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In the end was the Collaboration!
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Lesvosourmet

“Ev apxi nv o Tomog”

0 nAog kat n 6dhacca, o agpag, n evhoynuévn
Bpoxn Kat To Ao KAipa, To avayAugpo, n toAOXpw-
pn xAwpida, n Wiaitepn navida, cuvBETOLY Evav
TOTO “dWwpo Be00” yia Toug Katoikoug Tng AéoBou.

“MeTd oL AvBpwol Kat Ta £pya Toug”

‘Evag TETOLlOC TOTMOC yevvd avBpwmoug pe madog,
€VOTLKTO Kat Znho, avBpwmoug Tou KdvovTag Tn
douleld Toug amdlavon, ovelpebovTat. Avakare-
Bouv TO wya pe Tov WBPWTA TOUG, A&LOTIOLOVV
UTIEPOXEC MPWTEG UAEG KAL APYALEG, TATPOYOVIKES
YVWOELG Kal P Tn Bondeta Tng oLyXpovng TEXVO-
\oyiag, ocuvBETOLV povadika mpoiovTa eEalpeTl-
KNG TOL0TNTAG.

“Ev TéNeLn Zuvépyera”
H Lesvos Gourmet gival To dpapa €vreka mapayw-
YWV, IOV anopAaciLoav va eVwoouy Tig duvApeLg Kat
Ta MPOlGVTA TOUG, Yl VA TAPOUGLAGOUV Hia
olokAnpwpévn mpdTacn uvwnAng dLaTpopikng
a&lag oTo TpanélL oag.

“In the beginning was the Land”

The sun and the sea, the wind, the blessed rain and the
mild climate, the terrain, the colorful flora and the
distinctive fauna compose a land which is offered to
the inhabitants of Lesvos as a divine gift.

“Then came the people and their Labor”

Such a land gives birth to people with passion,
instinct, zeal, people who dream while enjoying their
work. They mix the soil with their sweat, they make the
most of exquisite raw materials and age-old, ancestral
knowledge, and with the help of modern technology
they create unique products of exceptional quality.

“In the end was the Collaboration”

Lesvos Gourmet has been the vision shared among
eleven producers who decided to join their powers
and their products with the aim of introducing a
comprehensive result that adds high nutritional value
to your table.

www.Lesvosgourmet.gr



0 AnpATpng E. KatZoupidng ki o lwdvvng M.
Owtiov, yevvnBnkav oTov gVAOYNUEVO TOTO TNG
AéaBou, 0Tov N eAld Kat To ehatdhado eivat TEXVN
KL €K(ppaon TOALTLoP0V. To AOdeVTpPo, 0 Kapmog
Tou Kat To ghadhado ATav mdvra €va peydlo
KoppdTt Tng Zwng Toug. ETol howmov idpuoav Tnv
eTalpia pe SLAKPLTIKO TiTAO “Lesvian mountains”.
H ouvexng emapn pe Toug KAAALEPYNTES, 1) PPOVTI-
0a Twv OEVTpwY, N GUYKOUIOH TV KaTAAAnAn
OTWyUR, N Gpeon peTagopd oto ehaloTpipeio, n
Puxpn pEBodog EKBALYNG, N PUAAEN TO TPOTOVTOG
o€ KataA\nAeg ouvBiKeg Kat n TENKN eRpLaAwon,
£X0UV oav anoTEAECA TV Ttapaywyn Twv Egxwpt-
oTwv ehatoAadwv“Aeolion” kat “PQ", mou pthodo-
€ouv va yivouv AZIEY avaAloiwTeg KL adldpAnTeg
0TO XPOVO Kal TIG TIPOTIPACELS TWV KATAVAAWTWY,
Omw¢ Toug apudZel kat Toug agiel!

Agpom. MavvapéAAn 95, MuTiAqvn, AéoBog

Mytilene, Lesvos island Greece

+30 22517 71774, +30 6972 091 127

MAPAIrQrH & EMOIAAQIH EAAIOMAOY@ OLIVE OIL PRODUCTION

LESVIAN MOUNTAINS

Dimitris E. Katzouridis and loannis M. Fotiou were
born in the blessed land of Lesvos, where the olive and
the olive oil are an art and an expression of culture.
The olive tree, its fruit and the olive oil were always a
large part of their lives. So they founded the company
called ‘Lesvian Mountains’.

The constant contact with cultivators, the care of the
trees, the appropriately timed harvesting, the direct
transfer to the olive press, the cold extraction, the
keeping in appropriate conditions and finally the
bottling, result in the production of the special olive
oils Aeolion’ and ‘RO, which aspire to become devout
and standing values in time and in the preferences of
the consumers, just as they deserve!

@ www.aeolion.gr

info@aeolion.gr

Lesvian mountains
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MOTONMOIIA MAQMAPIOY éﬂ OUZO & LIQUEUR

EPTOLTALION MOTONOIIAL EN NTAQMAPIQ
AHMHTPIOY A .

[TANNAT2H

H Motomotia M\wpapiov AnunTpiov Mavvaror, and Tig apxeg Tou
2000 awwva pPEXPL TIG PEPEG Pag, amooTdlel og mapadootakolg
XAaAKvoug ApBuKeG, amod ayvd Puotkd VAKA Tng EAANVIKAG yNg, TN
povadiki cuvTayn Tou OUZou Mavvarton pe To guXApLoTo dpwya
Kat Tnv anahn yeoon...

The Distillery of Plomari Dimitris Giannatsis, from the early 20th
century until today, distilled in traditional copper stills,

from pure natural materials of Greek land, the unique recipe of Ouzo
Giannatsis with pleasant aroma and smooth taste ...

U EHET

MAwpdpy, AéoBog www.giannatsis.gr

Plomari Lesvos isl, Greece @
+30 22520 32551 @

info@giannatsis.gr

Ouzo Plomariou Giannatsi



NMAPArQrH ZYMAPIKQN

H ETAIPIA EPAPMOZEI

TRADITIONAL PASTA PRODUCTS

TPO®IMON HACCP 'Y

MIZTOMOIHMENO AMO THN
‘ l | l

s
TUV
AUSTRIA
HELLAS

ME TO MPOTYNO
EN IS0 22000:2005
APMIZT: 07015175

To eA\nVik6 Kahokaipt. H emoyn mou BepideTat To
oLTdpt. To B€pLopa TOL GLTApLOV.

H Blotexvia Tupapwkwv THEROS GREEK FOOD
ANTHOLOGY 13pubnke To 2013 oTn AéoBo amod
avBpwroug pe epmelpia, yvwon Kat JEPAKL oTov
XWPo TNG TOTIKAG yaoTpovopiag. [pooekTiKd
eTUAEYPEVEG TIPWTEG UAEG, HIKPN  Tapaywyn,

TapadoolakEg ouvTayEg aANd Kat HovTEPVEG Ttapal-
Aay£ég, obyxpova unxXavipaTa Kat tdavikeg oLuVBNKeg
Enpavong cupBArhouv oTnv mapaywyr JUPAPLKWY
VYNNG MOLOTNTAG Kal EEALPETIKNG yeoNG.

%

greek food anthology

The Greek summer . The season when the durum wheat
is harvested .The harvest of durum wheat. THEROS
GREEK FOOD ANTHOLOGY was founded in 2013 by
people with experience, knowledge and passion for
local gastronomy. Carefully selected raw materials,
small production, traditional recipes and modern
variations, modern machines and ideal drying
conditions contribute to the production of high quality
and excellent taste pasta

@ Mayaviy MuTtAfvng, AéoBog
Mytilene, Lesvos island Greece

+30 22510 20300

www.therosfood.gr
theros1@otenet.gr
Theros Greek Food Anthology

therosfood



MAPATrQrH MEAIOY ﬁ WILDFLOWER HONEY

HETAIPIA EGPAPMOZEI  THE COMPANY APPLIES A FOOD
IYITHMA ASOAAEIAZ TON  SAFETY MANAGEMENT SYSTEM
TPO®IMON HACCP ZYM®ONA N LINE WITH EN ISO 22000:2005
ME TO NPOTYNO EN IS0 22000:2005  AND AN ENVIRONMENTAL
KAI SYSTHMA ITIKHE SYMOONA SYSTEM IN LINE
ME TO NPOTYTO EN ISO 14001:2004 ~ WITH EN ISO 14001:2004
MIZTOMOIHMENO AMO THN:  CERTIFIED BY:

TUV
AUSTRIA
HELLAS

Y1ov MeodTomo Tng AuTikAg AéoBou, edpeleL Kal AetToupyel
TO €pyaoTnplo peAod Tng oikoyévelag KopdolTn, mou
napdyet kat SlaBéTel otV ayopd To MEAI ENA'. ENA' MEAI
eANVIKO pe Tn OlKA TOU TAUTOTNTA, Pid APWHATIKA Kat
YEUOTIKA Bevrdhla amd AouvAoldla TG dvolEng, Omwg
ayploTpipuAAa kat ayploAepavra, ppoyava Tou Kalokatplol
onwg n piyavn, BoTava OmMwe n ayplog€vTa, n JoAoxa Kat To
peALGoOY0pTO, AUTOPUELG BAVOLG OTWE N Auyaptd, n Kamapn
Kat o Bdrog, kat peydAn molkihia and aykddia Tng dyplag
puong Tng AuTikng A€oBou.

H emyeipnon epappdlel kavoveg opbRg PENLGGOKOUIKNAG
TIPAKTIKAG 0TA HENLOOOKOELD TNG, JE YVWHOVA TRV aydarn Kat
T0 0€Baopo yLa T GOon, T PENLOOA Kal TA MPOTOVTa ThG. XTO
epyaoTnplo epappoovrat p€Bodot mov drarnpoliv avarloiw-
T T XAPAKTNPLOTIKA KAl TNV moldTnTa Tou peAtol. Xwpig
Béppavon kdde aTayova pehlol mepvast avalloiwTn amd Ty
KnpuBpa oTo BAZo Kat Tov TEALKO KAaTavaAwTH.

Me auTo Tov Tpomo mapdyeTat ENA' MEAI pe TautotnTa, pe
povadikd apwyara kat yevon, ayvo, puotko, aveneEepyasTo
Kat aopal€g, avekTiunTo dwpo Tng pUoNg oTov Avepwo.

MeaooTomnog, AéoBog
Mesotopos, Lesvos isl. Greece

+30 22530 96241 @ MEAI ENA

&
MEAI ENA’

www.meliena.gr

info@meliena.gr

MELI ENA' is a wildflower honey produced in the hillsides of
western Lesvos Island. It's a Greek honey with unique aromas and
taste, which derives from a great variety of spring, summer and
autumn wild flowers and herbs.

It's being produced and packaged by Kordouti’s Family, a little
company which fulfills all commitments for food safety and
quality and environmental management during production, as
well as ethics and good practices in beekeeping. Every single drop
ends up in the jar natural and safe, without any heating treatment.
MELI ENA' js a multiflower greek honey with unique identity,
aromas and taste, pure gift of Lesvos wild nature.




FAAAKTOKOMIKA MPOIONTA & \@, DAIRY PRODUCTS

H ETAIPIA EOAPMOZEI

IYITHMA AZGAAEIAZ TON l ’
TPO®IMON HACCP
MIZTOMOIHMENO AMO THN

T MYSTAKELLI

AUSTRIA
HELLAS
TRADITIONAL DAIRY PRODUCTS

ME TO MPOTYNO FSSC 22000
APIZT: 0116162060325

H Tupokoptkn entyeipnon FANAKTOKOMIKA MYZTAKEAAH 1K E.
€XeL TV €dpa Tng oTov Mavtapddo A€oBou. ypapiko Wiaitepng
OHOPYPLAG OPEWVO OLKLOPO, EAKOUOTO Yyl THV PECALWVIKN lepd
Movn Ta&tapywv mou pLhogevei.

Ta mpolovTa onpepa mapdyovTtat o€ VEEG LOLOKTNTEG GUYXPOVES
gykaraoTtdoelg amod 100% ayompoBeto ydha Tov MavTapddov,
a€lomoLwvTag TNV HakpoXpPovn EUMELpia Kal yvworn Tou idlou
TIPOCWTILKOU TIOU EML 0ELPA ETWV KAL HEGU MO OLVEXELG BEATIW-
OELG TIPOCEPEPE OTO KATAVAAWTIKO KOO TNV avayvwplopevn
0Ta6epn MOLOTNTA TWV TPOTOVTWY MYZTAKEAAH.

0 ouvduaopog Tng dplotng mpwTng UANG, TNG pakpoxpovng
epmelpiag kat mapadoong, TNG adldkomng TPoomadelag yia
€EENEN Kal KawvoTopia Kat Tou aveTnpol oeBacpol OAWY Twv
Kavovwv LYLELVAG KATA THV Ttapaywyr, anodnkevon kat dlakivn-
0N TWV TPOTOVTWY Hag, 5ivouv Ta UYPNANG TOLOTIKAG Kat BpeTTL-
KNg agiag kat povadika oe dpwpa Kat yevon mpoiovra MYZTA-
KEAAH.

@ MavTapadog, AéaBog

Mandamados, Lesvos isl. Greece

+30 22510 22203, +30 22531 10222

The diary unit MYSTAKELLI DAIRY PRODUCTS S.A. is located in
Mandamados, Lesvos. A particularly beautiful, picturesque
mountain community., renowned for its medieval Monastery of Holy
Archangels.

Our products are now made in our new, privately-owned modern
facility, from 100% sheep and goat milk of Mantamados, using the
long experience and knowledge of the same people who for a great
number of years and with continuous improvements have provided
to consumers the steady, recognised quality of the MYSTAKELLI
products.

The combination of premium quality raw materials, long experience
and tradition, constant effort for development and innovation and
strict compliance with all the rules concerning health during
production, storage and distribution of our products, results in the
MYSTAKELLI high quality products of high nutritional value with a
unique aroma and taste.

@ www.mystakelli.gr
@ info@mystakelli.gr



NMAPAMQrH TOMIKOQN MPOIONTQN
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TRADITIONAL PRODUCTS

YTEIONOMIKEX

MPOAIATPAES.

BAZEI HACCP

H OwoTteyvia «<MYTIAHNIA TH» dpacTnplomoteital 6To
XWPO TwV Tapadoclakwy TPolovTwY Tov 0 Kabgvag amnod
epdc Ba ndele va €xet 0To KaBnuepLvo Tou Tpanell. OAeg
ol MPWTEG UAEC Twv TPOIOVTWY eival amd JIKEG pag
KaAALEPYELEG avadelkvoovTag TauToxpova YeUOELG Kat
apwparta MuTiAnviag Mg xapiZovrag pag Tov mAo0To mou
KpUBouv Ta Aeoplakd ywpara.

TUYKEKPLUEVA OTO EPYACTIPLO ag apdyoups, EEALPETL-
KNG TMOLOTNTAG PapLVapLopévnG ALAOTAG VTOUATAG e
€ETpa mapBevo eAaldhado, UTEPOXES GANTOEG VTOpdTAG,
pupwdara Botava kat €EalpeTikO mapBevo ehatdlado
BloAoyIKNAG Kat cuPBATLKAG KAANEPYELAC THPWVTAG OAES
oL uyelovopikeég mpodlaypapeg Baon HACCP. OAn n
dladikacia yivetal pe mapadoolakd Tpomo, Xwpig va
XPNOLUOTOLOUVTAL TPOOBETA YNUIKA, XpWHATA | OUVTH-
PNTIKA.

Mayav MuTtAfvng, AéoBog
Mytilene, Lesvos isl. Greece

+30 694 628 6919, +302251086046

- MuTiAnvix M -

The cottage industry of "Mitilinia Gi" is activated in the field
of traditional products, which each of us would like to have
in his daily meal. All the raw materials of the products are
from self owned private cultivations, promoting the taste
and flavors of the Island of Lesvos, giving us away all the
hidden wealth of Lesbian ground.

Specifically, in our workshop we produce excellent quality
of marinated dried tomato with extra virgin olive olil,
delicious tomato sauces, scented herbs and extra virgin
olive oil derived from organic or conventional farming and
always in compliance with all health standards of HACCP
The whole procedure is based on traditional methods,
without any use of chemical additives, colorants or
preservatives.

www.mitilinia-gi.gr
info@mitilinia-gi.gr

OwoTeyvia 'MuTtAnvia yn'



MPOIONTA APTOZAXAPOMAAXTIKHE W BAKERY & PATISERRIE

YFEIONOMIKEL

20YXIAMAH

ity CNAPTOZAXAPOI‘I/\AZTEION%)
oTnv Ayidoo Aéofou

0 matépag pag, MixaAng ZovoapAig, HaBnTevoe dimha og
npoopuya MikpaotdTn apTomold Tou Tou €Pade TNV TEXVN
TOU eNTAUpOL Tupaplov.

0 TeheuTaiog Tou Mapaxwpnoe TV ddeta Aettoupyiag Tou
payaZiot Tou oTnv Ayldoo To 1968. To 1989, Ta matdid Tou
avalaBaye Tnv 70N akpadovoa emixeipnon, dlevpovage Ty
TOLKIALa TwV MPOTOVTWY Pag Kat Ta dLabgaape 6'oAOKANpN TN
NéaBo.

Yrpepa, Ta matdld pag, apromoloi TPITNG YEVIAG, EMIXELPOLY
va KAvouv Ta TPolovTa pag yvwoTd oTnv unolotrn EANGda
KaL To EEWTEPLKO.

Agiasos, Lesvos isl. Greece

+30 22520 22296, +30 6974 102659

Our father, Michael Sousamlis,

trained as a baker under the guidance of a refugee baker from
Asia Minor who taught him the art of the Heptazemo dough. The
later handed down his shop to our father in 71968.

In 1989 the thriving bakery was taken on by us, his children. We
expanded the variety of products and made them available
throughout the island of Lesbos.

Nowadays, our children, third generation bakers, follow our
steps and attempt to make our products known to the rest of
Greece and abroad.

-~

www.sousamli.gr

@ sousamlim@gmail.com

Yovoaphn Mapia O.E.
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AAIMAZITA, EAIEXZ & OYZO MYTIAHNHE ({557 é SALTED FISH, OLIVES & OUZO

E&K MIIOY XAHX AE.

oYZO
MYTIAHNHZ

5 m\{ﬁhg

H E & K MMOYXAHZ AE. eival pla olkoyevelakn emyeipnon
Tou anoé To 1953 mapdyel, ene€epydleTal Kat TUNomolel Tpia
amno Ta O AVTLIPOCWTELTIKA TpolovTa Tng AEoBou, e Tov
o napadootakd Tpomo. Maotd Yapua, eAEg EuddaTeg Kat 0070.
«Yve otV METPaA yavpo, capdEAa Kat KoALo, pe ahdTL Tou
KOAmou KaMhovig yia €L pAveg TouhdxtoTov, Kamvilel To
oKoupuTpi, PIAETAPEL KAL TAGTWVEL NAKEPDA HE TEXVN.

OAa auTd omwg maAld.

H Ko)oPn n mhouotdTepn oe AadL motkiAia mou pOETAL AnOKAEL-

cCP
W

YTEIONOMIKES.
MPOAIATPAGES.
BATEI HACCP

A\Or}zw

eMAeYUEVEG EALEG MUTIANVIG

E & K Bouchlis, a familly business established in 1953, produce,
process and package three of the most representative products of
Lesvos with an ultra traditional way. Sardines, anchovies and
mackerel mature under the weight of stones, in salt from the gulf
of kaloni for 6 months at least, scomber is smoked , bonitos are
sliced in fine fillets and salted for few days. Just like the old days.
We soothe the bitterness of Kolovi, the richest in olive oil variety
which grows up exclusively in Lesbos island and we salt Adramy-
tini , keeping the nutritional and organoleptic characteristics in

OTIKA oTo vnoi Tng A€oBou yiveTtal AT Kat n AdpapuTvi
TaoTh, KpATWVTAG o€ TOAD LYNAA emineda TO60 Ta BpenTIKA
000 KaL Ta 0pyavONTITIKG TOUC XAPAKTNPLOTNKAL.

H ouvtayn Tou TEAELOTOLNONKE OTIG APXEG TOU MEPUOHEVOU
awwva otn Xpvpvn Tng Mikpdg Aciag. Ano To 1953 ) olKoyEvela
MmouxAn anootaleel og xdAkvo duBuka, oTaBepr Kat xapnAn
QWTLA, aAkoOAN and oTapida pe Evav 6wpod oTopLd KAl apwya-
TIKA (pUTA MOV PUOVTAL ATOKAELOTIKA 0TO vnoi Tng A€opou,
EeKAElOWVOVTAG WE TEXVN TA MO EEXWPLOTA TOUG APWUATA
divovTag mdvra €pgacn oTn PovadkoTnTA TOU YAUKAVLGOU.
Kpardel povo Tnv «kapdid».

‘ETOL e MAALEC GLVTAYEC, OEBAOHO OTNV TApAdoon Kal Taeog
yia uYnAr TOLOTNTA, SNULOVPYEL TEPOIOVTA TIOU IKAVOTIOLOVV Kal
TOUG TLO AMALTNTIKOUG .

ERACKTED

@ MuTiAqvn, AéoBog

1; AEBA AE

+30 22510 32550

Mytilene, Lesvos isl. Greece

really high levels.

The recipe improved in the beginning of the last century in
Smyrna of Asia Minor. Since 1953 Bouchlis family continues
distilling in special copper cauldrons, slow and stable flame,
alcohol made of raisins and a bunch of spice seeds exclusively

from Lesbos island.

They “unlock” their extraordinary flavours like artists, emphasiz-

ing in aniseed unigness.

The ‘heart” is bottled. So, with our old recipies, respect in
tradition and passion for high quality we create products that are

capable to satisfy even the most demanding consumers.

@ www.leva.gr
@ info@leva.gr
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