- nog 10 kpacotupl kard 1o 300n.X. diampolviav ce AGdI yia va
suvinpelfal. Thv nepiodo exefvn unApER NPGRANKA LE TNV Napaywyr

Tou. \adIbu oo vnal ahd kai PeydAn faUEnon oty napaywyr Tou
Kpaoiol e anoTéMeoa n avaykn Tou

Ol KGTOIKOI GUVEXIGAV va
0PACKELGZOUY TO TUPI UE TNV CUYKEKPILEVN GUVTAYTi N onoia Exel
IKPATABE WG TIG PEPEG HAG.
H eTaipelp MNdvvou anoTeAei ni TNV NaPaywyr Tou vréniou
npoidvals yio duo veveéq. H onpepiyr Biotexvia karaBaMoviag MUA, !
HeyéAn fipoondéeia kaTdgEpe To KJadoTlpl va UYKATAYETal TAé@uwvo: 2242041398, Kivnrd: 6972695862
avapeod ora nio nepiditTa Tupid aAAG kar va anohapBaver Ty
EKTIINANITWY KUVNYMOV TV SUCEUPETWV anoAduoewy. O IBIOKTTNG :
K. Mavayiomg Mdvvou enionuaiver: MiAdpe yia éva Tupi nou n |
BIGPUBUR TOU EPPAVION, “XTEVIOUEVDS", AEMTOG XOAKOKOKKIVOG
5pak, oppayiZel v Eexwpiom TAU Tautd™Ta.

www.krasotyri-giannou.gr




Koagotivo

Mia ané us auBsvures yEOOEiS NoU pPExpI Npiv
liyo xpdwvia Aoy oxebdv Gyvotn otous EMdnves,
ExtOs ko1 Ov Ntov Kwmos, onotedel kai 1o ondvio
Kpocowp! i oifkis " Aioptva tns K™

H eraipeia Ndwou anotedEi nopadoon onv
noepaywyn WU vidniou npoidvtos yia blo yevets.
H onpgpiviy Brotexvia xatofadovios peyaain
npoonaBea KOIPEDE 10 KPOOOTUP! VO
ouykotoddyewol avdpeca ota noio nepilitnta wpid
oiind kol vo onofopfave tv extpnon twv
kuvny@v v SuoEupEtY anofaUoEwY.

To kpaootOp! wpipdle oe pid adpn,
gunfdoutigptvn PE us onvoRGonEs VIONIoY kpamoy
K0! GnOKIG pla xpotota nou 10 kpatdea axdnpd
oxopo ko poo ounw ouoKEUooia ww. MN'outd pe
nou Ba 1o puplogs viBeis apfows Evo EUYEVIKO
k0! éviovo ovikd Gpuwyo. Eivar oné 1a nitéov
yeuoukd ebdopatn, bixd pe kapnold

Wine Cheese

Until recently, Wine Cheese (krasotyri), other-
wise known as “the diamond of Kos island”, was
almaost unknown to the vast majority of Greeks

With great effort the Yiannou company has
managed to establish its wine-cheese as one of
the maost in-demand cheeses, intriguing those
seeking new and “hard to find™ fAavors.

Wine-cheese matures in brine, enrniched with
the dregs of local wine and it acquires a crust that
keeps it hard even in its package. The result of
this technique gives the cheese a subtle wine
fiavor. It is one of the world's most fine and rare
delicacies, traditionally produced only on Kos
island. This cheese is highly recommended with
watermelon.

Ch M

¥l =
X

-
]
W

i

¥




Tuvot ne Toovpu

Evo kaivotdpo npoidy 1o onoio ouvbuble
10 npdfeio yona pe v yebon kol 10
opwpoto evés aldou exAextol npoibvios,
s 1PoURes, Sivovias évav exndnkuxd
ouvbuoopo.

Cheese with Truffle

An innovative product! It combines the
sheep's milk with the flavor and aromas of
Truffle, another fine product, creating an
amazing combination of taste and texture,

Tupofoldax

Evo podoxd Aeukd tupi and vionio
ayonpdfien yeio nou nopooxeudlew pe
napobomoxd péno péoa of wpofon kar
wpipdda oty adpn wou ouidaotov
yia 800 pfives

Evowpotove 1o ibiaitepo OpmIoto tns
vnououxns yis, nopouoidloveos pio
Eexwopioth yedon kol 16I0iEPa NoIOUKG
XOPOKINPIoUKG

Avanéonaoto éSeopa oo pantd) wv
Ko, ouvodser us nopobogioris
Edfdnvikés auvioyés evid pnogei xavers va 1o
onofoUoe Kol POV Tou.

White cheese ** Tirovolaki ™

A soft white cheese from local sheep
and goat's milk that is prepared in
a traditional way inside a basket and
matures in its brine for at least two
months.

It incorporates the particular flavors of
Kos island, has a distinct aroma and special
quality characteristics,

An essential delicacy of Kos® dining, it
accormpanies traditional Greek recipes and
can also be enjoyed on its own.

Mugadonimxs Tig
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