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NAOYZA
NMOAH EYAOrHMENH

Ndouaoa. Térnog eUAOYNUEVOG, HOYIKOG, OVEIPIKOG.
Ténog pe onoudaia totopia yepdtn Buaieg,
aywveg, Kavotopia, npdodo, eunpepia. INuePa,
Slepxdpevn pia pakpd nepiodo npoBAnudtwy n
Ndouaa eival €toln va npwrtaywviotnoel ava.
Ytnpidopevn oto Povadiko KAAOG TG pUONG NG,
0TN SNPLOUPYIKOTNTA TWV avBpwnwV NG, TNV
LOXUPN OIVIKN Kal YAoTPOVOUIKNA TNG napadoan.
AnpioupyoUpe €K véou to brand tng Ndouoag,
MoAttiopdg, nadeia, e€waoTpéPela, yootpovoyia,
oivog, yewpyia anoteAoUv ToUG MUAWVEG TNG VEAG
Ndouoag. Tng véag Naouoag nou dnploupyeital
and véoug avBpwnoug pe aydnn Kat 6papa yia
autn. Auth n ekb6oTikn Npoondabela — Npoidv KAANG
ouvepyaoiag — €Xel aUTO AKPIBWG WG OTOXO.

Na oag cuothoel th Ndouoa tou noAtticpou,

¢ nadeiag, tng dnuloupyiag, tng erhogeviag,
TOU oivou, Twv yeUoewy, TNG avantugng kat va
avadeifel TG MPooMTIKEG eVOG PEANOVTOG YEUATO
eunpepla yla tov Teno Kat Toug avBpwnoug Tou.
H Néa Naouoa éxel autonenoibnon, eivat wpalda,
YeUATN duvaplopd Kal 6ag KaAel va tn yvwploete.

H noAn tou Oivou oag nepipévet!

Nikog Koutooylavvng
levikég AleuBuving AleBvolg eotiBaA
Kivnuatoypdgou Ndouoag

NAOUSSA
BLESSED CITY

Naoussa. Blessed, magical, dreamy land.
Naoussa is a city with great history full of
sacrifices, struggles, innovation, progress,
prosperity. Today, Naoussa is ready to play the
major role once again leaving behind a long
period of severe problems. Based on its nature’s
unique beauty, the creativity of its people, its
solid wine and gastronomic tradition. We are
redesigning Naoussa's brand. Culture, education,
extroversion, gastronomy, wine, agriculture
constitute the foundations of the new Naoussa.
The new Naoussa is created by young with love
and vision for it. This publishing effort — result of
good collaboration — aims to introduce you the
new Naoussa of culture, education, creativity,
hospitality, wine, flavors and development. Also,
we want to promote the prospects of a future
full of prosperity for our land and its people.

The New Naoussa is confident, beautiful, dynamic
and invites you to meet it.

The city of wine is waiting.you!

Nikos Koutsogiannis
General Director of Naoussa International Film Festival
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NAOYZA NOAH TQN NEYZEQN

yeuotikn napadoon tng Ndouoag eival dplota

depévn Pe TNV KoUATOUPA TwV KATOIKWY NG,
€V 61GPopoL NapayovTeg ennpeacav tnv eEEAIEN
NnG. O1 S1aTPOPIKEG OUVNBELEG TWV KATOIKWY TNG
NEPIOXNG HAG £€0PTWVTAL KUP(WG:

Ano ta NpoiévTa nou o tdnog Napdyel.

And tn yewypagikn BEon Kat Ty anopdvwaon
NG MEPLOXNG ano KUPloug 081KoUG Aoveg.

Ano TIG KOIVWVIKEG EKONAWOEIG Kal TNV
evaAhayn vnoteiag kal kpeatopaylag onwg opidet n
0OpBodo&n EkkAnaia.

MeAETWVTAG TIC IOTOPIKEG MNYEG AVAKAAU-
NTouUpE OTL N TOMIKN YOO TPOVOUIKN Napadoan, eKTog
ano Toug Napandavw ennNPEacpoug, £xel 6exBel
NoAAG otolxela ané tnv eVowpAtwaon atny Tonkn
Kowvwvia opadwv avBpwnwy, nou épBacav otnv
NePLOXN €l WG E0wWTEPIKOl HETAVADTEG, €lTE WG
NPOCPUYEG.

Baokdtepog 6pwg napdyovtag 1wy yaoTpo-
VOMIKWV EMAOYWY NAPAPEVEL N XPAGN TWV TOMIKWY
NPOoIOVTWY Kal EI81KOTEPT TOU KPAGLoU, WG EVOG
a§loAoya KatepyaopEévou NpoidvTog TNG aunéAou.
la tnv napaokeun eSeoudTwWY EXOUHE WG KUPLO
epyaAeio th wtla o ouvdUAapO e oKeUN ano
NNAG N PNakipl Pe e0WTEPIKO Yavwua Kal e apyo
Wnaolpo o EUAOPOUPVO.

H tonikn yaotpovopia cuvdEetal ye tov KUKAO
NG KAAAIEPYELQG TNG YNG MoU EEKIVAEL TO PBIVO-
nwpo. H eleopn yn bivel yia nAelada ppoutwyv
Kal Aaxavikwv og dpBoveg MoooTNTEG, TIG OMoieg N
Katavaiwon Katd tn SldpKela TNG cUYKopIdng &g
pnopel va anoppopnaoel.

la to Adyo autd avantuxBnkav pebodol
ouvInpEnong Kai S1aTNPNoNG TwV AaXavIKwy JE NMLd
Hop®N petanoinong, Kavovtag anoKAEOTIKG Xxpnon
(PUOIKWV PJESWY, OMNwG yla napadetypa anoBnkeu-
on og EUAva N nnAva BapgAia n kat EEpapa atov
nAlo wate ta ayaBa va pnopolv va xpnatgonoln-
Bouv kal o€ neplodo un napaywyng toug.

A&iCel Tov KOMO Va YVWPIOOUE Kal va ouve-
X{OOUE TN YAOTPOVOUIKA pag napadoon, aAAd Kat
V0 arnoKataoTNOOUE TN OXEON Wag We Tn puaon
nou pag bivel anAdxepa - NAvVIA 0ToV Kalpd Toug -
vooTIua Kat Kupiwg Bpentikd npoidvia. Opeihoupe
va EavaBpoupe tnv npayuatikn Naouaoailkn yedon
nou xavetal yéoa otny apBovia Twv UAIKWY Kat Ty
(QAWVOUEVIKA PAYELPIKN eunpEpia pag.

0 xpuodg Kavovag g UyLelvng d1atpoPng
ue tpelg Aé€elg eivat: MNoikiAia, Avaloyia, Métpo. H
YaGTPOVOUIKN KoUAToUpa thg Ndouoag ta epnept-
€xel O,

KaAn oag andAauon!

Anpntpng Mavrotog,
KaBnynthg Mayelpikng - Zevoddxog

NAOUSSA CITY OF FLAVORS

he gastronomic tradition of Naoussa is

perfectly bonded with the culture of its
inhabitants, while several factors influenced its
evolution. The nutritional habits of its citizens
depend mainly on:

The products produced on the broader area.

The geographic position and the isolation of
Naoussa from main road axis.

The social events and the alteration between
feast and meat eating, according to the Orthodox
Church.

Studying the historical sources we discover
that the local gastronomic tradition has been
influenced also by the induction in the local
community of people who settled in Naoussa either
as internal immigrants or refugees.

The most important factor of gastronomic
choices remains the use of the local products
and especially of the wine, which is the most
significantly processed product of the vine. For
the production of the local delicacies the main
instrument is fire in combination with containers
made of clay or copper and burning slowly in a
wood oven.

The local gastronomy is linked to the cycle
of the cultivation which starts at autumn. The
fertile land provides us with a variety of fruits and
vegetables in quantities that can't be consumed
during the harvesting period.

For this reason have been developed several
methods of preservation using a mild processing
form, with the exclusive usage of natural means,
like the storage of the foods in wooden or clay
barrels or the drying of them under the sun in order
to extend the period that they can be consumed.

It is worthy to meet and continue our
gastronomic heritage, while on the same time we
restore our relationship with nature, which provides
us with its tasty and nutritious products. We must
rediscover the-true flavors of Naoussa, which has
been lost in the abundance of the offered materials
and the apparent cooking prosperity.

The golden rule of a healthy diet is
summarized in three words: Variety, Analogy,
Balance. The gastronomic culture of Naoussa
contains them all.

Enjoy your meal!

Dimitris Mantsios
Cooking Professor - Hotelier
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0 AMIEAQNNAL
THZ NAOYZAL

T a kpaold tng Ndouoag Bewpouvtav ano ta
nototikdtepa tov 190 awwva kat oepPipoviav
ota naAdtia g 0Bwavikng autokpatopiag, g
Biévvng, ing Pwaiag kal tng Atyuntou. To 1987, n
Ndouoa avaknpuxtnke AleBvng MoAn tou Oivou
Kal tng AunéAou.

Ynpepa, o apneAwvag g Ndouoag exteivetal
o€ 6.000 otpéppata, mou anAwvovtal otig fopelodu-
TIKEG MAayIEG Tou Beppiou (2052 p.) kal og upope-
Tpa and 150 €wg 350 pétpa. H Cwvn MOMM Ndouca
(100% =wvépaupo) Beoniotnke 1o 1972 Kkat anoteAet
TOV PEYAAUTEPO AUMEAWVA PUTEHEVO UE §IVOUaUPO
otn Bopeta EANGSa. MepthapBdvet extdoelg twv ne-
ploxwv tng Ndouoag, twv AvBepiwy Kat tng AoBpd.

H peydAn dlapopornoinon twyv e6apuv, aAG
Kal TwV KAPATIKWV ouvBnkwv Sivel atnv NotkIiAia
Elvopaupo Kal atoug duvauikoug epuBpouc Ing
oivoug noAanAég ekppaoelg. Ot katanpaaoivol
AO®OL, Ol PUOLKEG NMNYEG, 0L KPUOL XELUWVEG Kal Ta
(eotd kahokaipla dnuloupyoUV TO EUYEVEDTEPO
KAila yia tnv KaAAi€pyela Tou §ivouaupou Kal
kaBlotd tn oxéon Ndouoa-=Zvopaupo Kopupaio
ow1ké 6idupo naykoopiwg.

NAOUSSA’S
VINEYARD

aoussa wines were considered to be of the

finest, in the 19th century, and were served
in the palaces of the Ottoman Empire, Vienna,
Russia andEgypt. In 1987, Naoussa was named
International City of Vine and Wine.

Today, Naoussa vineyards cover600 hectares,
which lie on the northwestern slopes of Mt Vermion
(2052 m.) at altitudes between 150 to350 meters.
Naoussa PDO zone (100% Xinomavro) was estab-
lished in 1972 and constitutes the largest vineyard
planted on xinomavro inNorthern Greece. The zone
includes areas of Naoussa, Anthemia and Dovra.

The great diversity of soil, as well as climate
conditions, give to the variety of xinomavro and
its vigorous red wines multiple expressions.

Green hills, natural springs, cold winters and
warm summers compose the noblest climate
for the cultivation of xinomavro and render the
relation Naoussa-Xinomavro a premier wine duo
worldwide.

NAOUSSA THEWINECITY 5
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PAMNIZTA

‘Ovopa: Papviota 2010

Tonog: EpuBpdc =npdg

Katnyopia: M0l Ndouoa

Mpoéheuon: Enheypéva auneAOTEPAXIO TOU KTAPATOG
oto Mavakoxwpt

Mow\takh oGvBeon: =Ivopaupo (Naiatd KAnpata)
Qpipavon: 16 pnveg naaiwon oe dpuva Bapéha
225lit ka1 500Lit yia 1o 90% tou xappavioU. To 10%
e€ehlooetal og 6e€apevn. Avaywyikn naiaiwon o
@LEAN Yl akOpN 6 PAveS

Avvarétnta Maiaiwong: 10-15 €tn

Xapakthpag: Movadikn apwpatikn noAunAokotnta
pe dlakpith o€UTNTa Kal NAoUaleg Taviveg. Andxpwan
BUOCIVOU, IMOUKETO HE VOTEG KOKKIVWY PPOUTWY Kal
kanvou, Jakpa enfyeucn Pe cuvelppoUg Tpolpag
XAPAKTHPIZTIKA: Mpokettat yia éva olvBeto
YEUOTIKG Kal apWUATIKG KPAol, Mou YEUOTIKG
Baoiletat otn Slanepactikn outnta, Pe TIG Tavviveg va
€edinAwvovtal oto TeAeiwpa Tou otdpatog. To cUvolo
eyyuatat peydAn duvatdtnta naiaiwong, Pe T Jakpla
enfyeuon va {ntd eKAENTUOPEVOUG YAOTPOVOUIKOUG
ouvbuaopouc. H putn og veapn nAikia bivel voteg
VIOATag anognpapévng, KOKKIVWY ppoUTwy Kal
npaAivag, evaw pPetd and xpovia xapidel éva olvBeto
UMOUKETO Nupnva eAldg, 6éppatog, tpolpag,
Bpeypévng YNG Kat aTopa HE looppornnpévn oEUTnta
Kal HOAOKOTEPEG TAVVIVEG,

> oel. 44

RAMNISTA

Category: Dry red

Classification: PDO Naoussa

Production: 44,000 bottles

Origin: Selected vineyard blocks within the private
vineyards of Kir-Yianni Estate in Yianakohori
Grape varieties: 100% Xinomavro

Cellaring: 16 months in 225-t and 500-t French
and American oak casks plus further ageing in
bottle for another 6 months

Ageing potential: 10-15 years

Food pairing: Complex, with intense acidity and
rich in tannins, an excellent pair for red meat and
game.

Characteristics: A wine with a deep red color and
rich red fruit aromas, such as strawberry and sour
cherry on a background of tomato and vanilla from
oak aging showing on the nose. Ramnista 2010

is a wine with a round mouthfeel, displaying a
refreshing acidity and firm, but softer than usual,
tannins, while the varietal character is more
pronounced thanks to the more restrained use of
barrel. The finish is filled with lingering notes of
cherry, tomato and mushroom.

> page 44
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IMAM ME APNAKI IMAM WITH LAMB

Kavoupe pia xapaypaud oti peAtdaveg Kal Tig yrvoupe 1o You engrave the eggplants and we grill them for 20" over
grill pexpt va paAakwaouv otoug 180° yia 20°. Zotdpoupie 180° until they soften. In skillet saute the lamb with olive
10 ApVAKI pe 1o eAaibAabo kat HOAIG ndpet xpuoagi xpiopa oil and as soon as it has golden color on each side, add
NPOUBEToU e TarKPEPUO KaITo.0KOPDD OUVEXIdoyTdS T0 the onion and garlic and saute until it becomes’soft
00TApPIOMa PEXPL Va PaAakwaouv. MpooBétoupe v Topdta, i - N " il |
Tov MEATE, TN {axapn, TNV KAUTEPN MINEPLE, Td UNaxapikd, va S LI e RS L e e
MOTAPL VEPS, TO AAATL KA TO MINEPL KAl aVOKATEUOULE. Xiyo- salt, pepper, a glass of water and stir. Cook over low heat
HAYEIPEUOULIE TO PAyNTd Yia akOHN 30° IEXPL VA HOAGKDOEL _for another 30" until the meat is tender and the sauce
10 KPEAG Kal va PeADOEL N 6AATaa Tou. EAéyXoupE T0 payntd thickens. We check the food a lot of times and we stir it.
avd TAKTA S100TAUATA avakateyovTag To. AMocUpoups and Add cheese, parsley and spearmint. Remove the
NV eWTd Kal NpooBEToue 10 KeParotUpl, Tov Paiviavo Kat food from the heat take the lamb out of the pot
10 Sudapio. Le Nup€EE TonoBetoUpe TG PeNTCAVEG, TIG and cut it into small pieces and add to the sauce.
avolyoupie oav BapkoUAa, agaipolpe Ty nepiooela In Pyrex place the eggplants cut them in half
TWV UYPWV TOUG, YIAOKGBOULE TO apVAKI apalpviag so that they take the shape of a boat, release
T0 KOKKAAO, YEUIToUpE MPWTA TO KPEAG KA HETA T the fluids, chop the lamp removing the bone
0GATO0 Kal OAOKANPWOVOULE TO (payntd Yrvovtag 1o A R e T ast Snd than thereat oot

010 YKpiA yia 10 Aerria. Cook on the grill for 10 minutes.

8 PEAITCAVEG TOOKWVIKES

1 xepdki apviolo

20 yp. eAatdAado

50 yp. kepaAoTUpL KOPLEVO OE KUBOUG
2 KPEPHUGIa WiloKoupéva

3 okeAibeg okOpOO OMACEVO

6 WPIYEG VIOUATEG TPIIUEVEG

15 yp. Caxapn

T HIKPN KOKKIVN KAUTEPN MIMEPLA
Y2 patodK! paiviavo WIAoKoppEvo
Y4 paTodKL SUOGOUO WINOKOUUEVO

|
S
-
e
OAGTL KOl PPETKOTPIUKEVO NIMEPL i

10 NAOYZA H MOAH TOY OINOY

8 eggplants tsakonikes

1 lamb hand

20 g olive oil

50 g of cheese cut into cubes
2 onions chopped

3 cloves garlic crushed

6 ripe tomatoes, grated

15g sugar

1 small red chili pepper

Y2 bunch parsley chopped

Y2 chopped mint

salt and freshly ground pepper

®OIAETO MOZXAPI
ME MIMNEPIA & MANITAPIA

BEEF FILLET WITH
PEPPERS & MUSHROOMS

YOTAPOULE Ta Javitapla e 1o okopdo Kal to eAatdAado
Kat oBrvoupe pe kpaot. AAatidoupe, avakateUoupe

Kal atyopayelpeUoUpE PEXPL va e€aTUIOTEL To kpaat

Kal 6évoupe tnv odAToa PE TV Kpépa YAATKTOG.

Ye GMo okelog Kal o€ Suvath PwTid AlVOULE T0
Boutupo Kat ootdpoupe ta PiAEta Kat and TG Suo
NAEUPEG, avdAoya pe TNV Npot{Unon Tou KaBevog.
MOAIG ival €Tolpa oepBipoups og MIATO Ta Pavitdpla,
and ndvw ta QIAETA KAl OAOKANPUWIVOUE HE
XOVIPOOAEGHEVO TO WEIYMA TWV MINEPLLDV.

2 KoPudtia ano pooxapiolo QIAETo

40 yp. ehaidAado

110 yp. KOKKIVO Kpaot

20 yp. pelypa ningplwv

200 yp. pavitdpla pPEOKA KOPUEVA O€ PETEG
2 okeAibeg okopbo

30 yp. BoUtupo

100 yp. Kp€ua YAAaKTog

aAdu

- |
e
Sh.

.

Saute the mushrooms and garlic in olive oil
and add the wine. Sprinkle with salt,

stir and cook in low temperature until

the wine evaporates and add the cream.

Put another pot over high heat,

add the butter, saute both sides of the
fillets, depending to your preference.
When they are ready we serve each fillet

and garnish with mushrooms.

Finish your dish with sweet peppers.

2 pieces of beef fillets
40 g olive oil

110 g sweet red wine

20 g of sweet peppers

200 g of fresh mushrooms sliced

2 cloves of garlic
30 g butter

100 g cream
salt

NAOUSSA THEWINE CITY 11



NAOYZA 2010

H nowiAia ivopaupo Bewpeital pia and g nio
EUYEVEDTEPEG £pUBPEG EANNVIKEG MOIKIAEG TNG
Bopelag EANGGaG.

To «Ndouoa 2010» €xel éviovo poupnivi Xpwua.
YN PUTN, o€ NPWTo NAGvo, JUPWAIEG KAMVIOTAG
VIOMATAG Kal (pPPAYKOOTAQUAWY. XT0 OTOHA EEKIVAEL
he T YAUKa tng aAKoOANG, aAAd eival €€oxa
LOOPPOMNKEVO, HE IKAVOMOINTIKO «MAX0G» Kal
UNEPOXEG Bixwg va evoxAoUV Tavviveg.

Kpaoi BloAoylkng napaywyng Pe Ty £yKpLon NG
A.H.Q)."O\eg ol epyaoieg yivovtal oto ovoroleio
Hag Pe ayann Kal Jepdkl npoonabwvtag va
KPOTNOOUWE TNV NotdTNTa OAWY auTWV Twv
XPOVWV.

Taptalel dpoya pe ayployoUpouvo 0Tn yaoTpa Kal
KATOIKAKI JE KPEPHUOAKIO pPETKA OTO PoUPVO,

€va vaouaaiiko gpaynTto.

> o¢\. 44

i

!

NAOUSSA 2010

Xinomavro considered one of the noblest red
Greek varieties of Northern Greece.

The “Naoussa 2010 ‘ has intense ruby color.
Smoker smells tomatoes and currants. The mouth
starts with the sweetness of the alcohol, but are
brilliantly balanced with satisfactory ‘thick’ and
wonderful without disturbing tannins.

Organic wine production with the approval of D.I.0.
All work is done in our winery with love trying to
keep the quality of all these years.

Fits perfectly with roasted wild boar and goat meat
with onions in the oven, one of the Naoussa'’s

traditional recipes.

> page 44
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ATPIOIOYPOYNO
2TH FAZTPA

ROASTED
WILD BOAR

Mapivépoupe anod tnv nponyoUpevn Pépa To Marinate boar with chopped vegetables overnight.
ayployoUpouvo pE ta Aaxavikd ta ornoia XovipoKOBOoUE. Add them all in the pan, stir and refrigerate for at
Ta npooBétoupe GAa ot Aekdvn, avakateUoUE Kal Ta least 12 hours.
Badoupe oto Wuyeio yia 12 wpeG TOUAAXIOTOV. When you are ready to cook, remove the meat from
‘Otav €ipaote €tolpol yla 1o payelpepa, apalpoUpe ano the marinade and strain so as to remove the excess
TNV Paplvata Povo to ayployoUpouvo Kal To otpayyi{oupe fluids. Saute when it gets dark, add the marinade
va QUYEL N NeP(OOELT TWV UYpwV Tou. To 00TAPOULE Kal and the mustard and simmer for 30 minutes.
otav Ndpel oKoUPo Xpwia NpocBEtoupe TNV Yapivdta, Put it in the hull and leave it in 150 °, stirring it
TN pouotdpda Kat 1o apnvoupe va otyoBpdoet yia 30", periodically, checking at the same time for the
To peTa@époupe o yaoTtpa Kat To TornofetoUpe oto fluids and add vegetable broth if necessary.
poupvo atoug 150°, avakateUovtag 1o avd Taktd It is served with pasta butter.
XPOVIKA dlaothpata eAéyxovidg To yia ta uypd Tou

Kal npoaBétoupe {wHO AaXavIKWV pO0OV XPELAOTEL. 2 kg boar cut into portions

Yuvobevetal pe {upapikd Boutupou. 1 carrot

1 celery
2 KIAG ayployoUpouvo KopUEVO O HePIBeg 1 bunch fresh onions
1 kapdto 1 bunch of parsley
1 aéAvo Juice of one lemon
1 HaTOAK! PPETKA KPEPPUSAKIA 3 cloves garlic
1 HATOAK! pavTavo 2 bay leaves
Xupd ano évd Aepovt 10 grains of allspice
3 okeAibeg okdpdo 450 gr red wine
2 pUA\a bagvng 200g olive oil
10 onuptd pnaxdpt 50g mustard
450 yp. KOKKIVO Kpaot salt and pepper

200 yp. ehalohado
50 yp. pouatapda

14 NAOYZA H MOAH TOY OINOY

ZYTOYPI LTH FAZTPA

TABEPNA PAKOKAZANO

LAMB IN THE HULL

RAKOKAZANO TAVERN

TonoBetoUpe o mMAupévo {uyoUpt otn yaotpa padl pe
XOVIPOKOUMEVA Ta AOXAVIKA, GAATOMINEPUWVOULE,
apwpatifoupe pe T piyavn, NpocBEtoupe 10 kpaai
Kal To eAaldAado Kal avakateUoUE.

Ykenaloupe TN ydotpa Kat tnv TonoBetoupe o€
npoBeppaopévo poupvo otoug 170° yia 4 wpeG.

Place the already washed lamb in the hull along

with the vegetables cut in large pieces. Put salt, pepper,
oregano, add wine and olive oil and mix them.

Cover the hull and place it in a pre-heated wooden
oven for 5-6 hours or in a conventional

oven for 4 hours at 170°.

YepPipete Ceotd. Open it and serve immediately.
1 KING ondAa anod {uyoupl (TEPAXIOUEVO) Tk lamb saddle
250 yp. KpePUUdIa Eepa 250 g dry onions
1 Kapoto 1 carrot
400 yp. ehaidAado 400 g olive oil
200 yp. Aeukd Kpaol 200 g white wine
30 yp. E0BI 30 g vinegar

aAdu- minépt- piyavn salt-pepper-oregano

NAOUSSA THEWINE CITY 15



NMAAIOKAAIAL
AAANAMAPA
2008 NAOYZA M.0.N.

(Mpootateuduevn Ovopaaia Mpogéeuong)

To kpaol €UBANUA TOU 0IKOYEVEIOKOU OVoMolEiou
and 1o opwWVUPOo apnehotonwvyyio givat €va Enpod
KOKKIVO kpaoi and 100% Zwvépaupo.

Xpwpa Aapngpd poupnivi kat Ut 1dlaitepa
EKPPUOTIKN, PE APWHATA PPAYKOOTAPUAOU Kal
EepoU baudoknvou va Kuplapxouv evw éva
nawxvidlopa epoUTwy Kal UNaxapikwy eKTUAiooetal
€VOOW TO KPAO( NApAPEVEL OTO MOTAPL JaG.

Y10 0TOMA N XApaKINPIOTIKNA 0£UTNTA TNG MOIKIAIAG
1oopponel dyoya pe TG Taviveg, n e§alpeTIKN doun
TWV onol{wv Pavepwvel TIG HEYAAEG SUVATOTNTEG
naAaiwong tou “MaAiokaAid”.

> o€l 45

PALIOKALIAS
DALAMARA
2008 NAOUSSA PDO

(Protected Denomination of Origin)

The emblematic wine of Dalamara family, named
by the vineyard's location, is a red dry wine made
by 100% Xinomavro.

It has a bright ruby color. The nose is very
expressive and dominated by raspberry and
dried plum aromas, followed by spicy hints. More
aromas are revealed while we swirl the wine in
our glass showing a great aromatic complexity.

When we drink it, we find the typical varietal
acidity in perfect balance with the tannins whose
extraordinary structure proves the long aging
abilities of this wine.

> page 45

DarLaAmARA
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#

NAAAMAPA

TANOKAALAS

FO0s

MAOYLA
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XOIPINO ME KYAQONIA

TIATIA AIAIKA

PORK WITH QUINCE

GRANDMA LILIKA

Bpadoupe 1o xotpvé yia 30° o€ pé€tpla pwtid Kal otn
OUVEXELD TO0 0OUPWVOULE. MAEvoupe ta Kubwvia Kal
10 KOBOUpE aPalpwWVTag Ta KOUKOUTOLd. Z0TAPOUlE
TO KPEQG PEXPL va EavBUvel Kal afrnvoupe ue kpaol.
MpooBétoupe Ta kudwvia, T PENL, TNV KavéAd Kal T
{Gxapn, avakateUoupe Kal ouvexifoupe To Bpacpo yua
10" xapnAwvovtag in ewtid. MNpooBétoupe to Joupi
kat Bpdadoupe yia nepinou 1 wpa, avakatetoviag
0Tad1aKA Kal EAEYXOVTAG Ta Uypd Tou.

500 yp. xoipvd

4 kudwvia peyaia

2 kpeppUdia Eepad

50 yp. puéAL kdpag

100 yp. Kpaoi KOKKIVO
100 yp. ehaidAado

20 yp. kavéla

20 yp. Caxapn

aAdTL, mnépt

18 NAOYZA H MOAH TOY OINOY

Boil pork for 30" at medium temperature and then
strain it. Wash the quinces and cut them in slices,
removing their kernels. Saute the meat until golden
brown. Add the quinces, the honey and cinnamon,
and mix them and keep boiling for 10’ lowering the
temperature. Add the pork juice and boil for 1 hour,
stirring it regularly and checking its liquids.

500 g pork

4 big quinces

2 onions

50 g “kora” honey
100 g red wine
100 g olive oil

20 g cinnamon
20 g sugar

salt, pepper

-~

o et

MITA

ME MNMPAZO KAI KIMA

FIATIA MHTZOYAA

PIE WITH LEEKS
& MINCEMEAT

GRANDMA MITSOULA

Zepatdpe to npdoo Pe 1o eAatoAado kal 1o vepo,

NPooBETOUE TO KPEPHUBL Kal aprVOUPE €wg OTOU
owBoUv 1a Uypd Tou. TN CUVEXELD NPOCOBETOUE TOV KIUG,
aAaTonIinNeEPWVOUpE Kal ouvexi{oupe To payeipepa tou

yta 10 — 15" gg xaunAn @wtid. LBAVOUE TNV (wTId Kal
APAVOUE TN YEUION VA KPUWOEL XT0 JETAEU XTUMNAWE

3 auyd Kat Ta NpooBETouE oTN YEUION avapilyvUovtag.
lMa t Q0pn, avaptyvloups 6Aa Ta UNKG KPaATWvVIag

Aiyo ano 1o vepo kat UpwVoulE €wg 0tou n 0N
va EekoANGeL ano ta x€pla pag. Avolyoupe 1o UA-

I'A TH FEMIZH
1500 yp. npdoo
WIAOKOHPEVO

400 yp. xolpwvo Kiud
1 peydAo KpeppUoL
3auya

100 yp. eAaidAadbo
200 yp. vepd

AAGTL, MingpL

A TH ZYMH

600 yp. aAeupt

50 yp. £U6L

10 yp. oAGu

120-150 yp. xA\tapd vepd

Ao e 1o napadootakd
oUoTnya Tou.
EvaMaktikd, pno-
POULE va XpNOIpO-
MOINCOUE XWPLATIKA
QUAAa gpnopiou.
Boutupwvoupe éva
TOY(, OTPWVOUE TO
npwIo PUAAO, TOMo-
BetoUpe T yEUIoN Kal
ané ndvw okenaldoupe
e 1o BeUtEPO PUANO.
Xapdoooupe tnv nita
pag, aAeipoupe pe 10
undAotna Boutupo
Kal YAVOUE OToUG
180° yia 45-50'.

Scald the leeks in the water and the olive oil, add the

onion and leave it till its fluids are gone. Then add the

mincemeat, put salt and pepper and keep cooking it for

10 - 15" at low temperature. We turn it off and let the

stuffing cool down. In the meantime we beat 3 eggs

and we add them in the stuffing mingling.

For the pastry, we add and mix p all ingredients

keeping some of the water aside. We knead till the
pastry does not stick

on our hands. We set FOR THE STUFFING

two layers of pastry 1500 g leeks (chopped)

leaf in the traditional 400 g pork mincemeat

way. In alternative, 1 big onion
use traditional pastry 3eggs
leaves found on the 100 g olive oil
market. Spread a pan 200 g water
with butter, lay the first 250 g butter
pastry leaf, add the salt, pepper

stuffing and cover it with

the second pastry leaf. FOR THE PASTRY

Carve the pie, spread 600 g flour
it with the rest of the 50 g vinegar
butter and bake it at 10 g salt

Ml 180° for 45-50". 120-150 g lukewarm
water
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ABEPQ® POZE

Xapaktnplotikd: Eviovo tplavtapuAN xpwua,
apWHaTa AOUAOUBILIV Kal KOKKIVWY pPOUTWY, PE
Kuplapxeg voteg Kepaaolou Kat ppdoulag. Alakpivetat
yla v AenTh Kal .ooppornnpévn YeEUon Tou, Kat Ty
noAU euxdplotn entyeucn tou.

Zuvobelel: A\eukd kpgata, QUPAPLKA, NMIATA PE
YAukiouoeg 0GAToEG, Kal nidta érou KuplapXel
odAtoa viopdtag. Talptddel pe NepLoodTEPA MIATA TNG
eMnVIKNG koudivag, SoKIUGOoTE To WaTOTO Kal e Mata
NG KIVEQKNG Koudivag. Ba oag eknANEeL euxdplota.

> oeA. 45

AVEROFF ROSE

Characteristics: Lively rose colour, aromas of
cherries, strawberries, roses and jasmine. On the
mouth it is fragrant, balanced with a refreshing
acidity.

Serving Suggestions: Try it with salads and light
pasta dishes. It makes perfect combination with
sweet & sour sauces, and it is interesting with light
fruit desserts

> page 45

Katogi Averoff Hotel & Winery
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KOTOMOYAO
ME =INOMAYPO

KA®E BRASSERIE HOME

CHICKEN WITH
XINOMAVRO

CAFE BRASSERIE HOME

YOTAPOULIE TO KOTOMOUAO We To eAaloAado, aAdtl Kal
ninépt. K6Boupe ta pavitdpla o€ Kopuatia kat
aVapELYVUOULE HE TO KOTOMOUAO Hadi e TNV KOKKIVN
nineptd. XPnvoupe pe to §vopaupo Ndouoag Kat oto
T€A0G NPoaBEToupE To OXIvornpaco Kal 1o (w6 Kotag.
YepPipete Ndvw og TNyavITEG NATATEG O€ POOEAEG.

2 PINéTa KoToMnouAo (og Awpideg)

100 yp. Aeukd pavitdpla

2 KOKKIVEG MINEPLEG

oxvonpaco Eepo

4 PETPIEG NATATEG KOUUEVEG OE POOENEG
200 yp. KOKKIvo kpaol (§ivépaupo)

150 yp. eAaidAado

50 yp. {wuo kotag

aAdT Kat minépt

22 NAOYZA H MOAH TOY OINOY

Saute the chicken in olive oil, salt and pepper.
Cut the mushrooms into pieces and mix the
chicken with the red pepper. Deglaze with
xinomavro Naoussa and in the end add the
chives and chicken broth.

Serve over fried potatoes in slices.

2 chicken fillets (cut into strips)
100 g white mushrooms

2 red peppers

Chives dry

4 medium potatoes cut into rings
200 g red wine (xinomavro)

150 g olive oil

50 g chicken broth

salt and pepper

MIOYTIOYPNTI

ESPERIDES SPA HOTEL

BOUGIOURDI

ESPERIDES SPA HOTEL

2€ NNAWVO 0KEUOG OTPWVOULE TIG PETEG VIONATAG, TIG
0rnoleg €xoupe KOWeL otn péon aAatiCoupe Kat tonoBe-
TOUE Ta GUAAG TG plyavng. AnAwvoups anod navw g
NNEPLEG. TkenAJOUNE Ta UAIKA PE TN GETA Kal piXVOUE
Ta unodAotna tupld Kat to eatdAado. Badoupe and enavw
HEPLKA QUAa piyavng. To wrhvoupe o€ npoBeppaopévo
(poUupvo atoug 220 BaBuoug yia 20" uéxpl va Aloel To
TUpl Kal To oepPipoupe LeaTo.

We put the tomato slices in a pirex with salt, the fresh
oregano leaves and the chilly pepper. Then we put the
“feta” cheese and the rest of the cheeses with the olive
oil. Put up some leaves of oregano. We bake it in a
preheated oven at 220 degrees for 20 minutes until the
cheese melts. We it serve warm.

200 g “Feta” cheese
100 g “Batzo” cheese

200 yp. upl péta 100 g gouda
100 yp. yndtoo 1 tomato
100 yp. okAnpn ykoUvta ! 1 chilly pepper
1 wptun viopdta 150 g olive oil
1 NiNepLa Kauteph PAoKoppévN fresh oregano, a little of sugar, salt
150 yp. eAaidAado

ppEokia piyavn, Aiyn {axapn
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NAOYZA

Katnyopia: Oivog O.IN.A.M NAOYZA

Mowwakh LGvBeon: =vopaupo 100%

HAwia Mpépvav: 25 - 30 etwv

Owonoinon: Xpnolponole{tal n péBodog TG KAAGIKNG
€pubpng otvonoinang.

Xapaktnplotkd:Apketd fabu yia ta pétpa tou
Zwvopaupou. Apwpata NUKVA KOKKIVWY ppoUTwy,
paupou kepaatou, viopatag, Bavilag kat

ninepLoy. oKOVN KakdAo Kal ehappd {wikd cupBdAouv
0Tn teAkn olvBeon. LTOHa YEPATO, JE KaAn Sopn

Kal TUMIKN loopponia TG Toviopévng ofUtnTag,
EVOWHATWHEVEG Taviveg og éva cuvduaoud nou,
Kpatwvtag v napddoon, e€eliooel tn Ndouoa otnv
nAeupd NG NoAunAokdtntag.

> oeA. 45

NAOUSSA

Classification: PDO Naoussa

Varieties: Xinomavro 100%

Plants’ age: 25-30 years

Winemaking: The method of classic red wine
making is used.

Properties: Quite deep for the standards of
Xinomavro. Dense Aromas of red fruit, black
cherry, tomato, vanilla and pepper; cocoa powder
and mild animal scents contribute to the final
composition. Full in body, with good structure and
typical balance of the stressed acidity, incorporated
tannins in a combination that, maintaining the
tradition, develops the complexity of Xinomavro.

> page 46

AAMANTAYOS
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NTOAMAAAKIA ME KIMA

TABEPNA H WABGA

Edv éxoupe kovaepBonoinpéva UMa ta Baloupe yia 30' o
Aekavn pe vepd aAadovtag 1o yia 3 popég. Edv éxoupe ppé-
oKka QUM ta Cepatdpe yia 10 o€ Ceatd aAatiopévo vepo.

e €va UnoA avakateUoupe Ta UAKG (TG and ta auyd Kat
T0 XUPO AEPOVIL)V) Kal TUAYOUE PE auto Ta vioAuaddkia o
MOKPOOTEVO OXNKA. LTPWVOULE PEPIKA UAAG GTOV NATO TNG
katoapdAag kal tornoBetoUpe To €va SinAa oto GAo o€ OEIPEC,
Mavw ota vioAuadakia Baloupe €va Bapu nidto og avénodn
B€on, wote va niEdoval Kat va pnv avoi€ouyv Ty wpd nou

Bpadouv. Pixvoupe vepd 600 va okenddel v enpavela
ToU ayntou. Bpddouv o xapnAn gpwtid eA€yxovtag va
Undapxel Navta vepd oto okeUog Hag Kat dtav eival €101
pa, oBrvoupe TNV wTd Kat EAEyXoulE av elvat £Tolua.
Etopddoupie pia 0GAToa auyoA£povo, XTUMWVTAG OE
€va UnoA ta auyd, Xwplotd Tov KpOKO ano To aomnpadlt
0TV apXn Kal PETd ta evaovoups, Badoviag Kat Alyeg

60-70 auneAd®UAAa TNG
notkIAlag Zivépaupo
500 yp. Kipd pooxapiolo
200 yp. Kipd xolpvod

1 patodkt paiviavo

200 yp. pull Kapohiva
100 yp. ehatdAado

2 auyd

Xupo and 2 Aepovia
aAdT Kat mnépt

otayoveg vepou padi pe o
XUO Aepoviou. MpooBé-
TOUE otyd otya to 1/3 tou
{wpoU Tou payntou Kal
avakateUoupe. Mepixu-
VOUWE Ta vIoAuaddkia pe
TO QUYOAEHOVO KIVIWVTAG
TO OKEUOG HE KUKAIKEG
KIVAGELG, WOTe va dlanepd-
0€L T0 aUYOA€pOVO OAo TO
@ayntd. AnoAapBavovtat
{eotd Kat Kpua.
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STUFFED VINE
LEAVES WITH MEAT

PSATHA TAVERN

If we have tinned leaves we put them in water for 30" minutes
and we change the water 3 times. If we have fresh leaves we
boil them for 10 minutes in warm salted water. - In a bowl
we mix the ingredients (except for the eggs and lemon juice)
and wrap the mixture with the vine leaves in oblong shape.
Spread some leaves in the bottom of the pot and place them
next to each other in rows. Over the vine leaves with meat

we put a heavy plate upside down so that they are
pressured and they do not open while boiling. Pour
water until it covers the surface of the food. Boil at low
temperature by checking there is always water in the
pan and when we are ready, turn off the temperature
and check if they are ready. Prepare an egg-lemon
sauce, knock the eggs in a bowl, the yolk separately

from the egg white and
then mixed them, by putting
a few drops of water with
lemon juice. Slowly add the
1/3 of the broth oh the food
and stir it. Pour the egg and
lemon on vine leaves with
meat while moving the
pan with a circular motion
so that the egg and lemon
sauce penetrates the food.
Enjoy either hot or cold.

60-70 vineleaves
variety of Xinomavro
500 g minced beef
200 g minced pork

1 bunch of parsley
200 g rice Carolina
100 g olive oil

2 eggs

Juice of 2 lemons
Salt and pepper

FRIED PORK
WITH LEEKS AND BATSIO

BUTCHER SHOP VALANTIS

XOIPINH THIANIA
ME MNMPAZO KAI MINATZO

KPEOIMQAEIO 0 BAAANTHZ

Cut the meat in sticks, and not in cubes. Put some olive
oil in the pan and, when it is warm, add the meat. Once
it reddens, add salt, pepper, oregano and stir. Leave it
on the fire for 5" and then add the leek. Stir well. When
the leek withers in the pan and the meat reddens well,
increase heat and deglaze with Tsipouro.

Finally, add batsio, stir and in 3’ turn off the fire so that it
does not melt completely.

Serve with red pepper.

KoBoupe 10 Kp€ag Jakpoateva Koppatia. Pixvoupe
ehaldhado ato tnydvt. MOAG to eotabei pixvoupe peoa
T0 Kp£ag. MOAIG apxioel va kokKIviel, NpooBétoupe aAdty,
nnépl, plyavn kal avakateUoupe. APrnvoupe yia 5’ Aentd
Kal 0Tn oUvéxela NpoaBEtoupe To Npdoo. AvakateUoupe
KaAd. MOAIG To Npdoo papabeil Kal 1o KpEag €xel
KOKKIVioEl KaAd, SUVAHWVOUNE TN pwTIA Kal afnvoupe
e 1o Tainoupo. TéAog, mpoaBétoupe Tov Ynatdo,
avakatevoue Kat og 3’ Aentd ofnvoups T pwtd
yld va un Noet TeAeiwg.
lapvipoupe pe KOKKIVO NINEPL. 1 kg pork meat
1 medium leek, chopped
100 g batsio (local cheese) in cubes
100 g Tsipouro Naoussa
200 g Olive oil
salt, Pepper, Oregano,
Red pepper (for the trimming)

1 KING KpEag xolptvo

1 pétplo NpAco YIAOKOULEVO

100 yp. yndtolog og KUPBoUG

100 yp. Toinoupo Ndouaoag

200 yp. ehaidhado

aAat, Mrépy, Piyavn,

Kokkivo ninépl (yia to yapviploya).
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'H KAl OYPANOZ

Tonog: EpuBpdg =npdg Oivog

Katnyopia: [1.0.11. Ndouoa

MowtAia: =ivépaupo 100%

Xapaktnplotikd: [Noppupd KOKKIVO Xpwpa.
MoAUNAoKN PUTN, YE TUMIKA apWHATA HIKPWV
KOKKIVWV ppoUTwy,

Kepdoal, Batdpoupo, Sapdoknvo, Naath viopdra,
paupn eAld, Bavila. Ztdpa Qvetodto, Pe Tpayavég
Taviveg Kat dpooepn ofutnta.

Makpd Kat euxdplotn entyeuon.

EARTH AND SKY

Type: Red dry wine

Category: P.D.0. Naoussa

Variety: Xinomavro 100%

Ageing: Eighteen months in the oak barrels.
Characteristics: Splendid, purple red colour.
Complex, typical

bouquet of red small fruits, cherry, blackberry,

plum, sun-dried tomato, black

olive, vanilla. Full mouth, rounded tannins,
balanced acidity. Pleasant and

long aftertaste.

> o€l 46
> page 46
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100°%

XINOMAVRO
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NMPAZOZEAINO
ME XOIPINO

TABEPNA /TAPAAOZIAKO

LEEK & CELERY WITH
PORK MEAT

PARADOSIAKO TAVERN

EAA®I TOY MABOYZ

ESPERIDES SPA HOTEL

DEER OF PASSION

ESPERIDES SPA HOTEL

YOTAPOULE T0 KPEUUUOL Kat POALG papaBet
NPooB£TOUpE TO TEPAXIOPEVO KPEQG Kal ouvexi{oupe
TO 0OTAPIOKA PEXPL VA NAPEL OKOUPO XpWHa.
MpoaBEToupe T0 vePO PEXPL VA OKEMAOTE! TO KPEAQ,
TOUG KOKKOUG UMaxdpl, To Ninépt kat aprnvoupe va
Bpdoet og xapnAn ewTia yia 40°. KoBoupe ta npdoa
Kal Ta OEAIVA 0€ KOPMATIA. LOTAPOULE Ta AaXaVIKd,
NPOCOETOUE TO KPEAG, TN VIOKATA KAl TOV MEATE.
YupnAnpwvoupe e (oupi and to KpEag PEXpL

va OKENAoToUV Kat npooBétoupe T {axapn,

10 KUpvVO Kat aAatoningpo. To aprnvoupe va

Bpdaoel og xaunAn ewTid péxpl va apxioel

va 6¢ével n odAtoa tou.

1% KNG X01pIvo KpEag
800 yp. npdoa

700 yp. o€\vo

1 peyaho KpePUUdL
500 yp. Kov kaog

50 yp. TopaToneATE

30 yp. Caxapn

Mia np€da kUpIvo
ANGTL - Minépt kata BoUAnon
3 KOKKOUG Urnaxdpl

6 KOKKOUG MINEpL
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Saute the onion and once it withers, add the sliced
meat and continue sauteing until it gets dark.

Add water till it covers the meat, allspice berries,
peppercorns, and boil at low temperature for 40",
Chop leeks and celery. Saute the vegetables and
add the meat, chopped tomato and tomato paste.
Fill with meat juice to cover them up

and add sugar, cumin, salt and pepper.

Boil at low temperature till the

sauce starts to thicken.

12 kg pork meat
800 g leeks

700 g celery

1 big onion

500 g tomato chopped
50 g tomato paste
30 g sugar

A pinch of cumin
salt - Pepper (at will)
3 allspice berries

6 peppercorns

Yotapoupe ta QIAETa Pe To Boltupo yla 4', and tnv kabe
nAEUPA. XTn cuvéxela, ta Baloupe 0 éva TaWdkl Kat ta
ynvoupe ato poupvo otoug 180° yia 13'. Z1o ibio tnydvy,
nou ootépape Ta QIAET, 0OTAPOUNE Ta Javitdpla, UE Alyo
WIAOKOUUEVO KPEPPUGL Kal Ta ofnvoupe e Kpaot. ApoU
napel pia Bpdon 1o Kpaoli, npoabetoupe To {wpd anod ta
KOKaAa (kuvnyiou) Kat ta agrvoups va Bpdaouy, PExpL
va peivouv ta % tou. LBAVoUpE Th wTid Kat d€voupe
Tn odAtoa pe Boutupo. Bpadoupe ta oUKa, o KOKKIVO
Kpaoi, pe to kavehoguo. Bpadoupe ta Aaxavika o€
aAQTIOPEVO VEPO KAl 0TN OUVEXELD TA GOTAPOULE

0’ éva tnydvy, pe Alyo BoUtupo Kat ninépt.
YepBipoupe og peydo nidto Pe 1o PIAETO
eAapLOU 0To KEVTPO Kal HIMAG Ta Aaxavikd
pavtiopéva Je tn oGAToa.

2 PINETa ano eAaQL

50 yp. pavitdpla noptaivt Kat
pavitdpla Tou 6acoug

50 yp. KOKKIVO Kpaai

2 oUKa ano&npapéva

2 onapdyyla

2 pikpa Kapdta

30 yp. BoUtupo naywpévo
150 yp. {wpd and kokaha
1 kavehdEulo

aAdTlL Kal mnépt

Sauté the filets with the butter for 4, from each side.
Then, pun them on a griddle and bake them in the
oven at 180° for 13". In the same pan that fillets were
saute, saute the mushrooms with a bit of chopped
onion and deglaze with wine. When the wine starts
boiling, add the (game) bones juice and boil them till
the juice reaches at %. Turn of the temperature and
bond the sauce with butter. Boil the figs in red wine,
with the cinnamon stick. Boil the vegetables in salted
water and then saute them in a pan, with some
butter and pepper. Serve on a big plate with the

deer fillet in the centre and the vegetables aside,

sprayed by the sauce and accompanied by
an aged Naoussa xinomavro wine.

2 deer fillets

50 g portsini mushrooms
& forest mushrooms
50 g red wine

2 dried figs

2 asparagus

2 little carrots

30 g frozen butter
150 g bones juice

1 cinnamon stick
salt - Pepper
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NAOYZzA MIOYTAPH

To npwto eMnvikd epubpd euplaAwpévo Kpaat
O.MN.A. nou kukhoPGPNaE oTNV EAANVIKN ayopd,
anotelel 1o onpa katateBév ing EMGSag ota
KOKKIVa Kpaotd. ESw Kkat 6 yeviEG anohapPavel tnv
npotiunan tou EAAnva katavaAwtn, elodyoviag
TOUG VEOUG OTnV eunelp{a Tou KOKKIVOU Kal
avtapeiBovtag toug Maotoug tou eIAoug e Tn
otaBepn, dlaxpovikh notdtntd Tou.

Tonog: Epubpdg, Enpdg

Katnyopia Mowtntag: 1.0.1. Ndouooa
Mowakih XGvBeon: 100% =vopaupo
Owonoteio: Owvonoleio Ndouoag

Meproxn: Nadouaa

Qpipaven: 12 priveg

Auvapiké Malaiwong: 5 - 8 xpdvia

Owonoinon: K\aooikh epuBpn owvonoinon
Xapaktnpiotika : Tuniko, KAaoolkd kpaoi

¢ Naouooag. BaBukdkkivo pe €viovn
npoowmnikdtnta. Avadlel MAoUGLO UMOUKETO
WPLHWY KOKKIVWV ppoUtwy, Batdpoupou Kat
dapdoknvou, Mou GUVUNAPXOUV HE TNV AldoTh
VIOMATA Kal JE Ta apwpata TG naiaiwong,
kavéAag kat E0Aou. Exel nAoUalo owpa, KaAN
loopponia Kat dopn, Je HOAAKEG Taviveg ato
Teheiwpd Tou.

Appovia leGoewyv : Talpladel Pe NATa KOKKIVWY
kpedtwy, ONWG xolptvo Pe Alaoth viopdta Kat tupi,
apVvaKL 0Tn Yaotpa o€ poupvo e EUAa, ooxapdKl

KOKKIVIOTO JE KOUKOUVAPLA Kal oTapibeg. Zupapikd

HE KOKKIVEG NMIKAVTIKEG odAtoeG. Kitpiva tupld,
onwg napueddva ald kat e€ta. XepPipetal otoug
16-18 °C.
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NAOUSSA BOUTARI

The first Greek red bottled VQPRD wine to enter
the Greek market, constituting a landmark for red
wines in Greece. For 6 generations, it has been
enjoyed by consumers, introducing young people
to the experience of red wine and rewarding its
loyal friends with its consistent, timeless quality.

Type: Red, dry

Quality category: PDO Naoussa

Variety: 100% Xinomavro

Winery: Naoussa Winery

Region: Naoussa

Vinification: Classic red vinification

Length and type of ageing:12 months in oak
barrels

Aeging potential:12-15 years
Characteristics:Typical, classic wine of Naoussa.
Deep red colour with an intense personality.

It produces a rich bouquet of ripe red fruit,
blackberry and plum, together with sun-dried
tomato and the aromas derived from ageing,
cinnamon and wood. A rich body, good balance
and structure, soft tannins in its finish.

Food pairing: Best served with red meat dishes,
pasta with red sauces and with yellow cheeses.
Served at 16-18 °C.

> page 46
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WAPONEO®PI
ME =INOMAYPO

DA ELIO

TENDERLOIN WITH
SWEET SOURE SAUCE

DA ELIO

Yotapoupe oe eAaidAado ta aAatoninepouEva QIAETA
Kal JOAIG EavBUvouy, NpooBEToUpE TIG MOAUXPWES

MNNePIEG, To KapdTo, ToV avavd Kal Ta apnvoUpE
va papaBouv yia 10" og yétpla pwtid.

YTN OUVEXELQ MPOCBETOUNE TO KOKKIVO Kpaai
Kal étav auto e€aTpIoTEl NPOOBETOUE TO PEN
Kal ouvexidoupe To payeipepa yia 2" wote

Va KapapeAWOEL N 0GAToa Tou.

YepBipete ye ayplo pudl.

20 pevrayidv and yapoveppl

8 NOAUXPWEG NINEPIEG OE PUNACTOUVAKIA
1 Kapoto o€ PoSENEG

1 avavd og KUBoug

100 yp. ehaidéAado

200 yp. KOKKIVO Kpaol

60 yp. HEAL

aAdTl Kal NoAUXpwa ninépla
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Saute the fillets, which are already covered
with salt and pepper, in olive oil and wait until
golden brown. Add colorful peppers, carrot,
pineapple and let it wilt for 10 minutes over
medium heat. Then add the red wine and when
it evaporates, add the honey and continue
cooking for 2 minutes until the

sauce is caramelized.

Serve with wild rice.

20 filet tenderloin

8 Colorful peppers in slices (red and
yellow)

1 carrot sliced

1 pineapple cubes

100 g olive oil

200 g red wine

60 g honey

salt and colorful peppers

KEOTEAAKIA MEATBALLS IN
2E APMH TRADITIONAL RED SAUCE

Tp{Boupe 10 KPePHUBL, NPOTBETOUE TOV KIUG, TO YW,
T0 aUY0, Ta HUPWAIKE Kat QUPWVOUE KaAd.
Apnvouple To petypa pe ZeAativn oto yuyeio yia 30°

va 6£00uv ta UAIKA. TIAGBoupE pikpd KePTEDAKIA Ta
onoia aAeupwvoupe Kat Tnyavi{oupe ae KAuto AddL.

Ta a@rivoupe og AnoppoPNTIKO Xapti va GUYEL N
nepiooeia tou Aadlou.

la tnv dpun, 0oUPWVOULE T0 AddL and Toug KEPTEDE,
10 Badoupe o€ KaBapd OKeUOG OE PETPIA PWTLA,
pixvoupe 10 aAeUpL KL TO AVAKATEUOULE PEXPL Va
pobioel. Metd npooBétoupe 10 vepPo, TNV vioudta,

10 0kOpdOo Kal Bpadoupe avakateloviag to PEXpL va
6éaet n oaAtoa. TonoBetoUpe péaa Ta KEPTEDAKIA Kal
ofnvoupe T pwtd og 2'-3".

Grate the onion, add the minced, bread, egg and
knead the mixture well with salt and spices. Put the
mixture in the fridge for 30". Then mold meatballs,
flour them and fry them in hot oil. Then we put them
on absorbent paper to remove the excess oil.

For the brine, drain some of the oil from the
meatballs, put it in a clean pan over medium heat,
add the flour, stirring continuously until golden
brown. Then add the water, tomato and garlic and
cook alike to our sauce thickens lightly. Put the
meatballs in the pan and let it heat for 2-3 minutes.

500 g minced mixed
1 onion

1 egg

500 yp. avapIKTo Kiya 50grams stale bread soaked

1 KpePUUAL salt and pepper
1 auyo oregano
50 yp. yixag ywuiou 50 g red wine

50 yp. Kpaoi KOKKIVO
aAdu-ninépl-piyavn For the brine
450 g water

15 g flour

1 ripe tomato or grated tomato pulp

1 clove of garlic

lMa tnv dppn

450 yp. vepd

15 yp. oAeUpt

1 QopIN vIoUATa TPIPKEVN N MOATO VIOPATag
1 okeAiba okopbo
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=INOMAYPO NAOYZA

To Ovopaoia lMNpoéAeuong Avwtepng MNMoldtntag
Ndouaa (0.M.A.N1. NAOYZA) tng etaipiag EAINOL
0.€. anoteAel €va xapaktnplotikd elyua epuBpou
oivou nahaiwaong nou napdyetal cUPEWVa Pe

10 npdtuna KaAEpyelag Kat oivoroinong evog
oivou OMAT Ndouoag. MNMapdyetal and otagUAla
€€AIPETIKNG NMoLOTNTAG BLOAOYIKNG KAAAIEPYELAG
nou peyaAwvouy pe 1blaitepn gpovtida otoug
1610KTNTOUG aUNEAWVEG TNG OIKoYEVeLlag TapaAd.

Tonog: EpuBpdg =npdg

Katnyopia: Ovopaaia MNpoéAeuong Avtepng
Moi6tntag Ndouaa (O.M.AIN. NAOYZA)
Mowwakih gdvBeon: =ivopaupo Ndouoag
Owonoinon: KAaokn epuBpn ovonoinon
Qpipavon: 14 pnveg oe yaAika dpuiva Bapéia
Auvatétnta nakaiwong: 12-15 xpovia
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XINOMAVRO NAOUSSA

The Elinos Naoussa (OPAP/VQPRD) is a typical
variety of red wine produced according to the
cultivation and vinification standards of the
Naoussa VAPRD wine. It is produced by organic
grapes of fine quality, grown in our vineyards with
utmost care.

Type: Dry Red Wine

Classification: Vin de Qualité Produit Dans Une
Région Déterminée (VGPRD NAOUSSA)

Variety: Xinomavro Naoussa

Vinification: Standard red wine vinification process
Maturation: 14 months in French oak barrels
Ageing period: 12-15 years

> page 47
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MAPINAPIZMENO AI'PIO-

FOYPOYNO ME XYAONITEZ

EXTIATOPIO 4 ENTOXEX

WILD BOAR
WITH HILOPITES

TESSERIS EPOCHES RESTAURANT

TOYTZOYKAKIA
IMYPNEIKA

OAPMA MITANTH

SOUTZOUKAKIA
SMIRNEIKA

BANTI FARM

la i yapivdra: MpooBEtoups To KPEAG O€ pla Aekavn
KOMMEVO 0€ KUBOUG, To KOKKIVO Kpaal, Ta Kapdta Kat ta
KPEUHUOIO XOVTPOKOHKEVA, Hia Mpéda and aAdty, minepy,

plyavn Kat ta pUAa 6ApvNG. APrvouE To KPEag oTn
Hapivdta yia touldxiotov 12 wpeg.

Apou €xoupe atpayyioel 1o kp€ag padi Ye ta Aaxavikd,
npooBEtoupe o€ Pla KatoapoAa to eAaidAado, To KpEag
Kal 0otdpoupe oe Suvath GwTLA yia va To BwPaKIoOUE.

XTN OUVEXELQ OBNVOULE e KOKKIVO KPaot.

MNpooBEtoupe th oGAToa VIOPATAG, Ta AaXavika Kat To

avdAoyo vepo. KapukeUoupe, okendaloupe e kandkl

Kal agrnvoupe va Bpdael o xapnAn pwtid. LepBipoupe

navw og (e0TEG XUAOMITEG e TPIUUEVO UnaTdo.

1 KNG ayployoUpouvo urnoutt
2 Kapota

2 Kpeppudla

2-3 UM 6apvng

2 VIOUATEG

240 yp. ehaidAabo

1500 yp. Eivopaupo kpaot
500 yp. xuAoniteg
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For the marinade : Put the meat in a bowl, cut
into cubes, add red wine, carrots and chopped
onions, a pinch of salt, pepper, oregano and bay
leaves. Allow the meat to marinate for at least
12 hours.

After you drain the meat with the vegetables,
add olive oil and the meat in a pan and

saute in high temperature so that the meat
hardens. Then pour in red wine. Add the tomato
sauce, vegetables and enough water. After
seasoning, cover the pot and let it boil in low
temperature. Serve over hot noodles with grated
cheese(batso).

1 pound wild boar loin
2 carrots

2 onions

2-3 bay leaves

2 tomatoes

240 g olive oil

1500 g xinomavro wine
500 g noodles
salt-pepper-oregano

Ye €va unoA Badoupe o ZIvopaupo Kat Joulidloupe
10 Ywpi. To aprvoupe yia 15" ato yuyelo.
Ye €va GAo unoA Badoupe tov Kiud, o okdpdo,

10 gnaxapikd, To aAatoninepo, tn piyavn, to eAaidAado

Kal avakatevoupe anad yla 15", ZtBoupe noAu
KaAd o Ywi Kat 1o NpocBEToupe aTo pelypa Tou
KIMd. Zupwvoupe anad to Pelypa Kat To apnvoupe
oto Yuyeio yia 1 wpa. MAdBoupe ooutloukakia,
aAeupwvoupe Kal tnyavidoupe oto AddLN ta
Ynvoue ato poupvo atoug 180° e MoAU Aiyo AddL.

1 KIAG KIpd avapeiKto

(600 yp. pooxapioto kat 400 yp. apvicio)

1 KING Unaylatiko Ywi (uouAiaopévo kaAd oe
&vopaupo Kai atn ouvexela noAu kaAd atpayylouévo)
200 yp. Kékkivo Kpaaol Zivopaupo

3 okeAibeg okdpbo

50 yp. KUIVO

and pa npéda Nanpika Kautepn,

nanpika yAuKid, kavéia

200 yp. EAaidAabo

aAdu - Mnépt - Piyavn

Put Xinomavro in a bowl, and soak the bread in it.
Leave it for 15" in the refrigerator. In another bowl,
put the mincemeat, garlic, spices, salt, pepper,
oregano, olive oil and stir gently for 15'.

Squeeze the bread really well and add it to
mincemeat mixture. Knead the mixture gently
and leave it in the refrigerator for 1 hour. Mold
soutzoukakia, flour them and bake them

in the oven at 180° degrees, in a very small

oil quantity.

1 kg Mincemeat mixed
(600g calf and 400g lamb)

1 kg stale bread

(well soaked in xinomavro, well dripped)
200 g Xinomavro

3 garlic Cloves

50g Cumin

A pinch of chili paprika,
Sweet Paprika, Cinnamon
200g Olive Oil

Salt — Pepper — Oregano
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KOKKINOS =INOMAYPO

Nowuhia: Oivog epuBpog Enpdg 100% Eivduaupo.
MNpootateupévn ovopacia npoéheuong. P.O.P
Owonoinon: KAaowkn péBodog epuBpng
owono{nong. Qpwddet yia 12 prveg o dpliva
YOMkd Bapéha.

Meploxh  AaAapdpt, MaAlokaAd, Motpa
Xapaktnpiotikd: BaBu poupnivévio xpwpa,
OpPWHATIKA PUTN 1BavIkN yia To §Ivopaupo.

Enfyeuon vtoudtag, kanvou, eNdg, eoneplboeldwv.

Auvatég aAG KahoOoUAEEVEG TaVIVEG Mou
yivovtal nio Behoudiveg pe ta xpdvia. Embéxetat
naiaiwaon.

16avikdg ouvodoG Pe Kpgata Kat Kuvnyla. Avolyetat
otoug 18°C.
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KOKKINOS XINOMAVRO

Variety: 100% red dry. Dry red wine PDO Naoussa
Vinification model: Classic method of red
vinification. Aged for at least 12 months in smoked
oak barrels.

Characteristics: Rich flavour, deep red colour,
intense aroma of dried fruit, tannins noticeable
discreetly presented in harmonious combination
with the special notes of the barrel. It can be aged.
An ideal companion with all red meats and game.
The bottle is opened at least half an hour before
serving, to 18°C

> page 47
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BOYBAAI KOKKINIZTO
ME TAAIATEAEL

EXTIATOPIO Z/[TONAH

BRAISED BUFFALO
WITH TALIATELES

SPONDI RESTAURANT

Cut the meat into cubes. Marinate with red wine and
thyme. Leave it for about 3 hours. Cut the onions,
carrots, garlic and tomato into cubes. Sauté in butter
for about 10 minutes. Add the marinated meat with
wine, then add salt and pepper. Also, add 50 gr. olive
oil and about 1 Y% liter of water. Allow to simmered
until the meat is cooked and sauce thickens. We
serve with taliateles.

KoBoupe 1o kpgag o€ KUPBoug. To papivapoupe Ye To
KOKKIVO Kpaoi Kat To Bupdpl. To agrivoupe yia nepinou
3 wpeq. KoBoupe ta kpeppUdia, ta kapota, 1o okopdo
Kal tn viopdta o€ KUBoug. Ta cotdpoupe o€ Boutupo yia
10" nepinou. MpooBétoupe o paplvaplopévo KpEag e
T0 Kpaoi, katdniv aAdatl kal minépl. Eniong, npooBétoupe
50yp. eAatdAado kat nepinou 1 %2 Aitpo vepo.
To aprivoupe va otyoBpdoet péxpt va ynbei to
Kp€ag Kat va éoet n odAtoa. LepBipoupe JE TG
TahlatéAeg. 1 %2 pound of buffalo meat
500 g taliateles

1 ¥2 KING BouBaiolo kpéag 250 g claret
500 yp. tahlatéAeg 100 g butter
250 yp. KOKKIVO Kpaoi 750 g sliced tomato
100 yp. BoUtupo 5 carrots
750 yp. VIOUATa KOHKEVN 1 onion

5 kapota 4 cloves garlic
1 KpEPHUOL Parsley, Thyme, Salt - Pepper
4 okehibeg okopdo

Maivtavo, Bupudpl, AAGTL - Minépt
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ROOSTER WITH WINE
AND MPATZ0

KOKOPAL KPAZATOX
ME MIATZO

Saute very well (almost fried) the rooster with the onion.
Then deglaze with wine, add salt, pepper and thyme
(too much thyme bitters the rooster). Allow the food to
heat until the wine evaporates, cover the pot with lid
and leave it in low temperature for 10". When the food
cools slightly, pour in the feta or mpatzos which
is cut in cubes and the puree peppers and heat up
the stove for 10 to 15 minutes so that our
ingredients get homogenized.

Serve the food with French fries or pasta.

YotapoupE KaAd, og duvath pwTid Tov KOKOPA HE T0
KPEUHUOL ZTn ouvéxela oBnvoupe pe Kpaal, aAatontne-
PWVOULE Kal apwpatidoupe pe Bupdpt (to noAU Bupdpt
nikpiZel). Apnvoupe va e§atuiotel 1o kpaol Kal okenadou-
HE TNV KaToapOAa apnvovtag to va otyofpdoel yia 10'.
‘Otav 10 Payntd KpUWOoEL EANaPPWG, Npoabetoupe

TOV UNATtdo XOVIPOKOMMEVO, TOV MOATO TNG MINEPLAG
Kat avdBoupe T pwtid agnvovtag to yia 10’ -15'
WOTE va opoyevoroinBouy 6Aa ta UAIKA.

Yuvoudadetal pe QUUAPIKA Kat Natdteg.

1 rooster cut into portions
220 g of olive oil

1 medium size onion chopped
100 g red pepper puree

300 g mpatzos

250 g of dry red wine

Salt and pepper, thyme

1 kbKopa o€ pepideg

220 yp. ehaidhado

1 KPEPUUSL WINOKOPUEVD

100 yp. MoAtd Gepévng KOKKIVNG NINePLAG
300 yp. undtdo

250 yp. KOKKIVO Enpd Kpaol
AAGT-ningpt-Bupdpt
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OINOINOIEIA
WINERY

I 01

KTHMA KYP-I'IANNH

H Kup-Tidvvn 16pUbnke t0 1997 and
10 Mdvvn Mnoutdpn. Ot auneAwveg
TOU KINWatog ekteivovtal otug Svo
NAEUPEG Tou Opoug Beppiou, ot
Bopelodutikn EANGGA. Z1a avatoAika
ToU Bouvol anAwvetal o apneAwvag
¢ Ndouoag, o onoiog éxel éktaon
nou &enepva ta 500 otpéppata Kat
Bpioketal eviog NG opwvupng Juvng
MOM, og uwdpetpo 250-350 pETpwV.
Y10 £€6apog pe TNV apylAwdn Kat ay-
poapyidwdn ouotaon kKaAigpyouval
dlapopeg eMnvikEG Kal diebveig mol-
KINEG, aA\G €ugaon divetal oto vionio
Zwvopaupo.

‘OAa ta Kpaotd tng Kup-Tidvvn Slakpi-
vovtal yia 1o 1dlaitepo aTA Toug, Xapn
0t pPIKpoovoroinon Kat tnv KataA-
AnAn enioyn twv xappaviwyv. O ouv-
duaopog Aentov aMa eudidkpliwy
apwHAtwy @poUtou Kal dpocepng
0€UTNTag NPOOPEPEL 0TA KPAOLd Mpo-
OownIKOTNTa Kal duvatdtnta PaKpo-
XPOVNG MaAaiwong, evw tautdxpova
oupPBAaMet otn Snptoupyia evog loop-
pOMNUEVOU OUVOAOU OTO OTONA.

Ktipa Kup-Tiavvn

lMavvakoxwpl, Ndouaoa T.K 59200

(© 2332051100 B4 info@kiryianni.gr
& www.Kiryianni.gr

Facebook: KirYianni
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KIR-YIANNI ESTATE

Kir-Yianni Estate was founded in
1997 by Yiannis Boutaris. Today the
Kir-Yianni Estate, led by Stellios
Boutaris, son of Yiannis, follows
its vision into the next phase of its
history, by dynamically exploiting
the cornerstones of the Kir-Yianni
philosophy: desire for innovation,
respect for tradition and true
knowledge of the wine, from the
grape to the end consumer.
Kir-Yianni has vineyard holdings on
both sides of mount Vermion, located
in Northwestern Greece. In Naousa,
the 56 ha vineyard is located on the
east slopes of mount Vermion at an
altitude of 250 to 350 meters, within
the PDO Naoussa region. The soil is
clay and sandy clay and the focus is
on Xinomavro, the indigenous noble
red grape variety.

The unique style of Kir-Yianni wines is
achieved thanks to microvinification
and meticulous blending. The
combination of subtle but prominent
fruit with serious acidity provides
character, aging potential and a
beautiful balance in the mouth.

Kyr-Yianni Estate
Yiannakochori, Naoussa, 59200
(© (+30) 2332051100

M info@Kkiryianni.gr

& www.kiryianni.gr

Facebook: KirYianni

I 02

KTHMA MEAITZANH

To dévopa NG olkoyévelag Mehitdavn
ouvdEetal Ye TO aunéAL Kal To Kpaol
and 1o 1918. Znuepa, nAnoidovtag ta
100 xpovia napddoong, n Tpitn yevid
NG olKoyevelag KaMepyel 30 otpéu-
pata otn Béon MGotpa, o€ éva xaplopa-
KO auneotdnt evidg g duvng g
Ndouoag. Ano to 2000 epapuoloupe

BloAoyikn kKaANEPYEL OTOUG OUNEAW-
VEG Jag. To owvoroleio PBpioketal péaa
otnv noAn g Ndouoag Kat £Xel ouVo-
Akn duvapikn napaywyng 20.000 ¢i-
aAwv. 0 KUPLoG BYKOG TNG Mapaywyng
kateuBuvetal otnv etikéta MNOMN Ndou-
00, NMoU KUKAOPOPEL 0TNV €0WTEPIKN
ayopd. XapaKtnploTikh elvat n oppayi-
6a ™G NpoownIKNG epyaciag og 6Aa ta
0tdbla TG KaANEPYELag Tou apneAoy,
NG Napaywyng Kat g diaBeong tou
oivou atnv ayopad.

Ktfipa MeAudavi

Y1éAiog MapaAidng & EAévn MeAitdavin
XptotoboUhou Aavapd 1, Ndouaa

© % 2332026785 (© Owonoteiou:
2332020122 [ 6945831472

B4 sgiamalidis@gmail.com
Facebook: KtimaMelitzani

MELITZANI ESTATE

Melitzanis family is associated with
the vine and wine, since 1918. Today,
approaching 100 years of tradition,
the third generation of the family
cultivates 30 ha in the area of Gastra,
a charismatic vineyard within the
PDO Naoussa zone. Since 2000,
we apply organic agriculture in our
vineyards. The winery, located in the
city of Naoussa, has a total capacity
of producing 20,000 bottles. The main
part of our production is directed in
the label PDO Naoussa, released
in the domestic market. A product
characterised by our personal work
at all stages of vine agriculture,
production and release on the market.

Melitzani Estate

Stelios Giamalidis & Eleni Melitzani
Christodoulou Lanara 1, Naoussa
© & (+30) 23320 26785

(© Winery: (+30) 23320 20122

0 (+30) 6945831472

B4 sgiamalidis@gmail.com
Facebook: KtimaMelitzani
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OINOIOIEIO AAAAMAPA

H pakpoxpovn otvikn napddoon
NG olkoyévelag Aahaudpa, n onola
aoxoAe(tal pe tnv apneAokaAAiép-
yewa and to 1840, ouvexiletat kat
ONUEPA HPE TNV €KTN YEVIA TOU Ol-
vonoleiou. 0 Kwotng AaAapdpag,
avaueoa ota 30 avepxdpeva talé-
VIO TOU MAyKOOHIOU OLWVIKOU XW-
pou gUppwva pe 1o Wine & Spirits,
ouvoualel Tnv MoAUXpovn OLKOYE-
VElIOKN Napddoon Ye TG oUYXPOVEG
peBodoug ovonoinong. H Bloloyikn
KAAAIEPYEID OTOUG AUMNEAWVEG HAG
og ouvduaouod pe n plAocogia pag
nou Baciletal otnv EAAXIOTN NAPEU-
Baon otov apneAwva kat 10 Kpaoi
oupBdalouv otnv dnploupyia oivwv
nou ek@pdadouv MIOTA TNV YEUOTIKN
TOUG TAUTOTNTA.

Owonoteio Aahapdpa

I Kbpton 31 - 1o xAu Ndouaoag -
Y.Y. Ndouoag - 59200, Ndouaoa
(© 23320 28321 % 23320 26054
M info@dalamarawinery.gr

& www.dalamarawinery.gr
Facebook: DomaineDalamara

DOMAINE DALAMARA

The long wine tradition of Dalamara
family, who has been into vine
agriculture since 1840, extends to
our days with the sixth generation
of the winery. Kostis Dalamaras,
among the 30 emerging talents in
the worldwide wine area according
to Wine & Spirits, combines family
tradition with modern winemaking
methods. Organic farming in our
vineyards in accordance to our
philosophy, which is based on
the minimum intervention in the
vineyards and the wine, contribute
to the production of wines that truly
reflect their culinary identity.

Domaine Dalamara

G. Kyrtsi 31 (Naoussa 15t klm —
Rail Road Station)

59200, Naoussa - Imathia, Greece
(© (+30) 23320 28321

& (+30) 23320 26054

XM info@dalamarawinery.gr

& dalamarawinery.gr

Facebook: DomaineDalamara
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KATQl'l ABEPQO®

To owonoteio Katwyt ABépwe Bpi-
OKETAl 0TO XwpLo Tou MetooBou oe
uyopetpo 1150 pétpwv. H 1otopia tou
Eekvdel ota t€An tng Sekaetiag tou
1950, 6tav o Eudyyelog ABEpw pu-
TeVEL, Ta Npwta otnv EAAGGa, kAnpa-
Ta TG notkiAiag Cabernet Sauvignon
0TIG andkpnpveg NAaylég tng Mivéou
Kal EPQIOADVEL OTO KATWYL TOU Onl-
TI0U toU 010 Métoofo to Kpaai mou
naipvel 1o ovopa Katwyt ABépwe.
Ynuepa, to owvorolelo dlabBétel 6ho
ToV 0UyXxpovo £€oNAIopO6 Nou anaitei-
Tl Ylo TNV Napaywyn Kal egeldAwaon
KpaoloU. Zta keAdpla tou thogevou-
vial navw and 1200 6puiva BapéAia,
6nou wpLHAdouv Ta KOKKIva Kpaaold,
EVW 0NV KABa Tou undapxouv onavieg
OUAAEKTIKEG PIAAEG e Kpaold ecodei-
agand 1o 1974 ki énetta. H eniokéyiun
Slabpopn Ttou owvonoleiou, Pe xpnon
NOIKIAWY OMTIKOOKOUOTIKWY HETWY,
anoteAel pla nmpwrtotunn evdynon
0TNV Napaywyn Tou KpaoloU Kal otnv
loTopia Tou olvoroleiou, Mou 0AoKAN-
PWVETAL JE YEUOTIKN OKIWN TwV Kpa-
olv Katwyt ABEpwa.

Katoyt ABépwe¢

MétooBo, TK 44200

(© 26560-31490 & 26560-42397
DM katogi@katogi-strofilia.gr

& www.katogi-strofilia.gr

& www.katogihotel.gr

KATOGI AVEROFF

The Katogi Averoff winery is situated
in Metsovo, a mountain village built
1100 metres above sea-level. lts
history begins at the end of the 50's
when Evangelos Averoff cultivates
the first vines of Cabernet Sauvingon
variety and starts making wine in his
house. The winery is equipped with
all the contemporary equipment
required for producing and bottling
wine. Its cellars can boast over 1200
oak barrels in which our red wines
mature, while the winery shop offers
rare and collectible bottles of wine
for sale from its 1974 vintage on. A
guided tour of the winery employs a
range of audio-visual media to offer
the visitor an original introduction
to wine production and the history
of the winery, and is rounded off
with tastings of a selection of Katogi
Averoff wines.

Katogi Averoff

Metsovo, PC 44200

© (+30) 26560 31490

& (+30) 26560 42397

B katogi@katogi-strofilia.gr
& www.katogi-strofilia.gr,
& www.katogihotel.gr
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KTHMA AIAMANTAKOZ

Ytn wvn MNOM Ndouoa Bpioketal o
Ktnpa Alguavidvou, pla pikpn otko-
YEVelakn enixeipnon. Ta kpaaotd pag
elval mpoidv tng aydnng nou Tpépou-
JE yla To auMEAL Kal Tov oivo, evw
dlavloupe tnv Tpitn yevid evaoxo-
Anong Pe Ta npoiévia tng aunéiou.
KaAAigpyoUpe Evopaupo Kat npe-
Kvidpiko. To owvoroleio Bpioketal ato
KEVTPO Tou apneAwva Kat eivat nAn-
pw¢ €€onAlopévo Ue vEa texvoloyia
yla tnv katepyaaia tng npwing UANG
kal tnv olvonoinon. H otkoyévela
Awgpavtakou eivat and TG Npwreg
nou aoxoAnBnkav cuGTNUATIKG JE TO
anooTaypa tng NotkIAag Zvopaupo.

KrtApa Atapavidkog

Meptoxn Mavtéut Ndouoag
59200, Ndouaoa

(© 2332028623 &' 23320 26693
info@diamantakos.gr

& www.diamantakos.gr
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ESTATE DIAMANTAKOS

In the PDO Naoussa zone, is situated
Diamantakos Estate, a small family
business. Our wines are the result
of our love for the vine and the wine,
while we are the third generation
involving with the products of the
vine. We cultivate xinomavro and
prekniariko. The winery is located
in the centre of the vineyard and is
fully equipped with new technology
for the treatment of the raw material
and the winemaking. Diamantakos
family is one of the first who dealt
systematically with the spirit made
from Xinomavro.

Estate Diamantakos

Mantemi Naoussa area

59200 Naoussa Imathia, Greece
© (+30) 23320 28623,

& (+30) 23320 26693

D info@diamantakos.gr

& www.diamantakos.gr
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AMIMEAQNEX
OYMIOIMOYAOQY

O1 AungAwveg BupionouAou Bpiokovat
otov Tpidogo HpaBiag, oto votioava-
TOAKKO akpo TG Cwvng MOM Ndouaoa,
otn Bdpelo EMG6a. H kaMiépyela twv
QUMNEAWVWV EMIKEVIPWVETAL OTNV [IO-
vadlkn epuBpn moiNia Tou Zvopau-
pOU, XOPAKTINPIOTIKO TNG onolag eival
T0 PAVOAIKO HUVAMIKO TNG, MOU TNV Ka-
Blotd kavn va napdyel Kpaold Pakpag
noAaiwong. Ta aunéha kaAligpyou-
VIOl JE Ta MPOTUNa NG BLOSUVAUIKNG
KaA\Epyelag. Xnpepa, ol AuneAwveg
OUUIONOUAOU MAPAYOUV TPEIG ETIKETEG
kpaolwv: Jeunes Vignes (Young Vine)
de Xinomavro, Rosé de Xinomavro, Kal
I'n & Oupavég. Melpapatkdg, o 2011,
npBe va npootebei n véa etkéta Nature,
eniong and v nolkAia =vopaupo Kat
xwpig Npoobnkn Bewdoug. Ot e€ayw-

46 NAOYEA H MOAH TOY OINOY

YEG ToU Kthpatog ayyidouv 10 97% tng
OUVOAKNG Mapaywyne. To kpaot I &
Oupavdg, otnv ApEPIKN, KUKAOQOPEL e
v ovopaaia Uranos.

ApngA®veg Bupiénoulou

T.0. 62, 59100 - Tpihopog, Huabia

© 6932064 1611 6979 183 975

B4 thymiopoulosvineyards@yahoo.com
& www.thymiopoulosvineyards.gr

THYMIOPOULOS
VINEYARDS

Thymiopoulos vineyards are situated
on Trilofos, the southern tip of the
appellation of Naoussa, in Northern
Greece. The vineyards are mainly
planted on the unique red variety of
Xinomavro, characterized by its poly-
phenolic dynamic and the capability to
produce long ageing red wines. The
vines are cultivated by biodynamic
methods. Today, Thymiopoulos Vine-
yards produce three labels: Young
Vines (Jeunes Vignes) de Xinoma-
vro, Rosé de Xinomavro, and Earth
& Sky. In 2011, we produced a new
experimental, natural wine made of
Xinomavro grapes, without sulphites,
labeled Nature. The winery's exports
represent 97% of the total production.
The label Earth & Sky, in the USA, is
launched as URANOS.

Thymiopoulos Vineyards

P.0. BOX 62 - 59100 Trilofos- Imathia,
Greece - () (+30) 6932 064 161,

[ (+30) 6979 183 975

B4 thymiopoulosvineyards@yahoo.com
& www.thymiopoulosvineyards.gr
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MIOYTAPH
OINOMNOIHTIKH

Mia nepynon otig eykataotdoelg Tou
Owonoteiou Mnoutdpn otnv Ndouoa
anoteAel Tnv kaAUTtepn gloaywyn oty
lotopia kat ot Qocogia NG €tal-

plag Mnoutdpn, apol and dw, npwv
ano 130 xpdvia, Eekivnoe n nopeia
NG €Ta1piag Mou avédelEe 1o EMNVIKO
Kpaol €viog Kal €KTOC OUVOPWY Kal
npwIaywviotel otnv eEENEN TG eAN-
VIKNG 0VOrolag UEXPL Kal ONPEPa. XT0
olvoroleio o emokénng Ba yvwpioel
TOUG XWPOUG Kal tn @lAocopia nou
YEWAVE TG EeXwWPLOTEG YEUOELG TwV
Kpaolwv Mnoutdpn, Tnv 10TopIkN KABa
Tou Owonoleiou, pla and TG peyaAUte-
PEG KABeg naAalwong Pe neploootepa
and 3.000 BapéAia Kat ta naAaidtepa
eMNVIKG kpaold otnv EAada, evw
napdMnAa Ba €xel tn duvatdtnta na-
paKkoAoUBnong evog HovadikoU MoAu-
Beduatog aTov KOGHO ToU KPaaloU Kal
NG loTopiag TG eTalpiag.

MMOYTAPH Owonotntikh

20xAp. Aew@opou Mapabwvog
19009 Miképt - © 210 6605338 -
&’ 210 6039852 - & www.boutari.gr

BOUTARI WINERIES

A guided tour in the production area,
the historical cellar of the Winery
and a unique multimedia show, are
the best introduction to the history
and philosophy of the Boutari com-
pany. The history of the company
began there, 130 years ago, promot-
ing Greek wine in Greece and abroad,
while it has played a leading role in
the development of the Greek wine-
making ever since. This is where the
wine-vaults are located, an innova-
tive service for consumers store and
maintain wines in perfect condition in
a personal vault at the Boutari win-
ery; we can also find old vintages (the
oldest Greek red wines in the country)
and one of the largest cellars of aged
wines with over 3,000 barrels.

BOUTARI Wineries

20klm. Marathonos Avenue 19009 Pikermi
(© (+30) 210 6605338

&5 (+30) 210 6039852

& www.boutari.gr
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EAINOZ

H EAINOX A.E. 16pUBnke and tnv olko-
yévela tou Anpntpiou TapaAd to 2006,
n onola €xet avaAdPBel tnv KaAiEpyela
ToU 1616KTNTOU BloAoyikoU apneAwva
¢ktaong 100 nepinou otpeppdtwv
ONUEPA KAl TNV Mnapaywyn olvwv
€€AIPETIKNG MOIOTNTAG. Ot apneAwveg
TapaAd Bpiokovial otoug npomnodeq
Tou AvatoAikoU Beppiou o€ uyopetpo
300 nepinou WETPWYV Og Wia NepLoxn
Orou ot €6aPOAOYIKEG Kal KAIIATOAO-
YIKEG oUVONKeG evoeikvuvtal 1dlaitepa
yla v napaywyn €pubpwv oivwv
uynAng nowdtntagEva tunpa  tou
apneAwva Bpioketat ota MoAAG Nepd
HuaBiag oto onoio kaMigpyouvtal
ol nolkINieg =Zwvopaupo Ndouoag Kat
Merlot kal oto undAotno TPNUa Tou
apneAwva nou Bpioketal otnv Matpi-
6a HuaBiag kaigpyouvral ol MotKIAL-
€G : MaAayoudd, Mpekvadi, Cabernet,
Mooxépaupo, Neykdoka kat Poditng.
H kaA\iépyela tou apneAwva yivetat
pe BloAoyikd 1pdno n onoia €xel otdxo
TNV NApaywyn oVomoNGIUwWY OTapuU-
ANV pe oeBaopd oto nepBdAov Kat
otov GvBpwno.

A. TapaA@’EAINOX A.E.

AA. Outeiag - 59100, Bépola

© 23310 64474 &5 23310 64474
[;] 6936 490424, 6936 515265

B4 c.taralas@elinos.gr

& www.elinos.gr

ELINOS

ELINOS S.A. was founded in 2006 by
Dimitrios Tarala’s Family. The mem-
bers of this family cultivate their own
organic vineyard, which covers an
area of approximately 25 acres and
produces wine of exceptional qual-
ity. The vineyard is extended to the
foot of the Eastern Mount Vermion
(300m). The soil and the climatic con-

ditions of the area are ideal for the
production of red wine of exquisite
quality. Part of the vineyard, where
the wine varieties of Xinomavro
Naousa and Merlot are cultivated,
is situated in Polla Nera of Imathia.
Another part of the vineyard is in the
region of Patrida Imathia, where we
cultivate Malagouzia, Preknadi, Cab-
ernet, Moschomavro (Muscatblack),
Negoska and Roditis. Organic culti-
vation of the vineyard seeks to pro-
duce environmentally friendly wine
grapes, while respecting nature and
the consumer’s health.

D. Taralas ELINOS S.A.

Fiteia, 59100 Veria - Imathia, Greece

© (+30) 23310 64474

&S (+30) 23310 64474

[ (+30) 6936 490424, (+30) 6936 515265
B4 c.taralas@elinos.gr

& www.elinos.gr

I 09

KTHMA KOKKINOX

Tig KTPIOKEG €YKATAOTACELG Tou Ktn-
patog Kokkivou Ba Tig ouvavinooupe
otnv wvn MOMM, evduion xiAldPeTpo
€€w and ™ Ndouoa akohouBwvtag
v 6ladpopn npog tov napadoaotakod
olkiopd tou  Apkoxwpiou. [lMpwtog
Kal KUPLOG XWPOG €lval 0 Xwpog Tou
Owonoleiou, exkel nou ta dvelpa Kal
T0 PePAKL KGBe KalvoUpylag Xpoviag
apxifouv va ulonotouvtal, T onyeio
mou XTundel N Kapdid TN Napaywyng
Kal NG eueldAwong H KaBa pe ta
dpUiva BapéAia YaAIKNG MPoEAeUONG
nepluévouv KABe xpovo va bextolv
v Kawvoupyta codeld. ESw puidooe-
1al, wplpddel kat naipvel {wnh o oivog
péaa oe éva 1dlaitepo neplParov pe
TG 16aVIKOTEPEG OUVONKEG BeppoKpa-
olag, uypaciag Kat avakUKAWoNG Tou
aépa. H Kupiwg AiBouca - Anoota-
KTAPLO MoU AETOUpPYEl WG onpeio yeu-
olyvwoiag, dlaokédaaong, oudnTNoEwy,
nolkiAwv ekdnAwoewv aMd kal xa-
Adpwong, €ival évag dlaitepa {eotdg
Kal QPINOEEVOC XWPOG BLAKOOUNHEVOG
HE Tpdno nou oéPetal tnv napadoon.

KrApa Kékkivog

20 xAu. Naouoag Apkoxwpiou,
neploxn AaAapdpt - 59200, Ndouoa
© <« 23320 21901- Q 6977 787 543
M e-wine@hotmail.gr

KOKKINOS ESTATE

We will meet the facilities of “Kok-
kinos Estate” in the Naoussa PDO
zone, one mile outside the city, fol-
lowing the route to the traditional
village of Arcohori. The first and
principal space is the space of the
winery where our annual dreams
and hopes become true. This is the
space where the raw material be-
gins its trail. The cellar, equipped
with French oak barrels, waits for
the new harvest every year. This is
where the wine is kept and matures,
within a particular environment un-
der the ideal conditions of tempera-
ture, humidity and air recycling. The
main hall, the Distillery, operates as
a meeting point of the pleasures of
the palate, as an entertainment, con-
versation, various events and relax-
ation area. It is an especially warm
and welcoming space decorated in a
way that respects the tradition.

Kokkinos Estate

2nd klm Naoussa Arkochori,
Dalamari area 59200, Naoussa
Imathia, Greece

© < (+30) 23320 21901

0 (+30) 6877 787 543

B e-wine@hotmail.gr
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OINOMATEIPEMATA
Y1. Apayoupn & BeviZéhou 1,
Ndouoa © 23320 23576

MAPAAOZIAKO

Mey. AAe€avdpou 2,

Ndouoa © 23320 29132
www.tavernaparadosiako.gr

PAKOKAZANO

Douvtng LTéAIog -

Néa Ytpdvida Nadouoag

(© 23320 48362, 6938 084 294

IMONAH
MAateia Kapatdoou 17,
Ndouoa © 23320 22233

TEXIEPIZ EMOXEX
‘ANoog Ayiou NikoAdovu,
Ndouoa © 23320 26221
WWW.tesseris-epoxes.gr

H WABA
Ayiou NikoAdou 88, Ndouaa
(© 23320 28260, 6936 843 776

DA ELIO
BeviZéAou 23, Ndouoa
© 2332023250

AMMEAI EAEZIMA
MeydAou Ale€avdpou 34,
Ndouoa © 2332020233

MIPIKI

MntponoAewg 44,
Bépoia (© 23310 20201
facebook.com/cafe.briki

ATOPA CAFE-BISTRO
Innokpdtoug & Kanmou ywvia,
Bépota (© 23310 76473
facebook.com/Agora-cafe-
bistro

SOCIAL CAFE BAR FREE
MeydAou Ale€avdpou 20,
Ndaouoa © 23320 22524
facebook.com/vintagefree

HOME CAFE-BRASSERIE
MAateia Kapatdoou 10,
Ndouoa © 23320 29370
facebook.com/CAFE-HOME

LOYAA KAOE-
ZAXAPOIAALTEIO
Zapelpakn 10, Naouoa

(© 23320 27311, 23320 25004
facebook.com/
SoulaZacharoplasteio

LIEBE CAFE-BAR

Mey. AAe€avépou 1,

Ndouoa © 23320 52227
facebook.com/Liebe-Cafe-Bar

CAFE NEON

MeydAou AAe€avdpou 24,
Ndouoa © 23320 22662
facebook.com/Cafe-Neon-
Naousa

MAPAAOZIAKO KA®ENEIO
LEIPIOX

Mey. AAe€avbpou 6, Ndouaa
facebook.com/siriosmusicafe

KABA OKTANA
Zagelpdkn 14, Ndouoa
(© 23320 26622
www.oktanawines.gr

®APMA MIMANTHZ
Xp. Aavapd 4, Ndouoa
© 2332021363
www.farmabandi.gr

KPEOMQNAEIO «BAAANTHZ»
Xp. Aavapd 16, Ndouaoa

(© 23320 23383
www.kreopolio-valantis.gr

TZENOX DAILY BAKERY
Anpapxeiag 18, Ndouoa
(© 23320 27350
facebook.com/
TzeposDailyBakery

OENOMAGIREMATA

St. Dragoumi & Venizelou
1, Naoussa (© (+30) 23320
23576

PARADOSIAKO

Meg. Alexandrou 2, Naoussa
© (+30) 23320 29132
Website: www.
tavernaparadosiako.gr

RAKOKAZANO
Stelios Foundis - Nea
Strantza, Naoussa

© (+30) 23320 48362,
6938 084 294

SPONDI
17, Karatassou square
© (+30) 23320 22233

TESSERIS EPOCHES

Agios Nikolaos park, Naoussa
© (+30) 23320 26221
www.tesseris-epoxes.gr

PSATHA
Agiou Nikolaou 88, Naoussa
(© (+30) 23320 28260

DA ELIO
Venizelou 23, Naoussa
© (+30) 23320 23250

AMPELI EDESMA
Megalou Alexandrou 34,
Naoussa

(© (+30) 2332020233

BRIKI

Mitropoleos 44, Veria
(© (+30) 23310 20201
facebook.com/cafe.briki

AGORA CAFE-BISTRO
Ippokratous & Kappou corner,
Veria (O (+30) 23310 76473
facebook.com/Agora-cafe-
bistro

SOCIAL CAFE BAR FREE
Megalou Alexandrou 20,
Naoussa

© (+30) 23320 22524
facebook.com/vintagefree

HOME CAFE-BRASSERIE
Karatasou square 10,
Naoussa

© (+30) 23320 29370
facebook.com/CAFE-HOME

SOULA CAFE-PATISSERIE
Zafeiraki 10, Naoussa

© (+30) 23320 27311
facebook.com/
SoulaZacharoplasteio

LIEBE CAFE-BAR

Meg. Alexandrou 1, Naoussa
(© (+30) 23320 52227
facebook.com/Liebe-Cafe-Bar

CAFE NEON

Megalou Alexandrou 24,
Naoussa

© (+30) 23320 22662
facebook.com/Cafe-Neon-
Naousa

TRADITIONAL CAFE SIRIUS
Meg. Alexandrou 6, Naoussa
facebook.com/siriosmusicafe

KAVA OCTANA

Zafeiraki 14, Naoussa
© (+30) 23320 26622
www.oktanawines.gr

BANTI FARM

Chr. Lanara 4, Naoussa
© (+30) 23320 21363
www.farmabandi.gr

VALANTIS BUTCHER SHOP:
Combine tradition with today!
Chr. Lanara 16, Naoussa

© (+30) 23320 23383
www.kreopolio-valantis.gr

TZEPOS DAILY BAKERY
Dimarchias 18, Naoussa
© (+30) 23320 27350
facebook.com/
TzeposDailyBakery
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