PROFILE

Greek Ouzo Liguor Barbayanni Greek Liquor Process of Distillation”.
Find out aﬁgm.‘tho 150 year family tradition of Barbayanm .
s aeDistillgrlas.: n;;ethnlr-’l;(undatlun by Efstathios J. Bar

n ayannis arrivec Mﬂ Lasvos, in*TBGU'
hrlnging wlth hlm know edge and experience of the distilation
processes from the Russian city of Odessa.

At that time in Plomari, industrial production was on the increase and
international trade was blooming. The great mentor of the Greek
Nation, Benjamin of Lesvos, along with the other members of the
Filiki Eteria, had begun to lay the foundations of Modern Greece in
the Aegean Islands. The port of Lesvos was always busy and many
products were being shipped from the island to all corners of the
world.




 excellent climate, providing a superior varlety of anise, the
seed that is the basic flavorlng ingredient of ouzo. Tens of

produced hls excelient-quallty ouzo liquor, whlch is known
as Ouzo Barbayanni Blue. Since then, five generations of the
Barbayannis family have followed in the footsteps of
ot Efstathios Barbayannis.
They are faithful keepers of the traditional method of
" manufacturing their unique greek ouzo liquor, carefully
1 selecting all- natural ingredients and giving special care to
~ . the old ouzo distillation procedure.
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PRODUCTION

Process of Distillation, Barbayanni Ouzo
Distillation Procedure, Ouzo Production
Barbayannis Liquor Distiller is an ouzo producer
in Greece producing 100% distilled ouzo and
following this procedure since 1860, coming up
with ouzo exclusively flavoured by aniseed and
other aromatic herbs.

Barbayannis Ouzo Liquor Distiller is faithful
keeper of the traditiona

ANISEED

The selection of aniseed is of great importance
for the production of good ouzo. When the plant
is fully ripe, it is harvested, tied up in small
sheaves and dried carefully in the shade so that
its green color does not fade.

The next step is “drimonisma”, during which the
plant's seed is carefully separated from the
stems. This is done by hand on a tiled plate of
marble. The aniseed is then carefully stored in
pouches made of plant fibers, with all necessary
precautions taken against humidity. | method of
manufacturing their unigue ouzo.

Find out more about what it takes to create the
finest Greek ouzo.
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ALCOHQI/

Alcohol. which constitutes the basis for
the prdduction of ouzo, is tested twice.
First when it is delivered and then
immediately before it is used for
distillation. It is 100% pure ethyl alcohol
made from raisins.

DISTILLATION

The mixture is poured into special
alembics (distillation cauldrons) and is
distilled three times, with no sudden
rises or drops of temperature. From the
first distillation process, only the "heart",
meaning the middle fraction of
distillation, is retained. This is then used
for the second and third distillation
procedures, which are carried out at a
slow pace, under constant supervision
and testing.
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RIPENING
The "adoloto”, which is the term for the middle
fraction of the last process of distillation, is the
perfect essence of the procedure's last stage.
It is then stored in large stainless-steel tanks
to settle, so that the ingredients can “bond”
until homogeneity of the mixture is achieved.
WATER
Before the essence is bottled, it is slowly
mixed with crystal-clear water, from the
mountains of Plomari, Lesvos. This water has
excellent properties and the appropriate
contents of salts and minerals.
THE RESULT
The result of this traditional distillation process
is a 100% extract, which provides Ouzo
Barbayanni Liquor Distiller its uniqueness.(A
content of only 20% extract is required by
law). This distillation, which produces 100%
extract and is adhered to for all five types of
Ouzo Barbayanni, is enjoyed today by
thousands of admirers of this fine Greek
liquor in Europe, America, Australia and New
Zealand.
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BplokdTav o€ EEdpan, To BigBvig euTopIo Aveils Kal o

NMAwpapiTng ackaAo¢ Tou MEvoue, Beviayiv o AéoBiog, £Rale
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OTO vNo1d Tou Alydiou. To Alpdvi £ouds amd Zwi Kol TTOAAd
TPOIOVTO £EAYOVTAY O£ OAOKANPO TOV KOOHO

few -.al.-"..""

!
i ﬂﬁ



uxohwenaav TNV 1TOp£ICl TTou Ydpaée o Eucrmelog‘
BapRayidavvng. o ;
MoToi puAdKeg TnNE TTapadoong, e aydTrn Kol TToAld HepAKI
yla Tn Snuioupyia Tou govabikol oufou, emAéyouy Hévo
cayvd, QUOIKA UAIKA Kal TrapakoAouBouy pe IBlditepn
ppovTida Tn Siadikacia améoTaing. .
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NAPArQrH .~

H Morotrolied BapRayiavwn TTapdyel oulo
amé 100% ammoéoTadn aKkoAOUBWIVTAC TNV
i01a diadikacia armd 10 1860, £€xoviag wg
QATTOTEAEC A €va OULO QTTOKAEIOTIKG ATTO
YAUKQVIOO Kal GAAQ apwldTIKa BoTava.
AkoAouBei n dladikacia TTou odnyei oTnv
TTapaywyn audeviikoU eAAnvikoU oulou
FAYKANIZO

KaBopioTiko poAo o1 dnUioupyia Tou oldou
mai¢el To yAukavioo. OTav ToO QUTO QTACEI
oTNV TEAEIO Wpipavon Tou, padeleral, Severa
OE HIKpO SEMATIA KAl ENPOIVETAl 6T OKIX
TMPOCEKTIKA, WOTE VO JINTNPNCEI TO TTRATIVO
XPWHA TOU.

AkohouBzi To “Spudwvioda”, pia
XEIPOVOKTIKA SI1adIKO o0 KOTA TNV OTTOIN JE
TMPOCOYA VIVETAI 0 SIaXwWpICUOC TOU KApTTou
QITO TA KOTOAVIA, TTAVL OF JIa ETTKAIVA
Hapuapivn TTAaka. Mg TRV ammofnkKewon Tou
vAuKavioou, n otroia yiveral eéicou
TMPOCEKTIKA, XPNCIMOTTOIOUVTAl CAKIA a1To
PUTIKEC iVEC Kau AauBavovTal oAa Ta
QITOPAITNTA METPO KATA TNE UYPACTIaG.
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To olvéTrveupd Trou atroteAsi T Bdon
yid TV Trapaywyn Tou ollou,
eAEyyeTal SITTAG TOOO KATA THYV
TTapaAafn Tou, 600 Kal KAaTd To
SidoTnua piv TN Sladikacia Tng
améoTaing. Eivar 100% kabapn
QIBUAIKR 0AKOOAN YEWPYIKAS
TPOEAEUONC.

AMNOZTA=H

To piypa ptraivel og e181kol¢ AUBUKES
(kaZdvia) Kol aTTrooTAZeTal TPEIG
POPEC, XWPI¢C ATTOTOMES HETAROAES
1000 oTN BEpUavon Tou 600 Kal OTNY
Wi&n Tou. ATrd TNV TTRPWTN atrooTaén
atropével n “Kapdid”, To peoaio
KAdOMA TNE amdoTaéng, To OTroio Kal
Tepvdel oTn SedTEPN KAl TPITN Pdon
TN Sladikacoiag, apyd dpyd, M€
ouveEXEIC sAEyYoUu¢ Kal BOKIMEC.



QPIMANZH

To “addAwTo”, OTTWC OVOMGLETCI TO KEVIPIKD
KAGOMO KOI OTTOTEAEI TO TEAE10 OTTOOTOYMC TG
TEAEUTCIOC Qaone TNE dIODIKOoI0g, OTTOONKEVETOI
Ot Jeydheg avoeidwrec defapevec yia va
KOTOAOYIGOEl, VO “ZEUVOpLIcoUY” TO UAIKG THE
CUVTOVTIC KOI VO ViVOUV EVO OMOIOVEVEC MV,
NEPO

Mpiv 1O OITOOTOYMO KOTOAREEI OTIC PIGAEC,
OVOMENVUETO Opyd HE TO PNICHEVD,
KpuoTdAdivo vepd Ty pouviov Tou MAwpiou,
TO 0TTOi0 DIKBETEI HoVaDIKES IBIGTNTEC KO TN
OWOTH TIEPIEKTIKOTNTO OF GAOTO KOI JETOAAG.
TO ANOTEAEZIMA

To aTTOTEAECHIC GUTHC TNE TTOPUDOCIOKNC
HeBdBoU arTooTOENG Eivol Evo orTdoTOyHO 100%
TTOU TTp0odidel Kol Tn povoadikdTnTa oT10 O0Z0
Boppayidvvn .(n vopofeoio orroutei oA 20%
OTTOOTOYHO). AUTi N 100% ormdoToén
OKOAOUBEITAI KO OTOUC TTEVTE TTOPOYOMEVOUG
ToTToUC Tou OUZou Boppoyidvyn TTou
OTTOACHPAvOUV XIMGDHEC AGTPEIC TOU EKAEKTOU
auToU TTOTOU OTNV EupwiTmn, TRV AHEPIKNA, TV
Auotpodia ko Tn NEo ZnAavdia.




