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Geusis Tour

"Crete - Cyprus: Culinary Tourist destination"

EAVINKH SAMOKPATIA  EYPONAI! ENODH  KYTIUARM AHMOKPATIA
H Npd&n ouyxpnparodoreital

Npdypapa Alaouvopiakig Zuvepyaciag and v EupwnaikiEvwon (ETMNA) /ol
EAAGSa -Kunpog 2007-2013 ka1 and EBvikolig Népoug Y MEPIDEPEIA KPHTHX
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Kpntn kat n Kinpog, ané tg

HEYAAUTEPEG VNOLWTIKEG NEPLOXEG

¢ Meooyeiou, xapaktnpifovtat ané v

7 Kuplapxia Tou BaAdoolou xwpou nou
npoabdidel povadikd nAoUto pualkoU

nepBAAovTog, evad napdAAnAa cuvavtdpe nholota

MONTLOTIKA KANpovouLd, anéppola Hlag Hakpdg LoTopLKAG

Sladpopng kat HeyaAwv NOATLOPWY, OTolXela nou

avédel§av ta 800 vnold og EAKUCTIKOUG TOUPLOTIKOUG

npoopLopoug.

L16x0G Tou npoypdupatog «EYZIX TOYP» givat o
TOMIKOG SLATPOPIKAOG NOATIONAG Twv 5UO NEPLOXWY,
nou anoteAei §exwplotd NOATLOTIKG NGPO, va PNopETEL
va 510600l oToug eNokENTEG Péoa an’ T0 KavaAL Tou
TouplopoU, Pe Tn Snploupyia Twv KATGANAWY UNoSoHWY
yla v napoxn egeLBIKEUPEVWV UNNPECLAV Kat TNV
510B€0N MOLOTIKWY TOMIKWY MPOIGVIWY.

Lnv Neplpépela Kphtng éxoupe BEael ynAd otnv
atdévta pag tn oUvEean Tou NPWTOYEVH TOpED PE TO
TOUPLOTIKG pag npoiodv.

Le auth th 6UokoAn nepiodo, n aflonoinon twv
OUYKPLTIKWV HaG NAEOVEKTNUATWY Og oUVBUAoUo e
OTOXEUOHEVEG Kal §watpeeig Spdoelg anoteAolv
onpavtiké epyaieio otnv NpowBNaon Twv NOLOTIKMY
TOMIKWV NPOIGVIWY Pag Kat Tou KPNTikoU TouplopoU.

Ztalpog Apvaoutdkng
Mepupepetapxng Kpntng

Kphtn kat n KUnpog ouvbéovral ue
L0TOPIKOUG, KOWVWVIKOUG Kal MOATLOTIKOUG
deopoUG. Meploxég vnolwtikég kat ot 800,

010 voTloavatoAkd dkpo tng Meooyeiou,

HE NAPEUPEPEG YEWPUOLKO neptBAAIOY,
Slakpivovtal yla Ta Kowvd 1oTopIKd Kat MONTIOTIKA TOUG
otolxela, eved k6PN Kat onpepa eppavifouv dlapBpwtikég
OHOLOTNTEG KAl XAPAKTINPLOTIKA, Onwg N £VIovn TOUPLOTIKA
avdntugn otig napdktieg NepLoxEg, n Slathpnon eBipwy Kat
napaddéoewv g kaBnpepvag {wNg, N napaywyn ToNKwy
npoidvtwv notétntag, nou anoteAolv n Baon g TOMIKAG
kougivag twv 500 NePLOXWV.

Méoa and to npdypappa autd entbLOKOUE Thv
Kolvh avantugn kat npoBoAn tng yaotpovopiag, divoviag
€ppaon otnv avadel§n tng wg éva and ta kupta otoixeia
TOU ToupLaTIKoU Npoidviog Kphtng kat Kinpou, otn
BeAtiwon tng NoL6TNTAG TwV NPOCTPEPSHEVWV TOUPLOTIKWV
Kal YOOTPOVOHIKWYV UMNPECLAV Kal atnv avantugn
TOU YOOTPOVOHIKOU Kal OWVIKOU TOUpLOHOU.

H avtaMaynh texvoyvwaiag kat n avantugn dpdoswv
SlaouvoplakoU xapakthpa petagl twv etaipwy, Ba cupBAAEL
KaBoploTika otnv avaBabpion tTng notdtntag Kat otnv
avadelgn NG KPNTIKAG Kal KUMPLAKAG yaoTtpovop{ag.

Me tn ouppetoxn pag oto npdypappa «FEYZIX TOYP»
npooBAEMNoOUNE otV avantugn Tou yaoTtpo-oLvikoU Touplopoy,
alAG Kat otnv KaBépwon tng Neploxng napépBaong wg
yaotpovopikoU npooptopou. Etal ol enokénteg pag Ba
en\éyouv tnv Kphtn kat tnv Kdnpo endudkovtag va
Bidoouv TNV ToupLoTIKN epnetpia péoa and tn yedon Kat tnv
ena@n pe éva Slapopetiké Tpéno {wAg.

Mapia Awovin
Avuneppepetapxng PeBipvng

Address by the Regional Governor of Crete
Mr. Stavros Arnaoutakis

rete and Cyprus, two of the largest islands in the

Mediterranean, are characterized by the dominance
of the sea, which grants them unparalleled natural re-
sources. At the same time, they also have a rich cultural
heritage, a result of their long history and the major
civilizations which inhabited them, characteristics which
made the two islands very attractive tourist destinations.

The objective of the "GEUSIS TOUR" project is to use

tourism to disseminate the local food culture of the two
regions, which is a distinct cultural resource, to visitors
through the creation of the proper infrastructure to
provide specialized services and the distribution of top
quality local products.

High on our agenda for the Region of Crete is the con-
nection of the primary sector with our tourism products.
In these difficult times, the use of our comparative

advantages in combination with targeted and outward-
looking actions is an important means for the promotion
of our top quality local products and tourism in Crete.

Stavros Arnaoutakis
Regional Governor of Crete

Address by the Regional Vice-Governor of Rethymno
Mrs. Maria Lioni

rete and Cyprus are bound by historical, social and cul-

tural links. They are both island regions in the southeast-
ern end of the Mediterranean, with a similar geophysical
environment, and they stand out for their common historical
and cultural elements. Furthermore, they exhibit even
today structural similarities and common features, such as
an intense development of tourism in their coastal areas,
preservation of customs and everyday traditions, production
of top quality local products, which form the basis for the
local cuisine of both regions.

Through this project we seek joint development
and promotion of gastronomy, emphasizing on its
emergence as one of the main features of tourism in
Crete and Cyprus as well as on the improvement of the
quality of the provided tourist and culinary services and
the development of culinary and wine tourism.

The exchange of know-how and the development of
cross-border activities between the partners will make an
important contribution to the improvement of the quality and
the promotion of Cretan and Cypriot gastronomy.

Through our participation in the "GEUSIS TOUR" project
we aim to develop culinary and wine tourism as well as to
establish the area as a culinary tourism destination. This
way, our visitors will choose Crete and Cyprus seeking to
experience tourism through taste and contact with a differ-
ent lifestyle.

Maria Lioni
Regional Vice-Governor of Rethymno
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EYZIZ TOYP
Kpntn- KOmMPog: facTpovoptkog Tovplotikdg TTpooptauog
Mpoypappa Alacvvoplakng Zvvepyaotag <EAAAdA- KOTIPOG 2007-2013»

_ S

Etaipikd Ixnpa:

Enwegahng Etaipog: Meppépeia Kpntng — Mepipepetakn Evétnta
PeBUpvng

Etaipog 2: Kpntikd Z0pgwvo Mowdtntag

Etaipog 3: Aiktuo Oworowwy NopoU HpakAeiou

Etaipog 4: Etaipeia Toupiotikhg Avantugng kat MpoBoAng
MNeppépetag Tpoddoug

To épyo ouyxpnpatodoteitat and 1o Eupwnaiké Tapeio
Mepipepetakng Avantugng (E.T.M.A.) katd 80% kat and eBvikoUg
népoug katd 20%,

Kphtn kat n Kdnpog, neptoxég nou

xapaktnpidoviat and €viovn TouploTIKA avantugn
Kupiwg otg napdkteg {wveg, odnynbnkav o
la govodidotatn avantug§n nou péxpt npdopata
Baaoiotnke ato povtéAo Tou padikol Touplopoy,
eonddoviag og Népoug dnwg o A kat n Bakacaa,
agphvovtag ava§lono{ntn v olaitepn NOATLOTIKA
kAnpovopia tng KaBe NePLOXAG.

Méxpt onpepa, n 6laitepn yaotpovoutkh
napddoon dev anoteAel 0Tov avapevOHEVO Kat
€@IKT6 BaBud avayvwpiolpo otoixeio 1ou cuVoAlkol
TOUpPLOTIKOU Npoidvtog, av Kal n Kpntikh Awatpogh,
€xovtag oav Bdon ta Aaxavikd, ta donpla Kat ta
@poUta, o ouvduaopd pe Tn xphon Tou eAatdAadou
KOl TV pWHATIKWY QUTWV, hdn avayvwpiletat
and tn 6teBvh enaTNPOVIKA KOWGTNTA WG T0
NAEoV aVILNPOOWNEUTIKS Kal MOLoTkS delypa tng
Meooyelakng Alatpopng Kat éxel anodeixBel 6t
ouvteAel otn pakpolwia Kat tnv eulwia.

Méoa ané tn ouvepyacia twv etaipwy, 10 €pyo
IEYZIX TOYP otoxeUel otnv kowvh avantugn kat
npoBoAn tng faotpovopiag otnv Kphtn kat tnv Kdnpo.
Me 6pdoeig yla tnv avadel€h tng yedong og kUplo
oToIXe{0 TOU ToupLOTIKOU NPoidviog Kat th BeAtiwon
NG NOLOTNTAG TWV NPOCPEPOHUEVWV TOUPLOTIKWV Kal
YUOTPOVOULKWY UNNPECLAV, Ta duo vnold pnopolv
va kablepwBoUv w¢ yaoTpovouikoi Kat owikol
npooplapoi UYNAARG NoLéTNTag.

GEUSIS TOUR
Crete-Cyprus Culinary Tourism Destination
Cross-border Cooperation Program “Greece-Cyprus 2007-2013"

Partnership structure:

Lead Partner: Region of Crete — Regional Unit of Rethymno

Partner 2: Cretan Quality Agreement

Partner 3: Heraklion Winemakers Network

Partner 4: Tourism Development and Promotion Association of
Region of Troodos

The project is co-funded with 80% by the European Regional
Development Fund (ERDF) and with 20% by national resources.

rete and Cyprus, both regions characterized by

the intense development of tourism, mainly in the
coastal areas, were led to one-dimensional develop-
ment which until recently was based on the mass
tourism model, focusing on resources such as the sun
and sea, leaving the special cultural heritage of both

regions unutilized.

To this day, the special culinary tradition has not
been a feature of the overall tourism product in the
expected and possible extent. However, Cretan diet,
which is based on vegetables, legumes and fruit along
with the use of olive oil and aromatic plants, is recog-
nized today by the international scientific community as
the most typical and qualitative sample of Mediterra-
nean Diet and has been found to contribute to longevity
and well-being.

Through the cooperation of the partners, the GEU-
SIS TOUR project aims at common growth and the pro-
motion of Gastronomy in Crete and Cyprus. Through
activities for the promotion of taste as a primary
feature of the tourism product and the improvement
of the provided tourist and culinary services, the two
islands can be established as top quality culinary and
wine tourism destinations.

@
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EMTKEOAAHL ETAIPOX

AU FARIINER

MNeppépela Kphing- Meplpepelakn Evétnta
PeBUpvng, wg Enkepahng Etaipog, ektég and i

cretan,

cuisine

Slaxeiplan kat 1ov 6uvoAlké guvtoviouo, oto NAaiolo Tou
€pyou MEYZIZ TOYP €ivat ungGBuvn yia tn Snptoupyia
kat tov e§onAlopd tou Kévipou Kpntikhg laotpovopiag .

Y16x0¢ eivat n dnpuloupyia evég odyxpovou
Kévtpou lotpovopiag nou Ba anoteAéoel noAo €AENG
€MIOKENTWY, oNPEio NANpopOPNANG Kat napaywyng
YVIONG OXETIKE PE T yaoTtpovopia Kat Tnv MoLoTikh

Tontkh Koudiva Kat oph ouoLAoTIKAG UNOOTAPLENG TwV
POPEWV KaL TV EMIXEPNHATICOV YLa TNV avantugn Tou

yaotpovouikoU touplapol. Ba npoBdAeL Tnv KPNTIKA

Slatpodn Kat ta tonikd npoiévia péoa and tn Asttoupyia

€161KNG €kBeang Kal tnv ulonoinon ekSNAWOEWY,

payelpkav endeiewv Kat Spdoewv yeuolyvwaiag kat

owoyvwaoiag.
Y10 Kévtpo Ba Aettoupyei ekBethplo pe entd
BePaTIKEG YWVIEG:
Kpntukn diatta
Kpntikdg apnehmvag
EAd kat ehatéAado
Aaxavikd, x6pta, 6onpla Kat ppoUta
Kpntikad Bétava
Anpntplakd kat npoiévia {0ung
[aAaktokopikd npoidvia Kat npoidvia {wikhg
napaywyng
Av kat n édpa tou Kévipou Kpntikhg Maotpovopiag

GEUSEIS TOUR.indd 4

Bpioketal oto P€Bupvo, Kal CUYKEKPLUEva oToV
napadoctakd olkLopo6 tng ApyupoUnoAng tou

Ahpou PeBUpvou, ol 5pdoelg Kat oL wpENeleg Mou

Ba npokUyouv ané tn Asttoupyia tou Ba €xouv
neplpepelakh AMa Kat Stacuvoplakh euBéAela, wote
va a§lonotnBei n Suvapikn Kal 10 aviaywvioTiké
nAgovEKTNUA Nou SLaBETEL To KPNTIKG BlaTPoPLKé
HovtéAo, 1o onoio éxel avayvwplotel wg éva and ta no
UYLELVG MAYKOOH{WG.
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Region of Crete

he Region of Crete-Regional Unit of Rethymno, as

the Lead Partner, is also responsible, apart from
the management and overall coordination, for founding
and equipping the Centre of Cretan Gastronomy within
the framework of the GEUSIS TOUR project.

The goal is the creation of a modern centre of gas-
tronomy which will serve as an attraction for tourists, a
point of information and production of knowledge about
gastronomy and quality local cuisine and as a structure
of essential support of the institutions and business-
people for the development of culinary tourism. It will
promote cretan diet and the local products through
a special exhibition and through the organization of
events, cooking demonstrations and activities related
to food and wine-tasting.

Within the Centre there will be an exhibition area
with seven thematics:

e Cretan diet
e Cretan vineyard
e Olive and olive oil
e Vegetables, greens, legumes and fruit
e Cretan herbs
e Cereal and dough products
e Milk products and animal husbandry prod-
ucts

Although the seat of the Centre of Cretan Gas-
tronomy is in Rethymno and more specifically in the
traditional settlement of Argyroupoli in the Municipal-
ity of Rethymno, its activities will have a regional and
international scope, to utilize the potential and competi-
tive advantage of the cretan dietary model, which has
been recognized as one of the healthiest
diet worldwide.

v - S —— S— p—
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PARTINERZ

KonTtiko ZOpdwvo Tolotntag

To «Kpntukd Lupgwvo Mowstntag» (KNL) eivat pia
aoTIKh Pn Kepdookonikn etatpeia g Meplpépelag
KpAtng, n onoia SnptoupyhBnke pe akond tn Stdowon,
npoBoAn kat 8iddoon tou Npotdnou g KpntikAg
Awtpopng aAAd Kat Tnv nigtornoincn
MOLOTIKWV NPOIGVIWY Kal XWPwWV €0tiaong

Yuykekpluéva 1o KX wg 1aipog tou épyou
IEYZIZ TOYP uhonotei évav 0dny6 pe nAnpopopieg
YOOTPOVOULKOU EVOLaPEPOVTOG YIa TG 2 NEPLOXES
0T6X0UgG, TNV LoTooeAiba Tou €pyou (www.geusistour.

com) pe 6AeG TIG NANpopopieg Kat ta napadotéa

fsb\“f"‘"/? Re, . TOU, TNV MNAOTIKA EQaApUOYN yla T0 CAKA

nou npoopépouv Kpntikh Koudiva. H &d«—b_ 2 motonoinong tng Kunplakng Koudivag
Snptoupyia tng etapeiag épxetatl va & ‘& ot npétuna tou Lhpatog Motonoinong
KaAUyeL TNV avdykn yla ouvioviopévn b £ g Kpnukng Koudivag, 1o Kpntkd
npoBoAn kat npowBnon tng Kpntikhg E6eopatoAdyto og poppn Baong Sedopévav
Awtpophng Katw and o kowvd brand .. Y €GkoAn avaghtnon. Eniong, to KM éxel
name «KPHTH>» kat tnv npoaywyh twv D'Q_‘ Mg 5 v eniBAeyn tng Slaxeiplong tou Kévipou
TONKWV Npoléviwy, 1600 o€ eninedo %, P Kpntikng Maotpovopiag otnv Apyupounoin
vnoloU, oo Kat atnv unéAotnn EANGSa kat ?ﬂﬂ./fty o PeBUpvou, Tnv Slopydvwon npepibwv kat

SlEBVG.

Yta nAaiota tou épyou MEYZIX TOYP 10 KM
OUMHETEXEL PE HPATELG MOU CUVTACOOVTAL OTOUG OTOXOUG
yla tnv npoBoAn kat Stddoon tng Kpntikhg lMaotpovopiag
Kal pUOLKE TG Slaolvdeong TG P TOV TOUPLOO wG €va
VEO MPOIBV 1A TO KPNTIKG TOUPLOTIKG XAPTOPUAAKLO.

EVNUEPWOEWV ENIXELPNHATIAV, TOV OXEBLAOPS Kat
v dnploupyia eknatdeuTikoU NAKETOU NANPOPOPLLDV
yla tnv avdntugn Spdoewv yaotpovopikoU TouplopoU
ané enxelpnpatieg tou kAGdou eatiaong Kat toupilopoy,
Kal téAog T Snptoupyia BepatikoUl VIOKLPAVTEP yla TV
npoBoAn ¢ Kpntikhg Maotpovopiag.

Cretan Quality Agreement

he “Cretan Quality Agreement” (CQA] is a civil,

non-profit partnership of the Region of Crete, which
was established with the goal of preserving, promoting
and disseminating the Cretan Diet model as well as for
the certification of quality products and catering areas
which offer Cretan Cuisine. The establishment of the
partnership sought to meet the need for coordinated
publicity and promotion of the Cretan Diet under the
joint brand name "CRETE" and the promotion of local
products both within the island as well as throughout
Greece and internationally.

The CQA participates in the GEUSIS TOUR project
with activities aiming in the publicity and dissemina-
tion of the Cretan Gastronomy and its interconnection
with tourism as a new product for the cretan tourist
portfolio.

More specifically, the CQA, as a partner in the

GEUSEIS TOUR.indd 6

GEUSIS TOUR project, is creating a guide with cuisine-
related information for the two target regions, the proj-
ect’s website (www.geusistour.com) which contains all
the information and deliverables, the pilot application
for the Certification Label of Cypriot Cuisine following
the model of the Certification Label of Cretan Cuisine
as well as the Cretan Menu in the form of a database
for easy searching. Moreover, the CQA is responsible
for the supervision of the management of the Centre

of Cretan Gastronomy in Argyroupoli, Rethymno,

the organization of information days and informa-

tion meetings for businesspeople, the planning and
creation of an educational information package for the
development of culinary tourism activities by business-
people of the catering and tourism sectors and, last but
not least, the preparation of a theme documentary for
the promotion of Cretan Gastronomy.

25-Nov-13 3:27:00 PM

@®



LAND OF VALUES

FENETEIPA AZION
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25742
s Winesof Crete

A sense of place

AlkTtvo Otvorolwv Nopob HpakAgiov

To Aiktuo Owonotwv NopoU HpakAeiou 16pUBnke wg

aoTikh pn kepdookonikn etatpeia tov NoéuBplo tou
2006 kat anoteAei TNV KUPLA GUANOYLKA, CUYKPOTNPEVN
KL GUVTOVIOPEVN €KPpPacn Twv olvorol@v tou NopoU
HpakAeiou. Mapdtt 1o Aiktuo neplopiletal yewypapika
otov Nopé HpakAeiou, ot §pdoetg tou £xouv naykphtia
euBéAela kal xapaktnpidoviat and tn otevh ouvepyacia
He popei Kat enxelpnaelg OAng tng KpAtng.

AVATITUELAKEG APAGELS Péaa amd To
FEYZIZ TOYP

Znpavon ApOpwV Tov Keactod

H evépyela auth §ekivnae tov loUAlo Tou 2012
Kat ohokAnpwBnke Tov NoépBplo tou 2012, kaBwg
TonoBetnBnkav 184 evdelktikég Nivakideg, 20 06kEG
nwakideg, 10 nAnpopoplakég nivakideg kat 2
NANPoPOpPLaKA KIOOKLO OTIG NEPLOXEG Twv Aapvadv Kat
Twv Medwv.

Kivntdg EEoMALGAG EkdEONG

Kataokeudotnkav 20 nepintepa nA\pwg
€GonAopEéva yla TiG avAyKeg Tou €pyou Kal YEVIKOTEPA
yla I pu\ofevia popEwv Kat ENXELPNPATILOV NOU
Ba npoBahouv tn yaotpovopia Kat 1o Kpaot. LToxog
NG eVEPYELOG AUTAG elval n dnploupyia KIVNTAG
Kat eUENKTNG unodopng n onoia Ba pnopei va
xpnotponotnBei ané éAoug toug e1aipoug, 6xt Hévo
oto nAaiolo Tou €pyou, aM\d Kat ath SLdpkela tng
HEMOVTIKAG TouG ouvepyaaiag, KaBwg Kat ané dAkoug

TONKOUG PopeiG yla v NpoBoAh ToU YaoTpo-oLvikoU
ToupLopoU.

'Ekdeon “Tedon kat Oivog”

LG 4 Maptiou 2013 npaypatonothBnke n
Slopydvwon ékBeang “Teton kat Oivog” pe BEpa v
npoBoAn Twv yEUOEWV Kal TV KPAoLwV Twv §Uo
MEPLOXWV OE OTOXEUPEVO KOO, Onwg enayyeApatieg
and Tov XWpPo Tou TouplopoUy, TNG yaoTpovopiag Kat Tou
Kpaoloy, yla va yvwpioouv Ta Npoidvia Kal T GUYKPLIKA
nAeovekthpata Twv dUo neploxwv. Eniong, n ékBeon
anotéAeoe povadikh euKalpia yla Toug enayyeApatieg
and TovV XWPO TwV TPOPIUWYV Kal TWV ELSIKWV HOPPWV
TouplopoU va yvwpioouv enpépoug Spdaelg Kat
OUYKPUTIKA NAEOVEKTANATA TWV €V AGyw NEPLOXWV, ONwWG
v Unap&n twv Apépwyv tou Kpaotol atnv Kphtn kat
v Kinpo Kat va npaypatonothoouyv enayyeAaTkég
OUVAVINOELG PE TOUG EKBETEG.

Empopdmon EMXELPNUATIOV 6TNY TTPO®INGCN TGV
OLVIK®V TIPOIOVTV

MpaypatonoBnke éva agpvaplo enpéppwong
Kal yeuotlyvwao{ag Tou oivou 6rou ol enxelpnpatieg
eatiaong, eotatopiwv Kat §evodoxeiwy, gixav tnv
€UKalpia va KatavoAoouv th SLlaPopeTkOTNTA TWV
KPNTIKWV MOLKIALY, va Hnopéoouv va avitAngBouv
v a§loAdynan tou oivou, wg NPogG 1o Tt akpBwG eivat
ueTphotdo kat a§lodoyhatpo. Me tn AMrEn tou ogpvapiou
566nke “BeBaiwan MapakoAouBnang”. Lo agpvdplo
ouppeteixav nepinou 80 dtopa.

@
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Heraklion Winemakers Network

he Heraklion Winemakers Network was founded

as a civil, non-profit partnership in November 2006
and is the main collective, structured and coordinated
body of wine growers in the Prefecture of Heraklion.
Although the Network is geographically limited to
the Prefecture of Heraklion, its activities include the
entire island of Crete and are characterized by close
cooperation with institutions and businesses all over
Crete.

Developmental actions through GEUSIS
TOUR

Marking of the Wine Routes

This activity started in July 2012 and was completed
in November 2012 with the installation of 184 board
signs, 20 road signs, 10 informational signs and 2
information kiosks in the areas of Dafnes and Peza.

Mobile Exhibition Equipment

20 fully-equipped kiosks were constructed to
meet the project’s needs and to host institutions and
businesspeople who will promote gastronomy and
wine. The aim of this action is the creation of a mobile
and flexible infrastructure which can be used by all
partners, not only within the project’s framework but
also during their future cooperation, as well as by
other local institutions for the promotion of culinary

GEUSEIS TOUR.indd 9 %5

and wine tourism.

Exhibition “Taste and Wine”

On March 4th 2013, the exhibition “Taste and Wine”
took place, the subject of which was the promotion
of tastes and wines of the two regions to a targeted
audience, such as professionals from the tourism,
gastronomy and wine sectors, in order for them to get
to know the products and the comparative advantages
of the two regions. The exhibition was also a unique
chance for professionals from the food and special type
of tourism sectors to get informed about other activities
and the comparative advantages of the said regions,
such as the existence of the Wine Routes in Crete and
Cyprus and to have professional meetings with the
exhibitors.

Training of businesspeople in the promotion of
wine products

An informational wine-tasting seminar took place,
where businesspeople from the sectors of cater-
ing, restaurants and hotels had the opportunity to
understand the diversity of Cretan varieties and to
comprehend wine-assessment, in terms of what
is measurable and assessable. After the end of the
seminar a Certificate of Attendance was granted to the
participants. Approximately 80 people took part in the
seminar.
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TRQODOS

The Green Heart of Cyprus

Etaipeia TovPLOTIKNG AVATITLENG KAl
MpopoAng Teptdpepetag Tpoddoug

Etaipeia Touplotikhg Avantugng kat MpoBoAng

Meppépetag Tpoddoug (ETAMM Tpobdoug)
ouatdbnke Tov loUAw tou 2005 Kat ivat Meplpepelakog
Mn Kepdookonikég Opyaviopdg Anpoaiou Awkaiou.
AnoteAei 10 OUVTOVIOTIKG 6pYavo yia TNV avantugn tou
TouplopoU NG NEPLOXAG Tou Tpoddoug Kat anaptidetat
ané eKNPOOWOUG TWV KOWVOTATWY TNG NEPLOXNG
Tpo660oug Kal TwV KUPLWV TOUPLOTIKWV ENAYYEAUATIKWOV

OUVOETHWY TNG MEPLOXAG, TWV VEWV Kal TwV anodAPwY.

Y10 nAaiolo tou épyou MEYZIX TOYP n ETAMNMN
Tpodboug nuloUpynaoe 1o Kévipo Maotpovopiag Kat
Oivou Tpoddoug nou oteyddetal o€ £va SLdpoPo KIiplo
otn Kowvétnta Bouviou.

Ykondg ing dnploupyiag tou Kévipou eivat va
anoteléoel éva onpeio avapopdg yla ta Kpaaotd tou
Tpob6oug kabBwg Kat Ta Npoidvia nou napdyoviat anéd
10 ota@UAL Kal To Kpaoi Kat anoteAolv Tig Baolkég
napadoolakég yeuaoelg tou Tpoddoug.

Ztdyol g Aettovpyiag tov kévipov eivat:

* H evnuépwon twv enokentwv yia ta Kpaoid tou
Tpob6oug kat n NpowBnon 6AwWV TwV NPOIGVIWY Nou
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napdyovtat and 1o otapUAL

¢ H duvatétnta Sokiphg napadootakwyv yelogwy Kat
Kpaolwv péoa and opyavwpéveg Spdoelg yeuolyvwaiag
Kat otvoyvwaiag.

e Hyvwpupia pe Tig ToNKEG ouvtayég Twv
napadoclakwy YEUOEWV Kal TIG TEXVIKEG NAPACKEUNG
Kat 8lathpnong Toug.

¢ H evnuépwon kat npowBnan twv Apépwy Tou
KpaaotoU nou opyavwBnkav otn neploxh and tov
Kunpiaké Opyaviopé TouptopoU.

¢ H napouociaon tou yaotpovopikoU Kat owvikoU
nAoUtou thg KUnpou Kat n evnuépwaon yia ta aviiotolxa
onpeia 6laitepou yaotpovopikoU evoLapéPoviog ato
Tpdodog.

To K&vTPo anevdOVETAL GE:

¢ Nrténioug ot oroiot evilapépovtal va pdBouv
neplocétepa npdypata yua tnv Kunplakh'YnatBpo Kat va
yvwpigouv KaAUtepa ta Tonkd kpaotd, Ta Npoiévia and
10 OTAQUAL Kal TIG Napadoalakéq YEUOELG.

* MaBntég, poutntég h akadnpaikoUg nou
evolapépovtal va Kavouv Kanola PHEAETN OXETIKA PE TNV
TOMIKA YaoTpovopia f Ta Tonika npoiévia.
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* Enwokénteg nou evdlagépovtal va evnpepwBolv
yta tnv Kunptakn lfaotpovopia, ta npoiévia Kat Tig
NEPLOXEG YAOTPOVOHIKOU evBLaPEPOVTOG, KABWG Kal TG
€KONAWOELG Nou Slopyavavovtat yipw an' ta Bépata
autd.

¢ Anpootoypd@oug oL onoiol ENoKENTovTal tnv
Kunpo pe otéxo va kdvouv kanolou €iboug apiépwpua
(touploTiké, yaotpovopikd, avantu§lakd), ondte Ba
£€xouv pla oAoKANpwpEVN NANPOPOPNON OXETIKA PE
v napadootakn dlatpopn tou Tpoddoug, ta npoidvia
Kal Toug popeig, KaBwg Kat 1a npoypdupata nou
ulorotoUvtat KaB' 6Ao Tov Xpoévo.

To Kévipo Aettoupyei kaBnpeptvd, kab’ 6An
Sldpkela Tou £toug, and tov luvaikeio Zuvetalplopd
Bouviou nou anoteAei tphpa tou Muvaikeiou
Yuvetalplopol Tpobdoug. H Slapdppuwon tou xwpou
enupéneL tnv anpdokontn eniokeyn anéd dtopa pe
€181kéG avaykeg kal nepihapBavel aiBouoa unodoxng,
XWPo NPoBoAng Kat evhuépwong, katdotnya
napadoaotakwy npoidviwy, aibouca yeuotyvwoiag, kaBa
Kat aiBouca euegiag Wine — Spa.

Gewsis Tour

Tourism Development and Promotion Association
of Region of Troodos

he Tourism Development and Promotion Associa-

tion of the Region of Troodos (TDPCR Troodos) was
founded in July 2005 and is a Regional Non-Profit Pub-
lic Law Organization. It is the coordinating body for
the development of tourism in the area of Troodos and
consists of representatives from the communities of
the area of Troodos and the principal tourism-related
professional associations of the area, the youth and
expatriate Cypriots.

In the framework of the GEUSIS TOUR, the TDRCR
Troodos created the Centre of Gastronomy and Wine
of Troodos, which is housed in a two-storey building in
the Community of Vouni.

The goal of the Centre is to become a point of refer-
ence for the wines of Troodos as well as for products
made from grapes and wine which are the main
traditional tastes of Troodos.

The goals of the Centre’s operation are:

¢ To provide information to visitors about the wines
of Troodos and to promote all the products which are
made from grapes.

¢ To allow visitors to try traditional dishes and wines
through organized food and wine-tasting activities.

¢ To get acquainted with local traditional dishes
recipes and their preparation and preservation tech-
niques.

* To provide information and to promote the Wine
Routes which were organized in the area by the
Cypriot Tourism Organization.
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* To present the food and wine wealth of Cyprus and
to provide information about the corresponding areas
of particular culinary interest in Troodos.

The Centre’s targeted visitors are:

* Locals who are interested in finding out more about
the Cypriot Countryside and who want to get better
acquainted with local wines, grape products and tradi-
tional tastes.

* Pupils, students and academics who are interested
in conducting research on local gastronomy or prod-
ucts.

e Visitors who are interested in information about
Cypriot Gastronomy, the products and areas of culinary
interest as well as the events organized regarding
these matters.

e Journalists visiting Cyprus with the goal of prepar-
ing some kind of tribute (with relation to tourism,
gastronomy, growth), who will be able to be fully
informed about the traditional diet model of Troodos,
the products and institutions, as well as the programs
taking place throughout the year.

The Centre is open daily throughout the year, operated
by the Women's Co-operative of Vouni, which is a part
of the Women'’s Co-operative of Troodos.

The spatial arrangement allows for problem-free
visiting by the disabled and includes a reception room,
a room dedicated to promotion and information, a
traditional products shop, a food-tasting room, a wine
shop and a Wine-Spa well-being room.
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www.crete.gov.gr
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