noire
(Boulevard de la Cambre 12, tni. 0264.044.22) tov [tadov kot
Babv yvootn g tpodeoag Luigi Ciciriello givat pio wdn otov
«ypLc6 poknToy (signature mdto To kapndtolo «bleue des
presy», pe mapuelava kot tpovea). To Notos (Rue de Livourne
154, . 0251.329.59), 1o gotiatdpio Tov Ppafevpévon ce@
Kovotavtivov Epivioylov, mov €xel anoomdoel mAnbog d1-
Bupapficov kprtikov and ta diefvi media, cepPipetl o€ po
minimal chic cdla dnpovpykn AV kovliva pe mdto -
oG T yeponointa pafroia pe pooydpt Kot 1o xoipvo og Lo-
n6 KOTAG e GOG OO GOVUGK.

Xy neproyn Saint-Gilles Ppiokeran pio tpmAéra modd 101-
aitepov eotiatopiov: To La Buvette (Chaussée d’ Alsemberg
108, . 0253.413.03), 6710 Ydpo £vOC TOAOD YAGATIKOV, E
onovdaia dnpovpykn kovliva (paftoil pe poddia Kot pupo-
Owkd, mamaL e KEPASL Kot GEAEPL) Le TOTIKA PLOAOYIKE ETOYL-
axd wpoidvta. Axpipadc anévavti, 1o Hopla Geiss (Chaussée
d’Alsemberg 105, tnA. 0254.414.22), éva €6TI0TOPLO pE AA-
catikn Kovliva «kpupupévo» 610 Ticw HEPOS EVOS POvp-
vov. Zrectohté ) flammekueche (tapto prapuné pe didpo-
pa toppings, Eexmpilet n forestiere ekdoyn pe pavitdpia). Ai-
o akpimg to Café des Spores (Chaussée d’Alsemberg 103,
™mA. 0253.413.03), éva povtépvo gastro-bistro aplepmpévo
TN LovITopoeayic, Eved oTov (10 dpopo aAld oe AN mept-
oyn (Uccle) Bpioketat to iomg KOAHTEPO EGTIOTOPIO TG KOLTN-
yopiag tov, To Bouchéry (Chaussée d’ Alsemberg, 812 A, .
0233.237.74) tov Damien Bouchéry (koAdtepog vEog 6ep oTIG
Bpu&éhieg to 2014, cdpupava pe Tov £ykupo odnyo Gault &
Millau), mov wpoteivel po veAavIacTn TOAUN P Kovliva pe
EUUOVI OTNV TPOTN VAN KOl OTA GTLAVIOL AaXOVIKA (S1dpopeg
VTOUATEG, VIOKL e LOPO GKOPSO Kot TEGTO Amd Lavpo GKOp-
50). Ztnv avepyopevn matoo e Rue de Flandre -nov avadet-
KVOETAL G KOPLPAIO YOGTPOVOUIKO TPOOPIGHO- PBpicKeTaL TO
Selecto (Rue de Flandre 95-97, tnA. 0251.140.95), o casual
povtépva brasserie pe emike@aing tov oe@ Olivier Morland
(mov €xe1 Ontevoet 610 dtdotepo Comme Chez Soi). Kopu-
@aio 10 aykpi pe GLTGIALAVIKY TapTa peltlavag kat e&at-
petikn AMota kpacidv. Kovtd tov Bpioketar 1o SAN (Rue de
Flandre 19, . 0231.819.19), Tov omovdaiov cep Sang Hoon
Degeimbre, e mdta mov 6EpPIPOVIOL GE PTOA Kot TPOYOVTOL
HE KOVTAAL, OT®G M k30N £VOG €K T®V signature TLAT®V TOV
oto L’air du Temps (7o d1d6TEpO £0TIATOPLO TOV BTNV TOAN
Eghezée) pe aotakd, kovei Aepoviod kat Aovila. To Gramm
(Rue de Flandre 86, tmA. 0495.101.822) tov ['ahio-Tanwvé-
Cov oep Erwan Kenzo Nakata mapovcidlet (Lécm evog pevon
degustation mévte TATOV) 1ot VTOSEYHOTIKY MEIEN T®V emp-
podVv Tov amd Tig dVo Kovlives, og éva tepBAriov pe Atn dio-
KOGuNon, EOAVA EMTAA KO YV XpOLLOTOL.

CULINARY HIGHLIGHTS

For such a small city - the population is just over a million - Brussels
has an exceptionally large number of stellar restaurants to choose
from, many of which reflect the multicultural character of the Belgian
capital, with menus influenced by a host of ethnic cuisines, and inno-
vative ideas, while the prevailing trend is for a more casual approach
to high-end gastronomy. La Truffe Noire (Boulevard de la Cambre 12,
tel. 0264.044.22), headed by Luigi Ciciriello, is an ode to the black (and
white) truffle, its signature dish being the carpaccio of bleue des prés
with shaved black truffles and parmesan. Notos (Rue de Livourne 154,
tel. 0251.329.59), run by award-winning chef Constantin Erinkoglou,
has generated scores of rave reviews in the international media. In a
minimalist setting, the focus is on chic Greek cuisine, while the menu
changes weekly.

Three particularly special restaurants operate in the Saint-Gilles
district. La Buvette (Chaussée d’Alsemberg 108, tel. 0253.413.03), in
an old butcher’s shop, prepares superbly creative offerings, its regular-
ly changing menu including the likes of ravioli with mussels and herbs,
and duck with cherries and celery, all made with fresh, local, organic in-
gredients. Directly opposite, Hopla Geiss (Chaussée d’Alsemberg 105,
tel. 0254.414.22), which focuses on Alsatian fare, is hidden behind a
bakery. Its specialities are flammekueche, a tarte flambée with various
toppings - the forestiere version, with mushrooms, being an outstand-
ing choice. Next door, Café des Spores (Chaussée d’Alsemberg 103, tel.
0253.413.03) is a modern gastro-histro devoted to mushroom-based
recipes. On the same street, but in a different district, Uccle, Bouchéry
(Chaussée D'Alsemberg 812A, tel. 0233.237.74) is probably the best in
its category. Run by Damien Bouchéry, named the city’s best young
chef for 2014 by Gault & Millau, it prepares imaginative and daring
dishes. Great attention is paid to the quality of ingredients, while the
use of rare vegetables here is quite inspiring. Bouchéry serves a crack-
ing gnocchi with black garlic and black garlic pesto.

On Rue de Flandre, an up-and-coming district developing into
a leading culinary destination, Selecto (Rue de Flandre 95-97, tel.
0251.140.95), is a casual, modern brasserie headed by chef Olivier
Morland, previously at the celebrated Comme Chez Soi. Its roasted sea
bream, with a Sicilian eggplant puff tartlet, aged Reggiano and moz-
zarella, chicken juice and pesto is marvellous, while the wine list is ex-
ceptional. Located nearby, SAN (Rue de Flandre 19, tel. 0231.819.19),
helmed by star chef Sang Hoon Degeimbre, offers delights such as lob-
ster, lemon confit and verbena. The dishes at Gramm (Rue de Flandre
86, tel. 0495.101.822) display an exemplary mix of influences stemming
from Breton-Japanese chef Erwan Kenzo Nakata's bicultural back-
ground. A five-dish degustation menu is served in a setting of simple
décor, with wooden furniture and earthy tones.

THE CAFES

The new gourmet-minded approach to coffee-making, now an inter-
national trend, has also reached Brussels and is represented by small,
independently run specialty coffee bars that have mushroomed all
over the place. Café Capitale, a business already numbering three
bars (Rue du Midi 45 / Rue Ernest Allard 39 / Rue Haute 231), brews
with blends from Ethiopia, Panama, Kenya and El Salvador made us-
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CiPiaCe

Ta kapé
H véa mpocéyyion tov kapé, Tov anotelel mo moykOo o Td-
on, &xel katapacet kat 3@, e pkpd aveEaptnto poyolld pe
specialty coffee va Eemndodv mavtov. To Café Capitale apio-
pei nom tpia katactpata (Rue du Midi 45 / Rue Ernest Allard
39 / Rue Haute 231) ko €yetl yapudvia and Abonio, [Tava-
ué, Kévoa, EA ZaiBadop, eved ypnoomotei kot OAEG TIC GUY-
xpoveg texvikéc vo0, chemex, siphon kot aeropress. Xtnv i-
S opdda WroktnTdV aviket Ko to Café du Sablon (Rue De
La Régence 26), 10 omoio, ekT0c amd e€apeTikod Kape, S100¢-
et ko ta Tepipnpo cupcakes and to Loyapomraocteio Lilicup.
Ye amootaon avorvong and tnv Grand-Place, to Aksum
(Rue des Eperonniers 60) Sovlebel amokhelotikd pe frolo-
YIKNG KaAMEPYELaG Kapé amd TV Adomia, evd cepPipet kot
0 KaAOTEPO passion fruit cake otnv wOAN. Oheg o1 véeg TEYVL-
kég kot 6to Bocca Moka (Chaussée de Charleroi 41), 6mwg
kot 610 Tpotomoptokd OR Espresso Bar (Rue A. Ortsstraat
9), mov Eekivnoe oav éva PKpO KaPeKonTEI0 6TO0 AAACT TNG
Avotolkng PAAvOpag kot thpa Exel eEelybel o Beopd oto
specialty coffee otic Bpu&éhiec.

Ta Eeyawprora cocktail bars

To Hortense Spirits & Cocktails (Rue des Sablons 7) ote-
yaletar 610 BoA®TO KELAPL EVOG EVIVTOGLOKOD KTIPIOL GTNV
mhateio Sablon. Mwkpn Aiota pe €€ house cocktails kat téc-
GEPA KAUGIKA KOKTEWL madompéva o€ Papehdkio. Me ttahikn
apetnpia aALd Tavevporaikés enppoés, To CiPiaCe (Parvis
de Saint Gilles 49A) pe ™ {eot mom SrakOGUNON £XEL GTHOEL
pio eEPETIKN KAPTO KOKTEWA, TOV TEPIAAUPAVEL LEPLKE. OO TOL
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ing state-of-the-art gadgets. Run by the same team, Café du Sablon
(Rue De La Régence 26) also serves to-die-for cupcakes, supplied by
the Lilicup confectionary store. Near the Grand-Place, Brussels’ central
square, Aksum (Rue des Eperonniers 60) specialises in organic coffee
hailing from Ethiopia - and also has the best passion fruit cake to be
found in the city. All the latest gadgetry is also used at Bocca Moka
(Chaussée de Charleroi 41), as is the case at the pioneering OR Espres-
s0 Bar (Rue A. Ortsstraat 9). First launched as a small coffee shop in
the small town of Aalst, it has since grown into a Brussels institution
for specialty coffee.

SPECIAL COCKTAIL BARS

At Hortense Spirits & Cocktails (Rue des Sablons 7), tucked away in-
side the vaulted cellar of an impressive building, the cocktail list com-
prises six house cocktails and four classics, some barrel-aged. The jolly,
Italian-owned CiPiaCe (Parvis de Saint Gilles 49A) is recommended for
aperitivo and has an exceptional cocktail list. The experimental Negro-
ni, made with gin, vermouth, orange zest, dried banana and Cynar and
Picon foam, is outstanding.

La Pharmacie Anglaise (Coudenberg 64-66), in a Neo-Gothic
building and with a British colonial-style interior with display cabinets
filled with old pharmaceutical bottles, serves gin-based cocktails. JAM
(Chaussée de Charleroi 132) is a hotel housed in a former art school
where concrete and wood dominate.

Exceptional cocktails are served in its two bars, one on the ground
floor and another on the rooftop, offering a panoramic view. Opened
in 1937, LArchiduc (Rue Antoine Dansaert 6) has retained the atmos-
phere of the era. Classic cocktails are served while jazz and soul bands
perform every Saturday and Sunday.



best of TV KaAbTEP®V EVPOTATKOV KOKTEWL pmap - Eexmpilet
to Experimental Negroni (pe t&v, Cynar, Beppott, Ebopa mop-
TOKOA00, omoEnpapévn pravavae Kot appo amd AMkép Picon).
To La Pharmacie Anglaise (Coudenberg 64-66) cteydaletat
GT0 160YE10 £VOG VEOYOTOKOD KTipiov, pe Stakdounon Ppetavi-
KOV OOKIOKOU GTUA KOt TPOONKES pe SeKAdES TAMEG PapLoL-
KELTIKES PLAAEG, Kot oepPipetl kKokTEW pe Bdomn o t&v. To JAM
(Chaussée de Charleroi 132) givai éva moAd Waitepo Egvodo-
¥elo, He Ta ePPav UTETE Vo KuplapyoOV 6T S10KOGUNGN TOV
Kot 300 pmap pe eEapeTikd KOKTEA - £val GTO 1GOYELD Kot £val
GTNV TOpATea pe Tovopapkn 0a. Movadikny mid-30s oTpo-
opaipa oto L’Archiduc (Rue Antoine Dansaert 6), éva prop
nov Bupilel kdt omd kpovallepdmholo enoync. Koo kokté-
W kot live tal kot 600vA pumdvteg kabe ZapParto ko Kuprokm.

O1 vraifpieg amoyevuaTIVES ayopés

Eexivnoav og Avon yio Tovg epyalopévous Tov eV UTOPOV-
Gav va £X0vV TPOGPOoT| OTLS TPMOIVEG 0YOPEG KOt TAEOV OTOTE-
LoDV €va 100G EVOIALAKTIKNG S100KESQGTG TOL GLUVIVALEL YO-
vio pe prtipa 1 Kpaoi ota yopo poryoald. @povta, Aoyovikd Kot
£€0vik oneolahté otny ayopd g Place Van Meenen, mov Agt-
tovpyel kaBe Agvtépa (12.30-19.00). ITwo veavikn n ayopd g
Place du Chatelain, nov yiveton ké6e Tetaptn (14.00-19.00)
He apKeTA Prodoyikd mpoidvta kou stands wov cepPipovv kpaci
Kot ppécka atpeida. Atpudocoaipa mhptt Tig [épmteg (17.00-
22.00) otnv ayopd Boeremet oto molid cpayeio Tov Aviep-
Agyt, TOL GLVOVALEL YOV pE YOpO, evE TNV 1St pépa (15.00-
21.00) yiveton ko 1 ayopd deli Tpoidvtwv (amd puéh péypt co-
undvieg) oty Place du Grand Sablon.

OUTDOOR AFTERNOON MARKETS

Having begun as convenient solutions for working people who didn’t
have time to do their shopping in the mornings, open-air afternoon
markets now represent an opportunity to stock up on food before
treating yourself to a rewarding drink. Fruit, vegetables and ethnic spe-
cialties can be found at the Place Van Meenen market, every Monday
(12:30-19:00). On Wednesdays (14:00-19:00), the Place du Chatelain
market, selling a wide range of foodstuffs as well as boasting stands
serving wine and fresh oysters, attracts a young crowd. You can ex-
pect a party atmosphere at the Boeremet market, held every Thursday
(17:00-22:00) at the old Anderlecht abattoir. Shopping and dancing go
hand-in-hand here. On the same day, a deli-products market, offering
everything from honey to champagne, is held at the Place du Grand
Sablon (15:00-21:00).

AUTHENTIC BARS

The café-bars frequented primarily by locals represent the true heart
of Brussels. Monk (Rue Sainte Catherine 42) is equipped with a large
marble bar, piano and a space at the back where spaghetti dishes are
served. The service is friendly at Cobra (Rue des Chartreux 1), a tiny
whiskey bar with jazz music that doubles as a gallery. Relaxed, cosy
Flemish bar Au Daringman (Rue de Flandre 37), in business for more
than 80 years, has a penchant for jazz. The unpretentious Supra Bailly
(Rue du Bailli 77) is a Brussels favourite, serving rabbit meathalls in
a beer sauce as its speciality dish. A la Mort Subite (Rue Montagne
aux Herbes Potagéres 7), named after a bar game, is a classic pub that
opened nearly a century ago and which retains many of its original Art
Deco elements. Greenwich (Rue des Chartreux 7) is a meeting point for
the city’s chess community.
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Ta avBevTika prop

To Kapé/pumap Tov TPoToHV KLPIMS Ot VIOTIOL AVTIKATOTTPi-
Covv v mparypotikn yoyn tov Bpuéehdov. To atpooeaiptd
Monk (Rue Sainte Catherine 42) éyet peydin poppapivn pmd-
pal, TAVO KoL EVOV KLVOTIKO» THo® XMPO 1oV 6epPipet porko-
povades. Mikpookomikd aAAd He POVATIKO KOO, PIAKO GEP-
Big ko tal povoikn, to Cobra (Rue des Chartreux 1), éva
whiskey bar mov Aertovpyei ko g yrarepi. TCal povown oi-
AG ka1 potoypopieg peydrAmv popedv g téal otovg toiyovg
o710 sui generis pAopavokd Au Daringman (Rue de Flandre
37), mov Aettovpyel €0 kar v omd 80 ypdvia kar ExeL oep-
Biper mAn0og kKodltexvmv kot dtavoovpévev. Tumkd Bpuéeh-
Mmtko to Supra Bailly (Rue du Bailli 77), pe &0Avn enévdo-
G1] GTOVG TOTYOVG KOl GTECLOATE TO KEPTESAKLO KOVVEALOD [
606 umipac. Movadikn atudopapa Kot ap vouo dtakdounon
oV Khaoikn pmipopic A la Mort Subite (Rue Montagne aux
Herbes Potageres 7), 0nwg kot oto grand café Greenwich (Rue
des Chartreux 7), 10 omoio €ivol Kot 6TEKL TNG OKOKLIGTIKNG KOL-

voTNTaG TG TOANG.

Movaeéeia ka1 ykalepi

Xtiopévo and tov Bélyo apyrtéktova Victor Horta, to kti-
pto tov Bozar (Rue Ravensteinstraat 23, www.bozar.be) amo-
Telel £vav apIGTOVPYNUATIKO TOAVYDPO LE ap VOuBo austn-
TIKN, ONUOVTIKEG TEPLOOKEG EKDETELG KAl GUVOVATLEG TNV O~
Oovoa Henry Le Boeuf Hall. Néa d¢g1&n to MIMA (Quai Du
Hainaut 39-41, www.mimamuseum.eu), Tov 6TeyaleTol o€
oo LuBomoteio kot givor éva povoeio apiepopévo € oro-
KAMpov o1 street art. Ze mponv {uBomoteio (e&apeticd delypa
HOVIEPVIOTIKNG PLOUNYOVIKNG OPYLTEKTOVIKNG) oTEYAleTon Kot
10 -Yopic poviun cvAroyn- WIELS (Avenue Van Volxemlaan
354, www.wiels.org). Amd Tovg OTNUAVIIKOTEPOVS EVOALDL-
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Ztnv ayopd 1ng Place
du Chatelain / At the
Place du Chatelain market

MUSEUMS AND GALLERIES

Designed by Belgian architect Victor Horta, the Bozar building (Rue
Ravensteinstraat 23, www.bozar.be) is a dazzling complex of Art Deco
aesthetics with exhibition and conference rooms, a movie theatre and
a concert hall. MIMA (Quai du Hainaut 39-41, www.mimamuseum.eu),
a new gallery arrival housed in an old brewery, is entirely devoted to
street art. Also located in a refurbished former brewery, whose exterior
is an exceptional example of modernist industrial architecture, WIELS
(Avenue Van Volxemlaan 354, www.wiels.org) hosts very good exhibi-
tions of contemporary art. At Beursschouwburg (Rue A. Ortsstraat
20-28, www.beursschouwburg.be), one of Europe’s most prominent
alternative multispaces, you can catch plays, concerts and art exhibi-
tions. A fantastic café-bar, BeursKafee, also operates here. The city’s
galleries, especially popular on Thursdays, when new exhibitions are
traditionally launched, also play an important role in the art scene. We
recommend: Komplot (Chaussée de Forest 90, www.kmplt.be), Han-
gar 18 (Place Du Chatelain 18, www.h18.be), Albert Baronian (Rue
Isidore Verheyden 2, www.albertbaronian.com), Alice Gallery (Rue du
Pays de Liege 4, www.alicebxl.com), Super Dakota (Rue Washington
45, www.superdakota.com) and Rodolphe Janssen (Rue de Livourne
35, www.rodolphejanssen.com).

UP-AND-COMING MAROLLES

The fresh interest in the old neighbourhood of Marolles is primarily
concentrated on two parallel streets, Rue Haute and Rue Blaes, as well
as at the Place du Jeu de Balles, where a flea market with antiques
and various old objects takes place daily. The imposing Palais de Jus-
tice, one of the world’s biggest courthouses, is a local landmark, while
the area is also known for its colourful graffiti inspired by Belgian com-
ics. Le Wine Bar des Marolles (Rue Haute 198) is a perfect spot for
lunch or dinner, while you can find heavenly cheese products at the
Saint Octave deli (Rue Haute 254) and stylish retro hats at S en Ciel



WIELS

MIMA

KTIKOVG ToAvydpovg s Evpdnng, to Beursschouwburg
(Rue A. Ortsstraat 20-28, www.beursschouwburg.be) ¢iio-
Eevel Beatpikég Tapaywyég, mpoPforég, cuvavAies Kot eKOE-
OELG, EVO EYEL KaL EVaL PAVTACTIKO Kapé/pmap, 1o BeursKafee.
Mo\ onuavtikég Kat ot ykadepi Tng mOANG, e TOVG KAAALTE-
YVIKOOG KOKAOVG va divouv dtumo pavieBod kabe [Téumn, 6-
TOL TAPASOCLUKA TEAOVVTAL TOL EYKAIVIA TV EKDEGEDV.

Evdiapépovoeg ekbBéoelg d1opyavadvouy ot YKaAEpl
Komplot (Chaussée de Forest 90, www.kmplt.be), Hangar
18 (Place Du Chatelain 18, www.h18.be), Albert Baronian
(Rue Isidore Verheyden 2, www.albertbaronian.com), Alice
Gallery (Rue du Pays de Liége 4, www.alicebxl.com), Super
Dakota (Rue Washington 45, www.superdakota.com) kat
Rodolphe Janssen (Rue de Livourne 35, www.rodolphejans-
sen.com).

H avepydusvy Marolles

To evdiagpépov otn Marolles emikevipovetat kKuping otn Rue
Haute, ot Rue Blaes ko1 oty mhateio Place du Jeu de Balles,
omov vapyel kadnuepwva flea market pe avtikeg Kot TaAld
avtikeipeva. Xapaktnplotikd g TePLOYNG, TO EMPANTIKO
Palais de Justice (éva amd ta peyoldtepa S1KaoTIKG HEYOPO
oTOV KOONO), VO ofpa KoTatefEy amoTteAodV Ko 01 ToLy0ypaL-
pieg mov angkovitovv strips amd Pedykd kopk. o kpaoi oto
Le Wine Bar des Marolles (Rue Haute 198), yio ayopd topicov
oto deli Saint Octave (Rue Haute 254), yio kopyd petpd Komé-
Ao oto S en Ciel (Rue Haute 158), mpwtotuna avrikeipevo ol-
AQ KO KOQE e POVTOOTIKY VAT 6T0 concept store L’ Atelier
En Ville (Rue Haute 64), urnipa pe 6¢a v kivnon oty Place
du Jeu de Balles oto Chaff (Vossenplein 21), evéd o ta dekd-
deg Kataotnpata pe vintage émumia Eeympilovv to Via Antica
(Rue Blaes 40) kot o D+ design (Rue Blaes 83).

(Rue Haute 158). Concept store L’Atelier En Ville (Rue Haute 64) sells
a variety of innovative items and also serves coffee in a charming out-
door space. For heer with games, great food and a view of the action
at Place du Jeu de Balles - the location of a lively flea market - head
to Chaff (Vossenplein 21). Via Antica (Rue Blaes 40) and D+ Design
(Rue Blaes 83) are standouts among the numerous stores selling vin-
tage furniture.
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POAOX: XTA XNAPIA TON IIIIIOTQN

H MaAaid MNéAn tng Pédou, pia and tig kaAltepa Siatnpnpéveg HeCaIWVIKEG NOAEIG
ng Eupwnng, n navépopen Aivéog kal Ta yaoTpovopikd HUCTIKA EVOG
KoopomnoAitikou vnalol nou &€pel nwg va yontelel KABe emokéntn.

Rhodes: In the footsteps of the Knights

Visit the cosmopolitan Dodecanese island to see one of Europe’s biggest
and best preserved medieval cities, as well as get a taste
of its vivid modern attributes - and of course its wonderful cuisine.

ATMO TON ®QTH BAAANATO, ®OTOIPADIEY: ZTYAIANOX MAMAPAEAAY
/ BY FOTIS VALLATOS, PHOTOS: STYLIANOS PAPARDELAS

To Teiyn g 16TOpiag

¥t Mecarwvikn ITo6An g Podov -puvnueio moykdoog molt-
TioTikNG KAnpovoptdg tng UNESCO- 1o evivnwolokdtepo o-
&oBéato givon to IMardartt Tov Meydiov MayiocTpov, Tov o1-
Hepa AEITOVPYEL WG LOVOETD e EVPMLOTO ATTO TO OPYOLO KoL TO
pecaviko Taperbov tov vnotol. H kvpla aptnpio wov Eve-
ve v [avayio tov Kdotpov pe to mokdtt tov Meydiov Ma-
yiotpov givar n Tepipnun 0d6¢ Tov Inmot®v. Méca ota ne-
pirov 200 pétpa Tov KoAvppéEVoL e Botoaro Spopov prioe-
VOOVTOV T SLOTKNTIKE KTIPLO TOV EXTA TOYUATMOV, GTA OTOL0
Nrav yeopiopévor ot Inndteg tov Ayiov lodvvn. And tnv emo-
N TOV mrotdv omleton eniong 1o Nocokopeio oty mhateio
0V Meydlov AheEGvdpov, o€ KTipto Tov 1500 ardva, Tov o1-
pepa oteyalel 1o Apyaroroyiké Movosgio Podov kot wepida-
Aeton amd mavépopeovs knrove. Kovtd otnv ITvAn Mavoyidg
Bpioketal 0 Egvavag T Ayiog AKaTePivg, OV YTioTNKE
TPOKEWEVOL VO PLIAOEEVET SLOKEKPLLEVOVS TTPOCKEKAN LEVOVG,
kot oxedov dimia n Maveyia Tov Mmovpykov, Evog EVIVTMOGL-
KOG VOTEPOYOTOKOS VadG Tov 140V adva, 0md Tov 0oio di-
aTNPOVVTAL ELAYLOTO TURPLOTO. TNV TAaTEID Z0UNG Bpioke-
ton 70 Moveeio Neoehinvikng Téyxvng tov Afjpov Podov, e

Mavdpdaki / Mandraki

WALLS OF HISTORY

The Palace of the Grand Master, which nowadays serves as a muse-
um, hosting temporary exhibitions as well as artifacts dating from the
island’s ancient and medieval past, is the most impressive monument
in the Medieval City of Rhodes, a UNESCO World Heritage site. The re-
nowned Street of the Knights (Ippoton) is the main road that con-
nects the Church of Our Lady of the Castle with the Palace of the Grand
Master. The cobblestone street, roughly 200 metres long, hosted the
administrative buildings of the seven battalions into which the Knights
of Saint John were divided. The Hospital of the Knights, on Alexander
the Great Square, nowadays hosts the Archaeological Museum of
Rhodes and is surrounded by a lovely garden. Located close to Virgin
Mary’s Gate, the Hospice of St. Catherine was built to host eminent
guests. The Santa Maria del Borgo, a 14th century Gothic church of
which few parts remain, is located virtually next door. The Museum of
Modern Greek Art, boasting a significant collection of paintings and
engravings by 20th century artists, is located on Symi Square. The old
Armoury of the Knights today hosts the Folk Art Museum, while the
Public Library is housed in the mid-14th century Castellania building.
our Lady of the Castle, dating back to the 11th century and currently
undergoing restoration work, is the biggest and oldest surviving church
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oNpovTikn cvALoYN Loypapikng Kot xopaktikng EAANvev
KaAALTEXV®V TOV 2000 atdva, evd to [Tadd Omhootdcio tov
Inmotdv onuepa oteydlel 1o Movoeio Aaikng Téxvng kot To
Méyapo g Kaotehhaviag t Anpotikny Bipriobnkn. O peyo-
ATEPOG Kot apyondTEPOS LOUEVOS VA0S HEGO oTa TELYN Etval
n Havayia Tov Kédetpov tov 11ov awdva p.X.,  onoia Bpi-
oketal o€ Paon avactimonc. Ilave oto Adeo g Meoaiw-
vikig IToOANG, otnv KaTtdAnén TG 0800 ZOKPATOVS, VYDVOVTOL
01 600 TpovAot kat 0 pvapég Tov Tepévoug Tov Zovieipay. Ai-
A0 TOV GTEKETOL 1] LOVGOVApOVIKY BLAt0ONKN Kot o Tepipn-
Hog mopyog Tov Podoylov pe v ekminktikn 0éo. EmPaileton
1 Swdpopn (wikovg 1.100 p.) Téve ota teiyn, mov Eekvaet o-
76 v [TVAn Tov Kavoviav kot kataAinyet otnv [TvAn tov A-
viov Iodvvn, Tpoceépovtag Tovopapikn 0€a, kabmg Kot o me-
pinatog ot Mesamviki Tagpo, n omoio neptPdiiet OAN TV
Mol [ToAN. Evtog tng Bpioketar 1o vraibplo Béatpo Meli-
va Mepkovpn, 10 onoio GIAOEEVEL KAAMTEYVIKEG TAPUCTACELS.

Extog tng Haiag I16Ang

270 JUTIKO AKPO TNG TOANG KO e LaryeLTIKT B€a 6TO NAtoPa-
oilepa, deomdlel o A6@og Tov Mévte X, oto onpeio 6mov
Bprokotav N Aveo Axpdnoin g apyaiog Podov - oe pdon a-
VOoTAA®ONG VT TNV TEPiodo. Eexwpilet To XTado TV Ao~
YOpa, KTicUo TNG EAANVIGTIKNG TEPLOSOL TOV 30V 1} 20V CLdVO.
n.X. X710 Bopero dipo g wOANG (Ko Tov vnotov) PpickeTal 1o
Evvdpeio, eviunocioko ktipto tov 1935 kot omd to onpoavei-
KkotEpa KEVIPA Borhdooiwv epevvdv otnv EAAGSa. [Tepmath-
61€ 610 MavdpaKt, To Apdvi 6Tov ot mrdTeS £56VOV TO TAOTOL
TOVG. XNV €{6030 TOL VYMBVOVTOL VO YAAKIVO Oy AALOTA-GULL-
Bola Tng TOANG: Eva apceviko Kot Eva Oniukod eraet. Edo Bpi-
GKOVTOL KO Ol TPELG YOLPAKTNPLOTIKOL AVEUOUVAOL. ZTNV AKPN
oV HOAOL PpickeTat To HIKPO Ppovplo Tov Ayiov Nikoldov.
e andotaon 8 yAu. Bpiokovtat ta wopatikd Aovtpd e Kai-
MOBZag, Tov dev Aertovpyolv T, aALd StaBEToVV EYKOTACTA-
GELG 1O10ATEPTG OPYLTEKTOVIKNG MGONTIKNG Kol LOVOSIKA po-
oaikd. Evtunooiokn tapapéver n Potovra, Le tov tepiteyva
Sakoounpévo BOA0 Vyoug 14 ., pe yoralia Prepd. Mmpootd
a0 TG EYKOTUCTAGELS DITAPYEL LKPT| TOPAALD LLE KPUOTAAALVOL
vepd Kot éva KahoicOnTto KaeE.

Ta yaoTpovouixd pootixd
T Ttpayavoto pe Eeyayviopévo IAETo PayKpl Kot GOg VIOpd-
T0G, KaBMG kot Ladpo xoipo Le TovpE TOTATAS, TEATVEL UNAO
Kot 60¢ TOpTo, 610 Mépko [éro (Ayiov Pavovpiov 42, tnA.
22410-25.562), og éva apyovtikd Tov 1500 awmdva, Tov Aet-
tovpyel ¢ boutique hotel kot dabéter Evav ovelpikd KNmo. Te
évo mmotikd ktipto Tov 1300 oteyaleton kot o boutique hotel
Kokkini Porta Rossa (Apytenickdémov EvBopiov 24, tA.
22410-75.114). Ztn poaywn avin tov o oep ['dvvng [Maotpi-
KOG dnpovpyet kabnuepvé éva Stapopeticd brunch menu: o-
peréta pe avBodc KoAoKLOL0D Kot avyd OpTUKIDV [LE OVYOTA-
POYO TNYOVNTE GE AASL OMOPAKLAC.

Amapaitntn otdon ot Opviikn yapotapépva tov Aré-
&n (Zoxpdrovg 18, mA. 22410-70.522), mov Aertovpyel omd
10 1947 ko vnpée ayannuévo otékt Tov Aplototén Qvaon
- SOKIUAGTE TO YEUOTO KAAQUAPL PE PETA KOl LOOPEG PAPPEL-
AEG KOl TO TAGPL OOTOKOV LLE CAPPAV KOL PPECKLN VIOUATAL.
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inside the Medieval City. Two domes and a minaret of the Mosque of
Suleiman the Magnificent stand on the hill of the medieval city, at the
end of Sokratous Street. The Muslim Library and the renowned Clock
Tower, offering a superb view, are located next door. The 1,100-metre
route of the Old Town walls, beginning from the Cannon Gate (near the
entrance of the Palace of the Grand Master) and ending at the Gate of
St. John, is a fantastic walk with a panoramic view of the Medieval City.
You can also walk in the bed of the castle’s former moat, where you'll
find the open-air Melina Mercouri Theatre, which hosts cultural events.

BEYOND THE OLD TOWN

At the western edge of the town, and offering a captivating sunset view,
Monte Smith Hill is the site of the ancient city’s acropolis. Among the
ancient ruins, the stadium, a Hellenistic structure dating to between
the 3rd and 2nd centuries BC which once served as a venue for ath-
letic competitions, has undergone partial restoration. At the northern
tip of the city - and the island - the Rhodes Aquarium, an impres-
sive building dating to 1935, ranks as one of Greece’s most significant
marine research centres. Stroll around Mandraki, the port where the
Knights moored their vessels. Two bronze deer statues - a stag and
a doe - guard the entrance to the port. The Kallithea Springs, eight
kilometres outside of town, have long been known for their therapeutic
properties. The Romans built a bath complex here, while spa facilities
were constructed in the 1930s that are of particular architectural in-
terest today. The spa is no longer functional but the recently restored
building is worth visiting. There is a nice café here and a small beach
with crystal-clear waters.
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Emtikd eoynto oto Agpévayo (Avotpariog 16, Tnk. 22410-
30.060), pe avoryt) kovliva Kot pevov mov Baciletot kKuping
GTO LOYELPELTA (KOKOPAG [LE YVAOTITES, PryavATOG KOAMOG GTO
@ovpvo). Zmovdaio Tomkn Tapadociakn kovliva oto Podi-
ovI'evoeig (Avotpariog 100, tnA. 22410-35.145) - dokyudote
pooyapicto pdyovro pe kpbapdxt. EEapetcoi kpeotopelé-
d¢¢ ato atpoopalpikd ovlepi Mapaoia (Ayiov lodvvov 155,
™. 22410-30.745).

QoM oty ootpakopayic otov I'poiko (HAia Bevéln 176,
™A 22410-03.617), pe peyddn mowikio SucedpeT®V 00TPA-
KoV (miveg, otpoumia, Yapimodes K.4.) TOL dmIEKAVNGLAKOD
BoBov kot ppéoka yapila o€ ToAD karég Tipég. Kovliva mov a-
yamdet o yapt (Gyoyn yapdcovrna) Kot ta Bohacova (ome-
GLOMTE 01 KOAOYTOTEG e Alykovivt) oto Angela Castle (A-
yiov ®avovpiov 71, tni. 22410-30.665), 6T POUAVTIKT OL-
A €vVOG TAALOD 0pXOVTIKOD YELATOV avTikec. Néa apién, n
Margherita Pizza Artigianale (AleEdvdpov Atdkov 7, TnA.
22410-36.506), n mroapio tg Néag EpvOpaiog oto mpmto Ko-
ThoTNUO EKTOC ABNVOV - VOTOAMTAVIKY TTiTeo and 1TOAMKO o-
Ae0PL, TPDOTEG VAEC OO HIKPOVS TOPAYWDYOVS, PPECKA (EL-
pomointo Cupapikd. E€apeticd kpéag oto petpd steakhouse
Xraprog (Kaprdbov 21-23, . 22410-77.180) amd vromiovg
Tapaywyovs - Eexmpilovv 1 otafricia prplora ota kdpPov-
VoL KOl ToL Xo1pvaL spare ribs.

Extog moAng, oto eotiatoplo Noble (Elysium Hotel, Ae-
0. KaAlBéag, . 22410-45.700), 6mov o cep [Ndpyog
Tpovpodyng (o omoiog KUKAOPOPNGE VA APLGTOVPYNLLOTIKO
BpAio pe titho «Maxpid pup@diéy yio TNV Tepadoclokn podi-
TIKn YaoTpovouia) tapovcialet éva tpmtotumo fine dining pe-
vov mov Baciletal otn poditikn mapddoon - Partt (caldyy) pe
AYKIVAPQ, GTOQVAL Kol ELOLOANS0 Kot apvaKt e dvnbo, TAL-
yoOpt ko peAtiava.
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CULINARY SECRETS

For creamy trahanoto - a kind of risotto - with sea bream fillet and
tomato sauce, or pork with mashed potato, apple chutney and a port
sauce, head to the restaurant at the Marco Polo boutique hotel (42
Agiou Fanouriou St, tel. 22410-25.562), housed in a 15th century man-
sion. At another boutique hotel, Kokkini Porta Rossa (24 Archie-
piskopou Efthimiou St, tel. 22410-75.114), in a building dating to around
1300 with a delightful courtyard, chef Yiannis Pastrikos prepares a
different brunch menu each day. Recent offerings included omelette
with courgette flowers, and quail eggs with roe fried in garden sage
oil. Fish taverna Alexis (18 Sokratous St, tel. 22410-70.522) has been in
business since 1947 and was one of shipping tycoon Aristotle Onassis’
favourites. Try the stuffed calamari with feta cheese and black farfalle.
If you're looking for authentic home-style Greek food, such as roost-
er with pasta and tomato sauce or baked mackerel with oregano, try
Locanda-Demenagas (16 Afstralias St, tel. 22410-30.060). Rodion
Gefsis (100 Afstralias St, tel. 22410-35.145) serves terrific local tra-
ditional cuisine, including beautifully tender slow-cooked veal cheeks
with orzo. Meat lovers should head to Marasia (155 Agiou loannou St,
tel. 22410-30.745). Grikos (176 Ilia Venezi St, tel. 22410-03.617) offers
a wide range of shellfish and fresh fish from the waters around the
Dodecanese islands at very reasonable prices. Angela Castle (71 Agiou
Fanariou St, tel. 22410-30.665), an old antique-filled mansion with a
romantic courtyard, serves excellent fish and seafood. Margherita
Pizza Artigianale (7 Alexandrou Diakou St, tel. 22410-36.506) makes
Neapolitan pizzas with Italian flour in a wood-fired oven, as well as its
own bread and pasta, and sources its ingredients from small-scale pro-
ducers. Supplied by local livestock farmers, the quality of the meat at
old-school steakhouse Stavlos (21-23 Karpathou St, tel. 22410-77.180)
is exceptional. The barbecued steak and spare ribs are outstanding.
Beyond the city, the Noble (Elysium Hotel, Kallitheas Ave, tel. 22410-
45.700) offers a creative fine-dining menu based on island recipes. Se-



Ta kapé ko ToTo

10 Tovpkiko Kageveio (Zokpdtovg 76), avarrointo and
10 1926, Y10 Kapé o€ prakipévio umpikt Ko vapyné. o npo-
wo pe entd dStopopetikd pancakes, Lovpepd burgers kot KokTé-
A oto Rock n Roll Music Diner (IThateia Apiovog 2-3) e
Swokoounon apepikavikov diner. Atudcpaipa speakeasy, tlal
HOVGIKT Kot kapTo pe 14 signature KOKTEW (AVAIEGA TOVG TO
toAunpo Coconut Flip pe molowwpévo povut, movpé kapvdog
kot éva 0AdkANpo owyd) oto The Last Butler (Apdpavtov
45). Zro veovopkéQkng aicOntikig The Union (Zopoxin Be-
viléhov 13), pe ta industrial émmAa oepPipovv emiong vmodery-
potikd KOKTEW. EEapeTikd KOKTEA Kot LOVGTKT| ard BvoAio
o610 Mod (Akt Mioobin 24). Freestyle povoikég kot KokTé-
W\ Dragonfly pe Baon t codpa oty mopn Moya (Koot ITo-
Aoapd ko KaprdBov). Vintage atpdopaipo oto Boheme (O¢-
odwpakn 13). Multi-ethnic kovliva kol 6mOTE KOKTEW 6TV
gastro-pub Black Adder (®godwpdkn 5-11). Oheg o1 véeg pé-
Bodo1 mapackevng kaé (chemex, cold brew k.Am.) oto Rat
Pack (®@codmpdakn 20). H tpuriéta tov beach bars ng mo-
g Bpioketon oty mapaiio EAAN kot mepilapPdvet 1o veavi-
k6 Elli, o beach-chic Baia Seaside g Aevkovg tovovg kot T0
exotic Ronda pe 1o okiootpo amd Khadid poivika.

Tiva ayopdoete

Ao 10 Katdotpua When in Greece (Zokpdrtovg 153) mpwto-
TUTTEG KOVTES, ONUELOUATAPLO, TOAVTES KOl AAAL AVTIKEILEVOL
véov EAMvev oyedootdv. EAANVIKG Kapé kot ToupKIKd Gov-
péx and to kapekonteio Kapmépn (Zokpdtovg 77), mov Aet-
Tovpyei amd to 1920. Kpépa povyareuni yepdn dpopa kot
TOOVPEKL TOALTIKO 6TO Povpvo Tov Opép (Meydrov Kmvota-
vtivov 18A). ITaywtd and v aivcida Layaporracteinv XTd-
v, Le Tapddoon amnd to 1952.

lections include skate fish (salachi) with artichoke, grapes and olive oil,
as well as lamb with dill, oatmeal and eggplant.

COFFEE AND DRINKS

Entering the Turkish Café (76 Sokratous St), with its elegantly carved
door is like stepping back to 1926. Here you can settle back with coffee
brewed in a traditional copper pot and puff away on a narghile. Rock n
Roll Music Diner (2-3 Arionos Square) serves seven sweet and savoury
options for breakfast, juicy burgers and cocktails. Speakeasy-style bar
The Last Butler (45 Amarantou St) offers 14 signature cocktails, in-
cluding a bold Coconut Flip, made with aged rum, coconut purée and
one whole egg. The Union (13 Sofokli Venizelou St), with an industrial
chic interior, mixes beautiful, well-crafted drinks. The cocktails are also
exceptional at Mod (24 Akti Miaouli), which has a penchant for vinyl re-
cords. Freestyle sounds and Dragonfly cocktails, made with local souma
as their base, set the scene at Myga (Kosti Palama & Karpathou St). For
a vintage atmosphere, head to Boheme (13 Theodoraki St). Multiethnic
cuisine and well-made cocktails can be had at the Black Adder (5-11
Theodoraki St) gastro-pub. All the latest coffee-brewing techniques are
brought into the mix at the Rat Pack (20 Theodoraki St). The city’s
Elli beach offers a triple treat of beach bars - the youth-oriented Elli,
beach-chic Baia Seaside, and Ronda, an exotic spot featuring sun
loungers, umbrellas and palm-leaf sun shades.

WHAT TO BUy

The souvenir shop When in Greece (153 Sokratous St) sells original
coffee cups, notebooks, bags and various items created hy young Greek
designers. Greek coffee and Turkish sumac are available at the Kaberi
(77 Sokratous St) coffee shop. Rich and delicious muhallebi milk pud-
ding and Anatolian tsoureki (brioche-like bread) is sold at Omer (18A
Megalou Konstantinou St). The Stani confectionery stores, a chain with
a history dating back to 1952, are recommended for ice cream.
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Maupikog / Mavrikos

César Meze Bar
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ID 247365

Couleur Locale

MOOLSHILLNHS ‘SIAINY 1YY THIAOM ZHIANOIV ‘XOMIVVE IHALHNHY
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ITEPITATONTAXY >THN AO®OHNA

O1 ne68popol tng NOANG, yepdTol KAPE, pnap, E0TIATOPIA KAl KATAOTAKATA,
o@Ulouv and {wn 6ho to xpovo. Avakallyte Toug Bnoaupolc nou kpuBouv.

Walk like an Athenian

There are numerous pedestrian zones in the Greek capital which are off-limits to traffic
and where you’ll discover a charming world full of cafés, bars, restaurants and shops for all tastes.

AlNO TON ®QTH BAANATO KAI TH NENA AHMHTPIOY / BY FOTIS VALLATOS AND NENA DIMITRIOU

H gufinuotiny Epuov

Movoikn and Aatépveg, TAOvVO10L, TayKol Le AoLAoVSN Ko
BpAla, kapddeg, dpopa ynuévou KaAapurokiov, o telddpo-
pog g Eppov givar o agtkivnn 080¢, o evbeia ypoppn o-
76 TNV mAatelo ZuvTdypotog Emg v 0606 Ieipaidg o to I'kd-
Q. Apo0 emokepteite Ta PeydAN EUTOPIKE KOTOGTILOTA KOTO
WAKOG TNG, umopeite va yabeite oTig KOBETOVG Kot TIG GTOES TNG.
Ytov AreEavopakn (Epuov 27) avoite tnv ndpta mov odn-

EMBLEMATIC ERMOU

Melodies drifting from old laterna music boxes, roving vendors plying
their wares, stalls laden with flowers, books and fresh coconut, and the
aroma of grilled corn on the cob are all part of the bustling scene along
pedestrianised Ermou Street, which stretches from Syntagma Square
down to Pireos Street and the Gazi district. Among the large stores with
a focus on international fashions and accessories which line the top
part of Ermou, you’ll also find gems like Alexandrakis (27 Ermou St),
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vel otV atyAn g maAdg AOMvog, wa belle époque koppévn
KO POUUEVT] OO TOVG TTLO YVMOGTOVS 01KOVG OVOPIKADV KoL YV-
vakeiov evovpdtov g Bpetaviag, g TaAdiog kot g [ep-
poviog.

And 10 twoinipio Tov ovpvov H Ivika (Ietpdkn 24)
popilet Leotd youi and ortdpt mov aAéBovv ot id1o1 o€ TETPO-
Hlo, eved dimha, oto Heteroclito wine bar (Iletpdkm 30, .
210-32.39.406), cepPipovv anokAielotikd EAANVIKO Kpaoi, e
T0 ZWOHaVPO Kol T0 AGUPTIKO VoL £(0VV TNV TIUNTIKT TOVG.
Ytnv Taqueria Maya (ITetpdkn 10, tqA. 211-21.67.081) o-
vapidvovv yevoelg and pegikdviko street food, pe yeipomoin-
TEG TOPTLYIEG Kt GOAGa. MM @UYeTe amd To KaTdotnuo Enpov
kapndv Matoovka - Le Chocolat (Eppot 18) yopig avbevri-
k0 protikt Aryfvng kot cokohotdxia. Xto bar-restaurant @ov-
ap (Xpiotomovrov 6, TnA. 210-32.11.381) KOKTEW, LOVOIKN
Kot @ayntd amoTeAovV TPIAO GLOTATIKG SlaoKESOONG KO KO-
Oe Bpadid pmopet va KataAngel o€ TAPTL, EVO GTO 1GOYELO TOV
idwov k1ipiov, oto véo Nerantzi (Mntpomodremg 72, tnA. 210-
33.15.882), 0'Extopag Mrotpivi empereiton Eva chyypovo pe-
Vol pecoyelakng koulivag pe ekmAnEetc.

KateBaivovtag mpog 1o Movaostnpdkt, GUVOVTATE TV €K-
kAnoia g Havayias Kanvikapéag, and tov 110 aidva, pe
YALTTA Ko emypapés and tov Dot Kovroyrov, Mikpacidtn
Aoyotéyvn Kot ayoypdeo. O nelddpopog tepva amd Ty TAo-
tela Aylov Acopdtov, pe Tov olokaivovpyto toivydpo ID
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steeped in Athenian Belle Epoque charm and offering an elegant mix of
stylish looks from British, French and German fashion houses. The ad-
joining narrow side streets with their arcades are also worth exploring.

The Pnyka bakery (24 Petraki St) is one of three around Athens,
renowned for their delicious fresh bread, which is made with flour from
the company’s own mill in the Pangrati neighbourhood. A few doors
down, the Heteroclito wine bar (30 Petraki St, tel. 210-32.39.406) only
serves Greek labels, with an emphasis on the Xinomavro and Assyrtiko
varieties. Taqueria Maya (10 Petraki St, tel. 211-21.67.081) offers ex-
cellent Tex-Mex street food and makes its own tortillas. Then there’s
also Matsouka - Le Chocolat (18 Ermou St), where you can pick up
pistachios grown on the Saronic island of Aegina and a range of sweet
treats. For a triple treat of cocktails, music and food, head to Fouar
(72 Mitropoleos St, 1st Floor, tel. 210-32.11.381), which can get quite
lively later on. In a gorgeously renovated space on the ground level
of the same building, you'll find Nerantzi (tel. 210-33.15.882), where
venerated Greek-Italian chef Ektoras Botrini has designed a marvellous
modern Mediterranean menu.

Heading down Ermou towards the Monastiraki area, duck into the
11th century Panagia Kapnikarea Church, which features sculptures
and inscriptions by the renowned icon painter and writer Photis Kon-
toglou. Shortly thereafter, Ermou ceases to be traffic-free for a stretch
(where you'll likely want to take a detour through the narrow streets to
the right), but further along, at Agion Asomaton Square, it reverts to a
pedestrianised zone. The square is home to an impressive new enter-



247365 (TT\. Ayiov Acopdtov 1, mi. 210-32.10.120) kot Tov
apyaoAoyko ympo tov Kepapeikov. Alyo npwv Pyeite otnv
[Mepaidg, dStopyavdvovtar avorytég fpadiég tango (milonga)
kb Agvtépa Bpddv.

270 16TOPIKO KEVTPOD

H 066¢ Onocéng givatl o mapddeicog yio TOVG YEPOTEXVES, LLE
KOTOOTILOTO VO TOAOVV KOPOEAES, KOVTLA, GTOASLO KO VAL-
K@ yio kaBe eidovg dnpovpyia. Kpoppévo péca otn otod Ppi-
oketor to Rehab (Onoéwg 16, . 210-32.11.434) pe minpé-
6101 KAPa and povpt kot otposeapa Aag Béykag. Znv Ko-
Aopidtov Ba épbete yo vedopata, eved ot foodies exTiyov Ta
vegetarian pmépykep pe pmakoildpo Kot tovilapt tov Food
Str (KoAapidtov 14), odAhd kot 1o UTipTEKLo KOTOTOVAOV, TN
pePOada pe peMtlaves ko Tic covmeg otov Medidmro (Koa-
poTov 19, . 210-32.22.458). Ta Bpadia 1 diébeon {ovta-
vevel oto Baba Au Rum (Khettiov 6, . 211-71.09.140) pé-
oo and avBevTikd mai tai kol zombie KOKTEW, VG GTO OpTL-
otik Faust (KoAopidtov 11, tA. 210-32.34.095) live jazz vo-
TG PTIAYVOLV it Bgatpikn atpdcpatpa. O HiKpdg KNTOG Tg
Kreva givar 60om 610 06TIKO ToTtio e TIg YNAEG TOAVKATOLK-
€6, akppag prpootd oto Feedéd Urban Gastronomy (Kte-
va 1, . 210-32.10.551), mov ogpPipet comfort payntd kot
wpaio emdopmia. Avotnpd non smoking bar givat o avayev-
vnowakov 6tuh Noél Blue, péca oto Noél bar (Kohokotpd-

tainment space, ID 247365 (1 Agion Asomaton Sq., tel. 210-32.10.120),
for food, drinks, music and events. A stone’s throw away is the Ker-
ameikos archaeological site and museum. On Monday evenings, in
the open space just before the end of Ermou Street, you can join local
tango lovers who congregate there to dance the night away beneath
the stars.

HISTORIC CITY CENTRE

Linking Kolokotroni and Perikleous streets, Thiseos is a paradise for
people who like to make their own stuff. Shops along this street sell
ribbons, boxes, decorative pieces and other materials for all sorts of
creations. Tucked away at the end of an arcade, Rehab (16 Thiseos St,
tel. 210-32.11.434) features a choice assortment of rums and Vegas-es-
que décor and atmosphere. Nearby Kalamiotou Street is the spot for
fabrics. Along the same street, foodies love the cod and beetroot burg-
ers at Food Str (14 Kalamiotou St), as well as biftekia kotopoulo (a
cross between a burger and a meathall made with chicken), revifada
(chickpea soup) with eggplant, and other good, simple traditional dish-
es at Melilotos (19 Kalamiotou St, tel. 210-32.22.458). Nightlife-seekers
head to Baba Au Rum (6 Klitiou St, tel. 211-71.09.140), which makes
divine Mai Tais and Zombies, and Faust (11 Kalamiotou St, tel. 210-
32.34.095), is a retro bar-theatre with live jazz music and a great at-
mosphere. The small garden area on Ktena St is an oasis in the urban
landscape of apartment blocks. Here, FeedéA Urban Gastronomy (1
Ktena St, tel. 210-32.10.551) serves comfort food and great desserts.
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vn 598, mA. 211-21.59.534), eoptactikd 6Ao t0 Ypdvo. Ai-
o oty mhateio KAavOumvog, urpootd ot Pulavrivy ek-
KAnoia tov Ayiov @godmpov tov 11ov awdva n.X., kabicte
10 Odori Vermuteria di Atene (ZxovAeviov 2, tnA. 210-
33.14.674) yw. ameprtie, Piazza Castello pe feppodt kot ekyd-
Moo KapE, Kol QLOEVTIKN THTGO € POVPVO LE TETPO.

T'ipo ano Ty A16lov

H nicow nhevpd e BapBokeiov oxedov akovund v 0d6 Ep-
Hov, £d@® 6mov o1 Aovkovpddeg Kpivog (Adrov 87), pe tpomo
oTn péom, pooyoforovv kavéra kot (eotd néAL amd to 1923,
AT ™ peydin ovpd g avapovig upootd oto poryoli Oo Ko-
tardPete mwg ptacate oto Falafellas (Aidlov 51), yio gard-
PeA G€ TTA PE YIOVPTL, LUPOIIKE, KOvTEPO KaTd fovANOT.
Afya ppata Tpog v mAateic Movaostnpaxiov, n Feyrouz
(Kapopn 23) yiver Aaypoatlovv pe yeyponointn Loun Kot woA-
A6 pmoydpio. AoKILAoTE OTOGONTOTE TEIVIPAL AoXOVIK®V,
Spooepd TapmovAE Kot pulOyaro TapOy®YNS TOVG.

Movaortypaxi: éva tepdotio maldpt

H mhateio Movaotnpakiov anotelodoe Tavtote HEPOG Yo
pavtefov kot o telddpopog g Adplavod pio KAUGIKN TEPa-
tada mpog to Bnoeio 1 Tpog TNV AkpOmTOAN, pia yertovid-Lm-
vtavo povoeio. [leprnatiote and ™ Popaikiy Ayopd tpog
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The opulently gorgeous Blue section of Noel (59B Kolokotroni St, tel.
211-21.59.534), where it's Christmas every day, is strictly no-smoking.
Near Klafthmonos Square, in front of Agion Theodoron Church, dating
to the 11th century, consider Odori Vermuteria di Atene (2 Skouleniou
St, tel. 210-33.14.674) for a Piazza Castello - made with vermouth and
coffee - as well authentic pizza from a wood oven.

AROUND AlOLOU

At the back end of the Varvakios Agora, Athens’ central market, Kri-
nos (87 Aiolou St), established in 1923, prepares loukoumades, freshly
fried doughnuts with a cinnamon-and-honey topping. Look out for the
long queue outside Falafellas (51 Aiolou St), offering falafel in a pita
wrap with yoghurt and herbs - spicy if requested. Just a few steps away,
Feyrouz (23 Karori St) dishes up lahmacun made with spicy beef or
vegetarian toppings and a range of extras. Definitely try the vegetable
peinirli (like a boat-shaped pizza), refreshing tabbouleh salad and the
homemade rice pudding.

MONASTIRAKI, BIG BAZAAR

Monastiraki Square is a classic meeting point from which you can follow
the train tracks down Adrianou St to the Thissio district (and on to the
Acropolis). The area is a museum in itself. At Monastiraki, look out for
Hadrian’s Library, then walk up to the Roman Agora. Back on Adrianou
you'll se the Stoa of Attalos on your left. Take a right and explore the



X104 Attdhov, deite ™ PiAtodnkn Tov Adpravov Kot Ta o
AoommAeio Le TIg avTikes advov. Avapesao oto poyalld pe to
covPevip made in Greece evtomilel Kaveig pkpovg Bncavpovg
GTNV QVOLYTH ayOopd, EVOL YPOUUOP®OVO, TAALL VOUIGLOTO, [0
ovALoyn Yo eraoteMoTéG. To maldapt edm emParietar. Av &i-
6T€ GLAAEKTNG SioKmV Brvuriov, Ba kdvete Giyovpa pia TOAD-
wpn otdon otov Zayepio (Heaictov 20), Siokddiko e 10t0-
pio Kot TANPESTAT GLAAOYY.

A&ilel va piEete o HoTId OTIG EVOALAKTIKEG EKOEGELS OV
po&evei o moAvympog The Art Foundation (Noppavov 5,
. 210-32.38.757) ko va wieite éva TOTO GTNV EGMTEPIKN
avAn tov. ' 6o otV AkpomoAn Ba ypelooTel Vo avoKoAy-
yete v Kpuppévn gicodo tov Couleur Locale (Noppovo?d 3,
A. 216-70.04.917), mov Ba cog 0dnyioEL 08 pioL TEPLTOINLE-
V1| TOPAToO.

Amo Ty Axpomoln oo Onceio

To Movegio Akpémoing (www.theacropolismuseum.gr) eivol
TavTo po KoAn Wéa yo BOATO, 68 GUVOVAGHO LE TO EAANVIKO
TPOWO TOL PUTOPEL VoL ATOAADCEL KOVEIG GTO UTOAKOVL TOV K-
T omd Tov [epd Bpdyo, evd To. amoyeLLATA, TEPTATMOVTOG TOV
neddpopo g Apeomayitov péypt v Anostdérov [Haviov,
umrpootd amd o Hpddegwo kat to @éatpo Tov Atovicov vrdp-
YEL 0L TUOCPALPO. YIOPTIS, LLE LOVGLKOVS TOV dPOLOL, KOV-

narrow passageways with stores selling little treasures such as gram-
ophones, old coins and stamp collections between the flea market’s
souvenir shops. A walk through the bazaar is essential. If you're a vinyl
enthusiast, stop at Zaharias (20 Ifestou St), a record store with a huge
collection. Take in one of the alternative art exhibitions hosted by The
Art Foundation (TAF, 5 Normanou St, tel. 210-32.38.757) and enjoy a
drink in the space’s courtyard. For a view of the Acropolis, keep a eye
out for the neon sign at the entrance of Couleur Locale (3 Normanou
St, tel. 216-70.04.917), which leads to a beautiful rooftop setting.

FROM THE ACROPOLIS TO THISSIO

The Acropolis Museum (www.theacropolismuseum.gr) is not to be
missed. Ideally, visit in the morning, and start off with a Greek break-
fast on the museum’s terrace, with the Sacred Rock towering above. In
the afternoons, the mood is typically festive along the broad pedestri-
anised Dionysiou Areopagitou boulevard all the way to Apostolou Pav-
lou Street, which passes in front of the Odeon of Herodos Atticus and
the Theatre of Dionysus. Street musicians, puppeteers and acrobats all
perform here. The seventh floor of the AthensWas hotel hosts Modern
Rooftop Dining (5 Dionysiou Areopagitou St, tel. 210-92.49.954), per-
fect for cocktails with a view of the city.

ONE BIG CROWD AT IPITOU STREET
On the edge of the Plaka district close to Sytagma, the evening crowds
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MAarteia ABnoouviag / Avissinias Square

KAoBEaTpO Yo Tod1d, paplovéTeg kot akpofdtes. O £BSopog
opopog tov Athens Was, mov ¢piio&evel 1o Modern Rooftop
Dining (Atovvciov Apgomayitov 5, tnA. 210-92.49.954), ev-
delicvoton yioe KOKTEWL pe B€a oty OAN.

H peydin «avipy ths Hritov

Kovtd ota veoxhaoid g ITAdkag, To fpadia otov melddpo-
Lo 0 KOGLOG IOV GLYVALEL oTO pItap YiveTot pa Tapéa, ot Ho-
pnoves tov Blue Bird (Hzitov 4, tA. 210-32.49.616), pe 116 ©-
paieg LOVGIKES EMAOYES, GTHVOLV TTNYASAKLO LE KOKTEIA VA
xelpag, eved oto dimhavo Kiki de Gréce (Hritov 4, . 210-
32.11.279) mivovv eyx®dp1o kKpaoi, TILOVTOG UKPOVG THLPOY M-
Y006, cuVodEin EKAEKTOV EAAVIK®V TPOioVTV, OTmg £ival To
€M TG Aptag, o€ fusion Kot LEGOYELOKEG LOYELPUKES.

KvoabOnvaiwv: n Aewpopog e IThdxas

Oa TEPTATNCETE TAV® GE LOPUAPLVES TAAKES, CUVNOMS vEL-
pHeca o€ TOAD KOG, Tepvavtag and 1o Bepvo Ciné Paris
(Kvdabnvaiov 22), mov to kadokaipt evieikvotal yio ovepih
npoPolég pe 0o v Akpdmodn. Atyo mo KaTm, TO PTOP-O1 Lo
katatedév Bpertog (Kvdabnvaiov 41, mi. 210-32.32.110),
pe wotopia 107 xpdvev Kot SEKASES YPOUATIOTE LTOVKAALOL
He TpOTOTLTTA AKEP, TO EEXWPLOTO 0VL0 TETPATANG andoTAENS
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at the bars along this pedestrian street blend into one big group. At
Blue Bird (4 Ipitou St, tel. 210-32.49.616), known for its fine music se-
lections, regulars gather for cocktails, while next door at Kiki de Gréce
(4 Ipitou St, tel. 210-32.11.279), the focus is on domestic wines from
small-scale producers, accompanied by high-quality food products
such as smoked eel from the Arta region in Greece’s northwest, both
tapas-style and in fusion and Mediterranean main dishes.

KYDATHINEON, THE PLAKA DISTRICT’S MAIN STREET

Strolling along this marble paved street, look out for the open-air
Cine Paris (22 Kydathineon St), a fabulous summertime rooftop spot
for film enthusiasts with a view of the Acropolis. Just down the road,
Vrettos (41 Kydathineon St, tel. 210-32.32.110) has been in business
for 107 years. Its shelves are adorned with liqueurs in a rainbow of
colours, while it also serves a quadruple-distilled ouzo produced by the
bar’s proprietors, as well as more than 170 wine labels. Next door, head
down the steps into Bakaliarakia tou Damigou, founded in 1865, a
truly traditional place, where you can tuck into its speciality, battered
cod fillet with skordalia garlic mash.

VOUKOURESTIOU, THE CITY’S URBAN HEART
Voukourestiou Street is lined with outlets representing the world’s
most celebrated fashion houses, renowned jewellery stores and hig
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TOPAY®YNG TOVG, OAAA Kot i TANpESTATN KAPo pe TEPIoco-
tepeg amo 170 etucéteg kpaolov. Aitia, 6to vVIdyeLo, Bpicko-
vtat to. MrtokelMapdkia Tov Aapiyov amod 1o 1865. Av avté-
YETE T TOAD aBEVTIKG OTEKLN, KOTEPREITE TO GKOAGKLO KOL Ol
payyeidte TN onectoALTé TOL Horya(lo0, PIAETO UITOKAALAPOU LLE
GKOPOUALA.

BovkovpeoTtiov:  actiky Kapoid TS mOANS

Y nepimov 200 PETPO GUYKEVIPAOVOVTOL Ol OTLOVTIKOTEPOL Of-
Kot Hodac, YVOoTd Koounuotonmisio kot OEatpa, 1e vEES Ta-
paotdoels yio o eOvonwpo. And to 1939 1o Zonars (Bov-
kovpeotiov 9, NA. 210-32.51.430), cOpPoro acTiKNG TOAL-
télelog, oepPipet mata TG KAOoIKNG EAANVIK)G kovlivac,
fusion, aAAd kot covot. Evidg otodg, to City Bistro (Boviov-
peotiov 1, Zrod Zmvpopniiov, Tnk. 210-32.11.315) tpoceépe-
To Yo, SIAELPAL ATd TO WYAVLO, KOPE Kot EMOPPD LECT|LEPLO-
vo. To Bar de Théatre (tnA. 210-32.11.318) givon éva street
bar evponaiknig aetnTikng Kot KaAMTEYVIKO GTEKL XNV 1510
o104 Bpiockovio eniong ta Pasaji (tnA. 210-32.20.714) kot
Clemente VIII (tnA. 210-32.19.340). O nelddpopog ¢ Ba-
Aowpitov glvar koA emAoyn Yo EEKOVPOCT) KOl GUVOVTNGELS
GT0 SNUOPIAT -GTOVG TEPIOIKOVG, KOl Oyl LOVO- KAPE TOV.
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theatres (which reopen in the autumn with new productions after the
summer break). Operating since 1939, Zonars (9 Voukourestiou St, tel.
210-32.51.430), a symbol of urban luxury, serves classic Greek cuisine,
fusion options and sushi dishes. City Bistro (1 Voukourestiou St, Spy-
romiliou Arcade, tel. 210-32.11.315) is ideal for a coffee or light lunch.
Bar de Théatre (Spyromiliou Arcade, tel. 210-32.11.318) is popular with
figures from the local art scene. In the same arcade you can also find
Pasaji (tel. 210-32.20.714) and Clemente VIII (tel. 210-32.19.340).
Head up towards Valaoritou Street, whose cafés are popular with
besuited local professionals and residents of the upmarket Kolonaki
neighbourhood.
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insider Kithira

2TA MAT'EYTIKA KYOHPA

O apronoidég MNalvhog Kopwvaiog, 181oktATng tou golpvou
«To Aptonoieio tou KapaBady, pag piddel yia ta ayannpéva tou p€pn oTo vnai.

Captivating Kithira

Pavlos Koroneos, owner of the island’s famed Karavas bakery,
explains what makes this place so very special.

ENIMEAEIA ®QTHX BAAAATOL / EDITED BY FOTIS VALLATOS

Ta apopaze g Ppeypévng yne, n aicbnon tov «Boaciitd» po-
ToTpov, 0 BabV pumhe g BdAlaccag, o YOG TOV AVTVOL TPL-
Coviod kot 1 yedon tov Aadomalipadov eival Kol ard To.
TPOYLOTO TOV KAVOLV aTOV TOV TOTO paytko.To vnotl éxetl md-
vo and 60 01KIGOVG - 0 To ayannpévog pov givat o Koapafac,
TPAcvog Kot yepdtog vepo. Iavépopeog kat o Iotapog, to
Kkeparoydpt mov £xetl Lon yeydva-kodokaipt. Tédog, n Xopa,
He Ta Ypapikd cokdkia tnG. Exel Bpioketal to Apyaioloyikd
Movacgio, aAra kot to Evetikd Kdotpo, and to onoio pmopeig
VoL ATOAOVGELG TOVG KOATOVG Tov Konyatov amd ymAd.

Yta KoOnpa anorappdavels to payntod. And to ayomnpé-
va pov pépn givar o Karépng, oy Ayia Iehayia, pe «mepay-
HEVOY LEGOYELOKA AT amd TOV TOAVTAEWENEVO G T1dvvn,
1 Zkavdewa otnv [aAodmodn, Yo omiTikés yehoels amd Ta. ye-
pakia g kupiag Evavliog, ko n ®mo otov Karapo, kKiao-
ok a&ia yio Tovug AATPELg TOV KOAOD GaynTol Kot WO0ViKn -
TLOYT LETA amd Pmdvio otnv Toaparic tov Xoaikov. [a ka-
¢¢ 610 AoTikdv, otov [Totapod, To omoio o AnuniTpng He TV o-
dehon tov, Mapia, AEITOVPYOVV TOVG KAAOKOLPIVOUG UIVEG MG
povotkn oknvi. To ApaytonwAeio otov APAépova tailel yory-
UEVEG LOVOIKES Kot 6EpPipet TV To wpaio. GOKOAATOTLTA TOV
vnoov. O Kovkog -avapeca ot Xmpa kot 6to Kaydil- oep-
Bipet ta KaAOTEPO KOKTEIA LE VTOKPOVOTN TIG EKTANKTIKES [LOV-
okég emhoyég tov Kdota, evad to Kopé Apnp A\ ot pepa-
716 Tov Kapofd ivar £va poyucd pépog avapesa oe TAoTAVIA,
TNYEG KO TTOTTLEG.

Am6 116 ayammuéveg pov taparieg eivat ot Povpvot, 6to
Boppd, edkora TposPaoiun e wpaio onpeia yio fovtiés, To
KaAdpt omnv «bypra 60on» tov vnotov kat to Koladi, apkel
VOl KOTEPELG KAULE EKOTOGTI] GKOALYL Y10l VOL TNV OITOAQVGELS.
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THE SCENT of wet terrain, the northwesterly wind (maistros), the deep
blue colour of the sea, the sound of sleepless cicadas, and the flavour
of the island’s renowned olive oil rusks (ladopaximadia) are some of
the details that make this place truly magical. The island has more than
60 settlements, my favourite is Karavas, the village where | spent my
first years. It is lush and located in an area with countless springs. Pota-
mos, the biggest village on the island which is busy all year round, is
also gorgeous. There is a market here every Sunday morning. Hora,
the main town, with picturesque alleyways, hosts the Archaeological
Museum of Kithira and a Venetian castle, from where you can enjoy the
view of the Kapsali bay area from on high.

My favourite eateries on the island are: Kaleris, in Agia Pelagia,
where you can enjoy Mediterranean dishes with a twist, prepared by
Yiannis, a well-travelled chef; Skandia, in Paleopoli, for Mrs Evanthia’s
superb home-style cooking; and Filio, in Kalamos, another classic
spot for lovers of quality food, and perect following a swim at Halkos
beach. Visitors to the island also have some fantastic choices for cof-
fee and drinks, such as Astikon, at Potamos, a big supporter of local
culture. In the summer, its sibling co-owners Dimitris and Maria also
host concerts featuring well-known musicians. In addition, Arach-
topolio, at Avlemonas, is a magnet for music lovers and has the best
chocolate cake on the island. Koukos, situated between Hora and
Kapsali, serves the best cocktails to the sound of wonderful music
selections by Kostas, while the Amir Ali café amid the springs and
plane trees at Karavas is a magical place.

Kithira has numerous beaches for all preferences. Here’s my list of
favourites: Fourni, in the north, is easily accessed and has good spots
for diving. Kalami, in the island’s wild west, is challenging to get to
but rewards handsomely once there. Kaladi is another great place,
as long as you are prepared to descend some 100 steps to get there.
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‘Ayiog lewpylog Tou Bouvou
/ Agios Georgios tou Vounou

H Xwpa kai 1o kdoTtpo / Hora and the castle
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update Limassol

Pier One Café Restobar

OI NEEXY AQIZELY XTH AEMEXO

‘Oleg o1 kaivoUpyieg SieuBivoeig yia kaAd payntd, notd, diackédaan kal Yuxaywyia.

New arrivals in Limassol

Check out the Cypriot city’s latest hot spots for good food, drinks and entertainment.

A0 TON ®QTH BAAAATO / BY FOTIS VALLATOS

ITévre véeg apielrg oto [Tod Advi, to omoio, petd ta €p-
Yo avamiaongs, anotelel £vay vEo TOLo yoyaywyiag. Avvatd
entry To The Steak House (tnA. 700.005.77), pio avdco and
™ BdAacoa, pe veobopkéQikn dtokdopnon, Tokidio and ToAy
KaAd kpéag (pe Baciiid To Wagyu) Kot evolapéponuces KOmES.
Eniong, to The Fish Market (tnA. 250.223.77), pe kovliva
HLEGOYELNKMV EMPPODV, VIO TNV eMPUELELR TOV Ppafevpévon
pe aotépt Michelin Agvtépn Aalapov. [Ipdcpatn deién kot to
Pier One Café Restobar (tnA. 250.223.75), pe vépoymn 0éa
Kot S1KOG O TTOV TOPOTEUTEL GE Y10T (GTO LEVOD GUYYPO-
vn fusion kovliva, VO TV eMPELELD TOL AP TPT ZKOPUOV-
T00V), 6mwg kot 1o Gin Fish (. 253.542.00) pe exminkriky
0¢a, pevov TpocsavatoMoévo 6To Bahacotva Kot eEoPETIKA
signature cocktails pe fdomn kvpiong to tdv.

1o [MaAd Aydve BpiokeTor Kot To VEO KOQE-EGTIOTOPLO
Remezzo (. 250.223.72) pe miteg, caAdtes, 6AVTOULTS KoL
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THE OLD PORT, recently transformed into a modern marina which
in turn has developed into an entertainment and leisure hub, wel-
comes five new arrivals. Two strong entries are The Steak House (tel.
700.005.77), located on the seafront and boasting a great ambience
and a wide variety of excellent steaks (the Wagyu being the star), and
The Fish Market (tel. 250.223.77), with a menu designed by Miche-
lin-starred chef Lefteris Lazarou.

Pier One Café Restobar’s (tel. 250.223.75) position, views and
décor combine to create the impression you're on a luxury yacht.
Chef Dimitris Skarmoutsos is behind the modern menu. Another new
arrival is café-restaurant Remezzo (tel. 250.223.72), serving filling
pies, tasty sandwiches and juicy burgers. Outside the port, just before
the entrance to the Municipal Market, Angel’s Cup (20 Kanari St, tel.
252.229.87) is a lovely little café with great décor and jazz music which
offers great coffee and standout goodies including sweet cheese pie,
orange cake and chocolate cheesecake, while, in the Enaerios area, the

FANNHZ KOYPTOIAQY
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To napa®aidococio ndpko / The seafront promenade

Covpepd pumépykep. Extog Apaviov (Alyo mpv and v gico-
40 g Anpotikng Ayopds), to Angel’s Cup (Kavdpn 20, .
252.229.87), éva kavolpylo pkpd Kopé pe vmépoyn Sloko-
ounon kot téal ota nyeio - Kaeég amd ™ enuicpévn abnva-
kN Taf Coffee ko e€arpetikn eAaovvoniTa, TOPTOKAAOTLTO
kot toilkeik cokohdtog, v oty meployn Evagpiov dvoige to
ko6 Byblos (XpHon Anuntpiédn 1-3, . 259.525.60) pe
avBevtikn MPavédikn kovliva. To Fico Café Resto (Ovnoiiov
1, Kantara Block, Ayiog Toymvag, tmA. 253.110.32) mpoceé-
pel mdta vegetarian kot vegan kovlivog (Umépykep amd po-
Kég kot wavtlapt, Aoypotlodv pe poiviavo, LoviTapio. Kot Gov-
péx), opyoviko fair trade ka@é Kot mokidio opudv yAvkov. E-
niong véeg apifeig to Ceti Locale (EAgvbepiog 115 ko EAAY-
vov, TA. 996.629.19), moivympog pe fusion kovliva (Soxkipd-
o1e PpEoKa PeryKd podia Le 6oG capumdviag), kot 1o Mdia-
po. (Ayiov Avdpéov 14 ko Zik Zak 3, tA. 251.010.50), pe €A~
Anvucovg pelédeg kat gvpeia AMota kpacdv, pe 180 etkétes o-
76 TOV KUTPLoKO Kot Tov Siebvi apmeddva. Zto xdpo tov fine
drinking oAl evdwapépov 1o Gin Garden (Ipiyeveiog 23), é-
va cocktail bar pe 40 etikéteg gin Kot VTOSEIYUATIKG KOKTEA
- ta Gin & Tonic cepPipoviat oe motipt balloon pe dtapope-
TIKN YOpVITOUPO. Y10 KAOE ETIKETA, VA DTTOSEYHOTIKO £lval TO
Bramble (T, yupog Aeptovion Kot AKEP amd povpa Lovpa).
tov EeVOS0YELOKO XMDPO, | TPOSPUTN EmaveKKivion tov Four
Seasons (tnA. 258.580.00) Bpicket To Seasons Oriental, to
KoAOTEPO KIVEQIKO TOV VN o100, Le VEo pevov kot to Vivaldi tov
onovdaiov Komprov oep Avdpéa Mavpoppdrn (Yvootod amd
Ta gotiatdpud Tov oto [apict) oe peyolvtepo xdpo.
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The Fish Market

brand new Byblos (1-3 Hrysi Dimitriadi, tel. 259.525.60) is a stylish spot
serving authentic Lebanese cuisine. Gin Fish (tel. 253.542.00), offers a
superb view, a seafood-inclined menu, and exceptional signature cock-
tails, primarily gin-based.

Fico Café Resto (1 Onisilou St, Kantara Block, Agios Tychonas, tel.
253.110.32) has come to fill a void in the Limassol food scene, dishing
up vegetarian and vegan cuisine (lentil-beet burgers and lahmacun pita
pies with parsley, mushrooms and sumac), as well as organic fair trade
coffee and a variety of raw desserts. Also among the new arrivals, Ceti
Locale (115 Eleftherias & Ellinon St, tel. 996.629.19) is a multipurpose
venue that focuses on fusion cuisine - try the fresh Belgian mussels in
Champagne sauce - and Malama (14 Agiou Andreou & 3 Zik Zak St, tel.
251.010.50) specialises in Greek mezedes and has an excellent wine list
of 180 Cypriot and international labels.

For drinks connoisseurs, there’s Gin Garden (23 Iphigenias St),
which boasts 40 varieties of the stuff as well as exemplary cocktails.
The gin and tonic is served in a balloon glass with a different garnish to
suit each label, while cocktail lovers shouldn’t miss the Bramble, made
with gin, lemon juice and blackberry liqueur.

On the hotel scene, the relaunch of the Four Seasons (tel.
258.580.00) after the recent renovation has also seen the return of
Seasons Oriental (serving the best Chinese cuisine on the island) with
a new menu, as well as Vivaldi, run by celebrated Cypriot chef Andreas
Mavrommatis (famed for his Paris restaurants) in a larger space.
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Amo T Nedmoln 6o Bai

Agetnpia pag n Nedanoin (nepinov 20 Aentd and tov A-
v10 Nko6A00), TpOTEVOVGA TOV VOROoV péXPL To 1904, Znpe-
PO, KATOL0 TAALE OPYOVTIKA, ABOCTPOTA GOKAKLO KOl KP1|-
veg amo v emoyn g Evetokpatiog dtatnpodv kértt and v
o Adpyn e moAns. o eEapeTikd TVPOKOPIKA SIKNG
TOV TAPAYWOYNG, OTO UTAKAAKO TOV AdyoV (amévavTl and
T SIKAGTIHPL). ALGGNLO Y10 T1) COVUASA KOL TNV KOVEALG-
da givar o kapé Apiipoc. Endpevn otdon n Erovvra, to mo-
YKOGULOG PNUNG TOVPLOTIKO BEPETPO LE TIG SAVTEAMTEG O-
KpOYloAEG Kot Ta resorts Tov puraivouv kabe xpdvo otig Al-
OTEG L€ T KAAVTEPX 6TOV KOGHO. [t paynTtd ot0 Apava-
k1, oto Ferryman (tn\. 28410-41.230), mov empeleiton o
oe@ Idvvne Mra&eBavng. Ta youid (and kpBapt kot yo-
povmL) elvat SIKNG TOVG TAPAYMYNGC, 1] OTLTIKY YOPTOTLTO Y1|-
vetat 6ta KdpPouva, v 0 vIOmog Tpdyog oryoPfpalet pe Ad-
N vropdto tave ota EvAa yia 4-5 dpes. Xto eotiotopro Ka-
My (tni. 28410-41.367) n Mupoivn Aaunpdxn npotei-
VEL £V0L 0LOVVOYDVIGTO, TOAD TOAUNPO TLATO, TO KOPTATCLO0
amd KpNTIKO apvakt pe AoVdeg YpaPiépag Kat kovei ov-
Ko-Aepovi. Zro Egvodoyeio Elounda Peninsula cuvavtépe to
Calypso (tnA. 28410-68.000), £va piKpd YKOUPUE EGTIOTOPLO
pe éupaon oto yapt, kat to actotikd Koh, evd oto Elounda
Mare, 10 moAvBpafevpévo Old Mill (tnA. 28410-68.000) pe
POLLOVTIKT ATUOCPALPO KO GTTOVdaio TIATO VEUG EAAVIKNG
kovlivag, Ommg to AaPpdit pe EvOOVTPO TPAXAVA Kol GOG Ag-
povobvpapo. Xto Elounda Beach, molb evdiapépov to concept
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FROM NEAPOLI TO VAI

This route’s starting point, Neapoli, roughly a 20-minute drive from
Agios Nikolaos, was once a busy administrative and commercial centre,
signs of which are still evident in its old mansions, cobbled alleyways
and Venetian-era fountains. For exceptional homemade cheese prod-
ucts, look out for the Lagos grocery store, opposite the courthouse.
Driros café is renowned for its soumada and kanellada, refreshing
traditional beverages made from almonds and cinnamon respectively.
Next, head for Elounda, with its stunning beaches and some of the
most splendid luxury resorts in the world. Don't go overboard on the
delicious bread (made with barley and carob) at Ferryman (tel. 28410-
41.230). Located at the port and managed by chef Yiannis Baxevanis,
this foodie destination has elevated traditional local cuisine to an art
form: Try the hortopita (a barbecued pie with wild greens) and the
slow-cooked melt in-your-mouth goat stew. Also at Elounda port, the
Kalypso restaurant’s (tel. 28410-41.367) menu by Mirsini Labraki of-
fers the likes of Cretan lamb carpaccio with graviera cheese slices and
fig-lemon confit, an unrivalled and daring dish. Don't confuse it with
Calypso (tel. 28410-68.000), a lovely small gourmet restaurant at the
Elounda Peninsula hotel, where you can also find Keh, which serves
superb pan-Asian cuisine. At the Elounda Mare hotel's award-winning
old mill (tel. 28410-68.000), diners can enjoy delectable new Greek
cuisine dishes such as sea bass (lavraki) with trahana (cracked wheat
pasta) and a lemon-and-thyme sauce in a wonderfully romantic setting.
The Elounda Beach hotel’s A.N.D Artemis Night Dinner (tel. 28410-
63.000) is a concept restaurant and shisha lounge which serves a four-
course menu that changes daily. The menu at seaside Blue Lagoon



O k6Anog Tng EAolvTag / The bay of Elounda

tov eotiotopiov A.N.D Artemis Night Dinner (tnA. 28410-
63.000), pe modern tapas tpocéyyion o€ £va 3 courses menu
degustation, evd to mapabardocio Blue Lagoon by Mistura
(TA. 28410-63.000) cvvepydleton @étog e To Mistura Tov
Anuntpn Katpipéon oe pa modv evdiapépovco pan-asian
kovliva. Yyning modtntog kpéag, Le KAUGIKES, OAAA Kot TTLo
Wwitepeg komég, oepPipet (og EOAva mhatd) to Flame (tnA.
28410-65.500) tov Eevodoyeiov Blue Palace.

Amévavtt and v Elodvta Bpioketor | Zmwvaréyka, vi-
ot omov 1o 1903 n Kpntukn [oArteia, Beonilovrag v amopd-
VOO TOV AETPOV, idpVoE TNV omoikio TV achevav. Av kat é-
KAeloe To 1957, Stetnpodvtot akdUa To EPELTIL TOV CTUTIDV,
TOVL VOGOKOUEIOV KOl TOV GYOAEIOV, TO EVETLKO PPOVPLO KoLl
TOALG KTiPLo. TOV TOALOV TOVPKLIKOD OLKIGUOD.

I[pwtedovoa tov vopod givor o Aytog Nikéraog, omd Tig
YPOPIKOTEPES TOAELS TNG avaTOAMKT S Kpntng. Zvpa kotateféy
Tov M AMpvn BovAopévn adAd Kot to TovELOPQO VEOKAAGLKE
TEPILETPLKA TOV ALLOVIOD KOl GTO avnopikd dpopdkia. o
@aynto pe povadikn Béa otn Aipvn, oto Migomis (Nw. [Tha-
otpa 20, tnA. 28410-24.353) - oneclahté To pooyopiclo ei-
AETO Ue G0G LOPTG UTTEPOG KOt LOLpLEAAD A KPELLUDOOL.

Atyo votidtepa amd v oA Ppioketar o Bovhopa, pe-
YOAN oppoddng mapaiio pe pnyd yorolompdaoiva vepd, kot Ad-
Y0 petd to Tapadoolakd Tapadordccio yapoympt Tov Mo-
¥AOV, e TO pKpd vNodkt Tov Ayiov NikoAdov ([e pvatkd go-
pnuata). o ppéoko yapt ko Boraoovd ota Koyvira (tnA.
28430-94.432), eved Y10 KOKTEWA OTIG 6ECAOVYK TTAV® oTa Bpd-

by Mistura (tel. 28410-63.000), designed by Dimitris Katrivesis, is a
veritable adventure into pan-asian cuisine. Flame (tel. 28410-65.500),
in the Blue Palace Hotel, serves (on wood platters) high-quality meats
in classic but also more sophisticated cuts.

The Cretan state designated the islet of Spinalonga, opposite
Elounda, as a leper colony in 1903, and it remained so until 1957. Today
visitors can explore the remains of houses, the hospital, school and
Venetian fort, as well as buildings linked to the old Turkish community
that lived on the islet until the late 19th century.

Agios Nikolaos, one of eastern Crete’s most picturesque towns, is
built around Lake Voulismeni and the seafront, including a small port.
It also has some gorgeous neoclassical buildings. A great choice for din-
ing with a marvellous view of the lake is Migomis (20 Nikolaou Plastira
St, tel. 28410-24.353), where the speciality dish is beef fillet with a stout
sauce and onion marmalade.

Voulisma, a big beach featuring fine white sand and turquoise wa-
ters, is just south of Agios Nikolaos. A bit further on, Mochlos is a tra-
ditional fishing village. The islet of Agios Nikolaos, where Minoan-era
artifacts have been discovered, is located directly opposite. For fresh
fish and seafood, Kochilia (tel. 28430-94.432) is recommended, while
The Rock is perfect for relaxing in a deck chair, seaside cocktail in
hand, as you watch the waves crashing below. Heading inland, stop at
the village of Myrsini, home to the medieval Kornaros Tower, as well as
the exceptional Kath’0don taverna (tel. 28430-94.766). Run by Man-
olis Makrynakis, it serves dishes such as casseroled snails in a tomato
sauce in a dreamy setting. Impromptu celebrations with live music are
common here.
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Movn TonAoU / Toplou Monastery

Mingpid / Piperia

ywo 6to The Rock. AkolovBei to ywptd Mvupacivn, pe tov pe-
sorwvikd [TMHpyo Tov Kopvapov ko tnv e€opetikn tafépva
Ka0’ 006v (tnh. 28430-94.766) Tov Mavoin Maxpovakn yio
YOYAL0UG LE VIOUATO TNV KOTGAPOAQ.

Endpevoc otabpog n Enreia. To pdvi tng givan yepdrto
He Kopé Kot pakddika, eved yio totd Eeywpilet To cocktail bar
Black Hole. Aw9étet e£oipeticd Aaoypapikd povceio, kabmg
KO 0PYOLOAOYIKO LE OTLOVTIKG EVPLOTO OO TNV EVPVTEPT
neployn (www.sitia.gr). Zvveyilovtog avatolkd, kKopfiko aét-
oB¢ato givar 1 apyoviiky Moviy Torhov. Awnbétet povoeio el-
VKIS AOTKNG TEYVNG, XOPOKTIKOV, EKBeoT KEWNAi®V, Topd-
veu e€apetid Kpaoi, LEAL Kol EAadOAAS0, EVE GE GLUVEVVONON
pe Tov nyovpevo (tni. 28430-61.226) pnopeite va dtavukte-
pevoeTe o€ KAmolo amd Ta keAd. Enouevn otdon oto mepion-
po Ban, pe v vaépoyn e€mtikn mapario kot o 460G TOL 0
noteleitar and oxedov 5.000 poivikec. Xtn Popeta TAELPA TOV
Bpioketar o apyatoroyikds ydpog g Itavov, epmopikng mo-
Ang ¢ omoiog 1 1oTopict AVAYETAL GTOVS TPOIGTOPLKOVG YPO-
vouc. H opdvoun mapaiio sivat doviky yio katad0cELS, opov
TpNpa TG apyaiog mOANG etvan fubiopévo. v meployn, 6To
pépog 6mov Lovoav péxpt Tptv and Alya xpovia o1 O1KOYEVELEG
ocmv gpyalovrav ota yopdee tng Movig Tomhoo, Bpicketol
1 tapépvo MeToyt (tni. 28430-61.071) yio oKtovpuytd pe d1d-
POpa TVPLE, APVAKL 0OPTO GTO POVPVO UOVO LE AAATL Kot KOV-
VEM TOLYOplaoTO. X1 LEYAAN appddn mapoiio Tov Kovpe-
pévov Bpioketat £va amd Ta KaAvtepa spots otnv Evpmnn yia
windsurfing -kot 1 oyoAn Freak Surf (tnk. 6979-253.861) tov
Avotplakod Hannes Unterweger- Kot 6T GuvEgLlo 1) pnyn mo-
poiia Xwova, pe Béa ta vnoakio I'pavies. Zrdon oty tafépva
Koaxapua (tnA. 28430-61.227) g kvpiag Ohyag, yio to KoAo-
YNUEVO YaPLOL TNG Kot TNV TEPIPN U Kokafid e, [e Terateio
Tov €pyetar amd OAn v Kpftn yo va ) yevtel.
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O Hannes Unterweger,
1I310KTATNG TNG 0X0ANG Freak Surf
/ Hannes Unterweger of the
Freak Surf instruction centre

Sitia is our route’s next stop. Its port is filled with cafés and rakadi-
ka bars (serving raki spirit and go-with dishes). The Black Hole cocktail
bar is an outstanding choice for drinks. Sitia has very good folklore and
archaeological museums which are well worth visiting. The latter hosts
significant finds from the wider region.

Continuing east, the 15th century Toplou Monastery is a key at-
traction. Inside you'll find a museum housing folk art, engravings and
various relics, while the monks also produce exceptional wine, honey
and olive oil, all available at the monastery shop. Overnight stays are
possible upon arrangement with the abbot (tel. 28430-61.226). After-
ward, make for Vai, a superb exotic beach next to a fantastic palm for-
est. The archaeological site of ancient Itanos, of which little remains
to the untrained eye, is located a couple of kilometres to the north.
The beach of the same name is ideal for diving as part of the ancient
city is submerged. Also close to Vai is the Metochi taverna (tel. 2843-
061.071), serving Cretan skioufichta macaroni with various local chees-
es, roast lamb and sautéed rabbit, which operates in a location inhabit-
ed until just a few years ago by the families of labourers who worked on
Toplou Monastery’s farmland. Kouremenos, a big sandy beach rated
as one of Europe’s prime windsurfing spots, is located nearby. Austrian
Hannes Unterweger operates the Freak Surf (tel. 6979-253.861) in-
struction centre here. Further on, Hiona beach, with shallow waters,
offers a view of Grandes, a group of three islets off the coast. Run by
Mrs Olga, the Kakavia taverna (tel. 28430-61.227) in Hiona is a lovely
spot for lunch or dinner. It serves grilled fish and a kakavia fish soup
which draws customers from all over Crete.

FROM ZAKROS TO MONASTIRAKI
The mountain road south leads to lush Ano Zakroes, with its renowned
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Zgpokapnog / Xerokambos

Amo T Zaxpo oto MovacThpdki

O 3pdpog mpog ta votio 0dnyel oty Katanpdown Ave Za-
KPO L€ TN S1AoN N Tyn TG KoL TO OUMVULO GopdyyL. ATtapai-
1 eniokeyn oty Kdro Zaxpo, 6mov Ppicketar éva omd
T, TE6oEPH VoK TaAdtia Tng Kpntng mov €xovv avacka-
oel. AkorhovBel N Topodic Tov EEPOKANTOV, LLE TOVGS XPLCAPE-
V1I0UG KOATIGKOVG VaL S1[LIOVPYOUV £Va EVIVTOGLOKO ToTio. [
@aynto otV tafépva Agh@ivi (tnA. 28430-22.102) g EAé-
NG Kot Tov Miydn, pe onestoitté 1o 6ovtlovkakia, To fodivo
GTLPAdO, TNV KAKOBL Kot TN S1K1 TOLG BLOAOYIKT| paKT|. XTo. O-
pewva TpoPariel  Zipog, e To TaAld TETPOYTIGTO GTITLOL, TOL
6TEVE S0daAMIN cokdKia Kot TS dyoya dtatnpnuéveg fulo-
vtwvég ekknoies. Edd, o otvoroidg I'idvvng Owovopov mapd-
YeL Ta o Wiaitepa EAANVIKE Kpaotd (pe eEoipeTikég KpLTikég
a6 ta S1ebvr media), To omoio TAAOLMVEL Yo TPioL YPOVIC TPV
T gpeoAmocel. Enopevn otdon n ETia, éva eykatahedeippé-
VO LEGALMVIKO YMPLO e EVETIKG KTioHATO, HETAED TOV OOV
kot 1 evrvnwotokn Exavin De Mezzo.

O napoaiaxds dpopog odnyel otov Makpv INvaré, mov St
aB€tel Evav peyalo OppHo LE Lo TOVELOPON CLULULOST TP
Mo KL éva amdveplo Pkpo AMUGVL oo OTov PevYeL To KapaPakt
v to Kovgpoviot, axatoikntm vnoida pe maparieg e Tipkov-
ag vepd. o payntod oty tafépva Erd (. 28430-51.910)
pe apketd Boracovo mposavatolopod (Lupapikd pe gpov-
0. g 0dAaccag, ppéoka yapia). Alyo mo kdtw, otov Kov-
toovpa, Eeyopileln mapadoociokn tafépva Karhotliva (tn.
28430-51.207) y1o. TO KOTGIKAKL [LE OLYKIVOPES KoL KAAKOTA. (0i-
VAUEIKTO AOYAVIKG G GAATGO VTORATOG) Tavem ot Bdlacoa,
evd otovg [Tevkovg, éva amd Ta o mpaio TopadOsLaKA YOPLH
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springs and a gorge of the same name. A visit to Kato Zakros, where
one of four Minoan palaces on Crete has been discovered, is essential.
Further down the coast, Xerokambaos heach, a series of small, sandy,
golden coves comprising a spectacular setting, faces the Libyan Sea.
The Dolphin taverna (tel. 28430-22.102), run by Eleni and Michalis, is
recommended. Its skinless soutzoukakia sausages served in a tomato
sauce, stifado beef stew, kakavia fish soup and homemade organic raki
spirit are the specialities.

At Ziros, a quiet village in the Xerokambos highlands, you'll see old
stone houses, narrow winding alleyways and impeccably maintained
Byzantine churches. Winemaker Yiannis Economou produces superb
Greek wines here that have received international praise. He ages his
wines in barrels for three years before bottling. Don't miss the oppor-
tunity to visit Etia, an abandoned medieval village with Venetian build-
ings including the impressive Villa De Mezzo.

Back on the coast, the seaside road leads to Makri Gialos a large
bay with a gorgeous sandy beach and a windless port that serves as the
departure point for the boat to the offshore islet of Koufonisi, famed
for its turquoise waters. The Elia taverna (tel. 28430-51.910) at Makri
Gialos offers a seafood-inclined menu, including fresh fish.

Further west, at Koutsouras, Kalliotzina (tel. 28430-51.207), right
next to the sea, serves tasty dishes such as roast goat with artichokes,
as well as mixed vegetables in a tomato sauce (kalikota). Heading back
inland, at Pefki, one of Crete’s most charming traditional villages with
flower-bedecked alleyways, the award-winning Piperia taverna (tel.
28430-52.471) serves stuffed courgette flowers as well as small pies
with sautéed greens. The setting is magical. Tables are arranged in the
shade of a pepper tree. Continuing west through the mountains, you'll
come to Agios loannis, a gorgeous traditional village. Here, Dimokritos
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¢ Kpnmg pe ta avbootoMota cokakia, 1 moAvPpafevpévn
tapépva IMmepra (. 28430-52.471) oepPiper koAokvBoav-
000¢ yep1oTOUG pe pOQL kol EVOYOVTPO TPOYAVA, KoL YOPTOTL-
TAKLOL [LE OYTM SOPOPETIKE TOLYOPOALYALVAL.

H opewn dwadpopn cvveyilel otov Ayto lodvvn, pikpo mo-
VELOPPO Tapadoctakd Ympld oty TAayd evog Adpov. Edd o
Anpoxprrog Karaitlakng avoie 1o moAd diaitepo wine bar
55, a&romoudvtog éva ToAd ywpLdTiko ottt kot yepilovtdg to
HE OVTIKEG KOt £VOL ETOYYEALATIKO TNAEGKOTLO Y10, TNV TOPUTH-
pnon tov actepidv. To pevod mepthapPavet 70 dtapopetiég
umipeg, 55 eTucéteg KpaoLHV, KaOMOG Kot KATOl AT NUEPOC.

AT Tov Topariokd dpopo ptavovue ma oty lepameTpa,
T votiotepn wOAN s Kpnng, e onpa kotatedév to gvett-
K6 ppovpro Tov Kadé kot Apdvi avaydpnong yio 1o mopadet-
cévio akatoiknto vnoi Xpvon (Faidovpoviiol). And eotioTd-
puo. Egxwpilet o Nomworémv (Ztpotnyod ZapovnA, TnA. 28420-
22.410), yo. pESKO YapL Kot YoyxAovs pe EvOYoVTpo Tpoya-
va. E&opetikdg Kagég Ko kpho apéympo amd kpntikd fotava.
kot péM oto viaivato Republic 32 (Anpokpartiog 32). Yro-
delypoTikd KoKTéL oTo pop-vintage pnop Peppermint Motel
(Kopaka 11), pe dtakoountikég avapopés otov Movtpiav. I-
Slaitepa KOGUMULOTO, KEPOULKA KOl TPOTOTVTA GOVPEVIP 6TO
By the Sea. A&iCet, eniong, t0c0 po enickeyn otov Itmkd O-
pho Iepametpag (tni. 6989-293.360), yo POATeES L TOL Aho-
yo ot BdAacoa 1 6To Bovvd, 660 kat 1 EevaynoT ot AP
tov k. N@pyov Kaporaxn (tnA. 6937-152.761), pe ta 70 d1-
APOPETIKA 10T OTAVIOV AXYOVIK®V, POVTOV KO HUPOITKDV
LE TOL 0T010L TPOPOSOTEL TOAD CNUAVTIKE 0O VOTKA EGTLOTOPLLL.

2ty emotpoon| Tpog Ayro Nwkdroo a&ilel n otdon oto &-
YKOTOAEAEYLUEVO Y®P10 MOVasTNpaKL Kol GTNV OLOVLUN TO-
Bépva (tnA. 6972-847.432) tov I'dvvn Mamaddakn, pe 8éa otov
KOATo Tov Mepaunériov. H 60luydc Tov, Zogia, poyelpedel
(novo pe glandrado Kot Aoyovikd omd T0 LTOGTAVL TOVG) TAToL
OTWG M OPEAETAL e AOYOVIKGL 1) LLE GTAKOL, KAOMDG KOl 0p1oTOVp-
YNUOTIKO KOKOPO KPAGATO LLE TIYOVNTEG TOTOTES 0T POTLA.
210V K4t OpoPo 0 YHPOg, Tov BepeMdOnke mpv and 350
APOVLA, EYEL AVOKUVIOTEL OE EvaL KPO AAOYPAPLKO LOVGETD.
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Makpug M'uaAdg / Makri Gialos

Innik6g ‘Opihog lepaneTpag
/ lerapetra Equestrian Club

Kalaitzakis has transformed an old house into a wine bar named 55. It
is filled with antiques and equipped with a professional telescope for
stargazing - for which the location is perfect. The menu includes 70 dif-
ferent beers, 55 wine labels, as well as cooked dishes that change daily.

Drive back to the coast and the seaside road west will eventually
bring you to lerapetra, Crete’s southernmost town, with its Venetian
Kales Fortress and port - from where hoats depart for the uninhabit-
ed and heavenly island of Chrysi (also known as Gaidouronisi). Among
the eateries here, Napoleon (Stratigou Samouil St, tel. 28420-22.410),
whose menu includes fresh fish and snails with trahana pasta, is a
standout. For great coffee or a cold beverage made with Cretan herbs
and honey, go to the stylishly designed Republic 32 (32 Dimokratias
St). Exemplary cocktails are served at the Peppermint Motel bar (11
Koraka St), with its Mondrianesque décor. Unique jewellery, ceramic
art and original souvenirs are available at By the Sea. The lerapetra
Equestrian Club (tel. 6989-293.360) arranges horse rides along the
seashore and in the mountains. Alternatively, go on a tour of a farm
run by Giorgos Karalakis (tel. 6937-152.761), who cultivates 70 rare
vegetables, fruit and herbs. The farm supplies a number of esteemed
Athenian restaurants.

Heading north back to Agios Nikolaos through the mountains,
make a small detour to visit the abandoned village of Monastiraki
and the taverna of the same name (tel. 6972-847.432), which offers a
fine view of the Gulf of Mirabello. Owner Yiannis Papadakis’ wife Sofia,
who runs the kitchen and uses their own olive oil and homegrown veg-
etables in her dishes, prepares omelettes with staka (a sinfully good
cheese-like roux) and also cooks a superb rooster in wine sauce. The
downstairs part of the taverna, in a renovated 350-year-old building,
has been transformed into a small folklore museum.
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la 6n cuvexn xpovid n AEGEAN
«KaAutepn Mepipepeiakn
Aeponopikn Etaipeia otnv Eupwnny

H AEGEAN avadeixBnke yia aképn pia xpovid «Kahdtepn Mepigepeiakn Agpo-
nopikn Etaipeia otnv Eupwnn yia to 2016y, katd tnv napouciaon wwv Bpafeiwv
Skytrax World Airline Awards 2016. H anovopr npaypatonoinnke otg 12 lou-
Nou 2016, katd tn 8idpkeia tou Farnborough International Airshow. To Bpafeio
auté anovépetal otnv AEGEAN yia €ktn ouvexdpevn xpovid kai yia €B8opn @opd
and to 2009 €wg onpepa Kal, 6nwg enionpdvinke ané toug SiopyavwTég, Pe
Sidkpion auth n AEGEAN eniBeBaiwver tnv kupiapxn Béon tng otnv Eupwnn. H
Siagdveia tng €épguvag kar n naykéopia epPéeid g avadeikviouv autd ta Bpa-
Beia wg Tnv Mo £ykupn Kal oNPAVIIKA avayvwpion noiétntag onpepa otov kAddo
TWV AEPOPETAPOPWY, agoy otnpifovtal anokAEICTIKG otV Yo Twv eNBatwv.
O k. Anpritpng lepoyidvvng, AieuBivwy ZipPoulog tng AEGEAN, dndwae: Ool
epeig otnv AEGEAN eipaote noAd xapoUpevol yi' autd to anpavtkéd Bpafeio, to
Skytrax World Airline Award, nou AdBape yia 6n cuvexn xpovid. H ouykekpipévn
BpdaBeuon pag diver kivntpo va Snpioupyolpe akdpn NepIcodTeEPa yia TOUG NeAd-
€6 pag. Mapapévoupe npoonAwpévol atn cuvexn BeATiwon Twv UNNPETIWV Nou
Nap€xoupe kal eipacte nepngavol nou n npoonddeid pag éxer avayvwpiotei and
toug enifdteg. ©a nBela va agiepwow autd to Bpafeio oe 6Aoug toug ouvadél
@oug pou otnv AEGEAN, nou pe ouvéneia epydlovtal kaBnpepivd yia va Belu-
WvoupE S1apKWE TIG UNNPETIEG Pag, WOTe va gipaote avid&iol tng epniotoolvng
Twv ENBatwy pagy.

XxoMalovtag tn Bpdpeucn tng AEGEAN, o k. Edward Plaisted, CEO tou
Skytrax, 8nlwoe: «H katdktnon tou BpaBeiou “Kaldtepn Mepipepeiaki Agpo-
nopikn Etaipeia otnv Eupwnn” anotelei éva e&aipetikd eniteuypa. H AEGEAN
napapével pia and Tg ayannpéveg etaipeieg twv enifatwy otn vétia Eupwnn
Kkal ouvexiCel va anodider e§aipetikG oug épeuveg nou npaypatonololvial yia tTa
BpaPeia 1600 o€ nepipepeiakd 600 Kal oe naykGopio eninedon.

Ta BpaBeia Baciovtal ota anotedéopata tng €peuvag World Airline Survey,
pe ouvoAiké apiBpd 19,2 ekatoppupiwy Eykupwv cupnAnpwpévewy EpwTnPato-
Moyiwv. Ztnv épguva ouppeteixav dropa ané nepioodtepeg and 104 Siagopet-
K€G €BvikdtnTeg, o€ ouvepyaaia pe 280 agponopikEG ETAIPEIES OTIG OMOIEG NEPI-
AapBdvovtar and peydhor Siebveic agpopetapopeic Ewg Kal PIKPOTEPES TOMIKESG
ETAIPEIEG.

Opiopéveg and g Katnyopieg g onoieg KAMBnkav va gngicouv ol enidteg
kai oug onoieg Eexwpioe n AEGEAN yia uig emddoeig tng fitav o1 unnpeaieg kai n
e&unnpénon nou npoo@épel ato agpodpopio, 6nwg to check-in kar n emBiBaon,
n d@i&n kai n petagpopd, ta lounges, n dveon wwv kabiopdtwy, n kaBapiétnta tng
Kapnivag, ta gayntd kai pogpnpata, 1o Puxaywyiko npdypappa, n e§unnpétnon, o
enayyeA\patopdg Kkar n CUPNEPIPOPA Tou NPoownikoy TG, KaBwG Kar n GuvoAikA
epnelpia NTtAoNng nou napéxel otov enifdtn.

AEGEAN Skytrax Awards

Ano apiotepd, o K.
Edward Plaisted, CEO
Tou Skytrax, kai o
AlguBuvtig MNTnNTIKNG
EkueTdA\euong Tng
AEGEAN k. Znong
MexAeBavoudng, o onoiog
napaiapBavel To BpaBeio
HE MEAN NANPWUATOG
kapnivag. / The “Best
Regional Airline in
Europe” award presented
to AEGEAN’s Flight
Operations Director,

Mr. Zisis Pehlevanoudis
(right) by the CEO of
Skytrax, Mr. Edward
Plaisted (left).

AEGEAN is named Europe’s Best
Regional Airline at the 2016 World
Airline Awards for sixth year in a row

AEGEAN, a member of Star Alliance, secured the award for Best
Regional Airline in Europe at the 2016 Skytrax World Airline
Awards. AEGEAN continues its dominance in this category, win-
ning this award for 6 consecutive years. The award ceremony
took place at the Farnborough International Airshow. AEGEAN
has won this award for the 6th year in a row and the 7th time
since 2009.

Mr. Dimitris Gerogiannis, CEO of AEGEAN, stated: “All of
us at AEGEAN are delighted to receive this important award for
the 6th year in a row. This award motivates us to do more for
our customers’ needs. We remain focused on the enhancement
of our services and we are proud that our effort has been rec-
ognised by the passengers. | would like to dedicate this award
to all AEGEAN team members who work diligently every day
to constantly improve our services so we can be worthy of our
passengers’ trust.”

Commenting on AEGEAN’s award, Mr. Edward Plaisted,
CEO of Skytrax, stated: “Winning the ‘Best Regional Airline in
Europe’ award is a fabulous achievement. AEGEAN remains a
favorite amongst passengers in southern Europe and contin-
ues to perform well in the awards surveys on both regional and
global basis.”

The awards are based on the results of the World Airline
Survey, which ran from August 2015 until May 2016, with a
total of 19.2 million eligible customer surveys being completed.
People of more than 104 different nationalities participated in
the survey which covered over 280 airlines, from the largest
international airlines to smaller domestic carriers.

Customer satisfaction levels for the passenger experience,
where AEGEAN excelled, are rated across airport and on-board
environments - check-in to boarding, arrivals and transfer,
lounges, seat comfort, cabin cleanliness, food and beverages,
inflight entertainment (IFE), staff service and associated air trav-
el features.

blue magazine - 201



AEGEAN Neuws

O npwbunoupyodg K. AAéEENG Tainpag
anovépel otov avtinpoedpo Tng AEGEAN k.
EutOx10 BaoiAdkn €naivo yia Tnv npocapopd
Tng AEGEAN oTnv 0AOKANpWON Tou £€pyou.

H Olympic Air ka1 n AEGEAN

01. O unoupyég Ynodouwv, Metapopwv

kal AIkTOwv K. Xpnotog Zniptgng napadidel

€énaivo otov dieubuvTn Aloiknong Kai

Ynnpeoiwv Edapoug Tng AEGEAN Kkai Tng

Olympic Air K. lwong MacTtopaviwvdakn.

02. O k. Eutuxiog BaciAdkng Katd Tn diIdpKela TNG
OMINiag Tou oTa gykaivia Tou véou agpodpoyiou, HE
HEAN Tou NAnpwpaTtog kaunivag Tng Olympic Air.

01

02

KaAwoopifouv to véo agpodpopio tng Mdapou

‘Eva onpavtiké €pyo kapndg tng ocuvepyaciag KPAToug, ISIWTWV KAl TOMIKWY QOPEwWV.

MIA AHMIOYPTIKH cuvepyaoia avapeoa oTo KPAtog, ToV IDIWTIKO
TOUEQ Kal TOUG TOTILKOUC (PpOpEiC. AuTh £ival 1 1oTopia Tou véou ae-
podpoyiou Ndpou, Tou Oxt Hovo avapaduidel Tnv mpoopactpdTnTa
(150.000 meploodTEPOL EMIBATES) 0TO OLOPPO VNOT TwV KUKAGd WYV,
aAAd Kat oUpBAAAEL WOTE TO EAANVIKO KPATOG Va €EOIKOVOUEL £TN-
0lw¢ 4,2 ekat. eupw AOYyw Tou 0TI otapatd n emddTnon IS dyovne
YPaupnc. L& dAAa 2,5 ekat. eupw umoAoyidovtal Ta dueca €00da
amnd tov ®MA Kal Ta TEAN avaxwpnong and v Abrva.

Kolvdc mapovopaotri¢ OAwV autwv n AEGEAN kat n Olympic
Air, TTOU €kavav yla pia akopa popd Tpd&n tn d€oEUOT) TOUC Yia
oTHPIEN NS EAANVIKIG TIEPIPEPELAC Kal EVIOXUON TOU TOUPIOTIKOU
TPOIOVTOC TNC XWPAC.

H Olympic Air urmp&e popéag eKTEAEONG Kal XpnUatoddTnong
TOU €pyou OAOKAIIPWONG Kal AEltoupyiac Tou VEoU agpootadpou.
MEeTA TNV 0AOKA|PWON TNC EMEVOUONC Kal TNS KATACKEUTIG TOU VEOU
dladpdpou amod tnv MOAITEID 0TI apXEC Tou 2015, 1 eTalpeia ouVE-
BaAe pE TO TOGO TWV 2 EKATOUHUPIWV EUPW, dlaopaAiovTag He au-
oV TOV TPOMO TNV KaAutepn duvatr a&lomoinon twv TEAeuTaiwy
XPNUATWYV TTOU TIAPWOE TO EAANVIKO ANUOGCLO yia TNV UTOCTHPLEN
ToU dpopoAoyiou Tipog TNV Ndpo. To £pyo UAOTIOONKE OE GUVEXEL
G €YKPLONG TOU UTIOUPYEIOU YTTOSOUWY, METAPOPWY Kal AIKTUWV
Kal apopd 100 oTNnV KATAOKEUT TNE MPWTNS PpAonc Tou agpootad-
povU emBatwyv 600 Kal oTa €pyd UTIOJOUNC TOU VEOU agpoALpéva. H
OUYKEKPIUEVN EMEVOUOT AMOTEAEL TO TIPWTO AMOPACLIOTIKO Bripa Kal
anapaitnTo unopadpo wote n oAtteia va eival o BEon amnd £dw Kat
0TO €& VA TIPOXWPTCEL OTIC EMMALOV MEVOUOELC TTOU Amaltouval
yla v mepartépw avaBadiiion tou agpodpopiou ¢ Ndpou.

Eival onpavtikd 1o Anpocio va mepdoel otn B ¢pdon enévou-
0N¢, AVATTUENG, OTEAEXWONG Kal OpYAVWONC TOU KPATIKOU AEPOAL-

202 - blue magazine

uéva Mdpou, wote va pmopei autd va dEXeTal Kal jet agpookdgn,
Kal €101 va moAAamAaotaotei n av&non e eMPaTiknig Kivnong mpog
10 Vnoi.

To V€O agpodpdplo eyKatvidotnke ota TtéAn louAiou amd tov
mpwOuroupyd K. ANEEN Toimpa, 0 omoiog To XapakIiploe «mapd-
delypa nwe, tav umdpxel BOUANCN TWV KATOIKWV Kal ayaotr ou-
vepyaoia avdpeoa otnv MOAITEIQ Kal TOUC IBIWTEC, TOTE UMOPEL va
£XOULE ONUAVTIKO AMOTENEGHA» KAl ATTEVEILE OTOV AVTITPOEDPO TNC
AEGEAN K. EuTUx10 BaoiAdkn €maivo yia Tnv mpoo@opd Tne £1al-
peiac. Avtiotolxo ématvo €Aape amod Tov umoupyo Ymodopwyv, Me-
TAPOPWY Kal AIKTUWV K. Xprioto Imiptdn o Sleubuvtng Aloiknong
Kal Yrmnpeolwv Eddeoug TnG AEGEAN Kat tn¢ Olympic Air k. lwor®
MaoTopaviwvakng.

«Mptv amd tpia xpdvia avaAdBape, evoyvoviac tv AEGEAN
JE TNV OAUUTIAKY), Va SE(EOUNE OTI TO va £XEL 1 XwWpPa vav €0VIKO
MPWTAOANTH €xel Kamola a&ia. Ipepa £XOUUE AUENOEL TIC BETEIS
epyaociac, €xoupe aunoel Katd 4 ekat. TI¢ BE0EI 0TO EEMTEPIKO,
£XOUE TIPOCBEael 50 TIPOOPIOHOUC OTO EEWTEPIKO, AEITOUPYOULE
e oxedOV 1.000 dtopa meplocdTeEPa am’ 6,Tt 6tav ol dUO ETAIPEIEC
nTav xwplas, dSNAWCE anod TNV MAEUpd Tou o K. EuTUX10¢ BaotAdkng.

Népav TnNS OIKOVOULKIC uttooTiplEne, n Olympic Air gixe ava-
AdBel TO project management Kat v eniBAeYn NS mMPoddou Tou
£€pyou, e 0TOX0 TNV TaxUTePn duvath 0AOKAPWOT] Tou, OTIWC Kal
OGUVERN. Tl auto, 0NV TEAETH TWV EYKALVIWV O AVTITPAESPOS TNG
AEGEAN d¢gv apéAEnPe va eUXapLOTHOEL, HETAEU dAAWY, Kal TOV K.
MaoTopaviwvdkn, mou padi Je Toug avBpwroug ¢ eTalpeiac ou-
VePYdoTNKav PE TNV KAaTaokeuaoTiky INTPAKAT, tov Afjuo Mdpou
Kat tnv Yrmpeoia MoAITIKic Agporopiag, emtuyxdvovtac évav ddAo:
NV OAOKAIpWON €VOC TOCO AMAITNTIKOU £PYOU O€ HOAIC 102 pépec!
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H AEGEAN tétaptn nio ayannti
AEPONOPIKNA €TAIPEIa OTOV KOOHO

THN MPQTH 8¢on otnv Eupwnn kai tnv tétaptn naykoopiwg é\afe n AEGEAN
oUp@wva pe TG a§loAoyNoEI TwV ENICKENTWY oTNV 10T00€Aida Tou opyaviopoy
Skytrax, avdpeoa og nepiocdtepeg ané 420 etaipeieg og 6ho tov kéopo. O1
xprioteg aflohéynoav pe tov nAéov Betikd tpdno (Babudg ikavonoinong 80,7 %)
1600 t ouvoAikn ta&iSiwtkn epneipia toug pe tnv AEGEAN (n povadikn supw-
naikn agponopikn etalpeia Nou KATAPEPE va Pnel otnv npwn Sekdda twv npo-
TPACEWY) 600 KAl TNV AVIIOTOIXN O& EMNPEPOUG KATnyopies, dnwg dvean twv
kaBiopdtwy, onboard unnpeoieg, payntd kar poprpata, NAPEXSPEVESG UNNPE-
oieg oto agpodpdbpio kai value for money. H cuykekpipévn Sidkpion épxetal va
npootebei otnv npdopatn avaknpugn tng AEGEAN, yia 6n cuvexdpevn xpovid
kal 7n ouvohikd, wg KaAdtepng MNepigepeiakng Aeponopikig Etaipeiag otnv
Eupwnn oto nAaioio twv etnoiwv BpaPeiwv Skytrax World Airline Awards, yia
ta onoia Yrgicav ndvw and 19,2 exatopplpia emPdtes. Abo BpaBeloeig nou
eniBeBaiwvouv tnv kupiapxn 6€on tng AEGEAN otnv Eupwnn, kabwg kai tnv
€dpaiwon tng oto naykoopio, nAéov, agponopikd otepéwpa.

AEGEAN named world’s

fourth most loved airline

AEGEAN captured first place in Europe and fourth in world among over 420
airlines throughout the world, based on the appraisals of visitors provided
to the Skytrax air travel review website. Website users appraised the Greek
airline in the most positive of ways, producing a satisfaction score of 80.7%
for overall flight experience with AEGEAN, Europe’s only airline that managed
to make the preference list’s top 10, as well as for specific categories concern-
ing aspects such as seating comfort, onboard services, food and beverages,
airport services provided, and value for money. This distinction adds to a
recent achievement by AEGEAN, named the Best Regional Airline in Europe
for the sixth successive year and seventh time in total in the framework of the
annual Skytrax World Airline Awards, whose results were determined by votes
from over 19.2 million passengers. The two distinctions confirm the dominant
place held by AEGEAN in Europe, and now, the airline’s consolidation on the
international circuit.

AEGEAN: H asponopiki

€TaIpEia pe Tn peyaAdtepn

emBaukn Kivhon yia to

2015 otnv Kiunpo

Y& goptacuikn ekdniAwon oto

agpodpopio tng Adpvakag

n AEGEAN BpaBedtnke yia

n petagopd 977 xikddwv

eniBatwyv katd tn didpkeia

tou 2015 ané kai npog tnv

Kdnpo, pe tnv onoia ouvéBale katalutikd otnv nepartépw avantugn tng
eniBaukng kivnong oto vnoi. H goptactikn ekdndwan npaypatonoinbnke
pe agoppn t cupnAipwon 8éka xpovwy diaxeipiong and v Hermes
Airports twv AieBvwv Aepodpopiwv Adpvakag kai Mdgou. Tnv anovopn
tou BpaPeiou npaypatonoince o Mpdedpog tng Kunpiakig Anpokpatiag k.
Nikog Avactaciddng, evw and nheupdg tng AEGEAN 1o BpaBeio napélafe
o AieuBivwv ZipBoudog k. Anpritpng Mepoyidvvng. H AEGEAN ouvdéer tnv
Kdnpo pe angubeiag nticeig npog 11 npoopiopois (6 otnv EAAGSa kar 5 og
Eupwnn kar Méon AvatoAn).

AEGEAN: The airline with the greatest

number of passengers to and from Cyprus in 2015

AEGEAN received a prize for transporting 977,000 passengers to and from
Cyprus during 2015, thereby contributing significantly to further passenger
traffic growth on the island, at a recent ceremony staged at Larnaca Inter-
national Airport. The award was presented by the President of the Republic
of Cyprus Mr Nicos Anastasiades and received on behalf of AEGEAN by
the airline’s CEO Mr Dimitris Gerogiannis. AEGEAN flies from Cyprus to 11
destinations, six in Greece and five in Europe and the Middle East.
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O1 xprioteg tou TripAdvisor

pn@ifouv AEGEAN

Ztnv npwtn 2048a Twv Nio ayanntwy agponopIKwV
etaipelwv tou nhavitn Bpioketal n AEGEAN clpgwva
e toug xpriateg tou TripAdvisor, tng peyahitepng ta-
&i81wtkng nAatpdppag otov KGapo. ZuyKeKpIpéva, ol
350 ekatoppipia xpAoteg tou eidikeupévou website,
oto nAaiolo tng véag evétntag airline reviews, nou ne-
prAapBadver a&iohoynoeig and 48 xwpeg og 29 yAooeg,
avédeigav pe v Pngo toug tnv AEGEAN otn 14n 6€-
on, eniBpafelovidg tn yia ug emddoeig tng otnv e&unn-
p€tnon nehatwy, otnv kabapidtnta kai oto check-in kai
oto boarding.

TripAdvisor users vote for AEGEAN

AEGEAN captured a place among the world’s 20 most
loved airlines, according to users of TripAdvisor, the
world’s largest travel platform. More specifically, the
specialised website’s 350 million users, as part of its
new “airline reviews” category, which includes apprais-
als from 48 countries in 29 languages, placed AEGEAN
in 14th place, endorsing the airline for its performanc-
es in customer service, cleanliness, as well as check-in
and boarding.

Ta yebpata tng AEGEAN

€ival Ta kaAUtepa otnv Eupwnn

Q¢ kahUtepo eupwnaikd agpopetagopéa, Bdoel twv
Yeupdtwy nou oepPipel oug NTACEIG TG, avaknpue tnv
AEGEAN o yvwotég ta&idiwtikég blogger Nik Loukas.
‘Onw¢ avagépel otnv iotooelida tou Inflight Feed, ta
yelpata ting AEGEAN npoogépouv pia yebon and ENG-
8a kGBe popd nou Bpickeoal og pia and Tg NTACEIG TNG
Kail anotelolv G&loug NpeoPeUTéG TG00 TNG EAANVIKAG
Koudivag kal twv ENMNVIKWV Npoidviwy atoug aiBépeg
600 kal tng eMnvikng kouktoUpag, nou Béel va Kavel
KGBe eniokéntn va aioBdvetal oav ato aniu tou. O Nik
Loukas, nou éxel yupioei tov kdopo 17 @opég, Exel ne-
a8 ndvw and 428.000 pihia kai éxel emioke@tei 44
xwpeg and 1o 2012, eivar e18ikeupévog otn SoKIPN Twv
YEUpPATWY €V MTACEI, KAl Snpooiglel TG EPNEIPIEG TOU
oto www.infllightfeed.com

AEGEAN meals rated Europe’s best

AEGEAN was named Europe’s best airline, in terms of
in-flight food served, by well-known travel blogger Nik
Loukas. As noted on his Inflight Feed website, “it’s like
a taste of Greece every time you step on board one of
their flights. It's a great ambassador for greek food
and products in-flight.” Nik Loukas, who has circled the
world 17 times, flown more than 428,000 miles, and
visited 44 countries since 2012, specialises in in-flight
food tasting and posts his experiences at www.infllight-
feed.com.


http://www.infllightfeed.com/
http://www.infllightfeed.com/
http://www.infllightfeed.com/

blue magazine - 205



AEGEAN Neuws

«OAn n EAAGSa Kovta»

©€houpe va npoBdhoupe oe 6o Tov KOGPO Toug AGyoUG NMou KAVouV Kd-
B¢ t6no tng xwpag pag povadikd. M’ autd Eekivicape and tov Mdio pia
oelpd Spdoswv Kkai evepyelwv pe tov titho (OAn n EMG8a Kovtdy, nou
otéxo éxel Tn oTApIEn Kal tnv avantugn tng eNnvikAg nepipépeiag, oxi
pévo péow tng Siacedhiong tng nAripoug kAAUYNG Tou Siktlou ecwTepI-
KoU, aM\G kai péow tng uAoNoiNoNG EVEPYEIWV NPOG GPENOG TWV TONIKWY
OIKOVOUIWY KAl KOIVWVIWV.

Ané tov Mdio kai kGBe phva, oe ocuvepyaaoia pe tonikolg napayw-
yoUg kai @opeig, ta agpookden tng AEGEAN kai tng Olympic Air yepi-
{ouv pe gIkOVEG, xpWpata, yeUoeI§ Kal apwpata and évav n nepiocote-
pouc eMnvikoUg npoopiopous. Ze 6Aa ta Lounges kabwg kal og OAeg TG
NTACEIG ECWTEPIKOU Kal e§wtepikol npoo@époupe kGBe priva napadoot-
akd tonikd npoidvta. AkGpn, oTIG NTACEIG EEWTEPIKOU, KAl CUYKEKPIPEVA
otn Siakekpipévn B€an, o cuvepyalbpevog oe@ k. Nikog Xapdvrog enipe-
Aeitai tn Snpioupyia piag emniéov emdoyng pevou, Baciopévng oTig eké-
otote ouvtay£g kGBe npoopiopoy, n onoia ouvodeletal and toniké oivo
enhoyng tou ouvepydtn pag k. Kwvotavtivou Aalapdkn M.W. (Master
of Wine). EminA\éov, npoBdMoupe otig 086veg twv agpooka@wv aMd kai
oe 6Aa ta Siabéaoipa kavdhia enikoivwviag pag agiepwpatikd videog pe
nAdva and g opop@PIEG, TNV napddoaon, Tn yaotpovopia Kal Toug PiAGEe-
voug avBpwnoug kGBe npoopiopoy.

O privag Mdiog ntav agiepwpévog otnv navépopen Aéafo. Tov lod-
vio ta§idéPape yeuotikd toug enidteg pag atn «pupoBdior Xio kai tov
lodhio otn Zdpo, tn Afpvo kai tv lkapia. H Kpritn «npwtaywvictnoe» tov
Adyouato. OMoi o1 emidteg oe OAeg TIG NTNOEI E0WTEPIKOU Kal EEwTEPI-
koU anhhaucav pia aubeviikn yelon Tng yaotpovopikng napddoong ing
Kpritng, péoa ané ta npoiévia tonikwv Napaywywyv Kal CUVETAIPIOHWV.
O XentépBpiog eival apiepwpévos ota Awdekdvnoa, evw o OktwPpiog
oug 6popeeg KukAadeg. Mapdhnia, 6éNovtag va @€poupe 6An tnv EN-
A\&8a akdpa nio kovtd, oag cuotAvoupe KGBe pAva katoikoug and kGBe
npoopioud ol onoiol anavtolv oTIC EPWINCEIG 0ag péoa and guviopa
videos, ivouv nAnpo@opieg kal anokaAUnTouv HUCTIKA yid ToV TOMo Toug
nou pévo ekeivol yvwpilouv.

Mneg ki €0l oto www.elladakonta.gr, pwtnoe toug vidnioug 6,u
B€Aeig va pdbeig kar pnopei va gioal eoU évag and toug tuxepous nou
Ba kepdicouv eioitipia yia 0o dtopa, yia va yvwpicouv and kovtd tov
nPOoOoPICUG KAl TOUG KAToikoug tou!
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““Closer to Greece”

We wish to highlight to the entire world the reasons why each of our
country’s destinations is so unique. This is why we launched a new in-
itiative in May titled “Closer to Greece.” This initiative is further proof
of the strong commitment of AEGEAN to support and develop Greek
regions both by offering an extensive domestic network and through
the implementation of actions that are beneficial to the local economies
and societies.

From May, in cooperation with local producers, each month is ded-
icated to one or more Greek destinations. All our flights are filled with
images, colours, flavours and aromas from all over Greece. More specifi-
cally, traditional local products are served each month in all our lounges,
as well as during all our domestic and international flights. Moreover,
during international flights and more specifically in Business Class, the
company’s cooperating chef, Mr Sarantos has undertaken the prepara-
tion of an extra menu option, based on the respective recipes of each
destination, which are accompanied by a local wine, selected by the
company’s associate, Mr Lazarakis M.W. (Master of Wine). Moreover,
local tribute videos are shown on board and on all available channels, so
that more passengers have the opportunity to “travel” and discover the
charming beauty, the flavours and the welcoming locals of each island.

May was dedicated to the island of Lesvos. In June we “travelled” to
the sweet-scented Chios, July was dedicated to the beautiful islands of
Samos, Lemnos and lkaria, while August was all about Crete. All passen-
gers had the opportunity to get an authentic taste of the island through
traditional products. September is dedicated to Dodecanese islands,
while October to the unique Cyclades. Atthe same time, with the goal to
bring you closer to Greece, every month we introduce locals from every
destination, who give answers and hints to your questions, and reveal
little secrets that only they know about their homeland via video footage.

Visit www.elladakonta.gr now and post your question to the lo-
cals and you may have the opportunity to win free tickets for two every
month to those destinations!



«®DilePé€ Toug pe npoidvta
and Tov Téno pagy

H @ido&evia kai n xapd tol va poipdlecal kal va Npoc@EPEIG OTouG ni-
OKENTEG anotelolv xapaktnpIoTikd twv EMAvwy kai twv Kunpiwv and tnv
apxaidétnta. Autég o1 apetég pdg kavouv Eexwpiotolg Kal Tov Téno pag
kdu napandvw ané épopyo.

H AEGEAN ¢iAelel yia GMn pia @opd toug &€voug eniokénteg nou
avaxwpouv and ENGda kai Kinpo aubevtikég napadoaoiakég yeloeig and
6An tnv EMGSa kai tnv Kdnpo péow tng enrtuxnpévng online npwrtofou-
Nag «®ikeé tougn. Ta @iAépata anotelolv pia €voeign tng napadoong
¢ @iAo&eviag kal Tou «QINEPATOgH TwV ENICKEMTWV nou enéhegav va tag-
S8€Youv pali pag yia va yvwpioouv and kovtd v EMGda kai tnv Kdnpo.

Tnv npwtn xpovid ato «PidePé Tougy SrAwoav cuppeToxn Ndvw and
32.000 dropa, npoopépovtag «@iNépatan oe nepioadtepoug and 1.000
E€voug eniokénteg nou eixav enioke@tei tnv EMGda tov Zentépppio tou
2015. Apketoi &€vol eniokénte¢ BEAncav va euxapioTACOUV TOUG ano-
oTtoleic Twv dwpwv Toug Kal To ékavav xpnoipgonolwvtag to hashtag
#aGiftFromGreece.

Détog, 0 «DikePé TOUGH ENICTPEPEI Pe NEPICTOTEPA QINEPATA OF
nepioodtepeg nthoelg and EAGSa (ABrva, ©sooalovikn, Adpvaka,
HpdkAeio kai P66o) kai Kinpo. Autiv tn @opd, dpwg, Sev éxel okond
pévo va guxapiotnoel Toug Eévoug eniBdteg nou enéledav va enioke-
@ToUV Tn XxWpa pag, aAAd kar va npowbricer toug ‘ENMnveg kar Kénpr-
oug napaywyoUs Kal ta napadociakd npoidvia Toug oto eEwTePIKS.
"OMa ta npoidvta npoépxovral and 23 ‘ENMnveg kai 9 Kinpioug napayw-
yoUg nou yevvai6dwpa avianokpibnkav oo kdAeopd pag yia va tagidé-
Youpe ta npoidvta toug o€ kKGO ywvid tou kbapou. To @idepa nepidapa-
vel ané nagipaddkia eNidg, Tpayavd kprtaivia kai Bouthpata ehaiohddou
péxpi dypio Bupdpi, nacteldki @iotikioU pe xapoundpelo, ayvd @uukd
ocanouvia, apwpatikd tadi kai Bétava, peokokopuévn piyavn kai eni-
Aeypéva avapvnotikd aviikeipeva.

Edv Bé)eig kal €00 va @iAéPeig pe napadooiakd npoidvia kdnoiov
and toug ta&idiwteg pag, pneg oto filepsetous.gr (yia EMGSa) kai oto
cyprus.filepsetous.com (yia Kinpo) kai oteile 1o npoownikd oou privupa.
O1 anodékteg nou BEAouv va EUXAPICTACOUV TOUG GUHHETEXOVTEG OTNV
evépyela pnopoulv va aveBdoouv to §1kS Toug EUXaPICTAPIO HAVUHA HE Ta
hashtags #aGiftFromGreece kai #aGiftFromCyprus avtiotoixa.

Ac avadeifoupe tnv nio dpop@n kai IAGEevn eikéva tng EMGdag kai
¢ Kdnpou guxapiotiivtag pe éva pilepa toug xilddeg Eévoug enioké-
nteg nou enéAe&av va enioke@touv tnv EANdda kai tnv Kdnpo.

Filepse tous, a gift from Greece

AEGEAN is offering travellers a real treat via its unique gifting scheme,
Filepse Tous (Fee-le-pse toos), which allows residents of Greece to choose
gifts for foreign passengers travelling home on the airline.

Hospitality and the joy of gift-giving, particularly to visitors, has
been a part of Greek culture since ancient times, and AEGEAN is contin-
uing that tradition today with its own passengers. Filepse Tous, which
means “treat them” in Greek, allows people living in Greece and Cyprus
to offer a gift to foreigner passengers travelling back home on one of
AEGEAN's flights, as an expression of gratitude for their visit. All treats
come from the local producers we proudly support and promote inter-
nationally.

Last year almost 32,000 took part in the scheme. Following on from
that success AEGEAN made the decision to run it for a second year
in Greece, as well as to launch it in Cyprus. Furthermore, we decided
to make local producers part of “Filepse tous” and thus at the end of
July extended an open invitation to all Greek and Cypriot producers to
provide us with goodies for our gift bags, so that we may all (AEGEAN,
producers and gift givers) show our gratitude to our visitors. Unsuspect-
ing travellers may therefore find a lovely surprise, a tailored gift, on their
seat, including beautiful products from Greece and Cyprus, along with
a personalised “thank you” note. And, of course, passengers who wish
to thank the senders of their gift will be able to do so via social media,
using the hashtag #aGiftFromGreece.

To find out more about the scheme, and the wonderful gifts on offer
from AEGEAN, please visit the website filepsetous.gr/agiftfromgreece
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AEGEAN Star Alliance

Ano apiotepd, o k. Mark Schwab, CEO tng Star Alliance, napaAauBavel 1o Bpapeio and
Tov CEO 10U Skytrax, k. Edward Plaisted. / Mark Schwab (l), CEO of Star Alliance, receiving
the Skytrax Best Airline Alliance Award from Skytrax CEO Edward Plaisted (r).

H Star Alliance katéktnoe tov titho Tng KaAitepng
agPonopPIKNG cuppaxiag yia €Bdopn @opa

H Star Alliance katéktnoe tov Titho tng KAAUTEPNG agPONOPIKAG cuPpaxiag ota Kata§iwpé-
va BpaBeia Skytrax World Airline Awards. MapalapBdvovtag to Bpapeio, o k. Mark Schwab,
AiguBlvwv ZopBoulog tng Star Alliance, 8nhwoe: «Anodéxopal autd to BpaPeio ek pépoug
wwv nepioadtepwv and 430.000 unalnAwyv, nou ulonololv TNV UNGOXECH PAG NPOG TOUG
nepioodtepoug and 640 ekatopplpia enifdteg kGBe xpovo. H katdktnon autol Tou TitAou
anodeikviel nw¢ n enévéuon oe texvoloyieg nou SiEukOAUVOUV Tn XpAoN TwV 0QeAWY, nou
npoo@épel n Luppaxia otoug enifdteg tng, anodidel kar nwg or ta&idiwteg avulapPBdvovtal
twn Siagopdn. H Star Alliance rftav n npwtn agponopikri cuppaxia nou éAafe to Ppafeio Best
Alliance Award ané tn Skytrax étav kaBiepwbnke yia npwn gopd n katnyopia to 2005 kai, and
10te, éxe1 kepdioel o BpaPeio entd opég.

EninpooBétwg, oto nAaioio twv iSiwv BpaBeiwv, to Lounge tng Star Alliance oto agpodpd-
pio tou Aog Avileleg (LAX) ynegpiotnke yia edtepn ouvexdpevn xpovid and to eniatiké Kovo
wg to kaAitepo lounge agponopikig cuppaxiag. To lounge twv 1.675 t.p. pnopsei va @ihoge-
vioel €éwg 400 ta&idiwteg Business Class kar katdoxoug tng kdptag Star Alliance Gold, evw &1
aBéter eninAéov kar anokAeioTtiké xwpo yia ta&idiwteg First Class. Aiabéter pnap, Biphiobnkn,
peletntripio, ypageio kai aibouca nohupéowv, ypnyopo wi-fi, tablets, USB BUpeg tpogpodo-
oiag kal oktw dwpdta pe vioug. To nio eviunwolakd eival, avapgifola, to povadikéd avol-
Kté pnalkdvi, nou npoopépel navopapikn B€a otov Bopeio 81Gdpopo npooyeiwong npog
1o Hollywood Hills.

Star Alliance takes Best Alliance title for the seventh time

Star Alliance has claimed the Best Airline Alliance title at the Skytrax World Airline Awards. Receiv-
ing the award, Mark Schwab, CEO Star Alliance said: “l am accepting this award on behalf of more
than 430,000 employees who deliver our customer promise to more than 640 million passengers
each year. Regaining this accolade shows that investing into technology which facilitates the de-
livery of our Alliance customer benefits is paying off and that travellers are noticing a difference.”
Star Alliance was the first airline alliance to receive the Best Alliance Award from Skytrax when the
category was first introduced in 2005 and has since held the award seven times.

Furthermore, the Star Alliance Lounge located in the Tom Bradley International Terminal
(TBIT) of Los Angeles International Airport (LAX) has been voted Best Alliance Lounge for the sec-
ond yearin a row. The premium customer facility can accommodate up to 400 Business Class and
Star Alliance Gold passengers and has an additional exclusive area for First Class passengers.
The 1,675 square metre lounge offers a bar areaq, a library space, a den, a study, a media room,
high-speed wii, tablet computers, USB power ports and eight shower rooms, among others. The
highlight is the unique open-air terrace which offers panoramic views of the northern runway
towards Hollywood Hills.
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Axkoloubnote toug bloggers
tng Star Alliance oto tagid1
TOUG avd Tov K6opo

210 nAaioio tng KukAo@opiag Twv vEwv
Bepatkwv Spopoloyiwv Round the
World, n Star Alliance enéle&e entd
travel bloggers, kaBévag ané toug
onoioug Ba ta&i8é el oe éva Bepatikd
Spopoldyio kai Oa kataypdyel Tig
epneipieg tou. Ti Ba Aéyarte, Aoindy,

va akolouBrioete tov Mark Wiens

OTN YaOTPOVOMIKA TOU NEPINYNON

avd tov k6opo n tn Megan kai tov
Mike Jerrard otn popavuikn toug
nepinAdvnon; Egepeuviiote tov payeu-
K6 K6opo tou Bubol e tov Justin
Carmack 11 akoloubrote tov Scott
Eddy oo 1aidi tou otov kéopo tou
kpaciou oug €& nneipoug. O Michael
Schulz pwtoypagilel apxitektovika
apiotoupyApata avd tnv u@nlio, eV
n Karen Day kdvei éva didAeippa and
TG ENAYYEAUATIKEG TNG UNOXPEWTEIG
kai &ekiva to 81k6 tng gap year yia va
e&epeuvnoel tov kKoopo. TéNog, punv
napaleiyete va Seite noia Badpata
tou kGopou enéhee va e§epeuvioel

n Oneika-the-Traveller oto nAaioio
tou Bepatikoy Spopoloyiou «World
Wondersp.

MAnpogopieg: www.staralliance.com/
en/rtw-bloggers

Follow Star Alliance’s
globe-trotting bloggers

As part of the launch of the new
Round the World themed itineraries,
Star Alliance has engaged seven
travel bloggers to travel on one of
the themed itineraries and report on
their journey. So why not follow Mark
Wiens as he tries culinary delights
across the globe or check out Megan
and Mike Jerrard’s romantic journey.
See how Justin Carmack takes a dive
into underwater hotspots or follow
Scott Eddy as he tastes wines on six
continents. Michael Schulz is photo-
graphing architectural wonders while
Karen Day is travelling on a whirlwind
“Professional Gap Year” tour. Last,
but by no means least, see which
World Wonders Oneika-the-Traveler
explores.

Find out more: www.staralliance.
com/en/rtw-bloggers
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AEGEAN Travel tips

YupBoulég yia to taiidl oag

* Anogelyete va tpwte Bapid yebpata npiv and tnv nton oag.
* AnogeUyete va nivete akkooloUxa notd npiv and tnv ntion oag.

* Katd tn 8idpkeia tng emiBiBaong oto agpookd@og NapakaleioTe va Pn orpWXVETE TOUG NIRATEG

nou Bpiokovtal pnpootd oag otig okAAeg 1 otoug Siadpdpoug.

*‘Otav aveBaivete tn okdAa, napakaleiote va Kpatdte pe o xéPI 0ag o KIyKAISwpa.

* Mnv tonobBeteite Bapiég xelpanookeuég, pouxa n GAa avtikeipeva otnv dkpn Twv VIoulaniwv nou
Bpiokovtal ndvw ané to kdBiopd oag. MNpoonabnote va ta xwpéoete dveta péoa ota viouAdnia Kai,
av xpeidleote Bonbeia, kaAéote Evav and toug ouvodoug pag.

*Yag ouviotoUpe va Siatnpeite Sepévn tn {wvn ac@aleiag oag kab’ 6An tn Sidpkeia tng ntAong,
kabwg onoladnnote otypn evdéxetal va undpouv apvikég avatapdEeig.

* Edv kdBeote oe B£an Sinha oto 81G8popo, npooéEte to keAN, TOUG ayKWVES, Ta N6dia Kai ta XxEpia

oag. Kapétoia oepPipiopatog gayntol kar nwAnong agopoldyntwy e1dwv nepvdve anéd toug dia-

8pdpoug kab’ 6An tn Sidpkela tng ntAong.
* H kapniva twv agpooka@wv pnopsi va givar Aiyo kpua, yi’ autd kai BePaiwbdeite 6u €xete Bdhel

oTG XEIPANOOKEUEG aag éva £&tpa nouhdPep n {ntnote and to NAnpwHa Kapnivag va aag 8woouy

pia kouPépta.

* O ka@ég kai 1o todi nou aepPipovtar eival kautd. Mnv ta Sokipdlete apéowg poig oag ta oep-

Bipouv. Agpriote tov ouvod6 va oag oepPipel To notd oag. O1 cuvodoi pag eivar eknaideupévol va
xelpifovtal {eotd notd oe 1adpbpoug yepdtoug kdopo, péoa o agponhdva nou kivouvtal, yI’ autd
ENITPEYTE TOU va yepioel to phitldvi oag Kal va 0ag SWoel To notd oag.

* Edv novouv ta autid oag katd tn §idpkeia tng ntiong, Nndpte pia Kapapéha nou cag NPooYEPEl

n AEGEAN 1 BepaiwBeite 6t éxete paldi oag pia toixha. Edv o névog enipével, oupPouleuteite tov

ylatpd gag npiv and v endpevn Ntion oag.

*‘Otav avoiyete ta viouldnia ndvw and to kabiopd oag, kavie 1o e npoooxn, 816t Bapid avukeipeva
pnopei va nécouv ota ke@dahia twv cuveniBatwy oag.

* Edv kd@eote otn og1pd niow and to Siaxwpiotiké pe tnv Npwn B€on, pnv KPAtdte Thv KoupTiva
yia kavéva Adyo.

* AkoUte toug guvodoug tng ntrong. O Bacikég Adyog nou ol cuvodoi Bpiokovial ota agpookden
eival yia tnv ac@dleid oag, yi’ auté akoloubeite TG 0dnyieg Toug pe npoooxn KGO popd.
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Guidelines for
a pleasant flight

* Avoid heavy meals or alcohol before travel-
ling.

* While boarding the aircraft, you are kindly
requested not to push those in front of you,
whether on the stairs or in the aisle. Passen-
gers are advised to hold the handrail while
on the stairs.

* Do not place heavy hand luggage, clothes or
other items close to the opening of the over-
head baggage bin - try to place them as far
inside as possible. If you need assistance, call
one of our attendants.

*We suggest you wear your seat belt at all
times during the flight as unexpected turbu-
lence may occur.

¢ If you are seated in an aisle seat, you are
advised to mind your head, legs, arms and el-
bows during the flight to avoid being bumped
by catering and duty-free trolleys.

* An aircraft cabin can feel a bit cold. Be sure
to pack an extra sweater or ask our cabin
crew for a blanket.

*The coffee and tea served is hot. Do not try
to drink it immediately. Flight attendants are
trained to handle hot drinks in a crowded aisle
on a moving aircraft, so allow them to pour
the drink and hand it to you.

* Chew a piece of gum or suck on a sweet to
avoid or reduce discomfort in the ears while
flying. If any pain persists, consult your doctor
prior to your next trip.

* Open the overhead bins carefully as heavy
objects may fall out and injure seated passen-
gers.

*Those seated in the row behind the business
class divider are requested not to touch the
curtain for any reason.

e Listen to the flight attendants. The primary
reason flight attendants are on an aircraft is
for safety, so follow their instructions carefully
at all times.

GETTY IMAGES/IDEAL IMAGE



Ta&i6evovtag pe naidia

* Mdpte pali cag acgain naixvidia. Mpoonabnote va anogiyete va éxete padi oag naixvidia nou
eivar aixpnpd, Bapid 11 nou ondve edkola. Av to naidi oag €xel éva nhektpovikd naixvidl, pnopeite
va tou enitpéPete va to nailel pévo katd tn Sidpkeia tou tagidioy Tou agPooKAPous oTo TeNKS Tou
Uyog. Ta nAektpovikd naixvidia pnopei va Snpioupyncouv napepolég oto olotnpa mlonynong katd
tn 8idpkeia AMwv pdoewv (anoyeiwan, npooyeiwon).

* Mnv anaogahilete ug e181kég {wveg ag@aleiag twv naidicdv kad’ 6An tn Sidpkeia tng nrong. Ava-
tapd&eig pnopolv va cupPolv avd ndoa ouypn kal xwpig npogidonoinon, yi’ autd eivar acpaléote-
po ta naidid va éxouv ouvexwg Sepéveg Tig {wveg Toug. Av to naidi Béher va onkwOei kai va kivnOei,
EMITPEYTE TOU Vd TO KAVEI HOvVo 600 N QWTEIVA ENYPAPN yia TNV Npdodean twv {wvwv eival afnotn.
* Bdhte to naidi oag va kabioer pakpid anéd to 81G8popo. Ta pikpd naidid apéokovial va anAivouv
1a x€pla Toug Kai va e&epeuvolv to xwpo, ahrd, av Bpiokovtal &inka ato 8iGSpopo, evbéxetal va
XTUMAOCOUV Ta XEPIA TOUG av KAnolog dvBpwnog n kapotodki Tpopodoaiag KIVETal Katd PrKog Tou
S1adpdépou. 18avikd, 8o evihikol npénel va kdBovtal ekatépwbev tou naidiol. Mnopeite, eniong, va
Bdhete 1o naidi otn 6€on &inka oto napdBupo kai o evihikog va kGBetal otn pecaia Béon.

¢ MNpéneil va enontelete ouvexwg ta naidid oag. Eva avegéleykto naidi nou dev eival npoadepévo
pnopei oAU ypriyopa va nepindavnBei og enikiviuveg nepIoxég Tou agpooKApoug, Onwg ol Koudiveg,
e181kd av o eniBAénwv evihikog anokoipnBei. Mpénel, eniong, va npooéxete wote to naidi oag va pn
@tavel phit{avia pe (eotd Ka@E n todi, N dMa enikivéuva avukeipeva.

* Av 1o naidi oag €xel kdnoia ndBnon n onoia pnopei va Snpioupynoel npdPAnpa katd t Sidpkeia tng
NTACNG, EVNPEPWOTE KAMNoIoV and To NPoownikd Tou agpodpopiou, NG talpeiag i kGnolov INTdpevo
ouvod6 yI' autd to evdexdpevo.

*To naidi oag givai Suvatév va aiobavBei ta autid tou va Bouhwvouv Adyw twv alaywv nieong péoa
otnv kapniva. Mapdéu auti n aioBnon pnopei va eival apketd enwduvn, eival pévo npoowpIvi Kai
0a unoxwpnaoei Aiyo petd tnv npooyeiwon. MNa va anoguiyete tn Sucgopia, pnopeite va Swoete oto
naidi oag pia wixAa i okAnpn kapapéla va pacnoel (pévo naidid dvw twv TPIVV £TWv), va BnAdoete
10 Bp£Pog 0ag A va To TAioETE pe pnipnepPd i va tou Swoete tnv ninida tou. O Bnhaopdg A to tdiopa
pe pmpnepd evandkertar otn Sikn oag embupia pe tnv npolinéBeon u dev upiotavial avatapdgeig
1 61 o agpookdog dev gival oe Siadikacia anoyeiwong n npooyeiwong. Ta nio peydAa naidid pno-
pouv va BonBnBouv av apxicouv va xacpoupiolvial cuxvd yia Aiya Aentd. To naidi oag npénei va
eival EUnvio katd v anoyeiwon Kai TV Npooyeiwon Tou agpookdoug, 816t katd tn Sidpkela tou
Unvou &ev katanivoupe to id1o0 cuxvd kai dpa eival SGokolo va Siatnpnbei og Icopponia n nion tou
aépa péoa ota autud.

Travelling

with kids

* Bring along safe toys: Try to avoid bringing
toys that are sharp, heavy, or can break eas-
ily. If the child has an electronic game, only
allow them to use it during the cruise portion
of the flight. Electronic games may interfere
with an aircraft’s navigational system during
other phases of the flight.

* Make sure your child wears his/her seat belt
or an infant safety belt at all times; turbulence
can happen at any time and without warning.
If the child wants to get up and move around,
let them do so only if the seat belt sign is off.
* Seat your child away from the aisle: Small
children enjoy reaching out and exploring,
but if they are next to the aisle they could get
bumped by catering or duty-free trolleys or
other passengers. |deally, two responsible
adults should sit on either side of the child.

Alternatively, seat the child between yourself

and a window.

* Keep your children supervised: An unsuper-
vised or unrestrained child could wander into
dangerous areas such as galleys, especially if
the responsible adult falls asleep. Also mind
that your child doesn’t reach for cups of hot
coffee, tea or other hazards.

*If your child has a medical condition that
may become an issue during the flight, in-
form a flight attendant, counter agent or gate
agent of the possibility.

*Your child may experience the uncomforta-
ble sensation of ear-popping due to pressure
changes in the cabin. Although this sensation
could become quite painful, it is only tempo-
rary and should subside within minutes of
landing. To avoid the discomfort however,
here are a few tips: In the case of babies and
toddlers, breastfeed or bottle-feed them (not,
however, during take-off or landing and on
the condition there is no turbulence) or give
them a pacifier; give older children a piece of
chewing gum or a hard candy to suck on, and
remind them to yawn frequently; keep your
child awake during take-off and landing be-
cause during sleep you don’t swallow as often
and it’s harder for you to keep up with the
changes in air pressure.
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AEGEAN ILounge

Athens
Lounge

Athens
Lounge

Aegean Club Lounge

‘Opopyo, kopdd, andluta Aertoupyikd kar noditiopévo, to Aegean Club Lounge 0dg kaAdwoopilel.
Elegant, beautiful, functional and refined, the Aegean Club Lounge welcomes you.

Av n anélauon Eekivder and to A, 1o tagidi and tnv ABrva pe tnv AEGEAN otnv Business Class &e-
KIvagl and tn otypn nou Ba nepdoete g nopteg tou Aegean Club Lounge, otov npwito dpogo tou
agpodpopiou EAeubépiog BeviZéhog.

Xahapwate atoug avanautikoUg vuldiv kavanédeg, Baupdaote tnv eviunwoiakn 8€a katd pnkog
tou lounge kar anolalote tov kKa@é, to Notd oag n éva ovak and tn peydAn noikiAia tou pnou@é
(undpxel xWPOG yIa KANVIOTEG Kal yia pn kanviotég). Av eniBupeite va alonoingete Tg WPEeG avapo-
Vg tng ntiong, to Aegean Club Lounge 8i1aB€te1 6,11 xpeiddetar éva pikpd «popntdr ypageio: évav
1I81aitepo XwWPo yia va KAVETE Ta TNAEQwvApatd oag, 6 tTeppatikd pe ektunwtn kabwg kai ta véa iPad
g Apple yia xprion oto xwpo. Yndpxouv eniong nAektpikég ouvdéaeig yia laptop, fax kai -to onpa-
vukdtepo- free Wi-Fi connection, yia va giote ndvta online, evdd ata lockers pnopeite va apnoete pe
andéAutn ac@dlela TG XEIPANOOKEUES Kal Ta NPoownikd oag €idn.

"OMeg g napandvw pikpég «noAutéleiscn ol emiBdteg tng AEGEAN pnopodv va tg anoAapfdvouv
kal ota cupPePAnpéva pe v etaipeia peydla lounges tou e&wtepikol kabwg kai ota lounges twv
etaipeiwv-pedwv tng Star Alliance, 6nwg kai ota Star Alliance lounges.

MpéoPacn oto Business Lounge (6nw¢ kair ota avtiotoixa lounges ota agpodpdpia tng Ogo-
oalovikng kai tng Adpvakag) éxouv 6Moi or emPBdteg ng AEGEAN nou ta&i6elouv oe Siakekpipévn
6£on, o1 kdtoxol Tng xpuoi¢ Miles+Bonus kdptag kabwg kar 6Aoi o1 KATOX0! KAPTWY pE TO SIaKPITIKG
Star Alliance Gold. Business class enifdteg nou ta&idetouv oe xwpeg ektég Schengen kai éxouv
xpnoipgonoinael tnv unnpeaia web check-in i Self check-in, £xouv tn Suvatétnta xpRong tou Lounge
Swissport Executive Lounge oto AieBvih Aepohipéva ABnvav (Mepioxn A - ektdg Schengen). Qpeg
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In Athens, your AEGEAN Business Class expe-
rience begins the moment you enter the Aege-
an Club Lounge. It features luxurious aesthet-
ics, offering unsurpassed comfort and cater-
ing to discerning passengers’ hi-tech needs.
Relax on the comfortable designer couches,
enjoy the view and have some coffee or a
snack at the large buffet. The Aegean Club
Lounge has everything a small portable office
needs: a private space for you to make phone
calls, six work terminals with printers, laptop
and fax hook-ups, new Apple iPads for your
use, and a free Wi-Fi connection. These small
luxuries are attributes of “flying with style”, an
experience AEGEAN Business Class travellers
can also enjoy at contracted Star Alliance’s
lounges abroad. All AEGEAN Business Class
passengers, holders of the Miles+Bonus Gold
card and holders of the Star Alliance Gold
card are welcome to enjoy the special amen-



Aertoupyiag: 04:00 - 23:30. Xtn Oegoalovikn, n AEGEAN Snpiolpynoe éva véo, e€aipetikd ava-
BaBpiopévo, Business Lounge oto agpodpdpio Makedovia. To véo lounge €xer upni aioBnuikn, pe
€ug@aon otnv dveon, tn Aertoupyikdtnta Kai tnv kaivotopia. Mnopei va @ihoevioer péxpr 90 dropa
kaBripeva kai Aertoupyei nAéov pe autdvopo khipatiopd/egagpiopd xwpou.

Aiabéter névie Béoeig pe desktops, wireless diktuo, £181k6 ndyko pe okapnd yia tnv avdyvwon
nep1odikWV kar epnpepidwy, NAipeg audiovisual olotnpa otoug xwpoug, €181kA ywvia yia alayn
Bpepwv otig toualéteg, lockers, 6nou o1 eniokénteg pnopolv va agrivouv ta Npoownikd Toug &idn,
Siakprukéd ewtopd nou dnpioupyei pia e§aipetikd @IAdEevn atpdogpaipa kai €161kd Siapoppwuévo
pnap yia soft drinks kai finger food, 1o onoio kepdilel g eviunwoeig and tnv npwtn eniokeyn.

EmnAéov, npoo@épel otoug enifdteg tn Suvatdtnta va xpnoipgonololv oto Xxwpo tou éka iPad
g Apple. Qpeg Aeitoupyiag: 04:30 - 23:00.

Ywn Adpvaka, otov tpito 6pogo tou Aigbvoic Aepohipéva Bpioketal n aibouca avapovig
Aegean Club Lounge. MNepdote euxdpiota to xpdvo oag ato agpodpdpio, oe évav duopea Siapop-
Qwpévo xwpo nou ouvdudlel tnv nohutéleia pe tn Asitoupyikétnta. Agionoinate ta npovépia nou
oag napéxel n AEGEAN xalapwvovtag oto dveto oaldvi, anohapPdvovtag éva ovak i kagé and tov
nAoUoio pnougE pag.

Mnopeite eniong va taktonoinoete unoBéoeig tng teleutaiag ouypng. To Aegean Club Lounge
S1aBéter tpeig unoloyiotég yia olvdeon oto Internet kaBwg kar nAektpikég cuvdéaoeig naviou yia to
laptop oag. To Aegean Club Lounge givar avoixté pévo g wpeg twv ntoewv tng AEGEAN kai tng
Lufthansa.

VANGELIS PATERAKIS

Star Alliance lounges
AnoAauUote To peyaAutepo
Siktuo lounges otov ké6opo.

Ol aiBouoeg avapovig Tng Star Alliance cag
eEaopalidouv éva IBIwTIKG NEPIBAANOV 6rou
UMOPEITE VO XaAAPWOETE MpIv and 1o Tagidi
0ag n Katd Tn dIdpKela piag evOIAUESNG
oTdong. Ze 6Molo PYEPOG TOU KOGHOU Ki

av BpioKECTE, UNOPEITE va €ioTeE NOUXOI
yvwpidovtag 6Tl EXeTe EEa0PANICUEVN
npdéoBacn o€ éva and Ta lounges Tng Star
Alliance kal ota avapiBunTta NAEoveKTpATa
Mou 0ag NPOCPEPEL.

Qg péhog Tou npoypduparog Star Alliance
Gold, eogig kal évag QIA0EeVoUPEVOG 0ag
Ba eiote ndvra eunpdodeKTol OE €va and Ta
1.000 lounges Tng Star Alliance o€ Ao Tov
KO0, aveEdpTnta and Tn B€on oTnv onoia
TagIdeveTe. ANA®WG avadnTnoTe To AoydTuno
Tou npoypduparog Star Alliance Gold.
MePIoodTEPEG NANPOPOPIEG OTO WWW.
staralliance.com/en/benefits/lounges.

Star Alliance lounges
Enjoy the world’s
largest lounge network

The Star Alliance lounge network provides
an exclusive environment where you can
take time out and unwind before starting
your journey or making a connection.
Wherever you are in the world, you have
access to a Star Alliance lounge and the
vast benefits it has to offer. As a Star
Alliance Gold member, you and a guest
will always be welcome in over 1,000 Star
Alliance lounges worldwide. For detailed
info visit www.staralliance.com/en/benefits/
lounges.

ities of the Lounge (as well as the lounges at
Thessaloniki and Larnaca airports). Business
Class passengers travelling to other Schen-
gen countries can use the Swissport Execu-
tive Lounge. (Area A - Extra Schengen). Open:
04:00-23:30.

In Thessaloniki, the brand-new fully refur-
bished Business Lounge at Macedonia Airport
offers five desktop stations, wireless Internet,
a specially designed area for reading news-
papers and magazines and full audiovisual
systems.

Passengers may also use the 10 new Apple
iPads available in the area. Open: 04:30
- 23:00. In Larnaca, at the Aegean Club
Lounge, you can relax in a comfortable lounge
and enjoying a snack or coffee from our well-
stocked buffet.

You can also attend to last-minute busi-
ness. The Aegean Club Lounge has three
computers for Internet connection, or you
can use your own laptop, plugging into one of
the many sockets provided. The Aegean Club
Lounge is only open during the hours of AEGE-
AN and Lufthansa flights.
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AEGEAN Greek Wines

Mavayiwtns Zapaptgns
/ Panagiotis Samartzis
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Aegean Wine List

OI MAPATQIOI MIXQ AMNO THN ETIKETA

01 ’'EAANvES bnpioupyoi eENIAEYPEVWY ETIKETWY Kpaaoiou, nou Ba
npoapépovtal otis ntnaoels tns AEGEAN kal ota Aegean Business lounges
£ws 1a 1éAn OKTwRpiou 2016, avtinpoowneUouy T NoIoTIKG EAANVIKO Kpaai.

Krthpa Zapapt¢n

‘Evag mapaymydg Tov EEKIVNGE TNV EIGAYOYN TOV
GTO YOPO TOV KPAGLOV LE TOV COGTO TPOTO, OLPOV
aoYOAMNONKE TPOTO LE TN Y1) KOL GTN CUVEELD LLE
v owomnoinon. O Endpoc Zapaptlng elxe v a-
UTELOKOAMEPYELD OG PAGIKT TOV AGYOAID OO TO
1962. To 2000 ano@dcioe vo. unv TOLAQ To. VITEPO-
%0 GTAPVALL TOV GE AAAOVG TAPAy®YOVS, QAL VoL
EexvNoel O1KEG TOV TOPAYMYES KOl ELPLOADCELS.
O1 cuveYLoTEG TOV, TO, £YYOVIO TOL ZTOpog Kot [Ta-
vayioe, dSnuovpyovv onpepa otn Bowwtia pa
GEPE KPAGLOV VTOOELYLATIKNG TOLOTNTAS, TOV O
&iler va S0KIHaGTOUV amd OGAOVG TOVG OLVOPIAOVG.
Avtéc o1 mpoomdfeleg delyvouv To TEPAGTIO, OA-
A0 o€ TOAAEG TEPMTMGELG ava&lomoinTo, SuvapLt-

KO NG TEPLOYNGS.

Auo Motdpia 2015,
Lapaptgns

Oivos Aeukos Enpds

Mpootatsupévn Ovopacia

MpoeAevoews: OnBa

MoikiAia: KouvtoUpa - e€aipetikds KAWVOS s
noikiAias apBatiavo.

To Kpaoi nicw ané tnv etkéta

Ana)é Aepovonipdacivo. Métpias éviaons putn, pe
apwpata ayoupwv NUpnveKapnwy epoutwy Kal
AepovioU. EAagpu kai atpoyyuAd ato atdpa, Pe
(PpeCKAda kal pakpd eniyeuan.

AAKOOGA: 12,5% vol. (15,5 ml kaBapnhs aAkodAns
o€ notnpl twv 125 ml kai 11,5 ml kaBapns
aAkooAns ava in-flight oepBipiopa).

SAMARTZIS ESTATE

A producer who went about entering the wine world the
right way by first dedicating his attention to the land and
then to vinification, Spyros Samartzis began cultivating
grapevines in Viotia in 1962. In 2000, he decided that he
would no longer sell his wonderful grapes to other pro-
ducers and started making and bottling his own wine. His
grandsons Spyros and Panagiotis have today created a
line of top-shelf wines that should not be missed by any
oenophile. Their efforts reveal the huge yet untapped po-
tential of the region.

Dio Potamia 2015,
Samartzis

Dry White Wine

Protected Designation

of Origin: Thiva

Grape variety: Kountoura - an outstanding clone
of the Savatiano variety.

The wine behind the label

Pale lemon green. Medium intensity on the nose,
with aromas of stone fruits and lemon. Light and
round on the palate, with refreshing acidity and a
long finish.

Alcohol: 12.5% vol. (15.5 ml of pure alcohol per
125 ml & 11.5 ml of pure alcohol per in-flight
serving).



Aegean Wine List

The producers behind the labels: The labels listed below represent a selection
of the standout wines produced in Greece today and will be offered to AEGEAN
passengers and Aegean Business Lounge patrons until the end of October 2016.

AMO TON KONITANTINO AAZAPAKH, M.W. (MASTER OF WINE)
BY KONSTANTINOS LAZARAKIS, M.W. (MASTER OF WINE)

Owortoteio AVKOG

H oixoyévera AVKOV PTKE GTO YHPO TOV KPa-
o100 and v eotioon. H tapépva Avkog, otov
Moaiakovta tng EvPotac, nTav yio moArég dexa-
etieg kat e&akorovBei va givon pia amd T1g KoAD-
TEPEG TNG TEPLOYNG, LE LEYAAEG AVAYKES GE TO10-
TIKO Kpaoi, apod avtd NTov Bactkd KpLTiplo yio
tovg merdteg. O Amdcstorog kat 1 Navd Avkov
ATOPACIoNV VO ONUIOVPYHCOVY £V LOVTEPVO,
VYNA00 emméSov OvomolEio e Hovadikd oKOTO
TNV TOPAy®YN ETOVOU®V TOLOTIKOV Kpootdv. To
{ntodpuevo NTav oVTA T KPAGLE VO OTOKTIGOVV
TavToTNTe oL Ba EEMEPVOVGE TOL OPLOL TNG OIKOYE-
Velkng Tafépvag kot o EpTavay ce OAOKAN P TV
EA\dda, oArd Kot 670 eE@TEPIKO.

Mahayouzia 2015,
NUkos

Oivos Aeukos Enpds

Mpootatsupévn Mewypagikn

‘Evbei§n: EUBoia

MoikiAia: Mahayouzid - Aeukn noikiAia rnou
owbBnke ano tnv e€agavion t dekaetia tou 1970,
yia va avadeixBei ws pia ano Ts Mo nolotikés atnv
EAAGSa.

To Kpaci nicw ané tnv etkéra: Ana\o Aepovi
XpWpa. £In YUt €X0UKE EKPPACTIKA apwpara,

HE TNV Npdcivn NiNepId kal To podakivo va
KuplapxoUv. Itépa Ainapd, PMAnBwpikd, xwpis dpws
va Tou Aginel to veupo.

AAKOGA: 12,5% vol. (15,5 ml kaBapns akkodAns
og notpl twv 125 ml kai 11,5 ml kaBapns
aAkooAns ava in-flight oepBipiopa).

LYKOS WINERY

The Lykos family segued into the wine sector from the
restaurant business. For decades, the Lykos Taverna near
Malakontas on the island of Evia has been considered
among the best in the area, and seeing how good food
naturally demands good wine, that was how the owners
branched out. Nana and Apostolos Lykos created a state-
of-the-art winery with the aim of producing a line whose
reputation would transcend that of the family taverna
and be sold across Greece, as well as on export markets
around the world.

Malagousia 2015,
Lykos

Dry White Wine

Protected Geographical

Indication: Evia

Grape variety: Malagousia - a white grape
which, after being saved from extinction in the
1970s, has proved itself as a top-quality varietal
in Greece.

The wine behind the label: Pale lemon colour.
Expressive aromas on the nose, dominated by
green bell pepper and peach. Textured on the
palate, rich but without lacking nerve.

Alcohol: 12.5% vol. (15.5 ml of pure alcohol per
125 ml & 11.5 ml of pure alcohol per in-flight
serving).

Nava kai Andotohos AUkos
/ Nana and Apostolos Lykos
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Anne kal Mwpyos Kokotds
/ Anne and George Kokotos
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Kthpa Kokotoo

O Tiépyog ko Anne Kokotov and to 1980 éyovv
apepdoetl ™ Lon Toug 610 Kpaoi. Tote, 1 dnui-
ovpyia EVOG AUTELDVA-UVIATOVPE KOl EVOG UTOV-
tik owonoteiov frav Eva gyyeipnpa mov eavta-
(e mapdTorpo, TOG® LAAAOV GE {10 TEPLOYN GOV
T Zropdra, Tov giye va dei€el eIy 1oTOVG TOL0TL-
KovG owomapaymyovs. H enévduon ntav moid co-
Bopn, mve and OAa 610 avOpOTIVO KEQAANL0, OTN
YVOOT KOl 6TV TPOSONIKY epyacia. Tpidvta é-
ELypovia petd, o Tidpyog kot Anne €yovv Kota-
eépetL, mépa and kaOe appiPoria, va dei&ovv Tmgn
Sropdta propel vo SOCEL KPOoLd omd TIG KAUGKES
YOAAKEG TOKIATLES, T OO0 LTOPOVV Va. ival a-
VIOY®VIOGTIKG O€ TYKOGHULO EMimedo.

Cabernet Sauvignon 2011/12,
Kokotos

Oivos EpuBpds Enpos

Mpootatsupévn Mewypagikn

‘Evbei§n: Atukn

MoikiAigs: Cabernet Sauvignon - n KoopoMoAITiKN
noikiAia pazi pe poAis 10% Merlot.

To Kpaoi nicw ané tnv eukéra: QpIUAoUEVD

yia 23 pnves o€ yaAikda dpuiva Bapéhia kai otn
ouVéxela otn PIAAN. BaBy poupnivi. MUtn éviovn,
pe Eekabapa ta tunika apwpata tou Cabernet:
Ke€dpos, pavpa wpipa eppouta kai To BapéAl va ta
unoypappizel. METpiou owpatos, HE MUKVES Tavives.
AAKO0O6A: 13% vol. (16,5 ml kaBapns aAkodAns o
notpl twv 125 ml kai 12 ml kaBapns aAkooAns ava
in-flight oepBipiopa).

KOKOTOS ESTATE

George and Anne Kokotos dedicated their life to wine in
1980. At the time, the creation of a small-scale vineyard
and a boutique winery was an endeavour that seemed
risky, particularly in an area like Stamata, which produced
very little good-quality wine. It was a serious investment,
particularly in terms of human capital, know-how and
personal labour. Thirty-six years later, George and Anne
have proved beyond a shadow of a doubt that Stamata
can yield wines from classic French varieties that can
compete on a global level.

Cabernet Sauvignon 2011/12,
Kokotos

Dry Red Wine

Protected Geographical

Indication: Attiki

Grape varieties: Cabernet Sauvignon, together
with 10% Merlot.

The wine behind the label: Matured for 23
months in French oak barrels and thereafter in
bottle. Deep ruby. Intense on the nose, showing
the typical Cabernet aromas with clarity: cedar,
ripe black fruit, while the oak plays a supporting
role. Medium-bodied, with dense tannins.
Alcohol: 13% vol. (16.5 ml of pure alcohol per
125 ml & 12 ml of pure alcohol per in-flight
serving).



Kthpa Xat¢npixdAn

O Anuijtpns Xotlnpiyding eivon pio amod Tig wo
ONUOVTIKEG PLYOVPES TOL GVYYPOVOL EAANVIKOD
kpooov. Htov évag and Toug TpdToug otvomolong
OV ONUOVPYNCE KPAGLY KPNG TAPAYWOYNS, KO-
pueoiog TooTNnTaG Kot e£apeTIKA VYNANG, Yid -
kelvn v emoyn, Tiung. Etotl cuvéPare ta péyt-
GT0 GE AVTO TTOL OmoKaAOVE onuepa «Enavaocta-
on tov Mikpdv EAAMvev Owornapayoydv» g
dekaetiog tov 1980 - o emavdotaon Tov GAla-
&e y1o Tdvto to Kkpaoi oty EAAGSa. Opwe, av kot
ta Kpaoid Xatlnpyding katéyovv Béon yortpov
otV ayopd £3d kot 30 ypodvia, ToTé dev EYouv 6Ta-
patoet va e€glicoovtat kat vo suvapralovy - Kot
mhvta ekppalovv to Tabog Tov Anuntpn Xatdnu-
YOAN Yoe TNV EAANVIKT OWVIKN 1oTopiet 0ALG Kot TO
OUTEL

Aglianico 2008/09,
XatgnpixdAns

Oivos EpuBpds Enpos

Mpootatsupévn Mewypagikn

‘Evb&i§n: AtaAavin

MoikiAia: Aglianico - Notio-italiki noikiAia nou,
oUpewva pe pia Bewpia, éxel TS pizes s otnv
apxaia EAAada.

To kpaoci niocw and tnv etkéra: Qpiuacyévo
yia 18 pnves oe yaAikd dpuiva BapéNia kai atn
ouvéxela atn QIAAN. MEtpio ykpevd. MoAUnAokn
putn, pe 1o eEeAypévo gpouto va aykalidzgel ta
YAUKA pnaxdpia. Itépa yepdto, aAAd QIVETOATo Kal
petagévio, evw To TeAeiwpa ival moAU pakpu.
AAKOGA: 2008 - 13% vol. (16,5 ml kaBapns
aAkoOAns g notpl Twv 125 ml kar 12 ml
kaBapns aAkooAns avd in-flight oepBipiopa), 2009
- 13,5% vol. (17 ml kaBapns aAkooAns o€ notnpl
twv 125 ml kar 12,5 ml kaBapns aAkodAns ava
in-flight oepBipiopa).

DOMAINE HATZIMICHALIS

Dimitris Hatzimichalis is one of the key figures on the mod-
ern Greek wine scene. He was one of the first vintners to
create high-quality, limited-edition and high-cost (for the
time) wines in Greece. His contribution to the revolution of
small-scale wine producers in the 1980s was instrumen-
tal. And even though Hatzimichalis wines have enjoyed
this lofty status in the market for the past 30 years, they
have never stopped evolving and attracting new fans, as
they continue to express Dimitris Hatzimichalis’ passion
for Greek wine history and Greek viticulture.

Aglianico 2008/09,
Hatzimichalis

Dry Red Wine

Protected Geographical

Indication: Atalanti Valley

Grape variety: Aglianico - a southern Italian
variety which, according to one theory, originated
from ancient Greece.

The wine behind the label: Matured for 18
months in French oak barrels and thereafter in
bottle. Medium garnet. Complex nose, with the
developed fruit enveloping the sweet spices. Full
on the palate but silky, having finesse and a very
long finish.

Alcohol: 2008 - 13% vol. (16.5 ml of pure
alcohol per 125 ml & 12 ml of pure alcohol per
in-flight serving); 2009 -13.5% vol. (17 ml of pure
alcohol per 125 ml & 12.5 ml of pure alcohol per
in-flight serving).

Anpntpns XatgnpixdAns
/ Dimitris Hatzimichalis
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AEGEAN Fleet

AIRBUS A321

Kataokeun: Airbus
Kivntrnpeg: 2 IAE V2533-A5
Méy. Bapog anoysiwong:

89.000 kNG
Méy. OGyog nticewv: 39.800 nédia
Taxdtnta tagidiol: 840 x\p. tnv wpa
Méyioro Bapog kauoipou:
18.723 kiAd
KatavéAwon tafidiou:
2.400 kIAG tnv wpa
Mrikog: 44,51 p.
Avoiypa nteplywv: 34,1 p.
“Yyog: 11,76 p.
M¢éy. autovopia: 2.500 nm
EmiBareg: 201
Ap10u6g aspooka@wyv: 8

Manufacturer: Airbus
Powerplants: 2 IAE V2533-A5
Max. Take Off Weight:
89,000 kg
Max. Altitude: 39,800 ft
Cruising Speed: 840 km/hr
Max. Fuel Load: 18,723 kg
Fuel Consumption: 2,400 kg/hr
Length: 44.51 m
Wing Span: 34.1m
Height: 11.76 m
Max. Range: 2,500 nm
Seating Capacity: 201
Number of Planes: 8
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O ot6Mog tng AEGEAN

AEGEAN's fleet

AIRBUS A320

Kataokeun: Airbus
Kivntripeg: 2 IAE V2527-A5
M¢éy. Bapog anoyeiwong:

73.500 / 75.500 kMG

Méy. Gpog ntricewyv: 39.800 nédia
Taxdtnta ta§i1d1ou: 840 x\p. tnv wpa
Méyioto Bapog kaucipou:
18.849 kiAa
KatavdAwon ta&i1diou:
2.200 kiAa tnv wpa
Mnkog: 37,57 p.
Avoiypa ntepUywv: 34,1 p.
“Yypog: 11,76 p.

Méy. autovopia: 3.000 nm
EmBdareg: 174
ApiIOp6G aspooka@wy: 38

Manufacturer: Airbus
Powerplants: 2 IAE V2527-A5
Max. Take Off Weight:
73,500 / 75,500 kg
Max. Altitude: 39,800 ft
Cruising Speed: 840 km/hr
Max. Fuel Load: 18,849 kg
Fuel Consumption: 2,200 kg/hr
Length: 37.57 m
Wing Span: 34.1m
Height: 11.76 m
Max. Range: 3,000 nm
Seating Capacity: 174
Number of Planes: 38

AIRBUS A319

Kataokeun: Airbus
Kivntipeg: 2 IAE V2524-A5
M¢éy. Bapog anoysiwong:

70.000 / 75.500 kiAa

Méy. Gpog ntncewv: 39.800 nédia
Taxdtnta ta&i81o0: 840 x\p. tnv wpa
Méyioto Bapog kauaipou:
18.730 kiAd
KatavédAwon ta&idiou:
2.100 kiAG tnv wpa
Mrikog: 33,84 p.
Avoiypa nteplUywv: 34,10 p.
“Yyog: 11,76 p.

Mzéy. autovopia: 3.200 nm
EmBdreg: 144
Ap16p6g agpookapw@v: 1

Manufacturer: Airbus
Powerplants: 2 IAE V2524-A5
Max. Take Off Weight:
70,000 / 75,500 kg
Max. Altitude: 39,800 ft
Cruising Speed: 840 km/hr
Max. Fuel Load: 18,730 kg
Fuel Consumption: 2,100 kg/hr
Length: 33.84 m
Wing Span: 34.10 m
Height: 11.76 m
Max. Range: 3,200 nm
Seating Capacity: 144
Number of Planes: 1



DASH 8 Q400

Kataokegun: Bombardier de Havilland
Kivntripeg: 2 Pratt & Whitney
Méy. Bapog anoysiwong:
29.260 kiAa
M¢éy. Bapog npooyseiwong:
28.010 kiAG
M¢£y. Gpog nticewv: 25.000 nédia
Taxutnta ta&181006: 667 xAp. tnv wpa
Mrikog: 32,81 p.

Avoiypa nteplywv: 28,4 .
“Yyog: 8,3 p.
AiGpetpog atpdkrou: 2,69 p.
MAdrog kapnivag: 2,51 p.
M¢éy. autovopia: 600 nm
EmiBareg: 78
Ap1Op6g agpookapwv: 10

Manufacturer:
Bombardier de Havilland
Powerplants: 2 Pratt & Whitney
Max. Take Off Weight: 29,260 kg
Max. Landing Weight: 28,010 kg
Max. Altitude: 25,000 ft
Cruising Speed: 667 km/hr
Length: 32.81m
Wing Span: 28.4 m
Height: 8.3 m
Fuselage Diameter: 2.69 m
Cabin Width: 2.51 m
Max. Range: 600 nm
Seating Capacity: 78
Number of Planes: 10

O otéMog tng Olympic Air
Olympic Air’s fleet

DASH 8 100

Kataokegun: Bombardier de Havilland
Kivntripeg: 2 Pratt & Whitney
Méy. Bapog anoysiwong:
16.470 xiAa
M¢éy. Bapog npooyeiwong:
15.650 kiAa
Méy. Gpog ntricewyv: 25.000 nédia
Taxutnta ta&id10G: 500 x\p. tnv wpa
Mnkog: 22,25 p.

Avoiypa ntepUywv: 25,89 p.
“Yyog: 7,49 p.
AiGpetpog atpdkrou: 2,69 p.
MAdrog kapnivag: 2,49 p.
M¢éy. autovopia: 1.020 nm
EmBdreg: 37
Ap1Bp6g aspookapwyv: 4

Manufacturer:
Bombardier de Havilland
Powerplants: 2 Pratt & Whitney
Max. Take Off Weight: 16,470 kg
Max. Landing Weight: 15,650 kg
Max. Altitude: 25,000 ft
Cruising Speed: 500 km/hr
Length: 22.25 m
Wing Span: 25.89 m
Height: 7.49 m
Fuselage Diameter: 2.69 m
Cabin Width: 2.49 m
Max. Range: 1,020 nm
Seating Capacity: 37
Number of Planes: 4

ATR 42-600

Kataokeun: ATR
Kivntripeg: Pratt & Whitney
Méy. Bapog anoysiwong:

18.600 kiAG
M¢éy. Bapog npooyeiwong:
18.300 kiAd
Méy. Gpog ntAcewyv: 25.000 nédia
Taxutnta ta&1810G: 556 xAp. tnv wpa
Mrikog: 22,67 p.
Avoiypa ntepUywv: 24,57 p.
“Ywog: 7,59 p.
AiGpetpog atpdkrou: 2,86 p.
MAdrog kapnivag: 2,57 p.
M¢éy. autovopia: 716 nm
EmBareg: 48
Ap16p6g aspookaPwv: 2

Manufacturer:

ATR
Powerplants: Pratt & Whitney
Max. Take Off Weight: 18,600 kg
Max. Landing Weight: 18,300 kg
Max. Altitude: 25,000 ft
Cruising Speed: 556 km/hr
Length: 22.67 m
Wing Span: 24.57 m
Height: 7.59 m
Fuselage Diameter: 2.86 m
Cabin Width: 2.57 m
Max. Range: 716 nm
Seating Capacity: 48
Number of Planes: 2
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Texvikd xapakTnpioTIKA

Taxdtnta tagidiol: 900 x\p./wpa
Méyioto Upog ntnoewg: 51.000 nédia
EmiBareg: 7

MARpwpa: KuBepvatng, ouykuBepvitng

Learjet 60
The best way to fly

O «Baocihidae» Lear: 1o kopugaio o andédoon agpookdgog tng Lear Line,
0 Kapdpi tou otdou tng etaipeiag, eivai to Learjet 60. Aiabéter tn povadi-
kn duvatétnta va netdel og UPog 51.000 nodwv, petagépovrag toug eniBa-
1€¢ Tou kateuBeiav otov npoopiopd toug. Exer B€oeig yia entd emPBdteg kai
pnopei va kaAdyel anootdoeig €wg kai 4.500 xAy. kdtw and onoleadnAnote
Kalpikég ouvBnkeg kar avegdptnta and tnv evaépia kukhogopia tng dia-
Spopng. EmnAéov, o1 xwpoi tou okdpoug napéxouv povadikn dveon t6oo
oe UYog 600 kai og VIP eEunnpétnon. To agpookdgog pag eival Siabéoipo
npog vallwon onoiadnnote ouypn.

Learjet 60: top performer of the Lear Line and the pride of our fleet,
flying direct to your destination at an unsurpassed 51,000 feet. Suitable
for up to seven passengers, capable of covering distances up to 4,500
km, well above weather conditions and traffic, in stand-up cabin and full
VIP comfort. Our aircraft is available for lease any time you may need it.

Technical specifications

Cruise Speed: 900 km/hr

Flight Altitude: 51,000 ft

Passengers: 7

Crew: Captain, co-pilot, flight attendants (optional)

Contact: Aegean Airlines, tn)./tel.: 0030 210-35.50.589, @a&/fax: 0030 210-35.50.170,
kivnté/mobile: 0030 6937-003.416, e-mail: privatejet@aegeanair.com
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