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NORTH AEGEAN REGION

-1 Kountourioti Str., 81 100 Mytilini

Tel.: 0030 22513 52100
Fax: 0030 22510 46652
WWW.pvaigaiou.gov.gr

DIRECTORATE OF TOURISM

Tel.: 0030 22510 47437

Fax: 0030 22510 47487

e-mail: tourismos@pvaigaiou.gov.gr
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PHOTOGRAPHERS: Anthoula Vamvourelli, Giorgos Detsis, Christos Kazolis,
Andreas Karagiorgis, Giorgos Malakos, Viron Manikakis, Giorgos Misetzis, Klairi Moustafelou,
Pantelis Pravlis,Giannis Saliaris, Tolis Flioukas, Tzeli Hatzidimitriou, Nikos Chatziiakovou

OOTOMPA®OI: AvBoUna BapBoupénnn, Mwpyos Aétans, Xpriatos Kalonns,
Avopéas Kapayiwpyns, Mwpyos Manakds, Bupwv Mavikdkns, Mwpyos Migetlns,
KAaipn Mouotagénou, Mavtedns Mpafans, Ndvvns Ladidpns, TéAns @Aiovkas,
TZéAn Xatndnpntpiou, Nikos Xat¢niakdBou

Ta vnotd tou Bopeiou Atyaiou amoteAolV pIKpoUG
TOPASEIOOUE YIa UEYANEG YOO TPOVOUIKEG
mePIMAAVAOELC. To KABE éva amd autd TPOCPEPEL
MOVASIKEC YEVOELG KAl YOO TPILAPYIKES ATTOAAVOELG.
Kpaoi, 00lo, Aad1, péNL, yaAaKToKoMIKA, Oalaootvd,
MECESEC, YAUKA ATTOKOAUTITOUV OTOV ETIIOKETTN
TTPAYMUATIKOUC Onoaupoug yevong. Etolpaoteite Aoimédv
VO OTTOAQUOETE TOV YEUOTIKO TTAOUTO KAOE TTEPLOXIG
Kal va emMoTpéPeTe amd Tic SIOKOTEG 0aC PE BaANTOoEC
YEUATEG UE HOVASIKA OE TTOLOTNTA TOTTIKA TTPOIOVTA
A KUpIwG PE aVAUVNOELG Ao YEVOEIG Kal apwuaTtal




Limnos

mythical beauty

IKN OOPPIA

Wine of the Antiquity

Limnos is a fertile island with top quality products, such as cereals, pulses, wine, figs, raisins, almonds,
thyme honey; over the last few years olive trees have started being cultivated.

Wine

Limnos has always been a wine producing island and it has been well known for its wines since ancient
times. Homer mentioned in the lliad that the Achaeans delighted in wine from Limnos during the
siege of Troy. Since then, the wine of Limnos has continuously been included in the main products of
the island. Their white Muscat made with Alexandria wine, which the locals call ‘engleziko’ (English) is
renowned and almost exclusively cultivated on Limnos. From the ancient variety of vine, kalambaki,
the red wine of the same name is produced. The sweet Muscat wine is enjoyed as an aperitif and has
won over international markets.

Tsipouro

It is still made on Limnos in the traditional way (lakario, i.e. distillery) and is distilled twice, with or with-
out aniseed, with a wonderful aroma and strong taste.

Must (grape molasses)

This is the juice produced from grapes; a traditional thick, dark, sweet liquid is produced from it to be is
used in cooking and confectionery.

Desserts - pasta

Limnos is renowned for its tasty and pure locally produced honey, as well as for its pure and healthy
Limnos halva. Limnos sweet delight is the result of a unique recipe based on sugar, glucose, starch and
the addition of varioius flavourings; on the list of flavours you must try there are also the traditional
‘venizelika’ desserts (almond and chocolate fondant, covered in a vanilla glaze, dedicated to the states-
man Eleftherios Venizelos), ‘samsades’, baklava, macaroons, as well as the preserves (ritselia) made from
sour cherries, quinces, figs, grapes, cherry tomatoes, baby aubergines, watermelon and courgettes.

The flour produced on the island is also of excellent quality, made from hard wheat, such as mavragani,
and used to make rusks, biscotti, various kinds of biscuits and delicious bread. Traditional home-made
pasta, such as flomari, trachanas and aftoudia is also found on the island.

Dairy products

has a special tradition in cheese making, with kalathaki (brine), kaskavali, and melichloro or melipasto
cheese (fresh cheese half-dried in a shady, well-aired environment). Limnos Kalathaki is a traditional
white cheese in brine, with a Protected Designation of Origin. It took its name from the small weaved
baskets used to strain it.

Apxaiwv oivos

H ARpvoc sival éva eb@opo vnoi pe e€aIPETIKAG TTOIOTNTAC TTPOIOVTA OTIWG OlTNPd, O0TIPIA, KPAGi, GUKA,
otaideg, apvydala kat Bupapioto péN, evw Ta TeEAeUTaia Xpovia KAANEpYEiTal Kal N ENA.

Kpaai

H Afjuvog fitav avékaBev olvomapaywylkd vnaoi Kat gival yvwoTh yla ta Kpaotd tng and tnv apyaiétnta. O
‘Ounpog ava@épel otnv INada 6Ti pe Anuvid Kpaoi eugpaivovtav ol Axatoi, 600 SlapkoUoE n MoAopPKia TNG
Tpoiagc. Ektote, To Anuvid kpaoi cuykataléyetal otabepd ota KUpla mpoidvta Tou vnotlov. OnuIcpévo ival To
AeUKO Kpaai Tou MapAyeTal amod TNV MolKIAia pooxdto AAe€avSpeiag, TTou ot VTOTIOL TO oVOUACoUV «eYYAECIKOY,
Kal ofjuepa KaAAepyeital oxeSOV amoKAEIOTIKA 0T Afjuvo. ATTO pia apxaia OIKIAI0 OTAQUALWY, TO «KAAAUTTAKL,
TIOPAYETAL TO OPMWVULO KOKKIVO KPaoi. To YAUKO Kpaai (Muscat) mou mivetal wg amepiti@p, £xel KepSIoel ONEG TIG
aYOopEC TOU EWTEPIKOU.

Tainoupo

E€akolouBei va mapaockevdletal 0tn Afuvo pe Tov Tapadooiako Tpomo (Aakaplo) kat givatl Suthng améotaéng,
HE A xwpig YAUKAVIoO, e wpaio dpwpa Kat duvatr yevon.

MouUaotos (netupédl)

Eival o xupog mou mapdyetatl amd TG PWYEG TWV OTAPUALWY, OTTO TOV OTTO{0 TTAPACKEVACETAL, IE TOV
mapadoaolakd TPOTo, £va TTAXUPEVCTO, CKOUPOXPWHO, YAUKS TTPOIOV TIOU XPNOIUOTIOLEITAL OTN HAYELIPIKT KAl 0T
CaxapOmAaoTIKN.

FAuka - Cupapika

H Afjuvog @npifetat yia To apwpatikd Kat ayvo péN Tou Tapdyouv ol vidmiol, aAAd Kal yla Tov VOO TIpo XaABda
NG Ta AoukoUuia TNG Afjvou ival amoTéAeopa Jag Povadikig ouvtayng, e Baon tn (axapn, Tn YAUkodn,

TO AMUAO Kal TNV TPOCONKN ApWUATWY, EVW 0TNV AMiOTA TWV YEUCEWV TTOU TIPETTEL VA SOKIMACETE €ival Ta
mapadoolakd YAukiopata «BeviCeNKA» (@ovTdv e aplydalo Kal GOKOAATA, OKEMACUEVA e YAAoO Baviliag mou
a@iépwaoav otov EAeuBéplo BeviCéNo), ol «oapoddec», o umakAafdag, Ta apuydalwTtd, Kabwg Kal Ta YAUKA Tou
KouTtaAoL émwg BVOGCIVO, KUSWVL, OUKO, GTAPUAL, VTOPATAKL, peAt(avdki, kapmou{t kalt KOAoKUOI (pitoéNa).

E€aIpEeTIKNC TOIOTNTAG Eival Kal TA AAELUPA TTOL TTAPAYOVTAL OTO VNOi, ammd OKANPO CITAPL OTIWE TO «UAUPAYAVL,
amnod 1o omoio mapaockeudlovtal magipnddia, BouTripata, Koudoupdkia Slaopwv TUMWV Kat EEAIPETIKO YwH.
Emniong, @Tidyvovtal ta mapadootakd {upapikd 6mwg @Aopdpl, Tpaxavdg Kat ta avtoudia.

faAaktokopIKka

H Afjuvog €xel pia Eexwplotr) mapddoon oTnv MaPACKELT) TUPLWV, OTTWG To KAAaBAKL (calapoupa), To KaoKaBdAt
Kalt To peAixAwpo 1) peNimaoTo Tupi (pPETKOo TUPI TTOU UIOOCTEYVWVEL OE OKIEPO KAl agPI{OUEVO UEPOG). TO
kaAaBdki Arjuvou eival mapadooiakd Aeukd Tupi AAuNg pe Mpootatevopevn Ovopacia Mpoélevong. Tnv
ovopaaia Tou TV mHPE amd Ta PIKPA MAeKTA PAbiva kaAabdkia Tou XpnolomolouvTay yia T oTpdyylor) Tou.




‘Adda npoidvta

H Afuvog @nuideTat yia ta vooTipa Kal péoka Ydpta Kal

00 TPAKOELSH, TA VTOTIIA KPEATA OTIWG TO APV, TO KATOIKL, TO XOIPIVO
KAl TO ayploKOoUVENO, KOBWGE Kal yla Ta 00TIpLa OTIWG 0 APKOG (pdafa),
TO HAUPOMATIKA ACOAAKIA KAl TA KOUKIA. IKavOTToINTIKN Tapaywyn
Kat TOAU KOAR) TToldTNTA £€X0OUV Kal Ta AaXavIKA TTou rapdyovTal
avAaloya L€ TNV EMOXH.

Anpvid Koudiva

O emokEMTNG TOL vNoloL dev Ba Tpémel va mapaleiPel va Sokipdoel
TNV vooTiun tomikr koudiva, pe KUpla cUCTATIKA Ta VIOTIA
TPOIdVTA. YITEPOXO TATO €ival N TEPIPNHN AoTaKOpakapovada,
KaBwg Kal S1apopeg YEVOELG e OOUTTIEG, KAAApAPLa Kal XTATTOOL.
2TIG VTOTTIEG OTTECIAAITE CUYKATAAEYOVTAL KAl O KOKOPAG UE TA
@AoudpLa, N TEPSIKA 1) UITEKATOA KOKKIVIOTH, TO KOUVEAL OTIQASO,
TA KOKKIVIOTA oaAlykdpla, Ta autoudia pe Tupi HeEAiYAwpPO Kal
MOUOTO, 0 KABoUPUAC (TAoTO Xolptvo) e AUYA KAl TO KACTIAKIVO
(apvaki pe mAA@L, Tou €xel KAAUPOE( pe @PETKO TUPI Kat YrveTal
0TO POVPVO). ZeXwPLoTH B€on oTnV Anpvid Kouliva €xouv Kal ot
TITEG OTTWG KOAOKUBOOTIITA YAUKLA, KOAOKUOOTTITA AApUPK, TUPOTIITA
OTPLPTH KAL TITA PE XOPTA TOU Bouvou.
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To Adyo €xe€l 0 aotakos

=ZexwpiCouv yla Tnv dplotn moldTNTA KAl TNV UTIEPOXN YEUON TOUG TA
TOTIKA TTPOoidvTa Tou Ayiou Euotpartiou.

Mmopeite va amolavoete 1o ou{o 1 To Kpaoi cag cuvoSeVovTag TO
ME EKAEKTA VTOTIIA TUPLA Kal KpéaTa, amd atyormpofata eAeVOePNC
Bookng, kaBwg Kal uTTEpoxoug Yapope(EdeC. ANWOTE, T PPECKA
Ydpta Kal ta Oalacoivd Kuplapxouv oTnv TOmKA Koudiva.

Ot aotakoi Tou Ayiou Euotpatiou kAéBouv Tnv mapdotaon,

a@oL BewpolvTal ol 1o VOO TIUOoL Tou Atyaiou. ATToteNoUV €i60¢
moAuTeeiag, o1 amd MAEUPAG TIUNG, APOoU gival TTOAU OIKOVOUIKOI,
AAAA ammo MAEUPAG YeLONG, a@oL Ba cag LEIVOLV TTPAYHATIKA
a&éxaotol!

Mnv exaoeTe, PV QUYETE, Va SOKIUACETE, TA PNUIOUEVA EEpd
KOUKIA TTOU EVSOKIPOUV OTO NPAIOTEIOYEVEG £€00(POG TOU VNOLOU.
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