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EMIZTOAH NPOX TON ANAINQXITH

AkolouBwvtac tn leUon Tou Tomou

KaBe tomog €xel Tn dikn Tou yeUon. Mia yelon mou dev PTIAXVETAl OTA EpyooTACIA, aAAd oTIg
mAayiéc Twv Bouvy, OTOV KAUTIO KAl OTO XWPAPI: oTa xépia avOpwrmwy mMou SoUAEUOUV PE TOUG
puBpouc TnNe yne. Kabe popa mou dokipaleig éva KoPPATI Ywi Kal Tupi 6° €va pIKpO xwplo, dev
yeueoal amAwg €va mpoidv: yeueoal pia oAokAnpen alucida (wrg mou fekiva amd 1o xwpdAagl Kal
¢Tavel oto Tpaméll cou. AuTé To ad6PATO VANA, TTou evwvel T BOOKNON PE TNV TApAywyr KAl To
Tpamell ye Tn Ppiroevia, gival n aypodiarpodn — n wvTavi) oxéon Tou avBpwmmou Pe Tov TOTIO Tou.

EmokenTopevog évav TomO, Yiveoal kpikog o€ pia {wvTtavr alucida: miow amd kabe komdadi mou
yAukaivel Tnv atpoéogpalpa pye Ta Koudouvia Tou, HEoa o€ KAOe HIKPO TUPOKOMEIo, OTN Yeuon KAde
TUPOMITAG TTOU YrveTal oTov EUNOPOUPVO, GTO TIATAKI HE YIAOUPTI Kal YAUKO TOUu KOUTAAloU Tou
diveTal yia To kaAhwoopiopa, kpuBetar n mpoondbsia avOpwnwy mou kpatouv {wvTavr Tn yn Toug.
O Toupiopog kal n aypodiaTtpopr), dUo K6oUol Tou KamoTe €polalav E€xwpol, ORUeEPaA EvwvovTal
yla va SnHIoUpyrnoouUY HId VEQ euTielpia — Mia epmelpia yelong, YVWonG Kal GUMHETOXNG.

Orav emAgyeiq va Tafidéyeic péca anod Tic Aladpopég Tou TupioU, dev akolouBeic amAwg éva
xaptn. AkolouBcic Tn {wh mou kpUPeTal miow améd k&Oe mPoidv: To dppeypa TNG AUYAG, To ydAa
mou Bpalel oTo kaldvi, TIC HUPWBIEC TOU PPECKOU YWHIOU, TN PPOVTIda HIAG OIKOYEVEIQG TIOU
ouvexilel pla mapadoon aiwvwy. AkohouBwyvTag pia diadpopr Tupioy, dev yvwpilelc amAwg
TUPOKOMIKA TIPOIOVTA: CUHHETEXEIC OTN ouvéxeld Touc. Kabe emiokeyn oe éva Tupokopeio, kabe
ayopd £vOg TOTIKOU TpoiovTog, kabe yeupa mou emAéyeliq ouveldnTd, yivetal pia mpa&n otRpi&ng.
Mpoopépeic e106dnua, evOappuveic Tn dnuioupyia, evioxveig Tn BiwoipdtnTa piag koivétnTac. Kai
EMOTPEPEIG OTO OIKO TOU OIKIOKO, «YAOTPOVOMIKO TMESio» YEPATOG IOTOPIEG, EIKOVEG KAl VEEG
yeuoeig mou Oa poipaocTeic ye ayamnuévoug avBpwmouc.

IApepa, mepioodTepo amd moTE, ol TalidiwTeg avalnrouyv kAT BabuTepo: pia emMoTPOPR OTO
auBevTiko, oTo amho kai aknBive. ©£houv va Eépouv amoé mol £pxeTal auTo mou dokipalouy, molog
10 épTiafe, TI 1cTopia kouBald. AuTh n «aviouxn katavalwon» dev eival poda- gival éva véo €idog

ox£ong e Tov kKoopo. Evag Tpomog va EavaPpoupe Tig pilec pag péoa amd Tn yevon.

H EAAaSa 31a0£Tel mAoUTo yeUoewy, Tomiwy kal mapadocewy mou afilel va EavaeimwOouy. H
aypodiatpopn dev gival amAwe évag Topéag TG olIKOVOopiag — €ival To MPOCWIO TOU TOTOU HaAg, N
wuxn Tou MoAITiIopoU pag. Kar kaBe Tafidiwtng €xel pdho o' autd: va yvwpioel, va oeBaoTei, va

emAE€el, va diadwoel.

Ortav akohouBeic pia TéTola diadpopn, dev eioal ma amAog emokénTne. Edw, dev umapxel
«BQeatng». Ymapxel
CUMMETOXOG: EKEIVOG TToU TepmaTtd, Sokipalel, pabaivel, apouykpalerai.
Eical popéag ouvéxeiag, ouvodoITOpoG e Hia Mopeia mMou evwvel To MApeAOOV pe To péAlov.

KaAké tafidi!




LETTER TO THE READER

Following the Taste of the Land

Every place has its own taste. A taste that is not made in factories, but on the hillsides, in the
plain and in the field: in the hands of people who work at the rhythms of the land. Every time
you taste a piece of bread and cheese in a small village, you are not just tasting a product; you
are tasting a whole chain of life that starts in the field and reaches your table. This invisible
thread that connects grazing with production and the table with hospitality is agri-food - the
living link between man and his land.

When you visit a place, you become a link in a living chain: behind every herd that sweetens
the atmosphere with its bells, in every small cheese dairy, in the taste of every cheese pie
baked in the wood-fired oven, in the saucer of yoghurt and spoon sweet given as a welcome,
lies the effort of people who keep their land alive. Tourism and agri-food, two worlds that
once seemed separate, now come together to create a new experience - one of taste,
knowledge and participation.

When you choose to travel through the Cheese Routes, you are not just following a map.
You follow the life behind each product: the milking of the dawn, the milk boiling in the
cauldron, the smells of fresh bread, the care of a family carrying on a centuries-old tradition.
By following a cheese trail, you don't just get to know cheese products; you participate in
their continuity. Every visit to a dairy, every purchase of a local product, every meal you
consciously choose becomes an act of support. You provide income, you encourage
creativity, you enhance the sustainability of a community. And you return to your own
domestic, “culinary realm” full of stories, images and new flavors to share with loved ones.

Today, more than ever, travelers are looking for something deeper: a return to the authentic,
the simple and the real. They want to know where what they taste comes from, who made it,
what history it carries. This ‘restless consumption’ is not a fashion; it is a new kind of
relationship with the world. A way of rediscovering our roots through taste.

Greece has a wealth of flavours, landscapes and traditions that deserve to be rediscovered.
Agri-food is not just a sector of the economy - it is the face of our land, the soul of our
culture. And every traveller has a role to play in it:

To know, to respect, to choose, to spread.

When you follow such a route, you are no longer just a visitor. Here, there is no “spectator”.
There is a participant: the one who walks, tries, learns, listens.
You are a carrier of continuity, a fellow traveller on a path that connects the past with the
future.

Have a good journey!




MEPOZX A - EIZAMQrH
1. CheeseScape | To Ixédio AlakparTiknc Zuvepyaoiag «Say Cheese! Balkan Cheese»

To mapév évrumo ulomoiRdnke oTo mMAaicio Tou oxediou diakpaTikig cuvepyaociag (XAX) «Say Cheese!
Balkan Cheese», Tou TomkoU mpoypdappatog LEADER/CLLD, Ynopétpo 19.3 tou Métpou 19 Tou NAA
2014-2020.

21OX0C TOU £pyou eival n avadeifn Tng mapadooiakng Tupokopiag kai n aflomoinon Tng wg gpyaleiou yia
TNV agipopo avanTuén Twyv aypoTikwy meploxwy Twv BaAkaviwy, péoa and tn dnuioupyia evog SikTUou
«Apopwy Tou TuploU», To «CheeseScape».

H npwrtoBoulia cuvdudalel tn Siathpnon TnG MOMTIOTIKAG KANPOVOHIAG ME TNV EVIOXUGH TOU TOUPIGTIKOU Kal
MapaAywyIKoU 1I0ToU TwY CUHPHETEXOUCWY Teploxwy. EvracoeTtal otn ¢pidocopia Twy OgpaTtikwy diadpopwy
mou ouvdéouv Tov TONITIOPd, Tn yaoTpovopia kal To ¢uoikéd mepiBaAlov, mpowbwvTag éva PBiwoipo kai
evaAAakTIkO povTéNo ToupiouoU.

H EANa8a cuppeTeixe oTo épyo péow Tpiwy Opadwy TomkAg Apdaong (OTA):

«  Avamru€iakn Mapvwva A.E. A.O.T.A., pe mepioxn mapépBaonc tnv AvatoAikh Mehomdvvnoo,

«  Axadia - Avantu€iakf A.E., pe mepioxi) mapéuPaocncg tnv Nepipepeiakh EvoTnra Axaiag, kai

«  Avamru€iakfy OAupmiag A.A.E. O.T.A., pe nepioxn mapépBaoncg tnv Nepipepeiakn Evornra HAsiac.

Ané koivou, ol Tpeig eTaipol ouvéBalav oTn xapToypdgnon, Tekunpiwon Kal Tpowdnon mévre emAeypévwy
Aradpopwv TupioU mou diatpéxouv Tnv lehomovvnoo. O diadpopég autég amotedolv {wvTava
nmapadeiypara TOmKNAG ouvepyaciag, omou n mapdadoon, n yeuon kal n piAofevia cuvuTApXouv apHoOVIKd.

H pehéTn kai o oxediaopdc Twv «Apdpwy Tou Tuplou» avatéOnkav otn Mlewpyooikovopikry IKE (AGRECON), n
oToia MPAYMATOTOINCOE EKTEVI £PEUVA OTA TOTIKA TUpoKopeia, cuveAefe oToixeia amdé mapaywyoUg Kal
EMXEIPAOEIC, KAl SIAUOPPWOE TNV TIPOTEIVOPEVN OTpaTnyikr mpoBolAg kal avanTuénc.
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2. H Nelomovvnoog - Tomog yeuong, moAiTiopoU kal IoTopiag

Bpiokeoal Aoimov micw amé To TIPovI, £Tolpog va Tafidéyeig Tnv Medomodvvnoo. Ayamac tny loTopia, Tn
®uon, 1o Talidl oe évav Té6MO Mou cou umrofalAel Tov 3ikd Tou pubud. Kar cou apéoel kai To Tupil
TuyxapnTrpia, 8¢ Ba pmopouceg va £xeig Kavel KAAUTEPN emiAoyn.

H Melomovvnoog eival évag T6mMOC 6MOU TO TOTIO, N I0TOPIA KAl N yaoTpovopia cuvBéTouv éva adidomaoTo
ouvolo. Ao Ta opeiva Tomia Tou XeApouU, Tou Maivalou kal Tou TaliyeTou gwg TIC eUpopeg mMedIadeg TNG
HAeiag kai Ta apnélia 1ng Nepgag, n mepioxn mapapével €vag {wvtavog popeacg eAANVIKAC mapadoong.

H ¢uon tne Nelomovvijoou eivar moAumpoown: Bouvd, Saon, moTAPIA KAl paAPAYYIA CUVUTIAPXOUV HE
mapabaldacoieq med1adeg kal AMoug Adpouc. Autd To pwoaikd Tomiwy e€nyei kal TNV MOIKIAid Twy TUpIWY
mou mapdyovTal edw — amod TN PETA TWY OPEIVWY KoTadiwy éwg Tn opéAa, To kakaPpuTivd kaoépl, Tn
ypaBiépa Maivalou kai Tn pul®pa Mavne.

H tupokopia otnv lNehomévvnoo Sev eival amAwg mapaywyikn dpactnpidotnra- ival Tpomog {whg. Oi
TEXVIKEG TNG MEPVOUV AT YEVIA Ot YEVIA, EUTTAOUTIOPEVEG e EPTTIEIPIKN YVWwon Kal oefacpd mpog Tn ¢uon.
H mapadooiakn oikohoyikr yvwon (TEK), mou mepiypaper T ouvdeon Tou avBpwmou pe To PUOIKS Tou
nmepiBaldov, anmotelei Ospélio authc TnG mapadoong.

Itnv UmaiBpo 1ng Melomovvroou, n mapaywyn TupioU umAp&e mAvTOTE olKoyevelakn utdBeon: amd To
ApHEYMA HEXPI TN OTAxwOoN Twy KePAANIWY Kal Tn PUAAER Toug oTIc METPIveG amoBnkeg Tou kalokaipiou. Oi
KAnpovopol auTng Tng mapadoong kpatoUv {wVTAVEQ TIC TEXVIKEG KAl TA MUCTIKA, evw aywvifovTal va
avrane€éNOouv oTic mpokAfoeic mou BéTouv To komddi kai n Booknon. Mali, cuvrnpouv évav kukho {wrq
mou opilel TNV TAUTOTNTA Tou TOTOU.

To «CheeseScape: Apopol Tupiou Twv Balkaviwv - Mehomdvvnooc», To amoTéAeopa ouvepyaaciag TpIwy
Avantu€iakwy Etaipeiwv (Avarru€iaki Mapvwva A.E. A.O.T.A., Axaia Avantu€iakn A.E. kai Avanrtu€iaki
OAlupmiag A.A.E. O.T.A.) sival mévte Siadpopéqg mou Siaoxilouv tnv Melonmdvvnoo, ocuvdiovtag Tn yn, T
yeuon kal Tnv mapadoaon pe T cUYXPOVN TOUPICTIKN €UTEIpia.

lpokeiTal yia éva SikTuo TIOU PEPVEI KOVTA TTAPAYWYOUC, ECTIATOPEG, EMOKENMTEG KAl TOTIKEG KOIVOTNTEG.
‘Eva 3ikTuo mou amodeikvUel TwE o Touplopog dev xpetaleTal va amopakpUvel Tov TafidiwTn anoé Tnv
auBevTik6TNTA — avTiOeTa, pmopei va Tov pEpel Mo KOVTA oTo aAnOivo mMpoowIo VoG TOTTOU.



PART A - INTRODUCTION

1. CheeseScape | The Transnational Cooperation Project «Say Cheese! Balkan Cheese»

This booklet is a product of the transnational cooperation project (TCP) “Say Cheese! Balkan Cheese”, which
was implemented in the framework of the local LEADER/CLLD programme, Submeasure 19.3 of Measure 19
of the Rural Development Programme 2014-2020.

The aim of the project is to promote traditional cheese production and to use it as a tool for the
sustainable development of rural areas in the Balkans, through the creation of a network of “Cheese
Routes”, the “CheeseScape”.

The initiative combines the preservation of cultural heritage with the strengthening of the tourist and
productive fabric of the participating regions. It is part of the philosophy of thematic routes linking
culture, gastronomy and the natural environment, promoting a sustainable and alternative model of
tourism.

Greece participated in the project through three Local Action Groups (LAGs):

+  Regional Development Company of Parnonas (Parnonas S.A.): area of intervention - Eastern Peloponnese
+ Regional Development Company of Achaia S.A.: area of intervention - Region of Achaia, and

+ Development Agency of Olympia SA.: area of intervention - Region of llia.

Together, the three partners contributed to the mapping, documentation and promotion of five selected
Cheese Routes that run through the Peloponnese. These routes are living examples of local cooperation,
where tradition, taste and hospitality coexist in harmony.

The study and design of the “Cheese Routes” was entrusted to AGRECON, which carried out extensive
research in local cheese dairies, collected data from producers and businesses, and formulated the
proposed promotion and development strategy.
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2. Peloponnese - A place of taste, culture and history

So you're behind the wheel, ready to travel the Peloponnese. You love history, nature, travelling in a place
that has its own rhythm. And you love cheese! Congratulations, you couldn’t have made a better choice.

The Peloponnese is a place where landscape, history and gastronomy form an inseparable whole. From the
mountainous landscapes of Chelmos, Menalon and Taygetos to the fertile plains of llia and the vineyards
of Nemea, the region remains a living carrier of Greek tradition.

The nature of the Peloponnese is multifaceted: mountains, forests, rivers and gorges coexist with coastal
plains and gentle hills. This mosaic of landscapes explains and the variety of cheeses produced here -
from the feta of the mountain herds to sfela, Kalavritino kasseri, Maenalon gruyere and Mani mizithra.

Cheese-making in the Peloponnese is not just a productive activity; it is a way of life. Its techniques are
passed down from generation to generation, enriched with empirical knowledge and respect for nature.
Traditional ecological knowledge (TEK), which describes the connection between man and his natural
environment, is the foundation of this

tradition.

In the countryside of the Peloponnese, cheese production has always been a family affair: from milking to
the dripping of the heads and their storage in stone warehouses during the summer. The heirs to this
tradition keep the techniques and secrets alive, while struggling to meet the challenges of herding and
grazing. Together, they maintain a cycle of life that defines the identity of the place.

The “CheeseScape: Balkan Cheese Routes - Peloponnese”, the result of the collaboration of three Regional
Development Companies (Parnonas S.A., Achaia S.A. and Olympia S.A.), are five routes that cross the
Peloponnese, linking land, taste and tradition with the modern tourist experience.

It is a network that brings together producers, restaurateurs, visitors and local communities. A network
that proves that tourism does not have to take travellers away from authenticity - on the contrary, it can
bring them closer to the true face of a place.



3. CheeseScape | H piAocopia Twy «Apopwy Tou TupioU»

KaBwc¢ Eekivag o Tafidi oou, va Bupdocar: kaOe dpopocg mou diaoxilelg, kaOe yelon mou
dokipaleig, kaOe avbpwmog mou cuvavTdag, eival évag Kpikog og pia aAluoida moAiTiopol mou
gvwvel To x0eg pe TO ofpeEpa.

AkolouBwvTag Toug Apdpoug Tou Tupiou Tng lNelomovvioou, yiveoal yépog auThg Tng IoTopiac.
Miag 1oTopiag mou ouvexileTal 600 umapxouv TafIdIwTeG TOU eMAEYOUV va YVWwPIoOUV Tov TOTO
Héoa anéd Tn yelon, Tn yvwon Kal Tov ogfacpo.

O1 dpopol Tou Tupiol TnG MNelomovvijoou oxediaoTnkav woTe va AeIToupyoUv w¢ OgpaTikéq
Siadpopéq mMoAITIopoU kal yacTpovopiac. Eviwvouv témoug, avBpwmoug kal gumeipiec yéoa amoé 1o
KOIVO OTOIXEIO TOU YAAQKTOC KAl TwV TApdywywy Tou.

H mpwtoBoulia evracoetal otn Aoyikr Tou slow travelling - Tng apyng, ouciaoTikig yvwpipiag pe
tov Tomo. O TafidiwTtng kaAeital va kivnOei pe pubuod avbpwmivo, va yeutei, va paber kai va
ouvopiAfoel pe Toug avBpwmoug Tng umaifpou. H diadpopn dev eival anAwg évag dpodpog: eival
Hia gpmelpia.

H €vvola Tng evromoTnTag amotelei kevrpikd afova Tou épyou. To Tupi, wg MPoidy Mou Ppépel Ta
XAPAKTNPICTIKA TOU TOTTOU MAPAYWYNG TOU — TNV TOIOTNTA Tou YAAAKTOG, TN xAwpida Twv
BookoTomwy, TN yvwon Tou TupokOpou — AsiToupyei wg HeTapopéag moAiITiopol. Méoa amd
TOTIKEG OPACTEIC, YEUCIYVWOIEG, EMOKEYIUA TUPOKOMEIA KAl CUVEPYAODIiEC PE ECTIATOPIA,
avadelkvUeTdl o OECPOC AVAPETA OTNY MAPAYWYN, Tn ¢UCN KAl Tov TOAITIOHO.

4. Tupokopia kai TOAITIOTIKI} KAnpovopia

H mapadooiakn Tupokopia éxel avayvwpioTei dieOvwg wg oToixeio TNG AuANG MONITIOTIKAG
KAnpovopidg, apoU cuvOEETAl HE YVWOEIG, TTPAKTIKEG KAl TEAETOUpPYieg Tou peTadidovTal
diayeveaka. 2tnv EANGSa, n perakivoUpevn kTnvoTpogia éxel ndn evraxOei otov EOviké Kataloyo
Aulnc MohimioTikAg KAnpovopiag (2017) kar otov Avtinpoowneutikd Katahoyo tng UNESCO
(2019), we pia and Tic mo PIWOINEG HOPPEG SIAXEIPIONG YNG KAl OIKOCUCSTHATWY.

H kataypaer kai avadeifn autic TnG yvwong amoTtelei avandéomacTo pépog Twy «Apduwy Tou
TupioU». O emokénTng mou akohouBei Tig d1adpopéc TnG MNelomovviioou dev yvwpilel amAwg
npoiovra: yvwpilel Tpomoug {wrg, Tomkda [RON kal HopPEC ouvEpyacsiag mou ouykpoTnoav Tny
aypoTIKR Kolvwvia Tng mePIOXNG.



3. CheeseScape | The philosophy of the “Cheese Routes”

As you embark on your journey, remember: every road you travel, every taste you taste,
every person you meet, is a link in a chain of culture that connects yesterday with today.

By following the Cheese Roads of the Peloponnese, you become part of this history. A
history that will continue as long as there are travellers who choose to get to know the
place through taste, knowledge and respect.

The "Cheese Routes” are designed to function as thematic routes of culture and
gastronomy. They unite places, people and experiences through the common element of
milk and its derivatives.

The initiative is part of the logic of slow travelling - slow, meaningful acquaintance with
the place. The traveller is invited to move at a human pace, to taste, learn and converse
with the people of the countryside. The journey is not just a road; it is an experience.

The notion of locality is central to the work. Cheese, as a product bearing the
characteristics of its place of production - the quality of the milk, the flora of the
pastures, the knowledge of the cheese-maker - acts as a carrier of culture. Through local
actions, tastings, visits to cheese dairies and partnerships with restaurants, the link
between production, nature and culture is highlighted.

4. Cheese-making and cultural heritage

Traditional cheese-making has been recognised internationally as an element of
intangible cultural heritage, as it is associated with knowledge, practices and rituals that
are transmitted through generations. In Greece, transhumance has already been
inscribed on the National List of Intangible Cultural Heritage (2017) and on the UNESCO
Representative List (2019), as one of the most sustainable forms of land and ecosystem
management.

The recording and promotion of this knowledge is an integral part of the "Cheese
Routes”. The visitor who follows the Peloponnese routes does not just get to know
products; he gets to know ways of life, local customs and forms of cooperation that have
formed the rural society of the region.



5. H aia Tng TomknAg mapaywyng
H othpi€n Twv TOomKWY Tapaywywy Kal Twy PIKPWY TupoKopeiwy éxel TOAAAmAR onuacia:

+  OikovoIKR, kKaBw¢ evioxuel T BiwoIgdTNTA TWY PIKPWY EMIXEIPHCEWY KAl TWV AYPOTIKWY VOIKOKUPIWY.

«  NepiBaldovTikn, 31611 n moipevikf KTvoTpopia cupBdaller otn diathpnon Twy BookoTémMwyY Kal TNG
BromoikiAéTnTaC.

+  Koivwvikn, kaBwc ouykpaTtei Tov mAnBucpo otnv UmaiBpo kai diatnpei {wvTaveg TIG KOIVOTNTEG.

H katavaAwon Tomkwy mpoiovTwy dev gival povo emAoyn mo1oTnTag, aAAd kar mpag&n moAitiopou. O
emokenTng Tneg Mehomovvroou kaleital va otnpifel Touq avBpwmoug Tou TéTOU pECA aAmod Tn yeuon -
emA€yovTag mpoidovTa mou agnyouvTal ICTOpPIEG.

6. O1 d1adpopéc wg epyaleio Biwoipng avamruéng

To «CheeseScape» mporeivel pia véa mpootyyion otnv avamtu€n Tng umaibpou: Tov OeUaTIKO TOUPIOHS WG
diauho avalwoyovnong tng Tomikn ¢ oikovopiag. O1 31adpopéc Tou TuploU dnNUIOUPYOUY EUKAIPIEC
ouvepyaoiag avapeca o€ TUPOKOPOUG, ECTIATOPEG, £EVOBOXOUC, MONITIOTIKOUC POPEIC KAl EMOKEMTEG.

H epmeipia mou mpoogpépel 0 eMOKEWYIPNOG TUPOKOMIKOG TOUPIoNOG Sev eplopileTal oTn yeuoiyvwaia.
NepihapBdaver emiokeyn oe oTAVEG KAl TAPASOCIAKA TUPOKOUEID, CUMMETOX OF EPYACTAHPIA TTAPACKEURC,
TEPIMATNTIKEG KAl TTOMITIOTIKEG SPACTNPIOTNTEG, KAl YVWPIMIA ME TA PVNUEia KAl T TOTia Mou TMAQICIWVOUY
kaBe d1adpopn.

H Melomévvnoog, pe To Mukvo SikTuo opelviwy Kal mapaBaldcaoiwy oIKICUWY, TN Yakpdiwvn IoTopia Kal Tnv
mAoUoIa aypoTIKN Tng mapaywyr, amoTeAei 1I8avikd TOmo yia Tnv avanTtufn gvog TéTolou mpoTumou. To
«CheeseScape: Apopol TupioU Twv BaAkaviwv - Nedomovvnoog» Aeitoupyei é1o1 we gpyaleio Biwoipng
TOUPIOTIKNG TAUTOTNTAG, TTOU EVWYVEI TOV MPWTOYEVI Todéa He Tov MOMITIONO Kal Tn ¢iAoevia.




5. The value of local production
Support for local producers and small cheese dairies is of multiple importance:

« Economic, as it enhances the viability of small businesses and rural households.
+ Environmental, as pastoral farming contributes to the preservation of pastures and biodiversity.
+ Social, as it keeps the population in the countryside and keeps communities alive.

Eating local products is not only a quality choice, but also an act of culture. Visitors to the Peloponnese
are invited to support the local people through taste - choosing products that tell stories.

6. Routes as a tool for sustainable development

"CheeseScape” proposes a new approach to rural development: thematic tourism as a channel for
revitalising the local economy. Cheese routes create opportunities for cooperation between cheese
makers, restaurateurs, hoteliers, cultural operators and visitors.

The experience of visiting cheese tourism is not limited to tasting. It includes visits to cheese dairies and
traditional cheese dairies, participation in cheese-making workshops, walking and cultural activities, and
getting to know the monuments and landscapes surrounding each route.

The Peloponnese, with its dense network of mountain and coastal settlements, its long history and rich
agricultural production, is an ideal place for the development of such a model. “CheeseScape: Balkan
Cheese Routes - Peloponnese” thus function as a tool for a sustainable tourism identity, linking the
primary sector with culture and hospitality.

f
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Andritsaina’,
Avﬁpinlmlvu
ki

lacTolvn, HAsia
KapdiakouTi, HAeia
Av3pafBida, HAeia
2avrtapepl, Axaia
Apoocida, Axaia
BouAiaypévn, HAeia
BouAiaypévn, HAeia
loupepo, HAeia
Tepevn Aryiou, Axaia
KaAaBputa, Axaia
KalaBputa, Axaia
KAeitopia, Axaia
Avw Aoucoi KahaBputwy, Axaia

Kayiag & 120 xAp EO TpimoAnc-Nupyou, Apkadia
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Kapatouhag, Apkadia

MavOupsa, 21adio, Apkadia

Ayiog lwavvng - Kuvoupiag, Apkadia
MuTika XouUvng, Apyocg, ApyoAida
Kepalapi Apyoug, ApyoAida
Aalapavapa, ApyoAida

Ayia Tpiada, Apaxvaio, Apyolida
Koupraki, Apyoc, ApyoAida

Aylog Adpiavog, Apyolida

Tpaxeid, Auyoupio, Apyolida
Koutpoupmaiika, Auyoupio, Apyolida
Tpaxeia, ApyoAida

Jukéa, Aakwyvia

lepaki - Ayiog AnunTtpiog Zapaka, Aakwyvia




Gastouni, llia
Kardiakouti, llia
Andravida, llia
Sandameri, Achaia
Drosia, Achaia
Vouliagmeni, llia
Vouliagmeni, llia
Goumero, llia

Temeni Agiou, Achaia
Kalavrita, Achaia
Kalavrita, Achaia
Kleitoria, Achaia

Ano Lousoi Kalavriton, Achaia

Kapsia & 12th km Tripoli-Pyrgos National Road,
Arcadia

Karatoulas, Arcadia

Manthyrea, Stadio, Arcadia
Agios loannis, Kynouria, Arcadia
Mytika Chounis, Argos, Argolida
Kefalari, Argos, Argolida

Dalamanara, Agrolida

Agia Triada, Arachnaios, Argolida

Kourtaki, Argos, Argolida

Agios Adrianos, Argolida

Tracheia, Lygourio, Argolida
Koutroumpaika, Lygourio, Argolida
Tracheia, Argolida

Sykea, Laconia

Geraki - Agios Dimitrios Zaraka, Laconia




MEPOZX B - Ol APOMOI TOY TYPIOY THX NEAONONNHIOY

To «CheeseScape: Apopol TupioU Twv Balkaviwy - lNehomdvvnoog» amorteAeital and mévre OegpaTtikéq
d1adpopég mou avanTuxOnkav pe oToxo va kKabodnynoouv Tov eMOKETTN HECA ATO TIC O XAPAKTNPIOTIKEG
TEPIOXEC MAPAYWYNG TUPIOU, cuvdéovTag Tn YeUoN Pe TO TOTIiO KAl TV MOMNITIOTIKR €UTEIpia.

O1 d1adpopécg autéc xwpilovral oe SUO YEWYPAPIKEG EVOTNTEG:

(Axdaia, HAsia)
Evornra B: Avatohiki Mehomovvnooc (Apkadia, ApyoAida, Aakwvia)

AIAAPOMH 1: AXAIA - HAEIA

H mpwTtn Siadpopr Tou «CheeseScape» Lekiva anmd tn Bopeia akth Tne NelomovvAoou kai katalfyel oTa
opeivy Tng avatolikng HAeiag. Mpokeitar yia pia peydAn mopeia mou cuvdeel Tig elpopeg MedIASEC PE TIG
Bouvokopeéc, Tn Balacoa Tou loviou pe Tov auxéva Tou Maivalou.

Kato Achaia*
Kdrmfhxdia

v ' L ey ‘\
V N/ 'KakaBputa |

Mount Kyllini !
KuMiTsiveng

Dirnltsana

facTolvn, HAcia Apoocida, Axaia

Gastouni, llia Drosia, Achaia
KapdiakoUTi, HAeia BouAiaypévn, HAeia
Kardiakouti, llia Vouliagmeni, llia
Avdpapida, HAcia BouAiaypévn, HAeia
Andravida, llia Vouliagmeni, llia
Yavrapépl, Axaia loupepo, HAeia
Sandameri, Achaia Goumero, llia



PART B - THE CHEESE ROUTES OF THE PELOPONNESE

“CheeseScape: Balkan Cheese Routes - Peloponnese” included five thematic routes developed to guide
visitors through the most characteristic cheese-producing areas, linking taste, landscape and cultural
experience.

These routes are divided into two geographical sections:

(Achaia, llia)
Section B: Eastern Peloponnese (Arcadia, Argolida, Laconia).

ROUTE 1: ACHAIA - ILIA

The first route of "CheeseScape" starts from the northern coast of the Peloponnese and ends in the
mountains of Eastern llia. It is a long route that connects the fertile plains with the mountain peaks, the
lonian Sea with the neck of Menalon.

SCAN ME AND | WILL SHOW YOU THE WAY

I.M. Navayiag Xpuoomnyrc AiBpnc
Katapuyio lwavvn Aiakidn Kevrpo ki KahaBpUtwy Holy Monastery of Panagia Apxaio ©¢atpo Alyeipag
Shelter loannis Diakidis Kalavrita Ski Center Chrysopigi of Divris Ancient theater of Aegeira

Mouosio Epramnrag Tomog EkTéAeong MovaoTrpi
Kivnon Tou Nepou KalaBputwy Meyalou XmnAaiou
ImhAaio Twv Anpviy Museum of Eftapitas Place of Sacrifice Mega Spilaio
Cave Lakes - Kastria Cave Water Movement of Kalavryta Monastery




lewypagpikd mpogil: n Puoloyvwpia Tng meploxnq

H Axaia kai n HAeia xapakTtnpiCovral anod eUpopeg EKTACEIC ME ONUAVTIKA AYPOTIKA TTAPAYWYR Kal évTovn
Tapousia MIKPWY YOAAKTOKOMIKWY povadwy. XTa opelvd Toug, diatnpolv evepyn KTNVOTPOPIKA mapdadoon,
pe komadia mpoPATwy Kal KATOIKIWY TTou Bdokouv ot PpuaikoUg BookdTomouc.

InMeia puoikoU Kal TOAITIOTIKOU v3IagEpPovToq

H Siadpopr mepihapBdver onpcia povadikoU puUOIKOU Kal 1I6TOopIKoU KaANouc:

+  Apxaia OAupria, maykéopio oupfolo eipvne kar abAnTiopou,

*  Naocg EmkoUplou AnoAAwva oTic Baooeg, £pyo Tou lkTivou kar Mvnpueio lNaykéopiag KAnpovopidg
UNESCO,

+  Apoaia (i NpooToBitoa), xwpid oToug mMpoémodeg Tou EpupdvBou kal mepioxy mou kaToikeital ané TNy
apxaidtnra otnv omoia BpiokeTal To apxaio puknvaikd vekpoTtageio pe duo Aafeutolc Tdgoug

+  Adoog Tng Poldng, éva and Ta eAaxiota dpuoddaon Tne Meooyeiou,

*  Aipgvo@akaocoa KotiUxi kai Adooc Itpogihidg, uypoPioTonor ieBvouc onuaoiacg,

* lapatikég Nnyéc KuhAfvng kai Kaotpo XAepoural,
Napadooiakoi oikiopoi otn Aifpn kai Tn Aapneia, pe méTpiva omitTia Kal OIKOTEXViECG.

+ Apxaia 'H\ida

+  Tagol Tng BoUvTevng

+  Teixoq Aupaiwy

+ lepa Movn Navayiag Xpuoornnync Aipnc

+ Aiadpopéc 1, 3, 4 kai 5 Twv «Apopwy Tou Kpaciou» tng HAeiag kai n Aiadpopn 2 Twv «Apopwy Tou
Kpaciou» tng Apkadiag

Epmeipieq & dpaotnpioTnreg

Itnv Apaliada kai Ta KahaBputa AeitoupyoUv eMIOKEWINA TUPOKOMEIA KAl AYPOTOUPIOTIKEG HOVASEG, OTOU
o TafIdIwTNG Pmopei va cuppeTaoxel oTn d1adikadia MAapaAywyng f O YEUOIYVWOIEC.

H S1adpopr| diactaupwyvetal pe Toug Apopoug Tou KpaaoioU Tng Axaiag kai Tng HAsiag, mpoogpépovrag
ouvlUAOoNO YEUOEWY Kal TOTIKWY TApadocewy.

®eoTifal mepioxng

+ Aigbvéc Oeomifal Kivnuatoypagou Olupmiac.

+ Aigbvéc Osomifal Apxaiag Olupmiag pe ocuvaulieg kar Beatpikéq mapaoTaoceic.

+ OcomiBal Apxaiag HMidag oTo apxaio B¢arpo.

+  Railway Festival, poucikéd kai kaANITexvikd yeyovog og o18npodpopikd xwpo.

+  Port Festival Karakéhou: yiopTr| pousikfig kai moAiTiopou oto Aipavi Tou Katakolou

+  OcomiBa) laotpovopiag «Peloponnese Food Stories - loTopieg leloewy, AvBpwrnwy, MohiTicpou»
+ OcomiBal «Kepvape EANGSa - Apahiada»



Geographical profile: the Natural History of the area

Achaia and llia are characterised by fertile land with significant agricultural production and a strong
presence of small dairy farms. Their mountainous areas has an active livestock farming tradition, with
flocks of sheep and goats grazing in natural pastures.

Places of natural and cultural interest

The route includes points of outstanding natural and historical interest:

+  Ancient Olympia, a world symbol of peace and sport,

+ Temple of Apollo Epicurus in Vasses, the work of Ictinus and a UNESCO World Heritage Site,

+ Drosia (or Prostovitsa), village at the foot of Erymanthos and area inhabited since antiquity where the
ancient Mycenaean cemetery with two carved tombs is located

+  Forest of Fologi, one of the few oak forests in the Mediterranean,

+  Kotychi Lagoon and Strofilias Forest, wetlands of international importance,

+ Kyllini Hot Springs and Chlemoutsi Castle,

+ Traditional settlements in Divri and Lampeia, with stone houses and cottage industries.

+ Ancient Elis

+  Tombs of Voudeni

+  Dumonia Wall

* Holy Monastery of Panagia Chrysopigi of Divris

+ Routes 1, 3, 4 and 5 of the "Wine Routes” of llia and Route 2 of the “Wine Routes” of Arcadia

€ \ 3

Experiences & activities

In Amaliada and Kalavrita, there are visitable cheese dairies and agritourism units, where travellers can
participate in the production process or in tastings.

The route crosses the Wine Routes of Achaia and llia, offering a combination of flavours and local
traditions.

Regional Festival

+  Olympia International Film Festival.

- International Festival of Ancient Olympia with concerts and theatre performances.

+  Festival of Ancient Elis in the ancient theatre.

+ Railway Festival, music and art event at a railway site.

+  Port Festival Katakolon: a celebration of music and culture at the port of Katakolon

- Gastronomy Festival "Peloponnese Food Stories - Stories of Flavours, People, Culture”
+  Festival "We treat Greece - Amaliada”
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AIAAPOMH 2: AXAIA - KAAABPYTA - AIMIO

H deutepn diadpopn eoTialel oTnyv opeiviy Axaia, 6mou n ¢Uon, n mapadoon kai n yeuon ocuvBéTouv pia
povadikn epmeipia. zekiva amd 1o Aiylo, yvwoTo yia Ta otagidalwva kai Tov [latpaiké opilovTa, kai
kataAfyel ota 1oTopikd KahdBpura.

lewypagiko nmpogil: n Puoloyvwpia Tng mepiloxnq

H mopeia akohouBsi Tn diadpopry Tou OBovTwTou 2iIdnpodpodpou Alakonrou-KalaBputwy, éva améd Ta mo
EVTUTIWOIAKA TexVIKA £pya Tng EANadac. To «tpaivaki» onweg 1o E€pouv ol vromiol, diaoxilel To mavépyopgo
papayyi Tou Boupaikou - mepioxn Tou lMaykoopiou Nlewndapkou XeApoU - BoupaikoU, péca amo ToUvel kal
YéQUpPEC.

.agkadia
Aaykadia

o
y  |Dimitsana

9 Tepevn Aryiou, Axaia 12 KAeitopia, Axaia
Temeni Agiou, Achaia Kleitoria, Achaia

10 KaAaBpura, Axaia 13 Avw Aouooi KahaBputwy, Axaia
Kalavrita, Achaia Ano Lousoi Kalavriton, Achaia

11 KaAaBputa, Axaia
Kalavrita, Achaia



ROUTE 2: ACHAIA - KALAVRITA - AEGIO

The second route focuses on the mountainous Achaia, where nature, tradition and taste make up a unique
experience. It starts from Aegio, known for its raisin groves and the Patraikos horizon, and ends in historic

Kalavryta.

Geographical profile: the Natural History of the region

The route follows the route of the Diakoptos-Kalavrita Railway, one of the most impressive engineering
works in Greece. The "train" as the locals know it, crosses the beautiful gorge of Vouraikou - area of the
World Geopark Chelmos-Vouraikou, through tunnels and bridges.

Apxaia OAuprmia
Ancient Olympia

AipvoBalacca Kotuxi
Kotychi Lagoon

Apxaia HAida
Ancient Elis

lepo AmoAAwvocg
Maleara, Emidaupog
Temple of Apollo
Epicurus

Adacocg Xtpogiliag
Strofilias Forest

Tapor Tng Bouvtévng
Tombs of Voudeni

SCAN ME AND | WILL SHOW YOU THE WAY

Apoacia (A MpooToBitoa)
Drosia (or Prostovitsa)

lapaTikég Mnyég KuAAnvng
Kyllini Hot Springs

Teixoq Aupaiwy
Dumonia Wall

Adooc Tng Poléng
Foloi Oak Forest

Kaoctpo XAepouTol
Chlemoutsi Castler




2nMeia puUOIKOU Kal TOAITIOTIKOU evOIapEPOVTOG

Ta KaAdBputa amotedoUv onucio avagopdc yia Tnv eAAnvikr 16Topia: To MovaoThp! Tn¢ Ayiag Aaupag, To
2mAAaio Twv Aipgvy kai To Mouogio OhokauTwpaTog apnyouvTal SIAPOPETIKEG OYEIC TNG MVAMNG.

Opsifartika kataguyia Tou lNavaxaikot Opouc kal Tng ZARpiag
Apxaia moAn Tng Aiyeipag

Apxailoloyikd Mouceio Aryiou

Apxaiol Aoucol kai Apxaiog KAeitopag

Mouceio Aaikng Téxvng otnv KAeitopia

Moucceio Ydpokivnong Epramitag

I. M. Tou MeydAou InnAaiou (KalaBpura)

Epmeipieq & dpaortnpioTnreg

H mepioxn ocuvdualel opelvd Toupiodd, YaoTpovopia Kal olvoyvwaia, pe dpactnplotnteg onwg nelomopia,
mountain bike, unxavéc enduro, avappixnon,kai emokéyeic og TapadoCIAKEC AYPOIKIEC.

®eomifal mepioxng

Oivofévela

NpipapoAia,

AigBvig QeomiBaA Taiviwv MikpolU MrAkoug oTo Aiyio
DeoTiBaN XeApou

DeoTiBal Tupokopiag ota KalaBputa

M Eg&En. I Ml 8002

[aoTpovouiko mpoik Evornracg 1

O1 Tupokopol TG mepioxnG dlatnpouy {wVTavEG TIG TEXVIKEG TWY MPOYOVWY TOUg, mapdyovTag mpoiovTa e
auBevTIKA XapaKTNEIoTIKA.

H mepioxn Tng evoTnTag Twy diadpopwy 1 kar 2 gival yvwoTh yia Tnv mapaywyn:

®irac, avbotupou kai uvopulhBpac (putlRdpac),
lpaBiépag amd aryompédPeio kar mpoPeio ydAa,
MaoupTiou, pe AmMa yelon kal guaoikn cuoTaon.
AiyorrpoBeiou BouTtUpou

H mepioxr) Twv KalaPpuTtwy (Siadpopn 2) sivar pnuiopévn yia To kakaBpuTivé kacépl, To Mavoupi
KahaBpuTwy, mpoiév mpooTarteudpevng ovopaociag, Tn Péta KahkaBpUtwy, Tn opéla, to Apipi, Tn Popuaéha
(i Ppoupaida), To AlsipoTUpl kal Ta Mapadociakd yiaoupTia.

laoTpovopikég mporaosig:

Xpeha ynTn pe Aepovi kai Bupapl,

Mitec pe pETA KAl APpWPATIKA XOPTA,

TupomiTa pe Tpaxava

Déta cayavdki ynTh e MITEPIEG

Déta TulixTh) og PUAAO KpoUoTag pe pEN KAl coucapl
YoUma Tpaxavag Ye PpETa

Xuhomiteg pe pulnBpa

Tnyavoywpa pe @ETa Kal PEAI,

Mrmoupéki opeivd pe pUAAo TpaPnxTo

WntR ypaPiépa pe piyavn kai ehaidéAado.
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Places of natural and cultural interest

Kalavrita is a reference point for Greek history: the Monastery of Agia Lavra, the Cave of Lakes and the
Holocaust Museum tell different aspects of memory.

Mountaineering refuges of Panachai Mountain and Ziria
Ancient city of Aegeira

Archaeological Museum of Aigio

Ancient Lusoi and Ancient Kleitora

Museum of Folk Art in Klitoria

Museum of Eftapita's Water Movement

Mega Spileo Monastery (Kalavrita)

Experiences & activities

The area combines mountain tourism, gastronomy and wine tasting, with activities such as hiking,
mountain biking, enduro bikes, climbing, and visits to traditional farmhouses.

Regional festivals

Oenoxenia

Primarolia,

International Short Film Festival in Aigio
Festival of Helmos

MmaE&a OO O8G0

Culinary profile of Section A

The cheese makers of the region keep alive the techniques of their ancestors, producing products with
authentic characteristics.

The area of the section of routes 1 and 2 is known for its production:
+ Feta, anthotyros and xinomizithra (myzithra),

+ Graviera made from sheep's and goat's and sheep's milk,

*  Yoghurt, with a mild taste and natural consistency.

+ Goat and sheep butter

The region of Kalavryta (route 2) is famous for the Kalavrita cheese, Manouri Kalavrita, a product of
protected designation, Feta Kalavrita, sfela, Afiri, Formaella (or Froumaela), Aleifotyri and traditional
yoghurts.

Gastronomic suggestions:

Baked sphella with lemon and thyme,

Pies with feta cheese and aromatic greens,

Cheese pie with trahanas

Feta cheese roasted with peppers

Feta wrapped in crust with honey and sesame seeds
Trahanas soup with feta cheese

Egg noodles with myzithra

Pancake with feta and honey,

Mountain burger with pulled puff pastry

Grilled gruyere with oregano and olive oil.
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ENOTHTA B - ANATOAIKH NEAOIMONNH:OZ

AIAAPOMH 3: APKAAIA - AYTIKH APTOAIAA

Ao Tic mhayiég Tou MNdpvwva éwg TIG eupopeg ekTaoelc TnG Apyolidacg, n Tpitn diadpopn avadeikvuel Tnv
ayporikf kapdia Tng lelomovvroou.

. %
Molaol .{
Mnmal____

Kayiag & 120 xAp EO TpimoAnc-Nupyou, Apkadia Ayioc lwavvng - Kuvoupiac, Apkadia
Kapsia & 12th km Tripoli-Pyrgos Nat. Road, Arcadia Agios loannis, Kynouria, Arcadia

Kaparouhag, Apkadia MuTika Xolvng, Apyog, Apyolida
Karatoulas, Arcadia Mytika Chounis, Argos, Argolida

MavOupéa, Xtadio, Apkadia Kepahapi Apyouc, ApyoAida
Manthyrea, Stadio, Arcadia Kefalari, Argos, Argolida
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SECTION B - EASTERN PELOPONNESE

ROUTE 3: ARCADIA - WESTERN ARGOLIDA

From the slopes of Parnonas to the fertile lands of Argolida, the third route highlights the rural heart of
the Peloponnese.

SCAN ME AND | WILL SHOW YOU THE WAY

Napvwvag Apxaia MoAn Teyéag Movry MaAeBRg
Parnonas Tegea Archaeological Park Monastery Panagia Malevi

Apxaioloyikog Xwpog
Opxopevou Mouceio Tng Anunroavacg
Archaeological site Museum of Dimitsana's
of Orchomenos Water Movement
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lewypagikd mpogil: n Puoloyvwyia Tng meploxnq

H Apkadia, pe opeivo xapakthpa kai mhoucia BAaoTnon, ¢iho€evei onuavTiké apiBuéd KTNVOTPOPIKWY
povadwy kal mapadoociakwy Tupokopeiwy. O1 oikiopoi Tou Ayiou léTpou, Tng KaoTtavitoag kai Tou llpaoctou
d1aTnPoUV £VTOVO TO APXITEKTOVIKO KAl MOAITIOTIKO Toug amoTunwpa. H diadpopun mpoopepel moAAéqg
3pacTnPIdTATEG KAl EPTEIPIES, OTIWG dpacTnpIdTTEG 0T pUon (melomopia, rafting, river trekking ota
papayyia Tou AoUciou, AApeioU kai Nédag), emokéyeic ot 16Topika kal OpnokeuTikd pvnueia (lepd Movi
Ayiou lwavvn Mpodpdpou, Mov Ayiag Ocodwpac, Movi Mavayiag EAwvnc), e€epetvnon onmnAaiwy (ImAhaio
Kayia), kai emiokeyn og pouosia (Mouoeio Y8pokivnong otn Anunrodva). EmmAéoy, pmopeite va
e€epeuvnoeTe Yypapika xwpld onwce n Butiva, va emokepOeite oivormolcia kal va anolauoeTe xeIuepIiva omop
OoTO XIOVOOPOMIKO Tou Maivalou.

InMeia puOIKoU Kal TOAITIOTIKOU evAIaPEPOVTOC

+  [Napvwvag, mpooTtateuopevn meploxr) Natura 2000, yvwoTr| yia Tn povadikn xAwpida Tou
+  Teyéa (apxaia méAn)

+ MovRA MaAeBrc, éva amé Ta onuavTikdéTepa povaoTika keEvipa Tne NoTiag EANadag,

+ Apxaioloyikog xwpog Opxopevoy,

+ Opsivi) TpimoAn kai o1 oivomoinTikeg {wveg Tng Nepéac.

+ Ymaifpio Mouoctio Ydpokivnong (Anuntoava)

Epmeipieg & dpaoTnpioTnreg

H mepioxn d1abéTel opyavwueveg Sladpopég Mou ouvdéouv To Kpaci, To Tupi kal Tn ¢ikofevia, pe
duvaTtoTnTa eMioKeEYNG O€ £PYAcThpld, TApadooiakd Kapeveia Kal TOMKA mavnyupla.

®eomifal mepioxng

« OQsomifal «Melitzazz»
- OQeoTifal Taotpovopiag «Peloponnese Food Stories - loTopieg leUoswy, AvBpwnwy, NokiTicpou»
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Geographical profile: the Natural History of the region

Arcadia, with its mountainous character and rich vegetation, is home to a significant number of livestock
farms and traditional cheese dairies. The settlements of Agios Petros, Kastanitsa and Prasto have retained
their architectural and cultural footprint. The route offers many activities and experiences, such as
activities in nature (hiking, rafting, river trekking in the gorges of Lucius, Alpheus and Neda), visits to
historical and religious monuments (Holy Monastery of Agios loannis Prodromos, Monastery of Agia
Theodora, Monastery of Panagia Eloni), cave exploration (Cave of Kapsia), and visits to museums (Museum
of Watercraft in Dimitsana). In addition, you can explore picturesque villages such as Vytina, visit wineries
and enjoy winter sports at the Menalon ski resort.

€ ¢

Points of natural and cultural interest

- Parnonas, a Natura 2000 protected area, known for its unique flora

- Tegea (ancient city)

+ Malevis Monastery, one of the most important monastic centres of Southern Greece,
+  Archaeological site of Orchomenos,

+  The mountainous Tripoli and the Nemea winemaking zones.

- Open-air Museum of Aquatics (Dimitsana)

Experiences & activities

The area has organised itineraries linking wine, cheese and hospitality, with the possibility of visiting
workshops, traditional cafes and local festivals.

Area Festival

*+  Festival "Melitzazz"
- Gastronomy Festival "Peloponnese Food Stories - Stories of Flavours, People, Culture"
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AIAAPOMH 4: APTOAIAA - NAYTAIO - ENIAAYPOX

lewypagikd mpogil: n Puoioyvwpia Tng meploxnq

H tétaptn Si1adpopr ouvdualel Tnv MOAITIOTIKA KAnpovouid pe Tn yaotpovopia. O tafidiwtng &ekiva amo to
1oTopiké NaumAio, Siaoxilel To Apyog, Tnv TipuvOa kal katalnyel otnv Emidaupo, mepvwyvrag péoa amod
ayporTikd Tomia kal mapabalacoiec diadpopeg.

Molaoi . %
Mohdot

Aalapavapa, ApyoAida Tpaxeid, Auyoupi6, ApyoAida
Dalamanara, Agrolida Tracheia, Lygourio, Argolida

Ayia Tpiada, Apaxvaio, Apyolida Koutpoupmaiika, Auyoupio, Apyolida
Agia Triada, Arachnaios, Argolida Koutroumpaika, Lygourio, Argolida

Koupraki, Apyoc, ApyoAida Tpaxeia, ApyoAida
Kourtaki, Argos, Argolida Tracheia, Argolida

Ayloc Adpiavog, Apyolida
Agios Adrianos, Argolida
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ROUTE 4: ARGOLIDA - NAFPLIO - EPIDAURUS

Geographical profile: the Natural History of the region

The fourth route combines cultural heritage with gastronomy. The traveller starts from historic Nafplio,
crosses Argos, Tiryns and ends in Epidaurus, passing through rural landscapes and coastal routes.

Inueia evolapEpovToq Points of interest
To Apxaio ©¢arpo Tng Emdaupou, +  The Ancient Theatre of Epidaurus,
To MaAkapndi kai n AkpovaumAia, +  The Palamidi and Acronauplia,
TipuvBa +  Tyrintha
O apxaloloyikog xwpoc Twv Muknvwy, + The archaeological site of Mycenae,
To NépTo XéNI kal o1 vNoIWTIKEG e€opuROEIC « Porto Heli and the island excursions to Hydra,
npocg Ydpa, lopo kai IméToec. Poros and Spetses.

®eomiBal mepioxnc: Festivals of the region:
®eoTiBal Emdavpou

Epidaurus Festival
®eoTiBaN TaoTpovopiac «Peloponnese Food

! ' ' ' Peloponnese Food Festival "Peloponnese Food
Stories - loTopiec levoswy, AvBpuwrwy, Stories - Stories of Flavours, People, Culture".

MohiTiopoun. +  "Flavours and Views" Summer Festival in Porto
DeoTiBal Kahokaipiviy Ekdnhwoewy «levoeig Heli.

kai Oyeic» oto MNoépto XéAI

SCAN ME AND | WILL SHOW YOU THE WAY

Apxaio ©¢atpo Emdaupou
The Ancient Theatre Movomar Tou Maivalou Nakapndr & Akpovaumiia
of Epidaurus Mainalon Trail The Palamidi & Acronauplia

Apxaioloyikog xwpogq
Muknvwy
The archaeological MopTo XéNi
site of Mycenae Porto Cheli




AIAAPOMH 4: AAKQNIA - MANH - MONEMBAZIA
lewypagiko nmpogil: n Puoloyvwpia Tng mepioxnq

H méuntn Siadpopn Siatpéxel To aypio Tomio TNG AakwvikAg Mavng kai katalfyel otn MovepBacid, To
Meoaiwviko diapavTi Tng Melomovviioou.

H Aakwvia eival Téomog avriBéoewy: meTpwdng Kai Enpr oTa voTia, Katampdacivny ota Bopeia, e mMAROog
MIKPWY MMapaywywy Tou ouvexi{ouv TNV OIKOYEVEIAKN Mapadoon TNG TUPOKOHidac.

Epmeipieg & dpaortnpioTnreg

H 31adpopr) ouvdudlel Tupokopikég oTaoelg ue mapaBOaldooieq e€opunoeic kai MOMTIOTIKA pvnpueia,
npoopipovTag £va amd ta mo mAfpn TafidiwTikd mpoil Tn¢ MNelomovvhoou. H Aakwvia mpoogépel pia
peydaAn moikiNia epmelpiwy, amd MOAITIOTIKEG SpaAcTNPIOTNTEG OMMWG N EMIOKEYN OTO KAGTPO TNG
MovepBacidg, péxpr umaibpisc mepiméTeieg énwg melomopia, Oaldooia onop (kayidk, katadlosig, oep) Kal
BoAteq pe okagoc. AAAec SpacTnpidoTnTeg mepihapBavouv e€epelivnon onmnlaiwy (6mwe Ta ImAAaia Aipou),
nepINYAoEIC oTny mMOAN TnG IndpTtng, e€epevvnon Tng guong oto Oikoloyikd MNdapko Mapvwva kai yeuoTikég
gumeIpiec.

2nueia evilapEPovToq

+  MovepBacia, BulavTiviy
KaoTpotoMiTeid,

+ TUOel0, A\ipavi pe €vTovn eumoOpPIKN Kal
vauTIKn 10TOpIq,

+ AvaroAikn Mavn kai Ta mapadooiakd
TUpPYOoTITA,

+ [apvwvag kal opeiva povomaria
Zapaka.

+  Aiadpopég «Apopwy Tou Kpaciou»
otn Aakwvia

®eoTiBal nepioxnc:

+  OQcomifal faocTtpovopiag
«Peloponnese Food Stories - loTopieg
levoewy, AvBpwnwy, MoAiTiopou»

+  MaveAAfvio QeoTiBal Epacitexvikou
Otdrtpou Afjpou MovepBaoiag

+ Malvasia Festival Monemvasia

+  OQeoTifal Aakwvikwyv MpoiévTwy

. Neapoli Voion
Nedmon

20 ukéa, Aakwvia 24 Tepaki - Ayloc Anuntpiog Zapaka, Aakwyvia

Sykea, Laconia Geraki - Agios Dimitrios Zaraka, Laconia
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ROUTE 5: LACONIA - MANI - MONEMVASIA

Geographical profile: the Natural History of the region

The fifth route runs through the rugged landscape of the Laconian Mani and ends in Monemvasia, the
medieval gem of the Peloponnese.

Laconia is a place of contrasts: stony and dry in the south, green in the north, with many small producers
continuing the family tradition of cheese-making.

Experiences & Activities

The route combines cheese-making stops with coastal excursions and cultural sites, offering one of the
most complete travel profiles of the Peloponnese. Laconia offers a wide variety of experiences, from
cultural activities such as a visit to the castle of Monemvasia, to outdoor adventures such as hiking, water
sports (kayaking, diving, surfing) and boat rides. Other activities include cave exploration (such as the

Caves of Diros), tours of the city of Sparta, nature exploration in the Parnonas Ecological Park and tasting
experiences.

Points of interest

+ Monemvasia, Byzantine castle town,
+  Gytheio, a port with a rich commercial and maritime history,
« Eastern Mani and the traditional tower houses,
+ Parnonas and the Zaraka mountain paths.
Wine Routes in Laconia

Festivals of the region:

Gastronomy Festival "Peloponnese Food Stories - Stories of Flavours, People, Culture"
Panhellenic Festival of Amateur Theatre of the Municipality of Monemvasia

Malvasia festival Monemvasia

Festival of Laconian Products

SCAN ME AND | WILL SHOW YOU THE WAY

MovepBdoia [IVEEIT) AvaroAikr Mavn
Monemvasia Gytheio Eastern Mani

ApxaloloyI1koG Xwpog Mouocia
Melomovviicou Nelomovviicou
Apopol Kpaoiou lehomovvrioou Archaelogical Museums of
Peloponnese Wine Roads sites of Peloponnese Peloponnese




l[acTpovouikd mpo@il EvotnTag 2

H mepioxny 8100éTel pakpd mapdadoon oTny mMapaywyr) TUPOKOHIKWY TPOIOVTWY ME OpIoHéva dmod AuTd va
amotehoUv mpoiovta NpooTtateudpevng Ovopaciag NMpoéAeuong (M.0.M), evioxvovTag €101 TRV povadikoTnTa
TNG TOTIKAG TApadosIiakng TauTOTNTAG TNV YyacTpovopia.

®ETA NON APIOY:

Alpupr) , ehagppug 6€ivn yeuon . Miypa amo 100% aiyompofeio yala pe mpwTeivec avw Tou
6% .

ANOOTYPO APIOY:

MpokeiTal yia éva pakako Tupi, dnAadn €va Tupi pe au€nuévo MOCOOTO UYPATIAG OE OXECN ME

Qp Ta okAnpad Tupid. To avboTupo mapdyeTal amd Tov opd yahakTog mou cUAANEYETAl KATA TN

diadikacia mapaywyns AAAwy Tupiwy, Kal CUYKEKPIYEVA amod To KepaloTupl. Emiong, yia Tnv
TAPACKEUR Tou TpooTiBeTal piIkpr ToodTNTa MPo6PEIoU f KATOIKIGIOU YAAAKTOC.

MYZHOPA APTOY:

Tupi TupoydAakToc pétac amd eAAnvikd alyompofeio macTepiwpévo yala, katdAAnlo yia
Tpiyipo. XUvOeon: Tupdyalo, alyormpoPeio macTepiwpévo yala , alaTi 3-4%.

BAPEAIZIO TYPI TPAXEIAZ

To Bapelioio eival matpomapddoto eAAnvikd Tupi mou mapdyetal amd To £€alpeTIKAC Mo1dTNTAG
aiyorrpofeio yala Tng mepioxfg TN Tpaxeidg amo (wa eAeubépacg Booknc. To mapadooiakd
Bapelioio Tupi ival yeuoTikd, apwpaTikd, OpenTikd kal auBevTikd pe To kKaBapd Tou Aeukd
xpwya.

FPABIEPA APTOAIAAX

KepaloypaBiépa malaiwpévn and 100% aiyonpoPeio yala kar akdTi, mutid. I8aviké Tupi yia

yla cayavaki kabwg kal yia Tpigpévo., wpipalel TouAAXIoToV yia TPEIG PAVEG, eEAdxioTa Aimapd
twg 25%, peyiota Mimapa 38% uypaocia 40%.

FPABIEPA TPAXEIAY MIKANTIKH

Kal TuTIA, peyioTn vypaocia 35% eAéxioto Aimog em Enpou 47%.

% lpaBiépa malaiwpévn pe pmaxapikd - mkavrikn amo 100% macTtepiwpévo aryompodPeio yaha

KE®AAOTYPI TPAXEIAX

YkAnpo kiTpivo mou mapdyetal and 100% ¢ppéoko, macTepiwpévo aryompoPeio yala kai éxel
e€AIPETIKA PUOIKA XAPAKTNPIOTIKA, MAoUaIa yeuon kal dpwpa. Eival ehappweg aApupo kai
amoTelei €va dnUOPIAEG Kal TACiyvwoTo Tupi.

®ETA NON TPINOAEQZX

NapaockeualeTtal yévo pe ppécko aryonpdBeio yala (70% mpoBeio, 30% yidivo) To omoio
TUPOKOHEITAI JE TOV TAapadoaoiakd TPOTO JE TNV TEXVOYVWOIia TTOU JETAPEPETAI ATIO YEVIA OF
yevia. ANpupr) , eAappuwcg 6&ivn yevon . Mpémel va mepiéxel eAaxiota Aimapd 43% emi Enpou
mpoidvToC Kal péyloTtn uypacia 56%, To omoio Icoduvapei pe 20-25% Aimapd emi Tou TeAikoU
Bapoug Tou mpoidvToc.
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Gastronomic profile of Section 2

The area has a long tradition of cheese production, some of which are Protected Designation of Origin
(PDO) products, thus reinforcing the uniqueness of the local traditional identity in gastronomy.

PDO ARGUS FETA

Salty, slightly acidic taste. A mixture of 100% sheep and goat's milk with a protein content
of more than 6%.

ARGUS ANTHOTYRO

This is a soft cheese, i.e. a cheese with a higher moisture content than hard cheeses.

Q’ Anthotyro is produced from the whey collected during the production process of other

cheeses, in particular from cephalotyre. A small amount of sheep's or goat's milk is also added
to make it.
MYZITHRA ARGUS

Feta whey cheese made from Greek pasteurised sheep's and goat's milk, suitable for grating.
Composition: whey milk, pasteurised goat and sheep milk, salt 3-4%.

VARELISIO CHEESE TRACHIA

Varelisio is a traditional Greek cheese produced from the excellent quality goat and sheep's
milk of the Trachia region from free grazing animals. The traditional barrel cheese is tasty,
aromatic, nutritious and authentic with its pure white colour.

ARGOLIDA GRAVIERA

Kefalograviera aged from 100% goat's milk and salt, rennet. Ideal cheese for fried as well as

for grated cheese, matured for at least three months, minimum fat up to 25%, maximum fat
38%, maximum moisture 40%.

GRAVIERA PICANT

Spice-aged gruyere - spicy from 100% pasteurized sheep's and goat's milk and rennet.

KEFALOTYRI TRACHEIAS

Hard yellow produced from 100% fresh, pasteurized goat and sheep milk and has excellent
natural characteristics, rich taste and aroma. It is slightly salty and is a popular and
well-known cheese.

FETA PDO TRIPOLEOS

It is made only with fresh goat and sheep milk (70% sheep's milk, 30% goat's milk) which is
cheesemaking in the traditional way with the know-how that is passed down from generation
to generation. Salty, slightly acidic taste. It must contain a minimum of 43% fat on a dry
product and a maximum moisture content of 56%, which is equivalent to 20-25% fat on the
final weight of the product.
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MYZHOPA =HPH KAl MAAAKH

O¢epuikd eme€epyacpévo Tupdyalo kal macTepiwpivo eAANVIkS mpoBeio fy yidivo yala, alari.
levon: Movoia, umdéyAukn pe apwparta BouTupou Kal HUPWSATWY XOPTAPIKWY.
XapakTtnpioTika: YMOAEUKO CuNTIayéG O OXAUA KOAOUPOU KWVOU £AAXICTOG XpOVOC wpipavong
pia eBdopdda, uypacia avaloya pe TNV UPH TNG PTopEi va ¢Tacel kal o1o 65%.

ANOOTYPO

Mpoidv TupoydhakTtoc. Napaokeudletar and mactepiwpévo 100% aryompdPeio yaha. O «avOog
TOU TuploU» mepléxel AiyoTepa Nimapd oe oxéon pe AAAa Tupid, yeyovog mou 1o kabioTtd €va

w dnuoihég Tupi yia ekeivoug mou BéNouv va mpooefouv mePIoCOTEPO TNV S1ATPOPI TOUG.

Anotelei mhovoia nyn mpwreiviby uwnAng Bioloyikhg afiag evb mapéxer oTov opyavioud
aoBéoio, payvhoio, pwogopo kabuwe kai Brrapivn D kar A.

TPABIEPOMYZHOPA TPINOAEQ2X

H TpaBiepopul®pa i MavoupopulhRBpa civar okAnpd Tupi amd aryompoBeio yala, mou

mapaokeualetal amoé Tupoyalo pe Tnv mpooOnkn yalartoc. Exel yebon upalpupn kai givai
KaTaAAnAn t600 yia Tpiyipo o (upapika kal caldTteg 600 Kal yia pAaywpa.

KE®AAOTYPI ATEAAAOX

YynAng moidotnTag okAnpo Tupi Tou mapdyeTal amo macTeplwpEvo ayeAadivo yala pe
guxapiotn aApupr mouoia yeuon (40% AMimapd) kai povadikd dpwpa. I8avikéd yia Tpiyipo, yia
{upapika yia oAeg Tiq payelipikég OnuIoupyieg Kal ekAekTog pelég yia To Toimoupo, To oulo f To
Kpaoi.

AIOAQPI - TYPI IXAPAZ
‘Eva mapadooiakéd Tupi oxdpag mou mapdyeTal anmokAeIoTIKA and mpoPeio kai yidivo yala. Eivai
18avikoé yia T oxdpa, aAAd payeipeveTal kal pe moAAoug aAloug Tpoémouc. To Mo evTumwoiako
gival OTI YrveTal Xxwpi¢ va AWVEl ATOKTWYTAG HACTIXWTR UPR XwpPIig va XAvel To oXfAua Tou.

®ETA NON MONEMBAZIAX

MNapaockeudletal ye macTepiwpévo aryompoPeio yAAa amo KTVOTPOPOUG TNG TMEPIOXAG TOU
Napvwva To omoio TupokopeiTal pe Tov Mapadociakd TPOMo Pe TNV Texvoyvwaia . Alpupn ,
ehappwg 68€ivn yeuon.

IOEAA MOM AAKQNIAX

Eivai mapadociakod Tupi mou mapaockeualetar otn voTia [lehomovvnoo kal 181aiTepa oTo Voo
Aakwviac. lpokeiTal yia €éva Tupi mou cuvdéeTal OTEVA Pe TNV TOIPEVIKT Tapddoon TG
Aakwviac.llapaokeualetal anokAeioTikd and 100% , macTepiwpévo, alyompdPeio ydAa. Eivai
nuiokAnpo Tupi AAung pe yeuon eAappwe alpupn kai mkavTikn. Xpeialetal va wpipdacel
TouAdxioToV yia Tpeic pAveG mpiv Bpebei oTo Tpaméll Tou kKAaTavalwTh.

KATZIKIZIO TYPI

Napayerar anéd emAeypévo 100% katoikiolo ydAa, ¢nuiletal yia Tnv eAappwe MKAVTIKN YeUOn
Tou Kal cuvTnpeital og AApn péoa oe EUAiva Bapéhia.Exel Aeukd xpwpa, gival okAnpo kai n
Yeuon Tou diapoporoleiTal amo Ta umoAoima Asuka Tupid.

MYZHOPA ZHPH AAKQNIAZ

Oceppikd eme€epyacpivo Tupodyalo kal macTepiwpévo eAAnVIkS mpoPeio 1) yidivo yala, alaTi.

H pulnOpa €xel xapnAa Aimapd, kati mou Tnv kabioTa 18avikd TUpi yia 6COUG TPOTEXOUY TN
Siatpoery Touc. MAovoia yevon pe Tévouc Enpol PouTupou kal pwTEivwY yalakToc. YmoAsuko
XpWHaA, cUpTIayEG, o€ oxnua ouvnOwg ogaipiko. =npaivetal oe kKAeIoTo EnpavTipio yia
TouhdxioTtov mévre - £€1 (5-6) nuépeq.

32



MILK DRY AND MILKY

Heat-treated whey and pasteurised Greek sheep's or goat's milk, salt.

Taste: Rich, sub-sweet with aromas of butter and herbal herbs. Characteristics: Off-white
solid in the shape of a cone with a minimum curing time of one week, moisture content
depending on the texture can reach 65%.

DAIRY CHEESE

Whey product. It is made from pasteurised 100% sheep's and goat's milk. The "cheese flower"
@ contains less fat than other cheeses, which makes it a popular cheese for those who want to
w be more careful with their diet. It is a rich source of protein of high biological value and

provides the body with calcium, magnesium, phosphorus and vitamins D and A.

GRAVIEROMYZITHRA TRIPOLEOS

Gravieromyszithra or Manuromyszithra is a hard cheese made from sheep's milk and goat's
milk, made from whey with the addition of milk. It has a brackish taste and is suitable both
for rubbing into pasta and salads and for eating.

CATTLE CHEESE

High quality hard cheese produced from pasteurised cow's milk with a pleasant salty rich taste
(40% fat) and unique aroma. Ideal for grating, for pasta for all culinary creations and a fine
appetizer for tsipouro, ouzo or wine.

LIODORI - GRILL CHEESE

A traditional grilled cheese produced exclusively from sheep's and goat's milk. It is ideal for
m grilling, but can also be cooked in many other ways. The most impressive thing is that it cooks

without melting, acquiring a chewy texture without losing its shape.

FETA PDO MONEMVASIAS

It is made with pasteurized sheep and goat milk from farmers of the Parnonas region, which
is cheesemaking in the traditional way with the know-how. Salty, slightly acidic taste.

SFELA DPO LACONIA

It is a traditional cheese produced in the southern Peloponnese and especially in the
prefecture of Laconia. It is a cheese that is closely linked to the pastoral tradition of Laconia.lt
is made exclusively from 100% pasteurized goat and sheep milk. It is a semi-hard brine cheese
with a slightly salty and spicy taste. It needs to mature for at least three months before it
reaches the consumer's table.

GOAT CHEESE

It is produced from selected 100% goat's milk, is famous for its slightly spicy taste and is
preserved in brine in wooden barrels.It is white in colour, hard and its taste is differentiated
from other white cheeses.

DRY MIZITHRA LACONIA

Dry LACONIA MYZITHRA: Heat-treated whey and pasteurised Greek sheep's or goat's milk, salt.
Mizithra is low in fat, which makes it an ideal cheese for those who are watching their diet.
Rich in flavor with tons of dry butter and milk protein. Off-white in color, firm, usually
spherical in shape. Dries in a closed dryer for at least five to six (5-6) days.
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[acTpovopikég mpoTacelg

+  Tpaxavomra Apkadiag,

+  KaMitoouvia Maivalou pe pulndpa,

+ Makapoévia pe avBoTupo kal gppécko BouTtupo.
+  Tupoywpo pe piyavn,

+  TepioTa kohokuBakia pe pulnBpa,

+  TupokpokéTeg pe VTOMIO YIaoUpTl Kal eAaiohado.
+  Aadévia Mavng

+  X2@&ha oTn oxapa pe Aepovi,

+ [lita pe katoikiclo Tupi kal pUpwdika.

«  Toaimia (XaiTia) Aakwviac

+  Tkoykeg n NkoykAeg Aakwviag




Culinary suggestions

Trahanopita Arkadia,

Kalitsounia Menalon with myzithra,
Pasta with anthotyro and fresh butter.
Tyro bread with oregano,

Stuffed zucchini with myzithra,
Cheesecakes with local yoghurt and olive oil.
Lodenia Mani

Grilled sphella with lemon,

Pie with goat cheese and herbs.
Tsaitia (Saitia) Laconia

Goges or Gogles of Laconia




MEPOX I' - ENIAOIO: & YINIOMNHMA

KoitwvTag 1o péAdov

H eAAnvikf Tupokopia, kai e181k6Tepa n meAomovvnoiakn, BpiokeTal CAUEPA Ot £va KPiCIHO ONUEiO KAPTAG.
Anod tn pia mheupd, kouBald aiwveg gpmeipiag, mapadooiakic yvwong Kal 131aiTEpwY TPOIOVTWY HE
TautoTnTa. Amd TNV AAAn, kaAeital va avramokpifei oTIC cUyxpoveg MPOKANTEIC TG ayopdg, OTI
au€avopeveg amaiTHoEIG TIOTOMOINONG KAl OTIC EMMTWOEIC TNG KAIMATIKAG aAAaync.

H mapaywyr| Tupiot otnv Melomédvvnoo Baciletal oxed6v amokAEIOTIKA 0T MIKPAG KAIHAKAG, OIKOYEVEIAKN
kTnvoTpogia. H dpactnpiotnrta auth e€aocpalilel mpoidvra uynhig moidotnTag, alla eivar 1diaitepa
gUAAWTN o€ MAPAYOVTEG OMMWG TO KOOTOG TwY {wOTPOPWY, ol SIAKUPAVOEIC TNG TIMAG TOU YAAAKTOG Kal N
éNeiyn véwv avBpwnwy mou Ba cuvexioouv To emayyeApa.

O1 mpokARoeIg TNG vEQg EMOXNG

H avavéwon tou avBpwmivou duvapikoU amoTelei iowg Tn onuavTikoTepn mpokAnon. lloAAég oikoyevelakéq
Movadeg Tupokopiag avripeTwmi{ouv Tov Kivduvo mauong Asitoupyiag Aoyw yrhpavong Twy 1810KTNTWY.
MapaAAnAa, n evepyeiakn kpion kal To uynAod K6oToG Mapaywyne kabiotouv duckoAn Tn diathpnon
mapadooiakwy pebodwy.

E€ioou onuavTik gival n avaykn mpooapHoync OTIC VEEG TEXVoAoyieg Kal oTn peTdBaon ot éva mio Biwoipo
mapaywyiko povrélo. O1 pikpoi Tupokopol Tng Medomovvroou kahoUvTal va evowpaTtwoouy cuyxpova péoa
moTomoinong, ynelakAc ixvnhaoipoTnrag kai mepiBailovTiknc Siaxsipiong, xwpic va alhoiwoouv Thv
auBevTIKOTNTA TWY TPOIOVTWY TOUC.




PART C - EPILOGUE & MEMORANDUM

Looking to the future

The Greek cheese industry, and in particular the Peloponnesian cheese industry, is currently at a critical
turning point. On the one hand, it carries centuries of experience, traditional knowledge and special
products with identity. On the other hand, it is called upon to respond to modern market challenges,
increasing certification requirements and the effects of climate change.

Cheese production in the Peloponnese is based almost exclusively on small-scale, family-based livestock
farming. This activity ensures high quality products, but is particularly vulnerable to factors such as feed
costs, fluctuations in milk prices and the lack of young people to continue in the profession.

The challenges of the new era

The renewal of human resources is perhaps the most important challenge. Many family dairy farms face
the risk of closure due to ageing owners. At the same time, the energy crisis and high production costs
make it difficult to maintain traditional methods.

Equally important is the need to adapt to new technologies and the transition to a more sustainable
production model. Small cheese producers in the Peloponnese are called upon to incorporate modern
means of certification, digital traceability and environmental management, without altering the
authenticity of their products.




H onpacia Tng ouvepyaociag

To XA «Say Cheese! Balkan Cheese» avédeie Tn onpacia Tng cuvepyaciag avapeoa oToug TOTMIKOUG
PopEig, Toug mapaywyoUq Kal TNV TOmIKN autodioiknon. Méoa amd Tn dnuioupyia SIKTUWY, N Tupokopia
mavel va amoTeAei pegovwHEVN SpATTNPIOTNTA KAl METATPEMETAI 0 OUANOYIKR uoOeon.

H 3ikTowon mpoopépel duvatdTnTeg KoIvAg TTpoBolng, avrallayng Texvoyvwoiac, CUPPETOXRAG ot ekBioelg,
kabwg kal mpooPaocng ot véeg ayopig.

H Biwoiun ToupIoTIKr) TPOOTTIKA

To «CheeseScape: Apopor TupioU Twv BaAkaviwy - MNehomdvvnooc» dev amoTelei amAwg ToupioTIKA
d1adpopn. ZuvioTa oTpaTnyIKn avanTuéng Tou EVWVEI TOV TPWTOYEVI] TOMEd, T YAOTpOvoia, ToV TTONITIONO
Kal Tnv eumeipia. Méoa amd Tn piAocoPia TOU YAOTPOVOMIKOU TOUPICHMOU, O EMOKENTNG SEV gival mMa amAog
Oeatng, aAld evepyog cuppeTEXxwy oTn d1aTHPNon TNG AuAng MONITIOTIKAG KAnpovopIdg.

H evioxuon Twy Tomkwy SIKTUWY Kal n mpowdnon moTonoinuévwy mpoidvTwy (MOM kai MME) pmopolv va
amoteAégouv 10xupo6 Mulwva avamtuénc. NapaAAnha, n oTpoPpn o€ olkoAoyIkEéG TTPAKTIKEG, N eKMaAidguon
VEWY TUPOKOMWY Kal n mpowOnon TnG aypoToupIoTIKiG euneipiag Oa diacpalicouv Tn cuvéxion piag
napadoong mou ouvdeel Tn yn, To {wo kai Tov avBpwro.

H Melomovvnoog, pe Tn YEwYpPAQIKI TNG TOIKINOMOP@ia KAl Tov MAOUTO TwY TPOIOVTWY TNG, MAPAMEVEI
TOMOC OTOU 1 YeUon apnyeital 1otopia. To CheeseScape, o1 dpdpor Tou Tupiou amotelouyv £éva LwvTavd
mapadelypa Tou MWE n mapdadoon pmopei va petatparnsi o poxAd Biwoipne avantufng, mMoONITIOTIKAG
avay€vvnong kal Snuioupyikng e§woTpépeiac.




The importance of cooperation

The TCP "Say Cheese! Balkan Cheese" has highlighted the importance of cooperation between local
stakeholders, producers and local authorities. Through the creation of networks, cheese-making ceases to
be an individual activity and becomes a collective endeavour.

Networking offers opportunities for joint promotion, exchange of know-how, participation in exhibitions
and access to new markets.

The sustainable tourism perspective

"CheeseScape: Balkan Cheese Routes - Peloponnese” is not just a touristic route. It consists a
development strategy that brings together the primary sector, gastronomy, culture and experience.
Through the philosophy of gastronomic tourism, the visitor is no longer a mere spectator, but an active
participant in the preservation of intangible cultural heritage.

The strengthening of local networks and the promotion of certified products (PDO and PGI) can be a
strong pillar of development. At the same time, a shift towards ecological practices, the training of
young cheesemakers and the promotion of the agri-tourism experience will ensure the continuation of a
tradition that links land, animal and man.

The Peloponnese, with its geographical diversity and the richness of its products, remains a place where
taste tells history. CheeseScape, the cheese routes are a living example of how tradition can be turned
into a lever for sustainable development, cultural regeneration and creative extroversion.




O1 eTaipol Tou €pyou

To évrumo autd amotelei anoTéleopa ouvepyaciag Tpiwv Avantuiakwy Eraipeiwv (OTA) tne
Melomovvroou, ou évwoayv TIC SUVANEIC TOUG Yia Tny mpowdnon Tou MOAITICTIKOU KAl YAOTPOVOUIKOU
TOupIoHOU OTNV TEPIOXN).

Avarnru€iakn Mapvwva A.E. AO.T.A.

H Avantu€iakn Mapvwva A.E. A.O.T.A. amotelei évav amoé Toug o evepyoug TOTIKOUG popeic avanTuéng
otnv AvartoAiki) llehomoévvnoo, kahumrovrag dioiknTika Tig mepioxéc TG NoTiag kar Avatohikng Apkadiag,
NG Aakwviag kar Tng Avatolikng ApyoAidac. Apactnpiomoigital and 1o 1995, pe amooToAn Tnv mpowOnon
TNG AEIPOPOV TOTIKNG avanTuéng kai Tn oTHPIEN TwY MapaywyIKWY SUVApEwY TnG utaidpou.

2TOX0C TNG €ival n €vioxuon TnG TOTIKAG EMXEIPNMATIKOTNTAG, N avadeifn TwY PUOIKWY Kal TOAITICTIKWY
nmdépwv, Kai n uhomoinon oAokAnpwpévwy mapeuPacewy yia TNV evEUVANWOT TWY TOTIKWY KOIVWVIWY.

Méoa anéd To XAX «Say Cheese! Balkan Cheese», n Avantu&iakr Ndpvwva pe Tov cuvtoviopd Tng
AvaTtoAiknc lNehomovvioou, édwoe éupaocn otnv Apkadia, Tnv Apyolida kai Tn Aakwvia.

AXAIA - ANANTYZIAKH A.E.

H AXAIA - ANANTYZIAKH A.E. Spactnpionoisital otny Nepipépeia Autikic EANaSac, pe Baoikd otoxo
oTRPIEN TNG EMXEIPNMATIKOTATAC, TNG KAIVOTOMIAC KAl TNG aypodiaTpogprc.

Me moAueTh epmeipia otnv epappoyn poypappatwy LEADER, cupBdaAlAel ot dikTOwon mapaywywy kai oTn
dnuioupyia ouvepyelwy peTal 181wWTIKOU Kal dnuociou Topéa.

H ouppeTtoxn Tng oto LAY «Say Cheese! Balkan Cheese» emkevrpwOnke otnv mpowOnon Tou TomKOU

YAoTPOVOMIKOU TOAITIOHOU TG Axdiag, otn ocUvVOECn TwY TUPOKOHEIWY PE TOV OIVOTOUPICHO Kal OTN
S1apOPPWON EKMAISEUTIKWY SPACEWY YId TNV EVIOXUCH TWY TOTIKWY TTAPAYWYWY.

Avamru€iakn OAupmiag A.A.E. O.T.A.

H Avantu€iakn OAupmiag A.A.E. O.T.A. SpaoTnpiomnoicital otnv Mepipepeiakn Evornta HAgiag, €éxovrag wg
Baoikéd avTikeiyevo Tn OTAPIEN TN AYPOTIKAG OIKOVOMiag kai Tnv mpowOnon TG MONITIOTIKAG KAl (PUOIKAG
KANpPOVOMIAG TNG TMEPIOXAG.

Me £3pa Ta KpéoTeva, Afjuou Avdpitoaivac-KpeoTévwy, n etaipeia éxer avantuer mAfBoc mpwTtofouliwy
OTOUC TOMEIG TOU AYpOTOUPICHOU, TNG TpooTaciag Tou mepiBdaAlovTog kai Tng avadei&ng tne HAsiag we

nmpoopiopol Biwoiung avantuinc.

X1o mhaioio Tou XAY «Say Cheese! Balkan Cheese», n Avantu&iakfy OAupmiag emkevrpwbnke oTn
dnuioupyia kal mpoBolf Twv Aladpopwy Tuplou Tne AuTikicg Mehomovviioou.
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Partners

This booklet is the result of the cooperation of three Regional Development Companies (LAGs) of the
Peloponnese, which joined forces to promote cultural and gastronomic tourism in the region.

Regional Development Company of Parnonas (Parnonas S.A.)

Parnonas S.A. is one of the most active regional development companies in the Eastern Peloponnese,
covering the areas of Southern and Eastern Arcadia, Laconia and Eastern Argolida. It has been active since
1995, with the mission of promoting sustainable local development and supporting the productive forces
of the countryside.

Its aim is to strengthen local entrepreneurship, promote natural and cultural resources, and implement
integrated interventions to strengthen local communities.

Through the TCP "Say Cheese! Balkan Cheese", Parnonas S.A. with the coordination of the Eastern
Peloponnese, emphasized on Arcadia, Argolida and Laconia.

Regional Development Company of Achaia S.A.

Achaia S.A. operates in the Region of Western Greece, with the main objective of supporting
entrepreneurship, innovation and agri-food.

With many years of experience in the implementation of LEADER programmes, it contributes to the
networking of producers and the creation of synergies between the private and public sectors.

Its participation in the TCP “Say Cheese! Balkan Cheese” focused on promoting the local gastronomic

culture of Achaia, linking cheese dairies with wine tourism and developing educational actions to support
local producers

Development Agency of Olympia SA.

Olympia S.A. is active in the Region of llia, having as its main objective the support of the rural economy
and the promotion of the cultural and natural heritage of the region.

Based in Krestena, Municipality of Andritsaina-Krestena, the company has developed numerous initiatives
in the fields of agrotourism, environmental protection and the promotion of llia as a destination for

sustainable development.

Within the framework of the TCP "Say Cheese! Balkan Cheese"” project, Olympia S.A. focused on the
creation and promotion of the Cheese Routes of the part of Western Peloponnese.
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KAgivovrag Tov kUkAo - AvTti EmAdyou

To «CheeseScape: Apopoil TupioU Twv BaAkaviwy - MNehomdvvnooc» dev eival amAwg
évag xaptng n pia Bepatikn diladpopn- eival éva kKaAeopa mpog Tov Ta&IdiwTn va
yvwpioel Tnv auBevTikn yuxn TnG eAAnvikng umaibpou.

Kabe otaon, kabe yelon, kaOe mpocwtmo cuvOETEl £va HWOAIKO EUTIEIPIWY TTOU EVWVEI
TOV MONITIOYO ME TN yn Kal Tn yeuon.
To Tupi Tng lMelomovvrioou dev gival amAwg MPOIOV: €ival GpopEag PVAHNG, CUVOECHOG
avbpwnwy kai cupBoAry oTn Biwoiun TauTdTATA TOU TOTOU.

AkolouBwvTag Toug «Apopoug Tou TuploU», o EMOKENTNG YiVETAl GUVOSOITOPOG OE £va
Taid1 moAiTiopoU, puong kal mapadoong mMou ouvexileTal adlAKoTa NETA OTOV Xpovo.

H emAoyr oou €xel afia. Mmopei va oTtnpifel pia Tomikn oikovopia, va evOappuvel pia
véa yevid mapaywywy, va kpatnoel {wvtavo €vav Tpomo (wng.

Me kaBe ouveldnTtn yeuon, xTiCeig Yépupeg avapeoa oto mapeAOov kai To peANov.
H EANGSa éxel akoun TOOEG I0TOPIiEG va TeEl HEoa amod Tn YeUoON TNG —KI €00, WG
Ta&I81WTNG, NTOPEIC Va YIVEIC O AaPpnynTAG TOUG.

AkolouOnoe Tic diadpopEg Tou TuploU.

Akouoce Tn ciwmf Twv Bouvwy, yvwpioe Touc avbpwmoug, dpnoe Tn yelon va os
odnynoel.

lNati kaOe oTaon ival kI €va KoppaATI I0TOPIAG —
kal kaBe 1oTopia afilel va emwOei ava,
MEoca amo ekeivov mou Tn yeleTal.

CHEESESCAPE

BALKAN CHEESE ROUTES
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Closing the circle - Instead of an Epilogue

"CheeseScape: Balkan Cheese Routes - Peloponnese” is not just a map or a
thematic route; it is an invitation to the traveller to get to know the authentic soul
of the Greek countryside.

Each stop, each taste, each person composes a mosaic of experiences that unites
culture with land and taste.

Peloponnese cheese is not just a product; it is a carrier of memory, a link between
people and a contribution to the sustainable identity of the land.

By following the "Roads of Cheese", the visitor becomes a companion in a journey
of culture, nature and tradition that continues uninterrupted through time.

Your choice has value. It can support a local economy, encourage a new
generation of producers, keep a way of life alive.

With every conscious taste, you build bridges between the past and the future.
Greece still has so many stories to tell through its taste -and you, as a traveller,
can become their narrator.

Follow the paths of cheese.

Listen to the silence of the mountains, meet the people, let the taste lead you.
Because every stop is a piece of history -

and every story deserves to be told again,
through the one who tastes it.

{

CHEESESCAPE

BALKAN CHEESE ROUTES
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www.cheesescape.gr

To évTutto uhoTroInBnke aTo TTAGicIO Tou dlakpaTIKoU oxediou cuvepyaaiag «Say Cheese! Balkan Cheese», Tou TOTTIKOU
Tpoypdppatog LEADER/CLLD, Ytopérpo 19.3 Tou Métpou 19 tou MAA 2014-2020.
The booklet was produced as part of the transnational cooperation project "Say Cheese! Balkan Cheese," of the local
LEADER/CLLD program, Sub-measure 19.3 of Measure 19 of the 2014-2020 Rural Development Program.

v
u—-l

e , ) - -
menmmlll  AvanTu§lakog opyaviopog O.T.A. ANATTYZIAKH ANANYMH ETAIPEIA DT.A (AN.OA. AE)

PATIE AARTYEHD FAABAINE ARMICPATH
""".'!‘.";.-.’L‘E'.','.L‘J m:' .',r,.mm' THEYPIG IPRTIRSE KGARTY:AL £A) PRGN

== IIdevevog o.c. L FSP ANATTYZIAKH OAYMIIAS
2 i O

i

- = EINA
& i=m 2014-2020
sy s

Me tn ouyxpnuartod6tTnon Tng EAAGdag kai Tng Eupwraikng Evwong

Co-funded by Greece and the European Union

To évrurro diavéuetar dwpedv. | The booklet is distributed free of charge.



