OeNnoape va avaBiyCoUpE cuvtayés kal puotikd and ta naiSikd pas xpévia , YAUKIES avapvnaels nou Aol ava-
noAouUpe kai £€tol 1o 2010 SnpioupynOnke n etaipeia MYAANOOX pe Hovadiko Kivntpo To HEPAKI Kal Tov ogBa-
opé otwnv napddoon .

Anotekei pia npdtwunn povdda napackeuns NapadociakwV YAUK®V — HApHENdSwY, XPNOIHOMOIOVIAs HOVo
PUOIKA UNIKG Kal Epappodovas TEXVIKES MOoU OTOX0 €XOuV va S1atnphcouV apwpata kal yeuoels avaloiwta. H
npovopiakn tns Oéon otnv nepioxn Muhos oto Meiool KopivBias oe pia éktaon 30 otpeppdtwv NMANHHUPICHE-
vn ané ta aven twv eonepidoeidwv nou Siabétel, enitpénel tnv dpeon enegepyacia Twv Kapnwv akopa Kai v
id1a npépa s ouykopIdns.

O ouvduacpds NapadooiakwV TONIKWV YEUCEWV HE TNV EQappoyn UPnAwV npotinwv o€ OAa ta otddia Twv
Siadikacicv tns oppayilel tnv povadikdnta ns.

Eu@0vn, Moidétnta, Alapdveia, Mpooti®épevn afia

To 6papa tns etaipeias MulavBSs gival va yivel o ny€tns oto OXetiké KAGSO eyXWPIWV TPOPIHWY, TUMOU VIEN-
KATECEV Kal va KAataotei pia and us NAEov oUYXPOVES Kal anoTeEAECHATIKES eNiXeIpnoels otnv EANASa, epdapiAAn
TwV KaAUtepwv Eupwndikdv, péow tns onoias Ba diakivouvtal ta MAEov nolotikd Npoidvia.

‘OMa ta otddia twv 81adikacicv pas andé m cul\oyn, diatnpnon, petapopd, pUAagn, Hetanoinon, cuckeuaaoia,
anootoln kai teNikh 81d0gon tou npoidvios otov Eupwnaio katavaAwth gival cUppwva pe to npotrno I1SO
22000.

Driven by our vision to revive recipes and secrets from our childhood, sweet tastes and memories we all
reminisce, in 2010 we decided to make our dream come true and MYLANTHOS was created.

It is a standard unit of manufacture traditional sweets — jams, using only natural materials and applying
techniques that aim to keep aromas and flavors intact.

Its privileged position in an area of 30 acres of land flooded by the blossoms of citrus available, allows its
immediate processing up to storage and transporting all over Greece and the world!!!

The combination of traditional local flavours with high standards in all stages of procedures of seals the
oneness.

Responsibility, Quality, Transparency, Added-value
Mylanthos aims to become the leader in ideli-style and one of the most modern and efficient companies in
Greece, producing the most quality products.

All stages of our processes: collection, preservation, transportation, packaging, storage, shipment and
disposal of the product in the European consumer are in accordance to standard ISO 22000.

MYLANTHOS

Enikoivwvia:
TnAépwvo: 27423772836 ® EMAIL: info@mylanthos.com.gr
Web: www.mylanthos.com.gr

MA @AV [C10D)
[ebon & Apwpa



TA MPOIONTA MAX /ouR PRODUCTS

Mapadooiakd xeiponointa yAukiopata.
Quoikd npoidvia pe dpwpa, yelon kal avektipntn Siatpogikh aia nou Siatnpoulvtal oto
péyioto BaBpd Noyw tns dueons petapopds Twv Kapnwv and mv kapdid napaywyns tou

MeupéQy
ZexwpIoto ENANVIKOS MPoidv Nou Xpnoiponoleital otnv eNnvikn koudiva yia
xINGSes  xpdvia. [Mapdyetal and xupd OTAPUAIDY, XPNOIHOMOIDVTAS

MYAANOOY GOTO X(PO NApaywyns vios tou. napadooiakés, kabiepwpéves peBdSous, kal avukaBiotd tn axapn.

Quoikh nnyh QUUKGV VGV, oIShpou, BITAHIVEV Kal aviogeiSwTKwy.
Xpnolponolgital onws €ival o€ «oPnvakia» e anotéNeopa tnv dueon
algnon tns evépyeias Tou opyaviopoU, ws UNEPTPOPN.

Traditional homemade delights.
Natural product with aromatic taste and valuable nutritional value that is maintained to the fullest
extent because of the immediate transportation of fruits fromMYLANTHOS’ land to production lab.

Mappehades
Mapaokeudlovtal andé 65% eNAnvikd PpoUto €noxns Xwpis vepd, ouvinpnuikd, MNKTivn,
XPWOTIKES & apwpata.

Jams %_

Pure fruit jams made from 65% Greek season’s fruits without water, preservatives, pectin, coloring and
added flavors.

Mukd@ tou koutaAiol

Ané ppéoka ppoulta nou Bpdovtal kar Siatnpouvtal oe olpdni and {axapn. H nocdtnta evos
koutahioU gival n KatdAnAn noodtnta avd pepida. Anotelei to kAaoikd napadooiakd képacpa
ToU Térou pas, to nio «abwo» yAUkiopa & tnv mio «yAukid» pihogevia tou eNAnvikou onitiou.

Petimezi

Special Greek product that is used in Greek cuisine for thousands of years. Made
from pressed grape juice, using traditional methods replacing sugar. Natural
source of fiber, iron, vitamins and antioxidants. Used in shots leading to an
instant energy boost, as superfood.

MPOTAXIH ZEPBIPIZMATOX:

* EvioxUel th yedon S1apdpwv nidtwy (kpeatikadv kal

caauK®V). (meat and salads).

® Yuvduddetal pe 081 yia yAukSEivn yelon. ® Combine it with vinegar to get a

® [8aviké oclpdni yia tnyavites, tdptes, naywtd, yilaolpu  sweet-and-sour taste.

kal G\\a yAukiopata. E€aipetikd otn payeipikn, ota ® |deal syrup for pancakes, tarts, ice-cream,

KOKTEIA, otnv aptonolia kai tn {axaponAactikn. yogurt and other pastries. Great for
cooking, coctails, baking and pastry.

SERVING SUGGESTION:

Sweets (spoon sweets) ® Enhances the flavor of various dishes

From fresh fruit boiled and preserved in sugar syrup. The quantity of a spoon is the appropriate amount
per serving. It is the classic traditional welcoming treat of Greek Hospitality. The most "innocent"
sweet someone could enjoy.
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Quoikés Xupds Agpoviold
Xeiponointo avayuktiké ané to Aepovoddcoos Tou MYAANOOY

\ ’ To nio apwpatikd kar anoAauctikd poPnpa Tou Kalokaipiod Nou pnopei
va anoAauloel kdnolos npocBétovias pévo ndyo kai ppéoko Sudopo n
pévta , h ouvduaotikd oe cocktails.

MYAANOOX

MENH

Natural Lemon Juice

Handmade refreshment from MYLANTHOS land.

The most aromatic drink you can enjoy during summer

by adding ice and fresh mint or peppermint, or combined in cocktails.
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