o207

CEAD

+ +

TASTE THE AUTHENTIC

TOMIKA &
MPOIONTA &

>

Hospitality meets heritage!
SUPPORTING PAROS PRODUCERS

NpwtoBoulia - Ymootpt&n / Initiative - Support:

ENQZIH ZENOAOXQN MAPOY -ANTINAPOY
PAROS - ANTIPAROS HOTELIERS ASSOCIATION

KaAwoopioate otnv IIdpo twv l'evoewv & tng apadoong.

O XapTNG HE ToUug mapaywyous TG Mapou dnuioupynOnke pe otdxo va avadeifet
Tov mAoUTo Kal TNV MOKIALG Twv auBevilkwy maplavmy mpoldvtwy. Méoa amd
autdv Ba yvwploete mapaywyols mou pe pepakl, oefacpud otnv mapddoon kat
Qayamm yla tov Tdmo Toug, dNULoupyolV povadikd mpoidvta — and mapadoctakd
TUPLA Kal kpaold, MéXPL MEAL, BéTava, KAAAUVTLKA Kal xeLpomolnta edéopata.

H 'Evwon Zevodoxwv Mapou-Avtuundpou oag mpookalel va mepunyndeite oto
vnot pe odnyd autdy Tov xaptn Kat va avakalupete ) yviola Maptavy pthotevia,
TG yeUOELG KAl TOV TTOALTIONO, HECw TWV avBpwnwy mou kpatolv JwvTavr v
Tomkn mapddoon.

Welcome to the Flavors and Traditions of Paros.

The Paros Producers Map was created to showcase the richness and diversity
of the island's authentic products. Through this guide you will meet local produc-
ers who, with passion, respect for tradition and love for their land, create unique
goods - from traditional cheeses and wines to honey, herbs, cosmetics and
handmade delicacies.

The Paros-Antiparos Hoteliers Association invites you to explore the island, using
this map as your guide and to discover the true Parian hospitality, taste and culture
through the people who keep the local tradition alive.
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www.paroshotels.gr « info@paroshotels.gr

ENOIH ZENOAOXQN MAPOY - ANTIMAPOY

PAROS - ANTIPAROS HOTELIERS ASSOCIATION
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AuBevtn Maplavr) Mmipa 56 ISLES. H mptn TomKr| hikpo-
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. % He Bakaocown atpa kat kukAaditko xapaktipa, Mouoteq R, S Vi o e o il gt iy
g E o€ yelon, yla amolauon Katw amnd tov Ao tou Awyaiou. 70 EVAGDOYPNOY ! TLONEC 2 A Y 1} OOTa KaDE I
2 ™M Authentic Parian Beer — 56 ISLES. The island's first local mi- || mapALOIA ATTOTON ZAAPONATTRH At Xllofurn_os, a family-run bUSIneS‘S, you will find trac?ltlonf
’%‘p &  crobrewery creates fresh, unpasteurized craft beers with a al wood-fired sourdough bread, ice cream made with lo-
s'ﬂlcno\'a“e“ﬁ sea breeze & Cycladic character — rich in flavor, made to be cal milk, Parian sweets, authentic chocolate, coffee, and

enjoyed under the Aegean sun. LISTES

Naoussa « www.56islesbeer.gr « +30 22840 51102 Isterni « www.xilofurnos.gr « +30 22840 52750
Mwkpo véo oworoteio, Sloktnoia evog leuyaplol TaA- MNavtonwAeio, onwpomnwAeio. MeydAn mowkiAla amd
Awv, pe epdaoct oto maptavo apmeAoupykd meptBAilov. TOmKA TpoldvTa, kKpaot, HEAL, AASL, eAlEg, Tupld,
leuolyvwoleg, B¢a aumeldva, ansubelag mwAnRoeLg. O CNED pappeAadeg, Botava & pupwdikd, kabwg kat ppouta
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mvyrsini

A small new winery run by a French couple, highlighting
Parian terroir. Offering wine tastings, vineyard view, and
direct shop sales.

Messada, Marpissa « @) Domaine Myrsini « +30 6982 862 435

arsenis

& Aayaviké& amod To HmooTAvL ToU Apcévn.

Grocery store, greengrocer. Wide variety of local
products, wine, honey, olive oil, olives, herbs, along
with fruits & vegetables from Arsenis' garden.

Parikia « www.arsenisfresh.gr « +30 22840 26477

EK NAKTIAY

Duotkd mpoidvta mou Eexwpilouy, ameubelag amd ) yn
KAl TOV Tapaywyo, £TOLUA TPOG XPrion. Miotomompévo
Brohoyikd peL, mpoildvta peAlol, KAAAUVTIKG K.Q..
Distinct natural products, straight from the land and the
producer, ready to use. Certified organic honey, hon-
ey-based products, cosmetics, and more.

Kostos « www.ekpaktias.gr « +30 6944 766 165
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Paroil & Bee Paros. EEalpetikd mapBévo edatdhado,
(Kopwvelkn motkiia) & Bupapiclo e, Maplavé mpo-
TOVTa AVWTEPNG TTOLOTNTAG TNG OLKOYEVELAG Zidvaiou.
Paroil & Bee Paros. Extra virgin olive oil from Koroneiki
variety & thyme honey, premium quality Parian prod-
ucts by the Sifnaios family.

Parikia « @ par.oil « +30 6980563896

.{A‘(}.‘VP

Bloloyikd Emmokepipo Aypoktnua KAMAPANGO oto Kapd-
pL Blohoyo eAatdAado, eALEg, pUupwdikd & Botava, colpa,
dpolta & Aayavikd cag MEPLUEVOUV VA TA ATTOAAUOETE.
Kamarantho Active Organic Farm in Kamari. Organic ol-
ive oil, olives, herbs & aromatic plants, souma, fruits &
vegetables are waiting for you to enjoy.

Kamari « www.kamarantho.gr « +30 6988 341 929

15pupévn To 1929, N AyPOTLKT Kowo’rnta Napou cag KQ)\mcop'L»
leL otn vga ™mg aLeouoa VEUcLyvmoLaq Kat OLVLan eunmpLaq
Ta KpQO‘LQ PFC and uoveuﬁqctc & uchn)\ctcht ekdpalouy TO
Balaocowvd terroir Tou vnotol. Ito TaALd keAdpL, pa pwroypa-
$wn exBeon adnyeital my LloTopia Twv avBpomwy & Tou ToTou.
Founded in 1929, Paros Farming Community welcomes you to its
new wine tast'\ng room. PFC wines from native grapes monem-
vasia & mandilaria reflect the island's terroir. A photo exhibition
in the old cellar tells the story of the people and the land.

Parikia « www.seiradipfc.com « +30 6973 095 349
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KERO

Taste twe nature Keros products with local raw materials. Jams, iced tea,

%

MowtAla vTémwy mpoldvTwy Kat maplava mpotovta Keros
amd TOTKEG TPWTEG UAEG. MapHEAASES, TaywHEVO TodAl,
apwpat. eAadAado, cuokeuaouéva Botava, eNLES K.a.

Wide variety of local products, along with Parian label

flavored olive oil, packaged herbs, olives, and more.

Parikia « www.keros.gr « +30 6942 085 907

Green & Beach Project

To The Green PrOJect kat to The Beach PI’OJeCt elval owoye-
VELO.KEC san:—:Lpncqu mou npood)spouv TPOIOVTA HE SLKEG TOUG
TPWTEG UAEG. H I'IOLO'ETTECl KatL n motn oty mapddoon avayvw-
pilovtat pe tnv motomoinon "Aegean Cuisine”.

The Green Project and The Beach Project are family-run busi-
nesses, offering products made from their own raw materials.
Their commitment to quality and tradition is recognized by the
Aegean Cuisine certification.

Dryos « @ The Green Project « +30 22840 41388
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ROUSSOS

To oworoteio kukAodopel 7 etiketeg MOM kat MIE, oplopé-
VEG pe SLeBvelg Slakploetlg. ALaBETEL ETIOKEPLUO XWPO HE
6£a Toug aumeAWVEG & yeuolyvwala OAOV To Xpovo.

The winery produces 7 PDO and PGl labels, some of which
have received international awards. It features a visitor -
friendly space overlooking the vineyards and offers wine
tastings throughout the year.

Asteras « www.ktimaroussos.gr « +30 22840 51798

TO MEAIZYI

DELICATESSEN
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To Melloot Delicatessen dpthofevel ayvé tomkd mpoid- [H
vTa, Bupapiolo péAL, ayvo mapbévo ehatdlado, piyavn,
kammapn, mpdmoAn, Bacihikéd moAto, dafa, pepibia, Bo-
TAVA K.A. Ao TO KTHHA TNG OKOYEVELAG AOUKT). =]
Melissi Delicatessen offers pure local products: thyme
honey, olive oil, oregano, capers, herbs, fava, chickpeas

and other pulses from the Loukis family estate. &

Naoussa « @) To Melissi Delicatessen « +30 22840 55377
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ESTATE

MORAITIS Since 1910, the Moraitis family has been cultivating organically

And to 1910, n olkoyévela Mwpditn kaAAlepyel otoug Blolo-
VIKOUG QUMEAMVEG TNG TIAPLAVEG TIOWKLALEG, dnULoupywVTAg
KPAOLA PE TaUTOTNTA Kal Xxapaktnpa. To oworolelo eivat em-
- oKkEYLUO KAl TTPOChEPEL EEVAYTIOELG, YEUOLYVWOLES KAl dpaynTo.

local grape varieties, producing wines with authentic identity
and character. Visit the winery for guided tours, wine tastings,
and a unique food & wine experience.

Naoussa « www.moraitiswines.gr « +30 22840 51350
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KaBetomompuévn yalaktomapaywyiky povada, e oeBa-  [M*
ouo oV TMapddooT Kal oto Guoilkd TeEpBEAlov. Mpo- ¢
odEPEL YOAAKTOKOMUIKA KAL TUPOKOMLKA TTpotdvTa ubnAng
moldTnTag amd 100% Maptavd ayompoPelo yaAa nuépag.
Integrated dairy producer, respecting tradition & the natu-
ral environment, offers high-quality dairy & cheese products
made from 100% fresh Parian goat and sheep milk.

Marpissa « www.pariontyrokomeio.gr « +30 6973 525 591

MAPMEAAAEX
jams

S

APTOX
bread

IIpoidvta | Products
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QOINOX MEAI TYPIA ZYeOx FAOYPTI
wine honey cheese beer yoghourt
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KAAAYNTIKA EAAIOAAAO  OPOYTA -AAXANIKA BOTANA MNArQTO
cosmetics olive oil grocery herbs ice-cream

KataBdhape k&Be Suvartr mpoomdbela yia va CUYKEVIPWOOUE KAl Va TTAPOUCLACOUNE e akplBela
TG MAnpodopleg mou adopolv Toug Torikolg mapaywyous tng Mdpou. QoTtdoo, evOEXETAL Va EXOUV
urdp€el mapalelelg 1) oddApata.

Av elote mapaywydg TomK®V MpoldvTwy Kal embupeite va cupmeptAndBeite oe embuevn ékdoon
ToU X4pTn, oag MpookaloUpe va emtkowwvioete pall pag. H mpofoAr tng auBevtiknig maplavig
Tapaywyng elvat uméBeon GAwv pag.

We have made every effort to collect and present accurate information about the local producers of
Paros. However, there may be omissions or errors.

If you are a local producer and would like to be featured in a future edition of the map, we warmly
invite you to get in touch with us. Showcasing the authentic products of Paros is a shared effort.
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