filiopos
TOIOTIKOG eEAANVIKSG UTTOKACRAG

@ hand made since 1974

HeTaupeia pag 1dpUbnke To 1974 kai Siatnpei uéxpl oruepa,
oTnV mOAN TNG lMNToAeuaidag, ID1I6KTNTEG EYKATOACTATEIG
pe epyaocThplo CaxopoTmAACTIKAG Kal Tpia onueia
ANIQVIKAG TTOANONG.

Mo mepiccdTepa and 40 xpdvia mapdyoupe OTO
EPYOOTAPIS HOG XEIPOTTOINTO TTOIOTIKS UMOKAORA.

H avdykn pog yio KalvoTodiar kaBWwg Kol N CUVEYE(S
mpooT&BeId KOG YIO IKAVOTIOINCN TwV AMAITATIKOV
meAATWV, Hag odriynoce oTo umakAaBaddki ‘filippos”.
MedkeiTal yia éva gourmet high quality chocolate
dessert, edIk& oxedIOOPEVO YA eUKOAN HETOYOP!, O€
KaAaioBNTN agpooTeyr) cuokeuaaoia travel-pack.

21dX0¢ pag eival N diddoon Tou TPEOTEVTOG A OTOUG
KOTOVOAWTEG evTOG Kol ekTOG EANGDaG , o1 ormoiol
avalnTouv MoIoTIK& eAANVIK& TTPoTéVTAL.

To mpoidv:

AmoTelel éva mowTNG T&Eewg YAUKICHA TO oTToio
ouvodeUel TNV KABNUEPIVOTNTA oG OAAS TTPOC PEPET AN
Kall o€ ONeG TIG eTMTiONUEG EKONAWOTEIG.

E1dik& Siapopowpévo oe mpooeypévn travel pack
ouokeua-oia, cuvOualovTag TNV COKOAATA e TOV
mapadociakd PmakAaBé.

Xwpig ouvTnENTIKA Kol TPdCOETA .

Me ayvd ayeradivé BolTupo

Tuliypéva oTo Xépl éva-éva

MAoucia yépion pe kapudi (Gvw Tou 20%)
ExAenTucpgéva pmayopiké

Emk&Auwn pe cokoA&Ta

OTIdYKVETOI aTTd TTOAU AeTTTS PUAAO €xel kopUdia oTNV
yédion kol olpom&leTal TPOCEKTIKA OpoU TPWTA YN OE
o€ ekAeTTUCEVO ayeAadivé BoUTupo.

www.filippospastry.eu

filiopos

Premium Greek Baklava

Our company was established in 1974, and still maintains
premises of a confectionery workshop and three retail
saole stores, innorthern greece.

More than 40 years of know-how andlove for what we do
are enclosuredin a greek traditional baklavo, turnedinto
a gourmet high quality chocolate dessert that captures
every consumer.

Designed in a special packaging to be easily transferred.
We are looking to add in new clients and also retain our in
house customers.

Working with regular distributors and prestigious
businesses, is one of our main concerns.

Our goal is to promote our last achievement, our best
seller, in order to have new partnerships and long-term
cooperation.

The product:
filippos' is our new gem, a special designed product to
be exported. A superb delight of high quality, hand-
made traditional product that will capture every
consumer once they try it.

portions wrapped up one by one

no preservatives

no food additives

with pure cow butter

rich filling with walnut (over 20%)

refined spices

chocolate coating
please find more details of the product in our webpage

www.filippospastry.eu

In order to maintain the high quality of a hand-made
product, we keep a regular production rate per week
that can be increased for larger quantities upon
request.

We are looking forward to future partnerships.

We always remain at your disposal for any further information and/or clarification.

OUOTOTKA

OYAAO BHPYTOY,(AAEYPI, AAATI), KAPYAIA (-20%), DYTIKA AIMH, ZAXAPH, BOYTYPO, AMYAOXIPOMO, BANIAINH, APQMATIKA
(KANEAA, TAPYDAAAO), KAKAO SKONH, YAP. OYTIKA AIMAPA, OPOX TANAKTOZX, AEKIOINH XOIMAXMIMOPEI NA MEPIEXEI
IXNH ANO APAXIAA (DIZTIKI APAMIKO), AMOYE ZHPOYX KAPMOYL KAI FAOYTENH. MIOPEI NA MEPIEXE! YITIOAEIMMATA

AMO KEAYDOX KAPYAIOY. MAEONAZQON YIPOMI ©EQPEITAI OYXZIOAQOI IKO.

ingredients

PHILLO DOUGH,(WHEAT FLUOR,SALT), WALNUTS -20%, VEGETABLE FATS, SUGAR, COW BUTTER, STARCH SYRUP,VANILLIN,
CINNAMON, CLOVE SPICE, COCOA POWDER, HYDR. VEGETABLE FATS, WHEY POWDER. MAY CONTAIN TRACES OF PEANUTS,
OTHER NUTS AND GLUTEN. MAY CONTAIN TRACES OF WALNUT'S SHELL. EXCESS SYRUP IS CONSIDERED NORMAL DUE

TO THE CONTRACTION OF CHOCOLATE.

PRODUCED AND PACKED IN GREECE BY: MMOURATIDIS BROS GP.
CONFECTIONERY WORKSHOP - 53 Vas. Sofias Str.- PTOLEMAIS - GREECE,

TEL.: +30 24630 24912 EMALL: info@filippospastry.eu
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4 X 8=32 filippos” parcels

stacking
example

H 256 cm

W 20,5cm L 34,0cm
Package size:205 x 340 x 256 mm

Package size:205 x 340 x 256 mm
n packages:12
Pallet size:800 x 1200mm

n layers:1

Surface usage:87.1%
Volume usage:74.3%
Total weight:84

mH; pp==
1

EUR-pallet base 1.2 X 0.8m = 12 packages



