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Dairy Products

Asparagus

White Eggplant

Shelled Pistachio

Potatoes

LLouza (traditional cured meat)

Sea snails

Wine

Spoon sweets

Fishes

Tomatoes

Split peas

P

LANTOPINH & OHPAZIA

MNpoiévra MOM: ®&Ba Zavtopivns, Ntopotéki Xa-
vtopivns, Aauptikos Oivos Zavtopivns

Mpotévra MrE: Oivos KukAddwv

Tonké npoiévra Zavropivns: OdPa, Konavid,
xAwpd tpl, avubpn topdta, Asukn pentda-
va, kdnapn toupaol Kat ano&npapévn, Katgouvt
([Gvudpo ayyoupdkl, Kaouvt (Menovaky, Eepikés
natdtes, dyples kapbapides (BaAaoovn pdka),
anoxtt (oav AoUZa apwHATIGHEVN MOU GTEYVWVEL
atov aépay), KpiBvo naguddt, wapdia (Ataopéva
Wwapla), neftés viopdtas, Wépla kat Bafaoava.

Tonikd npoiévia Bnpaagids: OaRa, «xAwpd»
Tupl, viopdtes, dypla kanapn kat onapdyyta, §u-
Adyyoupa kat atpoyyund kofokuBia.

16waitepa e€déopata Zavrtopivns: Topatoke-
@t€des, pedt¢avooandta, aatid (€viepo yepi-
opévo pe pUCL Kal OUKWTY, KouvéRL tupalyouno
(otnv katoopdia pe nnxth oddtoa and auyo,
afelpl, kepadotUpl, Kpaal kat dapvn), aBepvo-
nta (tnyavnti aBepiva pe KpePUoL Kal Koup-
kouty, EeAouplotd (naotds pnakantdpos pie vio-
para), yepiotol kodokuBavBol pe pudl - viopdta
Kat dudapio, ayapdoupta (oav payep{taa pe Kol-
Aés, éviepa kal akponddapa), Ynakanidpos pe
natdtes N @dpa (Napadootakd gayntd yla tous
Tpuyntédes), @aBa navipepévn, @apa pe pent-
T¢ava, YeudokePtedes Pe viopdta kal Botava,
kanapooaAdta, KOUPETo pe apuydano kat e,
peAtivia pe pudhBpa kat paotixa.

I8waitepa  e€béopata  Onpacids:  YUKOPVO-
yAuko, yAuko tou koutanol and padpa podpa.

ANATITYEIAKH ETAIPEIA KYKAAAQN

SANTORINI ‘@ THIRASIA

PDO Products: Santorini Fava, Santorini Cher-
ry Tomato, Santorini Assyrtiko Wine

PGI Products: Cyclades Wine

Special Products of Santorini: Fava, kopania
(sweet made with barley and sesame), chloro
cheese, sun-dried or pickled capers, white
eggplant, sun-dried tomatoes, katsouni (dry-
farmed cucumber), kaouni (small melon), dry-
land potatoes, wild kardamides (sea rocket),
apochti (air-dried spiced cured pork similar to
louza), barley rusks, psarolia (sun-dried fish),
tomato paste, fish, and seafood.

Special Products of Thirasia: Fava, chloro
cheese, tomatoes, wild capers and asparagus,
wild cucumbers, and round zucchini.

Delicacies of Santorini: Tomato fritters
(tomatokeftedes), eggplant salad, aimatia
(intestines stuffed with rice and liver], rabbit
tyravgoulo (braised rabbit in a thick sauce of
egg. flour, kefalotyri cheese, wine, and bay
leaf), atherinopita (fried anchovy pie with onion
and batter], xelouristos (salted cod with toma-
to), stuffed zucchini blossoms with rice, toma-
to, and mint, sgardoumia (similar to magiritsa,
made with tripe, intestines, and trotters), cod
with potatoes or fava (traditional harvest-time
meal), married fava, fava with eggplant, pseu-
dokeftedes (meatless fritters with tomato and
herbs), caper salad, koufeto (almond and honey
sweet), and meletinia (pastries with myzithra
cheese and mastic).

Delicacies of Thirasia: sykamnoglyko, a
spoon sweet made from black mulberries.

A.AE. O.T.A.

Tomka
Mpoidvta
Local
Products




e
LO

CAL

TOUR

Tonkés
Loviayés
Local
Recipes

FANTOPINH ®
OHPAIIA

Lavropivioi TopatokePtédes: Eva and
Ta nAéov yvwatd edéopata s koudivas s Za-
viopivns Kat {ows ot KaAUTEPOL TOPATOKEPTESES
s EAAGdas. Zuvbuddouv tnv efappd ofutnta
NS WPELKNS VIopdTtas Pe T YAUKUTNTA ToU KPEW-
publou Kal tnv anadn @peokdda tou dudopou.
To petypa, nnxté add Joupepd, tTyavietal o
kauto enadiado wate va oxnpat{oetl Tpayavn
kpouota, nou KAelvel péaa tns agpdtn uen. H
loopponi{a avdpeoa otnv eEWTEPIKA Tpayavh
kpOoUaTa Kal 0To HOATKO KAl YEUOTIKG E0WTEPLKO
bivel éva anoténeopa nAouaoto Kat andvio.

®apa Xavropivns navipepévn: H pdpa
anoteel éva and ta kopupala npotévta s Bn-
palkns yns nou Adyw tou npalotoyevous e6d-
pous, Tou epoUu KAluatos Kat tou Badaootvou
a€pa, anoktd Babu kitpvo xpwpa kat iaitepn
yeuon. Otav 6e cuvbuaaotel pe dAfa uAkd 6nws
KPEUHUAL, KANapn A vIopdTa, oL VIOMnIoL TNV ano-

SANTORINI ®
THIRASIA

Santorini Tomato Fritters: one of
the most renowned dishes of Santorini's cui-
sine—and perhaps the best tomato fritters in
Greece. They combine the subtle acidity of ripe
tomatoes with the sweetness of onion and the
gentle freshness of mint. The mixture, thick yet
juicy, is fried in hot olive oil to form a crispy
crust that encloses a soft, airy interior. The
balance between the crunchy exterior and the
tender, flavorful inside creates a rich and ex-
ceptional result.

Santorini “Married” Fava: Fava is
one of the most distinguished products of San-
torini's volcanic soil. Thanks to the dry climate
and the sea breeze, it develops a deep yellow
color and distinctive flavor. When combined
with other ingredients such as onion, capers,

kadoUv «navipepévny. H @daBa navipepévn el
vat Bedoudvn otnv uen, to efadiado xapidet
nAouaola Kat peta&évia aioBnon, evw n odAtoa
KaL To yapviplopa pe kénapn, KpEPPUOLa Kal vio-
Mo ToPOTAKIa NPOCBETOUY €vIaon, CPWHATKA
niveAld kat dpooepn ofUtnta nou &ével pe
KPEPWON Bdon. ZepPipetal davikd pe ppéoko
wwpl N kp{Bivo nagddt kat cuvodevetal and
Agukd kpaot.

MeAutivia: Eppanuotikd napadootakd yAu-
K6 mou cuvnBiZetal To MNdoxa, afAd oxt povo, o
OPKETA vnold Twv KukAddwy kat 1diws otn Za-
vtopivn. To 6vopd Tou mpokUntel and tnv évwon
TV AEEEWV «péAL» Kal «tupl». XT0 napsnBoév
Atav Napddelypa OWKIaKNS  olkovop{as, agou
Quaxvotav He T0 NEPLOCEUOULEVO and 10 Ww(
Cupdpl, e Katalkiolo, @PEoKo Kat avanato tupl
Yavtop{vns kat pe vidnio Bupapioto péaL To 6a-
vienwtd oxnpa elvatl Selypa Téxvns Kal VOLKOKU-
poouvns. H povadikn yelon tous evioxUetal He
npoaBnkn yapugeadnou, kavéddas, Bavidlas kat
€Uopatos noptokanioy, eva N paotixa npoo@E-
PEL UL HIKPA pwHaTkA unépPBaan.

ANANTYEXIAKH ETAIPEIA KYKAAAQN A.A.E.

or tomato, locals call it "married.” The texture
is velvety, with olive oil giving it a rich, silky
feel, while the sauce and garnish of capers, on-
ions, and local cherry tomatoes add intensity,
aromatic depth, and a refreshing acidity that
blends beautifully with the creamy base. It is
ideally served with fresh bread or barley rusks
and accompanied by white wine.

Meletinia: An emblematic traditional des-
sert typically prepared at Easter—though
enjoyed year-round—across many Cycladic
islands, especially in Santorini. The name de-
rives from the Greek words for "honey” (meli)
and “cheese” (tyri). In the past, they symbolized
household resourcefulness, made from lefto-
ver bread dough, fresh unsalted goat cheese
from Santorini, and local thyme honey. Their
lace-like edges are a sign of artistry and skill.
Their unique flavor is enhanced with cloves,
cinnamon, vanilla, and orange zest, while the
addition of mastic gives them a delicate aro-
matic lift.

O.T.A.
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YANTOPINH ®
OHPAIZIA

Acnpa okandid

dladpopn auth anoteAel éva odotnoptko,

Bandoolo kat xepoaio, nou neptAapBd-
vel 6Uo vnold nou extelvovial NEPIUETPKA TNS
dldonuns kanviépas tns Zaviopivns. H kivnon
010 xepoaio Kopudt tou yivetat xwpls otd-
O€lS HE aUTOKIvNTo N POTOOWKAETa Kal xwpls
va glvat avaykaia n napoucia evayou. fekwd
and v Zavtopivn (Unkos dladpopns nepinou
100 xiAwdpetpa, Sidpkelas neplnou 4 WPES) Kat
ofokAnpwvetal otn Bnpaotd (unkos Sladpo-
pns nepinou 8 xiAwpetpa, 6ldpkelas neplmou
30 Aertd). H dwdpopn evbelkvutal ya éies
TS EMOXES Kal aneuBUVETaL OE EMIOKEMTES MOU
evbla@Epoval yia v Tonikn Koudiva, tov mno-
Altlopd, ™ @uon Kat dpacTNPLOTNTES BNws:
nedonoplia, avappixnon, kataduoels, nnaola,
olvoyeuaia, YEWTOUPLOHO Kal LapaTiko TOUPLoPO.

H Xavtopivn, to npalotelokd Balpa tou At-
yalou, OTEKeEL PUOIKG pvnueio peoa OTo Qws
kat oto BaBu pnAde ths Banaooas. MNafd ovo-
padétav Xtpoyyunn, worou Ol NPALOTELOKES
ekpnEels dAnagav to oxhpa s Kat dnplodpyn-
oav v povadikn kanviépa nou aykadddel
Yaviopivn Kat tn Bnpactd. H AdBa, o AAos Kat
n afpupa dnuloupyouv éva tonio enPBANTKG,
nou awxpaiwtiel to PAgppa dleyelpet Ts alobn-
OELS KOl MoU OLoL0 Tou Bev UNAPXEL GTO KOOWO.

Ot aktés tns ouvbudlouv to Napddoto e To
avunéppanto: n Kdékkivn kat n Aonpn napania
010 AkpwTthpL, ol paupes appoudlés s [Me-
piooas, tou Kauaplou kat tou Mep{Boiou kat
n appoudid tou KofoUunou pe ta Babua vepd.

SANTORINI ®
THIRASIA

White Steps

T This route is a journey—both mari-

time and terrestrial—that includes two
islands extending around the famous caldera
of Santorini. The land section can be traversed
without stops, by car or motorcycle, and with-
out the need for a guide. It starts from Santorini
(route length approximately 100 kilometers,
duration about 4 hours) and concludes at Thira-
sia (route length approximately 8 kilometers,
duration about 30 minutes). The route is suit-
able for all seasons and is intended for visitors
interested in local cuisine, culture, nature, and
activities such as hiking, climbing, diving, horse-
back riding, wine tasting, geotourism, and ther-
mal tourism.

Santorini, the volcanic marvel of the Aegean,
stands as a natural monument bathed in light
and the deep blue of the sea. In ancient times
it was called Strongyli, until volcanic eruptions
changed its shape and created the unique cal-
dera that embraces Santorini and Thirasia.
Lava, sunlight, and sea salt shape an imposing
landscape that captivates the eye, stimulates
the senses, and has no equal anywhere in the
world.

Its coasts combine the paradoxical with the
sublime: the Red and White beaches at Akrotiri,
the black sands of Perissa, Kamari, and Periv-
olos, and the beach of Koloumbo with its deep
waters. Palea and Nea Kameni, with their hot
springs bubbling from the heart of the volca-
no, serve as reminders that the earth here lies
dormant and breathes—until it awakens.

H MoAaw kat Néa Kapévn pe tis Beppés nn-
Y€s nou avaBAudouv péoa and thv kapdld tou
ngatoteiou, Bupidouv nws n yn €dw Bploketal
oe ANBapyo Kal avanvéel PExpL va EUnVAoEL

Ta ®npd, akpoPatolv oto PEUdL Tou Bpdxou
pe ekkAnaies pe yaAdadlous tpounous, pouoeia,
aoBeotwpéva onfia Kat dpopaKia pe navopa-
HIKN B€a oto npalotelo nou kéBet tnv avdoa. H
Ola, oto Bépeto dkpo, gival o No Auptkod pnan-
Kévt tou Awyaiou. Ta Aceupéva otov Ppdxo
onitia pe 1s AeukoU XPWHATIOMoU NMPOCOYELS,
10 OpXOVIKG onitla Twv Kanetavaiwy Kat Twv
€UNOpwYV, pa Ndvw an” éda To no §aKouaoto
nAopaciepa s EAAGdas, éxouv Kdvel tov
TOMo Naykooplo oUpBodo (QUOIKAS Opop@Lds.

To Awdvt tns Olas, to Appoudt, anéxet poAts
€va piAtand  P{Ba, to Advt ths Bnpaatds, Kat
HE éva kapaBakL eivat n eukoAdtepn entioyn yla
va eNoketeite 1o vnai nou dlatnpei tnv auBevti-
kétnta twv KukAddwv. O peyanUtepos olKIopos
elvat 0 MavwAds nou Npoo@EPEL KatanANKTKA
B¢ mpos v KadviEpa Kat Th Zaviopivn, evw
otov 8pOpo Mou Tov OUVOEEL PE TO AlAvL OTeE-
KOUV aKopa EeponBIES Mou papTupolV TNV TEXVN
Kal Tov KOMo twv pactépwy Tou napenBovtos.

0 MUpyos KanA{otns, to nio opelvo xwpLd s
Yavtopivns, dlotnpel aképa ToV HECALWVIKG Tou
XOPOKTNPQ, PE LOTOPLKES ekkAnales, kaAvtepipia,
apxovtdontta Kat pe 1o Movaotipt tou Mpo@ntn
HAlo otnv Kopu@h va NPoo@EPEL NaVOPAWLKN
B¢a og 6An tn Zavtopivn. To Epnopeld, o peya-
Autepos og vidnio NANBucpo olkiopds, dlatnpel
en{ons Tov HECALWVIKG TOU XOPOKTAPQ, HE TOUS
avepopuious Tou va glval XapaKINPELOPEVOL WS
LOTOPIKG Kat dlatnpntéa pvnueia. And ty éAAn,
ol Kapdpes kat n Mepiooa, 6Uo owkiopol und
oKl s Apxaios Bnpas, xwpilovial and tov
enPAnTkd Bpdxo tou Méoa Bouvou. Ztov vito

Fira teeters on the edge of the cliff, with
blue-domed churches, museums, whitewashed
houses, and narrow alleys offering panoramic
views of the breathtaking volcano. QOia, at the
northern tip, is the most lyrical balcony of the
Aegean. The cave houses carved into the rock
with their white facades, the grand mansions
of captains and merchants, and above all, the
most famous sunset in Greece, have made this
place a global symbol of natural beauty.

The port of Oia, Ammoudi, is just one mile
from Riva, the port of Thirasia, and a short
boat ride is the easiest way to visit the island
that has preserved the authentic spirit of the
Cyclades. The largest settlement is Manolas,
offering stunning views of the caldera and San-
torini, while along the road connecting it to the
port, dry-stone walls still stand—silent wit-
nesses to the craftsmanship and labor of the
builders of the past.

Pyrgos Kallistis, the most mountainous vil-
lage of Santorini, retains its medieval charac-
ter, with historic churches, cobblestone alleys,
grand mansions, and the Monastery of Prophet
Elias at its peak, offering a panoramic view of
the entire island. Emporio, the settlement with
the largest local population, also preserves its
medieval charm, and its windmills are designat-
ed as historic and protected monuments.

Meanwhile, Kamari and Perissa, two set-
tlements lying under the shadow of Ancient
Thira, are separated by the imposing rock of
Mesa Vouno. In the south of Santorini stands
one of Greece’s most significant archaeological
sites—Akrotiri—where Minoan houses, fres-
coes, streets, and an entire city were buried be-
neath volcanic ash and remained untouched for

ANANTYXIIAKH ETAIPEIA KYKAAAQN A.A.E. O.T.A.
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s Zaviopivns 6eondlel évas and Tous onpavil-
KdtepPOUS apxatofoytkous xwpous ts EARadas,
10 AKpwTthpL, OMou Pvalkd onitla, Toxoypagi-
€s, pdpol Kat pia oAdkAnpn noAuela Bagtn-
KE KAtw and v npalotelakn AdPRa kat €uelve
aveyyxn yla Xiteties. e 6Aous Tous oIKIoHoUS
s aviopivns Aettoupyolv katadUpata KABe
Tnou nou kaAuntouv KABe avaykn Glapovns.

To €daos tns Xavtopivns, pe T povadikh
NQALOTELOKN ToU 0UVBeoN Kal anpocpeva Yovi-
o, bivel mpoldvta pe uwnAn Notdtnta Kat ehpn
rou éxouv KaBlepwael to vnol ws Kopupaio ya-
0TPOVOHIKS npooplopd. MéPa, topatdkl, AEUKA
peAtdva, dvudpo ayyoupdkl, MeMovEkL, Aypla
Kdanapn, Eeplkés natdtes, poka tns Banaooas,
xAwpotdpl Kat to affavtikd andxtt ivat pept-
K& pévo and ta Tonika npotévia nou Eexwpi-
Couv and Tov HaKpU Katanoyo TwV QNULOHEVWY
npoléviwy tou vnaotoU. Anévavit n yn tns Bn-
paotds, xapilel e€loou yeuotkn @dpa kat dypla
kdnapn, onapdyyla, &uAdyyoupa Kat akGpn
Tpayava Kat {oupepd atpoyyund konokuBdkia.

H kouCiva ths Zavtopivns kat ths Bnpaactds
elval o navbalaia téxvns, yeUoewy Kat apwpd-
TwV. A&Pa navipepevn, yepiotol kofokuBaveBol,
TOHOTOKEPTEDES, WEUTOKEPTEDES, aBepLvontta,
oyapboupia, Eefouplotds  pnakaniapos, at-
potd Kat To Kouvent tupadyouno elval pepka
pévo and ta ndta nou odnyolv oto nAoUto
kat tnv aia s yaotpovopias ts Zaviopivns.
YupnAnpwpa n yAUKLA UNGoXeEon ToU KoUu®é-
TOU pe aplydano kat pént Kat twv HeAeTivwv
He paotixa kat pulhnBpa, evw otn Bnpactd pla
koutand povadiké yAukoElvo cukauvoyAuko,
éva yAukd tou koutanou and padpa poupa.

To obowopikd otn Xavtopivn 6e pnopel va
ofokANpwBel Sixws enlokewn oe évav and Tous

millennia. Across all of Santorini's settlements,
there are accommodations of every kind to suit
all types of travelers.

The soil of Santorini, with its unique volcanic
composition and unexpected fertility, produces
high-quality and renowned products that have
established the island as a top gastronom-
ic destination. Fava beans, cherry tomatoes,
white eggplants, dry-farmed cucumbers and
melons, wild capers, dryland potatoes, sea
rocket, chloro cheese, and the traditional cured
meat apochti are just a few of the local prod-
ucts that stand out from the island's long list
of celebrated delicacies. Across the water, the
land of Thirasia yields equally flavorful fava and
wild capers, as well as asparagus, wild cucum-
bers, and crisp, juicy round zucchini.

The cuisine of Santorini and Thirasia is a
symphony of art, flavors, and aromas. Married
fava, stuffed zucchini blossoms, tomato frit-
ters, mock meatballs, anchovy pie, sgardoumia,
battered cod, aimatia (a local blood sausage),
and rabbit with egg sauce are just some of the
dishes that showcase the richness and value of
Santorini's gastronomy. Complementing them
are sweet delights like koufeto—a dessert of
almonds and honey—and meletinia, pastries
with mastic and myzithra cheese. On Thirasia, a
spoonful of the unique sweet-and-sour mulber-
ry preserve (sykamnoglyko]—a spoon sweet
made from black mulberries—offers a taste
found nowhere else.

No journey through Santorini is complete
without a visit to one of the island's renowned
vineyards, which spread around Oia, Pyrgos
Kallistis, and Emporio. There you can learn
more about the island's ancient viticulture,
where vines are pruned in a distinctive circular

nepi@npous apneAwves Tou vnaloU nou eKTel-
vovtal yUpw and tnv Ofa, tov MNMupyo KaAdiotns
kat to Epnopetd. Exel Ba péBete neploadtepa yia
N apneAoUPYIKN TéXvN Kal Napddoon ts Xavio-
pivns, énou yla tnv npootacia Tou kapnou anod
ToUS avépous annd Kat and tnv €viovn nAlaKA
aktvoponia tous Beplvous prves, ta utd KAia-
devovtal pe Wblaltepo (KukAkd) Tpdno. H ewkdva
Tou oavioptvioU apnentol Ba oas eviunwoldoel
KaBws elval evienws dlapopetikh and otdnmno-
1€ anfoU otov KOO0, HE Ta PIKPA apnénwa va (-
vat kAadepeva og oxhpa xapnAou kanaBlou nou
OKOUHNG OTO Xwpa Kat ta toapnié va eivat Kpup-
Héva 010 €0WTePKS s kounoUpas. Ba éxete
enlons v eukalpla va SokAoETe Kat va npo-
pnBeuteite kKopugala dleBvws Kpaold, and Tis
notkiiies Aauptiko, Nuxtépl kat Maupotpdyavo
nou KpUBoUV p€aa Tous TNV WUxXn Tou Tornou, To
dpwpa tns BdAaooas Kat tn duvaun s AdRas.

shape to protect the grapes from the strong
winds and intense summer sun. The sight of
Santorini's vineyards is truly unigue—unlike
anywhere else in the world—with the low,
basket-shaped vines resting on the soil and
the grape clusters hidden inside the woven
ring. You will also have the chance to taste and
purchase world-class wines from the varieties
Assyrtiko, Nykteri, and Mavrotragano—each
capturing the island's soul, the scent of the sea,
and the strength of the volcanic earth.

ANANTYXIIAKH ETAIPEIA KYKAAAQN A.A.E. O.T.A.
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ANANTYXIIAKH ETAIPEIA KYKAAAQN A.A.E. O.T.A.

g TANTOPINH @ BHPAZIA (100 xAp - 240 Agntd)

Zavtopivn: > ABnvids > Akpwtnpt > BAuxdda > E€wputns > Epnopeio > Meplooa > MUpyos KaAniotns
> Kapdpt > Meaaptd > MovoniBos > lMopi > KoAoupnos > Ota > Appoudt > HuegpoBiyat > Onpd

Bnpactad: > Ayia Elprivn > Bnpaotd > Motapds

g SANTORINH R THIRASIA (100 km - 240 min)

Santorini: > Athinios > Akrotiri > Vlychada > Exomytis > Emporio > Perissa > Pyrgos Kallistis >
Kamari > Messaria > Monolithos > Pori > Koloumpos > Oia > Ammoudi > Imerovigli > Fira
Thirassia: > Agia Irini > Thirassia > Potamos

Apxatofoykol Xwpot
Archaeological Sites

Movaotipla - lepés Movés
Monasteries ‘® Holy Convents

Mougoeio
Museum

Kondpnt
Swimming

OpeBaoia
Mountaineering

Innooia
Horse riding

Avappixnon
Horse riding

& & =@ @
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Heopaiotelo
Volcano

AouUZa (eAfavtikd)
LLouza (traditional cured meat)

Tupokopka
Dairy Products

napayyla
Asparagus

Neukn pedttdava
White Eggplant

KeAupwtd @uotikl
Shelled Pistachio

[Matdtes
Potatoes
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Zavtopivn ® Bnpaocid
‘Aonpa okafd

Santorini ‘® Thirasia
White Steps

Bandoola canykdpla
Sea shails

"AUKaE tou koutanioy
Spoon sweets

Wepla
Fishes

Ntopdrtes
Tomatoes

DdBa
Split peas

Oivos
Wine

15



17




2GS0 0688

Dairy Products

Louza (traditional cured meat)

Saussages

Honey

Wine

Spoon sweets

ANAPOZ

Mpotdvra MOMN: Konavioth KukAddwyv
MNpoiévra MIE: Oivos KukAddwv

I8aitepa npoidvra: Tupld (Netpwth, padaxtd,
BoAdkL, appe€ld), Aoula Kanviot, AOUKAVIKA
pe Bpoupnt kat yAukavioo, {iRadid, atykdBoupo
(HoliCel pe TNV KPNTKA OTAKa, Npotdv and v
ene€epyaoia tou ydAaktos laitepa eliyeuoto),
HEAL Tpaxavds, kanapn toupat, napntAdve, yAu-
K& tou koutantoU (AepovavBos, kapuSdkt, vepa-
VTZAKL, Kitpo), coupdda, talnoupo and otaguiia
kat ané poupa, wapla kat BaAaocovd.

I18waitepa e6€opara: Gouptdnia (16laitepn ope-
Aéta pe vidnia xolpwvd el81kns napaokeuns), Aa-
pnpldtns (naoxadvé apvi yeptotd pe tupl, auyad,
x6pTa Kal HUpwIKE, Mou payepevetal Touadxt-
atov 6-7 wpes Wdavika og EuAdpoupvo), Katal-
KAKL e dypla xOpTa, KOKKoPas KPaodtos He pa-
kapovia, Koténouno piavéla, kanapooandrta,
nites (owopodntta, pnpouctounas), apuydadwtd,
naoutodkia, nactefaples, kaftoolvia, ndota
vouykartiva.

ANDROS

PDO Products: Cyclades Kopanisti Cheese
PGI Products: Cyclades Wine

Special Products: Mykonos Kopanisti (a tra-
ditional, salty, spicy cheese with a creamy tex-
ture, strong aroma, and peppery flavor), xinotyri
cheese, tyrovolia cheese, "Delian Blue” (blue
cheese from Mykonos), sausages with savory
and spices, capers, dipyrites (large Mykonian
barley rusks), kouvavoti (large barley bread),
protofourni (traditional flat bread similar to
lagana), aranto (coarsely ground wheat tra-
chanas), louza (pork seasoned with sea salt, sa-
vory, and oregano, air-dried), sisira (pork offal
dish), azoneras (a type of meat jelly), fish, and
seafood.

Route Delicacies: Mostra (barley rusks with
kopanisti cheese and tomato), Mykonian onion
pie, pork fat with cabbage, choirosfaisioi meat-
balls, rafiolia (sweet fried pastries filled with
tyrovolia cheese, sprinkled with sugar, cinna-
mon, and honey), amygdalota (almond cookies
with flower water and powdered sugar], melo-
pita (honey pie), foinikia (semolina honey cook-
ies similar to melomakarona), and kalathakia
(almond and cinnamon tartlets).

ANATNTYZIAKH ETAIPEIA KYKAAAQN A. A E. O.T.A.
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ANAPOL

Douptdnia: lows 1o nio yvwats £beapa ts
Avbpou nou potélel pe openéta. Dudxvetal oto
yavL A otov goupvo pe dldpopa uAkd, 6nws
KOUKLA, OYKLVEPES, KPEPHUOLO, NaTATES, KONOKU-
Bla, tupl BoAdkL, Eeph pUZABPa N WPLHO KePa-
Aotdpl, avaddyws s enoxns, aAd katd kavéva
neptapBAvel viona AQUKAVIKA. XTNV MO KON
ekboxn, ta AoUKAVIKa Whvovial waote va Byd-
Aouv 10 Gpwpd Tous, eV To Pelypa auywyv He
yana kat tupl 6ével 6a ta uAKA o€ pla appdtn
upn. 0 dudopos n o paivtavés MpooBEtouy ppe-
okéda Kat apwpa otn yedon.

ApuydanwTd: Ta auuyboAwtd eivat yAuks
Twv KukAddwy nou ouvavtdrtal kat atnv Avépo
kat glvat blaitepa dnpo@AEs. Apwpatikd Kat
@ivo, ouvbudlel v nAoUcla yelon TouU apu-
yddAou pe t yAUka ts {éxapns. H ¢0pn tous
dounevetal pe auyd, apwpatiletal pe avBdve-
PO Kal NAdBeTal o€ pakpdoteva KoUATa h o
oxnua axAadlol. Whvovtal edagpd péxpl va

ANDROS

Fourtalia: Perhaps the most famous dish
of Andros, fourtalia resembles an omelet. It is
cooked in a pan or oven with various ingredi-
ents such as broad beans, artichokes, onions,
potatoes, zucchini, volaki cheese, dry myzithra,
or aged kefalotyri, depending on the season—
but it almost always includes local sausages.
In its most common version, the sausages are
browned to release their aroma, while the egg
mixture with milk and cheese binds everything
into a fluffy texture. Mint or parsley adds fresh-
ness and fragrance to the taste.

Amygdalota (Almond Sweets): A be-
loved Cycladic dessert also popular in Andros,
amygdalota are aromatic and elegant treats
that combine the rich flavor of almonds with
the sweetness of sugar. The dough is made
with egg, scented with rose or orange blossom
water, and shaped into elongated pieces or
small pear forms. They are lightly baked until

M

podioouv, SlatNPWVTas TPUPEPG ECWTEPIKO Kal
efappws tpayavh enpévela. Apou KpUWoouy,
Boutlouvtatl €ava oe avBdévepo kal nacnanido-
vtal e dxvn {axapn nou xapiZet BeNoudivn upn
KOl XOPOKTNPLOTIKA gppavion. ZepBipoviat ws
KEPOOHO O€ YLOPTES Kal XapEs, ouvode(a kapé n
ooupddas h talnoupou.

MMuké koutadioU napmAdve: Muks
Mou NaPaoKEUAZETal anokAELOTIKA atnv Avdpo.
H @pdna r to napnddvy, 6nws ovopadetal, sivat
6evtpo nou bivel tous peyanUtepous Kaprnous
eanepdoeldwv otnv EAAGda, nepinou oto pé-
yeBos evds nenoviou. To epoUTo HoLdlel YeuaTL-
K& HE To YKPENPPOUT, andd elval neploodtepo
apwHatkG. H naxtd, onoyywdns, AEUKA yixa tou
ondvia TPWYETaL WA, wotdoo owatd EenkpL-
opévn bivel éva apwpatikd, Aapnepo Kat appdto
yAUKS tou KoutantoU. ZepBipetal ws napadoaot-
aké képaopa pe dpoaepd vepd N pe tn ouvodela
Kape.

ANANTYEXIAKH ETAIPEIA KYKAAAQN A.A.E.

golden, keeping a soft interior and slightly crisp

surface. Once cooled, they are dipped again in
flower water and dusted with powdered sugar,
giving them their velvety texture and signature
appearance. They are traditionally served at
celebrations, accompanied by coffee, soumada,
or tsipouro.

Pampiloni Spoon Sweet: A dessert
made exclusively on Andros. The frapa or
pampiloni, as it is locally known, is a citrus
tree producing the largest fruit of its kind in
Greece—about the size of a melon. The fruit
resembles grapefruit in taste but is more ar-
omatic. Its thick, spongy white flesh is rarely
eaten raw, but when properly soaked to remove
bitterness, it yields a fragrant, glossy, and fluffy
spoon sweet. It is traditionally served as a treat
with cold water or alongside coffee.

O.T.A.
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ANAPOL

Aépas nedayiolos

Sladpopn €xel auvoAikd pnkos 200 xiAd-

petpa kat Slapkel nepinou 8 wpes pe au-
TOK{vNTo N potoatkA€ta, xwpls oTdoels Kat Xw-
pis Eevayd. H Slabpopn npoopépetat yia éAo tov
XPOVO Kal aneuBUvVETalL 0€ EMOKENTES MOU €vOL-
amEPOVTaL yLa TNV ToNkA Koudiva, Tov noAttopo,
N vautooUvn, TLs Téxves Kal BERata T puon Kat
yla dpactnpldtntes dnws: nedonopia, opeBaaia,
nodnAaoia, BaAdooia aBARpata kat koAUpBnon.

H Avbpos, 10 Bopeldtepo vnol twv KukAa-
dwyv, elval €vas ténos nnouclos oe appovia,
avtBéoels kal xpwpata. Opewvnh, pa yoviun, pe
1blaltepn popponoyia toniou, 6mou téooepls
oxebdv napdnAnAes PetalU Tous opooElpEs TN
xwpilouv o névte eudldkplta pApata pe oe-
Kabdes NnyEs, pEpata Kal Notapous, Ty KAvouv
V@ HOLACEL NEPLOOOTENOD HE NNEPWTIKA MEPLOXA.
Ot kolAdbes, ol ypagkol olklopol, 10 exteta-
pévo nedonoptkd diktuo Kat n €kéva Twv na-
PAKTIWY MEPLOXWV TNS, PapTupouy évav téno
Cwvtavo, Eexwplotd kat auBeviikd. H Avbpos
bev elval povo 1o vnol vautikwy, kanetavaiwv
Kat eponAlotwy, pa eival Kuplws tonos twv
avBpwnwv Tou NveUpatos Kat tou noAttlopou.

H @Uon ths Avbpou eival yevvaiddwpn kat
anpdPAentn. And ts Nny€s s Xapllas Kat s
Aylas Ewprivns ota Anoikia, nou 6pocilouv tis
KatanpAoLves NAAYLES, HEXPL TOUS KOTOPPAKIES
s MuBdpas, €vav afinBivd  «vepalddtonos,
6no 1o vnol eival yepdto tpexolpeva vepd. H
"eponiuvn, pe tov udpofLdtono Kat To NETPLVo
YE@UPL Tns, KpUBETal avapeaa atls NAayLés tou
notapoU AxAa, eV To @apdyyt Twv Anotapd-
TWV, KATAQUTO Kal OMavlo, NPOoYEPEL pla and

ANDROS

Sea Breeze

he route has a total length of 200 kilom-
T eters and takes approximately 8 hours
by car or motorcycle, without stops and without
the need for a guide. It is suitable year-round
and is aimed at visitors interested in local cui-
sine, culture, seafaring traditions, the arts, and
of course nature, as well as activities such as
hiking, mountaineering, cycling, water sports,
and swimming.

Andros, the northernmost island of the Cy-
clades, is a place rich in harmony, contrasts,
and colors. Mountainous yet fertile, its distinc-
tive landscape is shaped by four nearly parallel

s wpaldtepes nedonoples ato Awyaio. To onn-
Aato ®opos ato AAadvo, £va Badpa s @uons
pe otadaktites kal otafaypites, npooeyyicetal
peoa and €va ABdoTpwto KaAvtepipl Kat éva
NETPLVO YEPUPL, PvNpEla pLas enoxns énou n ne-
Tpa eixe Kuplapxn B€an. Ot napanies ts Avopou,
annes dayples Kal andes hpepes, alnd ones ka-
Bapés kal kataydnaves, Sladéxovtal n pla v
aAnn. M Boutid og pia and tis napanies AxAga,
Zbpyko, Butdnt, Xpuon Appo, Aylo Métpo, MAG-
ka, Bépn n MowApwva Ba oas anolnptdoet.

H noAtiotikh nAgupd tou vnaolou eival e€{oou
Eexwploth. H Xwpa, npwtelouaa tou vnolou,
anAwvetal Ndvw g€ pla otevn Xepadvnao Mou
dnploupyel 6U0 nopanies pe apxovikd mnou
evunwolddouy, papudplves auiés, nAako-
0TPWTA OOKAKLO, TO EVETIKO KAOTPO, TN OUVOL-
k{o tns Kapdpas, ta pouosia kat Befaiws tov

mountain ranges that divide it into five clearly
defined sections filled with countless springs.
streams, and rivers—giving it the feel of a
mainland region. Its valleys, picturesque vil-
lages, extensive network of hiking trails, and its
coastal scenery all reveal a land that is vibrant,
unique, and authentic. Andros is not only the is-
land of sailors, captains, and shipowners—it is
above all a land of intellect and culture.

The nature of Andros is generous and unpre-
dictable. From the springs of Sariza and Agia
Irini in Apikia, which cool the lush green slopes,
to the waterfalls of Pythara—a true “fairy-
land"—the entire island is full of running water.
Gerolimni, with its wetland and stone bridge,
lies hidden among the slopes of the Achla River,
while the Dipotamata Gorge, verdant and rare,
offers one of the most beautiful hikes in the Ae-
gean. The Foros Cave in Aladino, a natural won-
der of stalactites and stalagmites, is reached
through a cobbled path and a stone bridge—
monuments from an era when stone reigned
supreme. The beaches of Andros—some wild,
others calm, all clean and crystal blue—follow
one another in succession. A swim at Achla,
Zorkos, Vitali, Golden Sand, Agios Petros, Pla-
ka, Vori, or Pisolimiona will reward you.

The island's cultural side is equally remark-
able. Chora, the capital of Andros, stretches
across a narrow peninsula that forms two
beaches, adorned with impressive mansions,
marble courtyards, cobblestone alleys, the
Venetian castle, the Kamara district, museums,
and of course, the iconic Tourlitis lighthouse.
You can enjoy a panoramic view of Chora from
Ypsilou, experience the famous festival of Men-

ANANTYXIIAKH ETAIPEIA KYKAAAQN A.A.E. O.T.A.
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eUBANpaTKG @apo tou ToupAitn. Mavopapikh
B¢a tns Xwpas pnopeite va anodavoete and ta
Ywniou, va Budoete otis Mévntes 1o neplpnpo
navnyUpl Kat va enoke@teite th Movn s Ayi-
as Mapivas. ‘Eva éAfo onpaviikd npookuvn-
pa s Avpou eivat n Movh ts Mavaxpdviou
ota ®dAAka, nou xtiotnke and tov Niknpdpo
Quwkad kat énou puAdooetal N kapa tou Ayiou
Mavtenenpova. H enoxn tou Bulavtiou avinxet
Kal otn Meoaaptd, pe tous nNUPYyous, TS eKKAN-
oles Kal ta KaTAAOINO HECTLWVIKWY OMITLWV.

To KépBt kat o Oppos tou anAwvovtal ava-
peoa og Bouvad kat BéAacoa pe povonata nou
nawpvouyv péaa and enalwves, NETpva yepupla,
Hikpés aypolkies kat EwkAnola. Edw Bploke-
Tat n ddonpn napania «tns Mptds 1o MMonpas,
€vas Bpdxos-cUpBono NouU OTEKEL aYEPWXOS OTO
KUpO yepdtos and Bpunous. Ot Mévntes, e Us
KPNVES O€ opPh paoppdpvwyv Aedviwy, elvat
€va Katanpdowvo XwpLd, 4nou 0 AX0S TWV VEPWY,
TwV andoviwy Kal Twv opydvwy, Ba 0as anoka-
Adywet v aAAn oyn ts Avbpou. To Madplo, 10
KUpLo AAvL, kat to Mnatol, nopaBaAdaotol okL-
opol e ypaoka Aavékia, dpopees napanies,
eouatépla Kat vuxtepvh Cwn, ouvBudlouv
Badaoovh adpa pe T {wvtdvia s ouyXpovns
Cwns. Kovtd tous Pploketal kat n MaAawdnodn
He Tov apxatoioyké xwpo va atevilel o Ayaio.

H Avbpos, watdoo, gival kat vnol s yeuons
He tn yaotpovopia s va ouvbuddel Ty payeia
ToU NeAdyoUs, HE TNV TOMIKA Napaywyn Kat tnv
napddoon. H neplpnun gouptdnia, n nAodota
openéta pe natdes, auyd Kat AoukAavika, pa-
yewpevetal ouxvd oe kaBe onit. O Aapnplatns,
10 naoxafvd apvi yeplatd pe tupl, auyd, xopta
Kal pupwdIKA, whvetal apyd atov Eundpoupvo,
EVW) 0 KOKOPOS KPAOATOS, Ol OMTKES NiTes Kal
n Kanapn toupo{ 0AOKANPWVOUV KABE YEUTTIKN
ylopt. And ta tonikd npolévia Eexwplouv ta

ites, and visit the Monastery of Agia Marina.
Another important pilgrimage site is the Mon-
astery of Panachrantou in Fallika, built by Ni-
kephoros Phokas, where the skull of Saint Pan-
teleimon is kept. The Byzantine era also echoes
through Messaria, with its towers, churches,

and remains of medieval houses.

pLa Netpwth, padaxtd, BoAdkt Kat apueld, n
kanvioth Aouda, ta Aoukdavika pe Bpoupnt Kat
yAuKAvioo, To atykdéBoupo, To péAL, To talnoupo
(paki) kat ta apwpatikd Bétava. Ta yAUKd tou
koutanlou and Aspovaved, to vepavildki, To na-
pnAdvL, Ta kaftoouvia kat n dpoceph coupdda
elvatyevoels nou kouBanoUy Ta apwHaTa Tou Vn-
oloU Kat aas KanoUv va Us SOKIPACETE Kal QeU-
YOVTOS va MAPETE yla 0as Kat tous eifous oas.

Korthi and its bay unfold between moun-
tains and sea, with paths passing through olive
groves, stone bridges, small farmhouses, and
chapels. Here lies the famous beach "Tis Grias
to Pidima” ('The Old Woman's Leap’), marked
by a proud rock standing in the waves, steeped
in legend. Menites, with its lion-shaped mar-
ble fountains, is a lush green village where the
sounds of water, nightingales, and music reveal
another face of Andros. Gavrio, the main port,
and Batsi, charming seaside settlements with
picturesque harbors, beautiful beaches, res-
taurants, and nightlife, combine the sea breeze
with the vibrancy of modern life. Nearby lies
Paleopolis, with its archaeological site over-
looking the Aegean.

Andros, however, is also an island of flavor—
its gastronomy blending the magic of the sea
with local produce and tradition. The famous
fourtalia, a rich omelet with potatoes, eggs.
and sausage, is a staple dish in every home.
Lampriatis, the traditional Easter lamb stuffed
with cheese, eggs, greens, and herbs, is slow-
ly baked in a wood-fired oven, while kokoras
krasatos (rooster in wine), homemade pies, and
pickled capers complete every feast. Among
local products stand out the cheeses petroti,
malachto, volaki, and armexia; the smoked lou-
za; sausages with savory and anise; sigathouro
(smoked pork); honey:; tsipouro (raki); and aro-
matic herbs. Spoon sweets made from lemon
blossoms, bitter orange, and pampiloni (a local
fruit), as well as kaltsonia pastries and refresh-
ing soumada (almond drink), capture the is-
land's aromas—inviting you to taste them and
take a bit of Andros with you when you leave.

ANANTYXIIAKH ETAIPEIA KYKAAAQN A.A.E. O.T.A.
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| Motdpa Do NoUZa (aAfavtiko) sweets
’g Rivers &) Louza [traditional cured meat)
nhAalo TupoKopKA
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Dairy Products

Cured meat

Saussages

Honey

Wine

Spoon sweets

Naxos citrum

Olives

Fishes

NAIOZ

Mpotdvra MOM: MpaBiépa Na&ou, Apoevikd Na-
€ou, Konavioth KukAdadwy

Mpoiévra MIE: Matdra Nagou, Otvos KukAddwyv

I1&6waitepa npoidvra: Kitpo NdEou, Eivdtupo, §L-
vopulnBpa, BnAukd Né&ou (ekboxn puliBpas),
YPaBLEPa, Konaviotn, Kpéata, yapta kat Badao-
owd, Aoukdvika, opndvt (aAnavike), Aoula
(@AAavtkd), péat Akép kitpou, kpaal, kénapn,
entés aokoUbes (PUOlkEs eAlEs xwpls enegep-
yaaia), yAukd tou koutaniou kitpo, YAuKd Kou-
tanol namidva, ouka Eepd.

I8taitepa ed€opara: Kandyepos (Hooxdpt Kok-
Kwviotd, EuvopunBpa, ypaBiépa kat PeAt{aves),
POCTO (X0lPWVO HE Pakapdvia), pEyKoTNyavites,
HOVOUPOUENETa, MOTATES KOKKLVIOTES HE MaoTo
xopvé, oepoukAwt Né&ou (nita pe oéokouna),
yAudepo (ouvtnpnpévo xolpLve e 1o Ainos tou),
Kataikt Je natouda (naoxantve Toniko @ayntd),
Katglkopakapovada,  kodokuBonaotitoa  (vn-
otiown opeféta pe yAUKS KoAoKUBL, KPEPUUOL
Kat afeupt), KoukouAopaepLd (MPWTOXPOVIATIKO
eayntd, couna pe oltnpd Kat éonpla), Kdkopas
KOKKIVLOTOs, oadatoupt (oandxt pe KpeppudtL kat
AadoAépovo), pelaxpvd (tonkn kapudontta),
apuydanwtd pe pEAL

NAXOS

PDO Products: Naxos Graviera, Naxos Arse-
niko, Cyclades Kopanisti

PGI Products: Naxos Potato, Cyclades Wine

Special Products: Naxos citron, xinotyro, xin-
omyzithra, thilyko Naxou (variant of myzithra),
graviera, kopanisti, meats, fish and seafood,
sausages, zamponi (cured meat), louza (cured
meat), honey, citron ligueur, wine, capers, ask-
oudes olives (natural, unprocessed olives), cit-
ron spoon sweet, papilona spoon sweet, dried
figs.

Route Delicacies: Kalogeros (beef stew with
xinomyzithra, graviera, and eggplants), Rosto
(pork with pasta), Regkotiganites (fried smoked
herring). Manouromeleta (omelet with local
cheese), stewed potatoes with cured pork,
Sefoukloti Naxou (chard pie), Glydero (pork
preserved in its fat), goat with patouda (East-
er local dish), Katsikomakaronada (goat with
pasta), Kolokythopastitsa (Lenten omelet with
sweet pumpkin, onion, and flour], Koukoulo
maeria (New Year's dish, soup with grains and
legumes), stewed rooster, Salatouri (skate with
onion and olive oil-lemon sauce), Melachrino
(local walnut pie), almond sweets with honey.

ANATNTYZIAKH ETAIPEIA KYKAAAQN A. A E. O.T.A.
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NAZOZ

Kafdyepos: Tunkd £6eopa, pe peAuddves
YEULOTES Kal KOKKLVLOTO pJooxdpL. Maipvel to 6vo-
H& Tou and v €lKOVA MoU €XeL TO NIATo, KaBws
n peAtdéva Bupicel paco@opepévo KaAGYEQO.
Ot peAttdaves, a@ou wnBouyv, yivovtal panakes,
dnploupywvtas éva 1bavikd nep{BAnpa ywa
yéuon. To kpéas, payelpePévo e viopativia,
KPEPMUAL kal Bétava, anoktd Tpu@epn uPh Kat
ondvia yeuon. Ot @é€tes viopdtas npoaBétouv
6poatd, evwd to petypa ypaBiepas Né&ou xapicet
anpupn évtaon Kal xpuoa@évia kpouota. Xep-
Bipetal Ceotd, ouvobdela tpayavol YwpoU Kat
VaELWTIKOU KPaaotoU.

Péato: Xapaktnptotikd nidto s Na€ou, 15iws
s AnelpavBou, pe noAdEs napanayes. Mmo-
pel va yivel Je xolpLvo Kpéas N Ltatko, dnAadn pe
Awndoapkn Kataika n npopato peydnns nAkias,
Kal PE TNV NpooBnkn neAté viopdtas  donpou
KpaoloU. To (tokd ouvnBicetal otous yApous,
EVW) N MO0 OUXVA €KOOXA TOU €lval KOKKLVLOTO
He xolpwvd. Mayelpedetal yla WPes € KOKKLVO
kpaol, viopdta kat Bétava, kat yivetal eEalpetikd

NAXOS

Kalogeros: A typical dish of the island, con-
sisting of stuffed eggplants and stewed beef.
It gets its name from the visual resemblance
of the dish, as the eggplant looks like a robed
monk (kalogeros). Once roasted, the eggplants
become soft, forming the perfect casing for the
filling. The meat, cooked with cherry tomatoes,
onion, and herbs, becomes tender and full of
flavor. Tomato slices add freshness, while Nax-
0s graviera gives a salty intensity and golden
crust. It is served hot with crusty bread and
Naxian wine.

Rosto: A characteristic dish of Naxos, espe-
cially of Apeiranthos, with many variations. It
can be made with pork or itsiko — lean goat
or aged sheep — with the addition of toma-
to paste or white wine. Itsiko is customary for
weddings, though the most common version is
stewed pork. It is slow-cooked for hours in red
wine, tomato, and herbs until extremely tender,
with a thick, glossy sauce reminiscent of glaze.
Garlic, allspice, and herbs provide aromatic

TPUPEPOD, eV N 0AATOO EXEL NUKVA yuaniatepn
uEn nou BupiCel yAdoo. To okdpdo, to pnaxapt
Kal 10 HUpwOIKG xapidouv apwpatikin €viaon.
Ta xovipd pakapdvia h evaAAaKTKd, ol Natdtes
N&Eou Koppéves kKubwvdates Bpddouv péoa otn
06Ato0, POUPWVTIaS Ta apwHata Kat ogpBipo-
VialL PE 10 Kpéas. To nidto oupnAnpwvetal Pe
TPHEVO apoevIKO Tupl Kat néet padi pe KOKKLVO
kpaoi N&€ou.

Peykotnyavites: Eva ¢6eoua nou ot Nagl-
WTES €xouv aav KoAatold yla 0AEs TS WPES NS
H€Pas N ws ouvoSEUTIKO ARAWY PaynTwy, Onws
10 donpla. H kanvioth péyka, yla va HanaKwoEeL,
HouAdetal og vepo Kal 0TN OUVEXELD, Tnyavile-
TaL o€ eNaténado, anoKtwvtas Tpayavn kpouotd
nou devel appovIKG pE To afpupd Kal Kanvioto
dpwpa tns. Zto ténos Alyes ataydves Agpoviou
divouv ppeokdda kat agrvouy v évtaon s
péykas va anlwBel og KEBE pnouk!d.

ANANTYEXIAKH ETAIPEIA KYKAAAQN A.A.E.

depth. Thick pasta or, alternatively, Naxos po-
tatoes cut into wedges are boiled in the sauce,
absorbing its aromas, and served with the meat.
The dish is topped with grated arseniko cheese
and paired with Naxos red wine.

Regkotiganites: A dish Naxians enjoy as
a snack at any time of day or as a side to oth-
er meals such as legumes. Smoked herring is
soaked in water to soften, then fried in olive
oil until it forms a crispy crust that harmonizes
with its salty, smoky flavor. Finally, a few drops
of lemon add freshness, allowing the herring's
intensity to unfold in every bite.

O.T.A.
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NAZOZ

‘Ofos o k6opos Badacoa

Slabpopn £xet ouvoAko phkos 270 xiALd-

petpa kat dlapkel ouvonika nepinou 10
WPES PE auToKivnto A pHoTooIKAETa, Xwpls otd-
o€ls Kal Eevayd. H dladpopn cuatrivetal ya 6no
TOV XPOVO KOl OQOopa EMOKEMTES MOU evOlamE-
pOVTaL YO TNV TOMNKA Koud{va, Tov ToMKo noAttt-
opo, TN @UoN, TN NEPLIETELT, TNV e€gpelivnon Kat
yla dpaotnpldtntes onws: neConopia, opelBaaia,
nodnAaocia, BaAdoola aBAnpata, kataduoels,
Yeuolyvwola, YEwToUuplopo Kat birdwatching.

H Natos, 1o peyodutepo vnol twv Ku-
kAddwyv, elval €vas ténos, nAololos o€ €l-
KOves Kkal aviBeoels, pe Pouva kat Koudd-
bes, elpopa oponédla kat opuktd nAouto,
nnyes kat nopanies, eAalwves kat aunenia.
Eivat éva vnol énou @uon, dvBpwnos Kat no-
Awopods, ouvundpxouv kat oupPadidouv at-
wvla. Evd kdéBe kopudtt yns 6ibel kKapmnous
Kal kaBe nEtpa apnyeltat Povadikes LoToples.

To épos Zas 1 Zeus eival n Kopuph twv Ku-
kAddwv pe navopauikn Béa o 6Ao to Awyalo,
eVl otnv nAayld tou Bploketal 10 OHWVULO
onhAato nou oxetidetal Pe ta natdikd xpévia Tou
Afa. H Nd€os dlaBetel ektetapévo neConopikod
6iktuo, Mmou evavel owkiopous, pvnueia, Bou-
VA, PEUOTIES KOl OKIES. XtV Kepapwth peoa
og opylwdn BAdotnon o katappdkns s Pa-
To0Uvas oxnpatiCel pla paykhn Aipvn kat atnv
AAukn, Bploketal o peyadltepos UypOTOMNos
Twv KukAddwv otov onolo pwAlglouv ondavia
nouAd. Anoé tv éAAn, n Nagos npoopépel na-
vépoppes napanies, onws tou Ayiou Mewpyi-
ou, tou Aytou lMpokoniou, ths Ayias Avvas, s

NAXOS

All the World is Sea

he route has a total length of 270 kilom-
T eters and takes approximately 10 hours
by car or motorcycle, without stops and without
a guide. It is recommended all year round and is
intended for visitors interested in local cuisine,
local culture, nature, adventure, exploration, and
activities such as hiking, mountaineering, cycling,
water sports, diving, tasting, geotourism, and
birdwatching.

Naxos, the largest island of the Cyclades, is a
land rich in imagery and contrasts — with moun-
tains and valleys, fertile plateaus and mineral
wealth, springs and beaches, olive groves and
vineyards. It is anisland where nature, people, and
culture coexist and harmonize eternally, where
every piece of land bears fruit and every stone
tells its own story.

Mount Zas (or Zeus) is the highest peak in the
Cyclades, offering panoramic views of the entire
Aegean, while on its slopes lies the cave of the
same name, associated with the childhood of
Zeus. Naxos has an extensive network of hiking
trails connecting villages, monuments, moun-
tains, ravines, and coastlines. In Keramoti, sur-
rounded by lush vegetation, the Routsouna wa-
terfall forms a magical natural pool, while in Alyki
lies the largest wetland in the Cyclades, home to
rare bird species. Naxos also boasts stunning
beaches — Agios Georgios, Agios Prokopios, Agia
Anna, Mikri Vigla, Abram, and Plaka — and an un-
derwater world both rich and fascinating.

Mikpns BiyAas, tou Aunpadp kat s MAdkas,
€VwW Kat o BuBos tns elval ondvios kat nAoUaolos.

@Otdvovias oto Awyavt, n Xwpa Ba oas ou-
0TNBel pe eviunwaolakd TPOMo We T Nepipnpn
Moptdpa, to poppdplvo anopelvépl Tou vaou
Tou AnéAAwva Mou oTéKeL oTo vnadkt Maddta.
MepdlaBaivovtas ta ypagké ookdakla s Xw-
pas, ypryopa Ba avuAngBeite nws €6 nvéel
aKOua évas aépas MouvEvTes, agou To PBeve-
T0laviko otowxelo dlatnpeitat avadfo{wto pe 1o
KAOTPO, T OPXOVIIKA HE T OKOoNUA TwV Ma-
Aoy guyevwv Kat to MaAdu tou Zavoudou nou
@uio€evel onuepa 1o Apxaodoyikd Mouaoeio.

Ytnv evboxwpa anokaAuntetal N WPuxn Kat n
opop@Lé ths NéGou. Xtnv edgopn kowidda tou
ABablod kat twv MeAdvwy Bpiokovtal ta ap-
xa{a Aatopeia mou xdploav To NepiPnpo VagLwTL-
Ko Hdppapo. E6w 6eondlel to lepd tou Alovioou
ota’Ypla, evw ta xwptd Koupvoxwpt Kat Mot
@io€evolv ta Aatopeia tou PAgplod Kal Tous
eviunwolakoUs Koupous. Ot MéAaves Eexwpl-
Jouv HE TOUS €VETIKOUS NMUPYOUS-Napatnpnti-
pta, to MAwvado anAwvetal avayeaa oe edpopa
xwpdela pe natdtes kat 1o Fafavédo otékel
Kd&tw and tov NUpyo twv MneAdvia. 1o Zaykpl,
0 nupyos lpatolo, o Mnadlalos kat o apxalos
Nads ths Anpntpas NAaLGLWVoUY Tis NoARES ek-
kAnoles, tov enovopaldopevo «Mikpd Muotpd».

H kotAada tns Tpayaias, oto kévipo s NéEou,
Eexwpllel yla ta ypa@ké xwptd ts. £1o Xanki, n
BEVETOLAVIKN OPXITEKTOVIKA Kal 0 nUpyos Ppa-
yKOnouAou paptupolv to évbogo napsnBdv. H
Movh @ioevel tnv otopikh Mavayia th Apo-
alavn, pe BoAous and NETPES TNs NEPLOXNS, Kal
v Mavayla v MpwtéBpovn, Aaunpd Selya
Bulavuvhs texvns. To OAGTL o peyanUtepo
xwpLd Tou vnolou, anAdwvetal otis NAaylEs tou

Arriving at the port, Chora greets you with the
impressive Portara, the marble gateway of the
ancient Temple of Apollo, standing proudly on
the islet of Palatia. Wandering through Cho-
ra's picturesque alleys, you'll quickly sense the
lingering Venetian air — the medieval castle,
the noble mansions with family crests, and the
Sanudo Palace, now housing the Archaeologi-
cal Museum, all speak to that past.

In the island's interior, the soul and beauty
of Naxos are revealed. In the fertile valley of
Livadi and Melanes lie the ancient quarries that
provided the famed Naxian marble. Here stands
the Sanctuary of Dionysus at Yria, while the vil-
lages of Kournochori and Myloi host the quar-
ries of Flerio and the impressive kouroi statues.
Melanes is known for its Venetian watchtowers,
Glinado spreads among fertile potato fields,
and Galanado sits beneath the Belonia Tower.
In Sangri, the Gratsia and Bazeos Towers and
the ancient Temple of Demeter stand among
numerous churches, earning the area the nick-
name “Little Mystras.”

The Tragaia Valley, in the heart of Naxos, is
renowned for its charming villages. In Halki,
Venetian architecture and the Frangopoulos
Tower reflect its glorious past. Moni is home
to the historic Church of Panagia Drosiani, built
with local stone domes, and Panagia Protothro-
ni, a splendid example of Byzantine art. Filoti,
the island’s largest village, lies on the slopes of
Mount Zas beneath the Barozzi Tower.

The unigque emery-mining villages (Smyrido-
choria) of Naxos are living monuments of global

ANANTYXIIAKH ETAIPEIA KYKAAAQN A.A.E. O.T.A.
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Opous Zas kétw and tov nupyo twv Mnapdtot.

Ta povadikd Xpupboxwpla ths Nagou ano-
tedolv {wvtava pvnpeia s naykooplas pe-
TaAAEUTIKAS  Kal PBlopnxavikns  KANPOVOLEs,
xdpn ota LoTtopIKG opuxeia opuptdas. H Anei-
pavBos evtunwoldlel pe v 1dlaltepn apxi-
TEKTOVIKA, TOus nUpyous, s ekkAnoles, ta
pouceia kat v Ayla Kuplokh pe tis onavies
Towxoypagies tns Ewkovopaxias, evw ol Kdtol-
Kol tns kpatoUv wvtavh TNy NoNTKA Napddo-
on twv Kotoaklwy. H Kopwviba, to no wnid
Xxwpd tou vnalou pe th Movh ths @avepw-
pévns, nepBannetal and aunénta, onws Kat n
Kopwvos, eviw 0 Aavakds OTEKEL KATw and 1o
Hovaathpl-kdotpo tou 120u atwva, pe Béa otn
MoutooUva. Ekel ol €€opuUKTKES eykataotd-
oels, 0 €Connlopds Kal 0 EVIUNWOLOKOS €va-
€plos odnpddpopos pe ta Bayoveéra s opU-
pdas paivetal va €xouv Naywaoel otov XPovo.

Y10 auBeviiké KukAad{Ttiko Wapoxwpl Tou
AndAdwva oto Bopelo dkpo ts N&Eou, ta oka-
Aondtia Ba oas odnynoouv ota apxaia Aatopeia
Happdpou, onou 6eondlel o neAwplos Eandw-
HEVOS YEVELOPOPOS KoUPOs, evwd atn [ aAnvn Ee-
xwpilet 0 NUpyos tns YynAns nou neptBAnieL to
Bulavtvé povaothpl Ixeddv o€ 6nolov oIKIopd
wmsNa&ou oas Bydnelo bpdpos oas, BaPpelte Eva
@dEevo katdAupa yla T SlavuKTépeuoh oas.

H yn €dw otn N&Eo mpoopépel anndxepa
npolévta ondvias yeuons Kat nolotntas, onws
natdres, kitpa, namAddva, pént kat kanapn. H
HOKPG  TUpOKOoHIKh napddoon bivel povadl-
KA tpld, 6nws ypaBlépa, apoevikd, BnAUKO,
€votupo, ElvopudnBpa  kal  Komavioth, eV
napdyovtal kat Wlaitepa aAfavtikd, énws (a-
pnévy, Aolla, Aoukdvika kat yAudepd, WBLai-

mining and industrial heritage, thanks to the
island's historic emery mines. Apeiranthos im-
presses with its distinct architecture, towers,
churches, museums, and the Church of Agia
Kyriaki, with its rare Iconoclasm-era frescoes,
while its residents keep alive the poetic tradi-
tion of kotsakia (rhyming couplets). Koronida,
the island's highest village with the Monastery
of Faneromeni, is surrounded by vineyards, as is
Koronos, while Danakos lies below a 12th-cen-
tury fortress monastery overlooking Moutsou-
na. There, the mining facilities, equipment, and
the striking aerial railway with its emery wag-
ons appear frozen in time.

At the authentic Cycladic fishing village of
Apollonas, on the island's northern tip, stone
steps lead to the ancient marble quarries,
where the colossal bearded kouros lies unfin-
ished. In Galini, the Tower of Ypsili surrounds a
Byzantine monastery. Whichever Naxian village
you find yourself in, you'll easily discover warm
hospitality and a welcoming place to stay.

The land of Naxos generously offers products
of rare taste and quality, such as potatoes, cit-
rons, papilona (local fruit), honey, and capers.
Its long cheese-making tradition produces
unique cheeses — graviera, arseniko, thilyko,
xinotyro, xinomyzithra, and kopanisti — while
theisland is also known for its distinctive cured
meats like zamponi (ham), louza, sausages, and
glydero. Other notable local products include
“askoudes” olives, dried figs, citron liqueur, and
exceptional wine varieties. According to my-
thology, Naxian wine was considered the nec-

Tepa npolévia, 6nws, eflEés «aoKoUdES» Kal
anognpapéva oUka, notd onws Akép Kitpou
kat e€alpetikés nowkiAies kpaolwyv. AAAWOTE,
oUppwva pe T puBonoyia to vagltiko kpaol
TauTdotav Pe 1o VEKTap Twv Bewyv kat ato vnol
unnpxav nnyes nou avépAudav yAuks Kpaol.

And s koulives twv onttwy avadiovial
gpwpata and to KPéas nou olyopayelpedetal
0€ KOKKIVO Kpaol Kal otnv NMukvh tou odntoa
Bpddouv pokapdvia 1 and peykotnyav(tes, evw
ouxva oepBlpovial Yntés A KOKKIVIOTES Natd-
TES PE NAOTO XOPWVO. LT0 TPANECL s Kuplakhs
UNGPXEL KOKKLVLOTO HooxdpL Pe penttdaves Kat
TOMKA TUPLA, Nites pe o€okouna, N OPENETES PE
yAUKG KoAOKUBL h oandxt pe kPePPUOL kat Aado-
Aépovo. To Mdoxa whvetal katoikt pe natouda,
evd v Mpwtoxpovid payelpeletal Beppavikn
oouna pe oitnpd Kat éonpla. Kat oto télos, 1o
pedaxptvd, nou Bupidel k--apudodntta, ta apu-
yoaAwTd pe péAL Kat to YAUKO Tou koutaniou Ki-
Tpo N nanAdva npooBETouy évav yAUKO nifoyo.

tar of the gods, and the island was said to have
springs that flowed with sweet wine.

From household kitchens rise aromas of meat
slowly simmered in red wine, its thick sauce
mingling with pasta, or of fried rayfish pan-
cakes. Roasted or stewed potatoes with cured
pork are also often served. Sunday tables fea-
ture beef stew with eggplants and local chees-
es, pies with chard, omelets with sweet zuc-
chini, or skate with onion and olive oil-lemon
sauce. At Easter, goat is roasted with patouda
(stuffing), while on New Year's Day, a warming
soup of grains and legumes is prepared. And for
dessert — melachrino, reminiscent of walnut
cake, almond sweets with honey, and spoon
sweets made from citron or papilona add a deli-
ciously sweet finale.
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Dairy Products
Cured meat
Saussages
O Capers
ir%
Wine

MYKONOZ

Mpotdvra MOMN: tupi Konavioth KukAddwy
Mpotévra MrE: Oivos KukAddwyv

I8waitepa npotidvra: Konavioth Mukévou (ei-
vat éva napadoolakd, aApupd, MIKAVIIKo tupl
pe anelpwdn uen, €vtovo dpwpa Kat nnepd-
™ yeuon), twpl votUpl, tupl tupopodid, tupl
«Delian Blue» {unie tupl and t MUkovo), Aou-
Kavika pe Bpolpnt Kat Hnaxapikd, kanapn, St-
nupltes (Weydna na&dédia Mukévou, kplBvol
nagades), koupapwtn (Ueydio kpiBvo Wwpi),
npwto@oUpvt (Napadoactakd wwpi, oav Aaydva),
apavtd (0Tapévios Tpaxavas Xovipoaleapévos),
AoUZa (xopwvd aptupévo pe Badaoowvd aAdt,
Bpoupnt Kat plyavn, Mou GTEYVWVEL E ToV aépal,
oloupa, aldévepas (tUnos nnxtis), wdpla Kat Ba-
Aaoowa.

181aitepa e6éopara: Mdotpa (Sinupites pe ko-
NaviotA Kal VIOHAta), HUKOVIATIKN KREPHUSOML-
10, Aapdi pe Adxavo, xolpoopalolol KEPTEDES,
pagénia (yAUKLG CUUN yepopévn pe tTupoBoaid,
TNyaviopévn kat nacnantopévn pe ¢axapn, Kave-
Ao kat péy, apuydofwtd (e avBdvepo Kat dxvn
Caxapn), pendnuta, golvikia (uefopakdpova pe
olyddAY, kafaBdkia (YAuko pe kUpla ouotatt-
K& to apUydano kat v kavéAna).

MYKONOS

PDO Products: Cyclades Kopanisti Cheese
PGI Products: Cyclades Wine

Special Products: Mykonos Kopanisti (a tra-
ditional, salty, spicy cheese with a creamy tex-
ture, strong aroma, and peppery flavor), xinotyri
cheese, tyrovolia cheese, "Delian Blue” (blue
cheese from Mykonos), sausages with savory
and spices, capers, dipyrites (large Mykonian
barley rusks), kouvavoti (large barley bread),
protofourni (traditional flat bread similar to
lagana), aranto (coarsely ground wheat tra-
chanas), louza (pork seasoned with sea salt, sa-
vory, and oregano, air-dried), sisira (pork offal
dish), azoneras (a type of meat jelly), fish, and
seafood.

Route Delicacies: Mostra (barley rusks with
kopanisti cheese and tomato), Mykonian onion
pie, pork fat with cabbage, choirosfaisioi meat-
balls, rafiolia (sweet fried pastries filled with
tyrovolia cheese, sprinkled with sugar, cinna-
mon, and honey), amygdalota (almond cookies
with flower water and powdered sugar), melo-
pita (honey pie), foinikia (semolina honey cook-
ies similar to melomakarona), and kalathakia
(almond and cinnamon tartlets).

ANATNTYIIAKH ETAIPEIA KYKAAAQN A A E. O.T.A.
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MYKONOZ

Maotpa: H péotpa pe Konavioth eival évas
EVIOVO YEUOTIKOS HECES, XOPOKTNPLOTIKGS NS
Mukdvou. To kpiBvo nagddl, efappd Bpeypévo,
ylvetat n Bdon yla tnv NIKAVTKN Kat agld Kona-
VIOTA Nou Xap(Zel £viaon Kal apwHatikh o&utn-
10. Ot p€tes wpns viopdtas 6ivouv xpwpa Kat
ppeokdda, eva 1o eAadAado kat n plyavn d€évouv
appovikd. H tpayavh ueh tou na§uadlol oop-
ponel e v Kpepwdn algBnon tou tupLou Kat T
{oupepn odpKa s viopdrtas, divovtas évav pee
nou ouvbuadetal 1avika pe ouo og €va ano t
noAAd taBepvakia tns Mukévou.

Mukoviduikn Kpeppudonta: Xapakin-
ploTtKA nita ths Mukdvou mou ouvbudlel v
1Blaitepn vootld tou napadoaotakoU tuplou Tou
vnolou, s tupoBonds, pe v anddtnta tou
KPEPHUBLOU. Ta KpeppUdla, dtav whvovtal, yAu-
Kalvouv Kat looppornoly Guop@a Ke v eAappLd
anpUpa Kat o&Utnta s tupofontds, evwd Ta PPE-
OKO X0PTa Kal HUpwdIKAE, onws aéokouna, Gvn-
Bos kal pépaBo, divouv poatd kat dpwpa. H Zoun
elvatl AentA kat tpayavh, evw N yepon {oupeph
Kal agpdn. Xuvodeletat 1bavikd pe Asukd Kpaot.

MYKONOS

Mostra: Mostra with kopanisti cheese is a
boldly flavored Mykonian meze. The barley
rusk, slightly moistened, serves as the base for
the spicy, tangy kopanisti, which adds intensity
and aromatic sharpness. Slices of ripe tomato
provide color and freshness, while olive oil and
oregano tie everything together. The crunchy
texture of the rusk contrasts beautifully with
the creamy cheese and juicy tomato, creating
a perfectly balanced bite—best enjoyed with
ouzo at one of Mykonos” many seaside taverns.

Mykonian Onion Pie: A signature pie of
Mykonos that combines the distinctive flavor
of the island’s traditional tyrovolia cheese with
the simplicity of onions. When baked, the onions
become sweet and blend harmoniously with the
light saltiness and acidity of the cheese, while
fresh greens and herbs such as chard, dill, and
fennel add a touch of freshness and aroma.
The crust is thin and crisp, while the filling re-
mains soft and moist. It pairs wonderfully with
a chilled white wine.

Mukoviduika pagiéfia: Tnyovntd yAu-
K& MITIAKLa 0 OXNPa PLOoQEYYapOoU e AenTA,
Tpayavn ¢Uun Kat yepwon and tupoforid n and
avBotupo N pudnBpa, Zéxapn, peAL kat kaveda. H
UPN Tous Loopponel avapeoa otn KPEUWON YEuL-
on Kat 1o eAappws tpayave nep{Banua, evw ta
apwpata Tou PeALoU Kal TwV PNaXaplkwy ava-
HelkvUouv TN yedon Kat TNV VOOoTULd Tou tuplou.
YepBipovtal pe Bupapioo pént, nacnaniopéva
HE KaBoupvuopévo oouodul, aplydano h kapu-
oL, kepdidovtas apéows tov Baupaopod kat v
enbokipaoia. Zuvodelouy 1bavikd évav eAnnvt-
KO Ka@E h €va apwpaTKe AKEP.

ANANTYEXIAKH ETAIPEIA KYKAAAQN A.A.E.

Mykonian Rafiolia: Fried half-moon-
shaped sweet pastries with a thin, crispy dough
and a filling made from tyrovolia, anthotyro, or
myzithra cheese mixed with sugar, honey, and
cinnamon. Their texture strikes a balance be-
tween creamy filling and delicate crust, while
the aromas of honey and spices highlight the
richness of the cheese. They are served drizzled
with thyme honey and sprinkled with toasted
sesame seeds, almonds, or walnuts—instant-
ly winning admiration and delight. Perfectly
paired with Greek coffee or an aromatic liqueur.

O.T.A.
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MYKONOZ

Avépou Képn

dladpopn €xel ouvonlkd pNkos 75 xi-

Awpetpa kat dapkel nepinou 3,5 wpes
HE auToKivnto N potoolkAéta, xwpls otdoels
kat xwpls €evayd. H dwadpopn eival davikh
yla éAo Tov xpOvo Kal anguBUveTal oe EMOKE-
MTES MouU evola@épovial yla TV TOMKA Kou-
Clva, T @Uon Kal tn yuxaywyia kat ya &pa-
ompldtntes  onws: nedonopla, nodnAaola,
Banddoola onop, katadloels Kat koAUPBnon.

H Mukovos, 1o vnol twv avépwy 6nws v
anokafoUyv, OTEKEL OTO KEVTPO Tou Atyaiou Kat
Twv pedteplwy, koaponoditikn, @opdel navia
10 KaAd kat unodéxetal enokEMtes KaBe Ao-
yns. Bpaxwdns kat dyovn, pa yePAtn XpUoEs
appoudiés kat diépava vepd, eival térnos nou
EVWVEL T0 QUOKO NepBaniov pe Tov vidnio
Kat Tov enokemn. Miow and th @Apn Kat thy
Koopoouppon, KpUBetat éva atdé®lo  KUKAa-
oltko vnol, pe oxupés piles otnv Lotopia,
otnv napddoon, otov NoAttlopd Kat otn yeuon.

H Xwpa, xtiopevn yUpw and to Awpdvy, eivat
éva Baldpa s KUKAAGITIKNS OPXITEKTOVIKAS LE
KuBGoxnua Agukd onfua pe pnde napdBupa,
noAuxpwpes BoukapBinles nou atodidouv Tis
aunés, KpPUPPEVa EEputa Kal oTevd dpopdkia
nou enf{ooovtal avdpeoa oe payadld kat Ka-
pevelo. E&W ol avepdpuniol oteékouv ayepw-
xot otov Ao, oUPBoAo plas €Moxns Mou oL
avepol €8pepav to vnol. H Mikpn Bevetia, pe
10 noAUxpwpa pnadkévia nou ayy{ouv t Ba-
Aaooa, lvatl and ta N Popavika kat noAuew-
Toypa@nuéva onpeia tou Atyalou. Xnpavukol
noAttotikol Xxwpol, énws to ApxaloAoylkd, To

MYKONOS

Daughter of the Wind

he route has a total length of 75 kilome-

T ters and takes approximately 3.5 hours
by car or motorcycle, without stops and without
the need for a guide. It is ideal year-round and is
designed for visitors interested in local cuisine,
nature, and recreation, as well as activities such
as hiking, cycling, water sports, diving, and swim-

ming.

Naoypa@kd kat to Nautkd Mouoeio, to Zni-
T tns Aévas kat 0 MUfos tou Mndvn, kpatolv
wvtavh T PvARN Kal Ty lotopia Tou Ténou.
Kuplapxn, n Mavayia n Mapanoptiavi, xuopevn
6{inAa otnv €loodo tou pecalwvikoU kdotpou,
anotenel aplotoUpynpa AdkNS PXITEKTOVIKNS.

H Avw Mepd, otnv kapdid tou vnaotoy, elval,
€vas Napadootakds OIKIoHOS He xafapod TEUMo.
Eb6w kat to Movaothpt ts Mavayias ToupAav-
vns, pe to EuAdynunto téunAo, épyo OAwpe-
viivwy pactépwy kat noAnd dAfa ekkAnola-
ouKG Kewnna. And €dw Eekvouv dpdpot Kat
dovondtia nou odnyolv Oe PePKES and TS

Mykonos, the island of the winds as it is called,
stands at the heart of the Aegean and the meltemi
breezes—cosmopolitan, ever-elegant, always
dressed in its finest, and welcoming visitors of
every kind. Rocky and barren, yet full of golden
beaches and crystal-clear waters, it is a place
where the natural environment unites locals and
travelers alike. Behind the fame and the bustle
lies a genuine Cycladic island, deeply rooted in
history, tradition, culture, and flavor.

Chora, built around the harbor, is a marvel of
Cycladic architecture, with cube-shaped white-
washed houses and blue shutters, colorful bou-
gainvilleas adoming the courtyards, hidden court-
yards, and narrow alleys winding between shops
and cafés. Here, the windmills stand proudly on
the hill—a symbol of an era when the winds sus-
tained the island. Little Venice, with its colorful
balconies touching the sea, is one of the most ro-
mantic and photographed spots in the Aegean. Im-
portant cultural sites such as the Archaeological,
Folklore, and Maritime Museums, Lena's House,
and Boni's Windmill keep the island's memory and
history alive. Towering above them all, Panagia
Paraportiani, built beside the entrance of the me-
dieval castle, stands as a masterpiece of vernacu-
lar Cycladic architecture.

Ano Mera, in the heart of the island, is a tradi-
tional village with a relaxed pace. Here you'll find
the Monastery of Panagia Tourliani, featuring a
finely carved wooden iconostasis crafted by Flor-
entine artisans, along with many other ecclesias-
tical relics. From here, roads and footpaths lead to
some of the island’s most beautiful beaches, such

ANANTYXIIAKH ETAIPEIA KYKAAAQN A.A.E. O.T.A.
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opopotepes napanies tou vhalou, onws n Wa-
pou, o MAatds Manods, to Kand ABadL, o Aytos
lwavvns, n EALG, 1o Kadaponaddt kat to Mawtpl.
Mo tous Adtpels ts anopdvawaons, o Gwkaes, n
Mepxtd, n OteAld kat o MNavoppos NPooPEPOUY
OTYHES yanhAvns evad yla Tous AdTpeLs Twy Ba-
Adoowwy onop 10 vnol Ba tous anoldnUlWoEL.

And ™ MUkovo Eekivolv ta KapaBdkia npos
Ta anévavt dUo akatolknta vnaotd, t AnAo Kat
I Prhvela, (0ws tous 1epdTePOUS XWPOUS ToU
Apxaiou EAANVIKoU noAttiopoy Kat and Tous Ko-
pupaious apxalonoylkoUs XWPOoUS Tou CAHERQ.
H Anflos, n «pikpn AhAos» yia tous Mukovidtes,
unnp&e o Ténos énou yevvhBnkav o AndAnwvas
katn Aptepts. To vnol Bpioketal oTo KEVTPo Twv
KukAddwy kal yUpw ToU OXNPATOTNKE 0 «KU-
KAKSS xopds» Twv KukAddwy, nou ovopdotn-
kav Adyw tns didtagns tous yUpw and t AnAo.
H PAvela, f «Meydnes Andes», and tv dAnn
unnp&e Tonos tapns Kat yévvnons twv And{wv.

H yaotpovopia ths Mukdvou eival éva pe tov
XOPOKTAPG TS, BUVAHLKA Kal ToApNph, EK@Pa-
OTIKA Kat yevvaledwpn. XtnpiCetal ota viona
npolévia pe kopupaio napadetypa to tupl s
KOMavioTtns HE TNV €viovn Kat nnepdtn yeuaon,
nou Mpwtaywviotel otov KAQOIKS PUKoVLETL-
Ko HECE, Tn poéotpa, pall e vidnio kpBvo na-
EddL, viopdta Kat kdnapn. H napddoon tns
Mukdvou nepliiaupdvel kat dANa ekAeKTd Tupld,
onws to &votUpt Kat tnv tpofBond. E€loou
avayvwplown €ivat n Aouda, o oAAavIKG pe
TO KOMVIOPEVO XOlPIVO OpwHaTIopéVo pe Bpou-
pnAL Kat plyavn, 1@ AOUKAVIKO HE HNOXAPLKA,
10 optookeudopata and KPBdpL o oTapévios
Tpaxavds, ta oloupa kat Befalws ta @péoka
wépa kat ta BaAaootvd. And ta ndta s tont-
Khs koudivas dokiudote kpeppudontta, Aapdl
Hayelpepévo pe Adxavo, xolpoo@aiolous KeQTé-
bes kal aldévepa, évav pelé nou Bupilel nnxtn.

as Psarou, Platis Gialos, Kalo Livadi, Agios loan-
nis, Elia, Kalafatis, and Plintri. For lovers of seclu-
sion, Fokos, Merchia, Ftelia, and Panormos offer
moments of tranquility, while those passionate
about water sports will find the island endlessly
rewarding.

From Mykonos, small boats depart for the two
uninhabited islets across the water—Delos and
Rhenia—perhaps the most sacred sites of An-
cient Greek civilization and among today's most
important archaeological treasures. Delos, af-
fectionately called "Little Delos” by the Myko-
nians, was the birthplace of Apollo and Artemis.
The island lies at the very center of the Cyclades,
around which the “circular dance” of the islands
was formed—giving the archipelago its name.
Rhenia, or the "Greater Delos,” on the other hand,
served in antiquity as both a burial and birth site
for the people of Delos.

The gastronomy of Mykonos reflects the is-
land's character—dynamic and bold, expressive
and generous. It is based on local products, with
the most famous being kopanisti, the spicy and
peppery cheese that stars in the classic Mykonian
meze, mostra, served on local barley rusks with
tomato and capers. The island's dairy tradition
also includes other fine cheeses such as xinotyro
and tyrovolia. Equally renowned are louza—the
air-dried and smoked pork delicacy flavored with
savory and oregano—spiced sausages, barley
baked goods, wheat trachanas, sisira (a pork offal
dish), and of course, fresh fish and seafood. Among
the local dishes, don't miss the onion pie, pork fat
cooked with cabbage, choirosfaisioi meatballs,
and azonera, a gelatin-like meze similar to pichti.

H napadootakh {axaponAagtikn ths Mukdvou
€xel va npotelvel NoAnés e€alpetikés entioyEs:
Pagpénia, yAukd thyaviopévn 0N YEPLOWE-
vn pe tpofontd kat nacnantopévn pe Kavena
Kal axvn Zaxapn, @Qoupviotd auuyboAwtd pe
avBovepo, kanaBdakia Poutupévias Taptas We
Caxapn, apuydano kat kavéda Kat tefos appd-
™ Kal apwpatikA pendnita. Ofa gépvouv otov
oupavioko KAaolkEs yeUaels kal atn BUPnon thv
avduvnon s nadds Mukévou nou e€akofou-
Bel va el kal va kAglvel To pdatt o€ kABe PNoUKLA.

ANANTYEIIAKH ETAIPEIA KYKAAAQN A.A.E. O.T.A.
Traditional Mykonian pastry offers many de- Faorpovoleés
lightful options: Rafiolia—sweet fried pastries .
filled with tyrovolia cheese and sprinkled with cin- AI.CISPO[.IES
namon and powdered sugar; baked amygdalota Gastronomy
(almond cookies) scented with flower water; but- Routes

tery tartlets (kalathakia) filled with sugar, almond,
and cinnamon; and finally, the soft, fragrant melo-
pita (honey pie). Each brings to the palate timeless
flavors and evokes memories of old Mykonos—
still alive, still winking playfully with every bite.
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Dairy Products

Cured meats

Saussages

Aromatic plants

Loukoumi (Syros delight)

Wine

Caper

Fishes

Jams

Ouzo

Tsipouro

Courgettes

LYPOX

Mpotdvra MOM: tupi Zav MxdAn Zupou
Mpotdvra MIE: Oivos XUpou, Oivos KukAddwyv

I18aitepa npoidvra: AoukoUpia, xanBaddnttes,
anfavtiké NouZa, AoukAviKa XolpLva pe papaBi-
omnopo, 0kopdoAOUKAVIKE, KAnapn toupaot, péL,
Bétava, néato pépaBou, auyd, apwHaTIKE QuTd/
HUpwdIKE, Happedddes, BloAoyikn viopdrta, ay-
youpdkia Kat KofokuBia, apuesds (tupl), ypoBo-
TUPAKL YPaBLEpa, wapta kat Banaoaowvd, kaveAd-
6a, talmoupo, oUlo, Akép paatixas, nafalwpévo
to{noupo, andotaypa and Bétava.

16waitepa €6éopara: Tuptutiy, kanapooandta
He natdres, paiviavooandta, Wapdkl PE KPe-
pUBL, naotedaples (0UKa avolypéva Kal evwpéva
avd 6Uo pe yéuon coucaplol), pPayKotups-
nta R kaBoAkn tupdnita (YAUKWA tupontta pe
katakiola pudhBpa, Caxapn, auyd, MoptokAant,
kavéda N paotixa n aplydaio kat Bupapiolo
péAY, oponidtoa (aotkd yAukd, alpontactd ta-
wiou pe Bdon and Uun téptas, agpdtn yéuion
and navieondvt apuyddanou kat enkdanuyn and
Tpayavd eUAAa kpouotas), kouPavéla (cokona-
TEVLO UMOUKLA YEPATN eKNANEELS: kpépa natioept
ookondrta, uAlypévn o€ @UAAD NavIeanAvt, ato
KEVIPO @poul YATOE KOKKIVO KEPOOAKL Kal €Mt-
k&Auwn and paupn ookoAdta), podivi, HaoTIXAKL
(bualtepo yAukd pe Aeukd aplydodo, couod-
gL paotixa kat aornpddt auyou), coucapdnita
(vnotiowo yAuko pe Baon tov taxivévio xanpd,
eTaypévo xwpls aonpddl auyou).

SYROS
PDO Products: San Michali cheese of Syros
PGl Products: Syros Wine, Cyclades Wine

Special Products: Loukoumia (Turkish de-
lights), halvadopites (almond nougat pies),
louza (cured pork), fennel-flavored pork sau-
sages, garlic sausages, pickled capers, hon-
ey, herbs, fennel pesto, eggs. aromatic and
medicinal plants, jams, organic tomatoes,
cucumbers and zucchini, armeos cheese,
grothotyraki, graviera cheese, fish and sea-
food, cinnamon cordial (kanelada), tsipouro,
ouzo, mastiha liqueur, aged tsipouro, and
herbal distillates.

Route delicacies: Tyrititim (local omelet],
kaparosalata with potatoes, maintanosala-
ta (parsley dip), fish with onions, pastelaries
(dried figs joined in pairs with sesame filling),
frangotyropita or "Catholic cheese pie” (sweet
cheese pie with goat's ricotta, sugar, eggs.
orange, cinnamon or mastiha or almond, and
thyme honey), sfogliatsa (urban syrupy des-
sertbaked in a pan, with a tart crust, fluffy al-
mond sponge filling, and crispy phyllo topping).
kouvaneza (a chocolate hite full of surprises:
chocolate pastry cream wrapped in sponge
cake with a candied cherry in the center and
dark chocolate coating). rodini, mastichaki
(@ special sweet with white almond, sesame,
mastiha, and egg white), and sousamopita (a
Lenten sweet made with tahini halva, pre-
pared without egg whites).

ANATNTYIIAKH ETAIPEIA KYKAAAQN A A E. O.T.A.
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Zuplavoe Aoukdviko pe Adxavo: Eva
and ta N yvwotd napadoolakd npotdvia s
YUpou elval 10 enUOopEVO ouplavd AOUKAVIKO
nou pnope(te va to Bpeite og kpeonweia kat o
Kataotpata pe napadoaotakd npotdvia tou vn-
olou. Elvat puaypévo and ekAektd xolptvd kpéas
Kat Eexwpilel ya tnv nAovola yelon Kat 1o po-
vadiko Tou Gpwpa, Nou ogel{fetal otov apwpa-
TIKG vionio pdpaBo. Mnopeite va to anofadoste
O€ MIKAVTIIKN €KOOXN N OPWHATIOHEVO LE OKOP-
60, yvwotd ws okopdodoukdviko. MNavipeletat
€CAIPETIKA HE TPUPEPG AGXAVO PaYEPEUEVO OTO
TNyAavl 1 oty Katoapda, KaBws n XapaKtnpL-
OTIKN Yeuon tou Adxavou Gével e Ta apwpata
KaL TN VOOTHLA Tou AoUKAVIKou, Snptoupywvias
€va ndto nou tagdelel tov oupavioko kat Ce-
otalvel tTnv kapdLa.

SYROS

Syros Sausage with Cabbage: One of
the most famous traditional products of Syros
is its renowned sausage, available in butch-
er shops and stores selling local delicacies.
Made from select pork meat, it stands out for
its rich flavor and unigue aroma, thanks to the
island's fragrant fennel. You can enjoy it in its
spicy version or flavored with garlic — known
as skordoloukaniko. It pairs beautifully with
tender cabbage cooked in a pan or pot, as the
cabbage’s distinctive taste blends perfectly
with the sausage’s aromas and savoriness, cre-
ating a dish that delights the palate and warms
the heart.

Luplavh paivravooaddra: Isuaitepo £6e-
opa, afowpn nou Bupilel néoto h okopdaAld,
pe dpooepd Kat éviovo dpwpa. To wwpl bivel
OwWpa, VW To 0KOPO0 xap{lel NIKAVTIKN £viaon
nou talpladel pe to &L kat to Agpove. O palvta-
VOS QEPVEL PPECKAdO, Mou avadelkvUeL To pely-
Ha Kat to KAvel no apwpatkd. To eAadiado,
ténos, divel ata undiotna uAka pla anadn, Kpe-
HWON uen. ZepBipetal pe yntd wapla, Aaxavikd
N TPWYETaL ws GAgPa Ndvw o€ YPwpl.

Pobivi: Eva é€oxo fusion yAUKAKL pe pides
and ™ Mikpd Acia kat ouyxpovn KukAaditikn
@weéton. Ouaypévo oTo XEPL and agpdatn na-
ota apuyddnou pe avBovepo, yepidetal pe Be-
Aoubivn oavtyi, kapoupdlopéva aulydana h
owotlkt Atylvns kat okenddetal Pe Axvn nou Tou
xapicetl T yloptvA tou dyn. H yelon tou loop-
ponel avapeoa otnv napadoaotakn vootanyia Kat
™ yaAAonpenh Kopwotnta ts BoUTUPOKPEHaS,
npPooEEPOVTas pia YAUKLG eunelpia mou pEével
a&exaotn. To no pouayldn yepLatd apuydaAwtod
Tou Awyaiou

ANANTYEXIAKH ETAIPEIA KYKAAAQN A.A.E.

Syros Parsley Dip (Maintanosala-
ta): A unique spread reminiscent of pesto or
skordalia, with a refreshing and intense aroma.
Bread adds body, while garlic lends a spicy kick
that harmonizes with vinegar and lemon. Pars-
ley brings freshness that elevates the mix and
makes it more aromatic. Olive oil finally gives
the rest of the ingredients a smooth, creamy
texture. Itis served with grilled fish, vegetables,
or simply spread on bread.

Rodini: An exquisite fusion pastry with roots
in Asia Minor and a touch of modern Cycladic
finesse. Handmade from soft almond paste fla-
vored with rose water, it is filled with velvety
whipped cream, roasted almonds or pistachios
from Aegina, and dusted with powdered sugar
that gives it its festive look. Its taste balances
between nostalgic tradition and French-in-
spired elegance, offering a sweet experience
that lingers. The most royal filled almond treat
of the Aegean.

O.T.A.
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®paykoouplavh yAukia

Sladpopn éxel ouvonikG pAKos 75 Xi-

Awpetpa kat dapkel nepinou 3 wpes
HE QUTOKIVNTO N pOTOOWKAETa, Xwpls otdoels
kat xwpls Eevayd. H 6abpopn npoopépetat
yla 6o Tov Xpdvo Kal aneuBUvVeTal OE EMOKE-
MTES MoU evola@épovtal yla Ty Tonkh Koud(-
va, ToV Tontko noAttlopd, T @Ucn, TN HOUGLKA,
TS TEXVES, TNV vautoolvn, TNV Tonikn otopia
Kat nopddoon kat ywa dpactnpldtntes Onws:
nedonopla, nodnAaoia, yewtouplopd, Ba-
Adoola aBAnpata, Wdapepa Kat yeuolyvwaia.

H YUpos, 1o vnol tns apxovilds Kat tns pou-
OlKNS, OTEKEL OT0 KEVIPO Tou Atyalou, yépupa
pVApNS Kat noAttlopou. AvayAugn kat enBan-
TIKA KOl TOUTOXPOVO EUYEVIKA, HE andvepous
Oppous Kat Awdvia, kpatd {wvtavo Tov andnxo
Tou 190U atwva, téte nou n Eppounonn 6¢onodle
ws éva onoudaio eunopikd Kal vaurnnylko Keé-
vipo s Avatodikns Meooyeiou. E6w, ol Axot
and ta opupld Twv tapoavadwy, ot waApol
Twv KaBoAwkwy Kat ot Bulavtvol Upvol eva-
VOVTaL OKOUN Kal onpepa, ¢ éva vnol nou og
KaBnAWVEL Kal og payeUel Je Ty Ipwtn potid.

To @uolké s avdyduo, SlapopewveL Eva
nAnBos dppwyv Kal napadlwy nou cuvBétouv
€vav euotko NAoUTo, nou Eexwpilel Npaypatikd.
And 1o Kivi, e T 8inAh appoudld kat ta kalkia
nou canndpouv NPos tts duanpdattes napanies
s Mpués ZnnAwds, s BapBapouoas kat twv
pappdtwy, wsto AeApivt, tn peyanltepn napa-
Aia tou vnolou, k&Be akth éxel tn SIkA Ts opop-
@1d. Ta aApupikia otov MaAnood NapEXouv oKL
kat 5poatd yla va anoAaUgete To Pndévio oas Kat
pnv Eexdoete va enokeBeite 1o ekkANGEKL ToU
Aylou Zte@dvou. Xtnv noAucUxvaotn napania
AykaBwnés kdBe kafokalpt avB{Couv navépop-
(PO KPLVAKLO TNS GPpou nou AdUnouv atov AALo,

SYROS

Sweet Frangosyriani

T he route has a total length of 75 kilome-

ters and takes approximately 3 hours by
car or motorcycle, without stops and without a
guide. It is available all year round and is aimed
at visitors interested in local cuisine, culture,
nature, music, arts, seafaring, local history and
tradition, as well as activities such as hiking,
cycling, geotourism, water sports, fishing, and
tasting experiences.

Syros, the island of elegance and melody,
stands proudly at the heart of the Aegean — a
bridge of memory and culture. Rugged and im-
posing yet gentle, with sheltered coves and har-
bors, it keeps alive the echo of the 19th century,
when Ermoupoli reigned as a great commercial
and shipbuilding center of the Eastern Medi-
terranean. Here, the sounds of the shipwrights’
hammers, the chants of the Catholics, and the
Byzantine hymns still blend today on an island
that captivates and enchants at first sight.

Its natural terrain shapes a wealth of bays and
beaches that together form a truly unique land-
scape. FromKini, with its twin sandy shores and
fishing boats sailing toward the remote beach-
es of Grias Spilia, Varvarousa, and Grammata,
to Delfini, the island's largest beach, every
coast has its own charm. The tamarisks at Gal-
issas offer shade and coolness for a refreshing
swim — and don't forget to visit the chapel of
Agios Stefanos. On the bustling beach of Agath-
opes, every summer beautiful sea lilies bloom
under the sun, alongside the grand mansions
of the nearby settlement of Poseidonia, the
celebrated "Della Grazia” of Vamvakaris' songs.

pad{ Ye Ta apxovTKA ToU YELTOVIKOU OLKIoHOoU TS
Mooedwvias, tns noAutpayoudlopévns Nteda-
YKpdtola tou BapBakdpn. Kat av e Béncte va
anopakpuvBeite and thv Eppounodn, ot napa-
Aies AZéAvos kal Zavtopiviol nNpoagépovial
yla pla 6poototikh anédpacn as KpuotanAva
vepd. Opws n epBinpotikétepn tonoBeoia yla
pnavio Pploketal otnv KooponoA{tikn cuvol-
k{o twv Banoplwv s Eppodnonns, énou ota
Aotépla, Ta VEOKATOIKA OpXOvVTKA TNS MPOKU-
paias, avukatontp{Covtal péoa ato yaAddlo Tou
Awyalou, dnploupywvtas €va OMnAvio GKNVLKO.

Ynv kapdid ts ZUpou deandlet n Eppounonn,
€va wvtave, avolxto Houoelo e veEoKATOIKA KTi-
pla kat nAateies nou Bupidouv AAAES eMoxes. £T0
kévtpo s Pploketal n lotopikn MAateia Mwaou-
An, pe to Anpapxeio va deondlel (€pyo TaolAdep).
Ye 6nn v noAn Ba Ppeite oTopka pvnueia,
OpBBbdotes kat KaBonikes ekknnales, pouoela,
XWPOUS TEXVNS Kal MoALtlopoy, nou ouvBEtouv
€va eCalpetiké nAoUoto Kat onavio Npéowno ths
noéAns. Meta€V autwy, to Béatpo Andidwv, n
anokafoUpevn «ikpn Zkdna tou MiAdvous, to
Blopnxaviké Mouoeio kat 0 Nads ts Koipnons
s B€0ToKOoU, Mou PA0EEVE( TNV OPILOVULIN ayLo-
ypapia tou kopugaiouEAANva {wypdgou, Aopi-
VIKOU Beotokomnounou. Zta épta tou Aavioy, T
vaunnyeia tou Newplou, ta kapvdyla Kat ot tap-
oavades eEakofouBoUv va kpatoUv {wvtavi T
vaunnykn téxvn, eniBePatiovovias nws n 2Upos
unnp&e n kapdid ts eAnNVikns vaunnyias, afdd
kat vnal dnploupylas, téxvns kat moAttlopou.

Atyo ynAdtepa n Avw ZUpos pe ta aofe-
otwpéva KaAvIep(pla, ta ypa@wda ontdkla
Kal tov KaBoAwkd vad tou rav Tlwptdn otnv
Kopupn, poldlel oav ewkdéva and to napen-
B0v Kal ota OOKAKlO, (0ws akoUOOUPE ne-
VIES ToU BapBokdpn Kol PEUNETKES QUIVES.

Agprivovtas niow tnv EppounoAn, undpxouv
povadikeés tonoBeoies, owiopol kat povond-
ta. O Mdyos, nopapével To Népacpa npos tv
auBevtikh evboxwpa tou vnoloU. LIV NeEPLOXN

And if you prefer to stay close to Ermoupoli, the
beaches of Azolimnos and Santorinioi are per-
fect for a refreshing dip in crystal-clear waters.
Yet the most iconic swimming spot lies in the
cosmopolitan Vaporia district of Ermoupoli,
where at "Asteria,” the neoclassical mansions
along the quay reflect in the deep blue of the
Aegean, creating a rare and stunning scene.

At the heart of Syros lies Ermoupoli — a vi-
brant, open-air museum of neoclassical build-
ings and squares that evoke another era. At its
center stands the historic Miaouli Square, dom-
inated by the grand Town Hall (a work of Ernst
Ziller). Throughout the city, you'll find historic
landmarks, Orthodox and Catholic churches,
museums, and art and cultural venues that re-
veal the city’s rich and rare character. Among
them are the Apollo Theater — the so-called
‘Little Scala of Milan” — the Industrial Mu-
seum, and the Church of the Dormition of the
Virgin Mary, which houses an icon of the same
name painted by the great Greek artist Do-
menikos Theotokopoulos (El Greco). Along the
port, the shipyards of Neorio, the boatyards,
and the tarsanades (dockyards) still keep the
art of shipbuilding alive, confirming that Syros
has long been the heart of Greek shipcraft —
and an island of creativity, art, and culture.

A little higher up lies Ano Syros, with its
whitewashed alleys, picturesque houses, and
the Catholic Church of Saint George (San Tzort-
zis) crowning the hill — a view straight out of
the past. In its narrow streets, one might still
hear the bouzouki tunes of Vamvakaris and the
soulful echoes of rebetiko songs.

Leaving Ermoupoli behind, you'll find unique
landscapes, settlements, and trails. Pagos
remains the gateway to the island's authen-
tic inland. In the Ano Meria region, Syros re-
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Avw Meptd, n ZUpos Slatnpel Tov aypotikod Kat
KTNVOTPOPIKG NS UMOS, HE METPIVES OYPOLKI-
€s, konddla, Bdétava Kal OUKLES MoU Opwpa-
tiouv Kal opop@aivouv thv atudogapa. Lta
Xpouooa, OpBddoges kat KaBonikes ekkAnai-
€5 OUVUMNAPEXouv NAGL g apxoviikd andd Kat
YPaQIKG EwkAnola, eva to Miokoneld, npwtn
€6pa tns Mntpdnonns, 6eonddlel otov AG@o pe
s enavnels twv euyevwyv. O Qolvikas dlatn-
pel TN vautikn Tou Tautdtnta Je totiondoikous
QYWVES Kal OKAMN avayuxns va 6évouv ato
Awavt tou. Onotov oKIoPO s XUpou Kal av
enwokeptelte, 6 Ba duokoneuteite va PBpelte
€va dpop@o Katdnupa va pelvete kat pia taBép-
va va anofauoete Jovadiké niata Kat YeUoeLs.

H yaotpovopia ts ZUpou eival éva pe tov no-
Atlopo s, éva Pwaoaiko yeUogwy 6rou To Tont-
K6 otolxelo ouvavtdtal pe ANAES YEUOTIKES enp-
pogs. Ano tnv UnaBpd péxpl tnv akpoBadaoold,
n ZUpos pooxofonid pdpaBo, Bupdpl, kanapn,
péALkat BaAaootvd andtt. Xta tpanédla s Npw-
TaywvLlotouv ta vidna Aaxavikd, to Wlaitepa
pLd Zav Mxann, appeds, ypoBotupdKL, Komnavi-
otA Kat ypaBLEpa. Ta tuptd ouvbudlovial lbavika
e ta nepipnpa aAfavtikd tou vnaotou, t Aouda,
10 AoUKAVIKa pE paopaBoonopo Kat ta okopdo-
Aoukdvika. Texwploth BEon oto TPanEdL €xeL N
patvtavooandta, éva 0peKTikd Petagl okopda-
Awds Kal n€atou, N KanapooaAdta, To TupLutiy,
ToNKN open€Ta pe To oLaitepo Gvopa Kat yedon,
kat BéRala ta oAdPpecka wapla kat Badaoowvd.

OAa ta ndta tns ouplavhs koudivas tapLd-
ouv OpHOVIKA pE TN peydann nowidia notwv
Kal anootaypdtwy, énws tainoupo, oudo,
Awép paotixas kat andotaypa PBotdvwy. Ta
TONKG Kpaold elval e€apetikd and onavi-
€s Aeukés Kal €puBpés notwkiAies apnentoU.
Mnv apeAnoete va enOKEPTE(te KAMowo To-
niké katéotnpa yla va ta MPopnBeutelte.

Ta no yAukd kat exwplotd yua 1o ténlos:
AoukoUpia kat ot xaABaddnites tns LUpou, &a-

tains its rural and pastoral character — stone
farmhouses, flocks of animals, herbs, and fig
trees scent the air and beautify the scenery.
In Chroussa, Orthodox and Catholic churches
coexist beside elegant mansions and charming
chapels, while in Piskopio — the first seat of
the Metropolis — noble villas dominate the hill.
Finikas preserves its maritime identity, with
sailing races and leisure boats mooring at its
port. Whichever village of Syros you visit, you'll
easily find lovely accommodations and tav-
ernas serving unigue local dishes and flavors.

The gastronomy of Syros is inseparable from
its culture — a mosaic of flavors where local
elements meet diverse culinary influences.
From the countryside to the seaside, the island
exudes the aromas of fennel, thyme, capers,
honey, and sea salt. Local vegetables take
center stage, along with distinctive cheeses
such as San Michali, armeos, grothotyraki, ko-
panisti, and graviera. These pair beautifully
with the island's renowned cured meats — lou-
za, fennel sausages, and garlic sausages. Not
to be missed are the maintanosalata (a parsley
dip between skordalia and pesto), kaparosala-
ta (caper salad), tyrititim (a local omelet with a
unigue name and flavor], and of course, the is-
land's fresh fish and seafood.

All of Syros’ dishes pair harmoniously with
its wide range of local drinks and spirits —
tsipouro, ouzo, mastiha liqueur, and herbal dis-
tillates. The local wines are exceptional, pro-
duced from rare white and red grape varieties.
Be sure to visit a local shop to take some home.

And saving the sweetest for last — the
world-famous loukoumia (sweet delights) and
halvadopites (almond nougat pies) of Syros,
along with frangotyropita (sweet cheese pie)

KOUOTd 0T NEPATA TOU KOOHOU Kal akopn @pa-
YKOTUPONITa PE Katalkiola pulhBpa, Caxapn,
auyd, noptokdAL, kavéda N paotixa, apuydaro
kat Bupapiolo pEAL POOTIXEKL HE AEUKG apU-
ybano, couodut, paotixa kat acnpddt auyou,
olponlacpévn agonidtoa pe Baon and {Uun tép-
10s, agPATN YEPLON and navieonavt apuydanou
kat enkdAuyn and tpayavd @UAAa kpouaotas,
ndota apuyddAou «pobdivi» pe yéuon oavutyl
kat glotikt Atyivns, kat enions e§wtikh kouBa-
veéCo Alypévn ae @UAND NavVIESNAVL PE KPE-
pa nouoepl cokoAdtas, @poul yAaoé KOKKIVO
KEPOOAKL Kal enkaduyn padpns cokondtas.

made with goat's ricotta, sugar, eggs. orange,
cinnamon or mastiha, almond, and thyme hon-
ey; mastichaki with white almond, sesame,
mastiha, and egg white; syrupy sfogliatsa with
a tart crust, almond sponge filling, and crispy
phyllo topping; rodini almond pastry with
whipped cream and pistachio from Aegina; and
the exotic kouvaneza, wrapped in sponge cake
with chocolate pastry cream, candied cherry,
and dark chocolate glaze.

ANANTYXIIAKH ETAIPEIA KYKAAAQN A.A.E. O.T.A.
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%QAT MIXAAHZ
g LYPOZ (75 xAp — 180 Aentd) LUpos
> EppoUnonn > Avw ZUpos > An Mixdins > Andvw Mepld > Enokonelo > Kivt > Aavakdés > Mainaods ®paykoauplavi yAukid
> Meaoapld > AZ6Awvos > Bdpn > Xpouaoa > lMNdyos > Mapakdnn > Qoivikas > Mooedwvia > Méyas Mands
Syros
o SYROS (75 km - 180 min) Sweet Frangosyriani
fas

> Ermoupoli > Ano Syros > Agios Michalis > Apano Meria > Episkopeio > Kini > Danakos > Galissas
> Mesaria > Azolimnos > Vari > Chrousa > Pagos > Parakopi > Finikas > Poseidonia > Megas Gialos

¢ | Meonopia Wapepa Wapla
Hiking %I Fishing @ Fishes
Mo&nAaoia TUPOKOHIKA —) MaoppeAddes

Cycling ﬂEB Dairy Products e Jams

S| Ko O Affovika 000
Swimming ® Cured meat & Ouzo

BoAdoota orop AOUKAVIKT Toinoupo

==) Sea sports Saussages Tsipouro
Mouoeio () Kdnapn KofokUBia

A} museum 29 Capers é] Courgettes

5 ~4) Movaotpla - Movés iy | Oivos Apwpatiké eutd
@ Sea sports Wine %‘O Aromatic plants

AoukoUpla
Loukoumi (Syros delight)
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Dairy Products

Aromatic plants

Wine

Caper

Fishes

Seafood

Honey

LIONOZ

Mpotdvra MIE: Oivos KukAdadwv

18waitepa npoidvra: Tupl yuAwpévo h pavou-
pa (nepinAoko otn yeuon atyonpdBeto tupl, mou
Boutiétal o€ olvoAdamnn Kat wplHdlel ag Kouny,
€lvopudnBpa, aBotupa, xAwpopavoupa, PIKEO-
oneppa pePiBia, Bétava, Bupaplolo péL, Alaoth
VIopdrta, Kanapn, wapta kat BaAacatvd.

16waitepa edéopara: P<BiBAda og mMAwvo oup-
VIWTIKO OKEU0S, K&napn o€ anpn, apvakL Joote-
Ao (MAupévo 0€ KOKKIVO Kpaol Kal HayEpePEVo
oto paoténo), kadaoolva (xopténita pe puUll,
kanapooaAddta, apnefopdoouna pe okopdald,
pendnua, apuydaiwtd, naotént pe Bupapiolo
HEAL KOl 0OUoapL.

ANANTYZIAKH ETAIPEIA KYKAAAQN

SIFNOS
PGI Products: Cyclades Wine

Special  Products:  Gylomeno or Manoura
cheese (a complex-flavored goat and sheep
cheese dipped in wine sediment and aged in
clay jars), xinomyzithra, athotyro, chloroman-
oura, small-grain chickpeas, herbs, thyme
honey, sun-dried tomato, capers, fish, and
seafood.

Route Delicacies: Revithada in a traditional
Sifnian clay pot, capers in brine, lamb maste-
lo (washed in red wine and cooked in the clay
‘mastelo” pot), kalasouna (greens and rice
pie), caper salad, ampelefasoula (green beans)
with garlic dip, melopita (honey pie), almond
sweets, pasteliwith thyme honey and sesame.

A.AE. O.T.A.

Tomka
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2IONOZ

PeB1Bada Zipvou: To no yvwoté nméto
s Xipvou nou Yrvetal apyd péoa o NhAvo
okeUos, Tn okenaotapld, n ono{a Bupilel yaotpa.
Ta peBiBia, apou pounidoouy payelpelovial yla
WPES, HEXPL va pelvel pévo To AGdL Tous Kat amno-
KtoUv panakn uen Kat yepudtn yeuon. To enald-
Aabo &ével pe ta uAkd o pa nAouola odAtoa,
EVW TO KPEPHUSL ALwpEVo, MPOCPEPEL WA Kal
yeuon. ZepBipetal pe Alyes ataydves Aspovioy,
eNES Kal PPETKO YL,

Maotéfo Zigpvou: Xapakinplotikd £beopa
s Zipvou nou €xel NdpeL 1o Gvoud tou and to
OMWVUHO NMAALVO OKeUO0S PEaa aTo omoio payel-
pevetal. Eival éva 1blailtepo okelos, KwvikoU
OXNUatos, pe eapdu dvolypa kal otevo nuBuéva,
nou Bupicel 1BIGpoPEN YAGOTPa Kal dev €xeL Ka-

SIFNOS

Revithada of Sifnos: The most famous
dish of Sifnos, slow-cooked in a traditional clay
pot called skepastaria, resembling a casserole.
The chickpeas are soaked and then cooked for
hours until only the olive oil remains, giving
them a soft texture and rich flavor. The olive
oil binds the ingredients into a thick, flavorful
sauce, while the melted onion adds body and
depth. It is served with a few drops of lemon,
olives, and fresh bread.

Mastelo of Sifnos: A signature dish of
Sifnos named after the clay pot in which it is
cooked. The vessel, conical in shape with a wide
opening and narrow base, resembles a unique
flowerpot and has no lid. At Easter, when this

nakL. To MNdoxa, étav Kat YPhAveTal T0 OUYKEKPL-
HEVO (paynto, otov NuBpeva Tou paoténou pnai-
vouv KANpatéBepyes nou Asttoupyoulv ws oxdpa
navw otnv onofa pnatvet 1o kpéas. To apvi n to
katoikt, aAatonnepwvetal kat nacnaniletal pe
avnBo. MpootiBetal KOKKIvo Kpaol mou evwve-
TaL pe ta undnotna uAkd, xapidovtas BEBos kat
povadiké dpwpa. Whvetal atov Euid@oupvo yia
(PES Kal ouvodeUeTal Pe vIonio Kpaot.

MeAdnita: To katefoxniv yAukd s Zipvou
katd v nepiodo tou Méoxa. H Bdon tou elvat to
vIonio ppéoko Tupl, avBdtupos h pulhBpa, mou
XTUMLETAL PE auyd, péRL kat {éxapn, dnploupyw-
vtas appdtn, BeAoudivn Kpépa. XTo Yholo ano-
KT8 xpuoamévia Oyn, v T0 E0WTEPIKG HEVEL
Uypo Kat tpupepd. To péAL divel puatkn yAuka
Kat dpwia, o€ Loopponia pe tn SlakpLtikn ogutn-
10 ToU TupLoU. LepRipetal Koppévn o€ Kopudua,
naonantopévn pe Atyn kavéna.

ANANTYEXIAKH ETAIPEIA KYKAAAQN A.A.E.

dish is traditionally prepared, vine branches are
placed at the bottom of the mastelo to form a
rack on which the meat rests. The lamb or goat
is seasoned with salt, pepper, and dill, and red
wine is added, blending with the other ingredi-
ents to create depth and a distinctive aroma.
It is baked for hours in a wood-fired oven and
served with local wine.

Melopita: The quintessential sweet of Sifnos
during Easter. Its base is made from fresh local
cheese — anthotyros or myzithra — beaten
with eggs, honey, and sugar to create a light,
velvety cream. During baking, it takes on a
golden color while remaining moist and tender
inside. The honey imparts natural sweetness
and fragrance, balanced by the mild tang of the
cheese. It is served in slices, sprinkled with a
touch of cinnamon.

O.T.A.
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2IONOZ

ApHovikh Kat auBevtikh

Sladpopn éxet ouvoniko pnkos 75 xidpe-

Tpa Kal dlapkel nepinou 3,5 wpes pe au-
ToK{vNTO " POTOOIKAETa, XwplS OTAOELS Kal Xwpis
Eevayo. H 6ladpopn eivat 1davikn vy dvotgn, to ka-
Aokaipt aAnd kat to eBvénwpo Kat aneuBuvetal oe
EMLOKEMTES MOU evOLAPEPOVTAL YO TNV TOMIKA KOud(-
va, ToV NoALLOUS, TS TEXVES, T pUon kal dpactnplo-
ntes énws: nedonopla, bird watching, wépepa, ko-
AYpBnon, BaAdoowa aBAnpata kat ayyelonAaoTkn.

[affAvia, Snpoupyikh kat depévn pe tn Adikn
napddoon kat téxvn, n Zigvos eival yvwot yua
10 NeplpnUa KEPAPIKA, TN yaoTpovopia Kal ta ne-
pwoinpéva xwptd s, To apyliwdes €dagds,
10 Aopwbdes avayAupo kat n evboxwpa, yepdtn
avaBaBuibes, SiGonaptous apxaious MUpyous,
HIKpEs akpondnels kal neploadtepes and 235 ek-
kAnales, ouvBEtouv éva npaypatikd ondvio ouvo-
Ao énou o moAttlopds, N eUoN Kal N KaBnpepvn
Cwn, ouvavtiolvtal Kal CUVUMAPXoUV OpHOVIKA.

H Aouopévn ato pws npwtelouoa, n AnoAdw-
v{o, xtopévn ap@Beatplkd ndvw o€ Tpets A6-
@ous, elvat evas AaBupwvBos and kadviepipia,
aunés pe AoudoUdla kal katdneuka onita. Edw
XTUMNA n kapdid tou vnotoU. To Aaoypa@ikd Mou-
oelo, n ekkAnaia s Mavayias s Oupavo@opas
HE TO enXXpuUowpévo TépnAo, Ta kataAdpata Kat
ol TaBépves GUVBETOUV €va OKNVIKO Mou o@UCEL
and (wn. O Aptepwivas, Pe Tis napadoolakés ta-
Bépves, Ta OpxovUKE TOU Kal US PBEVETOLAVIKES
€nppogs, Bupiel v aplotokpatikh nNAeupd s
Yipvou tou napenBdvtos. To navéuoppo Kaotpo,
pe 10 unépoxo nAoBaoifepa Kal ta HECTLWVIKA
onftia, Twv onoiwv ot e€wtepikol Toixol oxnpati-
Couv T0 Te{x0S ToU OWKIOPOU, HaptupoUV NEPACHE-
VES €MOXES, GTav ol Nelpatés koUpaguay to Atyalo.
Yus Kapdpes, 1o Apdvt Tou vnoloU Kat LoTopLko

SIFNOS

Harmonic and Authentic

he route has a total length of 75 kilome-
ters and takes approximately 3.5 hours
by car or motorcycle, without stops and without a
guide. It is ideal for spring, summer, and autumn,
and is aimed at visitors interested in local cuisine,
culture, arts, nature, and activities such as hiking,
birdwatching, fishing, swimming, water sports, and
pottery.

Serene, creative, and deeply connected to folk
tradition and art, Sifnos is known for its famous
ceramics, gastronomy, and well-kept villages. Its
clay-rich soil, hilly terrain, and inland landscape
— filled with terraces, scattered ancient towers,
small acropolises, and more than 235 churches —
form a truly rare ensemble where culture, nature,
and everyday life meet and coexist harmoniously.

The light-filled capital, Apollonia, built amphi-
theatrically on three hills, is a labyrinth of cob-
blestone alleys, flower-filled courtyards, and
whitewashed houses. Here beats the heart of the
island. The Folklore Museum, the Church of Pana-
gia Ouranofora with its gilded iconostasis, along
with the accommodations and tavernas, compose
a lively and vibrant scene. Artemonas, with its tra-
ditional tavernas, mansions, and Venetian influ-
ences, recalls the aristocratic side of Sifnos’s past.
The beautiful Kastro, with its magnificent sunset
and medieval houses whose outer walls form the
settlement’s fortifications, bears witness to by-
gone eras when pirates plundered the Aegean.
In Kamares, the island's port and historic pottery
center, the waves fade into the golden sand of its
award-winning beach.

To the south, Platis Gialos and Vathy stretch
along sheltered bays with sandy beaches and crys-

KEVIPO ayyelonAaotikns, tTa KUpata ofhvouv otn
xpuoa@évia dupo s BpaBeupévns napadias tou.

Ytov voro, o MNAatds Mafds kat to BaBu andwvo-
vtal ge andvepous koéAnous pe napaies pe dupo
Kat kpuotdnAwva vepd Kat @liogevolv OpKeTd ep-
yaothpla ayyelondaotikhs. And thv dAAn, otov
Boppd, n Xeppovnoos elval €vas Nepipnpos OKL-
OpGs Kepaplotwv Kat napdAnnda éva pikpd wa-
POXWPL LE YPAPIKO Aavakt. TéAos, n Xpuagonnyn
pe T 6ldonpun napania Anoko@td Kat v ekkAnaia
s noAoUxou tou vnotou Mavayias va deondlet
oto uynAdtepo onpelo pe Béa aneipou kanAous
0T0 NAgov PWToYPaPLopévo onpeio s Zipvou.

H Xipvos, watéoo, elval ndvw an” éAa to vnat
s yaotpovopias. H payepikn ths napddoon Ee-
Kva and ta E€dunenna, tov téno Kataywyns tou
YeVApxn s alUyxpovns AANVIKAS yaotpovopias
Nikou Toefepevi€, kat QTavel péxpL s olyxpo-
VES KOUC{VES Mou Tpouv tnv KUKAad{tikn Katayw-
yn tous. H pePBada, payepepévn apyd oe mhAvo
okevos péoa oe Eundpoupvo, eival to andAuto
néto tou vnotoU. To apviKl «Haotéo», NAUpévo
HE KOKKLVO Kpao( Kal POyELPEPEVO OTO OHIIVULIO
MMAWVO OKeUoS, oL «KaAaogouves» pe pUCL, N Ka-
napooandta, ta aunedo@doouia pe okopdantd,
n kdnapn g€ dApn, nigtonolouv v a&ia tou ya-
OTPOVOHIKOU moAtiopoU s Xipvou. M anAn
oyn autou tou noAttilopoy elvat ta navnydpla s
Y{pvou, ta onoia cuvodevovtal and «tpdneles aya-
nns», 6nAadn Kolvd yelpata Twv Katoikwy HETd
TOV €0MEPLVO Kal YAEVTL JE Napadootakn HOUTIKN.

And ta tonkd npotévia Eexwpilouv 1o e€alpett-
KNs, oUvVBETNs yelons Kal NePItexvns MOPOCKEU-
ns atyonpoBelo wpl «yuAwpévn pavolpa» mnou
pnaivel oe olvoAdonn kat wpdlel ae Kwouny, n
€wvopulhBpa, n aBotlpa, ta piKpoonepua pPePi-
Bla, to Bupaploto péL ol AlaoTés VIopdtes Kat T
apwpatika Botava. Ma 1o téAos, n peAdnita, to
naotént pe Bupapiolo péAL Kal couadpL kal Ta apu-
yooAwtd xapiCouv Tn no yAuKld avépvnon evos
Térnou mou anonvéel appovia kat auBevukdtnta.

tal-clear waters, hosting several pottery work-
shops. To the north, Cheronissos is a renowned
potters’ settlement and at the same time a small
fishing village with a picturesque harbor. Finally,
Chrysopigi, with its famous Apokofto Beach and
the church of the island's patron saint, Panagia
Chrysopigi, stands at the highest point, overlook-
ing a breathtaking view — the most photographed
spot on Sifnos.

Sifnos, however, is above all the island of gas-
tronomy. Its culinary tradition begins in Exambela,
the birthplace of Nikos Tselementes, the found-
er of modern Greek gastronomy, and extends to
contemporary kitchens that honor their Cycladic
heritage. The revithada, slow-cooked chickpeas
prepared in a clay pot inside a wood-fired oven,
is the island's signature dish. The mastelo, lamb
washed in red wine and cooked in the clay pot of
the same name, the kalasounes (rice pies). caper
salad, ampelefasoula (green beans with garlic
sauce), and pickled capers all attest to the depth
of Sifnos'’s gastronomic culture.

Another expression of this culture is the island's
panigyria (festivals), which are accompanied by
“tables of love” — communal meals shared by res-
idents after vespers, followed by traditional music
and dancing.

Among the local products stand out the gylome-
ni manoura, an exquisitely crafted goat-and-sheep
cheese of complex flavor that is aged in wine sed-
iment and matured in clay jars, as well as xino-
myzithra, athotyra, small-grain chickpeas, thyme
honey, sun-dried tomatoes, and aromatic herbs.
To finish, melopita (honey pie), pasteli with thyme
honey and sesame, and amygdalota (almond
sweets) offer the sweetest memory of a place that
exudes harmony and authenticity.
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> Kapdpes > AnoAdwvia > Aptépwvas > E€dunena > Odpos > MAatus IMads > BaBU > TpouAdkt AppoviKA Kat auBevtikA
> Xeppdvnoos

e Sif
@KAMAPEZ . IThos
o SIFNOS (75 km - 210 min) Harmonic and Authentic
D

> Kamares > Apollonia > Artemonas > Exambela > Faros > Platis Gialos > Vathy > Troulaki
> Cheronissos

¢ | Meonopia Wapepa Wapla

Hiking % Fishing @ Fishes

BaAdooia ornop TUPOKOHIKA (.| ©afcoowa
Sea sports ﬂ® Dairy Products €8] Seafood
S| Ko AQWHOTIKE QUTE MEAL
Swimming %@ Aromatic plants & Honey
Mougeio Ay | Otvos
JEN Museum Wine
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Dairy Products

Aromatic plants

Wine

Caper

Fishes

Seafood

Honey

Psimeni raki. Traditional liqueur

Potatoes

Pasteli with sesame

Spoon sweets

AMOPI'OZ - MIKPEZ KYKAAAEZX
Mpotdvra MOM: Konavioth KukAddwv
Mpotdvra MIE: Oivos KukAddwyv
16waitepa npoidvra:

ApopyoU: Konavioth, @dpa, natdtes, tupl pe-
Ainaaoto, Ewvotdpl, undUBpa, ElvopulhBpa, okAn-
potpt, Aaotés pévounes (wapy, péAL wnpévn
pakn (képaopa otn XoloPlidtiooa Kal ota Kage-
vela), naotént ge couadpt - P€ALKal KUpLYVO, yAu-
k6 tou KoutanoU ata@uidkl, Boétava, pupwdL-
K&/apwpatiké eutd, waptla kat BaAaaaowvd, kpaot

Hpakdelds: Bupapiolo péat, ydotdpt A Enpo-
wWpl, &vopuldnBpa, Katolkl, QAo «KatgoUvis,
auyd, atagunla, epaykdouka, viopativia, kofo-
KUBLa, apnefopdoouna, nitapiba (eibos xuAdni-
1as), Ydpla Naotd n Alaotd kat Bafaoova.

IxowvoUagas: apnedo@dcouna kat dvudpa ay-
YOUpPGKLa, VIONLo Kataikl, (apa Kat ppEéTKo XTa-
noodL, pudnBpa. Aadotupt Kat appd Badaoaotvou
anatioy, PPayKOOUKa, OXOLVOKOKOS.

MNavw Kouwovnoiou: Wdpla kat Banaoowvd,
aypLoKATtalko and v Képo, puldhBpa, Tonko
wpl kat pakdpeno.

Aovouoas: Apaviotd (eibos tpaxavd), kAwotd n
ayyedopdxol (Uakapdvia), nitapibia (MakpLés xu-
Aonites), pénL, wnpévn pakn, wapla, Bafaoowva.

AMORGOS - SMALL KYKLADES
PDO Products: Kopanisti of the Cyclades
PGI Products: Cyclades Wine

Special Products:

Amorgos: Kopanisti cheese, fava (split peas),
potatoes, melipasto cheese, xinotyri, myzithra,
xinomyzithra, sklirotyri, sun-dried menoules
(fish). honey, baked raki (offered as a treat
at Hozoviotissa Monastery and local cafés),
pasteli with sesame, honey, and cumin, grape
spoon sweet, herbs and aromatic plants, fish
and seafood, wine.

Irakleia: Thyme honey, gidotyri (goat cheese)
or xyrotyri (hard cheese], xinomyzithra, goat
meat, fava katsouni (local split peas), eggs,
grapes, prickly pears, cherry tomatoes,
zucchini, ampelofasoula (string beans), pitarida
(a type of handmade pasta), salted or sun-dried
fish, and seafood.

Schinoussa: Ampelofasoula (string beans)
and dry-farmed cucumbers, local goat, fava,
fresh octopus, myzithra, ladotyri (oil-preserved
cheese), sea salt foam, prickly pears, and
schoinokokos (local berry).

Pano Koufonisi: Fish and seafood, wild goat
from nearby Keros, myzithra cheese, local
cheese varieties, and rakomelo (raki with
honey).

Donoussa: Aranista (a type of local trachanas),
klosta or angelomachoi (handmade thin pasta),
pitaridia (wide noodles), honey, baked raki, fish,
and seafood.
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1&6waitepa edéoparta:

ApopyoU: Matatdto (Méto-onpa KatateBév pe
Katolk{olo KpEas Mou MPOCPEPETAL OE YIOPTES,
y@uous Kat navnyupta), £16dto (couna pe yiio-
KOUHEVa eviooBla katalklou pe &BL nou npo-
opépetal ata navnylpla), Koetd (€0pTaCTIKG
nLdto pe BAon 1o owtdpt pe tupl, kpeppudt, AddY,
XOPTOMLTES TNYavNTés Pe oéakouna kat pdpabo,
Kapouppds (xolpvo kpéas pe kavéna), kakapud,
Eepotnyava.

Hpakieds: Katolkt yeptotd pe oukwtdkia -
pUTL kal Botava (maoxadvn ouviayn), Katolkt
KOKKLVLOTO HE HOKOPOVLD, XOPTOMITES e Npofd-
1o€s, oanykdpla pe pudL h oueddo, kaBoupuds,
XolpWvn Nnxt, Eepotiyava, NaotéL, tnyavites,
peAtivt tayou.

IxotvoUgas: Kato(kl otov (oUupvo YEULOTO HE
pUCL, Pnpootvo nédL apviou ota KépPouva, Ka-
TolKopakapovada, déBa pe enadAado — AgpovL
- KANMapn Kat KpeppUdL, tnyavntd uponitdkLa
pe YAUKWG pudnBpa Kat PéRL, UNPOUCKETES Ma-
VIPEPEVES e Xelporointes NikAes kat wapL, xta-
nodLa, kanapdpla kat wapla axviotd, Eepotiyava
HE oouadpL Kat péAL, naotént oe Aepovopuiia
kat pentivia.

Kougovnolol: pokapovada pe Badaoowd,
Natatdto (KOKKWVIOT HE aypLOKATOIKO angd tnv
K€po kat natdrtes payepepévo otov Euidpoup-
vo), Eepotiyava, naotét oe @UAAa Aegpovids,
AoukoupddeEs.

AovouUoas: Katolkdkl natatdto Pe VIoPata Kat
HUPWAIKE, xoptdnites ato TNydvl e oéokouna
- HdpaBo Kat KpeppUdL, ylanpdkia (Aaxavovton-
pades), Kataikt otov @oUpvo YEULOTO pe pudL,
oouoapwtd Naotént pe pént.

Route Delicacies

Amorgos: Patatato — the island's signature
dish, a goat stew with potatoes and local wine,
served at feasts, weddings, and festivals.
Xidato — soup made from finely chopped goat
entrails cooked with vinegar, traditionally
served at festivals. Kofto — festive dish based
on wheat with cheese, onion, and olive oil. Fried
wild-green pies with fennel and chard, kavour-
mas (pork cooked with cinnamon), kakavia (fish
soup), and xerotigana (honey pastries).

Irakleia: Stuffed goat with liver, rice, and herbs
(Easter recipe), braised goat with pasta, wild-
green pies with provatses (chard), snails with
rice or in stifado, kavourmas, pork pihti (jellied
meat), xerotigana, pasteli, honey fritters, and
oven-haked melitinia (sweet cheese pastries).

Schinoussa: Oven-baked goat stuffed withrice,
charcoal-grilled lamb shoulder, katsikomac-
aronada (goat with pasta), fava with olive oil,
lemon, capers, and onion, fried cheese pies with
sweet myzithra and honey, bruschettas topped
with handmade pickles and fish, steamed octo-
pus, calamari, and fish, xerotigana with sesame
and honey, pasteli wrapped in lemon leaves,
and melitinia.

Koufonisia: Seafood pasta, patatato (stewed
wild goat from Keros with potatoes cooked in a
wood oven), xerotigana, pasteli in lemon leaves,
and loukoumades (honey fritters).

Donoussa: Goat patatato with tomato and
herbs, fried wild-green pies with chard, fennel,
and onion, giaprakia (stuffed cabbage or chard
leaves), oven-baked stuffed goat with rice, and
pasteli with sesame and honey.
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AMOPIoz
MIKPEZ KYKAAAEZ

Matatdto ApopyoU: To paynté-onpa Ka-
tateBév s Apopyou Kat Koppdtt tns Apopyla-
VNS Napddoons, Nou napackeuddetal og oniua,
TOR€PVES N O€ KOWWVIKES eKONAWOELS. Zepi-
petal ge nAAva Muata pe eetadupo ywpl anod
npoUpL. To vIdno KOTOIKAKL, HE ViopatoneAté
kat kpaol Tou xapiCouv BaBd kat nAoUola KoK-
Klvn odAtoa, vy oL Natdtes HoAaKWVoUV Kal
oupPNANPEWVOUY TN VOTTIHLE.

Katoikt Kokkivioté pe pakapévia
HpakAeds: H katokopakapovéda ts Hpa-
kAeLds elval €va and ta no XapaKINELOTIKA Ndta
Twv Mikpov KukAddwv. Eva napadootakd kat
auBevtikd MIATo NouU anotunwvel T yelon Kat
TNV YUXN ToU vnoloU Kat ouvOuddet tnv anAdtn-
10 Pe tn BaBid vootpid. To katolkt payeipedetat
apyd pe edadnado, KpeppUdt, okdpdo, medté
viopdtas, 6épevn kalt Kavéna, waonou va Yivel
TPUPEPO Kal va «B€oel» 0e NAoUoLa KOKKLVN
odntaa. Xtn ouvéxela navipeletal Pe napadoot-
OKa pakapévia HpakAelds, énws nitapida, Atyo
katolkiolo Boutupo Kat dgBovo TPIPEVo vIdnio
ydotlpt, Snploupywvtas €va YEUOTIKG Mdto
nou pooxofond Ceotn, kukAaditikn @uiogevia.

®dpa Ixowvouaoas: O «xpuods tou Alyai-
0U», EexwplCel yia 1o BaBu xpuoaEévio Xpwua
KaL tn povadikn s yeuon. MNapaokeudletal and
N povadikn tonkn nowkiA{a Katgouvy, pa kan-
AEpyela BUoKoAN Kal anattnTikn, Mou GpWsS ol
vtoniot kaAAtepyouv aydyyuota. Le avtiBeon pe
™ ed&PBa Zaviopivns eivat no yAuktd, BeAoddivn
kat elappld. Bpaopévn kat ogpBlplopévn pe
efawdiado, Agpdvt, KpePUBL Kal K&napn, anote-
Ae{ to No ovopaato Midto tns Zxolvouoas.

AMORGOS
SMALL KYKLADES

Amorgos Patatato: The signature dish of
Amorgos and a true symbol of local tradition,
cooked in homes, tavernas, and at community
feasts. Served in clay dishes with seven-leav-
ened sourdough bread, it's made with local goat
meat stewed in tomato paste and wine, creat-
ing a deep, rich red sauce. The potatoes become
tender and soak up all the flavor, resulting in a
comforting and iconic dish.

Irakleia Goat with Pasta (Katsiko-
makaronada): One of the most emblematic
dishes of the Small Cyclades, this traditional
recipe embodies the soul and simplicity of Irak-
leia. Goat is slowly cooked with olive oil, onion,
garlic, tomato paste, bay leaf, and cinnamon un-
til tender and enveloped in a rich red sauce. It's
then combined with local handmade pasta such
as pitarida, a touch of goat butter, and plenty of
grated gidotyri cheese — a dish that radiates
warmth and authentic Cycladic hospitality.

Schinoussa Fava: Known as the “gold of
the Aegean,” this dish stands out for its deep
golden color and velvety, subtly sweet flavor.
Made from the unigue local katsouni variety of
split peas — a difficult yet lovingly cultivated
crop — it is smoother and lighter than the San-
torini fava. Boiled and served with olive oil, lem-
on, onion, and capers, it is Schinoussa's most
renowned delicacy.

Koufonisia Kakavia: The most authentic
fishermen'’s soup, deeply tied to the seafaring

KakaBid Kougovnaiwv: H nio auBevti-
KA wapdoouna, ouvbedepévn Pe TN anleuTkA
napadoon Ttwv Katolkwy twv Koupovnolwv.
Qudéxvetal he wdpla, 1biws netpdwapa kat noAy
anAd uAtka énws natdra, KPEPUUdL kat eAaéAa-
60. To puotiké eival n xapnAn QuwTLd, mou agrvel
10 Ydpla va apwpatioouv tov {wpd Kat va Tou
dwaoouv pa Nnxt uen. H kakaBLd ekppadet tn
PPeokada, v oucia kat v aAnBwvh yedon s
Tonns koulivas, érnou ta wépla oepPipoviat
XwpLoTd, pe odAtoa AadoRépovou Kal PPETKO
patvtave.

Manpdkia Aovouoas: Edsapa yepdto
dpwpa Kat vootld. Tpugepd @unda and Adxa-
vo, Aaxavibes A oéokouna CepatiCovtal eAappd
Kat yepicovtal pe pelypa pullou kat nAtyouplou,
HapaBou, Kpeppudlou kat viopdtas. Ta tAly-
péva @UAAa otpwvovtal otnv Katoapona, agou
npwta 0 Ndtos tns €xel kaAueBel pe pEPIKA
@UANa, Katonv okenddovtal kand pe eva Bapu
néto yia va pnv avoi€ouv kat Aaonwaoouy. XLyo-
payelpevovtal og eAatdnado Kat vepd Kal ato Té-
Aos apwpatiCovtal pe Agpdve. Manwtepa €Ralav
atov ndéto tns katoapdias Kaouppd ya €€tpa
VOOTIHLG, evd ouvodelovial oavikd PE vidnio
kpao( Kat Nootd wapla.

ANANTYEXIAKH ETAIPEIA KYKAAAQN A.A.E.

traditions of the Koufonisia islanders. It's made
with rockfish and simple ingredients such as
potatoes, onions, and olive oil. The secret lies
in slow simmering, which allows the fish to fla-
vor the broth, giving it a rich, thick texture. The
fish are served separately with a sauce of olive
oil, lemon, and fresh parsley — a dish that cap-
tures the freshness and soul of island cuisine.

Donoussa Giaprakia: A fragrant, flavor-
ful dish made with tender cabbage, chard, or
beet leaves blanched and filled with a mixture
of rice, bulgur, fennel, onion, and tomato. The
rolls are layered in a pot lined with extra leaves,
covered with a heavy plate to keep them intact,
and slowly simmered in olive oil and water be-
fore being finished with lemon juice. In the past,
locals added kavourmas (braised meat) at the
bottom of the pot for extra flavor. Best enjoyed
with local wine and salted fish — a taste of true
island simplicity and heart.

O.T.A.
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Mévte otdnes Awyaio

Sladpopn autn eival éva Badaoowvo odouno-

o6 ota 5 nio iaitepa vnotd twv KukAd-
dwv. H neptynon Eekivd and tnv Apopyd (Unkos
6dpopns 80 xiAdueTpa Kat didpkela nepinou
3 wpes), nepvé otnv HpdkAdewa (pnkos dadpo-
pns nepinou 11 xwddpetpa, Sidpkela 30 Aentd),
ouvexilel otn Xxowouoa (Prkos &ladpopns 10
xtAdpetpa, Sdpkela 30 Aemtd), oto Mavw Kou-
@ovnal (unkos dladpopns 18 xtAdpeTpa, didpkela
nepinou 40 Aentd) kat odokAnpwvetal otn Ao-
vouaa (prkos dadpopns 25 xiddpetpa, Sidpkela
nepinou 1 wpa). To odotnopikd eival WBavikd ya
avolgn, eBvénwpo alfd kat kafdokaipt Kat aneu-
BUvetal o€ €MNOKEMTES Mou evila@EPovTal yld v
TOMNKA Kouliva, T @UoNn Kat yla 5pactnELOTNTES
onws: nefonopia, nodnAacic, aotponapathpnan,
koAUpPnan, wotiondofa, katadUoels Kal Wapepa.

Itnv Apopyd, payvntilel kat eviunwoldlel
n @Uon Kat to avaydu@o ts. And TS andtopes
nAaytés s nou PuBidovtal oto yanddo tou At-
yalou, péXpL TS Xpuoagévies aupoudlés Kal ta
KpuotanAwva vepd, to tonio evandddooetat Slap-
KWS, OUCTAVOVTAS HLa MEPAYNON YEPATN EIKOVES,
XpWwHata Kat yeuoels. Ta povondua, kadodatn-
pnuéva, dlatpéxouv 6o to vnol, cuvdéovtas tous
olKlopoUs pe ta pvnpeia, Ta wkAnola kat ta po-
vaotipLa Kat avadelkviovias tn oTtevA oXEon Tou
TOMOU PE TN @UOoN, TNV Napadoon Kat Tous VIOMIoUS.

H Xpa, oto kévtpo tou vnoloy, eival €va npay-
potikd  otod{bl  KUKAOSITIKNS  OPXLTEKTOVIKAS.
Aconpiopéva onitia, yandlles NdPTes Kal KouPwa-
10, aunés pe BaoldikoUs Kat yepdvia, avepdpunol
nou atev{Couv to NéAayos, PIKPA EKKANOAKLO Kal
nAckéotpwta dpopdkia oxnpatiCouv évav KapBa
anod ews Kal xpwuata. £1o ynAdtepo onpelo, be-

AMORGOS
SMALL KYKLADES

Five Drops of the Aegean

his route is a maritime journey across the
T five most distinctive islands of the Cy-
clades. The tour begins on Amorgos (route length
80 km, duration approximately 3 hours), continues
to Irakleia (@bout 11 km, 30 minutes), then to Schi-
noussa (10 km, 30 minutes), on to Pano Koufonisi
(18 km, about 40 minutes), and concludes on Don-
oussa (25 km, about 1 hour). This itinerary is ideal
for spring, autumn, and summer, and is designed
for visitors interested in local cuisine, nature, and
activities such as hiking, cycling, stargazing, swim-
ming, sailing, diving, and fishing.

In Amorgos, nature and landscape captivate
and inspire. From its steep cliffs plunging into the
deep blue of the Aegean to its golden beaches and
crystal-clear waters, the scenery is ever-chang-
ing, offering a journey filled with images, colors,
and flavors. The island's well-maintained trails
run across its length, connecting villages with
monuments, chapels, and monasteries — reveal-
ing the land's deep bond with nature, tradition, and
its people.

Chora, at the heart of the island, is a true jewel of
Cycladic architecture. Whitewashed houses, blue
doors and windows, courtyards filled with basil
and geraniums, windmills gazing over the open
sea, tiny chapels, and cobbled lanes form a can-
vas of light and color. At its highest point stands
the Venetian Castle, while just a few kilometers
away the Monastery of Panagia Hozoviotissa —
built in the 11th century — rises proudly from
the sheer cliff above the sea, a symbol of faith
and transcendence. Every November, during the
monastery’s festival, locals offer codfish, pasteli

onoZeL TO EVETIKO KAOTPO, evad Alya xtAtdpEeTpa No
Hakpld 1o Movaotipt s Mavayds s Xoloplw-
Tgoas otékel and tov 110 alwdva ayépwxo atov
k@Beto Bpdxo névw and to nénayos, aupBono ni-
otns Kat unépBaons. KéBe NoépBplo ato navnyupt,
Ol KATOIKOL NMPOCPEPOUV pNakandpo, Naotént Kat
Wnpévn pakn kat akoAouBel PoUGKA Kal xopos.

Ytv Awyldnn, ot owiopol BoRdpla kat Aa-
ykada Olatnpolv évtova otowxeln Tonikns ap-
XITEKTOVIKNS, PE Kapdpes kal ABdotpwta oo-
kékla. Xtnv Apkeoivn, kovtd ota epeina s
apxaias noéAns kat tov Mdpyo tns Ayias Tpuadas,
10 ton{o yepdto eniés kat dAnes kandEpyeles, del-
XVELTOV 0b1aKono Heapd Twv Apopylavay HE T yn.

Yta Kageve{a kal oTis taBépves, ata navnyupla pe
TLS HOUGIKES KaL TOUS X0poUs, Kal OTLS KOUZIVES Twv
oMUV XTUNE N KapdLE Tou vnotoU PE TS YEUOELS va
npwtaywviotoUyv. To natatdto, T0 Mo XapaKInpl-
OTIKS MIATO TOU VNALoU, elval KATOIKAKL HaYEPEUEVO
HE Natdtes kat vdnio kpaat, nou oepPipetal og ylop-
Tés Kat xt pévo. H golna §16dto, To Ko@td nou ouv-
Sudlel To oLtdpL Pe KPEPPUGL Kal AddL, oL xopTonttes
pe papaBo kat o€okouna, o KapBouppds pe kavéda
Kal n povadikh kakaBLd, niotonolody TN yaoTpovo-
HIKA cogla kat T nAodotla napddoon tou vnotou.

H Apopyds @nuiletal kat yla ta Tonikd npotovia
s, Nou pnopeite va ta npopnBeuteite and noAnd
Katagtpata tou vhatou. OdBa, tuptd dnws Evopu-
{hBpa, konaviath, pef{naoto Kat okAnpotUpL, PEAL,
Botava, kpaol, wapla énws ot nepipnues AloTés
pévounes, ouvBétouv éva noAUyeuoTo YaoTpovo-
HIKS KapBd. Mepnatwvtas ota NAakG0oTPWTa GoKA-
KlO, T0 GpWHa TNS WNUEVNS POKNS avakateUetal Pe
0 PPECKOTNyaviopéva Eepotiyava, v Ba ouva-
VTNOETE VOLKOKUPES Va QTLAXVOUV YAUKA TOU Kou-
tantoU Kat couoapwtd Naotént e et Kat Kipvo.

Mnopeite elkoda va Bpeite katdAupa ya va
pelvete kaBws oto vnol Asitoupyolv apketd Ee-
vodoxeia, Eevwves kat evowlalopeva dwpdua.
And tnv aAAn, n Apopyds pnopel va eivat n agetn-

([sesame-and-honey bar), and baked raki, followed
by music and dancing.

In Aegiali, the villages of Tholaria and Lagada re-
tain the essence of local architecture, with arches
and stone-paved alleys. In Arkesini, near the ruins
of the ancient city and the Tower of Agia Triada,
the landscape, filled with olive trees and cultivat-
ed fields, reflects the Amorgians’ enduring con-
nection with the land.

In the island's cafés and tavernas, at village
feasts with music and dance, and in the kitchens
of local homes beats the true heart of Amorgos
— a heart made of flavor. Patatato, the island's
signature dish, is a stew of goat meat, potatoes,
and local wine, served during festivals and special
occasions. Other highlights include xidato soup,
kofto (a simple dish of wheat, onions, and olive
oil), fennel and chard pies, cinnamon-scented ka-
vourmas (braised meat), and the island's unique
kakavia fish soup — all showcasing the culinary
wisdom and rich tradition of Amorgos.

Amorgos is also renowned for its local products,
found in shops throughout the island: fava (split
peas), cheeses such as xinomyzithra, kopanisti,
melipasto, and sklirotyri, honey, herbs, wine, and
fish — especially the famous sun-dried menoules
— compose a rich gastronomic mosaic. Walking
through the cobbled alleys, the aroma of baked
raki mingles with that of freshly fried xerotigana
(honey pastries). while you might see housewives
making spoon sweets or pasteli with honey and
cumin.

Accommodation is easy to find — from hotels
and guesthouses to rented rooms — and the is-
land serves as the perfect starting point for ex-
ploring the Small Cyclades, connected by ferry:
Irakleia, Schinoussa, Pano Koufonisi, and Don-
oussa — among the most authentic islands of the
Cyclades.
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pla oas yla va avakaduyete ts Mikpés Kuknddes
pe Ts onoles ouvdéetal aktondolkws Kat elvat
and ta no auBevtkd vnotd twv KukAddwy, Hpa-
kAewd, Ixowvouoa, Mavw Koupovhal kat Aovouoa.

H Hpakded, o dutikdtepo vnol twv Mikpwv
KukAdbwv, elval évas tonos apdnayos Kat au-
Beviikos. And 1o £€6apos s avaBAulouv HiKpés
nnyés yAukoU vepoU evad to vnal cuvoAdikd ano-
nvéel andédutn yanhvn. Ot tpets Baoikol owkiopol
ToU, 0 Aylos lMewpylos pe to Advt, n Mavayia »
Xwpa, xuopévn otous npénodes tou dpous Mdana,
Kat o oxedov eykatanelpévos Aylos ABavdol-
0s e tnv evblagépouaa pupotopia, dlatnpoldv
v Napadoolokh KUKAGSITIKN  OPXITEKTOVIKA HE
10 aofectwpéva onita Kat @ otevd kanviepi-
pia. XTous olKlopoUs autoUs pnopeite va ava-
{nthoete kdnowo katdAupa yla t dlapovn oas.

Yto ABddL Bploketal n peyanutepn napadia tou
vnoloU, evad to nantd KAoTPO OTnV Kopu®n Tou
Adpou npoapépel Béa nou kéBetL Ty avdoa. Tows
T0 MO eVIUNWaolakd onpeio s HpakAaewds eival
10 onhAato tou Ai-IMdvvn, To peyadUtepo Twv Ku-
kA&Gdwv, pe nAololo otafaktikd Sldkoapo. KaBe
AUyouaTo, ol kdtolkol petagépouy and tnv Mava-
Y& ws ekel TV elkdva tou Ayiou lwdvvn tou MNpo-
dpdpou kat tefolv eonepvo pEaa otn onnAld, o
pa tedeth nou ayyicel ta épla tns puotaywylas.
lNa tous Adtpels Twv dpactnplothitwy unaiBpou,
oto vnol éxouv xapaxBel neomopikd povondua,
0ta onoia PNopelte va MEPNOTACETE, VW) KOvTd
atous PBpdxous tou Mépixa, ata vepd s Adds,
Bpioketal PuBlopévo éva udponidvo tou B Ta-
ykoop{ou TMoAépou mou undoxetat unoPpuUXIeS
OUYKIVAOELS Kal HOVODIKES KATABUTIKES epnelpi-
es 6inAa oe Genpivia kat noAUXpwpa KopdAAa.

To kaid @aynté elval avandonacto pEPOS s
TONKAS KaBnpepvotntas. Tonkd npotévia, dnws
apaviotd Cupapikd, pEAL @dpa «Kataolvls, yido-
WL, §lvopulhBpa, ppaykdouKa Kat Alaotd, Naotdan
ppEoKka YapLa, eival yvwaotd yla tnv e§apETKn ToUs
notdtnta. Ot vidniot Hayelpelouy e PEPAKL, KATOlKL

Irakleia, the westernmost island of the Small
Cyclades, is a place of purity and authenticity.
From its soil spring small sources of fresh water,
and the entire island exudes a sense of complete
tranquility. Its three main settlements — Agios
Georgios, which hosts the port; Panagia (or Chora),
built at the foot of Mount Papas; and the nearly
abandoned Agios Athanasios, with its intriguing
layout — preserve the traditional Cycladic ar-
chitecture, with whitewashed houses and nar-
row cobbled lanes. In these villages, you can find
charming accommodations for your stay.

At Livadi lies the island's largest beach, while
the old castle atop the hill offers breathtaking
views. Perhaps the most striking site on Irakleia
is the Cave of Agios loannis, the largest in the
Cyclades, adorned with rich stalactites and sta-
lagmites. Every August, locals carry the icon of
Saint John the Baptist from Panagia to the cave
and hold vespers inside — a mystical ceremony
that borders on the transcendental. For lovers of
outdoor activities, the island features a network of
hiking trails to explore. Near the cliffs of Merichas,
in the waters of Alimia, rests a World War Il sea-
plane wreck, offering thrilling diving experiences
amid dolphins and colorful corals.

Good food is an essential part of local life. Tra-
ditional products — handmade aranista pasta,
honey, fava "katsouni”, goat cheese, xinomyzithra,
prickly pears, and sun-dried, salted, or fresh fish
— are celebrated for their outstanding quality.
Locals cook with passion: stuffed goat with rice
and herbs, braised goat with pasta, wild-green
pies with provatses (chard), snail stifado, kavour-
mas (braised meat), and pork pihti (jellied meat).
For dessert, they serve honey-drenched pancakes,
pasteli, or oven-baked melitinia (sweet cheese
pastries).

Leaving behind small, welcoming Irakleia —
with its warm-hearted people and proud culinary

YEHLOTO pE PUQL kal Botava, h KATtoikL KOKKIVIOTO pE
Hakapoévia, xoptonites pe npoPdtaes, oantykapla
oTpAdo, KaBouppd Kal Xolpvi NNXth, evad oePi-
pouv yAukd pe tnyavites AoucopEves pe pEAL na-
oténL, A peAttivia oto tayi. Aphvovtas niow t pt-
kpn Hpakneld pe tous @iidgevous avBpwnous kat
v napddoon atn yeuan, @Bdavoupe atn Xxovouaoa.

H IxowvolUoa 010 kévipo twv Mikpwv KukAdd-
dwv, opelfel to dvopd s niBavétata oto EUTO
oxoivos nou eudokipel navtou, xapidovtas to Woiai-
Tepo Gpwpd tou o€ éAo vnol nou yontelel e v
npPepia Kat T QUOLKA Tou opop@ld. Ot aKTES oxn-
patiCouv 6ekddes andvepous Oppous Kat napani-
€S, KGBe pia pe o BIKG TNs Xpwpa Kal Xapakthpa,
eva) N evboxwpa, arnonvéel yadnvn Kal evépyela.

H Xpa kat n Meooapd, ot 6Uo Bactkol otkiopol
s, datnpoldv {wvtavn v KukAaditikn napd-
doon pe aoBeotwpéva onitia, avBlopéves aunés,
nAokdoTpWTa coKAKla Kat noAAés entioyés dla-
povns. ¥tn Xwpa exwpilel n ekkAnaia tns MNava-
ylos tns AkaBns, pe v avenavaAnmtn €ikéva 6rou
0 Xplotds otékel 6pBlos pnpootd otnv lMavayia.

To Aydavt s Ixolvouaas, 10 Mepaivy, eivatl éva
and ta aoganéotepa aykupoBonia tou Atyaiou Kat
ayannuévo onpelo yla wapddes kat totionndous.
Kopupaio tonikd npotdv eivat n nepignun @apa s
Yxolvouaas, 0 «xpuads Tou Atyalous, 6rws anoka-
Aeltat, nou evd n kanALEpyeld tou eival duokonn
Kal anattnTikn, ot viéniol og nelopa twv okANpwy
OuVBNKWv, T0 KaAAtepyolv pe pepdkL Akdpn ta
avudpa ayyoupdkia, Ta apnefopdoouna, To Katoi-
KL, N pu¢nBpa, to Aadotdpl, To Ppéako xTanddl Kat
0 agppos tou BaAaoovou adatioy, yivovtal n Bdon
Hlas koulivas yepdtns yeuon kat povadikdtnta. To
Kataikl otov @oUpvo YePLOTS pe pUdL kal Bétava, n
KaTOlKoHakapovada, To apviolo pnpootivo ota Kap-
Bouva, n edRa pe AeUdVLKaLKANMAEN, oL XOPTOMNITeS
KOL T TUPONITAKLA pe YAUKLE pUdhBpa kat pént, elvat
néta nou unnpetolv v KukAdaditkn napddoon.
Yus taBépves Ba Bpeite enions wdpla kat Badao-
OWVA payelpepéva pe Eexwplatd Tpdno, evw Ba oas

tradition — the journey continues to Schinoussa.

Schinoussa, located at the center of the Small
Cyclades, most likely owes its name to the plant
schinos (mastic bush), which thrives everywhere,
filling the island with its distinct fragrance. The
island enchants visitors with its serenity and nat-
ural beauty. Its coastline forms dozens of shel-
tered bays and beaches, each with its own color
and character, while the inland radiates peace and
quiet energy.

Chora and Messaria, the island's two main set-
tlements, keep the Cycladic tradition alive with
whitewashed houses, blooming courtyards,
cobblestone alleys, and many accommodation
options. In Chora, the Church of Panagia Akathi
stands out, housing a rare icon where Christ is de-
picted standing before the Virgin Mary.

The island's port, Mersini, is one of the safest
anchorages in the Aegean and a favorite spot for
fishermen and sailors. The island's most prized
local product is the famous fava of Schinoussa
— known as the “gold of the Aegean.” Though its
cultivation is difficult and demanding, the locals,
defying the harsh conditions, grow it with dedica-
tionand care.

Other notable local ingredients include dry-
farmed cucumbers, string beans, goat meat,
myzithra cheese, ladotyri (cheese preserved in oil),
fresh octopus, and natural sea salt foam — the
basis of a cuisine rich in flavor and authenticity.
Signature dishes include oven-baked goat stuffed
with rice and herbs, katsikomacaronada (goat with
pasta), charcoal-grilled lamb, fava with lemon and
capers, wild-green pies, and small cheese pies
with sweet myzithra and honey.

In the island’s tavernas, you'll also find fish and
seafood cooked in unigue ways, and you'll be treat-
ed to honey-drizzled xerotigana (fried pastries),
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@uEwouv Eepotnyava P HEAL KOl 0OUTAML, MaoTeEL
o€ Aepovoeuna kat pedttivia guaypéva oto tayl.

H Xxowouoa eival évas térnos nou (el pe puB-
pous npepous, agnvovias T yeuon, t @uUon
kat tn @uiogevia va piAnoouv and poves Tous.
Mpwv nepdoete oto yewovikd [Mévw  Koupo-
VAGL pnv auenoete va ndpete pal{ oas to-
nikéd npolévta yla oas kat tous OikoUs oas.

To Ndavw Kougpovnat, 1o pIKPOTEPO KATOIKNHEVO
vnol tou oupnAéypatos, elval évas eniyelos na-
padeloos. Ol aKTES Tou, HE TS ONAVIES aPHOUdLES,
TOUS Ypag@kous koAniokous Kat s Bandootes
onnALEs, oxnuatiouv €va tonio anpoapevo. H Ba-
Aaooa, pe éAa ta xpwpata Tou PnAe, ot Kapdpes
and Bpdxia kat to Beikd pws tou AAou tou Atyai-
ou, K&vouv KaBe Brpa oas, pa agéxaotn epneipia.

H Xwpa, o povadikds owiopds tou vnolou, ei-
val éva delypda KuKAadITIKNS OpPXITEKTOVIKAS, HE
aonplopeva onitia, otevd dpopdKia, avepopuious
kat katkia nou Awvidovat dlapkws. Ot KATOKOL,
(PNULOPEVOL Yapddes, Couv pe Tov puBud ts Ba-
Aaooas, dlatnpwvtas avaddolwtn v anAdtnta
kat tn @uiogevia Tou térou tous. 1o vnot fexwpl-
Couv ol ekkAnales tou Aylou Mewpylou, noAoUxou
ToU vnatou, tou Ayiou NikoAdou, s MNavayias kat
Tou [Npopntn HAla. To Mavw Koupovnat npoope-
petal yua nedonopia, pe Wlatepo to povondtt nou
dlatpéxel 6AN TNV OKTOYPOUWN, MepVLVIas ano
napanies 6nws o Moivikas, n ltanida kat to Mopl.

H yaotpovopia tou vnolou eivat Eexwploth, e To
dpwpa tns peokadas tns BaAaooas va KUpLapxel.
Ot taBépves oepPipouv pakapovades pe BaAaaot-
va, kadapdpla Kat xtanédla, yapta tns wpas, Ka-
KaBLd, aAnd Kat Natatdto pe ayplokdtatko and v
YEWOVIKN K€po, payelpepévo atov EuAdmoupvo.
[Mpotévta, 6nws pulhBpa kat pakdpeno, oupnan-
PWVOUV To YeUpa, evwd yla o télos: Eepotiyava,
naotént oe UANa Aepovids Kat NOUKOUPABES pe
péAL Zto Mavw Koupovnol, n Banaooa, ot yeu-

pasteli wrapped in lemon leaves, and oven-baked
melitinia (sweet cheese pastries).

Schinoussa moves to a calm and gentle rhythm,
allowing flavor, nature, and hospitality to speak
for themselves. Before you sail to nearby Pano
Koufonisi, don't forget to take some local products
with you — a little taste of the island to share with
loved ones.

Pano Koufonisi, the smallest inhabited island
of the group, is an earthly paradise. Its coastline,
with rare sandy beaches, picturesque coves, and
sea caves, forms a landscape of unexpected beau-
ty. The sea — shimmering in every shade of blue
— the natural stone arches, and the divine Aegean
light make every step on the island an unforgetta-
ble experience.

Chora, the island's only settlement, is a perfect
example of Cycladic architecture, with white-
washed houses, narrow alleys, windmills, and
fishing boats gently swaying in the harbor. The
residents, renowned fishermen, live in harmony
with the rhythm of the sea, preserving the simplic-
ity and hospitality that define their way of life. No-
table churches on the island include those of Agios
Georgios, the island's patron saint, Agios Nikola-
o0s, Panagia, and Prophet Elias. Pano Koufonisi is
ideal for hiking, especially along the coastal trail
that runs the entire shoreline, passing beaches
such as Finikas, Italida, and Pori.

The island's gastronomy is unique, dominated by
the freshness and aroma of the sea. Taverns serve
seafood pasta, calamari, octopus, freshly caught
fish, kakavia (fisherman's soup), and patatato — a
goat stew with potatoes and herbs — often made
with wild goat from nearby Keros, slow-cooked
in a wood-fired oven. Local myzithra cheese and
rakomelo (raki infused with honey) perfectly com-
plement any meal, while desserts include xeroti-
gana (fried honey pastries), pasteli wrapped in
lemon leaves, and loukoumades drizzled with

oels kat ot apyo{ puBpuol twv avBpwnwv blapop-
(pwvouyv €va KAlua nou yivetal epnelpia povadikh.

TeAeutalos otaBuds auths tns dladpopns n Ao-
vouUaa, 1o avatoAketepo vnai twv Mikpwv KukAd-
dwv, évas ténos auBevtikds, oxeddv dwplkos. H
@UaN, BaPpévN HE anoXpugELs WXpas Kal xpuaou,
anAwvetal avapeoa o€ PAyKOOUKLES, xaundous
Adpous kal opoppes napanies. H anopdvwon
s, nou andote anotedoloe ¢htnpa, onpepa -
val To Mo duvatd s onpelo, KaBWs NPooPEPEL
OTOV EMIOKENTN ONAVIES GTUYHES NPepias, enagns
HE TN @Uon Kat povadikés epnelples otnv UnatBpo.

Ot névte pikpol olkiapol tns (Ztaupds n Kdaunos,
Mepaivi, Megoaptd, Kadotapitiooa, Tpoudos) 6t-
atnpoUlV TO VNOLWTIKO XpWHa, érou Ba PBpeite @t-
Ad6Eeva katanUpata yla va peivete. X1o Mepaivt o
awwvoplos nAdtavos MPoo@Epel NoAUTN OKLE,
ev) oto Oapdyyt tns Koupapids, kovtd atnv Ka-
Aotapltiooa, avaBAulel n Mnyn pe 1o KaAUtepo
vepd tou vnalou. Ot onnAés tns @wkoonnAlds
kat tou Tolxou evtunwaoldlouv pe tous otafa-
Ktites Kkal tous otadaypites, evw @Aogevolv
(PWKLIES Kal Katd T napddoon anotedoloav An-
pépla nepatwv. Xn Aovouoa, Ba {hoete éva anod
a0 wpadtepa nAoPactiépata tou Awyaiou, mou
Ba anonavoete and v ekkAnala s Mavayids.

H tonn yaotpovopia eviunwotdlel. anpd-
Klo pe @unAa and Adxavo, Aaxavides h oéokouna,
XOpTonutes pe géokouna — pApaBo — kavéna kat
aANa XOPTOPIKG, KOTOWKAKL Matatdto pe viopdta
Kal HUPWOIKA A YEULOTO pE pUQL gival ol kaAUtepot
npeofeutes ts. Anod ta tomkd npolévia Eexwpi-
Couv Ta «Opaviotd», €va €(dos Tonkou tpaxavad,
0 «KAWOTd» N ayyenopdxol, Aentd Yakapdvia nou
pudxvovtal oto xépt, ta nitapidla nou BupiCouv
xudon(tes, To PEAL Ta PPETKA WApLa Kal N wnpévn
pakn. To couoapwtd Naotént Pe pént oupninpw-
VELKABe yeUpa, aghvovtas T yAukd yelon tou vn-
olou va oas ouvodeUel aTo TagidL Tns eNOTPOPNS.

honey. On Pano Koufonisi, the sea, the flavors, and
the island’s unhurried rhythm combine to create a
truly unique and memorable experience.

The final stop of this journey, Donoussa, the
easternmost island of the Small Cyclades, is aplace
of authenticity and calm — almost Dorian inits sim-
plicity. Nature, painted in shades of ochre and gold,
unfolds among prickly pears, gentle hills, and beau-
tiful beaches. Its isolation, once considered a chal-
lenge, is now its greatest strength, offering visitors
rare moments of peace, connection with nature, and
unforgettable outdoor experiences.

The island's five small settlements — Stavros
{or Kampos), Mersini, Messaria, Kalotarissa, and
Troulos — all preserve their island charm, of-
fering warm and welcoming accommodations. In
Mersini, a centuries-old plane tree provides cool
shade, while in the Kumaria Gorge near Kalotaris-
sa flows a spring with the island's purest water.
The caves of Fokospilia and Toichos impress with
their stalactites and stalagmites and are home to
seals — and, according to local lore, once served
as pirate hideouts. In Donoussa, you can witness
one of the most stunning sunsets in the Aegean
from the Church of Panagia.

The island's local gastronomy is equally capti-
vating. Giaprakia (stuffed cabbage or chard leaves),
wild-green pies with fennel, chard, and cinnamon,
patatato (goat stew with tomato and herbs), and
stuffed goat with rice are among its best-loved
dishes. Local specialties include aranista (a type
of local trachanas), klosta or angelomachoi (hand-
made thin noodles), pitaridia (similar to small pas-
ta sheets), honey, fresh fish, and baked raki. Every
meal ends with pasteli — sesame and honey bars
— leaving you with the island's sweet taste as you
journey home.
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Q AMOPFOZ (80 xy - 180 Aerd)

> Katdnona > Tudokepatidl > Xwpa > MNavayia XodoBiwtiooa > Bpoutons > Apkeaivn > Kadotapitiooa
> Aytos Maunos > Motapds > Aaykdda > Bondpla > Ayldin

o AMORGOS (80 km — 180 min)
(@b}

> Katapola > Xylokeratidi > Chora > Panagia Hozoviotissa > Vroutsi > Arkesini > Kalotarissa
Agios Pavlos > Potamos > Langada > Tholaria > Aegiali

had Movaotipla A Motétes Wnppévn paki
i) Monasteries D) Potatoes Psimeni raki. Traditional liqueur
Mouoeio ApWHATIKA PUTA
Museum Aromatic plants
Kéotpo Wépla
Castle @ Fishes
Avepépuiol MéRL
Windmills Honey
S| Koftun Maotént
Swimming % Pasteli with sesame

Apopyés

MNévte otdnes Awyaio

Amorgos
Five Drops of the Aegean
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Q HPAKAEIA

> Aytos Mewpylos > ABEdL > Mavw Meptd > Hpakneld > Mpophtns HAtas > Mnyddt

LXOINOYZA

> ¥xowouoa > Meooaptd > Oukié > WiAn Aupos > Mopil > Mnadaiou > Aduyaptd > Aylos Baoifins > ABabt

te

IRAKLEIA

> Agios Georgios > Livadi > Pano Meria > Irakleia > Profitis Ilias > Pigadi

SCHINOUSA

> Schinoussa > Messaria > Fykio > Psili Ammos > Pori > Bazeou > Alygaria
> Agios Vasilis > Livadi

O (O

2+4] Movaotipa Kdotpo Katabuoets
lﬁ! Monasteries m Castle “g’@% Diving
——| Kdotpo . Ynhdalo Wepla
B Costie @ Cave @ Fishes

o0 | Koddunt = | Naudywo usponidvou MootéA
Swimming =) Sunken airplane % Pasteli with sesame

HpdkAewa - Ixowvouoa
MNévte otdnes Awyaio

Iraklia - Schinousa
Five Drops of the Aegean
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Q ANN KOY®ONHEI

> Kougovhat > Doivikas > lMopl

Q AONOYZIA

> Aovouaoa > Xapauyn > Aytos Nikntas > Mepaivn > Kafotapitiooa

Q ANO KOUFONISI
D

> Koufonisi > Finikas > Pori

g DONOUSA

> Donoussa > Charavgi > Agios Nikitas > Mersini > Kalotarissa

Bandooto nhAala MeConopia Makapévia

Sea Caves A Castle &) Pasta

Avepdpunot DQapdyyt Wépla
Windmills Gorge Fishes

KoAuun InhAato BaAaoaowvd
Swimming Cave %) Seafood

@) ]

Avw Kougovnot - Aovouoa

TupoKopKa
Dairy Products

Pakoépeno
Rakomelo

Mootént
Pasteli with sesame

MNévte otdnes Awyaio

Ano Koufonisi - Donousa
Five Drops of the Aegean
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Dairy Products

Wine

Caper

Honey

SEEELES

Cold cuts

Garlic

Fennel

LEPIOOX
Mpotévra MNrE: Oivos KukAddwy

16aitepa npoidvra: Bupapiaio pént, pént dypt-
as AePdvtas, olka, kanapn, HulhBpa Tou xapa-
vioU (tupl mou @udxvetal o€ xAaAkvo okelos),
twpl tou Adwva (LUZhBpa nou wplpdlel oe MMAVO
okevos), Tupl tou Adkkou (aneipetal pe Kata-
KABL KpaoLoU Kal wpdalel o NBApL PE OTPW-
oets Bpoupny, Aouda apwpatiopévn e KUPLVO,
pnaxapt, okopdo kat NngpL, Aoukdavika, olyAvo,
HdpaBo, colpa (oav toinoupo, ouxvd apwiad-
Topévn pe apopd), kpaal and tis autdxBoves
NoKIAES OEPLPLITIKO Kal wapooUplko, wdpla
kat BaAaaotvd.

16waitepa edéopara: Kannapn yaxvi, pefuBla
oto @oupvo pe SevoponiBavo, papaBotnyavi-
TES, VIOMATES NOOTES TNYaVNTES PE KOUPKOUTL,
oUyAwvo tyavntd pe auyd, nedouAt wntd, ne-
HoUAL e xopta, tatyapibes (xolpvo and tnv nav-
o€ta nou Bpadet Kat tyaviZetal oto Ainos tou
Kat npoaB€toupe KUPWYVo, afdtl, ninepy, xolpwvo
@pacg pe Adxavo [ty nepiodo Twv xolpoopa-
ylwv), ToupAoy, NnaotéAt Tou ydpou og Agpovo-
@uAno.

SERIFOS
PGI Products: Cyclades Wine

Special Products: Thyme honey, wild lavender
honey, figs, capers, myzithra tou charaniou
(cheese made in a copper pot), tyri tou Laina
(fresh myzithra aged in a clay vessel), tyri tou
Lakkou (cheese coated with wine sediment and
aged in a jar layered with savory), louza (cured
pork) flavored with cumin, allspice, garlic, and
pepper, local sausages, syglino (smoked pork),
fennel, souma (a spirit similar to tsipouro,
often scented with saffron), wines from the
indigenous Serifiotiko and Psarosyriko grape
varieties, fish, and seafood.

Special delicacies: Caper stew, oven-baked
chickpeas with rosemary, fennel fritters, fried
sun-dried tomatoes in batter, fried syglino
(cured pork] with egg, roasted pedouli (lamb
or goat), pedouli with greens, tsigarides (pork
from the belly, boiled and then fried in its own
fat, seasoned with cumin, salt, and pepper],
pork fricassee with cabbage (traditionally
prepared during the pig-slaughtering season),
tourlou (mixed vegetable stew), and wedding
pasteli (sesame-honey bar) served on lemon
leaves.

ANATNTYZIAKH ETAIPEIA KYKAAAQN A. A E. O.T.A.
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Kdnapn Kokkivioth yuaxvi: lows o ko-
Altepos peés tns Lepipou, Mou péoa and v
anAdTNTd tou avadelkvUel v awdda Kat v
€vtaon tns kanapns. Kpeppudla ootépovial g
efadnado péxpl va npoateBel n kanapn Kat va
oPnatel pe kpaol. Ot viopdres kat ta dapvopun-
Aa oupnAnpwvouwy To eayntod, dnuloupywvias
nAoUcla odAtoa pe eAa@PWs NMIKAVTKN yedon.
YepPBipetal ws opekTKG A GUVOOEUTIKO.

Nropdtes Alaotés tnyavniés: Fva buai-
TEPO Kal Eexwplotd nido s Lepipou, mou ava-
delkvUel TN anAdtnTa Kat tn vooTpld ts koud(-
vas Tou vnaloU. Ot AlaoTés viopdtes nAgvovtat
kat &aApupidovtal and to nponyoupevo Bpadu,
otpayyidovtal kaAd v enopévn Kat Boutiodvat
oe noxUppeucto xuAd and anelpt, vepod, andtt

SERIFOS

Caper Stew (Kappari Giachni): Per-
haps Serifos’ finest meze, this dish highlights
the bold and tangy character of the island's wild
capers. Onions are sautéed in olive oil before
adding the capers, which are then deglazed
with wine. Tomatoes and bay leaves complete
the dish, creating a rich, slightly spicy sauce full
of depth and aroma. Served as an appetizer or
side dish, it embodies the essence of Serifos
simplicity and flavor.

Fried Sun-Dried Tomatoes: A unique
and characteristic dish that captures the rustic
soul of Serifos cuisine. Sun-dried tomatoes are
rinsed and soaked overnight to remove excess
salt, then drained well and dipped in a thick bat-

kat ninépL. Tnyavidovtal g MPoooxn pia-pia o€
Kauto AGdL wanou va yivouv Tpayaves Kal Xpu-
oagévies. Ma otaydéva Agpoviod oto xund ts
KAVEL OKOHa Mo appAtes Kat vOoTes divovtas
€va avenavaAnmto yeuoTikd anotéfsopa nou
kAelvel oto eowtepikd Tov Ao tou Atyalou.

MaotéAt: T Xepiputikn nopaAAayh Tou na-
oteAlou n Tpayavn UPh Tou gouaapilol cuvavtd
10 Gpwpa Tou pentol og éva pJovadiko ouvdua-
opd. Eival yAukd ouvbebepiévo e Tous yapous
Kat pe dnfes xapés. To PEAL Kal To CoUaGuL,
oUpBona eulwlias kat agBovias, nAdBovtal oe
€va pelypa apwpatiopévo pe kavena kat Agpdvt
nou anAWVETal o€ Jappdptvn NAAKa, kéBetal og
popBous Kat oepPipetal ndvw oe Aepovopuina,
nou xap{ouv dpooepd dpwpa.

ANANTYEXIAKH ETAIPEIA KYKAAAQN A.A.E.

ter made of flour, water, salt, and pepper. They
are fried individually in hot olive oil until golden
and crisp. A touch of lemon juice added to the
batter makes them lighter and enhances their
taste — a delightful explosion of the Aegean
sun in every bite.

Pasteli (Honey-Sesame Bar): The Ser-
ifian version of pasteli offers a crunchy texture
of sesame bound with fragrant local honey in
perfect harmony. Traditionally associated with
weddings and joyful celebrations, this sweet
treat symbolizes prosperity and abundance.
The mixture of honey and sesame, infused with
cinnamon and lemon zest, is spread on marble,
cut into diamond shapes, and served on fresh
lemon leaves, which impart a refreshing citrus
aroma.

O.T.A.
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Ztn Zéplpo noouv noudi

Sladpopn éxetl ouvoAko pnkos 105 xiAdpe-

TpaKaldlapkel nepinou 4 wpes pe autokivn-
T0 N HOTOOIKAETA, Xwp(s OTdoELs Kal xwpls Eevayo.
H 6labpopn eveikvutal yia tnv dvotén, to kanokai-
PLKALTO PBLVONWPO Kal aneuBuUvetal o€ EMNOKENTES
nou evdlag@épovtal yla Ty Tontkn koudiva, Tov no-
Attlopd, n petanfeutikn otopia, T @uon kat dpa-
otnplotntes dnws: nefonopia, nodnAaaia, opet-
Baoia, koAUPPRNoN, KatadUoELs Kal YEWTOUPLOHO.

H Zépwpos, éva vnal pe peydan wotopla, yevé-
Tepa tou lMepoga Kat twv puBikwv KukAwnwy,
onpepa oas npookans( va v yvwploete Kat va
avakaAUyete v povadikdtntd tns. H @uan, tpa-
XL& kat nAokapévn, anAwvetal avapeoa o AdPoUs
Kat evpopa neplonta, 6rou oL KATolKol €ako-
AouBouv va kanfepyolv T yn. To unédagds s,
nAovaoto oe oidnpo kat xanko, xapilel otn Lépupo
pla povadikh Blopnxavikh otopia kat v ovo-
paoia «vnol tou oldhpou». Ot aktés tns elval and
s no nAovoles o adledpata Kat pe eBdopnvia
600 naopanies, and ts onoles Eexwpilel n WiAn
Appos, pio and tus wpaldtepes tns Meooyeiou.

H Xwpa, xtiopévn ynAd ndvw o€ andkpnpvo Bpd-
X0, HE atevd ookdKLa, Aeukd onitia, pnie Bupwpa-
10, HIkpEs ekkAnales, avepdpunous, ta epelnia tou
Bevetaldvikou KAOTPOU Kal tn B€a atnv anepavto-
ouvn tou Alyaiou, ouvBEtel pia elkdva anapdutiins
opop@ids. Atyo xapnidtepa Bpioketat to ABadL At-
HAVL - KEVIPO ToU vNoloU, Pe eaTlatopla, katadupa-
10, papiva kat tnv Apxatofoyikn Xuddoyn. And tous
0lKIOpoUS s evboxwpas EexwpiCouv n MadavA, pe
v enBANTkA Movn twv Taglapxwv Kat TS Toxo-
ypapies tou 18ou atwva, n Mavayid, érnou Bpioke-
tatn nadawdtepn ekkAnaoia tou vnatou, kat o Kaddi-
100s, okappadwpévos ndvw and pla katanpdovn
KolNdGba, pe nepLOTeEPLDVES Kal dpopen nAateia.

To noAtloTiké atoixeio nMou Kavel T LEPLPo po-
vadkn eival n nAouota HETaNReUTIKA Kat Blopnxa-
VIKA kAnpovopld ts. Xtov Koutadd owdovtal ta
Katdanotna Twv Katoklwy Twv HetaAfwpUxwy Kat

SERIFOS

In Serifos, You Were a Bird

he route has a total length of 105 kilom-
eters and takes approximately 4 hours
by car or motorcycle, without stops and without
a guide. It is best enjoyed in spring, summer, or
autumn, and is designed for visitors interested in
local cuisine, culture, mining history, nature, and
activities such as hiking, cycling, climbing, swim-
ming, diving, and geotourism.

Serifos, an island steeped in history — birth-
place of Perseus and the mythical Cyclopes —
invites you to discover its distinctive character
and timeless charm. Its rugged, sun-drenched
landscape stretches between hills and fertile or-
chards, where locals still cultivate the land. Rich
in iron and copper. its soil has shaped the island's
unique industrial heritage and earned it the name
“The Island of Iron.” Its coastline, abundant in fish,
boasts seventy-two beaches — among them Psili
Ammos, one of the most beautiful in the Mediter-
ranean.

Chora, perched high on a steep rock, is a jewel of
Cycladic architecture: narrow lanes, whitewashed
houses, blue doors, small chapels, windmills, the
ruins of a Venetian castle, and sweeping views of
the Aegean together create a scene of striking
beauty. Lower down lies Livadi, the island's port
and hub, home to restaurants, accommodations, a
marina, and the Archaeological Collection. Among
the inland villages, Galani stands out with the im-
posing Monastery of Taxiarches and its 18th-cen-
tury frescoes; Panagia, home to the island's oldest
church; and Kallitsos, perched above a lush valley
dotted with dovecotes and a lovely central square.

What makes Serifos truly unique is its rich min-
ing and industrial heritage. In Koutalas, the rem-
nants of miners’ houses and equipment still stand,

Tou e€onAlopoy twv petaddgiwy, evw ato Meydno
ABAdL, to KEVIPO Tns petadneuTikns dpaatnplo-
tntas, anotenel éva unaiBplo pouceio petanfoup-
yios, pe 10 Aloikntiplo oe ox€dlo tou Eakouatou
apxttéktova TaoiAfep, ™ yépupa @Oéptwans, TS
naniés pdyes, ta Payovéra, T0 Houoe(o Kal To
Mvnpelo twv negéviwv epyatwyv s peyanns
anepyias tou 1916, evés aywva nou KaBlépwae
0UOLOOTIKA TO oKTdwpo otnv EARdda. Lto Meydno
ABAdL Slopyavivovtal eNOKEWELS OTNV KEVTPL-
KN 0Tod Tou opuxeiou, He T dladpopn ata eykata
s yns va anotedel epnelpia nou agilel va hoete.

O yaotpovopikés noAttilopds tns Zepipou elvat
nAoUoLos, YEUOTIKAS Kal eupnpatikés. And ta to-
nikd edéopata Eexwpidouv n kdnnmapn yaxvi, ta
pePUBLa atov poUpvo pe bevoponiBavo, ot papaBo-
yav{tes, ol ALOOTES VIOUATES 0€ KOUPKOUTL Kal TO
oUyAwvo tyavntd pe auyd. To nedouAt, wnpévo atov
(oUpvo N payelpepévo Pe xépta, ouvnBiletal oe
YIOPTES, EVW 0L TOLlyapiBEs, XolpIVES NavoETes Bpa-
OMEVES Kal TNYQVIOPEVES 010 ANOS HE pINaxaptkd,
KaBWS KaL To XoLpLvo PPLKace pe Adxavo, dlatnpolv
Cwvtavh I pakpd napddoon twv xolpoopayiwy.

Ta tonkd mpotdvia givat uwnAns noldtnNtas Kat
pnopelte va ta npopnBeuteite and ta HIKPG Ka-
tacthpata. MéAL and Bupdpl n AgBdvta, kanapn,
oUKa, pdpaBo, tonikd tpld, énws tou xapaviou,
Tou Adwva kat tou Adkkou, Aoula pe KUPLVO Kat
pnoxdpla, kaBws kat Aoukdvika, eival delypata
auBeVTIKWY YeUoewy Tou vnoloU. Ta kpaotd and
s nowkidies Zepplwtiko kat WapooUpiko, dnws
Kat n goUpa, andotaypa ouyyevikd pe to talnou-
po, apwpatiopévo pe Cagopd, ouvodelouv 1ba-
VIKG KaBe yeupa. Kal, 6nws og kéBe Kukiaditiko
TPaANEQL, 1o YAUKS éxel Tov Tefeutaio Adyo, PE TO
naotént tuAtypévo oe Aepovopuiio va eival dp-
PNKTa ouvoedepEvo PE TIS XapéEs Kat T puioevia.

And TS XpUOOQEVIES OKTES, Ta  Hovond-
O NS €vOOXWPOS KAl TS OTOES TwV OPUXE(-
wv €ws tn pupwdld s kannapns, tou Bupa-
poU Kat tou pedold, n Gladpopn ot ZEPLpo
Ba oas anolnpuoel Pe HOVAOIKES  ednelpies.

while in Megalo Livadi — once the heart of mining
activity — an open-air museum tells the story of
the island's metallurgical past. Here you'll find
the grand Administration Building designed by the
famed architect Ernst Ziller, the loading bridge,
old rail tracks and wagons, the museum, and the
Monument of the Fallen Miners from the great
strike of 1916 — a historic struggle that helped
establish the eight-hour workday in Greece. Guid-
ed visits to the central mining tunnel at Megalo
Livadi offer a fascinating journey into the island's
underground history.

The gastronomy of Serifos is rich, inventive,
and deeply flavorful. Among its traditional dishes
stand out kappari yachni (caper stew), oven-baked
chickpeas with rosemary, fennel fritters, sun-
dried tomatoes in batter, and fried syglino (cured
pork] with eggs. Pedouli (goat or lamb), baked or
cooked with greens, is a festive dish, while tsig-
arides — pork belly boiled and fried in its own fat
with spices — and pork fricassee with cabbage
keep alive the island's long-standing pig-slaugh-
tering traditions.

Local products are of exceptional quality and can
be found in the island’s small shops: thyme or lav-
ender honey, capers, figs, fennel, and local chees-
es such as charaniou, Laina, and Lakkou; louza
(cured pork] with cumin and spices; and traditional
sausages — all authentic flavors of Serifos. Local
wines made from the Serifiotiko and Psarosyriko
grape varieties, along with souma, a distilled spirit
similar to tsipouro and scented with saffron, pair
perfectly with every meal. And, as on every Cy-
cladic table, dessert has the final word — pasteli
([sesame and honey bar) wrapped in lemon leaves,
a symbol of joy and warm hospitality.

From its golden shores and inland trails to its
mining tunnels and the fragrant scents of caper,
thyme, and honey, the journey through Serifos re-
wards every visitor with authentic experiences and
memories that linger.

ANANTYXIIAKH ETAIPEIA KYKAAAQN A.A.E. O.T.A.
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> ABadL > Zépupos > Pdpos > Bdyla > Mavepa > Koutdnas > Meydno ABasL > ABeooands MNévte otdnes Awyaio
ATIA OEKAA > Ayla B¢kna > Mavayla > Xukapd > Madavn > MNAatds MNafds > Keviapxos > Wi Apuos

® Q SERIFOS Serifos
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< > Livadi > Serifos > Rammos > Vagia > Ganema > Koutalas > Megalo Livadi > Avessalos Five Drops of the Aegean
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o
™ ] Baddooto Znhdala 3 Melonopia Makapovia TupoKopKa
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