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WELCOME

Me peydAn xapd oag KaAwoopifoupE Kal PETOG TN EYAAN
YIOPTN TNG Yaotpovouiag, Tov kKataflwpuévo 8w Kal 16 xpovia
006 Tou Sani Gourmet.’'Eva ¢peoTIBAA nou QEpPVEl Kovid
YEUOTIKOUG NOAITIGHOUG Kal Snploupyouc, napouacidaloviag
oto Sani Resort e€aipetikég kKoudiveg, o and oAGKANPO Tov
nAavAtn, yuvaikeg kal Avépeg nou E£pouv va cuvapndalouv
HE TNV EEXWPIOTN PAYEIPIKN TOUG.

D£10¢, 10 Sani Gourmet enixelpei pia kaivotopia. TIHW-
vtag th Ffaotpovopia wg tn 10n KaAn Téxvn Kal niotevoviag
nwg gival cuvu@acpévn he tnv £€ayn tng avakaAuyng,
Xapd TNG YEUGIYVWOiag Kal TNV aloOnTikn cuyKivn
YeUogwV, 0ag¢ KaloUpe va S0KINACETE pia povadikn npotacn
ota otiatépia Elia kal Water tou Sani Resort. AlaAéyovtag
va €0TIACEl 0TNV UYNAN YaoTtpovopia Kal Pe TitAo “Savour
the Stars”, npookaAei peydAa ovopata tng 51€6vous yaotpo-
VOUIKNG OKNVNAG, o€ 5 povadikd dsinva nou ekppdlouv tn
Suvapikn 12 aotepiwv Michelin! Tov loUAIo kai Tov AUyoucoTto
Ba payeipéyouv oto Sani Gourmet: n Héléne Darroze, ava-
Knpuyuévn KaAUtepn Muvaika Ze@ otov Koopo pe 3 aotépia
Michelin yia ta eotiatépid tng o€ Aovdivo, Mapiaoi, Mpofn-
YKia, 0 Kopupaiog tng UYnNANG YaAAIkng koudivag Christian
Le Squer, ye 3 aotépia yia to otiatopio «Le Cing» tou Four
Seasons Hotel George V oto MNapiol, o Javier Torres twv
adeA@wyv Torres and to nio hot Tpanédl tng BapkeAwvng 1o
«Cocina Hermanos Torres» pe Tn JeydaAn poviépva koudiva
n¢ KataAoviag kai 3 aotépia Michelin, tnv, Sikaiwpatikd
otn yuvalkeia dream-team twv MaAAidwv oe®, Stéphanie Le
Quellec, pe 8Uo aotépia Michelin yia Tnv noAU cuvaigOnuati-
KN t™ng Koudiva kal T€Aog tov o Akira Back pe 1o Snpioupyi-
KO YaoTpoVouIKO fusion Nou ekNPocwnel TNV NEPNTOUCia TNG
QUEPIKAVIKNG WUXNG.

©£Aovtag va unoypaupioel Tnv €ugacn nou divel otnv
UWNAN yaotpovouia n €IKACTIKN Tautodtnta Tou Sani Gourmet
P£T0C¢ ANOTUNWVEI TNV EAeUBEPN ypaIoTIKn anddoan evog
nidatou Baciopévou o€ nivaka evog anod Toug Kopupai-
0UG KAAAITEXVEG TNG aUyxpovng wypaIkng, tov Wassily
Kandinsky. To Sani Gourmet oag kaAei va avakaAUWeTe Toug
KOPUQAioug o, Yuvaikes Kal Avépeg, nou PIAoEevel 1o
kaAokaipl tou 2023 oto Sani Resort. Zag suxapiotoUpe yia
TNV UNooTNPIEN oag otnv NpoondBeid pag kal oag kKaAoUpe
va 10 anoAaucoulE.

KaAn oag anéAauon,

Anpntpng Kovidg
COO, Sani Resort

It is with great joy that we welcome you once again to this
grand celebration of gastronomy, the prestigious and ac-
claimed 16-year tradition that is Sani Gourmet. A festival
bringing culinary cultures and creators together will be present-
ed at Sani Resort, showcasing exceptional cuisines and chefs
from all over the world, both women and men, who know how
to captivate with their unique culinary skills.

This year, Sani Gourmet is introducing an innovation. Hon-
ouring Gastronomy as the 10th Fine Art, and with the belief that
it is intertwined with the excitement of discovery, the joy of food
tasting and the aesthetic sensations of flavours, we invite you
to enjoy a unique experience hosted in two restaurants at Sani
Resort - Elia and Water. With a focus on haute gastronomy and
under the title “Savour the Stars”, we invite renowned figures
from the international gastronomic scene to present five ex-
ceptional dinners that embody the power of 12 Michelin stars!
In July and August, the following chefs will be cooking at Sani
Gourmet: Hélene Darroze, acclaimed as the Best Female Chef
in the World with three Michelin stars for her restaurants in
London, Paris, and Provence; Christian Le Squer, a leading fig-
ure in French haute cuisine, with three stars for the restaurant
Le Cing at the Four Seasons Hotel George V in Paris; Javier
Torres of the Torres brothers from Cocina Hermanos Torres,
the hottest eatery in Barcelona, representing the modern cui-
sine of Catalonia with three Michelin stars; Stéphanie Le Quel-
lec, rightfully part of the French female chef dream team, with
two Michelin stars for her highly emotional cuisine; and finally,
chef Akira Back, whose creative gastronomic fusion represents
the essence of American soul.

Highlighting the emphasis placed on haute gastronomy,
this year the artistic identity of Sani Gourmet is portrayed by
the free graphic representation of a dish, based on a paint-
ing by one of the leading artists of contemporary painting,
Wassily Kandinsky. Sani Gourmet invites you to discover these
acclaimed chefs, both women and men, who will be hosted at
Sani Resort during the summer of 2023. We thank you for
your support in our endeavour, and invite you to enjoy this
year’s celebrations.

Dimitris Kontos
COO, Sani Resort




SANI GOURMET 2023

[AZTPONOMIA
H 10" KAAH TEXNH

Tpwyovtal dpaye T° actépia; To epwtnua Oa épolale pn-
ToPIKO av neplopilépactav otnv KuploAe€ia. Eneidn opwg
0TOV KOO0 TNG yaotpovouiag T aoctépia oupBoAifouv o
anokopUPwHA TG, TNV APPOKPENA TWV £0TIATOPIWV NoU
enmiBpapevovtal pe actépia Michelin, emdiwKouEe va TpWHE
o€ «aotepdta» eotiatdpia Kabs popd nou BEAoupe va
VOIWOOUUE SUVATEG YAOTPOVOUIKEG OUYKIVNOEIG. KABe popd
nou B€AoupE pia epneipia cuvapnaaotikn, YeUOEIG MoOU va
Eepelyouv ano ta sedopéva Tng KABNPEPIVOTNTAG KAl VA Pag
taidevouv. To oiyoupo eival Nw¢ to Sani Gourmet pag Balel
o€ JeYAAo NEIPACUO HE TOUG KOPUPAIOUG OEP, YUVAIKES

Kal avdpeg, nou QIAoevei 1o kahokaipl tou 2023, o€ éva
YaoTpovouiko QpeaTIBAA 12 aotepiwv Michelin pe titho
“Savour the Stars”.

Eival yeyovog 01l n yaotpovopia éxel e€eAixOei ag Evav
ano Toug Mio KalvoTOHoug TOEIG TNG avlpwnivng Snuioup-
yiag, énou ol e€eAi€eig TPEXOUV PE PeYAAN TaxUTnta Kal VEEG
tdoeig eppavifovial ouxvd. Exel NAéov eKSNPOKPATIOTET Kal
n dnpo@iAia tng petpi€tal o ekatoppupia likes, eknAncoo-
VIag 81apKWG euxdplota ekatoppupia foodies. Ztnv uwnAn
yaotpovopia BeBaiwg, n Snpioupyikdtnta Kai n gpaviacia
KataAnyouv o€ pia kouZiva Nou pag ap€oel KUpiwg yia tnv
181aitepn aigbntikn TN Kai tn SUvapn Twv cuvaliocdnpdtwyv
nou npokaAei. ENgIdn dpwe Pe 10 ¢paynto €xoupe oxéon
anoAUtwe Biwpatikn kal unaplakn Pe tnv €vvola tng enipi-
waoNg, Kal eNeIdn ouvs£oupe TNV Koudiva pag Pe TNV Tauto-
TNTA Kal TOoV NOAITIONO Pag, UNAPXEl APKETEG POPEC Pia TAon
unepanAoUoTEUONG, VW KAMoIol BEwPoUV akoun Kai Tig nio
KabnpepIvég yeuoeig Téxvn. YNApxel €va Kopupaio anopOey-
pa tou MaAAou yaotpovopou kal ¢iAocdgou Brillat — Savarin
nou pag BonBAsl va katavonooupe KaAUTEPA TNV APTIOTIKN
nAgupd Tng yaotpovopiag - «ta {wa aniwg diatpgpovtal,

0 AvOpwnog TpWEl - HOvo o KaAAiepynpévog avBpwnog E€pel
va 1pwel». 01 Aé€eig kAeISi eival «o KaAAlEpynpévog AvOpw-
nog» nou Bewpei Tnv €vvola TNG YaoTpovopiag ouvupacpévn
pe tnv £€ayn TNG avakdaAuyng, Tn xapd tng YEUCIYVwaoiag,
v aiodntikn ocuykivnon. Na pn §exvape AAAwoTtE Kal

Th PNON TOU Natépa tng yaotpovopiag Apxéotpatou, o
onoiog £ypage tov 40 aiwva n.X. oTo noinud Tou He TitAo
«H&undabeia» n «Fractpovopiar», «OUSEV PAYEIPOG TOU
nointou S1aQEpEi».

GASTRONOMY
THE 10™ FINE ART

Are stars edible? This question would seem rhetorical if we
confined ourselves to its literal meaning. However, because
stars symbolise the pinnacle of the gastronomy world, the
créme de la creme of restaurants awarded with Michelin stars,
we seek to dine at “star-studded” restaurants every time we
want to experience powerful culinary sensations; every time
we crave an exciting experience, or flavours that transcend the
ordinary and take us on a culinary journey. What is certain is
that Sani Gourmet brings us face to face with great temptation,
in the form of creations by the finest male and female chefs
hosted in the summer of 2023, as part of a gastronomic festi-
val featuring 12 Michelin stars: Welcome to “Savour the Stars”.

It is a fact that gastronomy has evolved into one of the
most innovative fields of human creation, where developments
come and go at incredible speed and new trends frequently
emerge. It has now become democratised, and its popularity
is measured in millions of likes, constantly offering wonderful
surprises to millions of foodies. Of course, in haute gastrono-
my, creativity and imagination in the kitchen result in a cuisine
that is appreciated mostly for its unique aesthetics and for the
powerful emotions it evokes. Yet since our relationship with
food is fundamentally experiential and existential, in terms
of survival, and since we also associate our cuisine with our
identity and culture, there is often a tendency towards over-
simplification, with some people even considering everyday
flavours as art. A notable quote by French gastronome and
philosopher Brillat-Savarin may help us better understand the
artistic aspect to gastronomy: “Animals feed themselves; men
eat; but only wise men know the art of eating.” The key words
here are “wise men”, those who regard the notion of gastrono-
my as intertwined with the excitement of discovery, with the joy
of food tasting and with aesthetic sensation. Besides, let us not
forget the saying by Archestratus, the father of gastronomy,
who wrote in his poem titled “Hedypatheia” or “Gastronomy” in
the 4th century BCE: “No cook differs from a poet.”

The only thing that ultimately sets a 3-star restaurant
apart from a movie theatre is that, instead of watching and
listening to a film, we use our taste to enjoy, reflect and be
moved. Such a restaurant can be likened more to an art gallery,
where the aesthetic stimulation we feel comes primarily from
our taste buds. Much like the Visual Arts, in gastronomy we



To povo nou diapoponolei TeEAIKA £€va 3A0TEPO £0TI-
atdéplo anod pia Kivnpatoypa@ikn aibouaa eival 6t avti va
BAénoupe Kal va akoUpE To QIAM, YEUOHAOTE yid va ano-
Aaldooupe, va npoBAnuatiotoUe Kal va cuykivnOoUpe. Eva
TETOI0 £0TIATOPIO UNOPOULE VA TO NAPOUOIACOUUE NEPIO-
0dt1eEPO oav pia YKaAepi 6rnou n aiobntikn cuykivnon nou
viwboupe naipvel Kupiwg epediopata and tov oupavioko.
Kal 6nwc¢ otig ElkaoTtikég TEXVEG, €101 Kal 0Tn yaotpovopia
avaAUoupe To OTUA Kal TNV aicOntikn Tng uYynAng koudivag
TWV «A0TEPATWV» OEQP. AIAKPIVOUHE TOV MIVIHAAIOUO TwV la-
NWVWV Kal Twv ZKkavdivaBwv Adyou xdpn, to unapok fusion
KAnolwv PHeydAwv APEPIKAVWV O£, TNV KAACCIKN apuovia
T™n¢ YaAAIkng Koudivag, Tig conceptual kal technomotional
Snpioupyieg Tou Ferran Adria, autég mou cuvnOw¢ anoka-
AouUvtal popiakég. Avayvwpiloviag HaAiota tnv KAAAITEXVIKN
euBéAela tng koulivag Tou Adria, To nepignpo 51e6vEG art
forum Documenta nou yivetal kGBs 5 xpdvia oto Kassel tng
leppaviag tov cupneplEAape 0Toug KAAAITEXVEG MOU CUMLE-
TEXOUV - MPOKEITAI Yia Kopugaia, népa anod ta cuvnbiopEva,
kata€iwon og nou cuppaivel yia npwtn ¢opd otnv uPnAio.
‘Otav piIAdue Aoindv yia ugnAn yaotpovouia, Tote KIvouuaote
otn o@aipa twv KaAwv Texvwv 6nou noAAEG Qopég otnv
€pnelpia Tou yeupatog n yeluon cuvavid tnv {wypagikn, tnv
YAUNTIKN, Kal TNV npwtonopiakn performance akoun otnv
napouciaon Kai to food styling twv oneaiaAité. MoAU cuxvd
eniong YnAékovtal Ppe eUPAVIACTO TPOMNo n avbpwnoAoyia
Kal n Aaoypagia, n yuxoAoyia Kal ol PUOIKEG ENICTNHEG. Ekel
onou to gpayntod ival povasdiko, 6xi anAw¢ vootipo aAld
OUYKIVNTIKA £UYEQTO, NPWTIOTUNO, TEAEIQ HAYEIPEUEVO Kal
alo0nTikd £peBIoTIKO, pe midta noAucuvOsta n anlolotepa,
£pya epNUEPNG £8WSIPNG TEXVNG, aAAd TéExvng uwnAng. Kai
oto 6€atpo dAAwote KAOe napdotaon cival S1IaPopeTIKA and
TNV NPONYOUMEVN Kal TNV ENOUEVN, Kal TO EPAUEPO CUVUNApP-
XEI Y€ TNV andAaucn tou, autd 6pwe Sev unoBiBalel kabdAou
NV téXvn Tou. Otav Aoindv ol Kopupaiol ceP dnpioupyolv
8ev KAvouv KAtl AAAo and toug yAUnteg Kai toug {wypapoug
Mou XpNnoiponolouyv tTnv eniSeEIOTNTA TWV XEPIWV TOUG Kal TN
SnpIoUpYIKN TOUG pavtacia yia va gtidouv £pya Pe €IKAOTI-
Kn afiag - povo nou ta KaAAItexvnuatd toug sival edwsipa.

Tipwvtag AAAwote th factpovopia wg tn 10n KaAn Té-
Xvn, N QETIVA Tautotnta tou Sani Gourmet epnvéetal and tnv
€AelBepn ypaPIoTIKn anddoon €vog nidtou Baciopévo o
nivaka evog and toug kopu@aioug KAAAITEXVEG TNG GUYXPO-
vng {wypaikng, Tov Wassily Kandinsky.

also analyse the style and aesthetic of haute cuisine prepared
by “star-studded” chefs. For instance, we identify the mini-
malism of the Japanese and the Scandinavians, the baroque
fusion of some great American chefs, the classic harmony of
French cuisine, the conceptual and technomotional creations
of Ferran Adria, often referred to as molecular gastronomy.

In fact, recognising the artistic scope of Adria’s cuisine, the
renowned international art forum Documenta, held every five
years in Kassel, Germany, included him as one of the partici-
pating artists. For the first time ever, this marks an exceptional
recognition of a distinguished chef beyond the usual culinary
accolades. Therefore, when talking about haute cuisine and
haute gastronomy we are moving into the realm of the Fine
Arts, where oftentimes flavours are akin to painting, sculpture
and innovative performance art, even with regards to the
presentation and food styling. In fact, elements of anthropol-
ogy and folklore, psychology and natural sciences are also
intertwined in creative ways. This is where food is unique; not
just delicious but emotionally pleasing, innovative, perfectly
cooked and aesthetically stimulating. Complex or simple dish-
es become works of ephemeral, edible art, but fine art of the
highest calibre.

Much like in the theatre, where every performance is dif-
ferent to the previous and the next, the transient coexists with
pleasure without undermining its quality or artistry. It seems
that when the finest chefs create, they are not any different
from sculptors or painters, as they use their skills, creativity
and imagination to craft works of artistic value; it’s just that
their artworks are edible.

By honouring Gastronomy as the 10th Fine Art, this year’s
visual emblem of Sani Gourmet was inspired from a free graph-
ic representation of a dish, based on a painting by one of the
leading artists of contemporary painting, Wassily Kandinsky.
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1 MICHELIN STAR

AKIRA
BACK

OWNER OF SEVERAL AKIRA BACK
RESTAURANTS IN DIFFERENT COUNTRIES SUCH AS
THE US, UAE, SOUTH KOREA AND EUROPE




I AKIRA BACK

0O yevvnp€vog otn ZeoUA Kal HEYAAwHEVOG 0TO AGMEV TOU
KoAopdvto og eival pia EexwpIotn NEPINTwon oToV KOGHO
g yaotpovopiag. Eekivnoe w¢ enayyeApatiag abAntng tou
snowboard npiv 1o dBAnpa yivel SnUoQIAEG Kal eEEAIXTNKE o€
€vav Michelin star og¢ nou £xe1 Snuioupynoel péoa os 20
Xpovia pia autokpatopia and 25 sotiatdpia nou Bpickoviai
oTNV NPWTIN YPAKKN TNG KAIVOTOUIAg Kal TNG YAoTPOVOUIKNG
téxvng. Zuvduddovtag to Nndbog tou yia to taidi kai tnv
nepinéteia, o Akira Back §ekivnoe tnv Kapi€pa Tou wg o Ve-
o0tepog sous chef tou nepipnuou «Nobu Matsuhisa», éptiage
TO MPWTO TOU £0TIATOPIO, To «Yellowtail», oto ovopaotd
Bellagio oto Aag BEykag, kai képdioe aotépl Michelin yia to
«Dosa» otnv natpida tou tn ZeoUA. Tnv exwplotn kouliva
ToU Tn yeUovtal onpepa o€ Mapiol, Ntoupndi, Ziykanoupn,
Topdvto, KwvotavtivounoAn, Ntoxa, Avol, Mapakég NTdA-
Aag, ®Aopivia, Mnavykoyk, Piavt, evw toipalovral va Tig
uno&exBouv og Aovsivo, Zav Dpavicioko, DAwpevtia,
MnaAi, TCakdpta. O Akira Back ekppddel pe tnv koudiva tou
TO SNUIOUPYIKO YAOTPOVOMIKO fusion Mou ekNpocwnei TNV
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Born in Seoul and raised in Aspen, Colorado, Akira Back is

a special case in the gastronomy world. He started out as a
professional snowboarder, before the sport became popular
and mainstream, and then developed into a highly acclaimed
Michelin star chef. Within 20 years, he has created an empire
of 25 restaurants at the frontline of innovation and gastro-
nomic artistry. Combining his passion for travel and adventure,
Akira Back began his career as the youngest sous chef at

the distinguished restaurant, Nobu Matsuhisa; he opened his
first restaurant, Yellowtail, at the famous Bellagio hotel in Las
Vegas; and he won a Michelin star for Dosa in his hometown,
Seoul. His special cuisine can be tasted today in various cities
around the world, including Paris, Dubai, Singapore, Toronto,
Istanbul, Doha, Hanoi, Marrakesh, Dallas, Florida, Bangkok, and
Riyadh, while there are plans to welcome his dishes in London,
San Francisco, Florence, Bali and Jakarta. Akira Back’s cui-
sine expresses the creative gastronomic fusion innate in the
essence of the American psyche, a predominantly multiethnic
culture and society. He adores classical values, but has an end-

NEUYNTOUCIia TNG APEPIKAVIKNG YUXNG WG Kat' €€0XAV MOAU-
€0VIKN Kolvwvia. AatpeUel TIC KAAOOIKEG YEUOTIKEG aieg
aAAd €xel pia ave€AviAntn ponn nNpog tnv eAsubepia tng
Snpioupyiag. Ztnv kKoudiva Tou N IANWVIKA YEUCTIKN aiobnon
€ival navtaxoU napouoa, KEVINPEVN OPWG UE KOPEATIKEG
18€€¢ TNG 181aiTEPNG KATAYWYNG TOU Kal YAAAIKEG HAYEIPIKEG
TEXVIKEG. EKQpAdel tn Snpioupyikn cUvBeon nou gival pova-
SIKN 0TNV AUEPIKAVIKN YAOTPOVOMId « €XEI aolATIKN Kapdid
aAAd Sianvéetal Tnv idia oTiyun and KoopomnoAiTiko nveupa.

‘Eva and ta egfAnpatikda tou nidta, n nitoa tévou, givai pyia

e€aipetikn kKpUa onealalité 6nou KABe XIAIOOTO TNG TPAYAVAG
toptiyia okenddletal ye Aentd, oav 1alyapdxapto, tovo, padi
JE pavitdpla eringi, umami aioli cdAtoa, @UAAapdkia micro
shiso yia coQIoTIKE Nikpada kal Add1 Asukng tpougag. XIn
peAitlava tou evwvel TIG napadooeig ng ItaAiag kai lanw-
viag €1¢ odpka pia pe éva fusion avdpeoa og eggplant miso
kal melanzane alla parmigiana. Tnv kouZiva Tou tnv €xouv
anoAauoel and tov Bill Clinton péxpi tov AaAdi Adua kal

tnv BaociAikn oikoyévela tnv MeydAng Bpetaviag, Mpdedpol,
MpwOunoupyoi, Z€ixndeg. Autd to KaAokaipl Oa tnv xapoupe
Kal eUEig.

less calling towards creative freedom. Elements of Japanese
flavours are present everywhere, dotted with notes of Korean
cuisine and French culinary skills. He expresses the creative
meld that is unique to American gastronomy - an Asian soul
with a cosmopolitan spirit. One of his emblematic dishes, tuna
pizza, is an exceptional cold specialty where every millimetre
of crispy tortilla is covered with rice paper-thin slices of tuna,
with eringi mushrooms, umami aioli sauce, shiso microgreens
for sophisticated bitter notes and white truffle oil. His auber-
gine merges the traditions of Italian and Japanese cuisine
with a fusion of the iconic dishes, eggplant miso and melan-
zane alla parmigiana. His cuisine has been enjoyed by per-
sonalities such as Bill Clinton, the Dalai Lama, and the British
royal family, as well as numerous Presidents, Prime Ministers
and Sheikhs. This summer, we will also join this group and
enjoy his fusion masterpieces.
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HELENE
DARROZE

OWNER OF HELENE DARROZE
AT THE CONNAUGHT IN LONDON,
MARSAN PAR HELENE DARROZE IN PARIS
AND HELENE DARROZE
A VILLA LA COSTEIN PROVENCE



Bfro sani HELENE i
DARROZE

Eival aoteipeutn n evépyeia nou EexelAilel atn Jwn Kai Th
otadiodpopia tng Héléne Darroze. Mevvnpévn otn VOTIOdUTI-
KA FaAAia €@tiage Tnv Npwtn TNG PnAdnita o€ nAikia 6 xpo-
VWV, Kal ota 12 tng éynve TApTeC AEUOVI Yid TA OOUAPE TWV
YOVIWV TNG. TOAPNOE Kal APnaoe Niow TNG Hia OIKOYEVEIAKN
napddoaon TPIWV YEVIWV O£, Kal £KAVe To Peydlo dApa ota
32 1n¢ avoiyovtag 1o 2000 1o 81k Tng eotiatoplo oto Ma-
piol Kal Ta gwta tng dnpooidtntag £necav Navw tng. Aoyiko
AoInoév PETA TNV ENiTuXia TNG va anoteA€oel EPNVeucn yia
ToV Xapaktnpa tng o Colette otnv noAuayannpévn taivia
«Ratatouille». To 2015 Atav yia auth peydAn xpovid Kabwg
0 Be0pd¢ Twv «The World’s 50 Best Restaurants» tnv ava-
Kknpuge KaAutepn Muvaika oegp otov Kéopo! Kai to 2018 ntav
HeyAAn €knAngn yia tnv iSia étav n Barbie tn S1dAe€e wg po-
VviéNo padi e AAAeG 13 yuvaikeg yia pia ogipd and KOUKAEG
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The energy overflowing through Héléne Darroze’s life and
professional trajectory is simply endless. Born in southwestern
France, she made her first apple pie when she was six years
old, while by the age of 12 she would bake lemon tarts for
evening soirees hosted by her parents. She had the courage to
leave behind a family tradition of three generations of chefs,
and in the year 2000, at the age of 32, she took the leap and
opened her own restaurant in Paris. Of course, she was soon in
the limelight of the Parisian restaurant scene. It is no surprise
that her success was the inspiration behind the character of
Chef Colette in the beloved film Ratatouille. The year 2015 was
a landmark year for Chef Darroze, as she was named World’s
Best Female Chef at The World’s Best Restaurants awards.
The year 2018 was also surprising, as Barbie selected her

and another 13 women as a role model for a line of dolls in

npog tipn tng Aiebvoug Mépag tng Muvaikag, e otoxo va
€UNVeUOE! TNV ENOUEVN YEVIA KOPITOIWV MECA AMO YUVAIKEG
nou £¢onacav ta cUvopa oto nedio Tng §pactnpidTNTAC TOUG.
To 2021 n Kopupaia oY 10 YIOPTACE NAVNYUPIKA KaBwg 1o
«Héléne Darroze at The Connaught» oto Aovdivo eniBpa-
Bevetal pe 3 aotépia Michelin kai To «Marsan by Héléne
Darroze» oto MNapiol pe 2. To palmares tng éptace NAéov

Ta 6 aotépia YETA TO aoTEPI Mou KEPSIoE yia To «Hélene
Darroze at Villa La Coste» otnv Mpofnykia. tnv ugnAn
payeipikn tng Sivouv pavieBou to nddog, n eINikpivelq, Kal

0 0eBacpdg oto terroir kal tnv KOUAtoUpa TwV TONWV 6nou
Bpiokovtal ta eotiatopid tng. Badel oto midto pia povasdikn
anédoon UPnANRG YaAAIKNg Koudivag Mou TNV KEVIAE! e UAIKA
kal yeuoeig and didgopa pépn Tng uPnAiou, ppovtidoviag
va ekBe1dlel ta e€alpeTIKA Npoidvta nou xpnaiyonolei. O1
ouvduacpoi tng gival anpoouevol Kal epeBIaTikoi oav ta
topteAivia og anibavo Jwuo pe guanciale nou ta nacnalilel
HE Ka@E€ and tnv KEvua Kal Kitpo, ta eUBANPAtIKA TG XTEVIA
pe noupé€ tandoori va ta nAektpidel, kal PUGCIKA TwV NePiPn-
MO Ynapnd tng Je poUi Mou Tn oavtlyU ToU TNV KAPUKEUEI JE
U0 Slapopetika minépia. Aev To XAveIg P Tinota auto

10 Seinvo.

honor of International Women’s Day, with the aim of inspiring
future generations of young girls by showcasing women who
have broken boundaries in their respective fields. In 2021, the
top chef celebrated a great success as the restaurant Hélene
Darroze at The Connaught was awarded three Michelin stars,
and Marsan by Héléne Darroze in Paris earned another two.
The star she earned at the restaurant Héléne Darroze at Villa
La Coste, in Provence, brought her grand total to six Michelin
stars. Her haute cuisine is a meeting point for passion, honesty
and respect for the terroir and the local culture where her
restaurants can be found. Her dishes exude a highly skillful ren-
dition of French cuisine, woven with ingredients and flavours
from all over the world, showcasing the exceptional products
she uses. Her combinations are unexpected and appealing;

for instance, the tortellini served in a wonderful broth, topped
with guanciale, dusted with ground Kenyan coffee and cedrat
zest, the iconic scallops with incredible tandoori puree, and of
course, her famed baba au rum with chantilly cream spiced
with two different peppers. A dinner not to be missed.
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3 MICHELIN STARS

CHRISTIAN
LE SQUER

EXECUTIVE CHEF AT LE CINQ
AT THE FOUR SEASONS HOTEL
GEORGE V, PARIS



BORTO SANI CHRISTIAN e
LE SQUER

Mikpd¢g xaleue Tn BAAacoa otig akTEG tng Bpetdvng Kal
OVEIPEUOTAV TNV NEPINETEIA OTIG AVOIXTEG OAAacoeg. Apyo-
tepa dpw¢ anopdaoioe va yivel pdyeipag Nsidn tou dpeoe
10 payntd. Me tov evBouaiacuo Kai tnv 6pe€n yia {wn nou
tov Siakpivel katéAne oto Mapiol nou téco ayand, yia va
SoUAEYel OTIC KOUTIVEG HEPIKWVY anod Ta kaAutepa, eUBAN-
Hatikd eotiatépia tng YaAAIKNG npwtelousag 6nwg ta

«Le Divellec», «Lucas Carton», «Taillevent» kai «Ritz», kai
va ndapel ta epAsdia yia tn cuvapnactikn Kaplépa Tou otn
ouVEXeld. £T1a 34 Tou KEPSIoE To NPWTo tou actépl Michelin
Kal 8Uo xpovia apyodtepa 1o SeUTEPO WG 0 Tou «Café

de la Paix Restaurant Opéra». To enavéAaBe 1o 2000 oto
«Pavillon Ledoyen» kai 1o 2002 KatéKtnoe Thv avwtatn
S1dKpion Twv 3 aotepiwy yia 12 ouvexn xpovia. KAeivoviag
ToV KUKAO TOU gKei anodExTnke tnv npd(o)kAnon va avadw-
o€l 3 aotépia oTo £0TIATOPIO EVOG anod ta kopugaia §evo-
Soxeia — nalduia tou Mapiciou cav to Four Seasons Hotel
George V Kal KatéKTnoe To 0tdxo tou 1o 2016, diatnpwviag
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As a young boy he gazed out of the shores of Brittany, dream-
ing of adventures on the open sea. Later he decided to become
a chef because he simply loved food. With the enthusiasm and
passion for life that defines him, he ended up in the city that

he loves so much - Paris - where he worked in some of the
finest restaurants, such as Le Divellec, Lucas Carton, Taillevent
and the Ritz, gaining valuable experience and expertise that
would serve him well in his subsequent career. At the age of 34
he won his first Michelin star, and two years later his second,
for his creations at the restaurant Café de la Paix Restaurant
Opéra, in Paris. He repeated this success in 2000 at Pavillon
Ledoyen and in 2002 he earned the supreme distinction of
winning 3 stars for the 12th consecutive year. Bringing his work
to a close there, he accepted the invitation (and challenge) to
return three Michelin stars to the restaurant of one of the fin-
est, palatial hotels of Paris: the Four Seasons Hotel George V.
Of course, he achieved this goal in 2016, consistently preserv-
ing the three stars to the present day. Christian Le Squer’s cui-

OUVEXWG Ta 3 aotépia Tou PEXpI onpepa. H kouliva tou
Christian Le Squer gknpoownei To cUyXpovo Npdowmno TnG
uwnAng YaAAIkng koudivag. O i810g tnv napopoldlel oav éva
oakkdki Chanel @opepévo pe Tdv navieAovi, cuvduaopog
TOU HOVIEPVOU ME TO Napadoaiako. WAaxvel S1apkwe yia
KalvoUpyloug YEUOTIKOUG ouvduacopoug, avalntwviag tnv
id1a oTIyun Tponoug va enavePeUpel KAAOOIKEG ayannUEVEG
OoneoIalITE. ZUUNUKVWHEVEG Kal NOAUCUVOETEG o1 YeUTEIG
Kal Ta apwyata oti¢ onecialiteé Tou ekppalovial eUyAwtta
gav NETUXNPEVO dpwua, Kabwe Siapop@wvel ta Midta Tou
WG SnpIoupyog Kal ouvB£Tng avalntwviag I8avikEG 1I00ppPo-
nieg. Ta coUnep EVIUNWOIAKA oTNV PPAvion eUBAnpatika
Spaghetti La Timbale cav éva opBoywvio napaAAnAenineso
ano 6p6ia pakapovia pe tpolPa Kai Zaundv gival anéotayua
@Ivétoag Kal n§ovig, NAoUoIo Kal e epeBIOTIKN evaAlayn
UQWV. To «YKPEINPPOUT PE 3 TPONoUG» eival €va «HIAQEIY»
Tou Ppoutou, confit, yapivapiopévo pe Bavilia kai lime, kai
oopuné e€aIPETIKNG I00PPOMIA¢ avdpyeoa ato YAUKO Kal To ni-
KPO, UE UPEC Nou onaptapdve atov oupavioko. H navé€unvn
anodoon tng napidiavikng kpeppuddoounag KAeivel To pdti
otn poplakn kKoudiva, Kabwg ol cPaiponoINPEVEG UNAAITOEG
TNG OKAVE EKPNKTIKA NAVW 0TN YAWOOA, KAPUKEUUEVEG HE
nappeddava kai tpou®a. Mia peydAn otiyun yia To QeTIVO
Sani Gourmet!

sine represents the modern aspect of French haute cuisine and
fine dining. The famous chef has been known to compare it to a
Chanel jacket worn with jeans, a combination of traditional and
modern. He is constantly in search of new flavourful combina-
tions, while at the same time finding ways to reinvent classic
favorites. The concentrated and complex flavours and aromas
of his dishes are expressed to perfection, like a fine perfume,
as he creates them much like an artist or composer seeks

for the ideal, harmonious balance. His impressive and iconic
signature dish, Spaghetti La Timbale, pasta served upright in a
rectangular prism with truffles and ham, is the quintessence of
finesse and pleasure, rich with seductive, alternating textures.
Another classic, the refreshing Grapefruit three ways, is a type
of mille-feuille featuring grapefruit confit, grapefruit marinated
with vanilla and lime, and grapefruit sorbet, an exceptional bal-
ance between sweet and bitter with amazing textures bursting
on the palate. The brilliant rendition of Parisian onion soup
pays homage to molecular cuisine, with its delicious spheres
seasoned with parmesan and truffle exciting the taste buds and
the imagination. A grand moment at this year’s Sani Gourmet!
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STEPHANIE
LE QUELLEC




T RsteRiAs STEPHANIE
LE QUELLEC

H Stéphanie Le Quellec gival and tig FaAAideg nou avikouv
SIKAIWUATIKA 0TN Yuvaikeia dreamteam TwWV YUVAIKWY OEQ
™G natpidag tng pe ta dUo tng actépia Michelin. Acgv sival
OUWG MOVO autd Nou TNV KAvel va exwpilel Kabwg YETA T
HeYAAn mituxia Tng va avadeixdei vikntpia tou yaAAikou
«Top Chef» 1o 2011, énecav nAvw tng £a@VIKA Ta GWTa NG
Snpoaidtntag Kal BpEOnKe NIKEPAANG TOU YAOTPOVOHIKOU
eotiatopiou «La Scéne» oto 5dotepo Eevodoxeio Prince

de Galles otnv Avenue George V ato Mapiol to 2013. Tov
£MOUEVO XPOVO NAiPVEl TO MPWTO TNG ACTEPI, Kal META and 5
Xpovia, Tov lavoudpio tou 2019, 10 deUtepo. Tpeig BSoAdeg
HETA €pxetal n YuxpoAouaia agou 1o Prince de Galles ava-
KOIVWVEI T0 KAEIOIMO ToU HOAIC 2A0TEPOU E0TIATOPIOU TOU
Kal cokdpel 1o Mapiol. H Le Quellec dgv 1o Balel kAtw, aAAd
napad ti¢ NnoAAEG npotdoeig anoacilel va pnv €avakAsiotel
oc £va aBEBaio xpuad kAouBi kal oti¢ 9 OktwPpiou to 2019
avoiyel 1o 81kd Tng eotiatépio otnv Avenue Matignon nou to
ovopddel ndAl «La Scéne» kal oti¢ 27 lavouapiou tou 2020
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Stéphanie Le Quellec has rightfully earned her place among
the “dream team” of female French chefs, with two Michelin
stars to her name. But this is not the only thing that makes her
stand out; following the great success of winning the French
“Top Chef” competition in 2011, she was thrusted into the lime-
light and in 2013 she became head chef at La Scéne, a restau-
rant at the Prince de Galles Hotel, on Avenue George V in Paris.
She earned her first star the subsequent year, and just 5 years
later, in 2019, she earned her second. Three weeks later the
Prince de Galles Hotel announced the closure of the 2-Michelin
star restaurant, sending shockwaves through the city of Paris.
But Le Quellec did not give up; despite receiving many offers,
she decided to never lock herself into an uncertain golden
cage, and on 9 October 2019, she opened her own restaurant
on Avenue Matignon, also named La Scene. A few months
later, on 27 January 2020, she regained her second Michelin
star. Parisian-born Stéphanie, who began cooking by making
sablé biscuits when she was 7 years old and could cook a fine

Eavakepdilel to 5cUtepd TnG aotépl. H napididva Stéphanie
nou €ekivnoe Tn payeipikn ota 7 Tng Xpovia GTidxvoviag
pniokota sablé kai ota 12 netuxaive coq au vin kai buche

de Noél, eival neiopatdpa Kal PnnkKe oto avosiko peuua nou
£€0npwxve YnAd ta dvoud tng, naipvoviag pioko otnplyyévn
oTIG Suvdpelg Tng. Mpoxwpnoe o€ pia eNévéuacn evOG EKATO-
HUpPIOU EUPW XWPIG Va CUVETAIPIOOE( Pe KAMOIoV ENEVOUTA,
yla va &gl 1o 6velpd Tng va yivetal npaypatikotnta. Méoa
otn QIAoco®ia Tng ival va XapgnAwaoel Toug Tovoug ota fine
dining gotiatépia Kal va XaAapwoel TOUG auoTNPoUG KWSIKEG
ToU napeABovtog, ta B£Ael mio avOpwniva, Mo Npoaoitd, O€Ae!
pdaAiota va gival napouoa Kal va UNnodExXetal Toug NeAATEC
NG N i81a npoownIKA. Znpepa payeipeUel nio anAd, niKe-
VIPWHEVN 0TNV avdadel€n tng yeuong e€AIPETIKWV MPOTOVIWV.

‘Etol o8nyei tnv kouliva tng o€ Mo Siaxpovikd povondria,

81011 6ev B€Ael va eival noté oge® Tng pédag kai eAniel va pn
yivel noté, onwg Ael n idia, unoypappioviag Nw¢ Bew-

PEI TIG YuVaiKeG Kal TOUG AvSpeg oe® (00UG OTIG KOUTIVEG.
Motevel NoAU oth payeia Twv cuvaliodnpdtwy nou dSnuioup-
youvtal otn S1dpkela evog yeUPATog Kal n i81a EVOWHATWVEI
dpBovo ocuvaicOnua otnv koudiva tng étav payeipevel. Tng
dpeoe 1000 10 Sani Resort, Mou PETA TNV NPWTN TNG EMiOKE-
wn avélaBe anod népuaoi tnv enipéAEla Tou eotiatopiou Water
oto £evodoxeio Sani Asterias Kal £101 XalpOPACTE Kal eni
€AANnVIKoU £6d@ouc tnv 2dotepn Koudiva tng.

coq au vin and blche de Noél by the time she was 12, is rather
stubborn; she continued moving upwards, following the course
that was elevating her name and reputation, by taking a risk
based on her own strength and potential. She made a 1-million
euro investment without partnering with any investors, only to
see her dream become reality. Her philosophy aims to bring a
more relaxed tone to fine dining restaurants, to loosen up the
austere rules of the past; she wants things more humane, more
accessible. In fact, she wants to be present and to welcome her
guests personally. Today she cooks in a simpler way, focusing
on showcasing the flavours of exceptional ingredients and
produce. In this way, she is leading her cuisine along more
timeless paths because, as she says, she never wanted to

be a trendy chef and hopes to never become one. She really
believes in the magical feelings created during a meal, and she
incorporates heaps of emotion as she prepares her dishes. She
loved Sani Resort so much, following her first visit, that since
last year she has been at the helm of the Water restaurant at
the Sani Asterias hotel. We can now enjoy her cuisine, awarded
with two Michelin stars, here in Greece.
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3 MICHELIN STARS

JAVIER
TORRES

FROM TORRES BROTHERS
CO-OWNER OF COCINA HERMANOS TORRES




FORTO SANI JAVIER T
TORRES

FROM TORRES BROTHERS

To eotiatdpio «Cocina Hermanos Torres» twv adeA@wv
Torres €ival auth tn otiypn to nio hot tpanédl otn BapkeAw-
vn, METd 1o 30 aotépl Michelin nou képSicav to 2022.'Eva
ooUnep POVIEPVO gotiatdplo nou oteyaletal ota 800 m2
Hiag avakaiviopévng ano®nkng EAACTIKWY, PE TNV EVIEAWG
avoIxtn koudiva Tou oTo HEooV TNG odAag Kal ta tpanédia
OTPpWUEVA PE TNV NOAUTEAEIQ TOU PaKpioU AeukoU tpanedo-
pdavinAou va tnv nepiotoixiouv- éva noAu dpauatiko setting
Onou Kuplapxei To inox Kal tTo paupo aAAd Kal Ta KOKKIva
sneaker twv adeA@wv Torres nou Kivouvtal yayeipeloviag
Kal eviote ogpPipoviag, Ve 0 KOOHOG NapakoAoubei tn
yaotpovouikn toug performance. Ta §idupa adéA@ia yevvn-
Onkav 1o 1970 otnv npwievouca tng Kataloviag kal and ta
8 tou¢ xpovia sixav anogacioesl 6t Oa yivoviav PAyEIPEG.
‘Htav n yiayid Toug nou toug ennp€ace Kabwe payeipeue
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The Cocina Hermanos Torres restaurant is one of the hottest
places to be in Barcelona, especially after the Torres Brothers
earned their 3rd Michelin star in 2022. A super modern restau-
rant housed in an 800-square metre space, a repurposed and
renovated tire warehouse, featuring a completely open-plan
kitchen in the middle surrounded by tables with luxurious and
long white tablecloths. Stainless steel and black hues dominate
this very dramatic setting, broken only by the red sneakers of
the Torres Brothers on the move, as they cook and sometimes
serve their amazing meals, while diners enjoy a unique gastro-
nomic performance. The twin brothers were born in 1970 in the
capital of Catalonia, and knew they wanted to become chefs by
the age of eight. It was their grandmother who influenced them
as she was a cook in the city’s aristocratic homes. After their
internship in 3-star restaurants in Spain and France beside

O0€ apIOTOKPATIKA onitia tng NOAng. Metd tn pabnteia Toug
oc 3dotepa sotiatopia otny lonavia kai th MaAAia 6inAa oc
KopuPaioug ogP, 6nNwg ol Santi Santamaria, Pedro Subijana,
kal Alain Ducasse, avoixtnkav 1o 2007 o€ Jid YaoTPOVOHI-
KN nepinéteia otn BpadiAia avoiyoviag eotiatopia oto Sao
Paolo kai to Rio de Janeiro. Tnv is1a nepiodo dpwg dvoiyav
10 «Dos Cielos» otn BapkeAwvn Kai KEpS1Zav To NPWTO TOUG
aotépl o AsképBpio Tou 2010 pe 10 5£UTEPO va £pXeTal TO
2018. To ékAeioav yia va avoiouv to «Cocina Hermanos
Torres» kail va avandpouv apéow 2 actépia to 2019,
MEXPI MOU NPBE Navnyupikd Kal to Tpito. To 2022 eniong
avéBnkav otnv 41n B€on twv Best Chef Awards. Ztnv
kouZiva toug B€Aouv va avadei§ouv oto maximum tn yeuon
TwV £€AIPETIKWV NPOTOVIWYV MOU XpNaigonoiolV GUVABwWG
ME EAAXIOTEG PAYEIPIKEG ENEEEPYATIEG KAl XAPN OTNV TEXVIKNA
TOUG PaEgaTpia Kal Tn coPIoTIKE aUvBeon kataAnyouv o€ nid-
1A MOV Ta XpwHatda, ol YEUCEIC Kal 01 UPEG TOUG KAataAnyouv
o€ Jia eydAn poviépva kouliva. Anodidouv pe 1o 51k Toug
OTUA TIG YeUoelg tng Kataloviag kal avapeoa ota kopupaia
nidta Toug cuykataA£yovial o apakdg os {wuo 1Bnpikou
jamon de Bellota, to IBnpikd youpouvonouAo nou AIWVEI
OTO OTOMA Kal Ta olyopayelipepéva yia 14 wpeg kpeppuudia e
nappeddva kai tpol@a oav tnv KaAUtepn «KpePPUSdaouna»
nou £XeIg PAcl NoTeE.

the best chefs, such as Santi Santamaria, Pedro Subijana, and
Alain Ducasse, they embarked on a gastronomic adventure in
Brazil by opening restaurants in Sao Paulo and Rio de Janeiro.
Yet it was during that time that they also opened Dos Cielos

in Barcelona, where they earned their first Michelin star in
December 2010, with the second arriving in 2018. They closed
this venture to open Cocina Hermanos Torres and immediately
regained two stars in 2019. The third one came soon after. In
2022, they climbed to the 41st position of Best Chef Awards. In
their cooking, they want to showcase the flavours of the excep-
tional produce they use to the maximum, usually with minimal
culinary interventions and processes. Their masterful skills and
sophisticated compositions become dishes where colours, fla-
vours and textures develop into a great, modern cuisine. They
ascribe their own style to the flavours of Catalonia, and some
of their top dishes include peas with Iberian jamon de Bellota
broth, Iberian suckling pig that literally melts in the mouth, and
the 14-hour slow-cooked onions with parmesan and truffle,
basically the greatest French onion soup you have ever eaten.
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EAAHNIKO> AMITEAQNA>

KTHMA AAODA

To Ktnpa AA@a Bpioketal otnv nepioxn Apuviaiou ®Awpl-
vag. 16pubnke 10 1997 and tov auneAoupyd Mdakn Maupidn
Kal ToV XnUIKG-0IvoAdyo Ayyelo latpidn, o onoiog éxoviag
SpaotnplonoinBsi o MoAAd pEpn tng EAAGSag enéAege To
ApuUvTaio yia va npioupynoel to 81k tou Kpaaoi. Kupio
XapakInpIoTiké tou Ktnpatog AAga eival n uynAn noiétnta
Kal ol ANIEG NPAKTIKEG apneAokaAAI€pyeiag Kal olvonoinong.

EOX ZAMOY

H’Evwaon OIvonoInTIKWY ZUVETAIpIoPwWY Zduou (EOXY)
16pUBNKE T0 1934 P TN CUPMPETOXN 25 TOMIKWY CUVETAI-
PICUWYV, MOU avtinpoowneuav 6Aoug Toug KaAAIEPYNTEG
aunéAou Tou vnaioU. Ewg Kal onpepa cUAAEYEI TO OTAPUAI
Kal napdayel 1o kpaaoi ota Vo oivonolgia tng, oto MaAaydpi
Kal oto KapAdBaai. O1 apneAwveg tng ZApou gival povadi-
Koi otov KOoHo: 16.000 otpéppata, oxedov 6Aa SiapopPpw-
péva oe nefoUAeg, nou e€ac@alifouv tnv 181AITEPOTNTA TWV
KPAoIWV TNG.

KTHMA TEPOBAZXZIAEIOY

To Ktnpa MepopaciAeiou otnv Enavwun dpactnpionolsi-

Tal ano to 1986 Kkal €xel KATAKTNOEI MOAAEG S1aKpioEIG o€
810vEéc eninedo. To 18160KTNTO KTNPa tou BayyéAn Mepofaoci-
Aeiou napdyel eAANVIKEG Kal EEveg nMolKIAieg, ouvdudaloviag
TIG oUYXPOVEG TEXVOAOYIKEG HEBBSOUG oIvomnoinong Pe tnv
napddoon Kal SNUIoUPYWVTAG NMOIOTIKA KPAOIA UE Ta TUMIKA
XAPAKINPIOTIKA TOU PIKPOKAIUATOG TNG MNEPIOXNG.

MIKPA OHPA

>1n ©npaaid, To vnoi anévavt anod tn avtopivn, Bpioketal
n Mikpd ©npa. To Npwto olvonolgio Tou vnoloU Nnou anote-
AoUo€g KOPUATI TNG Zaviopivng PEXPI TN HEYAAN NQAICTEIAKN
€kpnén tou 170u alwva n.X. H 18€a Tou npwtou Kal yovadi-
KoU olvonoligiou oth ©npacid yevvnonke to 2007 kal dpxioe
va naipvel pop@n nepinou 10 xpovia apyotepa, otav ol
olvonoloi BayyéAng MepoBaciAciou, BaciAng ToaktoapAng
Kal lwavva BapBakoUpn anopdcicav va npaypatonoincouV
£€va Kolvo Toug dvelpo. Tnv napaywyn e€alpeTIKWV KPATIwV
anod 1o PIKPOoKAiJa Tng ®npacidg. To KTNplo evapuoviletal
NANPWG PE TO PUOIKO NePIBAAAOV, KABWG €xel WG avagpopd
TNV Napadociakn KUKAASITIKN apXITEKTOVIKN Kal Ta ToniKa
UAIKA. MepiAapBdvel oUyxpovoug XWPOoug olvornoinang Kal

nalaiwong, dnwg Kai €181KEG aiBouoeg yeualyvwaoiag. Eival
€MICKEWIHO Yia 6ooug B€Aouv va avakaAUyouv tn payeia
NG Onpacidg péoa and ta kpaoid tng Mikpdag Onpag.

OINONOIEIO BENETZANOY

XTIOUEVO OTNV AKPN TNG KAAVIEPAG AKPIBWE NAvw anod tov
6ppo Tou ABnviou, to Oivonolcio Bevetodvou gixe tnv 181ai-
1epdTNTa 0TI OXESIAOTNKE Yia va aglonolnoel To VOO

n¢ Baputntag, dedopévng tng EAAEIYNG NAEKTPIKAG EVEP-
YEIAG €KEIVNG TNG £MOXNG. AOYW TNG KAioNG Tou £6Apoug
KATAOKEUAOTNKE OE TECOEPEIG 0POPOUG 0 KABEvVAC Ue
S1apopeTikd 0Tdd10 olvomnoinong Kal Ornou n Yetapopd Tou
oivou yIvotav e tn uoikn pon. H oikoyévela Bevetodvog
€xe1 MOAU peydAn napddocon otnv napaywyn kpaaioU. Apxikd
napnxen yia to vnoi Kal oth cuvéxela e€ENXON EKTEVWG, Kal
181aitepa o€ XWPEG ONw¢ n Pwaoia. To olvonolgio onpepa oag
NPOCPEPEI TNV EUKAIPIA VA NEPMNATNCETE KAl VA AVAKAAUWYETE
TNV I0TOPIA Kal TNV Napadoon Kadwe Kal TIG VEEG TEXVIKEG
napaywyng kpaciou.

BIBAIA XQPA

Mpdkeital yia 1o eNioTéyacya Piag Hakpdg QiAiag kai tng
KoIvn¢ nopeiag tou BayyéAn MepofaciAeiou kal tou BaaoiAn
ToaktoapAn. O1 5UO ToUG €vwoav TIG OIVIKEG TOUG avnouXi-
€G Kal ouvduacav tnv eUNEIpia ToUg TNV Napaywyn oivwv
UYnANG noidtntag yia va dnpyioupyncouyv €vav npotuno
BloAoyiké apneAwva otoug NPonodeg tou Mayyaiou Opoug,
nePIOXn PE HaKPA apneAoolvikn napddoon, yvwotn Katd tnv
apxaldtnta wg BifAia Xwpa.
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GREEK VINEYARD

ALPHA ESTATE

Alpha Estate is located at the northwest part of Greece, the
Amyndeon, in Florina region. It was founded in 1997 by the
experienced viticulturist Makis Mavridis and the chemist-
oenologist Angelos latridis, who, after years of experience in
various locations of Greece, chose the Amyndeon region to
create his own wine. Main feature of their work is the “soul”
of the people that contribute everyday to this dream, and the
absolute respect to nature, combined with high quality and
deeply eco-friendly growing practices.

EOS SAMOU

The Group of Vinifying Associations of Samos (EOSS)

was founded in 1934 through the participation of 25 local
associations representing all vine cultivators on the island.
Until this day, it gathers the grapes and produces wine in its
two vineries, at Malagari and Karlovasi. The Samos vineyards
are unique in the world: 1,600 hectares, almost entirely
formed on stone terraces, combined with the island’s dense
vegetation, ensure the uniqueness of its wine.

KTIMA GEROVASSILIOU

Ktima Gerovassiliou at Epanomi has been in operation since
1986 and has received numerous international awards. The
domaine owned by Vangelis Gerovassiliou produces Greek and
foreign varieties, combining modern vinification methods with
tradition, thus creating quality wine bearing the typical features
of the region’s microclimate.

MIKRA THIRA

Mikra Thira is the first and thus far only winery built on the small
island of Therassia located across from Santorini. The idea to
establish a winery here was born in 2007, but only took shape
10 years later when the founders of Mikra Thira, renowned Greek
winemakers Vangelis Gerovassiliou, Vassilis Tsaktsalis and
loanna Vamvakouri, decided to realise their common dream, to
craft quality wines expressive of the island’s distinct microclimate.
The winery building is assimilated by the natural environment
and designed in a traditional Cycladic architectural style based
on local materials and traditional geometry. It includes modern
winemaking and wine ageing facilities as well as bespoke wine-
tasting rooms. It is open to those visitors who want to discover
the magic of Therassia through the wines of Mikra Thira.
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VENETSANOS WINERY

Built on the edge of the caldera just above the bay of Athens,
the Venetian Winery was unique in that it was designed to take
advantage of the law of gravity, given the lack of electricity at
the time. Due to the slope of the ground, it was built on four
floors, each with a different stage of winemaking and where
the wine was transported with the natural flow. The Venetsanos
family has a very long tradition in wine production. It was
initially produced for the island and then exported extensively,
particularly to countries such as Russia. The winery today
offers you the opportunity to walk around and discover

the history and tradition as well as the new winemaking
techniques.

VIVLIA CHORA

Vivlia Chora is the fruition of the long friendship and common
journey between two wine experts, Vangelis Gerovasileiou and
Vasilis Tsaktsarlis. They joined forces on studying wine and
combined their experience in producing high-quality wine, in
order to create a model biological winery at the foot of Mount
Paggaio - this region, with its long wine-making tradition, was
known in antiquity as Vivlia Chora.

ATEONH> AMITEAQNAX

ALOIS LAGEDER

To Alois Lageder eival éva oikoyevelakd oivornoleio nou
Bpioketal otnv nepioxn Alto Adige tng ItaAiag. 1I8pUONKe 10
1823 Kkal Twpa dicubuvetal anod tnv €KIn YEVIA TNG OIKOYEVEI-
a¢. H ¢iAoco@ia tou oivonolsiou gival va cuvduddlel napddo-
on Kal Kalvotopia. AUtO €MITUYXAVETAl HEGW HIAG OAICTIKNG
Kai BICIUNG NPOOEyyiong, NPOooNadwVTag va Katavonoouv
10 nepIBdAAov atov apneAwva Kai va alonoinoouv NANPwe
TG Suvatdtntég Tou. H oikoyévela Lageder €xel eniong pe-
Tatpéyel 10 50% twv, 80 GUVOAIKA, HAKPOXPOVIWV CUVEP-
Yatwv apneAoKaAAIEpYNTWVY TNG o€ BloduvapikoUg KaAAigp-
yntég. To olvonoigio epyddetal yia tn PNdeVIKN napaywyn
Avepaka, Xpnoipgonolwviag NAIAKoUG CUAAEKTEG, PUOIKOUG
eAéyxoug BeppoKkpaciag kal anayopeloviag to NAAoTIKO Kal
10 @UAAO aloupiviou anod tn Siadikacia ePPIAAWONG.

ARTADI

To ARTADI 186pUbnke 10 1985, otn Laguardia, ané pia opdda
AUNEAOUPYWY Kal VIOoniwV pe pIlwpEveG napaddacic Kal
nPooavatoAioUo 0Toug ApneAWVEG Kal Ta Kpaoid toug. To
1992, ol olkoyéveleg Lacalle kai Laorden avaAauBdvouv tov
€A\eyxo Tou project. O npocavatoAiopdg tou Artadi ntav va
EMNIKEVIPWOEI KAl va Epyactei oTov auneAwva, va napa-

YEI Hovadikd kpaoid nou aviikatontpi{ouv TNV NPosAsuch
TOUG. AUTO 086NYNOE oTNV €NEKTAon Tou project. Ztn Navarra
Snpioupywvtag tov Artazu, o 1996. 1o Alicante Snpioup-
ywvtag 1o El Sequé, 1o 1999. Ztn Guipuzcoa pe to lzar-Leku,
10 2015. To oivonolsio akoAoUBE( TIG opyavikég Kal Bloduva-
MIKEG apXEG, M MANPN anoucia AINAcUATWY Kal CUVOETIKWV
XNUIKWV 0UCIWV MoU Xpnalyonolovvtal ota Xxwpdgia. H
@IAogopia gival va anoppiyouv 1o HOVIEAO TNG BIOUNXAVIKNAG
napaywyng, n Siatnpnon tng nAouoia yeVETIKA NolkIAdTNta,
NG apneAOKANPOVOUIAG Kal TNG GUOIKNG I00pponiag.

BERECHE ET FILS

H otevn oxéon nou éxouv ol AvBpwnol Tou oikou Béréche et
Fils anoteAei eyyUnon yia ta kpaoid. H 1otopia twv peyd-
Awv terroirs tng capndviag piAdel ota notnpia Hetd and

TNV anAdtnta Kai avalatnon tng yeuong Kabweg o Avbpwnog
cival évtova napwv o€ 6An tn diadikaacia oivonoinong.’ETol
SnAwvouy, ol Raphaél and Vincent Béréche.OAa €ekivouv
ano to xwua. Eival eniong and ta npwta KInpata nou £xouv
nmiotonoin®si YYnAng MepiBaAlovtikng Moidtntag Adyw Twv
TEXVIKWV MOU XpnaoiponoloUv kabwg kapia Bepaneia acbe-
VEIWV TWV auneAIwV gV ival cuoTNPAtikA.

BLACK COTTAGE

Avdueoa og auneAWVeG, Ynyeveig uteloelg, eAaidde-

VIpa, éva ynnedo Kpiket kai SinAa otov notapd Opaoa tou
Marlborough, o 16putng Dave Clouston kai n o1vonoidég
Sanna Stander xpnaipgonoloUv to paupo £E0XIKO onitl Toug
yia va @ido€evioouv digBveic emokENTeG Kal PiAoug. Q¢ ol-
KOYEVEIAKO 01VOMoIEio, n Blwaiydtnta gival o nupnvag 6Awv
60wV Kavouv. 1o Marlborough okondg tou auneAwva gival
va evioxuBei n BionolkIAdtnta, va augnbei o Xwpog yia tnv
avantuén twv 10ayevwVv NTNVWV Kal va BeAtiwOei n uyeia tou
£8Apoug. Autd emituyxdvetal anoteAwvtag HEPOG ToU NpPo-
ypduparog Sustainable Winegrowers New Zealand. Eniong,

n gtaipeia xpnaoigonolei QIAIKEG NPog To NePIBAAAov PIAAeg
HIKpoU BdApoug yia tn peiwon twv eknopnwyv dvbpaka. Ta ne-
plocotepa and ta kpaaold eival PIAIKA NPo¢ TouG vegan ano
ToV TpUYo Tou 2020.

BODEGAS KRONTIRAS

To oivonoigio Krontiras, SnpioupynBnke to 2004. Akpi-

Bw¢ otn péon twv AdQwV Tou Lujan de Cuyo, otnv enapxia
Mendoza, pakpid and ta pdtia Tou KOoUOoU, Undpxel €va
olvonolgio érnou o Kwvaotavtivog kai n ZiABiva Kpovinpdg
(wAlacav Thv aydnn Toug yia to kKpaai. H 1epn yewpeTpia tng
tonoBeciag aykaAidlel anald tov Kapno twv BIOSUVAMIKWOV
apneAwvwy TG and toug onoioug yevviouvtal Ta kpaoid
Hag, wg pia kabapn £ékppacn tou terroir. lonteupévol and
tnv duvapikn apneAokaAAiépyeia tng Mendoza anogdaoicav
Va EMNIXEIPACOUV TO 0XES10 TOUG Kal va Npaypatonoincouy
Ta Ovelpd TOUG dnpioupywvTag UYnAng noidtntag kpaaoid. O
Kwvotavtivog Kpovinpdg kdAeoe Tov ¢ilo tou Mdvo Zou-
unoUAn, kata€iwpévo oIvoAdyo pe onoudég oto Bordeaux
Kal ndvw and 25 xpovia epneipia. «Eve otnv EAAGSa
SnpioupyoUpe Kpaaoid and ynyeveic noikiAieg, otn Mendoza,
ouUVaVTApE TIC 1I8aVIKEG KAILATIKEG CUVONKEG Kal UYOHETPO Ta
onoia o€ cuvduacopo Pe TNV NAIKIA TwV AUNEAWVWY, PHag ni-
TPEMOUV va NETUXOUHE TNV KaAUtepn €kppaacn tou Malbecy».

CHATEAU BARBEYROLLES

To 1977, n Regine Sumeire ayopace 1o Chateau
Barbeyrolles. Autdg o €exaopévog apneAwvag twyv 12 ekta-
piwv, Nou Bpioketal 0ToUg NPOANOSEG TOU XwpPIoU Gassin,
XPEIAOTNKE PEYAAN UNOKOVA KAl anopacioTikoTnTa yia va
€€eAIxOei 010 onpEPIVO KOPWO Ktnpa. Mpokeital yia éva
81atNPNTE0 ONHEIO HAYEUTIKNG OUOPPIAG OTNV XEPOOVNOO
Tou Saint-Tropez.H Regine Sumeire givai onpepa n 1I510KtN-

33



TpIA Kal apneAoupydcg 1660 autou Tou KTNPAtog 000 Kal Tou
Chateau la Tour de I'Evéque. Avadeixtnke o€ onpeio avago-
pPAg oTnNV Napaywyn KpaoioU otnv Nepioxn — 1ISiaitepa ota
pol£ Kpaoid 6nou UNNPEE NpwWIaywVIioTpia Kal NPWIonopoC.
Kai ota 800 Kthpata, ta terroirs Twv auneAwVwyY anotu-
nwvovtal Kai evioxuovtal and tn diadikacia napaywyng
kpaoiou. Ta kpaoid tou Chateau Barbeyrolles kai 6Toug TpeIg
TUnoug (Aeukd, epubpo, polg) cival VieAIKATA PE XapaKInpa
oXed0V ONAUKO.

COS D’ ESTOURNEL

To Cos d’ Estournel Bpioketal o 16avikn tonoBeoia atnv
kapSd1d evog Kupatiotou toniou oto Bopeio Médoc. Ta KUAIO-
MEVA NEPIYPAUMATA TOU KTNPATOG XPNOiEUTay w¢ EUnveucn
yia 1o dvopud tou. To “cos” npoépxetal anod tn A£En yia “Adpog
ano BotoaAa” otnv naAid Si1dAekto tng Mokwvng. H 1otopia
tou Chateau Cos d’Estournel €ekiva to 1811 dtav o 1810KTNTNG
tou Louis Gaspard Lacoste tou Maniban Marquis d’Estournel,
£X0VTag KANpOVOUNOEl HEPIKOUG AUNEAWVEG KOVTIA OTO XWPI0
Cos, ano@acilel va Toug 0IvonoInoel Xwplotd. To Kpaai tou
Cos d’ Estournel yevvnOnke. MoAU ypnyopa, 1o kKpaoi Eenepvd
Ta nio Sidonpa kpaoid kai e€ayetal otnv Ivsia. O auyneAwvag
Tou Chateau Cos d’ Estournel kaAUntel nAéov 91 ektdpia. H
GUYKOMISN YiVETal PUOIKA PE TO XEPI Kal Ta ataguAia, palev-
ovtal o€ €181kd teAdpa yia va tafivopnbouv NpooeKTIKA.

DASSAI

To Dassai napdyetal oto {ubonoicio Asahi Shuzo kai Bpioke-
Tal NoAU KovTd oTo va Yivel éva EPnopike onua Pe Nnaykoopia
avayvwpion. To {ubonoicio €xel e€onAiotei pe pnxavapata
napaywyng teAeutaiag texvoAoyiag, e e€AIpETIKN akpipeia
Kal TEXVIKN 010 va YuaAifouv kabe kdkko pulioU oto 23%
TOU apxikoU BApoug tou, EMITPENOVIAG TOU va napdyel éva
€€aIpeTIKO €i60¢: To daiginjo. Acv gival yévo e€onAiopévo

ME TexvoAoyia akpifeiag 1kavo va napdyel HepIKA ano ta

nio eKAentuopéva oake tng lanwviag, aAAd kai pe nvelpa
oeBaopou Kal unsubuvatntag, P oTOX0 Tn diatnpnon Twv
napadooiakwyv HeB6Swv. H Asaha Shuzo eival onpepa évag
anod Toug Mo onPAavtikoUg Napaywyoug OaKe.

DELAS FRERES

H 81donpn etaipeia kpaoiou Delas Fréres 186pUBnke 10

1835 otnv Kapsdid tou Boépelou TUNPATOG TNG KolAadag tou
Po&avou. To olvonoigio eutuxnoe anod to Suvapiopo Kal tnv
NPEWTOTUMNIA TWV ISPUTWV TOU Nou onuepa cuvexilel o Fabrice
Rosset snikepaAng tou «Deutz Delas Group». Ta kpaoid

tou Delas @uidxvovtal and pia opdsda €1SIKWV Ye EMIKEPAAN
ToV 0IvoAdyo Jacques Grange Kal Xaipouv €KTipnong yia

Tnv €vtovn yeUon Kal Tov ogBacud otny Tautdtnta Tou KAbe
terroir. H Delas €ival £évag ano toug peyaAUtepouc napa-
ywyoUg otov Bopeio Podavod Kal £xel ENIONG HAKPOXPOVIEG
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oupBdosig pe kaAAiepyntég tou Notiou Podavou nou 51a6é€-
TOUV ta otapUAId TOUG Yia Ta Kpaaoid tou. Ano to 1996, to
nvelpa Kal n Yuxn nou cuvéBaiav otn GAPN TG yia kpaoid
UYNANRG nolotntag €xouv anokataotabei. H véa Sioiknon tng
€TaIpeiac €xel KAVEl ONUAVTIKEG ENEVEUOEIG OTNV NApaywyn
Saint-Jean-de-Muzols tonobeoia kovtd oto Tournon-sur-
Rhone. H opdda tng pe uwnAd kivntpa sival nepngavn nou
naidel To poAo tng otnv avafiwon TG NoIGTNTAG AUTAG TNG
a€looéBaotng staipeiag kpaaioU Tng KoIAddag tou Podavou.
Mia €181ka SiapopPwpévn Se€apevn yia tnv oivonoinon
£pUBPWV KPAGTIWV, KABWE Kal n NAnPN¢ avadidpbpwon Twv
KeAapIWV naiaiwong, gival HeTa€l TwV VEWV NOIOTIKWY ME-
1pwvV oto Delas, 6Aa pe atdxo Tn diaiwvion Kai Tnv evioxuon
NG €KPPacng tou Terroir.

DEUTZ

Ano 10 1838 0 oiko¢ Champagne DEUTZ, anoteAei £va ano
ta naAaidtepa HEAN TNG avayvwpIioPEVOU KUPOUG EVWang
1wV GRANDES MARQUES. Exel 8npgioupynoel capnavieg
EexwplotoU UPoug nou xapaktnpidovial and pia téAsia
appovia QIvétoag, oIVIKAG Kopwotntag Kai MoAunAokotntag.
0 £podiaopd¢ and 350 ektdpla auneAWVwY, ENITPENOUV
otov oiko Deutz va xpnaoiponoisi yévo Kopupaiag noldTntag
ota@uUAia . Ta Kpaoid naAaiwvouv apyd Kal NPOCEKTIKA ota
5pooepd keAdpla Tou oikou, HNKoUuG 3 XIAIOPETPWY, Ta onoia
£X0UV oKaQTei 0Ta aoBeOTOAIBIKA NETPWHATA TOU NEPIPNUOU
Kal 10TopIKoU XwpIiou.

DOMAINE DROUHIN

Ta kpaoid tou oikou Domaine Drouhin anoAapfdvouv xpévo
HE TOV XpOVO TNV naykoopia anodoxn anod tov tUno Kal Toug
Adtpeig Tou Kpaaiou. O1 pIdAeg tou Pinot Noir €xouv cuxva
BpaPeubei pe e€aipetec BadBuoAoyieg anod Toug KPITIKoUG
ToU nepIodikoU Wine Spectator kai Wine Advocate, evw 10
Chardonnay €xe1 avaknpuxfei ouxvd «Best New World White
Wine» and 1o yvwoto nepiodikd Decanter. H tétaptn yevid
NG olkoyEvelag Drouhin €xel twpa avaldpel Toug auneAw-
vEG 010 ‘OpeyKov. TonoBETNPEVO OTNV KOPUPN TWV AOPWV
Dundee, pe anaA€g nAayi€g nou aixgaAwtiouv to agpdki Kai
TOV NAIO, TO KTNpa 235 otpeppdtwy Pe B€a otnv KolIAdda
Willamette napdyel pepika ano ta kaAutepa @pouta Pinot
Noir ka1 Chardonnay otov k6apo.

DR LOOSEN

To Ktnpa Bpioketal otn Meppavia, kovid otov notapo MoléA-
AQ, Kal CUYKATaA€yeTal 0Toug Mo NOAUTIHOUG AUNEAWVEG TOU
KOOMOU, i€ I0Topia Mou PETPA Katl Alydtepo and 300 xpovia.
0 Ernst Loosen to avéAaBe 1o 1988, pe apnoAiaota aynéAia
Katd p€co 6po 60 €Twv, Kal anod tote KAAAIEPYEI EKMANKTIKA,
naykoopiou kKAdong Rieslings. ®€to¢ BpaBeUtnke HE TOV TITAO
Wine Ambassador of the Year (Weinbotschafter des Jahres)

ano to Falstaff, éva and ta kopugaia yeppavikd neplodika
OXETIKA PE TO KPAoi, To payntd Kal tnv kaAn Jwn. ZnPepa ta
Kpaaold tou Dr Loosen anoAauBdvouv gupeia avayvwpIiciyo-
Tnta o 0Ao Tov KOOHO Kal ouvexifouv va kataktouv BpaBeia
Kal enaivoug and KopuPaioug KPITIKOUG Kal Snpocioypagoug.

HAMILTON RUSSEL

To Hamilton Russell Vineyards - éva ané ta votuidtepa Kin-
pata kpacoioU otnv AQPIKN Kal £€va and ta nio Kovid otn 04d-
Aaocoa - NpwTooTATNoE OTNV auneAoupyia Kal Tnv olvonoinon
otnv 6pop@n, Spooepn, Oaldoaoia ovopacia Hemel-en-Aarde
Valley, akpifw¢ niow and to nalidé yapoxwpl Hermanus.

To Estate £181keUctal oTnv napaywyn AKpweg atopiKwyY

Pinot noir kai Chardonnay pe yvwpova to terroir, ta onoia
Bewpolvial EUPEWG WG Ta KaAUtepa otn Notia AQpPIKA Kal
ano ta kaAutepa otov N€o Kéapo. O Anthony pe th oUquyd
tou Olive, Tov oivonold Emul Ross kal Tov aungAoupy6 Johan
Montgomery eival andéAuta apooiwpéVol oTnV £KGPacn Tng
npoowniketntag tou terroir twv Hamilton Russell Vineyards
0Ta KPaoid toug. O1 HIKPEG 0OSEIEC Kal n €viovn naykoouia
¢ntnon Siatnpouv to Kopwo, 18iaitepa atopiké Pinot noir

kai Chardonnay nou kaAAlgpyeital o€ KTAPATA. NOAU HIKpN
npoo®opd.

HENRI GIRAUD

To Henri Giraud Bpioketal oto didonpyo Grand Cru aungAotoni
and to Ay. Autd To cuvée gival aplEPWHEVO GTNV ooPPId
tou Pinot Noir, e eAaxiotn nap€ppacn, ogBacpod oTo PUOIKO
nepIBAAAov Kal olvonoinon xwpig avoeidwto xdAupa.

JEAN-LOUIS CHAVE

O1 apneAokaAAiepyntég oto Bopeio Podavod anod 1o 1481,

n oikoyévela Chave avtnpoowneUel 16 YEVIEG APOOIW-
HEVWV OTNV Napaywyn PEPIKWY and ta kaAutepa Syrah,
Marsanne kal Roussanne otov nAavintn, o Gérard Kal o yIog
tou Jean-Louis €xouv avaAdBel va ouvexioouv autd to £pyo.
01 péBodol tng oikoyévelag Chave yia tnv olvonoinon toug
nepiAapBdvouv napadoaciakn kaAAiépyeia, NAnpn wpipgavon
Kal EAAxioto xelpiopd. H anapdpiAAn oxoAactikdTnTa TOUG
ouvexiletal eni NEVIE AIWVEC yia va anodwoel afloc£PacTeg
EKPPACEIC TOU Mio ayvou terroir tou Bépeiou Podavou. Kpa-
014 peydAng ayvotntag, Kopyotntag, SUvaung Kai QIVETaag
pe peydAn Sidpkeia {wng, To Chave Hermitage oivonolsi oto
anodyelo tou.

JOSEPH DROUHIN

To 1880, Joseph Drouhin évag ToAUNpOG Kail EMIXEIPNHUATIKOG
veapOG HE Kataywyn anod tnv neploxn tou Chablis, 18pUcl

otnv Beaune tnv taipeia nou naipvel to évopd tou. To Na-
00¢ PETAPEPETAl: CUVEXWE N OIKOYEVEIA MPWTOTUNOUCE Kal
nAoUtide TNV TEXVOYVWOia TNG. ZNPEPA N TETAPTN YEVIA TWV
Drouhin 81euBUvel tnv taipeia cuvsualovtag napadoaon Kai
ouyxpovn okéyn. Ta ktnpata Tou Joseph Drouhin kKaAu-
NTOUV OAEG TIG OIVONapaywylkéG NePIoXEG. Ano tov Boppd
péxpl tov Noto: Chablis, Cotes Des Nuits, Cote De Beaune,
Cote Chalonnaise. Mnpe apketd xpovo PEaa anod enAey-
MEVEG ayop£EG KTNPATwY apneAIwV KUpoug pe nAsiovotnta
ota “Premier” kai “Grands Crus”. Méoa and to otafepo tou
nioteUw o Joseph Drouhin uio®£tnoe tnv BioAoyikn KaAAIEp-
YEIQ MOU PETAPEPEI TO ANOOTAYHA TNG NAPASOCIAKNG OIVIKAG
kaAAI€pyelag: Apnate thv @UoN va piIAnoel. Me pia ondavia
auotnpodtnta o oikog Joseph Drouhin npooéxel 10 KAOe Kpaai
va ekppdocl tov aAnBivo xapaktnpa tou “Terroir” kal tng
XPOVIAG.

LEON BEYER

H oikoyévela Beyer apneAoupyei oto Equisheim, To Aikvo tng
olvonapaywylkng neploxng tng AAoatiag, ano to 1580. To
1867, o Emile BEYER iSpuce 10 “Maison de Vin d’Alsace”.

0 oiko¢ KpaaoioU Tng AAoatiag, nou cnuepa disubuvetal anod
Tov Léon BEYER, o onoio¢ avéAaBe ta nvia and tov natépa
Tou Léon BEYER Senior 10 1959 kai tov yio Tou Marc. H
Léon Beyer npoo@épel 0toug NEAdTeC NG pia NnAnpn eniAoyn
AAoAtiKWV Kpaolwy, and Sylvaner kal Pinot Blanc péxpi ta
nepipnua Riesling, Tokay, Pinot Gris ka1 Gewurztraminer.
AuTA ta Kpaold anoteAoUv NAyKOOMioU PAUNG ETIKETEC Kal
nepiAapBavouyv 1o Riesling “Les Ecaillers”, to Riesling, To
Pinot Gris kai to Gewurztraminer. Ta auynéAia kaAAiepyouvtai
oTI¢ KaAUtepeg NAdyieg Tou Equisheim kal nEPIXwpwV Kai
Sivouv tnv Nnpwtn UAN yia ta gnuiocyéva AAoatikd kpaoid nou
£ktioav tnv 81E6vi @npn tou Lé on Beyer kal Bpiokovtal otig
AOTEC KPAOIWYV TWV NEPICCOTEPWV YVWOTWYV E0TIATOPIWV
Naykoouiwg.

MULLINEUX WINES

To Mullineux ival £€va olkoyevelako olvonolgio pe €6pa
KOVTd oT1o XwpI6 Riebeek kasteel, otnv neploxn Swarland tng
Notiag Appikng. To olvonoicio napdyel pia emAsypévn osipd
and xeipornointa kpaaoid. To Mullineux 18pUBnke 10 2007,
otav o Chris kai n Andrea Mullineux eykataotdénkav otnv
olvonapaywyikn neploxn Swartland, 60 xiAidpetpa Bopeia
tou K€in Taouv. Méoa o€ NoAU oUVIoho XpoVvIKO Sidotnua to
olvornoleio KaBiepwONKe w¢ pia and Tig nio 81AoNPEG HAPKEG
kpaoiou tng Notiag AQPIKAG, T0GO O€ TOMIKO 000 Kal 0
51e0Vvég eningdo. Eival andAuta npoonAwpEVOl OTNV EUQI-
dAwaon KPAoiwV Nou anoteAolv thv aAnbivi £ékppacn Tou
Swartland. MNa va 1o netdxouv auté akoAouboulv pia 6Go To
Suvatdv Mo QUOIKN NPOCEyylan olvonoinang. Asv NpooBE-
Touv {UMEG, 0&€a, éviupa n AAAEC XNUIKEG OUGIEC NOU Unopei
va KpUWOoUV N va CUYKAAUWOoUV TOV XaPaKTNPd TWV auneAw-
vwV. Av Kal 0Aa ta kKpaoid naiaiwvouv o€ YaAAika Spuiva
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BapéAia, npocapudlouv tnv nocdtnta Tou véou EUAoU €101
WOTE va Pnv eNnpedlel TNV NPOcwWNIKOTNTA TOU apneAwva.
Teivouv eniong va xpnaigonoloUv peyaAutepa BapéAia
(nou ovopddovtal demi-muids) twv 500 Aitpwv kal 2000
Aitpwv Foudre.

OLIVIER LEFLAIVE

To Olivier Leflaive ival £€va onpgio avapopdg yia ta Aeukd
Burgundy, To onoio Bpioketal otn yevéTeipa TNG NoiKIAiag
ota@uAioU chardonnay Kai sival éva {wTtiko YEPOG TNG £VE0-
€n¢ 10Topiag Tng NEPIOXNG. AV UNAPXOUV PUCTIKA £6W, HOVO
okAnpn Souleid!

PASCAL JOLIVET

To oivonoigio tou Pascal Jolivet eival éva and ta nio
KalvoUpyla Kal tTa nio Suvapikd tng KoiAddag tou Aiynpa.
16pUONKe T0 1985, Kal €181IKEUTNKE 0TA KPAoId Sancerre Kal
Pouilly Fume kal noAU ypnyopa anéktnoe nystikn 6€on og
BpaBeupéva pe aotépia Michelin eotiatépia tng MaAAiag. O
P. Jolivet niotelel akpddavta 6t npénel va apnveig th pucn
600 Mo NoAU yivetal va @uidxvel 1o kpaai. Ta Kpaaold Tou
Pascal Jolivet napouciddouv ta NA€oveKTNPATA TOUG HETA
otI¢ avogeidwteg Se€apeveg kKal autd Adyw tng Siadikaaoiag
NG PUOIKNAG JUPWONG MDA EKEI.

QUILT

Q¢ o1vonoldg NEPNTNG YeVIAG otnv KolIAdda tng Napa, ol
piec tou Joe Wagner Bpiokovtal Ba6id o€ autd ta nAouaoia
€5Aa@n. H aydnn tou yia 1o Kpaadi Kai n Jovasikn guyxwveuon
(PUCIKWV OTOIXEIWY, I0TOpiag kal napddoong otnv KolIAada
n¢ Ndna eival ta 6gpéAia yia ta kpaoid Quilt. KAaoikd aAAd
noAUnAoka, popavtikd aAAd ox1 eniSeIKTIKG, ta Quilt anote-
AoUv tov @opo tIuNng Tou Joe Wagner oTov Xapaktnpa tng
Napa Valley kal Twv e€aipeTiKwV auneA@vwy tng. Kabe kpaaoi
NG oUAAOYNG €ival GTIaypEVO and apneAWVEG Mou eMIAE-
xOnkav ano tov id1o0 tov Joe. AUTEG 01 NEPIOXEG anoteAoUV
tnv enitoun tng Napa Valley nou eival yvwotn yia t¢ Jeotég
NG YEPEG, Ta KpUa Bpddia kal Ta nolotika tng e5agn. Kabe
aAAayn oto KAipa, UYOHETPO Kal YewAoyia apnvel To onpdsdi
NG Kal avadelkvuel Tov Xapaktnpa Kabe kpaaiou Quilt. Eite
npokeitail yia éva Cabernet Sauvignon n éva Chardonnay, ta
KPaoid autd avtinpoowneUouV To KAAUTEPO Nou Pnopei va
nPoocPEPEI n KolAdda.
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RAMOS PINTO

Ano 16Te Nou 1I5pUBNKe 0 0iko¢ Ramos Pinto €xel napapeivel
Hia ave€dpTntn OIKOYEVEIAKN EMIXEipNon Mou Siatnpeital
autdpKng eV ouvexilel va Npoodelel 0g TEXVIKN Kal va
€nev8UEl TNV TEXVOAOYIKN £PEUVA, XAPAKTINPIOTIKA MoU &gV
undpxouv opola otov KAado. Autdg o cuvSuaoudg napayo-
VIWV EXEI EMITPEYEI OTNV ETAIPEIA VA KATAKTNOEI £EAIPETIKA
anoteAéopata o€ Siaywviopous kKpaoiwy. O Adriano Ramos
Pinto iSpuce tnv etaipeia 1o 1880 Kkai XApig otnV €AIPETIKN
noIdTNTA TWV KPACIWY, n €Taipgia olviopa KEPSIoE Thv ava-
yvwpion tng 81eBvolc ayopdc wg oikog Pe eEAIPETIKN GNnpN.
Ta t€oogpa Ktnpata quintas tou oikou Ramos Pinto ta onoia
Bpiokovtal otov notapd Douro cuvexifouv PEXPI CNPEPA TNV
10Topia Tou porto. Movadikd kpaoid nou npo£pxovial anod pia
anod t¢ KAAUTEPEG MEPIOXEG YIaA MAPAYwYN KPAcioU GToV KOGHO.

TAITTINGER

H Taittinger ival éva ave€dptntog Kal 01KOYEVEIAKOG OIKOG
napaywyng aundviag nou 16pUBnke 1o 1734. H oikoyevelakn
KAnpovopid nepiAapBavel pwpaikd keAdpia and tov 40 aiw-
va, KaBwg Kal pia €ktaon 288 ektapiwy, ToNodTWvIag thv
etaipeia otn 2n B£on NG Katdragng twv pPeyaAUtepwV apne-
Awvwv otnv neploxn. H naykdéopia napouaia tng Taittinger
eKTEIVETAI OE NEPIOOOTEPEG anod 150 XWpPEeS, Kablotwvtag
TNV pia ano tg 6 KOPUPAIeg HAPKES Zaunaviag Naykoopiwg.
To povadiko, Koo Kai OnAUKO oTuA Tng opiletal anod tn
Chardonnay tng, Tnv XapaktnpioTikn nolkiAia Cuvée pe tnv
unoypagn tng olkoyévelag.”

TELMO RODRIGUEZ

0 Telmo Rodrigeuz gival nNANpw¢ a®ooiwpévog otn Sidcwon
TWV YNYEVWV 10MaVIKWV NoIKIAIWV otaguAiou. H teAeutaia
Tou avakdAuyn sival n Eexaopévn Sierra de Gredos pe €va
KAaAd KPUUMEVO HUGTIKO To otaUAI grenache, petagévio, Jou-
HEPO, PE YEUATO owpa aAAd Kopwo PE PIVEG Taviveg.

INTERNATIONAL VINEYARD

ALOIS LAGEDER

Alois Lageder is a family winery located in Alto Adige region,
Italy. Founded in 1823, is nowdirected by Alois Clemens
Lageder, sixth generation of the family.The philosophy of

the winery is to combine tradition and innovation. This is
accomplishedthrough a holistic and sustainable approach,
trying to understand nature in the vineyard,and make full use
of its potential. Using biodynamic principles since 1990s and
achieving acertification in 2004, the Lageder family has also
converted 50% of their, 80 in total, long-term partnering
grape growers.The winery is working on zero carbon
production, using solar panels, natural temperaturecontrols,
and banning plastic and foil from their bottling process.

ARTADI

Artadi was founded in 1985 in Laguardia by a winemaker’s
team and locals dedicated to their roots and oriented in their
vineyards and wines. In 1992, the Lacalle and Laorden families
take over the whole project management. Artadi is oriented

on focusing and working hard in producing unique wines that
proudly represent their origins. This led the project to expand in
Navarra creating Artazu (1996), in Alicante creating El Seque
(1999) and in Guipuzcoa creating lzar-Leku (2015). The winery
follows the organic and biodynamic principles, avoiding any
kind of fertilizers and chemicals that are usually used in vines.
This philosophy preserves the genetic biodiversity of the vines
and the natural balance.

BERECHE ET FILS

The close relationship that the people of Béréche et Fils
have is a gquarantee for the wines. The history of the great
champagne terroirs speaks in the glasses after working
simplicity and the search for taste as man is strongly present
in the whole process. This is what Raphaél and Vincent
Béréche say. Everything starts from the soil. It is also one of
the first estates to be certified High Environmental Quality
due to the techniques they use as no vine disease treatment
is systematic.

BLACK COTTAGE

Nestled amongst vineyards, native plantings, olive trees, a
cricket ground and lying alongside Marlborough’s Opaoa
River, Founder Dave Clouston and Winemaker Sanna Stander
use the black cottage to host international guests and friends
alike. As a family run winery, sustainability is at the core of
everything for Black Cottage. In Marlborough the vineyard’s
goal is to boost biodiversity, increase habitat for native bird life
and improve soil health. They succeed that by being part of the
Sustainable Winegrowers New Zealand program. Moreover,
they use environmentally friendly light weight bottles to reduce
carbon emissions. Most of the wines are vegan friendly from
the 2020 vintage.

BODEGAS KRONTIRAS

Krontiras Winery was created in 2004. Right in the middle

of the hills of Lujan de Cuyo, Mendoza Province, away from

the eyes of the world, there is a winery where Konstantinos
and Silvina Krontiras nested their love for wine. The sacred
geometry of the site gently embraces the fruit of its
biodynamic vineyards from which our wines are born, as a pure
expression of terroir. Fascinated by the dynamic viticulture

of Mendoza they decided to undertake their plan and realize
their dreams by creating high quality wines. Konstantinos
Krontiras invited his friend Panos Zoumboulis, an accomplished
oenologist with studies in Bordeaux and over 25 years of
experience. “While in Greece we create wines from indigenous
varieties, in Mendoza, we meet the ideal climatic conditions
and altitude which, combined with the age of the vineyards,
allow us to achieve the best expression of Malbec”.

CHATEAU BARBEYROLLES

In 1977, Regine Sumeire bought Chateau Barbeyrolles. This
forgotten vineyard of 12 hectares, located at the foot of the
village of Gassin, took a lot of patience and determination

to develop into today’s elegant estate. It is a conserved spot
of enchanting beauty on the Saint-Tropez Peninsula. Regine
Sumeire is today the owner and vintner not only of Chateau
Barbeyrolles but also of Chateau la Tour de I’'Evéque. It
emerged as a point of reference in wine production in the
region — especially in rosé wines where it was a protagonist
and a pioneer. In both estates, the terroirs of the vineyards are
captured and enhanced by the winemaking process. The wines
of Chateau Barbeyrolles in all three types (white, red, rosé) are
delicate with an almost feminine character.
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COS D’ ESTOURNEL

Cos d’ Estournel is ideally located in the heart of an
undulating landscape in the northern Médoc. The estate’s
rolling contours served as inspiration for its name. “cos”
comes from the word for “hill of pebbles” in the old dialect
of Gascony. The history of Chateau Cos d’ Estournel begins
in 1811 when the owner Louis Gaspard Lacoste of Maniban
Marquis d’ Estournel, having inherited some vineyards
near the village of Cos, decided to vinify them separately.
The wine of Cos d’ Estournel was born. Very quickly, the

wine surpassed the most famous wines and was exported to
India. The vineyard of Chateau Cos d’ Estournel now covers
91 hectares. The harvest is of course made by hand and the
grapes, gathered in special crates, are always carefully sorted.

DASSAI

Produced at the Asahi Shuzo brewery, Dassai is very close to
becoming a brand with global recognition. This brewery has
been equipped with state-of-the-art production machinery,
with great precision and technique in polishing each grain

of rice to 23% of its original weight, allowing it to produce
an exceptional species: daiginjo. It is not only equipped with
precision technology capable of producing some of Japan’s
most refined sake, but also with a spirit of respect and
responsibility, aiming to preserve traditional methods. Asaha
Shuzo is today one of the most important sake producers.

DELAS FRERES

The famous Delas Fréres wine company was founded in
1835 in the heart of the northern part of the Rhdne Valley.
The winery benefited from the dynamism and originality of
its founders, which is continued today by Fabrice Rosset,
head of the “DEUTZ DELAS GROUP”. DELAS wines are made
by a team of experts led by oenologist Jacques Grange

and are appreciated for their intense taste and respect for
the identity of each ‘TERROIR. DELAS is one of the largest
producers in the Northern Rhone and also has long-term
contracts with Southern Rhone growers who supply their
grapes for its wines. Since 1996, the spirit and soul that
contributed to its reputation for high quality wines have
been restored. The new management of the company has
made significant investments in the Saint-Jean-de-Muzols
production site near Tournon-sur-Rhéne. Its highly motivated
team is proud to play its part in reviving the quality of this
venerable Rhone Valley wine company. A specially designed
tank for the vinification of red wines, as well as the complete
restructuring of the aging cellars, are among the new quality
measures at Delas, all aimed at perpetuating and enhancing
the expression of Terroir.

38

DEUTZ

For over 180 years Champagne Deutz, one of the first
members of the ancient and prestigious “Syndicat des Grandes
Marques”, has been creating champagnes with a style that
combines finesse, depth and complexity. Maison Champagne
Deutz was established in 1838 and is situated in the heart

of the village of Ay. It is the proud custodian of a remarkable
winemaking legacy that has been carefully built up over
generations. Champagne Deutz sources its wines from over
350 hectares of the highest quality plots situated primarily
in the historical crus of Champagne, the vast majority being
classified “Grand Cru” or “Premier Cru”.

DOMAINE DROUHIN

The wines of Domaine Drouhin enjoy year after year the
worldwide acceptance of the press and wine lovers. The bottles
of Pinot Noirs have often been awarded excellent scores by
the critics of Wine Spectator and Wine Advocate magazine,
while Chardonnay has often been named ‘Best New World
White Wine’ by the influential English magazine Decanter. The
fourth generation of the Drouhin family has now taken over
the vineyards in Oregon. Perched atop the Dundee Hills, with
gentle slopes that capture the breeze and sun, the 235-acre
estate overlooking the Willamette Valley produces some of the
finest Pinot Noir and Chardonnay fruit in the world.

DR LOOSEN

Situated on Germany’s Mosel River among some of the world’s
most treasured vineyards, the Dr. Loosen estate has been

in the same family for more than 200 years. Ernst Loosen,
assumed ownership in 1988 with ungrafted vines averaging
60 years old in some of Germany’s top-rated vineyards and
since then he has been creating stunningly intense, world-
class Rieslings. At harvest, he insisted on fully mature fruit
that had been very strictly selected. And he turned to gentler
cellar practices that would allow the wine to develop its full
potential with @ minimum of technological meddling. This
year, Dr Erni Loosen received the very first Falstaff Trophy

for the Wine-Ambassador of the Year (“Weinbotschafter des
Jahres”) by Falstaff, one of Germany’s leading magazines for
wine, food and lifestyle. Today, Dr. Loosen wines are widely
enjoyed around the globe and continue to receive awards and
accolades from top reviewers.

HAMILTON RUSSEL

Hamilton Russell Vineyards — one of the most southerly wine
Estates in Africa and one of the closest to the sea — pioneered
viticulture and winemaking in the beautiful, cool, maritime
Hemel-en-Aarde Valley appellation, just behind the old fishing
village of Hermanus. The Estate specialises in producing highly

individual, terroir driven Pinot noir and Chardonnay, which are
widely regarded as the best in South Africa and among the
finest in the New World. Anthony with his wife Olive, winemaker
Emul Ross and viticulturist Johan Montgomery are completely
dedicated to expressing the personality of the Hamilton

Russell Vineyards terroir in their wines. Tiny yields and intense
worldwide demand keep the elegant, highly individual, Estate
grown Pinot noir and Chardonnay in very short supply.

HENRI GIRAUD

Henri Giraud is located in the famous grand cru champagne
village of Ay. This cuvée is dedicated to the beauty of Pinot
Noir, with minimum intervention, respect to the natural
environment, and stainless steel free vinification.

JEAN-LOUIS CHAVE

Vintners in the northern Rhone since 1481, the Chave family
represents 16 generations dedicated to producing some of the
best Syrah, Marsanne and Roussanne on the planet, Gérard
and his son Jean-Louis have taken it upon themselves to
continue this work. The Chave family’s vinification methods
include traditional cultivation, full maturation and minimal
handling. Their unparalleled meticulousness continues for five
centuries to yield respectable expressions of the purest terroir
of the northern Rhone. Wines of great purity, elegance, power
and finesse with a long shelf life, Chave Hermitage vinifies at
its peak.

JOSEPH DROUHIN

In 1880, Joseph Drouhin, a daring and enterprising young
man from the Chablis region, founded in Beaune the company
that bears his name. The passion is transmitted: the family
constantly innovated and enriched its know-how. Today the
fourth generation of Drouhin runs the company combining
tradition and modern thinking. Joseph Drouhin’s estates cover
all wine regions. From North to South: Chablis, Cotes Des
Nuits, Cote De Beaune, Cote Chalonnaise. He took some time
through selected purchases of prestigious vineyard estates
with @ majority in “Premier” and “Grands Crus”. Through his
firm belief, Joseph Drouhin adopted organic cultivation that
conveys the essence of traditional wine cultivation: Let nature
speak. With a rare rigor, Joseph Drouhin takes care that each
wine expresses the true character of the “Terroir” and the year.

LEON BEYER

The Beyer family has been growing grapes in Equisheim, the
cradle of the Alsace wine region, since 1580. In 1867, Emile
BEYER founded the “Maison de Vin d’Alsace” (the Alsace wine
house, currently run by Léon BEYER, who took over from his

father Léon BEYER Senior in 1959 and his son Marc. Léon
BEYER offers its customers a complete selection of Alsatian
wines, from Sylvaner and Pinot Blanc to the famous Riesling,
Tokay, Pinot Gris and Gewurztraminer. These wines are
presented with a world-renowned label and include special
selections such as Riesling “Les Ecaillers”, Riesling, Pinot Gris
and Gewurztraminer. The vines are grown on the best slopes
of Equisheim and surroundings and provide the raw material
for the famous Alsatian wines that have built the international
reputation of Lé on Beyer and are on the wine lists of all 3-star
restaurants as well as in most renowned restaurants worldwide.

MULLINEUX WINES

Mullineux is a highly focused family winery based in the village
of Riebeek kasteel, in the Swarland region of South Africa.
The winery produces a select range of hand-crafted wines.
Mullineux was established in 2007, when Chris and Andrea
Mullineux settled in the Swartland wine region, 60 kilometers
north of Cape Town. Within a very short time period the winery
established itself as one of South Africa’s most celebrated
wine brands, both locally and on the international front. Their
absolute focus is on bottling wines that are a true expression
of the Swartland. To achieve this, they follow a winemaking
approach that is as natural as possible. They do not add any
yeasts, acids, enzymes or other chemicals that may hide or
disquise the character of the vineyards. Though all the wines
are aged in French oak barrels, they adjust the amount of new
wood so that it does not interfere with the personality of the
vineyard. They are also tending to use larger barrels (called
demi-muids) of 500 Litres, and 2000 Litre Foudre.

OLIVIER LEFLAIVE

Olivier Leflaive is a reference point for the white Burgundy,
located in the birthplace of chardonnay grape, is a vital part of
the glorious story of the region. There are no secrets here, only
hard work!

PASCAL JOLIVET

Pascal Jolivet’s winery is one of the newest and most dynamic
in the Loire Valley. Founded in 1985, it specialized in Sancerre
and Pouilly Fume wines and quickly became a leader in
Michelin-starred restaurants in France. P. Jolivet firmly believes
that you should let nature make the wine as much as possible.
Pascal Jolivet’s wines show their advantages inside the
stainless-steel tanks and this is due to the process of natural
fermentation inside.
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QUILT

As a fifth generation Napa Valley winemaker, Joe Wagner’s
roots run deep in these rich soils. His love for Napa wine and
the singular fusion of natural elements, history, and spirit
found in the Napa Valley are the foundation for Quilt.Classic
yet complex, romantic but not ostentatious, Quilt is Joe
Wagner'’s tribute to the character of Napa Valley and its rolling
patchwork of vineyards. Each wine in the collection is crafted
from vineyards hand-selected by Joe himself. These districts
represent the epitome of Napa Valley known for its warm
days, cool nights and renowned soils. Every change in climate,
elevation and geology adds its unmistakable mark to the
character of a Quilt wine. Whether it’'s a Cabernet Sauvignon
or a Chardonnay, these wines represent the best the Valley has
to offer.

RAMOS PINTO

Since its founding, Ramos Pinto has remained an independent
family business and has maintained a remarkable policy

of self-sufficiency and advancement in technical and
technological research, features unmatched in the industry.
This combination of factors has allowed the company to
achieve excellent results in wine competitions. Adriano
Ramos Pinto founded the company in 1880 and thanks to the
exceptional quality of the wines, the company soon won the
recognition of the international market as a house with an
excellent reputation. The four Quintas of the House of Ramos
Pinto located in the Douro continue to create a magnificent
story served at table: the unique wines from one of the best
demarcated regions of the world.

TAITTINGER

Taittinger is an independent and family-owned Champagne
house, founded in 1734. The family legacy includes roman
cellars from the 4th century, as well as 288 hectares, placing
the company at the rank of 2nd largest vineyard in the

region. Taittinger’s worldwide presence extends to more than
150 countries, making it one of the top 6 worldwide known
champagne brands. Their unique, elegant and feminine style

is defined by the Chardonnay, signature of the family’s Cuvées.”

TELMO RODRIGUEZ

Telmo Rodrigeuz is fully dedicated to save the spanish native
grapes. His latest discovery is the remote and forgoten Sierra
de Gredos with a well-kept secret the grenache grape, silky,
juicy, full body yet elegant with fine tannins.
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