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Tl KOINO EXEI H QETA,

T0 XOIPOMEPI [IAPMA2,

TO [2IIANIKO KPA2ZI CAVA

RAI TO TAYRO TPIANTA®YARO ATPOY;

Kat ta téoogpa autd npoldvta avhkouv otn PEYAAN OLKOYEVELD YEWPYLIKWV
npoléviwy, PoP{uwy Kat notwv nou apBuel neploodtepa and 3000 uéAn,
10 onof{a Pépouv éva eupwnaiké ohpa nowdtntag .

To nAéov NBavo eival va éxete akoUoel Tig évvoleg MNOMM M yewypagikn
évoeln. Zépete, dpwe, L akpBg onpatvouy; Kal, kupiwg, ylat npénet va
oag evblapépouy;

‘Otav éva npoidv anoktd npootateuépevn ovopacia npoéleuang (MOM)
onpaivel 6t Katdyetatl and Pl CUYKEKPLUEVN MEPLOXNA, £V OUYKEKPLUEVO
16M0 A -0€ €EAPETIKEG NEPINTWOELG- Pla Xwpa. H nowdtnta 1 ta
XAPAKINPLOTIKG TOU oPeilovtal Kupiwg N AnoKAELOTIKA OTO YEWYPAPIKO
NePWBAAMOV TNG CUYKEKPLUEVNG NEPLOXNG MoU NePAAPBAVEL TOUG €yyeVe(Q
QUOLKOUG Kal avBpwnivoug NapdyovTeg.

To npotdv avtanokpivetal o auotnpd KaBoplopéveg NPodlaypaPES, eV
6Aa 1a otddla Ing Napaywyng Tou (napaywyn, getanoinon kat enegepyaaia)
ylvovtal 0Tn OUYKEKPLUEVN YEWYPAPIKA MEPLOXN E TN XPAON CUCTATIKWV
npogpxopevwy and autn.

‘Eva npoldv nou pépel npootateudpevn yewypapikn évée§n (MIE)
OUVOEETAL E LA CUYKEKPLUEVN MEPLOXN, VA CUYKEKPLUEVO TOMO N

dla xwpa. Eva cuyKekplévo Nolotiké xapaktnpLoTiké, N AN 1 A
XAPAKTNPLOTIKG ToU PnopoUv va anodoBolv kKuplwg otny ev Adyw
YEWYPAPIKA NEPLOXA.

To npotdv avtanokpivetal o auotnpd KaBoplopéveg NPodlaypaPES, EVLD
éva TouAdxiatov and ta otddla Ing Napaywyng Tou npayuatonoleitat
oTNV 0pLoBETNPEVN YeWyYPAPIKh Neploxh. QaTtdoo, Ta CUCTATIKA Tou dev
NPOEPXOVIAL KAT avAyKn and T OUYKEKPLUEVN MEPLOXN.

ERTOZ ATI0 TPOSIMA RAI IIOTA, TOY2Z AOTOTYIIOYZ
11011 KAI IITE MIIOPEI NA TOYZ XYNANTH2ETE

2E TIPOIONTA TI0Y AEN ITPOOPIZONTAI T1A
ANGPOIINH RATANANOZH I1LX. MAALL BAMBAKI,
MOYAOYAIA, 2ANOZ KAl AIGEPIA EAAIA.

[EYZEZ ME TAYTOTHTA
LABELS OF TASTE



WHAT DO FETA CHEESE,
PROSCIUTTO DI PARMA,

THE SPANIBH WINE CAVA

AND SWEET ROSE PRESERVE
FROM THE CYPRUS VILLAGE OF
AGROS HAVE IN COMMON?

All four of these products belong to the large family of agricultural
products, foodstuffs and beverages that numbers more than
3000 members, which carry a European quality label.

It is most likely that you have heard the concepts of "PDO" or
"geographical indication”. But do you know exactly what they mean?
And, above all, why should you care?

When a product obtains a protected designation of origin (PDO) it means
that it originates in a specific place, region, or, in exceptional cases, a
country. lts quality or characteristics are essentially or exclusively due to a
particular geographical environment with its inherent natural and human
factors. The product adheres to a precise set of specifications, while all
steps of its production take place in the defined geographical area using
ingredients that come from that area.

A product bearing a protected geographical indication (PGI) is linked to
a specific place, region or country. lts quality, reputation or other
characteristic is essentially attributable to its geographical origin.

The product adheres to a precise set of specifications, while at least one
from its production steps takes place in the defined geographical area.
However, its ingredients do not necessarily come from the area
concerned.

OTHER THAN FOOD AND DRINKS, THE L0OGO3 PDO
AND PGI CAN BE FOUND ON PRODUCTS WHICH ARE
NOT INTENDED FOR HUMAN CONSUMPTION

EG. COTTON, FLOWERS, HAY AND ESSENTIAL OILS.
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0 yewypapkog deopdg sival BaButepog yla ta npotévra e Mol
napd yia ekeiva pe MIE.

Ynapxel, OpwG, Kat pia Tpltn ohpavon npotoviwy nou 0ev EXEL Va KAVEL UE
yewypapia, 6nwg ot U0 NPonyoUEVEC.

Ta eyyunpéva napadooiakd 616tuna npotévra (EMIM) dsv ouvbéoval pe

MO OUYKEKPLUEVN YEWYPAPIKN MEPLOXN. TTepLEXOUY, OUWGC, OUCTATIKE Nou
xpnaotgonolouvtal napadoclakd yla TNV NAPAcKEUN TWV OUYKEKPLUEVWV
npoloviwy h napackeuddovial pe peBddoug napaywyng, petanoinong h ouvBeong
MoU avTIoTOIXOUV 0€ NAPadOOLaKES MPAKTIKEG OEKAETILOV N KAL ALLOVWY Kal
EVOWNAtwvouv v Lotopia, Ta "Bn Kat ta €8iua Kat tn SlatpoPIkn KOUATOUpa Twv
Eupwnaiwv noAtwy.

2TON RATAAOTQ TON ETTYAMENON ITAPAAOZIAKON
[AIOTYIION TIPOIONTON (EID TMEPINAMBANONTAI RAI

[TPOMATEIPEMENA TEYMATA.

‘OAgg ot ovopacieg YEWPYIKWY NPOLOVTWY KAl TPOPIUWY MOU €X0UV KATaxwploBel
w¢ MOrM, MIE kat ENIM nepi\auBdvovtat otnv eupwnaikh Bdaon 6edopévwv DOOR.

H Bdon dedouévwy E-BACCHUS nepiAauBdvel OAa 1a Kpaold pe NpooTtateuduevn
ovopaoci{a NpoéAeuang Kal yewypapikn €voelEn nou npoépxoviat and v EE aAAd
Kal TP{TEC XWPEC.

Ta owvonveupatdn Notd pe yewypapkh évoelEn and tnv EE aA\d kat tpiteg xwpeg
Bplokovtat otn Bdon dedopévwv E-SPIRIT-DRINKS.

Mia Eexwploth katnyopia anoteAoUv Ta NPOCTATEUSUEVA APWHATIKA MOTA Mou
Baoidovral oto Kpaoat.
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The geographic link is deeper for PDOs than for PGls.

There is, however, a third product label that has nothing to do with geography,
like the two previous ones.

Traditional specialities guaranteed (TSGs) are not linked to a specific
geographical area. However, they contain ingredients that are those traditionally
used or they result from a mode of production, processing or composition
corresponding to traditional practice of decades or centuries and incorporate
the history, customs and eating culture of Europeans.

THE LIST OF TRADITIONAL SPECIALITIES GUARANTEED
(T3Gs) INCLUDES PREPARED MEALS.

DOOR (Database of Origin & Registration) includes product names for foodstuffs
registered as PDO, PGl and TSG.

E-BACCHUS lists all wines with PDO and PGl originating in Member States and
third countries.

E-SPIRIT-DRINKS is the database on geographical indications protected in the EU

for spirit drinks originating in Member States and third countries.

Aromatized wine-based drinks constitute a separate category.
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[IOTE
RAGIEPOOHKAN;

H EE B€onwoe yia npwtn gpopd 10 KaBeoTWE yila TNV NPooTaci{a Twv YEWYPAPIKWY
evOelfewv Kal TV OVOPAoLWV MPOEAEUONC TWV YEWPYLKWY NPOOVIWY Kal TwV
TPOP{PWV Kal 10 KABeoTWE yia TG BeBaloelg 1blotuniag Twv YEWPYIKWY MNPOOVIWY
Kat po@iuwy 10 1992 pe toug Kavoviopoug 2081/92 kat 2082/92 avtiotoxa. To 2006
ol napandvw kavoviopol aviikataotaBnkav and toug 510/06 kat 509/06 avtiotowxa,
Xwpig, wotdoo, va PetaBANBel 1o nedio epapuoyng Toug Kat N OKOMWGTNTA TOUG,
evd 10 2012 ouyxwveltnkav o€ £€va eviaio vopoBetiké nAaioto e tov Kav(EE)
1151/2012 tou Eupwnaikou KowvoBouAiou kat tou ZupBouAiou tng 21ng NoeuBpiou
2012 «ywa 1a cuothpata NodTNTag TV YEWPYIKWY NPOIOVIWY Kal TPOPIHWY».

WHEN WERE
THEY ESTABLISHED?

The EU introduced the system for the protection of geographical indications and
designations of origin for agricultural products and foodstuffs and for certificates
of specific character of agricultural products and foodstuffs back in 1992 with
Regulations 2081/92 and 2082/92 respectively. In 2006 the above regulations were
replaced by 510/06 and 509/06 respectively, but their scope and purpose were not
changed, and in 2012 they merged into a single legislative framework: Council
Regulation (EU) 1151/2012 of the European Parliament and of the Council of 21
November 2012 on quality schemes for agricultural products and foodstuffs.
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TIATI EINAI
2HMANTIRA;

Onoloobnhnote napaywyog A pla opdda napaywywy Pnopouv va unoBdAouv aitnon
npootaci{ag Tou ovOpatog Tou NPolovIog Toug anod tn vouoBeoia ing EE. Epdoov n
aftnon eykpBel Npwta and v apuddla eBvikn apxn Kat énetta and v Eupwnaikn
Enwponn, 1o npotdv Ba kataxwploBel oto oxeTko Pntpwo NG EE. Autd onpaivel
nwg¢ Kavevag aMog napaywyog dev Ba pnopel va dlaBéael 1o O1ko Tou npoldv otnv
ayopd e 1o (610 6voua, EKTOG Kat av MANPOL TOUG 6POUG MOU £XOUV CUMPWVNBE( pe
v EE, av piAdpue yla ta npotévra MOMM kau MIE.

An’ tnv dM\n, n ohuavon EMIMN enipgnet og éva npoldv uPnANg notdtntag va
Eexwploel anod ta dAa, au€dvoviag €101 TNV ayopacTikh tou agia.

H eyypapnh oto untpwo npootateupevawy npoloviwy g EE eival eBehoviikn: Ot
(6ot ol napaywyoi anopaaciouv av BEAouv va unoBAaAouv Tn oXeTKN altnon Kat
€N\EYOUV O€ MOLo 0xE6L0 MoldTnTag BEAouy va evid€ouv 1o Npoldv Toug Bdoel Twv
XAPAKTINPLOTIKWV TOU.

H dladikaaia and v unoBoAn g altnong PEXPL TNV anNOKINON VOGS EUPWNAIKOU
Aoyotunou nowdtntag pnopel va dlapkéoel kanota xpovia. ALideL, duwg, Tov Kono!

Xapn o€ autd 1o oUotnua avayvwplong Kat npootaciag ot Eupwnaiot aypoteg
pRopoUV va oTpapolV 0 HOPPEG OAOKANPWHEVNG avantuéng tng unaiBpou,

MEOW TNC Blapoponoinong Ing yewpylkng napaywyng. Ot napaywyol, 1diwg 6oot
Bplokovtal o€ aNOUAKPUOHEVEG MEPLOXEC, £XOUV TN dUVATOTNTA VA NpowBnoouv
EUKOAOTEPQ Ta MNPOLOVTA TOUG MOU £X0UV 1dlaltepa XxapakINPLoTKA kat ot Eupwnaiot
KATAVAAWTECG UNOPOoUV EUKOAOTEPQ Va Ta avayvwpioouv Kat va sivat BEBatot

yla TNV nootnta autwyv nou Badouv oto Tpanédt Toud.

Tuyivetat, 6pwe, otov undAotno NAavAtn; MNpolévia 6nwe N PETa NEPTOUV CUXVA
Bupata anouipnong/napanoinong. Ma 1o Adyo auto ot §pdoelg ing EE yia tnv
npootacia twv Npoloviwy dev e€aviAolvial eviog eupwnalkoU e6APous, ald
ektelvovial o€ b1eBveg eninedo. AAMwOTE T0 oUCTNUA avayvwpLlong Kal npootaciag
elval avolkto kal o€ napaywyoug ektog EE. ‘Etol npootatevetal

n yvnolétnta kat e€ao@alidetal n avayvaplon Twy Npoloviwy Noldtntag o
0AOKANPO TOV KOOHO.

RAGE ETIRETA IIOMI, TITE 'H ETI MOY MIAINEI 2E ENA
[TPOION AIHTEITAI MIA IZTOPIA TIA THN IAIAITEPH ZXE2H
TOY ANOPOIOY ME TH ¢Y2H.

TA EYPOIIAIKA 2HMATA TI0I0THTAZ TEQPTTRON
[TPOIONTON KAl TPOIMON EINAI MEPOZ TH2 EYPYTEPH2
[IOMTIERZ NIPO2TA2IAZ ATRAIOMATON TINEYMATIRH2
[AIOKTH2IA2 THZ EE
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WHY ARE THEY
IMPORTANT?

Any producer or group of producers may apply to have the name of their product
protected under EU law. If the application is approved by the competent national
authority and, subsequently, by the European Commission, the product's name
will be legally protected. This means that no other producer will have the right to
market their product using the same name, unless they comply with the specific
production conditions agreed with the EU, as far as PDO and PGl products are
concerned. On the other hand, TSG labeling allows a high quality product to stand
out from others, thus increasing its market value.

Registration is voluntary; the producers themselves decide if they want to apply
and choose the quality scheme under which they wish to register their product
based on its characteristics.

The process from submitting the application to obtaining a European quality logo
can take several years. But it's worth it!

Thanks to this recognition and protection system, European farmers can turn to
forms of integrated rural development through the diversification of
agricultural production. Producers, particularly those in remote regions, are
enabled to promote their products with special characteristics and European
consumers can more easily recognize them and be confident of the quality of
what they put on their table.

What happens, though, in the rest of the world? Products such as Feta (PDO) are
often imitated. For this reason, the EU's product names protection is not
exhausted within EU territory, but also extends internationally. Besides, the quality
schemes are also open to non-European producers. This protects the authenticity
and ensures the recognition of quality products throughout the world.

EACH PDO, PCI OR TG LABEL ON A PRODUCT TELLS A
oTORY ABOUT MANS BOND WITH NATURE

EUROPEAN QUALITY SCHEMES FOR AGRICULTURAL
PRODUCTS AND FOODSTUFFS ARE PART OF THE
EUS WIDER INTELLECTUAL PROPERTY RIGHTS POLICY.
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[IOIl KAl IITE
ANA RYIIPIAKA

|

PDO & PGl
FROM CYPRUS
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[IENTE RYIIPIAKRA TPOQIMA
BPIZRONTAL HAH 2T0 MHTPQO

[0l KAl IITE

TH2 EE

ARHOEIA, 110201 AlO E2A2
MIIOPEITE NA TA

RATONOMAZE

FIVE CYPRUS
ARE REGISTER

TE;

FOOD PRODUCTS
ED Ao PDO/PGL

CAN YOU NAME THEM?
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KERYNEIA

LEMESOS




ieodoros Ammochostou

orgios Ammochostou

mochostos

AMMOCHOSTOS



ANAMEZA 2TI2 TIOAMEX TPANTEZ ANA®OPEZ 2TO AOYROYMI T'EPOZRHIOY (IT'E) =EXOPIZOYN
AYTEZ TOY NIROY KAZANTZARH 2TO BIBAO TOY <TAZIAEYONTAZ> (1926) RAI TOY IM.
MANATIOTOMOYAOY 2TO <H RYIPOZ ENA TA=IAI> (1962)

AMONG THE MANY WRITTEN REFERENCES TO LOUKQUMI GEROSKIPOU (PGD) THOSE OF NIKO3
RAZANTZARIS IN HI5 BOOK “TAXIDEVONTAS™ (1926) AND IM. PANAGIOTOPOULOS IN ‘T KIPROS ENA
TAXIDI" (1962) STAND OUT.
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NOYROYMI
HF&IPOZKHHOY

Eival 1o mpto Kunplakd Npotdv nou PNAKe

oto pntpwo tng EE 10 2007. H napaywyn tou
€ekilvnoe €va Kal MA€ovV awdva npLy, CUYKEKPLUEVA
10 1895, 61av 0 XopokAng Avactaaiou {bpuce 10
NPWTO £pYO0TACLI0 AOUKOUWLWV 0N [EposKAMoU.
‘Extote €vag 1otopikd beopdg cuvbEsL TNV MOAN
HE 10 YAUKO autdé napackeuaopa, €va ano ta
naAawdtepa tou €idoug Tou atnv Kunpo. H téxvn
NAPACKEUNG AOUKOUULWV Jadl ue v apxikh
oguvtayn KAnpodothBnKe anod yevid o€ Yevid PEXpL
KOL TG JEPEG HAG.

Avdpeoa ot MOANEC ypanTéG avapopEég OTo
Noukoupt lepooknnou (MIE) Eexwpilouv

autég tou Nikou Kadavtldkn oto BiBAio

ToU «Ta€devovtag» (1926) kat tou | M.
MNMavaylwténouAou oto «H Kunpog éva ta&idr
(1962).

LOUKOUMI
1)GGIEBOSHIPOU

It is the first product of Cyprus that entered the
EU registry in 2007. Its production began more
than a century ago, specifically in 1895, when
Sophocles Anastasiou founded the first
Loukoumi factory in Geroskipou. Since then,
there is a historic link between the town and this
confectionery product — a chewy candy made
primarily of sugar — one of the oldest of its

kind in Cyprus. The art of making Loukoumi
Geroskipou (PGI) using the original recipe has
been transferred from generation to generation
up to the present day.

Among the many written references to
Loukoumi Geroskipou (PGI) those of Nikos
Kazantzakis in his book “Taxidevontas” (1926)
and |.M. Panagiotopoulos in “I Kipros Ena Taxidi"’
(1962) stand out.

[EYZEIZ ME TAYTOTHTA
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1 NAPATOTH TON KOYOETON AMYTAAAOY TEPO2RHIOY (ITE) TINETAI ANERAGEN 2E
METAMMRA TEPIZTPE®OMENA AOXEIA, TIZ <KOYQETIEPEZ>.

THE PRODUCTION OF KROUFETA AMYGDALOU GEROSKIPOU (PGD HAS ALWAYS BEEN MADE WITH
THE USE OF METAL ROTATING VESSELS, THE “ROUFETIERES'

[EYZEIZ ME TAYTOTHTA l 6
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ROYQETA
AMYT AANOY
[ EPO2ZKHIIOY

[TE

Ano 10 €viovo dpwpa Kal Th XapakINPLOTIKA
yeuaon tou kaBoupdlopévou apuyddiou
NPOKUMTOUV OPLOPEVEC amnd TIG IOLATEPOTNTES
T0UG. H ouvtayn kat n u€Bodog NapacKkeung
anotehoUV OlKOoyeVELOKN Napadoan, apou PEXpPL
Kal onpepa GAoL 0L MOPACKEUAOTEG KOUPETWY GTO
Ahpo Tepooknnou eivat andyovol Tou LopokAh
Avaaotaaciou, o onolog Eekivnoe va ta QTdxveL 10
1895. To 2012 aneéxktnoav v eUPwWNAlKN TOUG
TQuUTOTNTO.

H napaywyn twv Koupétwy Apuyddiou
lepooknnou (ME) yivetal avékaBev o€ PETAMIKA
neplotpePoépeva Soxela, TG «KOUPETIEPES>.

ROUFETA
AMYGDALOU
GEROSKIPOU

PGl

The intense aroma and the characteristic flavour
of the roasted almond make them unique. The
recipe and the production know-how are a family
tradition; all manufacturers of these sugar coated
almond candies in the Geroskipou Municipality
are descendants of Sophocles Anastasiou, who
began making them in 1895. In 2012 they acquired
a European quality mark.

The production of Koufeta Amygdalou Geroskipou
(PGI) has always been made with the use of metal
rotating vessels, the "koufetieres”.

[EYZEIZ ME TAYTOTHTA
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[AGITIKO
NOYRANIKO

[ITE

H EE 10 «avayvwploe» 10 2015.

H napaokeun tou, dpwg, unnpée and noAu naild
ouvABNG NPAKTIKNA OTIG AYPOTIKEG OLKOYEVELEG TNG
KUnpou wg évag 1pénog ouvinpnong KPEaTog
kaB' 6An Tn S1dpKela Tou Xxpovou, dedouévng

NG anouoiag Yuyeiwv.

lNpokeat yua xolpvo Kipd nou wptuddlel og
KOKKIVO Enpod Kpaal Tng vidniag NokiAiag
«Maupo» and auneAwVeG NG MEPLOXNG —

TO MO ONUAVTIKG TOU XAPAKTINPLOTIKO— Kal
ano€npaivetat otov NAL.

PAFITIRO
LOUKANIKO

PGl

The EU "recognized” it in 2015. However, its
preparation has been a very old practice among
the rural families of Cyprus as a way of
preserving meat throughout the year, given

the absence of refrigerators.

It is a sausage made of minced pork that
matures in red dry wine ("Mavro” indigenous red
grape variety) —its most important feature— and
is dried in the sun.

[EYZEIZ ME TAYTOTHTA 19
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- «. . . 7‘b . L - ‘ﬂ .
T . BN a sy —

H 2YTROMIAH TON TPIANTA®YAAON T1A TO TAYRO TPIANTA@YAAO ATPOY (ITE) TINETAI
MONO A0 TIz 5 MEXPI TIz 8 TO IPQI OTAN TA TPIANTA®YAAA AEN EINAI AROMA ENTEAQZ
ANOLXTA RAI TA TETAAA EINAI NQIA.

THE HARVEST OF ROSES FOR GLYRO TRIANTAFILLO AGROU (PGD TARES PLACE ONLY FROM 5
ng&gﬁ MORNING, WHEN THE ROSES ARE NOT YET COMPLETELY OPEN AND THE PETALS

[EYZEIZ ME TAYTOTHTA 20
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[AYKO
TPIANTA®YALO
ATPOY

[TE

H npwtn UAN yla tnv napackeun tou eivat
podonEtala TG NoIKIAag «podh n bapaoknvi»
(rosa damascena), n onola eudokiyel otnv
neploxn NG Kowvatntag Aypou xdpn ot
kAatohoyIkEG ouvBnkeg. O LoToptkdg deopog
TNG OUYKEKPLUEVNG MOIKIA{OG Kal Twv NPotovVIwY
NG pe tov Aypd enBeBatwvetal and avapopeg
nou avdyovtal otig apx€g tou 200U alwva.
Qotéoo, n napaywyn Tou YAUKoU TplavidguAilou
o€ enayyeAUatikn Baon apxloe ota Péoa ng
dekaetiag Tou ‘80 and t Nikn AyaBokAéoug.
Tov loUvio tou 2016 képbioe pla BEon oto
EUPWNAIKO PUNTPWO.

H ouykoutdn twv TpLavidpuAAwy yia 1o MUK
Tptavtdpuio Aypou (MIE) yivetat pdvo and tg
5 éxpL g 8 1o npwi, étav ta tplavidpuiia dev
elval akopN evieAG avolkTd Kal Ta N€taAa eivat
vwnd.

GLYRO
TRIANTAFYLLO
AGROU

PGl

It is made with rose petals of the variety “rosa
damascena’, which thrives in the area of Agros
village due to climatic conditions. The

historical link of this variety and its products to
Agros is confirmed by reports dating back to the
early 20th century. However, the production of
this sweet rose preserve on a professional basis
began in the mid-80s by Niki Agathocleous. In
June 2016 it earned a place in the European

registry.

The harvest of roses for Glyko Triantafillo Agrou

(PGI) takes place only from 5 to 8 in the morning,
when the roses are not yet completely open and
the petals are fresh.

[EYZEIZ ME TAYTOTHTA 21
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H NANAIOTEPH ANA®OPA 2TO KYIIPIAKO KOAOKA2I TO TOMOGETEI 2TO TPAIEZI TOY
FOPTAZTIROY AEININOY T1A TO I'AMO TOY PIXAPAQY TOY AEONTORAPAOY ME TH BEPEITAPIA
2TI2 12 MAIOY 1191 2TO KAZTPO THZ AEME2OY (JEFFERY, 1326).

THE OLDEST REFERENCE TO CYPRUS KOLOKASI PLACES IT ON THE DINNER TABLE DURING THE
WEDDING CELEBRATION OF KING RICHARD THE LIONHEART WITH BERENGARIA ON MAY 12, 1191
AT 1IMA3S0L CASTLE (JEFFERY, 1926).
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ROAOKA2I 20 THPAZ
ROAOKAZI-IIOYAAEZ
HZOQTHPAZ

Eival 1o mpwto Kunplakd Npotdv Mou anéKInNoe
[NOMM tov AUyouato tou 2016. To KoAokdat
kaAepyeitat otnv KUnpo anéd tov 120 awva

J.X. yla toug €6WdIoUC KopPoUC Tou, TIG JANMES
(tov kevipikd Koppd nou Bpioketal apéowd KATw
and v enpdvela tou e5Aeoug) Kat TiG MOUAEC
(toug beutepeliovteg h BuyatpikoUg KopHoUg nou
avantyooovtal Npog ta nMAdyla). Xtnv neploxn

NG LwThpag petapepBnke and tnv Kapnaoia

oTI¢ apx€G Tou 200U awva. Ot edbaPikég Kat
KALATOAOYIKEG OUVBNKEG TNG MEPLOXNG, AAAG
KUpIWG N gunelpoyvwpoolvn Twv Napaywywy, ot
onoiol dlapéoou Twv alvwy avéntugav 1blaltepeg
MPAKTIKES KAAEPYELOG Kal oUYKopLONG, kaBopilouv
Ta JOvadIk@ XapaKINPLOTIKA Tou.

H naAawdtepn avapopd oto KUMpPLako KoAoKdat
10 TonoBeTel 010 TPanéd Tou €0ptactikoU delmvou
yla 1o yapo tou Pixdpdou tou Acovidkapdou e
T Bepeyydpla otig 12 Mafou 1191 oto KAoTpo NG
Nepeoou (Jeffery, 1926).

ROLOKASI 90TIRAY
ROLOKASI-POULLES
PSD(O)TIBAS

It is the first Cyprus product to have obtained a PDO
logo in August 2016. Kolokasi plant is cultivated

in Cyprus since the 12th century AD for its edible
starchy roots. Its cultivation was transported from
Karpasia peninsula to the area of Sotira village in
the early 20th century. The soil composition and the
climatic conditions of the region, but above all the
expertise of the producers, who through the
centuries have developed special cultivation and
harvesting practices, determine its unique
characteristics.

The oldest reference to Cyprus Kolokasi places it on
the dinner table during the wedding celebration of
King Richard the Lionheart with Berengaria on May
12,1191 at Limassol castle (Jeffery, 1926).
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2E KQOAIRA TI0Y TEPIEXEI MENTE XEIPOTPA®A THZ RYIPOY RAI #YAAZZETAI 2TH BIBAIOOHEH TOY
AHMOTIROY MOY2EIOY CORRER THz BENETIAZ BPIZRETAI H IIAAAIOTEPH TPANTH ANA®OPA 2TO
XAMOYMI Q2 <CALUMI>.

THE OLDEST WRITTEN REFERENCE TO HALLOUMI A9 ‘CALUMI" EXISTS IN A CODE CONTAINING FIVE
MANUSCRIPTS OF CYPRUS AND KEPT IN THE LIBRARY OF THE CORRER MUNICIPAL MUSEUM IN VENICE.
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AANOYMI/HELLIM

YIIOYH®IO TTA T0M

H napouaia tou otnv Kunpo - énwg kat o
NPWTAYWVLIOTIKAG ToU pOAOG OTn dlatpopn Kat
YEVIKOTEPQ 0T {Wwn TwV Katolkwy Tou vnolou -
elval yvwaoth Kal Katayeypappuévn aliveg twpa,
akéun kat otnv t€xvn. O . Billunvog nou Bplokotav
otnv Kunpo 1o 1867 xoptaivel ye «xaAAoUuL Kat
YWHAKK oto nolnua tou «To ntwxdv g Kunpou».

H napaokeuh tou anoteAoUoe NPAKTKA
KOWWVIKNG aAMNAgyyUNG Kat evog avenionuou
OUVETALPIOPOU aVAUEDQ OTLG AYPOTIKEG OLKOYEVELEG:
agou 1o yaha nou naphye KABe olkoyévela dev
ATaV OPKETO yLa TNV MAPACKEUN XAAAOUMLWY, ML
YEOVIooa avaAduBave ek Neptponng va eudgel
Ta XaAMoUpLa yla 6An T yetovid Pe 1o yaAa nou
g €6lvav OAeC oL UNOAOLNEG.

YNUAVTIKA OIKOVOMIKA BonBela Twv Katolkwv
TOU vNGoloU anoTéAeoe Kat n e€aywyn Tou o€
MOAEG XWPEG, dnwg kataypdpetat hdn and

tov 190 awva. H povadikdtnta tou xaAoupou
nou napackeuadletal otnv Kunpo opelietal
1600 070 Ola{tepo yewyYPaPKo nepBaAAov 600
Kal 0TN Xapaktnplotikh dladikacia napaywyng
T0U, N onola anuelwvetat o€ SLAPOPEC LOTOPIKEG
avapopEg.

Y€ KWOBIKA MOU NEPLEXEL NMEVTE XELPOYPAPA TNG
Kunpou kat puAdoaoetal otn BlBA0BAKN Tou
dnpotikou pouaceiou Correr tng Bevetlag Bpioketal
n naAadtepn ypanth avapopd ato XaAAoUUL

w¢ «calumi». To xelpdypago, drnou avapepetal

10 XaAoUL, PEpeL TN xpovoAoyia 1554 kat

elval peAétn tou unelBuvou g ypappatelag

otn Bevetkn dloiknon g Kunpou OAwplou
Bouotpwviou.

HALLOUMI/HELLIM

PDO CANDIDATE

Its presence in Cyprus, as well as its leading role
in the nutrition and the life of the inhabitants of
the island, is known and recorded for centuries
now, even in art; G. Viziinos, who lived in Cyprus
in 1867, satisfies his hunger with "halloumi and
bread” in his poem “To Ptochon tis Kiprou”.

The production of Hallumi cheese was a practice
of social solidarity and an informal partnership
between the rural families; since the milk
produced by each family was not enough to
produce Halloumi, women took turns making
Halloumi for the whole neighbourhood with the
milk provided by all the rest.

Its export to many countries, as it has been
recorded since the 19th century, has been a
significant financial assistance to the island's
inhabitants. The uniqueness of the Cyprus
Halloumi is due both to the particular
geographical environment and its characteristic
production process, which is noted in various
historical references.

The oldest written reference to Halloumi as
“calumi” exists in a code containing five
manuscripts of Cyprus and kept in the library of
the Correr municipal museum in Venice. The
manuscript, in which Halloumi is mentioned,
dates back to 1554 and was written by the
secretary of the Venetian administration of Cyprus,
Florio Voustronio.
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H KYIIPOZ EXEI 1l RATAXOPIZEIZ 2TH
BAZH AEAOMENQON E-BACCHUS T10Y
[TEPINAMBANEI TI2 TIPO2TATEYOMENEZ
ONOMAZIE2 TIPOEAEY2H2 KAl
TEQTPA®IREY. ENAEI=EL2

[1A TOYZ OINOYZ.

Ou neploxeg tng Kunplakng Anpokpatiag twv onoiwv n ovouacia
pnopel va xpnowonoleftat otnv napouaciacn evog ofvou [M0TM1 givat ot:
Aaéva - Akdpag (nepita 17 xAu. Bdpeta tng N6ANG NG MNdgpou otnv
apxn g Xepoovhoou kat Akpwtnpiou tou Akdua, Tou dUTIKGTEPOU
dkpou Tn¢ Kunpou).

Bouvi Mavayudg — ApneAitng (nepi ta 23.5 XAy BopeloavatoAikd g
Ndagou ato avatoAko TApa g enapxiag MNagou ota olvopa e v
enapxia Asukwaoiag).

Muwoia (nepi v Kopuen TG Madapng otnv opocelpd Tou
Tpobdoug). Eivat n nAéov opetvh and OAEC TIC apneAoUpYIKES {WOVES
¢ Kunpou pe uypopetpo dvw twy 780u.

Kpacox®dpla Aepeaol (Bopelodutikd tng NOANG AgpecoU Kal QTAVEL
nepinou ota épla pe v enapxia Magpou). Ektog and v kUpla
neploxn, dlakpivovtal n unoneploxn APAPng Kat N unonepLoxn
Adaéva.

KROYMANAAPIA
fon

Katd toug apxatoAdyoug n Koupavdapia eival 1o apxatdtepo kpaal
pe ovopaoi{a npogAeuong atov kOoWo. Ia tnv KUnpo anoteAel

N vauapxida tng eyxwpLag oWIKNG Napaywyng pe dlebvn pnun
kat katag{wan. O napadoaolakdg autdg YAUKSS olvog napdyetat
and Alaotd atapuUALa TwV NOKIALWY Zuviotept kat Nténio Maupo,
€VOUVAUWVETAL JE TN XPAGN OWIKNG AAKOOANG Kal NaAatdveTal

o€ &pUva Bapéhla — otoixela mou auvtehoUv atny avdantuén twv
(BlaltepwV XapakINPLOTIKWYV NG, TNG appoviag yelong Kat Tou
povadikoU NG apwpartog.

H Koupavdapia napayetatl pe tov (dlo 1péno nou pag NepypageL o
Hoiodog tov 100 awdva n.X. ato BiBAio tou «Epya kat Huépaw. MNhpe
10 6vopa TN ano i «MeydAn Awoiknon» (Grande Commanderie) twv
Imnotwv tou Aylou lwavvn twv lepocoAUpuwy nou eykataotdBnkav
otnv Kdnpo katd tov 120 awva. Me tn BonBeld toug e€anAwBnke
MoAU ypriyopa o€ GAO TOV TOTE MOALTIOUEVO KOGUO.

To Sikaiwpa napaywyng kat xphong tou ovéuatog tng Koupavoapiag
€XOUV ONPEPQA BEKATETOEPA XWPLA.

Of OINOI [IT'E H' <TOIIKOI OINOI> THZ RYIIPOY
®EPOYN TO ONOMA THz AIOIRHTIRRZ TEPIOXHZ,
A0 TAN OIOIA MIPOEPXONTAI TA 2TA®YAIA:
MPNAKA, AEME20Z, AEYRO2IA RAI TIAS0Z.
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CYPRUS HAo 11 ENTRIES IN THE
E-BACCHUS DATABASE WHICH LI5TS

THE PROTECTED DESIGNATIONS OF
ORIGIN AND GEOGRAPHICAL INDICATIONS
FOR WINES.

The areas of the Republic of Cyprus whose name may be used in
the presentation of a PDO wine are:

Laona - Akama (about 17 km north of the city of Pafos at the
beginning of Akamas Peninsula and Akrotiri, the westernmost
end of Cyprus).

Vouni Panagias - Ambelitis (about 23.5 km northeast of Pafos

in the eastern part of the Pafos district on the border with the
Lefkosia district).

Pitsilia (near the top of Madari in the Troodos Mountains). It is the
most mountainous of all the wine-growing zones of Cyprus with
altitudes above 780m.

Krasohoria Lemesou (Lemesos’ wine villages, northwest of
Lemesos and reaching the boundaries of the district of Pafos).
Apart from the main area, there are also the sub-regions of
Afamis and Laona.

COMMANDARIA

For archaeologists Commandaria is the oldest wine with
designation of origin in the world. For Cyprus it is the flagship

of domestic wine production with international reputation and
recognition. This traditional sweet dessert wine is produced from
sundried grapes of the Xynisteri and Mavro indigenous variety, is
strengthened by the use of wine alcohol and aged in oak

barrels — elements that contribute to the development of its
special characteristics, its harmony of flavour and its unique
aroma.

Commandaria is produced in the same way as Greek poet Hesiod
describes in the 10th century BC in his book “Works and Days". It
took its name from the Grande Commanderie of the Knights of St.
John of Jerusalem who settled in Cyprus in the 12th century. With
their help it spread very quickly throughout the civilized world.
Fourteen villages have today the right to produce and use the
name Koumandaria.

PGI WINES OR "LOCAL WINES" OF CYPRUS BEAR
THE NAME OF THE ADMINISTRATIVE DISTRICT
FROM WHICH THE GRAPES ORIGINATE: LARNARA,
LEME303, LEFROSIA AND PAFO3.
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AYO IAIAITEPO2. AHMOSIAH
[I0TA 2ZTHN RYIIPO
[TEPINAMBANONTAI 2TH

BAZH AEAOMENQON
E-SPIRIT-DRINKo 1I0Y A®OPA
2TA OINOIINEYMATOAH I10TA
ME TEQTPA®IRH ENAEI=H

%ITI%ANIA - TZIBANIA - ZIBANA

Auto 10 napadootako andotaypa QUPWHPEVWY
OTEPPUAWY (0TEPEG UMNOAOLMO TNG Olvorolnang)
xapaktnpiletat we o npeaBeuthg tng Kunpou.

la tnv napaywyn g ZiBaviag xpnatluonotouvial
KUplwg oL KunNpLakeg NotkiAieg Nténio Maupo Kat
ZUVIOTEPL.

H aAkoOAn Atav oAU yvwaoth and noAU naAld

yla TI¢ BepaneuTkEG TNG OLOTNTEG. Av Kat n
andotagn g tonoBeteitat otnv AAe€avdpvh
€noxn, TeAelonotnBnke petd tov 120 alwva.

2tnv Kunpo tnv anéotaén epepav ol Bevetol
aAxnpuotéeg. Ot Kunplot aypdteg aventu€av tn ik
TOUG TEXVIKN yla va naipvouv To anootaypa ano
10 KatdAolna tng olvonoinong ((Bava), 1o oroio
Xpnatyonotouoav w¢ nNoto N pApuaKo.

To ovopadav ZiBavia.

Ta otowxela tng ouvexoUg napaywyng Tou
dnpPoPA0UC autoU notou Katd tn SLldpKela NG
0BwUaVIKNG Kal Bpetavikng KAToxnG Tou vnaloy
npogpxovtal and dlaPpopous cuyypaPei(c nou
ENOKEPTNKAV TNV KUNpo, 6nwg o Bpetavdg
Samuel Baker 1o 1879.

0YZ0
[ITE

H Kdnpog, pe tnv évtagh tng otnv Eupwnaikn

‘Evwon, anéktnoe 1o bikaiwpa va xpnaotyonolel

tnv ovopacia «0ulo» nou ixe NdN e€aopaioel
dla B€on 01O PNTPWO MPOCTATEUMEVWY
YEWYPAPIKWY evOeiEewy yia tnv EAGSa.
Anote)el 1o Baoikd Kat Mo aviinpoowneUTIKO
0AKOOAOUX0 Motd otnv Katnyop{a «anoctayuévo
anis» Kat NpokUNTeL and T cUPPELEN AAKOOAWY
nou €xouv apwuatoBel ye andéotagn A/kat
dlaBpoxn pe onodpoug avioou (yAukavioou) Kat
evoexopévwe papdBou, paotixa and 1o 1Bayeveg
haotixédevdpo tng Xiou (Pistacia Lentisus Chia h
Latifolia) kat GMoug apwuatikolg onépouc, putd
Kat Kapnoug,.

0 1pénog Napaokeung Kat Ta Baatkd
XapaKINpLotikd tou OUlou eival {bla kat otig 6Uo
xwpeg. Qotdoo, KEBe notonotia xpnatuonolel éva
diyua apwatikwy onépwy, PUIWY A KAPMwy,
ToU onoiou n akPWBAG MOLOTIKA Kal MOCOTIKA
oUotaon npoobdidel Tov 1blaltepo xapakthpa
KABE OUYKEKPLUEVOU NMPOLOVTOC.

[MANBOC LOTOPIKWV UAPTUPLLWV TEKUNPLLIDVOUV

Ot n napackeun tou OUlou htav Sladedopévn
oTov EMNVIKS xwpo 6w Kat atwves. Oco yla

TNV NPOEAEUON TOU OVOPATOC ToU UNdpXouv
b1apopeg epunveleg, N ENKPATESTEPN TWV
onolwv dlatunwvetal ané tov PLOAoYO Kal
yAwaoooAdyo AxiMéa T¢aptavo (1873-1946):

4Tav otnv Toupkokpatoupevn EAAGSa évag
upaouatéunopog and tov TupvaBo dokiuace 1o
anoéotaypa NG NPEPAC Nou eixe MpokUYeL anod
dia BeAtlwpévn ouvtayh yia 10 SNUoPNEG yia

TNV €N0XN «UeTaBpacpévo paki» avapwvnae Ot
ekeilvo 1o notd ntav «ou{o MaooaAiag». Evvooloe
OTL hTav NoAU KaAAC noldtntag, 6nwc Ta EKAEKTA
KOUKOUALO PETaEooKwANKa nou e€dyoviav atnv
Eupwnn pe tnv TaAkn entypagn «uso Massalia»,
AToL yla xphon otn MacoaAla.
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TWO PARTICULARLY
POPULAR SPIRITS IN CYPRUS
ARE INCLUDED IN THE
E-SPIRIT-DRINKS DATABASE
FOR SPIRITS WITH A
GEOGRAPHICAL

INDICATION.

LIVANIA

This traditional distillate, produced from the solid
residue of grapes that were pressed during the
winemaking process, is considered to be the
wine ambassador of Cyprus. For the production
of Zivania the Cypriot varieties Mavro and
Xynisteri are mainly used.

Alcohol has been well known for its therapeutic
properties for many years. Although the first
clear evidence of distillation is placed in the
Alexandrian period, it was perfected after the 12th
century. In Cyprus distillation was brought by the
Venetian alchemists. Cypriot farmers developed
their own technique to take the distillate from

the residuals of winemaking (zivana), which

they used as a drink or medicine. They called it
"Zivania”.

The evidence of the continuous production of this
popular spirit drink during the Ottoman and Brit-
ish occupation of the island come from

various writers who visited Cyprus, such as
British Samuel Baker in 1879.

0UZ0
PGl

Cyprus, upon joining the European Union, was
given the right to use the name "Ouzo”, which
was already an established EU Geographical
Indication for Greece.

It is the basic and most representative spirit drink
in the category “distilled anis” and derives from
the blending of alcohols which have been
aromatized with aniseed and possibly fennel,
masticha from the indigenous mastic tree of the
Greek island of Chios (Pistacia Lentisus Chia or
Latifolia) and other aromatic seeds, plants and
fruits.

The production technique and the essential
characteristics of Ouzo are the same in both
countries. However, each distillery uses a
mixture of aromatic seeds, plants or fruits,
whose exact qualitative and quantitative
composition gives the specific character of each
particular product.

Numerous historical testimonies document that
the production of Ouzo has been widespread

in Greece for centuries. As for the origin of his
name, there are various interpretations, the most
prevalent of which is given by Achilleas
Tzartzanos, a prominent philologist and linguist
(1873-1946): during the late Ottoman rule in
Greece a draper from the village of

Tyrnavos tasted the distillate that resulted from
an improved recipe for a popular spirit drink (a
variation of raki) and exclaimed that that drink
was “ouzo Massalias “. He meant that it was of
superior quality, like the fine silkworm cocoons
that were exported from Tyrnavos to Europe

in the 19th century; in order to distinguish the
product, outgoing crates would be stamped with
the words "uso Massalia” (ltalian for "to be used
in Marseilles”).
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RYIIPIARK TIAPAAO2IARH 2ZYNTATH
TRADITIONAL CYPRUS RECIPE
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A2
MATEIPEYOYME..
[MOYAAEZ *

KaBapidoupe 1 KING MOUAEG, TIG
okoun{{oulE JE NETOETA —MOTE PE VEPO—
KaL LG KOBoupe ota dUo Katd phkog. Tig
tnyavi{oupe o€ XaunAN QwTLd PEXpLVa
pobioouv eAappd, akpBWC ONWG TG
TNYaVLTEG NATATEC,

Byddoupe 1o AadL and v katoapoAa,
pixvoupe 1 koutaAld Eepd KOALAVTPO OTIG
NOUMeG, TI¢ aAatioupe kal npooBeToupe
T0 XUPO and 1-2 Agpdvia. AQNvoupE TG
MOUAAEG OTNV KATOOPOAQ yla 2-3 Aentd
0€ XauNAA pwtLd.

Kdnou-kanou tnv tivadoupe!

* H ouvtayn elvat and to BiBAio «<Kunplakd
napadoolakd Napackeudopata» Tou TUAPATOG
lewpyiag tou Ynoupyeiou lewpyiag, Guoikwyv
kat MepBdAovtog nou ekd6Bnke 10 2010 and 1o
lpagpeio Tunou kat MAnpopopLwV.

LET9 COOK..
POULLES *

Peel 1 kg of pulles (kolokasi), wipe them
with a towel -never use water- and cut
them in halves lengthwise. Fry them on
low heat until they brown slightly, just
like French fries.

Remove the oil from the saucepan and
add 1 tablespoon of dried coriander, salt
and the juice of 1-2 lemons. Let poulles
in the saucepan for 2-3 minutes

on low heat.

Give the saucepan a shake!

The recipe comes from the book “Traditional
Cyprus Preparations” by the Department of
Agriculture of the Ministry of Agriculture, Natural
Resources and Environment, published in 2010
by the Press and Information Office.
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AKTuakoG 10nog g AtlelBuvang lewpyiag kat Aypotkhg
Avantugng ing Eupwnalkng Entponng
http://ec.europa.eu/agriculture/quality/schemes/in-
dex_en.htm

lotooeAiba Tunpatog lewpyliag Ynoupyeiou lewpylag,
Aypotikng Avantuéng kat lNeptBaAioviog
http://www.moa.gov.cy/moa/da/da.nsf/page01_gr/
page01_gr?OpenDocument

2010, Ynoupyelo lewpyiag, Quaikwv Mépwv Kat
MeptBéMovtog, Tuhpa lewpylag. Maotpovoukag XdpTng Ing
Kunpou. Aeukwota: Mpageio Tunou kat MAnpogoptwy, M
379/2010 - 2.000

KAadog Aunghoupyiag- OwoAoyiag, Tunpa lewpyiag,
Ynoupyelo Mewpyiag, Aypotikhg Avéntugng kat
MeptBdMovog.

o0URCE

European Commission’s Agriculture and Rural
Development website — Quality Policy
https://ec.europa.eu/agriculture/quality_en

Agriculture Department's website, Ministry of Agriculture,
Rural Development and Environment —

Quality Products Section
http://www.moa.gov.cy/moa/da/da.nsf/index_en/index_
en?0OpenDocument

2012, Ministry of Agriculture, Natural Resources and
Environment, Agriculture Department. Gastronomical
map of Cyprus. Nicosia: Press and Information Office,
Republic of Cyprus, P.1.O. 35/2012

Viticulture / Oenology Section of the Agriculture
Department, Ministry of Agriculture, Rural Development
and Environment
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To mAéov niBavo eival va éxete akoUoel

TG évvoleg MNOM M yewypapikn EvoelEn.
Z€peTe, OUWC, TL aKPBWS onuaivouy;

Kal, kuplwg, ylati npénet va oag evolapépouy;

RAGE ETIKETA IO, IITE H_EIII

[10Y MITAINEI 2E ENA TIPOION AIRTEITAI
MIA [2TOPIA T1A THN [AIAITEPH 2XE2H
TOY ANGPOIOY ME TH ¢Y2H

It is most likely that you have heard

the concepts of “PDO" or "geographical indication”.
But do you know exactly what they mean?

And, above all, why should you care?

EACH PDO, PGI OR T3G LABEL
ON A PRODUCT TELLS A STORY
ABOUT MANS BOND

WITH NATURE

Po) r-icxio oy 0 Nrormation
W KAl TAHPOOOPION & oFFicE



