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CRETE Amirandes, Caramel, Creta Palace, LUX ML White Palace, Club Marine Palace, Plaza Spa, Meli Palace

MYKONOS Mykonos Blu & Villas | CORI'U Corfu Imperial, Eva Palace, LUX ME Daphnila Bay Dassia

RHODES LUX ME Rhodos | KOS Kos Imperial, Royal Park | HALKIDIKI Pella Beach | LARISSA Larissa Imperial
PELOPONNESE Riviera Olympia & Aqua Park: Mandola Rosa, The Oasis, The Riviera, Ilia Palms | Casa Marron, Filoxenia Kalamata
ALEXANDROUTPOLIS Astir Egnatia | ATHENS & THE RIVIERA Pallas Athena, Vouliagmeni Suites & Cape Sounio

GRECOTEL

HOTELS & RESORTS



GRECOTEL
CORFU IMPERIAL

THE CORFU IMPERIAL | THE VILLAS | THE PALAZZOS | IL BOSCHETTO | THE MEDUSA ESTATE | KOMMENO PRIVATE ISLAND
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B
f'}\' |
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Grecotel Corfu Imperial is probably Greece’s most impressively located Resort,

perched above the olive groves at the end of panoramic Peninsula Kommeno.
A blazing new page in its legend 1s already here. Marble & flowers, beach coves, fine dining,

a seaside promenade. [t is a room with a view or a palazzo over the water.
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www.kessaris.gr
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Secret garden of the emerald collection

PONIROS

MASTERPIECES OF GREEK JEWELLERY

WWW.PONIros.com
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Rhodes, Gireece | www.hhotels.gr
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DIPNO
SOFISTIRION

CATERING SERYICES

THE ART OF CATERING
AT ISLAND!
HTEYXH THX EHHITYXIAX

astronomically acclaimed catering services compli-
ment the leading wedding venue on the delicious
Athenian riviera.

Since 1997 Dipnosofistrion has delighted the most discerning
international customers with contemporary Greek cooking,
blending the use of high quality, locally sourced raw materials
and the experience of creative, awarded chefs.

Our attentive, dedicated wedding team are at your disposal
to help create the best day of your life.

20 xpdvia Snpnovpyiag kat e§fAEng avalmaviag kabnpepivd
kaAbtepo, 1o wpabtepo, 1o TeAedTEpo fitav o1 Adyot rov o Aetr-
nvocogiotiplov enéAefe mv AOnvaiki Piépa !!! O 1baitepor
xapot exkbnAwoewv oto ISLAND -o kxabévag pe mv povadikn
TOL OpOPPIA- e To dyyypa tov Asmvooogiompiov Ha peta-
TPAYPOLV TNV KOWWVIKA N EMXEIPNIATKA oag ekdnAwon o éva
aféxaoto, povadiko yeyovog. H e€aibikevpévn opada tov Asimvo-
cogotpiov eivar Hinda oag kar oag mEPIPEVEL va POoEEPEL TIG
VINPECies ™.

17 MATSA KIFISIA, ATHENS GREECE
TEL +302106206155, www.dipnosofistirion.gr, info@dipnosofistirion.gr



Executive Chef
Dimitris Skarmoutsos
O oegp Anpntpng Zkappoltoog
nyeitai tng opddag otnv koudliva,
Snuioupywvtag kdBe popa
PIKpa £pya TEXVNG.




Anax Resort & Spa, Mykonos .
tdoor pool, starry sl“effect with fiber optics lighting system
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Creative Solutions

21 Ipeirou St., Haidari 12461 Athens Greece

Tel: +30 210 5914424 www.creativesol ' tions.gr - info@creativesolutions.gr
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EXPERTLY SELECTED
FINELY CRAFTED

¢

%
B N
SN =

DECAF

Decaffeinated by water
process, a 100%
chemical free method,
Dimello Decaf is one
rounded flavourful cup
with less than 0,2%
caffeine. A blend than
can produce a smooth
espresso for your last
coffee of the day.

LOVINGLY PREPARED

EXPERTLY SE LECTED
FINELY CRAFTED

(8) LOVINGLY PREPARED

ESPRESSO

FFORZA

OARK ROAST

Siang taste & full body

INTENSITY

5

EF‘DL ‘\!D L.DFFEE

25[] 9&:

FORZA

A carefully crafted
blend of the finest
Arabica and Robusta
coffees from Central,
South America and
Africa. Our dark roasted
Dimello Forza, offers a
full-bodied mouthfeel
with strong taste.
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ESPR
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ESPRESSO HOME BLENDS

Choose
your heart’s desire

TLY SELECTED
Y CRAFTED
|GLY PREPARED

N EXPERTLY SELECTED
9) FINELY CRAFTED
LOVINGLY PREPARED

EXPERTLY SELECTED
Q) FINELY CRAFTED
~  LOVINGLY PREPARED

ESSO ESPRESSO ESPRESSO

\TO RICCO VEZZ0

| ROUAST MEDIUM ROAST MEDIUM ROAST
apeel ahomay Rich taste. & fine aroman Balanced taste & full body

INTENSITY
INTENSITY

0% ‘I. \-]

BICA T BROUND COFFEE
— GROUND COFFEE v espresso and moka
COFFEE fore ESI:I( : =@ B0g O

s50; .
CENTO RICCO MEZZ0
A premium selection For Ricco, Dimello has Each grain of this
of 100% Arabica beans harmoniously blended medium-roasted blend
from Central, South the most aromatic Arabica engages perfectly to create
America and Africa. coffees from Central a well-balanced and
Dimello Cento is finely and South America, Africa full-bodied espresso.
crafted to produce and the finest Robusta Dimello Mezzo offers
consistently sweet coffees from India. a round mouthfeel
and balanced espresso. A delicate taste, and sweet taste,
Look for fresh fruit with nutty flavor and hints with intense aftertaste.
aromas, flowers and of chocolate.
delicate citrus notes.

THE HEART OF ESPRESSO
o www.dimellocoffee.com @
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Do your thing.
Mvwpiote to véo SEAT Arona. @riayuévo yia
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- papua
STILOTN

Mavw aro 50 xpovia twpea, n Genepharm
£XEL CUVDECEL TO GVORA TNG PE TN
(ppovtida yia Tnv avBplutivn uyeia.

Me KEVTPO TIC EYKATACTATELC TNC OTNV
EANGDa, ouvelopepet otn dlagodagn tng
vyeiag kat Tng modTnTag wng

TWV avBpUINWY o8 0AOKANPO TOV KOOHO.
¢ évac ano Toue MAEoV ASLOTILGTOUE
MapaywyoLs Kal dLavoueic yevoonpwy
PapHAakwy, £XeLONPLOVPYNOEL Pla
Loxvpr) Suvapikn yLa ouvexn avarugn,
HE LNEPOLYXPOVES EYKATACTATELS OTNY
ABrva rou gtavouy ta 12.000 T.p.

And v iBpuan e To 1967 £wC orpepa,
n Genepharm avantooeTal, EXOVIAG
we Baalkr) apxn TV oAk moLoTnTa
TWV TIPOTGVTWV KaL UTINPECLAV TN,
MapdAAnAa, SLaBETeL MOTOMOUGELG
TOOO anod TLg EANNVIKES apXec 600 Kal
ano £gvoug opyavigpoug (IS0 9001:
2008, EU GMP, GCC GMP, Health
Canada, TGA, Taiwan GMP, Korea
Ministry of Health, Kazakhstan GMP,
Pakistan GMP).

Elval pua ano Tig onpavtikoTePeg
eAANVIKES papHakoBlopnxavieg, pe
oxupr) Sielvr mapovoia kat e§aywyr
Spactnpiotnta otnv Euptornn, Méon
Avatohn, Aaia, Kevtpikn & NoTia Apepikn.

Me gTpatnyikég oupgpwyisg, avantugn
vEWV TIPOTOVTWY ahhd Kat cuvexeig
eNevOUCELG OE UTIOOOEG Kal TEXVOAD-
yia awxpng, n Genepharm diatnpei v
NYETIKN TNC BE0N aTNV EAANVIKN
ayopa £xovtac Kepdioel TNy euTLOTO-
olvN TNE WTPLKAS KOWOTNTAS, VW
napalAnha eMeKTELVETAL TAYKOOPIWE
edpaiwvovtac ouvepyaoiec pe
EMWYULOUC (PAPHAKEUTIKOUC 0lKoug
OE MEPLOCOTEPEC arno 90 Xwpec.

For more than 50 years, Genepharm
has been vitally contributing to human
health. From its headquarters in
Greece, it has been helping to
safeguard health and life quality

for people all over the world.

As one of the most trusted producers
and distributors of generic
pharmaceuticals, it has created the
powerful momentum for continued
growth with its 12.000 square meter
state of the art plant in Athens.

Genepharm has come a long way since
its foundation in 1967, by focusing on
meeting high standards in its product
quality and customer service.
Moreover, it has been certified from
bath greek autharities and foreign
organizations (IS0 9001: 2008, EU GMP,
GCC GMP, Health Canada, TGA,

Taiwan GMP, Korea Ministry of Health,
Kazakhstan GMP Pakistan GMP).

Genepharm is one of the leading
greek pharmaceutical companies,
with significant presence and export
activity on an international level,
including Europe, Middle East,

Asia, Central and South America.

While Genepharm retains its position
in the greek market, by having
established solid relationships in the
medical community, its business
extends globally via strategic alliances
and continuous investments

in infrastructures, technology,

and product development.

Today, its presence extends to over

90 countries through collaborations
with some of the most respected
pharmaceutical companies in the world.

KEVTKN
N etval
OTa yovioLld pac

Pharma is in our genes

«AnAwoTe 10 apeAbov
AlQyvwWoTe To mapov
[lpoBAewTE TO EAAOV»

Innokpdtng

genepharm

AMNO TO 1967




Katd tn duapketa tng tehevtaiag dekaetiag,

OL OUVOAIKEG ETIEVOUOELS TNG ETAIPEIAg OE Mapaywyl-
KEC EYKATACTACELE, EPELVA KAL QVATTTUEN VEWY
TIPOIOVTWY avihBav oe 58 eK. eUpw.

Znpepa, n Genepharm &1aB€TeL 1610KTNTEG MApayw-
YIKEG eykataotacelg otny Makhrvn ATTikng

He 3 UTEPaUYXPOVES YPAUHES TIapaywyns yia
oupBatika OTEPED, OYKOAOYIKA OTEPEQ Kal
OYKOMQYIKA EVECLPA TIPOTOVTA.

H anpavtwodTepn dpwg enévduon tng Genepharm, ivat
To avBpwrive Suvaptko tng. Me mhnpn eknaibsuon
aAAG KaL Opapa Tou TAPLAZEL AMOAUTA JE TO ETALPIKO
TpoiA NG eTALPEIQL, OL AVBPWITIOL TNG UTIOPOLY va
avteneehBouy og KABE MPOKANON KAL VQ ETUTUXOUV
KaBe oToxo eiTe agopd Tov dLebvn, eite Tov eAhnviko
XWPO TOU (PapPAKoU.

DAa autad ta xpovia, n Genepharm Lot OTIC agieg
TG KAL EXOVTAC 0av yVWHova Tov avBpwno, otnpiiel
ye dpdoeig adlvapes KOWWVIKES OUAdES, JE OTOXO
1n BeAtiwon Tng moldTnTag {WNg Toug.

H avantugn KaL npoopopad LYPnAng nmowoTnTac
TIPOTOVTWVY KAL UTINPECLWY ATOTEACUY TIC PACLKEC
KWNTAPLES SUVAPELS TNG ETALPELAS YL TN CUVEXLON
NG ETUTUXNPEVNC TIORELAS TN TNV EAANVLKD
Kal naykoopia ayopd.

Over the last decade, Genepharm's total investment
in production facilities, research and product
development has reached a total of 58 million euros.

Genepharm operates from its privately owned
facilities in Pallini, Attiki. The three, state of the art,
manufacturing units are dedicated to the production
of conventional solid dosage forms and oncology
sterile liguid dosage and solid dosage forms.

The real asset of Genepharm is its personnel.

Well trained, with collective vision which fits the
company’s values, its people can cope with every
challenge and achieve every goal, in both the
international and the Greek pharmaceutical market.

Throughout the years, Genepharm is loyal to its values.
Always caring about people, supports social groups
in need and aims to provide a better quality of life.

By developing and providing high quality products
and services, Genepharm will continue its successful
growth in the greek and global pharmaceutical market.

‘Declare the past
Diagnose the present
Foretell the future”

Hippocrates

¢bgenepharm

SINCE 1967
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Editorial

Dileg ko Pikor,

To 2019 amotehel Y 6Aovg epds otnv AEGEAN éva cuvap-
naoTikd opoonpo. I'optalovpe ta 20 ypovia emTvyNUEVNS
Topeiog Lo, Exovtag elgEADEL o€ £vay VEO KOKAO avamTuéng Ko
dmuovpyiag, pe v mapayyerio 46 aepooKUP®OV VEOG TEXVO-
Aoylag Airbus A320neo kot A321neo —n peyaAdtepn WOIOTIKN
enévdvon otnv EALGdo—, ta omoia Oa mapardfovpe o did-
otnuo 2020-2024.

Ba 0TOKTCOVE £TGLEVAV OO TOVG VEATEPOLS KOL TTLO GUY-
¥povovg atorovg otnv Evpmnn, avafaduiloviac nepartépm v
KIPOTN EKOVA TNG YDPOS, AALE Kt dTvovTag 6TOVG avlpm-
Tovg pog ta epyalreio mov a&ifovv, yioti eketvot, 1 e&oapetikn
opdda g AEGEAN, Ba cuveyicovv va kdvouv Tn Stapopd, Tnv
omoia eAmilovpe 0Tt elompdrTeTe Kabnpepva. Avtod eivar dAlo-
o1€ 10 Opopa mov gixe B€cel Tpv amd 20 ypdvia, KOTA TNV ope-
mpia g —pkpng 1ote— AEGEAN, o agipvnotog idpung ko
npdedpog TG etaupeiog, Oeddwpoc Bacthaxng.

H véa pag mpdxkinon eivan va fpovpe pali cog avtd mov
xPpEWGlenTe, gite 0€ VEOUG TPOOPIGHOVG ETE GE VEES VN PEGIES,
G€ VEQ TPOYPAUUOTO, AEIOTOUDVTOS T VEQ LLOG EPYOAELD, Y10l VOL
€{HLOOTE KON TILO ETTIKALPOL MG TPOG TIG SIKES GO AVAYKEG, TTOV
e€ediocovtat kat Stapopomolovvtat Kabnuepva. Puoikd, to
véa aepooKaPT eivar o EopeTikn TAATPOpUa pe EEPETIKES
SUVOTOTNTEG Y10 KAVOTOUEG VAN PEGIES, QAL Kot e EpPérELa
TOL B0 LG EMTPEYEL VOL TETAEOVLE GE VEOLS TPOOPLooVG. Tovg
EMOLUEVOVG UNVES, GTO TAAIG10 TG VES TpmToPoviiog Aegean
YourWay, Oa cag {ntioovpe va tpochécete Kat T Sk 6og
Aoy, T 01K GOG TIVEAA GTO OVOVEMUEVO LG TTPOTOV.

Yta0epn Oa peiver lyovpa, OTMG LEVEL IO TV TPATH HEPOL
AEITOVPYIOG LOG, OTO EMIKEVTPO TNG PIAOGOPING oG 1) TPOCT-
Beto Yo cuveyn ovaabLon TG TOOTIKNG TAEOLMTIKNAG EUTEL-
plog IOV TPOGPEPOLLLE GTOVG EMPATES LLOG.

H AEGEAN 6a cvveyioet, eniong, pe avéavopevo pubuo
Kot €pyo va. otnpilet TV ETEKTAON TG TOVPLOTIKNG TEPLOSOV,
TETOVTOG G€ OLO KO TEPLGGOTEPOVS TPOOPLGLOVS KOl KATA TN
SLIPKELN TOV YEWWDVL, PEATIOVOVTOG £TGL TNV TPOSPACILOTNTO
g YOPOG, aALA Kot divovtag TNV gvkoipio 6€ OAOVS GOG Va.
£xeTE OAO TOV YPOVO KON TTLO EVOLOPEPOVOEG EMAOYEG TPOOPL-
GUOV Yo LUKPES amodPAGES. AMMMGTE, 0 GLVOVAGIOG PVGIKOV
KAAAOLG, 16TOpiag Kot ToMTIopoD Tov yopaktnpilet tv eAAn-
vikn ym elvan &€ioov akatapdyntog kot tov xewpmva. [ldpte po
yevon tov pésa amd To TeEVLYOS Tov Blue mov kpatdte ota xEpta
G0LG Kot TO 07010, LETaED GAA®DV, GoG TOEIOEVEL OO TO (LOVOCKE-
naoto Métoofo kot ta mapapvbévia Iodvviva péypt  yontev-
TIKN EQvon.

20G EVYOPLOTOVLLE Y10l TV TPOTIUNON TOL HoG OEIYVETE EML-
Aéyovrog v AEGEAN kot tnv Olympic Air kot exopacte
70 2019 va gtvor yuo OAovg GoG YePATo vyeia, dnpovpyia Kat,
PLOKA, TOAXG OpOpea TaLIdIOL.

Evtoyog Baoilaxnys
Ilpoeopos

26 - blue magazine

Kaddtepn Nepipepeiakin
Aeponopikh Etaipeia
tns Euponns yia 1o 2018

Best Regional
Airline Europe 2018

Dear Friends,

Throughout 2019, all of us at AEGEAN will be celebrating not
only 20 years of successful development but also an exciting
new achievement; AEGEAN has entered a new cycle of growth
and development through the placement of a record-breaking
order (Greece’s largest private-sector investment) for 46 ad-
vanced Airbus A320neo and A321neo aircraft, to be delivered
between 2020 and 2024.

In this further upgrade of our country’s outstanding interna-
tional image, we stand to acquire one of Europe’s youngest and
most modern fleets, providing our exceptional AEGEAN team
with the tools they deserve and need to continue making a real
difference in the services we offer, a difference which we hope
you will enjoy whenever you fly with us. This was, after all, the
vision established 20 years ago, when the then-modest AEGE-
AN first began operations, by the company’s late founder and
president, Theodore Vassilakis.

Our new challenge is to determine, together with you, what
you require and what you desire, whether this be new destina-
tions, new services, or new programmes, through the use of new
feedback tools, so that we can stay up-to-date concerning your
needs and react immediately, developing and changing daily.
Naturally, the new aircraft are an exceptional platform offering
great potential for innovative services and for extended range
that will enable us to reach new destinations. Over the coming
months, we will request, through the new Aegean YourWay in-
itiative, that you offer your own invaluable input regarding our
renewed product.

Our efforts towards the continual quality upgrade of the
travel experience that we offer passengers will always remain
at the core of our principles, as has been the case since the first
day our operations began. In addition, AEGEAN will redouble
its endeavours to support the extension of the country’s tourism
season by flying to even more destinations during the winter. By
doing so, we will improve travel access to Greece while simul-
taneously giving travellers the choice of even more interesting
destinations for short getaways throughout the year. After all,
the winter version of the natural beauty-history-civilisation
combination that defines Greece is equally irresistible. Get an
idea of what awaits you by looking through this edition of Blue,
which, amongst other things, will take you to snow-covered
Metsovo, magical Ioannina and charming Xanthi.

We thank you all for your continued preference in choosing
to fly AEGEAN and Olympic Air for your travels, and we ex-
tend our sincere wish that 2019 will be a year filled with health,
creativity and, naturally, many lovely journeys for all.

Eftichios Vassilakis
Chairman
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OAA OXIA NPATMATIKA OEAETE NA TNQPIZETE M EVERYTHING YOU NEED TO KNOW

AOHNA
O KOYPZAPOX TOY BEPNTI

H énepa «Zipév Mnokkavéykpa» katéxel 1ISiaitepn O€on otnv epyoypa-
@iatou Touléne Bépvri. To £pyo napouoidotnke to 1857, 6pwg dev £tu-
x& Ogpung unodoxng and to koivé. To 1881, o ouvBétng ene§epydotnke
€K véou tnv naptitolpa, napoucidfovrag pia avabswpnuévn ekdoxn tng
énepag, péow tng onoiag e§€@Paoce TNV NONITIKA Tou oKEWnN yia pia ltalia
evwpévn. H uné0eon ektulicostal otn MévoBa kal apopd tnv Gvodo otnv
gZouoia kai tn Soloovia Tou koupadpou Zipév Mnokkavéykpa. ZTnv
gvtunwolakh napaywyn tng Baoihikig’Onepag tou Aovdivou, nou ave-
Baiver pétog otnv EBvikn Aupikn Zknvi, o EAGit{a Mooivoku, évag ané
TOUG ONHPAVTIKOTEPOUG OKNVOBETEG ONEPAG NAYKOOHIWG, KAVEI CUXVEG
ava@opég otn Bvntétnta, npofdAlovrac eIk6veg Tng BdAaocoag.

*19, 20, 22, 23, 25 ke 26/01, Kévpo Moltiopot 18pupa Zravpog Nidpyxog -
Aiouca Itaipog Nidpxog EAL, Acwpdopog Zuyypou 364, Kalhbéa,
www.nationalopera.gr

EMIMEAEIA: ZENIA TEQPTIAAQY
/ BY XENIA GEORGIADOU

ATHENS
Verdi’s verdict

The opera “Simon Boccanegra” holds a special place in Giuseppe Verdi’'s
body of work. Initially presented in 1857, it was not well received by the
public. In 1881, the renowned composer reworked the score to present
arevised version of the opera, expressing his political thoughts on Italian
unification. The story unfolds in Genoa and concerns the rise to power
and assassination of the corsair Simon Boccanegra. For this impressive
London Royal Opera House production, hosted by the Greek National Op-
eraq, Elijah Moshinsky, one of the world’s most acclaimed opera directors,
uses references to the sea to hint at mortality.

* 19, 20, 22, 23, 25 & 26/01, Stavros Niarchos Hall, Greek National Opera,
Stavros Niarchos Foundation Cultural Center, 364 Syngrou, Kallithea,
www.nationalopera.gr
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6 ﬂdays / Athens

EIKONEZX ATIO
TO ITAPEAGON

H ék0eon «Ta Qpaia tou Mépavn, o empé-
Aeia tng Ip1dag KpntikoU, avacuvOétel péoa
ané gpwrtoypagieg, {wypawikd épya kai Bivte-
ogykataotdoeig 15 €IKaoTIKWV Snpioupywv
TNV KOOPONOAITIKN aTUSo@alpa NoU XapakTi-
p1e tn 8iIGonpn cuvoikia tng MéAng katd tnv
nePiodo tng akpng tng, WIAGE! yia tn peyalel-
W8n apxitektoviknh tng, alAd kai yia th 8id-
xutn pehayxolia nou eKNEPNouV ol o1WNNAEG
NPOCOYEIG TWV NAAIKV ACTIKWV ONITIV.

* ’Ewg 10/03, Kévipo Mohtiopol « ENAnvikég
Kéopog», Mepaiwg 254, www.fhw.gr

Images from the past

The exhibition “The Beauties from Peran,”
curated by Iris Kritikou, recreates - through
photographs, paintings and video installa-
tions by 15 visual artists — the cosmopolitan
atmosphere of the renowned old Constan-
tinople district of Peran during its golden era,
capturing its magnificent architecture as well
as the sadness evoked by the silent facades
of the old townhouses.

¢ To 10/03, Hellenic Cosmos Cultural Centre,
254 Pireos, www.fhw.gr

© ELENI MYLONAS

2E ITPOXQIIIKH I'AQXEXA

HAAeE MuAwvé eiodyetal otn ZxoArn Kahdv Texvwv tng ABRvag to 1945
kai onoudader yluntikn, pe kabnynti tov MixdAn Tépnpo. To €pyo tng,
yAuntd o€ pdppapo, xaAkod, oidepo kai unpouvtdo, ald kai ta oxéSid tng
Kai ol nivakeg {wypagikng paptupoulv tig anootdosig nou Sinvuoe ané
™V napddoon £wg tn poviEPVIKGTNTA Kal ané tnv avanapdotacn £éwg
v agaipeon. H £€kBeon (AAe§ Mulwvd. Avadpopikiy, og empéheia MNav-
vn MnéAn, pwtilel tig avag@opég tng onoudaiag £IKactikoU T6o0 oTov
€Mnvik6 noAitiopé 600 kal otn peydAn eupwndikh yAuntikh napddoon
Kal unoypappidel Tnv NEIpapatikh tng 81G0eon o€ texvikég Kal UNIKG.

* ‘Ewg tov Mdto tou 2019, MOMus - Mouocsio AAe§ Mulwvd, mhateia Ayieov
Acwpatwyv 5, Onosio, www.mouseioalexmylona.blogspot.gr

Personal style
Alex Mylona enrolled at the Athens School of Fine Arts in 1945 and stud-
ied sculpture under Professor Michalis Tombros. Her body of work - mar-
ble, copper, iron and bronze sculptures, as well as drawings and paint-
ings - shows the distance she covered from tradition to modernity and
from realism to abstraction. The exhibition “Alex Mylona: Retrospective”,
curated by Yannis Bolis, sheds light on this prominent sculptor’s refer-
ences to Greek civilisation and Europe’s major sculpting traditions, while
also highlighting her willingness to experiment with new techniques and
materials.
* To May 2019, MOMus-Museum Alex Mylona, Agion Asomaton Square,
Thiseio, www. ioalexmylona.blogspot.gr
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NEA EPTA

Ev avapovi tng nAfipoug Asitoupyiag tou, to EBviké Mouoeio Zuy-
xpovng Téxvng npookalei To koivé va yvwpiosl ta «N€a Anokti-
Hatay, Ta onoia evioxuoav Ttn péviun culoyn Tou pouoeiou Katd
Tnv nepiodo 2017-2018. lotopikd kai olyxpova épya 22 KaMArte-
XV®V, NPOEPXOPEVA and SwPEEG EiTe SNPIOUPYWV EITE CNPAVTIK®V
EAMivwv ouMektidv, unoypappifouv kopfikd Intriipata tng oly-
Xpovng npaypatikétntag, 6nwe n dveupn kabnpepivétnta kai n
Siaxeipion Tou napeAB6vTog, kai NPooBEtouv VEEG KateuBUvoElg
oto nedio tng épeuvag yupw and {ntripata tng oUyxpovng TEXVNG.
* ‘Ewg 20/01, EBviké Mouceio Ziyxpovng Téxvng, Aewpdpog
KaA\ppéng keu ApBpociou Dpavtln (npdnyv epyoctdcio Dif),
www.emst.gr

Adding to the collection
In anticipation of its upcoming full-scale launch, the National Mu-
seum of Contemporary Art invites the public to become acquaint-
ed with “New Acquisitions,” pieces added to the museum’s perma-
nent collection during 2017 and 2018. Historical and contemporary
works by 22 artists, donated by prominent Greek collectors and art-
ists, highlight crucial aspects of modern reality such as the spiritless
nature of daily routine and the conscious management of the past,
while also providing new insights into contemporary art issues.
* To 20/01, National Museum of Contemporary Art, Kallirrois
& Amvrosiou Frantzi, www.emst.gr

Fz
il
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DIMITRA VAMIALI © EMST
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Big Bang Meca-10 Magic Gold.

Case crafted using a scratch-resistant 18K
gold alloy invented and patented by Hublot:
Magic Gold. In-house manual movement, with
a10-day power reserve and an innovative
architecture inspired by Meccano-type
design. Limited edition of 200 pieces.



+ days / Athens

AYNAMIKH ITAPOYZIA

H ékBeon «Metd tnh BaBéMn, o€ enipéleia tng Avvag Ka-

@£ton, 8ieuBuvTplag Tou annexM, tou Kévtpou Eikaoti-

Kwv Texvwv tou Meydpou Mouoikig ABnvwv, npaypa-

tonolgital oto nAaioio tng pdong «ABriva 2018, MNa-

ykéopia NMpwtebouoa BiAioun. Mepioodtepa ané 100

£€pyq, o€ eUpEia YKAPA EKPPACTIKWYV HECTWV, 25 81E6VWG

avayvwpiopévwv Kalitexviv kataAapBdvouy téooepa

enineda tou Meydpou. Koivég toug napovopaotig givai

ta BiBAia kai ta keipeva péoa and tn PuUOoIKA, Tnv uBPISI- '
KA A Tnv GuAn napouoia toug. B ihe darineson

‘Ewg 10/03, Méyapo Moucikrig ABnvév, Bacihicong Zopi- : ;

ag kau Kékkaln, annexm.megaron.gr

Dynamic presence

The exhibition “After Babel,” curated by Anna Kafetsi, di-
rector of annexM, the Megaron-Athens Concert Hall’s
new visual arts centre, is part of the events celebrat-
ing “Athens 2018 World Book Capital.” More than 100
works by 25 internationally renowned artists are on dis-
play; books and their texts, through their physical, hybrid
or intangible presence, are the common denominator.

To 10/03, Megaron-Athens Concert Hall, Vasilisis Sofias &
1Kokkali, annexm.megaron.gr

GARY HILL. COURTESY THE ARTIST

OI EIKONEX TOY AAIIITA

H ék0zon «EykiBwtiopég-Mappemonde» eykai-
viaZe1 tov abnvaiké xwpo tng ykaAepi Citronne.
Tpidvta xpdvia peTd TNV NPWTN Napouciacn otnv
Mnievéle tou Zdo Mdolo kal petd thv oOAoKARpw-
oh tou oto Aperto tng 43ng Mnievdle tng Beve-
tiag, to «Mappemonde» tou MNwpyou Adnna, to
gMPBANpATIKG €PYO TNG PETANOAEPIKAG EAANVIKAG
yAuntkAg, pag unevOupidel Tnv 1I0TOpia TnG av-
Bpwnoétntag. Ekkivwvtag ané ta npoownikd tou
Biwdpata kai ta avapi®unta taidia tou, o kopu-
@aiog 'EAAnvag npioupydc enixeipnoe «pia cup-
papn onappévwy eIK6vwv noAIticpou», 6nwg on-
HEIDVE! n Kata§liwpEvn EIKACTIKGG KAl oUVIPOPOG
Tou kaAhitéxvn, Appoditn Aitn.

*'Ewg 28/02, ykalepi Citronne, Matpiapxou loakeip
19, www.citronne.com

Lappas and the world
Citronne Gallery, based on the island of Poros,
is launching its Athens space with the exhibition
“Encapsulation-Mappemonde.” Thirty years af-
ter it was first presented at the Sao Paulo Bien-
nale and following its completion at the Aperto of
the 43rd Venice Biennale, George Lappas’ “Map-
pemonde,” an iconic postwar Greek artwork,
serves as a reminder of humanity’s history. The
leading Greek artist sought to create a “stitching
of cropped images of civilisation,” in the words of
renowned artist Aphrodite Liti, Lappas’ partner.
* To 28/02, Citronne Gallery, 19 Patriarchou lo-
akeim, www.citronne.com

SCTIINE)- T7) Saenes S 2 1} Sar AIAXPONIKA OMOP®H

i i ' o L H €kBeon «PwTtoypapisg tTng Apdpag Kai Tou UNEPoxXou KGoTHOU TNGH
AnoTUNWVEI O€ PWTOYPAPIKA KGSpa tn povadikhi opop@id tou «Bi-
6tonoun tng Avatohikig Makedoviag. H ekBsoiakn aphynon ava-
S&ikvUel Tn cupBoAn Tou ténou otnv Iotopia, otov adAntiopd, otov
noMiticpé Kai otov oikoAoyiké nAouto tng EAAGSas. O1 pwrtoypapisg
anoteAoUv eNIAOYEG ané To OPWVUHO PWTOYPAPIKG AeUKwHA.
* 'Ewg 10/02, Mouceio Mnievakn, Mepaidg 138 kau Avdpovikou,
www.benaki.gr

Timeless beauty
The exhibition “Photographs of Drama and its Wonderful World” de-
picts the unique natural beauty of this regional unit of eastern Mac-
edonia. The show highlights the contribution of Drama to Greece’s
history, culture, sports and ecological wealth. The photographs on
show are selections from the book of the same name.
* Until 10/02, Benaki Museum, 138 Pireos & Andronikou, www.benaki.gr

J. AMIEL. FENIKH ANOWH THX MAATEIAZ, AEKAETIA TOY 1920

ZYAAOTH EYZTPATIOY . KALMEPIAH
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OMQPIZ TKANHZ

6 ﬂdays / Athens

O XTYIIOX THXE KAPAIAXY

O Ouihiap Popodib, o xopoypd@og nou enava-
npoodi6pioe To PNAAETO Kal avavéwoe To AegI-
AGy16 tou, napouoidlel tnv napdotaon «A Quiet
Evening of Dance». O Apgpikavég Snpioupydg
avaBétel o€ ENTd XOPEUTEG, 0TEVOUG OUVEPYATEG
Tou, va avéBouv otn yupvih ané oknvika Kevtpi-
KN ZknvA g ZTéyng kai va apnynBouv 1oTtopieg
BaBidg enikoivwviag pe Ta cWPAtTd Toug, JE pova-
81k6 rixo tnv avanvorn toug. Ané TG TEooEPIG XO-
poypagieg, o1 8o eival avaBiwdoeig nalaidtepwv
£pywv Kal o1 unéloineg véeg Snpioupyieg. To npod-
ypappa givai 81Ovig cupnapaywyn tng Ztéyng.
Ané 06 £wg 10/02, Xtéyn I3pUpatog Qvaon, Asw-
@opog Luyypou 107, www.sgt.gr

To the beat of the heart

William Forsythe, the choreographer who re-
defined ballet and renewed the genre’s artistic
vocabulary, presents the production “A Quiet
Evening of Dance.” The American artist assigns
seven dancers, all close collaborators, the task
of making entries onto an empty Onassis Cultural
Centre stage, free of sets, to narrate profoundly
communicative stories with their bodies, dancing
without musical accompaniment. Of the produc-
tion’s four choreographies, two are older works
and the other two are new creations. This perfor-
mance is an international Onassis Cultural Cen-
tre co-production.
06-10/02, Onassis Cultural Centre, 107 Syngrou,

www.sgt.gr

MIA POAITIZXA XTHN AGHNA

To’l8pupa B. & M. Osoxapdkn npoBdAiel péoa and ekOeTIAKA APIEPWHATA ONPAVTIKEG
ouAoy£g tng EAAGSag, nou ocupBdNlouv otnv avadeign tng puoioyvwpiag tng veoeAANVIKAG
téxvng. O Tdkng Maupwtdg, S1euBuvtig Tou eIKAcTIKOU Nnpoypdupatog tou 1I5plipatog Kai
enpeAnTig tng £kB8gong «H MoAdtipn ZuAdoyn tng MivakoBrikng P6&ou otnv ABrvan, otaxu-
oMoyei 100 nivakeg ané éva ouvolo 1.400 £pywv Tou poditikou pouoeiou, Sivovtag épgpaon
otn dekaetia tou '30. EktiBevral, petai GAwv, {wypagikd épya twv: MNdvvn Mépain, Ndavvn
Toapouxn, Nikou Xat{nkupidkou-Tkika, Nikou Eyyovénoulou, MNwpyou Mnou{idavn.

* Ané 06/02 £wg 12/05, 18pupa Eikactikav Texvev & Moucikrig B & M @coxapakn, Bacihicong
Togpiag 9 kat Méphv 1, www.thf.gr

From Rhodes with love
The B&M Theocharakis Foundation showcases important Greek collections that have helped
to highlight contemporary Greek art. Takis Mavrotas, director of the foundation’s visual arts
programme and curator of the exhibition “The Precious Collection of the Rhodes Gallery in
Athens,” has culled 100 paintings from a total of 1,400 works at the Rhodes Gallery, placing

O AN@PQHOZ an emphasis on the 1930s. Featured artists include Yiannis Moralis, Yannis Tsarouchis, Nikos
Hadjikyriakos-Ghika, Nikos Engonopoulos and Giorgos Bouzianis.
QX ITHI'H EMIINEYXHZX * 06/02-12/05, B&M Theocharakis Foundation for the Fine Arts & Music, 9 Vasilisis Sofias & 1
H €k0gon pe titho «Mpéowna/ AvOpwnoin CUYKEVIPK- Merlin, www.thf.gr

Vel £pya ONPAVTIKWV oUyXpovwv KAANTEXVWV and th
81e0vn oknvi. MNpéowna avékppaota n yepdta ou-
vaioOrnpata, nou avtavakAoUv okEYEIG Kal Oveipa,
OWHATA NOU OTEKOUV WG HAPTUPEG HIKPWV KABnpepPI-
viv otuypv. EktiBevral, petagi GMwyv, épya twv: Pi-
ta Akeppav, Nopnouyiéoi Apdki, Mwpic Mkaviig, Nav
TkéAvuyv, Tpéiol Mégpat, MniA ‘Oouevg, Kaépiv 'Oni,
Mavtadiva Wwpd.

* 'Ewg 28/02, AiBouca Téxvng Pefékka Kapxr, Aewvidou
9, Meta&oupyeio, www.rebeccacamhi.com

People as a source of inspiration
The exhibition “Faces/People” presents work by prom-
inent contemporary artists from the international
circuit. Expressionless or emotion-filled faces reflect
thoughts and aspirations; bodies stand caught in trivi-
al everyday moments. The collection on show includes
work by Rita Ackermann, Nobuyoshi Araki, Maurice
Ganis, Nan Goldin, Tracey Moffatt, Bill Owens, Cath-
erine Opie and Mandalina Psoma.

* To 28/02, Rebecca Camhi Gallery, 9 Leonidou,
Metaxourgeio, www.rebeccacamhi.com

©MOYZEIO NEOEAAHNIKHE TEXNHZ AHMOY POAION
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©ZYANOTH TEAAOTAEIOY IAPYMATOX TEXNON A.M.6.

+ days / Thessaloniki

APXAIEX AEIITOMEPEIEX

AlakoopnTiKG OTOIXEiIQ O HETONEG APXAIWV VAWV, NTUXWOEIG and «pappdpivar evéipata
ayaApdtwv, AenTtopépEIEG ano tnv eiIKovoypagia pehavopoppwy ayyeiwv. O1 APeIg Tou Sie-
OvoUg @rung pwtoypdgou Zwkpdtn Maupoppdtn avadeikviouv Aentopépeieg abéateg ato
yupvé pdu. H ék@eon «Anoondopata» nepihapfdvel pia emdoyn ané acnpopaupeg Kai €y-
XPWHES PWTOYPAPIEG £PpYywV NOU Npoépxovtal and apxaloAoyikoug xwpoug tng EAAGSag kai
Houoelakd 1I8pupata.

‘Ewg 27/01, Moppwtiké I8pupa EBvikrig Tpanélng - Bida Kanaviln, Acwgdpog Bacihicong ‘Olyag
108, www.miet.gr

Ancient detail

Decorative elements on ancient temple metopes, folds and creases in marble statues and de-
tails from painted pottery are captured and magnified by the lens of internationally renowned
photographer Socrates Mavrommatis for an exhibition titled “Fragments,” which includes a
series of photographs taken at archaeological sites and museums in Greece. His photography
often captures aspects invisible to the naked eye.

To 27/01, National Bank of Greece Cultural Foundation, Villa Kapandji, 108 Vasilisis Olgas,
www.miet.gr

O©IQOKPATHZ MAYPOMMATHL

IIIXTH ANTITPA®H

H onpaocia tng nioTAg A Snpioupyiking avanapaywyng épywyv tng
apxaiétntag gival to O£pa tng nepiodikng £kBeong «Avtypdgpovrag
(o)to MapeNB6v: lotopieg Avtiypapnc kai ‘Epnveuoncy. Ti avtéypa-
@av o1 apxaiol kai yiati; Mg avixveletal o apxaiog EAANVIKGG no-
Atiop6g otn Sutikn téxvn; Ekatév 8€ka avrikeipeva, ta onoia k-
npoownouUv 5.000 xpdvia téxvng otov eéAAnvVIK6 K6OHO, and tnv
MpwtokukAadikn Enoxni £éwg tov 206 aikva, piAolv yia tnv évvoia
T™NG aviypagng, eite wg eAeGOepn avdyvwon Tou apxETunou eite
WG NICTNA HiPNoT Tou.

* "Ewg 24/11/2019, Apxauoloyiké Mouceio @zccalovikng, Mavéln Avdpé-
vikou 6, www.amth.gr

Faithful reproduction

The significance of faithfully or creatively reproduced works of
antiquity is the subject of the temporary exhibition “Copying (In)
the Past: Imitation and Inspiration Stories.” What did the ancients
choose to reproduce, and why? How can ancient Greek civilisation
be traced in Western art? These questions are raised by an exhibi-
tion presenting 110 items covering 5,000 years of art in the Hel-
lenic world, from the early Cycladic period to the 20th century and
addressing the definition of reproduction over the ages, either as a
loose reinterpretation of original work or as a faithful reproduction.
* To 24/1/2019, Archaeological M of Th loniki, 6 Manoli
Andronikou, www.amth.gr

POMANTIKOX PEAATXMOX

To TeM\byAe10'18pupa Texvv tipd tov Aoukd Bevetolhia péoa ané tnv
avadpopikn £ékBeon (Evag popavtikég peahiotrign. To agiépwpa o€ au-
TOV TOoV onpavtiké EKNPéowno thg olyxpovng EAANVIKAG TéXVNG, N nopeia
Tou onoiou eival Gppnkta dgpévn PE TNV NVEUPATIKA Kivhon tng Oeooa-
Movikng, nepihapBdvel nepicodtepa ané 200 €pya (AGSia, akpuAikd oe
pouocapd kai oxédia og peldvi) nou xpovoloyouvtal and to 1950 £wg to
1980 kai npoBdAAouv noAAd ané ta Bépata pe Tta onoia katanidotnke
£IKOVOYPaQIKd, 6nwg ta kapvdyia Kal To acTiké tonio tng Oeooalovikng.
* Ané 29/01 éwg 31/03, TeAASyAeio I8pupa Texvav AMO, Ayiou Anpntpiou
159A, www.teloglion.gr

Romantic realism

The Teloglion Fine Arts Foundation pays homage to Lucas Venetoulias
through a retrospective exhibition titled “A Romantic Realist.” The trib-
ute to this important exponent of contemporary Greek art (the course of
which is inextricably linked to the Thessaloniki art scene) includes more
than 200 works - oils and acrylics on canvas, ink drawings - dating
from 1950 through to 1980, and showcases many of the artist’s favorite
themes, including small shipyards and urban scenes from Thessaloniki.
* 29/01-31/03, Teloglion Fine Arts Foundation, Aristotle University of Thes-
saloniki, 159A Agiou Dimitriou, www.teloglion.gr
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KEPKYPA
ENTONA XYNAIZOHMATA

H ék0eon «Tdoog MavtlaBivog. Mointrig kal ‘Epwe» avadeikviel péoa
ané TG enidoy£g Twv £pywv 6Aa ta otoixeia Tng téxvng tou Entavioiou
kaAhitéxvn. Meydlol nivakeg, pe eENPecIovicTIKG XPWHATA KAl CAPEIG
avagopég otnv napddoon, epguvoulv TV aviicuxn @Uon Tou avlpwnou,
o onoiog TaAavteletal ndvta avdpueod ota GKpa: Th CUVIPOQIKGTNTA Kal
™ povadid, Tnv YPuxn Kai To cWua, To nvelpa Kai Ttnv UAn. Ztnv ékOson
ouppetéxouv Saveilovrag £pya ol cuNékteg Zwtnpng PéNiog, M pyog
Boyiat{éylou, Xpiotog Xpiotogpng kai Xpiotiva AyyeAd-Bevétn.

* ‘Ewg 13/01, MivakoBrikn Afjpou Képkupag, Malaid Avaktopa (Ayiwv Mixaq
kat lewpyiou), www.artcorfu.gr

CORFU

Intense feelings

The exhibition “Tassos Mantzavinos: Poet and Love” highlights, through a
selection of paintings, all of the aspects embodied in the work of this loni-
an artist. Large-scale paintings, expressive in colour and carrying explicit
references to tradition, explore the restless nature of mankind, ceaseless-
ly battling and swinging between opposing concepts — companionship
and loneliness, body and soul, spirit and matter. Collectors Sotiris Felios,
Giorgos Vogiatzoglou, Christos Christofis and Christina Angeli-Veneti
loaned the works for this exhibition.

¢ To 13/01, Corfu Municipal Art Gallery, Old Palace (St Michael and St
George), www.artcorfu.gr

HPAKAEIO
IZETOPIEX AIIO TON ITOAEMO

O Kpntikég Ztéhiog Apavdkng @tdvel otn Maooalia tov Oktwppio tou
1914 ka1 katatdooetal otn Agyewva twv Zévwv. H ékBeon «Ztéhiog Apa-
vékng. MoAepwvrag oto Autiké Métwnoy, n onoia npaypatonoisital oto
nAaicio Tou ensteiakoU agiepwpatog nou diopydvwoe n Eraipsia Kpn-
K@V lotopikdv Meletwy yia tov A’ Maykéopio NMéAepo, napoucialer
peTdANa, napdonpa, éyypa@a Kal (pwToypaPies Tou veapoU otpatidtn
OXETIKA PE TN Spdon tou otn Sidpkeia Tou noAépou.

* ‘Ewg 31/01, lotopiké Mouczio Kpritng, Oikog A. & M. Kalokaipivou, ZopokAn
Bevilélou 27 / Aucipayou Kalokaipivou 7, www.historical-museum.gr

HERAKLION

War stories

Cretan Stelios Amanakis arrived in Marseille in October of 1914 and
joined the French Foreign Legion. The exhibition “Stelios Amanakis: Fight-
ing on the Western Front,” held as part of a World War | anniversary
tribute organised by the Society of Cretan Historical Studies, displays
documents, photographs and military decorations that shed light on the
young soldier’s endeavours during the war.

* To 31/01, Historical Museum of Crete, A & M Kalokerinos House, 27 Sofokli
Venizelou / 7 Lysimahou Kalokerinou, www.historical-museum.gr

POAOX
TOIIOX ANA®OPAX

O onoudaiog ‘EAAnvag {wypdpog kai xapdktng Bahiag Zepeptlidng ayanoloe tn P68o oav Ssutepn
natpida tou kai cuxvd anotinwve ota €pya Tou €IKOVEG and tnv kaBnpepivétnta kai tig napadéoeig
Tou ténou. Mia enidoyr ané autd ta £pya, avtinpoowneuTIKA 6AWV Twv oTabpwy Tng pakpoéxpovng Sia-
Spopng tou, Swpioe oto Mouoeio NeoeAAnvikig Téxvng tou Aripou P68ou n oikoyéveia tou Snpioupyod,
B€Aovtag €tol va EVEUVAPWOEl Kal va Unoypappioel ta ocuvaliocBhipata nou £tpe@e o KAANITEXVNG yia TO
navépgopgo vnoi.

* Mouceio NeoeAAnvikrig TExvng tou Afjpou Pé3ou - Neotopideio MéhaBpo, mhateia . Xapitou, Tn). 22410-43780

RHODES
Adopted island

Celebrated Russian-born Greek painter and engraver Valias Semertzidis loved Rhodes like a second home-
land and often depicted in his work everyday scenes and traditions from the island. Selections from his
body of work, representing all the stages of a long career, were donated to the Municipality of Rhodes
Modern Greek Art Museum by the artist’s family, who wished to further underline the affection he felt for
this lovely island. ¢ Municipality of Rhodes Modern Greek Art Museum, Nestorideio Melathro, Gavriil Haritou
Square, tel. 22410-43780.
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© LEE MILLER ARCHIVES, EAST SUSSEX, ENGLAND

6 ﬂdays / Europe

BAPKEAQNH
H OGHAYKH ITAEYPA
TOY 2OYPEAAIZMOY

«Mpotupw va tpaBdw pwroypagieg napd va ansikoviopai
og autégy, SnAwve n Apepikavida pwtoypdgog Al Mikep.
MoAovét Eekivnoe tnhv Kapiépa tng wg povtédo, eEeAixOnke
o€ pia ané tg onpavukotepeg KaAITéxviISeG Tou ocoupeali-
otkoU kivipatog. H ék0eon «Lee Miller and Surrealism in
Britain» enikeviplvetal oto Sidotnpa nou ekeivn £€{noe oo
Aovdivo, Aertoupywvtag wg npéofeipa Tou pelpATog nNou
v avédeige. Epya twv Xodv Mipé, Mag Epvort, Asovépa K-
pivyktov, IB Tavyki, aAAG ka1 pwtoypa@ieg 81kEG Tng, uno-
ypappifouv tn cupBoAn tng otn 81G8oon tou coupeahiopou.
* "Ewg 20/01, Joan Miro Foundation, www.fmirobcn.org

BARCELONA

Surrealism’s feminine side
“I'd rather take a picture than be one,” American photogra-
pher Lee Miller once said. Although she began her career as
amodel, Miller went on to become one of the most prominent
artists of the surrealist movement. The exhibition “Lee Miller
and Surrealism in Britain” focuses on the period when she
was living in London, serving as an ambassador of the move-
ment that had brought her to the fore. Work by Joan Miro,
Max Ernst, Leonora Carrington and Yves Tanguy, as well as
photography by Miller, highlight her contribution to the dis-
semination of surrealism in the UK.
* To 20/01, Joan Miro Foundation, www.fmirobcn.org
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AMXITEPNTAM
H ZOT'PA®IKH TOY PEMITPANT

To 2019 cupnAnpwvovral 350 xpévia and tov Bdvaro tou Pépnpavt. H ékBeon «All the
Rembrandts» napouoiader 22 nivakeg, 60 oxédia kal nepicodtepa ané 300 £5oxa xa-
paktkd ané tg pévipeg culloyég tou Rijksmuseum, npoo@épovrag pia oAokAnpwpé-
vn patd oto £pyo tou peydAou OAavdou {wypdgou. To agiépwpa oTov onpavtkote-
po eknpéowno tng Xpuong Enoxng tng oAav8ikng {wypa@iking EpeUvA S1aopEeTIKEG
nTux£g tng S1adpopniG tou.

* Ané 15/02 éw¢ 10/06, Rijksmuseum, www.rijksmuseum.nl

AMSTERDAM
Rembrandt’s painting

Timed for 2019 to mark the 350th anniversary of Rembrandt’s death, the “All the Rem-
brandts” exhibition presents 22 paintings, 60 drawings and over 300 superb engravings
from the Rijksmuseum’s permanent collection. The selections featured in this tribute
provide an all-encompassing look at Rembrandt’s work and explore various aspects of
the artistic course of the most prominent exponent of the Dutch Golden Age of painting.
* 15/02-10/06, Rijksmuseum, www.rijksmuseum.nl

0 KOZMOX TOY I'OYEX ANTEPXON

Xeipotexvipata avwviwy ané pakpIvéG YwVIEG Tou KOoHou otékovtal §inka o€
£€pya nou €xouv PINOTEXVAOEI aUBEVTIEG TNG EUPWNAIKAG TéXxvng. Koopripata kai
ayyeia nou uldooovrav oz Bitpiveg péva toug, cuvdudlovtal, oto nAaiclo thg
nepiodikng €kOeong «Spitzmaus Mummy in a Coffin and other Treasures», pe
avukeipeva pikpotepng agiag. H ékBeon tou Kunsthistorisches Museum, oe eni-
péAeia tou Apepikavou Kivnpatoypagioth Fouég Aviepoov Kal Tng cuvipégou
ToU, ouYypa@£wg Kai eikovoypdpou T{oupdv Malolep, npoteivel évav eVOTIKT®W-
8n Ttpéno yia va avuAngOsi KAnoiog T cuvdaPeIeg peTadl £pywv TEXvNG Nou avi-
KOUV O€ 81a@OPETIKEG XPOVIKEG NEPIGSOUG.
‘Ewg 28/04, Kunsthistorisches Museum Wien, www.khm.at

The world of Wes Anderson

Handicraft items by unknown figures from faraway places around the world are
juxtaposed with works created by masters of European art. Jewellery and pot-
tery previously showcased in separate displays are combined with items of lesser
worth in “Spitzmaus Mummy in a Coffin and other Treasures.” Curated by Amer-
ican filmmaker Wes Anderson and his partner, writer and illustrator Juman Ma-
louf, this latest Kunsthistorisches Museum temporary exhibition draws its content
from the museum’s rich collection and offers an alternative way of understanding
the connections between works of art hailing from different periods.
To 28/4, Kunsthistorisches Museum Wien, www.khm.at

© KHM-MUSEUMSVERBAND
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COLLECTION, CHICAGO, USA @ COURTESY OF SOTHEBY

GEORGE SCHOLZ, NIGHTLY NOISE, 1919, PRIVATE

6 ﬂdays / Europe

BPYEEAAEX
TAPATMENOI KATPOI

H ékBeon «Berlin 1912-1932» eoudlel oto kKooponoAitiko Be-
polivo péoa ané 200 épya —@wrtoypawpieg, oxédia, yhuntd,
NiVaKeg, apXITEKTOVIKEG HAKETEG Kal @IAP— Ta onoia neplypa-
@ouv pia ané ug nio kopPIkEG oTIYHEG TNG oUYXpovNg iIoTopiag
o€ éva nepifdAhov 6nou ta avtibeta, SNwe n Kpion Kai n outo-
nia, cuvunnpxav, tpog@odotwvtag e Siapopetikd epedicpata
nv téxvn. NMapouaoiafovral, petai GMwyv, £épya twv ‘Oto NtiE,
Epvot AoUvtBix Kipxvep, Ma€ Mnékpav, Kalipip MdéAefitg,
Ale&dvrep Povioévko.

* ‘Ewg 27/01, Royal Museums of Fine Arts of Belgium,
www.fine-arts-museum.be

BRUSSELS

Troubled times
The exhibition “Berlin 1912-1932” focuses on cosmopolitan
Berlin through 200 works - photographs, drawings, sculp-
tures, paintings, architectural models and films — that present
one of the most pivotal periods of modern history, a time dur-
ing which opposing themes such as crisis and utopia stimulat-
ed artistic creativity. Work by Otto Dix, Ernst Ludwig Kirchner,
Max Beckmann, Kazimir Malevich and Aleksandr Rodchenko,

un_;ong/st o;herls,;re feutur;elg. Arte of Bolai KONITANTINOYNOAH
¢ To 27/01, Royal Museums of Fine Arts of Belgium,
www.ﬁne-arts-museum.be HPQTOHOPIAKH TEXNH

Ta kiviipata tng Pwoiki¢ Mpwtonopiag enédpacav pe tnv aiodntukA kai tnv t6Aun
TOUG oTnV téXxvn t™ng povrépvag enoxng. H ékBeon «Dreaming the Future. Russian
Avant-garde Art and Design» npoBdAAel, péoa ané 513 épya ané to Mouoeio Mo-
vtépvag Téxvng- Zuloyh Kwotdkn, to All-Russian Museum of Decorative Arts kai to
Multimedia Art Museum otn Méoxa, pia ané tig nio cuvapnaoctikég nEpI6Soug otnv
1otopia tng téxvng. O1 texvoloyikég e&eAigelg kal o1 Spapatikég aAlay£g oTov KoIvw-
VIKG 10T6 TNG pWOIKAG KoIvwviag otig apxég tou 2000 aikva kabpegTtiotnkav o épya
nou KatapyoUoav TouG IXUOVIEG HEXPI TOTE KAAMTEXVIKOUG KWSIKEG.

* 'Ewg 01/04, Sabanci University Sakip Sabanci Museum, www.sakipsabancimuzesi.org

ISTANBUL

Pioneering art

The exhibition “Dreaming the Future: Russian Avant-garde Art and Design” brings
one of the most exciting periods in the history of modern art to life through 513 works
from the Museum of Modern Art-Costakis Collection in Thessaloniki, the All-Russian
Museum of Decorative, Applied and Folk Art, and the Multimedia Art Museum in
Moscow. The technological advancements and the dramatic changes experienced
in the fabric of Russian society during the early 20th century were reflected in works
that overthrew the artistic precepts of the time.

* To 01/04, Sabanci University Sakip Sabanci Museum, www.sakipsabancimuzesi.org

AONAINO
O ANANEQTHX THX 'TAAATIKHY MOAAX

H €kBzon «Christian Dior: Designer of Dreams» anobibe1 péoa ané 11 Bgpatikég evétnteg o
aioOntiké 6papa tou Kpiotdv Ntiép kai tipd toug £&1 kaAitexvikoUg Sieubuvtég nou tov Sia-
8€xOnkav, avavewvovtag péoa ota xpoévia to npo@il Tou IotopikoU oikou. To apiépwpa otov
onoudaio p68iotpo avadeikviel péoa ané 500 avukeipeva —Snpioupyieg UPNAAG PaNTIKAG,
afeooudp, apwpata, EIKOVOYPAaWnoelg, NEPIodIKA, pwtoypagieg pé6dag, make up, @iAp- tg
KUPIEG NNYEG EUNVEUCAG TOU, 6NwWG ATAv N KNNOUPIKRA, o1 Silakoountikég téxveg Tou 18ou aidiva
kai ta tagidia.

¢ Ané 02/02 éwg 14/07, Victoria & Albert Museum, www.vam.ac.uk

LONDON
Christian Dior’s dreams

The exhibition “Christian Dior: Designer of Dreams” reproduces, through its 11 sections, the
aesthetic vision possessed by this daring French fashion designer even as it honours the six
artistic directors who succeeded him and kept rejuvenating the profile of his historic fashion
house over the years. The tribute to this celebrated fashion designer highlights, through 500
items — haute couture creations, accessories, perfumes, illustrations, magazines, fashion pho-
tography, make-up and film footage - the main sources of his inspiration, including gardening,
18th-century decorative art and travel.

¢ 02/02-14/07, Victoria & Albert Museum, www.vam.ac.uk
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CHRISTIAN DIOR WITH MODEL SYLVIE, CIRCA 1948. COURTESY OF CHRISTIAN DIOR.
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BALTHUS, LE CHAT AU MIROIR Ill, 1989-1994.
COLECCION PRIVADA, ASIA, BALTHUS, 2018

©ANDREA MARTIRADONNA

6 ﬂdays / Europe

MAAPITH
O AINI'MATIKOX MITAATIX

Ané g nio aiviypatikég npoownikGTNTeG TNG poviépvag téxvng, o FaAlonoAwvég
Mnalrtic KiviOnke o€ Siapetpikd avtiBetn katelOuvon and tnv I0TOPIKA avant-
garde, aAAG Kal TOuG OHOTEXVOUG TOU petanoAepikd. Ovrag evdvtiog otnv agaipeon,
enava@épel tnv napactatkn {wypagikn oto npooknivio. To 181aitepo eIkaoTtiké tou
18iwpa, pe to peaMioTiké UPog, Ta éviova neplypdppata kai tig evalhayég avapeoa
oTNV NouXia Kal otnv évtaon, oTov épWTIoud Kal otnv abwdtnta, gival auté nou
Sev enétpeYe oTOUG KPITIKOUG va tov evtd§ouv o€ kavéva KaANItexviké pelpa, ald
Kal autd nou tov katétage otoug nAéov aubevtikoUg Snpioupyoug tou 2000 aiwva.
* Ané 19/02 éwg 26/05, Museo Nacional Thyssen-Bornemisza, www.museothyssen.org

MADRID
Enigmatic Balthus

The French-Polish artist Balthus, one of the most enigmatic figures of modern art,
moved in a completely opposite direction to the historic avant-garde movement, as
well as like-minded peers, during the post-war period. Opposed to abstract art, he
brought realism back to the fore. His unique artistic style, which, besides realism,
featured bold outlines and alternations swinging between serenity and intensity,
eroticism and innocence, made it impossible for critics to associate Balthus with
any specific art movement, but this elusiveness was also the quality that ranked him
among the most original artists of the 20th century.

* 19/02-26/05,M Nacional Thy B i WWW. thy org

TOPIA OEATPOY

H ék0zon «La Magnifica Fabbrica» avatpéxei otnv ictopia avéyep-
ong tou nio idonpou Ktipiou 6nEpag otov KGopo. L& oxéSia Tou
apxitéktova T{ouléne Meppapivi, n ZkdAa tou MiAGvou eykaivié-
otnke otig 3 AuyoUotou tou 1778. Ztn Sidpkeia twv 240 xpovwy,
Yv@pioe noAAEG avakaIvioEIG Kal ENEKTACEIG, ANOTEADVTIAG CUXVA
onpeio avagopdg otnv kapiépa NOAAWV CUVOETWV, EPUNVEUTWV TNG
6énepag kai xopeutwv. H ZkdAa Asitolpynos ané tnv apxn we Ka-
BpE@TNG TNG TONIKNAG KOIVWVIaG, kataypdgovrag Tig aAayég o€ ai-
oOnTtikég TaoEIg Kal uloBsTwvTag TG vEeg e§EAIEEIG oTnv TeExvoloyia.
‘Ewg 30/04, Museo Teatrale alla Scala, www.museoscala.org

Historic theatre
The exhibition “La Magnifica Fabbrica” traces the history of the con-
struction of the world’s most renowned opera house. Designed by
architect Giuseppe Piermarini, La Scala opened on 3 August 1778.
Over its 240-year history, the opera house was often witness to mile-
stones in the careers of numerous composers, opera singers and
dancers. From the outset, La Scala mirrored avant-garde elements
in society, manifesting changes in aesthetic trends and adopting
new technological developments.
To 30/04, Museo Teatrale alla Scala, www.museoscala.org

MONAXO
DANTAXTIKOX KOXMOX

H ékBeon «Fantastic!» oto Lenbachhaus epguvad tn oxéon tou Auotpi-
akou eikovoypdgou Arppevt Koupniv pe ta GAAa péAn tou poviepvioT-
koU kivipatog FaAdfiog KaBaAdpng (Der Blaue Reiter), nou 16pG6nke to
1911 oto Mévaxo. Méoa ané pia evtunwoiakn enihoyn ané €pya, Keipe-
va Kal puToypawieg avadeikviovtal o1 eIKacTtikéG avalntAoEI§ Tou avi-
guxou SnpioupyoU Kal 0 avtiKTunog Nou gixe oto £épyo Tou n avtaAhayn
16€dv pe GAAoug KaAMitéxveg tng opddag, 6nwg o Baoih Kavtivoki, o
Mdoul KAée kai o Ppavtg Mapk. Ta ovelpiké oxédia pe poAGBI kal peAGVI
Kal ta puotnpiddn Bépata nou enéAeye tou xdpioav pia exwpiotn O£on

r i g
S
A : : .JI‘.. '1'
13 :| 500:10:03:15. 211 | OTO ENAVACTATIKG pelpa.
. | _. - 4 % ¢ 'Ewg 17/02, Lenbachhaus, www.lenbachhaus.de

MUNICH

Fantastic world

The exhibition “Fantastic!” at the Lenbachhaus examines the relationship
between Austrian illustrator Alfred Kubin and the other members of the
modernist movement Der Blaue Reiter (The Blue Rider), founded in 1911
in Munich. The artistic pursuits of this restless artist, as well as the impact
on his work from the exchange of ideas with other movement members
such as Wassily Kandinsky, Paul Klee and Franz Marc, are highlighted
through an impressive selection of works, texts and photographs.

¢ To17/02, Lenbachk www.lenbachl de
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©COLLECTION OF THE CITY OF OSLO

6 ﬂdays / Europe

OIAO
O KAAAITEXNHX AE KOPMIIIZIE

O Ae Kopunii€, apxitékrovag, oxediaotig, {wypdgog, noAeod6po¢ kal cuyypagpéag, ave-
peTWMTE TOV £AUTO TOU NPWTIOCTWG WG £IKacTikGé kaAhitéxvn. H ékBeon «Le Corbusier —
Lithography» £€etdlel tn oxéon tou vewtepioTth apxitéktova pe TG téxveg. Eoudder oug
Sekastieg 1950 kai 1960 kai epeuvd NWG petappalovral oTo £pyo Tou o1 KAPMNUAEG EKEIVNG
™G NePIGSOU, £ite NPOKEITal yia yYAuntd €ite yia NivaKeG, apXIteKTovika €pya n Aiboypacpieg.
* ‘Ewg 20/01, Nasjonal M

t, www.nasjonal t.no

OSLO
Le Corbusier, the artist
Le Corbusier, the architect, designer, painter, urban planner and writer, regarded himself
primarily as a visual artist. The exhibition “Le Corbusier-Lithography” explores the rela-
tionship between this pioneering architect and the arts. It concentrates on the 1950s and
60s and assesses the meaning of curves that repeatedly appeared in all the disciplines of
his work - sculptures, paintings, architecture and lithographs - during this period.
* To 20/01, Nasjonal M t, www.nasjonall

t.no

)

MPATA
H I'OHTEIA THX BPETANHX

"H8n ané ta téAn tou 190u aiwva, n Bpetdvn anoteloloe
néAo £A§n¢ KaAMitexvwv. Tn RPN TNG WG NOAITIOTIKG KE-
vIpo tnv 6@eile ev pépel otn IXoAh tng Pont-Aven. H €k0e-
on «Bonjour Monsieur Gauguin: Czech artists in Brittany
1850-1950» ecuiael otoug Toéxoug Snpioupyolg nou eni-
oké@Bnkav tov téno tnv nepiodo ané to 1850 £éwg to 1950,
a§loloydivtag nwe enéSpace oto £pyo TouG N NPooéyyion
g 8idonpng oxoAng. Mapouoidfovral, petadu GAAwy, niva-
k&G Twv Alpovg Mouxa, MNégep Todnek, Ppdvrioek Koln-
ka kal avunapaBdirovrail pe épya twv Mol Nkoykév, Epid
Mnepvdp k.G.
* 'Ewg 17/03, Narodni Galerie Praha, www.ngprague.cz

PRAGUE
Charming Brittany

From the late 19th century, Brittany was a magnet for art-
ists. The region’s reputation as an artistic centre could
be partially attributed to the Pont-Aven school of art. The
exhibition “Bonjour, Monsieur Gauguin: Czech artists in
Brittany, 1850-1950” concentrates on Czech artists who
visited the region from 1850 to 1950, examining how the
renowned school’s approach influenced their work. It fea-
tures work by Alphonse Mucha, Josef Capek and Frantisek
Kupka, among others, and makes comparisons to work by
the likes of Paul Gauguin and Emile Bernard.

* To 17/03, Narodni Galerie Praha, www.ngprague.cz
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MNAPIZI
I'TA THN ATAITH

THE TEQMETPIAX

H evtunwoiakn ék@gon «Cubismy, nou Siopyavaver
to Centre Pompidou, kdvei pia avadpopn otnv gp-
@dvion kai otn 8i1d6oon tou kuBiopou, ectid{ovrag
6x1 pévo otoug 800 BACIKOUG TOU NPWTAYWVIOTEG,
Tov Mnpak kai tov Mikdoo, alAd kai o€ 6c0oug GA-
Aoug cuvéBalav otnv £8paiwon tou, 6nwg o Pep-
vav Nelé, o Xoudv lkpig, o ®pdvoig Mikapnia, o
Mapoél Ntuodv, o Popnép kai n Zévia Ntehové. H
€kBeon napouoidlel nepioodtepa and 300 épya,
péoa and ta onoia avadeikvietal n eupnpaTtikéTn-
TA TWV NPECHEUTWY TOU NPWTONOPIAKOU EIKACTIKOU
peUpatog, aAAd Kkai ol S1apopeTIKEG KateuBUvoelg
nou éAafe kabwg e§ehicodtav.

*'Ewg 25/02, Centre Pompidou,
www.centrepompidou.fr

PARIS

Devotion to geometry
“Cubism,” an impressive exhibition organised by
the Centre Pompidou, traces the emergence and
dissemination of this groundbreaking art move-
ment, focusing not only on its two main exponents,
Georges Braque and Pablo Picasso, but on others
who contributed to its establishment as well, in-
cluding Fernand Léger, Juan Gris, Francis Picabia,
Marcel Duchamp, Robert Delaunay and Sonia De-
launay. The exhibition presents over 300 works that
underscore the ingenuity of cubism’s ambassadors
and the different directions taken by this pioneering
art movement as it evolved.

* To 25/02, Centre Pompidou,
www.centrepompidou.fr

PABLO PICASSO, NATURE MORTE A LA CHAISE CANNEE, PARIS, PRINTEMPS 1912

MUSEE NATIONAL PICASSO © RMN-GRAND PALAIS (MUSEE NATIONAL PICASSO-

PARIS)/ M.RABEAU © SUCCESSION PICASSO 2018

VACLAV BROZIK DETI V LESE, 1891. GALERIE KODL
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POQMH
I'AYKIA ZOQH

«To va eppnvelsIg onpaivel Kupiwg va Siackeddlelg. Na sicar aképun nar-
8i avdpeoa otoug KANoug Kal va naifeig KpuPtén, npéofeuse o ltardg
nBonoi6¢ Maptoélo Maaotpoyidvi. H ék@son «Marcello Mastroianni.
Una Vita tra Parentesi» avatpéxel otn ocuvapnactkn tou 8iadpopn,
EKKIVWVTAG ané Th CUPHETOXA TOU oTnv taivia tou Pikdpvro ®pévra «l
Miserabili» to 1948 ka1 @rdvovrag £wg TG Taivieg nou tov kabiépwaoav
ot oUVEISNON TOoU KoIVoU, avaknpUooovtdg tov éva and ta Siaxpovika
av8pikd npétuna opop@idg. To ekBeoi1aké a@hynpua avadeikviel noAEG
ntux£G and tn {wn Kai TG ENayyeAPATIKEG TOU KATAKTAOEIG, eotiGlovtag
T600 oTnV aydnn nou £tpe@e yia o Oeatpikéd oavidi 600 kai oTn povadi-
Kn oxéon nou avéntuge pe tov Peviepiko Pelivi.

* 'Ewg 17/02, Museo dell’Ara Pacis, www.arapacis.it

u TREV!

yETRER

ROME
Dolce Vita

“To act,” the Italian actor Marcello Mastroianni once said, “means to
have fun, to remain a child hiding in the bushes and playing hide and
seek.” The exhibition “Marcello Mastroianni: A Life in Brackets” follows
his exciting career, from his role in the 1948 Riccardo Freda film “Les
Misérables” all the way to those films that cemented his place in the pub-
lic mind and established the actor as a timeless prototype of male beau-
ty. The exhibition throws light on many events in the life of Mastroianni
and examines his love for the stage as well as the unique bond he devel-
oped with Federico Fellini.

* To 17/02, Museo dell’Ara Pacis, www.arapacis.it

LA DOLCE VITA. CINETECA BOLOGNA REPORTERS ASSOCIATI E ARCHIVI

ITOKXOAMH
KAAAITEXNIKO AIAYMO

O1 Fkidpnept kai T{optl Snpioupyoulv, 8w Kal NEPICCOTEPES
ané névte dekastieg, £pya téxvng nou kAovifouv TG KaAAi-
TEXVIKEG Kal KOIVWVIKEG oupBdoeig. Me kévipo avag@opdg
TOUG £aUTOUG Toug Kal emdeikviovtag @avepn adiagpopia
yia 6,1 ouviotd KaAd youoto, oxohid{ouv péoa and tnv giko-
voypagia toug B€épata oe§oualiKAG TauTéTNTAG, PUAETIKWDV
Siaxwpiopddv, Bpnokeiag. H ékBeon «Gilbert & George. The
Great Exhibition», pe eik6veg cupBoMikéG, coupealioTIKEG,
YKPOTEOKEG N AUOTNPEG, ANOTUNWVEI TOV KOOHO YUpw pag
6nwg gival, cuvapnaotiké, alAd Kal TPOPAKTIKS Tautdéxpova.
* Ané 09/02 éwg 12/05, Moderna Museet Stockholm,
www.modernamuseet.se

STOCKHOLM
Artistic duo

For more than five decades now, the duo Gilbert & George
has created works of art that have shocked and unsettled
artistic and social norms. Adopting a self-centred approach and displaying a blatant indif-
ference for whatever constitutes good taste, they provide commentary on sexual identity,
racial segregation and religion through the art they produce. “Gilbert & George: The Great
Exhibition” offers a realistic depiction of this world, at once captivating and frightening,
through imagery that is symbolic, surreal, grotesque and stern.

* 09/02-12/05, Moderna Museet Stockholm, www.modernamuseet.se

ITOYTITAPAH
ANTIXYMBATIKH MATIA

EAGxiotol kaAMitéxveg €xouv S1IapoPPWOEl TOV TPONO Nou avtAauBavopacTe TNV TEXvn oToV
BaBpé nou to éxel enitixel o MapoéA Ntiodv. Zuotrivoviag éva KaBnpepivo avuikeipevo wg
KaMAItexvikn Snpioupyia, npokdAecs enavdotacn oTov XWPO TNG TEXVNG, EV® napdAAnia
avoi&e tov popo yia Toug evvololoyikoUg kalhitéxveg. H €k@eon «Marcel Dechamp. 100
Questions. 100 Answers» napouoidlel épya tou FGAAou &npioupyol anéd tnh cuAhoyh Tng
Staatsgalerie Stuttgart, nAaiciwpéva ané onpavtkd 8aveia ané peydha pouoeia.

* ‘Ewg 10/03, Staatsgalerie Stuttgart, www.staatsgalerie.de e

STUTTGART

Unconventional perspective
Few artists have shaped the way we understand art to the extent achieved by Marcel
Duchamp. Presenting everyday objects as artistic creativity, Duchamp sparked a revolution
in art and paved the way for future conceptual artists. The exhibition “Marcel Dechamp. 100
Questions. 100 Answers” presents pieces by the French artist culled from the collection of
the Staatsgalerie Stuttgart, accompanied by important works on loan from other museums.
* To10/03, Staatsgalerie Stuttgart, www.staatsgalerie.de
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GILBERT & GEORGE, BEARDARY, 2016 © GILBERT & GEORGE

LANDESMUSEUM DARMSTADT, PHOTO: WOLFGANG FUHRMANNEK,

MARCEL DUCHAMP, BICYCLE WHEEL, (1913) 1964, HESSISCHES
© ASSOCIATION MARCEL DUCHAMP/ VG BILD KUNST, BONN 2018
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AOGHNA
H ABrva ané ynla

H aBnvaikni ek8oxni tou E&O, tou nepipnpou Aovdpélikou pan-Asian
gouatopiou tou Will Ricker, Bpioketal og évav noAG kKopyoé xwpo oto
rooftop tou Athens Marriott Hotel, pe povadikn 0€a atnv AkpénoAn,
otov Aukafntté kai oto Kévrpo MoMrtiopou ‘I18pupa Zravpog Nidpxog.
Kdpia xapaktnpiotikd tou gival ta yAiva xpwuata Kai pia nepippéovca
«omItkn atpéogaipan, Tnv onoia unoypappiel €va playroom pe enitpané-
Q10 nod6o@aipo kai tpanédl pnilidpdou. To pevou akolouBei pia oufapn
fusion aclatikh @iIlocogia pe nidta 6nw¢ n oaldta pe ndma, kKapnou
Kal KAo10UG, To ~KOPEATIKOU OTIA- apvi PE Kiptol Kal ol yapideg tempura
Tuhiypéveg o€ @UNa hoba. EvBiagpépovta koktéiA (Violet Gin pe v, Mikép
BroAétag kai ppéokia AeBdvra), kabwg kal evnpepwpévn Aiota pe odke
Kal 1anwvikd ouiokI.

¢ E&O, Athens Marriott Hotel, A. ZuyypoU 385, tnA. 210-94.71.234
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ATHENS

View from the top

The Athens edition of E&O, Will Ricker’s famous pan-Asian London res-
taurant, is located in an elegant space on the rooftop of the Athens Mar-
riott Hotel, with sweeping views of the Acropolis, Lycabettus Hill and
the Stavros Niarchos Foundation Cultural Center down on the coast. It
is all earthy colours, with a homey feel that’s reinforced by a playroom
complete with table football, shuffleboard and a pool table. The menu’s
earnest Asian fusion philosophy is expressed in dishes such as the salad
with duck, watermelon and cashews; the Korean-style lamb with kimchi
vegetables; and the tempura shrimp wrapped in magnolia (hoba) leaves.
For drinks, there are captivating cocktails (like the Violet Gin, with gin,
violet liqueur and fresh lavender) and a good selection of sakes and Jap-
anese whiskies.

* E&O, Athens Marriott Hotel, 385 Syngrou, tel. 210-94.71.234
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NManwvélikog puvipalhiopsds
To Kinjo eivai éva yianwvéQiko resto-bar, nou
ouvdudlei tnv industrial aicOnukn tou pnetév
Kal TV HETAANIKWY oToIXEiwV PE Th {EoTaoid
Tou §UMou kai éva kahoSoulepévo pevou nou
Eepelyel ané ta kabigpwpéva. Baoiké atou
eivai ta sushi rolls, 6nwg to unagi foie gras
pe xéM1, aBokdvto, onapdyyl, qoud ykpa Kai
flakes tpoU@ag n to beef roll pe kapahiopé-
VEG pEteG pooxaplou, aBokdvro, poéka, nine-
P14 ka1 kapéro.
¢ Kinjo, Kovitong 29, BpiAficota,

TnA. 210-68.25.208

Japanese minimalism
Combining the industrial feel of reinforced
concrete and metal with the warmth of wood,
the Japanese resto-bar Kinjo presents a menu
that shows some clever and innovative think-
ing. The sushi rolls (including one with eel,
avocado, asparagus, foie gras and truffle
flakes and another with seared slices of beef,
avocado, arugula, peppers and carrots) are
the stars.

* Kinjo, 29 Konitsis, Vrilissia, tel. 210-68.25.208

H auBevtiki Taidavén
X pia atgoo@aipikn odAa pe Kupiapxo to §u-
Ao Kai xapnAé @wTtiopd, o NoAU talavroluxog
oegp ZApng MavouoéAng napouocialel oto
oAokaivoupyio Patpong pia urban ek&oxn
tou tailavs£édikou street food pe midra yia tn
péon, ané ta kAaoiké pad thai kai thai balls
Héxpi ta Miyotepo Siadedopéva, 6nwg to Kou-
véN pe kdoioug, natdta kal ydha kapudag. Ai-
ota KoktéIA pe e§wtikA alpa ané tov Inipo
Kepkipa.
* Patpong, AeBévn 3, Kohwvaxi,
tnA. 210-72.28.283

Authentic Thai

A brand new venue, rich in ambience thanks
to warm wood elements and muted lighting,
Patpong sees talented chef Sifis Manouselis
presenting an urban take on Thai street food
with a selection of sharing dishes that range
from classic pad thai and thai balls to less-
er-known options like rabbit with cashews,
potato and coconut milk. The list of exotic
cocktails is the work of Spyros Kerkyras.

* Patpong, 3 Leventi, Kolonaki, tel. 210-72.28.283

«Kpuppévor» otov knno

Tou Meydpou Moucikrg
To Casa Jaguar givai évag speakeasy AoyIKRG XWPOG OTo 106-
yel0 tou ectiatopiou Fuga, nou ouvdudlel otoixeia ané yianw-
véQikn izakaya, ionaviké tapas bar kai éva pnap ané v Tou-
AouUp tou Me&ikoU. K6kkiveg tanetoapieg, Gvetol kavanédeg kai
Hia exotic E6Mivn pndpa névte O£oewv. Mo 181aitepa KOKTEIA
(6nwg to Whiskey Sour pe ouioki kai kanviotri koAokU6a) kai
eknAnktika bar snacks (dumplings pe kavrovéQikn nama, Char
Siu Bao pe xo1pivé), pe tnv unoypagn tou Anpritpn KatpiBéon.
* Casa Jaguar, Kékkaln 1kau Bacthicong Zogiag, Tnh. 210-72.42.979

Down the garden path

Inspired by the speakeasy trend, Casa Jaguar is a space on
the ground floor of the restaurant Fuga, located in the garden
of the Megaron-Athens Concert Hall, that combines elements
of a Japanese izakaya, a Spanish tapas bar and a beach bar
among the ruins of Tulum, Mexico. It has red walls, comforta-
ble couches and an exotic bar counter seating five. The cock-
tails are really something (try the Whiskey Sour with smoked
pumpkin), as are the bar snacks (Cantonese duck dumplings
and pork char siu bao) created by Dimitris Katrivesis.

¢ Casa Jaguar, 1 Kokkali & Vasilissis Sofias, tel. 210-72.42.979
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Trtik6¢ noAuxwpog
H’EnauAn Mapékkou, To navépoppo
Siatnpntéo veokAAOIKS NOU XTIOTNKE
oG apxég Tou 190u aidva and tov
lwdavvn Mapdkko, peTapopPwWOnkKe
oe évav all-day noAuxwpo eotiaong,
Siatnpivtag noAAG ané ta apxite-
KTOVIKA Kal 81aKooHNTIKA gToixeia
Tou napeAB46vtog Kal Tnv oikeia ai-
o6non evég onitiod. Néotipa ovak
yia brunch (croque madame pe xoi-
popépl, kaoépl EAacodvag kai apo-
KAvVT0) Kal HECOYEIOKAG KatelBuvong
nidta katd tn 8i1dpkeia tng npépag.
Evtunwoiaké to keAGPI Tou unoyei-
ou, pe pia a§iéAoyn oulhoyn kpaoiwv Tou eNAnvikoU kai tou Eévou apneAwva.
* ‘Enauln Mapékkou, Baoihioong ‘Olyag 133, tnh. 2310-836.233

Homey yet versatile

The Marokkos Mansion, named after the man who built it around 1906, is a beautiful neoclas-
sical villa that has been transformed into an all-day, multi-purpose venue; the renovation kept
many of the old architectural and decorative elements, giving it a homey atmosphere. Brunch
includes revisited classics like the Croque Madame (with ham, kasseri cheese from Elassona
and avocado), while the menu for the rest of the day consists of Mediterranean flavours. The
cellar boasts an impressive collection of Greek and foreign wines.

* Epavli Marokkou, 133 Vasilissis Olgas, tel. 2310-83.62.33
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Me eAA\nvikn guyxi

Ze évav PnlotdBavo Kar HovIEPVO XWPO, HE To EG-
Mo va enikpatei Kal oenapé pe AeukoUg XTIoToUg
kavanédeg, o onoudaiog oy Nikog T{oUpag na-
pouciadel pia eNAnviki nANBwpIKA kKoudiva nepiw-
NAG, NE NPOCEKTIKG EMAEYUEVEG NPWTEG UAEG and
6An tnv EAAGSa. Ané to pevou tou Mapalouka Ee-
xwpifouv ta ppéoka auyd tnyavntd pe kaouppd
©pdkng, n Ttolyapiaoth (pacoldda Zapodpdkng
ka1 ta cout{oukdkia Zaveng, ev) ané tnv eviunw-
glaknh pndpa tou Byaivouv toinoupa, ndunota kai
£kAektd ENAnvikG anootdypata.

* Mapalouka, ‘lovog Apayoupn 3, tnA. 2310-555.223

Greek soul

In a lofty modern space with high ceilings and
back-to-back white built-in sofas that form din-
ing booths, celebrated chef Nikos Tzoumas
presents sophisticated and scrumptious Greek
dishes made with carefully selected ingredients
from different parts of the country. Standouts on
Mamalouka’s menu include fried eggs with cured
kavourmas from Thrace, Samothraki bean stew
and spicy Xanthi soutzoukia meatballs, while the
impressive bar serves up a range of premium
tsipouros, liqueurs and other choice Greek spirits.
* Mamalouka, 3 lonos Drag i, tel. 2310-555.223

Factpovopia kat pucalideg
Ze évav KOPPO XWPO HE XAPAKTNPICTIKA TN ya-
AéQia nativa otoug toixoug, o oeg MNwpyog Zop-
pndg npoteivel otn Fyssalida pia co@iotikeé ex-
Soxn tng véag eNAnvIKAG Koulivag, pe npoonAw-
on otg npwteg UAeg. Kpeatogayikd nidta (pe
Bo8ivé ané kopugaisg patoeg nou wpipaouv
in-house yia touAdxiotov 40 npuépeg), aAld kai
Balaocoivég enloy£g, GNwG ol OUPEG NETKAV-
Spitoag pe navildpl. Evnpepwpévn Aiota kpa-
O1WV pE éupacn ota appwdn (6nwg paptupd
Kal n ovopacia Tou eotiatopiou) kal e§aIpETIKG
KOKTEIA o€ enipéAeia tou Owpd Kavéuhidpn andé
o Vogatsikou 3.

* Fyssalida Restaurant & Bar, Mayyaiou 4, tnA.
2310-566.009

Gastronomy and bubbles
Housed in an elegant space whose centrepiece
is a blue patina-painted wall, Fyssalida (“Bub-
ble” in English) is where chef Giorgos Zorbas
puts forward a masterful version of new Greek
cuisine, where the ingredients are the star. The
meat dishes (top-breed beef aged in-house for
at least 40 days) and the seafood (monkfish
with beetroot, for example) are equally good.
The well-constructed wine list focuses on
sparkling wines and champagnes (hence the
name), and the cocktails, created by Thomas
Kandyliaris from Vogatsikou 3, are excellent.
¢ Fyssalida, 4 Paggeou, tel. 2310-566.009
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OEXIXIAAONIKH

Kiwvnpatoypagpiko oknviko

Mpoiév tng oupnpagng tou pnoutik evodoxeiou Excelsior pe tov eni-
Tuxnpévo restaurateur Anéotolo TpaotéAn kai tov Bpafeupévo pe
8Uo aotépia Michelin og¢p Apvé Mnividy, n Charlie D. givai pia pnpa-
oepi eynveuopévn aiodntiké ané to cupnav Twv Ttaividv tou Nouég
Avtepoov, pe pol nactéA tanetoapieg kai BeAoUSIvoug kavanéSeg.
ZepPipel npwivé (Boutupdta kpouaodyv, auyd gAopevtiv), aAld Kai
lunch/dinner mdta comfort vootipidg (kal yaAAMik@v enippowv),
6nwg To HOOXAPAKI HNOUPYKIVIOV HE TAMATEAEG.

¢ Charlie D. Brasserie, Kopvnvayv 10, tnA. 2310-021.010

THESSALONIKI

Silver screen inspiration

The product of a creative partnership between the boutique hotel
Excelsior, the successful restaurateur Apostolos Trastelis and the
two-Michelin-starred chef Arnaud Bignon, Charlie D. is a brasse-
rie whose look, including pink pastel wallpaper and velvet couch-
es, has been inspired by Wes Anderson'’s films. It serves breakfast
(buttery croissants, eggs Florentine) and also great comfort food
with strong French influences (beef bourguignon with tagliatelle)
for lunch and dinner.

¢ Charlie D. Brasserie, 10 Komninon, tel. 2310-021.010

OEIZAAONIKH

Ta tpia koppatia tou naldl

To Three Pieces givai to véo project tng opddag niocw ané to KOKTEIA pnap
Fopilag kai to (urban exotic) street food eotiatépio Mahalo kar anotelei
évav eupnpatiké ouvduaopd twv 8Uo nponyoUpevwy. 1o epnpdég HéPog
Tou xWpou Bpioketal £éva pIkpookonikd ectiatépio pe street food midra
ané Sidpopeg nepioxég tou nAavitn (ané buns pe olyopnpévo xoipivo pé-
xp1 to kAaoiké Cubano Sandwich), eve oto nicw pépog (kpuppévo o€ pia
HuoTtikh gicobo péoa and éva photo booth) éva koktéIA pnap pe 18 uno-
Selypatikég ek8oxég kKAaoikwv KoktéIA (ané Paloma péxpi Tom Collins),
alAd kai signature Snpioupyieg,6nw¢ to Women Can Do Too pe ouioki,
tevroUpa, avavd kai kaAaunoxi.

* Three Pieces, Bepoiag 4, Tn\. 2311-221.463

THESSALONIKI

New pieces of a puzzle

The latest project by the team behind the cocktail bar Gorilas and the
urban/exotic street food restaurant Mahalo, Three Pieces comprises an
ingenious combination of the two. The front of the venue hosts a tiny
restaurant with street food dishes from different parts of the world (from
slow-roasted pork buns to a classic Cubano sandwich), while hidden be-
hind a secret entrance through a photo booth at the back, there’s a bar
serving 18 perfectly executed classics (from a perfect Paloma to an ideal
Tom Collins) and signature concoctions like the Women Can Do Too, with
whiskey, tentura liqueur, pineapple juice and corn.

¢ Three Pieces, 4 Verias, tel. 2311-221.463

HPAKAEIO
H véa {wn evég 1otopikoy ktipiou

H npwnv oikia Aualivd, nou xtiotnke to 1870, €ival éva and ta yonteutikétepa VEOKAAO-
Kd ktiopata tou HpakAeiou. Avakaiviotnke unodeiypatikd yia va oteydoel to LOKAA, éva
eviunwoiako Siwpogo day & night bar-restaurant pe anoikiakol U¢poug Siakéopunon.
Molotikég kagég, brunch (Bioloyikd tnyavntd auyd o na§ipddi xapouniol pe andki) kai
lunch emiMoyég (ovitoeh ané patpo xoipo) otnv auli Kal oTo I0GYEIO, EVE) OTOV NPKITO
6poyo oteydaletal to Bpadivé ectiatdpio (Me pevol nou poipadetal avdpeca oto cou-
o1 Kai oTtn Snpioupyikh eAANVIKR Koudiva) kal To KokTtéIA pnap. Aokipdote to Sparkling
sangria anokAe10TiKG pe KPNTIKEG NPWTeG UAEG (pol€ kpaoi, xupd podiou, oipdm dypiou
HUpTdou).

* LOKAA, Ayiou Titou kat I8opevéwg, Tn). 2810-288.116

HERAKLION

New incarnation

Builtin 1870, the former Dyalina residence is one of the prettiest neoclassical buildings
in Heraklion. Beautifully renovated, it is now home to LOKAL, an impressive two-storey
day and night bar-restaurant done up in the colonial style. You can get good quality
coffee and tempting brunch (fried organic eggs served on carob-flour rusks with cured
apaki pork) and lunch (black pig schnitzel) dishes in the courtyard on the ground floor,
while the upper level serves as the dinner restaurant (with a menu split between sushi
and creative Greek cuisine) and cocktail bar. Get a glass of sparkling sangria, made
entirely of Cretan ingredients (rosé wine, pomegranate juice and wild myrtle syrup).

* LOKAL, Agiou Titou & Idomeneos, tel. 2810-288.116

(C) PAVLOS KAPOGLOU

56 - blue magazine



Hondos Center

Department Stores

[
——— |

Your ulimate shopping experience for beauty,

fashion & style IN THE BEST PRICES IN TOWN!
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BAPKEAQNH

‘O\a og prol
Baoiopévo otnv apxn 6t 6Aa ogpPipovral o€ pnol, To
Bohl éxe1 otiicel éva nolU 181aitepo pevou npooavato-
Miopévo oo uyieivé @aynté. Brunch pe Smoothie Bohls
(6nwg to Mango Bohl pe pavyko, pnavava kai ydia ka-
pUdag) kai Porridge Bohls (Mom’s Asian: népit{ pe 06-
yia oG, auy6 nooé, aBokdvro, @UKia vopl Kai VIpadeg

O Pitoapvt Xaprt / Richard Hart

© AIONYZHZ KOYPHZ

Toihi), aAAdG kai nidta nou AsItoupyoulv wG oAoKANpw-
péva peonpepiavd yebpata, 6nwg to noAu evdiagépov
«lalalafel» pe tapnoulé, kivéa, aBokdvro, ehiég Kaha-
HWv, KohokuBéonopo, onavdki kai vegan tgatdiki.

* Bohl, Carrer de Trafalgar 47, tn\. +34-930.073.967

KOMNErXArH
®Doupvog véag emoxrig
Me Onteia wg head baker otov @oUpvo Tartine Bakery oto Zav ®pavoioko, S1ebvwg

emdpaoTtiké oto véo kUpa aptonoiiag, o Pitoapvt Xapt petaképioe atnv Koneyxdyn
yia va ouvepyaotei pe tov Pevé Petléni o€ auto to véo, piA6doEo npétiekt. Zto avol-

xté napaokeuaocthpio tou Hart Bageri {upwvovtal kaBnpepivd kopugaiag noiétntag
PwpId (pe aixpn tou §6patog to npolupévio), ald kai yAukd, 6nwg ta best-seller &1-
nAo@oupviotd Kpouaodv pe cokoAdta Kal pouvtoUkl, KaBwg kal aApupég enhoyEg
(odvrourtg pe Ywpi oikaAng, nactpdpi kai Tupi).

* Hart Bageri, Gammel Kongevej 109, thA. +45-31.111.850

BARCELONA

Bowl action

Based on the idea that everything comes served in a
bowl, Bohl presents a very imaginative menu of healthy
food. Brunch is all about Smoothie Bohls, including the
one with mango, banana and coconut milk, and Por-
ridge Bohls like Mom’s Asian: porridge with soy sauce,
poached egg, avocado, nori seaweed and chili flakes,
as well as other dishes that also constitute a hearty
lunch, such as the interesting “lalalafel” with tabboul-
eh, avocado, quinoa, Kalamata olives, pumpkin seeds,
spinach and vegan tzatziki sauce.

* Bohl, Carrer de Trafalgar 47, tel. +34-930.073.967

COPENHAGEN
New age bakery

After serving as head baker at San Francisco’s Tartine, a trendsetter in the new wave
of baking, British-born Richard Hart moved to Copenhagen and teamed up with René
Redzepi for this ambitious new project. In its open kitchen, Hart Bageri produces
top-quality breads fresh every day (the king of which is the sourdough) and sweets
like the best-selling double-baked croissants with chocolate and hazelnut, as well as
savoury options like the pastrami on rye with cheese.

* Hart Bageri, Gammel Kongevej 109, tel. +45-31.111.850

BEPOAINO

Xe véa povomnatia

H véa enoxn tou epBAnpatikol Bepohivéikou wine bar Cordobar to Bpi-
oKel pe to véo 6vopa Cordo kail og neploodtepo eotiatopikd e8dpn, pe
KUPI0 XapaKTNPIoTIKG TnG Koudivag tnv apxn tng Biwaipétntag. Mdra ava-
@opdg ta pakapdv pe ppapnoudl kai paipn NOUTiyKa Kai o KITpIvontepog
Tévog pe Kpépa ané erolda Aepoviou kai caliképvia. Aiota KpaoIdV pe
épgaon o BloSuvapikd kai Puoikd kpaacid.

¢ Cordo, Grosse Hamburger Str. 32, tn\. +49-302.758.1215

BERLIN

New inroads

The iconic Berlin wine bar Cordobar has entered a new chapter in its his-
tory, with a new name, Cordo, and a greater focus on the restaurant side
of business, producing food guided by the principles of sustainability.
Signature dishes include the raspberry macaron with black pudding and
the yellow-fin tuna with a cream of lemon peel and marsh samphire. The
wine list celebrates biodynamics and naturals.

* Cordo, Grosse Hamburger Str. 32, tel. +49-302.758.1215

© RALF BRUNNER
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IENE

Pharmaceutical Laboratories

E

Belle

Reverse the effects
of aging

EVA Belle anti- aging system features a groundbreaking formulation with soy isoflavones, collagen, hyaluron-
ic acid and antioxidant vitamins C & E that fight signs of aging and smooth the appearance of fine lines and
deep wrinkles. It promotes skin regeneration and improves skin's elasticity, while it offers deep hydration and
protection from oxidative damage.

DoER-MRETE0SL S0 G IS G AL Y, TS ESS=ERESD

INTERMED S.A. Pharmaceutical Laboratories
www.intermed.com.gr
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AEYKQIIA
Me éunveuon kalArtexviki

H Mivako®rikn, to kapé-eotiatépio oto 106yeio tng Nefe-

vteiou Mivako®nkng, enavalsitoupyei uné tnv enipédeia
TOU pouoEiou Kal e véo concept. e évav KahaioOnto xw-
po o tahavrouxog o Métpog ManaBaoileiou npoteivel
€va pevou pe agetnpia épnveuong £€pya téxvng (ané ta to-
nia twv FGA\wv ipnpeoioviotwy, tig Balacooypagisg tng

EA\nvikAg ZUuNOYRG, Ta £épya TwV NpwIonépwv tng oly-

XPOVNG KUNPIAakKAG téxvng K.d.) kai nidta nou Siatpéxouv
TN YaoTPOVOMIKA KoUuAtoUpa tng Meooyeiou.

* MwakoBnkn, Avactaciou I'. AeBévin 5, Aeukwoia, TnA. +357-
22.668.838

NICOSIA

Artistic inspiration

Pinakothiki, the café-restaurant on the ground floor of
the A.G. Leventis Gallery, has been relaunched under the
institution’s stewardship and been given a new overall
concept as well. In its elegant space, talented chef Petros
Papavassiliou has created a menu inspired by art (from
landscapes by French impressionists to seascapes from
the Greek Collection and the works of the pioneers of
modern Cypriot art) and dishes that draw on the Medi-
terranean culinary culture.

¢ Pinakothiki, 5 Anastasiou Leventi, tel. +357-22.668.838
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AIZABONA
MNoptoyaliké pructpd

Néa enoxn yia to Faz Frio, To 10Ttopiké eotiatépio tng n6Ang, nou ékAeioe to 2017, yia
va avayevvnOei pe véa 81eGBuvon Kai pia petoucapiopévn eKSoxn Tou xWpou arld
Kai Tou @ayntou, aveBaivovtag oto dppa tng Tdong Tng véag Noptoyaliking pniotpd
kou{ivag. O Mateus Freire otnv kougiva avapiwvel naMég cuvtay£ég HE NPWTAYWVIOTA
Tov pnakahidpo (& Assis pe Ppidokoppéva KpeppUdia, natdteg, auyé kair eM€g), ala
Kal KPpEatopayikég EMAOYEG, 6nwG to apvi katoapoAag pe {eAé pévrag, natdteg kai
Kkapérta.
* Faz Frio, Rua dom Pedro V 96, tn). +351-215.814.296

LISBON

Portuguese bistro
A new age has dawned for Faz Frio, a historic restaurant that closed in 2017 only to
reopen at a new address, with a new-yet-familiar look and a menu which celebrates
new Portuguese bistro food. Chef Mateus Freire revives old recipes, starting with
the cod (Assis-style, with finely chopped onions, potatoes, eggs and olives), and also
presents meat dishes, such as lamb casserole with mint jelly, potatoes and carrots.
¢ Faz Frio, Rua dom Pedro V 96, tel. +351-215.814.296

AONAINO
ZayapornAactiki
KOl GAUTAVIEG

To Cakes & Bubbles ivai to npwto ektég
lonaviag eyxeipnpa tou onoudaiou pastry
chef AAunépt Avtpid. XwpoBetnpévo evidg
tou Hotel Café Royal, enixeipei éva eupn-
HaTIKS NAVIPEPQ TWV YAUKWV PE a@PWSEIG
oivoug. To epBAnpatiké toilkeik tou Avipid
gival napév (oepPipetal kal o€ pia ekdoxn
pe enikdAuyn AeUKRG cokoAGTag Kail gou-
VTOUKIOU), aAAd Kal Ol MIO «HOPIaKEGH Snpi-
OUPYIEG TOU, HNWG To «Naywpévo AouloUdi
KkapUdag kai cokoAdtagy, puiaypévo and
uyp6 G{wto kai t{eA and @pouta Tou nNaG-
Boug.

¢ Cakes & Bubbles, Hotel Café Royal, Regent
St 70, TN\ +44-207.406.3310

LONDON

Sweet luxury
Cakes & Bubbles is renowned pastry chef
Albert Adria’s first foray outside Spain.
Located inside the Hotel Café Royal, its
mission is to match desserts with spar-
kling wines. Adria’s iconic cheesecake is
certainly on the menu (also served in a
version covered with white chocolate and
hazelnut), but he also presents some of his
molecular creations, like the frozen coco-
nut and chocolate flower, made with liquid
nitrogen and passion fruit gel.
* Cakes & Bubbles, Hotel Café Royal, 70 Re-
gent St., tel. +44-207.406.3310

(C) JORGE SIMAO
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AONAINO
laotpovopiké
ta&idi otnv Kiva
Metd to eknAnktiké KivéQiko (kai Bpa-
Beupévo pe éva aoctépi Michelin) A.
Wong, o onoudaiog og¢p Andrew Wong
napouoidlel to Kym's, éva véo eyxeipn-
pa, nou e&epeuvd ta yaotpovopikd na-
PakAGSia Twv S1aPOPETIKWV NEPIOXWDV
tng Kivag, aAA@ kai tng AovSpélikng
Chinatown. TonoBetei 10 kpéag oto
€NiKEVTIPO TOU pEVOU, avafiwvovtag ap-
xaieg KIVEQIKEG TEXVIKEG Ynoipatog. And
T0 pEVOU Eexwpilouv n tpayavh ndnmia
Mekivou, To kavrovédiko pork belly, nou
olyoynivetal yia 48 pEG, Kal TO apvi ue
p661 kal couodpr (mdto ané tnv néAn
Tou Zidv).
* Kym’s, Bloomberg Arcade 19,
TnA. +44-207.220.7088

LONDON
Culinary trip to China

Following on from the success of the in-
credible (and Michelin-starred) Restau-
rant A. Wong, the great Andrew Wong
presents Kym’s, a new restaurant that
explores the culinary offshoots of differ-
ent parts of China and of London’s Chi-
natown. He gives meat a prominent role
on the menu and has revived ancient
Chinese cooking techniques, too. Stars
include crispy Peking duck, Cantonese
pork belly (slow-cooked for 48 hours)
and a lamb dish with pomegranate and
sesame, from the city of Xi’an.

* Kym’s, 19 Bloomberg Arcade,

tel. +44-207.220.7088

MIAANO

Atpocpaipa Mecaiwva

Evtég tou 1otopikoU Palazzo Moriggi (1406 al.), o€ évav xwpo pe Kapdpeg
Kkal noAugAaioug ané ocpupRAato oidepo Kal pJeoAIWVIKR atpdéoaipa, n
Taverna Moriggi, pe tov Andrea Gurzi otnv kou{iva, avaiwvei (pe 6n-
HI0UpPYIKO twist) TIG KAaoikég ouvtayég Tng IAAvEQIKng koulivag — pull
HE ca@pdv kai 0og and pedouM kai pi{éto pihavéle pe ooopnouko Kai
YKpEpOAdTa.

* Taverna Moriggi, Via Morigi 8, tn\.+39-023.675.5232

MILAN

Medieval revival
Located inside the imposing 14th-century Palazzo Moriggi, in a space
whose arches and wrought-iron chandeliers give it a medieval feel, Tav-
erna Moriggi sees Andrea Gurzi putting a creative twist on his revivals
of classic Milanese recipes — think rice with saffron and a sauce made of
marrow, or risotto Milanese with osso buco and gremolata.
* Taverna Moriggi, Via Morigi 8, tel.+39-023.675.5232
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MIAANO

ltalo-aciatikr cupnpaén

Me urban exotic atpéopaipa pe '60s Aentopépeieg, BeAouté noAuBps-
VEG Kal xapnAé papudpiva tpaneldkia, to Dhole givai to véo cocktail bar-
restaurant tou MiAdvou. To pevoU Baociletal ota kAaogikd nidta tng rtali-
KAG Koudivag, pe Tnv NpooOnRKn aciatikwyv otoixeiwv (paBidM pe pnakalid-
po, ppéoko kpeppuddxki kar nikiri sauce) kai Aiota 12 signature Koktéid,
gniong pe aolatukég enippo£g. Aokipdote to noAuvnoiaké Kuki Airani, pe
poupi, aBokdvro, odyia, yuzu kai kaffir.

* Dhole, Via Tiraboschi 2, tn\. +39-345.350.3133

MILAN

Italian-Asian partnership

With a strong urban/exotic vibe, 1960s details, velvet armchairs and low
marble tables, Dhole is Milan’s coolest new arrival in the cocktail bar/
restaurant category. The menu is based on classic Italian dishes with
Asian elements (ravioli with cod, spring onions and nikiri sauce), and their
12 signature cocktails are also inspired by the East. Order the Polynesian
Kuki Airani, with rum, avocado, soy sauce, yuzu and kaffir lime.

* Dhole, Via Tiraboschi 2, tel. +39-345.350.3133

© GAVRIIL PAPADIOTIS
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reshtaurant

PUBLIC CAFE,
ENA ALL-DAY
CAFE-RESTAURANT
ME THN KAAYTEPH
OFEA XTHN AOHNA

PUBLIC CAFE,

AN ALL-DAY
CAFE-RESTAURANT
WITH THE BEST
VIEW OVER ATHENS

To Public Café-Restaurant 8a 1o Bpeite oTov 50 épopo
Tou Public Zuvrdyparog./ Public Café-Restaurant is located
on the 5th floor of Public, in Syntagma Square.

To Public Café-Restaurant, ayannuévo otékt tou kévipou tng ABr-
vag, nepvd ot véa enoxr: epnvéetal and ) yastpovopia 6Ang tng EX-
A&dag kat «Sokipdlet KukAddeg». o Rdn mhouacto pevou tou, kdbe pn-
va npootiffevial avunpocwneutikd edéopata ané Slapopetikd vnotd.
Torukég yeloelg, vidniol napaywyol kat napadooctakd npoidvia «ouva-
VIdvTawm ot yvapipa mdta, caldteg, ovak kat ylukiopata, gépvovtag...
VNOLHTIKO aépa oTnv Kapdid tng nmoAng.

Tn xpovid nou népaoce, 1o Public Café-Restaurant avakawvictnke
mAfpwg kat MAéov pag unodéxetal Tio GHOPPO KAl MO PWIEVS and
noté. Avoiyté ané 115 9 o npwi éwg TG 11 1o Ppddu -kat to ZaPPato-
otov 50 6poo tou Public Zuvtdypatog, petatpénet tov ayannuévo pag
shopping npoopiopé oto andluto meeting point yia foodies, enayye)-
patikd pavieBou fj otypés xahdpwong oto kAeiopo tng pépag. Eva all-
day café-restaurant nou Siapkag avavedvetal! Lag nepipévoupe!

Public Café-Restaurant, a beloved go-to place at the centre of Ath-
ens, is entering a new era, drawing inspiration from the gastronomy of
Greece and offering “the flavours of the Cyclades”. New dishes, typical
of different island cuisines, are being added to its already rich menu.
Local flavors, local producers and traditional products can be found
alongside familiar dishes, salads, snacks and sweets... bringing an island
breeze to the heart of the city.

Public Café-Restaurant was fully refurbished last year and is now
even more welcoming, more beautiful and brighter than ever. Located
on the 5th floor of Public in Syntagma, it is open from 09:00 until 23:00
Mon-Sat, and transforms this favorite shopping destination into the ideal
place for great meals, business lunches or relaxing moments at the end
of the day. An all-day café-restaurant that’s always offering something
new! We are waiting for you!




interview / Giorgos Koumendakis
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O I'TQPI'OX KOYMENTAKHX
: KAI H NEA EIIOXH THX
E@NIKHE AYPIKHY Y KHNH

Me pn€ikéleuBeg kalitexvikég emloyég, unodopég kat eykat@otd
KOPUPAIES Maykooping Kal Ipayoudilotég nou sival ot endpe¥ol ot
tng dieBvoug oknvrig, n EBvikr Aupikr Zknvi etoipdletan v Bye
Suvapikd og oAokAnpo tov kéopo. O kahitexvikog SieuBuvEhs
Nopyog Koupevtdkng, pag eiodyet otn povadiki autr en@xin.

» Giorgos Koumendakis and the
nat of the Greek National Opeta

With bold new productions, state-of-the art facilities a
a roster of singers on the way to international stardom, the
National Operais poised for a grand entrance onto the glob sta
Its artistic director, Giorgos Koumendakis, talks about this
new and exciting chapter in the ensemble’s history.

AMNO THN KATEPINA I. ANEXTH, ®QTOIPADIEX: MAPA AEXYTIPH (D-TALES)
/ BY KATERINA I. ANESTI, PHOTOS : MARA DESIPRIS (D-TALES) &

G

st ..5.'4_.‘5-'-!-"-.__“.*—_

T
=

(D-TALES)



&

) 4
i~ w
{
o
£
-
A Pl pmwe Bt -

Ztov e&woTtn Tng AiBoucag Zravpog Nidpxog
/ On the balcony of the Stavros Niarchos Hall
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TO TFQNIAKO ypageio Tou KaAMTeXvikoU Oleubuvt tng EBVIKNC
AUPIKNG ZKNVAG €ival KATGAEUKO, LE BEa OTOV UTEPOXO MECOYEIAKO
Knimo péoa oto Kévtpo NMoAtiopou’1dpupa taupog Nidpxog. O MNwpyog
Koupevtdkng gitnoe va pnv tonobemn el ypapeio. KaBetal oto peyd-
Mo Tpamédt GUOKEYEWV, LE £va AATTTOT UMPOooTd TOU, IEPITPIYUPIOUE-
vo¢ a6 BiBA{a kat pe pnvipata va XTundve GUVEXWS 0TOV UTIOAOYIOTH
TOU, KATTOLa VIO AVATPETTIKES O1EOVEIC oUVEPYaOiEC TTOU Ba avakovw-
00UV pE Mavnyupiko Tpomo oto dueco HEANOV.

‘Eva poAep kdoTep eival n wr) Tou and ToTe mou avéAape tn Béan,
niptv amnd dUo xpaévia, Tn oTiy Ui akpLBwE ToU 0 0pyavioUOC LETAPEPONKE
amnd To uKpd O€atpo OAUUMIa 0TV Kapdid Tng ABrjvac péoa oto KEvipo
MoAitiopou 1dpupa Ltavpos Nidpxog. O id10¢, d1eBvouc eriung ouveE-
NG, HE MEPIOOOTEPEC amd 170 GUVOEGEIC TTOU GUVEXWC Tapouaidloval
o€ OM\O TOV KOG, BPEONKE va dIoIKE( TN AupIKT cuvdualovtag TV al-
0ONTIKA KA TIC UYNAEC analTriOEIS TOU dNUIOUPYOU LE TO OPaa EVOG Ud-
vatlep oU TIPEMEL VA TIAPEL TNV EAANVIKT) OKNVI) KAl va TV Tomo0ETNoEl
0TO KEVTPO TOU OTEPATIKOU KOGHOU. «Q¢ EOVIKI) AUPIKI ZKNVI) KAVAUE
£va tepdoTio Bripa epxopevol oto KMIZN. Twpa, Oa TOAUOOUE va e-
te€eixBoupe and pia mepipePELaKT) OTEPa oTNV AKEN TNS EUPWING 0
100TIO CUVOIANTH TWV OKNVWYV OX1 HOvo oTnv Eupwrm, aAAd Kat 0TIC
HNA kal otnv Aaiax, Aéel oTo Blue.

ATOKAAUTTEL OTI AUTO TO VEO AApa Ba mipaypatomomnBei xapn o€ pia
onuavtikng véa dwped mou n Aupikn} cudntdel orjpepa €1¢ BAdog e To
‘I6pupa TTaupog NidpxXoG. «Oa Hou EMITPEYPETE va Tw £va UeEYdlo “gu-
XaploTw” oTov MPdedpo Avdpéa ApakOTouAo Kal 0To’1dpua Taupog
N1dpx0g, 01 LOVO YIa TNV EBVIKTG orroudaloTnNTac dwped yia TIG VEES €-

FROM his minimalist corner office, Giorgos Koumendakis can admire
the beautiful Mediterranean Garden of the Stavros Niarchos Founda-
tion Cultural Center (SNFCC). The artistic director of the Greek Nation-
al Opera (GNO) asked that the room not be furnished with a desk, as
he prefers to sit at a big conference table, surrounded by his books.
Message notifications constantly ping on his laptop, some about ex-
citing new international partnerships that will be proudly announced
in the near future.

Since taking over the helm of the GNO two years ago, Mr Koume-
ndakis’ life has been nothing short of a rollercoaster ride, the start
of his tenure coinciding with the organisation’s move from the small
Olympia Theatre in downtown Athens to the SNFCC on the city’s south-
ern coast. An acclaimed composer in his own right, who has penned
more than 170 works that have been performed all over the world,
he was called on to lead the GNO, where he combines the demanding
aesthetic standards of a world-class artist with the determination of a
manager with a vision of seeing the company travel beyond Greece’s
borders and become a fixture on the global opera scene.

“The move to the SNFCC was a huge step for the Greek National
Opera. Now we can take the leap that will allow us to evolve from
being a regional company on the fringe of Europe, to being an equal
counterpart in dialogue with the opera houses in the rest of Europe,
and in the US and Asia as well,” he tells Blue.

This significant leap, Mr Koumendakis says, will be made possible
by a sizeable donation that is currently being discussed with the Stav-
ros Niarchos Foundation.

«Aev eivan edkolo va éxeig tn Davi Apvtav kau tn BpaPeupévn pe téooepa ‘Ookap, yia kakitepa
kootoUpa, Midéva Kavovépo. Ma npdtn popd n EANdda pnaivet icdia oe autdy tov xdptn».

“It's not easy to get Fanny Ardant and four-time Oscar-winning costume designer
Milena Canonero. This is the first time that Greece is earning an equal place on the map.”

yKataotdoelg e EAZ ato KNIZN, aAAd katyia tn didbeon va Bondrigouv
™V EAZ ermA£0V, EVIoXUOVTAS TN TIPOKEIUEVOU Va KATAPEPEL Va TIPAY-
patomotoel pia pIAGd0EN €050 P0G To O1EBVES AupIKO yiyveabat, e
OTIOUMIEC CUUTIAPAYWYES, KOPUPAIES HETAKANOEIC KAl GUVEPYAGIES,
aAAd Kat e€aywyn Tou 01koU Hag KAAMTEXVIKOU £pYOus.

H diadikacia €xel apxioel. To BAEMEL Kaveic ota diebvn ovopata
TIou €pxovtal va Tpayoudrjoouv otnv EAAGSa. Ma napddetypa, n Avita
PatoBeMoBill, ou amobswvetal S1EBVIC we 1daviki véa Kdpuev, ep-
UNVEUGE TOV POAO TO KaAoKaipt 0To Katdpeoto Hpwdelo, aAAd Katl 1
nieptditnTn AT OpoTéaa, TIOU £PXETAL TO KAAOKQIPL yia Va EPUNVEU-
ol Vv TpaBidta oto Hpwdelo. AMNG OXt HOVo. «O1 duvatdTnTES ToU U-
TIAPXOUV auTh T OTIYUT| HAC EMITPEMOUV VA KAVOULLE TIapaywyES uyn-
\oU emmédou TO00 0TO aLoONTIKG KOUUATI 000 Kal 0TO KATACKEUAOTI-
K0. Kat, BeBaiwg, otn pouacikr anddoaon. MAEov épxovTal amo 10 eEwTe-
PIKO TPAYOUBIOTEC TIOU auTh TN oTiyun EEKIVOUV ia SUVApIKN Kapiépa.
APNvouV €va oTiyla Tou yivetal mePIdTNTOo oTIC UEYANES OTIEPEC TOU
kdopou. Eival ol emopevol peydAot otap, Omwe n Avita katn AiléTs, Aé-
€10 K. KOUPEVTAKNG. «YTIAPXEL pia avtarAayr} SUVAHIKNG Kat [ia apepi-
dpoun emikovwvia pe peydia B€atpa ¢ Eupwmng, ar\d kaleupUtepa.
‘Eva MEPOG QUTHG TNG QUVAIKIG TO KapTouTal Kat 1 AUPIKT) GTOV TOHEQ
TWV TPAYOUSIOTWV, TWV OKNVODETWV Kal TWV HAEOTpWYV. MnVv Eexvape,

“Allow me to express a heartfelt thanks to the Stavros Niarchos
Foundation and its president, Andreas Dracopoulos, not just for the
nationally significant donation of the GNO’s new premises at the SN-
FCC, but also for their intention to help the GNO even more by offer-
ing the support it needs to make an ambitious opening to the global
opera world, with great productions, incredible guest appearances
and collaborations, and by exporting our own artistic output,” says
Mr Koumendakis.

The ball is already rolling, as is evident from some of the headline
names that have already appeared or are slated to appear in Greece.
Mezzo-soprano Anita Rachvelishvili, hailed internationally as a per-
fect young Carmen, performed the role at a jam-packed Odeon of
Herodes Atticus last summer. Next year, the same venue will host the
much-coveted American soprano Lisette Oropesa in La traviata. And
that is not all. “We have the ability now to put on high-quality produc-
tions - in aesthetic terms and in terms of the actual sets - but also, of
course, with regard to the music. We now have singers coming from
abroad who are at the start of dynamic careers, making their mark at
major opera houses and becoming very sought after. Like Anita and
Lisette, they are the next big stars,” says Mr Koumendakis.

“We are sharing resources and communicating with major the-
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interview / Giorgos Koumendakis

BéBata, ot Kain EAAGda Katn EAZ €X0UV IPOOMEPEL 0TO SIEDVEC OTEPE-
WA ONUAVTIKOUC TPayoudIloTES Ta TEAeUTaia Xpdvia, Omwe 0 ANURTENS
NMAatavidg, n Muptw Nanadavaciou, n Xpiotiva MouAiton, o AnpATENG
TNAIAKOS Kat ToANOL AAAOL.

Kanwe £tol, péoa amnd ta KatdAeuka ypageia otnv kapdid Tou
MeooyelakoU Kimou pe Ti¢ AeBAVTES Kal TIC EAIEC, HEPIKOUG 0POPOUG
ndvw amnd v EVIUNWOLAKT aibouoa e To KOKKIVo BeAoUdo ota Kadi-
opata, To KOKKIVo EUAO KEPAOLAG 0€ OAEG TIC EMIPAVEIES Kal TNV 0pO-
1) TIOU Hotadel va XapoyeAd onwe Tn oxediaoe o PEvioo Midvo, oxedl-
acetat kat pappoletal pebodikd n eykadidopuon TS AUPIKNG GTOV Ta-
VKOO0 XApTn. «H EAAAda propei va mdpel éva KOPPATL TG TIayKOGL-
a6 mitac oto Kabapd KaAMTEXVIKG Koppdtl. Kdvoupe pia pnEikéeu-
On avayvwon ¢ omepag, mapouctdloupie €pya mou Ogv eEunakouo-
vTat. NMapouaoidoape mptv armod dUo PVEC, Yia mpwTn popd otnv EAAGda,
™ “Fevoua” Tou Aéog MNavatoek, aveBdoape PHetd amod 52 xpovia
“Mavov” Tou Maové, mépuol Tapouctdoaple yia mpwtn ¢popd otnv EAZ
Vv “HAEKTpa” Kat v “Ymo0eon MakpdmouAou”, eV METAEU AAWV &-
TolHAZoupE TOV “NTOV KapAOG” € [ia TOAUN T EKOOXT]. Apa EXOULE [la
pné&IkéENeUBN Ipoaéyyion TITAwV, aANd Kal pia evolapEpouaca Aoy
KaAMITEXVWYV. AgV gival UKOAO va EXEIC TN davi ApvTav Kal Tn Ppafeu-
Hévn HE Téooepa ‘0oKap, yla KaAUuTepa kootouuia, MiAéva Kavovépo.
a mpwtn Popd n EANGda pmaivel 10a€la
0€ autov Tov XAptn».

atres in Europe and beyond. Part of this momentum is also due to
the high calibre of the GNO’s singers, directors and conductors. We
mustn’t forget that Greece and the GNO have given the world some
pretty amazing singers over the past few years, like Dimitri Platani-
as, Myrto Papatanasiu, Christina Poulitsi, Dimitris Tiliakos and many
others.”

And so, it is in the sparkling white office in the heart of the Med-
iterranean Garden with its lavender bushes and olive trees, a few
floors above the impressive theatre with its red velvet seats, cherry
wood panelling and a ceiling that architect Renzo Piano designed to
look like a smile, that this ambitious plan to put the GNO on the global
map is being methodically designed and implemented.

“Greece can have a piece of the global pie when it comes to the
purely artistic part. We are putting forward a radical new interpre-
tation of opera, presenting works that are not obvious choices. Two
months ago, we presented Leos Janacek’s Jenufa for the first time in
Greece; we are staging Jules Massenet’s Manon again after 52 years;
and last year we did Elektra and the Makropulos Affair, both for the
first time. Among other projects, we are working on a bold interpreta-
tion of Don Carlos. So we have a radical approach to titles, but also a
very interesting selection of artists. It's not easy to get Fanny Ardant

and the four-time Oscar-winning costume
designer Milena Canonero. This is the

H mepimtwon ¢ omoudaias davi
ApvTdv, Tou Ba oknvoBeTioel Tov Mdio
™ «Aaidn MAkBed Tou Mtoevok» Tou

«O1 duvatédtnteg nou undpyouv
QUTH TN OTIYRA RAG ETUTPETOUY
va kdvoupe napaywyeg uPnlol

first time that Greece is earning an equal
place on the map,” says Mr Koumendakis.
The upcoming production in May of

T00TaKOBITS, HETNVKAVOVEPO OTAKOOTOU-
i, €ival XapakInpeLoTIKL O LOVO TV du-
VatotiTwY, aAAd Kal Tou TPOTou AElToup-
yiac e véag emoxnic NS AUpPIKIC. « TOKAEL-
Ol og OAEC TIC oUVEPYAODIEC pag eivar 0Tt Ee-
KIVALE PE EVaTIOAU TTPOCWTTIKO KALEVTEAWG
KaAMTEXVIKG UQOC Kal EMAEYoUpE dTopa
nou Taiptddouv otnv Puxoouvoeon tou Oe-
atpou.’0tav Eekiviioape va HAAUE PE TV
ApvTav, avalntwvtag to épyo Tou Ba ave-
Bdoouple TeAIKA, EMe@Tav 0To TPATMEX dl-
Apopol TITAOLy, AOKAAUTITEL 0 MWPYOC KOUPEVTAKNG. «KatdaAaBa pé-
00 amnd autr) TNV KOUBEVTA TL akpIBWC TNV EVOIEPEPE TTEPIGAOTEPO. AEV
T0 OHlOAOYOUOE OUTE 1) {d1a, LEXPL TIOU TNG TO EiTa Eyw. AvakdAuya 6-
MW 0TI UTIAPXEL €VAG OUYKEKPLUEVOC PUXIOUOG Kal £TGL 00NyNONKape
otn “Aaidn MakBed Tou MToevok”s.

Ma piiveg ouvophouoay, pe tov KOUPEVTAKN va OTEAVEL 0TV
ApVTAv EAANVIKEG OTEPEC, aANd Kal OTIEPEC TIOU 0 (510§ ayard 1iaite-
pa, SNUIOUPYWVTAG £TOL [0 TIPOOWTIIKT) 0XECT TTOU 001)YNOE Kal TNV I-
daviki KAAAITEXVIKT eTAoyT. To (010 €yive pe Tov KdpAoug Navipiooa,
£vav amnd Toug £E1 KAAMTEXVIKOUC SIEUOUVTEC TNG O1AoNUNS KOAEKTIRAG
TV Aa ®oupa vieA¢ Mdouc amo tn BapkeAwvn, o omoiog Ba oknvo-
Betnoel T «NOpHay yia To HpWAELO TO KaAokaipl, JE mpwTaywviotpla
™ 01EOVWC Kata&lwpévn kai style icon Kappev Tdlavatdato. Ot diedveic
oupnapaywyéc avaBabpiovtal emiong e eKMANEEIG TTOU Ba avakoIvw-
BouvoUvtopa, aAAG KAl PETOV «ZIHOV MTTOKKAVEYKPAx» TOU BEpVTIOETIA-
paywyn) TG BaatAkng ‘Onepag Tou Aovdivou, Tov lavoudplo. H Aupikn
0a oupmnpd&el GuwC Kat e TNV ‘Onepa Tou Movdaxou o€ pia HeydAn die-
Bvn oupnapaywyn He TNV IEPELA TNE TIEPPOPHAVE Mapiva Apmpdpopite,
n omoia 6a mapouoidoel pia oAU evolapépouca Tapdotaon yia
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ermunédou 1660 oto aloBnTikd Koppdtt
600 KAl OTO KATAOKEUAGTIKO.
Kai, BePaiwg, otn poucikr anédoony.

“We have the ability now to put
on high-quality productions - in
aesthetic terms and in terms
of the actual sets - but also,
of course, with regard to the music.”

Dmitri Shostakovich’s Lady Macbeth of
the Mtsensk, directed by the great Fanny
Ardant and with costumes by Canonero,
is indicative not just of the GNO’s new mo-
mentum, but also of its fresh approach to
its mission. “The key to all these collab-
orations is that we start with a very per-
sonal and purely artistic approach and
then pick the people who best suit the
theatre’s spirit. All sorts of different titles
were brought to the table when we first
started talking with Ardant about which opera we would do,” explains
Mr Koumendakis. “This conversation allowed me to understand ex-
actly what she was most interested in. She didn’t identify it explicitly
herself, until I pointed it out to her. But I discovered that she had a
particular way of thinking, and that is how we ended up with Lady
Macbeth of the Mtsensk.”

The discussions went on for months, with Mr Koumendakis send-
ing Ardant both Greek and non-Greek operas that he is particular-
ly fond of, thus forging a personal relationship that resulted in the
perfect opera choice. The same was the case with Carlus Padrissa,
one of the six artistic directors of the famous La Fura dels Baus col-
lective from Barcelona, who will be directing Norma for the Odeon of
Herodes Atticus next summer, with acclaimed singer and style icon
Carmen Giannattasio in the title role.

The GNO’s international co-productions are also being taken to
new heights with a few surprises that will be announced soon, as well
as with Giuseppe Verdi’s Simon Boccanegra at London’s Royal Opera
that will open in January. Furthermore, the Greek company will be
working with Munich’s Bayerische Staatsoper in a major co-produc-



Yra napaocknvia 1ng AiBoucag
Traupog Nigpxog / In the wings
of the stage of Stavros Niarchos Hall




interview / Giorgos Koumendakis

Mapia KdAAag tov 1oUAL10 Tou 2020. «Eipaocte 3w yia va KAvoupe ore-
pa 600 KAAUTEPA UMOPOULEY, AEEL 0 TWPYOS KOUPEVTAKNC.

Tautoypova, ouvexidovtal ol avab£oelg dnpoupyiag véwv épywv
0e’EAANVEG OUVOETEG. XapaKINPLOTIKG Eival 0TI 1) OTEPa «Z», TIou Ba-
oiletal oto opotitAo BiBAio Tou BaciAn BaciAikoU o€ ouvBeon Mnva
Mmopumouddkn Kat oknvobeaia Katepivag Euayyehdtou, Kdvel idn
™V TPWTN TN d1EBvN €000, apou Ba mapouaciactel oTnv OneEPa TOU
Movdxou To Kahokaipt Tou 2019. «Aev Ba dpe oto eEWTEPIKS yia va
TIAPOUCIACOUE TOUC iD10UG, YVWOTOUC TITAOUG. OaTtdpE yia va dei&ou-
e EM\NVIKA €pya Kal TOAUNPoUC TitAoug €pywv Tou dev aveBaivouv
OUXVa», Aé€l o MwpPYos KOUPEVTAKNG.

Mia GAAN peydAn tour eKKIVEL yia T Aupiki Tov lavoudplo, evw-
VOVTAG TNV OTEPA LIE TA EIKAOTIKA Héoa amnd 1o TPIETEG TPOYpapa «The
Artist on the Composers o€ ouvepyacia pie Tov opyaviopo NEON. Ao
116 5 lavouapiou Ba apouataletal 1o £pyo Tou Nikou Naupidn, eve Oa
AKOAOUBN 00UV TIC EMOUEVEC XPOVIEC OUO0 OVOUATA-EKTIANEDN. « TOAUANE
V0 avTIoTPEYOUE TN AOYIKI) TOU OTIEPATIKOU GTOIXEIOU, TTOU Eival [E-
YAAEC OTIEPEC, HEYAANG DIAPKELAC KAl TEPACTIWV S1A0TACEWV ATEVAVTI
0€ €va KOLvO TIoU €ival EVEPYNTIKO WG TPOS TNV akpdaor, aAAd adn-
TIKO WG TTPO¢ TN B€aom, agpou kadbetal kat BAENEl To B€apa amnd 1o Ka-
O1opd Tou. Bprikape £vav TpOmo cuvevvonong He tov NEON Kal tn Ot
€uBUVTPId Tou, EAiva Kouvtoupn, Kal opicaje OTi Kdmotol dnpioupyoi
TWV EIKACTIKWY KAl TOU KIVIATOYpApou Ba avaldBouv Ti¢ dpdoels o€
avolxtd S1AAOYo [E TN HOUGIKN. EmavepXOHaoTe ota BacIKG OTOIXE(-
a ToU T Ymopei va gival pia EVepyr HOUGIKY KATAoTaoN JE £Vav EIKa-
0TIKO KaAATéxvn mou Ba kaAei tov Ogatr va evepyomomnOsi cwpatikd,
TIVEUNLATIKA Kat Yuxikd Kat va amoAauoel Tn ox€on Tou €XEl €va GU-
PWVIKO €pY0 HE EVaV EIKAOTIKO KAANITEXVN».
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tion featuring the high priestess of performance art, Marina Abram-
ovic, who will also be putting on a very interesting show about Maria
Callas in July 2020. “We are here to do opera in the best way we can,”
says Mr Koumendakis.

At the same time, the company continues to commission new
pieces from Greek composers. This year’s Z, for example, which was
composed by Minas Borboudakis and directed by Katerina Evange-
latos based on the book of the same title by Vassilis Vassilikos, is
already making its first foray abroad and will be presented in Munich
in the summer of 2019. “We won't be going abroad just to present the
same old titles. We are venturing out to show Greek works and bold ti-
tles that are not often staged,” the GNO’s artistic director underlines.

Another bold initiative that will be launched in January will see
the GNO marrying opera with the visual arts in a three-year pro-
gramme titled “The Artist on the Composer,” organised in coopera-
tion with NEON, a contemporary art NGO. The programme starts on
January 5 with the work of Nikos Navridis, with two surprises coming
in the following years. “We are taking a leap and reversing the el-
ement of opera that consists of grand and lengthy productions be-
ing presented to an audience that is active in terms of listening, but
passive in terms of participation, as they watch the spectacle from
their seats. We reached out to Neon and its director, Elina Kountouri,
and came up with a programme in which certain visual artists and
filmmakers will take on projects in open dialogue with the music. We
are going back to the basics of what constitutes an active musical ex-
perience, with the artist inviting the spectator to actively participate
on a physical, intellectual and emotional level, and to appreciate the
relationship between a symphonic work and a visual artist.”
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‘Eva ané T1a xdptiva Pleats
@opéuara nou dwpice o Issey
Miyake oto ATOPOS cvc

/ One of the Pleats dresses
that Issey Miyake donated to
ATOPOS cvc

XAPTINA ©OPEMATA
KAI XNOYAQTEX BIBAIOOHKEX

H ékBeon #TextMe_PaperFashion kai n Siadpactiki
éxBeon-eykatdotaon #TextMe_FluffyLibrary tou noAtiotikou opyaviopot
Atopos Contemporary Visual Culture evévouv tnv ABrva,
wg Maykdopa MNpwtevouca BiAiou 2018, pe 1o Aovdivo
HE TOV TILO EUPAVTACTO, UTMIEPOYXA XAPTIVO KAl SNLOUPYIKO TpoTO.

Paper dresses and fluffy libraries

The exhibition “#TextMe_PaperFashion” and the Atopos Contemporary Visual Culture’s
interactive exhibition-installation “#TextMe_FluffyLibrary” unite Athens, the 2018
World Book Capital, with London in the most innovative, creative and “paperly” of ways.

ATMO TON MANO KOKKINH / BY PANOS KOKKINIS

TIZXEZH Unopei va X1 To AoUTPIVO «TEPACy DAAPL, TTOU KATOIKE 0TOV
TIPWTO OPOPO TOU AVAKALVIOUEVOU VEOKAAGIKOU TOU 1912 Tou oteyadel
10 ATOPOS cvc oto Meta&oupyeio, avdueoa o€ 2.500 BiBAia TExvng Kat
OTTTIKNG KOUATOUPACG, LE TNV €KOEOT HOJAC Kal I0TOPIKWY KOOTOUMIWV
and xaptimou gpiAo&eveital oto The Hellenic Centre oto Aovdivo Kat Tie-
prAapBavel amod xaptiva popépata ano ta’60s HEXPLXAPTIVES dNUIoUp-
Yiec aUyxpovwv oXedIaoTwV Kal KAAAITEXVWY OTIwG, HeTa&u dAAwv, ot
Issey Miyake, Martin Margiela, Sir Howard Hodgkin kat Demna Gvasalia;

Katotduo dpdoelg diakpivovtalamo tnv idia aveEAVTANTn dnuioup-
YIKOTNTA KAl Babid yvwon ToU avTIKEILEVOU TIOU XapaKTnpilel ouvoAIKd
TO EPEUVINTIKO KEVTPO OTTTIKNS KOUATOUpag ATOPOS cvc (tampoypdupa-
TA TOU OTO{oU 8ivouv Elpacn 0To avOpwrIivo owiiad Kal 0To £voua), a-
IO TNV ITPWTN p€pa dnIoupyiag tou 1o 2003. EMIAE0V, £ival AVTIKELE-
VIKA SUOKOAO va OWOEIS TO «TIApWVy 0T pia amo ti¢ dUo dpAoelg, TIou
anoteAoUV LEPOC TOU KAIVOTOLOU TPOYPAUpaTos #TextMe Tou opyavi-
opoU oTo TIAQ(010 TOU «ABTjva 2018 - Naykoopia Npwtevouaa BiBAioUs,
XWPIG va LIMELS 0TOV TIEIPACHO VA UITELS EMTOTOU 0TO AEPOTTAGVO yia va
Blwoeig kal v €Tepn.
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WHAT connection could there be between a cuddly beast named
Fluffy, living among 2,500 books on art and visual culture on the first
floor of a renovated 1912 neoclassical building in the central Athenian
district of Metaxourgeio that houses ATOPOS cvc, and a pop-up exhi-
hition of paper-made garments taking place at the Hellenic Centre in
London, featuring paper dresses from the 1960s as well as paper cre-
ations by contemporary designers and artists such as Issey Miyake,
Martin Margiela, Sir Howard Hodgkin and Demna Gvasalia? Both are
distinguished by the same level of inexhaustible creativity and by a
deep knowledge of the work conducted at the visual culture research
centre ATOPOS cvc, whose programmes, since its establishment back
in 2003, have placed emphasis on garments and the human body.
Both have been incorporated into the innovative ATOPOS #TextMe
programme as part of the Athens 2018 World Book Capital series of
events. This pair of initiatives represents parallel approaches to the
same themes: the written word, art and reading.

| recently had the pleasure of enjoying both, with ATOPOS cvc
co-founder and artistic director Vassilis Zidianakis as my guide. | was



OAD SOdOLY @

XdapTtivo Kipgovo

o
c
o
£
x
.
[
Q.
©
o
~

SNIHLY NOILOITI00 $S3dA H3dvd OAD SOdOLY ©

73

blue magazine



©_ATOPOS_CVC_PAPER_DRESS_COLLECTION_ATHENS

exhibition / London

[

To «Souper Dress after Warhol» Tng Campbell’s Soup Company
/ The “Souper Dress after Warhol,” from the Campbell Soup Company

Eivat dUo OYEIC TOU (10U VOUIONATOS, |IE ETKEVIPO TO KEIUEVO,
NV TEXVN Kal TV avdyvwon, TIC OToieC €ixa T TPOVOLLO Va amoAau-
0w Tautoxpova, PE Esvayd Tov ouvidpUTH Kal KAANTEXVIKO dlEuBuvTH
ToU ATOPOS cvc, BaaiAn Zndiavdkn. Eixa tnv eukaipia va meptmAavnfw
0TOUC XWPOUE TNE BIBAIOOTIKNG TOU ®AAPL, TPWTAYWVIOTH TOU €V EEEA(-
Eelinteractive mapapuBiov ou €xel Kavel KaTdAnyn otov XwWpo («Tpw-
yovtacy BIBAIa, «XwveUOVTA» TN YVwWaoT Kal TPOOKAAWVTAS TOV KOO0
va dlapdoel kat va mai&et padi tou). Kabwg emiong, va dw amnd Kovtd ta
Xaptiva aplotoupynuata e ATOPOS cvc Paper Dress Collection, tptv
autd amootalouv oto The Hellenic Centre oto Aovdivo, 6rou Ba exTi-
Bevtal éwc Ta TéAn ®eBpouapiou.

H ékBeon pe TitAo #TextMe_PaperFashion diepeuvd pe dnuioup-
YIKO TPOTIO TN oX€on HETAEU KEIPEVOU Kal XapTioU otn poda, péoa a-
né avuikeigeva amod t ouAAoyr Tou ATOPOS cvc, 1 omoia Ba ekte-
Oel yia mpwn Popd ato Aovdivo (€xel 1N mapouasiactei oto Mudam
Tou Aou€epBoupyou, ato MoMu NG Appépaac, oto Bellerive Design
Museum Tng Zupixng kat otnv Galerie Stihl oto Waiblingen). Ta ex0é-
pata meptAapBavouv aubeviikd avaAwatpa Xxaptiva gpopéuata and ta
TEAN NG OeKaeTiag Tou 1960, Tunwpéva e logos, Keipeva, MpwTooEAL-
da epnuepidwv, EEHPUANA TTEPIODIKWY, TTOAITIKG ouvenuata, Kivnua-
ToypPaPIKd MOoTEP Kal 0eAIdEC and Xpuoous 0dnyous.

Emiong napouacialovtal EMavacyedlaouéva (popEUATa HIAS Xproe-
w¢ and v idla dekaetia, TOU dnuIOUPYNoav -£I8IKA yia TOV 0pyavi-
OO~ didonpot KAAMTEXVEG Kal oXeOIA0TES, OTIWS 0 OKNVOBETNG Robert
Wilson, o Cwypd@og Sir Howard Hodgkin kat o vuv KaAAITeXVIKAG Sleu-
BuvTr|¢ Tou oikou Balenciaga, Demna Gvasalia.
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‘Anoyn 1ng Fluffy Library pe pépog tng cuAAoyng BiBAiwv Tou ATOPOS cve
/ Inside the Fluffy Library, with part of the ATOPOS cvc book collection

© ATOPOS CVC

given the opportunity to explore the space at the alternative library
inhabited by Fluffy, the protagonist of an unfolding interactive story,
who’s said to be devouring books, digesting knowledge and inviting
visitors to read and play along with him. I also got to see the ATOPOS
cvc Paper Dress Collection before it was sent to the Hellenic Centre,
where they’ll be on display until the end of February.

The London exhibition, titled “#TextMe PaperFashion,” crea-
tively explores the relationship between the written word and paper
through selected pieces from the ATOPOS cvc’s collection, which will
be exhibited in the British capital for the first time following presenta-
tions at the Mudam in Luxembourg, the MoMu in Antwerp, the Belle-
rive Design Museum in Zurich, and the Galerie Stihl in Waiblingen. The
exhibits include disposable paper dresses dating from the 1960s and
covered with logos, texts, newspaper front pages, magazine covers,
political slogans, and content lifted from Yellow Page directories.

The exhibition also features disposable paper dresses from the
same decade that were revisited and transformed for ATOPOS cvc by
renowned artists and designers such as the director Robert Wilson,
the painter Sir Howard Hodgkin, and Demna Gvasalia, the current ar-
tistic director at the Balenciaga luxury fashion house. The show also
includes contemporary paper dresses by designers and artists such
as Walter Van Beirendonck, Dirk Van Saene, Zoe Keramea and Stratis
Tavlaridis.

A paper dress from 1968 that had been printed with Allen Gins-
berg’s “Uptown NY” prior to this poem’s publication, justifiably steals
the show, along with the “Souper Dress,” inspired by Andy Warhol’s
“Campbell’s Soup Cans” and a unique series of nine paper dresses
designed by Issey Miyake for the exhibition “XXIst Century Man.”

Of particular interest, the Japanese shifu garments owe their ex-
istence to the lack of raw materials for textile clothing in 16th-century
Japan. In order to create clothing, poor farmers cut sheets of paper
from old accounting books into strips and twisted them into yarn.
Soon, however, the wealthier classes adopted this special cloth, and
shifu became a cult material in Japan. The samurai used the shifu
technique in order to make ceremonial clothing.

According to the architect Stamos Fafalios, co-founder of ATOPOS
cvc and curator of the exhibition, the “collection has proved popular
with the public since the very first time it was exhibited in 2007 at
the Benaki Museum in Athens. It’s fun, it’s Pop and it’s unusual - and
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AEITWOI: O KPYMMENOX2 OHXAYPOX TON AQAEKANHXQON
LIPSI: THE HIDDEN TREASURE OF THE DODECANESE

Yta Babid yaldlia vepd tou Awyaiou, ota Awdekdvnoa, pia «napéar» and
e€wtikd vnodkia «kpatde Kald KPUppEVA PUCTIKE, Ta onoia anokalumtel
pévo oe kaholg @iloug mou emntolv xahdpwon, avalwoydvnon kat noto-
wkn Stackédaon. Kahwoopicate otov kdapo twv Aewpady, oto vnoi tng Ka-
Auygag!

E€wtikd vepd, Spactnpidtnteg, alkd kat SidBeon va ta aproeig 6\a ni-
oo eivat ta facikd cuctatikd NG enagrg cou pe tn povadiki guon twv At
Yav. Ot appddeig napalieg tou vnotoy, énwg Mhatdg Nualdg, Aipvn, Eheva
beach, Katcadid, Kapnog, Toupképvnpa kat Atevtot, al\d kat napalieg pe
Bétoalo, dnwg XoxhakoUpa, Movodévdp, Enpékapnog, Mepaoivi, Koipnon,
Xpiotég kat Manavipid, Ba «Siekdikicouvr» koppdtt anéd Tov xpdvo cou yia
koAUpm, xaldpwon kat Baldooia onop. Th Bakdooia e§epelvnon cuvoded-
ouv n nelonopia kat n modnhacia. Kat eneidn ot Aewpoi «navipetouvs tn @u-
on He TV npocwmkéTnTa Tou 1aididTn, oTo vnoi sivan ayannpévn cuvriBeia
va Siopyavavovtal e§wtikoi ydpot.

H «eniyeuon» auBevtikéintag nou cou aprivouy ot Aewpoi nepvdet, xwpis
apgiBolia, kat and v torukn kouliva. Dpéoka Bakacovd, Papra kat na-
PadocIaKEG OUVTAYEG MPWTAYWVIGTOUV 010 Hevoy, padi pe ta tomkd pld
kat tov povadiké oivo, o onoiog éptave péxpt 1o Batikavéd! ESa, ot vidmiot
Ba o= npookalécouy ot yloptég kat napadoctiakd navnylpia, ylati... eicat
owoyévela! Mati ot Aewpoi eivay, pe Suo Adyta, Xrdon Zwhg!

In the deep blue southeastern Aegean waters around the Dodecanese
islands, a group of exotic islets holds some well-hidden secrets which will
only be revealed to good friends looking for a relaxing and rejuvenating
vacation along with quality entertainment. Welcome to the world of Lip-
si, the island of the ancient Greek Goddess Calypso!

Exotic waters, exciting activities and the chance to leave everything be-
hind are the essential elements that will make up your encounter with
the unique landscape of Lipsi. The sandy beaches of the island, such as
Platys Gialos, Katsadia, Kampos, Elena Beach, Tourkomnima and Lien-
tou, as well the pebbly ones, such as Hohlakoura, Monodendri, Xerokam-
pos, Mersini, Kimisi, Hristos, and Papantria, will offer you great swim-
ming, relaxing moments and the opportunity for water sports. Along
with these activities, you can also try hiking and cycling.

The authentic “taste” of Lipsi can be found in its wonderful local
cuisine. Fresh fish, seafood, home-cooked dishes, local cheese and wine,
the popularity of which has reached even as far as the Vatican, are all
“stars” of the local menu. The people of the island will invite you to share
happy moments, such as local festivities and festivals, as if you were a
member of their family. This is what Lipsi is all about ... Points of View!

TnA +30 2247041206, + 30 2247041333, + 30 2247041209, +30 2247360500

AL TIME CLASSIC

www.lipsi.gov.gr, e [cy G’REECE




exhibition / London

TéNog, ouyxpova xdptiva (popéuata amd oXedlaoTEC Kal KAaAMTE-
XVEG, 6nwe ot Walter Van Beirendonck, Dirk Van Saene, Zoe Keramea
Kat Stratis Tavlaridis.

Tnvnapdotaon KAEBEL SIKAIWG TO XAPTIVO POPENA TOU 1968 i€ TU-
nwpévotoUptownNYmoinpatouAllenGinsbherg, mptvkavautd tunwoei
o€ BiBAio, kat To didonpo (epnveuopévo amd tov Andy Warhol) Souper
Dress ¢ coumag Campbell. Emiong, To Airmail pdpepia Tou oxedlaotr
Hussein Chalayan, oto omoio ypd@eIc 6,Tt O€AEIC Tdvw TOU, TO JIMAW-
VEIG OTOV EVOWUATWHEVO PAKENO Kal TO TAXUDPOEIC OTOV TAPAANTTTN.
Kat, pUaIKd, 1 povadikn oelpd evvéa XapTIVwV (POPEPATWY TNV OTIOoi-
a oxediaoe o Issey Miyake yia tnv €kBeaon «XXIst Century Many Kat otn
OUVEXELN dWPLOE GTOV MOAITIOTIKO 0pYAVIOHO.

181aitepo evolapEpoV mapouaoidlouy Ta lanwvedika shifu evouua-
1, TOU opeiAouv TNV Uap&n Toug aTnv EANENN TIPOTWY UAWV YIa U-
(dopata otnV lanwvia Tou 160u alwva. MPoKEIPEVOU va dNUIoUpYT-
00UV (0N pouxiopoU, ol PTWXOi aypotes €koPav oe Awpide; oeNIdES
and naAid Aoyiotikd BiBAia kat Ti¢ £oTpiBav yia va dnIoupyrioouV vij-
ua. Mia TEXVIKT TNV omoia apyoTepa uloBETnoav amo Ti§ EUTOPEC TAEEIS
HEXPL TOUC oapoupdl, TTou £ypapayv MPOoEUXEC € KOUUATIA XapTioU.

TUNQWVA LIE TOV apXITEKTOVA LTANO Dapaid, GUVIOPUTH TOU op-
YAVIGHOU Kal EMPEANTH TNG EKBEONG, «1 GUAAOYT LLAC, TTOU Eival O100KE-
daOTIKY, POp Kat acuviiBlotn, éxel anodetxBei dSnUOPIANG 11O amod TV
TIPWTN POpPd TIOU TNV MaPoUcIdcape, To 2007, ato Moucegio MIevakn.
APNYETaI TNV -OXETIKA AYVWOTN - 10TOP{0 TOU PAIVOUEVOU TWV AVaAW-
OlPWV XAPTIVWV EVOULATWV TToU €ytvav Hoda oTic HMA Tn dietia 1967-
1969. A6 TOTE £w¢ onpepa 1 oUAAoyn €xel dleupuvBei. To umépoxo
nipdypa o€ autrv gival Tt pmopei va xpnotpomnoindei yia va apnynoei
ua GAAn 1otopia kKABe popd o eKTIOETAL AUTH T (POPA EMIKEVIPW-
VOUaOTE 0€ “Keipeva” Kat “updopata” (texts and textiles) kat e évav
“0TOTIKG” KAl TIPWTOTUTIO TPOTIO (PEPVOULE KOVTA TO Hellenic Centrein
London, Tou yloptddel Tnv 251 €NETELS Tou, He TV ABrjva, TIou ylop-
Tdce1 TV avaknpué&n e amd v UNESCO w¢ Naykdopia Npwtevouca
BiBAiou 2018».

H #TextMe _FluffyLibrary, Tnv omoia éxet ayarmjogt 1j0n 1o Kotvo 6-
AWV TOV NAIKIQV, Eival pia 01adpacTIKn EyKatdotaon did XElpos Tne Ta-
Aavtouxag KaAAITéxvidag Avitydvng ToaykapomouAou, 1) omoia mpay-
HATEVETAL LE «XVOUDWTO» TPOTIO EMiKaIPA NTHHATATAUTOTNTACS, PUAOU
Kat oupBiwong. Ot emokénTeC Byadouv Ta manouTold TouG 0TNV £(60d0
Kat Bouhialouv otn PpIAGEEVN aykaAid autoU TOU IPWTOTUTIOU XWPOU.
AMaBdZovtag, popwvTac XVoudwTES OTONEC Kal a&EEGOUGP, GUUMANPW-
VOVTaC TO VAANAKTIKO UBPISIKO AEEIKG 1) GUMHETEXOVTAC OTIC dladpa-
OTIKEG AVAYVWOELS, OTIG avandviexes performances, ata workshops
KATAOKEUTIG XVOUDWTWYV XAPaKTPWV Kal 0TI AOITES OPATEIS TIOU Aap-
Bavouv Xwpa £dw. TUPPWVA [IE TOV ICTOPIKO EVOUATOC Kal oUyXpo-
VNG TEXVNG BaciAn Zndlavdkn, ou EXELTNV KAAMTEXVIKT) EMUEAELN TOU
project, «gfvat pia atorikn BIBAIOONKN TTOU OLOIA TG OEV UTIAPXEL OTOV
KOO0 Kal T OTIoia avaTPETEL TOV OTEPEOTUTIIKO TPOTIO TIOU S1aBAOULE.
Edw, dev dlapdleic kabiopévog oto ypapeio, aAAd Eamlwévoc oto nid-
TWHA, £V HEOW Hiag eEeMOOONEVNC EyKATAOTAONG TEXVNG TIOU £XEL KAl
TIdAL oX€om JIE TO oA Kal TO £vOud, AAAG LE Evav EVIEANC OlapOPETI-
KO TPOTO. EVaS HayIKOS KOGHOG TTPOG AVAKAAUYT), OTOV OTI0i0, av {TTELS,
dEV ONKWVEDQL EUKOAA Va PUYELG».

Info: #TextMe_Paper Fashion, The Hellenic Centre, Paddington 16-18,
Novdivo, ané 16/01 éwg 24/02, www.helleniccentre.org
#TextMe_FluffyLibrary, ATOPOS cvc, Zahapivog 72, Metagoupyeio,
Abnva, éwg 23/04, www.atopos.gr
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To Newspaper Dress 1ng Kimberly Clark Corporation, gTiayyévo
ané eEwPUANa epnuepidwyv / The Newspaper Dress by
Kimberly Clark Corporation, made from the front pages of newpapers

it tells the relatively unknown story of a trend for disposable paper
clothing, which took the US by storm in 1967 and was over within just
two years. Since then, the collection has grown, and the wonderful
thing about it is that it can be used to tell a different story each time
it's exhibited. This time, we're focusing on ‘texts’ and ‘textiles’ and, in
an ‘atopic’ and original manner, we're bringing together the Hellenic
Centre in London, on the occasion of its 25th anniversary, with Ath-
ens, which is currently celebrating being named Unesco’s World Book
Capital for 2018.”

The Athens #TextMe FluffyLibrary (deservedly embraced by peo-
ple of all ages, who are enthusiastically spreading the word of their
extremely Instagrammable discovery) is an interactive installation
created by the gifted artist Antigoni Tsagkaropoulou. She deals with
key current topics such as identity, gender and co-existence, in warm
and cuddly ways. Visitors take off their shoes at the entrance and sink
into the fluffy, hospitable embrace of this highly original space. They
can don furry costumes and accessories as they read and relax or
enjoy interactive readings, impromptu performances and workshops,
as well as other activities.

Zidianakis, who’s also a historian of fashion and contemporary
art, notes that “this is an atopic library, without an equivalent in the
world, that overturns our stereotypical ways of reading. Here, you
don’t read sitting at a desk; instead, you're lying on the floor, amid an
evolving art installation that’s also related to the body and garments,
but in a brand new way. It's a magical world to be discovered, which,
once entered, isn’t easy to leave behind.”

Info: “#TextMe_Paper Fashion,” The Hellenic Centre, 16-18 Paddington,
London, 16/01-24/02, www.helleniccentre.org

“#TextMe_FluffyLibrary,” ATOPOS cvc, 72 Salaminos, Metaxourgeio,
Athens, to 23/04, www.atopos.gr

©_ATOPOS_CVC_PAPER_DRESS_COLLECTION_ATHENS
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history / Athens

MANIVO TEAETOUPYIKO GKEUOG OE HOPPN
£13wAiou Zeipnvag, AnTtepa, 20G - 10g ai.
n.X. / Clay ritual vessel in the form of a
Siren, Aptera, 2nd - 1st c. BC

APXAIEX IIOAEIX THY KPHTHX YXTHN A®GHNA

Tpeig povadikol mhoUtou kat pApNG MéAelg tng apxaiag Kprtng, n Kvwaodg, n ExedBepva ka n Antepa,
agpnyouvtal GUYKAOVIGTIKEG Lotopieg avBpmnwy otnv ékBeon tou Mouceiou Kukhadikig Téxvng.

Crete’s ancient cities in Athens

XAIOTHTON XANIQ)|

EPHORATE OF Al

Three ancient Cretan cities that were once unrivalled in their wealth and prestige - Knossos,
Eleftherna and Aptera - reveal captivating human stories at the Museum of Cycladic Art.

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

‘MMNOA / EOOPEIA Al

CS/
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INSTALLATION SHOTS ®QTO: MNQPIOZ ANAZTAZAKHE © MOYZEIO KYKAAAIKHE TEXNHE

KNQZOZ, EAcU0epva, ATTepa. OPUAIKES TTOAEIC TNG apxaldTnTag mou &i-
Xav poipa Kotvi: £Cnoav €vooka, e pHovadiko mAoUTo Kal duvapn, yia
va EPAcouV otn Aon, péxpl va avakaAu@Oouv Eavd amd Toug mpw-
TOUC apXatoAdyoug Kal EEvoug epinynTéc. NOAEIC mou dev Eavakatol-
KiOnkav moté, dev Eyvav apyaies MOAEIC KATW amod TIC oUYXPOVES TIO-
A€1G. AUTO TIC KaB10TA AKOWA TIIO YONTEUTIKEG, TINYEC GUVEXWYV VEWV Q-
TIOKaAUWEWV TIoU eMnpealouv Tnv drmoyn pag yia tnyv 1otopia, aAAd Kat
™V id1a v alednTIKi Kat v Téxvn. To Mouoegio KukAadIkng TExvng a-
(PIEPWVEIL OE AUTEC TN PEYAAN TOu €kBgoM yia o 2019 e Titho «KprjTn.
Avaduodueves mOAeIG: Attepa - EAeUBepva - Kvwaog. TPEIC apxaieg mo-
A€1g CwvTaveuouvs.

Ol EMIOKEMTEC Ba TTEPTATIIOOUV GE £vav XWPO TTOU HOLAZEL [UE TN UT-
TPA TOU YeVVd Eavd auTtég TI TPEIC TTOAELS, Oa douv omaviag TEXvng a-
VTIKElpEVa, Ba oTabouv akopa Kal impootd ota epeiria evog vaou Tne &-
TIKpATeLlag TG Kvwoou mou €xel otndei Eavd péoa otnv aibouaoa, onws
10TE MOV £0TEKE atevidovtag tn BdAacoa oto HpAkAEL0. ZUVOAIKA, Ta-
pouatdacovtal 500 avtikeipeva amnod kabe uAiko: métpa, mAJ, Xpuoo, dp-
YUPO, XQAKO, acnjpl, payevtiavi, NmoAUTipoug Aibouc. Npokertat yia
yAumtd, aydApata, ayyeia, Emypapéc, KOoUnuata, OrAa Kal epyaieiaa-
116 6A0 10 PdopaTng Lwrc. XpovoAoYIKA GpTdvouv £w¢ Ta Bulavtiva xpo-
via. «Kdmou ekei, ota Bulavtiva xpovia, e€artiac Kal Twv apapikwv -
dpopwVv otnv Kprjtn HeETa&U AAAwY, 0l TOAEIG AUTEC GUPPIKVWVOVTAL, -
pnuwvovtalkatmedaivouvy, eEnyeiato Blue 0 61eUBUVTIC TOU Houoeiou
Kal empeAnTic e €kBeanc, kaBnyntr¢ Nikog TTaumoAidne. «AtdAeEan
ypappn e €kBeonc va apopd oxt “Ti¢ MOAEIC KATwW amo TNV moAn”, ai-
A Ti¢ MOAEIC TTou ExdoTnkayv. M’ autd Kal oTa MpwTa KEQAAQL TOU Ka-
TaAdyou ¢ €kOeonG LIAGUE yia TN AjON Kat TNV avaktnon e LVHUncs.

Mmaivovtag 0to Mouogio KukAadIKNG TEXVNG, 0 EMIOKEMTNG Ttatd-

=Anogn-Thg €ékBeong / A view of the exhibition

KNOSSOS, Eleftherna and Aptera were legendary ancient cities that
shared a similar fate: following days of glory marked by unrivalled
wealth and power, they fell into ruin and were forgotten, until they
were rediscovered by early modern archaeologists. They were never
resettled, would never become ancient cities beneath modern ones,
a fact that makes them all the more fascinating; they are constant
sources of new discoveries that influence our understanding of his-
tory, as well as aesthetics and art. The Museum of Cycladic Art pays
tribute to these three great cities in a major exhibition for 2019,
“Crete. Emerging Cities: Aptera-Eleftherna-Knossos: Three Ancient
Cities revived.”

Visitors to the exhibition will see rare artefacts that bring these
three cities back to life, and even gaze at the ruins of a temple from
Knossos that has been reconstructed in the exhibition space as it
once stood, looking out to the sea from the hills of Heraklion.

The show comprises 500 items in total, made from an array
of materials: stone, clay, silver, bronze, faience and semiprecious
stones. They include sculptures, statues, vessels, inscriptions, jewel-
lery, weapons and tools, representing every facet of life. Chronologi-
cally, they date to as late as the Byzantine era.

“It is around then, in the Byzantine years, partly because of the
Arab raids on Crete, that these cities shrink, are abandoned and die,”
Professor Nicholas Stampolidis, director of the Museum of Cycladic
Art and the exhibition’s curator, tells Blue. “I chose the concept of the
exhibition to be about forgotten cities, not cities beneath cities. This
is why we talk about forgetfulness and the revival of memory in the
first few chapters of the exhibition catalogue,” he adds.

Entering the Museum of Cycladic Art, the visitor walks over a
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TA MIAE F'YAAINA MOYAAKIA
Ztnv Kvawoé twv eNnvictikdv/
POHATKOV XPOVKYV, OE Evay TAPo
£vo6 pikpou naudiol (avackapn
Poucdkn) undpyouv noAAd ne-
plocdtepa Ktepiopata and ta
ayyeia yia ta apwpatikd éhaa
nou cuvavtdpe cuviitwg otig
ta@ég. M4t tou sivat tonofe-
wpéva pol kat yaldQia pikpd
yudhiva noulid anicteutng
opop@ldc. BAénoupe dpwg kat
S\n tnv npoika Tou, TV onoia
Sev npdhafe va {fioet: tpané-
Qua, kpePatdkia, kabBiopata. O
k. Ztapnolidng napatnpei 6t
AKOMA Kal CHHEPA OE XWPLA TNG
EM\ddag, étav neBaivet pua véa
f} évag véog, suvnBifouv va toug
vtdvouv vien i yaunpd, yia
xapd nou Sev é{noav kaog
navipebovtal tov Adn.

THE BLUE GLASS BIRDS

We travel to Knossos in the
Hellenistic/Roman years, to the
tomb of a child (Roussaki's ex-
cavation) which contained many
grave offerings and more vessels
of perfumed oil than are custom-
ary at such burial sites. There
are small birds made of pink and
blue glass - exquisite pieces. We
also see the dowry that would
have been hers/his had she/he
lived long enough: tables, small
beds, chairs. Prof Stampolidis
observes that it is still the cus-
tom in many parts of Greece to
dress a young person who has

© YMNMOA/EDOPEIA APXAIOTHTON HPAKAEIOY
© MCS/EPHORATE OF ANTIQUITIES OF HERAKLION

FudAivo pupodoxeio o€ oxnua
nTnvoU. Bépeio NekpoTageio
Tng Kvwoou, 10g al. p.X.

/ Glass bird-shaped perfume
bottle. North Cemetery at
Knossos, 1st c. AD

died as a bride or groom, repre-
senting the joy of marriage she/
he will never experience.

el dvw o€ vav Xaptn tneg Kprtng mou €xel tomoOeTnOei 0To MATwHA.
AploTepd, Ba avTiKpioel oTIdvIouS, TPWTOTUTIOUC LECAIWVIKOUG Kal ava-
YEVVNOLAKOUG XAPTES TOU v aloU. Ae€1d, Ba det BIBAla 0TIC 0EAIDES TwV
omnoiwv Oa daBdcelmws Kat arnod molouc avakaAu@enkav Eava ot moAELS
autéc. AKoAouBouvouoaiboucecaplepwéveg oTnVATTEPQ, HiaaiBou-
oa aplepwpévn otnv EAeUOgpva, eve) OAOC 0 UTTOAOLTTOS XWPOC Eival a-
PlEPWHEVOCS 0T HEYAAELDON Kvwad. «OAa Ta ekBEuata eival avTIKe(-
LIEV TIOU aPnyouvTal XIMAJES 10TOPIESY, GUVEXICEL O K. ZTAUTIOAIdNG.
«OUWw¢ PHéoa amod autéc Eexwpioupe koppdtia avopwmiva. Ma tn {w-
1, aAAd Kat yia Tov Bdvarto, o omoiog dev gival Timote dAAo amnod ) (wn
0TNV dAAN pEPLay. Tou Cntrioape va otaboupe padi Tou AdL o€ Kamola
ekOépata kal va diaBdacoupe péoa amo Ta PAdTia Kat TIC YVWOELS TOU TIG
OUYKAOVIOTIKEG IOTOPIES TTOU apnyouvTal.

Info: «<Kpntn. Avadudpeveg ndAeig: Antepa — EAelBepva — Kvwoodg.
Tpeig apxaieg ndAeig wvraveuouv». ‘Ewg 30/04/2019, Mouoeio
KukAadikng Téxvng, NeopuTtou Aouka 4, ABnva, www.cycladic.gr
H ékBeon uhonoigital pe Tnv unooTtnpign Tng MNepipépeiag Kpnng
Kal ouvdlopyavwveTal Pe To Ynoupyeio MoAimiopol kar ABAnTiopoU.
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large map of Crete on the floor. To the left are rare original maps of
the island from the Middle Ages and the Renaissance. To the right are
old books, whose pages explain how these cities were rediscovered.

Next there are two halls dedicated to Aptera and one to Elefth-
erna, with the remainder of the space given over to the majesty of
Knossos. “All of the exhibits are objects that tell a thousand stories,”
says Prof Stampolidis. “Among these, however, are stories that are
simply human; stories about life and also about death, which is noth-
ing more than life from the other side.”

We ask him to guide us around some of the magnificent displays
and, drawing on his expert knowledge about the artefacts, he shares
some of the fascinating stories they tell.

Info: “Crete. Emerging Cities: Aptera—Eleftherna-Knossos: Three
Ancient Cities revived.” To 30/04/2019, Museum of Cycladic Art,

4 Neofytou Douka, Athens, www.cycladic.gr

The exhibition is supported by the Region of Crete

and is co-organised with the Greek Ministry of Culture and Sports.



© MANEMIZTHMIO KPHTHEZ/KENTPO EPEYNAL MOYZEIOY APXAIAZ EAEYOEPNAZ
© UNIVERSITY OF CRETE/RESEARCH CENTRE OF THE MUSEUM OF ANCIENT ELEUTHERNA

Z10epévio Eipog Kal AOyxeg dopaTwv
HE EOKEPPEVA OTPEPBAWHEVEG TIG
QIXPEG TOUG, NPOKEIPEVOU va un
xpnoiyonoinBouv &ava. NekponoAn
EAelBepvag, 906-80¢ al. n.X.

/ Blunted iron sword and spear tips.
The tips were bent intentionally to
ensure that they could not be used
as weapons after burial. Eleftherna
cemetery, 9th — 8th c. BC

018XPONOZX NOY AENTEYTHKE
TON EPQTA KAI TON MOAEMO
Ytekdpaocte AL o€ pia teppodoxo pe
ta unoAeippata and tnv kadon evég
nolepioth. Madi pe ta ootd undpyouv
Sdo xpuod nepitunta ehdopata. Ito éva
anewkoviovtat dUo opiyyeg-pUlakeg
oTiG MUAeg Tou Adn. Ito deltepo, nou ¢pé-
peL Tpelg peténeg, SiaPdloupe pia old-
kAnpn otopia. Ztnv npdtn PAénoupe éva
ayyeio oTo omnoio axvopaivetatl pa yupvy
yuvaika. KaBdg o vekpdg ftav yUpw ota
18, n yuvaika ekppalet tn ouluyo nou
ekeivog dev npdhaPe va anoktrioet. X
3e€1d petédnn undpyxet éva ayyeio péoa
o1o onoio BAénoupe pia Adyxn- ekppddet
Vv 18161NTd ToU WG noAepuoth. Kat otn
péon BAénoupe tnv Nétvia Bnpdv, mou
kpatdel SUo ehagpdkia pe To KePAA Ipog
ta kdtw: Seiypa Bavdrtou ot mpdipn nhi-
kia. To ebpnua BpéBnke otnv EAedBepva
Kau Xpovoloyeital oTig apxég tou 7ou
awwva r.X.

THE18-YEAR-OLD WHO

NEVER KNEW LOVE OR WAR

We stand beside a funerary vessel con-
taining the cremated remains of a war-
rior. Buried together with his bones are
two cut-out gold sheets. One shows two
sphinxes standing sentry at the gates of
Hades. The second, which has three pan-
els, tells an entire story. The one on the
left depicts a vessel and the faint form

of a naked woman. As the warrior was
around 18 years old, the woman’s shadow
is believed to represent the wife he never
had a chance to marry. On the right there
is a spear inside a vessel, representing his
warrior attitude. In the middle is a depic-
tion of a goddess of wild animals, holding
two young deer with their heads point-

I !

TA OéNATQMENA OI-!AA , , ed downwards, a symbol of premature
Ity éxBeon Ba otaBolpe pnpootd oe ekatovades T death. These artefacts were discovered
avukeipeva nou taidePav péow Baldoong and n Tu- Rl S i at the Eleftherna necropolis, and date to
pia, Tov onueptvé Aifavo, to lopan) kat tnv Kinpo, yia the 7th c. BC '

va katariouv otnv Kpitn. TaidePav pe epnédpoug,
pe vigeg nou ta énatpvav padi toug, padi pe Bpnokeu-
1kég ) d\\eg So€aoieg kat nenotBrioceig. MoA\d eival
Spoc kat ta émha nou BAénoupe o TAPEG MOAEUIOTOV.
Apég Sopdtwv kat onabid nou ta «Bavatdvouvs npiv
ta tornoBeticouv Sinka 1o cwpa twv vekpdv. Ankadh
ta Auyilouv kat ta otpifouy, ®ote va sivar addvatov va
xpnotponoinBoiv Eavd.

‘DEAD’ WEAPONS

We pause in front of hundreds of objects that travelled
by sea from what are today Syria, Lebanon, Israel and Cy-
prus to end up on Crete. They travelled with merchants
or brides, and were used for religious rituals and other
customs. But we also see a number of weapons that were
discovered in the graves of warriors - spearheads and
swords that were “killed” before being placed beside Xpuoé nepitunTo éAacpa e NapdoTacn 300 AVTWNHY PTEPWTMV

their deceased owners. These weapons were deliberate- oplyywv. Nekpénohn EAeUBepvag, 700-630 n.X. / Gold sheet depicting
ly bent and blunted so they may never be used again. sphinxes. Eleftherna cemetery, 700 — 630 BC
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FevikA anoyn Tng Nn6Ang, pe Tov Mupyo Tou AipeA va deondlel oTov opifovra
/ A general view of the city with the Eiffel Tower dominating the skyline




THZ HOAHE TOY CI)Q.TOE

O véeg agifeig kat tdoelg, ot kawvoUpyleg napéeg kat dha éoa kabictovv
1o MNapiot to kévipo tou KGopoU orjpepa oe yaotpovopia kat dtackeédaar).

Paris, the City of Light, is back

The new openings, trends, teams and all else making Paris the
global capital for gastronomy and entertainment.

AMO TON ®QTH BAANATO, ®QTOIMPADIEX: AIONYZHX KOYPHX
/ BY FOTIS VALLATOS, PHOTOS: DIONYSIS KOYRIS
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TA NEO-MITIIXTPO

Ta yaotpovoukd vepd tapace to Rigmarole (Rue du Grand
Prieuré 10, TnA. 171-245.844) tov veapov ['orro-Apepikovod
oe@ Robert Compagnon (pe Onteia 610 veovopréluko, Ppa-
Bevpévo pe éva aotépt Michelin, Tori Shin) oe évav Kopyo pi-
VILOA YDPO LE TPOTAYOVIGTH TO EDAVO U KOL THV OVOLXTY
kovCiva. ‘Eva yakitori style eotiatdpio, pe eEonpaypotikn
TOLOTNTO PAYNTOV KO LOYEIPELOTOG — YAPLO YNUEVOL LE TNV
TETG0. TOVG (COLOOG LLE GOG YLOVPTL Kol wasabi), VITodety Lo~
TG ynpéva Lovpepd Kpéato HEXPL Kot TLO LTAAOYEVT TLATA
pe xepomointa omtikd Lopapikd. [Ipotiunote v omakase
TapayyeAia, OTOV 0 GEQ B GOG ETOLUAGEL EVEL KTVPAO» LLEVOD.

Ymovdaio to paynto kot oto Grive (Rue Breguet 18, tA.
143-555.393), 6mov o évag ek TV 1310KTNTOV, 0 Raphaél
Devic, vp&e Tpopunfeutg YvOoTdV EGTIOTOPI®V TNG TOANG
Kot wyoivel 500 gopég v efdondda ot Noppavdio yio va
ayopdoet ekhekto yopvo Bayeux kot ppéoka yapio kot Oo-
Aooowd amevbeiog and tovg yopdades. EEapetikog o pmako-
AMAPOG LE TPAGH KO GypLto GKOPSO KOl TOL TLATOL LLE O1pLVO. A-
vtiotoymng Aoywmng kot to La Vierge De La Réunion (Rue de
la Réunion 58, . 143-675.115), mov dvoi&e tov TEPUGUEVO
Noéuppio otov ympo piog képag kpaciov pe feeling mailod
pUmotpd kot kovlive mov Palet voteg mpmwtoTumiog o€ KAa-
OKEG 10€€G. Eeywpilel n PeELoVTE GoOTO KAPOTOL e KOALOLV-
Opo Ko péta.

ToA0 evérapépov 1o Café Du Coin (Rue Camille
Desmoulins 9, tnA. 148-048.246), mov to peonuépt oepPipet
amA£EG S10KPLTEG YEVOELG Kot TdTa Babiig VOOTIULAG, OGS Ot
YELPOTOINTEG TATAPIEAES LLe ParyoD TAMIAG KO LLOVITAPLOL, -
v Ta. Bpddio Aertovpyel mg wine bar ple capavTo ETIKETEG G
natural wines Kot GUVOSELTIKA VOGTLA pizzette.

O o éunepog oe@ Baptiste Day, pe mpoimnpeoio ota
euPAnpotikd Astrance, Arpege ka1 Ambroisie, Bpicketat
otV kovliva Tov Capitaine (Impasse Guéménée 4, ni. 144-
611.176), évav kopyo industrial ydpo pe petpd mveléc. [Td-
TO L€ VTOSEIYUOTIKEG EKTEAECELS, OT®G TO YNtd 6THB0g Th-
TG [LE TPACH KOl GOYLOL KOl O UTOKOALAPOG LLE GTOVAKL Kol
Aayoyopto. To Robert (Rue de la Fontaine au Roi 32, .
143-572.029) oteydleton o€ o oD KOUyn GOAQ LE OVOTT-
PEG KAOGUKES YPOULLLLECS.

O o¢@ Peter Orr otnv kovliva vo peyarovpyel o€ mdto
comfort vVOoTIIdG, OT®G 1) GOV LOVITOPLDOV KOL TO PV KOV-
o1 pe 0og and avtlovyles kot pmpokoro. To Sauvage (Rue du
Cherche-Midi 55, tA. 145-488.679) Eekivnoe and &va pikpo
natural wine bar yio va e€ghyBel oe pia tpithéta poyaliov.
YepPipet po coPapn bistronomie kovliva, pe wdta 6nmS TO
otpeidia o€ {opd omd Kuddvt kat povpa paravakio. Mio o-
70 TIG KOADTEPES YUVAIKES GEP GTOV KOGLO Kot Bpafevpévn pe
400 aotépra Michelin, n Héléne Darroze, Bpioketol micwm a-
16 10 pmotpd Joia (Rue des Jeuneurs 39, k. 140-200.606),
He pevoL pe caeic emppois amd  Fodhio kot ) xdpa TV
Bdokmv Kot mdto avapopds 1o KOTOTOVAO LLE YEULGT GOVA
ykpa. Evéugépov to Sur Mer (Rue de Lancry 53, tnA. 148-
032.138) g Bpaddvog cep Olive Davoux, éva pukpd pmi-
6TPO OMOKAEGTIKG pe BoAacovo pevod. Zopiotiké kovli-
va, aciopévn oe TpdTEG VAEG IOV Pydlovv 6TO TPOCKNHVIO TN
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O notapég Znkoudvag Kai n Mavayia Twv MNapiciwv
/ The River Seine and Notre-Dame Cathedral

NEW BISTROS

Making a gastronomic splash, Rigmarole (10 Rue du Grand Prieuré,
tel. 171-245.844), a venture run by young French-American chef Rob-
ert Compagnon (who previously enjoyed a stint at New York’s Miche-
lin-starred Tori Shin), operates in a stylish, minimalist space featur-
ing a wooden bar and open kitchen. A yakitori-style restaurant with
food and cooking of an exceptionally high quality, it serves grilled fish
with crispy skin, such as salmon with yoghurt sauce and wasabi, and
exemplary, juicy grilled meat offerings, as well as Italian-style dishes
prepared with homemade pasta. Try the omakase menu and let the
chef surprise you.

Grive also serves superb food (18 Rue Breguet, tel. 143-555.393).
One of its co-owners, Raphaél Devic, a former supplier to renowned
Parisian restaurants, travels to Normandy twice a week to purchase
select Bayeux pork, as well as fresh fish and seafood straight from
local fishermen. The cod with leek and wild garlic is outstanding, as
are the pork dishes. A similarly-minded restaurant, La Vierge De La
Réunion (58 Rue de la Réunion, tel. 143-675.115), launched in No-
vember last year in a wine shop with an old-histro feel, offers cuisine



EoTiatépio Sauvage
/ The restaurant Sauvage

K ; Ec_x_n_o'r()pld Rigmarole "=
=/ At the restaurant Rigmaro
M Mo gk

i

| l ! O Knnog Tou KepapeikoU / The Tuileries Garden

EoTiatépio
Capitai
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PPESKAdO TOVG, OTMG TO 6ePitoe AaPpdxt e TOVPE KOAOKV-
Bag, podt ko Aovila.

OI AZIATIKEX A®IZEIX

To Double Dragon (Rue Saint-Maur 52, dev déyetat Kpatn-
G€1G) AvolEe TO mEPAGUEVO Kalokaipt kat £Yve AUESMG EML-
toyia. Emikepaing eivar ot aderpéc Levha (tov mepignpov
Servan), o1 0moleg EMYELPOVV U0 DGUEOON TG OGLOTIKNG KoL
g yaAlkng kovlivag og éva yaotpovopko fast food eotia-
topro. E€apetikd ta yopwvd papioit oe dip omitiknig sriracha
ko covma Tom Yam pe govd ykpa. [pdceatn deién kat to
Mister Loc Lac (Avenue Ledru-Rollin 73, . 617-364.797)
Tov (Woktrtn kot bartender Tov umap Le Calbar) Christophe
Sichanh, éva street food place mov cepPipet loc lac (Khaoikd
Pretvapédico mato pe Koppdtio amd pooydpt oto wok, pe po-
Q pe o ehoppié GAATOO VIOUATOS KL TNYOVITO 0Y0) OE Lo
GUVTOYN TNG UNTEPOS TOL.

H ITAAIA EINAI TAXH

Eivol n andivtn tdon 6cov apopd Tig ektog ['addiog Kov-
Civeg, pe to Mapiot va yvopilel yio tpdn @opd o€ exteTo-
HéEVO Pabud Tn OTITIKY KoL TOLOTIKT TAEVPA TNG LTAAIKNG O-
otepiog. Baowdg avapopemtig eivar o Mapoeyiéloc Fabien
Lombardi, mov avéntuée otov 1610 dpopo o tpuiéta ot~
PETIKOV 1TaMK®V goTiatopimv: v mitoapio Faggio (Rue de
Rochechouart 72), pe évav BoAntd EuAdovpvo ot pnéon g
obAag (signature n comme a Marseille, o witoo yopiopévn
610 000: 1 pon pe viopdta, avtlovyleg Kot EMEG Kot 1 GAAN

featuring innovative touches to classic recipes. The carrot velouté
soup with coriander and feta cheese is a standout choice.

A very interesting spot, Café Du Coin (9 Rue Camille Desmoulins,
tel. 148-048.246) serves simple, distinct flavours and profoundly de-
licious dishes during lunch hours, including handmade pappardelle
with duck and mushroom ragu. It operates as a wine bar in the eve-
nings, offering 40 natural wines and accompanying - delicious - piz-
zette. Capitaine (4 Impasse Guéménée, tel. 144-611.176), a stylish,
industrial space with retro touches, is in the hands of highly experi-
enced chef Baptiste Day, whose track record includes time at three
iconic places: Astrance, Arpége and Ambroisie. Its perfectly executed
dishes include grilled duck breast with leek and soya beans, and cod
with spinach and salsify. Robert (32 Rue de la Fontaine au Roi, tel.
143-572.029) features a very stylish dining area with classic, austere
lines. Chef Peter Orr works up wonders with comfort-food dishes
such as mushroom soup, and lamb confit with anchovy sauce and
broccoli. Sauvage (55 Rue du Cherche-Midi, tel. 145-488.679) start-
ed life as a small natural wine bar before developing into a hybrid
venture. It serves impressive bistronomy cuisine with dishes such as
oysters in quince and black radish broth. One of the world’s top fe-
male chefs, Hélene Darroze, awarded two Michelin stars, is behind
the histro Jéia (39 Rue des Jeuneurs, tel. 140-200.606), which offers
a menu with French and Basque influences. The chicken with a foie
gras filling is the signature dish. Sur Mer (53 Rue de Lancry, tel. 148-
032.138), run by Brazilian chef Olive Davoux, is a small bistro offer-
ing a seafood-only menu. It serves sophisticated cuisine using fresh
ingredients and produce, including seabass ceviche with pumpkin
puree, pomegranate and verbena.

Eomiatépio Café Du Coin
/ The restaurant Cafe Du Coin

To npoauAio Tou AoUBpou PE TNV eUBANUATIKA Nupapida Tou I=MSFIEl
/ The Louvre Pyramid, by I.M. Pei, in the main courtyard




-*H.MAdTgia G BaoTiig= = = — o —

/ The Bastille Square

O Christophe Sichanh, 1810KTATNG TOU
eoTiatopiou Mister Loc Lac / Christophe
Sichanh, owner of the restaurant Mister Loc Lac




guide / Paris

-&'Brurﬁ Verjus, og® Kai 1I310KTATNG Tou Table ~.. H otod Passage du Chantier, kovta otnv
/ Bruno Verjus, chef and owner of Table ‘TIA\ateia Tng BaotiAAng / The underpass
d Passage du Chantier near the Bastille Square

= | 70 poucelo Galeries Lafayette Anticipations

O AHMOZIOTPA®GOZ e / Thermuseum Galeries Lafayette Anticipations

FEYZHZ MOY ETINE «<AXTEPATOX»

O Bruno Verjus, agou kata&id8nke wg dnpooto-
YPA&®og yeliong, népace otnv kouliva wg emntyel-
pnpatiag kat autodidaktog oe@, eykadiotdvrag
oto Table (Rue de Prague 3, tn\. 143-431.226) icwg
TO o EVOLAPEPOY YAGTPOVOUIKS Hevoy autr th
otypr oto Mapioy, pa Babid puoiokpatiki kou-
Civa, mou emufpafeldtnke emtéloug pétog pe éva
actépt Michelin.

FOOD JOURNALIST TURNED STAR

Having established himself as a food journalist,
Bruno Verjus went on to become an entrepreneur
and self-taught chef with Table (3 Rue de Prague,
tel. 143-431.226), which arguably offers the most
fascinating gastronomic menu in Paris right now.
Its cuisine, profoundly naturalistic, was finally
awarded a Michelin star this year.

) . | y ~] I | | i 'I
Eomiarépio Robert / A{ the restaurant Robert | | ||
a ATh | |




pon pe mopueldva Kot potcapéia), v Osteria Faggio (Rue
de Rochechouart 75), pe exmAnktiko rroddtporo comfort food
(xewpomointeg ToMaTELES e ParyoD 0pVIOD KoL KOTTVIGTH Pk~
Ta), v M o Tpdopatn Tpocdnkn eivorn Faggio Salumeria
(Rue de Rochechouart 72), éva deli bistro pe 1taAikés vieko-
TETGIES, OV TO LECT|UEPL GEPPIPEL GAVTOVLTS LLE TOL DVAIKA TOV
KataoTnHatog (0nmg awtod e vitello tonnato), evd To Ppddv
HKp& TOTAKLo GUVOSELN KPASIOV Kot amepttip. Xofapr| dov-
Ag1d kavet ko o Simone Tondo, mov avérafe va avalwoyovi-
oe1to Racines (Passage des Panoramas 8, tnA. 140-130.641),
TO KPO PETPO UTLGTPO LLE TOV YOUNAO POTIGUO, TOL GEPPipet
pa comfort exdoyn g kg kovlivag (amd to pevol Ee-
yopiler n codma-korokvba pe yTévia kot To tagliolini pe po-
oyapicto payov). [ToAv Wiaitepo kot to concept tov Mulino
Mulé (Rue Sainte-Marthe 25, thA. 954-759.207), Tov Tpwto-
nopov Xikehot Cédric Casanova (ko 1010KTIHTN TOL 1TOAKOD
deli La téte Dans Les Olives), mov gépvel ortdpt (omd maAld
omdpo) and tn Zikerio Kot To ahéBeL EVTIOS TOV YDPOL ToPOL-
okevdlovrag eEapetikd péoka CUUOPIKA Yo, TO OTITL Y10 €~
mMTOTOL KATAVAA®ON G PacKO GUGTATIKO GTO TLAT TOV ML
Kpov pevov (0mwg pe peltliva Kot mekopivo 24unvng opipo-
omng). AvBevtikd vamoltavikn 1 witoo tov Da Graziella (Rue
des Petites Ecuries 43, m\. 145-653.715).

H EIIEAAXH TQN O YXIKOQN KPAXIQN

Eivorn amdlvto copoTiki 1061 6TOV YOPO TOV KPUGLOV, TOL
o10 [Topiot (teprocdTepo amd kabe GAAN vpoTAiKN TOAN) -
TOTEAEL T LEPOG TNG VEAVIKNG EVOAAUKTIKNG KOVATOVPOG,
Ko avTo avtikatontpiletot 6to vEo Ko wine bars mov Eemn-
600V mavtoV. Xmovdaio to Chambre Noire (Rue de la Folie-
Méricourt 82, . 147-000.000) twv Oliver Lomeli kot Rémy
Kaneko, og évav enpedAdg a@Tocidmto ydpo e peyoin Ai-
GTO PUOIKAOV KPUGLDV, OV EUTAOVTICETOL UE TPOTACELS MIE-
pOG. AGaTIKNG KATELOVVONG UTLGTPOVOLKO PEVOD, LLE TLATOL
Ommg to YTamddt pe pak choi ko prpdKolro.

Avvat AMota pe natural wines kot oto Déviant (Rue des
Petites Ecuries 39, A. 148-246.679), éva wine bar oto p-
pa g dpaoctiplog opadag Savoir Vivre (mov Bpioketot micm
a6 TO YO.OTPOVOULKO £6TIOTOPLO Vivant Kot To Tp1E KAaUT

CLOVIS OCHIN, O EEMEP TON OYZIKQN KPAZION
Yotepa ané tnv eppdavior tou otn eknopni) Munchies (oto
Vice) tou Stdonpou Apepikavou pdnep Action Bronson, o wine
agent (kau cuvidiokttng tou wine restaurant & bar Yard),
Clovis Ochin avaknpUx8nke k&t cav dtunog eknpéownog tng
napt{lavikng kouktoUpag TwV PUGLKAOY Kpactay nailoviag Ka-
talutiké pého otnv e§dnhwon tng tdong. Autrv tnv nepiodo,
padi tov Bronson, tov Patrick Bouju kat tov ‘EAAnva owvornoté
ldocova Aiya etopddouv éva véo owviké project otn Zdpo.

CLOVIS OCHIN, NATURAL WINE EXPERT

Following an appearance on the Vice show Munchies, hosted
by renowned American rapper Action Bronson, Clovis Ochin, a
wine agent and co-owner of the wine restaurant and bar Yard,
became an unofficial representative of Paris’ natural wines
scene, playing a pivotal role in their rise in popularity. At pres-
ent, Ochin, Bronson, winemaker Patrick Bouju and Greek oe-
nologist lasonas Ligas are preparing a new wine project on the
Greek island of Samos.

artisan / The café Partisan

NEW ASIAN FOOD SPOTS

When it opened last summer, Double Dragon (52 Rue Saint-Maur, no
reservations accepted) became an instant hit. At its helm, the Levha
sisters (of the renowned restaurant Servan) aim to fuse Asian and
French cuisines in a gastronomic fast food eatery. The pork ravioli in
a homemade sriracha dip and the tom yam soup with foie gras are
both exceptional. Mister Loc Lac (73 Avenue Ledru-Rollin, tel. 617-
364.797), headed by Christophe Sichanh, the owner and bartender
of the drinking spot Le Calbar, is a small street food place serving his
mother’s version of loc lac, a classic Vietnamese dish with wok-fried
beef, rice, a light tomato sauce and a fried egg.

ITALY IS A TREND

Paris, for the first time to such an extent, is becoming familiar with
the homey, quality side of Italian osterias - now the French capital’s
higgest trend in non-French cuisine. Fabien Lombardi, who has devel-
oped three exceptional Italian restaurants on the same street, is the
movement’s key trendsetter.

Faggio (72 Rue de Rochechouart), a pizzeria with a dome-shaped
wood-fired oven operating in the middle of the dining area, serves
“comme a Marseille”, a pizza divided into two, one half topped with
tomato, anchovies and olives, the other with parmesan and mozza-
rella, as its signature dish. Osteria Faggio (75 Rue de Rochechouart)
offers superb Italian-style comfort food such as handmade tagliatelle
with lamb ragu and smoked ricotta.

The third and most recent in the entrepreneur’s series, Faggio
Salumeria (72 Rue de Rochechouart) is a deli bistro with Italian del-
icacies. For lunch, it serves sandwiches including one with a vitello

i

g\
Cloviiﬁiﬂ

(0)
I%OKTI"\TI’]Q TOU

Yard Batla Vin
/ Clovis Ochin,

~ [Zeé gﬁfﬁ né
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Hotel Bourbon) kot Bacikn déa tnv éAAeryn moptag, Tpa-
neQidov | oxkopmd pe éva market driven pevod pe pikpd mato
— epaida evog kopvgaiov bistronomie gotiatopiov.

[epiocodtepeg and 600 etikétes o€ natural wines (pe 50 o-
16 oTéG o€ TOTHPL) Srabétel To Tpdopata avovewpévo Yard
Bar a Vin (Rue de Mont-Louis 6, nA. 140-097.030), pe tov
wine agent Clovis Ochin oto Tiaovt (ko eviote ota decks).
210V ydpo Tov ecTiTopiov o oeP Baptiste Trudel éyet «kevtn-
GEL £VOL LEVOV pE LT OT®G YTATOSL YN Td, TovpE GEXEPL LE
brown butter, Tpiptévo OVVTOVKL KoL gravy sauce, Eve 610
wine & music bar o Xoundog cep Svante Forstorp mpoteivet
mo bar food emhoy£g, OTMG TO EKTANKTIKO GUKADTL KOTOTOVAO
e pea tartine. Avvary] Lovcikn oo BvoAta, cuyva 1 Bpadid
KOTOATYEL O€ £VOL KOTLTIKOV» VPOVS TAPTL.

Amapaitnto to népacpa kot and o La Buvette (Rue
Saint-Maur 67, TA\. 983-569.411) to otiddro (Gov pkpr| yKo-
Aepi) wine bar g oep Camille Fourmont, eniong dewvng yvo-
GTPLOG TV KPAGIDV, Wiaitepa Twv natural. To cuvodevet pe
HKpA matdkio ([e signature avtd pe ALK AcOAL0 TOVPGt
pe Eoopa and Aepovy). To Septime The Cave (Rue Basfroi 3,
™mA. 143.671.487), amd Tnv opdda tov gpufinuatico optld-
VIKOV VEO-UmIoTpO Septime, oteydletal oe Evav YOPO YeUA-
TO PAPLOL LLE KPOOLE KOl LEVOD HE PIKPA TidTaL. AOKIUACTE O
vtlovyieg pe PPESKO KITPO, KATVIGTO POYKPE TG,

Yrovdaio toco otn wine list 660 Kot oty TANOwpKn
kovliva TV VAKOV [e capeic fAoels ot YOAMKT YOOTPOVO-
pia etvor to Les Enfants du Marché (Rue de Bretagne 39),
€v10G TG ayopdg Marché des Enfants Rouges. I[TAnBwpikn
UTOVYLOUTESOL KO PIVETGATT T YT LLE TNV TETCO TNG.

TA NEA MIIAP
Me capn avagpopd oto record bars Tov Toxto (LiKpOGKOTL-

KG pumap pe peydies ditokobnkeg Prvvriov kot high-end nyo-

Z1nv cave a mezcal Botanero / At the cave a mezcal Botanero
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O notap6g Znkoudvag Kai o Mipyog Tou Aiper
/ The River Seine and the Eiffel Tower

O'Wine bar Déviant
At the wine bar Déviant

tonnato filling, while in the evenings small dishes are accompanied
by wines and aperitifs.

Impressive work is also being done by Simone Tondo, who has
taken on the task of revitalising Racines (8 Passage des Panoramas,
tel. 140-130.641), a small, atmospherically-lit retro histro serving
a comfort-food version of Italian cuisine. The pumpkin soup with
scallops and the tagliolini with beef ragu are standout menu items.
A unique concept is being applied at Mulino Mulé (25 Rue Sainte-
Marthe, tel. 954-759.207), headed by the innovative Sicilian Cédric
Casanova, also the owner of the Italian deli La Téte Dans Les Olives.

He imports old seed wheat from Sicily and grinds it at Mulino
Mulé to produce exceptional fresh pasta to either be enjoyed at the
eatery or cooked at home. His pasta is the foundation of a small
menu with dishes such as pasta with aubergine and pecorino cheese
matured for 24 months. Authentic Neapolitan pizza is served at Da
Graziella (43 Rue des Petites Ecuries, tel. 145-653.715).

H Margot Lecarpentier, 1310KTATPIO TOU pnap Lombat | |
/ Margot Lecarpentier, owner of the bar Combat

S VE——

; |

HBARTENDER MOY OEAEI NA AAAAZXEI

TON XAPTH TQN KOKTEIA MIMAP

H Margot Lecarpentier, apou ékave éva ypriyopo népacpa and
n poucikn Bropnxavia tng Néag Yépkng, avoife to Combat
(Rue de Belleville 63), eykaBidplovtag tn véa enoxn twv pnap
OTMWG AUt cuvictatal HECW® HLAG MAYELPIKAG TIPOCEYYIONG TOU
notoU, eved péAig npdopata kukhopdpnoe to Bifhio pe titho
«La Bible des Alcools», oto onoio emixeipei pia ouctactikr
katdPacn otnv kouktolUpa tou notoU.

A BARTENDER WHO WANTS TO CHANGE

COCKTAIL BARS

Following a swift spell in the New York music industry, Margot
Lecarpentier launched Combat (63 Rue de Belleville), helping
to usher in a new era for bars as a result of its culinary-minded
approach to drinks. She recently also released a book titled La
Bible des Alcools, which describes all the different drinks out
there and also offers cocktails recipes.

NATURAL WINES ON THE RISE
Constituting the wine sector’s most dominant trend in Paris - more
so than in any other city in Europe - natural wines have been growing
in popularity, becoming a part of the alternative culture for young
people, as reflected by the new wave of wine bars popping up every-
where. A superb spot, Chambre Noire (82 Rue de la Folie-Méricourt,
tel. 147-000.000), run by Oliver Lomeli and Rémy Kaneko, offers an
extensive list of natural wines, enriched by daily specials. Its bis-
tro-type menu has Asian leanings, with dishes such as octopus with
pak choi and broccoli.

Déviant (39 Rue des Petites Ecuries, tel. 148-246.679), a wine
bar run by the enterprising Savoir Vivre team that is also behind the
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H 6éa ané tnv Mavayia Twv Mapiciov
/ The view from Notre-Dame Cathedral

ovotpota), To Fréquence (Rue Keller 20) givat to o ev-
Sapépov véo umap g moANG. Awbétel coPfapn Siokodn-
K pe vdha, evroryiopévo deck pe mikdm, minimal vintage
Slakdounomn kot pio eEMTioTike omitikn atpocoalpa. Kato-
TANKTIKE apTocidmta KoKTE, Onmg to Papier/Stylo, pa ek-
doyn Tov negroni pe umeshu avti yuo tév. Néa apién kot to
Mino (Rue de Normandie 1), éva cocktail bar & bistro g
Jennifer Le Nechet (koA0tepn bartender ctov koo to 2016
otov dayoviopd World Class), pe pecoysiakng katevbovong
KoKTE (0w to L Olivette pe paotiyo Kot oépt, TOL £YEL Te-
paotel and adatdvepo eMEG) Kot paynto (KepTédeg pe Tt
ko tlotliky).

Inpovtikn aeién koun Botanero (Rue du Pont aux Choux
25), pio anod tig tpdTeg cave a mezcal oto [Mapiot, pe evn-
pepopévn kéfo pe etikéteg peCd kot bar snacks, 6mwg 10
Tijuana style hot dog (hot dog TvArypévo og bacon pe mikia
kapnovllov o€ xepomoinTo unpldc). Me SloKooUNTIKES O~
VOPOPEG OTO ALUEPTKAVIKG pmap Tng dekaetiog tov *30 ko
gppovn otn Aemntopépeta, to bar-bistro Cravan (Rue Jean
de la Fontaine 17) dwofétet éva pikpod pevov pe bar food pe
TpOTES VAEG amd pikpovg I'dAAovg Tapaywyovg (Tapapoco-
Adta KaPfovprov), ELaQPOG TEPAYUEVES EKDOYES KAOSIKAOV
koktéh kot Sunday Roast pe apvicto pmolvti | poot Umie.
Néa api&n onv Katnyopio tov speciality coffee to Partisan
(Rue de Turbigo 36) otnv kapdid tov Mapai. Meydiog yd-
pog industrial ¥povg, pie open bar, kaOnueptvé Vo emA0YEG
o¢ single origin KO.QESES, [LE TPOTOTLTIO TV EMAOYT GE TO &-
VIOVO KOB00PSIoHO TEPIGGOTEPO LTAAKOD GTIA.

TAYKEX TEYZEIX

H Aloatn Marion Goettle amotivel pe to Café Mirabelle
(Rue la Vacquerie 16) ¢dpo TG 6TOV TOTO KOTOY®YNG TNG,
£€yovtag otNoel £va kapé-CayapomAaoTelo e KOTATANKTL-
K& yAukd Kot iowg To mo gvolapépov brunch (ta Zafpa-
Tokvploka) TG ToANc. ‘Eva set menu pe pio oelpd omd po-
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Manu Boubli (apiot.) kai Paulo
Goncalves, I810KTATEG TOU SICKONWAEIOU
Superfly Records / Manu Boubli (left)
and Paulo Goncalves, owners of the
record store Superfly Records

gastronomic restaurant Vivant and the private club Hotel Bourhon,
also offers a strong natural wines list. There is no entrance as such;
every evening at opening time, an iron curtain is drawn back to ex-
pose a wonderful marble bar, facing the street. There are no tables
or stools either at this spot, which offers a market-driven menu of
small but high-quality dishes.Over 600 natural wines, 50 of which are
also served by the glass, are offered at the recently refurbished Yard
Bar a Vin (6 Rue de Mont-Louis, tel. 140-097.030), with wine agent
Clovis Ochin at the helm, and, sometimes, on the decks. In its restau-
rant section, chef Baptiste Trudel has delicately woven together a
menu of dishes that include grilled octopus served with celery puree
with brown butter, grated hazelnut and gravy sauce. At the wine and
music bar, Swedish chef Svante Forstorp offers bar food-style dishes
such as his sensational chicken liver with pear tartine. The music is
all vinyl, and nights out here often end up like house parties.

A stopover is essential at La Buvette (67 Rue Saint-Maur, tel.
983-569.411), a stylish wine bar resembling a small gallery that is run
by chef Camille Fourmont. Her wonderful selections of natural wines
can be accompanied by small dishes, including the signature pickled
white beans with lemon zest. Septime The Cave (3 Rue Basfroi, tel.
143.671.487), a venture of the iconic Parisian neo-histro Septime, is
housed in a space filled with shelves of wine. Small dishes are served
and the anchovies with fresh citron, and the smoked duck breast are
recommended. Les Enfants du Marché (39 Rue de Bretagne), op-
erating in the Marché des Enfants Rouges market, is a great place
both for its wine list and rich menu, offering generous servings of
bouillabaisse (fish soup) and elegant roast duck.

NEW BARS

Clearly taking its cue from Tokyo’s record bars - microscopic bars with
big vinyl record collections and high-end sound systems - Fréquence
(20 Rue Keller) is the city’s most interesting new bar. It features an
impressive record collection, built-in turntables, minimalist vintage
décor and an atmosphere reminiscent of a sophisticated home. Su-
perb unembellished cocktails such as the Papier/Stylo, a version of
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PUOTO KOL TATA, OAO GTLTIKNG YELONG — ATl eEQPETIKA
viennoiseries, 31K1 TOVG YKPOVOLX KOl 0LYE LLE KATVIGTO GO-
Aopd ko guanciale péypt covma fehovté KOLVOLTISL Kot o
Pevtdia yAvkov (maprofa pe VKo, kKék dapdoknvo). To
Broken Biscuits £ytioe 6vopa pe éva pikpod epyactipio Lo~
YOAPOTAUCTIKNG KOt TOANTIPLO Yio take away Kot Tdpo amé-
Ktnoe évav yopo pe tpanédio otnv Avenue Parmentier 13. E-
AOQPMG TEWPAYUEVES EKOOYES KAAGIKMV YOAMKAOV YAVK®V, O-
TG N paris brest Le cassis Ko proTiki, kafdg Kot To Aav pe
KeEAO®MTO QLoTiKL.

TANEA MOYXEIA

To Tdpvpa Henri Cartier-Bresson Foundation (Rue des
Archives 79) oteydlet 1o apyeio Tov Avpi Kaptié-Mnpecodv,
00 TOVG CNUAVTIKOTEPOVG POTOYPAPOVS OAMV TOV ETOYDV.
Mol kot to apyeio poToypapldV TS culdyov Tov (Kot &-
niong omovdaing pwtoypdeov) Martine Franck. Mo ava-
Spopikn £KBeon aPlEpOUEVT GTH SOVAELY TNG KTPEXEL OL-
™ TV Tepiodo. Inpavtikn deién kot to Galeries Lafayette
Anticipations (Rue du Platre 9) c¢ éva xtiplo 6o Mapai, a-
vakaviopévo ond tov OAlavdo apyrtéktova Pep Kovkya-
ag. H ykakepi ami@veton o€ TE66EPIS 0pOPOVS KA SLOPYOVD-
Vel TEPLodIKEG ekBETEIC, v Slaétel Kot To concept store A
Rebours 610 166y€10. Meydro yit 10 Atelier des Lumiéres
(Rue Saint-Maur 38), éva véov THTOL pHovceio, TOv TPOGPE-
pet i StpopeTikn epmelpia O€aong: ypnoonowdvrag 140
TPOTLEKTOPEG KOt ESIKA YOCVOTHLOTO, dNUOVPYEL dladpa-
OTIKEG EYKATACTACELS Kot BAlel Tovg Beatéc va kivovvTon pé-
G0 GE £VOL YNOLOKO GUUTOV.

H NEATENIA TQN KAMITAPE

H gppoatikn emovagpopd tng kovitovpag tov tapiildvi-
kov kaprapé cvpPaivel topa pe to Le Manko (Avenue
Montaigne 15), 10 0THOGQUIPIKO VTTOYELO GTO KTiplo TOL He-
Gtpov Théatre des Champs-Elysées. Zemopé, kavamédeg kot

To pouceio Atelier des Lumiéres
/ The museum Atelier des Lumieres

the Negroni made with umeshu instead of gin, are on offer. Also a
new arrival, Mino (1 Rue de Normandie), a cocktail bar and bistro run
by Jennifer Le Nechet, winner of the world’s best bartender award
in the 2016 World Class, prepares Mediterranean-type cocktails and
food. Her menu includes L'Olivette, a cocktail made with mastic and
sherry treated with olive brine, and meatballs with pita bread and
tzatziki. Another significant new opening, Botanero (25 Rue du Pont
aux Choux), one of the French capital’s first cave a mezcal, features
an extensive list of mescals and serves bar snacks such as a Tijua-
na-style hot dog (with bacon and pickled watermelon in a homemade
brioche). Featuring decorative elements referencing American bars
of the 1930s and an obsession with detail, the bar-bistro Cravan (17
Rue Jean de la Fontaine) offers a short menu of bar food prepared
with ingredients from small-scale French producers, including crab
tarama; tweaked versions of classic cocktails; as well as a Sunday
roast with beef or a leg of lamb.

A new arrival in the specialty coffee category, Partisan (36 Rue
de Turhigo) is located in the heart of Le Marais. A large, open, indus-
trial-style space with a bar serving two single-origin coffee selections
per day, its choice of darker-roast, more Italian-style coffees sets it
apart.

SWEETS

At café Mirabelle (16 Rue la Vacquerie), Alsatian Marion Goettle
pays homage to her homeland with a café-patisserie serving sweets
and possibly the city’s most interesting weekend brunch. A set menu,
it features a series of beverages and dishes that all taste homemade,
including exceptional viennoiseries, homemade granola, eggs with
smoked salmon and guanciale, cauliflower velouté soup and a range
of sweets, including pavlova with figs and plum cake. Broken Bis-
cuits, a venture that built its fame as a small pastry workshop and
take-away point, has now also acquired a space with tables at 13 Av-
enue Parmentier. Offerings include slightly altered versions of classic
French sweets such as Paris-Brest with cassis and pistachios, as well
as flan with pistachios.
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H nefoyépupa Bichat ndvw and To kavai
Saint-Martin / The Passerelle Bichat
footbridge over the Canal Saint-Martin

oTpoyYVLAL Tpamélio Kot €éva show mov avapidvel tepacé-
veg dekaetieg pe aplototeXvika oknvodetnuéva burlesque
shows a6 omovdaiovg kKaAMTEYVES TOV €i00VE. Avavemué-
vo kot to BpvAiké Moulin Rouge (Boulevard de Clichy 82),
eve emavekkivnon €xet yivel kot oto mepipnuo Crazy Horse
(Avenue George V 12), pe v napaoctacn Totally Crazy kot
éva draypoviko best of and ta Kaddtepa vodpepd Tov ard
Sidonpovg actépeg tov burlesque, 6mwg n Dita Von Teese.
%10 Chez Michou (Rue des Martyrs 80), mov petpdet eénva
xpOVia 1oTopiag, n opdda twv Michettes extelel voderypati-
KA vOOUEPO LUACEDV GUYXPOVAOV KOt TAAOTEPOV GTAP. XTO
Le Lido (Avenue des Champs-Elysées 116) emiong nvést aé-
POG OVOVEMOTG.

EINIZETPO®H XTO BINYAIO

‘Eva and ta kaddtepa d10KAdIKA TOV TAAVATN €lval TO
Superfly Records (Rue Notre Dame de Nazareth 53) pe tovg
okt teg Tov, Paulo Goncalves and Manu Boubli, va emidi-
dovtat o€ £val EKAEKTIKO GAPAPL GTO YOUUEVE SLOUAVTLEL TNG O
okoypapiog —omd viynplavo eavk Kot ylauroveqikn ol pé-
xpL obioa omd tn Bevelového—, Tapadidovtag 6Tovg medd-
TEG TOVG €VO. LOGOTKO [LE GUVOPTUCTIKEG LOVGIKES OO OO
TOV KOGHO. Zta xvapia tov Padilel to Heartbeat Vinyl (Rue
Godefroy Cavaignac 26), mov €idikevetal eniong o€ frvotia
«pavpne» ko téal Hovotkng, 6mwg kot to Balades Sonores
(Avenue Trudaine 1-3).
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To kaunapé Le Manko
/ The cabaret Le Manko

NEW MUSEUMS
The Henri Cartier-Bresson Foundation (79 Rue des Archives),
housing the archive of Henri Cartier-Bresson, one of the most prom-
inent photographers of all time, also hosts the collection of Martine
Franck, his wife. A retrospective dedicated to her work is currently
on show.

Also a significant museum opening, the Galeries Lafayette Antici-
pations (9 Rue du Platre) has been established in a Le Marais build-
ing renovated by Dutch architect Rem Koolhaas. This gallery extends
over four levels and hosts temporary exhibitions. A concept store, A
Rebours, also operates on the ground flour. A major hit, Atelier des
Lumiéres (38 Rue Saint-Maur) is a new type of museum offering a
different viewing experience through the use of 140 projectors and
special sound systems. They create interactive installations and im-
merse visitors in a digital universe.

THE NEW GENERATION OF CABARET
Le Manko (15 Avenue Montaigne) has emphatically brought back the
culture of old Parisian cabarets in an atmospheric hasement space at
the Théatre des Champs-Elysées. Booths, sofas and round tables have
been set up for a retro performance with a superbly directed bur-
lesque show by master artistes of the genre. The legendary Moulin
Rouge (82 Boulevard de Clichy) has also been revamped, while the
renowned Crazy Horse (12 Avenue George V) has been relaunched
with a show titled Totally Crazy, featuring a best-of rundown of per-
formances by stars such as neo-burlesque performer Dita Von Teese.
At Chez Michou (80 Rue des Martyrs), whose history stretches
back 60 years, the Michettes team is offering fans perfectly executed
recreations of routines originally performed by contemporary as well
as older stars. New life is also being injected into Le Lido (116 Avenue
des Champs-Elysées).

RETURN TO VINYL

At Superfly Records (53 Rue Notre Dame de Nazareth), one of the
world’s most incredible record shops, owners Paulo Goncalves and
Manu Boubli offer music enthusiasts an eclectic safari covering a mo-
saic of forgotten but exciting musical treasures from around all over
the world, including Nigerian funk, Japanese jazz and Venezuelan
salsa. Operating in a similar vein, Heartbeat Vinyl (26 Rue Godefroy
Cavaignac) specialises in vinyl records of black and jazz music, as
does Balades Sonores (1-3 Avenue Trudaine).

(C) DIDIER DELMAS
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OIAEMATA:
KEPAXMA AIIO KAPAIAX

Ta pikpd yAukd rou mpoo@Epoupe Napadoctakd
oe E€voug kal o kaleopEvoug anoteloly éva and
ta o Aaxtapiotd deiypata tng eAAnvikrg phofeviag.

A sweet welcome

The treats customarily served to guests are
one of the many delightful examples of Greek hospitality.

AIO TH NANA AAPEIQTH
/ BY NANA DARIOTI

OPOX EAAHNIKOZ, 10 «pAed®» onpaivel 0Tt pe 1o pi-
KpO YAUKO oL TPocPEP® oToV EEVO potpalopat pali Tov to
peyaAvtepo ayado pov: m eriio Kot tov oefoacpd Lov. e
Y0PTES Ko KOAEGHATA, GE YALOVG Kol PapTicels, o Peyyé-
PEG KOl GUVOVTNGELG TO Pihepa eival anapaitnTo, 6TOXElO O~
VOTOGTAOTO TNG PLA0EEVING [OG.

O @1Lo&eVOVEVOG TTOV TEPVA TNV TOPTOL LLOLG YIVETOL KO-
pétt TG Kapdig Log Kot TpOTay®VIeTic. I't’ avtd tov aéi-
(&1 10 KaADTEPO OV £YOVILE GTO GMITL LG, PTILYUEVO LUE TO.
VAKA ToV TOTOV. Ta TAcTEMLQ, TO YAVKA TOV KOVTAALOD Kot
T0. LAOLVKOVLN KPATOOV TNV TPOTOKOOES Pl 6TO EAAVIKO é-
01110 TOV KEPATUATOS, TOV LAAUKDVEL TNV KPS Kol KAVEL
TG KOV PEVTES LEAMUEVES, E0KOAES Kot PIAKEG. [Tl €0, 6N
YOPOL OGS, PIAEVOVLIE UE TNV KOPOLYL LLOG.

H ko moté alyAn avtdv TV «ukpmdv» YAKOV Eavo-
kepdilet o yopévo £dapog otov 210 adva. Eite avtovoia ei-
TE (G CLOTATIKA G€ PPESKES dnpovpyies, apyilovv va pw-
TAYOVIGTOVV Kol ThAt ota Tpanédia pag. Ta tactéla, po
TPOYLLOTIKT VIEPTPOPT YEPN OTLG LIOTNTES TOV GOVGAULOD
KOt TOV LEAOV, TOL YAVKA TOV KOVTAALOD pE TG Prrapiveg Tmv
PPOVTMOV TOVG KOl TO AOVKOVUL pe TNV EEYOPLOTH TAVTOTN-
Ta yepilouv kot TOAL To PAPLO TOV KATASTNUATOV [LE TOTIKA,
npoiovta kot TaEldedovy GE OAO TOV KOGLLO.

TO IMAXTEAI

To Képacpa TG YIOpTIS, TOV YAU®V Kot TG PAGTIONG Yio. TO
Notwo Aryaio kot v [Tehomdvvnoo kAeivel péso tov Tov 1-
A10 Kot T Y1 ToV EMANVIKOD KadokeploV. To vAtkd Tov etvar
amAd: PéM Kol KoBoupdiopévo covadut. AVAAOY e TNV TTe-
pLoxn, To apopd Tov propei vo givor amd TopToKaAL, AoV
N vepavi{, N and pmoyapikd, OTms 1 KovELQ Kot TO yapipa-
Ao, evé epumiovtiCetan pe Enpodc kapmovg, apdydoa Kot Ko~
podia. To taotéM pllooe og aVTEG TIG TEPLOYES, EMELON TO LEé-
M umnpye GpBovo kat kaOe oKoyEVELN £PLYVE GTO UTOGTAVLO
Ko T0L TEPLPOALAL TNG, AVALESO GTO KNTEVTIKA TG, KO GTO-
povg covosoplod. H mapaywyn frav tétoto Tov KAATTE TG o~
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FILEVO in Greek means the act of offering one’s friendship (filia) and
respect to a guest or a stranger, while filema is the treat that signifies
this gesture, a sweet that is offered during every house visit, and also
at weddings, baptisms and other celebrations - a necessary and in-
trinsic part of Greek hospitality (filoxenia).

Any guest invited into a Greek household is automatically given
the royal treatment, deserving of the best the family has to offer, in-
cluding items made with the best local ingredients. Pasteli sesame
snaps, sweet fruit preserves and loukoumi delights are the enduring
stars of the tradition of filema, seen as paving the way to friendship
by softening one’s heart and sweetening one’s words in what is invar-
iably a genuine expression of welcome.

While these small sweets went out of vogue for a while last cen-
tury, they have been gaining ground more recently, either in their tra-
ditional form or as ingredients in new preparations that are becoming
the stars of the party once more.

Pasteli (a true superfood thanks to the combined benefits of ses-
ame seeds and honey), spoon sweets with their vitamin-rich fruits,
and loukoumi with their distinct identity, are filling supermarket and
deli shelves once more, and becoming popular export products.

PASTELI

Pasteli is the customary treat at celebrations in the southern Aegean
and the Peloponnese, a sweet that embodies nature in the summer-
time. Its ingredients couldn’t be simpler: honey and roasted sesame
seeds. Depending on where it's being made, it may be scented with
orange, lemon or hitter orange, with spices like cinnamon and clove,
or enriched with nuts like almonds and walnuts. Pasteli became as
popular as it did in these parts because honey was abundant and al-
most every family could grow sesame among their fruits and vege-
tables. They had enough of each ingredient to make a year’s supply
of pasteli, a sweet that not only keeps very well, but is also delicious
and nutritious, easy to carry around and handy as a gift. Other pas-
teli variations depend on the place where it’s produced. In Rhodes,
for example, where it’s called melekouni, it is cut in diamond shapes
and made fragrant with spices and orange or lemon. In the Cycladic
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VAYKEG TNG YPOVIAG Yo EVa YAVKO oV Statnpeitat yio ToAD
Kapo, etvor Opentikd, VOGTILO, VIGTIGILO, LETAPEPETOL KoLl
TPocPEPETOL EVKOA. OGO Yl T0 VTOAOITO GVGTAUTIKA TOV;
0,11 tpdopepe 0 kabe TOT0G. L1 POSO TO Aéve «pehekovvVY,
KkOPetar og popPovug, elvar pmayopmpévo Kot £xel wpaio o-
pOUOTA TOPTOKOALOV 1) Aepoviod. Xtig KukAddec mpocpépe-
ToL TAVD GE TPLPEPA PUALA vepavTtQdg 1 Aepovide. Xtnv Ka-
Aopdta To Aéve «UEAATON, AOY® TOV OTL TO TIAYVOLY oA~
K0 Ko EDTANGCTO.

TATAYKA KOYTAAIOY

"Eva yvdiwvo Bélo tomoBetnpévo oe aonuévia Baon, yopm o-
7O TNV 0Toio. KPEUOVTOL LKPA KOVTAALL. XTOV 3i6KO, TOTH-
pla pe kpvo vepd Kot éva adeto Totipt. O diokog meprpépe-
Tt oo KoAeoéVo o€ Kokeopévo. O kabévag maipvet évo Ka-
Bapd Kovtardkt, fovtdet 6to Balo, TPMEL, APHVEL TO KOVTOL-
AGKL GTO GOEL0 TOTNPL KOl TAUPVEL EvaL TOTHPL PE VEPO. Av-
76 MtV T0 TELETOVPYIKO Yol TO GEPPiptopa Tov YAVKOL KO-
TaA00. Me autdv ToV TpOTO0, GE £VaL LIKPO KOVTOAL YOPAEL T
Yuyn TS YOOTPOVOLLOG Pag: ETOYIKOTNTO, PUGIKOG TAOVTOG,
puo&evia. Edm, n moodmta lvat aviioTpdps avaioyn g
gudapoviog Ko 1o «UETPOV ApltoTovy Pploket TNV epapproyn
Tov. Ta yAvkd kovtaAlod givar povadikd kot toAdTAoka. A-
TOOELEN TNG VOIKOKVPOGVVNG KOt TNG OKIOKTG O1kovopiag, o-
KoAovBovV Tavtote Tig EmoyEc. To POWOT®pPO givor ) emoyn

islands, it is served on the soft leaves of bitter-orange or lemon trees
and in Kalamata, they make it melato, meaning soft and malleable.

SPOON SWEETS
There’s a ritual involved in the service of sweet fruit preserves:
they’re served in a glass jar placed in a special silver holder, with
small spoons around it. On the silver tray, there are glasses of cold
water for each guest and one empty glass. The tray is handed around,
so that the guests can take a spoonful of the delicious fruit, then dis-
card the dirty spoon in the empty glass before sipping some water
to wash the sweet down. The quantities are small, yet each spoonful
contains the essence of Greek gastronomy: seasonality, fresh ingre-
dients, hospitality. It's an exercise in restraint intended to maximize
pleasure. Spoon sweets are evidence of clever housekeeping and
are always made with seasonal ingredients. Autumn is the time to
preserve quinces and pumpkins; winter is for citrus, and spring for
strawberries and apricots. Summer starts with wild figs, cherries and
sour cherries, before moving onto watermelons, plums and grapes.
The fruit is boiled in a saucepan with a simple syrup, while nuts -
pistachios, chestnuts and walnuts - are also frequently preserved in
this manner as well, when they’re still young and their shells are soft.
Every part of the country has its own special sweet preserves. In
Chios, they’re made with the products of citrus trees - like mandarins
and lemon blossoms - as they are on Andros, too. The wedding feast
“koufeto” spoon sweet is made with pumpkin and almonds on Milos,
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Yo To KLOMVIOL KOt TG KOAOKVOEG, 0 YEWDVAS Y10 TO, EGTTEPL-
S0g10n ka1 1 AvolEn Y TIg PPAovAES Kot Ta Pepikoka. Xtnv
apy1 ToV KaAoKaptov givor Kapog yio dypra cOKa, KepAoLa,
Pocowva kot Enerta yio Kapmovlo, SapLdoKNnva Kot 6TopOAL.
2TV KOToapOAa LE TO YPLGO GLPOTL PTaivovy Kot Kopmoi —
PLoTiKie KEAPOTA, KAoTOvVa Kot kapHdto— 660 akdun eivat
Gryovpot Ko To KEALQOG etvatl TpueePo.

Ka0Oe meproyn €xet o ducd te. H Xiog o eonepidoedn,
TO YUDTIKO LavTaPivL Kot Toug avBods TV AEpovidy,
ommg Kot 1 Avépog. H MALog 10 KovpéTo e ALK
KoAokvOa kot apvdySara, 1 Zavtopivi) T0 KOVEETO pe
HEAL KOl aptdYSOAQ, TO VIOUATAKL YAVKO e KovELQ, 1
Kpntn ta otaedia. Xty Alywva ayomovv to Qloti-
K, oty [Iehomovvnoo Tig pLovdeg omd eomePdOEL-
om, ta Pepikoxa, To GUKA KOL 6T OPEWVE TO KOpOILaL.
>0 [InAo Aazpevouv ta epikio kot ot Makedovia
T KLdMVIE, TNV Kolokvba, Ta ppoHTa TOL SAGOVG.

T v wotopia, epovTa Kot Kapmovg dtatnpnué-
va o€ pEM M o€ TeTéEQ Ppiokovpe G KaTaypopEg n-
oM amd 1oV pOUATKoVG XpOVoLg kat To Buldvtio. H
TeYVIKT StoodleTan PEYPL GNUEPA. LLE TNV KOLVI| OVO-
HOGT0 «PETCEMOY KOL TPOKELTAL GLVIOMG Yol YAVKIA KOAOKD-
00, KaBoOG Kot dAla ppovTo. Opms To YALKE KouTaAloD [e
GTUEPVT TOVG LOPPN, OE GLpOTL amd {yapn dniad1|, TpwTo-
eppaviomrav m Bulavtivi tepiodo, oArd eEamddOnkay op-
yotTEpa, LeTA TNV el6ay@yn TG Layapng and tov Néo Koopo.

TO AOYKOYMI

YepPipetar pe Tov Kagé N 6KETO, Lo YAVKLA LTOVKLE TOV
pmopel va o Ta&dedel dpec. Mmopei n ovoposio Tov va gi-
VOl TOVPKIKT], OLOG TO AOVKOVUL Elval, KATOTOG aiveTal,
eMNVIKG, Aéet 1 K. NTiva ZvkouTpn g TaAdg GuPLaviG ot-
KOYEVELOG LOVKOVLLOTOLDV, 1) OTTOi0, £KOVE TOADYPOVEG EPEL-
veg. «H wotopia deiyvel 611 otnv Kovotaviwvovmoin, otnv
TAELOVOTNTA TOVG Ot Loy opomAdoTEG 0TO Zapdt Tav X1DTEG.
Me Gvotatikd To. VAKA Tov vIG1oh Tovug, T podoldyapmn and
TOL VTEPOYQL EKATOPVALD TPLOVTAPVAALL, TO CLPOYOOAO Ko TN
paotiyo, Tov dev VILApYEL ToLOEVE AAL0D, dNUOVPYNCAY TO
poYat AoVKOOLL, TOL TNPE TNV OVOopacia Tov omd TV EEK0V-
pao, TNV EATAQ TOV TAGASOV KOl TOV KUPLOV GTO XOPELLAL.
Xudteg TpOGPLYES TO £pePOV 6T ZVpo. H mpdtn Tpopopt-
K1 poptupio LAdeL yuo Topoy@yn Aovkovptov To 1832.'Eyt-
Ve YpNYopa Yv®oTo 6€ OAo Tov KOopo. Ta&idevav tovor otnv
Evpomn, otnv Apepikn, oty lanovia. Xt FoAlio kot oty
Avotpia 10 £Bprokes oTig factiikég avAés, ota Tpoevela,
otic mpecPeiec. Tpia vAkd £xet OAa kt OAa: Layapn, vepd
Kot GULAO. ATAG Kot VYLEWVO YAVKO, TOV EYEL OUOS TNV TEXVN
tov. Kat ta apdpatd tov: tpravtdeuiro, tepyapdvro, favi-
Ma kat, av 0€lels, kat Enpovg kapmods, apdydaia, Kapvdila
N amo&npapéva epovta, kKévtitay. And tov 190 awdva, Aov-
Kovpa QTidyvel oxedov 6An n EALGSa dmov tyav tpdopu-
YEG, LE O WO10ATEPO TOVG GEPPATKOVS OKAVEDEG TTOV GTAL V-
MKd Tovg £xouvv kat apbovo fovTupo Kat apvydara. Xt Bo-
pewa EALGSa Bplokelg 1o «umiokoToloOKOVLLOY, EVa QPEGKO
AOVKOVL AVALESH GE SVO UTIOKOTO TTL UTEP, PILELLA Y10 TOV
KOQE M TO TGAL, AyomnUEVN AYOVIE TV TAdLDV.

and with honey and almonds on Santorini; on the latter island they
also make a sweet preserve with cherry tomatoes and cinnamon. The
Cretans, meanwhile, make preserves with grapes. On Aegina, it’s all
about the pistachio. In the Peloponnese, look for citrus peels, apricots
and grapes, or walnuts in the highlands. In the Mt Pelion area, you'll
find the famous firiki apples, while in Macedonia, quince, pumpkin
and forest berries are used. We find references to the process of pre-
serving fruit and nuts with honey or grape molasses from as far back

O @\o€evolpevog nou nepvad v népta pag

ylvETal KOPPATL TG KAPSIAG HAG KAl TPOTAYWVIGTHG.
IV auté tou ailet o kalitepo nou éxoupe

OTO OTUTL HagG, PTIAYHEVO ME TA UMKA TOU ToTou.

Any guest invited into a Greek household is
automatically given the royal treatment, deserving
of the best the family has to offer, including
items made with the best local ingredients.

as Roman times, and from the Byzantine era as well. This technique,
which survives to this day, is usually employed to make a pumpkin
preserve, but is also used with other fruits as well. However, spoon
sweets in their more common present-day form - meaning boiled in
a sugar syrup - did not appear until later in the Byzantine period,
and this technique didn’t become widespread until later, when sugar
imports from the New World began.

LOukoumi

This tiny, delicious and exotic sweet is served with a Greek coffee or
on its own. It may be widely known as Turkish delight, but its origins
appear to be Greek, according to Dina Sikoutri, a descendent of an
old family of loukoumi makers from the island of Syros, who has re-
searched the sweet’s history extensively. “History shows us that the
majority of sweet makers in Saray in Constantinople [modern-day Is-
tanbul] were from Chios,” she explains. “Using ingredients found on
that island - almonds, rose sugar from their famed native blossoms,
and mastic from the native lentisk trees that can only be found there
- they created rahat loukoum, named after the custom that pashas
and harem ladies had of lounging about, indulging their pleasures.
The first account of the production of loukoumi dates from 1832, but
it fast became known throughout the world, travelling in tonnes to
Europe, America and Japan. It could be found in France and Austria, in
the royal courts, in consulates and in embassies.” Sikoutri describes
loukoumi as a simple and healthy delight - made with sugar, water
and starch - yet also needing some skill to make. It is flavoured with
rosewater, bergamot, vanilla and “if you like, nuts like almonds and
walnuts, or dried preserved fruits.” Since the last century, loukoumi
has been made almost everywhere in Greece, thanks to the arrival
in the 1920s of hundreds of thousands of refugees from Asia Minor,
with perhaps the most notable variety being made in Serres, where
it's called akanes and contains a lot of butter and almonds. Elsewhere
in northern Greece, you can also find a sweet favoured by children,
something called biskotoloukoumo, which is a fresh loukoumi served
between two butter biscuits.
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Agv vrapyer KaAdTEPO enLxeipnua Yo 660ovs vroostnpilovv
o0t EALGSa gival cuyKAOVIGTIKA Opopen OAEG TIC ETOYES
TOL XPOVOL OO [0 OTOSPACT] GTIV OPELVI TOMTELR TOV VO-
o Imavviveov, mov dikaing evIvTmclalel ToV ETGKERTT.
10 M£é160B0o 1 UGN €xEL TOV TPMTO Kot TOV TEAELTALO AO-
Y0, TPAyLa EPPAVEG O OO TO YAVTTO LE TIG dVO OPKOVOES
oV kevtpikn mhateio Tov. H opgwvi moAn potdlel mporypo-
TIKG pe mivoko Loypapkng pe Bépa  xeepvn Bairnwopn
nov {wvtavevel Enpvikd pnpootd cov. Exel 6mov ta avap-
péva tlakia, e eOVTo To TUKVA 3E.0T Kot T YLOVOCKETOOTA
Bouvd g ITivdov, amotelodv TV Waviky KaTdAnén petd o-
16 BOATES TG GTOV YPOVO GTO AMOOGTPWTA GTEVE TOV LIE TOL
TOPASOGLOKA OPYOVTIKEL, KATOL EK TMV OTOIMV £XOVV LETOL-
Tpamel 6€ LOVGELQ.

Mo tavdarcia xepepvng EALGSoc, Todtypévn o évav
AgVKO povdva yLovio, Ty omoia a&ilel va fuboete oe GuVOL-
acpo pe o 6tdon ota lodvviva (6mov kot Bpicketat To Ko-
VTIVOTEPO 0EPOSPOLLLO), TNV TOAT T®V BPOA®V TOV aTADVE-
oL YOp® amd ta yornvia vepd g [Happfodtidas kot cuvovd-
Cet appovikd TopadoctoKy apyLTEKTOVIKT, TAOVCL0 16TOopia,
OLOTIKT) KOVATOUPO KO VEOVIKT) EVEPYELLL.

There's no better proof of the argument that Greece is ab-
solutely gorgeous all year round than a jaunt to the stunning
highlands in the regional unit of loannina. In Metsovo, nature
is the undisputed star - as is clear from the sculpture of the
two bears that stands in the main square. This mountain town
looks like a painting on the theme of winter wonders come to
life, a perfect place for sitting inside in front of a roaring fire,
looking out at dense forests and snow-capped mountains af-
ter a day of exploring its pretty cobbled streets. What makes
it even more charming are its traditional mansions, some of
which have been restored and now house museums.

This is winter-time Greece at its very best, a celebra-
tion of the snowy season that is definitely worth experienc-
ing, particularly when coupled with a stop in loannina (where
the closest airport is located), a city of legend and a joyful
mixture of vernacular architecture, urban culture and youth-
ful energy, spread out along the banks of tranquil Lake Pam-
votida.

A snow-capped
winter wonderland

To Métoofo, ckappalwpévo ota ouvd tng Mivdou, ekppdlet tnv unofAntikn
peyalonpéneia tng opetvig EAMGSag. Bpioketal pélig 45 Aertd and ta lodvviva
kat tnv napapuBéviag opop@idc Aipvn MNapPoduda kat npocpépet évav avunépPinto
ouvduacpé avélieutou puoikoul kdAoug, mMlolaciag etopiag, napddocng kat auBevtikétntag.

Clinging to the slopes of Mount Pindos, Metsovo expresses the majesty of Greece’s highlands.
Just a 45-minute drive from loannina and the fairytale beauty of Lake Pamvotida, it offers
a winning combination of pristine natural attractions, a rich history, tradition and authenticity.

Photography by Mara Desipris (D TALES)
Fashion Editor: Dada Ioannidou

HAIR & MAKE-UP: MANOS VYNICHAKIS (www.manosvynichakis.com), FASHION ASSISTANT: MYRTO XOUDI,
MODEL: ANNA LILI AGOSTON (D Models), PHOTOGRAPHER’S ASSISTANT: YIORGOS MARKOZANIS (D-Tales)



Mnpootd ané 1o yAunté pe

TIG APKOUBEG, OTNV KEVTPIKNA
nAateia Tou MeTo6Bou

/ In Metsovo’s main square,
with its famed sculpture

of two bears in the background
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Mouoeioulicavaka, Moy
oTeyaleTallce PETGORITIKOL,
apxovTikoTou 170U aiwva.
/ At work on a traditional loom
at the Tsanaka’s Folklore
Museum in Metsovo, housed
in a 17th-century Mansion.

QOTO ®OPEMA GIAMBA BY GIAMBATTISTA VALLI, ENNY MONACO.

SKOYAAPIKIA KAI BPAXIOAI, CHRISTIAN DIOR, CHRISTIAN DIOR BOUTIQUE.

META:
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* MergoBou, pie napadobiakég
1, BroAéq / Anna Lili with
< members of the Mets@
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H Anna Lili pe Tov k. TpiavTtapuAio
BadeBoUANn, péAog Tou XopeuTIKOU
ZuAA6you MeTo6Bou / Anna Lili with

QOTO ®OPEMA, ETRO, LUISA WORLD. AEPMATINEZ MMNOTEZ,
ZKOYAAPIKIA KAl BPAXIOAIA, ONA CHRISTIAN DIOR, CHRISTIAN DIOR BOUTIQUE.

META:!
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Bapwvou MixanA Tocitoa, oto
Bo / Exploring the cheese-

310 TUpOKOEio Tou I1dpUpaTog
Métoo
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ZKOYAAPIKIA KAI BPAXIOAIA, CHRISTIAN DI

META:




' o e

e i .Jl ._.:u..‘.m..;..........l

e

! ..,:,.:-a-.,,...,v.v_r"-rrfrri.:.fr;.;.....,




EOIO)
-

EVIPO] H;or Wiige)"

=
ol
o
o)
)
=
)
ol
=
S
Q -
o 2
) =
e
Q=
¥
ks
WI

treren!

G 610 VIETCOLO>

TN









Ze napadooiakéd EUAIVO «Kdiki» OTIG OXOEG TNG
MapBamdag, ota lwdvviva. Z10 niow PEPOg
dlakpiveTal To vnadki, éva and Ta dU0 KATolknpé
vNnold o€ Aipvn otnv EAAGD
/ In a traditional wooden “kaiki” fishing boat,

the banks of Lake Pamvotida in loannina. The islet i ”

the lake can be seen in the background. It is one
just two inhabited lake islands in Gree!

|
QHRISTIANI‘%IOR,CHRI
|

IAGA, FREE SHOP: KAMA/KAXZKOA MM6

» - - -
6.5 I =),
NMINO"HOYAGBEP BALE

W™
“OOVET,

ISTIAN DIOR/BOUTI

i

SON MARGIELA, STUDIO AVBA.

i

ZYANOTH. AEPMATINEZ MIOTE

__'Ozﬂl'll 1
= -
— ‘4 —

Y[}

o






210 £0WTEPIKO TNG NOTIOOVATOAIKAG
AkponoAng (Itqg KaA€) Tou Kdatpou
lwavvivwv, Jg OVTO TOV TAPO Tou
AN Maocd (unpooTd) kal 1o DeTixé
TZapi, nou deondlel oTov opidovia
Tng NOANngG. / At the Southeast
Citadel (or "lts Kale") of the
loannina Castle, with the tomb of
Ali Pasha in the foreground and the
Fetiyie Mosque, which dominates
the city’s skyline, behind it.
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-TOZITZ

#TO IAPYMA BAPQNOY MIXAHA

; . AIEYOYNZEIZ KATAZTHMATQN -
Attica: City Link, MavenioTnpiou 9, TnA. 211-28.02.500 / Golden Hall, A. Kngiciag 37A, Mapouaoi, TnA. 211-18.14.00
Brunello Cucinelli Boutique: BahawpiTtou 2, TnA. 210-72.11.303, A6iva / N. Kahoyepd 30, Mikovog, TnA. 22890-27.876.
Christian Dior Boutique: BoukoupeoTiou 18, TnA. 210-36.13.014.
Enny Monaco: Hpod6Tou 23, KoAwvdki, TnA. 210-72.90.805 / AeBidou 16, Knpioid,
TnA. 210-80.86.331 / Aaodikng 41, PAu@ada, TnA. 210-89.40.153 / Tpia Mnyadia Mukovog, TnA. 22890-77.100.

Free Shop: Zkou@d 17, KoAwvdki, TnA. 210-36.16.200, 210-36.41.308 / Anuntpiou BaciAeiou 15, Wuxiké, TnA. 210-67.54.308
/ Golden Hall, A. Kngiciag 37A, Mapouoi, TnA. 210-68.33.928 / Kahoyepd 26, Xwpa Mukévou, TnA. 22890-26.535.
Linea Piu: Zékepn 6, KoAwvaki, TnA. 210-36.06.125 / N. Kaloyepd 24, MUkovog, TnA. 22890-78.922.

i 1d: Zkoupa 15, KoAwvaki, TnA. 210-36.35.600 / KoAokoTpavn 11, Kngiaid, TnA. 210-80.16.641,
idn Aqikng Téxvng «Mnopunag AnéotologxBapwvou Tositoa 8, MétooBo, 26560-41.720.
. Stlidio Aveat lopwyTog 14, ABiva, TA. 210-72.34.711.., N
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TOZITZA KAI TON XOPEYTIgO ZYANOIO

EYXAPIZTOYME TO IAPYMA‘
METZOBOY A TH BOHEEI,

LEYATTEAQY ABEPQO®:




guide /| Metsovo

METX0OBO: TO ATAMANTI THX ITINAOY

MM 45 Aemtd ané 1o agpodpdpio twv lwavvivawy, 1o Métoofo sival évag and toug o
{wvtavoug opetvoug napadociakoUs okicpous otnv EANGda, pe ornoudaia pouceia, netpdytiota
APXOVTIKA, MAAKOOTPWTA KAAVIEPIHLA KAL TPia XIOVOOPOMIKA OE andéotacn avanvong.




Metsovo: The jewel of Pindos

Just a 45-minute drive from loannina Airport, Metsovo is one of the liveliest
traditional villages in Greece, with wonderful museums, stately vernacular
architecture, cobbled streets and three ski centres within a stone’s throw.

ATO TON ®QTH BAAAATO, ®QTOIMPADIEX: AIONYZHX KOYPHZ / BY FOTIS VALLATOS, PHOTOS: DIONYSIS KOYRIS
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guide /| Metsovo

TINAAEITE

To Aaoypagiké Movegio MeTeofov, Tov oteydletor 6To &-
VILTOGaKO TPLOpopo Apyovtikd Tositoa kot dabétet Lo
KOTOTANKTIKT) GLALOYN 0o TaPadOGLOKA HETCOPITIKA VPO~
VTd, evOupaoies, KOGUALOTO Kot ETTAN, KAOMS Kot HeTafu-
CovTivég £1KOVEG KO VOUIGLLOTOL OTTO TNV APYOLOEANTVIKT| ETT0-
- Eniong, 1o ypapeio Tov Evdyyehov ABEpme pe pio cui-
AOYT| LE TPOCOTIKE AVTIKEIPEVA, EYYPOOA KOl PMOTOYPOPIEG
Tov 'EAAnva moArtikov.

Tnv Mivako01kn Evayyehov ABépw@, n onoia giio-
Eevel épya TV onpovikdtepov EAMvev kaAliteyvadv Tov
190v kot Tov 2000 awmve (NikoAaog I'ving, Niknedpog Av-
Tpag, I'dvvne Mopaine, Kaovetavtivog IapBévng, Iévvng
Toapovyng, Nikog Xatinrvpibxoc-I'kikog, [Tavayuntng Té-
TONG K.A.), Lo 6Tovdaics GLAAOYN XOPAKTIK®V, KAODS Kot
™ povipn €xbeon «To Métcofo mov yévetaw tov Hrepmt
PoToYpapov Kdota Mrardeoa, e elkdveg omd TV meployn
Kupimg kot Tig dekaetieg Tov 60 kot tov *70.

To Aaoypagué Moveceio Toavaka, mov oteydletat 6To
TOAOO TETPLVO OPYOVTIKO oiknua TG otkoyévelag Bevén, pe
GLAAOYN aTtd YAAKIVa Kot EOAVE. GKEDT OLKLOKTG XPIONS, V-
Qavta, xelpoypapa opyeia and tov 170 awwva, fifiio Kot
PoToYpapies TV otkoyevelmv Bevérn kot Toavdka, Kabmg
Kot TOAAMV OKOYEVEL®V TOL MeTadfov.

Tnv ekkAnoia tov Ayiov F'ewpyiov oe puOU6 Paciiikng
He TPovAO, e éva omaviog oeOnTikng EVAOYAVLTTTO TEUTAO, 1)
omoia ytiotnke pe n dwped Tov ['empyiov APEpme, OTOS Kot
0 TEPPAAADV KNTOG, VO TAVEUOPPO KOTOTPAGIVO TEPKO 0
16 €hata, TevKa, 0E1EG Kot TOVPVAPLOL.

Amnévavtt and to Métcofo, oe andotacn LOALG S YAL.,
Bpioketor 10 yop1d Avijho pe yaunAd TETPOYTIOTA GTTLO.
270 pHéEGO NG SLOdPOUNG, XTIOUEVT amd Tovg BulavTivong
xpovoug, Bpicketar Movij Ayiov NukoArdov, Evo amd to on-
HOVTIKOTEPO LOVOGTIPLOL TNG TEPLOYNG. AL0BETEL SECTOTIKES
€1Koveg Tov 1700 Kat Tov 180v atdva, aAld kot mepiteyveg
Toryoypapies tov Loypdpov Evetdbiov lakmpPov.

To AvBoympt, 6mov Bpickovtal 1 Movi g Z®modéyov
Mnyne (170¢ aidvac) kou to Yaaifpro Movceio Yopokivn-
oG LLE VEPOLLLAOLG KoL VEPOTPIPEC.

Tnv texvnT Aipvn tov Inyov Adov, ota 1.350 p., oto
oponédio [Moltoég. Kataockevdaotnke yia mopoywyn nie-
KTPIKNG EVEPYELOG, 0ALA eEeliyBnKe Gg onpavTikd Piotono
KO YMPO VO UYNG LE TOAAG VGAKLO Ko TOAAG €10 Tavi-
S kot yAmpidag, pudkio Kot eropd.

TAXTPONOMIA

H petoofitikn tomikn yaotpovopio £xel KaBopiotel omd Tig
YEOYPOUPLKEG KOl KAMLATOALOYIKEG IOIOLOPPIES TNG TEPLOYNG
Kot amd T HoKpa KTNVOTPOQeIKN mapddoct Tmv viomiov. To
Paoucd tpintuyo glvar To KPENS, TO TUPOKOUIKA Kot 01 S16.po-
peg mitec. TNV avantuén g Tupokopiog KaTaAHTNG HTaV M
idpvon (to 1955) Tov Tvpokopgiov Idpvparoc Tocitoa (e-
TIOKEYLLO VOTEPQ OO GLVEVVOT O e To Eevodoyeio Katogi
Averoff, TmA. 26560-42.505). TTapackevdlet vyning Tod-
nrag Tupld, pe kopveaio to ITOIT petoofove (Komviotd To-
pi pe ayeradivo yola, cvyyevEég pe 1O 1ToAMKO Tpofordve),

124 - blue magazine
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The Metsovo Folk Art Museum, housed in the impressive three-sto-
ry Tossizza Mansion, boasts a wonderful collection of traditional tap-
estries, costumes, jewellery and furnishings, as well as post-Byzan-
tine icons, ancient Greek coins and the original office of statesmsan
Evangelos Averoff, including a collection of personal items, docu-
ments and photographs.

The Evangelos Averoff Museum hosts works by some of the
greatest Greek artists of the 19th and 20th centuries (such as Niko-
laos Gyzis, Nikiforos Lytras, Yiannis Moralis, Konstantinos Parthenis,
Yannis Tsarouchis, Nikos Hadjikyriakos-Ghika, Panagiotis Tetsis). It
also has a marvellous collection of engravings, as well as a perma-
nent exhibition, titled “Travels in Metsovo,” by the Epirote photogra-
pher Kostas Balafas, featuring photos taken in the area mainly in the
1960s and 1970s.

The Tsanaka’s Folklore Museum in the former residence of the
Venetis family showcases bronze and wooden household utensils and
tools, tapestries, 17th-century manuscripts and books, as well as pho-
tographs related to the Tsanakas and Venetis families, and to many
other leading families from the area.

Agios Georgios, a domed church in the style of a basilica, is re-
nowned for its ornate wood-carved chancel screen commissioned
thanks to a donation from Georgios Averoff, and for its beautiful gar-
den shaded by fir, pine, beech and yew trees.



To oivonoigio Katwyi ABépwe To xwp16 AviAAio, 6nwg gaiveral and 1o Métoopo
/ The Katogi Averoff Winery " / The view from Metsovo looking towards the village of Anilio

H Movn 1ng Zwodéxou lMnynig (1706 ai.) oto AvBoxwpl
/ The 17th-century Zoodochou Pigis Monastery at Anthochori

IvakoBnkn Eudyyehou ABépw¢ oto MéTcoBo
The Evangelos Averoff Museum in Metsovo
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OALG Ko pial VTEPoYN ApOUTIKY YpufiEpa amd TpdPeto ya-
A0l KO TO TKAVTIKO peToofioto (katoikicto Tomov oefp Tu-
pi pe 0AOKANPOVG KOKKOVG TTEPLOV). ATtapaitntn 1 enioKe-
y1n o10 owomnoteio Katayrt ABépme, £va and ta o wotopt-
k6 owvomoteio otnv EALGSa. Keddpt povadiknig atpdopat-
pog, pe video mpoPorég avapeca ota Bopéria, EVILTMOGIUKES
installations e P1aAeS kKpPAGLOD, POVTOVPIGTIKO UTOP KOL LLL0L
GUVOPTAGTIKY EEVAynon-owoyvocio vd v Kabodnynon
™G éumelpng owvoAdyov Mapiag Anpov.

TNo eoyntd oto MétsoPo, otov Mara&ia (tni. 26560-
41.202), 670 160Y£10 TOL OUDVLHOV EEVMVAL, GE L0, VTEPOYN
ynAotafavn caro, SIUKOGUNUEVT LE NTEPADTIKO GKEVT KOt
avtikeipevo Aatkng téxvng. H povotik kovliva gotidlet kupi-
®G ota ([e omTIKO YEPL) LOYEPELTA. AOKIUACTE TOVG LOGYO-
piclovg ke@TEdEG e TPAoa, TIC GovTES NUEPAS (Yida Bpactn
N Tpoyavdc) Kot tig mites. A&dloyo kot to eayntd oto Kov-
T0UKL 70V NikéAa (TN 26560-41732), pior KAOGIKY| YOPLATL-

To kapé-pnap The-Rines / The café-bar The Pines

K1) OIKOYEVELOKN TaPEPVO LLE KAAOUAYELPEUEVO PayNTO. ATTO
10 pevov Egyopilel To KAEQTIKO apvi, | GovTo BpacTtic Yidog
Kot ot KePTENES e Tpdioa. EEapetikd mpofeto kovtocovfit
K0l KOKOPETGL, TOV YNVovTal VoTEP and Kabe mapoyyeiia
KOl G€ aVOLYTH QOTIA Yopic oxapa Kot oepPipoval otn Aado-
KoAla, 6T pkpd ynronwieio S® (k. 26560-41.843), pe 1-
otopio omd to 1962. Néa emoyn 610 £6TIATOP10 TOV EEVOSO-
yelov Katogi Averoff, pie Tov Niko Kapabdavo (and tovg k-
Mtepovg EAMnveg oe@) va avarapfdavel v empédeta, £xo-
VTOG GTNOEL VO KATATANKTIKO GOPIOTIKE LEVOD VENS EAAN-
ViKig Koulivag mov epunvevel v £vvola Tov comfort pe yo-
GTPOVOUIKOVG OPOVG (LLE TLATO OTTMG TO YVAOTLTAKL KOPUTO-
VAP e KATVIGTO YEAL), TPOGHETOVTOG TO OmaPaiTTO KOpL-
pétt oto malk pog cuvolkng epmepiog oto Katogi Averoff
(mov mepthapPdvet Srapovn, YOGTPOVOLLIO Kot OVOYVOGia).
INo to pédlov oyedidleton kot £va wo kKabapdaipo fine
dining pevo¥ og mp1Pé tpanélt péca 6To KEAGPL TOL OL-
vomoteiov. 10 Aviaho Egxwpiler o Aéhpag (Tnh. 26560-
41.474), n xoAbTEPN KpeaTOPAYKN TAPEPVa TNG TEPLO-
NS, TOV AELTOVPYEL GTOV YDPO TOL TAVIOTWAELOV TOV A-
voi&e 1o 1952 o manmods Tov onpepvod Wiokttn. O xdpog
Swnpel TV atpdcPapa Tov TapeAdOVTOG, [LE TO TOALO Yu-
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Five kilometres from Metsovo on the other side of the valley, An-
ilio is a pretty village of low stone houses. Roughly halfway there, the
Byzantine-era Agios Nikolaos Monastery is one of the most impor-
tant of its kind in the region. Among other highlights, it contains a
collection of 17th and 18th-century despotic icons, and ornate murals
by the painter Efstathios lakovou.

The village of Anthochoriis home to the 17th-century Zoodochou
Pigis Monastery, as well as the Water Power Museum, showcasing
the contribution of this technology to the local economy.

Located at an elevation of 1,350 metres on the Politses Plateau,
the man-made Aoos Springs Lake was created to produce electric-
ity but has evolved into an important wetland and a major leisure
attraction, thanks to dozens of small islets, a plethora of flora and
fauna, and lovely streams and fjords.

GASTRONOMY
Metsovo’s culinary tradition has been shaped by the area’s geograph-

EGTiaTop1o KouTeUk! Tou NikOAak
/At the restaurant Koutouki tou Nikola

e 1
—. o |

ical and climatic features as well as by the locals’ history of livestock
farming. As a result, the area’s known for its meats, cheeses and sa-
voury pies. Founded in 1955 and playing a key role in the evolution of
the area’s cheese industry, the Tossizza Foundation’s dairy (visits
by appointment via the Katogi Averoff Hotel, tel. 26560-42.505), pro-
duces excellent cheeses.

First among these, and with protected designation of origin
(PDO) status, is the Metsovone (a smoked cow’s milk cheese, similar
to Italian provolone), though the dairy also makes a fragrant gravi-
era using sheep’s milk, as well as the fiery Metsovisio, a chevre-style
cheese with whole peppercorns. Another must is a visit to the Katogi
Averoff winery. It's a wonderful experience, full of atmosphere, with
films being screened between the barrels, impressive installations
created with wine bottles and a fascinating tour and tasting session
led by the experienced oenologist Maria Dimou.

For eating out in Metsovo, Galaxias (tel. 26560-41.202) is a res-
taurant on the ground floor of the hotel of the same name, with a
lovely spacious dining room decorated with old cooking utensils and
folk art. Its rustic menu focuses mainly on casseroles and stews, with
highlights like the beef meatballs with leek, the soups (goat stew or a
dish made with cracked fermented wheat) and the savoury pies. You'll
also get a very satisfying meal at Koutouki tou Nikola (tel. 26560-
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made Aoos Springs Lake

‘ANoya oTtnv TEXVNTA Aipvn Twv Mnywv Al

/ Horses at the man
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To kapé-eoTiatépio Chalet Chamois oto Anilio Adventure Park,
KovTda oto AviAio / The café-restaurant Chalet Chamois at the
Anilio Adventure Park, located near:the village of Anilio

O &uhoyAunTng AndoToAog TooupPEKAG
/ Woodcarver Apostolos Tsourekas
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H upavipia ABnV&*Mnioa oTov apyaAeld TG
/ Athina Bisa producing a tapestry on her loom
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velo kot ta peTpd padidemva ota paela. O Kootag Aéhpag
YRveL e a&loonueimtn poeotpio mold KaANGg TodTnTaS VIo-
mo. kpéata. Zovpepd opvicta kot tpdPeto maiddrio Kot Ko
TAMANKTIKES TOTATEG TYOUVIOUEVEG GTO YKALL, [e EAaOANSO.
10 AvijAro, a&ioroyn kot Nwdo (tnk. 26560-41.406), kho-
oK prakarotapépva mov Aettovpyel and to 1960 ko oep-
Bipet amoxietotikd yntd e mpag (pe highlight o maiddxio)
Kot Ay 0peKTIKA (OTmG TO d1Kd TOVG YokotOp). Alyo mio mé-
v, 610 Metsovo 1350m, 10 £6T10TOPLO TOV EVIVTOGLOKOV
nmeviaotepov Eevodoyeiov Grand Forest (tnA. 26563-00.500),
o€ peyain kopyn odra pe topapio pe anibavn 0o ot yo-
pw meployn, N oep I'okepia Admmo Tpoteivel pio dSnpovpyt-
k1 kovliva pe eEMAnvikd Tpoonpo. Ao to pevob Eexwpilet to
«OpvaKt pe 00 TPOTOVE) (TOISAKLO YOAAKNG KOG KOl OTLA-
Aol porO PUmPelE) e PPIKAGE YOPTUPIKMV.

I'TA KA®E KAI TIOTO

v Kpnvn, o10 Métcofo, o wdroktntng-bartender Iop-
vog ITetpnc acyoleitan €1g faOog pe to motd Ko 0 Kpaot, -
YEL OPYOVAOCEL pio. TOAD KOAN K&Pa (Kot pe premium gmt-
AOYEG), EVO Exel KAAEG EMBOGELS KOl GTO KAOGIK(G KOKTELA.
Awokéounon Bopelogupmmaikod PVILOAIGHOV HE avOoLyTO-
XPOUO EVAO, KOVATEDEG, EVO EVIVTOGCIOKO KPEUAGTO TLAKL
Kot parykn 0éa oto kKoeé-pmap The Pines tov Egvodoyeiov
Grand Forest. 2TéK1 vIOT®@V L€ O TAPEIGTIKT ATUOGPALPOL
1o Terepepik 1968, 10 kKapé-peledonmieio Tov ylovodpopt-
k0¥ kévipov oto Kapakdit (1davikd ya pmipa i) Teitovpo pe
nelé), eved ouyvd dopyavavovy kot live pe évieyvn 1 Topo-
50G10KT LOVGTK.

417.32), a classic, family-run country taverna with well-prepared dish-
es, including the kleftiko (baked lamb), the goat stew and the leek-fla-
voured meatballs. Excellent lamb kontosouvli and kokoretsi offal rolls
(classic Greek spit-roasted delights) are made to order, crisped up on
an open fire and dished out on a sheet of baking paper at the tiny, no-
frills grill house 5F (tel. 26560-41.843), around since 1962. At the res-
taurant at the Katogi Averoff Hotel (tel. 26560-42.505), chef Nikos
Karathanos has created an incredible menu of new Greek cuisine that
gives the haute cuisine treatment to comfort classics, presenting so-
phisticated dishes like hylopita pasta carbonara with smoked eel. In
so doing, he’s added a new and valuable piece to the overall Katogi
Averoff experience (which includes accommodation, wine tastings
and gastronomy). The chef, who ranks among Greece’s best, is also
planning to serve a fine-dining menu at a private table inside the win-
ery’s cellar at some point in the near future.

In Anilio, Delfas (tel. 26560-41.474) is possibly the best meat
taverna in the district; it’s located in a former grocery store that
was opened in 1952 by the current owner’s grandfather. The air of
the past is still evident, partly thanks to décor elements like the old
refrigerator and the old radio. On the grill, Kostas Delfas turns out
good-quality local meat dishes, including juicy lamb and mutton
chops. The amazing fried potatoes are cooked in olive oil on a gas
ring. Another good option in Anilio is Niao (tel. 26560-41.406), a clas-
sic grocery store-taverna that’s been around since 1960 and serves
grilled meat (lamb chops are a highlight) and a few appetizers like the
homemade galotyri cheese. More upmarket, Metsovo 1350m is the
restaurant of the impressive Grand Forest Hotel (tel. 26563-00.500),
whose spacious and elegant dining room with large windows offers
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OI TEXNEX ITOY ENIBICNOYN

Tn peydin napadoon g petcofitikng EvAoyAvmtikng (ot
Metoopfitec tarladopot Teptodevay Taratdtepa otnv EA-
AGda kot ota Bodkdvia, Stokoopudvtag pLovadikd omitia Kot
ekkAnoieg) ovveyilovv omovdaiot teyviteg Omws o Koortag
Mnréteog (0 0moiog KATOOKEVALEL KATATANKTIKOVG KOVOL-
nédec, tpamelapiec, polétes K.4. pe TapadocloKd petcoPitt-
ko potifa) kot to didvpo Aréetorog Toovpékas kar Nuko-
Aaog IToihag (Ba Tovg Bpeite 610 EpYOoTHPLO TOVG THOW® OO
v E6vucn Tpanelo).

Tn onpaio g Tapadoctokng LETGOPITIKNG VPAVTIKNG
Kkpatdel ynid n Adnva Mrica, n omoio katackevalel otov
OTITIKO aPYOAELD TNG APLOTOTEYVIKA XELPOTOINTA VPAVTA
(umepvtédeg, KiMpa, pagihdpia, yold K.0.) pe petooPitt-
Ko oyédiaL.

APAXTHPIOTHTEZX

To Mét1cofo evdelcvutat yio Tovg AATPELS TOV XEWLEPLVAOV

GTOP, 0POV 1 TEPLOYN O1aBETEL TPia YLOVOSPOUIKE KEVTPOL.

Meyaivtepo 1o Anilio Adventure Park, oe vyopetpo é-

¢ kot 1.900 p., ot 0éon I'kiovléh Tené, kovtd oto Aviio.

[podrertar yia 1o vedtepo yovodpopkod tng EALGSag, pe oiy-
7 /"""',-"";,".J'e.. & ,—:‘/

i 2 ‘- Pt Tl -
4.')' ’/ F
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O &uhoyAuntng Kwotag MnAércog
/ Woodcarver Kostas Bletsos
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O TpouPoKuvnyog Xpnotog Zidappag
/ Christos Ziavras hunting for truffles

amazing views. Chef Glykeria Lappa presents creative dishes with dis-
tinct Greek touches, like her “lamb done two ways” (French-cut lamb
chops and a braised shoulder roll), served with vegetable fricassee.

FOR COFFEE AND DRINKS

At Krini in Metsovo, owner-bartender Yiorgos Petris knows his drinks
and his wine. He has put together a very nice list (with premium
choices as well) and executes the classic cocktail well. At the café-bar
The Pines of the Grand Forest Hotel, the décor is northern European
minimalist, with light-coloured wood furnishings, sofas, an impres-
sive inbuilt fireplace and great views. To meet the locals and enjoy a
more laid-back vibe, try Teleferik 1968, which serves meze with beer
or tsipouro for the Karakoli Ski Centre and hosts live contemporary
and traditional Greek music nights.

SURVIVING CRAFTS

Metsovo has a grand tradition in woodcarving (with dozens of crafts-
men that once travelled around Greece and the Balkans earning a
living decorating homes and churches) and this is being perpetuat-
ed by three master craftsmen. Kostas Bletsos constructs beautiful
furniture, including sofas and tables, with traditional Metsovian mo-
tifs, while Apostolos Tsourekas and Nikolaos Pailas do wonderful
things in their workshop, which is located behind the National Bank.
The equally grand tradition in tapestries is being kept alive by Athina



H texvnti Aipvn Twv Mnywv Awou
/ The man-made Aoos Springs Lake
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H 8£a npog Tnv Mivdo ané 10 MéTtoofo
/ The 'view from Metsovo looking towards Mt Pindos .=

YPOVES EYKATAGTACELG, EVVEN TIOTEG Yo OAL TOL ENMTESAL TV
OKLEP KO TV snowboarders kot éva eapetikd KokaicOnto
kot Ttpdoeata ovakaviopévo coré (Chalet Chamois), pe 6-
HOPPO, LIVILOAGTIKNAG TAOTG VIEKOP, TEPLTPIYVPICUEVO OO
tlapopieg e LoyeuTIKT TOVOpoLpKY| BEa.

Evtog MetooPov, oto Oyopa Kapakoi, Bpicketat éva
HIKPO Y1ovodpoptkd mov dnpovpyndnke to 1966 and 1o 1-
Spovpa Tositoa.

AwBéter avaPatipa pkovg 800 p., mov e&umnpetel Vo
apkeTd gvkorec mioteg. Alyo Popetdtepa, o€ andotacmn S
yAu. amd to Métoofo, Bpioketal To YLOVOSPORIKO KEVTPO
Hpoeni Hiia 610 oponédio [Totoég, og vyodpetpo 1.360-
1.620 p. ko pe vépoyn Béa otig mhayég g Iivoov. Awobé-
TeL TPELG avaPatnpeg Kot £€1 TOTEG, VO o eKEl TPAYLOTO-
TOOVVTAL Kot opyaveopéveg Stadpopés e snowmobile otn
Mpvn tov [nyov Amov.

Movodikn gumeipio n avaltnon tpodeog ota ddom g
TEPLOYNG, LE 0ONYOVG TOVG TOAD EUTELPOVS TPOVPOKVVN-
yo0¢ Katepiva Noia kot Xpnoto Zidppa tov Apmpa Tpod-
@ag (aromatroufas.gr) kot e1d1kd ekmaidevpéva okvid. Me-
T 0 KLV YL akoAovBel payeipepa kot Tpamédt pe mita Tov
nepiappavouv tpoyavd, operéta 1 Lupapicd Kot Ty Tpov-
@a oV £xel LOMG cLAAeyBel. TToAy eviiapépov £xovv kat ot
Spactnprotres (nelonopia, modniacia, rafting) mov Sopya-
VOVOLV 6T YOp® meptoyn 0 EAANvag x1ovodpdpog kot tpo-
Ta0Antc Agvtépng Papaing kou 1 (eniong TpoToOANTPLL)
YEPUOVIKNG KATAY®YNS Yuvaika Tov, Biola Mmdovep (www.
goactive-metsovo.gr).
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Bisa, who produces marvellously intricate throws, rugs, pillow cases,
curtains and more, with Metsovian patterns and designs.

OUTDOOR ACTIVITIES

With three ski centres, Metsovo is a winter sports fan’s delight. The
largest of the three is Anilio Adventure Park, located at elevations
of up t0 1,900 metres at Guzel Tepe. It is also Greece’s newest ski cen-
tre, with modern facilities, nine runs accommodating all skill levels
and a beautiful, recently renovated chalet called Chamois, where the
minimalist main seating area is surrounded by large windows offering
sweeping views.

In Metsovo, Karakoli Hill is home to a ski centre founded by
the Tossizza Foundation in 1966. It has an 800-metre lift for its two
(relatively easy) runs. A bit further north, some 5 kilometres from
Metsovo, the Profitis Ilias Ski Centre at 1,360-1,620 metres on the
Politses Plateau is notable for its amazing views of the Pindos moun-
tain range. It has three lifts and six runs, and you can also arrange for
a snowmobhile ride around Aoos Lake.

Hunting for truffles in the area’s forests is an experience that re-
ally shouldn’t be missed. Contact Katerina Nola or Christos Ziavras;
they organise excursions at Aroma Troufas (aromatroufas.gr), with
the help of specially trained dogs. You then get to cook with your
spoils, preparing dishes that feature trachanas (fermented cracked
wheat), omelettes or pasta, all flavoured with your finds.

You can also explore the area on foot, on bicycle or by raft on
tours organised by Greek skiing champion Lefteris Fafalis and his
equally accomplished German wife, Viola Bauer, at Go Active Metsovo
(www.goactive-metsovo.gr).
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The whole of Greek antiquity in your mobile phone or tablet

“A classics library in your pocket, mapped to the antiquities around you”

ToposText is a free application downloaded

£ Available on the
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* A location-aware map of over 5.700 ancient sites,
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TA KAAYTEPA
>THN [TIANEMOP®H
[IPQTEYOYZA
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loannina:
Top spots in Epirus’
beautiful capital

TI NA AEITE
Tnyettovid uéoa oto KAoTPo TMVImavvivey, LenaAid omitiakatatuo- -
z(galpaaMnc :€ITOXT]C. EIfEprlOKET'CllKCllTOI'[OKU £v61a(p:sp0vAm,louK'o e e \ ; Gord) &«%%%
voypaiké Moucgio Iwavvivev. KatamAnktikd to Mouceio —
ApyupoTtexviag Tou MoAlTioTiKoU I5pUpatog Opilov Melpatwg, e =
QVTIKEIPEVO TNV NIEIPWTIKN apYUPOTEXVIa, TIou Bpioketal oto Kdotpo
WV loavvivoy, evw oAU evalapEépov ival kal 10 APXALOAOYIKO
Mouoccsio lmavvivewv (mhateia 25n¢ Maptiou) pe supripata (LeTa&u
AAAwV) Kal amo To Iepd TS AwdwvnG. Amapaitntn n nickeyn oTo vn-
0aK1 NG NappwTdag, £va and ta eEAAXI0TA KATOIKNHUEVA VOIA TWV Al-
UV@V NS EUpwmg, Omws Kal 0to ZniAato MepARATo , ou amoTeAE(-
Tat and moAAEC dladoxIKES aiBouoeC e OTAAAKTITES Kal OTAAAYUITEC.

TI NA AOKIMAZETE
10V XpUoavlo (Au@iBéa, TnA. 26510-81.892) Oa ATE yia OTITIKO (a- —

. i . , , H nAateialMIve
YNTO (KATATTANKTIKEG TITES, AAXAVOVTOAUADES) KALKPEATOPAYIKO LEVOU K&GTPO, PETORN
10 Lappatokuplaka (K6Tot otn AaddkoA\a), EVe yia mapadootakt yiav- ToulKGT0, Bapwicou / Minos

s as e TP
CaBHE districty ith hestulnlurcn § 1Y B2
“Cypress” by arfjs Costas Varotsos

) # E
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WHAT TO SEE

Soak in the old-world atmosphere of this settlement in the lanes
of the loannina Castle and visit the fascinating Municipal Ethno-
graphic Museum, the excellent Silversmithing Museum of the Pi-
raeus Bank Group Cultural Foundation (regarding the craft and its
history in the area) and the Archaeological Museum of loannina
(25is Martiou Square) which, among other displays, includes finds
from the Sanctuary at Dodoni. Other musts are Lake Pamvotida,
with one of the few inhabited lake islets in Europe, and Perama Cave,
which constitutes a string of awe-inspiring chambers full of stalac-
tites and stalagmites.

WHAT TO EAT

Chrysanthos (Amfithea, tel. 26510-81.892) is renowned for its home-
style food (amazing savoury pies and stuffed cabbage), as well as its
meat specials on weekends (pork knuckle baked in a paper nest),
while for traditional local dishes and a view of the town, head up to
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To kKa@é-unap IKAAg 3 : - To kapé To diIké pag Baig
/<The café-bar Skala : café To Diko Mas Vals

& I;élfam-a Cave .
VIOTIKN Koudiva, pe B€a o€ OAn TV TOAN, 010 £0TIATOPI0 DPPOVTLoU s Ry
MoAtteia (A6pog Ayiag Tpiddog, A. 26510-21.011). 21N «BPUAIKI»
rdaotpa(Kwotdkn16A,nA. 26510-61.530) yia apVvikaiKatoikimou atyo-
YIVOVTal OTIC YAOTPES 0TO EI0IKO KIOOKI EEw amd To payadi, VA yia KaAt
Kpeatogayia oto kapeveio tou MmeAeBEtn (EOVIKIC AvTIoTdoEw 115,
A. 26510-92.660) 0TNV TEPLOXT) TOU KATOIKA. «KPUHHEVO» HUCTIKO Ta
dAépata (Népapaloavvivwy, TnA. 26510-81.192), éva uBpidlo EAAnvi-
KoU pecedomwAeiou Kat YaAANIKOU UIIoTEO JIE TATAKIa yia TN Héon, TToU
au&dvovtal avaAoya pe TV apayyeAia twv motwv (mou eival ta pova
TIou Xpewvovtat). AEioAoyn povtépva dnpioupyiki Koudiva o€ pia ma-
VEopen adAa oto Du Sel, evtog Tou Eevodoxeiou Du Lac (TnA. 26510-
59.100), v TTIO MUMOEIKN N aTpoopalpa oto bar-restaurant No Ties
(Mdpodog EBVIKAG AVTIOTAoEWS 2, TNA. 26517-13.211) He PevoU pe (Tall-
KECavamopég katkaArmitoaand tovEUAGPOUPVO. KATamANKTIKA UTép-
YKEP LIE OTITIKA UAIKA Kal dNIOUPYIKES 0OUTIEC 0TV Kavtiva Foo Foo
OTOTIAPKIVYK O{TTAa artd TOV TIOAITIOTIKO TTOAUXWPO «ANURTENG XATdC.

FIA KA®E KAI NOTO

0 KAAUTEPOC KaPEC NG MOANG oto KOt Microroastery (Itpatnyou
Katowritpou 4), o€ £vav Xwpo BepoAVECIKNG alodNTIKIC. PETPO SlaKo-
ounon Kat atuoo@aipa caloviou dlabétel To S1KO pag BaAg (Xpriotou
Ndton 5) pe kaho brunch tig Kuptakég. Amapaitntnn otdon yia YAukd oto
Motley Coffeesweet (MouAaipridou 3) 0To Kapé-avayuktiplo'oaon,
TIOU 0TEYAZETal 08 £Va KATATIANKTIKO KTIPIO TOU Apn KwVvoTavTividon otnv
KEVTPIKN TAaTE(d, Kat 0to OpuAikd Select (AREpw 2) yia pmouydtaoa.
Tkavovapikig aiodntikiic to all-day kagé-pmotpd Say Yes (MixanA
Ayy€Aou 49 kal Aoaiou, TnA. 26510-33.374), TIOU oTeYALETAL OE JLa TTa-
A\id povokartolkia. Ma kpaoi 0to ApUOLvo (Moo EAyld 13, tA. 26514-
00.158), £va Koo diwpo@o wine bar otnv malid EBpdiki} cuvoikia g
nOANG, vy yia otd oto Spitaki Cocktail Bar (EOVIKNG AvTIoTAOEWS
42) tou Kwvotavtivou Plotdvn, €va and ta KaAUTepa KOKTEIA umap
otnVvEAGSa. KaAAitexvikn atpdopatpa kal after hours motd otn ZkdAa
(Aetopdync 9), €va amo Ta o IOTOPIKA KapE-pmap Twv lwavvivwy.

TI NA ATOPAZETE

a XEpomoinTo yiavvinTtiko prnakAaBd otov KoAtovaoto (AREpwo®
34), Kabws Kal 0To 10ToPIKO Kapé-ZaxapomAaoteio Ale@vES (Aatei-
a Anpokpatiac 20), e napddoon and 1o 1950. I'a TUpLd ¢ MEPLOXTS
otov Mmoupma (KaAAdpn 37) kat otov Mammd (Aew@opog Ltavpou
Nidpyou 31), evw yla eN\nvikd oouBevip e TOTIKY Xpold aTto Pagouri
est. in loannina (Asw@. KapapavAn 35).

alo)\oleé MouGeio Iwa_‘ ﬂ\! " 1
Al Archaeological-’Museum 0
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To ka@é-axaponAaoTeio
DiAépata

/ At the café-pastry
shop Filemata

210 ZaxaponAaoteio Motley Coffeesweet
/ At the pastry shop Motley Coffeesweet

Frontzu Politia (Agia Triada Hill, tel. 26510-21.011). Gastra (16A Ko-
staki, tel. 26510-61.530) is a legendary taverna known for slow-roast-
ed lamb and goat, cooked on an outdoor grill; Beleveti (115 Ethnikis
Antistaseos, tel. 26510-92.660) in the village of Katsikas is known for
its meat, too.

A cross between a Greek meze joint and a French histro, where
the number of small sharing plates grows with every fresh order of
drinks (which is all you pay for), Filemata (Perama, tel. 26510-81.192)
is a well-kept secret. Inside the Hotel Du Lac (tel. 26510-59.100), the
Du Sel restaurant serves tasty modern creative cuisine and has a
lovely dining room.

The vibe is more Bohemian at the No Ties bar-restaurant (2 Par-
odos Ethnikis Antistaseos, tel. 26517-13.211), where the food is largely
Italian and the wood-fired oven produces delicious pizza. But if it's a
great burger or an interesting hearty soup you're after, look no fur-
ther than the Foo Foo food truck in the parking lot beside the Dimitris
Hatzis Cultural Centre.

FOR COFFEE AND DRINKS

The best coffee in town is arguably served at Kofi Microroastery (4
Stratigou Katsimitrou), a venue with a modern vibe. With retro décor
and a homely feeling, To Diko Mas Vals (5 Christou Patsi) makes a
very nice Sunday brunch. To really satisfy your sweet tooth, head to
Motley Coffeesweet (3 Moulemidou), to the café Oasis, located in
an amazing building designed by Aris Konstantinidis on the town’s
main square, or to the legendary Select (2 Averoff), where the bou-
gatsa (custard-filled filo pastry) is the star. Located in an old house,
Say Yes (49 Michail Angelou & Dosiou, tel. 26510-33.374) is an all-day
café-bistro with notes of Scandinavian minimalism. For good wine,
try DryOino (13 losef Eligia, tel. 26514-00.158), an elegant two-storey
wine bar in the old Jewish quarter, and for drinks head to Spitaki (42
Ethnikis Antistaseos), where Konstantinos Ritsanis runs what is one of
the best cocktail bars in Greece. An arty venue that stays open after
hours, Skala (9 Aetorachis) is an loannina classic.

WHAT TO BUY

The best handmade traditional baklava is at Kelionasios (34 Averoff)
and at the café-pastry shop Diethnes (20 Dimokratias Square). For
local cheeses, try Boumbas (37 Kallari) or Pappas (31 Stavrou Niar-
chou), while the Greek souvenirs with added local twists are fun at
Pagouri Est. in loannina (35 Karamanli).
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H MATEIA TQN HIIEI

O BpaPeupévog pe Grammy A ﬁ(avog AC
piAdet oto Blue yua t
pouotikn tng Eupwnng,

The magic of Epirus’ musical laments

Grammy award-winning American music producer Christopher C. King

talks to Blue about his voyage of discovery through Europe’s oldest surviving

folk music, a journey which he has made his life’s work.

AMNO THN KATEPINA I. ANEXTH / BY KATERINA |. ANESTI
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/ THE PHOTO SHOOT OF CHRISTOPHER C. KING TOOK PLACE AT THE ROOF OF THE ATHENS CONSERVATOIRE
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ou ABnvwv, NE POVTO Tov AukaBnTTod
\thens Conse ire, with the Lycabettus Hill

®OPAEI TouivT TavteAd VL, TIpAvTES, oTpoyYUAd YuaAld Kal Kpatdel ota
X€p1ato BIPAI0 TOU «HTEIPWTIKO MOIPOAOL», TTOU KUKAO(OPEI TTAEOV Kal
ota eAM\NVIKA (eKOO0EIG Awa), EVW EXELTION oupnepIAN@Oe otn AioTa
¢ Wall Street Journal pe Ta kopugaia BiBAia Tou 2018. Eival koupa-
OUEVOG -EXELHOAIG yupioelamnd évaTa&idl oTnv HIEIPO- Kal KATIwG OAIL-
1évoc. O KpioTopep KIvyK, 0 AHEPIKAVOC LOUGIKAC Tapaywyoc Kat GUA-
AéKTNG diokwv Tou €xel BpaBeutei e To kopupaio BpaBeio Grammy
(yia N doul&ld Tou w¢ sound engineer oto AApTOUN «Screamin’ and
Hollerin’ the Blues» tou Charley Patton), ka0star anévavti Hou Kat arno-
didet auth v adidpatn OAIYN otn Babid aicBnori Tou oTI EviteveTal.
®evyer Vv emopévn amnd tnv EAAGSa yia va eToTpEPel oTIC HIMA. AloT,
amnod ekeivn TNV NUEPA TIOU EVIWOE va Byaivel amod T0 WA TOU akouyo-
VTag éva NMEPWTIKO LOIPOAOL, 1) {wi) Tou dANa&e pIIKA: amopActoe va
Kataypdyer Ty 1otopia Kat va dnpoupynioet £va apXeio maykOopio yia
Ta HOPOoAGYIa TNG HITEPOU Kal T SNUOTIKY LOUGIKI.

MoldZel 0oUpeaAIOTIKO Va KAvel oKomd Cwii¢ Ta GUYKAOVIOTIKG,
OTIaPAKTIKA TPayoudia yia TNV anwAEla, Ta omoia EVOWHATWVOUV TO (-
10 TO HovadIKG Totio ¢ Heipou, évac AJEPIKAaVOS TTOU JEV gival Kav
LIOUGIKOC. Mou aAevel akdun va nabel ENAnVIKd, va oridoel To ppdypa
¢ YAwooag. «To ayamn autd mou Kdvw. Kat n aydrm Opiappevel, Ee-
TIEPVA KAOE UTAS10%, AEEL KAl ATTOKAAUTTTEL 0TI AMTOPACIOE Va EYKATA-
otadei povipa oto Zayopt and Tov MApTio Kal UETA, TTPOKEINEVOU Va a-
(oolWOEl oTa HolpoAdYLa TNG HIEIPOU Kal va opyavwoel £va apxeio pe
NV TAI)PN 10TOPIa TOUG. «Ayarmy gival dpaye n owotr AEEN; ToV pw-
10, PAEMOVTAS TOV va PAEyeTal IADVTAC. XapoyeAdel Kal e TNV Ki-
vnuatoypagikr, Badid, Bpaxvr pwvi} Tou anavid epgatikd: «Eivar pia
LOPPT TIAPAPPOCUVNG. EpWTEUTNKA TN ONUOTIKI) HOUGIK TNG AUEPIKIG
-UmAOUL, TPWIKN KAVTPL-, TIOU SEV UTIAPXELTILA LE TNV AUOEVTIKT TNE LLop-
on. 2V EAGda Gpwe uttdpyxel, Je TV évvola 0TI 6TnV'HIEIPo 0 TaTéPag
O10A0KEL GTOV VIO TN HOUGIKN, 1) Hdva pabaivel otnv k6PN Twe va ta Tpa-
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SPORTING tweed pants, trouser braces and round glasses and hold-
ing a copy of his book “Lament From Epirus,” which features on the
Wall Street Journal’s list of best book releases in 2018, Christopher C.
King, just back in Athens from a trip to the northwestern Greek region
of Epirus, appeared a little glum. Seated opposite me, the American
music producer, musicologist and record collector who won a Gram-
my award for his sound engineering on the album “Screamin’ and
Hollerin’ the Blues: The Worlds of Charley Patton” attributed his sad-
ness to having to leave “home” for the US the following day.

From the moment King’s emotional world was profoundly impacted
by listening to a lament from Epirus, his life changed course radically;
he decided to research this musical genre’s history and to create a
global archive.

It seems almost surreal to have an American - who, incidentally,
is not a musician and is still battling to break the language barrier
and learn Greek - establish, as his life’s mission, the study of these
devastating, gut-wrenching songs of loss that also encapsulate the
unique landscape of Epirus. “I love what | do. And love triumphs, it
overcomes all obstacles,” said King, who disclosed he has decided
to move permanently to the Zagori area in Epirus in March in order
to devote himself to the musical laments of the region, from where
he intends to organise an archive documenting the genre’s history.
Asked if love is the appropriate word to describe this devotion, King
lit up and smiled. “It’s a form of insanity,” he responded emphatically,
in his deep, hoarse movie-star voice. “I fell in love with the folk music
of America - blues, early country - which no longer exists in its au-
thentic form. In Greece, though, it [authentic music] does exist in the
sense that, in Epirus, the father teaches the son to play the music and
the mother teaches the daughter to sing these songs. | really consider
my discovery of this situation in Greece, and wanting to become a
part of it, to live here, as a form of madness.”

Over the next ten years, King wants to have completed this en-
deavour with two more internationally published books. The power of
music, an international language, is, more or less, how King overcame
his initial inability to understand Greek. “I feel that | know the mean-
ing of every word in these songs. In the case of the laments, | first
sensed the significance of their words before understanding them,”
he said. The Epirot laments are songs for the deceased, sung at the
deathbed or the graveside. “It’s a tradition that dates back to Homer,”
King explained. “Laments exist in the Odyssey. However, only Epirus

Mpoownoypagia Tou AAéEN Zouuna (apioTepd) Kai Tou
Kitoou Xapiciadn ané tov R. Crumb / Alexis Zoumbas (left)
and Kitsos Harisiadis, illustrations by R. Crumb

ROBERT CRUMB/COURTESY OF DOMA BOOKS
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tradition / Music

YOUddEL OEWPW TIPAYHATIKA Hia Hop@T) TpEAAC To OTI avakdAuya auth
v Katdotaon otnv EAMAda kat 0€Aw va yivw pépog ne. Na dijow e3m».
MdAioTa, Ta endpeva O€ka xpovia OEAEL va €l OAOKANPWOEL aUTH
VvV TIpoonddela kat va el ypdyel dUo akoua maykoouias KUKAogpopiag
BiBAia. H dUvapn TS HOUCIKNG Eival yvwoTH, Eivain maykooa yAwaoaod.
Kanwe £€to1 EeMepdotnke n apxikn ayvola Twv EAANVIKOV. «AloBdvopal
OTI VIWOW TLonuaivel KABe AEEN o€ autd Ta Tpayoudia. Ta PopoAdyla
TIPWTa £Viwoa T onuacia tng AEENG Kat petd v katdAaBay. To poipo-
MO ival éva Tpayoudl yia Tov Vekpo. Tpayoudiétal mdve and Tov Tdpo
1} 0T0 VekpoKpéRato. «Eival pia mapadoon mou Egkivd and tov ounpo:
otnVv 08U00Ela UTAPXOUV [oIpoAdyia. AAAG POvo 1 'HTEIpoC evETage
0PXNOTPIKT| LIOUGIKT, XPNOLLOTIOMOE HoUaIKd dpyava, Kupiwg BroAl Kat
KAapivo, AGOUTO oTa MPWIpa Xpovid. Ta polpoAdyia g Hreipou &i-
vat éva eméwv EPEITIo Tou TipoopnpikoU apeABovToc. Eival To maat-
0TEPO 0WIOUEVO €(00C ONUWAOUC HOUCIKIG G€ OAN TNV Eupwrms. Tou
NTw va ENYNOEL 0TOUC aVayVWOTES TOU Blue mw¢ Pmopouv va prmouv
0TOV KOO0 TWV LOIPOAOYIWY, Va Ta avakaAUyouv Kal {ow¢ va ouyKAo-
VIOTOUV amd autd onwg o id10¢. «<MAvo pia cupBoulr: va aldEouv Tig
TIPOOOOKIES TIOU £XOUV YIa TO T UMOPEI VA TOUG TIPOOMEPEL 1 LIOUGIKT).
TouAdxtotov, Héoa amd Tnv Katavonon Twv HolpoAoYIWV 1) HOUGIKT) OV
£XeloXEoN LE TN OlaOKEDOT. H HOUGIKT TOUC Beparmevel, (pEpvelKdBap-
on, YaArjvn. Kat Uropei va o€ HETAPopPWOEL.
Eival xapaktnploTiko auto Tou EVIWOE o 010G 6Tav GKOUGE TIpw-
™ POopa €va NIEIPWTIKO HOIPOASL, amnd £vav 8(oKo TToU NXoypaPnoE o
BloATdric ANEENC Zoupmag To 1926 aTnv AEPIKT. <OTav To dkouaa, €-
VIWoa oav n YPuxn pou, 6An n mpoowmkoTNTd pou va anoomndral and
TO OWHA Pou. HOgAa va KAAWw, aAAd deV UTTOPOUGa va KATavorow yia-
T éviwBa auth TV avaykn. Agv gixa v ikavdtnta va kataAdfw yia-
Ti auth N HOUGIKY HoU TipokKaAoUoe TETola OEIoUIKA ouvaloonipatas.
N1wOelL €va 0€0¢ yia Tov AAEEN Zouuma, TTOU £PUYE PETAVAOTNG 0TV
ALEPIKT 0TO TEAOG TWV BaAkavikwy MoAéuwy kal téBave dmopog, emnel-
on éoteAve iow otV atpida Ta xprjuatanou
£ByalemaicovtagpeTo PIOAITOU GEKOIVATNTECS
NG AlaoTopdgs oTiC HMA. ETAgN o€ éva VEKPO-
Tageio andépwv oto NTTPOIT. Tov MdpTio, Ai-
yoTipwv emotpéPel otnv EAAGSa, 0 KpioTopep
Kivyk BatomofeTrogl iiamAdka oTovTapoTou
ANEEN Zouuma, 0TV omoia 8a ypapelto dvoud
TOU, NUEPOUNVIES YEVVNONG Kal Bavdatou, Kat
Baxapd&eito oxrpa evog BloAlou, aAAd Kat pia
(Ppaon HotpoAoyioU: 000 CEIC Va AGUTEIC.
®evUyovTag, Tou eUXopal va £XEL €va KaAd
Ta&idylatigHNA, «tohomey. Katamavtd: «Agv
ta&devw otnVv matpida, ald oto omitt Hou.
H natpida viwbw Oti eival £dw, otnv EAAGDa.
‘lowg YU auto amo OAa Ta (0N TwV HolPoAoyI-
WV TIEPICGOTEPO |IE GUYKIVOUV 00a MIAOUV Yia
NV EeVITIA. ETOL VIOBW Kl EYWy, AEEL.
Kdtimou pnopeivaavakaAUPelKaveic oto
BiBAio Tou, Tou €ival Tautdxpova €va ouval-
0Onuatikd aAAd Kat EMIOTNHOVIKTG TTPOCEYYI-
ong movnua, £va ta&diwtiko Kat padi Houciko

HREIP2TIKO
MOIPOAOI

Info: HneipwTiko MoipoAd1, Odoinopikd

(Be&1a)

Kal Owpdg
XaAlyiavvng
/ Clarinet
virtuosos
Gregoris

Kapsalis (right)
and Thomas
Haliyiannis

adapted the music to include instruments, using mainly the violin and
clarinet, as well as the flute in the early years. The Epirot laments are
a surviving fragment of the pre-Homeric past. It is the oldest surviving
form of folk music throughout Europe.”

Asked to explain to Blue readers how they might attempt to enter
the world of Epiriot laments and possibly be affected as he was, King
replied: “I only have one piece of advice; they’ll need to change their
expectations as to what music can offer them. By understanding these
laments, or at least the music, they’ll sense that it’s not associated
with entertainment. It offers therapy, catharsis and tranquillity. And
it can transform you.”

King's first experience of hearing an Epiriot lament, from playing a
record made in America in 1926 by violinist Alexis Zoumbas, is telling.
“When | heard it, it felt like my soul, my entire being, was detaching
itself from my body. | wanted to cry, but couldn’t understand why. |
didn’t have the abhility to understand why this music was prompting
such seismic emotions,” King recalled. He
feels awe for Zoumbas, who emigrated to the
usS at the end of the Balkans Wars (1912-13)
and died poor after routinely sending back to
the homeland his earnings from playing violin
to Greek diaspora communities in America.
Zoumbas was buried in a paupers’ cemetery
in Detroit. In March, just before his permanent
return to Greece, King plans to erect a plaque
at Zoumbas’ grave with his name, dates of
birth and death, the picture of a violin, and
the words: “Shine on for as long as you live.”

As we were about to part, | wished King
a pleasant journey back home to the US. He
replied: “I'm heading back to my house, not
my home. | feel that my homeland is here, in
Greece. This could be why the laments on em-
igration are the ones that touch me the most.

oY apyaidtipn
Gravrawn Bnpdsbn
poueLK) g
Euvpdmmg

I also feel this way,” he said, smiling faintly.
This sense of belonging may be discovered in
his book, which is at once an emotional and

NUEPOADYIO, {la PAEYOUEVN KaTaypapr TG 1
0TopIa¢ TWV NMEIPWTIKWY HOIPOAOYIV TIOU
napapévouv Cwvtavd, oTotxeia Tou dlou Tou
NMEPWTIKOU TOTT{oU.
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oTnv apxalétepn {wvtavin dnp@dn YouoikA

Tng Eupwnng, Kpiotopep Kivyk, €kd. Awpa

/ Christopher C. King’s “Lament from Epirus:
An Odyssey into Europe’s Oldest Surviving Folk
Music” is published by W. W. Norton.

an academic project; a travel and a music
guide; and a fascinating account of the histo-
ry of a musical form that has remained part of
the region’s cultural landscape.

Andrea Frazzetta/COURTESY OF DOMA BOOKS
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‘Evav toéno tov avakaduntels p€oa anod ts You can discover a country through its flavours.
yeUoeis Tou. Zta mdta tou anokaduntetal Its culture and history can be revealed by local
o noAitigpos Kai n 10Topia Tou. dishes.
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YTIX TEITONIEX THY BENETIAY

To Blue Bddel oto pikpookdmio pia and tig no dpop@eg NOAELG TOou MAAVHTH KAl anokaAUmTel
TA KPUMHEVA HUGTIKA THG AVAPEST OTA KAVAALa Kal Ta eVIUNWOIaka naldrot.

Exploring Venice’s neighbourhoods

Blue puts one of the most beautiful cities in the world under the microscope
to reveal secrets hidden among its canals and impressive palazzos.

ATNO TON ®QTH BAANATO, ®QTOIMPADIEZ: AIONYZHZ KOYPHZ
/ BY FOTIS VALLATOS, PHOTOS: DIONYSIS KOYRIS

To Grand Canal ané tnv Ponte dell’Accademia

/ The Grand Canal from the Ponte dell’Accademia




guide / Venice

SAN MARCO: H KAPAIA THX IIOAHX

H kopdid g Bevetiag ytund oty molvpotoypagnuév mhao-
teto Tov Ayiov Mapkov pe tnv opdvoun factiiky, To yotoi-
KNG apyttektoviknc Palazzo Ducale kot to xopmovoptd Tov A-
yiov Mapkov. Epreipia {ong n maparkoiovdnon pog mopd-
otaong omepag oto Opviikd Teatro La Fenice, mov ykavi-
dotke 10 1792 (01 YdpOot ToL 0MOioL Vol EMGKEYLLOL KOLL E-
KTOG TAUPAGTAGEWDV), EVED TOAD W10iTEPO Efval TO KOVOETT TMV
nopootdoemv 6to Musica a Palazzo, e k40 Tpdén g Ome-
pog va dradpapatiCetol o€ SLPopPETIKO SMUATIO TOL HOyIKoD
Palazzo Barbarigo Minotto. AToAbtmg anapaitnto to mépa-
opa amd To. 600 1otopikd cafés g mhateiog, to Caffé Florian,
1ov Gvoiée to 1720 Ko £xeL 6T0 TOAUAPE TOV SLACTLOVS TEAGL-
tec, onmg o Kalavopa, o Adpdog Bupwvag, o I'kaite ko o Bd-
ykvep, kor 7o Gran Caffé Quadri, mov 13pH0nke 1o 1775 ko
oepPipet kopveaio eonpéco tov Torrefazione Giamaica and
™ Bepova. Kat ta 600 cafés Exovv tpamélio oty mhateio kot
e&&dpa pe Lovtovi opynoTpa, Tov mailelt KAOGIKN LOVGIKY.
Ytov endvm 6po@o tov Quadri Aettovpyet kot Eva omovdaio
yootpovoukd (Bpafevpévo pe éva actépt Michelin) eotioto-
pro (TnA. 041-52.22.105), TpOoPATU AVOKAVIGHEVO EKTANKTL-
k@ and tov din Ztapk, pe po 1ocvyKpactakr kKovliva pe
Pevetoudvikeg kataPorég (paccheri pe kapafidec, unpdxoro
KOl GOG PLOTIKL), e oy EKTEAEDT] KOl VTOOELYLOTIKO GEP-
Pic. Emiong BpaPevpévo pe éva aotépt Michelin o 11 Ridotto
(tA. 041-52.08.280) ot pukpn mhateio Campo Santi Filippo
e Giacomo, pe tov og@ Kot 1okt Gianni Bonaccorsi va
napovolalet éva puevov pe oTifapés fAcEls 6NV Tapadoct-
axm Pevetoidvikn kovliva pe cvyypovo twist. EEopeticn Ad-
GTO KPOGLDV.

H 6nepd Teatro La Fenjce / '_I_:he opera house Teatro La Fenice




MAateia Ayiou Mdapkou
/ St Mark’s Square

H lépupa Twv ZTevayuwyv.
/ The Bridge of Sighs _

SAINT MARK’S: THE HEART OF VENICE

If the city had a heart, it would be St Mark’s Square, a shutterbug’s
delight with its beautiful basilica and bell tower as well as the gothic
Doge’s Palace. The neighbourhood is home to the legendary opera
house Teatro La Fenice (watching a show there is the stuff of buck-
et lists), built in 1792 and open to visitors during the day, as well as
to Musica a Palazzo, an opera association that stages each act in a
different hall of the enchanting Palazzo Barbarigo Minotto. Another
must is a coffee break at the square’s two historic cafés: Caffé Flori-
an, which opened in 1720 and can boast past patrons like Casanova,
Lord Byron, Goethe and Wagner; and the Gran Caffé Quadri from
1775, which serves the famed Torrefazione Giamaica espresso from
Verona. Both have tables out on the square and a stage for live clas-
sical music performances. The top floor of Quadri hosts an elegant
Michelin-starred restaurant (tel. 041-52.22.105) that was recently giv-
en an incredible makeover by Philippe Starck. It serves quirky yet
beautifully executed dishes with Venetian influences (think paccheri
with langoustine, broccoli and a pistachio sauce). Also awarded one
star in the Michelin Guide, Il Ridotto (tel. 041-52.08.280), on quaint
Campo Santi Filippo e Giacomo Square, sees chef and owner Gianni
Bonaccorsi presenting a menu of traditional Venetian dishes with a
modern twist - with an excellent wine list to match.

CANNAREGIO: THE ALTERNATIVE DESTINATION

Covering almost the entire northern end of the city, the Cannaregio
neighbourhood has evolved into Venice’s new hip and alternative
spot. Its most famous monument is the 15th-century €a’ d’Oro (Ses-
tiere di Cannaregio), one of the city’s oldest palazzos, now home to a
museum full of paintings, sculptures and other objects from the col-
lection of Baron Giorgio Franchetti. The prettiest promenade here is
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CANNAREGIO: H ENAAAAKTIKH BOATA

KaAvntel oxeddv 6Xo to fopeto koppdtt Tng TOANG Kot é-
xel e€edyBel oTov o evariakTikd Tolo T Bevetiag. Ba-
o1k6 a&loféato eivar to povoeio Ca d’Oro (Sestiere di
Cannaregio), £&va omtd to TaAdTepa ToAdtot TG ToANg (1506
OLOVOG), TOL PIAOEEVEL TTIVOIKES, YALTITA Ko AVTIKEILEVD OO
1 6LVAAOYT ToVL GVAAEKTN Papdvov Giorgio Franchetti. H o-
pop@dtepn forta tov Cannaregio givan KoTd UnKog Tov Ko-
vaio?¥ Rio della Misericordia, e ta Sidonapto puikpd po-
yaldd yio kpaoi kot cicchetti (ta Bevetoidvika tapas), v &-
00 PETAKOULOE TPV OO LEPIKOVS UNVES KOl TO KAAVTEPO
café tng moAng, to Torrefazione Cannaregio (Fondamenta
Dei Ormesini 2804), o £vav 0popeo, industrial ydpo pe &o-
AvoL LTOOVAD Kot GOKLA KOpE. YTEPOoY0g xdpog Kot to Caffeé
ai Crociferi (Campo dei Gesuiti), «kpoppévo» oe €va ma-
M6 povaostipt tov 1200 awmdva, Tov oteyalet To hostel We
Crociferi. To Cannaregio givat 1davikn Teployn yo. eoynto,
e APKETA PKPE EGTIOTOPLO LOKPLE OO TIC TOVPLOTIKES TTOl-
videg. Kpoppévo pootikd givat 1o vooTaAyikig aTiuocseotpog
Osteria Alla Frasca (Cannaregio 5176, tnA. 041-24.12.585),
e 110Kt ToV devO copehé Bruno Natural, mov oteydale-
TOL G€ £vaL YOUNAO OTHTL e IOLYN OVAT KOt LEVOD TTOV OAAG-
Cet kabnpuepwvd avaroyo pe to VAKA g ayopds. [Todd ev-
S10PEPOVG O KA 1] EKLOVIEPVICUEVT] COPIOTLKE KOl OVGTN-
pA EMOYLOKN EKSOYN TNG TAPASOGLOKNG PEVETGLAVIKNG KOV-
Civag mov mpoteivel o Anice Stellato (Fondamenta de la
Sensa 3272, nk. 041-720.744), o€ évav pivipad petpod ydpo
VYNNG eONTIKNG. ZEGTN OTHOGPUPO. KOL VEAVIKO KOO £-
xet 7o Al Timon (Fondamenta dei Ormesini 2754, tnA. 041-
52.46.066), pe edygvota cicchetti aAld Ko peydha TAOTO pe
ayoyo ynuévo kpéata (T-bone Kot Tkavia), eved TpOTOTLTEL
&xovtag tpameldkia Tave o€ 600 EOAva okden, depéva 6TO
KovOAL ppootd tov. Atya pétpa mo kdto Ppioketat to pmwo-
éuwco Il Paradiso Perduto (Fondamenta della Misericordia
2340, mA. 041-720.581), évag peydrog, moAvovog ydpog pe
OTLTIKN OTLOGPALPL, TAVTO YELATOG E KOONO, [ a&loloya
ciccheti kot ovyva lives ol 1 £€0vik povokng.

To kaAvtepa cicchetti (umapumodve pe afordvo) onv
TEPLOYN, KAODG KAl EKTANKTIKNY ETAOYT KpaGldV, oepPi-
peL 10 pkpo katl vépkopyo Vino Vero (Fondamenta della
Misericordia Cannaregio 2497). Kovtd otn Madonna
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along the canal Rio della Misericordia, flanked by small restaurants
serving wine and cicchetti (similar to tapas). It is also home to Ven-
ice’s best café, Torrefazione Cannaregio (Fondamenta Dei Ormesini
2804), which has moved into a stunning industrial space and is dec-
orated with old wooden chests and sacks of coffee beans. Another
wonderful space is Caffé ai Crociferi (Campo dei Gesuiti), tucked
away in a 12th-century monastery that houses the We Crociferi hostel.

With lots of small restaurants that aren’t just out to trap tourists,
Cannaregio is the best part of Venice to look for a good meal. Run hy
expert sommelier Bruno Natural, Osteria Alla Frasca (Cannaregio
5176, tel. 041-24.12.585) is a charming and little-known eatery, hidden
away in a small house with a quiet courtyard, that serves a menu
that changes daily depending on what’s available at the market. De-
fined by sophisticated minimalism, Anice Stellato (Fondamenta de
la Sensa 3272, tel. 041-720.744) proposes a fascinating modernised
and refined version of Venetian cuisine, while Al Timon (Fondamenta
dei Ormesini 2754, tel. 041-52.46.066) is a friendly and youthful es-
tahlishment serving delicious cicchetti and large platters of perfectly
grilled meat (including T-bone and picanha steaks). It also has tables
on two boats tied up in the canal in front - a lovely innovation. A few
metres down the way, Il Paradiso Perduto (Fondamenta della Mis-



To kavdAi Rio della Misericordia oto
Cannaregio / The canal Rio della
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; pioll Paradiso Perduto
e restaurant Il Paradiso Perduto

EUTIOT()pIO Vino Vero
/ The restaurant \Vin

ericordia 2340, tel. 041-720.581) is a buzzing bohemian eatery that’s
always full and serves very nice cicchetti; it often hosts live jazz or
world music. But the area’s best cicchetti (like the red mullet with
avocado) is without doubt served - along with an amazing selection
of wine - at the small and super-chic Vino Vero (Fondamenta della
Misericordia Cannaregio 2497). Located near the Madonna dell’Orto
church, L’Orto dei Mori (Campo dei Mori 3386, tel. 041-52.43.677) is
headed by a Sicilian chef, Lorenzo Cipolla, who has created a perfect
hybrid that blends the flavours of his native island with those of Ven-
ice. Menu standouts include the liver with onions and polenta, and
the lamb chops with rosemary and a demi-glace sauce.

Cannaregio is also where you'll find Venice’s last surviving tradi-
tional artisanal businesses, like the printer Gianni Basso (Calle del
Fumo 5306), who produces high-quality business cards and has an
ardent following among writers, actors and artists. Just a few metres
down the road is one of the world’s greatest silk-print workshops,
Serigrafia Fallani Venezia (Salizada Seriman 4875). Founded in
1968, it has worked with great artists like Hans Richter, Joe Tilson
and Emilio Vedova. One of a kind, the bookstore Libreria Acqua Alta
(Calle Longa 5176) piles its books into bathtubs, basins and gondolas
to protect them from flooding.

DORSODURO: ART AND GASTRONOMY

Dorsoduro can be described as one of Venice’s most authentic neigh-
bourhoods, a place of spectacular views (like that from the Ponte
dell’Accademia bridge) and picturesque alleys. On the tip of the
island, the former customs building, which has been so beautifully
restored hy architect Tadao Ando, is home to the impressive Punta
della Dogana (Dorsoduro 2), a contemporary art space hosting the
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dell’Orto Bpioketor to L’Orto dei Mori (Campo dei Mori
3386, tnA. 041-52.43.677), pe ocep tov X1keld Lorenzo
Cipolla, Tov EVGOUATMVEL IOAVIKE TIC YEVOTIKES TOPUSOCELS
TOV VNGOV TOL pe avTég TG Bevetiog o éva mold evolopé-
pov vPpidio. Eexmpiletl To CUKMOTL e KPEUPVOAKLO KOt TTOAE-
vta Kot ta apviclo maiddakio pe devipoAifavo Kot 6og Vigpt-
yKAdG. Zro Cannaregio emiPBidvouv kot Pepkd amd o TEAEL-
taio Topadociakd epyactipla TG Bevetiog, dnmg to Tumo-
ypageio Tov Gianni Basso (Calle del Fumo 5306), o omoi-
0G TUIAVEL GTO XEPL VYNANG OGO TIKNG EMOYYEALOTIKES KAP-
TEG, £XOVTAG OMOKTIOEL PUVATIKN TEAATELN AVANESH GE 1l
GNUOVS cLYYpaeic, NBomolods Kot Kot ves. Alya puétpa
mo TEPa Pploketar Kot Evo amd To TO CNUOVTIKE EPYAOTI-
plo. peta&otumiog Tov kKOopov, To Serigrafia Fallani Venezia
(Salizada Seriman 4875), e 1otopio a6 to 1968. Edd £xovv
TUTMGEL TIG SOVAEIEG TOVG KOAAMTEYVES, OT™G o1 Xavg Piytep,
T&o Tikoov kot Epidio Bévtopa. Movadikod to fifitonwArgio
Libreria Acqua Alta (Calle Longa 5176), nov otoipdalet ta
BiBAia Tov o€ pmaviEpES, SeEQIEVES KO YOVOOAEGS, Y10 VO TO.
TPOGTUTEVCEL OO TO VEPD GTIC TEPLOSOVG TNG TANUUVPOGC.

DORSODURO: TEXNH KAITAXTPONOMIA
Mia and Tig To avbevtikég yertoviég Tng Bevertiag, pe ka-
TamAnKTiKd onpeio 0ag (0nmg omd ) Yépupo Accademia)
KO LOYIKGL GOKAKLOL ZTT) «UOTI TOV VG100, 6TO KTiplo TOV
TPONY TELWVEIOV, TO 0010 AVUKOTOOKEDAGE VITOSELYLOTIKA
o apyrtékrovog Tavtdo Avto, BpioKeTal 1 EVIVTOGIOKT YKo
Aepil Punta della Dogana (Dorsoduro 2), mov gilo&evel pé-
POG TNG GOVSAiNG GLALOYNG EPYMV GUYYPOVNG TEXVNG TOL €-
nyyepnpotio Kot cuAAEKTN Ppavoovd [Tvo. Zny idwo nept-
oy Ppioketon kKo n mvakoOnkn Gallerie dell’ Accademia
(Campo della Carita 1050), mov pilo&evel épya peydrmv Be-
vetdv {oypaemv, 6mwg o Titodvo kot o Tivtopéto, kabdg
Kol ovIIpoo®nevTIKa deiypata tng Pevetodvikng Loypa-
owng and Tov 140 £wg tov 180 aumva. Avapesa ota onpo-
VTIKOTEPX LOVGELN LOVTEPVAG TEXVTG TOYKOO UG Elval TO
Peggy Guggenheim Collection (Palazzo Venier dei Leoni),
70 omoio PIAOEEVEL TOL TEPLGGOTEPA OO TOL EPYOL TOV GLYKE-
VIPWOE 1) EKKEVIPIKN GLAAEKTPLA. XNV TEYVN TOL 180V 0d-
va givar apiepopévo to povceio Ca’ Rezzonico (Dorsoduro
3136), mov oteydletan o€ Eva VIEPOYO TAAATSO TOL 180V
awdvo. Zyetikd véa apién to ek Pooiag oppdpevo V-A-C
Foundation, mov gykataotddnke oto Palazzo delle Zattere
Ko, EKTOC amd Po TOAD GTULOVTIKT GUAAOYT LE GVYYPOVOVG
Pmoovg, dtopyavaver Kot dteBvoug eppéretag meplodikeg ek-
Béoelc, evad dabétet kan éva e€anpetikd café-bistrot (SudEst
1401) pe mdrto pe avaQopEég T YOGTPOVOUIKT KOVATOVPQ
g votoavatoAkng Evpdnng.

lNo xpaci kot ovak anapaitntn n otédon oy Cantine
del Vino gia Schiavi (Fondamenta Nani 992), képa kpa-
GLOV PE AVOEVTIKA BEVETOLAVIKT OTLOCOALPO, TOV OLOBETEL
Kot pumap pe vootipa ciccheti. Avtiotoyyng atudoparpag, ah-
MG TEPLOCOTEPO EGTIATOPIKNG AOYIKNG, £ivar 1 Osteria da
Codroma (Fondamenta Briati 2540, A. 041-52.46.789), é-
VO VITEPOYOG PETPO XMDPOG Pe EVALVT ETEVIVON GTOVG TOi-
YOVG, LEVOD EMKEVIPOUEVO 6T BAAACTIVA KO TOAD EVN-

collection of French billionaire Francois Pinault as well as world-class
temporary exhibitions. Gallerie dell’Accademia (Campo della Cari-
ta 1050), in the same area, shows the work of Venetian masters like
Titian and Tintoretto as well as representative examples of Venetian
painting from the 14th to 18th centuries. Among the world’s greatest
modern art museums, the Peggy Guggenheim Collection (Palazzo
Venier dei Leoni) contains most of the artwork amassed by this eccen-
tric collector. Art from the 18th century, meanwhile, is the focus at the
Ca’ Rezzonico museum (Dorsoduro 3136), located in a beautiful pala-
zzo from that same time. The V-A-C Foundation is a relatively new
artistic presence that arrived with a bang from Russia and settled in
the Palazzo delle Zattere. Apart from its significant collection of con-
temporary Russian artists, it also organises world-class exhibitions
and boasts the excellent café-bistro SudEst (Dorsoduro 1401), whose
menu references the culinary traditions of southeastern Europe. For
wine and nibbles, try Cantine del Vino gia Schiavi (Fondamenta
Nani 992), a wine store with an authentic Venetian vibe that also has
a bar serving tasty cicchetti. With a similar atmosphere but a philoso-
phy more focused on food, Osteria da Codroma (Fondamenta Briati
2540, tel. 041-52.46.789) is a great retro space with wood panelling
and a menu focused on seafood and good wine. A true gem, La Bitta
(Calle Lunga S. Barnaba 2753/A, tel. 041-52.30.531) is a tiny osteria
arranged across two rooms, with artwork on the walls, jazz coming
out of the speakers and profoundly tasty food - like the gnocchi with
a rabbit ragout, all for a clientele of local artists. A creative take on
local staples is the trademark of the wine restaurant Estro (Dorso-
duro 3778, tel. 041-47.64.914), run by brothers Dario and Alberto
Spezzamonte, while romance, sunset views and good food are what
it’s all about at Riviera Restaurant (Fondamenta Zattere Al Ponte
Lungo 1473, tel. 041-52.27.621). Order the risotto with eel, chamomile
and cedar, or the gnocchi with beef cheeks. For drinks, Campo Santa
Margherita Square boasts plenty of cafés and bars (best among which
is Ai Do Draghi) and stays lively late, while jazz fans will be delighted
with the incredible Venice Jazz Club (Ponte dei Pugni 3102), which
attracts some of the best talent to be found in Italy. Last but not least,
the shop €a’ Macana (Dorsoduro 3172) is the place to get your tradi-
tional handmade Venice carnival masks, or to make your own.

SANTA CROCE: WALK THROUGH HISTORY

Santa Croce’s most famous landmarks are the Church of San Giaco-
mo dell’Orio, the baroque palace Ca’ Pesaro (which hosts impor-
tant contemporary art shows), the Palazzo Mocenigo and the gothic
church known as the Basilica of Santa Maria Gloriosa dei Frari. For

To pouceio povTé
Guggenheim Coll

Exvng Peggy
' The Peggy
Guggenheim Collegtios, a modern art museum
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HEPOUEVT AlOTO KPOGL®OY. APLGTOVPYNUATIKTY ETIONG 1| HL-
kp1| ootepio La Bitta (Calle Lunga S. Barnaba 2753/A, .
041-52.30.531) — 6v0 dwpdtio StukooUnpEVa e EpYa TEXVNS
6T0VG ToiYove, Tl ota nyeia, N TOTKNY KOAMTEXVIKY OKT-
v} ota TpoméClo Kot mdTo Babiég vooTilds, OTmG Ta Vio-
KL 1 paryol kovuverov. INa mo dnpovpykn kovliva pe Bé-
GELS TNV TOTIKN TapAd0aoT), omovdaic SOVAELL KAVEL TO Wine
restaurant Estro (Dorsoduro 3778, tmA. 041-47.64.914) tov
adehpmv Dario kot Alberto Spezzamonte.

Popovtikn atpdoceapa, povadikn 0éa oto nAopaci-
Aepa kKot e€apetikn karodovAiepévn kovliva oto Riviera
(Fondamenta Zattere Al Ponte Lungo 1473, tnA. 041-
52.27.621). Aokipdote piioto pe x€M, yopounit kot k€dpo
Kol To VIOKL L pooyapicta payovia. [a motod, n mhateio
Campo Santa Margherita eivot Siomaptn pe cafés ko pmop
(Eexmpiler to Ai Do Draghi) kot givar yepdtn pe kdopo axod-
pa kot to Bpddv, evéd Yo tovg eilovg g tlal vtapyet To Ko-
tanmAnktikd Venice Jazz Club (Ponte dei Pugni 3102), 6mov
epeavifovrot pepikol amd T0Vg KAADTEPOLG LOVGIKOVG TOV
gidovg and 6An v Itadio. o 11¢ Tapadociakés, yelpomoi-
NnteS PEVETOIAVIKES LACKEG TOVL Kapvafailod, avalntiote To
epyaoctiplo Ca’ Macana (Dorsoduro 3172).

5

SANTA CROCE: IEPIITATOX XTHN IXTOPIA

To o didonpa tordonpa tng yertovidg tov Santa Croce ei-
vat o vadg tov San Giacomo dell’Orio, To prnopox mardtt
Ca’ Pesaro, mov @lAo&evel onuavtikéc ekBEGELS GUYYPOVIG
Téyvng, o Palazzo Mocenigo kot 1 yot0wkn| ekkAncio Santa
Maria Gloriosa dei Frari. ['a kpaoci, a&ioroyn emthoyn gi-
vai 1 Cantina Arnaldi (Santa Croce 35), wine bar pe 20 -
TIKETEC O€ TOTNPL, cicchetti e KAAES TPDOTES VAES KOt EKAE-
kK ol Kot coovA ota nyeio. A&ilel wa enickeyn otovg
YOPOLVS NG 1oTopKkNG Proteyviag vpavidv Tessitura Luigi
Bevilacqua (Santa Croce 1320), mov dwafétet dddeka avbe-
VTIKoOG apyarelovg tov 18ov awdva, ot omoiot Agrtovpyovv
aKoun, Topdyovtag povadikd Kopyotexviuatae. Atdonuot
eMATEG TOV, peTa&d GAAmV, To Batuavo, o Agvkdg Oikog, to
Kpepiivo kot ot itaiikoi oikot podag.

SAN POLO: ATOPEX KAI CICCHETTI
Elvou n pkpotepn og £ktaon amod Tig yertoviég g Bevertiac.
Edd Bpioketon n morvemtoypaenuévn F'épupa Tov Rialto,
KaBMG KOt 1 0THOGPALPIKT OLMVOUT 0YOPA GPOVTMV, AoLyoL-
VIKOV KoL Yopldv. ATopaitnTn 1 eXGKEYT 6TO KTipLo TG
KOOI G adedeotntag Scuola Grande di San Rocco (San
Polo 3052), éva apiotovpynpa tov 1500 aidva, Tov dioko-
oundnke and tov Tvtopéto, kaBmGg Kot 6T0 TAAATCO TOV
180v audva Ca’ Corner della Regina (Santa Croce 2215),
nov amoteAel v £6pa Tov Wpvpatog Fondazione Prada kot
pro&evel a&1oAoyeg TePLOdIKE eKBETELS TEXVNG.

IMpw and v ayopd tov Rialto Bpickovrat kat pept-
K& amd To KaAvtepa bacari (mtapadociakd wine bars) tng
ToOANG, 0nws 10 vIépoyo All’Arco (San Polo 436) pe xa-
TOTANKTIKG cicchetti kot moAy ik 6€pPig, To Cantina
Do Mori (Sestiere San Polo 429), mov Aeitovpyei and 10
1462, pue onpo katatedév Tig dekddeg umpovvilives Katoo-
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/ The Grand Canal from Ponte del’Accademia

a break with a glass of wine, we recommend Cantina Arnaldi (Santa
Croce 35), a wine bar serving 20 selections by the glass and cicchet-
ti made with premium ingredients while good jazz and soul music
flows from the speakers. The historic textile factory of Tessitura
Luigi Bevilacqua (Santa Croce 1320) boasts 12 original 18th-century
looms that still produce beautiful, high-quality fabrics. The Vatican,
the White House, the Kremlin and several Italian fashion houses are
among its lofty list of clients.

SAN POLO: SHOPPING AND CICCHETTI

Venice’s smallest neighbourhood is home to the picturesque and
much-photographed Rialto Bridge, as well as the colourful and live-
ly fruit, vegetable and fish market of the same name. Musts in this
area include a visit to the headquarters of the religious brotherhood
of Scuola Grande di San Rocco (San Polo 3052), a 15th-century
masterpiece that was decorated by Tintoretto, and the 19th-century
Palazzo €a’ Corner della Regina (Santa Croce 2215), which serves as
the seat of the Fondazione Prada and hosts very good temporary art
shows. The area around Rialto Market boasts some of the best bacari
(traditional wine bars) in town, including the wonderful AlI’Arco (San
Polo 436), with its amazing cicchetti and super-friendly service, the
Cantina Do Mori (San Polo 429), which has been around since 1462
and stands out for the dozens of bronze pots and pans hanging from
its ceiling, and the Al Merca (Campo Bella Vienna 213), a classic for
a snack of small panini sandwiches with a glass of wine or a spritz.
Traditional Venetian cuisine is the highlight at Antiche Carampane
(Rio Tera de le Carampane 1911, tel. 041-52.40.165), a pleasant osteria
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pOAES OV KpEPOVTOAL amd TO TAPAVL, EVD, Yo KPA panini
He kpooti 1 spritz, khaowr| otdon eivorl to Al Merca (Campo
Bella Vienna 213). [Tapadociokn Beveroidvikn kovliva 6to
Antiche Carampane (Rio Tera de le Carampane 1911, .
041-52.40.165), pia 0otk ootepio pe KOAMTEYVIKY ATUO-
GOOLPO. KOl VTTOSELYLOTIKG LOYELPELEVA TLATA TG TOTKNG
koulivag, 6mwg ta tagliolini del doge (pe kafovpr).

TNo xoeé, oto Caffé del Doge pe 16topia amod tn deka-
etia Tov 1950, eved Yo yYAvkd oto otopikd (amd to 1742)
Cayapomraoteio Pasticceria Rizzardini. o tig avBevti-
kég friulane, Pevetoidvikes yeipomnointeg eomavipiyleg mov
TOPAS0GLAKA POPOVY 01 YOVIOAEPNDES, OTO KATAGTN LA
Piedaterre (S. Polo 60).

CASTELLO: H IATPIAA TQN MITIENAAE

[podrettat yio v ovaToOMKOTEPT), TLO ATAMUEVT KO AlYOTE-
PO TOLPLOTIKA OVETTVYUEVT] GLVOLKIO TG TOANG. Edd yTumd-
€11 Kopdld v dV0 peydrimv Mmievdie tg noing (Ewaoti-
KOV KoL APYLTEKTOVIKNG), KOl GUYKEKPLUEVO GTOVG KNTOVG
Giardini Pubblici, 6nov Bpiokovrat Ta povipo mepintepa
TOV BOCIKOV YOPOV TOV GUUUETEYOVV OTIS EKDECELS Kot 0to-
TeEAOVV A POV ToVG 0E100€aTe AOYM TOV SIUPOPETIKOV ap-
YLTEKTOVIK®V TOVG OTIA, Kabdg Kot oty Arsenale, To ToAld
voomnyeia g TOANG, Tov TAEOV EYoVV HETALOPPMOEL GE £K-
mAnkTikoVs industrial ekBeciakovg ydpove. I'a payntd otnv

mEPLOYN, Kopupaia eTloyn omoterel To pikpd wine bistro
CoVino (Calle del Pestrin, tmA. 041-24.12.705), to omoio a-
moteiel pérog tov Slow Food kivipatog. To pevod mpooap-
pnéeton Kabnueptva 6Tig SuVATOTNTEG TNG AYOPAG KOL OTNV €-
moykotTTa. Tn Alota kpacudv entpeleitat 0 1010KTHTNG KOt O
éumelpog copeMé Andrea Lorenzon.

Avtiotoyng Aoyikng eivar n e€apetikn Osteria alle
Testiere (Calle del Mondo Novo 5801, tqA. 041-52.27.220)
Tov 6€¢ Bruno Gavagnin kot tov copeilé Luca De Vita, pe
HOALG 24 BEGELG KOl «AOTPAPTEPESH TPMTEG VAEG, TOV £PYO-
vtot kadnpepvé omd v ayopd. Ayun Tov d6patog Tov -
otwatopiov Enoiteca Mascareta (Calle Lunga Santa Maria
Formosa 5183, tnA. 041-52.30.744) eivou n Aiota Kpacimv,
OV EMKEVIPMOVETOL GE PUGIKE Kot Blodoyikd Kpacid, aAAd
Kot 1 Koo Tov, pe Tave amd ekatd eTKETEG TQv, VO etvat o-

H BaaciAiknh Tou
Ayiou Mdpkou kai To
didonpo kaunavapidé
/ Saint Mark’s
Basilica and
Campanile

with an artistic vibe and beautifully executed local dishes like taglio-
lini del doge with crab). Established in the 1950s, Caffé del Doge is
perfect for coffee; for dessert, try Pasticceria Rizzardini, around
since 1742. For authentic friulane, the handmade Venetian espadrilles
worn by the gondoliers, Piedaterre (S. Polo 60) is the place to go.

CASTELLO: HOME OF THE BIENNALE

This is the easternmost, least touristy neighbourhood in Venice,
home to its two major biennales (art and architecture). These are
hosted at the Giardini Pubblici gardens, where the pavilions of the
main participating countries are permanent fixtures and landmarks
in their own right, thanks to their diverse architectural styles. Here
you will also see the Arsenale, the city’s old shipyard complex, now
transformed into amazing industrial exhibition spaces. The absolute-
ly top tip for a meal in this area is the small wine bistro CoVino (Calle
del Pestrin, tel. 041-24.12.705), a member of the slow-food movement
that adapts its menu to what's available at the market every day. The
wine list is designed by the owner (and expert sommelier) Andrea
Lorenzon. Similarly, the excellent Osteria alle Testiere (Calle del
Mondo Novo 5801, tel. 041-52.27.220), with chef Bruno Gavagnin and
sommelier Luca De Vita, has just 24 seats and presents the freshest
of ingredients brought in daily from the market. At Enoiteca Mas-
careta (Calle Lunga Santa Maria Formosa 5183, tel. 041-52.30.744),
meanwhile, the stars are the wine list, which focuses on naturals and
organics, and the spirits list, boasting more than 100 brands of gin.
It’s also one of a handful of bars in Venice that serve until 2 a.m. If
you’d like to take back some beautiful ceramics, the school Bochaleri
(Viale Garibaldi 1257) is open to the public on weekends (10:00-17:00)
and sells wonderful pieces by local artists.

ISLAND HOPPING IN THE VENETIAN ARCHIPELAGO

The Venetian Lagoon consists of dozens of tiny islands begging to
be explored by vaporetto, as the water buses here are known. Just
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16 ta gAdyiota pmap e Bevetiog mov oepPipet péxpt tig 0o
UETA TO LEGAVLYTA.

TNo kepapikd, avalntiote t oxoin I Bochaleri (Viale
Garibaldi 1257), mov avoiyet ta Zappatokdplaka (10.00-
17.00) yio To KOWw0, d100£T0VTOG TPOG TOANOT EKAEKTE KO-
HATIO 0O VTOTIOVG S1ULOVPYOVG,.

ISLAND HOPPING XTO

BENETXIANIKO APXIITEAAT'OX

H MpvoBdracca g Bevetiog amoteleitat amd dekddeg pi-
KpA Vo dKio, Tov TpocPEpoval yio e&gpguvnon pe to Po-
TOPETO. e AmOGTACT AvaTVonG and TNV Thateia Tov Ayiov
Mépkov Bpioketor ) Giudecca, pe pio ykapo omd evolapé-
povta ktipto (amd ekkAncieg Kol TaAdTol péypt fropnyovi-
k&g amobnkeg) kot facikd aloféato To Lovceio pwToYpapi-
ag Casa dei Tre Oci.

To Murano, o o jovyn pkpoypapio tng Bevetiag, ei-
VO 1] YEVETELPO TOV TEPLPTLOV OLDVVLOV GUGTTOD YVOALOD
Kot dtaBéter kat éva oxeTkd povoeio (Museo del Vetro),
LLE TN ULEYOAVTEPT GLALOYN OVTIKEWEVOV Ol YVOAL PLoVPd-
vo 610V KOGpo. EEEYovc0 TPOCOTIKOTNTA TOV VI|GLOV Kot
omovdaiog KaAMTEXVNG TOL YvaAov givat o ['dArog Aristide
Najean, mov dnpovpyet 610 pyacTnpld Tov (Tov potdlet
cov éva vPpidto tng AMKNG ot Xdpa TV Bovpdtov Kot
oV Aov Kiydn) exmAnitikd yAvntd, ToAld ek TV 0Toiwv
KOGUOUV PEYAAO CNUOVTIKA E0TIOTOPLNL, KATOWKIES KOt 10pV-
poto ové Tov KOopo.

Yuvéyela yio to vinoi Burano pe vrépoya yaunid onitio
He xpopaTiotég Tpocdyels. Elvar didonpo yia Tig xelpomoi-
NTES SAVTELES — L0 TAOVGLO GLAAOYY €K TV OTOiV S100€-
te1 10 Museo del Merletto. 'a paynto oto Al Gatto Nero
(TA. 041-730.120), éva and o mo OpvAikd eoTaTOPLO O-
Ang g Mpvobdracoag. Atdonun yia to risotto di go (piloto
nov eTidyvetat pe tov {opd yofuov) n Trattoria da Romano
(TA. 041-730.030), eved mepipnpuo givar Kot o fovtupdrto
pmokota o€ oxfua «S» tov Layaporiacteiov Carmelina
Palmisano (Via Baldassarre Galuppi 355).

Mua meloyépupa xwpilet To Burano and to vnoda-
k1 Mazzorbo, 6nov BpickeTol 0 EMGKEYILOC OUTELDVAG
Venissa, Ka0dG Kot T0 OLOVOUO YOGTPOVOULIKO EGTIOTOPLO
(Méptroc-Oxtdpprog, Tni. 041-52.72.281), Bpafevpévo
pe éva actépt Michelin, éva wine bistro kot £vag VTEpoyog
pumovtik Egvavag. And ekel (mpoceyyioyo pe to Pamopéto
og mévte Aemtd) givar 1o vnodkt Torcello, pe a&obéato v
ekkAnocio Basilica di Santa Maria Assunta pe ta mepipnpo
ynewmtd kot to Bpviikd Eevodoyeio-eatiatoplo Locanda
Cipriani, «otoyeiopevo» and v avpa tov Epveot Xé-
HvYoLEt, ov €ueve kel To pOOT®PO Tov 1948 Ko Eypa-
e 10 podiotdpnuo «MEca o’ TO TOTALL KO 6T SEVIP).

Y10 vnol Bploketar Kot To sui generis povoeio-@appo
Museo Casa Andrich, puo peydin ntapabordccio éktoon
nov Prhoevel ta Epya (Tivakes, YALTTA, EYKATAGTAGELS) TOV
Lucio Andrich. Téhog, 0&iletl pa emickeyn 6To YOANVIO VI|-
odxt Isola Di San Michele, 1o onoilo gilo&evel 1o Kount-
pto ¢ Bevetiag, 6mov Bpickoviat peta&d dAlmv ot Tapot
tov Iykop Zrpafivokt kot E¢pa [Tdovvr.
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PovIO T0 Kapnavapiod
Tou Ayiou MépKOU!"'
[-Gondolas ina“ & .
canal with St.Mafk’ss®
Campanile in th
background #

a stone’s throw from St Mark’s Square, Giudecca has a range of in-
teresting buildings (from churches and palazzos to industrial ware-
houses) but is best known for the Casa dei Tre Oci museum of pho-
tography. Murano, a quieter miniature of Venice, is the birthplace
of a world-famous glass-blowing technique; its museum, the Museo
del Vetro, has the largest collection of Murano glass in the world. An
esteemed artist and eminent figure on the island, Aristide Najean
can be found in his workshop (think Alice in Wonderland meets Don
Quixote), where he creates splendid sculptures, many of which grace
leading restaurants, private residences and offices all over the world.

Standing out for its low, colourful houses, Burane is the next stop,
famed for its handmade lace, an excellent collection of which can be
admired at the Museo del Merletto. A food stop at Al Gatto Nero
(tel. 041-730.120), a legend on the lagoon, is highly recommended.
For other culinary treats, Trattoria da Romano (tel. 041-730.030) is
known for its risotto di go (made with a broth of goby fish), while the
buttery “S”-shaped biscuits from the pastry shop Carmelina Palmis-
ano (Via Baldassarre Galuppi 355) are wonderful.

From Burano, you can walk over to Mazzorbo in order to visit the
Venissa vineyard, which also features a Michelin-starred restaurant
of the same name (open March-October, tel. 041-52.72.281), a wine
bistro and a lovely boutique guest house. Just a five-minute trip on
the ferry from there takes you to Torcello, whose main attractions
are the Basilica di Santa Maria Assunta (with its stunning mosaics)
and the legendary hotel-restaurant Locanda Cipriani - haunted by
the ghost of Ernest Hemingway, who spent the autumn of 1948 here,
writing Across the River and into the Trees. This island is also home
to the fascinating museum Museo Casa Andrich, a large seaside ex-
panse that showcases the paintings, sculptures and installations of
Lucio Andrich. You can end your excursion with a visit to the Isola di
San Michele islet for a serene stroll around Venice’s cemetery, the
final resting place of Igor Stravinsky, Ezra Pound and many others.
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To napadoaiako wine bar Cantina Do Mori
/ The traditional wine bar Cantina Do Mori=§
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To MavaBnvaiké Zradio
/ The Panathenaic Stadium

ITAT'KPATI: MIA ITIOAH
MEXA XTHN ITIOAH

H otaBepd mo avepydpevn ektdg kévipou neploxn
N6 ABrvag diatnpei akdpa v aiclnon tng nakidg
YEITOVIAG, AMOKTWOVTAG TAUTOXPOVA IO CUVAPTIACTIKN
nolucul\ektikétnta, ou tnv kadiotd évav autdépwto
MOAITIOTIKS KAl PUXAYWYIKO TPOOPIGHO.

Pangrati: A city within a city

Athens’ most up-and-coming district over recent years
outside of the city centre, Pangrati continues

to maintain an old-neighbourhood feel even as

it becomes ever more multifaceted, making

it a wonderful destination for culture and entertainment.

AMNO TON ®QTH BAAAATO KAI TH ZOQH MAPAZIAH, @QTOIMPADIEY: AIONYZHX KOYPHZ
/ BY FOTIS VALLATOS AND ZOE PARASIDI, PHOTOS: DIONYSIS KOURIS

168 - blue magazine



Ta toroonpae: To KAac1KO TOTOGN O TNG TEPLOYNS ElvaL TO
Havadnveiké Xtadwo (yvootd kot og Kedpdpuoapo), tov
PLo&Evnoe Tovg TPp@OTOVG cVYYPOVOLS OAvUTLaKOVG Aym-
veg, 1o 1896. Xtiopévo mavem og epetlmia apyaiov EAAVIKOD
otadiov, Tpokeltal yio Evo and ta TeELeVTAin TOL £150VG TOV
o€ OYNLO TETAAOV. ZNUEPA, EKTOG OO EMOKEYLHO UVTLETLD,
AELTOVPYEL KOl WG CVVOVALOKOG YDPOGC, 0ALG Kot G EAeVOE-
POG YMPOG AOANONG, VO 6T «CTAGYVA» TOV PLhoEeveitarm
TOAD eVOLLOEPOVGO LOVIUT EKBECT] «AVOUVIGELG OO TOVG
Olvpmokovg Aydves: Apioeg Kot Addec amd to 1896 £wg on-
pepax. Etepo toméonuo, 1o A" Nekpotageio, To mtoloidte-
po g AbMvag, arotelel alobéato, apov o€ owTd EVIAPLA-
Covtan Suypovikd drokekpipévol EAANveES amd Toug Ydpovg
TOV TEXVAOV, TOV YPOUULATOV KO TNG TOATIKNG. Meyding t-
GTOPIKNG Kot KaAMTexvikng a&log Oswpovvtar ta yAvntd tov,
omwg n «Kotpmpévny tov INavvoodn Xaierwd kor n « Poyn»
tov ['ewpyiov Mmovavov.

To katanmpdscivo aicog: H npdovn kopdid TG mukvokatot-
Knuévng yertovidg ivat to Ahoog Maykpatiov, pio Katdepu-
T «noida» 30 otpeppdtov. Avalmoyovntikog o Tepinatog
6ToVg 600 AOPoLs (ApdnTTov Kot Aypag) dimha oto Kadit-
pnéppapo, pe Béa v Axpomoin kot tov Avkapntto.

To molvavapevépevo povogio: Méoa oto 2019 avapéve-
Tat vo avoigel i mopteg Tov To Moveeio Zuyypovng Téxvng
70V Idpdpatog Basiin ko EAiCag 'ovravopn (Epatocté-
voug 13). 'Eva evtunootiaxd tetpadpoo ktipto 7.300 t.p.,
OLKOSOUNUEVO YOP® ATd TO KEAVPOG EVOG VEOKANGLKOV, TO O-
noio Bo prho&evnoet LEPOG TNG TEPIPNUNG GLALOYTG TOV E(PO-
mAoTikoV (evyoug pe omovdaia épya tov Bav I'koyk, TTucd-
60, Mové, [16Aok, Kavtivoki, KAée, Mréucov K. 4.

LANDMARKS: The Panathenaic Stadium, or Kallimarmaro, which
hosted the first modern Olympic Games in 1896, is Pangrati’s classic
landmark. Built over the ruins of an ancient Greek stadium, it was one
of the last horseshoe-shaped stadiums ever constructed. Nowadays,
besides being a monument that is open to all, the stadium also oper-
ates as a concert venue and free public training ground. A permanent
exhibition titled “Memories from Olympic Games: Posters and Torch-
es from 1896 till today” is on show in the stadium’s Atrium. Another
landmark in the area, the First Cemetery, Athens’ oldest, is also an
attraction as it is the resting place of important artistic, literary and
political figures. Tombstone sculptures such as “I Koimomeni” (The
Sleeping Girl) by Yannoulis Chalepas and “Psychi” (Soul) by Georgios
Bonanos are deemed to be of major historical and artistic value.

PANGRATI PARK: The district’s central park, Alsos Pangratiou, is
a densely vegetated enclave covering three hectares. A stroll on the

H kdBa-wine restaurant Walla Walla
/ The wine shop and restaurant Walla Walla
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Meyales pocomKOTNTEG: Mo TAaKETO EE® QT et TOAV-
katowkia ot Zroupov Mepiovpn 27 vrevBopilet 0t exel £0n-
o€ 0. TeELevTaia ypovia s Comg Tov o moumthg Kootog Bap-
vaine. Ze éva otevo dpopdkt (Kovotavtivov Mavov 3) ka-
Towkovoe amod Ta 11 £wc Ta 37 tov 0 Mavog Xatliddaxic, eved
GTO OLYOOTTEANYITIKNG OPYLTEKTOVIKNG OTiTL 6TV 000 Aypag
20 katowovoe o voumeiiotag mom g [Ndpyog Zepépnc.
Xav woho owepd: H aotikn petpd atpodc@apa oviikoto-
ntpileTol Kot 6TouG 600 KIVNUATOYPAPOVS TOV, OGS TO XvE
Hérag (Yuntrov 109), mov gykawidotnke o 1925 (Snbétet
Kot Bepvo ovepd oty TopdTo Tov), Kot to Petit Palais (Pi-
Capn 24), mov TPOoPATA AVOKOLVIGTNKE Kot AELTOvpYel Kupi-
¢ o¢ art house cinema. To kolokaipt Aettovpyel kot 0 vé-
poya vootorykos Bepivog Oaoig (Tpativov 7).

TA KAAYTEPA TPAIIEZIA

O khaowkég aieg: IoTopikdc ydpog pe atdogLa peTpd a-
Tuécpatpa, o Mayepévog Avhog (Apvvta 4, tA. 210-
72.23.195) vinpée mapadooiokd oTéKL TNG afNVaiKIG KOA-
MTEYVIKNG KO AOYOTEYVIKNG OKNVIG, LLE TPOEEAPYOVTEG LOP-
@éc tov Mavo Xatddaxt kot tov mout Niko ['kétoo. Awatn-
pel uéxpt oNpepa TO yamnULEVO TATO TOV ETMPAVOV Bopd-
VOV TOV, GLVTAYES TNG KAUGIKNG d1eBvoic kovlivag, 6mme
pocyapicta mkdta kot 1o Prevvédiko ovitael. Me 1otopia a-
16 t0 1969 ka1 KwvotavivovToAitikeg pileg, to Fatsio (Ev-
@poviov 5, A. 210-72.17.421) oteydleton o€ £vav oAV 101-
aiTEPO YMPO LE TO YOPAKTNPLOTIKO PLOPEA (OYpaPloTd HO-
tifo oto Tafdvt Kot 6TOVG ToiYoVG. AGTIKO £6TIATOPLO, S1d-
GNUO Y10l TO LOYELPEVTA TOV, TO OTTOL0L TAPELAVVOLV aTd TN
oyetikn Prrpiva kot Eexmpilovv yia T vooTid tovg (po-
oyapakt pe pemtlava, oravakopulo, KOKKIVIGTA Y1ovopAid-
k). To OMpmov (Avanavocemg 9, Tnh. 210-92.44.388) &i-
vat 1o ToAOPoVo «TapadoctakdV KaperwAeiovy (OTmg ava-
YPAPEL Kot 1 TVAKISK TOV) TOL GVYKEVTPOVEL TOGO TOVG T0L-
AM00G KaToikovg 0G0 KOl TN VEN EVOAAIKTIKY YEVLA TNG YELTO-
vidc. Edwicedeton oto —1e omTIKO YEPI— HOYEPEVTE TOL, UE
TdTa OTMG TO KEPKLPATKO coPpito Kot ta pePibia pe peit-
tlaves. Me wotopia and to 1940, o Bupivng (Apyumdovg 11,
A. 210-70.12.153) cvveyilel avavempévog oe LYNAAL TOL0-
TIKG OTAVTOP E OTITIKA PLOYELPEVTA KO L0t OPOLO QVAT [E
apopa toldg AOMvag. Epupinpotikny abnvaikn tafépva mo-
Aaudg komng eivan ko o Kapafitng (ITavcaviov 4, tmA. 210-
72.15.155), pe wotopio and 1o 1926. Zdra pe fapéla kpa-
G100 K0l GTEGLOALTE TO TPOYOVA KEPTESAKLN KO TO KOKKIVL-
GTO LOGYAPL GTN CTAULVAL.

To povadiké dractepo eoTrotépro otnv EALada: Xwpobe-
TNREVN € £va TAVELOPPO VEOKAAGLKO, N Zrovon (ITvppo-
vog 5, TnA. 210-75.64.021) eivar 0 £6T10TOPL0 TOL ESpAiTE
v évvoto tov fine dining otnv EAAGSa, eved dratnpel ota-
Oepd €30 Kt déka xpovia ta 000 aoctépla Michelin. Me emt-
KeQOANG Tov 6@ Ayyeho Advto (Vo TNV emontein TOL KOPL-
paiov T'dAlov cep Apvo Mmvidv), cuveyilel va dnpiovpyet
Tave otn Baon pag diebvoig kovlivag Le capeic yoAlkég e-
TPPOES (AALG Kot EAAVIKG OTOLYELD), TPOCPEPOVTOG LLLOL [LO-
vadikn yootpovouikn eunepio. EEapetikn Aiota kpacidv
Kot wine pairing.
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hills of Ardittos and Agra (next to the Panathenaic Stadium), with
views of the Acropolis and Lycabettus, is also rejuvenating.

HIGHLY ANTICIPATED MUSEUM: The Basil and Elise Goulandris
Foundation’s Museum of Contemporary Art (13 Eratosthenous) is
expected to open in 2019. Housed in an impressive four-storey, 7,300
square-meter structure erected around the frame of an existing ne-
oclassical building, the museum will host a part of the late shipping
industry couple’s renowned art collection, including works by Van
Gogh, Picasso, Monet, Pollock, Kandinsky, Klee and Bacon.

FAMOUS RESIDENTS: A plaque outside the apartment block at 27
Spyrou Merkouri notes that the poet Kostas Varnalis resided at this
address during the final years of his life. Composer Manos Hadjidakis
lived on a narrow side street (3 Konstantinou Manou) from the age of
11 to 37, while the Nobel Prize-winning poet Giorgos Seferis lived near
the Panathenaic Stadium in an Aegean-style house (20 Agras).
VINTAGE CINEMAS: Pangrati’s urban-retro atmosphere is reflected
by the district’s two cinemas: Cine Pallas (109 Ymittou), founded in
1925 and with a summer cinema on its rooftop, and Petit Palais (24
Rizari), recently refurbished and dedicated mainly to art house films.

BEST DINING

CLASSIC SPOTS: A historic place with a retro atmosphere, Mage-
menos Avlos (4 Amynta, tel. 210-72.23.195) was frequented by Athe-
nian artistic and literary figures, foremost among them the composer
Manos Hadjidakis and poet Nikos Gatsos. The place continues to serve
the favourite dishes of its eminent regulars of old - classic interna-
tional dishes such as beef piccata and Wiener schnitzel. With a histo-
ry dating to 1969 and Constantinopolitan roots, Fatsio (5 Efroniou,
tel. 210-72.17.421) is housed in a very special space with a trademark
floral motif painted on the ceiling and walls. It is renowned for its
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To eoTiatopio Fatsio
/ The restaurant Fatsio




guide /| Pangrati

SEomatépio' KatooUpunog
i/ At the restaurant Katsourbos

T
AN

o
To ynap Kaiv / The bar Cain

H vtarucn «améBaony»: To [aykpdrtt Exel katapépel va amo-
KTNOEL EGYATMS KoL TOAD a&lOMOYEG EMAOYEG OTNV Kot yopia
«rrodkn kovlivar. Eeywpilel n Trattoria Italia d’Onofrio
(Hpovda 6, mA. 210-72.52.003), mov oteydletal o€ £va dt-
MOPOPO VEOKANGIKO L€ OTLTIKY ATHOGOApA Kot KovLiva mov
avtiel éumvevon and ™ votwa Itaria. Xeponointa @pé-
oKka QupopKd (OTmG T AvYKOLivt e PHEAGVL GOVTTIAG Kot o
vtlolyta kot 1 KOKKIVN TKAVTIKN 6dAToR), onpeio avapo-
pagc 1 Kopumovapa pe xelporointo guanciale. Kain dovieid
kavet kot To Cupola (Evpopimvog 13, k. 211-41.17.444),
pie Tpatopion e KaAES EMBO0ELS OTIG KAOOIKES (margherita
Kot marinara) mitoeg, aALd Kot a&dodoyo ossobuco milanese.
[eprocodtepo emkevipopéva oty titca 1o Colibri (Epmne-
dorAéovg 15, . 210-70.11.011) —wodv daitepn n PPO pe
yuoOpTt Kot wémpio— kot o Tre Sorelle (Apyehdov 19, A.
211-40.72.172), o€ évav yopo pe peTpod industrial ororyeio.

Street Food: And ta kaA0TEPO £6TIOTOPLA TOV EIGOVG GE O-
An v Adnva, to Baba Ghanoush (Epnedordéovg 25) oep-
Bipet vroderypatikd eoAdpe, Totd ot MPavéQkn ekdo-
AN TOVG, o€ XelpomoinTn wita (e TNV TPOGOHNKN UrapTo-
YKkavoe, okopdatng kanviotng pertlovosardtog). Zovue-
po Kot dyoyo ynuévo to GovPAAKL (X0o1pvo 1 KOTOTOVAO)
otov EAPig (Apyyndovg 1-5), o€ évav xmpo pe EOAvoug mé-
YKOUG KOTNG KPEATMV Y1 Tpamédia, YEUATOG UE POTOYPOPi-
€g kat frvdia Tov «Baotaidy, avorytd péxpt apyd to Ppadv.
Amopaitnn n otdomn oty avemtidgvta povotik Mikpda A-
cia (mhateio MeosoAoyyiov 2-4, tnk. 210-33.00.733), 6mov
pia owkoyéveto KoOhpdmv yivel KatamAnKTikd KEUTAT o€ O1d-

162 - blue magazine

H XpioTiva lwakegiyidn,
1010KTATPIO TOU
goTiaTtopiou Baba
Ghanoush / Christina
loakimidis, owner of
the restaurant Baba
Ghanoush

delicious casseroles, showcased in a window display, such as veal with
aubergine, spinach and rice, and giouvarlakia meatballs in tomato
sauce. Olympion (9 Anapafseos, tel. 210-92.44.388) is a busy tradi-
tional café that attracts older residents as well as members of the
neighbourhood’s creative crowd. It specialises in homemade casse-
roles, including Corfiot sofrito (a veal stew with garlic and vinegar)
and chickpeas with aubergine. First opened in 1940 and recently re-
vamped, Vyrinis (11 Archimidous, tel. 210-70.12.153) is a high-qual-
ity establishment, offering homemade casseroles and a charming
courtyard with an old-Athens feel. At Karavitis (4 Pafsaniou, tel.
210-72.15.155), an old-school Athenian taverna with barrels lining the
walls established in 1926, the specialities are crispy meatballs and
beef in tomato sauce, prepared in a clay pot.

GREECE’S ONLY TWO-MICHELIN-STARRED RESTAURANT: Housed
in a lovely neoclassical building, Spondi (5 Pyrronos, tel. 210-
75.64.021), the restaurant that established fine dining in Greece, has
steadily maintained its two-star rating over the past decade or so.
Headed by chef Angelos Lantos and supervised by leading French
chef Arnaud Bignon, it continues to create international cuisine with
clear French influences, as well as Greek elements, for a unique gas-
tronomic offering. The wine list and wine pairings are exceptional.
ITALIAN LANDING: In recent years, Pangrati has also gained very
worthwhile Italian eateries. Trattoria Italia d’Onofrio (6 Ironda,
tel. 210-72.52.003), housed in a two-storey neoclassical building with
a homely atmosphere and offering dishes inspired by southern It-
aly, is the standout place in this category. Highlights include fresh
homemade pasta such as the linguini with cuttlefish ink, anchovies
and a spicy tomato sauce; as well as the carbonara with handmade
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popeg ekO0YEG (KaoEPAL, YLOVPTAOD, IGKEVTEP, TIKAVTLKO G-
vrava K.4.).

To kpNTIKG: ATO TOV PEYALO TAOVTO TNG KPMTIKNG YOOTPO-
VOIKN G Tapdidoong avTAei i cuvtayég Tov o Katoovppmrog
(Apdvta 2, . 210-72.22.167), éva and ta TpOTO new age
KpNTIKA pmiotpod g Adnvoc. E€apetikéc mpdteg vAES amo-
KAELOTIKG amd pikpég povades g Kpfng kot midta émmg n
cardrta «[Taikdpwyy (S1dpopa dompla e poOdL), TO YoOmTiAa-
®0 e KOKOPa KoL Ol Pokapovveg pe pulnopa.

‘Ol oto kappouvva: Aptiapybév to Phi Beta Kappa (Apv-
vta 6, A. 210-72.13.720), 10 Yootpovopkod speakeasy 0ti-
atop1o 670 VIOYELo Tov unap Frater & Soror, oe évav kopyo
industrial ydpo 6mov o Takavtovyog oep Anpocdévne Mma-
AOTOVAOG SoVAEDEL LE KpEag Kot yapt o EVAGPOVPVO, avoL-
AT POTIA Kot KATVIGTIPLo, Kol oepPipet Eva 18106VYKpaGLo-
k0, comfort pevol pe TaTo OIS TO PILETO Yoptov 6ToL KAp-
Bouva, Tvlypévo og mpdco e beurre blanc pupwdtkmdv Kot
Haydg, 1 oToAoUTPLOAa (KOUUEVT TAALATO) LE TOOKLOTES
TatdTeg Kot Kpépa tpoveas. [Todd evdiapépovoa Alota pe
Produvapikd kpacid. Kovtovkt mepacpévev dexaetidv Bv-
picet o Mavpog I'dtog (ITorépmvog 4, TmA. 210-72.36.903),
LE OGP AMICTEVTNG LOESTPINS, TOV GEPPIPEL EVOL AT TOL KO-
Mtepa apvicto TaiddKie 6TV ABNVa, GUVETIKOVPOVUEVA 0L
76 omovdaio poyelpevtd (Looydpt Aepovato) kou witeg (e€ot-
PETIKN M YOPTOTLTAL).

TAMIIAP IOY ZEXQPIZOYN
Néa onovdaia deién to Frater & Soror (Apbdvra 6), éva

T E?.Tlcnéplo Malpoeg aioes
At therestaurant Mavros) Gatoes
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Rabbit Plinch

+ 3/ Elisavet Lividioti
and Tasos
Delichristos, two of

the owners of Rabbi
Runch

O KOPYDAIOX KADEX

To The Rabbit Punch (Euppdvopog 40) eivat to véo project tng
opddag tou Underdog, pe éva all-star cast baristi pe Siakpioeig
ota naykéouia npwraBAipata kageé kat single origin emiloyég
ané em\eypéveg pAppeg avd tov mhavitn, brunch pe npwta-
yovioth to auyd, alld kat mol evdiagpépovta coffee cocktails
(6nwg to Coffee Negroni pe kagé ané tnv Kéota Pika kain
Sundried Margarita pe alatiopévo kagé and to Me€iké oto
xetlog Tou notnpLov).

TOP COFFEE

The Rabbit Punch (40 Efranoros), a new venture of the Under-
dog team that runs a speciality brunch café in the Thiseio dis-
trict, features an all-star cast of baristas with prizes from world
coffee competitions, and serves single-origin coffees from se-
lect farms around the world, egg-centric brunch meals, as well
as very interesting coffee cocktails such as the Coffee Negroni
made with Costa Rica coffee, or the Sundried Margarita with
salted Mexican coffee rimming the glass.

guanciale - a top seller. Good work is also being done at Cupola (13
Eforionos, tel. 211-41.17.444), a trattoria with very respectable clas-
sic pizzas such as margheritas and marinaras, and a worthwhile
ossobuco Milanese. Colibri (15 Empedokleous, tel. 210-70.11.011), is
more pizza-centric, making a special one named PPO with yoghurt
and paprika. Also pizza-focused, Tre Sorelle (19 Archelaou, tel. 211-
40.72.172) operates in a retro-industrial space.

STREET FOOD: Among the best restaurants of its kind in Athens,
Baba Ghanoush (25 Empedokleous) serves exemplary falafel, faith-
ful to the food’s Lebanese rendition, in handmade pita bread, with
haba ghanoush, a garlic-heavy smoked-aubergine mash. Juicy, per-
fectly grilled souvlaki - pork or chicken skewers - are served at Elvis
(1-5 Archimidous), which features a hospitahle space with wooden
butcher blocks for tables. Its walls are filled with photos of Elvis and
old vinyl records by the King of Rock and Roll. A stopover is essential
at Mikra Asia (2-4 Mesologgiou Square, tel. 210-33.00.733), a rustic
place where a Kurdish family grills superb kebab variations, including
kaserli, giaourtlou, iskender and spicy Adana.

CRETAN: Katsourbos (2 Amynta, tel. 210-72.22.167), which draws on
Crete’s culinary tradition, is one of the first new-style Cretan bistros
to have opened in Athens. It uses ingredients and products supplied
exclusively by small-scale producers in Crete. Dishes include Palikari
Salad (a variety of beans with pomegranate), gamopilafo (meat pilaf)
with rooster, and makarounes pasta sprinkled with grated myzithra
cheese.

ALL ON A CHARCOAL GRILL: The recently opened Phi Beta Kappa
(6 Amynta, tel. 210-72.13.720), the speakeasy restaurant operating in
the basement of Frater & Soror bar, is housed in a stylish industrial
space where gifted chef Dimosthenis Balopoulos uses a wood-fired

AHMHTPHE BAAIKOZ



1 A | s (- ma o | -
e DSCAPE. THE COURS

g= ._r.,-t_._'tL, -] =

~ GOLFING IN CRETE
IS A MATTER OF COURSE.

THE CRETE GOLF CLUB at Hersonissos, Crete, is an 18-hole golf course of international standards
designed by architect Bob Hunt and recently renovated to perfection. Each hole has been
constructed in harmony with the surrounding landscape, providing panoramic views of both the
mountains of Crete and the Aegean Sea. Its beneficial location makes it a unigue golfing destination
of generous sunlight and ideal weather conditions all year round. Who said golf in Crete was not
a matter of course?

www.cretegolfclub.com O ss Hersonissos, 700 14, Crete, Greece pHonE +30 28970 26000 £vnlL info@cretegolfclub.com
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industrial oicOnTkng bar-restaurant agiepwpévo oto v, pe
KaAodovAEpEVES £KO0YEG TOV gin & tonic (0ntwg To Sicilian
Secret pe mepyoapdvto, yrooeut, apopatikd Botava Kot lemon
tonic), AL Kot EqpeTikO PaynTod (Ue avapopES 0T VEX EV-
ponaikn pmotpokovliva) e mdta OTmg To pocyapicto Tap-
Thp pe Adyavo Kot avyoAépovo. Ztabepd hip otékt mov on-
patodoTnoe T véa gmoyn Tov vuytepvov Ilaykpatiov, to
Hotel Chelsea (Apymdovg 1), éva koBapdatpo «otkoye-
VELOKTNG ATULOGPALPUCH UTAP-GTEKL, SIOKOGUNUEVO UE PO-
TOYPOQIEC TOV S1ACN UMV EVOIKLOGTAOV TOV OLMVVULOV VEO-
HopkéQucov Eevodoyeiov. AvtioTolynNg ATLOCPULPAS KL TO
Kéw (Avamovcewmg 22) pe onpo katotedév v evivnmot-
aKn Toryoypapio pe T oknvh ¢ adedpoktoviag tov Ka-
w (8164 xepog Anuntpn Taé&n) ko a&dhoya KOKTEL. ATpo-
SQapikn, Beatpdire Stakdounon (Le avapopEs GToV KOGUO
Tov toipkov) cto Monsieur Cannibale (thateio [Ipoen
H\ia 2), evéd a&ilet pio 6T40M 6T0 PTOEUIKO KAOOIKO 00TL-
k0 kapeveio-punap Odeon (Mdpkov Movcovpov 19). Kia-
own aéia Kot to pikpookomikd Mapikt (@povng 18), éva a-
7O TO TPMTA PTOP GTNV TOAT TOV EYKALVIOGAY TNV KOTNYO-
pia tov «freestyle bary. Néa api&n to Walla Walla (Apye-
Adov 7), o kéPa-wine restaurant pe Aiota 700 eTikeTMOV 0~
76 TOV EAANVIKO Kot TOV S1e0VI| apmeA®VA Y100 ALOVIKT) TOAN-
on N emtomio katavdimon (pe cork fee) kot ToAD evolapé-
povoa fusion kovliva.

HTI'AYKIA EKAOXH THE TEITONIAXZ
To Ohh Boy (ApyeAidov 32), éva kopyd new age Coyopomio-
otelo, oepPipel and mpwivég emAoyég (amd cinnamon rolls
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Chelsea

oven, open fire and smoker to produce meat and fish dishes, creating
an idiosyncratic comfort food menu. It includes dishes such as char-
coal-grilled fish fillet wrapped in leek with a beurre blanc made with
herbs and yeast, as well as ribeye tagliata with baked potatoes and
truffle creaml. It also offers an interesting list of biodynamic wines.
Mavros Gatos (4 Polemonos, tel. 210-72.36.903) is reminiscent of
the small traditional tavernas of decades past. Incredible expertise
is applied at the grill to produce some of the best lamb chops in Ath-
ens. They are supplemented by fine casseroles such as beef in lemon
sauce, as well as pies; the pie with greens is exceptional.

STANDOUT BARS
A striking new arrival, Frater & Soror (6 Amynta), a bar-restaurant
with an industrial aesthetic, serves sophisticated gin and tonic-based
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To ynap oto Fraterf & Soror
/ The bar at Frater & Soror

pnéxpt Leoto porridge e omitiky ykpavora) kot Kéwk (best
seller to cheesecake fucotvo) puéypt alpvpés miteg, Wite-
pa popnpata (cashew pumpkin spice latte) kot ToAld vegan
mérta (6nwg to black bean burger). Tnv xaidtepn ndpro-
Ba g moANng eTidyver n Een INaAovon oto epyaotipt {oya-
pomhaotikng Pavlova — 0,11 keAdtepo (Epnedoxkiéong 33).
Atypun tov 36patog 1 KAAGIKN TNG EKS0YN LE PPAOVAL, OAAG
Kot TOPOALOYES TNG G€ S1ApopeS YEHTELS (AEHOVL, PPOVTA TOV
5400VG, oKL, GOKOAATO) AVAAOYX UE TNV ETTOYN.
Awypovikn a&ia 1o Toovpékt (Le SLOKPLTIKO ApOLLOL O
16 paotiya kot poyAént) tov Lido (Xpepmvidov 35), e 1oto-
pio amd to 1967, kan amapaitnn N otdomn oto peTpd Pastry
Family (P1lépn 19) yio coxoratdkio, Tpovpdkio Kot Tpo-
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MaproBa ané 1o {axaponAacteio Pavlova — ‘O,Ti KOAUTEPO .
/ A pavlova from the pastry shop Pavtova-Oti Kalytero.

e 0

To pnakdAiko BloAoyikwv npoiéviwv The Market
/ The Market, a grocery store selling orgalaic products
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drinks, among them the Sicilian Secret, made with bergamot, jas-
mine, herbs and lemon tonic. They also serve superb food (with ref-
erences to neo-bistro cuisine) with dishes such as beef tartare with
cabbage and an egg-and-lemon sauce.

A consistently hip joint whose opening signalled the new era of
Pangrati’s nightlife, Hotel Chelsea (1 Archimidous) is a bar-hangout
with a familial atmosphere adorned with photographs of famous
guests of the New York hotel of the same name. With a similar air,
Cain (22 Anapafseos) features a characteristic wall painting depicting
the fratricidal fight between Cain and Abel, created by contemporary
artist Dimitris Taxis, and serves worthwhile cocktails. An atmospher-
ic, theatrical décor with references to the circus world characterises
Monsieur Cannibale (2 Plateia Profiti Ilia).

It is worth making a pit stop at 0deon (19 Markou Mousourou), a
bohemian, classic urban café-bar. The microscopic Briki (18 Frynis),
which helped shape the capital’s modern bar scene, is a vintage spot.
A new arrival, Walla Walla (7 Archelaou), a wine shop and restau-
rant offering 700 labels from Greek and foreign wineries for sale or
consumption on the premises with a corkage fee, also prepares very
interesting fusion cuisine.

THE NEIGHBOURHOOD’S SWEET SIDE

A stylish and modern patisserie, Ohh Boy (32 Archelaou) serves
breakfast offerings, such as cinnamon rolls and hot porridge with
homemade granola; cakes, including a sour cherry cheesecake that
is a bestseller; savoury pies; special beverages such as the cashew
pumpkin spice latte; and lots of vegan dishes, including a black bean
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TO KAAYTEPO

TZAZ KAAMI THZ XQPAX

To Half Note Jazz Club (TpiBwviavoi 17, tnA.
210-92.13.310) kAeivel P£ToG Ta 40 TOU XpdVia Kat
eivat éva ané ta npdta tdal khapn otnv EN\dda.
Ané tn oknvr Tou éxouv nepdoet pubikd ovépa-
TA TNG MAYKOOHIAG HOUGIKNG, Onwg ot Dr. Lonnie
Smith, Dexter Gordon, Archie Shepp, Steve Lacy
kat Lou Donaldson, evéd cuveyilet va diaBétet
éva nholoto npdypappa pe cuxvég avakAfoelg
SieBvdv ovopdtwy, alld kat pe eyxdpra oxi-
pata.

THE COUNTRY'S

BEST JAZZ CLUB

The Half Note Jazz Club (17 Trivonianou, tel. 210-
92.13.310), which celebrates its 40th anniversary
this year, is one of the country’s oldest jazz clubs.
Legendary acts that have performed at the ven-
ue include Dr. Lonnie Smith, Dexter Gordon, Ar-
chie Shepp, Steve Lacy and Lou Donaldson. The
club’s rich programme includes frequent shows
by touring acts as well as local groups.

ourepol. H Exhektovra (Actuddpovtog 15) eitvor akopa é-
va vintage {oyapomAacteio TG TEPLOYNS e TOALTUCO YAVKE
KOt EKTANKTIKO Toy®TO KOTUAKL, EVA S1ACT|UN Y10 TO ToymT
«pHovoTapdon (Taymtd pe KpEpa pe Kafovpdiopévae apdyda-
Ao kot Koppdtio Eavong kapapérag) eivar n Tovre (Evtuyi-
dov 41). E&upetikd to yoraktoprovpeko Tov TpravragOr-
Aov (Evtuyidov 2), evad oto Taykpat Bpiokerar ko n IIvo-
ko, (ITpativov 13), évag amd Tovg KOpLPAIOVS POVPVOLGS TNG
ABNvag Tov eMPEVEL VO TOPAYEL TO KOPLOATLNG TOLOTNTOG 0
Ae0pt o€ metpopvr0. Katamdinktikd npolupévio youl kot
YEPOTOINTU GOOALUTOELDN.

TINAAT'OPAXETE

"Eva amd to kaAdtepa evarroktikd PifionmAgio g mOANG
gtval 1o Aggionmirgio (Xtactvov 13). Meydin yrdpo Bipii-
OV 0€ TEVTE YADOGEG (Ao Aoyoteyvia Kot dokipto péypt to-
E1010TIKOVG 001 Y0VG Kot Toudtkd PipAia), kabodg kot TAovcio
yrapo AeEikdv. Atopyavmvel BAOTAPOVGLACELS, EPYOOTH-
PLOL AOYOTEYVIKNG LETAPPOACTG Kol SNUOVPYIKNS YpopnG. E-
EapeTikn dovAetd kévovv kat ot ITAgradeg (Xmvpov Mep-
Kovpn 62), éva PiAonwAeio og Evav ydpo Wraitepov apyL-
TEKTOVIKOV EVOLOQEPOVTOGC, LLE £VAV VTTEPOYO KNTO 6TO Pa-
Boc. A&ilel éva népaopa anod to pappokeio Koppég (Io-
kov 8), to onpeio an’ énov Eekivnoe 1o 1996 va avantvc-
oetal 1o d1ebvég mAéov brand. Yanpée to Tpdto pappakeio
otnv EALGSa pe 10N opotomadntikng, evéd drabétel akopa
£va EpYOOTNPLO TOV ETOLUALEL PUTIKA GKEVAGLATO OLVAAO-
YO UE TIC AVAYKES TOV TEAATN. ZTNV Apyerdov 32 cuvavtd-
pe tpia evdapépovta Kataotipota: to aptt aeyBév The
Market, £vo pmakdAko pe opyovikd kot flodoyikd Tpoidva
and v EALGSa ko 1o e€mteptkd (amd Kpaoid kot kpéata
HEXPL PPESKN PPOVTA KO AOXOVIKEL), KAOMS KoL LeyEAn YKA-
po vegan Tpoidviov: To dnpovpyko ypapeio interior design
Studiomateriality, mov Aeitovpyel mopdAinia g concept
store- ko to brand eAAnvikdv podywv Hallelujah thg EAev-
Bepiog Aopévikov.
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Half Note Jazz Club

burger. The city’s best pavlova is made by Effie Gialousi at the Pavlo-
va-Oti Kalytero pastry workshop (33 Empedokleous). The offerings
include the flagship: classic pavlova topped with strawberries, as well
as many variations with various flavours such as lemon, fruit of the
forest, mocha and chocolate, depending on the season.

At Lido (35 Hremonidou), established in 1967, the tsoureki (a bri-
oche-style bread) with subtle aromas of mastic and mahleb, is time-
less. A stopover at the retro Pastry Family (19 Rizari) is essential for
small chocolate treats, truffles and profiteroles. Eklektoula (15 Asty-
damantos) is another vintage pastry shop in the district which makes
Anatolian sweets and superb kaimaki (mastic flavoured ice cream).
Toula (41 Eftychidou) is renowned for her “mustard” ice cream - va-
nilla ice cream with toasted almonds and caramel pieces. The galak-
toboureko (semolina custard in filo) at Triantafyllou (2 Eftychidou)
is exceptional. Pnyka (13 Pratinou), one of the capital’s top bakeries,
insists on producing top quality flour using a stone mill to make fan-
tastic sourdough bread and handmade pastries.

SHOPPING

Lexikopoleio (13 Stasinou), one of the city’s best alternative book-
stores, is stocked with a wide range of books in five languages, from
literature and essays to travel guides and children’s books, as well
as a selection of dictionaries. It hosts book presentations, as well as
workshops in literary translation and creative writing. Pleiades (62
Spyrou Merkouri), a bookstore housed in an architecturally interest-
ing building with a superb garden at the back, is also high calibre. It
is worth checking out the Korres pharmacy (8 Ivykou), where the
renowned cosmetics brand was created. This was Greece’s first phar-
macy to sell homeopathic products. The pharmacy still operates a
laboratory where herbal products are prepared depending on the
needs of each customer. Three shops occupy the building at 32 Arche-
laou: The Market, a recent arrival, is a grocery store that sells organ-
ic products, local and imported, including wines, meat, fresh fruit and
vegetables, as well as a large range of vegan products; the interior
design office Studiomateriality doubles as a concept store; and the
Greek clothes Hallelujah brand store is run by Eleftheria Domenikou.



Enjoy Greece all the way!

Every moment in Greece is special.
Rent a car from Hertz and enjoy every day to the maximum!

Aufohellas s.A.

31 Vittanioti Str., 145 64, Kifissia, tel.: +30 210 62.64.000
For more information or reservations call: +30 210 62.64.444 / www.hertz.gr

Hertz
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KONXTANTINOYIIOAH:
O ITAPAAEIXOX TON I'EY2XEQN

Mia ané tig moucidtepeg kouliveg TOU KOGHOU Kal £va HOVABSIKO HWOAIKO ETPPOKDY
kal wopwong Avatolrig kat Abong. To Blue e€epeuvd tn yaotpovopikn kapdid tng noing
kat napouctddet TG kKa\Utepeg YeEUOTIKEG eunelpieg tng facilicoag tou Boondpou.

the gastronomic heart of a city with one of the world’s riche_st" =

and presentst e leading food experiences offered by this jewel of the Bosphorus.

ANO TON GJ(%I'H;BN/\/\ATO, POTOFPADIEX: AIONYZHX KOYPHX / BY FOTIS VALLATOS, PHOTOS: DIONYSIS KOYRIS

MATEIPEYTA KAI MEZEAEX

YTIZX AOKANTEX KAI XTA MEYHANE

Ot Aokdvreg (lokanta) givan Aoikd eotiatdpla-payelpeio Tov
Agltovpyovv kvupimg To peonuépt. To oknvikd meptiapfa-
VEL TOYLA KOl KATCAPOLEG LUE TAL GAYNTA TG NUEPUG OE KOL-
1} B€a Kol KOGUO OV EVOALAGGETAL GUVEYELL 0TO TPOTELLL
— givatl ovvnbeg 1o va kabicelg pe kKdmoov dyvmoto. A-
O TG KAOGLKEG AOKAVTEG TOV KEVTPOUL Eexmpiler n Sahin
Lokantasi (Orhan Adli Apaydin Sk. 11/A), pue oneclohite to
karniyarik (pehtlava pe Kid), To Looydpt pe mAryovpt Kot
70 Kavtaiptl. Avtiotoryng Aoywng kot atpdceatpag  Nato
Lokantasi (Karanlik Firin Sk. 4) oto Karakoy. Mupn, avfe-
VTIKG peTpd chra pe EOMva tpamélia, eved Ta mdTo mov Eg-
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CASSEROLE AND MEZE DISHES

AT THE LOKANTAS AND MEYHANES

Lokantas, eateries that serve lunch to workers, typically display their
dishes-of-the-day out front in baking trays and cooking pots for all
to see. There’s a constant coming and going, and sharing tables with
strangers is not unusual. The specialities at Sahin Lokantasi (11/A
Orhan Adli Apaydin Sk.), which stands out among the city centre’s
classic lokantas, are karniyarik (aubergine and mince), veal with bul-
gur and the dessert called kadayif. At Nato Lokantasi (4 Karanlik
Firin Sk.) in Karakoy, where the approach is similar, you'll find a small,
retro dining area with wooden tables and some special dishes. The
highlights are kuzu haslama (boiled lamb with a light lemon sauce)
and doner kebhab with rice. Locals prefer the historic Lades Mene-



H 6€a ané tn yépupa Tou MaAata ! f EoTiatépio Balat Sahil
/ The view from the Galata Bridge B ok restaurant Balat Sahil

Apopdki oto ®avapl
/ A lane in the district of Fener

Vi _' , chef,
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yopilovv givar o kuzu haslama (Bpaotd apvakt pe ehappld
G60G AgloVioV) Kat To vIovép pe pult. [l menemen (awyd og
S10popec TAPAAAUYES: LE TACTPALL, ILE KILA 1] LE KOTOTOLAO)
o1 vtomiot Tpotipovv Vv otopiki Lades Menemen (Sadri
Alisik Sk. 11) kovtd otnv IoTuchd.

O npwtomdpog oep Musa Dagdeviren (mov €ytve kot dte-
Ovag yvootog otav N tnieontikn oelpd Chef’s Table Tov a-
PLEPOGE VO OMOKANPO £MELGOO10) ExEl oyedidoet oto Ciya
Sofrasi (Guneslibahce Sk. 43, tn\. 216-33.03.190) oto
Kadikoy évo cuvapmaotikd YosTpovOUIKO LOGHTKO [LE Topo-
doctokég ouvtayég amd Kabe yovid g Tovpkiag, avafadui-
Covtag v katnyopio T@v lokanta kot dievpvvovtag 1660 10
wpapro (Aertovpyel adidremtta OAN NUEPQ) OGO KO TO TEAQ-
telakd kowo. Ta mdta aAralovv avdroya pe tnv emoxn (6-
TG T apvi pe KudmvL Ko yopd pddi ) ta Visneli Kofte — ap-
vicla ke@TeddKia og 60g and Mootd fhoova), eved cepPi-
PEL KO TEPIOGOTEPEG OO TEVIVTA TOPUCKEVEG KepUman. [To-
poiiayn tov lokanta amotelodv T meyhane, Topadocio-
K@ TOVPKIKA EGTLOTOPL TTOV GEPPipoVV aAK0OA (Kpact, apdi
ko pripa) poadi pe pelédec.

Amoltwg anapaitntn 1 enickeyn oto Asmali Cavit
(Asmali Mescit Cd. 16/D, tA. 212-29.24.950), nov diatnpsl
™V ToAodg Komng yonteio Tov Kot £yel Bapmveg kuping and
TOV YMPO TNG S1vONONG KAl TV EIKACTIKOV. Birpiva pe k-
TANKTIKOVG KpOovg pelédeg (kprtapocardra, Aaképda, ed-
Ba k.4.), Kopueaio YynTo Yapt kot oTecIoATE To yaprak ciger
(ovk®dTt pe kpeppddla). Aptotovpynuotikd kot to Balat
Sahil Restoran (Murselpasa Cd. 245, tmA. 212-52.56.185),
Hiot GOAO SLUKOGUNUEVT HE KAOPO. e TOMEG POTOYpaPiES,
Prrpiva pe Ta KopyotexvinoTa TG Kovlivag (ELappidg Ta-
o copdEla, YELOTA KpeupOdia pe puld, peatliveg Le yio-
00ptt) Ko amiBavo ymuévo yapt (kodkavt, Lopydveg, pmop-
pUrovvia, TOAOUISEG).

STREET FOOD: KEMIIAII,
KOKOPETZIA KAI ZIMITIA
2T0VG AUETPNTOVG TAYKOVS KOl OTO KIOGKLN TNG TOANG WITo-
pel va Bpet kaveig viovép, KEUTAT, KOKOPETOL, simit (kov-
Aovpla), Tovpoid, ykiovChepédeg, balik-ekmek (cdvrouitg
pe yapt), dondurma (roywto), Aaypoatlovv kot pide, mita o
oynua Baprag pe yépuion topl (peynirli) 1 kuud (kiymali) pe-
Tagd GAAOV.

To —katd yevikn oporoylo— KaAVTEPO VTIOVEP GTNV TTO-
An etidyvel 1o pkpookomikd Karadeniz Doner (Mumcu
Bakkal Sk. 6) oto Besiktas, pe ovpéc va oynuatiovrot y
VoL SOKIUAGOVV TO EENPETIKO KPENS OV KOPETOL TAVTAL EMLTO-
TOL Kol Uaivel 6€ S1KO TOVG XEPOTOINTO YoudKl-Ttita. Mo-
vadikn epmelpia ko 1 kdoyN Tov Kepman s Mmovpoa, pe
v avbevtikdtepn iowg ekdoyn otnv Kovotavtivodmoin va
oepPipetarl oto Bursa Garaj Kebap (2 Levent Mahallesi,
Hanimeli Sk.). ES® to kpéag ynvetat o€ yopo ot képPov-
va, KOPetat o€ AemTé QUAAN, UTAIVEL GTO TATO e TOATO VTO-
pétag, ELa@pl YLoo0pTL GTNV AKPN KoL TEPLYVVETOL PUE KO-
76 Povtupo. ZnVv katnyopia Twv ocakbasi (ynronwAeia pe
HEYAAN OKENMAGTY, UTPOLVTLIVI YyNoTapld 6To KEVTPO) Ee-
yopiter o Adana Ocakbasi oto Kurtulus (Baysungur Sk.
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men (11 Sadri Alisik Sk.), close to Istiklal, for menemen - egg-based
dishes with pastrami, mince or chicken.

At Ciya Sofrasi (43 Guneslibahce Sk., tel. 216-33.03.190) in
Kadikoy, pioneering chef Musa Dagdeviren, who gained international
fame after the Netflix TV series Chef’s Table dedicated an entire show
to him, has put together an exciting gastronomic mosaic of traditional
dishes from all over Turkey. In doing so, he has upgraded the lokanta
to a more sophisticated level and also expanded this type of eatery’s
usual business hours - to all-day opening - and customer base. Dishes
here vary depending on the season and can include lamb with quince
and pomegranate juice, or visneli kofte, lambh meatballs with a sun-
dried sour cherry sauce. The place also serves over 50 types of kebah.

New@Opog IoTIKAGA / Istiklal Avenue

The meyhane, a variation of the lokanta, are traditional Turkish
restaurants offering alcoholic beverages (wine, arak and beer) with
meze dishes. A visit to Asmali Cavit (16/D Asmali Mescit Cd., tel. 212-
29.24.950), a place of old-fashioned charm frequented by intellectu-
als and artists, is absolutely essential. Food selections, displayed in
a front-window cabinet, include sensational cold meze dishes such
as samphire salad, lakerda (pickled bonito) and fava dip; top-quality
grilled fish; and yaprak ciger (liver with onion), the spot’s specialty.
Also marvellous, Balat Sahil Restoran (245 Murselpasa Cd., tel. 212-
52.56.185) features a dining room adorned with old framed photo-
graphs. Its front window displays delicacies such as mildly cured sar-
dines, stuffed onions with rice, aubergine with yoghurt and superbly
grilled fish - brill, garfish, striped red mullet and bonito.

STREET FOOD: KEBAB, KOKOREC, SIMIT BREAD RINGS
Doner kebab, other kebabhs, kokorec (intestine-wrapped seasoned



; O Yilmaz Ozturk, ogp Tou Murver
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2/D), pue GMEGLOAMTE TO OPLOTOVPYNUOTIKO TikAvTiko Adana
kebap. EEupetikd kot to Zubeyir Ocakbasi (Bekar Sk. 28),
o710 Beyoglu, tov didonpov ynot Zubeyir. Ao v ynota-
pa Tov Pyaivovv Kopveaia kepmdmn, tarak (apvico Taiddkio)
Kot cop sis (covpra pe apvicta koppdtio Kpéatog). [ToAs -
Swiitepo 1o Sehzade Cag Kebap (Hoca Pasa Sk. 6), nov et
dwevetan oto cag kebap —vtovép mov ynvetat oto kapPovva
oplovtio—, texvikn oo to Eplepovp g avatoiikng Tovp-
klog. AxpiBmc anévovti, oo Meshur Filibe Koftecisi (Hoca
Pasa Sk. 3), 6a Bpeite iowg To KOAOTEPO KEPTESAKLA TNV TO-
AN, evéd Alyo pETpa o KAT® KoTomAnKTikd pide (pe Kiud, mo-
otovpd, kafovpud i tupi) oto Hocapasa Pidecisi (Hoca
Pasa Sk. 11).
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Mo xokopétot, kKopveaia emtrioyn eival to Ozzie’s
Kokorec (General Yazgan Sk. 3B) tov Oguzhan Sayi, o omoi-
0G KANpovounce v t€xvn Kot Ty entyeipnon amd tov moté-
pa tov, BpvAd ynotn e Keovetoavrivovmoing, Ali. To ko-
KOPETGL TOV, LE T YNHLVY, KATVIGTN YEOOT), PTIAYVETOL LOVO
a6 evtocsbio apviod, ta omoio TVALYOVTAL GTO YEPL e apVi-
Gl YAUKGSLOL.

To xaivtepo Aaypatlovv oepPipet to Tatbak Lahmacun
(Akkavak Sk. 38/B), £éva KAOGIKO (LOTIKO EGTLOTOPIO TOV AEL-
tovpyet amd 10 1960 oto Nisantasi. AniBova ynuévo gOALO
Kot VYNNG TotdTNTag apviclog Kipds. EEoupetikod kot to Aoy-
patlovv oto —mio Adikng atpoceapoc— Oz Kilis (Bedrettin
Simavi Sk. 5/A) o yertovid tov Fatih, mov e1dikeveton ko
G€ 10 TLO GKOPIATN EKSOYN TOV.

TN ta wepipnpo oyition (ToAiTiko KovAovPLaL UE TO Yapo-
KTNPIOTIKO KOGTAVO YPMLLO, ATOTELEGUN TG TPOGONKNG TE-
Tiediov) avalnTtiote To LIKPO IGTOPIKO TAPUSOGLOKO CPTO-
noteio Galata Simitcisi (Mumhane Cd. 47/A) oto Karakoy,
OV PEVEL OVOLYTO PEXPL OPYE TO OTOYEVLLLL.

Tn véa emoyn Tov Tovpkikov street food eykaviace o
Kaan Sakarya (rpmnv ce@ 100 Kopvgaiov fine-dining eoti-
atopiov g noéAng Nicole) pe tov eniong oep Derin Aribas,
e to Basta (Sakiz Sk. 1, A. 216-41.40.865), éva pikpd po-
vtépvo eotiotopilo oto Kadikoy, mov oepPipet pia mo e€ehry-
HEVI Lopen ToL KA0GKOU durum (TuALYTé GAVTOVITC) UE EML-
HOVI] 6TV TPAOTN VAN — Kopugaia entdoyn to sucuk durum,
LLE XELPOTOINTO OPVIGLO TIKAVTIKO AOVKAVIKO KOl YOOV,
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offal), simit (bread rings), pickles, gozleme (fried cheese pies), ha-
lik ekmek (fish sandwiches), dondurma mastic ice cream, lahmacun
pizza, and pide, small boat-shaped pies topped with cheese (known
as peynirli) or mince (known as kiymali) are among Istanbul’s street-
food selections. It's generally agreed that pint-sized Karadeniz
Doner (6 Mumcu Bakkal Sk.) in Besiktas makes the city’s best doner
kebah. Long queues form outside of customers waiting to try it; the
exceptional meat is cut up on the spot and served in homemade pita
bread. Head to Bursa Garaj Kebap (2 Levent Mahallesi, Hanimeli
Sk.) for arguably the most authentic Bursa variation of the kebab in
Istanbul. The finely sliced meat, covered with sizzling melted butter,
is placed on a plate with tomato paste and light yoghurt on the side.

A standout place among the ocakbasi eateries (grill houses with
large brass-hooded charcoal barbeques in the centre), Adana Ocak-
basi in Kurtulus (2/D Baysungur Sk.) serves splendidly spicy Adana
kebab as its specialty. Zubeyir Ocakbasi (28 Bekar Sk.), located in
Beyoglu and run by Zubeyir, a deft hand at the grill, is also excep-
tional, serving kebab, tarak (lamb chops) and cop sis (skewered lamb
meat pieces). Sehzade Cag Kebap (6 Hoca Pasa Sk.) specialises in
cag kebab, horizontally barbecued doner, based on a technique from
Erzurum in the east of the country. Located directly opposite, Me-
shur Filibe Koftecisi (3 Hoca Pasa Sk.) serves arguably the city’s best
meathalls, while, just metres down the road, exceptional pide with
mince, pastirma (seasoned, dried cured meat), kavurma (sautéed
meat) and cheese are served at Hocapasa Pidecisi (11 Hoca Pasa Sk.)

For kokorec, 0zzie’s Kokorec (3B General Yazgan Sk.) - run by
Oguzhan Sayi, who inherited his skills and enterprise from his father,

H Ayia Zogia / Hagia Sophia
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H NEA EINIOXH THX TOYPKIKHX KOYZINAX
Ipwtomdpog kat S10onUOTEPOG TPEGPEVTNG TNG CVYYPOVIG
TOVPKIKNG YooTpovouiog maykoopimg, o Mehmet Gurs éotn-
o€ oto roof garden tov Eevodoyeiov The Marmara Pera 1o
Mikla (Mesrutiyet Cd. 15, . 212-29.35.656) xou kotdpe-
pe vaL 10 PaAel 6TN AMOTA [LE TO TEVIVTO KOADTEPD EGTLOTOPLOL
Tov kOopov. Mo povadikn fine-dining epneipio pe Babiég pi-
Cec otnv TOMIKN TOPASOOT| KO AGTPAPTEPES TPMTES VAES Ol
HKpovS mapary@yovg amd 0An v Tovpkio.

Avtictoyng Aoyiwkng kot To Neolokal (Bankalar Cd. 11,
A. 212-24.40.016), mov Ppicketarl EVTOS TOV EVIVTMGIUKOV
kTipiov g Tpodny Tpdmelag Ottoman Bank (mov gihoevel
nAéov Vv ykaAepi SALT Galata). Edd o Maksut Askar mo-
povotdlet o kouliva TV VAKGV e GOYYPOVES TEXVIKEG KO
VTOSELYHOTIKT EKTEAEDT], EXOVTOG OVOLXTA KOVAALO pLE TNV
napadoon. Signature mATo 1 S1KN TOV EKSOYN TOV KOKOPE-
TGOV KOl 1] LOGYOPIGLO OVPE UTEYIEVTL UE TOVPGT VIOUATOG.

2T1G TEYVIKEG TNG AVOLX TS POTIAS Paciletar To pHevod Tov
Murver (Kemankes 57-59, mA. 212-37.20.750), mov Bpi-
GKETOL GTOV TEAEVTAIO OpOoPO TOL Egvodoyeiov Novotel, pe
GLYKAOVIGTIKT VuyTepv] B€a 6Tov Bdomopo. O omovdaiog
e Yilmaz Ozturk peyodovpyetl pe (ortepéva) kpéata Kot
Bolacowd (amibovo To ¥Tomddt 6Tn XOBOAT), OTOSOUMVTIG
TOVTOYPOVA LE LOESTPIN TAPOSOGLUKES GUVTAYES TNG TOTL-
KNG kovlivac. IToAd kadd cocktail bar otov e&wTepid ympo.

" Ayopd Kastamonu o
/ Kastamonu Market >

Ali, a legendary Istanbul grill expert - is a top choice. Its kokorec,
which has an earthy, smoky taste, is prepared using just lamb entrails
wrapped, by hand, with lamb intestines.

The best lahmacun is served at Tatbak Lahmacun (38/B Ak-
kavak Sk.), a classic and stylish city restaurant that has operated in
Nisantasi since 1960. The dough is superbly baked and top-quality
lamb mince is used. 0z Kilis (5/A Bedrettin Simavi Sk.), a more casual
place in the Fatih district, also serves exceptional lahmacun, although
its version is heavier on the garlic. For renowned simit bread rings,
brown in colour as a result of the grape molasses used in the recipe,
seek out Galata Simitcisi (47/A Mumhane Cd.), a small historic tradi-
tional bakery in Karakoy, open until late in the afternoon.

Kaan Sakarya, a former chef at the city’s leading fine-dining res-
taurant Nicole, and fellow chef Derin Aribas have ushered in a new
era for Turkish street food with Basta (1 Sakiz Sk., tel. 216-41.40.865),
a small modern restaurant in Kadikoy. It serves a more advanced ver-
sion of the classic durum (sandwich wrap) with emphasis on the qual-
ity of the ingredients. Sucuk durum (homemade spicy lamb sausage
and humus) is a top choice.

TURKISH CUISINE’S NEW ERA

Mehmet Gurs, a culinary pioneer and the world’s best-known ambas-
sador of modern Turkish gastronomy, has set up Mikla (15 Mesrutiyet
Cd., tel. 212-29.35.656) on the roof garden of the hotel Marmara Pera.
This establishment, which has earned a top 50 ranking on a world’s-
best-restaurants list, offers a unique fine-dining experience that is
deeply rooted in local tradition and relies on impeccable ingredients
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O Civan Er, eniong amd Toug TpmTOTOPOVS TOV AAVG-
piopatog ™G véag Tovpkikng kovlivag, £xel otioet oto Yeni
Lokanta (Kumbaraci Yks. 66, tA. 212-29.22.550), évav ko~
TATANKTIKO POVTOVPLGTIKG PETPO YDPO Ko EVEL LLEVOD TTOV Ol-
VaSEIKVOEL TNV TOWOTNTA TNG TPMTNG VANG [E TLhTo OTTmg M
GOAATO KOVGKOVG e BOooVa Kol HELATO amd GOVUAK Kot
TPACIVA PUCOAL [LE «Kapévoy TpdPeto yroovpti. [ToAd ev-
Sopépovca MoTo KpAGL®V, L ETIKETES OO TOV TOVPKLKO 0
UmEADVOL.

e o novyn Kot avepyopevn meployn (Resitpasa) extog
KEVTpovL, T0 umiotpd Aman da Bravo (Emirgan Sk. 20, .
212-27.71.516) éyel pio woAd yonTeLTikn new bohemian ow-
poL KL oYEYASI0GTN TEXVIKT 0TNV KOV iva, ETLXEPDOVTOG [LE
emLTVYi0 £va TOAD EVOLOPEPOV KPALLL VEOS TOVPKIKNG KOl VE-
ag evpomaikng kovlivag. EEapetikd emroynuévn n Kamvi-
ot ToAopida pe Tovpé AoV, KaBMG Kot To Y1 Td KOuvouTi-
Ot pe pooyopiclo Kiud Kot ovyo Tryovnto.

O)rokaivovpyta apién to Araka (Kapali Bakkal Sk. 8,
mA. 212-22.37.223), oto Yenikoy, TG o€ Pinar Tasdemir,
Yvootg and ) Onteia g oto Changa. ‘Eva mavépopeo pi-
KpO €0TLOTOPLO Ue Alyo Tpamédiar Kot OTHOGOALPO. LOVTEPVOL
KEVTIPOEVPOTATKOV UTIGTPO. ZTovdaic GVYYXPOVN TOVPKIKN
Kkovlivo — eKTANKTIKY KamvioT ToaAapuida e KEWA Kot apvi
GTO TOVTOVPL.

Evtog tov evtunmotiakov epmopikov kévipov Kanyon é-
xer v €dpa tov to Gram (Buyukdere Cd. 185, tnA. 212-
24.31.048) g eopetikng oep Didem Senol, éva ToAD vor-
APEPOV UTIOTPO, Pe HeVOL TTov Paciletor avotnpd oTiC Emo-
YLOKEG PLOAOYIKEG TPMTEG VAES KOt EMLXEPEL [LE EMLTUY 0L Pt
W10TVTn pelén evpomaikng kovlivag pe cOyxpoves ekd0yEg
NG TOVPKIKNG. Signature midta 1 covTa e 0pVIGLO TATCE
Kot T yrovopAaxio avyorépovo.

Amoltog anapaitntn 1 eniokeyn oto Aheste
(Mesrutiyet Cd. 107/F, tnA. 212-24.32.633) oto Beyoglu,
1oV cLVVOVALEL Wavikd TV atpdseatpo vog Peporvélicon
pmotpd, v kovliva g votoavatoiikig Mecoyeiov kot
™¢ Méomng AvoToAng, KaBMdG Kot TO YUGTPOVOULKO £01110 TOV
pelé. Mikpd ToTdikio, yioL T LEGT LE TO. LoPIVOPIoUEVE GOV-
PArdxkio apviod, Qardeer, TNYAVNTO LOGYOPIGLO CUKAOTL LE
KPEUUDILO KOt GOVULAK, Kot Kadapdpt pe xoopovg. Tal ota
nyeto Ko prop pe eE0PETIKA KOKTEIA.

YITOYAAIA YAPO®AT'TA

Kopveaio eotiatopio yuo yapt eivan to Kiyi (Haydar Aliyev
Cd. 186/A, ™. 212-26.20.002) otnv TopailoKn TepLoxn
Tarabya, mov «mailew» o€ mOAD VYNAO eninedo omd to 1964.
Audpopn odAia Stokoounuévn Le dekGdeg £pya TEXVNG, Yo
PLEPQ UE AOTPAUPTEPT] TPOTN VAN KOl OYEYAIIOOTO YHGLUO.
YreGLOMTE 0 TAPARAC, TO YNTO YOQAPL, ALY KOt TO THyov-
0 GLUKOTL.

Kpoppévo pootikd peta&d tov viommv yapopaymy gi-
vai n peonueplavn ekdoyn tov Tarihi Karakoy Balikcisi
(Kurekciler Kapisi Sk. 45, tnA. 212-24.34.080), mov Bpioke-
TOL GTOV TPAOTO OPOPO TOV YVOGTOV EGTLOTOPIOV Kot SLoBETEL
HUKPO HEVOD pe Alyo waplo NUEPOS KO VITOSELYLOTIKO YN GL-
po. ®oPepn yapdcsovma, Aafpdkt 6T AadOKOAAN KoL TOAN-
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from small-scale producers around Turkey.

A similar-minded spot, Neolokal (11 Bankalar Cd., tel. 212-
24.40.016) is located in an impressive former Ottoman Bank building,
which also houses the gallery SALT Galata. Maksut Askar presents a
cuisine prepared using modern techniques and executed in an ex-
emplary fashion while still staying in touch with traditional ways. His
kokorec and his beef tail begendi (aubergine puree) with pickled to-
matoes are the signature dishes.

On the top floor of the hotel Novotel, with a sensational night-
time view of the Bosporus, Murver (57-59 Kemankes, tel. 212-
37.20.750), has a menu hased on open-fire techniques. Its splendid
chef, Yilmaz Ozturk, who works wonders with tender, matured meat
and with seafood, including incredible octopus prepared on embers,
also masterfully deconstructs local recipes. Murver also has a fine
outdoor cocktail bar. Civan Er, another pioneer of new Turkish cuisine,
has set up Yeni Lokanta (66 Kumbaraci Yks., tel. 212-29.22.550), a
fabulous futuristic-retro space with a menu highlighting the quality
of the ingredients. Dishes include couscous salad with sour cherries
and molasses made with sumac as well as green beans with smoked
sheep’s yoghurt. The wine list, featuring Turkish wines, is very inter-
esting.

Located in Resitpasa, a quiet, up-and-coming area outside the
city centre, the Aman da Bravo bistro (20 Emirgan Sk., tel. 212-
27.71.516), with its charming new-bohemian aura and flawless cu-
linary techniques, is successfully developing a fascinating blend of
new Turkish and new European cuisines. Its smoked bonito with apple
puree, as well as the grilled cauliflower with beef mince and fried egg,
has proven extremely successful.

A brand-new arrival in Yenikoy, Araka (8 Kapali Bakkal Sk., tel.
212-22.37.223) is run by chef Pinar Tasdemir, who gained her fame
through a stint at Changa. A delightful little restaurant with few ta-
bles, it has the ambience of a modern central European histro. It
serves superb modern Turkish cuisine, including exquisite smoked
bonito with kale as well as lamb roasted in a tandoor oven.

Located in the impressive Kanyon shopping centre, Gram (185
Buyukdere Cd., tel. 212-24.31.048), run by exceptional chef Didem
Senol, is a fascinating bistro with a menu strictly shaped around sea-
sonal organic ingredients. It is successfully blending a unique mix of
European cuisine and modern Turkish culinary ways. The lamb tripe
soup and the yuvarlak meathall soup in lemon sauce are its signature
dishes. A visit to Aheste (107/F Mesrutiyet Cd., tel. 212-24.32.633)
in Beyoglu - which combines the atmosphere of a Berlin bistro with
southeast Mediterranean and Middle East cuisine as well as the meze
tradition - is always rewarding. Its small sharing dishes include mar-
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ZaxaponAaoteio Koskeroglu Baklava
/ The confectionery store
Koskeroglu Baklava

EoTiatépig Yeni Locabta_ )
/ The restaurant Yeni|Locanta
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the grillhouse Hocapasa Pidecisi
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KouloupTting kovTtd otn Yépupa Tou MaAata
/ A vendor of simit (bread rings) near the Galata Bridge

To Toupodadiko Ariogullari Petek Tursulari
/ Pickled products at Ariogullagi,Petek Tursulari




H yépupa 10
/ Galata Bridge

pida ynn. To kaddtepo yntd Kakkavi oepPipet to Balikei
Kahraman (Iskele Cd. 15, tnA. 212-24.26.448) oty mepto-
xn Rumeli Kavagi.

TATAYKA THX ITOAHX

TNa yepomointo Tapadostoxd prakiapd pe grotikt kot fov-
Tvpo Ba tate oto pnuiopévo Layxaponracteio Karakoy
Gulluoglu (Mumhane Cd. 63), pe mtapdadoon and to 1820,
aAAd kot oto yertovikd Koskeroglu Baklava (Mumhane Cd.
2/3), to omoio ptidyvet kot omovdaio fistikli burma (pumokio-
Padakt pe protikt) kot burma kadayifi (kavtaipdkio pe or-
otikt). o Toyotd pe ppésko yaho Kot ppéoka ¢povTo 6To
Damla Dondurma (Kurtulus Cd. 110/A) oto Ferikoy, mov
Oewpeital éva and o KoAvTepa Taymtatlidika og OAN TNV
Tovpxkia. Atdonpo yia tnv boza (Un 0AKOOAOVYO TOTO TOV
QTidveTan e Kexpi mov €xet vrootel Copmaon, vepd kot (a-
XOPT, KOL YOPVIPETOL UE OTPOYAALLL) KoL PLGTOVPYNLLO PETPO
Swkocunong eivat to Vefa Bozacisi (Vefa Cd. 66), pe 1oto-
pio and to 1876. I'a tavuk gogsu (YAvkid movtiyko and yd-
Ao Ko 6TNB0G KOTOTOVAOV), TOV OmOTELOVGE GTadEPA TO O
YOTNUEVO YAVKO T®V GOVATAV®V TG OBmpaviknig Avtokpa-
topiag, oto wotopikd Ozkonak Lokantasi (Akarsu Cd. 46/B)
oto Cihangir.

Ol MOAYXPQMEX ATOPEX

Mio amd Tig To TOAVCVYVUGTEG AYOPES EIVAL 1) IOTOPIKY Yo
payopd oto Beyoglu, éva cuvaproactikd pooaiko pe ybv-
OT®AELD, EGTIATOPL, UTOP KOl EUTOPIKE KOTAGTHULATO. A-
valntiote 1o ToAVYpUO «Tovpcddiko» Ariogullari Petek
Tursulari (Dudu Odalari Sk. No:1/D), pue peydin moikt-
Ao o€ Tovpotd, mov cepPipet Kot Eva poOPM LA OO TO «VE-
pa» TV Tovpodv. Eniong, 1o 1otopikd Loyaponiacteio Ue
Yildiz (Dudu Odalari Sk. 7) yio katomAnkTikég xepomoin-
Teg papuelddes kat xolBa, 6mog kot to Resat Balik Market

inated lamb souvlaki, falafel, fried beef liver with onions and sumac,
and calamari with humus. Jazz plays in the background and the bar
serves exceptional cocktails.

BEST FISH DISHES

A leading place for fish dishes, Kiyi (186/A Haydar Aliyev Cd., tel.
212-262.00.02), located in the seaside Tarabya area, has maintained
very high standards since opening in 1964. Featuring a two-storey
dining area adorned with dozens of artworks, this fish eatery relies
on top-quality ingredients, which it grills to perfection. The tarama
salad, the grilled bluefish and the fried liver are all specialties. A hid-
den secret among local fish enthusiasts, the daytime version of Tar-
ihi Karakoy Balikcisi (45 Kurekciler Kapisi Sk., tel. 212-24.34.080),
located on the first floor, one floor below the renowned restaurant,
offers diners a small menu featuring fish of the day, all immaculately
grilled. It also serves amazing fish soup, seabass in baking paper and
grilled bonito. The city’s best grilled brill is served at Balikci Kahra-
man (15 Iskele Cd., tel. 212-24.26.448), in the Rumeli Kavagi district.

CITY SWEETS

For traditional handmade baklava with pistachio and butter, head to
the renowned Karakoy Gulluoglu confectionery store (63 Mumhane
Cd.), whose tradition stretches back to 1820, or the neighbouring
Koskeroglu Baklava (2/3 Mumhane Cd.), which also makes superb
fistikli burma and burma kadayif. For ice cream made using fresh
milk and fruit, look out for Damla Dondurma (110/A Kurtulus Cd.)
in Ferikoy, regarded as one of Turkey’s best ice cream shops. Vefa
Bozacisi (66 Vefa Cd.), whose history dates back to 1876, is renowned
for its boza, a non-alcoholic drink made with fermented millet, wa-
ter and sugar, and garnished with roasted chickpeas. The spot’s retro
décor is amazing. For tavuk gogsu, a sweet pudding made with milk
and chicken breast, known to have been the perennial favourite of
the Ottoman sultans, head to the historic Ozkonak Lokantasi (46/B
Akarsu Cd.) in Cihangir.
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(Sahne Sk. Balik Pazari No: 8/B) yio Aaképda kot avyotdpa-
¥0. ZINV avoKaVIGUEVT KAEOTH ayopd Spice Bazaar, to ko-
Mtepo payoli yio prayapikd eivor to Kalmaz Baharat, eve
TOGTOVPUA Kot TovAovpotupt Ba Bpeite oto Cankurtaran
Gida, mov Aertovpyel and to 1946. Evdiapépov €xet emiongm
cafPatidtikn froroywn ayopd oto Ferikoy, 6mwg ko n (emi-
omng Proroykn) ayopd Kastamonu ot yertovid Kasimpasa,
HE WKPOVG Toporyyods kébe Kuplak.

OI KAAYTEPOI KA®EAEX

Amd ta tpdta speciality coffee tng Tovpkiag eivat To
Kronotrop, pe 1€66€p1g eMAOYEG GE LOVOTOTKIALOKOVG KoL-
PESEC OmO EKAEKTEG QPAPLES TOV TAAVIATN KOl VTOSELYUATL-
k&g mapackevés. To TpdTo katdotnua dvolée oto Cihangir
(Firuzaga Cami Sk. 2/B) 10 2012, evd T0 T10 pdspato Ppi-
oketat oto Nisantasi (Prof. Dr. Orhan Ersek Sk. 18). X¢ to-
KO kohoood Tov speciality coffee eEehicoeTan To roastery
Petra Roasting Co., pe xoraicOnto napaptipata d1d-
omopta 6TV TOAN. Avalntiote avtd mov PpickeTal 610
Nisantasi (Prof. Dr. Orhan Ersek Sk. 18), pe ayeyddioot
peTpd KopyoTNTa. Akd TOV roastery Stobétet kot To Coffee
Department (Kurkcu Cesmesi Sk. 5) oo ypogwko Balat. Y-
mEPOY0G LeaTOS YDPOG e PETPO SlOKOOUNTIKA GTOLKE D, E-
EapeTikdg espresso amod single origin Kagé and 10 EA Zak-
Baddp. Zrovdaio dovAeld kavel Kot o Apepikovog Martell
Mason, £vog amd Tovg EAAYLOTOVS EUTOPOVS KUPE TOV E1-
cayet kapé otnv Tovpkia angvbeiag and Tic papuec. To
Arabica Trading House (Bostanbasi Cd. 10) Aeitovpyei g
YPaeio TG opdVLUNG eTapeing, oA cepPipel Kot KapEdeg
@IATPOL 0Td Ta roasteries TG TOANG e To. 0moio cuvepyale-
tat. [ Tapadootokd TovpKikd Kaee amapaitnt ivoe n emi-
GKEYN 0TO (KPLUUEVO GE Eva LIKPO 0TEVO, KGBeTO 0TV [oTL-
KAGA) Mandabatmaz (Olivia Gecidi 1/A). O kagég kafovp-
Siletan ko KOPeTa KaBNUePLVA Kot PTAVEL PPECKOG GTO KO-
TAOTN UM, EVO 1 KPERD TOV £lval TOGO TVKVT, TOV 0VTE Eva
«PovPait dev umopei va To SlamEPATELY, OTMG LOPTLPA KOt
70 OVOUd TOV.
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COLOURFUL MARKET SCENE

The historic fish market in Beyoglu, a captivating mosaic of fish
shops, restaurants, bars and various other stores, is one of the city’s
most frequented. Look for Ariogullari Petek Tursulari (1/D Dudu
Odalari Sk.), offering a large range of pickled products and serving a
beverage prepared with pickle juices. Other worthwhile spots include
the historic confectionery store Uc Yildiz (7 Dudu Odalari Sk.), which
offers superb homemade marmalades and halva, as well as Resat
Balik Market (8/B Sahne Sk. Balik Pazari), for skipjack tuna and fish
roe. Kalmaz Baharat is the best spot for spices at the recently re-
vamped Spice Bazaar, an indoor market. Tulum cheese and pastir-
ma may be found at Cankurtaran Gida, in business since 1946. The
weekend market for organic products in Ferikoy is also interesting.,
as is Kastamonu, an organic products market in Kasimpasa district
that hosts small-scale producers on Sundays.

BEST COFFEE

Kronotrop, one of the first specialty coffee places to emerge in Tur-
key, offers four single-variety coffee selections from select farms all
over the world, as well as exemplary brewing techniques. This ven-
ture’s first shop opened in Cihangir (2/B Firuzaga Cami Sk.) in 2012,
while the most recently launched outlet is located in Nisantasi (18
Prof. Dr. Orhan Ersek Sk.) The Petra Roasting Co. is developing into
a local specialty coffee giant with tasteful roasteries scattered around
the city. Look for the Nisantasi (18 Prof. Dr. Orhan Ersek Sk.) branch,
impeccably retro. Coffee Department (5 Kurkcu Cesmesi Sk.), in the
charming Balat area, is also equipped with its own roastery. A splen-
did place with quaint decor elements, it serves exceptional espresso
made with single-origin coffee from El Salvador. American entrepre-
neur Martell Mason, one of the few coffee merchants importing di-
rectly from producers, is doing great work at Arabica Trading House
(10 Bostanbasi Cd.). The venue operates as an office for the company
of the same name and also serves filter coffee from the city roasteries
it does business with. For traditional Turkish coffee, Mandabatmaz
(1/A Olivia Gecidi), down a narrow Istiklal side street, is a good choice.
The coffee is roasted and ground daily, while its creamy top is so thick
that, as the café’s name claims “Not even a bull would sink in it”.
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The devastating fires that swept across forest and residential areas of Eastern and Western Attica
turned the lives and dreams of thousands of people into ashes.

Act4Greece immediately launched a €1,500,000 crowdfunding campaign to help restore
infrastructures and the natural environment in Mati, Rafina, Kineta and other affected areas.
National Bank of Greece, as the implementing agency of the action, has already pledged
€1,000,000 to the campaign.

Let's join forces to help the people of Attica heal their wounds and bring life back to the
fire-stricken areas.

Donations can be made onlineat |/~ ©-["""--". i or by money transfer
to NBG account no. GR6501100800000008000685514 / BIC: ETHNGRAA

Implementing

NATIONAL BANK
OF GREECE
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O vadg Tou Ayiou Mérpou
/ St. Peter’s Church

H BIENNH TQN
ATA®OPETIKQN ITAPAAOXEQN

O Erwin Wurm, ané toug onpavtikotepoug
yAUntteg tng yevidg tou SieBvag, npoteivel xwpoug
noltticpou, atpooaipikd cafés kat yactpovopikég
SieuBivoeig oty kapdid tng néAng tou.

Vienna, city
of diverse traditions
Erwin Wurm, one of the foremost
sculptors of his generation, proposes cultural

outings, atmospheric cafés and gastronomic
spots in the heart of his hometown.

494 194 794“
_g,_Rdg Ess Eqs.

o G '“.vqﬁ VLM Tesch
S ot 181, 181 181
= VL | Fie Fi-WH Tosch
Er’{‘q' g4 151 181 -rs#

e e

R AT Y e

11 KAX 479 175
HE:IJ:; H Ka o ey

EL. EGs DG RA
&S 16° 1625 73, 15 1515
EL EG DG .0 Mo RJ
422 "l'g 151 Iﬂ- 1&1 fﬂ.

ENIA TEQPTIAAQY / EDITED BY XENIA GEORGIADOU

EMIMEAEIA:

INGE PRADER



AIONYZHYE KOYPHZ

To civipiBavi Donnerbrunnen, otn Neuer Markt
/ Donnerbrunnen Fountain at Neuer Markt

R e B LA T oo 5 e

H BIENNH y1a péva gival To oTiiTI Hou, 0 TOTo¢ 01ou (ouV ol iAol Kal
1 OIKOYEVEILG [10U, 01 dPOOL TIOU [E 00NYOUV GTO GTOUVTIO [ou. Eival
L0 JaYEUTIKT TTOAN E Hakpd 1oTopia, UTtépoxa LouoEia Kat EaIpETI-
K1} TapAadoaon oToV KapE.

H Cwn TNG auoTplakic mpwTeUoUoas Tav navia appnkta uvoe-
PEVN LE TNV TEXVN.'OTAV UOUV VEATEPOC, AVAHENYVUOLOUV TIIO EVEPYQ
o€ oulnTHOEIS YUPW amd TIC KATEUOUVOEIS TNG GUYXPOVNG TEXVNG, OU-
xvada o€ KAAMTEXVIKOUG KUKAOUG. MAE0V améxw, LE EVOLAMEPEL TIEPID-
00TEPO 1 OOUAEIG [IOU Kal CUYKEVIPWVOLAL OE AUTHYV. Q0TOC0, UTTOPW
va 0WOow Hia cUPPOUAT): av KAmolog emOUEl va mapakoAoudnoel ta
dlaPOPETIKATIPOOWTA TS BIEVVNG Kal TV eEENIEN TNE oTov 200 alwva,
QPKE( va TIapatnperosl Ta £pya KAAAITEXVWY TToU £dpacav £5w. OLTiva-
KeG TOU'EyKoV Zile kal Tou Ikouotap KApT kabpe@pticouv t petapa-
on ano v naAid otn véa enoxi, Ta mpwipa épya Tou Apvoulg Pdivep
avTIKatomtpidouV TNV NOAN oTn HETAMOAEUIKT TTEP{000, 0 PPaVTC BeoT
LETAPEPEL OTO £PYO TOU TNV ATHOOPAlpa TwV '70s Kal Twv '80s, Evi 1
omoudaia Mapia AGOVIYK amoTUNIWVEL TN dEKAETIA TOU "90.

Ané Ta ayamnuéva Hou onpeia otnv moAn eival TO I0TOPIKO KE-
VIPO, LE TNV I31aiTePN PEIEN APXITEKTOVIKOV pUBUWYV, amd Tov BlevvE-
{IKO KAAOIKIONO €wE TOUG UMaPOK KITTOUG Kal Ta ap VouRd S1aKoounTI-

&
Kunsthistoriches Museum
¥

.

VIENNA is my home; it’s the place where my friends and family re-
side, it's the roads that lead me to my studio. It is a captivating city
with a long history, superb museums and an exceptional coffee tra-
dition.

Life in the Austrian capital has always been inextricably linked
with art. When | was younger, | was more actively involved in discus-
sions concerning contemporary art trends, and frequented artistic
gatherings. Nowadays, | stay away; I’'m more interested in my work.
However, | can offer one piece of advice: If one is interested in ob-
serving the various faces of Vienna and the city’s evolution during
the 20th century, one only needs to see the work of artists who were
active here. The paintings of Egon Schiele and Gustav Klimt reflect the
transition from the old to the new era; the early work of Arnulf Rainer
reflects the city during the postwar period; Franz West conveys the
atmosphere of the 1970s and 80s through his work; while the superb
Maria Lassnig captures the 1990s.

The historic centre, featuring a unique mix of architectural styles,
from Viennese classicism to baroque gardens and art nouveau orna-
mental elements, is one of my favourite areas. Another is Ringstrasse,
not only for its imposing mid-19th-century public buildings that dom-
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Café Prueckel

Kd otolxeia. Emiong, n Ringstrasse, 0x1 Hovo yia ta emBANTIKA Onpoaia
KT{pLa TwV HEGWV TOU 190U a1va mou domOoUV KATA KOG TNG KUKAL-
K¢ Aew@opou, aAAd Kal yia Ta KTiopata tou 160u alwvarou kpuBovtal
0TouC apaAAnAouc dpdpoug Tne. Mou apéaoel emiong n Leopoldstadt,
L0 YEITOVIA KOVTA 0TO KEVTPO |IE TOAUTIOAITIOHIKO XapaKThpa, wpaia -
0TIATOPIA KALTIOAAG pTtap. Eva HEPOC TTOU TIPOTEVM AVETIIPUAAKTA 0TV
nieptoxn ivat to Mochi (www.mochi.at), yia To eKTANKTIKO TOU 6oUal
Kat tn xaAapr) atgoogaipa. AAAEG EMAOYEC yia paynTo €ival TO ITAMKO
Fabio’s (www.fabios.at), e eEaIpETIKEG IPOTACELS 0TO HEVOU, OTIWC Kal
10 emiong (taliké Bacco (Margaretenstrasse 25), 6To oToio dev undp-
XEL GUYKEKPIPEVOC KaTAAOYog, aANd KaOe pépa aepBipovTal d1apopeTI-
Kd midta. Mia wpaia 10€a yia va doKIPAoETE TNV auoTplakr Koudiva &i-
vatkat to Café Englander (Postgasse 2), onwg kat to Café Anzengruber
(Schleifmiihlgasse 19). O1 Oapwveg diapnuifouv 10 ovitoeA Tou!

la évamotripl Kpaoi 1j pia auBevtikni Sacher-Torte, T0 GNUICHEVO
Blevvédiko eTIBOPTIIO LIE GOKOAATA, UTOPEITE Va ETIXEIPT|OETE Va KAE(-
oete Tpamnéd oto Sacker-Eck, amévavti and v 'Onepa. H 0€a ¢ anod
TOV TIPWTO OPOPO Ba ATOYEIWOTEL TNV EUMEIPIa.

a kapé, Ba oag nmpdteva to Café Prueckel (www.prueckel.at).
H diakoopnon Oa oag petagépel ota '50s, OUWE TO GUYKEKPIUEVO, a-
THOOMAIPIKO café xpovoAoyeital TOAU Vwpitepa, apou dpxIoE va uto-
d€xeTal KOO0 TO 1904. Mia KaAr} mpdTaon €ival Kal To 1oTopiko Café
Braunerhof, ayarmuévo otéki Tou ouyypagpéa Thomas Bernhard.
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Belvedere Museum

inate the circular avenue, but also the 16th-century buildings hidden
on parallel streets. | also like Leopoldstadt, a district close to the city
centre with a multicultural character, nice restaurants and lots of
bars. I strongly recommend Mochi (www.mochi.at) in this area, for its
sensational sushi and relaxed atmosphere.

Other dining options here include Fabio’s (www.fabios.at), featur-
ing exceptional selections on its menu, as well as Bacco (Margareten-
strasse 25); this is also an Italian spot, but one without a fixed menu,
instead offering different dishes each day. Café Englander (2 Postgas-
se) is a good option for trying Austrian cuisine, as is Café Anzengruber
(19 Schleifmiihlgasse), whose regulars rave about its schnitzel!

For a glass of wine or authentic Sacher-Torte, the renowned Vi-
ennese chocolate dessert, visitors can make a reservation at Sach-
er-Eck, opposite the Opera. The view of the imposing building from
the first floor will further elevate the experience.

For coffee, | recommend Café Prueckel (www.prueckel.at). Its
décor will take you back to the 1950s, but, in actual fact, this atmos-
pheric café dates back further than that; it was established in 1904.
The historic Café Braunerhof, once frequented by the writer Thomas
Bernhard, is also a good proposal.

For drinks, don't miss taking your place at the bar of the re-
nowned Looshar American Bar (www.loosbar.at), which celebrates
110 years of operation this year. Barfly’s (33 Esterhazygasse), another



ra motod, pnv napaAsiPete va otabeite otnv pndpa tou didonpou
Loosbar American Bar (www.loosbar.at), Tou (p£T0¢ GUUTANPWVEL 110
Xpovia Aertoupyiag. Eva pmap mou miong pou apéoel eival to Barfly’s
(Esterhazygasse 33) 0T YEITOVIA OV, JIE EVIUNIWALAKN AloTa amo €TI-
KETEC OUIOKL.

A&V EiNALEIBIKAC 0TO VA dWOW CUUPBOUAES yla ayopEC, KaBWG MPOTI-
uw ouvnowe pikpd second-hand kataotpata. AAG UMopw va PoTEi-
Vo Xwpic dtotayuo kdmota BipAlonwAeia. Na emokepOeite To Morawa
(www.morawa-buch.at) pe ekd6o€1 kat iEpLodIKA amd 6Ao ToV KOGHO,
OMw¢ Kal o dtdonuo Antiquariat Nebahay (www.nebehay.at), mou ou-
YKEVTPWVEL TAAIOUG Kal OTIAvIioug TITAOUG. O Xwpog A&IToupyei emiong
weartshop katykaAepi, uelotopiaand 101947 kalmpaypatikous Bnoau-
poUG. H Biévvn dlaBEtel apéTpnTeg EMAOYES O€ LOUCEIQ, KaAUTTOVTaG
OAN TNV 10TOP(a TNG TEXVNG LEXPL TIC HEPEC UaG. ZeXwPiCw To Leopold
Museum, pe T HeyaAuTtepn ouAoyn €pywv TOU EYKOV ZAE kal evdla-
(pE£pouca eKBEaLAKN dpaoTnpLOTNTa, To Albertina, To Kunsthistoriches
Museum, LI EVTUTIWOIAKES CUAAOYEC amod KdBe mepiodo Tne supwra-
K¢ Kal ¢ maykdoplag lotopiag, To Belvedere Museum, pe €pya amo
Tov Meoaiwva péxpt Tov 200 atwva Kal Tn LeyaAutepn oUAOYY Epywv
Tou KAIUT, KaOwc Kat to Belvedere 21, e £Upaon 0Tn HoVTEPVA Kal 0T
oUYXPOVI QUGTPIAKT TEXVI.

Info:'EkBeon pe oxédia Tou Erwin Wurm @iAo&eveitai
oto Albertina Museum €wg 1ig 10/02.

favourite bar of mine, which is located in my neighbourhood, offers
an impressive wine list. Smoking is permitted here.

I'm no expert on offering shopping advice as | usually prefer
small second-hand shops, but | can recommend, without any hesi-
tation, certain bookstores. Do visit Morawa (www.morawa-buch.at),
stocked with publications and magazines from all over the world, as
well as the celebrated Antiquariat Nebahay (www.nebehay.at). Also
an art shop and gallery, this place, whose history dates back to 1947,
has some real gems in the form of old and rare titles.

Vienna offers countless museums covering the entire history of
art, right up to the present. I'll point out the Leopold Museum, fea-
turing the biggest Egon Schiele collection and interesting exhibits;
the Albertina; the Kunsthistoriches Museum, home to impressive
collections that represent all periods of European and world history;
the Belvedere Museum, with artwork dating from the Middle Ages to
the 20th century, including the biggest Klimt collection in the world;
and the Belvedere 21, which showcases modern and contemporary
Austrian art.

Info: The Albertina Museum is hosting an exhibition
of Erwin Wurm drawings until 10/02.
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H AnpoTikn BiBAi0oBNkn «)'('pr’\cToc; MauAidng» (apioTepd) Kai To ApxovTiké Kaloudn-KouylouutgoyAou (Se&id)
/*The “Christos Pavlidis” Municipal Gallery (left) and the Kaloudi-Kougioumtzoglou Mansion (right)
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EANOH: H IIOAH ME TA XIATA XPOQOMATA

Me évav and toug peyalltepoug KATOLKNUEVOUG MAPASOCIAKOUG OIKIGOUG
otnv EAA4da kau pe povadik alpa ekentucpévng aioBnuikrg kat kouktolpag,
n Eavln eivai pia and g opoppdtepeg néheig tng Opdkng
kat anotelei 1Idaviké opunTHPLO yia MEPINYHOELG 0T YUP® TEPLOXH).

With the thriving traditional district known as the Old Town at its centre
and an incredible air of sophistication and culture throughout the city, Xanthi is one
of the prettiest places in Thrace and a perfect
spot from which to explore the broader area.

AMO TON ®QTH BAANATO, ®QTOIMPADIEX: AIONYZHZ KOYPHZ
/ BY FOTIS VALLATOS, PHOTOS: DIONYSIS KOYRIS

TINAAEITE
Mia povadikn cuAloyn and avtikeipeva Kadnuepvig xpn-
one, Kosunuato, tivakes {oypapikng, poToypapies, aAld
Kot TAOVGL0L GUAAOYT EVOLHOCIOV KOL VOAVI®V PLAoEEVEL TO
Aaoypapiké Movogio ZavOng (Avtika 7), 100VIKN AQETN-
pio Yo TOV EMOKENTN TOL BELEL VO Yvopicel TV avBpomoye-
oypapio e toing. Zreydletar oto Apyovtikd Kovyrovptlo-
YAOV, éva KTiplo TG dekaetiog Tov 1860 pe ekTANKTIKES OpO-
poypapies. To povoeio éxel onOel amd v e€anpeticd dpa-
otplo PEE (Ohompdodn ‘Eveon Edvonc), n omoia Stopya-
vovel teplocdtepeg and 300 exdnrmoelg eTnoimg (avape-
66 T0vG T0 PecTIPAA Avatorknc Movoikng kot to eoTiBa
KAaowmg Movoikrg), evd yro oAdkAnpo to 2019 éyel mpoe-
TOWAcEL TANOO0G LOTOPIKMY EKONADCEDV LLE APOPLT TNV ETE-
€10 TV 100 xpdvov amd v anekevdépwon g TOANG.
Avapeca oto mavépopea apyovtikd g [aAdg IToAng
Eexmpilovv: N matpkn Katokio tov Mavov Xatlidax (E-
Agvbepiov Beviléhov 17), n omoia avactnimbnke mpdcoata

WHAT TO SEE

A one-of-a-kind collection of antique everyday items, jewellery, paint-
ings and photographs, along with a rich display of traditional cos-
tumes and textiles, are all on display at the Folk and History Muse-
um of Xanthi (7 Antika), a perfect starting point for visitors looking
to learn more about the culture of the area. The museum is located
in the Kougioumtzoglou Mansion - a building dating from 1860 with
some marvellous ceiling paintings - and is the work of the very active
Progressive Union of Xanthi (FEX), which organises more than 300
different events each year (including festivals celebrating Eastern and
Classical music) and has also put together an amazing programme
of historical events to mark the centenary of Xanthi’s independence
from Ottoman rule in 2019.

The Old Town of Xanthi boasts numerous beautiful mansions,
foremost among which are: the paternal home of Manos Hadjida-
kis (17 Eleftheriou Venizelou), which was recently renovated and will
soon house a cultural space named after the celebrated composer;
the Fokionas Karadimoglou Mansion (24 Orfeos), a fine example
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Oikia Mdvou Xatgiddki
/ The home of Manos Hadji
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To Aaoypa@piké Mouaceio =aveng 2 To ZniTli Tng ZKIAG
o010 ApxovTiké KouyloupTt{oyAou / The House of Shadow
/ Folk and History Museum g
of Xanthi in the
Kougioumtzoglou Mansion




Kot Prho&evel Tov (VT SLLUOPP®OT]) TOAVYDPO TEXVNG «Md-
vog Xat(idakicy - to Apyovtiké Pokiove Kapadipoyriov
(Oppémg 24), yopaxTnploTikd delypa EKAEKTIKIGULOD TOV
Mecomorépov: n Anpotiki Mivaxko0ikn «Xpietog Mav-
AMong» (Oppémg xar ITvédapov), éva Ktipto Tumikoy Aaiiko
HOKESOVIKOD YUPAKTNPO UE YOPAKTNPLOTIKG GaxVIoLd (Tpo-
e€oyég mov potdlovv pe KAELGTA PiKpd PToAKOVO): TO To-
APOTOYPAPTLEVO S1DdPOPO apyovTikd Tng owkoyévelag Ka-
A000n-Kovyrovptloyrov ot cvpfoin towv 0ddv Opeémg
Kot AVTiKo: TO apyovTiKd Tov kKamvepndpov Xraiov (Baot-
Aéwc Kavotavtivov kot ElevBepiov Beviléhov) pe ) yapo-
KTNPIOTIKN KOUTOUA®TN OKETN| KOl TO VEOUVOLYEVVT|GLOKA Olp-
YLTEKTOVIKA GTOLEI TO EKAEKTIKIOTIKNG OPYLTEKTOVIKNG OUp-
YOVTIKO TOVL Komvepndpov Mmvuei|, mov péxpt to 2013 oté-
yale to dnpapyeio: o Xxwiti oltiopov tng PEE (Avtika
7) 6oL S10pYaVAOVOVTOL TOMTIOTIKEG EKONAMGELS, pLodnpoTo
XOPOV, KV LATOYPAPOV, POTOYPUPIOG, LOYELPIKNG KO LOV-
GIKNG" TO 0pYOoVTLKO Tov Prhoevel o Avkero EAlnviomv
(Ayiov I'ewpylov 1)- 10 vIEPOYO VEOKAaGKS KTiplo Tov 1863
nov oteydlet to 10 AnpoTtiké Xyoieio (Maotivn 1).

Extoc [Taidg TToOANG, peydAo apyttektovikd evolapépov
TapovclalovV ot EVATOUEIVAGES KOTVOTOONKES TOV HOPTL-
pOvV TN pHeYAAN ok TOL EUTOPIioV Komvoy oty Edven. ATo
TIG EMAYLOTEG TTOV EYOVV AVOCTNA®OEL KOt ¥pNGILOTOI0VVTOL
eivau n Kazmvamwodnkn «I» (Kanvepyotav 9), éva coumiey-
pa pe komvopdyoalo mov erhoéevei to Topupa @paxikng Té-
xvns ko [apadoong, ko Kervarodijkn ®EE (ITAdtwovog
27), £vag Kotvovpylog YMPog TOMTIGHOD Yio pafnpato xo-
pov¥, Loypapikng, umpttd Kot Yo LOVGIKES Kot OaTpikég ek-
MA®GELG, VD PLA0EEVET KOt TNV TOAD KaAOGTNUEVT LOVIUN
£kbeom «NfjHaTo e VO ILOTOy, TToV 0popd 6TV 1oTopia Tng
veavtovpyiog onv meployn. Térog, a&ilel pa oTdon oty
oA Wwitepn yrkaiepl To Zritt Tng Xxudg (Mavpopydin
3) tov Tpuavtdpurrov Batton pe «yAontd oxidey, cupmiéy-
HOTO OVTIKEWLEVOV OV BploKEL 6TO GKOLTIOIOL KoL TV OTOi-
@V 01 GKLEC TPOPAALOVTOL GTOV TOLYO SNULOVPYDVTOS KLpimg
PLYOVPES YVOOTAOV TPOCHOTIKOTITMOV.

MMOY NA ®ATE
To 41 (EAevBepiov Bevidéhov 41, A. 25410-24.291) eivon €-
VOl LIKPOGKOTIKO Sui generis umiotpo poig 20 Bécewv pe on-
povpykn eAAnvikr kovliva. To pevod Baciletan og éva 1d1-
opatikd, otifopod payeipepa tov Palel oto enikevipo Tpoid-
vTo NG OPAKIDTIKNG YOUGTPOVOULKNG Tapddoongs, OTms o Ka-
PBovpudg (edd oe pio amdrlvta comfort ekdoyn, Le pia EAa-
PPAOG TKAVTIKT KOKKIVT] GOG TAV® GE [t GETA YO, UE G-
VOJEVTIKO GTavAKL Kot avyd TocE). To KaAdTepOo Y1ovpTAOD
otV wOAN (0AAG kot amiBavo tag kepndan) oepPipet 1o Apo-
paxt (Xooptloyrov 3, . 25410-77.363) tng owkoyével-
0.G ASE[L GTO 1GOYELO TOV KATATANKTIKOV S10TNPNTEOD KTIpi-
ov tov X [Hoocd-Kapvwtdkn, og évav ydpo pe veépoyn
Sakdounon mov Bvpiler tig aoctikég tafépveg g Kovota-
VIWVOOTOANG.

To andivto street food tng TOANG etvar To. covtlovkdKia,
pe tov Oopdv Apétoylov va ynvet pe poeotpio oto Tombul
Kofte (ITavayn ToaAddpn 70, tnA. 25410-77.885) pa moAd

of interwar eclecticism; the “Christos Pavlidis” Municipal Gallery
(Orfeos & Pindarou), a typical example of vernacular Macedonian ar-
chitecture with the signature sachnisi, an enclosed balcony or bay
window; the previously mentioned and much-photographed two-sto-
rey Kaloudi-Kougioumtzoglou family mansion on the corner of Or-
feos and Antika; the home of tobacco merchant Panagiotis Stalios
(Vasileos Konstantinou & Eleftheriou Venizelou) with its characteristic
curved roof and neo-Renaissance architectural elements; the eclectic
mansion of tobacco merchant Moisis, which was home to the Town
Hall until 2013; the FEX Cultural Centre (7 Antika), hosting cultural
events and classes in dance, cinema, photography, cooking and mu-
sic; the building of the Lyceum of Greek Women (1 Agiou Georgiou);
and the beautiful neoclassical mansion from 1863 that is today home
to that district’s Elementary School (1 Mastini).

Outside the Old Town, the surviving tobacco warehouses are
of architectural interest and serve as testimony to a once-booming
trade in the stuff. A few have been restored, including Pi Tobacco
Warehouse (9 Kapnergaton), which consists of a complex of build-
ings that are home to the Foundation of Thracian Art and Tradition,
and the FEX Tobacco Warehouse (27 Platonos), a new cultural ven-
ue hosting classes in dance, painting and bridge, music and theatri-
cal shows and the excellent exhibition on the history of the region’s
significant textile tradition. Last but not least, don’t miss the House
of Shadow (3 Mavromichali), a unique gallery where Triantafyllos
Vaitsis creates amalgams of found objects, the shadows from which,
when cast upon the studio walls, form portraits of well-known per-
sonalities and other subjects.

WHERE TO EAT

A special little place with just 20 seats, 41 (41 Eleftheriou Venizelou,
tel. 25410-24.291) presents creative Greek cuisine honouring tradi-
tional Thracian products, such as the cured kavourmas meat pre-
pared in-house with a slightly spicy tomato sauce and served on a
slice of bread with spinach and a poached egg. For amazing giaourt-
lou (kebab served with a yoghurt sauce) and tas kebah, head to Dro-
maki (3-5 Hasirtzoglou, tel. 25410-77.363), a family-run restaurant
decorated to resemble the middle-class tavernas of old-time Istanbul,
located on the ground floor of the amazing listed Hilmi Pasha-Kary-
otakis building.

Spicy soutzoukakia meathalls are perhaps the most popular no-
frills food item in Xanthi, with Osman Ahmetoglu at Tombul Kofte
(70 Panaghi Tsaldari, tel. 25410-77.885) making a particularly juicy
version with a blend of beef and lamb mince. The beef soutzoukakia
at the grill house Dia Xeiros Sotiris (27 Ikostis Ogdois Oktovriou, tel.
25410-73.374) will never go out of fashion, while the fare is also very
good at Tavernaki tou Sami (6 Sminagou Mitraki Irakli, tel. 25410-
77.779), where you'll find great lamb chops, too. Meat is a serious
affair at Farma (Kapnergaton & 19A Navarinou, tel. 25410-24.999),
which is part of Pyrgelis’ butcher’s shop and specialises in konto-
souvli, soutzoukakia, bifteki burger and traditional tzigerosarmas
(chopped lamb pluck, onion and spices wrapped with lamb leaf fat).

Another classic is Xanthippi (1st km Xanthi-Stavroupoli highway,
tel. 25410-23.627), noted for both its view over the town and its menu,
which has quite a few international dishes along with some very inter-
esting Thracian recipes like mantzes (traditional Pomak fare similar to
the briam vegetahle casserole) and tzigerosarmas. You'll find a large
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Covpepn exdoyn Toug (pe Kipd and pooyapt kot apvi). Kia-
okn a&ia ta pooyapiclo covtlovkdkia 6to ynronwieio Avd
Xepog Zotipn (28ng OktoPpiov 27, . 25410-73.374),
eve e€aipetikd K1 ovtd oto Tapepvaxt Tov Zapn (Zunva-
yoO Mntpdxn Hpakdn 6, nk. 25410-77.779), mov cepPipet
Kot TOAD KaAd apvicto mwaiddkia. ofapn kpeaTopayio Kot
ot @appa (Kanvepyoardv ko Nafapivov 19A, . 25410-
24.999) mov Aettovpyei péca oto kpgommwAgio tov [Tupyé-
An. Avvotd kovtocoOPAL, covtlovkdkt, umptékt Kot tiyepo-
capudc. Khaowm a&io kot to eotiatdpro EavOinman (1o yApu.
EavOng-Zrovpovmoing, TnA. 25410-23.627) pe 6€a OAN TV
TOAT KOt LEVOD TOV avTAEL EMPPoég amd Tig diebveic kKouli-
VEG, AAAG £xEL EVOL TTOAD EVOLAPEPOV KOUUATL UE GUVTAYEG OO
TNV oMK OpaKIDTIKN TAPAdooT), e TLATO OTT®S TO pavtle
(Khookd Tapadooiakd eayntod tov [opdkev, Tapduolo pe
TO pmpap) kot o tryepocappdc. Meydin Kapta pe KoAopLo-
YEPEUEVO EAMNVIKO Ko S1eBVEG paynTd €xel 1 aoTikn Tafép-
va Harord Méig (Xaoiptloyrov 7, tnk. 25410-68.685) —
TOAD KAAD TO YOUVKLGP UTEYIEVTL KOl 0 KOKOPOG KPOGATOG
pe yovekades. o wapt n kaAvtepn emhoyn gival ta Kov-
dovvia (EBpov 5, . 25410-70.010) pe ppéoxia Tpmtn H-
An kot 60oto Yhoo. Idavicd yoAopévn n yapdsovta and
KEPAAL pOPOV, VTEPOYO, LAGTLYMTO YTOTOSL GTLPES0, PPE-
OKOL UTOKOALLPAKLOL L GKOPOOALY Kot eEAPETIKO YN TO TIGT
(gidog kaAkavion). Atyo £€m amd v mOAN (9 YAW.) BpiokeTon
pio and Tig kaAvtepeg TaPépveg Tov vopov, To Midnpe (.

selection of well-cooked Greek and international food at the fami-
ly restaurant Palia Poli (7 Hasirtzoglou, tel. 25410-68.685), where
standouts include the tomato sauce-based hunkar begendi and the
rooster with gioufkades (pasta made of thick filo pastry with milk and
egg). If you want fish, Koudounia (5 Evrou, tel. 25410-70.010) is your
best bet; everything is fresh and well cooked, but particular the rich
soup made with the head of a grouper, the lovely octopus in tomato
sauce, the small hake with garlic puree and the excellent roasted pisi
(a kind of flounder).

Just a short drive outside town (9 km), will bring you to one of
the best tavernas in the region, Pilima (tel. 25410-24.242), in the vil-
lage of the same name. It has two spacious dining rooms with Orien-
tal-style decor elements and a fireplace. Menu highlights include the
giaourtlou kebab, the bei kebab (with beef and lamb) and the various
roasts and casseroles that change on a weekly basis (tzigerosarmas,
baked ox head, wild boar in tomato sauce). Lamb and kokoretsi offal
rolls are spit-roasted every Saturday and Sunday.

FOR COFFEE AND DRINKS
In the Old Town, Dili Dili (2 Pygmalionos Christidi) is a fun little café-
bar, decorated with antiques and old retro objects, that plays well-se-
lected music (funk, world and freestyle) and hosts live performances
now and then. It serves a good array of spirits and nice cocktails.
You can also find a pleasant atmosphere and good music at Er-
mis (37-39 Orfeos) and at Tyflomyga (20 Orfeos); both set their ta-
bles out in one of the prettiest spots of the Old Town. Vino per Tutti

D |
T

Zekép napé and 1o ZaxaponAacoTteio Néa EANGG
/ Sekerpare at the pastry shop Nea Ellas

(Antika Square) is an elegant wine bar where you'll find some 200
selections (15 by the glass), mainly from Greek wineries. Outside the
0ld Town, Caffeine Roastery Superfoods (51-53 Andreou Dimitriou),
has decent coffee and a retro-futuristic vibe.

WHAT TO BUY

Xanthi is renowned for its traditional sweets, and every pastry shop
and bakery has its own specialties: at Papaparaskevas (186 Ikostis
0Ogdois Oktovriou) it's kariokes (chocolate-covered nut-filled sweets)
and saragli (a mixture of nuts, cinnamon and sugar in a crispy
crust); at To Kazani (278 Ikostis Ogdois Oktovriou), owned by Sezhat
Hasaoglou, it's ekmek kataifi, baked rice pudding and touloumba
(fried batter soaked in syrup); at Tsalas (7 Panaghi Tsaldari) it’s the
light-as-air syrupy baklava; and at Taselaridis (36 Panaghi Tsal-
dari), it's the gorgeous, gooey halva. A stop at the traditional pastry

—
apouppag
Sanadonouiou
AnpoTikn Ayopd
/ Kavourmas !
Papadopoulos ififfie
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TO KAPNABAAI TON XPQMATQN

H EavBn Sopyavavet to peyalitepo kapvafBdh tng Bépeiag
EAA&3ag kat to deltepo peyalitepo otn xwpa. Evag Beopdg
nou Siatnpeital and to 1966, Siapkei Sekanévie PEPEG Kat MepL-
AapPdver dekddeg ekdn@oelg mou npofdAlouy thy Lotopia, TN
Aaoypagia kat Tov mMoMTIoPS TG MEPLOXNS, HE EMUCKENTEG And
6An tnv EANdda kat ta Balkdvia.

A CARNIVAL OF COLOURS

Xanthi hosts the biggest carnival in northern Greece and one of
the largest in the country. An institution that dates back to 1966,
it lasts for 15 days and comprises dozens of events that show-
case the area’s history, folk life and culture, attracting visitors
from all around Greece and the Balkans.
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25410-24.242), oo opmvopo yowp1o. Exet 800 evpdywpeg od-
AEG e EAOPPOG £BVIK-avaToditikn dtoakoounon Kot takt. A-
76 10 pevov Egxmpilovy To KEUTAT Y1LOVPTAOV, TO UTEL KE-
UTAT (pe Hooyapt Kot apvi) KoL T0 LOLYEPEVTE, TOV EVAA-
Adocovtat ava efSoudda (ToryepoGapAG, LOCYAPOKEPAAN
GTOV QOVPVO, AyPLOYOLPOLVO GTIPado). Ta ZafPatorkvplaka
praivouv 6t covPra apvaKL Ko KOKOPETOL.

I'TA KA®E KAI TIOTO

Yty o I16An, oto Ntiokokageveio Ntid Ntid (TTuy-
poAimvog Xpnotion 2), Eva Kaeé-pmap vyning petpd oicon-
TIKNG pe avtikes kat modd aviikeipeva. Exdextikn (funk,
world kot freestyle) povoikn, evnuepmuévn kapa Kot Kaid
KOKTEIA, EVO LYV dtopyavavel kat live. Yynin aicOnti-
K1 Kot KaAn povotkn €xet toco o Eppng (Opeéwg 37-39) 6-
o0 ka1 Tverdpvya (Oppémg 20), pe tporeldkia 6To To
vpapiko onueio tng [Taiwdg IToANc. ITohd evnpepopévn Al-
ot pe 200 eticéteg (o 15 og motipt) —Kupilmg omd Tov eyxm-
pro apmeldva— Ba Bpeite oto Kopyod wine bar Vino per Tutti
(mhateia Avtika). Extog [Taiag [1oAnG, apketd a&idioyog
elvan 0 kapéc oto Caffeine Roastery Superfoods (Avopéov
Anpmtpiov 51-53) e ) pETPO-OVTOVPIGTIKT SLoKOGUNOT.

TINAATOPAXETE

H EdavOn enpiletot yia ta yAvkd e Kot kabe Loyopomha-
oteio dabéter Tig Skég Tov omectohte. Kapiokeg kot capa-
YAl amd to Cayopomiaoteio Mararapackeva (28nc Oxto-
Bplov 186), expék Kavtaiptl, puldyaio ovPVOL Kot TOLAOY-

ZraupounoAn
/ Stavroupoli

shop Nea Ellas (8 Vasileos Konstantinou) is a must for its amazing
sekerpare (almond-based pastry dipped in thick lemon-flavored sug-
ar syrup), kazandibi (a caramelised milk pudding) and touloumba. In
operation since 1872, the traditional hakery Adrianoupoli (49 Pa-
naghi Tsaldari) still uses a wood-fired oven to produce a delicious la-
gana bread - rounder and thicker than what you get in most parts of
the country - fresh every day.

Great Greek coffee is sold at Ressidis (14 Pergamou); inside the
Municipal Market, you'll find delicious soutzoukia at Tzanoglou and
kavourmas and sausages at Papadopoulos. A historic store that sells
superior-quality products, To Stavrodromi (185 Ikostis Ogdois Ok-
tovriou), owned and run by the Dalaklidis family, still roasts its own
chickpeas in the traditional manner. For old objects with a history,
check out the antique store Eleftheriadis (2 Filippou Amoiridi) or
Skarpelo (16 Eleftheriou Venizelou), where Dimitris Mytafidis not
only sells antiques but also restores art and objets d’art.

The big weekly bazaar on Saturdays at Emporiou Square is an-
other great experience, bringing together dozens of sellers from all
over the region, peddling everything from farm produce and cheeses
to clothing, rugs, household items and toys. The wonderful mix of
Christians and Muslims and of locals and immigrants, particularly
from the former Soviet Union and Africa, makes this market special.

ENCHANTING EXCURSIONS

The mountains of Xanthi offer some of the loveliest excursion routes
in Greece. One of these is through Stavroupoli and on to the village
of Erymanthos, nestled in a forest. Stavroupoli is a picturesque lit-
tle town that was a tobacco-growing hub until the 1960s, with old
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uro oto Kalavi tov Xeldvt Xaosdvoylov (28ng OktwPpiov
278), aépwvog opomiactos prakiapag otov Teara (Iava-
M Toardapn 7) Kot xeponointog paotiymtog xoAPds otov
Tacerapion (ITavaynq Toarddpn 36). Anapaitnn n otd-
on o710 Tapadoctokd yoraktonmwAeio Néa EALag (BaoiAié-
o Kovotavtivov 8) yio ekmAnktikd oekép mapé, kaldv vii-
i ko tovAovuna. PiCeg oto 1872 €yl o mapadociokog Evio-
povpvog Adpravovrorn (ITavayn Toardapn 49), mov ynivet
KaOnuepva vtEpoyn Aaydva, L To GTPOYYVAT] KOL TTLO TToL-
Y10 EKSOYN OO QLTNV TOV CLVAVTAUE GE AALEG TEPLOYES TNG
EXLddag. Avalntote Tov eEo1peTikd EAAVIKO KOQE TOL Ko
Boupdiler o Poooiong (ITepydpov 14). Méoa otn Anpotikn
Ayopd yaEre yuo ta covtlovkakia otov T{avoyrlov Kot yio
Tov Kafovpud kat To Aovkdavika otov MHaradoémovre. Ioto-
pd payali g EavOng mov dratnpel axdpa v vynAn Tot-
otNTd 0V givar To XTavpodpopt (28ng OktwPpiov 185) g
owkoyévelog AalakAidn, Tov enuiletat yio o Topadoctokd
GTPayGAL OV Yooy ot idtot. Mo maAld avtikeipeve. Le 16T0-
pia, otV atpoopaipkn avtikepi tov EevOepradn (Oiin-
oL Apotpidn 2), evd ToAD evOlopEpov givat kot To ZKapPmé-
Ao (EAgvbepiov Beviléhov 16), n avtikepl Kot epyasTipt Gu-
VINPNONG EPYDV TEYVNG KO AVTIKEILEVOVY TOL AnpunTpn Mu-
Tapion.

Movadikn eumeipio amoterel 1o peydro capfatidriko
nalapt (mhateio Epmopiov), pe dekddeg mAavodiong omd Tig
YOp® TEPLOYEG TOV TOAOVV OO OTWPOKNTEVTIKA KO TUPLEL
HEXPL polYa, OALE, €101 OIKIOKNG YPpToNG Kot oy vidla. H
OPULOVIKT GUVOTTOPEN YPLOTIOVAV, LOVGOVALAVOV, TOALVVO-
GTOVVTOV 07O TIG XDPES TN TpmnV Zofletikng Evmong kot
Appavdv Tpocdidetl 6To aldpt LovadKy ATUOcPaLpa.

MATEYTIKEX ATAAPOMEZX EKTOX [IOAHXZ

Xtnv opevn EavOn Bpickovrat Lepikés omod Tig opatdTeEPES Ot
adpopés oty EXAada. H mpdn mepirappdver avtr mov mep-
vaet amd T ZTowpovTOAN Kot pTaveL 6T0 daotko Yoptd Epv-
pnévOov. H Zravpovmodrn sival pia ypo@ikn KoUOToAn, Ké-
VIPO KOAMEPYELNG Kamvoy péxpt T dekaetio tov *60, pe mo-
AMdL S1OPOPO. OTTIEL UE GOV, MBOGTPMTO GOKAKLO, KO TT0-
A evoupépov Aaoypapiké Moveeio. Katomv, n Stadpoun
odnyei oto Ywpdo Agfaditng, 6mov PpickeTal 0 OUDOVVNOG €-
VIVTTOGLOKOG KATappaKTNG Tepimov 40 pétpwv, amd Toug [e-
yoAOTEPOLG 6T Bakkdvia kot amd T o GUYKAOVIGTIKA (-
owkd tomio oty EAAGSa. [Tpooeyyiletor and povomrdr, pe me-
Comopia mepimov piog dpag, HEGE amd TAVELOPPO SACOG LLE O-
Elég, opevdapia Kot pAapovpléG. Tov yelumva, apkeTEG Po-
PE£G 0 KATAPPEAKTNG TOYDVEL LEPIKMG 1) KOl OAOTYEPDG, OM UL~
ovpydVvTag £va vtepBEaLa. T S10dpOUT TOV LOVOTOTION V-
TapyEL Lo PIKPT TOpAKayT Tov 0dnyel og éva onpeio Bé-
a6 evOg KpOTEPOL (aAAG e&icov EVIVT®GLOKOD) KATAPPA-
K11, TOV 07010 ToAL01 amokaAovV «pikpd AgiBaditny». Xty
TePLOYN TPOTEIVETAL AVETLPOAOKTO 1] SLOVUKTEPELOT| GTO KO-
Tanpdovo Aaciké Xmpto EpopdvOov (tnh. 6976-781.945)
pe 12 Evlva omitia péca 6to 840G, o vyopeTpo 1.350 .,
70 omoio Srabétet kat eaTLoTOPLo (LOVO Ta ZofPatokvproce)
pe ToAd kaAd eayntd. H aAin mold evdiapépovca dtadpo-
un givai n tepmiynon ota [opakoydpra. [Ipdtog otaduodg
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MaAiég kKanvanoBnkeg
/ An old tobacco warehouse

traditional two-storey houses, cobbled streets and a very interesting
Museum of Folk Art. After a stroll here, take the road to the village
of Leivaditis, home to the 40-meter waterfall of the same name that
is among the highest in the Balkans and one of the most amazing
natural wonders in Greece.

The trek to the Leivaditis Waterfall, through a beautiful forest of
beeches, maples and lindens, takes roughly an hour. The cascade it-
self often freezes in winter, presenting an even more awe-inspiring
spectacle. A short detour from the path leads to a spot where you
can look out at “Small Leivaditis,” a scaled-down yet equally impres-
sive version of its larger namesake. We wholeheartedly recommend
spending a night at Erymanthos Forest Village (tel. 6976-781.945)
at an elevation of 1,350 metres, where there are 12 log cahins nestled
among the trees and a restaurant that serves very good food, albeit
only on the weekend.

Another interesting excursion is a tour of the Pomakochoria, a
cluster of villages inhabited by Pomaks. Myki is one of a handful of
villages where the native residents still wear traditional dress. From
here, you can either take the road to Glafki (the area’s commercial
centre) and then on to Pachni and Ketyli (where the women’s coop-
erative produces bheautiful handmade doilies, aprons, headscarves,
house socks, etc.), or head through Echines, the biggest village in
Pomak country, with many old houses and a few traditional cafés.

In both cases, the ultimate destination is Thermes, a spa town in

TaBépva MiAnpa
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«To povondm Tng {wng», dinAa atov notaud Kéouveo
/ “The Path of Life” along Kosynthos River
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210 XWP16 Médouca
/ In the village of Medousa

Kapiékeg oto {axaponAaoTeio
Mananapaokeud / Kariokes at
Patisserie P_apaparaskevas




1N Mok, éva and ta AMya xopid énov ot [opdkeg popodv a-
KOLO TIG TOPASOGLUKES TOVG POPECIEG. XTI GUVEXELX, ElTE Ol
axohlovBnoete Tov Spopo mov odnyel tpog Fhadkn (epmopt-
KO KEVTPO NG mePLoyNg) Kat Katdmy ya Iayvn kot Koto-
An (6mov Ppicketat Kot 0 GLVETOPLGUOS YOVOLKDV LLE VITEPO-
YO YEPOTOINTA EPYOYEPA — GEUEDES, TPOTECOUAVTIAQ, TOJIES,
HovTides, TepAikia K.6.) eite avtdv mov mepvaet amd Tov Exyi-
vo, T0 peyolutepo and ta ITopakoydpia Tov Voo, 1e apKe-
TG ToAd oTiTIO KO LEPIKA opaio Kapevein. Xe KAOe mepinto-
oM, TPoOoPIoUOG etvarl ot OEPRES, | AOVTPOTOAN TNG OPEIVIG
EavOng pe S1ioTapTeS WHOTIKES TNYEG, OVAUESO OTIC OTTOi-
£G £vaL TaALO 00OUOVIKO 01KOSOUN O AOVTPOV (OYL OpYOVmE-
V0), 0ALG KO £VOL OPYOVOUEVO KoL TTPOGPOTO OVOLKOIVIGULEVO
VIPOOEPATEVTNHPIO LIE TIGTVEL, OOV 1) BEPLOKPOGIO TOL VEPOL
Kkopaivetor and 29 £0g 53 Pabpoivg Kekoiov. Zto yoptd vrdp-
yovuv kat Alya evorkialopeva dopdtia. Atyo € amd tig (Ka-
1) Oépueg Ppioketor n Bpayoypagia Tov Mibpa, pio ava-
YAVON aVOTOpAcTOCT) TV GE BP0, £VaL A TOL OTUOVTIKO-
Tepa pvnueia e @pdkng, mov ypovoroyeitar amd tov 30 ot-
ova p.X. Endpevn otdon ot Médoveoa, to mo wpaio yopld
NG TEPLOYNG, OO EEKVAEL EVOG PATOS YOUOTOSPOLOG S YALL.
7oL Koo yel 610 xwptd Kottdvn, 6mov Ppicketor n opmvo-
un tapépva (TN, 25440-23.520), pio oo Tig KOAOTEPEG OTNV
EX\dda. Exel, o TCepih Xaiikoyrov ko 1 yvvaike tov Mov-
GYIEV £XOVV AVOGTNAMGEL VO TAALO TETPIVO SIOPOPO OTITL
oV 6TeYALEL 6TO 160YEL0 TNV TAPEPVA KOl OTOV ETAV® OPOPO
£va 1ivi Aooypapikd Hovcelo, avoropioTacT) TopadocLoKoD
TOUAKIKOV GTLTIO. ZTO LEVOD VTOTI KPETOL (KEUTAT, ToidEL-
KLol, 5OVTLOVKAKLOL) VITOSELYLOTIKG YNHEVE KO L0, 0BEVTIKG
OTUTIKN TOULAKLKT] KovLiva.

Mapadociakdg OIKIoP6G ZapakaToavaiwy
/ A traditional Sarakatsani settlement

EoTiat6Qio ApOoudKI

the mountains of Xanthi with several natural springs scattered here
and there, along with an old Ottoman bath complex and a recently
refurbished hydrotherapy centre with a swimming pool where the
water temperature ranges from 29-53°C. There are a few rooms for
rent in the village. Just outside Kato Thermes lies one of the most
important historical monuments in Thrace, a third-century AD rock
carving of the god Mithras. The next stop is Medousa, the loveliest
village in the area, with lots of traditional houses. There’s an easy dirt
road leading from here to the village of Kottani and a taverna of the
same name (tel. 25440-23.520) that is justifiably considered among
the best in Greece. There, Cemil Haliloglu and his wife Mujgan have
restored an old two-storey house; their taverna occupies the ground
floor while a small folklore museum above it presents a recreation of
a traditional Pomak home. The restaurant serves kebab, lamb chops
and soutzoukakia, all made with local meats and perfectly executed,
as well as authentic Pomak dishes.

ZTOV CUVETAIPIONO Yuvalk®wVv oTnv KoTuAn
/ A women’s collective in the village of j(otyli
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Las kanwoopioupe otov 0dnyod

s AEGEAN kai tns Olympic Air.
EvnuepwBeite yia ta véa, TS unnpeaies,
10 Npdypappa Miles+Bonus

Kal to diKktud pas.
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We welcome you to AEGEAN'S

and Olympic Air's guide. Find out more
about our news, our services,

our loyalty programme Miles+Bonus
and our network.

@ OLYMPIC
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AEGEAN News

G Pratt &
Kal 0 K. AnpATPNgG
Fepoyiavvng,
AieuBUvwv ZopBouAog
Tng AEGEAN / From
left, Mr Eftichios
Vassilakis, Chairman
of AEGEAN, Mr Rick
Deurloo, Senior Vice
President Sales,
Marketing and
Customer Support
at Pratt & Whitney,
and Mr Dimitris
Gerogiannis, CEO of
AEGEAN

H AEGEAN EIIENAYEI YE NEOYXY
YIIEPYYI'XPONOYY KINHTHPEY AEPOXKA®ON

Opdbonpo yia tov véo kUkho avantuéng tng AEGEAN anote)ei to npocUppwvo
ouvepyaoiag nou unéypape pe tnv Pratt & Whitney yia tov e§ornhiopd
TV Véwv agpookawv Airbus tng owkoyévelag A320neo pe kivntipeg GTF.

New next-generation engine for AEGEAN aircraft
AEGEAN’s Memorandum of Understanding with Pratt & Whitney

to power new aircraft of the Airbus A320neo family with
GTF Engines is a key part of airline’s new development stage.

THN EMITYXHMENH cuvepyaoia ¢ e Tnv Pratt & Whitney, 1 omoia
£Xel 110N EomAioel TOV 0TOAO TWV 49 AEPOCKAPWY TNG OIKOYEVEIAG
A320 ou dlabétel onpepan AEGEAN pe Kivntripeg V2500, EMEKTEIVEL
N AEGEAN emAéyovtag TV apeEPIKAVIKY Talpeia yia Tov eEomAIopd
£00C Kal 62 agpookawv Airbus véag yevidg tng olkoyévelac A320neo
LLE TOUG KIVNTIPEC GTF.

«EMmAEEape Tov KivnTipa GTF ¢ Pratt & Whitney, mpokeiévou va
TIPOOMEPOUIE OTOUC EMIBATEC PG TN VEOGTEPT KA TTAEOV TIPONYHEVT TE-
xvoAoyiamou ivai dtabéatun, yiata véa pag agpookdgn Airbus. O kivn-
pag GTF 6a PooPEPEL 0€ EUAC Kal 0TOUC TIEAGTECS Hag TNV OIKOVOLL-
KOTEPN Kal TTIo PIAIKT TG TO TTEPIBAANOV AUOT) TIOU UTIAPXEL OTNV AYO-
pa orjpepay, ONAWaoE o NMpdedpog TN AEGEAN, K. EUTUXI0C BaotAdKnc.
Tautdypova, EEEPPaaTE TNV IKAVOTIOIN T TOU yla TNV {0050 0Tn deUTE-
pn @don NS CUVEPYAOIAc LE TNV AUEPIKAVIKY ETAIPEia Kal euxapiotn-
0€ TOUC OUVEPYATEC TOU otV AEGEAN Kal TouG UneuBuvoug tng Pratt

AEGEAN has expanded its successful partnership with Pratt & Whit-
ney, which already powers the airline’s fleet of 49 aircraft of the
A320ceo family with V2500 engines, by selecting the US company
to equip up to 62 Airbus A320neo family aircraft with GTF engines.
“We selected the Pratt & Whitney GTF engine to provide our pas-
sengers with the newest and most advanced technology available for
our new Airbus aircraft,” said Mr Eftichios Vassilakis, AEGEAN Chair-
man. “The GTF will serve us and our customers with the most eco-
nomical and environmentally friendly power available on the market
today.” Mr Vassilakis also expressed his satisfaction that the airline
and the American company were building on their partnership, and
thanked his AEGEAN colleagues and Pratt & Whitney representatives
for their efforts over the past 18 months to finalise the agreement.
The Memorandum of Understanding was signed by Mr Vassilakis,
Mr Dimitris Gerogiannis, AEGEAN CEO, and Mr Rick Deurloo, Senior
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AEGEAN News

& Whitney yia tnv mpoonddela mou KatéBarAav emi 18 PrVeS TTPOKELE-
VOU Va KAELOTEL 1 oUppWVia.

To PoaUNPWVOo uttEypayav o Mposdpog g AEGEAN, K. EUTUXI0G
BaolAGkNG, o AleubUvwY UMPBoUNOC NG AEGEAN, K. Anunitpng
Fepoyldvvng, Kat o K. Rick Deurloo, Senior Vice President of Sales,
Marketing and Customer Support t¢ Pratt & Whitney, mapouaia ¢
AuTOU EE0XOTNTOG TOU MPEaPn TwV HVWUEVMV MOAITELV TNG AUEPIKIG
otnVv EANGO, K. Geoffrey R. Pyatt, 0 omoiog ékave Adyo yla [ia «oTpatn-
YIKI OUHQWVia avapeoa o€ 0U0 EEQIPETIKES ETAIPEIEC TTOU EVIGXUOUVTIC
EUMOPIKES OXETEIC HMA-EANGSAC Kat aroteAoUV EEQIPETIKO MAPADELY-
Ja TS ouvepyaoiag Twv OUo XwpwVv o€ BEUata mPonyHEVNG TEXVOAO-
yiagc kat Kavotdpwyv AUoewvs. Emtiong, £0waoe £upact) oTov (WTIKO po-
Ao mou ouveyicel va naidel n AEGEAN -ka®w¢ n EANGda Byaivel amd myv
OIKOVOULIKI Kpion- oTn otrpI&n NG KalvoTopiag Kal oTnv TOUPLOTIKN
avantuén. Kartéhog, LIAWVTAC Y1a TNV EAIPETIKN TTPOCWITIKY TOU EUTTEL-
piata&devovtac pe tnv AEGEAN, dAwoe: «Katd tn SidpKela e Ontei-
g HoU ¢ PEaPNE TV Hvwpévwy MoMTEI)V 0TV EANGSa €Xw dlavu-
0€l JeydAeg amootdoels pe TNV AEGEAN kat €xw pdBel va Bewpw dedo-
Hévn TNV EEQIPETIKT TNC AKPIBELa, KATI TIOU PAYUATIKA EKTILW®, KABWG
MioNG T0 EEQIPETIKO EMIMEDO UTNPECIWY TWV MANPWHUATWV TNE. AEV -
noteAel EkMANEN yia péva 6tin AEGEAN BpaBeUTnke PETOC yia 9N po-
pa ws KaAutepn Nepipepelakny Aepomopik Etalpeia T Eupwmng ota
Skytrax World Airline Awards».

710 mAaiolo TS ouppwviag, n Pratt & Whitney Ba napéxel emiong
0tV AEGEAN TIG UTINPEGIEC GUVTIPNONG TWV KIVITHPWV HECK LAKPO-
XPOviag oupBaongmapoxn umlnpeoinv, eEacpalidovtag unmpeaiec ou-
vIiipnong vyPnAng motdtntac. Eva onpeio 0To omoio oTdBnKe Kat o K.
AnuiTeng Fepoyiavvng, AleuBuvwy SUpBoulog TG AEGEAN, Tou dnj-
Awae Katd ™ SidpKela TNS EKINAWONG: «H EMAOYN TWV KIVNTAPWVY GTF
avoiyeléva véo KEQAAalo oTn Hakpoxpovia ouvepyaoia pag petnv Pratt
& Whitney. H oupgwvia autr avapévetal va €l we amoTEAEHA T
ONUAVTIKY BEATIWON TNE AMOSOTIKOTNTAS TNG ETAIPEIAC MaAG HEOW TNG
£€0lKoVOUNONG 0TNV KATAVAAWGT Kauaipwy, Kabwe Kat Tng BeATinong
TOU KOOTOUC PECW TNG LAKPOXPOVIAS aUPBAcC GUVTHPNONG TWV KIvh-
THPWV, 1 OToia amoTEAEI KOMUATI AUTHS TNG CURPWVIACs.

AnoTnvmAeupdTouok.RickDeurloo,SeniorVice President of Sales,
Marketing and Customer Support Tn¢ Pratt & Whitney, onueiwoe: «Aev
0a urmopoucalle va PNV (aoTe aKOa o UTTEPTI(PAVOL TIoU YI0pTAlou-
LE TNV EMEKTAON TNG HAKPOXPOVIG GUVEPYAGIAG Hag e TNV AEGEAN,
uia oxéon mou Egkivnoe amnd v apxrn TNG AEPOTOPIKIG ETAIPEIAC, TO
1999. 0 KivnTrpag GTF £XELPEPELTNV EMAVACTACT) OTNV TEXVOAOYia TOU
KAGOOU TWV AEPOUETAPOPWYV Kal Ba TipoopEpel otnv AEGEAN amode-
detypévn anddoon Kat mepIBAAAOVTIKA opEAN. Mag Tipd To Yeyovog o6-
11 0a eEomAicoue Kal Oa umooTnPIEOUE TOV VEO OTOAO TNC OIKOYEVEL-
a¢ A320neo NG AEGEAN 010 HEAOV».

OLKIVNTHPEC GTF anoteAOUV TNV OIKOVOUIKOTEPT Kal TTAEOV PIAIKT
nipo¢ 1o mepIBaiAov dtabéatun otnv ayopd Auon. Amo v vapén tng
ETIXELPNOLAKIC AEITOUPYIAC TOUG OTIC APXEC TOU 2016, 0L KIVITHPES GTF
£X0ouV amodeiEel TNV IKAVOTNTA TOUG Va ELWVOUV TNV KATAVAAWGT) Kau-
olpwv Katd 16%, Ti¢ ekmopnég NOx katd 50% o€ ox€on e T0 pUOUIoTI-
KO IPOTUTIO Kal To anotunwia Bopupou Katd 75%.

Vice President of Sales, Marketing and Customer Support at Pratt &
Whitney.

The signing ceremony was attended by His Excellency Geoffrey
R. Pyatt, Ambassador of the United States of America to Greece, who
said: “This is a strategic agreement between two outstanding compa-
nies that grows the US-Greece commercial relationship and provides
a great example of US-Greece cooperation on advanced technology
and innovative solutions.” He also underlined the vital role AEGEAN
continues to play, as Greece emerges from its economic crisis, in fa-
cilitating new business and tourism growth. Commenting on his ex-
ceptional personal experience travelling with AEGEAN, Ambassador
Pyatt noted: “During my years as American Ambassador in Greece,
I've logged a lot of distance on Aegean Airlines, and I've come to take
for granted both their tremendous on-time record, which | really ap-
preciate, and the exceptional service of the crews, and it’s no surprise
that Aegean was honoured for the ninth time this year as the Best
Regional Airline in Europe at the Skytrax World Airline Awards.”

In the context of the agreement, Pratt & Whitney will also provide
AEGEAN with engine maintenance through a long-term service agree-
ment, thus ensuring high-standard maintenance.

In his comments at the ceremony, Mr Gerogiannis, AEGEAN CEO,
focused on this aspect: “The selection of GTF engines opens a new
chapter in our long-standing partnership with Pratt & Whitney. This
agreement is expected to offer a substantial improvement in our
company’s efficiency through significantly reduced fuel consumption
and the optimisation of maintenance costs through the long-term en-
gine maintenance service accord, which is part of the agreement.”

In his comments, Mr Deurloo of Pratt & Whitney noted: “We
couldn’t be more proud celebrating the extension of our long-stand-
ing relationship with AEGEAN, which dates back to the airline’s begin-
ning in 1999. The GTF engine has revolutionised the technology in the
aviation industry and will provide AEGEAN with proven performance
and environmental benefits. We are honoured to power and support
AEGEAN’s new fleet of A320neo family aircraft.”

The Pratt & Whitney GTF engine family is the next generation of
commercial jet engines. This engine is the most cost-effective and
environmentally friendly available option in the market. Since enter-
ing into service in early 2016, the GTF engine has demonstrated its
promised ability to reduce fuel burn by 16 percent, to reduce NOx
emissions by 50 percent in relation to the regulatory standard, and to
lower the noise footprint by 75 percent.

Ané apiotepd, o k. Eutuxiog BaoiAdkng, o K. Rick Deurloo, o k. AnyATpng
Fepoyidvvng kai n AutoU EEox6Tng o MNpéopng Twv Hvwpévwv MoAiTeiwv
otnv EAAGDa, k. Geoffrey R. Pyatt / From left, Mr Eftichios Vassilakis, Mr
Rick Deurloo, Mr Dimitris Gerogiannis and His Excellency Geoffrey R. Pyatt,
Ambassador of the United States of America to Greece
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*depending on availability

The key to earn
more miles...

...is to rent a car from Hertz.
Earn up to 1,500 award miles
and add miles to your
Miles+Bonus account.

Fly to your destination with
Aegean, Olympic Air and

27 Star Alliance member
airlines and win!

i R

Miles+Bonus Gold members are entitled to a vehicle category upgrade*
by showing their card at the Hertz desk.

Aufohellas s.A.

31 Viltanioti Str., 145 64, Kifissia, tel.: +30 210 62.64.000

For more information or reservations call: +30 210 62.64.444 / www.hertz.gr H e rtz
®



. P

=

g P N e R
Bonus Points Redemption
- o e b - P b B B b

Clamente e
12000

Spadal offers for Bonus ponts redemption
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AEEARBOUPTLE: - ATV

Eioar kdtoxos képtas Alpha Bank Bonus;
E€apyupwoe tous Bonus ndvtous gou online.

Are you an Alpha Bank Bonus older? Redeem your Bonus points online.

H AEGEAN npoogéeper tn duvatdtnta va eEapyupavels online tous AEGEAN offers you the possibility to redeem online the Bonus
NAVIOUS NOU OUYKEVTPMVEIS and Ts kaptes Alpha Bank nou ouppetéxouv  points you have collected throush your Alpha Bank Bonus cards.
oto [pdypappa Bonus. EEapyUpwae tous Bonus ndvious cou yia tnv  Redeem your Bonus points to issue airline tickets on AEGEAN
ayopd eloitnpiv oto diktuo tns AEGEAN kai tns Olympic Air, anAd kar  and Olympic Air network, easily, using our online service.
ypriyopa, xpnaipgonoicivias v online unnpeaia pas.

Moreover, you may take advantage of our special offers to redeem
Avalitnoe Ts eifikd Biapoppwpéves NPoagopés pas oto aegeanair.com your Bonus points even easier.
kal eEapyUpwae Tous Bonus ndvious aou akdpa nio eUkona.

_ ALPMABANK Nepioodtepes ninpogopies:
@ : ! NU More information:

Awote Bonus otov eoutd oas. = https://alphabankbonusredemptionen.aegeanair.com/



Opyavaorte to tagibi oas nio e0konAa kai ypRyopa and note.
AEPOIMOPIKA EIZITHPIA KAI AYTOKINHTO ME MIA MONO ZYNAAAATH LTO aegeanair.com

Now you can plan your trip easier and quicker than ever before.
BOOK YOUR TICKETS AND CAR, ALL IN ONE TRANSACTION THROUGH aegeanair.com
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AEPOMOPIKA EIZITHPIA op0r0
TICKETS p (ﬁ" é’? g
D |
EniAéEre tov npoopiapa aas Kai tnv Katnyopia vadou ENOIKIAZH AYTOKINHTOY
nouU NPOTIHATE. RENT A CAR
Choose your destination and the fare category of your ,—’
reference.
i Hertz.
v Eexvde du wéow tou Low Fare Calendar pnopeite va avaduioete
mﬁgﬁ”ﬁ ﬁ;,[;s;fﬁﬂ:dﬁ;fﬁ e EniiéEe to autokivnto nou eniBupeite va evoikidoete.
Keep inmind that you can always use the Low Fare Calendar to search for Choose the car you wish to rent.
dates with the lowest prices for your preferred destination up to 11 months
ahead TIATI NA ENOIKIAEETE TO AYTOKINHTO IAL MEZ( THE HERTZ
= Enaifir} enopereioBe and 1s NpovoLiakess Tés nou egoopaniogus
onwkd yig £0ds.
« Arotedel y peyadinepn etaplt evawinons autokwitoy naykoopias,
napousia oe 146 xcipes kot pe 115 orabuods omv EAfddba.

» Kepbidere Miles+Bonus pifia e€opydpewans arov Aoygpiaoud oas.

WHY RENT A CAR WIA HERTZ

+ Because of the special rates we secured exclusively for you.

» It is the largest car rental company worldwide, with presence in
146 countries and with 115 stations in Greece

« You eam Miles + Bonus award miles on your account.

b
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A STAR ALLIANCE

YYNEPT'AXIA ME TO MPOIPAMMA @

PARTNERSHIP WITH

l _ | €rmocpopn

p .

H AEGEAN ouppetéxel oto npdypappa AEGEAN participates in the €pistrofi Eurobank

emiBpdpeuons €motpopn tns Eurobank. Loyalty Program.

Twpa pnopeis va npaypgatonoinoels To endpevo oou You can now travel using your €pistrofi euros.

1a€fB1 Kar pe eupd Eniotpoph. Redeem the Epistrofi euros you have collected for tickets within
g EEapyUpwoe ta eup ENIOTPOQPN NOU EXEIS CUYKEVIPWOEI the entire AEGEAN and Olympic Air network.

yia va ta&ibéyeis oe 6fous Tous npoopiopols Tou

Moreover, every time you use a debit or credit Eurobank card
diktUou tns AEGEAN kai tns Olympic Air.

participating in €pistrofi, at aegeanair.com, olympicair.com and
Eniniéov, kGBe popd nou xpnaiponoleis MOTWTIKES Kal the AEGEAN app, you earn 3% Epistrofi.

Xpewotikés kKdptes Eurobank nou ouppetéxouv ato

npéypappa €niotpoen, oto aegeanair.com, olympicair.com

kaBws kai oto AEGEAN app, kepbileis 3% €motpoph.

Nepiooérepes nilnpogopies | More information:

aegeanair.com | eurobank.gr & AppStore

Aegean App €motpogh App

Py
fovy O aegeanair.com “M—AEGEAN
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KAEILE EIXITHPIO ME
<NIZTPOOH.

1. Mnes oto aegeanair.com 1 oto AEGEAN app nai Ppes \
tn oediba eEapydpwons supd Emotpopi. [

2. IupnAfpwoe tov apiBud tns nigtwukis i XpewoUIKis
Eurobank rdpras gou nou ouppetéxer oto npdypappa

emPpdPevons Eniotpogn. = +== AEGEAN 4
3. Bpes v nuion nou BéAeis nai BidAeEe natnyopia Béons.
4, EEapyUpwoe ta supd Eniotpogh nou avriotoixoiv &

otnv sotnyopic Béons nou éxers eméEer nar andrtnoe [ 2. €'n'a,cpamﬁ

To e1oiTipid gou.

H wdpta gou xpecivetal pdvo WE Tous pdpous, Ta TéAn aepobpopiwy,
10 enaogadiotpa ri aAfes eniBapivoers nou empdAdovtal otous eniBdtes 4
ond onoiabinote Apxi 1 Gopéa. EminAcoy, pe o eoiipio napéxetal !
pia Paditoa ova enifacn.

BOOK YOUR TICKET WITH
€PISTROFI.

1. Visit aegeanair.com or AEGEAN app and find
the €pistrofi page.

2. Fill in the number of your Eurobank card participating
in €pistrofi loyalty program.

3. Find the flight you wish and choose a fare class.

4. Redeem the fare class equivalent of your €pistrofi euros
and just book your ticket.

Card number.

Your card will anly be charged with the taxes, airport charges, premiums
or other charges that are applied to passengers by any Authority or Camjer.
In addition, you are entitled to carry 1 baggage.

W
fEB Y B3 aegeanair.com "M'AEGEAN
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KAGE TAZIAI LE ®EPNEI MNI0O KONTA ZTO ENOMENO.

To oxébio kaptwv Aviapolfn tns Tpanedas Kinpou enifpaPedel us kaBnpepivés oou ouvaiiayés. Aydpaoe eloithpia Aegean,
niinpwvovras pe kdpra tns Tpdnedas Kinpou, képbioe PabBpols kai eEapylpwoé tous ot endypeva tagidia i oe nepioodtepa
ano 600 onpeia ot 6fn tnv Kinpo.

EVERY TRIP BRINGS YOU CLOSER TO THE NEXT ONE.

Antamivi rewards your everyday transactions. Buy your Aegean tickets using a Bank of Cyprus card, earn points and redeem them
on future tickets or for purchases at over 600 outlets across Cyprus.

www.antamivi.com.cy

& Appstore | PP GooglePiay

A~
f Yy D aegeanair.com ”“M'AEGEAN




A
A STAR ALLIANCE MEMBER %%

AEGEAN
BONUS VISA

TO ONONA
12345678

H AEGEAN Bonus Visa eival n kdpta nou ouvduddel to Mpdypappa EniBpapedoews Bonus
tns Alpha Bank pe to lNpoypappa Motdtntas Miles+Bonus ths AEGEAN!

Ti kepbilete: MNds eEapyuprvere:
v’ 5.000 Miles+Bonus piflia §&dpo pe v éxSoon tns v~ Metatpénete tous névious aas oe Miles+Bonus pifia
AEGEAN Bonus Visa, kaBas yiveote autdparta pénos onoia ouyph Bédete! EEapyupdivete ta pidia aas:

Tou npoypdppatos Miles+Bonus,
« Ie Swpedv* aeponopikd ta&ibia pe tnv AEGEAN,

v/ 2.000 Bonus névtous ye tnv npwtn oas cuvaddayh. tnv Olympic Air aAAd kai pe onolabnnote and us 27
aeponopikés etaipeies-pédn tns StarAlliance, oe
v 1 éws 4 Bonus névtous pe kaBe 1 euptd nou Eobelete nepiooétepous and 1.300 npoopiopous, oe 192 xwpes
yia us kaBnpepivés oas auvaiiayés. naykoopiws.

« Ito Suvapika avantuoobpevo biktuo ouvepyativ tou
Miles+Bonus: evoikiaon autokivitou, Eevoboxeia,
eotiatépid, kataotnpata kai nofés akdpa emidoyés.

v~ TMévtous kai piflia pe kaBe akibi oas pe tnv AEGEAN
kai tnv Olympic Air.

v’ Mifia ané 6es tis oupBeBinpéves etaipeies oto

npéypapya Miles+Bonus. v EEapyuptdvere tous Bonus ndvtous oas oe nepioodtepa

and 4.000 kataothpata ouvepyaldpeva ps To
| Xwpis ouvbpopi yia Tov np@to xpévo. Mpéypappa Bonus oe 6An tnv EAAGSa.

. ALPHA BANK B@ NUS

Aiote Bonus owov eoutd oos.

finpopopies oto www.alphabonus.gr,
301 11 326 0000 1 oe onoiofifinote katdatnpa tns Alpha Bank

P
f Ov D aegeanair.com ‘MAEGEAN
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for| families

DEpvoupe KABe oikoyEvela kovtd
ge nio &€yvolaata, nio xapoyenaotd ta&idia!

OPFANQLTE // PLANNING YOUR TRIP

- Anokdelotikn evotnta Aegean for families oto aegeanair.com
pe ninpn 0bnyod nou oas BonBd otnv opydvwan tou ta&ifiod
Bripa-Brpa.

- Eibikés TpEs yia BpEpn kal naibid.

= EninA€ov dpia ancakeudv yia Bpépn kai naibid.

- Miookebaotikn kai empopoTkh anaoxéinon twv nailbiev
katd tnv didpkela tns NTAans.

n on aegeanair.com wit|

you put together everything

¥

=5 AEGEAN

for.familie,s

Baqqaqe drop off

EMIBIBALTEITE // AT THE AIRPORT

- Anokdelotikd counter Aegean for families yia npotepaidtnta
otnv napadoon twy ancokeudy oas (ota aepobpdpia ABnvay,
Beaoafovikns kal Adpvakas).

- Npotepaidtnta otnv eniBifaon oas oto agponidvo.

= otvnp:c
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- Aegean Junior Pilots Leipa Avukeipévaov

H oeipd pas ano eibikd axebiaopéva avukeipeva yia Bpepn kal
naidid yia va anodapBavouy ol pikpoi tagibittes pia
Biookebootkn epneipia oe kdBe nudon.

- Aegean Junior Pilots Eibikd Medpata
Eibika yeupata yia naibid kai Bpégn pe paxaiponipouva
éknin&n! AiatiBevtal ouis ntioers ewtepikol Kal ndvia
waténiv napayyedias efte Katd tnv KpATNaN, €t €S Kal
24 @pes npiv tnv NtAon, 0to aegeanair.com N p€ow Tou
TnAepwvikou KEvipou tns Aegean.




£5
DONUS

To Miles+Bonus, to koivo npdypappa eniBpdBeuons tns
Aegean kai tns Olympic Air, avtapeifel yevvaiobwpa tnv
npotipnon oas, petatpénovias KaBe tagibi oe pia povabisn
epnelpial AneuBivetal oe eads nou tafibelete pe tnv Aegean,
tnv Olympic Air, afdd kol pe 6Aes Ts etaiplies - péAn tns Star
Alliance, yia vo gas npoagépel povadikés unnpeoies kal
anokAeIoTUKa npovayia, og 6o Tov Kaopo.

01 BaBpibes tou npoypdppatos

‘Ogo mo ouxvd ta&ibeete padi pos n pe us etaipies - pédn tns
Star Alliance, téoo nio Kovta épxeote otny enopevn Babpida
KaI 1000 Neploodtepa nieovexthpata eEaoganiete. AkGua
opws ki av bev tafibedete ouxvd, Ba Ppeite noddods kodots
Adyous, yia va eiote pédos tou Miles+Bonus.

Blue BaBpiba

And outo to anpeio apxideln Siobpopn oas oto Miles+Bonus.
0s Blue péfos pynopeite va cuykevpOveLe kalva eEapyupwve e
pifig, aAAd kai va anodapfavete ekntoels Kal Npovayia
OT0US OUVEPYATES pas.

Silver faBpiba

Tipa ta npdypata yivovia evbiapépovtal MNa va anokthoete
tn Silver BaBpiba npénel va ouykevtpmoete 12.000 pidia
avaBaBpions péoa oe 12 phves (oupnepidapBavopévay
touAdxiotov 2 ntnoswv pe Aegean n Dlympic Air) f ouvodikd
24.000 pifha avaBaBuions avefdptnta and tn ouvepyalduevn
aeponopikn etaipia.

Gold BaBpiba

H Gold BaBuiba eival n uynAdrepn BaBpiba tou Miles+Bonus
kalyl' auto ppovtioape va tnv epndoutiooupe pe nodia
anpavukd npovopio. Na va avoBaBpioteite otnv Gold foBpiba,
npénel va guykevipwoete 24.000 pilio avafaByions péoa

oe 12 pives (oupnepidapPavopévey touddxiotov 4 ntAcewy
He Aegean i Olympic Air) i ouvodikd 48.000 pidia avaBdBuions,
aveEdprnta and tn auvepyaddpevn aeponopikn eTaipic.

Mifia pnpootd
Miles ahead

Discover Miles+Bonus

Miles+Bonus, the common loyalty program of Aegean and
Dlympic Air rewards your loyalty, making every trip a unique
experience! Designed for all of you, traveling with Aegean,
Olympic Air and Star Alliance partner airlines, Miles+Bonus
offers you unigue services and exclusive benefits all around
the world.

Program tiers

As you fly more regularly with us and our Star Alliance
partners, you can easily step up to the next tiers, enjoying
even greater benefits and exclusive privileges. But don’t
worry! Even if you do not fly very often, you'll find there are
lots of rewarding reasons to be a Miles+Bonus member.

Blue tier

Your journey with Miles+Bonus starts from here. As a Blue
member you can collect and redeem miles and also enjoy
discounts and benefits at our growing list of partners.

Silver tier

Things start to get really interesting. To reach the Silver Tier,
all you need to do is fly Aegean or Olympic Air at least twice
and earn 12,000 tier miles within 12 months or collect a total
of 24,000 tier miles, regardless of the partner airline.

Gold tier

The Gold tier is the highest level of Miles+Bonus, so we add
even more benefits to help you make the most of every trip.
To upgrade to the Gold tier, all you need to do is fly Aegean
or Olympic Air at least four times and earn 24,000 tier miles
within 12 months or collect a total of 48,000 tier miles,
regardless of the partner airline.

i..’ e -;’




Anoktiote anokiciotikd npovépia, o€ kG Babpida

Get exclusive benefits, in every tier

NPONOMIA / BENEFITS

Blue | Silver

Gold

Euyrevepeoan piflicov: Aegean, Dlyrmpic Air, Star Alliance,
OUVEDYOLES
Mites accrual Aegean, Olympic A, Star Mliance; non-air
partners

Efapylpwon pidicov: Aegean, Olyrpic Air, Star Alliance,
OUVERYALES

Miles redemption: Aegean, Olympic &ir, Star Allance,
nan-air partners

Avopd wifiwy aveBaBuions
Tier miles purchase

Avopd pidiwv eEapydpwans
Award miles purchase

EninAéoy pifio eEapydpwons ous nhoess Aegean &
Olympic Air
Extra aword miles on Aegean G Olympic Air flights

Anokdelotiki Tniepwvish ypappr eEunnpétnons
Ded: =] LuJ \’_allll center line

Auvaretnta rpognlﬂoyﬁs Standard Béans xwpis xpéwon
Preselection of Standard seats free of charge

50% exntwan onis Up Front Béceis
50% discount for Up Front seats

Eyyunuévn Béon og ntnoels Aegean & Olyrpic Air
Guaranteed booking on Aegean & Olympic Air flights

Avcl ﬂuHuan watnyoplos BEons ous ntioers Aegean &
Dlyrnpic Air* )
Seat upgrade on Aegean & Olympic Air flights*

Ennféov anoakeut otis nufices Asgean G Olympic Air
1 extra piece of baggage on Aegean & Olympic Air flights

[p6opaecn ota Aegean Club Lounges®
Acress ta all Aegean Club [ounges™

[potepaidinia otov £eyXo XEIPANOOKEUWY Ka|
biaBotnplav (cuykerpiuéva oepodpipia)
Access to Fassport and Security Control Fast Track

i mptu anookeuns
alized luggage tag

Awpedy aarl-unicm: MeBvn &spaﬂywu ABnveov*
Free parking at Athens Intemational Airport*

Valet parking oto Aieivn Aepoﬁluem ABnvav®
Valet parking at Athens Internations! Airport®

Ynnpeoia Together
Together

Ynnpeoia Happy Miles
Happy Miles

Mpovopia Kal ERNThaEs oe ouvepyaloueves eTaiples
| Friviteges and offers from our partners

Avayvipran and us etaiples pédn tns Star Alliance
Consistent status recognition throughout Star alliance

Mpote p_mc’;:n ta otov éfeyxo ancokeuddv (check-in)
ous nioels Tou Siktdou tns Star Alliance
Priority check-in on any Star Alliance member afrling

EOEEmEEENE o

Eninigov onooseun ous etaipies tou Bikidoy
tns Star Alliance
Extra baggage allowsnce an Star Alliance member airlines

Gald Track (Mpotepmdtnta otov edfeyxo ao@dreios kol
TCEIDIWOTIKMV EYYD ApuWV)
Gold Track (Prionity Security G Immigration)

MpdoPacn oe Nneplogdtepo and 1.000 Star Alllance
Lounges naykoopiws

Acciess to mare than 1000 Star Alliance Lounges
warldwice

Mpotepadtnea atnv eniBifoan s nThcers
tod Biktiou tns Star Alliarnce
F’non’ry boara}ng onany. Srar

e fnember aifline

ﬂpo'spcun nta atny nuouﬂoﬁn arooKeEumy oTIs
nuioess tou Biktoou Tns St ar!‘tlilan e

Priarity baggage handling on any Star Alliance member
airlire

MNportepoidtnia otn diota avapovis Kpathoewy
ous nuioels-tou Siktbou tns Star Alliance
Priority reservations waitlist ot any Star Alliance
mermber ailine

ousnTioEls Tou diktdou Tns Star Alliance
Friority airport standby on any Star Alliance member airline |

Mpotepmbinta oin fliow avapovis tepobpoylou |

*To npovapio NOPEXETal Pe tn popen kounoviol pe tnv avaBdBumon kar tny avavétaon

trs Pabpibas yio xprion péoa otny neplobo Bidpreias rale Bobpibas

*Thes benefit s provided on a coupon basts upon upgrade or ter renewal and can be used

within the period that is valid.

Luykevipote kai eEapyuprote pifia

H ouykévipwan piiev yivetal akdpa nio edkodn, apoul kepbiete pitia kabe
popd nou to&Bedete padi pos i e onoladhnote and Tis eTaIpies - péAn tns Star
Alliance. Akdpa opws ki av bev taf1bevete ouxvad, oas npoogpépoupe noddods Kal
6iagopeukoUs tpdnous ouddoyns piAiwy (evoikiaon autokIVATOU, MOTWTIkES
Kkdptes, Eevoboxela, eatiatdpio, kataotApata kal nodAés aképo eniloyés) péoa
ané to ouvex®s Bleupuvopevo Biktuo Twy ouvepyatmy pas.

Metatpéyre Ta pifia nou EXETE CUYKEVTPWOEI, O NTACEIS [IE TNV Aegean Kal

tnv Olympic Air i avakodGyte ekatoviabes npoopiopols naykoopios péga

and to Hiktuo tns Star Alliance. EminAfov, pnopeite va efapyupovete ta pifia
oas oe avafaBpion BEons, aiild kol oe npoidvia Kal UNNpETies TOU TUVEXWS
avantuoobpevou biktiou ouvepyatav pas. MNws Ba xpnoiponoieite ta pidia oas,
eival oto xépi aas!

Happy Miles

H unnpeaia Happy Miles oos enitpénel va eEapyupivete £ws kal 30% fiydtepa piria
0€ OUYKEKPIPEVES NTAOEIS Tou Diktdou tns Aegean kal tns Olympic Air. 01 npoopiopoi
avavewmvavtal kdBe 3 prives, npooge povias npotdoeis yia a§éxaota takifia!

Together

H unnpeoia “Together” Giver tn Suvardtnta ota Gold & Silver péfin va ouykevipovouy
orla ta pifio e§apylipwons €ws ka1 6 peddy, oe Evav kove foyaplaopd, evd
tautéxpova dia t1a péfn eakoAouBolv va guykevtpdvouv pifia avaBaBpions

0TOV NpodwnikG Tous Aoyapiagpd.

Anoktiote TV ynpiakn epneipia tou Miles+Bonus
Méoa and to aegeanair.com kai TIs EpappoyEs tns Aegean, pnopeite va ouvbeBeite
0TOV NpPoCwniKG 0as Aoyaplagpd Kal va €xete npaofacn otnv Ynglakn oas kapta,
va evnpepwBeite yia to npdypappa, ta pifia oos kar s fuvatdintes eapydpwons.
Enions, tipa éxete tn buvatotnta va npogBEgete tnv Pngiokn oos Kapta

oto Apple Wallet tou iPhone oas, éto1 wote va eival npooBaoipn kdBe otiypn

nou tn XpeIGeate.

Earn and Spend Miles

It"s simple! You earn miles for flying with us and our airline partners. And even if you
do not fly very often, with so many ways to collect miles (credit cards, shopping,
hotels, car rentals and other deals in our constantly growing network of partners),
earning couldn't be easier!

Spend your miles for flights on Aegean and Olympic Air or reach hundreds of worldwide
destinations, with our Star Alliance partners. What's more, your mi les can be redeemed
for seat upgrades and attractive non-flight awards from our erowing list of partners.
Spend your miles any way you want, any way you please. It is up to you!

Happy Miles

Happy Miles is a unique service that allows you to spend up to 30% fewer miles on
specific flights throughout the Aegean and Olympic Air network. The destinations are
updated every three months, offering new proposals for unforgettable trips!

Together
“Together" service enables Gold G Silver members to collect all the award miles of up

to 6 members in a common account, while all members continue collecting tier miles
in their personal accounts.

Get the digital experience of Miles+Bonus

Through aegeanair.cor and the Aegean mobile applications, you can connect to
your personal account and get access to your digital card, stay informed about the
program, your miles balance and redemption options. Also, now you can add the
digital card in the Apple Wallet of your iPhone so that it is accessible anytime you
need it.

aegeanair.com/milesandbonus
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Rocketmiles - nio ouvepyaoia

To Miles+Bonus ouvepydZetal pe tn Rocketmiles, tnv online
niatpéppa kpdtnons Eevoboxeiwv nou oas emtpénel va kepbidete
pifio eEapylpwans avd Siovuktépeuan, oe nepidodtepa ond 400.000
Eevoboxeio ge 6Ao Tov koopo. AnAd, KAVIE TNV KPATNON 0as PEOW

tns nlatpoppas Rocketmiles, supninpmaote tov Miles+Bonus

apiBpd Aoyapiaopol oos kal kepbiote and 500 éws 10.000 pidia
eEapyupwons avd Giavuktépeuon.

Rocketmiles - new partnership

Miles+Bonus partners with Rocketmiles, the hotel booking platform
that enables you to earn award miles at more than 400,000 hotels
worldwide. Simply, book your next stay through the Rocketmiles
platform, fill in your Miles+Bonus member ID and earn from 500

to 10,000 award miles per night.

Mastihashop = Néa ouvepyaoaio

To Miles+Bonus ouvepyaletal pe Ta katodtnpata mastihashop!
Eniokeptelte 1o kataotfipata mastihashop otnv ABiiva, tn Begoadovikn,
ta 2 kataothipata otn Xio kal to Mavronwieio oto MiéBves Aepobpbpio
ABnvv Ed.BeviZédos kal enwpeinBeite and tn ouvepyaaoia.

Me kaBe oas ayopd, ouykevipivete 10 pifia yia kaBe 1€ nou Eobevere
oto mastihashop, kaBws ka1 20% ékntwon ous ayopés aas, andd

pe tnv enibeign tns Miles+Bonus sdpras oas. Emndcoy, pnopeite

va ekapyupdoete ta pifia oas yia ayopés ota ouvepyadopeva
wkatagthyata mastihashop e avadoyia 1€ = 200 pidia eEapylpwaons.

Online aitnpa eZapyUpwons pidicv
o€ GUVEPYATES

Mnapeite va kavete - elkoia kal yphyopa - online aitnpa eEapyUpwons pificoy

pEow tou Miles+Bonus Aoyapioopol oas! EEapyupd

siflia yio Aigpovn kai
Evoikioon Autorkivitou kaBws enions Kal 0E OUVEPYATES Ao TIs KATNYOpIES
Mofimiopou 6 AiaokéBaons kal Yyeias G Opoppids!

Mastihashup = New partnership

Miles+Bonus partners with mastihashop! Visit the mastihashop stores
in Athen, Thessaloniki, the 2 stores in Chios and Pantopoleio at the
Athens International Airport and benefit from the partnership.

More precisely, you may earn 10 award miles for every 1€ spent on
your purchases at the mastihashop stores, while you enjoy a 20%
discount on your purchases, simply by displaying your Miles+Bonus
card. Additionally, you may redeem your miles on purchases at the
mastihashop stores, on a ratio of 1€ = 200 award miles.

Online request for miles redemption at non-air
partners

You can easily make a mile redemption request online, through your
Miles+Banus account. Redeem miles for Hotel stays and Car rentals as
well as on Culture & Entertainment and Health G Beauty partners!
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AvakafUyte Tous oUVEPYATES TOU
Miles+Bonus pe to Partners Finder!

Xpnoipononote wwpa 1o Partners Finder, tn véa unnpeoia tou
Miles+Bonus nou oas enitpénel va Bpeite nod akpifws Ppioketal
KEBe ouvepyans NAve oo xaptn. AvalnTAoTe ToUs OUVEPYATES
tou Miles+Bonus Baoel tonoBeoias, katnyapios M ovopatos Kai
EVIONIOTE TOUS 0TO XAPTN, 101 WOTE va expieTanAedeate ndva
GES TIS EUKOIPIES VO AUYKEVTPMVETE N va EEQPYUPMIVETE pifia Kal
va anofapBAvVETE NPOVOLIA KAl EANTIOOEIS.

Onoubnnote Kl av Ppiokeote, uncpelite va avoranUyete 1o
Buvapikg avanwoodpevo diktuo ouvepyatov Miles+Bonus:
gvolkiaon autokivitou, £evoboxela, Eo0uaToOpIg, KATAOTALOLO KAl
nonnés awdua eninoyés. Mépa and ta otabepd npovopio kai us
EKITLWICEIS, OI OUVERYALES LOS MNPOTPEPCUY TUKLIKG TNOKMEIOUKES
npoopopes, nou oas BonBolv va augnoete ta pitia oas
ypnyopotepa.

Me to Partners Finder 8a giote névia evipepol yia To nou Kal rws
pnopeite va enw@enBeite and to biktuo ouvepyatmy pas!

FINETE MEAOEL,
KEPAIZTE 1.000 MIAIA BONUS EITPA®HL
KAI ANAKAAYWTE TOYZ MILES+BONUS LYNEPIATEL

AvakanUyte Tous ouvepyates pas
o€ 6rlo Tov KGopo!
Discover our partners around thewarld!

ma Oiapovn
accommodation

EVOIKIaon QUTOKIVATOU
rent a car

ayopes
shopping

@ayntd G noto
food G drink

noditiopds G iaokEédaon
culture G entertainment

uyeia G opopyid
health G beauty

Discover the Miles+Bonus
partners with Partners Finder!

Use our handy Partners Finder tool, the new Miles+Bonus service
which enables you to find each of our partners on the map

Search Miles+Bonus partners by location, category or name and spot
them on the map, so that you are always aware of all the benefits
and opportunities to earn or redeem miles

Wherever you are, you can discover the growing network of
Miles+Bonus partners: car rental, hotels, restaurants, shopping and
other leisure activities. On top of the standard benefits and discounts,
our partrers frequently offer exclusive offers, that will help you boost
your miles balance.

With Partners Finder you will never miss out on those eaming
opportunities!

JOIN NOW,
EARN 1,000 WELCOME BONUS MILES
AND DISCOVER THE MILES+BONUS PARTNERS




My heszean Metwerk

To aegeanair.com anoyelwVel
v Tag1dIwTIKN oou euneipial

Aegeanair.com upgrades your travel experience!

' H evétnta pe titfo "01 Kkpathioels pou” eivai

;’\ O1aB€oiun atnv unnpeoia "My Aegean” yia va KAvel

‘ M TN diaxeipion twv KPATtRoewWY gou Mo andn
e ano note!

= Edv eigal eyyeypappévos XpRatns ato
| aegeanair.com 1 péios tou Miles+Bonus, €xels
tn buvatdinta va OEIS OUYKEVIPWHEVES TIS EVEPYES
KPATACEIS NOU £XEIS Npoypappatioer yia to pédov.

AnpioUpynoe Tov Npoowniko oou foyapiagps

e tn véa unnpeoia “My Aegean”. Le nepintwon nou €xels kAvel kpdtnan Pe tny
Aegean n tnv Olympic Air kai bev epgavidetal otn
AnpioUpynoe Tov npoownikd aou Aoyaplaopd péow eyypapns ato ffota e s endpeves NTAOEIS 00U, UNOPEIS Va TNV

aegeanair.com i ws eyyeypaupévo péfos tou Miles+Bonus kal

andAauoe pia Tagibiwtikh eunelpia npooapuooyévn otis NPOTIUACEIS QOU: npooBEoes oupnAnp@vovtas ta oXetikd nebia.

- AnoBrireuoe ta otoixelo gou yIa va KAVEIS
nio ypriyopa kal eUkona T1s KpatAoels gou.
Aes s endpeves nthoels oou Kal Slaxeipioou
s EVEPYES KPOTAOEIS OOU. ;
Aiaxeipioou to npogifl Kol TS NpoTPACEIS Gou, with an e
- Aioxeipioou tov Miles+Bonus doyopioopd oou.
- MdBe to tedsutaio véa kal Tis npoagopés

ce, namec My Bookings’,

nontine se

"

le via "My Aegean ection, providing you

r way to manage your I:e:';-

]

nou taipiaZouv ota evbiapépovd oou. or a Miles+Bonus member, you can click on
Create your personal “My Aegean afx cumt “My Bookings” section and automatically view
by registering at aegeanalir. six e and manage all your upcaming bookings.

fMllesrBonum

If vou have a book

with Aegean or Olympic Air
Ir up 1ts list,

1lling in

M1|.es+Bnnus

our latest news anc

s that match your interests




Avakdiuye to gidikd, odyxpovo kai Aeitoupyiko site tns Aegean. ENICKEWOU TO Kal YVWPIOE Tis ﬂsltoupwss T0U.
More user-friendly, modern and closer to your travel needs than ever. Visit Aege 0 e fe

ean's site and discover all t

Avakdiuye to site and énoia ouokeun Bes. To aegeanair.com eival anodtws Aeitoupyikd oe dAes Tis BIaBETIPES PNPIOKES QUOKEUES
(Desktop, Mobile, Tablet) npoogépovids oou pia BeAuotonoinuévn epneipia. Explore the site from any device.
Aegeanair.com is fully functional with all digital devices available (Desktop, Mohile, Tablet) offering an optimal user experience.

live Péﬂ 0s 010 Mpéypappa Opydvwoe to 1aEibi gou “fxevikd pe tnv Aegean”.
Motdtntas Miles+Bonus. elkona ka1 ypAyopa.

‘EeyEe tov doyapiaopd gou, evhuepmaooy - MNpoopiopoi: Avakdfuye tous npoopiopols Emoréyou tnv eibikd
avadutikd yia s emifoyEs ouykévipwans tns Aegean. Bpes xprigipes niinpogopies, tips biapopypwpévn evotnta

®al eEopyUpwans WiAiwy nou €xeis atn KOl PWIOYPOPIES YIO VO EPNVEUOTESS Y1 TO “IXetikd pe tnv Aegean”
614Bean oou, avakdAuye ta npovépid cou, enépevo tafbl cou. 6nou Ba Bpeis 6Aa ta otoixelg,
ninpogophicou yia ta tedeutala véa tou = Xdptns Gpopoioyicv: Iekivnoe va T1s ninpopopies Kol ta véa
NPoYPAPHOTOS KAl XPROIKonoinoE oxebiaZers to 1agibi oou pe tov Siabpaotikd nou apopouly otnv ETalpelo.
tnv yniprakn kdpta Miles+Bonus oe 6Aa XGpIn NpoopICHAY Tns Aegean.

ta onpsfa eAEyXoU NOU NOPEXOUV TN OXETIKA - Kdefoe Eevoboxeio, autokivnto, ndprivyk “About Aegean”.
BuvaréTnTo. Kal Tn yeTapopd oou and Kal npos RO

10 0EPOBPOYIO, OE NPOVOLIOKES TIPES.

Join Miles+Bonus Loyalty
Programme.

Plan your trip quickly and easily.

- Destinations: Discover Aegear

= Book your hotel, car, pa:kmg space ¢
your transportation from and to the arranr,

at special rates




Aegean App.
Ta&idevers padi tou!
Your travelling partner!

My Notifications

MNa va fAapfdvers autdpata

My Aegean Check-in
lNa va anoBnkedels la va kaveis eukofa check-in
10 NPOCWHIKA T0U OTOIXEIT, WOTE Kal va éxeis dpean npdoBaon eibonoioers 6nws affayn

va kAvels ayopd eigitnpiou Kai atnv kapta eniBifaons oou. nuAns emBiBaons kai mBavn
check-in mo ypriyopa. For easy check-in and affloyn wpas

Store your persanal details, immediate access to your Receiv

n order to book a fli and board 3 notificat

check-in faster and easier as gate changes and possible

changes of departure time.

ar your flight, such
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Low Fare Calendar

l'a va Bpiokers n
xaunfdtepn GiaBéoiun tun
yia to tagibi oou péxpr Kal
11 prives pnpoata.

Find the lowest
price for your trip within the

next 11 months.

Miles+Bonus

lNa va Siaxeipideoal
Tov Miles+Bonus floyapiaopd
00U Kal Va XpNOILONOIE(s
NV YPNPIoKN gou KApTa.
vianage your

+Banus unt

My Bookings
la va BAéneis us endpeves
NTACEIS 00U Kal va
biaxelpideaal us evepyés
Kpathaels oou.
View your upcoming

hts

KatéBaoe Tdpa tnv epappoyn o smartphanes kai tablets!
Download the Aegean app now. Available for smartphones and tablets!

#  Avallzble on the ET IT O
@& AppStore f| P> Google Play
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WE'RE INVESTING IN TECHNOLOGY
THAT YOU WON'T ALWAYS SEE,
BUT YOU WILL NOTICE.

At Star Alliance, we're working with our member airlines

‘matter

to make your journeys seamless - now and in the future.
staralliance.com/tech

STAR ALLIANCE rk_ .




AEGEAN

Online Services

01 online unnpeoies tns AEGEAN. EnwgeAnBeite ané us online unnpeoies tns AEGEAN
6nou ki1 av Bpiokeote. NAonynBeite oto aegeanair.com and onoladrnote ouokeun
Kai npoypappatiote 1o 1a&ib oas eUkona, ypnyopa kai anotefeopatika.

AEGEAN Online Services. Benefit from AEGEAN'S online services wherever you are.
You can navigate aegeanair.com with any device and plan your trip easily and effectively in no time.
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Ayopa eigrenplou: EniAéEte tov npoopiapd 0as kal Ty Katnyopia
vaddou nou npotpdte kal ayopdote To el0mipid oas online.
Book a flight: Select your destination and the category of your
preferred fare and pay for your ticket online.

Néoi tpénol nAnpwpns: MNpoypatonoinote ts online nAnpwpés aas
dpeaa, elrofla Kai pe uwndh aopdieio, péow SOFORT Banking
(AiaBéopo yia Aoyapiaouols ot Meppavia, Auotpia, EAPetia & Bédyio)
1 péow PayPal.

New payment methods: Make your online payments, easily and
safely by SOFORT Banking (available for accounts in Germany, Austria,
Switzerland and Beligum) or by PayPal,

Online check-in: EmiiéEte t Béon nou npotipdie oto nepookapos,
extuneote A AdBete v kdpta eniBiBoons oto kivnté oas tiépuvo.
Dnline check-in: Choose your preferred seat on the aircraft and
print your boarding pass or receive the boarding pass on your mobile.

Addayh eigienpiou: AAAGETE online tiv npepopnvio, Ty tpa f v
katnyopia s Béons, £ws Kal 3 pEs Npiv and v avaxapnon s
mtons gas.

Ticket change: Chanze the date, time or travel class online up to 3
hours before your flight departure.

EEopydpwan miiov: EEopyupote online ta pidia oas and to
npoypappa Miles+Bonus.

Redeem miles: Choose your award flight and redeem online your
Miles+Bonus miles.

H wpdtnofi pou: Aiaxeipioteite online tnv kpdtnon oos. AAAGETE

1o £101TApIG oas, npooBéate anookeués, afldEte ta otaixela oas

Kal belte 6Aes us Aentopépeies Nou apopolv otny KPATtnoh oas.

My booking: Manage your reservation online. Change your ticket,
add baggage, change personal info and see all the details pertaining
to your ticket.

Ayopd anookeufis: Kepliote £ws kal 40% £xntwon ot XPEWan Twy
eninAgov anookeudv ayopdfovias online. Tedpa éxete tn Suvardtnta
npoayopds unépfapou (23-32 kg).

Add baggage: Get a discount of up to 40% off the excess baggage
charge by paying online. Now you can pre-purchase excess weight
(23-32kg).

Low-fare calendar: Bpeite us xopnAdtepes SioBéoipes upés yia 1o
1aE(6 oos. EmiéEre npoopiopt ka1 avagnTNote TS NUEPOUNVIES HE
us xapnddtepes upés éws kol 11 prives pnpootd.

Low-fare calendar: Find the lowest available prices for your flight.
Choose your destination and find the dates with the lowest rates up
to 11 manths in advance.

Apopoddyia: Aefte 6des us nAnpopopies twv Spopodoylwv
E0WTEPIKOU EEWTEMKON.
Timetable: See all information about national and international

flights.

Flight status: Enifiégte tnv ntion nou oas evBiopépe ko Sefte v
kotdoTaon tns o€ Npaypatike Xpovo.

Flight status: Select the flight that you wish to track and see its
status in real time.

Parking oto aepobpdpio: Kavie online spdunon parking oto
aepobpdpio s emfoyrs oos.

Airport parking: Book your parking online for the airport of your
choice.

ZEevoboxeia: Kavie kpdnon oz 1,8 exot. watadtpoto oe 229 xwpes
oe Gilo Tov Koopo.

Hotels: Book your accommodation in over 1.8+ Million properties in
229 countries around the world.
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Evoikioon autokiviitou: EnwpednBeite ond tis npovopionés tipés
s Hertz, kdvovtas tnv evaikioon autokivitou online.
Rent a car: Special rates at 8,500 locations in 146 countries.

Metagopés and Kal npos to aepobpdpio: Kielote tn petopopd
aas and Koi Npos to aepobpdpio, emidéyovias péoa and 2.500 péoa
Hetapopds, kai kepbiate xpdvo!

Airport Transfers: Book your transportation from and to the
airport, with more than 2,500 transportation options, save time and
make your travel stress-free!

TaEibiwukés Apaonpidintes: Kileiote ouvapnoousés
Gpaotnpidtntes péoo and pia peyarn ykdpa exbpopdv, Eevaylioewy
Kdl nepinyioewy, oe npoopiopods oe Gio tov Koauo!

Tours & Activities: Book exciting things to do from a wide range of
activities including tours, attractions and private guides, in
thousands of destinations worldwide!

TaEiBiwuikh aapdiion: EniAéEte ORokAnpwpévo Npdypappa
TaEibiwuknis Aopdiions online kal taBiGéyte fouxor.

Travel insurance: Travel worry-free, covered by the Comprehensive
Travel Insurance programme.

My Aegean: Anpioupynote Tov Npoownikd gas loyapiaopd “My
Aeeean” péatw eyypapns oto aegeanair.com fi WS eyyeypaupévo
pérlos tou Miles+Bonus wai anofadote pa wfibiwukn epneipia
MpooappooUEVN OIS NPOTIPACEIS 0OS.

My Aegean: Create your personal “My Aegean” account through
registering at aegeanair.com or as a registered member of
Miles+Bonus pregram and enjoy a personalized travel experience.

Mpoopiopoi: Avakadlyte tous npoopiopols tns AEGEAN.
Bpeite xprioles nAnpopapies, tips KOl pWTOYpaPies yia va
epnveuoteits to endpevo tolib oas.

Destinations: Discover AEGEAN'S destinations. Find useful
information, tips and photos to inspire you for your next trip.

Xdptns Spopodoyiwv: Tekvnote va oxebidlete 1o 1ok oos
e tov Biabpootikd xdptn npoopiopddy ts AEGEAN.

Route map: Begin planning your trip with AEGEAN'S interactive
route map.

MNepiobikd BLUE: Eepuiiiote online to nepiobikg BLUE tns AEGEAN.
Blue Magazine: Browse through the online edition of AEGEAN's
BLUE magazine.

livete péilos oto Mpéypappa Motéintas Miles+Bonus:

EféyEre 1o Aoyapiaopd oos, svnpepwBeite ovaiuukd yia us enidoyés
ouykEvpwaons Kot Ekapylpwans piivv nou éxete omn BidBeon oos,
avokaiiyee ta npovowa oas, ninpogopnBeite yio ta tefeutaio véa Tou
NPOYPAPHOTOS KOI XPNOIONCINOTE T Wwigios’ kapta Miles+Bonus oe
6la ta onpeio eféyxou nou napéxouv T oxetkr duvotdonta,

Join Miles+Bonus Loyalty Prog Check your account,

take a closer loak at the accrual and redemption options available
to you, discover all your benefits, zet the latest programme updates
and use your Miles+Bonus digital card at all eligible checkpoints.

Multi-City: Nepioodepes enifoyés yia avaZnuicers muioewv.
Multi-City: More flight search options available.

Npoopépovral enfons: Online eyypagh oto newsletter, npdyviaon kaipol, unnpeoles cargp, ovaffitnan anoakeuns, katddoyos Travel Value, eninféov nAnpogopies yia tnv etaipeia
(etopind véa, Getio Tonow), evd éxete u Buvatdumu v ouvbeBeite pe éva wilin ous uedlibes s AEGEAN o Facebook, oto Youtube, oto Instagram war oto Twitter. Oes ol online
unnpeoies tns AEGEAN npoopépoviar oe 7 yiwooes (eAdnvikd, oyydikg, yaddikg, yeppavikg, onavikd, tofikg kol puoikd).

Also available: Online subscription newsletter, weather forecasts, cargo services, bageage search, Travel Value catalogue, and additional information about the company (news,

press releases). With just one click, you can also find AEGEAN on Facebook, Youtube, Instagram or Twitter. All of AEGEAN's online services are available in seven languages (Greek,
English, French, German, Spanish, Italian and Russian).

H AEGEAN BnpioUpynoe kal egpappoyEs eibikd yia tous katoxous iPhone, iPad ko1 Android smartphones, o1 onoies nopéxouv online unnpeoies kaBwms
ko eninfléov dertoupyies nou akionolodv 10 XOPOKINPITUKA TWV CUYKEKPIPEVIY OUTKEUMV.

AEGEAN has also developed applications for iPhone, iPad and Android smartphones that utilize the device capabilities so as to provide online services
as well as additional features that are device specific.



LYNEXIZETE
ME AAAH MTHZH;

ARE YOU
A CONNECTING
PASSENGER?

BPEITE EYKOAA TH AIAAPOMH ZAL
LT0 AIEGBNH AEPOAIMENA ABHNON
KAl KATEYBYNBEITE EIKAIPA

LTHN EMTOMENH ANAXOPHZH IAL.

Mapowrdtw Ba Ppeite eibikd oxebiaypdppata
nou anekovidouy tn diobpopn nou npénel va
akofouBhoete avadoya Je TOv NPOOPIOUS dnou
wateuBlveate. Enions, pnopeite va Zntioste
and 1o nAnpwua pas 1o eibiko éviuno obnyiwv
nou dnpioupynhoaye yia eads i va us Ppeite
otnv eVOTNTa TOU aegeanair.com.

Meta tnv dgi&n oas, avadntnote tov EKNPO0WNo
s Aegean pe 0 pnde yinéxo kai T onpavon
Connection Ambassador yia nepioodtepes
ninpogopies.

FIND YOUR WAY AROUND

ATHENS INTERNATIONAL AIRPORT
AND GET TO YOUR NEXT

FLIGHT ON TIME.

Belaw, you'll find special diagrams showing the
route you should follow, depending on your final
destination. In addition, you may ask our cabin
crew for the respective leaflet that we have
created just for you, or look up the directions on
aegeanair.com.

Upon vour arrival, you may look for the Aegean
representative in the blue waistcoat and the
Connection Ambassador sign, for more
information.

MPOOPIEMOI ENTOL ZONHE ZENTKEN:
INTRA SCHENGEN DESTINATIONS:

AYLTPIA, BEATIO, TAAAIA, TEPMANIA, AANIA, ENBETIA, ELBONIA, IZAANDIA, IZMANIA,
ITAALA, AETONIA, NIBOYANIA, AIXTENETAIN, AOYZEMBOYPIO, MAATA, NOPBHITA,
OAMANAIA, OYTTAPIA, MOADNIA, NOPTOMAAIA, EADBAKIA, IADBENIA, ZOYHAIA,
TEEXIA, DINAANAIA

AUSTRIA, BELGIUM, CZECH REPUBLIC, DENMARK, ESTONIA, FINLAND, FRANCE,
GERMANY, HUNGARY, IC J, ITALY, LATVIA, LITHUANIA, LIECHTENSTEIN
LUXEMEOURG, MALTA, NE RLANDS, NORWAY, POLAND, PORTUGAL, SLOVARKIA,
SLOVENIA, SPAIN, SWEDEN, SWITZERLAND

C

NNECTING

PASSENGERS




GATES / MYAEX

B1-B31

MTHIH ENTOEZ ZENIKEN

INTRA SCHENGEN

} MPOL NPOOPIIMO ENTOZ ZENTKEN

INTRA SCHENGEN

=7

ADIEH ZTHN ABHNA XOPOE AQIZEON ANAXOIPHIH
ARRIVAL IN ATHENS ARRIVAL AREA DEPARTURE

MPOL MPOOPIZMO EKTOX ZENTKEN GATES / TIYAEL

EXTRA SCHENGEN A1-A23

MTHIH EKTOX SENTKEN
EXTRA SCHENGEN

v

® # ="

ADIEH ETHN ABHNA XOPOL AQIZEON EAETXOL AIABATHPION EAETXOE AZOAMEIAZ ANAXOIPHIH
ARRIVAL IN ATHENS ARRIVAL AREA PASSPORT CONTROL SECURITY CHECK DEPARTURE

MPOZ NPOOPIEMO EKTOZ ZENFKEN GATES | TIVAEE

EXTRA SCHENGEN A1-A23

MTHZH ENTOZ ZENIKEN

INTRA SCHENGEN

= j .

ADITH ETHN ABHNA XOPOL AQIZEON EAEMXOL AIABATHPION EAEFXOE ALOANEIAL ANAXOPHEH
ARRIVAL IN ATHENS ARRIVAL AREA PASSPORT CONTROL SECURITY CHECK DEPARTURE

GATES / NYAEX

B1-B31

MTHEH EKTOE SENTKEN
EXTRA SCHENGEN

¥ 9

) [IPOZTPOORIZMO ENTOL IENTHEN
INTRA SCHENGEN

=

ADIEH ITHN ABHNA XOPOE ADIZEON EAETXOL AIABATHPION ANAXOPHEH
ARRIVAL IN ATHENS ARRIVAL AREA PASSPORT CONTROL DEPARTURE

* THMANTIKH EHMEIOZH / IMPORTANT NOTICE oesassss

Itnv EAfdabo ioxdouv TeAwveiakol nepiopiopoi yio 6Aous tous emiPdres pe dpiEn ond onoiabfinote xdpa extds Zavns Schengen (Extra Schengen), tv EAPetia, to Aixtevardiv,
tnv loflavbia kar tnv NopBnyio. Ta EAfnvikd Aepobpdpic nou SioBétouv Tedwveiono Edeyxo, extds ts ABrvas, eival n Beooadovirkn, 1o Hpdrdelo, ta Xawid, n Képrupa, kol n Pédos.
Av o teflikds oas npooplopds eivai onoiobrinote and autd ta aspobpdpia pnopeite va nopaddpete kol va ektedwvioete tis anookeués oas, ekel. Ze onoiabhnote 6Adn nepintwon,
o ektedwviopds Ba npéner va yiver otnv ABhva.

H Aegean, ot npoondBeia s va Bedtimoel v tokibiwukn oos epneipia Sieukonivovias mv Biabikaoia extERWVIoROU TwY ONOTKEUGY, £XE1 PPOVTIOE WOTE va Undpxel Tedwvelokas
"Efleyxos kai oz enmiiéoy EAdnvika Aepabpdpia. Exenrés ninpopopies Ba aas Swoouv otov Efeyxo Eiortnpitov kar Anaokeudiv kotd v avaxdpnon oas. Enindéov, o Connection

Ambassador oto Aegobdpopio tns Alnvas pnopei vo enafnBedoe: to aepodpdpio napafofins twy anogkeudy oos.

In Greece, customs restrictions apply to all passengers arriving from any country outside the Schengen Zone (Extra Schengen), Switzerland, Liechtenstein, celand and
Norway. In addition to Athens, Greek Airports where Customs Control is available are Thessaloniki, Heraklion, Chania, Corfu and Rhodes. If your final destination is any of these
airports, you can collect your bageage and clear through Customs, there. In any other case, Customs clearance must take place in Athens.

Aegean, in an effart to improve your travel experience has made special arrangaments with the Authorities so that you can clear your baggage through Customs in more
Greek airports. Information on the destination of your baggage is provided during the Check-in process at your departure airport. Moreover, Aegean’s Connection

Ambassador in the Athens International Airport, can verify where you will collect your bagzage.




AEGEAN Travel tips
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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 f otoug Siadpduoug.

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

* Mnv tonoBeteite Bapi€g xeipanookeuég, polxa i GMa avtikeipeva atny Gkpn Twv viouAaniwv 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.

* Xag ouviotoUpe va Siatnpeite Sepévn tn {Wivn acgaleiag oag kab’ 6An tn Sidpkeia tng ntiong,
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 payntol kai ndAnong agopohdyntwy 18wy nepvave and toug dia-

8pdpoug kab’ 6An tn Sidpkela tng ntAong.
* H kapniva twv agpooka@wv pnopei va ival Aiyo kpUa, yi’ auté kai BePaiwbeite 6t éxete Pdlel

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

pia kouPépta.

* O kaég kai o todi nou oepPipovtar eivar kautd. Mnv ta okipdlete apéowg poNic oag ta ogp-

Bipouv. Agpriote tov ouvod6 va oag oepPipel To notd oag. O1 cuvodoi pag eivar eknaideupévol va
xelpiovtal {eatd notd oe Siadpdpoug yepdtoug kGopo, péoa ag agponidva nou kivolvral, 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 BeBaiwBeite 6u éxete paldi oag pia toixha. EGv o névog enipével, cupBouleuteite tov

ylatpd gag npiv and v endpevn Ntion oag.

*’Otav avoiyete ta vioudnia ndvw and to kaBiopd oag, kavte to pe npoooxn, 816t Bapid avukeipeva
pnopei va nécouv ota ke@dahia twv cuveniBatwy oag.

* Edv kdBeote otn og1pd niow and to Siaxwpiotké pe v npwytn BEon, pnv KPATdte v 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.

228 - blue magazine

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 Lounge

H epneipia twv Aegean
Business Lounges

YynAn noiétnta UNNPECIRV KAl aoUVaywvIioTn
@1hogevia ota lounges tng AEGEAN

KdBe deutepdAento avanauong gival noAiuipo yia tov tagidiwtn kai npénel
va 1o anohapBdvel pe tov nAéov Gveto, NoAuteAn, Epyovopiké Kal anote-
Aeopatiké tpono. H anéhutn eniteugn autol tou otéxou gival to Npwto
npdypa nou ouvelIBNTonoIEl Kaveig pe To nou nepvdael To Katw@Ai twv 6o
Business Lounges tng¢ AEGEAN otov Aigbvii Aepohipéva «ENeuBépiog Bevi-
Z€Nogn tng ABrvag. To lounge tng {wdvng Intra Schengen, to Baciké lounge
¢ AEGEAN, gpBadol 447 t.p., avakaiviotnke nAipw¢ npokeipévou va
avtanokpiBei otnv augavépevn emiBatikn kivnon. Avdpeoa otg noAAEG Kat
eviunwolakég aMay£g nou €yivav, ol Bacikdtepes —-népa and v uPniig
aIo0nTIKAG ECWTEPIKA 1aKGoPNON PE XpWHATa EUNveUopéva and To E0w-
TEPIKG TWV AEPOOKAPWY TNG ETAIPEIAG Kal TIG avanautikéG nohubpdveg-
gival 0 andAutog S1axwpIoHOG WV XWPWY avdnauong, gayntoy Kai epya-
oiag, n avgnon ng xwpnukdtntag (pe tg Siabéoipeg O€oeig va Eenepvolv
nAéov g 200), kabBuwg kar n enéktaon tou self service bar, dnou o emPdng
pnopei va okipdoer and xupolg, smoothies, avauktikd, kagé kai kpaaoi
péxpl @péoka Ppolta, PPOUTOcaNdTeS Kal pia NOIKING EAANVIKWY YAUK®V
kar aApupwv edeopdtwv and to véo pevou. Or emiBdteg tng AEGEAN nou
avaxwpoUv yia npoopiopous ektég {wvng Schengen @ido&evolvtal oto
véo Extra Schengen lounge tng¢ AEGEAN, epBadol 213 t.p., nou oxedid-
OTNKe €K Tou pndevdg kal pnopei va @idogevioer nepioodtepous and 80
eniIokénTeg, npoo@épovtag to idio uPnAd eninedo dveong, noidtntag, Aei-
toupyikdtntag kal egunnpétnong. H eico86¢ tou Bpioketal akpifwg dinda
otnv gicodo g ndAng A13.
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The Aegean Business

Lounge experience

AEGEAN'’s lounges offer top-quality
services and unrivalled hospitality.

Every second of rest and relaxation is precious to travellers and should
be enjoyed in a comfortable, luxurious and well-designed setting. That
they are entering just such a space is the first thing that strikes the trav-
eller crossing the threshold of one of AEGEAN’s two Business Lounges
in Athens International Airport.

In AEGEAN’s main lounge in the Intra Schengen area, the 447 sq.m.
space has been fully renovated in order to meet the needs of the air-
line’s growing passenger traffic, with a stylish ambience created using
a colour palette inspired by the interiors of the company’s aircraft,
and touches of discreet luxury such as the incredibly comfortable arm-
chairs.

Even more significant changes are the complete seperation of the
relaxation, food service and work areas; the increase in capacity to
more than 200 seats; and the expansion of the self-service bar, where
you can choose something to drink (from a selection of beverages in-
cluding fruit juices, smoothies, soft drinks, coffee and wine) or to eat
(fresh fruit, fruit salads and an array of Greek sweet and savoury dishes
are available on the new menu).

Passengers of AEGEAN departing for destinations outside of the
Schengen Area can make use of AEGEAN’s Extra Schengen lounge.
Covering 213 sq.m., this was designed from scratch and can host over
80 travellers, providing them with the same high level of comfort, qual-
ity, functionality and services. The entrance is right next to Gate A13.



Star Alliance lounges: AnoAauote
To peyaAutepo Siktuo lounges octov k6opo

Thessaloniki

O1 aiBouoeg avapovig tng Star Alliance odg e§aogpaliouv €va 161wTIKS nepI-
BaMov 6nou pnopeite va xahapwoete npiv and to ta&idi oag i katd tn Sidpkeia
piag evdidpeong otdong. Xe 6nolo PEPOG Tou KOGHOU Kal av BpioKeoTe, pnopei-
€ va giote nouxol €xovtag eacpahiopévn npdéoPacn oe éva and ta lounges
tng Star Alliance kai ota avapiBpunta nAeovektAPata Nou 0ag NPOoPEPEI.
Q¢ pélog tou npoypdupatog Star Alliance Gold, goeig kar évag @ido&e-
voUpevog oag eiote eunpdadektol oe éva ané ta 1.000 lounges tng Star
Alliance o€ 6Ao tov k6opo, ave&dptnta and tn B€on otnv onoia ta&ideu-
ete. AnAw¢ avalntiote to Aoydtuno tou npoypdppatog Star Alliance Gold.
Mepioadtepeg nAnpogopieg oto www.staralliance.com/lounges.

Larnaka

-
g

Star Alliance lounges: Enjoy the

world’s largest lounge network

The Star Alliance lounge network provides an exclusive environment where
you can relax before starting your trip, or during a stopover. Wherever you are
in the world, you have access to a Star Alliance lounge and the many 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 more detailed

information, visit www.staralliance.com/lounges

Y10 AieBvég Aepodpdpio «Makedovian tng Oeooalovikng, nepnatwviag
npog ug e§66oug emiBiBaong, o emPdng Ba Siakpivel tnv eicodo tou ava-
vewpévou Business Lounge tng AEGEAN, pe Suvatdtnta ¢iho&eviag 96
atépwv. Xtov self-service pnou@E tou Npoo@Epovial ovak, poeRPata Kai
avayuktikd. Yndpxouv eniong epnuepideg kai nepiodika og €18IKA ywvid
Kai, avapeoa otg povég kal Sinég Seppdtiveg nohuBpoveg, tpaneldkia pe
uno8oxég eépuong KIVNTWV TNAe@wvwy Kai tablets. EninAéov, n Gnapén
gate vt tou xwpou ekpndevilel g kaBuoTEPATEIG KATA TNV avaxwpnan
wwv Ntioewv, agoul o é\eyxog twv kaptwv enBiBaong kar n €§0dog npog
ta agpookd@n yivovtal péoa and o lounge.

Ttov tpito 6pogo tou AieBvoig Aepohipéva Adpvakag Bpioketal to
avakaiviopévo Aegean Business Lounge, pe Suvatétnta @idogeviag 65
enBatwv.’Evag euxdpiotog xwpog, nou nepidapPAaver poviépvo guwtiopd
kai taivieg LED, éyxpwpeg kpuotdMiveg enevioeig tinou Lacobel kai
tailor-made tpaneldkia pe unNodoxEg yia POPTION KIVNTWY TNAEQWV®WY Kal
tablets. Xtov nholUoio pnoué npoc@épovtal ayntd Kal avak, Aeroupyei
eupuxwpo self-service bar, evdd napéxovtai eidikoi xwpol yia epyacia pé-
ow tou Siadiktiou, avdyvwon npuepnaiou kai nepiodikol TUnou, kabwg
Kal yla avdnauon.

MpdoPaon ota lounges tng AEGEAN £xouv 6Moi o1 emPBdteg tng
AEGEAN nou tagidedouv oe Siakekpipévn B€on, ol kdtoxol tng Gold
Miles+Bonus kdptag kar Aol o1 kdtoxol kaptwv pe to Siakpitiké Star
Alliance Gold.

At Thessaloniki International Airport “Macedonia”, passen-
gers heading towards the boarding gates will see the entrance
to the fully refurbished Aegean Business Lounge, which can
host 96 travellers. Its self-service buffet offers snacks, and hot
and cold beverages.

Newspapers and magazines are also available, while the comfort-
able single and double armchairs are equipped with small, tailor-made
tables with outlets for charging mobile phones and tablets. In addition,
the lounge has its own departure gate leading directly to the aircraft
allowing for quicker boarding, with all final boarding pass checks tak-
ing place right here.

On the third floor of Larnaka International Airport, the fully reno-
vated Aegean Business Lounge can host 65 passengers at a time. This
welcoming space boasts modern lighting fixtures and LED strips, and
has colourful Lacobel glass panels and tailor-made tables with outlets
for charging mobile phones and tablets. Hot dishes and snacks are
available at the impressively rich buffet, and drinks at the spacious
self-service bar. Special areas are also available for working (with in-
ternet access), as well as for reading newspapers and magazines, and
relaxing.

All AEGEAN Business Class passengers, as well as Miles+Bonus
Gold and Star Alliance Gold cardholders are welcome to enjoy the spe-
cial amenities offered at the Aegean Business Lounges.
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AEGEAN Greek Wines

Aegean Wine List

Ol NAPArQrol nixQ Arno THN ETIKETA

O1 "EMnveg dnpioupyoi Twv emAeyPEVWV NOIOTIKWV
ETKETWV KPAaloU Nou Npoo@EépovTal oTIG NTNOEIG
wn¢ AEGEAN kai ota Aegean Business Lounges.

AMNO TON KONZTANTINO NAAZAPAKH MW (MASTER OF WINE)

Oivonoiia

Avaoctacia ®Ppdaykou
To 6t Avaotaoia ®pdyKou KaTapePE va mapaydyel
Kpaold amnod Tov Tpuyo Tou 2018, evw HOAIG Aiyoug
UMVEG TIPLY, ToV I0UAI0 Tou 2018, TO OLVOTIOIE(D TNG
£(X€ KATaOTPAPEL OTIC (POVIKEC TTUPKAYIEC TNG ATTIKNG,
ONAWVEL TOAAG yia To dTopd Tne. Evag dvopwmog pe
OEUVOTNTA, TIOU JEV (poBdtal T okAnpr} SoUAELd Kal
ONUIOUPYEL LI KATATTANKTIKY YKAUA KPAOIWV O€ €va
TOAU HIKPO olvorioleio otn Pagrjva. H Avaotacia mpo-
omnafei dw Kat xpovia va anodei&el mwe 0 apmeAwvag
NG ATTIKNG UMOpE( va 0Woel EEQIPETIKG Kpaold, HE
atxur Tou 06patog TNy, and MOAAOUC UTTOTIUNHEVT,
molkiAia aBBatiavo. Ta kpaold e eival umodeiypata
wvTaviag, £Vtaons Kal [6opporiac.

ZaBpatiavé 2018,
Oivonoiia Avactacia ®pdaykou
Oivog Aguk6¢ =npdg
Mpootatsudépevn Mewypagiki Evéeign: Atukn.
MoikiAia: XaPBatiavé, iotopiknh noikiAia tng ATtKAG.
To kpaci nicw ané tnv gukéra:

Analé Aepovonpdoivo. Ixetikd évtovn putn, pe
apwpata prdou, axAadiol kai pnavavag. Ehagpu
Kal anaké oto otépa, pe pia aiocbnon nou ouvdudlel
@peokada kar hnapétnta.’Eva kpaoi nou Seixvel tov
npaypatkd, 6popo xapaktipa tou ZapBatavol.
AAkoOA: 12,5% vol. (15,5 ml kaBapnrig alkooAng
oe nothpl twv 125 ml & 11,5 ml kaBaprig aAkodAng
ava inflight oepPipiopa).

WAvaoTacia
/ Anastasi
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SAVVATIANO

BAT WHITE WINE

—r

Anastasia Fragou Winery

The fact that Anastasia Fragou managed to make
wine from the 2018 vintage just months after her
winery was destroyed in the devastating Attica fires
in July, speaks volumes about her. A modest person,
she is not afraid of hard work and has crafted an
admirable range of wines in a boutique winery in
Rafina. Anastasia has sought, for many years now, to
prove that Attica can produce excellent wines, based
on Savatiano, a grape underappreciated by many. Her
wines are models of vibrancy, intensity and balance.

Savatiano 2018, Anastasia Fragou Winery
Dry White Wine
Protected Geographical Indication: Attica
Grape variety: Savatiano, a historic Attican grape
The wine behind the label:
Pale lemon green. Relatively intense nose, with

aromas of apple, pear and banana. Light and soft on

the palate, with a texture that combines freshness

and oiliness. A wine that fully displays the real, and
beautiful, character of Savatiano.

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

magou Winery '.




Aegean Wine List
THE PRODUCERS BEHIND THE LABELS

The following selections, representing a sample of the outstanding
wines produced in Greece today, are offered to
AEGEAN passengers and Aegean Business Lounge patrons.

BY KONSTANTINOS LAZARAKIS MW (MASTER OF WINE)

Oivonoicio Nikou NaBalg,
Kpntn
0 Niko¢ FraBaldg eival pia oAU volapEpouaca TEPITTTWON
™G Kpring, av ox1 Tou eANAnvikou apmeAwva. Eva moAAoi
ovoTapaywyoi Uraivouv oto Kpaoi pe t dnuioupyia
OLVOTIOLEIOU Kal, OTN OUVEXELD, BAEMOVTAC TIWC Eival HOVO-
Opopog, apxiCouv tn GUTEUOT AUTTEADVWY, 1) OIKOYEVELT
raBald, and 1o 1906, acxoA&ital Je auUMEAWVES. TPEIG
VEVIEC HETA, 0 NiKoG EgKiva T BloAoyIKN) KaAMIEPYELa, HE
Vv rotomnoinon va £pxetal 1o 2001, amo TI¢ MPWIES TOU
vnolou. To 2004 amoktd oIvoTolEio Héoa 0TOUC apTTE-
AWVEC Kat apxicel va oTHVEL [ia oEIpd Kpaolwv Tou, Katd
Bdon, mpoonabouv va avadeiouv TIG VIOTIEG TIOIKIAIEG
ToU HpakAgiou aAAd Kat TG Kprjng YeVIKOTEPQ.

BnAdva 2017/18, Owvonoisio Nikog Mafaldag
Oivog Aguk6¢ =npog
Mpootateudpevn Fewypagikn "Evéeign: Kprtn.

MoikiAia: BnAdva, n nio onpavukn
Aeukn noikiNia tou HpakAeiou.

To kpaci nicw ané v eukéra: Bioloyikég oivog. Métpio
Aepovi. H pdtn Sev Baoiletal otnv évtaon, ald otnv
noluniokdtnta twv apwpdtwy, pe To ppouto va déver pe
™ QPUUKOTNTA. XTO OTOPA PETPIOU CWHPATOG, HE MUKVA UPN
kai o§Utnta nou 10opponei. Mia cogiotiké BnAdva, nou
Spwg Sev unoleinetar gppoutou.

AMko6A: 2017: 13% vol. (16,5 ml kaBapri¢ alkoding
oe notipl twv 125 ml & 12 ml kaBaprig alko6Ang avd
in-flight oepBipiopa), 2018: 12% vol. (15 ml kaBaprig

aAkooAng og nothpl twv 125 ml & 11 ml kaBapng
akkodAng ava in-flight oepBipiopa).

Oivonoligio Nikou FaBaid, Kpntn
=/ Nikos ﬂ} las Winery, Crete
-

Nikos Gavalas Winery, Crete

Nikos Gavalas is a very interesting case in Crete - indeed
a standout among Greek winemakers in general. While
many winemakers enter the world of wine by first cre-

ating a winery, and only later plant their own vineyards,

the Gavalas family has been growing grapes since 1906.

Three generations later, Nikos started cultivating his
vineyards organically, becoming, in 2001, one of the
first growers on the island to obtain full organic certifi-
cation. In 2004, he established a winery in the heart of
his vineyards, and started creating a line of wines that
seeks to highlight the qualitites of the native grapes of
the region of Heraklion, and of Crete in general.

Vilana 2017/18, Nikos Gavalas Winery
Dry White Wine
Protected Geographical Indication: Crete
Grape variety: Vilana, the most important white variety
of the region of Heraklion.

The wine behind the label: Organic wine. Medium
lemon color. A nose which is not defined by the inten-
sity, but by the complexity of aromas, with fruitiness

combining with vegetal notes. On the palate it is medi-

um-bodied, with a dense texture and balancing acidity.
A sophisticated Vilana, but by no means lacking fruit.
Alcohol: 2017: 13% vol. (16.5 ml of pure alcohol per
125 ml & 12 ml of pure alcohol per in-flight serving).

2018: 12% vol. (15 ml of pure alcohol per 125 ml & 11
ml of pure alcohol per inflight serving)
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AEGEAN Greek Wines

Ktnpa ®ouvtni

0 Niko¢ ®ouvTr¢ gival £vag and Toug HeEyaAoug aptl-
CAvouc Tou EAANVIKOU KpaoloU. H olkoyEVeld Tou gival
pllwpévn otn Néa Ztpdvtla amo 1o 1924, dtav ekdlw-
XOnke and ) tpavtda TG Mikpdc Aaiag, kat and Tote
£XEL aPlEPWOEI GUOOWUN OTOV UTIEPOXO AUTEADVA TNE

Ndouaoag Kat otn Hovadikr MoIKIAla mou ovoudZetal

ZIvOpaupo. € {ia EMoxI ToU TO Kpaoi ouxvd MEPTEL

BUpa ™ pédag Kat Twv TAoEwV G ayopds, o Nikog
HEVEL TAYUEVOC OE €va KAAGIKO, oUXVA YOVIWIES, OTIA

ZIvOpaupou, TIoU EKPPACZEL OAN TN 0TOMA Kal OA0 TO
UEYaAEi0 QUTHG TNG TPAYHATIKA EEXWPIOTIC TIOIKIALAC.

To Z1vopaupo eival oAU TUXEPO TIOU 1) OIKOYEVELT
®ouvth To enMéAee.

Naouoaia 2013/15, Ktripa ®ouvti
Oivog EpuBp6¢ =npdg
Mpootatsuépevn Ovopacia Mpoéleuong: Ndouoa.
MoikiAia: Zivépaupo, n yepdtn xapaktipa epubpn
noikiNia tng Bépeiag ENGSac.

To kpaci nicw ané tnv gukéra: Emdoyn apnedwvwv
ané tnv nepioxig g Pdpviotag, wpipacpévo yia
Swdeka priveg oe yaMikd Spliva Bapéhia kar otn
ouvéxela otn @IAAn. Xpwya PETPIo poupnIvi Npog
10 yKpevd. MUtn eknAnkuki kar noludidotatn, pe
pnaxdpia, ehid kar gpdoula. Xtépa 6nou deonélouv
ol taviveg, aA\d pe apketd ekxUNiopa @poutou.
“Eva ouvapnaotké Zivépaupo nalaids KonAg.
AMko6A: 2013: 13,5% vol. (17 ml kaBapi¢ aAkodAng
oe nothpl twv 125 ml & 12,5 ml kaBaprig aAkodAng
ava inflight oepPipiopa), 2015: 13% vol. (16,5 ml
kabapng ahkodAng o notrip twv 125 ml & 12 ml
kabapng alkodAng ava in-flight oepPBipiopa).

j *..Nikog ®ouvtnig
../ Nikos Foundis
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Foundi Estate

Nikos Foundis is one of Greek wine’s great craftsmen.
His family established deep roots in Nea Strantza af-
ter fleeing Strantza in Eastern Thrace. Since 1924, the
family has been growing the outstanding Xinomavro
variety in the wonderful Naoussa wine-growing
region. In an era when wine often becomes the victim
of market trends, Nikos has remained steadfast in his
devotion to a classic, often angular style of Xinomav-
ro, which expresses all of the poise and grandeur of
this truly exceptional grape. Xinomavro is very lucky
that the Foundis family selected it.

Naoussea 2013/2015, Foundi Estate
Dry Red Wine
Protected Designation of Origin: Naoussa

Grape variety: Xinomavro, a red grape variety, full of
character, from northern Greece

The wine behind the label: A vineyard selection from

the Ramnista area, matured for 12 months in French

oak barrels and thereafter in the bottle. Medium ruby

colour to garnet. Magnificent and multifaceted nose,

with aromas of spices, olives and strawberries. Palate

dominated by tannins and acidity, but with plenty of
fruit. An old fashioned, yet fascinating, Xinomavro.
Alcohol: 2013: 13.5% vol. (17 ml of pure alcohol
per 125 ml & 12.5 ml of pure alcohol per in-flight

serving).

2015: 13% vol. (16.5 ml of pure alcohol per 125 ml &
12 ml of pure alcohol per in-flight serving)

Krnpa @ouvtn
/ Foundi Estate



Kxhnpa Mnapagdxa
0 Xproto¢ Miapagdkag eivat o 1BUvwv voug Tiow amnod
Ta OHWVUHA Kpaold Kat, Kupiwg, miow amo évav onua-
VTIKOTATO 1310KTNTO apneAwva rou Eemepvd ta 140
oTpéppata. H olkoyévela Mrapapdka acxoAeital e To
apméAL amo 1o 1920, aA\d o XprjoTog fTav autog ou
dnuoUpynog, To 2004, £va UTEPOUYXPOVO OLVOTIOIEID
Kal {la o€1pa Kpaolwy Tou givat povtépva, MoAES gpo-
PEC EUPNUATIKA, AAAG Kal TAUTOXPOVA EKPPAOTIKA TNG
TIEPIOXNC TTOU Ta YEVVA. MOAAEC amd TIC ETIKETEC TTOU
mapayet o Xprjotog mepAapBdvouv YaAAIKES TIOIKIAIES
1 EAANVIKEG, TIOU OEV KatdyovTal armd v MeAomovvn-
00, AAAG TO duvaTo ToU onUEio ival To AYlwpYITIKO
Kat n 00N Nepéa.

Apocalypsis 2013/14, Ktipa Mnapagdka
Oivog EpuBp6¢ =npdg
Mpootateuépevn Ovopacia Mpoéheuong: Nepéa.

MoikiAia: Ayiwpyitiko, pia noAuduvapikn epubpn
noikiAia, nou Sivel kpaoid poviépva kar Beloldiva.

To kpaci nicw ané v eukéra: Enidoyn apnedwvay,
wpipacpévo yia 8wdeka prveg oe yahikd Spuiva
BapéNia kai otn guvéxeia atn @IGAn. Xpwpa Babl
nop@upd. Mdtn évtovn, pe 1o BapéN kai o WpIpo

KOKKIVO (poUTo o€ npwto nAdvo. Xtépa pe ndxog Kai

BehoUdiveg Tavives, v n apwpatikh éviaon cuvexilel
oto pakpu teleiwpa.’Eva poviépvo Ayiwpyitiko,
yepdro duvapn.

AMko6A: 13,5% vol. (17 ml kaBapng arkodAng

oe nothpl twv 125 ml & 12,5 ml kaBaprig aAkodAng

ava inflight oepPipiopa).

Kmpa Mnapagdka
/ Barafakas Winery

BARAFAKAS
e
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Barafakas Winery

Christos Barafakas is the mastermind behind the
wines that share his name and, crucially, behind an
important, privately-owned vineyard that covers
more than 14 hectares. The Barafakas family has been
growing vines since 1920, but it was Christos who cre-
ated, in 2004, a cutting-edge winery and a range of
wines that are modern and often creative, but which
also express the terroir of the region from which they
originate. Many of the wines Barafakas produces are
made from French or Greek (but non-Peloponnesian)
varieties, but his strongest suit is the Agiorgitiko and
the PDO Nemea.

Apocalypsis 2013/14, Barafakas Winery
Dry Red Wine
Protected Designation of Origin: Nemea

Grape variety: Agiorgitiko, a versatile red grape vari-
ety that produces modern and velvety wines.
The wine behind the label: A vineyard selection,
matured for 12 months in French oak barrels and
thereafter in the bottle. Deep purple colour. Intense
nose, with aromas of oak and ripe red fruit most
prominent. Full-bodied mouthfeel and velvety tannins,
while intense aromas persist through the long finish.
A modern, powerful Agiorgitiko.

Alcohol: 13.5% vol. (17 ml of pure alcohol per 125 ml
& 12.5 ml of pure alcohol per in-flight serving)

XpnoTog
Mnapagdkag
/ Christos
Barafakas
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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
Ap1O0p6g aspookapwv: 11

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: 11
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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 kiAd
KatavdAwon taidiou:

2.200 kiAa tnv wpa
Mnkog: 37,57 p.
Avoiypa ntepUywv: 34,1 p.
“Yyog: 11,76 p.
Méy. autovopia: 3.000 nm
EmBdareg: 174
ApiIOp6g aspooka@wyv: 37

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: 37

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
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DASH 8 Q400

Kataokeun: 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: 8,4 p.
AiGpetpog atpdkrou: 2,69 p.
MAdrog kapnivag: 2,51 p.
M¢éy. autovopia: 1.100 nm
EmiBareg: 78
Ap10p6g aspooka@wv: 8

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: 32.81 m
Wing Span: 28.4 m
Height: 8.4 m
Fuselage Diameter: 2.69 m
Cabin Width: 2.51 m
Max. Range: 1,100 nm
Seating Capacity: 78
Number of Planes: 8

DASH 8 100

Kataokeun: Bombardier de Havilland
Kivntripeg: 2 Pratt & Whitney
Méy. Bapog anoysiwong:
15.650 kiAG
M¢éy. Bapog npooyeiwong:
15.377 xiAa
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
Ap1Op6G agpookap®yv: 2

Manufacturer:
Bombardier de Havilland
Powerplants: 2 Pratt & Whitney
Max. Take Off Weight: 15,650 kg
Max. Landing Weight: 15,377 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: 2

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: 801 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: 801 nm
Seating Capacity: 48
Number of Planes: 2
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GRECOTEL

HOTELS & RESORTS

Halkichiki

Peloponmese

NEW TRENDS 2019
o s

Rhodos

GRECOTEL LUXME WHITE PALACE, ulira luxury all included. GRECOTEL LUXME RHODOS, ultra luxury all included.

grecotel.com
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NEABMW X5.

MepioodTepar oTo WWW.DMw.gr/X5 ki oto Aiktuo Emionuav Epndpwv BMW.

Exmounéc CO, (grikmy): 158-207
Koravahwan (It1100km): Eviog nding: 6,8-10,8 - Ex10¢ ndAng: 5,6-8,2 - MiIkT¢ kUkADG: 6-9,1
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