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Ovelpepevn ouvepyelal

And g wpaidtepeg kat ouyxpovwg nto evblapépouaeg neploxég tng Autikhg EANAGdag nou auv-
dudlouv 10 PUOIKG KAN\OG He TV NOATLOTIKA KANPOVORLd Kal Th yaoTpovopia ivat oL neploxég
g AytdAelag kat twv KahaBpdtwv. Kat ot 600 neploxég eppavifoviat otnv latopia and v ap-
xawétnta. Luykekpipéva, and toug MuknvaikoUg xpévoug undpxouv euphpata nou niBeBaim-
vouv Tnv napouaia Kat tn dpdan twv avBpmnwv oTig NEPLOXEG AUTEC, £V and tnv apxaloAoyikn
akandvn enBeBaicdvovial noAAG atowxeia yia v 1blwtkh Kat dnpdaia {wh v avBpwnwv nou
€(noav oug 6Uo autég neploxég. Ayyeia nou anewovilouv wdpia kat {wa eniBeBatwdvouv v
dnoyn éu «ekovoypagei» kaveig 6t Buwpatkd yvwpile, 6nAadn du ayyilet, dokipadel, pwet..

lewpop@oloyika ol 600 autég neploxEg eivat teheiwg dlapopetikée. Kat atig 600 neploxég undp-
xouv notdpta A Aipveg kat awwveBia nAatdvia nou npoopEpouv T HPoatd ToUG GTOUG ENOKENTEC.

H AwydAela, nedwn, katd kOplo Adyo, kaAuntetat ané pua «BGAacoa» and eNég kat eanept-
6oeldn, eve) napdhinAa Bewpeital wg pia ané g no Eexwplatég auneAoupyikég NEPLOXES TG
xwpag. To tonio tng AtytdAelag anoteei 1o navépopPo, PUALKG aknvikd, ato onoio EebinAwve-
aL N euePYETIKN oxéan moAapoU Kat kaBnpepvétntag, Yuxaywyiag kat yaotpovopiag. And
10 ypagkd agneloténia Kat g nAdAouateg nAaytég éwg tnv ahpldpa tng BdAagaac, ta pualkd
aloBéata evaldooovial e Ta eNOKEYPIHA OLVOMOLELD, Ol XWPOL eaTiaong «{UHWVOVIAL> PE TOUG
xwpoug Phoeviag kat 1a napadoatakd evetkd ehatotpiBeia guyyevelouv pe Toug naAtodg ve-
pouUAOUG. ..

Oh what a wondrous synergy!

The Aigialeia and Kalavrita regions are very beautiful and interesting regions that combine
natural beauty with cultural heritage and gastronomy. Both regions have been present in
History since antiquity. There are specific findings dating to the Mycenaean period attesting
to human presence and activity in these regions, whilst archaeological excavations attest to
many elements of public and private habitation by peoples living in these regions. Pottery
depicting fish and animals attribute to the hypothesis that people “draw” whatever they are
familiar with, i.e., whatever they touch, taste or eat.

The geological morphology in these regions is entirely different. There are rivers and lakes
and very old plane trees in both regions for providing shade to visitors.

Aigialeia is a predominantly flat region that is covered by a “sea” of olive and citrus trees whilst
also being considered one of the most unique wine regions in Greece. The Aigialeia landscape
is comprised of the exquisitely beautiful and natural beauty through which the beneficial re-
lationship between culture and everyday life, entertainment and gastronomy, unfolds. From
those picturesque and sunny slopes down to the saltiness of the seawater; where the natural
sites alternate with the wineries; where the dining and accommodation areas “blend”; where
the traditional Venetian oil mills are related to the watermills. ..
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AwwvoBieg eMég, Pe KoppoUg nou cuatpépovial kat dnpoupyolv puatka yAuntd,
npopépouv yevvaiddwpa tov Kapnoé toug, €va and ta kipla npoidvia Ing nepi-
oxng AwyaAeiag, 1o e€apetkhg notdtntag AddL nou napdyetat dgBovo. Mepinou
150 t6vol Blodoyiké £€tpa napBévo elatéAado eival o £1nalog anoAoylop6g Twv
npoypappdtwv Blohoykng KaAAEpyeLag tng Evwaong NG NEPLOXAG.

H atagiba, wg beutepo o€ onpaaia npoidv, undpxet dpBovn otnv NepLoxn eite kPE-
petat ota apnéAa eite Audetat ot aAwvia, avhoya pe v enoxn Kat npoopépetat
eite gepn, eite xAwpn. H (tinou) KopwBiakn atagida «Bogtitoa» (and v evetkn
ovopaaia tng ndAng tou Atyiou, Vostizza, nou xpnatonotiBnke Kupiwg katd toug
HEaalwVikoUg xpovoug) éxel xapaktnploBei wg npoidv Mpootateudpevng Ovopaai-
ac MpoeAetoewg (MON). H otagpida auth napdyetat katd kGpto Adyo otnv Awytakeia
Kat eivat nepinou to 25-30% tng eMnvikng napaywyng KopvBiakng otagpidac,
Lnv neploxh ouvavidtal avanalaiwpévog vepdpuAog, yvaalo kévipo avalitnong
nahwv yeuoewv Kat tdnog fevdynong otov napadootaké tpoéno napaywyng o
onoiog eiva pia ané g 6Uo povadeg napaywyng wnonoinpévwv {UPApIKWy otnv
neploxn. Yndpxouv 6pwg kat noAhoi tonikoi enwxelpnpatieg nou newpapatiovial oe
XEPOTEXViEG Napaywyng UHAPIKMV.

H neploxn AtyidAelag eival, eniong, évag xaplopatikdg 1énog yia v noLotikA apne-
AokaMiépyela Adyw Tng yewypagikng tonoBeaiag, Tou KAipatog, Tou eddPoug Kat
ToU unedapoug, nou Bewpolvrat oavika kat gupBalouv onpaviikd otnv notétnta
wv napaydpevev oivawv. 0 apBudg twv owonoteiwv tng neptoxAg (30 nepinou)
Kpivetal IkavononTikég wg NPog v anoppd@naon tng NApaywyng twv otapuUALV.
Mapdyovrat ot Tonikoi oivol: Aeukoi pe 1biaitepo oTul Kat epuBpoi pe xapakthpa
nou e€eliooetal 6poppa péaa ato xpdvo. Lnv nolklakn toug alvBeon ouppe-
éxouv, ot nolk\ieg Pobitng Chardonnay, AayépB, Caberrnet, Sauvignon, Merlot
aM\G kat avaBuwpévol 6nwg 10 Madpo KahaBputwvd. Ta Kuplétepa owvonoleia tng
neploxng eivat enwokéyipa. Afloonpeiwto akdpa eival 6t atnv neploxn napdyoviat
Kat Blohoywka kpaaotd.

Centuries old olive trees with twisting trunks creating natural sculptures that
are generously offering their fruit, which is one of the main products of the Aig-
ialeia region, the exceptional quality olive oil that is abundantly produced. Ap-
proximately 150 tonnes of organic extra virgin olive oil is produced through the
co-operative’s organic cultivations in the region.

Raisins, as a crop of secondary significance, can be found in abundance through-
out the region, hanging on vines or drying on the threshing floors, depending on
the season and are available fresh or dry. Corinthian “Vostitsa” variety raisins
(derived from Vostizza, the city of Aigio’s Venetian name, which was predom-
inantly used throughout the Middle Ages) have been classified as a Protected
Designation of Origin (PDO) product. These raisins are predominantly produced
as Aigialeia and constitute 25 - 30 % of the Greek production of Corinthian raisins.
In the region one will encounter a renovated watermill, which is a genuine centre
for discovering old tastes and a guided tour into traditional pasta making at only
one of the two traditional pasta production plants in the region. There are also
many local entrepreneurs that dabble in the artisan production of pasta.

The Aigialeia region also happens to be a charismatic region for qualitative vit-
iculture, due to its geographic location, the soil and sub-terrain, which are all
considered to be ideal and significantly contribute to the quality of the wines
produced. The number of wineries in the region (approximately 30) is deemed to
be satisfactory for absorbing the grape production. The following local wine va-
rieties are produced: white wines with a unique style and red wines that mature
gracefully over time. The wine grape varieties used include the Roditis Chardon-
nay, Lagorthi, Cabernet and Sauvignon, Merlot as well as revived varieties like
the Mavro Kalavritino. Most of the wineries in the region are open to visitors. It
must also be noted that the region also produces organic wines.
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Aev eival pévov ta evblapépovia npoidvia nou anoteAoldv npoapopd g yng tng AtytdAelag.
Yndpxouv akdpa Kanoleg napadoatakég taBépveg, 6nou, 10 UPWT Ywpi, priaypévo and viéno
otdpt kaw ynpévo ouxvd ae Euépoupvoug, aepBipetal akdpa, dnwg Kat kanoteg AAAeg yelaoelg
anAéq Kat vootpdtates, dnwg ta auyd Kaylava nou gudxvovial ge vionia viopdra.

To wdpt, and ta yapokdika tng napdhag {wvng tng AtyldAetag Byaivel apBovo kat potpddetat
oG napahakég taBépveg g neploxng: aBepiva, yaupog, aapdéha, paptbdki, xtanddl, Kaka-
papdkia, aAAd Kat taunoUpeg, ouvaypideg, Bakahdol kat yAwaooeg. Lto napadoalaké yapoxwpt
A\ukéc, aepBipetat akdpa o Aadwtdg yaupog, o onoiog Bewpeital aguvaymviotog, evw o€ na-
palakd taBepvdkia tng neploxng, pnopei Kaveig, akdpa va yeutel Yapt pnoupyléto nou yivetat
Kupiwg pe akopnioUg, aAAG Kat pe pdvida, kandvt A yaAéo. Lta payadld nou npoapépouv 000
Kat paki npoopépetat peydAn notkkia pe pededakia - oneatahié, dnwg kautepa peBibia, pakég
pe kapapeAwpéva KpeppUdLa, viopatdpulo pe peAt{dves, pakapovooaldteg Kat AAeG napado-
olakég 0aAdTeg, Onwg n Xwpldtkn -pe viopdta, ayyolpt, mneptd, KpeppidL, g, péta, AabdL,
aAdu kat piyavn-, fi auth pe Adxavo Kat kapdto A pe papoUAL Kal PPETKO KPEPHUDAKL. ..

Ané 1g yaotpovopikég ouvnBeleg tng neploxng tng AtytdAetag dev Aeinouv, oapwg, ta yAuka
koutawou. Mmg Ba prnopoldoav AMwate, pe 10a ppoutddevipa; Eutuxwg, bev éxouv Eexaartel
Kat ta bdvela g oBwpavikng koudivag, 6nwg ta alpontactd YAuka tou tawlol Kat o vidniog
xaABdg, nou, puaypéva ané nahég payeiplaoeg, £xouv unépoxn yeuan.

H neploxn twv KakaBputwy, avtiBeta, eivat opewn kat kahuppévn ané 6aon nedkng, EAdTng Kat
dpucdv. To pBivénwpo, 1a pUAa and T Behavidiég Kat Ta MAATAvia anokTolv pia XaAKOXpwpn

anéxpwaon Kat oxnpatiouv pla Baupacth naAéta pe 10 NPAGIVO TwV NEUKWV KAl TWV EAGTWV.
Ltpwpa and pavidpla Kat KukAdpva epuipcdvouv atig pides Twv NAATaviedv Kat 6nou undpxet
uypaaia oto xapa!
EtbuMakn eiova!

Lnv opewn neploxn twv KahaBpUtwv Kuptapxel n Ktnvotpo@ikh napaywyn. Mvetat ektpopn
{wwv (Booedmv, atyonpoBdtwy, Xolpvav) Kat napaywyn YAAGKTog Kat Tunonoinpévwy tupo-
KopK@v npoidviwv. H neploxn gnpidetat ya ta yahaktokopikd tng npoidvta. Yndpxouv povd-
be¢ napaywyng yaAaktokopkedv npoidviwyv atnv eupdtepn neploxn twv KaAaBputwy, alAd kat
noA\oi pikpoi napaywyoi tupokopKmv npoidviwy. Maolpt, poppadha, avBotupo, ypaBiépa,
Kepahotpl, pe kopwviba 6Awv autdv tnv géta KahaBpltwv MO napdyoviat ota alyxpova
upokopeia tng neploxng kat avayvwpidoviat naveMnviwg wg e€alpetkng nowdtntag. H péta
@uadxvetat pe yaka npdBeto n avaptypévo pe wg 20% Kataikioto, pe nAodota ohokAnpwpévn yeu-
on Kat pétpla okAnpétnta. Nppddetyia 2-3 paveg oe BapéAwa oflag, avadekvioviag ta apwpata
10U Bouvou. Ta teheutaia xpévia kavel entuxnpéva avoiypata otig SieBvei ayopég. H avadatnon
g Eexwplotig yevang ofyoupa odnyei ato Anpo Apoaviag kat tnv §akouath popuaghénita g
neploxng, aAAd kat o€ GAAa payntd nou notkiMouv avdAoya pe ta Tonikd npoiévia g eNoxng
Kat tn 61d8ean twv 1bloktntwy Twv taBepveiwv nou yivoviat yvwotd ané gtépa o otépa.

ELOLUAALOKD) €lkOval

It's not only the produce of the Aigialeia region that is unique. There are also some tradi-
tional taverns where the bread is often baked from local wheat in wood fired ovens, and
is even served like other simple and delicious flavours, such as avga kagiana (scrambled
eggs fried with tomatoes) that are cooked with locally produced tomatoes.

Fish from the fishing boats along the Aigialeia shoreline is abundant and is distributed to the
region’s sea side taverns. The variety of fish includes: smelt, anchovies, sardines, maridaki,
baby octopus and calamari, as well as sea bream, bream and glosses. Oiled anchovies are
still served at the traditional Alykes fishing village, which is considered to be an unsurpass-
able dish, while one can still enjoy the “psari bourgieto” (fish in vegetable sauce) seafood
dish at the seaside taverns in the region, which is predominantly prepared with scorpions,
as well as “rantza”, capone or galeo fish.

A large variety of specialty-mezedes are available at the ouzo-raki taverns, which in-
cludes spicy chickpeas, lentils with caramelized onions, eggplant and tomato risotto, tra-
ditional and green mixed and pasta salads, including “choriatiki” provincial salad - with
tomato, cucumber, capsicum, onion, olives, olive oil, salt and oregano - or cabbage and
carrot or lettuce with spring onions.

The gastronomic practices of the Aigialeia region of course include the fruit preserves.
What else could they do with so many fruit trees? Fortunately the borrowed Ottoman cui-
sine has not been forgotten, which includes baked pastries dipped in syrup and local
halva, which are prepared by traditional lady-chefs and have a superb taste.

The Kalavrita region on the other hand is a mountainous area that is covered by pine,
fir and oak tree forests. The fir and oak tree leaves in autumn acquire a bronze tint and
create a marvellous palette combined with the green hues of the fir and oak trees. Layers
of mushrooms and sycamores spring up from the plane tree roots and wherever the soil
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is moist!
What an idyllic picture!

Animal husbandry predominates in the mountainous Kalavrita region.
Animals are raised (cattle, sheep, goats and pork) and there is milk
production and cheese under private labels. The region is renowned
for its dairy production. There are dairy production plants throughout
the Kalavrita region, as well as many small-scale cheese producers.
Yoghurt, formaela, fresh ricotta cheese, gruyere and hard yellow “ke-
falotyri” cheeses are just some, with Kalavrita PDO Feta cheese as the
region’s crowning glory, all being produced in the region’s modern
cheese making facilities and recognised throughout Greece as excel-
lent quality cheeses. Feta cheese is made with sheep’s milk or mixed
with up to 20 % goat’s milk and is defined by a rich mature taste and
a mild hardness. It matures in oak barrels for approximately 2 - 3
months as it exudes the mountain aromas. It has become very popular
on the international markets in recent years. The search for a unique
flavour assuredly leads to Aroania Municipality and the region’s re-
nowned “formaelopita” (cheese pie), as well as other dishes that vary
in accordance with seasonal local products and the disposition of the
tavern owners, which are made known by word of mouth.

What an idyllic picture!
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