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EIZAFOIrH

Ztnv KOTpo 1 yevom Kot ) pviun etvo
adlaxwploteg. H Kovpavsopia, To yAukd
VEKTOLP, TIOPOTTEPTIEL OE BOTIALAGES,
LTTITOTEG KoL NALOAOUCTEG TIAQYLES.

H ZBawia, ToAUNpY Kot pAoyept), EXEL
K&TL omtd TN {EOTAOLA TWV OLKOYEVELOKWV
TPOATIELWV KoL TWV CUVOVTTTEWY

ME TToALOUG KaAoUg piAoug.

AuTN 1) GUAAOYT) HE CUVTOYEG yLOL
KOKTELA PGg TIPOoKOAEL Vo avapel§oupe
TL§ OLVOLUVT|OELG LE TT) pavTaoia,
SnpLoupywvTog KETL KovolpyLo. K&9e
OUVTOYY) CUGTHVEL TO EUBANUOTLKA TIOTA
Tng KUTtpou 0T oUyXpOoVT YEUOTLKY
TIOAETO, XopL{oVTAG pog T yeuoT Tou
TOTOU oG 0€ KEOE yOUALAL

H €k6oom awutr) €lval AMOTEAET PO TNG
ouvepyooiag petagd tou Mpapeiov ToTOU
Kowt MANpo@opLwv Kot Tng KuripLoknig
‘Evwong Mnoptévtep, oTnyv omola
ekppagouvpe T BodLd pog Evyvwpooivn.

ArtoAaote utteDOuvoL

PREFACE

On the island of Cyprus, taste and memory
are inseparable. Commandaria, the sweet
nectar, evokes images of kings, knights,
and sun-drenched hillsides. Zivania, bold
and fiery, recalls the warmth of family
meals and gatherings with old friends.

This cocktail collection invites us to blend
memories with imagination to create
something new. Each recipe reimagines
Cyprus' iconic spirits for the modern palate,
offering us the chance to experience the
island with every sip.

This publication is the result of the
cooperation between the Press and
Information Office and the Cyprus
Bartenders Association, to whom we
extend our deepest appreciation.

Enjoy responsibly.



KOYMANAAPIA

Kartd toug aipxottoAdyoug, 1) Koupovopio €ivait To apXoLoTePo Kpoat e ovopoaion TipogAeuang
atov kdopo. Mo tnv KOmpo amoteAel T vowapxido TN yXwPLOS OLVLKTG TIpoywyni§ e SLedvn
@NuN Ko Korto§lwar). O Tapab0oLokOg AUTOG YAUKOE 0(VOg TIPARYETOL OO ALLOTAL GTOPUALL
TWV TIOLKIALWV ZLVLOTEPL KOt NTOTILO MaWipo, EVLOYVETOL KE TT) XPTIOT) OLVLKTG OAKOOANG KOl
TIOAOLWVETOL O€ SpULVOL BopEALOL —OTOLXELDL TIOU GUVTEAOUV 0TIV QVATTTUEN TWV LELatEpwV
XOPOKTNPLOTLKWV TNG, TNG APHOVIOG TNE YELONE KOL TOU LOVOSLKOD TNG ALPWHOTOS.

H Koupawvdopla oipdlyetol pe tov (8Lo Tpdto mou mepLeypoe o ‘EAAnvag montrg Holodog
070 BLBAlo Tou «Epya kot Huépaw» tov 100 advar T.X. Mpe To GVOUA TNg oo T «Meydn
Awoiknon» (La Grande Commanderie) Twv ITmotwv tou Tdypotog Tou Aylou lwdvvn Tng
IEpoLTON| L TTIOL EYKATOTTAINKAV 0TNV KUTIPO KOT& Tov 12° attwover. Me T Bon9eLd toug
eEOMAWINKE TIOAD ypriyopal g€ OAO TOV TOTE TIOALTLOMEVO KOTLO.

H Koupawvdapla givan ipotov Mpootateudpevng Ovopaoiog Mpoghevang (MOMN).

ZIBANIA

AUTO TO TTOPAEOCLAKS ATTOCTOYUO LULWHEVWV OTEUPUAWV (OTEPES LTIOAOLTIO TNG
oworoinong) 9ewpeital mpeaBeutrig TNE KOTpou. Mo Tnv apaywy) tng ZwBowviog
XPTNOLUOTIOLOUVTOL KUPLWE OL KUTIPLOKES TIOLKLALEG OTAPUALWY NTOTILO Motdpo Kol ZUVLOTEPL.

Ztnv Kompo 1 péSodog tng amdatafng EQAPUOTTNKE GUOTNUOTIKG OO BEVETOUE AAXNULOTESG
KOTé TNV €MoXT) Tng Evetokpartiog (1489 pLX. - 1571 X.). Ou KOTtpLot oypdteg avéTTu§a T SLkn
TOUG TEXVLKT] YLO TNV E§0lyWYT] TOU OTTOCTAYHOTOG QIO TOL UTIOAELUUOTO TG OLvVoTIotnong
(¢iBawvar), To omoio xpnaotpomoloboaV wg ToTo 1 YappaKo. Ty ovopadav «ZiBavia.

ATOSELELS yLOL TN ATIPOTKOTITY TIAPOY WYT) UTOV TOU SNHOPLAOUE OLVOTIVEUATWE0UE TIOTOU
Kortd TN SLAPKELA TNE 09 WHUAVLKIG KOL BPETOVLKIG KOTOXT)G TOU VN|OLOU TIPOEPXOVTOLL OTIO
SLdpopoug ocuyypapelg TIou eMLOKEPIMKAV TNV KOTpo, OTtwg 0 BpeTavog eepeuvnTnig
Samuel Baker to 1879.

H ZwBawia giva KoToXwpLIPEVT wg TIpoidv Mpootatevdpevng Mewypa@ikng Evéelgng (MIE).



COMMANDARIA

For archaeologists, Commandaria is the world’s oldest wine with designation of origin.

In Cyprus, itis the flagship of domestic wine production, boasting an international
reputation and recognition. This traditional sweet dessert wine is produced using sun-dried
Xynisteri and Mavro grapes. It is fortified with wine alcohol and aged in oak barrels —all of
which contribute to its unique characteristics, harmony of flavour, and aroma.

Commandaria is produced in the same way that the Greek poet Hesiod described
in his 10™"-century BC book “Works and Days". It takes its name from the Grande
Commanderie of the Knights of St John of Jerusalem, who settled in Cyprus

in the 12'" century. With their help, it quickly spread throughout the civilised world.

Commandaria is a Protected Designation of Origin (PDO) wine.

ZIVANIA

This traditional distillate, produced from the solid residue of grapes pressed during the
winemaking process, is considered the wine “ambassador” of Cyprus. Zivania is mainly
produced from the Cypriot grape varieties Mauro and Xynisteri.

In Cyprus, the distillation technique was systematically employed by Venetian
alchemists during the Venetian rule (1489 AD - 1571 AD). Cypriot farmers developed
their own distillation technique using winemaking residues, known as givana,
which they used as a drink or medicine. They called it “Zivania”.

Various writers who visited Cyprus during the Ottoman and British occupation
of the island, such as the British explorer Samuel Baker in 1879, provide evidence
of the continuous production of this popular spirit.

4-5 Zivania is registered as a Protected Geographical Indication (PGI) product.






LYXTATIKA

3 cl Kovpawvdopio

1 cl Z1Bawvia

2 cl oLpdmiL KepaaLOY

1cl opormL abkou

1,5 cl pEako X0 ALK

1 cl av9pakovo vepd

2-3 gtaydveg Orange Bitters

EKTEAEZH

B&Ate méyo oo shaker koL tpoodéate

OO TOL UALKG, EKTOE 0Ttd TO avIpakoUXo VEPO.
AVOKLVNOTE KOAX KOLL COUPWOTE OE TIOTPL JIE
Tidyo. TéAog, tpoceate To avdpokoUyo VePO.

Motnpt old fashioned 35 cl

FTAPNITOYPA
ATOENPOPEVO TIOPTOKAAL

6-7

INGREDIENTS

3 cl Commandaria
1clZivania

2 cl cherry syrup

1clfig syrup

1.5 cl fresh Lime juice

1 cl sparkling water

2-3 dashes Orange Bitters

METHOD

Add all ingredients, along

with ice, except for the sparkling water, to
a shaker. Shake well and strain into a glass
with ice, and then add the sparkling water.

Old fashioned glass 35 cl

GARNISH
Dried orange slice



FIRST )
DAY




LYXTATIKA

4 cl MmpavtL

2,5 cl Kouvpawvdopial

6 cl PPETKO XUMO TIOPTOKAALOU
1 cl moupé€ pplovAag

1 cl toupe BaTtopovpou

2 otaydveg Orange Bitters

EKTEAEZH

reptote éva shaker pe dyo Ko ipog9€ote
OAQL TOL UALKGL AVOLKLVT|OTE KOAAL KoL
OOUPWOTE OE TIOYWHEVO TIOTHPL.

Motr)pL coupe 24 cl

FAPNITOYPA

ZAYolpT) ME APWILOL TIOPTOKAAL KoL (PAOUSOL
TIOPTOKOALOV

INGREDIENTS

4 cl Brandy

2.5 cl Commandaria

6 cl fresh orange juice

1 cl strawberry purée

1 cl blackberry purée

2 dashes Orange Bitters

METHOD

Fill a shaker with ice and add all ingredients.
Shake well and strain into a pre-chilled glass.

Coupe glass 24 cl

GARNISH

Sugar blended with orange flavour
and a slice of orange



CYPRUS




LYXTATIKA

5 cl ZiBawvia

10 cl Xup0 TopToKaALOU
2 cl oLpomL KavENaG

1,5 cl oLpomt podLov

EKTEAEZH

BéAte iéyo oo shaker, ipoo9eate
OAOL TOL UALKGL KOIL OLVOLKLVT)OTE KOG

Toupwote o€ motnpt old fashioned pe méyo.

Motnpt old fashioned 35 cl

FTAPNITOYPA
Amo§npapévo AouAovSLoL

10-1

INGREDIENTS

5 cl Zivania

10 cl orange juice

2 cl cinnamon syrup

1.5 cl pomegranate syrup

METHOD

Fill a shaker with ice and then add all
ingredients. Shake well and strain into an
old fashioned glass with ice.

Old fashioned glass 35 cl

GARNISH
Dried flowers



TASTE MY




LYXTATIKA

1,5 cl ZLBavia

1 cl ALkép TTIOPTOKAAL

1 cl Aikép Tepyap6vTo

1,5 cl (ppgako Xupd Aspoviol
0,5 cl oLpomtL apuyd&Aou

0,5 cl oLpomL LBiokou

3 cl xupo podLod

EKTEAEZH

reptote éva shaker pe iyo Ko ipoa9€ote

OO TOL UALKG. AVOLKLVTOTE KOG Kot akoAoU9wg
OOUPWOTE OE TIOYWHEVO TIOTTPL ALKED.

Motnpt Aukep 12 cl

FAPNITOYPA
Amno§npapévog LBLokog

12-15

INGREDIENTS

1.5 cl Zivania

1 cl orange liqueur

1 cl bergamot liqueur
1.5 cl fresh Lemon juice
0.5 cl almond syrup
0.5 cl hibiscus syrup

3 cl pomegranate juice

METHOD

Fill a shaker with ice and add all
the ingredients. Shake well and then strain
into a pre-chilled liqueur glass.

Liqueur glass 12 cl

GARNISH
Dried hibiscus flower



/1IVA N'A




LYXTATIKA

3,5 cl Z1Bawia
2,5 cl pEaKko XUHO NG
1 cl arpdme Zaxapng

EKTEAEXZH

B&Ate méyo oo shaker kot oatkohoUOwg
TPOGIEGTE OAL TOL UALKAL AVOIKLVY|OTE KOAAL
KOlL COUPWOTE OE TIOTY)PL.

MotnptL coupe 24 cl

FAPNITOYPA
Mio @Eta AdLp

14-15

INGREDIENTS

3.5 cl Zivania
2.5 cl fresh lime juice
1 cl sugar syrup

METHOD

Add all ingredients along with ice to a shaker.
Then, shake well and strain into a glass.

Coupe glass 24 cl

GARNISH

Lime slice



COMMAN DARIA
FI//




LYXTATIKA

4 cl Kovpavdopio

8 cl ZuviotepL

2 cl oLpdmL podLov

1 KOUTOAGKL TOU YAUKOU ALKEP EAL
1 cl av9pakovyo vepod

2 ataydveg Orange Bitters

AL9EpLO ENOILO TTOPTOKAALOD

EKTEAEZH

B&Ate méyo oTo shaker koL tpoodéate

OO TOL UALKG, EKTOE OTtd TO avIpakolXo
VEPO. AVOKLVTOTE KOAQ, GOUPWICTE GE TTOTYPL
oouTAvLag, TIPooIETTE TO AvIpaKoU)0

VEPO KoL TENOG PEKATTE PE OLIEPLO EADLLO
TIOPTOKOALOD.

Motpt copmdviog 24 cl

FTAPNITOYPA
®AoOSa TTOPTOKOALOY

16-17

INGREDIENTS

4 cl Commandaria

8 cl Xynisteri Wine

2 cl pomegranate syrup
1tsp honey liqueur

1 cl sparkling water

2 dashes Orange Bitters
Orange essential oil

METHOD

Add all ingredients, along with ice, except
for the sparkling water, to a shaker.
Shake well and strain into a champagne
glass. Then, add the sparkling water

and mist with orange essential oil.

Champagne glass 24 cl

GARNISH
Orange peel



MANDARIN




LYZTATIKA

3 cl ZBawvia

2 cl Akép pavtapivi

1 cl oporL povtopviod

1 KOUTOAQLKL TOU YAUKOU ALKEP EAL
5 cl tonic water

EKTEAEZH

B&Ate méyo oo shaker, ipog9€ote
OAOL TOL UALKGL KOLL OLVOLIKLVIOTE KOAQL.
TOUPWOTE OE TIOLY WHEVO TIOTTIPL.

MotrpL coupe 24 cl

FTAPNITOYPA
NG KOlL KOKKLVO OTOUQUAL

18-19

INGREDIENTS

3 cl Zivania

2 cl mandarin liqueur
1 cl mandarin syrup
1tsp honey liqueur

5 cl tonic water

METHOD

Add all ingredients along with ice
to a shaker. Shake well and then strain
into a pre-chilled glass.

Coupe glass 24 cl

GARNISH
Lime and red grape



AMBROSIA
ELIXIR -




LYXTATIKA

3,5 cl KouvpavSapial

2,5 cl pEako XUpO axhasLou
5 cl opdmt BawviAlog

EKTEAEZH

Mpoo9€ate ta UALKA o€ mixing glass
KolL YEULOTE TO E TIAYO. AVOKOTEYTE
ME TOV avodeuTNpaL yLo tepimou 20-30

SEUTEPONETITAL KAVOVTOG KUKALKEG KLVTOELS,.

TOUPWOTE OE TIOLY WHEVO TIOTTIPL.
Motnpt Awkep 8 cl

FTAPNITOYPA
®AoOSa TTopTOKOALOY

20-21

INGREDIENTS

3.5 cl Commandaria
2.5 cl fresh pear juice
5 clvanilla syrup

METHOD

Add all ingredients into a mixing glass and
fill it with ice. Use the cocktail stirrer to stir
in a circular motion for 20-30 seconds.
Strain into a pre-chilled glass.

Liqueur glass 8 cl

GARNISH
Orange peel



CAROB/ZI




LYXTATIKA

4 cl Z1Bawvia

2 cl AtkEp TTIOPTOKAAL

2 cl (ppgako XUPO AepoVLOD
3 cl oLpdmL xapouTiLoy

EKTEAEXZH

leplote éva shaker pe dyo Ko TIPOOIETTE

OAO TOL UALKG. AVOLKLVTIOTE KOAGL Kot akoAoUOwg
OOUPWOTE OE TIOYWHEVO TIOTHPL.

MotrpL coupe 24 cl

FTAPNITOYPA
XopouTiL

22-23

INGREDIENTS

4 cl Zivania

2 cl orange liqueur

2 cl fresh lemon juice
3 cl carob syrup

METHOD

Fill a shaker with ice and add
all ingredients. Shake well and then
strain into a pre-chilled glass.

Coupe glass 24 cl

GARNISH
Carob



OQUEEN
RIGENA




LYXTATIKA

3 cl Kovpawvdopio

1 cl T Angelica

2 cl Akép pavtopivi

1 cl oipdmL ooupdSog

4 cl (pp€aKO UG TTIOPTOKAALOD
4 cl (ppg€oKko XLUO AspovioD

3 MoBoUlg K&pSapou
Av9pakouxo vepd

EKTEAEXH

B&Ate éyo oo shaker koL Tpoa9€ate OAaL
TOL UALKQ, EKTOE Ttd TO avdpakoOo VEPO.
AVOKLVIOTE KOAX KOIL COUPWOTE OE TIOTHPL JIE
Tidyo. TéAog, tpoaeate To avdpokoUyo VePO.

Motnpt old fashioned 35 cl

FAPNITOYPA
ZouT{00KOE, KOKKLVO KoL ASUKO OTOPUAL

24-25

INGREDIENTS

3 cl Commandaria
1cl Angelica gin

2 cl mandarin liqueur
1 cl orgeat syrup

4 cl fresh orange juice
4 cl fresh Lemon juice
3 cardamom pods
Sparkling water

METHOD

Add all ingredients, along with ice, except
for the sparkling water, to a shaker.

Shake well and strain into a glass with ice.
Then, add the sparkling water.

Old fashioned glass 35 cl

GARNISH
Shoutzoukos, red and white grapes



/IVANIA
DARK




LYXTATIKA

4,5 cl Zivania Gold

1,5 cl opdmL kowvéAog

3 cl Akép Qo Koupe

2 gtay6veg Cacao Bitters

EKTEAEXZH

B&Ate miéyo oto shaker, ipoo9gate
OAOL TOL UALKGL KOIL OLVOLKLVT)OTE KOAGL
ZOUPWOTE O€ TIOTTPL LE TIdLyo.

Motnpt old fashioned 35 cl

FTAPNITOYPA
ATIOSNPOLPEVO TTIOPTOKAAL KOLL KOVEAQL

26-27

INGREDIENTS

4.5 cl Zivania Gold
1.5 cl cinnamon syrup
3 cl coffee liqueur
2 dashes Cacao Bitters

METHOD

Add all ingredients to a shaker, shake well,
and then strain into an old fashioned glass
with ice.

Old fashioned glass 35 cl

GARNISH

Dried orange and cinnamon



FLYING
DRAGON

A




LYXTATIKA

4elTq

2 cl Koupavdopial

2 cL Akép pEAL

2 cl (pp€aKo XUHO AdL

2 cl peN

1 péta ppeako red dragon fruit
5 cl tonic water

EKTEAEXH

reptote éva shaker pe iyo Ko ipoa9€ote
OO TOL UALKG, EKTOE Tt To tonic water.
AVOKLVTOTE KOAG, COUPLIOTE OE TIOYWHEVO
TOTPL KOlL GUUTTANPWOTE HE To tonic water.

MotrpL coupe 24 cl

FAPNITOYPA

MOoAAL TNG ypLAG KoL ATOENPOUEVDL
TPLOVTAPUAAXL

28-29

INGREDIENTS

4 clgin

2 cl Commandaria

2 cl honey liqueur

2 cl fresh Llime juice

2 clhoney

1 piece of fresh red dragon fruit
5 cl tonic water

METHOD

Fill a shaker with ice and add all ingredients,
except for the tonic water. Shake well and
strain into a pre-chilled glass, then pour the
tonic water over the top.

Coupe glass 24 cl

GARNISH
Candy floss and dried roses



KKEFOPOTIRO




LYXTATIKA

3 cl ZBawia

1 cl Atkép AgpdvL

3 cl oLpdTL povtapviol

1 cl ppgako Xuud Aspoviol

EKTEAEZH

B&Ate Tidyo oo shaker ko ipoo9éate
OAOL TO UALKGL AVOLKLVY|OTE KOAGL KOIL COUPWOTE
O€ TIOY WHEVO TIOTTPL.

MotrpL coupe 24 cl

INGREDIENTS

3 cl Zivania

1 cl lemon liqueur

3 cl mandarin syrup
1 cl fresh lemon juice

METHOD

Fill a shaker with ice and then add all
ingredients. Shake well and strain into
a pre-chilled glass.

Coupe glass 24 cl
30-31



CYPRUS

ISLAND




LYXTATIKA

4,5 cl ZBawvia

2 cl AukEp TPLOVTAPUANO

1,5 cl oLpoTiL TpLaVTAPUAAOL
1 cl alpdmL atyyoupro0

1 cl opdrmL Adip

1,5 cl ppgako XUHO Aspovion
1cl poddvepo

2,5 cl moupé Batdpouvpou

EKTEAEZH

B&Ate o oTo shaker koL tpocdéate

OAOL TOL UALKGL AVOLKLVY|OTE KOAGL KOIL COUPWOTE
O€ TIOTY|PL L€ TIAYO.

MotrpL KoKTELA 35 cl

FTAPNITOYPA
PoZ TpLavtdpuAiro

32-33

INGREDIENTS

4.5 cl Zivania

2 clrose liqueur

1.5 clrose syrup

1 cl cucumber syrup
1cl lime syrup

1.5 cl fresh lemon juice
1clrose water

2.5 cL blackberry purée

METHOD

Fill a shaker with ice and add all ingredients.
Shake well and strain into a glass with ice.

Cocktail glass 35 cl

GARNISH
Pink rose



POPAOIO




LYXTATIKA

3 cl MmpavtL

2 cl Koupavopial

2 cl oLpoTL KoupE

2 otoydveg Cardamom Bitters
1 otoyova Orange Bitters
DpETKLOL KPEWDL

EKTEAEZH

Pi§te 6Aa Tt UALKG 0TO shaker, EKTOg

oo Tn PPEoKLA KpEpOL. Mpoadéate idyo

KOLL AVOLKLVIIOTE KOAQL ZOUPWOTE OE TIOY WHEVO
TIOTPL KOIL OTY] GUVEXELX TIPOGIEDTE

TN PPECKLO KPEUOL

MotrpL Aukep 12 cl

FAPNITOYPA
Koupég

34-35

INGREDIENTS

3 cl Brandy

2 cl Commandaria

2 cl coffee syrup

2 dashes Cardamom Bitters
1 dash Orange Bitters

Fresh cream

METHOD

Fill a shaker with all ingredients, except
for the fresh cream. Then, add ice and shake
well. Strain into a pre-chilled glass and then

add the fresh cream.

Liqueur glass 12 cl

GARNISH
Coffee












