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Dairy Products

Olives

Cherries

Paximadi (Rusks)

Cured Meats

Olive oil

Tsikoudia

Wine

Tomatoes

Herbs

Temenion water

86808 0

Fishes

Honey

chestnut

Lamb

Goat

OMAAOZ - ZEAINO - MAAAIOXQPA

Mpotdvra MOM: lMnxtéyano Xaviwv, MpaBiEpa
Kpntns, EwvopulnBpa Kpntns, MeukoBupapd-
pedo Kphtns, E€aipetikd napBévo eAadiado
Yenivou Kpntns

Mpotdvra MrE: Magwddt Kpntns, Oivos Xaviwy,
EAawdnado Xaviwv

I16waitepa npoiévra: Aypla xdpta, Ntopdrtes
KouvtouUpas, Kepdola Kapdvou, AARavtikd, Kpé-
ata, pLd kat wapta Mafadxwpas.

KIZZAMOX

Mpotévra MNOM: MNnxtdyado Xaviwv, MpaBiEpa
Kpntns, EivopulhBpa Kphtns, MeukoBupapdpe-
Ao Kpnhtns,

Mpotdvra MIE: Oivos Xaviwv, Oivos Kioadpou

16waitepa npoidvra: Kdaotava Xaviwv, MéEnt
Appdtwy, XtapvaykdBl [papBoloas, EAEs,
Ad&6L, Kpaal, Tawkoudid, Tuptd, Adfavika Wapla
kat BaAaaotvd.

OPIFANIXIMOL ANANTYEIHY KPHTHX

OMALOS - SELINO - PALAIOCHORA

PDO products: Pichtogalo of Chania, Graviera
of Crete, Xinomizithra of Crete, Pine-thyme
honey of Crete, Extra virgin olive oil of Selino
(Crete).

PGI products: Cretan rusk, Chania wine, Chania
olive ail.

Special products: Wild greens, Kountoura to-
matoes, Karanou cherries, cured meats, meats,
cheeses, and fish of Paleochora.

KISSAMOS

PDO products: Pichtogalo of Chania, Graviera
of Crete, Xinomizithra of Crete, Pine-thyme
honey of Crete.

PGI products: Chania wine, Kissamos wine.

Special products: Chania chestnuts, Afrata
honey, stamnagathi of Gramvousa, olives, olive
oil, wine, tsikoudia, cheeses, cured meats, fish,
and seafood.
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Tolyaplaoté: Xopokinpuotké nidto twv
OPEWVWV MEPLOXWV Twv Xaviwv, Tou onolou n
vootuld BaciCetal otnv uwnAn nodtnta Twv
UAKWV TOU Kal Npwt{otws oto Kpéas and {wa
nou ¢ouv ata Aeukd Opn. To @ayntd whvetal ou-
0laoTkda 0to Alnos tou, o€ NoAU xaunAn ewTLd,
péXpL va yivel NoAU TpU@ERO Kal va anoKTAOEL
povadikd.

Mites pe wpl A xépta: O nites s Kpn-
s dev €xouv va ¢nAswouv KAt and us nites
s undéiownns EARAdas kat Baacicovtal oto Ae-
nto tous CupdpL nou yepiletal kuplws e tont-
K& Aeukd poAakd tupld, 6nws n paddka, aypla
X0PTa Kat HUpwdIKd, 6nws to pdpabo Kat o dud-
opos. LepBipovtal Ceates kal anoteNouyv LBaviko
npwLvo, ovak h endépnto, cuvnBws PE TNy Npo-
0BrKkn peAtoy.

OMALOS
SELINO
PALAIOCHORA

Tsigaristo: A signature dish of the mountain
regions of Chania, whose flavor relies on the
high quality of its ingredients, particularly meat
from animals grazing in the White Mountains.
Itis essentially cooked in its own fat, over very
low heat, until extremely tender, achieving a
unigue taste.

Cheese or green pies: Cretan pies rival
any in Greece, relying on their thin dough filled
mainly with local soft white cheeses such as
malaka, or with wild greens and herbs like
fennel and mint. Served warm, they make
an ideal breakfast, snack, or dessert—often
drizzled with honey.

KIZZAMOZ

MNAakdéBpacto Kioodpou: Tonn ekbo-
XA s kakapias. OTdxvetal e OTPWOELS and
KPEUHUOL, viopdta, wdpl Kal natdta, nou oto
t€Aos napdyouv naxupeuoto {wid Kal éva niato
anAd anAd yepdto yeuaon.

Kpéas pe otapvaykdBi: Mopadooiokd
néto pe ayva tonikd uakd Kat nAouota yeuon.
[vetal pe katowdkl A apvi, eAawdnado, kpaot
Kal oTapvaykdaBL nou gnuietal yla v nodtntd
Kal TN XOPaKTNPLOTIKA TOU Ana Nikph yeuon. To
néto Hével e€alpetika e Klooapitiko kpaaol Kat
kadn napéga.

Mnoupé£KL: Eppanuatiké nidto s SutikAs
Kpntns. Mpokettat yla pa nAodota nita pe téo-
O€PLS OTPWOELS, OMoU KupLapxoUv ta KoflokUBLa
HE TPELS OTPWOELS Kal pia and notdtes. Ta Aa-
XaVIKa nepvouv npwta and efappy tydvioua,
€V To Tayl vidvetal Pe eUAND KETw Kat navaw.
H xavidtikn pudnBpa eival Baotkd uAkd, nou xa-
piCel Eexwplath yeuon, evwd N viopdta Bewpeltat
anapaitntn yia va 6€oeL Kat va apwpatioet.

Kafttoolvia: Xavidtko é6eopa nou dpws
0€ KABe Neploxn €xel Tn 1K Tou aApuph ekdoxN
ONws pe x6pTa, N P Ta NePiPNa XaVLILWTIKA TU-
pLd, TN Xavlwtikn puhBpa afAd npwtiotws v
popdnapa, éva panakd tupl and atyonpdBeto
yana, mou Napdyetal oTo NPWTO O0TASLO TUPOKO-
pnons s ypaBLépas, ouvnBuws KABe avolén.

OPIFANIXMOX ANATNTYEHY KPHTHEX

KISSAMOS

Plakovrasto of Kissamos: A local
version of kakavia (fisherman's soup). Made
with layers of onion, tomato, fish, and potato, it
produces a thick broth and a dish both simple
and full of flavor.

Meat with stamnagathi: A traditional
dish with pure local ingredients and rich
taste. Made with goat or lamb, olive oil, wine,
and stamnagathi—a wild green famous for
its quality and mild bitterness. The dish pairs
beautifully with Kissamos wine and good
company.

Boureki: An emblematic dish of western
Crete. A rich pie with four layers—three of
zucchini and one of potato. The vegetables are
lightly fried beforehand, while the pan is lined
with phyllo pastry at the bottom and top. Chania
myzithra is the key ingredient, adding unique
flavor, while tomato is essential to bind and
aromatize the dish.

Kalitsounia: A Chania specialty. though
every area has its own savory versions—with
greens or the region's renowned cheeses,
including Chania myzithra but especially
tyromalama, a soft sheep-and-goat cheese
produced in the early stages of graviera-
making, usually in spring.

(0.A.K.] A E.
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Na katefw tov Opané

dladpopn éxel ouvoAlkd phkos 99 xi-

Awpetpa kat dlapkel neplmou 2,5 wpes
He autokivnto n potoolkieta, xwpls otdoels.
H &dpopn eival Suokodn pe nodnés otpo-
(P€s Kal B€AeL MPOOOXA ELOIKA TOUS XEWEPL-
voUs pnves n onoia yivetat duofatn. Mpoteil-
VETOL O€ EMOKEMTES Mou ayanouv th @uaon,
Ta xévia, v nedonopla v opeBaocia, v
MEPUIETEL KAl TIS YOOTPOVOUIKES €UMeELpies.

Ye pa dadpopn nepinou 2,5 wpwv anoka-
Auntetal n dypla opop@Ld Kat N peyanonpénsla
Twv Aeukwv Opéwv. Tekwvwvtas and tov Opa-
A6 pe tous MoANoUs Eevives Kal Tov auBeVTKG
OpEWVE XapaKIPa, N MPWIN OTtdon tns dladpo-
uns yivetat oto fuddokado, v NUAN Npos To
EBviko MdpKko twv Agukwv Opéwv Kat To Bpudt-
KO papdyyt tns Zapaptds pvnpeio tns UNESCO.
Av eniiéete va dlaoxioete to papdyyl, tov Od-
payya, 6nws To anokanoUv oL VIOMLoL, TN pvARN
oas Ba xapaxBolv avenavannmtes eikéves. H
6labpopn 0bnyel 0Tn oUVEXELD OTOV LEAVIWTIKO
["Upo, pe BEa nou KOBeL TNV avaoa, Kal Katén
otnv Ayia Elprivn, e to gapdyyl Kat tnv pova-
6N nedonopikh tou Sidoxion. Xta Tepévia, Ta
vepd dinyouvtat lotopies (aons, evio n Kévoavos,
dinyeltal poptupies kat paptpla. H dadpopn
ouvex(Cel atous AAtyoUs Kat KataAnyeL atny Ko-
oponoAitkn MaAawdxwpa, Je To KAGTPO, TS ané-
pavtes napanies, Tis noAnés emfoyns dlapovnas.

OMALOS
SELINO
PALAIOCHORA

Descending Omalos

. he route has a total length of 99 kilom-
T eters and takes about 2.5 hours by car

or motorcycle, without stops. It is challenging,
with many bends, requiring caution—especially
in the winter months when it can become diffi-
cult to traverse. It is recommended for visitors
who love nature, snow, hiking, mountaineering,
adventure, and gastronomic experiences.

In ajourney of about 2.5 hours, the wild beau-
ty and grandeur of the White Mountains are
revealed. Starting from Omalos, with its many
guesthouses and authentic mountain charac-
ter, the first stop is at Xyloskalo—the gateway
to the White Mountains National Park and the
legendary Samaria Gorge, a UNESCO monu-
ment. If you choose to cross the gorge, known
locally as "The Gorge,” you will carry with you
unforgettable images. The route then contin-
ues to the Seliniotikos Gyros, with breathtaking
views, and on to Agia Irini, with its gorge and
remarkable hiking trail. At Temenia, the waters
tell stories of healing, while Kandanos recalls
testimonies and martyrdoms. The journey con-
tinues through Aligoi and ends in cosmopolitan
Paleochora, with its castle, vast beaches, and
many accommodation options.

Local cuisine is a panorama of flavors. Tsigar-
isto lamb or goat, slowly cooked in its own fat,

H tonkh kouliva eival éva navépapa yeu-
oewv. To tolyaplaotd apvi N Katolkl, apyopa-
YEPEPEVO aTo AlMOS Tou, anoktd xpuoaévia
Oyn Kat vootld nou Alwvel 0T0 OTOUa Kal
apLddel pe kand viono kpaol. Lto tpanedl
bev felnouv noté to wpl, ol papaBonttes, ta
kaAtoouvia, 6nws Kat ta aypla X6pta Nou uno-
YPA@ouv tn atevh oxéon tou KpntikoU Alatpo-
@KoU lMoAwtiopoU pe 1o QUOKG NepBannov.
Kat ato télos épxetal n nita, AENTA, YEPLOT W
HUlhBpa Kal oepPlplopévn pe péAL, éva €6e-
opa, oUpBoAo Twy VIONwY Kat TS NEPLOXNS.

Tov nAoUto s Koullvas oupnANPwWVYoWY Ta
ToMKA Npotdvta nou Ba Bpeite ota napadoolakd
Kataotipata oAns s dadpopns. Mnxtdyano,
ypaBLépa kat EvopulhBpa, Bupapdpeno, eCalpe-
KO efawdiado, viopdtes Kouvioupas, Kepdola
Kapdvou, avBdvepo Doupve Kal T0 XWVEUTKO
vepo twv Tepeviwy, elval pepikd and ta téoa
nou Byadet autds o eufloynpEvos tonos. Ta Bota-
va, Ta ToNKA anAavTikd, N Tolkoudld Kat To Kpa-
of, ouvB£touv pLla yaoTpovouIkn tautdtnta nou
oplyet otov (okio ths Mabdpas, pe th copia tou
BookoU, TNV téxvn Kal tnv appovia s @uons.

OPFANIZMOX ANATITYEHZ KPHTHX

acquires a golden color and melt-in-the-mouth
taste, perfectly paired with good local wine. The
table is never without cheese, fennel pies, kalit-
sounia, and wild greens, which underscore the
deep bond between the Cretan dietary culture
and the natural environment. To close, a thin
pie filled with myzithra and served with honey
offers a symbolic taste of local identity.

The richness of the cuisine is completed by the
local products found in traditional shops along
the route: pichtogalo, graviera, xinomizithra,
thyme honey, excellent olive oil, Kountoura
tomatoes, cherries from Karanou, Fourné rose-
water, and the digestive spring water of Teme-
nia are only a few of this blessed land's gifts.
Herbs, local cured meats, tsikoudia, and wine
further enrich the gastronomic identity shaped
under the shadow of Madara (Psiloritis), with
the shepherd's wisdom, artisanal skill, and har-
mony with nature.

(0.A.K.] A E.
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KIZZAMOZ

To kdotavo Bénel kpaoi

Slabpopn éxel ouvoAlkd phkos 85 xi-
m Awdpetpa kat dlapkel nepinou 2,5 wpes
He autokivnto n potookAéta, xwpls otdoets. H
6labpopn ival eukonn éAo Tov XPAvo Kal aneu-
BUvetal o€ eNOKENTES MoU evolagépovtal yia T
puon, to nepBaniov, T BdAacoa, v nefono-
pia, Tnv nodnAacia Kat v Tonkh yaotpovop(a.

Ye pia dadpopn 2,5 wpwv, n Kiooapos Ee-
dinAwvel tonia nou payelouv Kat axpafwti-
Couv. Ano tous koponBous tns Motapidas Kat
10 Qapdyyl twv Tonodiwv, ws to &doos tou
BAdtous Kat tov olkooylkd OWKIOHG ths Mn-
Awds, n @uon anokanUMTeL TNV onavia opop@Ld
ms. Xto EAos, oto BAdtos kat ota undAowna
evvLd xwptd, anAwvetal n npepia nou xapi¢ouv
ol KaoTaviés, eva) 010 Zenvapl avaduetal o
dpwpa s Bédacoas. H bladpopn Kopupw-
vetal ota Qandooapva, pe v apxaia néAn
kat v napanio pe Ty eKTUPAWTIKA AUHOo Kat
10 anépavto yanddo. O kUkAos KAelvel otnv
Kiooapo pe to eupAnuotkd KaBovhol, to 6u-
TKOtEPo  Adve s Kphatns,  kouBanwvtas,
pvApEs and tov TZéKa Kal To appeEVAKL Tou.

H kapdid dpws s epneplas xwund otn ya-
otpovopia. Ta kaAttoouvia, og kABe Tous napan-
Aayn, pe x6pta, e HUZhBpa N yAukE pe pént, ei-
val Pkpd Badpata yeuons, gTUayHEVa OTO XEPLUE
HePAKL To XaVILOTKO PMOUPEKL, He kofokuBia,
notdtes Kat PudhBpa evoapkwvel v NAnBw-
PKATNTa TNS TONKNS koudivas. Ta payepepéva
kdotava pe KéBe tpdno @épvouv ato TPanédt
PBlvonwpLVa apwpata, EVW To KATtalkL pE ota-
pvaykdB divel puatikh SUvapn og kéBe nidto. Ta
auyd pe oTaka, ivat pua yeuon nou tapladel o

KISSAMOS

Chestnuts Call for Wine

he route has a total length of 85 kilome-
ters and lasts about 2.5 hours by car or

motorcycle without stops. It is easy, accessible
year-round, and ideal for visitors interested in
nature, the environment, the sea, hiking, cy-
cling, and local gastronomy.

In this 2.5-hour journey, Kissamos unfolds
landscapes that enchant and captivate. From
the stone formations of Potamida and the
Topolia Gorge to the forest of Vlatos and the
eco-settlement of Milia, nature reveals its rare
beauty. In Elos, Vlatos, and the other nine vil-
lages, chestnut trees spread tranquility, while
in Sfinari the scent of the sea emerges. The
route culminates in Falassarna, with its ancient
city and beach of dazzling sand and endless
blue. The circle closes in Kissamos with the
emblematic Kavonisi, the westernmost port of
Crete, carrying memories of Tseka and his little
boat.

The heart of the experience, however, beats
in gastronomy. Kalitsounia, in every varia-
tion—with greens, with myzithra, or sweet with
honey—are small miracles of taste, lovingly
handmade. The Chania boureki, with zucchini,
potatoes, and myzithra, embodies the richness
of local cuisine. Chestnuts cooked in every way
bring autumn aromas to the table, while goat
with stamnagathi lends hidden strength to
every dish. Eggs with staka are a flavor for any
time of day. Snails with broad beans and arti-

K@Be Wpa s npépas. Ot xoxAol Pe KOUKLA Kal
ayKLvapes Kat to niakoBpacto Kioodpou, tont-
K" wapdoouna otpwpévn og enineda, oupnAin-
PWVOUV TN YEUOTIKA TAUTOTNTA TNS MEPLOXNS.

210 Tpanédla Kal otous MAyKoUus Twv Katd-
otnuétwy deondouv ta ToMkA npotévta: mn-
xtéyano, ypaBLEpa Kat EvopulhBpa, eCalpetiko
efaénado, pét Appdtwy, kdotava and ta evid
xwpLd, dypla Botava kat tonkd affavikd. Oda
Tapladouv Kat cuvodevovtal and vionio Kpaat
Kloodpou, kann takoudid kat Klooap{tika ouptd.

Ytn Sadpopn auth o tonos eival atdElos Kat
auBevtikds. Tonia nou payeUouy Kat yeUoeLs nou
pévouv agéxaotes. KéBe otdon sivat pia éknAngn,
k@Be nuéto pla otopla, KABE Tolkoubld €va Brpa
Mo KOVIA 0ta LEPA PUOTIKA TS YeUoNS Kal Tou
KENTIKOU Atatpo@ikou MoAttiopou. Av oas naip-
VEL 0 XpOVos, and tnv Klooapo &ekvolv kaBnpe-
pLVA KapaBAKLa MoU KAVOUV NHEPAOLES EKOPOUES
oto Mndno kat otn MpapBouvoa, evw oe 6An Ty
nepLoxn undpxouv NoAnés enAoyEs yla @aynto
o€ eGaIPETIKES TaPEpves kal dlapovn oe Eevodo-
xela, Eevdves Kal aypotouplotikd katadlpata.

OPIFANIXMOX ANATNTYEHY KPHTHEX

chokes, as well as plakovrasto of Kissamos—a
layered fish soup—complete the region’s culi-
nary identity.

On tables and in shop counters, local prod-
ucts reign supreme: pichtogalo, graviera, xino-
mizithra, premium olive oil, honey from Afrata,
chestnuts from the nine villages, wild herbs,
and local cured meats. All pair beautifully with
Kissamos wine, fine tsikoudia, and the sounds
of Cretan syrta.

Along this route, the land is authentic and
unspoiled—Ilandscapes that mesmerize and
flavors that remain unforgettable. Every stop
is a surprise, every dish a story, every glass of
tsikoudia a step closer to the sacred secrets
of taste and the Cretan Dietary Culture. If time
allows, daily boats depart from Kissamos for
excursions to Balos and Gramvousa, while the
region offers many excellent tavernas, hotels,
guesthouses, and agritourism lodgings.

(0.A.K.] A E.
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Dairy Products

Olives

Shails (chochlioi)

Paximadi (Rusks)

Cured Meats

Sausages

Olive oil

Herbs

Citrum

0%

Apricot

Honey

Tsikoudia

Wine

Lamb

Goat

ANATMTYZIAKO KENTPO OPEINOY MYAOMOTAMOY - MAAEBIZIOY ANATITYEIAKH ANQONYMH ETAIPIA OTA
(A.K.0O.M.M. - WHAOPEITHX ANANTYZXIAKH A.E. 0.T.A.)

PEGYMNO - MYAOMOTAMOX

Mpotdvra MOMN: MpaBiEpa Kpntns, TivopulhBpa
Kphtns, MeukoBupapdpeio Kpntns, EAawdAado
Bopelou Munonotdpou

Mpotdvra MrE: Maguddt Kphtns, Oivos PeBu-
pvou

16waitepa npotévia: [aAcKtokopkd, Apw-
patkd Bétava, pént, Kitpo Mapdlou, Bepikoka
AxAabé, Tokoubld, kpéata, TupLd Kat anAavtka
(andkt kat Aoukdviko)

PEGYMNO - AMAPI

Mpotévta MON: MpaBiépa Kpntns, MeukoBupa-
popeio Kphtns, Bpolpna eAd Apnadids

Mpotdévra MrE: Maguddt Kphtns, Oivos PeBu-
pvou, Oivos Kpntns

16waitepa npoiévra: MaAaktokopikd, Apwpa-
kG Boétava, Bupapioo pént, EAEs Bpoupnes,
kepdola Mepakapiou, kpéata, andkl, AOUKAVIKa.

RETHYMNO - MYLOPOTAMOS

PDO products: Graviera of Crete, Xinomizithra
of Crete, Pine-thyme honey of Crete, Olive oil of
Northern Mylopotamos.

PGI products: Cretan rusk, Rethymno wine.

Special products: Dairy products, aromatic
herbs, honey, Aimona rusk, Garazos citrons,
Achlades apricots, tsikoudia, meats, cheeses,
and cured meats (apaki and sausages).

RETHYMNO - AMARI

PDO products: Graviera of Crete, Pine-thyme
honey of Crete, Throumba olives of Ampadia.

PGl products: Cretan rusk, Rethymno wine,
Cretan wine.

Special products: Dairy products, aromatic
herbs, thyme honey, throumba olives, Gerakari
cherries, meats, apaki, sausages.

Tomka
Mpoidvra
Local
Products
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MYAOIMNOTAMOZ

O@T16: To kopupaio £6eapia Tou MuAonotdpiou, 11-
altepa o€ ylopTES Kal navnydpla, Kat éva and ta nAé-
OV aVUNPOOWEUTKA Kal VOOTHa MEta s KPNTIKAS
koudivas. H tefetoupyia tou ynoipatos agopd o Kpé-
as 0€ PeyAna KOPWATIO Mou ToMoBeTetal NEPIIETPLIKA
HLas PEYAANS KEVIPLKAS uTds Kat PeTd and apyd wh-
olo, xapiZel Hovadikes yeUaels Kal akoUeL aTo Gvopa
«QVTIKPLOTO».

MAdL: Mopadooiaksé nidto nou oepPipetal o yé-
pous («yaponida@o») Kat peydies yloptés, affd kat
o€ KABe onit kat tpanédL. Elval pudl payelpepévo oe
nAouato {wpd and PPactd KPEas, NoU anoKTd KPeUWw-
6n uEn Kat Povadikn yeuon.

Foupouvénouio Apooids (Mevi MkaBé):
To nto véoto youpouvonoufo tns Kpntns. To kpéas
anatiCetal, nepviétal otn oouBAa Kat Yrvetat ota Kap-
Bouva. To anotéeopa elval, Nétaa tpayavn Kat 1autd-
XPOVa VOOTHO Waxve NMou €xel SLatNPACEL ToUS XUPoUs
Kal ta apwpatd tou.

NroApaddkia: Mapadoaiaks kat noAU ayannuévo
néto 6Ans tns Kpntns, nou watdoo otov Mufondtapo
€xel TN BIKNA ToU Tautdtnta Kat vootild. Quaxvetat pe
TEXVN MOU NEPVA ano YEVLE O€ YEVLA, JE TPUPEPG apne-
AdpuAna Kat yéplon and pudt kat noAAd Wiokoppéva
Aaxavikd. ZuvodeUel xapés kat AUNeS Kat OAES TS Kol-
VWVIKES OUVOVOOTROWES.

MaRaktopnoUpeko AvwyeiwvV: To no enpi-
OUéVo YaAaKTOUNoUpeKo TS KPrtns Kat tns aventh-
Heutns Napadoolakns kPNTkNS {axaponiaotikis. To
HUGTIKO ToU Bpioketal atnv nAoUaota KpEpa and vidnio
atyonpoBeto yana. H kpéua nepiBdiietat and tpayavo
@UARo nou npLv to oepPiplopa, nacnaietal pe kave-
Aa kat ouvodeletal and PnéAKN 6pegn.

RETHYMNO
MYLOPOTAMOS

Ofto (antikristo): The signature dish of
Mylopotamos, especially during feasts and
festivals, and one of the most representative
and delicious dishes of Cretan cuisine. Large
pieces of meat are placed around an open fire
and, after slow roasting, acquire unique flavors,
known as antikristo.

Pilafi: A traditional dish served at weddings
(gamopilafi), major celebrations, and at
everyday tables. Rice cooked in a rich broth
from boiled meat, gaining a creamy texture and
distinctive taste.

Drosia Pork (Geni Gavé): Famous as
the tastiest pork in Crete. The meat is salted,
skewered, and roasted over coals, resultingina
crispy skin and juicy, aromatic flesh.

Dolmadakia: A traditional, much-loved dish
across Crete, but in Mylopotamos it carries its
own identity and flavor. Made with tender vine
leaves stuffed with rice and finely chopped
vegetables, it accompanies all kinds of social
occasions, both joyful and solemn.

Anogeia Galaktoboureko: The most
renowned galaktoboureko in Crete and a jewel
of traditional Cretan pastry-making. Its secret
lies in the rich cream made from local sheep
and goat milk, wrapped in crunchy phyllo,
sprinkled with cinnamon, and served with
plenty of appetite.

ANATITYEIAKO KENTPO OPEINOY MYAOTNOTAMOY - MAAEBIZIOY ANATNTYZIAKH ANQONYMH ETAIPIA OTA
(A.K.0.M.M. - WHAOPEITHXZ ANATITYEIAKH A.E. 0.T.A.)

PEGYMNO
AMAPI

Bpaotd kpéas: Mopadooiakd €6eopa nou
pe Alya, aAAd nootkd uAkd, eivat néto nou
EexelliCel and yeloels kat apwpata Kpntns.
To vténio ayornpofelo kpgas Bpadel ae peydia
oA PEXPL VO HOAOKWOEL Kal JETE 0To (w0
T0U, BpPAadouv XovVIpa Hakapovia N pUdL Kat dnpt-
oupyouv pia navoailoia yeloewy Kat apwpatwy.

Mapadociakd kpntuikd addavuika: H
blabikacia tTns MOPUOKEUNS TOUS €XEL VO KAVEL
HE TO KANVLOKO TOU XOLPLVoU KPEATOS HE TOMKA
OPWHATIKG QUTA Kat Botava, 6nws Bupdpl Kat
@aokoundo nou &ivouv blaltepo dpwpa Kat
yeuon. Ta no yvwotd elval to andk, ta Ebdta
Aoukdvika kat To ouykAwvo. Wrhvovtal oto tnydvt,
N Otn W Kat ouvodevovtal and oQTes natd-
€S, Kpaol N tokoudLd.

XoxAwoi pnoupnouptlotoi: lows o no
VOOTIHOS TPOMOS Yo va yeutel kavels ta oant-
yKapla otnv Kphtn. Ta cafykdpla nAévovral,
TonoBetoUvtal 0To TNyavl PeE Tov Néto Tou va
elval noonadlopevo pe pndAko xovipd andtt,
yaviCovtal og efadiado pe deviponiBavo, kat
oBrvovtat pe duvatd tonkd EUdL.

RETHYMNO
AMARI

Boiled meat: A traditional dish with few
but high-quality ingredients, brimming with
the flavors and aromas of Crete. Local sheep
or goat meat is boiled in large cauldrons until
tender, and then inits broth thick pasta orrice is
cooked, creating a feast of taste and fragrance.

Traditional Cretan cured meats: Their
preparation involves smoking pork with local
aromatic plants and herbs such as thyme and
sage, which lend a distinct aroma and flavor.
The best known are apaki, vinegar sausages,
and syglino. They are fried in a pan or cooked
over fire and paired with roasted potatoes,
wine, or tsikoudia.

Chochlioi boubouristoi (snails fried
with rosemary): Perhaps the tastiest way
to enjoy snails in Crete. The snails are washed
and placed in a pan dusted with coarse salt,
fried in olive oil with rosemary, and deglazed
with strong local vinegar.

Tonwkés
Loviayés
Local
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PEGYMNO
MYAOIMOTAMOZ

Mepvas ki avBolve ta kAadia

Slabpopn éxel ouvoAlkd phkos 51 xi-

Awpetpa  kat Oapkel nepinou 15
Wpa HE autokivnto N potoolkiéta, xwpls
otdoets. H Sadpopn elvar elkoAn kat npo-
oBdown 6fo tov xpdvo Kal ameuBlvetal og
ENOKENTES MoU  evblagépovtal yla tov To-
nMiké noAtlopd, ™ @uon, to nepPBandov v
opelBaoia, tnv neonopia kat 1o kand @aynto.

Ytov Munondtapo, otnv Kapdid tou Wniopei-
. Eetuniyetal pa dadpopn nepinou 1,5 wpas
rou PEVEL Xapaypévn NAvia ot PvARN ToU €nt-
oként. And ts Lioes kat to Ao&apd ws v AL
Kat ta Avayela, viwBete v payeia tou toniou
Tou Mewndpkou UNESCO WnAopeitn nou pno-
pelte eUkoAa va avakaAUYeTe o€ pa and ts
noAnés Neomnopikes HLOBPOES MOU UMAPXOUV.
To |6afov Avtpo, to PEPOS MOU avaTPAPNKE O
Alos, T0 Pvawikd avaktopo s ZwuivBou, Mvn-
peio UNESCO, to onhdato Zpevidvn ota Zwvio-
vd kat ot Movés XaAgnas kat Bwaodkou, ouvBe-
TOWV il povadikn noAltioTkA €KOVA Kat pla
6ladpopn Nou Kopupwvetal ata Avayela, XwpLd
oupBoAo tou WnAopeitn. H kAnpovopd ts @u-
ons Kal Tou avBpwnou eivat napouoa ota piedra,
ous EeponBiEs, ota upavtd, OTls Pavivaoes,
OTOUS KPNTIKOUS xopoUs Kal atov "xo ths AUpas.

Kt épws, tinota dev anokaAuntet tov Munono-
TOPO 600 TO TPANECL Tou. To 0QTd WNUEVO avil-
KPLOTE YUpw and T @wtid eivat epnetpia {wns,
Adikn tefetoupyia kat ondvia andéfauon padi.
To andékL, ta AouKAvika to MAAYL, Bpacpévo oe
nAoualo {wpd pe MnEPL Kat AEPGVL, Ta HaKapo-

RETHYMNO
MYLOPOTAMOS

As You Pass, the Branches Bloom

T he route has a total length of 51 kilome-

ters and lasts about 1.5 hours by car or
motorcycle, without stops. It is easy, accessible
all year round, and ideal for visitors interested
in local culture, nature, the environment, moun-
taineering, hiking, and good food.

In Mylopotamos, at the heart of Mount Psilo-
ritis, unfolds a route of about 1.5 hours that
forever remains in the visitor's memory. From
Sisses and Doxaro to Axos and Anogeia, you
feel the magic of the Psiloritis UNESCO Global
Geopark, which can easily be explored through
one of the many hiking trails. The Ideon Cave,
where Zeus was raised; the Minoan palace of
Zominthos (@ UNESCO monument]; the Sfen-
doni Cave in Zoniana; and the monasteries
of Chalepa and Vossakos compose a unigue
cultural panorama, culminating in Anogeia, a
village-symbol of Psiloritis. The heritage of
nature and humanity lives on in the shepherds’
mitata, the dry-stone walls, the weaving, the
mantinades, the Cretan dances, and the sound
of the lyra.

Yet nothing reveals Mylopotamos more than
its table. Ofto, roasted slowly around the fire
in the traditional antikristo style, is a life ex-
perience, a folk ritual, and a rare delight. Apa-
ki, sausages, pilafi (rice simmered in rich broth
with pepper and lemon), pasta with anthotyro
cheese, Aimona’s stuffed vine leaves, and the

ANATITYEIAKO KENTPO OPEINOY MYAOTNOTAMOY - MAAEBIZIOY ANATNTYZIAKH ANQONYMH ETAIPIA OTA
(A.K.0.M.M. - WHAOPEITHXZ ANATITYEIAKH A.E. 0.T.A.)

via e avBdtupo Kal to youpouvonouno otn Apo-
Old anoTuNWVoUV TNV EUMVEUON, TO HEPAKL Kal
™ yevvalodwplo twy avBpwnwy Kat kpatolv
Cwvtavé tov 6eap6 Tou Tornou He tnv napédoaon.
Y10 tédos o Mo yeuotikds enidoyo, éva yada-
KTopnoupeko ota Avayela pe tpayavé @uAano
Kat Benoudivn kpépa and atyonpoéBeto yéna, Ba
aphoeLoTOV 0UPaVIOKOo TNV Mo YAUKLE avapvnon.

Ta tonkd npolévta eival yevvApata s au-
TAPKELOS Kal s co@ias pas Kowwvias mou
€uaBe va enPBlivel Pe ogBacpd Kal o€ appo-
via pe tnv @uon. H ypapiépa pe Bupapioto pént
Kat viona towkoudld ouvodelouwv euxdplota
T0 KAGBe TPaMEQL, dypla xépta Kat ackoAipnpot
and ta 6pn, kitpa tou IMapddou, Bepikoka tou
AxAabé padl pe towkoudld, otaBepn afla kat
Tpavn anddelén s @uiogevias nou  evw-
VEL Kal Kpotd Cwvtavn tn avBpwnvn @uiia.

H 6wadpoph otov MuAondtapo eivat éva ang-
pavto ta&ldL noAttilopoy, yeloswy Kal apwpd-
Twv, €va avolXTod KAAEoUa yla TOV EMIOKEMTN
va yeutel tnv Kpritn otnv nio ato@la Hopen. Xe
K&Be otdon avadntnoete yvhola TOMKA Mpo-
6vta aAnfd kat @ayntd o€ TaPépves  Kal Ka-
pevela kat ¢hote v auBevukn @iogevia tou
T0nou o€ €va and ta noAnd dwpdtia, Eevaves
N aypoToupLOTKA KataAUpata s MEPLOXNS.

famous pork of Drosia are dishes that em-
body the creativity, passion, and generosity of
the people, keeping tradition alive. To end on
a sweet note, the renowned Anogeia galakto-
boureko, with its crunchy pastry and velvety
cream made from local sheep and goat milk,
leaves the sweetest memory on the palate.

Local products are born from the self-suf-
ficiency and wisdom of a society that learned
to survive with respect for and harmony with
nature. Graviera cheese with thyme honey and
local tsikoudia accompany every table with joy.
Wild greens and askolymbroi (wild cardoons)
from the mountains, the citrons of Garazos, and
the apricots of Achlades—together with tsik-
oudia—are lasting symbols of hospitality and
human friendship.

The Mylopotamos route is a vast journey of
culture, flavors, and aromas—an open invi-
tation for the visitor to experience Crete in its
purest form. At every stop, seek authentic local
products and foods in tavernas and cafés, and
enjoy genuine hospitality in one of the many
rooms, guesthouses, or agritourism lodgings in
the area.
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ANAMNTYIIAKO KENTPO OPEINOY MYAOMNOTAMOY - MAAEBIZIOY ANATITYEIAKH ANQONYMH ETAIPIA OTA
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m o PEBYMNO-MYAOMNOTAMOZ (51xAp - 90 Aentd) PEBGYMNO-MYAOINOTAMOX
)
ATAAAIANA > X{ges > AAdides > Apoald > Xwvos > Aipovas > Kpuovépt > Ao&apd Mepvds ki avBouve ta kAadLa
MOYPTZANA ) AQZAPO > AnAadlava > Mouptlavad > Mapddo > Bevi > Agds > Zwviavd > Avwyela

RETHYMNO-MYLOPOTAMOS

As You Pass, the Branches Bloom

o RETHYMNO-MYLOPOTAMOS (51km - 90 min)
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PEGYMNO
AMAPI

Mhpa 6pépous kat cokdkta

Sladpopn éxel ouvoAlkd phkos 71 xi-

Awpetpa kat Slapkel neplnou  &uo
(2) Wpes pe autokivnto A POTOOWKAETO, Xw-
pis otdoels. H Sabpopn elval Bath kat €u-
koAn 6o to xpdvo Kal aneuBuvetal otous
Adtpels  tns yaotpovopias, tou AdikoU no-
Atiopoy, s @UONs, Kal NS MEPLIETELTS.

And 10 kévipo tou PeBupvou Eekiva n dladpo-
pA Npos to Apdpt e onpelo avagopads tny povn
Apkadiou Kat To Kovtvo pouceio ths EAglBep-
vas, ondaviol @dpot wotoplas kat noAttopou. H
dladpopn ouvexiZetal npos 1o xwpLd Bpdvos, T
Movh Acwpdtwy, 10 Movaotnpdkl, to Apdpt, 10
Mépwvakattolepakdpt. MapdAnAnAa, to papdyyt
Tou[atooy, to ppdypa twy Motapwy kato Mous
Kdunos pe TS HOVAOIKES KPNTIKES Tounines,
anokaAUmTtouy Tov oMavio QUOIké nAoUto tns
unépoxns SladpopNns MoU NPOoPEPEL EUKALPLES
yla noAAEs atdoels kat NeCOMOPIKES EEOPUNTELS.

Kt énws oupPaivel névta oty KphAtn, éAa
Bpiokouv tn Béon tous oto tpanédt, onou be-
ondédel N OTaKa e Ta auyd, to NIAGEL, T0 0pTo
KpE€as Kal To yntd otov @oupvo. Ta pefubla
HE xopwod, To Bpactd KpEas pe Xxovipd pa-
Kapovla, QEPVOUV OTo TPAMEQL HovadikEs €L-
KOves Kal pvApes. Ta apopldtika tupld, and
ypaBiépa kat kepanotdpl péxpl Tupolount
kat avBdtupo, kouBadolv TN PPEoKAda Kat o
dpwpa twv Bouvwy. Ot Bpolunes eés Apna-
61as xapiCouv auBeviikh yedon, evw TO VIONLO
efawdnabo otékel Bepéllo oe KaBe ouvtayn.

RETHYMNO
AMARI

| Took Roads and Alleyways

he route covers a total of 71 kilometers

T and lasts about two (2) hours by car or

motorcycle, without stops. It is easy, accessible

all year round, and ideal for lovers of gastrono-
my, folk culture, nature, and adventure.

From the center of Rethymno, the route leads
toward Amari, with a key landmark being the
Arkadi Monastery and the nearby Museum of
Eleutherna—rare beacons of history and cul-
ture. The journey continues through the village
of Thronos, the Monastery of Asomaton, Mo-
nastiraki, Amari, Meronas, and Gerakari. Along
the way, Patsos Gorge, the Potamon Dam, and
Yious Kambos with its unique Cretan tulips
reveal the rare natural wealth of this remark-
able route, offering countless opportunities for
stops and hiking excursions.

And as always in Crete, everything finds its
place at the table, where staka with eggs.
pilafi, slow-roasted meat, and oven-baked
dishes take center stage. Chickpeas with pork
and boiled meat served with thick pasta bring
unique tastes and memories. Amari cheeses—
from graviera and kefalotyri to tyrozouli and
anthotyro—carry the freshness and aroma of
the mountains. The throumbes olives of Ampa-
dia add authentic flavor, while the local olive oil
stands as the foundation of every recipe.

ANATITYEIAKO KENTPO OPEINOY MYAOTNOTAMOY - MAAEBIZIOY ANATNTYZIAKH ANQONYMH ETAIPIA OTA
(A.K.0.M.M. - WHAOPEITHXZ ANATITYEIAKH A.E. 0.T.A.)

YT0Us nxous s AUPaS Kal OTUS Haviva-
bes akolyetal n @wvn Tou TOMou. Lus E&e-
poABiés mou op{Couv Ta xwpdEla, ous at-
wvoPles €Alés Kal oto xapount nou €Bpsye
yeviés @alvetal n ol NS QUTAPKELDS.

H &adpopn oto Apdpt, népa and s €KOVES,
€KNANOOEL PE TIS OMNAvIes YeUOELS Kal Ta pova-
61Ka MpolévTa TNS Mou PNOPOUKE va NPORNBEU-
ToUpE and ta NoAAd ToNka Kataothyata Kat ot
Tpokopeia s neploxns. Av xpelaoBoupe blo-
povn Ba ¢hooupe th Ceoth @liogevia tns o€ éva
€evaova, katdAupa N Eevodoxelo tns NePLOXNS.

To the sounds of the lyra and mantinades, the
voice of the land is heard. In the dry-stone walls
marking the fields, in the centuries-old olive
trees, and in the carob that sustained genera-
tions, lies the wisdom of self-sufficiency.

The Amari route, beyond its landscapes, sur-
prises with its rare flavors and unique products,
which can be purchased at the many local shops
and dairies of the region. If accommodation is
needed, the warm hospitality of the area awaits
in its guesthouses, lodgings, or hotels.
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ANAMNTYIIAKO KENTPO OPEINOY MYAOMNOTAMOY - MAAEBIZIOY ANATITYEIAKH ANQONYMH ETAIPIA OTA
(A.K.0O.M.M. - WHAOPEITHEZ ANATITYEIAKH A.E. 0.T.A.)

o PEBYMNO-AMAPI (71 xAp - 120 Aentd)
)
> ApkddL > Ixonih Acwpdtwy > Movaotnpdkt > Audpt > Mépwvas > Mepakdpt > nnAl

> [atoos > Opdypa Motapwy > P€Bupvo

o RETHYMNO-AMARI (71 km - 120 min)
s

> Arkadi > Scholi Asomaton > Monastiraki > Amari > Meronas > Gerakari > Spili
Patsos > Potamon Dam > Rethymno

Mouaeio EAgs AAfavikad
O

Museum Olives Cured Meats
s lepés Movés EAa6Aado Ry | Oivos
Holy Convents $ Olive oil Wine
o | Qapdyyla TUPOKOHIKA TowoudLd
W Gorges @ Dairy Products & Tsikoudia
MeConopia MéEAL | Mo§uadt
A Hiking ) Honey “*) Paximadi (Rusks)

PEGYMNO-AMAPI

Mhpa §pdpous kat cokdkia

RETHYMNO-AMARI
| Took Roads and Alleyways
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Dairy Products
Olives

Paximadi (Rusks)
Cured Meats
Olive oil

Herbs

Tsikoudia

Wine Lamb
garden vegetables Goat
Bananas Fishes

ANANTYEIAKH HPAKAEIOY ANONYMH ANANTYZIAKH ETAIPEIA (ANH A.A.E. 0.T.A)

HPAKAEIO - BIANNOX

Mpoiévia MOM: lMpaBiépa kat EFivopulnBpa
Kpntns, MeukoBupapdpeno Kprntns, EAaiéAado
Buavvou.

Mpotévra MrE: Ma&dadt Kphtns, Olvos Hpa-
kAelou

18waitepa npotdvra: AdSL KNNeUTIKE, pnava-
ves ApBns, ®acoAdkia LUpns, Kpaol Epndpou,
apwpatikg Bétava, ydapta AuBikou neddyous.

HPAKAEIO - ANATOAIKA AXTEPOYZIA

Mpotévra MOM: pafiépa kat EFvopulhBpa
Kpntns, MeukoBupapdpeno Kpntns, EAawdAado
Meaoapds

Mpoiévra MrE: Xtap{da Xoudtaviva Kphtns,
Ma&adt Kphatns, Otvos Kprhtns

I6waitepa npoidvia: kpéata Acatepouaiwvy,
Avypla xépta kat Bétava, AddL, Knneutikd, Kap-
noud Xdpaka, kpaat, Takoubid, ManaKToKopKA.

HERAKLION - VIANNOS

PDO products: Graviera of Crete, Xinomizithra
of Crete, Pine-thyme honey of Crete, Viannos
Olive Oil.

PGI products: Cretan rusk, Heraklion wine.

Special products: Olive oil, garden vegetables,
Arvi bananas, Symi beans, Emparos wine, aro-
matic herbs, fish from the Libyan Sea.

HERAKLION - EASTERN ASTEROUSIA

PDO products: Graviera of Crete, Xinomizithra
of Crete, Pine-thyme honey of Crete, Olive oil of
Messara.

PGl products: Cretan sultana raisin, Cretan
rusk, Cretan wine.

Special products: Asterousia meats, wild
greens and herbs, olive oil, vegetables, Char-
akas watermelon, wine, tsikoudia, dairy prod-
ucts.

Tonwka

Mpoidvta
Local

Products
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HPAKAEIO
BIANNOZ

Luplavd acofdkia He Katolkakt: Eva
povadikd yeuatiko, anid kat ayvé @ayntd nou
avadelkvUel Ty Wblaltepn yelon Kal TpUQEeRd-
6a tou ouplavoUu @acoAoy. Ma v NapacKeun
TOU XPNOonolouvtal anoKAEWOTIKA  PPETKA
Yuplavé eacondKLa, KaTtolkAkL and ta ouvd s
Alktns, ppéokila viopdta, Kpeppudt, enatdnado,
andu kat Afyo kpaol. Mayelpeletal oe xaunAn
Beppuokpacia xwpls kaBoAou vepd, wate va 6€-
00UV Ta UALKA PE Ta S1Kd Tous Couptd.

XoxAoi pe Koukid kat nikpdotaxa: To
payntd autd ivat tns eayntd s AvolEns Kat
ouvbudletal kat e ayKvapes ndpa noAd cuxva.
Whvetal opyd pe efadiado kat npootiBevial
npos to téAos, nikpdotaxa (Gypla xépta) nou
€X0UV Mponyoupevws Bpdoel eAappws ot ana-
Topévo vepd. Ta nikpdotaxa Sivouv pia Wbialte-
pN Mikpada cAAd Kat povadikn yéuon oto vidnio
anAd kat KAaooké NAoV KPNTIKG MIATO.

HERAKLION
VIANNOS

Symi beans with kid goat: A uniquely
flavorful, simple, and pure dish that highlights
the distinctive taste and tenderness of Symi
beans. It is prepared using only fresh Symi
beans, kid goat from the Dikti mountains, fresh
tomato, onion, olive oil, salt, and a little wine.
It is slow-cooked without water, allowing the
ingredients to blend in their own juices.

Snails with broad beans and wild
greens (pikrastacha): A spring dish often
combined with artichokes. It is slow-cooked in
olive oil, with wild bitter greens added at the
end after being lightly boiled in salted water.
The greens impart a distinctive bitterness and
unique flavor to this local yet classic Cretan
dish.

ANAMTYEIIAKH HPAKAEIOY ANONYMH ANATTYEIAKH ETAIPEIA (ANH A.A.

HPAKAEIO
ANATOAIKA
ALTEPOYZIA

Kpéas pe aykivapes: Mopadootaks gayntd
nou a&lonotel pe Tov KaAUTepo TPAMO TS ayKva-
pes nou Byaivouv v dvolgn e 1o apvi N kataikt
Twv Agtepouaiwv Kat oyoBpddel péxpt va pana-
KWOEL, EVW Ol YKLVAPES, MOPUUEVOUV TPUPEPES
Kat {OUMERES NMOU OUPNANPUIVOVTAL OTO TEADS PE
auyonépovo nou xap(Zel Befoudvn uen kat Spo-
ogpn ogutnta.

Aapnpiduko apvi Kanetaviavay: Ei-
Okd tonkd naoxadvo €deopa Tou Xxwpou Ka-
netaviavd, onou n AtdTntd Tou avadelkvueL Thv
nodTNTa TwV UAIKWY Kat TNV VOIKOKUPOOUVN Kat
napdadoon Twv Katolkwyv. Mapaokeudletal og M-
Awo ayyeio, dnou o kpéas padi pe anAa UAKE Kat
HUpwdIKAa avakatevetal pe pudt kupiws. Whvetal
0T0 POUPVO YLO WPES N Kal yLa pia nuépa Kal ou-
voOEeUEL TO TPANECL KaL TS Xapées tou Mdoxa.

HERAKLION
EASTERN
ASTEROUSIA

Meat with artichokes: A traditional dish
making the best use of spring artichokes with
lamb or goat from Asterousia, slow-cooked
until tender. The artichokes remain juicy and
delicate, finished with avgolemono (egg-lemon
sauce), which gives a velvety texture and
refreshing acidity.

Lampriano Easter lamb  of
Kapetaniana: A special local Easter
delicacy of Kapetaniana village, where
simplicity highlights the quality of the
ingredients and the homemakers’ tradition. It
is prepared in a clay vessel where the meat,
combined with rice and local herbs, is slow-
baked in the oven for hours—sometimes a
whole day—accompanying the Easter table
and its celebrations.

E.O0.T.A)

Tonikés
Loviayés
Local
Recipes

37




e
LO

CAL

TOUR

Faotpovopikés
Awabpopés
Gastronomy
Routes

HPAKAEIO
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Ané tn Budvvo Ad6t

Sladpopn éxel ouvoAlkG phkos 73 xi-

Awpetpa, dapkel neplnou 2 wpes e
auUTOK{VNTO A pOTOOIKAETa, Xwpls OTACELS Kal
bev anattel Eevayo. H Sladpopn npoteivetal yua
6o Tov XpOvo Kal aneuBUveTal O ENOKEMTES
nou evbla@époval ya T guaon, Tov NOATLoUO,
™ Bdnacoa kat tnv yaotpovopio Kat enions
yla KéBe €{bous Spaotnpldtntes atnv UnatBpo.

Ye nepinou 2 wpes dladpopns, n Buavvos ano-
KaAUmtel tov 61ké tns KOOWO, kel drou mpay-
potikd to Bouvd opbyet pe t Banaooa. And thv

‘Epnapo kat tn Biavvo, o 6pdpos odnyel otov

[eUko Kat tn XUpn pe 10 neukoddoos, nepva
and tov Zukondyo Kat T Zidwvia, katngopilel
otnv ApBn Kat Tov Kepatoékapno HE TS Onavies
nopanies, ya va enNoTpEYeL €ava ota opewvd
Kal ota Navépop@a xwpld. XTdon pvApns, &¢-
0US Kal xpg€ous ato Mvnueio tou Onokautw-
patos atov Apupd Kat Katéniv ato apxaio tepo
Tou Eppn kat s Agpobditns otn XUun npLv tov
avneopo npos to oponédilo tou Opanou, énou
N OpoP@LE ToU payeUel, PE TO €KKANOGKL ToU
Ayiou lMvelpatos ta neuka Kat th opogelpd INs
Alktns. H enwotpoen kat n angpavin B€a tou Al-
Bukou povadikh. Av emié€ete va pelvete otnv
neploxn, Tote oto napaniakd pétwno kat nAa
otnv Banaooa Ba Ppelte apketd evolklalopeva
dwpdtia, evad ota opewvd, BHOPPOUS EEVIVES.

H 6labpopn ektés anod opopLés xapilel kat Ee-
XWPLOTES yeuoels. Mpwta and 6Aa, to noAd yvw-
016 @aoondKL TNs XUKNS MOU aMoKTd HoVadIKA

HERAKLION
VIANNOS

From Viannos, Olive Oil

The route covers 73 kilometers, lasts

T about 2 hours by car or motorcycle

without stops, and does not require a guide. It is

recommended year-round for visitors interest-

ed in nature, culture, the sea, gastronomy, and
all kinds of outdoor activities.

In about 2 hours of travel, Viannos reveals its
own world—where the mountains truly meet
the sea. From Emparos and Viannos, the road
leads to Pefkos and Symi with its pine forest,
passes through Sykologos and Sidonia, de-
scends to Arvi and Keratokampos with their
rare beaches, then returns again to the moun-
tains and picturesque villages. A stop of memo-
ry. reverence, and duty awaits at the Holocaust
Memorial in Amiras, followed by the ancient
sanctuary of Hermes and Aphrodite in Symi, be-
fore the ascent to the Omalos Plateau, where
beauty enchants, with the chapel of the Holy
Spirit, the pines, and the Dikti mountain range.
The return offers breathtaking views of the Lib-
yan Sea. If you choose to stay in the area, you
will find many seaside rooms to rent along the
coast and beautiful guesthouses in the moun-
tains.

The route offers not only beauty but also
exceptional flavors. First and foremost, the
well-known Symi beans, which take on a unique
flavor beneath the village's plane trees. Meats
and cheeses from the surrounding mountains,

ANAMTYEIAKH HPAKAEIOY ANONYMH ANANTYZEIAKH ETAIPEIA (ANH A.AE. 0.T.A.)

yeuon Katw and ta nAatdvia Tou xwplou. Kpéata
KOl TUPOKOPIKG and ta yUpw Bouvd, otdka, xo-
xAwol, pu¢nBpdnttes, vionpades, kat k&Be Aoyhs
KNNEUTIKG padl pe nagddt, epéokla pudnbpa
kat oandta pe viono efawdnado elval yeuoels
a&enépaotes. To annBwvé dlapdvtt tns Biavvou
elval 1o eAadnado tns, éva anod ta ekAeKToTEPa
s Meooyelou, vy onpa KatateBév onws 1o
Kpaol kat ta Botava s Epndpou. To niouolo
YOOTPOVOUIKO NMavEPL CUPNANPLOVETAL HE TS ML=
KPES Kal E50XWS OPWHATIKES pnavaves Apfns,
10 pEAL Ta dypLa XOPTa Kal Ta NPWLKE KNAEUTIKA
s NepLloxns. Avadnthote autd ta Tonkda npoto-
vta npLv eUyete, Ba ta Bpeite eUkoAa kat navtou.

H 6labpopn auth eival éva ondvio odotro-
pKS nou and to oponédlo tou Opadol o ndet
otov agpd s BéAaooas Kal o OTéAveL g€ Pl
ovelpepévn epnelpla yelons Kat MepLaynons.

staka (thickened butter cream), snails, myzith-
ropites (cheese pies), stuffed vine leaves, and
all kinds of garden vegetables, accompanied by
barley rusks, fresh myzithra cheese, and salads
with local olive oil, are unforgettable tastes.
The true jewel of Viannos is its olive oil—one
of the finest in the Mediterranean—together
with the wines and herbs of Emparos. The rich
gastronomic basket is completed by the small,
intensely aromatic Arvi bananas, honey, wild
greens, and the region’s early garden produce.
Seek out these local products before leaving—
you will easily find them everywhere.

This route is a rare journey that takes you
from the Omalos Plateau to the sea's edge,
offering a dreamlike experience of taste and
discovery.

Faotpovopikés
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ANATTYEIAKH HPAKAEIOY ANQNYMH ANATNTYXIAKH ETAIPEIA (ANH A.A.E. 0.T.A.)

o HPAKAEIO-BIANNOX (73xAp - 120 Aentd)
s

>Eunapos > Blavvos > lMNeukos > XUun > Yukondyos > Ludwvia > Appn
> Kepatdkapnos > Xovopos > Biévvos

o HERAKLION-VIANNOS (73km - 120min)
s

> Emparos > Viannos > Pefkos > Symi > Sykologos > Sydonia > Arvi
> Keratokampos > Chondros > Viannos

Mvnpeio OAoKautwpatos EAatéAado Bétava
Holocaust Memorial Olive oil Herbs

Apxatonoytkol Xwpot TUPOKOUle Mnavdves
Archaeological Sites Dairy Products Bananas

Adgos | 1OGYEBL
Forest Paximadi (Rusks)
KoAdunt QP | Knneutkd
SWierJmng Garden vegetables

HPAKAEIO-BIANNOZ

Ané tn Bidvvo Addt

HERAKLION-VIANNOS

From Viannos, Olive Oil
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HPAKAEIO
ANATOAIKA
ALTEPOYZIA

Ztn oKud tou Kégpiva

Slabpopn éxel ouvonikd pnkos 86 xid-

petpa kat dlapkel nepinou 2,5 wpes pe au-
TOKIvVNTO M potoakAETa, xwpls otdoets. H 6ladpo-
un evbelkvutal 6Ao tov xpdvo Kal aneuBlvetal oe
€KOPOElS Mou evbla@EpovTal yla tn yaoTpovo-
pia, Tov noAwtopd, T @uon, t Bdnacca adnd kat
dpaotnplotntes otnv UnatBpo dnws: avappixnaon,
opelBaocia, nefonopia, wnacia kat nodnAacia.

Ye neplnou 2,5 wpes dladpopns, ta AvatoAkd
Aadtepouola pas BupiCouv étt avikouv ato And-
Bepa Boopaypas s UNESCO kat pas anoka-
Alntouv v dAypla opop@Ld Tous: N enPBANTKA
Kopupn tou Koéplva, ot andtopes nAaylés nou
otapatodv ato ABUKS, oL METPVOL OLKICHOL, oL
HUBoL Kat ol lotopies, Mou ouvBEtouv éva ave-
navaAnnto agnynpa. And ta KaoteAavd kat 1o
Megoxwpld, o dpdpos avngopilel atous ypa-
(PIKOUS OLKIOPoUS Tou Axevipld kat tns EBids oe
Hias ondavias opop@Lds nePLoxn onou exwpldet
0 KOTapPAKnNs tou Axvioth kat 1o Dowvikoda-
oos tou Ayiou Niknta, evawo n Movn Kouboupd
n dldonaptn napoucia ackntaplwy afAd Kat n
MVEUPOTKOTNTA MOU EKMEUMNEL O TOMOS, as Bu-
pidouv kal dikalws, du Bplokdpacte oto Aylo
Opos s Kpntns. H dladpopn nepvd and tous
Mopavippous kal gtavel ota Kanetaviavd, énou
ol AATPELS TNS MEPLNETELAS EXOUV TNV EUKalpia yia
nedonopia, avappixnon A tnaoia, evw otnv ent-
oTPOPN, aTov Xdpaka Kat atov MUpyo, pas eviu-
Nwotddouy To KAGTPEO Kal To ppouplo avtiotowxa.

HERAKLION
EASTERN
ASTEROUSIA

In the Shadow of Kofinas

T he route has a total length of 96 kilom-
eters and takes about 2.5 hours by car
ormotorcycle, without stops. It is suitable year-
round and appeals to excursionists interested
in gastronomy, culture, nature, the sea, as well
as outdoor activities such as climbing, moun-
taineering, hiking, horseback riding, and cycling.

In about 2.5 hours of travel, the eastern As-
terousia Mountains remind us that they belong
to UNESCO's Biosphere Reserve and reveal
their wild beauty: the imposing peak of Kofinas,
the steep slopes ending at the Libyan Sea, the
stone-built settlements, the myths and stories
that compose a unigue narrative. From Kastel-
liana and Mesochorio, the road climbs to the
picturesque villages of Achendrias and Ethia,
in an area of rare beauty where the Lichnistis
waterfall and the Palm Forest of Agios Niki-
tas stand out. The Monastery of Koudoumas,
the scattered hermitages, and the spiritual-
ity radiating from the land remind us—right-
ly—that this is the Mount Athos of Crete. The
route passes through Paraniphoi and reaches
Kapetaniana, where adventure lovers can hike,
climb, or ride horses, while on the return, the
castle of Charakas and the fortress of Pyrgos
impress visitors.

In the Asterousia, the table is a ritual and

ANAMTYEIAKH HPAKAEIOY ANONYMH ANANTYZEIAKH ETAIPEIA (ANH A.AE. 0.T.A.)

Yta Actepolola to tpanédt sival puotaywyla
Kat n yeuon, Upvos otnv anoéfaucn. To apvi n to
Katolkl payelpepévo e VIONLES ayKIvapes, sival
€va yaotpovopké noinpa. To Aapnplave h an-
Aws Aaunpudtiko apvi Kanetaviavwy, yepdto
pe Aoyns tonikd kanoudla ypApel YEUOTIKA LOTo-
plo, ki étav 1o Kafokaipt o pnakadgpos opiyet
HE TS pndptes, Eunva pvApES NOALWY EMOXWY.

To viono péAL o Kapnoudl Tou Xdpaka, To
avene&épyaoto Badaoowd afdt tou At Mdv-
vn, 10 TpLa, ta dypla xépta kat ta Bdtava, ot
enles, 10 AAdL 1o kpaol Kal N ToKoudld, ouv-
B€touv onAvio Yaotpovoplko KapBd. Avalnti-
ote Tonikda npotdvia, Ba ta Bpeite navioU Kat
o€ Gplotn nowdtnNta Kat TN, evad yla dapovn,
undpxouv @IdEeva KataAUpata Kat EEVWves.

Ye auth TN bladpopn. KéBe patd, kdBe el-
Kéva, KEBe yedon, eival pwa onovoh oto Lepd
Bouvd tou Képva kal otn anepavioolvn s
Bdnaooas, eival évas tonos dyplos oav 1o Aé-
VIO TO YETOVIKO Bepld Kal hpePos oav to no-
padeloo, enoke@telte tov, agiel tov Koro.

flavor a hymn to delight. Lamb or goat cooked
with local artichokes is a gastronomic poem.
Lampriano—the Easter lamb of Kapetaniana—
stuffed with local delicacies, writes its own cu-
linary history. And when, in summer, cod meets
okra, it awakens memories of bygone times.

Local honey, the watermelons of Charakas,
the unprocessed sea salt of Agios loannis,
cheeses, wild greens and herbs, olives, olive
oil, wine, and tsikoudia compose a rare gastro-
nomic canvas. Seek out local products—you
will find them everywhere, of excellent quality
and price—while for accommodation, there are
hospitable guesthouses and lodgings.

On this route, every view, every image, every
taste is an offering to the sacred mountain of
Kofinas and the vastness of the sea. This is a
land as wild as Lentas, the neighboring “beast,”
and as serene as paradise. Visit it—it is well
worth the journey.

Faotpovopikés
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ANATTYEIAKH HPAKAEIOY ANQNYMH ANATNTYXIAKH ETAIPEIA (ANH A.A.E. 0.T.A.)

®
KAZTEAIANNA
o HPAKAEIO-ANATOAIKA AZTEPOYZIA (96 xAp - 150 Aentd) HPAKAEIO
H
> Kaotedlavvd > Meooxwpld > Axeviplds > EBLa > Mapavipgot ANATOAIKA ALTEPOYZIA
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Local
Products

Dairy Products

G &

Olives

b

Paximadi (Rusks)
Olive oil

Herbs
Tsikoudia

Wine

garden vegetables Lamb
Honey Goat
Strawberry Fishes

DBE&E G &

@

ANAMTYEIAKH HPAKAEIOY ANONYMH ANANTYEIAKH ETAIPEIA OTA (OTA MEXAPAZX]) (ANH A.AE. 0.T.A\)

MEZAPA
(MEZAPA - AYTIKA AXTEPOYZIA)

Mpotévra MOM: pafiépa kat EFvopulhBpa
Kpntns, MNeukoBupapdpeno Kpntns, EAawdiado
Meaooapds

Mpotévra MrE: Magwddt Kphtns, Oivos Hpa-
kAelou

I8waitepa npoidvra: kpéata Aotepouciwy,
Avypla xépta Kat Botava, AGSL, KNNeUTKA, Kpaot,
Towoudld, MaAaKToKOHIKA.

MEZAPA
(MEZAPA - KENTPIKA AXTEPOYZIA)

Mpoiévra MOM: Mpafiépa kat EwvopulhBpa
Kpntns, MeukoBupapdpeno Kphtns

Mpotévra MrE: rtopida Zoudtaviva Kpntns,
Maguédt Kprtns, Oivos HpakAeiou.

16waitepa npoiévia: kpéata Aotepouciwv,
AadL kpaol, uptd, ®pdoudes MntpdnoAns, kn-
neutikd, Tokoudld, MEAL wapla.

yr

MESARA
(MESARA - WEST ASTEROUSIA)

PDO products: Graviera of Crete, Xinomizithra
of Crete, Pine-thyme honey of Crete, Olive oil of
Messara.

PGI products: Cretan rusk, Heraklion wine.

Special products: Asterousia meats, wild
greens and herbs, olive oil, vegetables, wine,
tsikoudia, dairy products.

MESARA
(MESARA - CENTRAL ASTEROUSIA)

PDO products: Graviera of Crete, Xinomizithra
of Crete, Pine-thyme honey of Crete.

PGl products: Cretan sultana raisin, Cretan
rusk, Heraklion wine.

Special products: Asterousia meats, olive oil,
wine, cheeses, Mitropoli strawberries, vegeta-
bles, tsikoudia, honey, fish.

Tomka
Mpoidvra
Local
Products
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MEZAPA
(MEZAPA - AYTIKA
AITEPOYZIA)

AcokoAipnpot: Ot cokodipmpol eival éva
ayplo aykaBwtd x6pto nou @Uetal ota Aote-
pouala kat oufféyetat and tov No€pBpLo pHExpL
10 Mdptn. Xpnowonoleltal o noAAES ouvtayes,
apol npwrta Cepotiotel oe anauopévo vepod,
Tpwyovtal e AddLKat AgpdvL, " auyonépovo, Le
KOUKLA, h pE xoxAloUs, A e auyd h pe Kpéas.

OpaBiés pe pUQL: 15iaitepo paynté rou na-
padoolokd payepelstal tnv nepiodo twv Xpi-
OTOUYEVVWV LE TS piCes Tou va kpatdve and to
Buddvtio. Mpdkettal yla éviepa xolpou yeLoPE-
va e nAoUola YEULon and cUKWTL, Kviadpl, pUdL,
otapibes, @uotikla, kKapudla Kat Ynaxapikd nou
Bpdlouv oe vepd. Apou Bpdoouv KaAd, otpayyi-
Covtal, tnyavidovtal elagpws yla va podicouv
kat naonaniCovtat pe {axapn Kat kavéna.

MESARA
(MESARA - WEST AS-
TEROUSIA)

Askolimbri (wild cardoon): A wild
thorny green growing in the Asterousia,
gathered from November to March. Used in
many recipes after being blanched in salted
water, they are eaten with olive oil and lemon,
or with avgolemono sauce, combined with
broad beans, snails, eggs, or meat.

Omathiés with rice: A special dish
traditionally prepared at Christmas, with roots
going back to Byzantium. It consists of pork
intestines stuffed with a rich filling of liver,
spleen, rice, raisins, pistachios, walnuts, and
spices, boiled in water. Once cooked, they are
drained, lightly fried until golden, and sprinkled
with sugar and cinnamon.

ANATTYEIAKH HPAKAEIOY ANQONYMH ANATMTYXIAKH ETAIPEIA OTA (OTA MEZAPAY) (ANH A.A.E. 0.T.A.)

MEZAPA
(MEZAPA - KENTPIKA
ALTEPOYZIA)

Itipvos kat Biita pe kofAokuBdkia:

‘Eva nuéto-wdn ota Aaxavikd tou kafokalplou

Kat gtov Atd yaotpovopikd nAoUto ths KpAtns,
1a x6pta. Ltipvol, BAlta kat koAokuBokopPEs
kaBapidovtat kat pofts (epatiotolv nNpootiBe-
VIOl NOTATES KOPWEVES XOVIPES Kal oAdkAnpa
ta KoflokuBdkia. Mofs wnBolv avacupovral,
ooupwvovtal Kat oepBipoviat pe AGdL kat Pné-
Ao Agpdvt.

LAPIKOMLITES: And TS MO XUPKINPLOTIKES
KPNTIKES N{TES, EPNVEUCHEVES and TO OXNHA TOU
00PKLOU TNS NaPASOOLaKNAS (POPETLAS. LTPLPTES,
AENTES Kal YeULOTES Pe Evh pudnBpa, whvovtal
péxpL va podioouv kat MaoonadiCovtal pe Ka-
Boupblopévo couodut n Kapubla Kat kavéna,
oepPipovtal ouvhBws pe peAL Katl ouvodevovtal
UN€POoxa pe tokoudLd.

MESARA
(MESARA - CENTRAL
ASTEROUSIA)

Stifnos greens and vlita with
zucchini: A dish that pays homage to Crete’s
summer vegetables and the island's humble
yet rich culinary tradition of wild greens.
Stifnos greens, vlita (@amaranth leaves), and
zucchini tops are cleaned and lightly blanched
before thick-cut potatoes and whole zucchinis
are added. Once cooked, they are drained and
served simply with olive oil and plenty of lemon
juice.

Sarikipites: One of the most iconic Cretan
pies, inspired by the shape of the sariki, the
traditional Cretan headscarf. Thin, spiral-
shaped pies filled with tangy xinomizithra
cheese are baked until golden, sprinkled
with roasted sesame seeds or walnuts and
cinnamon, usually served with honey, and
perfectly accompanied by a glass of tsikoudia.
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MEZAPA
(MEZAPA- AYTIKA
AITEPOYZIIA)

Notio ogéndas

Slabpopn éxel guvoAlkd phkos 87 xi-

Awpetpa, dapkel neplmou 3 wpes pe
autokivnto A potoolkAéta, xwpls otdoels,
evbelkvutal Kat npoteivetal ywa édo tov xpd-
VO KOl aneuBUvetal Oe €MNIOKEMTES MOU EV-
blapépovtal yla tov noAtiopd, ™ @uon, T
nedonopla, s d&paoctnpldtntes otnv UNalBpo
KOl QUOKE TS YOOTPOVOUIKES arnonaugoels.

Ytn dadpopn autn, n Meooapd Kat ta Aote-
pouacla pas anokaAUmtouv Kat pas npotelivouv
T0nous Kat ton{a eviaypéva oto AndBepa tns
Buogpapas tns UNESCO. Ebéw, avdueoa oe
nétpa, aépa Kat Banaooa, To XBes pe v LoTo-
pla Tou Kal To oNuEPa e Tous avBpwnous tou
yivovtat éva. And tous Aylous Agka kat v
Méuna ws ta povaotpla twv Anedavayv Kat
s O0dnyntplas Kat and 1o HIVWIKG avAKtopo
s Qawotoy, (pvnpeio UNESCO) ws v ap-
xaia Méptuva, ta aokntapld Kat Us onnALES pé-
XpL Ts napBéves napanies tou Aylo@dpayyou
Kat tou Maoptodnou, To oknvikd anAddel, anfd
navia eknNAnooel kat Kupiws anodnveL.

Ta npoldévta Kat ot yeuoels tns Sladpopns elvat
ot no Kanol Eevayol. E6w Ba yeutelte kKouvéL
oupado, opaBLEs pe pUCL, wapdoouna tou ylanou
Kat oouxALld, yevvApata s avaykns Kat s €u-
(popns yns: pla navéaoic and peAttdves, kono-
KUBLa, pacdna, BAlta, yAwotpida, kat xoxAous,
payelpepéva pe vionio andtl. Mnv napaneiyete

MESARA
(MESARA - WEST
ASTEROUSIA)

Southern Glow

T he route covers a total of 87 kilometers,

lasting about 3 hours by car or motor-

cycle without stops. It is suitable and recom-

mended year-round, aimed at visitors interest-

ed in culture, nature, hiking, outdoor activities,
and, of course, gastronomic delights.

On this journey, Messara and the Asterou-
sia Mountains reveal and propose sites and
landscapes included in UNESCO's Biosphere
Reserve. Here, between stone, air, and sea,
the past with its history and the present with
its people become one. From Agioi Deka and
Pompia to the monasteries of Apezzana and
Odigitria, and from the Minoan palace of Phais-
tos (@ UNESCO monument) to ancient Gortyna,
the hermitages and caves, and the untouched
beaches of Agiofarango and Martsalo, the scen-
ery shifts yet always surprises and, above all,
rewards.

The products and flavors of the route are the
best guides. Here you will taste rabbit stifado,
omathiés with rice, fisherman’s fish soup, and
souchli —all born of necessity and the fertile
land: a feast of eggplants, zucchinis, beans, vl-
ita (amaranth greens), purslane, and snails, all
cooked with local sea salt. Do not miss stuffed
zucchinis,  zucchini  blossoms, dolmadakia
(stuffed vine leaves), and in winter, trahanas

ANAMNTYEIAKH HPAKAEIOY ANQONYMH ANATNTYXIAKH ETAIPEIA OTA (OTA MEXAPAY)

va SOKIUAOETE YEULOTA KOoNoKUBAKLO, KOAOKU-
BoavBous kat vioApadaKia Kat To XeWwva Tpa-
xavé og Bpaotd kpéas, Blos penavas Cwpds.

To enadAado Meooapds, xpuoapévio Kal
BpaBeupévo, anotefel T Béon ts tonkAs na-
paywyns kat KaBe niatou. H ypaBiépa pe to
pEAL Blvouv povadikn yedon, evw ta naguddia,
10 BaAaoowo andtl, ta vidna kpeata Kat ta
KNMEUTIKG OUVBETOUY Ll auBevTIKA yaoTpovo-
HIKN €lkéva. Avalntnoete ta npolévia autd ota
Kataotuata s neploxns. Av 6e BeAnoete va
pelvete, ata no noAnd xwpld kat 1biws ota na-
paBaidoota, unépxouv Kat KataAUpaTta Kat oKo-
YEVEIOKES TABEPVES YO va NEPAOETE agExaata.

cooked with boiled meat—a dish reminiscent of

Sparta’'s melanas zomos.

Messara olive oil, golden and award-winning,
is the foundation of local production and every
dish. Graviera cheese paired with honey cre-
ates unique flavor, while rusks, sea salt, local
meats, and vegetables complete an authentic
gastronomic picture. Look for these products
in the local shops. If you choose to stay, most
villages—especially the coastal ones—offer
accommodations and family tavernas to make
your visit unforgettable.

(ANH A.ALE. 0.T.A.)
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A. >Aylous Agéka > Mopna [M EZAPA-AYTIKA AZTEPOYZ'A]
ﬁ A ,” 3A. > [Mépnia > Movn AneCavaov > Avtiokdpt > MAatd Mepdpata > Mnyaiddkia > Mopnid Nétio oéAas
ﬁ,ég = 3B. > [Mopnia > Mnyaidékia > Movia 06nyntplas
e 3B1. > Movn 0ényntplas > Aylogdpayyo
MESARA

3B2. > Movn 0ényntplas > Mdptoaio

) (MESARA - WEST ASTEROUSIA)

Southern Glow

MOMITIA

o MESARA (MESARA - WEST ASTEROUSIA) (87 km - 180 min)

(s

hi
lJ EI
1] 1]
ﬁﬁ . A. > Agious Deka > Pompia

ﬂHrAI AKIA @ MONH AMEZANQN = 4= 3A. > Pompia > Moni Apezanon > Antiskari > Platia Peramata > Pigaidakia > Pompia
MONH mgm—;ﬁs 1 > IO ApS AMHSKE
LT 3B. > Pompia > Pigaidakia > Moni Odigitrias
® OAHIHTPIAT St m.::m : 5;%"." 3B1. > Moni Odigitrias > Agiofarango
OPOYEIPA ASTEPOYSION 3B2. > Moni Odigitrias > Marsalo

ANTIZKAPI

Meonopla EAaéAado Ay | Oivos Ma€uadt
Hiking Vg Olive oil Wine Paximadi (Rusks)
MAPTZAAO ()
ATIO®APAITO @ [NATEIATIEPAMATA lepés Movés TUPOKOMIKG Apvi ARdu OPOZEIPA ALTEPOYZION
: i Holy Convents Dairy Products Lamb Salt - ! g

Apxatofoyikoi Xwpol % Knneutikad Kartotkt KoAdunt g S
Archaeological Sites garden vegetables Goat ) Swimming el [ o
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MEZAPA
(MEZAPA - KENTPIKA
AITEPOYZIIA)

Me tov ndwo aykadia

Slabpopn éxel ouvoAlkd phKkos B4 xi-

Awpetpa kat duapkel nepinou 1.5 wpa
Je autokivnto N potookAéta, xwpls otdoets. H
bladpopn dev anattel Eevayo, sivatl npoaBdaoin
6no Tov XpAvo Kal aneuBuvetal Oe €MOKEMTES
rou evolamEPoVTal yLa T yaaTpovop(a, Tov ovo-
ToUpLopd, Tov noAttlopd, To PuUalkd nepBaniov,
v nefonopla, v opeBacia kat nodnAaaia.

Me tn 8adpopn autn, n Megoapd Kat ta Ke-
VIpIKG Aotepoulola pas delxvouv Ténous Kat
onia kat  pas dinyouvtal lotoples, ToU Ka-
pnou, Tou tou PBouvou Kat ths afpupas. Ano
v [MAouth npoxwpoUue npos tous Aylous
Aéka kal ouvavtoUpe thy Apxala Méptuva Kat
Tov Apnenoulo pe to Apxatonoyikd Mougeio,
katénv @tdvoupe otn BaolAkh kat tov Kpd-
10, TNV NUAN €loédou twv Aatepouaiwy. Ap-
x{Coupe va avnpopifoupe Kal KAVOUHE OUXVES
OTAOELS YlO VO KOPOPWOOUPE Tov Kduno tns
Megoapds Ka ta xwpld Tou Kat apou avngopi-
ooupe Kat avikpiooupe 1o ABUKS, npoxwpou-
HE MPOs Tov Opop@o Aévia, HE T0 HIVWIKG Tou
1epd Kat tn ZnnAd tou KadavtZakn. Atyo no
népa Bpioketal o Atokds kat o TZlykouvas pE TS
napBéves napanies tous. H Slabpopn enwotpé-
el and 1o Aneowkdpt Kat ta BaotAkd Avw-
YElO yia va katanngel nant otous Ayious Aéka.

H yaotpovopia €dw €ival £vas ouxvés dldno-
yos napadoans kat guons. Ot xoxAo{ payelped-

MESARA
(MESARA - CENTRAL

ASTEROUSIA)
Embraced by the Sun

T he route covers a total of 64 kilome-
ters and lasts about 1.5 hours by car or
motorcycle without stops. It does not require a
guide, is accessible year-round, and is ideal for
visitors interested in gastronomy, wine tour-
ism, culture, the natural environment, hiking,
mountaineering, and cycling.

With this route, Messara and the central As-
terousia reveal places and landscapes and tell
us stories of the plain, the mountains, and the
sea breeze. From Plouti we head to Agioi Deka,
where we encounter Ancient Gortyna and Am-
belouzos with its Archaeological Museum, then
continue to Vasiliki and Krotos—the gateway
to the Asterousia. As we ascend, frequent stops
allow us to admire the Messara plain and its
villages. Reaching the crest, we gaze upon the
Libyan Sea before proceeding to beautiful Len-
tas, with its Minoan sanctuary and Kazantzakis’
Cave. A little further lie Diskos and Tzigounas
with their pristine beaches. The route returns
through Apesokari and Vasilika Anogeia, ending
once again at Agioi Deka.

Gastronomy here is a constant dialogue
between tradition and nature. Snails (choch-
lioi) are cooked sometimes with greens or
artichokes, other times with cracked wheat
and tomato. Wild greens are the treasures

ANATTYEIAKH HPAKAEIOY ANQONYMH ANATMTYXIAKH ETAIPEIA OTA (OTA MEZAPAY) (ANH A.A.E. 0.T.A.)

ovtal anAoTe pe XOpTta N aykvapes Kat dAnote
HE x6vTpo Kal topdta. Ta dypla xépta eivat ot
Bnoaupol twv Adtepouciwy, @ayntd afdd kat
ylatpké. Ta opvid Kat Katoikia nou Bdokouv
efelBepa ouvBEtouv @ayntd pe Wlaltepo xa-
paktpa. And tn Banacoa €pxetatl N povadikn
kakapLa, evw yla endoépnio oepPipovial Mdkia
pe puhBpa Kat pEAL NETWEC N xapounopeno.

Ta tonkd npotévta sivat npdypatt Eexwplotd
kat pnopelte va ta Bpelte oe K&Be Katdotnpa
s neploxns: HUhBpa kat dAfa tupld mou au-
HMUKVOVOUV TN VOOTHLE ToU YEAaKTOoS, péAL Mou
kAelvel p€oa tou apwpata neUkou kat Bupaptou,
na§uadla, apwpatikes  @pdouies Mntpono-
Ans, Banfaoowvd addt, aplydana Kal ToKou-
614, avaykalot oUvipo@ol plas kadns napeas.

ESW, kdBe npoidv, K&Be yeuaon, kdBe dpwpa
HIAG ya TN yn, Tous avBpwnous Kat v nayko-
opla aglatns KPNTIKAS HLatpoEns, v yla Ty ot-
apovh kat Slatpopn aas undpxouv NoAAE Tonkd
kataAUpata, ectiatdpla, TaREPVES Kal Kageve(a.

of the Asterousia—both food and medicine.
Free-grazing lambs and goats produce dishes
of distinct character. From the sea comes the
unique kakavia (fisherman’'s soup). while for
dessert, small pies filled with myzithra cheese
are drizzled with honey, grape molasses, or
carob syrup.

Local products are truly special and can be
found in every shop in the area: myzithra and
other cheeses that capture the richness of
milk, honey infused with the aromas of pine and
thyme, rusks, fragrant strawberries of Mitropo-
li, sea salt, almonds, and tsikoudia—all essen-
tial companions for good company.

Here, every product, every flavor, every aro-
ma speaks of the land, its people, and the glob-
al value of the Cretan diet. For accommodation
and dining, there are numerous local guest-
houses, restaurants, tavernas, and cafés.
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Dairy Products

Olives

Fishes

Olive oil

Tsikoudia

Wine

Almonds

Walnuts

Potatoes

Apples

pears

Lamb

Goat

Soussages

Paximadi (Rusks)

Raisin

AAZIOI - ZHTEIA

Mpotdvra MOMN: EAadAado Zntelas, TUyano
Yntelas, Oivos Intelas, Oivos Malvazia-ntela

MNpoiévra MrE: Ztap{ba Zountaviva Kprtns,
Maguadt Kphtns, Otvos Entelas.

1&6waitepa npoidvra: Tepotiyava, AoukoUplia,
Avefatd kaAttoouvia, Apwpatiké @utd, EALEs,
Kepadotupt, Towkoudid, Opatiés, wépla.

AAZI6l - OPOMEAIO

Mpotdvra MOM: MpaBEpa Kpntns, Fivopulh-
Bpa Kpntns, MeukoBupapodpeno Kphtns

Mpotdvra MIE: Ma&wadl Kphtns

16aitepa npotdvra: Matdtes Oponediou,
KofokuBia ABpakdvte, Mina pipikia, ®agdia
aonpokdAia, Kapubla, Aptydana, Axaddia,
Aypla xépta, MénL Bupapiolo, Aoukdvika Kat
VIONLa KpEata.

ANANTYIIAKH AAXIBIOY (AN.AAX.) A.A.E. O.T.A.

LASITHI - SITIA

PDO products: Sitia Olive Oil, Sitia Xygalo, Sitia
Wine, Malvasia—Sitia Wine.

PGI products: Cretan Sultana Raisin, Cretan
Rusk, Sitia Wine.

Special products: Xerotigana, loukoumia, ane-
vata kalitsounia, aromatic herbs, olives, kefalo-
tyri, tsikoudia, omatiés (traditional sausage),
fish.

LASITHI - OROPEDIO

PDO products: Graviera Kritis, Xinomizithra
Kritis, Pine-thyme honey of Crete.

PGI products: Cretan rusk.

Special products: Plateau potatoes, Avrakon-
te zucchini, firikia apples, asprokolia beans,
walnuts, almonds, pears, wild greens, thyme
honey, sausages, and local meats.

Tonwka

Mpoidvta
Local

Products
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AALZIOI
ZHTEIA

Nepdtn MnluBpoéntta: Mapadooiakh Axou-
614 s avatoAdikhs Kpntns, mou cuvodelel navia
OLKOYEVELOKES Xapés Kal tpanédia. Mpdkettal yua
Hla otpoyyunn, Aenth nita pe yépion and Evopu-
¢Bpa. Zto Tydvt n ¢Upn anAwvetal pe ta daxtuia
Kat géxpt to tupl va anfwBel navtou kat va yepioet
opodpopea oAdkANpN tnv nita, nou étav podo-
KOKKL{oeL oepBipetal pe talkoudld.

EepotAyava: Mukd tou appaBva tou yduou,
TWV XPLOTOUYEVWWY Kal Twv HeydAwv €0pTwVv.
Quaxvovtat and pelypa afeuplol, edawdiadou,
tokoudids, nou nAdBetal oe NoAU Asnth {UpN Kkat
yavietal oe oxnpa @Aoyépas h tplavidguifou.
Ytnv ouvexela “pedvovial’ oe Ceatd oypdntL ano
Bupapiolo pént kat nacnadidovtal Je 0OUTAUL Kat
Kavéna.

AveBatd kafttooUvia: ISiaitepn exSoxn Tou
napadootakoU  YAUKIOHOTOS Twv  KaALtoouvLwY
s Kpntns nou ouvnBicetal otn Intela. Ta avefa-
T4 elval Qupwpéva e NPolUpL MOU (POUCKWVEL O
0Tad1La, e TN YEPLON TOUS, KPEUWON Kat yAuKLE, va
kAelvetat péoa og Aentd UARo nou SinAwvetal oe
TETPdywvo oxnpa. Apou pouckwaouy, aneipovtat
pe auyd, nacnanidovtal Pe couadpl Kat Wrvovtat
warnou va pod{oouv, NPOCEEPOVIAS Hia apEAtn
Cun nou aykantaZel tn BeAoudivn yepion, davikn
yla yloptvé n kaBnpepvo tpanédt.

AoukoUpLa: Mopadootaksé yAukd ths avatodt-
ks Kpntns, nou ouvedeue tov Tpuyo Kat Eexwpilel
yla TNV Nukvh CUpN Tou Kat Th EeXwpLathi Tou yeuon.
ApoU CupwBouv kat tnyaviotolv ge edadiado,
«HeAwvovTal» pe vionio Bupapiolo pént kat naocna-
AiCovtal pe kaBoupdlopévo oouadpt padi pe kavéla
Kat yapuganio.

LASITHI
SITIA

Nerati mizithropita: A traditional delica-
cy of eastern Crete that always accompanies
family celebrations and tables. Itis a round, thin
pie filled with xinomizithra (tangy mizithra). In
the pan, the dough is spread by hand until the
cheese spreads evenly across the whole pie;
once golden, it is served with tsikoudia.

Xerotigana: A sweet for engagements,
weddings, Christmas, and major feasts. Made
from a mixture of flour, olive oil, and tsikoud-
ia, rolled into a very thin dough and fried into
flute or rose shapes. They are then "honeyed”
in warm thyme-honey syrup and sprinkled with
sesame and cinnamon.

Anevata kalitsounia: A distinctive Si-
tia version of Crete’s traditional sweet cheese
pastries. Leavened with sourdough that rises in
stages, their creamy, sweet filling is enclosed
in a thin sheet folded into a square. After rising,
they are brushed with egg. sprinkled with ses-
ame, and baked until golden—offering a fluffy
dough that embraces a velvety filling, ideal for
festive or everyday tables.

Loukoumia: A traditional sweet of eastern
Crete, associated with the grape harvest and
noted for its dense dough and distinctive taste.
After kneading and frying in olive oil, they are
"honeyed” with local thyme honey and dusted
with toasted sesame, cinnamon, and clove.

AAZIOI
OPOMEAIO

Xotpivé pe natdtes otov §uidogoup-
VvO: Ounatdres slval onpa katateBév tou Opo-
nediou AaoBiou. Mapdyovtal o noodTNTa Kat
Adyw €ba@KWV Kat KAWAToAOYIKWY Napayo-
VIwV €xouv Hovadikh yeuon. Otav ot natdtes au-
vaviouv to xolpvo, To efaténado Kal ta pupwdL-
KA TNs Neploxns atov AaotBLwTIko EuAdpoupvo,
TOTE 10 OPWHOTA Kal oL YEUOELS aMoYELVOVTaL
KaL aMOYELWVOUY VIOMIOUS Kal EMOKEMTES.

Logeyadda: Mo nou ekppdlel andiuta T
oxéon Twv Kato{kwv tou Oponediou pe o nep-
BoAL kat Ta Aaxavikd tou. MNMpdkettal yia euatkn
OUVEXELD PLOS YOOTPOVOUIKNS napddoons mou
TautiCel Tous VTOMLOUS HIE TN YN KaL ToUS Kaprnous
s, XNV Katoapoia 1 otov @oupvo pnaivouv
natates, konNokuBakla, @acondkia, pedttddves,
nineptés, PAlta kat xépta, kat payeipedovial oe
dpBovo eAawAado npoopépovias i yeuon
nAodota Kat Hovadikh.

ANANMTYEIIAKH AAZIBIOY (AN.AAY.) AAAE. O.T.A.

LASITHI
OROPEDIO

Pork with potatoes in a wood-fired
oven: Potatoes are the hallmark of the Lasithi
Plateau. Produced in quantity and, thanks to soil
and climate, of unique flavor. When potatoes
meet pork, olive oil, and local aromatics in a
Lasithi wood-fired oven, the aromas and flavors
soar—for locals and visitors alike.

Sofegada: A dish that perfectly expresses
residents’ bond with their garden and its
vegetables. Potatoes, zucchini, green beans,
eggplants, peppers, vlita (amaranth greens),
and other wild greens go into the pot or oven
and are cooked in abundant olive oil, offering a
rich and distinctive taste.
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AALZIOI
2HTEIA

Ztou KUKAou ta yupiopata

Slabpopn éxel ouvoniko pnkos 130 xiALd-

HeTpa Kat dlapkel nepinou tpels (3) wpes
He autokivnto N potookAéta, xwpls otdoets. H
blabpopn evoeikvutal 6Ao tov XpOvo Kal aneu-
Buvetal og AATPELS Tns @UONS, TS NEPLAYNONS,
s nodnAaaias, ths nefonopias twv Baddoaot-
wv andp s npepias Kat tou kanoU gayntou.

Y10 avatoAkdtepo AkPo ths Kphtns, ekel dnou
n yn ouvavtd tn Banacoa kat to napenBov ayka-
AwGZeL to napdv, Eetuniyetatl pua KUKAKN dladpo-
pA neplnou 3 wpWv yepdn €kdves, tonia Kat
noAtlopd. Ba nepdoete péoa and xwpLd 6nws 1o
Miokoképano pe to onitt tou Bitaévt{ou Kopva-
pou n Eud pe v €nauin De Mezzo, o Xavdpds
kat noAU Kovtd 0 PECaLWVIKGS OKIopos Bdwda
e tov Mupyo, n Zipos, to Xapaitouno, n Zdkpos
HE T0 HIVwIKo avaktopo, Mvnueio ths UNESCO,
kat to MNafa{kaotpo pe t B€a atnv Banaooa Kat
NV Napania Tou KoUpEPEVOU MoU €XeL KaBlepw-
B¢l oe kopupalo npooplopd ya Bandaoia onop.
Y10 6pdpo npos v Inteia, n Movn TonAou
dopnotos @dpos s OpBobdotias, evw o Ap-
xaoAoyikds Xwpos tou Metpd pe tov Mivawkd
OWKLOKG Kal To kKaAUtepa dlatnpnpévo LepoyAu-
@K apxelo tns Mvwikns Kpritns niatonotel thv
LOTOPLKATNTA TOU TOrou oto BAEB0S TwV alwvVwY.

It dadpopn n @uon gedindwvel 6Ao s
10 peyonglo Adyw kat tou unofAntikou Mew-
ndpkou UNESCO Xntelos pe to @apdyyt twv
Nekpwyv, 10 povadikd otnv Eupwnn @owviko-
b6aoos BdL pe tv unépoxn napania tou, v
Adatood{pvn aAnd kat ts napadies tou fepd-
kapnou nou Eexwpilouv. Tautdxpova, n dunn

LASITHI
SITIA

The Turns of the Circle

T The route has a total length of 130

kilometers and takes approximately
three (3) hours hy car or motorcycle, without
stops. It is suitable year-round and appeals to
lovers of nature, touring, cycling, hiking, water
sports, tranquility, and good food.

At the easternmost tip of Crete, where land
meets sea and the past embraces the present,
a circular route of about three hours unfolds,
rich inimages, landscapes, and culture. You will
pass through villages such as Piskokefalo, with
the house of Vitsentzos Kornaros; Etia, with the
De Mezzo mansion; Chandras and, very close
by, the medieval settlement of Voila with its
Tower; Ziros; Chametoulo; Zakros with its Mi-
noan palace, a UNESCO monument; and Pale-
kastro with sea views and Kouremenos Beach,
now established as a top destination for water
sports. On the road toward Sitia stands Toplou
Monastery, an undying beacon of Orthodoxy,
while the Archaeological Site of Petras—with
its Minoan settlement and the best-preserved
hieroglyphic archive of Minoan Crete—attests
to the area’s age-old history.

Along the route, nature reveals all its gran-
deur, thanks also to the awe-inspiring Sitia
UNESCO Global Geopark, with the Gorge of the
Dead, the unigue-in-Europe Vai palm forest and
its splendid beach, the Alatsolimni salt lagoon,
and the stand-out beaches of Xerokambos. At
the same time, the region’s intangible cultural
identity and heritage encompass its dry-stone

noALTtLOTIKA TAUTOTNTA Kal KANPOVOULG NS ne-
ploxns agopd ts EepodBiés, ta dypla xdpta,
Tov Epwtékptio tou Bitoévtdou Kopvépou kat
US CEPLVES PLYOUPES TOU OTEWaKOU MNdnXtoU
Kal 0Tous oKomous LS OTEWOKAS KovtuAlds.

H kapbdld dpws ts dadpopns xtund otnv
TonKA  yaotpovopia. H vepdtn pulnBpdnita
NeEPIXUPEVN PE PEAL anMOTUMWVEL TN payeia s
yeuons. Eepotiyava, AoukoUpa kat aveBatd
kaAwtoolvia  cupnAnpwvouy TNV anéfauon.
To EUyano Intelas, undEvo kal dpoaepod, NAdL
oe ypaBiépes, avBdétupous, kat nagydadia ei-
vat and ta npotdvta nou Eexwpilouv. Mipw
Tous, 10 noAuBpaBeupévo efadiado Zntelas,
10 KPAOoLd Kal N tolkoudld nou ndvta napouaa,
unoypd@el Kat oppayilel tnv Ztelakn @uioge-
vio. Melyovtas eNOKEPTETE €va TOMKO Katd-
OTNUO Kal ayopdoTe TonKG Npotovia Kat YAUKA,
delypata tou vidniou yaotpovopikoU nAoUtou.

Ye auth tnv Sadpopn KABe otdon, elval
Kal pla lotopia, pa npdokAnon va Blioete
v auBevukétnta Kat povadikétnta tou 16-
nou yla autd mpénel va pelvete otnv neplo-
xh, oe Eevodoxelo A kataAlpata mou €xouv
o0Nes Ts avéoels Kkal eykdpdla @Aogevia.

ANANMTYEIIAKH AAZIBIOY (AN.AAY.) AAAE. O.T.A.

walls, wild greens, Erotokritos by Vitsentzos
Kornaros, the airy figures of the Sitia pidicht s
dance, and the strains of a Sitia kontyli

The heart of the route, however, beats in its
local gastronomy. The ner ti mizithropita—a
soft mizithra-cheese pie drizzled with honey—
captures the magic of flavor. Xerot  gana, lou-
koumia, and anevat  kalitsounia complete the
indulgence. Sitia's xygalo, tangy and refreshing,
alongside graviera, anthotyro, and barley rusks,
are among the standout products. Surrounding
them are the multi-award-winning Sitia olive
oil, the wines, and ever-present tsikoudia (Cre-
tan raki), the signature of Sitia's hospitality. Be-
fore you leave, visit a local shop and purchase
local products and sweets—tangible samples
of the area’s gastronomic wealth.

On this route, every stop is a story—an in-
vitation to experience the place’s authenticity
and uniqueness—which is why you should stay
locally, in hotels or guesthouses offering every
comfort and warm hospitality.

Faotpovopikés
Awabpopés
Gastronomy
Routes
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ANANTYEIAKH AAXIBIOY

o AAZIOI - THTEIA (130 xAp - 180 Aentd)
s

> Y ntela > Mokokepano > Manaylavvades > Etd > Xavopds > Zipos > Xapaitourio
> Kétw Zakpos > Avw Zakpos > XoxAakLEs > MNanfa{kaotpo > Xiwva > Koupepévos

> BdL > Movh TopnAoU > Metpds > Intela

o LASSITHI - SITIA (130 km - 180 min)

(b

> Siteia > Piskokefalo > Papagiannades > Etia > Chandras > Ziros > Chameitoulou
> Kato Zakros > Ano Zakros > Chochlakies > Palekastro > Chiona > Kouremenos

> Vai > Moni Toplou > Petras > Siteia

Apxatofoykoi Xwpot 7, BaAdooia anop
Archaeological Sites =) Water sports

2. lepés Movés Adoos

Holy Convents ﬁ Forest

Melonopia 0 Qapadyyla

Pl Hiking We Gorges

Mo6nAaaia e Meoalwvikds OlKIOHOS
Cycling =) Medieval settlement

TupOKOUIKG
Dairy Products

EAawiabo
Olive oil

Magadt
Paximadi (Rusks)

Tokoudid
Tsikoudia

(AN.AAX.) AAAE. O.T.A.

AAZIOI - THTEIA

Ltou KUKAou ta yupiopata

LASITHI - SITIA

The Turns of the Circle
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OPOIEAIO

Zta Bhpata tou Aia

dladpopn €xel ouvoAkd pnkos 21 Xi-

Awpetpa Kkat dapkel nepinou 45 Aertd
JE auToKivnTo N HOToOKAETa, Xwpls otdoels.
lows anawteltat  €evaydés oto omhdalo tou
Wuxpou — |16aiou Avtpou. H Slabpopn €xel ev-
baupépov 6o Tov XPOVo yla EMOKEMTES MoU
evblapépovtal ya T otopia, tov noAttopd,
™ @UOoN, Ta XEWEPVA ondp Kat kaid @aynto.

Y10 Oponédlo AaoBiou, kel 6rmou o dvepos
Kivel akdpn tous nanols avepdpuious kat n
YN NOPAYEL AWDVES TWPa HE EEXWPLOTE TPOMO,
€exva pa dladpopn nou pupiel @aokdpuno,
apouykpadletal 1o Aia kat dinyeltat otopies.
Ané 1o Mvakiaveé kat to Aayol ws to Tlepptd-
60 kat 1o Wuxpd pe 1o nepipnpo Aktaio Avtpo,
ornou yevnBnke o Afas, kat and to Kapvakt
ws ™ Movn Bidlavhs, kdBe otdon polddel pe-
yade{o. Xto oponédlou tou Apvakapou Kat
WS TNV Kopupn tou Agpévin Ba delte povadika
Tonia Kal opop@LEs, evw oto Zenl Apnénou
B0 KOPOPWOETE TOV KAPMO Kal ToUs avepdpu-
Aous. And tnv &ANN av BéAete va yvwplote og
BG@Bos autdv tov téno nou (et e Tov pUBUO Tns
YNS Kal Twv 4 €noxwyv, Ynopelte va peivete og
éva and noAdAd kat @udEeva aypotouploTt-
Kd katandpata Kat va @dte Eewplotd gayntd
ous noAAés Tapépves Mou UMAPXoUV OTOUS
napadoaotakoUs  olkiopoUs tou  Oponediou.

H yootpovopio €bw anotedel aviavakAa-
on tou tonou. Ot Eakouotés natdtes tou Aa-
oBlou npwrtaywviotolv. H ocogeydda, €va

LASITHI
OROPEDIO

In the Footsteps of Zeus

he route has a total length of 21 kilo-

T meters and takes about 45 minutes by

car or motorcycle, without stops. A guide may

be required at Psychro Cave—the Idaean Cave.

The route is of interest year-round to visitors

keen on history, culture, nature, winter sports,
and good food.

On the Lasithi Plateau—where the wind
still turns the old windmills and the land has
produced for centuries in its own distinctive
way—a route begins that smells of sage, lis-
tens for Zeus, and tells stories. From Pinakiano
and Lagou to Tzermiado and Psychro with the
famed Diktean Cave, where Zeus was born, and
from Kaminaki to Vidiani Monastery, every stop
feels majestic. On the Limnakaro plateau and
up to the Afentis summit you will encounter
unique landscapes, while at Seli Ambelou you
will admire the plain and the windmills. If you
wish to get to know this land in depth—TLiving to
the rhythm of the earth and the four seasons—
stay at one of the many welcoming agritourism
lodgings and enjoy distinctive dishes in the nu-
merous tavernas of the plateau's traditional
settlements.

Gastronomy here reflects the place itself. The
renowned Lasithi potatoes take center stage.
Sofegada, a hymn to summer vegetables, cap-

Méto Upvos Twv  KaAoKapvay  AXavikwy,
anotunwvel 10 nAolUto tou Oponebiou. Xto
TPanédl undpxouv ndvia n vidna ypapiépa
noinpa, n puZnBpa, pe Nagddl kat n TolKou-
81¢ nou ouvobdelel kéBe napéa kat KouBévta.

Yto Oponédlo, kaBe otdon eival pua ylop-
™. Mwa ylopt yns, Pvipns kat yeuons, nou Ba
oas dwoel tnv aloBnon Nws avIapwVETE Evav
TOMo 6rnou n yn Kat ot GvBpwnol cuvexiCouv
va dnptoupyouv povadikd npotévta, nou Ba ta
Bpeite eUkona Kat navioU: tupld, Kpéata, Natd-
Tes, Aaxavikd, €L kapubla, pnia kat axAddia.

ANANMTYEIIAKH AAZIBIOY (AN.AAY.) AAAE. O.T.A.

tures the plateau's bounty. On the table you
will always find the local graviera—pure poet-
ry—mizithra, barley rusk, and tsikoudia, which
accompanies every gathering and conversation.

On the Plateau, every stop is a celebration—a
celebration of land, memory, and taste—leav-
ing you with the sense of meeting a place where
earth and people continue to create unigue
products you will easily find everywhere:
cheeses, meats, potatoes, vegetables, honey,
walnuts, apples, and pears.
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Q AAZIBI - OPOMEAIO (21 xAp - 45 Aentd)
)
> [Mvakiavo > Aayou > Tlepplddo > Mappakéto > Aylos Kwvotavtivos > Aylos Iewpylos

> ABpakovie > Kapvakt > Mayoudds > Wuxpo > MNAdtn > Aylos Xapdnapnos > Kdtw Metdxt
> Movn Biblavns > Mvakiaveé

o LASSITHI - OROPEDIO (21 km - 45 min)
)

> Pinakiano > Lagou > Tzermiado > Marmaketo > Agios Konstantinos > Agios Georgios
Avrakonte > Kaminaki > Magoulas > Psychro > Plati > Agios Charalambos > Kato Metochi
Moni Vidiani > Pinakiano

Matdtes
Potatoes

5.5 lepés Movés
&l Holy Convents

YnhAalo AxAdbla
Cave Pears

b B

AAZIOI - OPOIMEAIO

Lta Bhpata tou Aia

LASITHI - OROPEDIO

In the Footsteps of Zeus

D
)
Xelepva anop EAaéAado MnAa Apvi
=== ) Winter sports Olive oil Apples Lamb
Mapadootako{ okiopol | TaGcdt %“D Kapudia Kataikt
Traditional settlements ~ ) Paximadi (Rusks) ©” | Nuts Goat
Avepopunot Towkoudid o—) Mé TupOKOpIKG
Windmills Tsikoudia Honey a@ Dairy Products
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