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EMIXTOAH MPOX TON ANAINQXTH

AkolouBwvracg t leUon Tou Tomou

KaBe tomog €xel Tn dikn Tou yeUon. Mia yelon mou dev PTIAXVETAl OTA EPYooTACIA, aAAd oTIg
mAayiéc Twy Bouvy, OTOV KAUTO KAl 0TO XWpPAPl: oTa xépla avBpwnwy mou doulelouv pe Toug
pudpouc TG ync. Kabs popda mou Sokipaleiq £éva KOPPATI Ywpi Kal Tupi 6° €va PIKPO Xwplo, eV
yeueoal amAwg €va mpoiov: yeueoal pia oAokAnen alucida (wrg mou fekiva amoé 1o xwpdAagl Kal
¢Tavel o1o Tpamell cou. Autd To adparo VAUAQ, mou evvel Tn BOOKNON he TNV Tapaywyn Kai To

Tpamell pe Tn pirofevia, gival n aypodiarpodn — n wvTavi) oxéon Tou avBpwmou Pe TOV TOTIO Tou.

EmokenmTopevog évav TomoO, Yiveoal kpikog o€ pia {wvTtavr alucida: miow amd kabe komadi mou
yAukaivel TNy atpdécgalpa pye Ta Koudouvia Tou, HEoa o€ KAOE HIKPO TUPOKOMEIo, OTN Yeuon Kade
TUPOMITAG TTOU YrveTal oTov EUNOPOUPVO, OTO TIATAKI HE YIAOUPTI Kal YAUKO TOou KouTaAloU Tou
diveral yia To kaAwoopiopa, kpuBetal n mpoondBeia avBpwnwy mou kpaTtoUv CwVTAVA Tn YN TOUG.
O Toupiopog kal n aypodiatpopr), dUo kK6ouol mou kamoTe £polalav £Exwpol, ofueEpa evwvovTal
yla va SnHIoUpyrnoouUY Hid Véa euTielpia — Mia eumelpia yelong, YVWonG Kai GUMHETOXNAG.

Orav emAéyeiq va Tafidéyeic péca and Tic Aladpopég Tou Tupiol, dev akolouBeic amAwg éva
xaptn. Akoloubeic Tn {wr) Mou kpUPeTal Miow amd kAOs MPOIdY: To ApHEYHA TNG AUYRAG, To Yala
mou Bpalel oto kaldavi, TIC HUPWBIEG TOU PPECKOU YWHIOU, TN PPOVTISa HIAG OIKOYEVEIQG TTOU
ouvexilel pia mapadoon aiwvwy. AkohouBwvTtag pia diadpopr Tupioy, dev yvwpilelic amAwg
TUPOKOMIKA TIPOIOVTA* CUHUETEXEIC OTn ouvéxeld Touc. Kabe emiokeyn oe éva Tupokopeio, kabe
ayopd gvOg TOTIKOU MPoiovTog, kabe yeUpua mou emAéyelq ouveldnTd, yivetal pia mpagn othpi€ng.
Npooeépeic e1068npa, evBappuveic Tn dnuioupyia, evioxueic Tn BiwoipéTnTa piag koivéTnrac. Kai
EMOTPEPEIGC OTO OIKO TOU OIKIOKO, «YAOTPOVOMIKO TMESio» YEPATOG IOTOPIEG, EIKOVEG KAl VEEG
yeuoeig mou Oa poipaoTeic ye ayamnuévoug avbpwrmouc.

Ifpepa, mepIccoTEPO amod moTé, ol TafidiwTee avalnTouy kaTi BabuTepo: pia emoTpoPr oTO
auBevTiko, oTo amho kai aknBive. ©£houv va E£pouv amoé mol épxeTal auTo mou dokipalouy, molog
10 £¢TIafe, TI 1I0Topia kouPald. AuTh n «aviouxn katavalwon» dev gival poda- eival éva véo eidog

oxéong pe Tov kdopo. Evac tpémoc va EavaPpoupe Tig pileq pag péca amd Tn yeuon.

O1 xwpeg Twy BaAkaviwy d1aBéTouv mhouTo yeUoswy, Tomiwy kal mapadocewy mou afilel va
€avaeimwOouyv. H aypodiatpopr Sev eival anAwg €vag TopEag TNG OIKOVOMIAg — gival To MPOowWTTo
TOU TOTOU Mag, N Yuxn Tou moAITiopou pac. Kar kabe Tafidiwtng €xel podo o' auto: va yvwpioel,

va oeBaoTei, va emAé€el, va diadwoel.

Orav akohouBeic pia TéTola diadpopr, dev eioal ma amAog eMOKETTNG.
Edw, dev umapxel «Beatng».
Yndpxel OUMHETOXOG: eKeivog TTou TepmaTd, dokipalel, pabaivel, apouykpalerai.
Eical popéag ouvéxeiag, ouvodolmopog o Hia mopeia mou evwvel To MApeAOOV pe To péAlov.

KaAké taidi!




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, &quot;culinary realm&quot; 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.

The Balkan counries have 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!




EIZATQrH
1. CheeseScape | To Ixédio AlakparTiknc Zuvepyaoiag «Say Cheese! Balkan Cheese»

To mapov évrumo ulomoiR®nke oTo mMAaicio Tou oxediou SiakpaTikng ouvepyaciag (IAX) «Say Cheese!
Balkan Cheese», Tou TomkoU mpoypdupartoc LEADER/CLLD, Yrmopétpo 19.3 tou Métpou 19 Tou NAA
2014-2020.

Xtox0¢ Tou épyou eival n avadeifn tng mapadooiakng Tupokopiag kal n afiomoinon TNG wg gpyaleiou yia
TNV agipopo avanTuén Twy aypoTiKwy meploxwv Twv Balkaviwy, péoa anoé tn dnuioupyia evog dikTUou
«Apopwy Tou TuploU», To «CheeseScape».

H npwTtoPoulia cuvdualel tn Siathpnon TnG MOMITIOTIKAG KANPOVOUIAG ME TNV EVIOXUGT TOU TOUPIGTIKOU Ka
MapaywyikoU 10ToU TwY CUHPHETEXOUCWY Teploxwy. EvracoeTtal otn ¢pidocopia Twy OgpaTtikwy diadpopwy
Tou cuvdéouv Tov TONITIGHO, T YaoTpovopia kal To guacikd mepiBalloy, mpowOwvTtag éva Biwoipo kai
evaAAaKTIKO povTéNO ToupiGHOU.

310 auTo Ixédio AlakpaTikAg Zuvepyaciag cuppeTéxouv we etaipol 11 Opadeg TomkAag Apdong (OTA) and
3 xwpeg, pe Tnv OTA «Avantufiakn Napvwva. Avamru€iakn Avwvupn Eraipeia O.T.A.» va cival o
JuvTovioThc Etaipog (lead partner) kai EBvikog Tuvtoviothg. Or hoimoi cuppeTéxovTeg Taipol givar 2 OTA
amd tnv EANada, 4 OTA and tnv Boulyapia kai 4 OTA anéd tnv Poupavia.

310 OX£310 cUppeTEXOUY kal 3 OTA and Tnv Anuokpatia Tng MoAdaBiag (xwpa k1o Tng EE) wg
napatnpentéc/observers.

o O PN A A

YuvomTIKA ol eTaipol eival ol e€Ac:

EAANAAA

«  Avamru€iakn Mapvwva A.E. A.O.T.A., pe mepioxn mapépBaong tnv AvatoAikh Mehomdvvnoo,
«  Axadia - Avantu€iakn A.E., pe mepioxr) mapépBaong tnv MNepipepeiakn Evornra Axaiag,
«  Avamru€iakf OAupmiag A.A.E. O.T.A., pe nepioxn mapépBaoneg tnv Nepipepeiakn Evornra HAsiag

BOYATAPIA

*  LAG Rakovski, ue mepioxf mapéuBaonc tnv Nepipepeiakn Evornra HAeiag

+ LAG Balchik - General Toshevo, ue mepioxf mapéuBaonc tnv Nepipepeiakn Evornra HAeiag

«  LAG Troyan - Apriltsi - Ugarchin, pe mepioxf mapéuBaonc tnv Mepipepeiakry Evornra HAeiag
« LAG Slivnitsa-Dragoman, pe mepioxf mapéufaong tnv Mepipepeiakn Evornra HAciag

POYMANIA

+  LAG Napoca Porolissum, pe mepioxf mapéuBaonc tnv MNepipepeiakry Evéornra Hheiag

*  LAG Lider Bistrita Nasaud , pe mepioxry mapépBaong tnv Mepipepeiakn Evornta HAsiag

*  LAG Micro-Reguinea Vailor Crisurilor Alb si Negru, pe mepioxf napéuBaonc tnv Nepipepeiakr Evéornra
HAeiag

+  Asociatia GAL Tecuci, pye mepioxiy mapéuBaonc tnv Nepipepeiakn Evornra HAsiag

MOAAAEIA

+  LAG Serpentina Nistrului, pe mepioxr mapépBaong tnv MNepipepeiakn Evornra HAsiag
+  LAG Bugeac Kilim, pe mepioxiy mapéupaong tnv Mepipepeiakn Evornra HAciag
+  LAG Movila Magura, pe mepioxi mapépfaonc tnv Mepipepeiakr Evornra HAeiag




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”, whigh
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.

Eleven (11) Local Action Groups (LAGs) from three countries are participating as partners in this
Transnational Cooperation Project, with the LAG Regional Development Company of Parnonas being the
Lead Partner and National Coordinator.

The other participating partners are 2 LAGs from Greece, 4 LAGs from Bulgaria, and 4 LAGs from
Romania.

Three (3) LAGs from the Republic of Moldova (a non-EU country) are also participating in the project as
observers.

o BN N A N A B

In summary, the partners are:

GREECE

)

+  Regional Development Company of Parnonas (Parnonas S.A.): area of intervention - Eastern Peloponnes
* 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.

BULGARIA

* LAG Rakovski, pe mepioxry mapéupaonc tnv Mepipepeiakn Evornra HAciag

*  LAG Balchik - General Toshevo, pe nepioxr mapépBaoncg tnv Nepipepeiakn Evornra HAsiag

* LAG Troyan - Apriltsi - Ugarchin, pe nepioxf mapéuBaonc tnv Nepipepeiakry Evornra HAeiag
* LAG Slivnitsa-Dragoman, pe mepioxf mapéuBaonc tnv Mepipepeiakry Evornra HAeiag

ROMANIA

*  LAG Napoca Porolissum, pe nepioxn mapépBaonc tnv Nepipepeiakn Evornra HAsiag

+ LAG Lider Bistrita Nasaud , pe mepioxfy mapépBaone tnv Nepipepeiakry Evornra HAciag

* LAG Micro-Reguinea Vailor Crisurilor Alb si Negru, pe mepioxn mapépBaonc tnv Nepipepeiakn Evornra
HAcgiag

+ Asociatia GAL Tecuci, pe mepioxn mapépBaonc tnv Nepipepeiakn Evornra HAsiag

MOLDOVA

*  LAG Serpentina Nistrului, pe mepioxr) mapéupaonc tnv Mepipepeiakn Evornra HAciag
*  LAG Bugeac Kilim, pe nepioxfy mapépBaonc tnv Mepipepeiakn Evornra HAgiag
+ LAG Movila Magura, pe mepioxn mapépBaonc tnv Nepipepeiakry Evornra HAeiag




. CheeseScape | H piAocopia Twy «Apopwy Tou Tupiol»

KaBwc¢ Eekivag o Tafidl oou, va Bupdocar: kaOe dpopocg mou diaoxilelg, kaOe yelon mou
okipaleig, KaOe dvepwrroc TOU oUvavTdg, gival évag Kpikog o€ pia aluoida no)\mapoﬁ mou
vwvel To x0eg pe To onpepa.

AkolouBwvTag Toug Apopoucg Tou TupioU Twv Balkaviwy, yiveoar pépog authg Tng 1oTopiac. Miag
IoTopiag mou cuvexileTal 600 unapxouv TaISIWTEG TTOU EMAEYOUV VA YVWPICOUV TOV TOTIO Héoa
amo Tn yeuon, Tn yvwon Kai Tov oefacpo.

O1 dpopol Tou Tupiol Twy Balkaviwy oxediacTnkav woTe va Aeitoupyouv wg OgpaTikég S1adpopEg
no)\rrlcpoﬁ Kdl yaoTpovopiag. Evwvouv témouc, avepu'urrouc Kal EuTEIpieq NECA Amo TO KOIVO
OTOIXEIO TOU YAAQKTOC KAl TwY MApAywywy Tou.

H mpwtoBoulia evracoetal otn Aoyikr Tou slow travelling - Tng apyng, ouciaoTikig yvwpipiag pe
Tov 1omo. O Ta&idiwtng kaleitar va kivnOei pe pubuod avbpwmivo, va yeutei, va padei kai va
cuvopiAnoel pe Toug avBpwrmoug Tng umaiBpou. H diadpopn Sev eivar amhwg évag dpopog: gival
Mia eumelpia.

H évvoia Tng evromoTnTag amotelei kevTpikd afova Tou £pyou. To Tupi, wg MPoIdV MoU Pépel Ta
XAPAKTNPICTIKA TOU TOTOU MAPAYWYRAE TOU — TNV MoIdTNTA Tou YAaAakTog, Tn xAwpida Twy
BookoTomwy, TN yvwon Tou Tupokopou - AsiToupyei wg HeTapopéag moAITiopol. Méoa amd
TOTKEG OPACEIC, YEUCIYVWOIEG, EMOKEYIUA TUPOKOMEIQ KAl CUVEPYATiEC pE ECTIATOPIQ,
avadelkvUeTal o deoudC avapesa oTny mapaywyn, Tn ¢Uon Kal Tov MOAITIoHO.

4. Nati «BaAkavikoi Apopor Tupiou»;

H 1oTopia Tou TuploU oTIC Teploxég Twy BaAlkaviwv Eekiva amé tnv apxaia EAAada. O Ounpog,
otnv OdUooseia, mepiypapel Tov KUkAwma loAUpnuo wg Tov mpwTo mou avakdAuye To Tupi, oTAV
To ydha and ta mpoPartd tou £mne puoika pioa ot mpofiic {wwyv. Ao TOTE, TO TUPI EyIve
cUpBolo mapadoong, eupnuatikoTnTag Kai empiwong.

H ¢éta, To mo avayvwpicipo eAAnvikod Tupi, éxel katoxupwOei amoé tnv E.E. wg mpoiov M.O.M. ano
10 1996, mpooTtareovrag Tnv aubevrikoTnTd TnG. Mali Tng, mepicoodTtepa and 60 eAAnvika Tupia
Eexwpilouv yia Tnv moikiAia kai Tn yeuon Toug, pe 22 va ¢épouv motomoinon M.O.M. ka1 1 M1.I.E.
QoT1o00, eEAaxioTa mepvoUv Ta cUvopd — evw MOAAG akoun mepigévouy va avadeixBouv wg Tomikoi
«Onoaupoin.

Avapeod Ttoug, To «KaokaPalm f «KaokaPal», €éva Tupi mou ouvdéetal dppnkTa e Toug BAaxoug
mne MMivdou, anmotelei xapakTnpioTikd mapadeiypa koiviic Balkavikig kAnpovopidc.




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

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

By following the Balkan Cheese Routes, 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.

. Why “Balkan Cheese Routes"?

he history of cheese in the Balkan regions dates back to ancient Greece. In the Odyssey,
Homer describes the Cyclops Polyphemus as the first to discover cheese when the milk
rom his sheep naturally curdled in animal skins. Since then, cheese has become a symbol
f tradition, ingenuity, and survival.

Feta, the most recognizable Greek cheese, has been registered by the EU as a PDO
product since 1996, protecting its authenticity. Along with it, more than 60 Greek
heeses stand out for their variety and taste, with 22 bearing PDO certification and 1
PGI. However, few cross borders — while many more are still waiting to be discovered as
local "treasures."

mong them, "Kashkavali" or "Kashkaval," a cheese inextricably linked to the Vlachs of




O1 peTaAKIVAOEIC AUTWY TWY VOPASWY KTNVOTPOPwy Katd Tov 190 aiwva diedwoav 1o
npoiov g ohokAnpn tn Balkavikn, 6mou éyive yvwoTd pe ovoparta onwe Kashkaval,
Qasqgawal, Kascaval. Zhpepa, mapayerar and tn Poupavia kai 1n XepPia éwe Tn Boulyapia,
tnv Ouyyapia kar T Meooyeio Appikr, amoteAwvtag ocUPPoAo KOIVAG YAOTPOVOMIKAG
IoTOpiac.

Ta Balkavia, Tomog opeivog kal moAumoAITIOHIKOG, utpfav yia aiwveg oTaupodpopi
TOAITICPWY, OTTOU N TUpokKopia ouvdtel avBpwmoug, mapadooeic kal olkoouoThpara. H
EMOXIKN METAKIVNON KOMAdIwy KAl N TéXvn Tou TuploU ekppalouv évav Tpomo {wng mou
ouvdualel Tn puUON, TNV TOIOGTNTA, TNV TOTIKI OIKOVOMia KAl TV MOAITIOTIKR) TQUTOTNTA TWY
TTEPIOXWY.

" auto, o1 «Apodpor Tupiot Twv BaAkaviwv» dev eival amhwg Siadpopég — €ival MOAITIONOC,
TOTTiO KAl PVAMN.

5. Tupokopia kai MOAITIOTIKR KAnpovopia

H mapadooiakn Tupokopia éxel avayvwpioTei 81€Ovig wg oToixeio TG AUANG MOAITIOTIKAG
KAnpovouiag, apou cuvdEeTal PE YVWOEIC, TPAKTIKEG Kal TeEAeToupyieq mou peTadidovTal
diayeveaka.

H peTakivoUpevn KTnvoTpogia — n emMoxXIKf METAKiVNON Twy Komadiwv avapeoa ot Oepivouq
Kal xelpepivouc BookdTomoug — amoTelei évav améd Toug apxaldTEPoUE Kal o {wvTavouq
deopoulg Tou avbpwrou pe Tn Puon. lepiocodTEpo amd pia oikovouikn dpacTnpEIoTnTa,
eival évag Tpomog {wng mou SIauOpPwaoe To Tomio, TOV MOMITIOHO KAl TN yeuon Twy
opEIVWY TEpIoXwY Twv Balkaviwv.

O1 vouddeg kal NUIVOPASEG KTNVOTPOPOI, HETAKIVWVTAC TA Komddia Toug akohouBwvTag Ta
MOVOTIATIA TWV EMOXWY, £YIVAV POPEIC YVWOEWY YIa TN yn, TO VEPO, TO KAiga Kal Tn
Biwaoiun diaxsipion Twv puoikwy mopwy. MapdAinla, dnuiolpynoav éva cuvolo
aypodiaTpoPIKWY Mapadooewy, OMOU N TEXVN TOU TUPIOU €ival KEVTPIKN — MPOIOVTA Tou
kouBalouv péoa Toug TG pupwdiéc Twv Aifadiwy Kal Tn cogia alwvwy.

H petakivoupevn kTnvoTpogia avayvwpiotnke 1o 2017 wg oToixeio TG Aulng MoAiTioTikng
KAnpovopiag tng EAAadacg, kar to 2019 evraxOnke otov AvrimpoowmneuTiké Kataloyo Tng
UNESCO, wg «n emoxiakn peTakivnon Twyv komadiwy mavw oTi¢ mapadooiakég d1adpopEq
Toug oTn Meoodyelo kal oTic AATeIg».

2ta BaAkavia, autr n mapadoon €xel SIaKPATIKO XApaAKTApPa: ol idiol dpoyol, ol idIeg
TPAKTIKEG, ol id1eq yeuoelc. O1 kTnvoTpogol, and tnyv [livdo éwg Tn Podonn kar Ta
KapmaOia, poipalovral koivég pileg kal mapdayouv Tupid mou poidalouv oTn HOPPR, OTN
yeuon kai oto mveupa. Eival n anodei€n 611 n moAimioTikr TautoéTnTa Twy BaAkaviwy dev
oTapaTa oTa ouvopa, aAAd pEel OMwWCE Ta KOmAdIa KAl Ol EMOXEC — METAPEPOVTAG TN
yvwon, Tnv mapdadoon Kal TRV YUxn TnG mePIOXNG.

H kataypaen kai avadeifn autig Tng yvwong amoTteAei avamoomacTo HEPOC TWY «Apouwy
tou Tupiou». O emokénTng mou akoAouOei Tic diadpopéc Twy BaAlkaviwy dev yvwpilel
am\wg mpoiovTa: yvwpilel Tpomoug (wig, Tomka nOn kal yopPEC ouvepyaaoiag mou
OUYKPOTNOAG TNV AYPOTIKI KOIVWwYia Tn¢ mMePIOXNC.



The movements of these nomadic herders during the 19th century spread the product
throughout the Balkans, where it became known by names such as Kashkaval, Qasqawal,
and Kascaval. Today, it is produced from Romania and Serbia to Bulgaria, Hungary, and
Mediterranean Africa, symbolizing a shared culinary history.

The Balkans, a mountainous and multicultural region, have been a crossroads of
civilizations for centuries, where cheese-making connects people, traditions, and
ecosystems. The seasonal movement of herds and the art of cheese-making express a
way of life that combines nature, quality, the local economy, and the cultural identity of
the regions.

That is why the "Balkan Cheese Routes" are not just routes — they are culture, landscape,
and memory.

5. Cheese-making and cultural heritage

Traditional cheese-making has been recognised internationally as an element of
intangible cultural heritahe, as it is associated with knowledge, practices and rituals that
are transmitted through generations.

Transhumance—the seasonal movement of livestock between summer and winter
pastures—is one of humanity's oldest and most enduring connections with nature. More
than just an economic activity, it is a way of life that has shaped the landscape, culture,
and flavor of the mountainous regions of the Balkans.

Nomadic and semi-nomadic herders, moving their flocks along the paths of the seasons,
became bearers of knowledge about the land, water, climate, and sustainable
management of natural resources. At the same time, they created a set of agri-food
traditions, where the art of cheese-making is central - products that carry within them
the scents of the meadows and the wisdom of centuries.

Transhumance was recognized in 2017 as part of Greece's Intangible Cultural Heritage,
and in 2019 it was added to UNESCO's Representative List as "the seasonal movement of
herds along their traditional routes in the Mediterranean and the Alps."

In the Balkans, this tradition is transnational: the same roads, the same practices, the
same flavors. Shepherds from Pindos to Rodopi and the Carpathians share common roots
and produce cheeses that are similar in form, taste, and spirit. It is proof that the
cultural identity of the Balkans does not stop at borders, but flows like herds and
seasons — carrying the knowledge, tradition, and soul of the region.

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.



6. H afia Tng TomkAg mapaywynq
H oThpI€n Twv TOMKWY Tapaywywy Kal TwY MIKPWY TUupoKopeiwy éxel MOAAaAmAR onuacia:

«  OIKOVOUIKR, KABWG eVIOXUEI TN BIWCIPOTNTA TWY PIKPWY EMIXEIPACEWY KAl TWY AYPOTIKWY VOIKOKUPIWY.

«  MepiBalhovTikn, S16TI n MoIpevIKf KTVOTpopia cuuPdaAlel otn diathpnon Twy BookoTOMWY Kal TG
BiomoikiINoTRTAC.

+  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 moAiriopou. O
EMOKENMTNG KaAeitTal va oTnpifel Toug avBpwmoug Tou TOMOU Péca amod Tn yelon - emAéyovTag mpoiovTa
TTOU agnyouUvTdl ICTOPIEC.

7. O1 1adpopéc we epyaleio Biwoipng avantuéng

To «CheeseScape» mporeivel pia véa nmpootyyion otnv avantu€n tng umaibpou: Tov OeuaTIKO TOUPIOHS WG
diaulo avalwoyovnong tng Tomikn ¢ oikovopiag. O1 d1adpopég Tou TuploU SnHIoUPYOUV EUKAIPIEG
ouvepyaoiag avapeca o€ TUPOKOUOUG, ECTIATOPEG, £EVOBOX0OUC, MONITIOTIKOUG POPEIC KAl EMOKEMTEG.

H epmeipia mou mpoo@pépel 0 eMOKEWYIPNOG TUPOKOMIKOG TOUPIoNOG Sev TeplopileTal oTn yeuoiyvwaia.
NepihapBavel emiokeyn og 0TAVEC KAl TAPAS0CIAKA TUPOKOMEIQ, CUPHETOXR OF EPYACTRPIA TAPACKEURG,
TEPIMATNTIKEG KAl TTOMITIOTIKEG SPACTNPIOTNTEG, KAl YVWPIMIA ME TA PvnuEia KAl T ToTia mou TAQICIWVOUY
kaBe diadpopn.

O1 xwpec Twv Baikaviwv (EAAGSa, Boulyapia, Poupavia), pe To mukvé dikTuo opeivioy kal mapabaldcoiwy
OIKIOHWY, TN MaKpaiwvn I0Topia Kal Tnv MAoUcia aypoTIKf Toug Tapaywyr, anmoteAeouy 18avikd TOTO yia
TNV avanTu&n evog Tétolou mpotumou. To «CheeseScape: Apopol TupioU Twv Bakkaviwv» Aeimoupyei é1o1 wg
epyaleio BIWOINNG TOUPIOTIKAG TAUTOTNTAG, TTOU EVWVEI TOV TIPWTOYEVH TOPEA ME TOV MONITIONG KAl Tn
p1loevia.




6. 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. The visitors are invited to
|support the local people through taste - choosing products that tell stories.

7. 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 Balkan countries (Greece, Bulgaria, Romania), with their dense network of mountain and coastal
Eeﬂ'lemenfs, their long history and rich agricultural production, are ideal places for the development of
uch a model. “CheeseScape: Balkan Cheese Routes” thus function as a tool for a sustainable tourism
identity, linking the primary sector with culture and hospitality.
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Gerolimenas

Fepohipévac

lacTolvn, HAsia
KapdiakouTi, HAeia
AvdpafBida, HAeia
2avrtapepl, Axaia
Apoocida, Axaia
BouAiaypévn, HAeia
BouAiaypévn, HAeia
loupepo, HAeia
Tépevn Aryiou, Axaia
KaAaBpurta, Axaia
KalaBputa, Axaia
KAeitopia, Axaia
Avw Aoucoi KakaBputwy, Axaia

Kayiag & 120 xAp EO TpimoAnc-Nupyou, Apkadia

Neapoli Voion
e dnon

A BoLv

Kapatouhag, Apkadia

MavOupéa, 2radio, Apkadia

Ayiog lwavvng - Kuvoupiag, Apkadia
MuUTika XolUvng, Apyog, ApyoAida
Kepalapi Apyoug, ApyoAida
Aalapavapa, ApyoAida

Ayia Tp1ada, Apaxvaio, Apyolida
Koupraki, Apyoc, ApyoAida

Ayloc Adpiavog, Apyolida

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

Jukéa, Aakwyvia

lepaki - Aylog AnunTtpiog Zapaka, Aakwyvia
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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

Neapoli Voion
e dnon

A BoLv

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




Ol APOMOI TOY TYPIOY THX MEAOINONNHZOY

To «CheeseScape: Apdpol Tupiou Twv Balkaviwv» otnv mepioxr tTng Mehomovvijcou amoTeAeital amd mévTe
Oeparikég dladpopeg mou avanTuxOnkav pe oToxo va kabodnyrnoouv Tov eMOKENTN HEoA amod TIG Mo
XAPAKTNPIOTIKEG MEPIOXEC TTAPAYWYNG TUPIOU, ouvdEovTag Tn YeUON ME TO ToTio Kal TNV MOAITIOTIKN
sumeIpia.

O1 Siadpopég auteg xwpilovral oe SUO YEWYPAPIKEG EVOTNTEG:

(Axdia, HAeia)
Evornra B: Avatohikn Mehomovvnooc (Apkadia, ApyoAida, Aakwvia)

ENOTHTA A - AYTIKH MEAONMONNHZIOX

AIAAPOMH 1: AXAIA - HAEIA

H mpwTtn diadpopr Tou «CheeseScape» ekiva and n Bopeia akth Tne Melomovvhoou kal katalfyel oTa
opeiviy Tng avatolikng HAeiag. Mpokeitar yia pia peydAn mopeia mou cuvdeel Tig elpopeg MedIASEC PE TIG
Bouvokopeéc, Tn Balacca Tou loviou pe Tov auxéva Tou Maivalou.

Kato Achaia
Katwifyala
o

ZuUNBKAOTpO.

~ Mount Kyllini
KuArvn t'm'fé

“Olympla__
“Apyaia b
Ohupmia
i

lacTolvn, HAcia Apoocida, Axaia
Gastouni, llia Drosia, Achaia

KapdiakouTi, HAeia BouAiaypévn, HAeia
Kardiakouti, llia Vouliagmeni, llia
AvdpaBida, HAsia BouAiaypévn, HAeia
Andravida, llia Vouliagmeni, llia
Yavrapépl, Axaia loupepo, HAeia
Sandameri, Achaia Goumero, llia




THE CHEESE ROUTES OF THE PELOPONNESE

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

These routes are divided into two geographical sections:

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

SECTION A - WEST PELOPONNESE

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
Katagpuyio 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

Mouoeio Eprannrag Tomog EkTéAeong MovaoTrpi
Kivnon Tou Nepou KalaBpuTtwy Meydalou XmnAaiou
ImAAaio Twv Anpviy Museum of Eftapitas Place of Sacrifice Mega Spilaio
Cave Lakes - Kastria Cave Water Movement of Kalavryta Monastery




lfwypagiko mpoiA: n Puoioyvwpia TnG MEPIOXAG
H|Axaia kai n HAeia xapakTtnpiCovral anod eUpopeg EKTACEIC ME ONUAVTIKA AYPOTIKA TAPAYWYR Kal évTovn
TQPOUCia MIKPWY YOAAKTOKOMIKWY povadwy. XTa opelvd Toug, diaTtnpolv evepyn KTNVOTPOPIKA mapdadoon,

pE komadia mpoPaTwy Kal KAToIKIwY TTou Bdokouv ot puaikoUg BookdTomouc.

InMeia puoikoU kal TOAITIOTIKOU ev3lagEépovToq

« L

Siadpopr) mepihapBdvel onpeia povadikoU PuUOIKOU Kal IGTOPIKOU KaANouc:
Apxaia Oluvpria, maykoopio aupfolo eipfvng kar abAnTiopou,
*| Naoc EmkoUplou AmoAAwva oTic Baooeg, £pyo Tou IkTivou kar Mvnpueio lNaykéopiag KAnpovopidg
UNESCO,
| Apoaia (i NpooToBitoa), xwpid oToug Mpomodeg Tou EpupdvBou kal mepioxy mou kaToikeital ané TNy
apxaidétnra otnv omoia BpiokeTal To apxaio puknvaikd vekpoTageio pe duo Aafeutolc Tdgoug
*| Adoog Tng Poldng, ¢va and Ta eAaxiota dpuoddon Tne Meooyeiou,
*| Aipvo@akaocoa Kotixi kai Adoog Itpogihidg, uypoPioTonor 3ieBvouc onuaoiacg,
*| lapaTtikég Nnyéc KuhAfvng kai Kaotpo XAepoura,
Napadooiakoi oikiopoi otn Aifpn kar Tn Aaumeia, pe méTpiva omiTia Kal OIKOTEXVIEG.
*| Apxaia 'HAida
*| Tagoi Tng BoUvTevng
*| Teixoq Aupaiwy
| lepa Movn Navayiac Xpuoornnync Aipnc
*| Aiadpopéc 1, 3, 4 ka1 5 Twv «Apopwy Tou Kpaciou» Tng HAeiag kai n Aiadpopn 2 Twv «Apouwy Tou
KpacioU» Tng Apkadiag

Epmeipieq & dpaortnpioTnreg

Ytnv Apaliada kai Ta KahaBputa AeitoupyoUv eMIOKEWINA TUPOKOMEIA KAl AYPOTOUPIOTIKEG HOVASEC, dmou
o TafI8IWTNG Pmopei va cuppeTaoxel oTn d1adikacia Mapaywynqg f o€ YEUOIYVWOIEC.

H S1adpopr| diactaupwvetal pe Toug Apopoug Tou KpaoioU Tng Axaiag kai Tng HAsiag, mpoopépovrag
cuUVOUAONO YEUOEWY Kal TOTKWY TApadocewy.

DeoTifal mepioxng

+ Aigbvéc Oeomifal Kivnuatoypagou Olupriac.

+ Aigbvéc Oeomifal Apxaiag Olupmiac pe ouvaulieg kar Beatpikéq mapaocTaoceic.

+  OQcomiBal Apxaiag HMidag oTo apxaio B¢arpo.

+  Railway Festival, poucikd kai kKaANITEXVIKO yeyovog og o18npodpopIkd xwpo.

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

+  OcomiBal laotpovopiag «Peloponnese Food Stories - loTopieg leUoewy, AvBpwrnwy, MohiTicpou»
+ QcomiBal «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

€ \ y

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 Festivals

+  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”

17




AIAAPOMH 2: AXAIA - KAAABPYTA - AIlFlIO

H deuTtepn diadpopn eoTialel oTnyv opeiviy Axaia, 6mou n ¢uon, n mapadoon kai n yeuon cuvBéTouv pia
Lovadikn epmeipia. zekiva amd 1o Aiylo, yvwoTo yia Ta otagidalwva kai Tov [latpaiké opilovra, kai
kataAfyel oTa 1oTopikd KahaBpura.

lewypagiko nmpogil: n Puoloyvwpia Tng mepioxnq

H mopeia akohouBsi Tn diadpopry Tou OBovTwTou 2Idnpodpdpou Alakonrou-KalaBputwy, éva amé Ta mo
EVTUTTWOIAKA TEXVIKA £pya TnG EANGSac. To «Tpaivaki» omwe 1o EEpouv ol vromiol, diaoxilel To mavépoppo
papayy! Tou BoupaikoU - mepioxr] Tou laykoopiou Mlewndapkou XeApouU - BoupaikoU, péoa amoé Touvel kai
YEQPUPEG.

Tepevn Alyiou, Axaia KAeiTopia, Axaia
Temeni Agiou, Achaia Kleitoria, Achaia

KalaBputa, Axaia Avw Aouocoi KahaBputwy, Axaia
Kalavrita, Achaia Ano Lousoi Kalavriton, Achaia

KalaBputa, Axaia
Kalavrita, Achaia




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 historig
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.

SCAN ME AND | WILL SHOW YOU THE WAY

lepo AmoAAwvocg
Maleara, Emidaupog
Apxaia OAupria Temple of Apollo Apoacia (A MpooToBitoa) Adoocg tng Poloéng
Ancient Olympia Epicurus Drosia (or Prostovitsa) Foloi Oak Forest

AipvoBailacca Kotuxi Adacoc Xtpogiliag lapaTikég Mnyéq KuAAnvng Kaotpo XAepoUrai
Kotychi Lagoon Strofilias Forest Kyllini Hot Springs Chlemoutsi Castler
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Apxaia HAida Tapoi Tng Bouvtévng Teixoq Aupaiwy
Ancient Elis Tombs of Voudeni Dumonia Wall




Pnpeia puoikoU Kal TTOAITIOTIKOU EVOIAPEPOVTOC

Ta KaAhdBputa amoteloUv onueio avagopdc yia tnv eAAnvikr 1oTopia: To MovaoThp! TnG Ayiag Aaupag, To
PripAaio Twv Aipyvy kai To Mouoegio ONokauTwpaTog apnyouvTal S1aPopPETIKEG OYEIC TNG MVAMNG.

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

Apxaioloyiké Mouceio Alyiou

Apxaiol Aoucol kai Apxaiog KAeitopag

Mouocio Aaiknc Téxvng otnv KAeitopia

Mouocio Ydpokivnong Egramitag

I. M. Tou Meydlou InnAaiou (KalaBpura)

Eumeipieq & dpaoTtnpioTnTeg

H mepioxn ouvdualel opeivd TOUPIOHO, YaOTpOvoHia Kal olvoyvwaoid, e 3pacTtnpiotnteg onwc melomopida,
mountain bike, unxavéc enduro, avappixnon,kai emokéyeic og TAapadoCIAKEC AYPOIKIEC.

DeoTiBal meploxnc

Oivofévela

MNpipapoAia,

Aigbvig QeomiBaA Taiviwv MikpolU MAkoug oTo Aiyio
DeoTiBaN XeApou

DeoTiBaN Tupokopiag ota KalaBpura

=5 M e ) O OO0

[aoTpovouiko mpoik Evornracg 1

O1 Tupokopol Tng mepioxnG diatnpolyv {wvTavég TIG TEXVIKEG TWV TTPOYOVWY TOUG, MAapdyovTag mpoiovTa He
auBevTIKA XapaAKTNPICTIKA.

H mepioxn Tng evoTnTag Twy diadpopwy 1 kar 2 gival yvwoTh yia Thv mapaywyn:
«  ®érac, avbotupou kai Euvopulndpac (putliBpac),

« TpaBitépag amd aryompodPeio kal mpoPeio ydAa,

+ TaoupTiol, pe nma yeuon kai puUOIKn cucTaor.

+  AiyompoBeiou BoutUpou

H mepioxr) Twv KalaPpUTtwy (Siadpopn 2) sivar pnuiopévn yia To kahaBpuTivé kacépl, To Mavoupi
KahaBpuTwy, mpoiév mpooTarteudpevng ovopaociag, Tn Péta KakaBpUtwy, Tn opéla, to Apipi, Tn Popuaéha
(h ®poupaiha), To AleipoTUpI kal Ta Mapadociakd yiaoupTia.

[acTpovopikég mpoTaoseig

Ypeha ynTn pe Aepovi kai Bupapl,

Mitec pe PETA KAl ApWPATIKA XOPTA,

TupomiTa pe Tpaxava

Déta cayavdki ynTh ge MIMEPIEG

Déta TuhixTh) og PUAAO KpoUoTag pe pEN KAl coucapl
YoUma Tpaxavag e PpETa

Xuhomiteg pe pulnBpa

Tnyavoywpa pe @éTa Kai PEAI,

Mrmoupéki opeivd pe pUAAo TpaPnxTo

Wnth ypaBiépa pe piyavn kar eAaidAado.
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Points 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

Cheese Festival in Kalavrita

= eI SISO

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.

21



ENOTHTA B - ANATOAIKH TMTEAOITONNHXOX
AIAAPOMH 3: APKAAIA - AYTIKH APTOAIAA

Ao Tic mhayiég Tou MNapvwva éwg TIG eupopeg ekTaoelc TnG Apyolidacg, n Tpitn diadpopn avadeikvuel Tnv
aypoTikr kapdia Tng lNelomovvhoou.

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

Kapartouhag, Apkadia MuTika XoUvng, Apyocg, Apyolida
Karatoulas, Arcadia Mytika Chounis, Argos, Argolida

MavOupéa, X1adio, 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 Mougeio Tng Anuntoavag
Archaeological site Museum of Dimitsana's
of Orchomenos Water Movement
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swypaiko mpoiA: n Puoioyvwyia TG mMEPIOXNG

Apkadia, pe opeivé xapakThpa kal mhoucia PAacTnon, irofevei onuavTikd apiOud KTHVOTPOPIKWY
ovadwy kal mapadoaciakwy Tupokopeiwy. O oikiopoi Tou Ayiou MNéTpou, Tng KaoTtavitoag kai Tou lpacTtou
1aTnpoUV £VTOVO TO APXITEKTOVIKO Kal MOAITIOTIKO Toug amoTunwpa. H Siadpopun mpoopépel moAAéqg
pPACTNPISTNTEG KAl EPTIEIPiEC, MW SpacTnpeIdTnTEG oTn puon (melomopia, rafting, river trekking ota
apayyia Tou Aouciou, AApeiou kai Nédag), emokéyeig o 1I0TopIka Kal OpnokeuTika pvnpueia (lepa Movh
yiou lwavvn Mpodpoéuou, Movi Ayiaq ©sodwpag, MovA Mavayiag EAwvng), e€epeuvnon onnAaiwv (ImAlaio
ayia), kai emiokeyn ot pouctia (Mouotio Ydpokivnone otn Anunroava). EmmAéov, pmopsite va
£€EPEUVNOETE YPAPIKA Xwpld Oomwe n Butiva, va emokepOeite olvomolcia kal va anmoAauceTe xeIuepIva omop
O0TO XIovodpouiko Tou Maivalou.

Pnpeia puoikoU Kal MOAITIOTIKOU ev3IagEéPOVTOq

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

Movry MaleBrc, éva and Ta onuavTikoTepa povaoTikd kévrpa Tne NoTiag EANGSac,

+ Apxaioloyikog xwpog Opxopevoy,

+ Opseiviy TpimoAn kai o1 oivomoinTikeg {wveg TnG Nepéac.

+ Ymaifpio Mouoctio Ydpokivnong (Anuntoava)

Eumneipieq & dpaoTnpioTnTeg

H nmepioxn d1a0éTel opyavwpueveg diadpopég mou ocuvdEouy To Kpaoi, To Tupi kal Tn ¢ihofevia, pe
BuvaTtoTnTa eMiOKEYNG OE EPYAOTRPIA, MAPAd0oIaKA Kagpeveia Kal TOMIKA mavnyuplid.

DeoTiBal meploxnc

« OQeotmifal «Melitzazz»
- OQeoTifal TaoTtpovopiag «Peloponnese Food Stories - loTopieg leUoswy, AvBpwrnwy, NohiTiopou»
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eographical profile: the Natural History of the region

rcadia, with its mountainous character and rich vegetation, is home to a significant number of livestock
arms and traditional cheese dairies. The settlements of Agios Petros, Kastanitsa and Prasto have retained
heir architectural and cultural footprint. The route offers many activities and experiences, such as
ctivities in nature (hiking, rafting, river trekking in the gorges of Lucius, Alpheus and Neda), visits to
istorical and religious monuments (Holy Monastery of Agios loannis Prodromos, Monastery of Agia
heodora, Monastery of Panagia Eloni), cave exploration (Cave of Kapsia), and visits to museums (Museum
f Watercraft in Dimitsana). In addition, you can explore picturesque villages such as Vytina, visit wineries
nd 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.

Regional festivals

*+  Festival "Melitzazz"
- Gastronomy Festival "Peloponnese Food Stories - Stories of Flavours, People, Culture"
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AIAAPOMH 4: APTOAIAA - NAYTIAIO - EMIAAYPO2

lewypagikd mpogil: n Puoioyvwpia Tng meploxnq

H tétaptn Si1adpopr) ocuvdudalel Tnv MONITIGTIKR KAnpovopid pe Tn yaoTpovopia. O tafidiwtng Lekiva anod 1o
1oTopiké NaumAio, Siaoxilel To Apyog, Tnv TipuvOa kai katalnyel otnv Emidaupo, mepvwyvrtag péoa anod
aypoTika Tomia kal mapabaldooieg diadpopEc.
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Aakapavapa, Apyolida Tpaxeia, Auyoupi6, ApyoAida
Dalamanara, Agrolida Tracheia, Lygourio, Argolida

Ayia Tpiada, Apaxvaio, Apyolida Koutpoupmaiika, Auyoupi6, Apyolida
Agia Triada, Arachnaios, Argolida Koutroumpaika, Lygourio, Argolida

Kouptaki, Apyog, Apyolida Tpaxeia, ApyoAida
Kourtaki, Argos, Argolida Tracheia, Argolida

Ayloc Adpiavog, ApyoAida
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.

Pnpeia evdlapipovTog Points of interest
To Apxaio ©¢atpo Tng Emdaupou, +  The Ancient Theatre of Epidaurus,
To Nahapndi kai n Akpovaumia, +  The Palamidi and Acronauplia,
TipuvBa +  Tyrintha
O apxaioloyikog xwpog Twv Muknvwy, +  The archaeological site of Mycenae,
To NépTo XéNI kal o1 vnoIwTIKEG e€opunoEIq « Porto Heli and the island excursions to Hydra,
mpog Ydpa, MNopo kal ineToec. Poros and Spetses.

PeoTiBal mepioxng Regional Festivals
®eoTiBal Emdavpou

Epidaurus Festival
®eoTiBaA TaoTpovopiag «Peloponnese Food

! ' ' ' Peloponnese Food Festival "Peloponnese Food
Stories - loTopieg leboewy, AvBpwnwy, Stories - Stories of Flavours, People, Culture".

MoMhimiopoun. "Flavours and Views" Summer Festival in Porto
®eoTiBal Kahokaipiviv EkdnAwoswy «leuoeig Heli.

ka1 Oyeic» oto MNopto XeM

SCAN ME AND | WILL SHOW YOU THE WAY

Apxaio ©¢atpo Emdaupou
The Ancient Theatre Movonari Tou Maivaiou Nalapndi & Akpovautia
of Epidaurus Mainalon Trail The Palamidi & Acronauplia

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




AIAAPOMH 4: AAKQNIA - MANH - MONEMBAZIA
lewypagiko mpogil: n Puoloyvwpia Tng meploxng

mépmTn Siadpopn diaTpéxel To Ayplo Tomio TG AakwvikiAg Mavng kar karahnyel otn MovepBaciq, To
goaiwviko diapavT Tn¢ Melomovvioou.

Aakwyvia gival Tomog avTiOécswy: meTpwdng kai Enpr oTa voTia, karampdoivn ota Bopeia, pe MAROog
IKPWY TTAPAYWYWY TTouU ouvexi{ouv Tnv OIKOYEVEIAKN mapadoon TnG TUpOKoiac.

Eumeipieq & dpaortnpioTnreg

H 31adpopr) ouvdudalel Tupokopikég oTdaoelg ue mapaBbaldooieg e€opunoeic kal MOMTIOTIKA pvnpueia,
poopipovTag £va amd ta mo mAfpn TafidiwTikd mpoil TN Nelomovvhocou. H Aakwvia mpoogépel pia

peydaAn moikiNia epmelpiwy, amd MOAITIOTIKEG SpAcTNPIOTNTEG OMMWG N EMICKEYN OTO KAGTPO TNG

MovepBacidg, péxpr unaibpisc mepiméTeisg énwg melomopia, Oaldooia onop (kayidk, katadlosig, oep) Kal
OATeq pe okapoc. ANeg SpacTtnpioTnteg mepihapPavouy e€epetvnon onnAaiwy (dmwe Ta ImAAaia Aipou),
gpINYRoeIc oTny mMOAN Tng IndpTtng, e€epevvnon tng ¢uong oto Oikoloyikd MNdpko Mapvwva kai yeuoTikég
pmeipiec.

Pnueia evoiapépovTog

*  MovepBaocia, BulavTiviy
kaoTpotoAiTeia,

+ TUOel0, Aipavi pe €vTovn euTOpPIKN Kal
vauTIKn 1oTOpIq,

+ AvaroAikn Mavn kai Ta mapadooiakd
TUpYyoomITA,

+ [apvwvag kal opeiva povomaria
Zapaka.

+  Aiadpopég «Apopwy Tou Kpaciou»
otn Aakwvia
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DeoTIBAN mepioxng e

+  OcomiBal laotpovopiag
«Peloponnese Food Stories - loTopieg
levoswy, AvBpwnwy, MoAiTiopoU»

+ MaveAAfvio OeoTifal Epacitexvikou
Oedrtpou Afjpou MovepBaoiag

+ Malvasia Festival Monemvasia

+ OcomiBal Aakwvikwyv MpoidvTwy

Neapoli Volon
EdmoAn

A BoLtv

Jukéa, Aakwvia lepdki - Aylog AnuATpiog Zdapaka, 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.

lLaconia 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
lsports (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
fexperiences.

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

Regional festivals

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 [IVIEEIT) AvaroAikr Mavn
Monemvasia Gytheio Eastern Mani

ApxalooyIKoG Xwpog Mouoeia
Nelomovviicou Melomovviicou
Apopol Kpaoiou lehomovvrioou Archaelogical Museums of
Peloponnese Wine Roads sites of Peloponnese Peloponnese




l[acTpovouikd mpo@iA EvotnTag 2

H mepioxny 81a0étel pakpd mapdadoon oTny mapaywyr) TUPOKOHIKWY TTPOIOVTWY ME OpIoHEvVa ATMG AUTA vd
amoteAoUv mpoidvta Npoctateuopevng Ovopaociag NpoéAeuong (M.0.M), evioxvovTag €101 TRV povadikoTnTa
TNG TOMIKAG MApadocsiakiG TAUTOTNTAG OTNV YaoTpovouia.

(DETA NOMN APITOYX

Alpupr) , ehappuwg 6€ivn yeuon . Miypa amo 100% aiyonpofeio yala pe mpwTeiveg avw Tou
6% .

}ANOOTYPO APIroyYz ‘

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

Qp Ta okAnpa Tupid. To avboTupo mapdyetal amod Tov opod yaAakTog mou cUAANEYETAl KATA TN

diadikacia mapaywyng AAAwy Tupiwy, Kal CUYKEKPIYEVA amod To KepaloTupl. Emiong, yia tny
TAPACKEUN Tou TpooTiBeTal pIkpr ToodTNTa MPO6PEIoU ) KATOIKIGIOU YAAAKTOC.

%YZHOPA APIOY2 ‘

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

FAPE/\IZIO TYPI TPAXEIAX ‘

aryorrpofeio yala Tng mepioxfg TN Tpaxeidg amo (wa eAeubépacg Booknc. To mapadooiakd
Bapelioio Tupi sival yeuoTikd, apwuaTikd, OpenTikd kai auBevTikd pe To kKaBapd Tou Aeukd
xpwya.

e To Bapelioio eival matpomapadoro eAAnvikd Tupi mou mapdyetal and 1o £€alpeTIKAC Mo1dTNTAG

PABIEPA APTOAIAAX ‘

——

yla cayavaki kabwg kal yia Tpigpévo., wpipalel TouAAXIoToV yia TPEIG PAVEG, eEAdxioTa Aimapd

KepahoypaBiépa malaiwpévn ané 100% aryonpoPeio yala kar akdri, muTid. I8aviké Tupi yia
m twg 25%, peyiota Mimapa 38% uypacia 40%.

}PABIEPA TPAXEIAZ MIKANTIKH ‘

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

% lpaBiépa malaiwpévn pe pmaxapikd - mkavtikn amo 100% nmacTtepiwpévo aryompodPeio yala

}(EOAAOTYPI TPAXEIAX ‘

YkAnpod kitpivo mou mapayetal and 100% ¢péoko, macTepiwpévo aryompodBeio yaha kai éxel
e€aIpeTIKA PUOIKA XapaAKTNPIOTIKA, MAoUcIa yelon kal dpwpa. Eival eAappwe aApupod kai
amotelei €va dnUo@IAEC KAl TACIYyVWOTO Tupi.

FETA NOM TPINOAEQX ‘

Napaockeualetal yévo pe ppécko aryonpdBeio yala (70% mpoBeio, 30% yidivo) To omoio
TUPOKOWEITAI PE TOV TAPASOCIAKO TPOTO PE TNV TEXVOYVWOIiA MOU HETAPEPETAI ATO YEVIA OF
yevia. ANpupr) , eAappuwg 6&ivn yeuon . lpémel va mepiéxel eAaxiota Aimapd 43% emi Enpoul
TPOoIoVTOC Kal péyloTn 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.

PYZITH RA 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%.

}‘/ARELISIO CHEESE TRACHIA ‘

milk of the Trachia region from free grazing animals. The traditional barrel cheese is tasty,
aromatic, nutritious and authentic with its pure white colour.

i Varelisio is a traditional Greek cheese produced from the excellent quality goat and sheep's

}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%.

LRAVIERA PICANT ‘

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

w

EFALOTYRI 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.

}ETA 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

Oeppuikd eme€epyacpévo Tupdyalo kal macTepiwpévo eAAnVIkS mpoPeio fy yidivo yala, aldri.
levon: MAovoia, umdyAukn pe apwparta BouTupou Kal HUPWSATWY XOPTAPIKWY.
XapakTnpioTika: YMOAEUKo cuuTiayég o€ OXAUA KOAOUPOU KWVOU £AAXICTOG XpOVOG wpidavong
pia eB3opdda, uypacia avaloya pe TNV UPH TNG UTTOpPEi va ¢TAacel kal o1o 65%.

LNOOTYPO
Npoiév TupoyalakToc. Napackeudletal ané mactepiwpévo 100% aryompdPeio yala. O «avBoég
@ TOU TuploU» mepléxel AiyoTepa Nimapd oe oxéon pe aAAa Tupid, yeyovog mou To kabioTta €va
w dnuo@iAég Tupi yia ekeivoug mou BéNouv va mpooefouv mePIoCOTEPO TNV S1ATPOPI TOUG.
Anotelei mhoUoia mnyR mpwTeiviby uwnAnc Bioloyiknc afiag ev mapéxel oTov opyavioud
aoBécio, payvnoio, pwopopo kabwe kai Birapivny D kar A.

L'PABIEPOMYZHGPA TPINOAEQX ‘

H TpaBiepopul®pa i MavoupopulhBpa cival ckAnpd Tupi amd aryompofeio yala, mou
napackeudleTtal and Tupdyalo pe Tnv mpooOnkn ydlartoc. Exel yelon updApupn kai ivai
kaTaAAnAn T600 yia Tpiyipo o (upapika kal caldaTteq 600 Kal yia paywpda.

—

EQAAOTYPI ATEAAAOZ ‘

YynAng moidotTnTag okAnpo Tupi Tou mapdyeTal amo macTeplwHEVo ayeAadivo yala pe
guxdpiotn aApupr mouoia yeuon (40% AMimapd) kai yovadikd dpwpa. I8avikéd yia Tpiyipo, yia
(upapikd yia oAeg TiG payeipikEG OnuIoupyieg Kal ekAekTog pelég yia To Toimoupo, To oUlo f To
Kpaoi.

L\IOAQPI - TYPI 2XAPAX ‘
‘Eva mapadooiakéd Tupi oxdpag mou mapdyeTal amokAeIoTIKA and mpoPeio kai yidivo yala. Eivai
18avikoé yia T oxdpa, aAAd payeipeveTal kal pe moAAoUg aAloug Tpomouc. To mio evTuMwaoiako
gival OTI YrveTal Xxwpi¢ va AWVEl ATOKTWYTAG HACTIXWTH UPH XwPIig va XAvel To OXAua Tou.

(DETA NOM MONEMBAZIAX ‘

Mapaockeudletal ye macTepiwpévo aryompoPeio yaAa amo KTNVOTPOPOUG TNG TEPIOXAG TOU
MNapvwva To omoio TupokopeiTal e Tov MApadociakd TPOMo PE TNV Texvoyvwaia . AApupn ,
eAappwg 68ivn yeuon.

POEAA NOMN AAKQNIAZ ‘

Eivai mapadociakod Tupi mou mapaockeualetal otn voTia [lehomovvnoo kai 181aiTepa oTo Vouo
Aakwviag. [lpokeiTal yia €éva Tupi mou cuvdéeTal OTEVA e TNV TOIPEVIKR Tapddoon TnNG
Aakwviac.llapaokeualetal anokAeioTikd and 100% , macTtepiwpévo, alyompdPeio ydAa. Eivai
nuiokAnpo Tupi AAung pe yelon eAappwe aApupn kai mkavTtikn. Xpeialetal va wpipdacel
TouAdxioTov yia Tpeic pAveg mpiv Bpebei oTo Tpaméll Tou kKAaTavaAwTh.

LATIIKIZIO TYPI ‘

Napayerar anéd emAeypévo 100% katoikiolo ydha, ¢nuiletal yia Tnv eAappwc MKAVTIKN YeUon
Tou Kal cuvTnpeital og AAun péoa oe EUNiva Bapéhia.Exel Aeukd xpwpa, gival okAnpo kai n
YEUonN Tou dlapopoToleiTal amo Ta umoAoima Asuka Tupid.

PYZHOPA =HPH AAKQNIAX ‘

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

H pulnOpa €xel xapnAa Aimapd, kati mou Tnv kabioTa 18avikd TUpPi yia 6GOUG MPOTEXOUY TN
diatpoer Touc. MAovoia yeuon pe Tévouc Enpol PouTupou Kkal MpwTEiVWY YalakToc. YmoAeuko
XpWHA, cupTayEg, o€ oxnua ouvnBwg ogaipiko. =npaivetal oe kKAeloTo EnpavTipio yia
TouhdxioTtov mévre - £€1 (5-6) nuépeq.
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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%.

Whey product. It is made from pasteurised 100% sheep's and goat's milk. Anthotyroh contains
@ less fat than other cheeses, which makes it a popular cheese for those who want to be more
w 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.

L‘:RAVIEROMYZITHRA 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.

ATTLE CHEESE

n

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.

LODORI - 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.

}ETA 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.

FELA 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.

oy

LOAT 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.

L}RY 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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[acTpovopikeg mpoTacelg

Tpaxavomta Apkadiag,

KahitooUvia Maivalou pe pulnOpa,
Makapovia pe avBoTupo kail gppécko BouTtupo.
Tupoywpo pe piyavn,

lepiota kohokuBakia pe pulnbpa,
TupokpokETeg pe vTOMIO YIaoUpTl kal eAaiohado.
Aadévia Mavng

Ypeha oTn oxapa pe Aepovi,

Mita pe katoikiolo Tupi kal pupwdika.

ToaiTia (XaiTia) Aakwviac

lkoykeg ) TkoykAeg 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




O1 eTaipol Tou gpyou

To évrumo autéd amoTelei anoTéleopa ouvepyaciag Tpiwyv Avantuiakwy Eraipsiwy (OTA) tne
Nelomovvhoou, ou évwoayv TIC SUVANEIC TOUG Yia TNV mpowdnon Tou MOAITIOTIKOU KAl YAOTPOVOUIKOU
TOUPIOHOU oTnV TEPIOXH.

Avanru€iakn Mapvwva A.E. A.O.T.A.

H Avamrtu€iakn Napvwva A.E. A.O.T.A. anotelei £évav amd Toug Mo gvepyoUg TOTIKOUG Popeic avanTufng
otnv AvatoAiki) llehomévvnoo, kaAUmrovrag SioiknTika TiC mepioxég TG NoTiag kar Avatohikng Apkadiag,
tnC Aakwviag kar Tng Avatoliknc Apyolidac. ApaoTnpiomoigital and to 1995, pe amooToAn Tnv mpowOnon
TNG AEIPOPOU TOTMIKNG AvanTUENG Kal Tn oTAPIEN TwY Mapaywyikwy SUVANEwWY TnG utraifpou.

216X0C TNG €ival n gvioxuon TG TOTMIKAG EMXEIPNMATIKOTNTAG, N avadeifn TwWY PUOIKWY KAl TOAITICTIKWY
mdépwy, Kai n uhomoinon oAokAnpwpévwy mapeuPdccswy yia TNV evEUVAPWOTN TWY TOTIKWY KOIVWVIWLY.

Méca anéd To 2AX «Say Cheese! Balkan Cheese», n Avantu&iakr Ndpvwva pe Tov ocuvtoviouo Tng
Avarolikiic lMehomovviioou, édwoe éupacn otnv Apkadia, Tnv ApyoAida kai Tn Aakwvia.

AXAIA - ANANTYZIAKH A.E.

H AXAIA - ANANTYZIAKH A.E. SpacTnpiomoisitar otnv Nepipépeia Autikic EANGSac, pe Baciké atoxo T
oTAPIEN TNC EMXEIPNHATIKOTNTAG, TG KAIVOTOHIAG KAl TG aypodiaTpoghc.

Me moAueTh epmeipia oTnv epapuoyn mpoypappaTtwy LEADER, cupBdalAel ot dikTUwon mapaywywy Kai ot
dnuioupyia ouvepyelwy peTafl 181wTIKOU Kal dnuodciou Topéa.

H ouppeTtoxn tng oto LAY «Say Cheese! Balkan Cheese» emkevrpwbOnke otnv mpowbnon Tou TomkoU
YaoTpovopikoU moAITIopoU Tng Axdiag, otn cUvOeon TwY TUPOKOUEIWY ME TOV OIVOTOUPIGHO Kal 0N
S1auOPPWON EKTTAISEUTIKWY SPACEWY YId TNV EVIOXUCH TWV TOTIKWY TTAPAYWYWYV.

Avanru€iakn OAupmiag A.A.E. O.T.A.

H Avamrtu€iakn OAupmiag A.A.E. O.T.A. dpacTtnpiomoigital otnyv lepipepeiakn Evornra HAeiag, £éxovracg we
Baoikd avTikeipevo Tn oTAPIEN TG AYPOTIKAG OIKOVOMiag Kal Tnv mpowénon TnG MOAITIOTIKAG Kal (PUOIKAG
KAnpOVoMIdg TNG MEPIOXNAC.

Me £8pa Ta Kpéoteva, Afjuou Avdpitoaivac-KpeoTévwy, n eTaipeia éxel avantuer mAfBog mpwTtoPouliwy
OTOUC TOMEIC TOU AYPOTOUPIGHOU, TNG TIpooTaciag Tou mepiBdaAlovToc kai Tng avadei&ng tne HAsiag we

mpoopliopol Biwaoiung avantuéng.

Y10 mhaicio Tou 2AY «Say Cheese! Balkan Cheese», n Avantu&iakry OAupmiag emkevrpwbnke oTn
3nuioupyia kai mpoBoAn Twv Aladpopwy Tupiou Tng Autikig Nehomovvioou.
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Partners

This brooklet 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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Ol APOMOI TOY TYPIOY TOY RAKOVSKI

To Tupi oTnv Boulyapia | Mapadoon, loTopia kai leuon

21n Boulyapia, To Tupi — yvwoTo wg sirene — amoTeAei £éva amo Td MO XAPAKTNPICTIKA Kal aydamnuéva
EOvika mpoiovTa. To Aeukd Tupi dAung, eTiaypévo kupiwg amd mpoPeio R katolkioio ydAa, sival
CUVUQAOHEVO JE TN YyaoTpovopia kal Tnv Tautdtnta Tou Témou. H 1oTopia Tou xdveral Babia otnv
apxaloTnTa, TOTE MOU ol apxdiol Opdkeg eme€epyalovrav 1o yaAa Twv Komadiwy Toug yia va To
S1aTnproouy MePIoCOTEPO, SNUIoUPYWVTAC £TOI TA TPWTA TUPIA TNG TEPIOXNAG.

H ©pdakn, «untépa Twv mpoPatwy» émweg Tnv amokalei o Ounpog, utRpfe yia aiwveg n kapdid TnG
Boulyapikfc kTnvoTpogiag. Amé ekei Eekivnoe pia mapddoon mou Slapdppwoe 6x1 povo Tn diatpodn alla
ka1 Tov Tpomo {wng Twv avbpwrnwy. Katd Tov Meoaiwva, Ta povacThpia éyivav KEVTpa TUPOKOHIKAG
yvwong Kal KalvoTopiag, dnuioupywvTag véoug TUMOUC TUpIwy Pe TAouoia apwpaTa kai 1I81aitepn yevon.

H Aé€n sirene mpopxetal and tn ohaPikry pila Tou «wpou» - kKaBweg To Tupi mapackeualdTav Apxika amod
ppéoko, aveme€ipyaoTo yala. O Bpllog Aéel mwg o1 mMoAepioTéc Tou Xav Acmapoix (1I8puTthc Tou MpwTou
Boulyapikou Kpatoug (7o¢ aiwvag p.X.) kar mpwrog nygpoévag Twy Boulydpwy, mou eykatactadnkav
poviga ota Bahkavia yUpw oto 681 p.X.) peTépepav To ydAa péoa oe SepudTIvoug ackoug, Ki £TO1, améd
TUXN, YEVVAONKe To mMpwTo Poulyapikd Tupi.

2TIC apxég Tou 2000 aiwva, pe TRV idpuon TwV TPWTWY YAAAKTOKOMEIWY, N TUPOKOMIA TNG XWpPAg MEPACE
oe véa emoxn. QoTdo0, N mapadoon mapépeive {wvTaAv OTA XWPEIA KAl TIC OIKOYEVEIEG TTOU KPATNOAYV TIG
maliéc ouvTayEéc. IRPEPQ, HECQ Amd T OTPOPN TMPOC Ta TpoidvTa auBevTikAG mpoéAeuong, n Boulyapia
avadeikvUel £ava TNV TUPOKOMIKA TG KANPovouid — mpoidvTa mou «piAoUv» yia Tov Tomo, Ta {wa Kal Touq
avOpwmoug mMou Ta dnuioupyoulv.

To Bouhyapikod Tupi Sev cival anAwe Tpo@h: cival mapadoon, uVAKN Kal yeuon TnG yne. Amé ta povacTthpla
Tou Meoaiwva éwg Ta cUyxpova TupoKopsia, To sirene ouvexilel va evwvel Tr Boulyapikfy KouAToupa pe T
YEUOTIKA TAuToTnTa Twy Balkaviwv.

H mapaywyn

2tn Boulyapia, n mapaywyn Tou Aeukou
TuploU aApng (sirene) kai Tou kitpivou TupIoU
(kashkaval) akohouBsi mapadociakig Texvikég
mou ouvdudlouv eMOTAKN KAl mMapadoon.

To Aeukd Tupi mapdyeTal amd MACTEPIWHPEVO
ydaAa, To omoio mAlel, otpayyileTal Kai
wplpalel TouhdxioTov 45 nuépeg, aMOKTWVTAG
TO XAPAKTNPICTIKO TOU dpwpa.

To kiTpivo Tupi, avTiBeTa, pTiaxveTal amd
Oeppacpévo pn maoTepiwPEVo YAAa, TTEpvA T
diadikacia “cheddarization” kar wpipaler yia
nepimou 60 nuépeg, amokTwvTag mAoUoia uph
Kal YEMATN Yeuon.




THE CHEESE ROUTES OF RAKOVSKI

Cheese in Bulgaria | Tradition, History and Taste

In Bulgaria, cheese — known as sirene — is one of the most characteristic and beloved national products.
This white brined cheese, made mainly from sheep's or goat's milk, is intertwined with the country's
gastronomy and identity. Its history dates back to antiquity, when the ancient Thracians processed the
milk of their flocks to preserve it longer, thus creating the first cheeses in the region.

Thrace, "mother of sheep" as Homer calls it, has been the heart of Bulgarian livestock farming for
centuries. It was there that a tradition began that shaped not only people's diet but also their way of life.
During the Middle Ages, monasteries became centers of cheese-making knowledge and innovation,
creating new types of cheese with rich aromas and distinctive flavors.

The word sirene comes from the Slavic root for "raw" - as the cheese was originally made from fresh,
unprocessed milk. Legend has it that the warriors of Khan Asparuh (founder of the First Bulgarian Empire
(7th century AD) and first ruler of the Bulgarians, who settled permanently in the Balkans around 681 AD)
carried milk in leather bags, and thus, by chance, the first Bulgarian cheese was born.

At the beginning of the 20th century, with the establishment of the first dairies, the country's
cheese-making entered a new era. However, the tradition remained alive in the villages and families that
kept the old recipes. Today, through a shift towards products of authentic origin, Bulgaria is once again
highlighting its cheese-making heritage — products that "speak” of the place, the animals, and the people
who create them.

Bulgarian cheese is not just food; it is tradition, memory, and the taste of the land. From medieval
monasteries to modern cheese factories, sirene continues to unite Bulgarian culture with the culinary
identity of the Balkans.

The production

In Bulgaria, the production of white brined
cheese (sirene) and yellow cheese (kashkaval)
follows traditional techniques that combine
science and tradition.

White cheese is produced from pasteurized
milk, which is curdled, drained, and matured
for at least 45 days, acquiring its
characteristic aroma.

Yellow cheese, on the other hand, is made
from heated unpasteurized milk, undergoes a
"cheddarization" process, and is aged for
about 60 days, acquiring a rich texture and
full flavor.




AIAAPOMH: H NEPIOXH RAKOVSKI
ROUTE: THE RAKOVSKI REGION

To xwp16 Rakovski amoteAei éva {wvTavé aypoTiké KEVTPO pe I0XUPH TApAd0oon OTNV KTHVOTPO®ia Kal TV
Tupokopia. H OTA Rakovski otnpilel evepyd Tnv Tomikh mapaywyR kal mpowBsi Tn cuvdeon Tou TOTOU e
TIC YEUOEIC TOU.

H S1adpopr péoa amd TRy eUpopn yn KAl Ta Xwpld ThG meploxfc odnyei ot Tpia Tupokopcia-TpeoPeuTeq
NG yeuong, 6mou n mapdadoaon ouvavTa Tn oUyxpovn TEXvoyvwaoia.

The village of Rakovski is a lively agricultural center with a strong tradition in livestock farming and
cheese making. The Rakovski LAG actively supports local production and promotes the connection
between the place and its flavors.

The route through the fertile land and villages of the region leads to three cheese factories—ambassadors
of flavor, where tradition meets modern expertise.

1 ®dppa Yovchevi 2 O®appa lvanchevi 3 O®dappa Vanevi
Yovchevi Farm Ivanchevi Farm Vanevi Farm

SCAN ME AND | WILL SHOW YOU THE WAY

EkkAncia Tou EkkAngoia Tng lepnc

Yypotonol Apxayyéhou MixanA Kapdiag Tou Incou

Xwp16 Rakovski Kisimovi Dupki St. Michael the The Sacred Heart
Rakovski Village wellands Archangel Church of Jesus Church




Inueia evdiapépovTog

Yypotomol Kisimovi Dupki otnv mepioxr
Maystorov gyol, xwp16 Belozem,

Chirpan Bunar,

Motapocg Xtpidpua,

ExkAnoia tou Apxayyéhou Mixanh (Zuvoikia
Yepikofo),

H ExkAnoia Tng lepric Kapdiag tou Inoou
(cuvoikia ITpatnyou NikoAasBo),

MovaoTthpl Mikpoi Movaxoi Ma&ipihiavog KoAume
I.N. Koipposwe Tng Ocotokou (Tuvoikia
Naptoifitc),

Evopiakh ekkAnoia Tou Ayiou Opaykiokou Tng
Acilnc (xwp16 Bolozem),

EkkAnoia tn¢ Koipfoswg Tng OeotoKoU Kal TOU
Yiou (xwp16 Shishmantsi),

ExkAnoia Tou AnooTtélou lwavvn (xwpiod
Bolyarino),

OpB680&n EkkAnoia Ayiou lcwpyiou (xwpiod
Chalakovi),

Points of interest

Kisimovi Dupki wetlands in the area of
Maystorov gyol on the land of the village of
Belozem,

Chirpan Bunar,

Stryama River,

St. Michael the Archangel Church (Sekirovo
quarter),

The Sacred Heart of Jesus Church (General,
Nikolaevo quarter),

Minor Conventual Friars Maximilian Kolbe
Monastery,

The Dormition of the Mother of God Church
(Parchevich quarter),

Saint Francis of Assisi Parish Church (Bolozem
village),

Church of the Dormition of the Blessed Virgin
and Son (Shishmantsi village),

St. John the Apostle Church (Bolyarino village),
St. George Orthodox Church (Chalakovi village

ExkAnoia tng Ayiag Tpiadag (xwpi6 Stryama) Holy Trinity Church (Stryama village)

PeoTiBal mepioxnc Regional Festivals
laoTpovopikd QeoTiBAN Mominska Trapeza
QeomiBal Ayporikic Koulivag

AigBvéic DeoTiBAA Kukove Rakovski Maokapdadwy
kal Xopwv MeTappieopévwy

O1 yevoseig Tou x0e¢ - OeomifaN aypoTikig
koulivag

Ayporikf) EkOeon

Qeomifal Oivou

Mominska Trapeza Culinary Festival

Rural Cuisine Festival

Kukove Rakovski International Festival of
Mummery and Masquerade Dances

The Flavours of Yesterday Rural Cuisine Festival
Farmer Expo

The Winery Festival

MovaoTthp! Mikpoi

Movaxoi Ma€&ipiAiavocg
KoApme Evopiakr ekkAncia Tou

Ayiou ®paykiokou Tng Acilng
Saint Francis of Assisi
Parish Churc

Minor Conventual Friars
Maximilian
Kolbe Monastery

EkkAnoia Tou AnooTéAou lwavvn
St. John the Apostle Church

OpB6d0&n ExkAncia
Ayiou lewpyiou
St. Gerge Orthodox Church

EkkAncia Tng Ayiag Tpiadag
Holy Trinity Church




l[acTpovopikd mpopil

H mapaywyr Tou BoulyapikoU AeukoU TupioU dApng (sirene) Baciletal kupiwg otn Bropnxaviky mapaywyn,
pg auvoTtnpn epappoyr Tou Kpatikou Mpotumou BDS, xwpic mpooORkn okdvNG YAAAKTOC 1| PUTIKWY AITTwy.
O| mapaywyoi akohouBoUv moTd Ti¢ Texvoloyikég diadikaaoieg, Siacpalifovrag Tnv aubevTikn yeuon Kai

mq16TNTA TOU TMPOIOVTOC.

MapoTi n Boulyapikh ayopd katakAUleTal cHpuEpa amd elcaydueva mpoiovTa, cuxvd xapnAéTepng
ngiéTnTac, N xwpa d1abéTel povadikoug yaoTpovopikoUg Onocaupouc mou afilel va avadeixOouv. Mépa amd
10 Aeukd TUpi GApNG Kai To KiTpivo Tupi kashkaval, umdapxouv Tpeig omavieq Boulyapikég moikiAieg mou
oyvdudlouv mapadociakeg TEXVIKEG, MAoUCoIa YEUOTN Kal IGCTOPIKN TAUTOTNTA.

Ayta Ta Tupid avrikarorntpilouv T Babid oxéon Tne Boulyapiag pe Tn yn, Ta {wa Kal TN YEUOTIKA TNG
kAnpovopuid — pia mapadoon mou afilel va diatnpnBei kai va Eavakepdicel Tn Béon Tng oTo Tpamell.

AEYKO TYPI AAMHZ

Napayetal and ppéoko maoTepiwpévo yala, mou mAlel ue PUOIKA TUTIA Kal wpipalel oe dAun
7% yia mepimou duo pnvec. Exel mhouoia, eAappweg alpupn yeuon, uynAn BpenTikn afia kai
povadiko dpwpa, amoTédeopa kabapnc mpwTng UANG Kal mapadooiakng Texvoloyiag.

}(ITPINO TYPI (KASHKAVAL)

MNapayeral amd pn macTtepiwpévo ayeAadivo yala, To omoio Oeppaiveral Ama otoug 60-63°C,

Qp woTe va diatnpeital n guoikn Tou afia. Meta Tnv mR&n kai To oTpAYYyIOHA, TO TUPI TTEPVA Ao

mn d1adikacia “cheddarization” kar katémyv Lupwvetal, alatiletar kar wpipaler yia mepimou 60
nuépec. To amoTéNeopa eival €va Tupi ue EAAPPWG TMIKAVTIKN, YEMATN YEUON Kal EAACTIKN,
xpucagevia uepn.

L'IPAZINO TYPI TOY XQPIOY CHERNI VIT ‘

Napadooiakd Tupi mou wpipalel og EUAIva doxeia, 6mMouU avanTUooETaAl PUOIKI TPACIVN HOUXAA
mou Tou xapilel povadiké dpwpa Kail yeuon. Eixe oxedov xaBei 6Tav ta EUAIva doxeia
avTikataoTdOnkav amd mAaoTikd, alld €avavakaAupOnke To 2007 anéd Tnv opydvwon Slow

Food kal ohpepa mapdayetal pévo oto Bouvo Teteven.

il

}TYPI KROKMACH ‘

Napadoociaké Boulyapikd Tupi mou mapackeudletal amd mpoPeio yala uoTtepou kalokaipioU,
oTav 1o yala eival mo mAoucio kal Mukvo. MayeipeleTal apyd o€ Pmev papi yia apKETEG WPEG,
‘ péxpl va oupmukvwOei puoikd, kail alatiletal eAappd. Exel amalr, kpepwdn uepr Kal yepdTn
yeuon: propei va katavalwOei ¢ppEoKo | va wpIYACEl, ATTOKTWYTAG O OPIXTH HOPPH| Kal
£VTOVO dpwHa.

L

’TYPI BRANZA

Ané npédPeio / katoikiclo yaha, pe mhoUoia alAd shagpid yeuon. NalidTtepa wpipale ot
Q d¢ppara {wwyv, ev oApepa ot yudliva Bala, SiatnpwvTtag Tov aubevTikd Tou xapakThpa Kai

TNV £€vTOvn, APWHATIKI TOU TPOCWTIKOTNTA.
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Culinary profile

The production of Bulgarian white brined cheese (sirene) is mainly based on industrial production, with
strict application of the BDS State Standard, without the addition of milk powder or vegetable fats.
Producers faithfully follow technological procedures, ensuring the authentic taste and quality of the
product.

Although the Bulgarian market is currently flooded with imported products, often of lower quality, the
country has unique gastronomic treasures that are worth highlighting. Beyond white brined cheese and
yellow kashkaval cheese, there are three rare Bulgarian varieties that combine traditional techniques, rich
flavor, and historical identity.

These cheeses reflect Bulgaria's deep connection to the land, animals, and its culinary heritage — a
tradition worth preserving and reclaiming its place at the table.

WHITE BRINED CHEESE

Made from fresh pasteurized milk, curdled with natural rennet and matured in 7% brine for
about two months. It has a rich, slightly salty flavor, high nutritional value, and a unique
aroma — the result of pure raw materials and traditional production methods.

‘ YELLOW CHEESE (KASHKAVAL)

Made from unpasteurized cow's milk, gently heated to 60-63°C to preserve its natural
qualities. After curdling and draining, the cheese undergoes a “cheddarization” process, then
is kneaded, salted, and matured for about 60 days. The result is a cheese with a slightly
piquant, full flavor and a smooth, golden texture.

L

GREEN CHEESE OF CHERNI VIT VILLAGE ‘

A traditional cheese aged in wooden containers where natural green mold develops, creating
its distinctive aroma and taste. It almost disappeared when wooden casks were replaced by
plastic ones, but was rediscovered in 2007 by the Slow Food movement and is now produced

only in the Teteven Balkan region.

16D

KROKMACH CHEESE ‘

A traditional Bulgarian cheese made from late-summer sheep’s milk, when the milk is richest

and most flavorful. It is slowly cooked in a bain-marie for several hours until naturally
thickened, then lightly salted. With its creamy texture and full taste, it can be enjoyed fresh or

Ly

aged for a firmer consistency and deeper aroma.

‘ BRANZA CHEESE

ﬂ;

Made from sheep or goat's milk, offering a rich yet light flavor. Once aged in animal skins, it
is now matured in glass jars, preserving its authentic taste and distinctive aroma.

PR




l[acTpovopikég mpoTdoeig
vITavdaki hE TUpi kal avya

YAika:

+ 1 kIN6 omavdki

+ 1 paTodk ppEoka Kpeppuddkia

+ 1/2 partodki paivravée

+ 1 pMiTCavi Tou Kagé PuTIKO A&dI

+ 50 yp. BouTupo ayeAadag

+ 1 pAhitCavi yaha

+ 4 auya

+ 1 pAhitCavi Tpigpévo Tupi

+ 1 koutaAdki Tou yAukoU yAukid mampika
+ paupo mimépl kar alaTi kata BouAnon

KaBapioTe kal yilokoyTe Ta KPEPUUBIA KAl To omavdkl. BaAte Ta ot éva tnyavi pali pe 1o QuTikd Aadi Kal
oiyoBpdoTe péxpl va palakwoouy, oTn cuvéxsia avakaTéwTe pe yAukid mamnpika. NlpooOioTe Ta auyd
XTUTINMEVA PE PPECKO YAAQ, TO TPIUPEVO TUPi, TOV WINOKOPPEVO paivTave, To palpo mimépl kal To alaT (av
xpeialeTai).

Aseuki) Tupévia moAévTa
YAika:

+ 60 - 65 yp. BouTupo

+ 7 kouTaAiég TnG ooumag aAeUpl KaAapmokioU
+ 1 koutaldki Tou yAukoU aAdri

+ 200 yp. Aeuko Tupi

+ 1 auyd

+ 1 Nitpo vepo

TnyavioTe To aleUpr oTo AiwpEvo BouTupo kai piTe To vepd. BpaoTe yia mepimou 5 Aemtd kai oTn ouvéxela
npooBioTe To TPIPPEVO TUPi. BpdoTe yia dAAa 2 Aentd. XtumfoTe To auyd, mpooBéTovrag Tou otadiakd Tn
pior) LeoTh moAévTta. To peiypa mou mpokUMTEl To pixveTal oTnv uTdAoITn MOAEVTA, OTN OUVEXElQ
avakateUeTAl KAl AamopakpUVETAl Ao Tn pwTid.




Gastronomic suggestions
Spinach with cheese and eggs
Ingredients:

+ 1 kg spinach

+ 1 bunch of scallions

+ 1/2 bunch of parsley

+ 1 coffee cup vegetable oil

+ 50 g cow butter

+ 1 cup milk

+ 4 eggs

+ 1 cup crumbled cheese

+ 1 teaspoon sweet paprika

+ black pepper and salt to taste

Clean and finely chop the onions and spinach. Put in a pan together with vegetable oil and stew until
soft, then mix with sweet paprika Add eggs beaten with fresh milk, crumbled cheese, finely chopped
parsley, black pepper and salt (if necessary).

White cheesy pap
Ingredients:

+ 60 - 65 g butter

+ 7 tablespoons flour
+ 1 teaspoon salt

+ 200 g white cheese

+ 1egg
+ 11 water

Fry the flour in the melted butter and pour the water. Boil for about 5 minutes, then add the crumbled
cheese. Boil for another 2 minutes. Beat the egg, gradually adding some warm pap to it. The
resulting mixture is poured into the pap, then stirred and removed from the heat.




Ol APOMOI TOY TYPIOY XTHN NMEPIOXH
BALCHIK - GENERAL TOSHEVO

lewypagikd mpogik: n Puoioyvwpia Tng mepIoxnq

O1 3o Balchik kai General Toshevo avihkouv otnv mepipépeia Dobrich, Bopeioavarohikh mepioxr
oxediacpoU TnG Boulyapiac.

H mepioxn xapaktnpiletal wg mapakTtia {wvn kail eUgopn evdoxwpa Pe £3APIKEG KAl KAIHATOAOYIKEG
ouvOnkeg guvoikég yia Tnv avamtuén Tng yewpyiac. To Amo kAiga kal To aypoTiké Tomio, n akTh Kal N
0dlaooa, kabwg kal n mAoucia MOAITIOTIKA KAnpovouid euvooUv Tnv avantu€n Tou Toupiopou. H yewpyia
gival o kUplog Topéag Tng oikovopiag Tou dApou General Toshevo, eviw oTov 3Apo Balchik kupiapxei o
TOUPIOHOG. X& YeVIKEG YPAMPEG, dev uTTdpxouv onuavTikoi putol. Ta oToixeia Tou mepiBdAlovrog Bpiokovral
ot Kahf kardaortaon.

Qc amotéeopa TG épeuvag, TNG oUAAOYNAG MANPOPOPIWY KAl TNG TEPIYPAPAGC TWY TUPIWY TTOU mapdyovTal
otnv mepioxr) «MIG Balchik - General Toshevo», dnuioupyOnke pia diadpopn Tupiol, mou mepiAauBavel
aypokTApATa arywy, mpoBAatwy kai ayeAadwyv mou éxouv diaTnPROEl TIC TOTMIKEC TApPAddOEIC TNG
XEIPOTOINTNG MAPAYWYRAG TUpIwY. AUTO TIOU TA EVWVEI €ival 0 TAPAd0CIAKOE TPOMOC EKTPOPNG Twv {wwy,
pe xprion BookoTomwy ot pia oikoloyikd kabapr mepioxn.

KaOe mpoiov eival povadiko, mapayopevo e ¢uoiki diadikacia wpipavonc.
H «Ailadpopn Tou TuploU» otnv mepioxn Twy drjpwy Balchik kar General Toshevo cuvdualel Tnv Tomikf
MOMITIOTIKA KAl PUOIKF KAnpovouid pe Tnv mapadooiakn mapaywyn Tupiou. H diadpopn gival katdAAnAn

yla TOUPIOTEG KAl EMOKEMTEG TNG TEPIOXAG, aAAd kal yia 6ooug emBupouy va SoKINAcouUV CTITIKA TUPIA Kal
va emokepOolv Tomka afiobéara.

1 Obrochishte

2 Senokos

3 Rosen
4 Kardam

5 lewmovikd IvoTiToUTO
Agricultural Institute
Dodrudzha




THE CHEESE ROUTES ON THE TERRITORY OF
BALCHIK - GENERAL TOSHEVO

Geographical profile: the Natural History of the region

The municipalities of Balchik and General Toshevo are part of the Dobrich district, Northeastern planning
region of Bulgaria.

The region is characterized as a coastal area and a fertile hinterland with soil and climatic conditions
favorable for the development of agriculture. The mild climate and rural landscape, the coast and the sea,
as well as the rich cultural heritage are favorable for the development of tourism. Agriculture is a leading
sector in the municipal economy of General Toshevo, and in the municipality of Balchik - tourism. In
general, there are no major pollutants. The components of the environment are in good condition.

As a result of the conducted "Research, information collection and description of the cheeses produced
on the territory of "MIG Balchik - General Toshevo", a cheese route was created, including goat, sheep
and cow farms that have preserved the local traditions of manual cheese production. What unites them is
the traditional way of raising animals, using pasture in an ecologically clean region.

Each product is unique, produced with a natural ripening process.

The "Cheese Route" on the territory of the municipalities of Balchik and General Toshevo unites the local
cultural and natural heritage with the traditional production of cheese. The route is suitable for tourists
and guests of the region, but also for anyone who wishes to taste homemade cheeses and visit local
landmarks.

SCAN ME AND | WILL SHOW YOU THE WAY

Obrochishte Senokos

lewmovikd IvoTiToUTO
Agricultural Institute
Kardam Dobrudzha




l[acTpovopikd mpopil
Ta mo yvwoTa mpoidvTa Twy TOMKWY mTapaywywy gival To AeUKd Tupi o€ AAun kal To KiTpivo Tupi.

To Agukd Tupi og AApn cival éva and Ta xapakTnpioTika Boulyapikd Tpo@Iua kal anoTeAei avandéomacTo
pépog Tou Tpameliol amd Ta apxaia xpovia. O oxeTiIKA eUKOAOC TPOTOC TAPACKEUNG TOU éxel 0dNYAOEI
oTnv gupeia 31ad00f) Tou. Xto mMapeAOOY, KOs voiKoKUPIOd TIou ekTpéPel yalakTokopikd {wa maphyaye Tupi.

2MEPQ, TO TUPi TApAyETAl PE TN OTEPEOTOINCN TOU YAAQKTOC XpnoipomolwvTag pia e18IKf Texvoloyia.
levikd, n diadikacia mepihauPavel mpwTa TRV MPoBEpuavon Tou YAAAKTOG, TO omoio WuxeTal Kal (UPWVETAl
ME TN XPAON TUPOKOMIKAG HAYIAG Kal TUTIAC. To emdpevo BRua eival To oTpdAyyIioua, OTh CUVEXElQ APRVETAI
va wpipgdoel yia Touhaxiotov 45 nuépeg, alariletal kai cuckeudaleTal o€ KOUTIA TTOU TEPIEXOUV AAMN.

Ta Tupid diapopomoloUvTal avdloya pe To ydAa mou xpnoiporoicital, dnhadn ayeAadivé, mpoPeio,
katoikiolo, BouBalAicio A pIkTY, To omoio mapdyeTal amd 2 £idn ydAakToc Kal éxel SIAPOPETIKA S1aTPOPIKA
XApPAKTNEICTIKA.

To Tupi xpnoipormoiei Tn peyaluTepn mMoodTNTA OPEMTIKWY CUCTATIKWY Tou YdAakTog - and 90 twg 95%
kalgivn, ané 80 éwg 95% Aimog, madvw amd To AIcU Tou acPeoTiou KAl TwY GWOPOPIKWY ANATWY. X
ouykpion pe AAAa yaAaKToKoMIKA MpoidvTa, To Tupi gival To mo MAfpPeG, eival eUkoha gUTemTo Kal
amoppogdral kakd améd Tov opyaviopd. H mpwreiviky Tou ouvOeon eival pia amd Ti¢ mAouo16TepeC Ot
apivo€éa, kal og avaloyieg OTWE AUTEC TTOU UTTAPXOUV oTov opyaviopo Twy {wwv. Kata tn Siapkeia tng
wpipgavong, ol MPwTEIVEG uPioTavTal moloTIKEG aAAayég - dlaoTwyTal v HEPEL, YI' AUTO Kal AMoppPoPwWVTAl
€UKOAOTEpa amd TIC MPpwTEiveg Tou idlou Tou yaAakTog i Tou Tupomfyparoc. And amoyn Opentikic afiag,
TO TUpi Eemepvd To KpEag kal MoAAA dAAa Tpo@ipa. H katavaAwon AeukoU TupioU oe AAPN €uvoei TV mEYn
kai gepmodiler Tnv avanTuln campwTikwy BakTnpiwv oTa évrepa.

To ouykekpipévo BakTthpio Lactobacillus Bulgaricus cupfdalAel emiong otnv moiéTTA, TN YeUon Kal Tn
oUoTaon Tou Asukou TuploU ot dApn. To Lactobacillus Bulgaricus xapaktnpiletar ané Tic mpofioTikég Tou
1I810TNTEG, EVW Ol TPWTEIVEG TTOU MEPIEXOVTAl OTO TUPi amoppoPpwvTal eUKoAa, KATI Tou amoTelei peydalo
TAEOVEKTNA QUTOU TOU TIPOIoVTOC.
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2nueia evoiapEépovToq

®appa aiywyv - Xwpi6 Obrochishte

H @dappa arywv Tou Nedelcho Rusev Bpioketar 15 xAp. amd 1o Balchik, oto xwpi1é Obrochishte.

Edw o1 avOpwrol umopouv va ayopdoouv KAToIKioIo YAAd Kal OTITIKO KATOIKIOIO Tupi.

To katoikiolo Tupi mMou mapayeTal edw éxel Aeukd xpwpa. To Tupi éxel MOAU euxdpioTn yelon, eival okAnpo,
akoun kal eAappwe oupmayec. Exer yeyakn diapkeia {wig kal diatnpei TRV ¢peckada Tou yia NeEYANO XPOVIKO
diaoTnpa.

Oikoyeveiakn pappa mpoPartwy - Xwpidé Senokos

I1o xwp1d Senokos, 17 xAp. amé To Balchik, o Dimitar Dimitrov ektpégper 3w kal mMoAAG xpoévia mavw amdé 100
nmpoéPara oTo oikoyevelakd aypokTnua. To aypodkTnua mapdyel Tupi amd Tnv avoifn éwg To eOIvéTWpoO.

H ouvtayr yia Tnv mapaockeur Tou mpoPeiou Tuplou eival n mapadooiakr) Boulyapikn kair doBpouTlavikn
ouvtayn. To mpodPeio Tupi mMou mapdyeTal £xel Aeukd XxpWwHa, EUXAPIOTN YEUOTN KAl PETPIA OKANPOTNTA.

‘Exer kaAf diapkeia {wng Kal TApapEVel PPECKO Yia SUO MIVEG.



Gastronomic profile
The most common products of local producers are white brined cheese and yellow cheese.

White brined cheese is one of the characteristic Bulgarian foods and an indispensable part of the table
since ancient times. Its relatively easy way of making has led to its widespread distribution; in the past,
every household raising dairy animals has produced cheese.

Nowadays, cheese is made by solidifying milk using a special technology. In general, the process involves
first preheating milk, which is cooled and fermented using cheese yeast and rennet. The next step is to
strain it, then leave it to mature for a minimum of 45 days, salt it and pack it in boxes containing brine.

Cheeses are differentiated depending on the milk used, being cow, sheep, goat, buffalo or mixed, which
is made from 2 types of milk and has different nutritional characteristics.

Cheese uses the greatest amount of milk nutrients - from 90 to 95% of casein; from 80 to 95% of fat;
over half of calcium and phosphate salts. Compared to other dairy products, cheese is the most
complete, it is easily digestible and well absorbed by the body. Its protein composition is one of the
richest in amino acids, and in such proportions as they are in the animal organism. During ripening,
proteins undergo qualitative changes - they are partially broken down, which is why they are more easily
absorbed than the proteins of the milk itself or the curd. In terms of nutritional value, cheese surpasses
meat and many other food products. Consumption of white brine cheese favors digestion and prevents
the development of putrefactive bacteria in the intestines.

The specific bacterium Lactobacillus Bulgaricus also contributes to the quality, taste and consistency of
the white brine cheese. Lactobacillus Bulgaricus is characterized by its probiotic properties, and the
proteins contained in the cheese are characterized by easy absorption, which is a great advantage of this
product.
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Places of interest

Goat farm - Obrochishte village

Nedelcho Rusev's goat farm is located 15 km from Balchik, in the village of Obrochishte.

Here people can buy goat milk and homemade goat cheese.

The goat cheese produced here is white in appearance. The cheese has a very pleasant taste, It is hard, even
slightly compact; Its durability is great and it has a very fresh appearance for a long time.

Family sheep farm - Senokos village

In the village of Senokos, 17 km from Balchik, for many years Dimitar Dimitrov has been raising over 100
sheep on the family sheep farm. The farm produces cheese from spring to autumn. The recipe for making
sheep cheese is the traditional Bulgarian and Dobrudja recipe. The sheep cheese produced is white in
appearance, with a pleasant taste, of medium hardness; It has a good shelf life and remains fresh for two
months.



Oikoyevelakn pappa mpoParwy - Xwpié Rosen

I1o xwp1d Rosen, Tou dfpou General Toshevo, BpiokeTal To aypokTnua mpoBaTtwy tne Penka kar Tou Panayot
Vasilevi pe mavw amd 180 mpédPara.

To Tupokopeio Tne eraipeiag «Roles» - Xwp16 Kardam

O embépevog oTabpoc tneg diadpopnc cival To xwpid Kardam, otov 3Apo General Toshevo, kai To Tupokopeio
NG etaipeiag «Roles» AD, mou mapdyel ekAekTA TUPIA YIa YVWOTEG, KUpiwE Tupld améd ayehadivd yala.

To yaha mpoépxeTal amd TomKoUG mapaywyouc.

Oikoyevelakn pdappa alywy - Xwpié Kardam

H oikoyeveiakr) ¢dpua arywv Tou Nikola Vassilev Bpioketal oto xwp16 Kardam. Autédc kai n ouluyédc Tou
ppovTiCouv 150 kaToikeg, KAl To OMITIKO KATOIKIOIO TUpi Toug eival mepilATNTo and avOpwmoug amodé 6An Tnv

meploxn.

H pdappa mpoPfarwy oto MNewmoviké IveTitoUTo Tng Dobrudzha

To lewpyikd IvoTiTouto Dobrudzha, otov Afjuo General Toshevo, ekTpépel To peyahutepo komddi TnG PuUAnG
«NoTioavarohika mpéBata Dobrudzha pe Aemtéd Tpixwpar». H pulf auth ATav supiwe diadedopévn oTn
BopeioavaTtoAikr Boulyapia kai ofuepa éxel xapaktnpioTei we autdxBovn. H diathpnon Tou yeveTikoU ulikou
amoTelei €va amd Ta oTpATNyIKA KaBnkovTa Tou IvoTiToUuTou. Edw ekTpépovtal 1200 (wa avamapaywyng, evw
TO YAAa peTamolgiTal amd TOMKA TUpOKopEia.




Family sheep farm - Rosen village

In the village of Rosen, General Toshevo municipality, is the sheep farm of Penka and Panayot Vasilevi with
over 180 sheep.

The dairy of the "Roles" company - Kardam village

The next point on the route is the village of Kardam, General Toshevo municipality and the dairy of the
company “Roles” AD, which produces boutique cheeses for connoisseurs, mainly cow's milk cheese.

They source their milk from local producers.

Family goat farm - Kardam village

Family goat farm of Nikola Vassilev's is located in the village of Kardam. He and his wife take care of 150
goats, and the homemade goat cheese is sought after by people from all over the region.

The sheep farm at the Dobrudzha Agricultural Institute

Dobrudzha Agricultural Institute, General Toshevo Municipality, raises the largest herd of the "Northeastern
Dobrudzha Fine-fleece Sheep” breed. The breed was widely distributed in Northeastern Bulgaria, and is now

declared aboriginal. Preservation of the gene pool is one of the strategic tasks of the institute. 1200
breeding animals are raised here, and the milk is processed by local dairies.

€ ¢
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Ol APOMOI TOY TYPIOY TQN NMEPIOXQN
TROYAN, APRILTSI, UGARCHIN

lewypagiké mpogil: n Puoioyvwpia Tng meploxnq

H mepioxr) Twv (OTA) “Troyan, Ugarchin kar Apriltsi” ekteivetal og 1.650,2 1.xAp., katalapBdavovrag To
Bopeio TpApa TN opoosipdc Stara Planina (Kevrpikiy Bahkavikn). To avayAugo sival nuiopeivé kai opeivo,
nepihapBdavovrag TpuRpaTa Tou EBvikou Mapkou Kevrpikou Balkaviou kal Twv guoikwy amoBspdTtwy
Steneto, Dzhendema, Kozya Stena kai Severen Dzhendem.

To uyopetpo kupaiveral anmd 200 éwg 1.320 p., diapopPwvovTag MO NMEIPWTIKO KAl OpeIvd KAipa HE
dpooepd kalokaipla, pakpu ¢OIvorwpo kal Amouc xelpwves. O ouvOnkeg auTég, oe cuvduaoud pe TNV
kabapr arpoopalpa kAl Ta AveMnNPEACTA PUOIKA ToTid, euvooUv TNV TTAPAYWYR TOIOTIKOU YAAAKTOG KAl Tnv
avanTtufn TNG mMapadooiakng Tupokopiag.

H nmepioxfy d1a0étel mhouoia BAaoTtnon kal opeiva Aifdadia pe peydAn moikiAia ¢apuakeuTIKWY Kal
APWHATIKWY PUTWY, Ta omoia amoTeloUv e€alpeTikn TpoPR yia Ta {wa kal mpoodidouv 181aiTepa
OPYAVOANTITIKA XAPAKTNPIOTIKA 0TA YAAAKTOKOMIKA TpoiovTa. Ta eddagn cival elgopa, katdAAnAa yia
kaAAigpyeia {woTpoPwy Kal oTHPIEN MIKTWY eKPETAAAEUCEWY.

H ktnvotpogia amotelei mapadooiakéd kai facikd Topéa TNG oikovopiag TnG meploxnc. EkTpépovTal kupiwg
npoéPara, katoikeg kal ayeAddeg, CUXVA Ot OIKOYEVEIQKEG HOVASEC MIKPNG KAipakag, mou diatnpouv Tn
oxéon pe Tn yn kai To mepiBaldov. To yaAa Toug xpnoiponolsital yia Tnv mapaywyr AeukoU TupioU AApng
(sirene), kitpivou Tupiov (kashkaval) ka1 @Awv Tapadociakwy yaAQKTOKOMIKWY TPOIOVTWY, YVWOTWY Yid
TNV KaBapoTNnTa, TN Yeuon kai Tn diatpoikr Toug afia.

MNapda Tn peiwon Tou LwikoU kepalaiou kai Tn yHpaven Tou aypoTikou mAnBucpou, mapaTnpeital
avavewpévo evdiapépov yia Tn Biwoiun KThvoTpogia, Tn XpHon SnUOTIKWY Kal KpaTIKwy BookoTémwy Kai
TNV €vioXuon TNG TOTIKAG Mapaywyng Héca amd PIKPA TUPOKOHEia Kal ouveTaipiopouc. H mapadoon tng
Tupokopiag mapapével {wvTavr) kal anoteAei Bacikd oToIxgio TG MONITIGTIKAG TAUTOTATAG KAl TN
YAOTPOVOUIKNAG KANPOVONIAG TNG TEPIOXAG.

Tupi mpeoBeutnc - Ambassador cheese

H mepioxr piho€evei pikpég oikoyeveiakég povadeg kal cuyxpovee Bioloyikee papueg mou
ouvdudlouv MapadooIaKEG TEXVIKEG ME oUyxpoveg peBOdoug mapaywyng, SnUIoUPYWVTAG MPoidvTa
mou Eexwpilouyv yia Tnv kaBapdTnTa, TNV AuBeVTIKOTNTA KAl TN YEUOTIKA TOUG TAUTOTNTA.

Ero1 yevvAOnke n 13¢a Twv Ambassador Cheeses — va avadsixBoUv Ta o avTimpoowmeuTIKd TUpPId
kaBe mapaywyou, ekeiva mou agnyouvTal KAAUTEPA TNV 1I0TOPIA TOU TOTOU, TOU YAAAKTOG KAl TWY
avBpwnwy Tou.

To Ambassador Cheese cival To Tupi-mpeoBeuthc kaBs Tupokopsiou. Eival gkeivo To mpoidv mou
eKPpAlel e TOV TTIO YEUCTIKO TPOTO TOV TOMO, TOUG avOpwroug Kal TRV mapddoor| Tou.

DTiaypévo amd To yaAa Twv TOMKWY KOTAdIWY KAl WPINACHEVO HE ppovTida, kouBald Tn yeuon
TOU TOTIiOU Kal TNV Yuxn Tou mapaywyou.

Méca ano autd, o kaBe Tomog HIAG TN SIKA Tou «Tupévid YAwooa» — pia yelon mou agnyeital
1oTopiec PBouvou, PookoTéTwy Kal avOpwnwy mou KpaTtoUy CwvTavih TNV TEXVN TNG TUPOKOMIAG oTnV
mEPIOXN.



THE CHEESE ROUTES ON THE TERRITORIES
TROYAN, APRILTSI, UGARCHIN

Geographical profile: the Natural History of the region

The territory of the Local Action Group (LAG) “Troyan, Ugarchin and Apriltsi” covers 1,650.2 km® situated
on the northern slopes of the Stara Planina (Central Balkan Mountains). The landscape is
semi-mountainous and mountainous, including parts of the Central Balkan National Park and the reserves
Steneto, Dzhendema, Kozya Stena, and Severen Dzhendem.

Altitude varies from 200 to 1,320 m, creating a temperate continental and mountain climate with cool
summers, long autumns, and mild winters. Combined with the clean air and unspoiled environment, these
conditions are ideal for high-quality milk production and the continuation of traditional cheesemaking.

The area is characterized by rich vegetation and mountain meadows abundant in aromatic and medicinal
plants, which form excellent pastures and contribute to the distinctive flavor and quality of local dairy
products. The fertile soils support fodder crops and mixed farming systems, maintaining the balance
between agriculture and livestock.

Livestock farming has long been a cornerstone of the region's economy. Sheep, goats, and cattle are
raised mainly in small family farms, ensuring sustainable practices and preserving traditional methods.
Their milk is used to produce white brined cheese (sirene), yellow cheese (kashkaval), and other traditional
dairy products, valued for their purity, taste, and nutritional richness.

Despite the decline in livestock numbers and the aging rural population, there is growing interest in
sustainable grazing, the use of municipal and state pastures, and the revival of local dairy production
through small-scale dairies and cooperatives. The art of cheesemaking remains a vital part of the region's
cultural identity and culinary heritage, linking its people to their land and history.

Ambassador cheese

The region is home to small family dairies and modern organic farms that combine traditional
craftsmanship with contemporary production methods, creating products that stand out for their
purity, authenticity, and distinctive flavor identity.

This is how the idea of the Ambassador Cheeses was born — to highlight the most representative
cheese of each producer, the one that best tells the story of the land, the milk, and the people
behind it.

The Ambassador Cheese is the signature cheese of each dairy — the one that expresses, in the
most flavorful way, the character of the place, its people, and its tradition.

Made from the milk of local herds and matured with care, it carries within it the taste of the
landscape and the soul of its maker.

Through it, every place speaks its own “language of cheese” — a taste that tells stories of
mountains, pastures, and the people who keep the art of cheesemaking alive across the region.
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Staro Selo, Troyan
Golyama Zhelyazna
Borima
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Vrabevo
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EOviko mapko Kevrpikwy BaAkaviwy
Central Balkan National Park
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lewypagiké nmpogil: n Puoloyvwyia Tng meploxng

Mia di1adpopn mou evwvel Bouvd, 1oTopia kal yeuoeig: n kapdia Tne Kevrpikig Boulyapiag péoa amé 1o ydla,
TNV METPA Kal Tov xpovo.

H diadpopr) &ekiva avneopilovrag mpog To xwpld Lesidren pe pakpaiwvn 1oTopia kal mAoUcIa TUPOKOMIKI
nmapdadoon. Mepva dimAa amdé To yalfvio ¢pdyua Sopot kai To Tupokopcio Kondov, ouvexiCovrac mpocg Tn
puoTtnpiwdn omnhid Toplya kovtd oto Golyama Zhelyazna, 6mou o1 ©pdkec dpnoav Ta mpwTa TOoUg ixvn.
Y10 Borima o1 Ta&id1wTeq ouvavTouv To Tupokopcio lbryamov kai Aiyo petd To pwpaiké gpoupio Sostra,
MapTupia Tou apxaiou dpdpou mou évwve Tn Moloia pe Tn Opdkn. Amod ekei o dpdpog odnyei oto Dobrodan,
pe Tn @dappa Danchevi, kai oto Vrabevo, 6mou 1o Eko Rima mapdayer Biohoyikd Tupid oToug mpodmode Tou
Aogou pe To mapekkAfol Tou Ayiou lavrelenpova.

H 31adpopr) ohokAnpwvetal otnv moAn Troyan, pe To 10TopIkd povaoThpl TnG Koipnoneg tng ©cotodkou, Ta
epyaocThpia Aaikng Téxvne Tou Oreshak kai o Cherni Osam, muAn mpog To EOviké Napko Kevrpikwyv Balkaviwy
kal To katrapuylo Ambaritsa.

Epmeipieq & dpaoTnpioTnreg

Katda unkog tng diadpopng, o emokéntng ouvdualel Tupokopiki| epumeipia (emokéyeic os Tupokoysia kai
(PAPHES, YEUCIYVWOIia TUPIWY) PE PUOIONATPIKEG BPaACTNPIOTNTEG, OTIWG TEPIMATOUC YUpw améd To ¢pdayua Sopot,
e€epevvnon Tne omnAidg Toplya kai mepifjynon ot Tomia pe mhoUoia IoTopia amd Tnv emoxr Twv Opakwv.
MapaAAnAa, yvwpiler Tnv moMITIOTIK KAnpOvouId TNG MEPIOXAGC HEOA AT TNV €MIOKEYN OTO PWHAIKO pPOUpPIOo
Sostra, Tnv gkkAnoia Tou Ayiou Anuntpiou oto Dobrodan, To povacThpi Tne Tpoyidvag, aAld kai Tnv EOvikr
EkBeon Aaikwv Texvwv kai Xeipotexviag oto Oreshak, 6mou pmopei va 8ei kal va dokiydoel oty mpdadn
napadooiakig Téxveg (ayyeiomhaoTikn, EuhoyAumnTikr, mMupoypagia, Upavon). Ito Moucsio Quaoikic loTopiag oTo
Cherni Osam yvwpilel Tnv dypia mavida Twv Bakkaviwy, eviy amd 1o xwp1d Eekivouv opeifaTikéc diadpopéq
nmpo¢ To katapuyio Ambaritsa, divovrag oTnv gumeipia pia évrovn 31G0TAGH OPEIVOU AYPOTOUPIGHOU.

Geographical profile: the Natural History of the region

A route that weaves together mountains, history, and flavor — the heart of Central Bulgaria, told through milk,
stone, and time.

The journey begins by ascending to the village of Lesidren, a place of ancient history and rich cheesemaking
tradition. It passes by the tranquil Sopot Dam and the Kondov Dairy, continuing toward the mysterious Toplya
Cave near Golyama Zhelyazna, where the Thracians once left their earliest traces.

In Borima, travelers encounter the Ibryamov Dairy, followed shortly by the Roman fortress of Sostra, a
testament to the ancient road that once connected Moesia and Thrace. From there, the road leads to
Dobrodan, home of the Danchevi Farm, and to Vrabevo, where Eko Rima produces organic cheeses beneath the
hill crowned by the Chapel of St. Pantaleon.

The route concludes in the town of Troyan, with its historic Monastery of the Assumption of the Virgin, the
traditional craft workshops of Oreshak, and Cherni Osam, gateway to the Central Balkan National Park and the
Ambaritsa mountain refuge.

Experiences & activities

Along the route, visitors can combine a cheesemaking experience — with visits to dairies and farms and cheese
tastings — with nature activities such as walks around the Sopot Dam, exploration of the Toplya Cave, and
excursions through landscapes rich in Thracian history. At the same time, they discover the region's cultural
heritage through visits to the Roman fortress of Sostra, the Church of St. Dimitar in Dobrodan, the Troyan
Monastery, and the National Exhibition of Folk Arts and Crafts in Oreshak, where they can observe and try
traditional crafts such as pottery, woodcarving, pyrography, and weaving. At the Natural History Museum in
Cherni Osam, visitors learn about the wild fauna of the Balkans, while from the village begin mountain trails
leading to the Ambaritsa hut, adding a strong sense of mountain agrotourism to the experience.



2Znueia evéiagpEépovToq

Xwp16 Lesidren

Kopugéc Vasilyov, Sturgon, Koinets (mavw ané 1o Lesidren)
Motauéc Encha (mapamérapog tou Kalnik)

®paypa / Aipvn Sopot

Gube (ue To Creative House yia kivnpatoypapioTéc)

Xwp16 Golyama Zhelyazna

ImnAid Toplya

Notapog Osam kai koiAdda Tou

Xwp16 Lomets (kovta oTo Sostra)

EOviko Mapko Kevrpikwy BaAkaviwy

Katapuyio Ambaritsa

Lesidren Tupokopsio (oTo xwpiod Lesidren)

Kondov Tupokopceio - papua (kovra oto ppaypa Sopot, Staro Selo)
Mandra Ibryamov / Ferma Borima (o1o xwpi6 Borima)

®appa Danchevi (BiohoyikA pappa yahakrtog, Dobrodan)

Eko Rima dairy (octo xwp1d Vrabevo)

Tupokopseio Tou IvaTitoUuTou Opsiviic Krnvotpopiag kai lewpyiag (otnv mepioxn Troyan)
EkkAnoia Ayiou Anuntpiou oto Dobrodan

Mvnpsio mecovTwy moAépwy (PwooTtoupkikog, Bahkavikoi, A" Maykéopioc) oto Dobrodan
MoMiTioTikd kévTpo / koivoTiké «Prosveta - 1926» (Dobrodan)

Movn Tpoyiavag “H Koipunon tng ©=otokou” (kovra oto Oreshak)

Epnunthpio “St. Nicholas” (avatoAika tng Movic)

Epnuntipio “St. John the Baptist” otnv mepioxr) Zelenikovets

EOvikr) ExBeon Aaikwy Texvwv kai Xelpotexviag oto Oreshak

Mouocceio Aaikwy Texvwy kail Epappoopévwy Texvwy otnv moAn Troyan

Movipn ¢kBeon «Plum Culture in Troyan Region» (010 Mouosio otnv moAn Troyan)
Mouoctio Quoikfc loTopiag oto xwp1d Cherni Osam

IxohR opeiviov odnywy (mountain guides school) oto Cherni Osam

MopTég mepioxnq

MopthH Ayiou Anuntpiou oTo xwpi1d Dobrodan

SCAN ME AND | WILL SHOW YOU THE WAY
Opaypa

Lesidren Golyama Zhelyazna

Notapog Osam kai EOviko mapko
n kolAdda Tou Kevrpikwy BaAkaviwy Karaguyio Tupokopeio
Osam River and National Park Ambaritsa Kondov
its valley Central Balkan




Places of interest

+ Village Lesidren

+  Peaks Vasilyov, Sturgon, Koinets (abovelesidren)

+  Encha River (tributary of the Kalnik River)

+  Sopot Dam / Lake

+  Gube (with the Creative House for filmmakers)

+ Village Golyama Zhelyazna

+  Toplya Cave

+  Osam River and its valley

+  Village Lomets (near Sostra)

+ National Park Central Balkan

+  Ambaritsa Mountain Refuge

+  Lesidren Dairy (Village Lesidren)

+  Kondov dairy farm (near Sopot Dam, Staro Selo)

+  Mandra lbryamov / Ferma Borima (in the village Borima)

+  Danchevi Farm (organic dairy farm, Dobrodan)

+ Eko Rima dairy (Village Vrabevo)

+ Dairy of Institute of Mountain Livestock and Agriculture (in the Troyan area)
+  Church of St. Dimitar (Dobrodan)

+ War Memorial (Russo-Turkish, Balkan and World War 1) in Dobrodan
+  Cultural and Community Center «Prosveta - 1926» (Dobrodan)

+  Troyan Monastery “Assumption of the Virgin Mary” (near Oreshak)
+  Hermitage of “St. Nicholas" (east of the monastery)

+  Hermitage of "St. John the Baptist” in the Zelenikovets area

+ National Exhibition of Folk and Applied Arts in Oreshak

+  Museum of Folk Crafts and Applied Arts in Troyan

+ Moéviun ékBeonPermanent exhibition «Plum Culture in Troyan Region» (at the museum in Troyan)
+ National History Museum in the village of Cherni Osam

+  Mountain guides school in Cherni Osam

Regional festivities

+  Feast of St. Dimitar in the village of Dobrodan

Tupokopsio EkkAnoia Ay. Anuntpiou
Mandra Ibryamov Eko Rima Dobrodan
Ferma Borima Diary Vrabevo Church of St. Dimitar Dobrodan

Mouocsio CDUGlKr']c loTopiag
National History
Museum (Cherni Osam)

Movn Tpoyiavag EOvikn EkOeon Aaikwy Mouoceio Aaikwy Texvwy
“H Koipnon tng ©gotdkoU” Texvwy kai Xeipotexviag  kal Epappoopévwy Texvwy
Troyan Monastery (Oreshak) (Troyan)
"Assumption of the National Exhibition of Folk Museum of Folk Crafts
Virgin Mary" and Applied Arts (Oreshak) and Applied Arts (Troyan)

IveTiToUTo Opeivig
Ktnvotpogiac kai lewpyiag
Institute of Mountain
Livestock and Agriculture




l[acTpovouiko mpoiA

?prlb Staro Selo (ARpog Troyan):

Eva xwp16 pe Babid Tupokopikr) mapddoon, 6mou n mapaywyr BacileTal oTIC KAAUTEPES TPAKTIKEG
Kal oTIC alwvieg TeXVIKEG TG Boulyapiag. To Tomko Tupokopeio ATAV To MPWTO OTN XWPA TOU
ade10301AOnke (1998) yia mapaywyn kar e€aywyn yahakTokopikwy otnv EE- oRpepa mavw amo To
90% Ttng mapaywyng kateuBuvetal oe diebveic ayopeg, pe Ta Bakkavika Tupid tou Troyan va
di1aTiBevTal oe leppavia, faAAia, ONAavdia, Xoundia, AuaTpia, BéAyio, aAAd kai EAAada kai Poupavia.

AMBASSADOR CHEESE: BIOAOTIKO AEYKO TYPI AAMHX AMNO MPOBEIO TAAA
Q Makpd wpipyavon mou Tou divel cupTayr| UPK Kal EUXAPIOTO, XAPAKTNPICTIKO dpwHd.
oo AvmimpoowmeUEl TV TUPOKOMIKA TAUTOTNTA Tou Tupokouegiou Tou Staro Selo.

o #  YuoTtatika: 98,95% Bioloyiko mpoBeio yala, 0,005% pikpoPiakd mutid, 0,001% kaAhiépyeia
ekkivnTh, 0,044% acBéoTio, 1% Balacoive aldri.

BIOAOTIKO AEYKO TYPI AAMHX ANO KATZIKIZIO TAAA

YuoTtatika: 98,95% maoctepiwpévo Bioloyikéd katoikioio ydha, 0,005% pikpoBiakéd évlupo,
0,001% kaAMiépyeia ekkivnthy, 0,044% acBéoTtio, 1% Oalacoivd alaT.

BIOAOTIKO KITPINO TYPI (KASHKAVAL) ANO ATEAAAINO FAAA

YuoTaTika: 97,95% Biohoyiké ayeAadivé yala, 0,005% pikpoPiakd éviupo, 0,001% kaAliépyeia
ekkivnTh, 0,044% acBéoTio, 1% Balacoive alari.

BIOAOTIKO KITPINO TYPI (KASHKAVAL) ANO MPOBEIO FAAA

YuoTtatika: 98,95% maotepiwpévo Bioloyiké mpoPeio yala, 0,009% pikpoBiakéd évlupo,
0,001% kaAAigpyeia ekkivarry, 0,04% aoBéoTio, 2% Oalacoivo alari.

KAaoiké Aeukd Tupi dApng amd Bioloyikoé ayehadivé yala, pe Ama, yahaktwdn yeuon kai
otaBepr) dopn.

BIOAOTIKH FKOYNTA (GOUDA) ANO MPOBEIO FTAAA

HuiokAnpo Tupi TUTou ykoUvTa (gouda) amé Bioloyikd mpodBeio yaha, pe mhouoia, Boutupatn
yeuon.

BIOAOTIKH FKOYNTA (GOUDA) AMO KATZIKIZIO TAAA

Tupi ykouvTa (gouda) anéd Biohoyikéd kataikicio yala, Ye MO £VTOVO, XAPAKTNPICTIKO ApwHa.

BIOAOTIKO KPEMQAEZX TYPI (CURD) AMO KATZIKIZIO TAAA

Malako, aleipodpevo Tupi TupoTRypaTog amd PBioloyikod KaToIkiolo yala, 18aviké yia dleippa i
G payeipepa.



Gastronomic profile

?Village Staro Selo (Troyan Municipality):

A village with deep cheesemaking roots, where production follows best practices and centuries-old
Bulgarian traditions. Its dairy was the first in Bulgaria (1998) licensed to produce and export dairy
products to the EU; today, over 90% of output goes to international markets, with Troyan Balkan

cheeses sold in Germany, France, the Netherlands, Sweden, Austria, Belgium, as well as Greece and
Romania.

AMBASSADOR CHEESE: ORGANIC SHEEP'S WHITE BRINED CHEESE

Long maturation gives this cheese a firm texture and a pleasant, distinctive aroma.
It embodies the cheesemaking character of Staro Selo's dairy.

Ingredients: 98.95% organic sheep's milk, 0.005% microbial enzyme, 0.001% starter culture,
0.044% calcium, 1% sea salt.

ORGANIC GOAT'S WHITE BRINED CHEESE

Ingredients: 98.95% pasteurized organic goat's milk, 0.005% microbial enzyme, 0.001%
starter culture, 0.044% calcium, 1% sea salt.

ORGANIC YELLOW CHEESE (KASHKAVAL) FROM COW'S MILK

Ingredients: 97.95% organic cow's milk, 0.005% microbial enzyme, 0.001% starter culture,
0.044% calcium, 1% sea salt.

ORGANIC YELLOW CHEESE (KASHKAVAL) FROM SHEEP'S MILK

Ingredients: 98.95% pasteurized organic sheep’s milk, 0.009% microbial enzyme, 0.001%
starter culture, 0.04% calcium, 2% sea salt.

ORGANIC GOUDA FROM SHEEP'S MILK

Semi-hard Gouda-style cheese made from organic sheep's milk, with rich, buttery flavour.

ORGANIC GOUDA FROM GOAT'S MILK

Gouda-style cheese from organic goat's milk, with a more pronounced, characteristic aroma.

ORGANIC GOAT'S CURD CHEESE
m-L Soft, spreadable curd cheese from organic goat's milk, ideal for spreading or cooking.



BIOAOTIKO KPEMQAEZX TYPI (CURD) AMO MPOBEIO TAAA

Q Mukvo, mMhouoio Tupi TupomypaToc anéd Biohoyikd mpoPeio ydAa, pe yepdrn, yalaktwdn yeuor.

KPEMQAEZ TYPI (CURD) ANO ATEAAAINO TAAA
G ‘Hmio Tupi Tupomfypatog amd ayeAadivo yala, kataAAnho yia caldarteg, miteg [ alsippara.

?prlb Vrabevo (Afpog Troyan):

To Vrabevo BpiokeTtal ota NpoPahkavia, otoug mpémodeg tne Stara Planina, mpooTtateupévo amné Toug
KaTapuTtoug Aogoug Tou BpulikoU Gyaur Bair (0pwpa). Kanote ané Ta mo akpaia xwpid Tng
TMEPIOXNG, YVWPIoE peydaAn peiwon MANOuopoU peTd To KAtioigo Tou oxoleiou, KaOWC MOAAEG vEeg
OIKOYEVEIEC PHETAKOMIOAY OTNV TOAN.

AMBASSADOR CHEESE: TYPI «RIMA»

Aeukd Broloyiké Tupi amé ayeAadivéd yala, wpipavone 45 nuepwy. Zexwpilel yia TRV guxapioTn
YyEUON Kal To Apwua Tou, mou emnpedleTal amod TNV MApoudsia TPoupag GTnV MEPIOXN.

FAOYPTI ATEAAAINO

i MNapayetal og duo TUMoUG Aimapwy, 2% kai 3,6%, ue uUOIKA yelon kal mapadooiakr) UPH.

BOYTYPO ATEAAAINO

@ Napaokeuvaletal pe puoikn uéBodo, pe mMAouoia yeuon Kal KPEPWAN UPpr.

APIANI

ApoocIoTIKO, EAaPppwc aApupd poPnua mou mapackeudaleTal amd yiaoupTi, vepo Kal Aiyo aAdri.
MNapayetal pe mapadooiakd TpoTO, AMd Pppécko ayeAadivo yala pe uYnAr MEPIEKTIKOTNTA OF
Nimapd, kATl mou Tou xapilel Mo YEUATN, KPEPWSN yeuon.

TYPIA KAl BOYTYPO ME TPOY®A

Npoiévta mou dnuioupynOnkav mpoéoparta, emnpeacpéva amd Tn dnuogiAia TG TPoUPAC KAl TO
tomkd PeoTiBaN Tpougpacg tou Ugarchin. Exouv mo cUvBeTo dpwpa Kal eEKAEMTUCPEVN YEUOT.

@ o BN o




ORGANIC SHEEP'S CURD CHEESE
Q Dense, rich curd cheese from organic sheep's milk, with full, milky flavour.

COW'S CURD CHEESE
G Mild curd cheese from cow's milk, suitable for salads, pies or spreads.

?Village Vrabevo (Troyan Municipality):

Vrabevo lies in the Pre-Balkan region at the foothills of the Stara Planina, sheltered by the forested
slopes of the legendary Gyaur Bair. Once one of the most thriving villages in the municipality, it
declined after the closure of its school, prompting many young families to move to the city.

AMBASSADOR CHEESE: "RIMA" CHEESE

A classic organic white brined cheese made from cow's milk, aged for 45 days. Its pleasant
taste and aroma are subtly influenced by the presence of truffles in the region.

COW'S MILK YOGURT
i Produced in two fat levels, 2% and 3.6%, with a natural flavor and traditional texture.

COW'S MILK BUTTER

@ Crafted traditionally, rich and creamy.

AYRAN

A refreshing, lightly salted drink made from yogurt, water, and a pinch of salt. Produced
following a traditional dairy method, using fresh, full-fat cow’'s milk, which gives it a richer,
creamier taste.

TRUFFLE-INFUSED CHEESE AND BUTTER

Newer specialty products inspired by the rising popularity of truffles and the local Truffle
Festival in Ugarchin; featuring refined, aromatic profiles.

o BN o




?prlb Lesidren (Afuocg Ugarchin):

To Lesidren cival éva peydro, {wvtavd xwpid oToug mpomodeg Tou 6pouc Vasilyev, péoa oe éva
opoppo Balkavikd papayyl. H mepioxr gival oikohoyika ka®aph, pe Ao kAipa, vy To Kahokaipivoe
Tomko agpdki «vechernika» dpocilel kabnuepiva To xwp16. O1 ofiéc kal o1 3pueg mou KAAUTITOUV TIG
mAayiéc xapilouv kaBapod agpa, kai To motapl mou Tn diacxilel oAokAnpwvel To €1dUAAIQKS ToTTio.

AMBASSADOR CHEESE: AEYKO TYPI AAMHX ANO ATEAAAINO TAAA

Napaokeualetal anod mAnpeg ) opoyevomoinuévo ayeAadivo yaha. Mopwdeg, AiyoTepo mukvo
amo Ta okAnpa Tupla, wpipalel yia 35 nuépec. AlatiOetal amo pikpeg cuokeuaoieg Ewg kal 15
KIAG.

Napadooiakd Boukyapikéd Tupi, MAoUCIo O apwyaTa KAl TPWTEiVeS, wpipavon 35 nuepwy, pe
pMalakn aAAG OUVEKTIKA UK.

Mio évrovo ot yeUon amd To ayeAadivo kal To mpodPeio, ye puoikr o&uTtnTa Kal eAappwc mo
oupmayn uen. Mapdayertal pe Ty idia mapadooiakn diadikacia kal wpipavon 35 nuepwy.

MAouoio, pe kpepwdn yeuon kal uwnAn BpemTikr afia. AiatiBeTal kal og pi€n
BouBaliciou-ayeAadivou.

Napadooiakd Boukyapikéd KiTpivo Tupi. To wpipo «oxileTal oe Awpidec», evi To dwpo eival mo
pMalako kal eAaoTiko. Qpipavon 45 nuepwy.

BOYTYPO

E MNapayerar amé uynAng moioTnTag Yaka, e mhouoia yeuon.

TYPI TYNOY COTTAGE

MaAakd, aleipdpevo Tupi TupoTAypaTtog amd Bioloyikd katoikiclo yaha, 18avikéd yia Alsipgpa i
payeipepa. Napaokeualetar amdé ayehadivo yala xapnAng n pETpiag AimapoTnTag Kai gy
amaiTei Jakpda wpigavon — yI' autd kal mapapével dpooepd, Loupepd KAl EUKONOXWVEUTO.

FNAOYPTI 2% & 3,6%

Me mapadooiakn yeuon aAAda kai mo «ehagpia» ekdoxr).



?Village Lesidren (Ugarchin Municipality):

Lesidren is a large, lively village at the foot of Mount Vasilyev, nestled in a beautiful Balkan gorge.
The area is ecologically pristine, with a mild climate, and the local summer breeze "vechernika” cools
the village every day. Beech and oak forests on the surrounding hills provide fresh air, while the river
flowing through the settlement completes the idyllic scenery.

AMBASSADOR CHEESE: WHITE BRINED CHEESE FROM COW'S MILK

Made from whole or standardized milk. Porous, less dense than hard cheeses, matured for 35
days. Available from small vacuum packs up to 15 kg containers.

More intense flavor than with cow's or sheep's milk, naturally tangy and slightly firmer.
Produced using the same traditional method and 35-day maturation.

WHITE BRINED CHEESE FROM BUFFALO MILK

Rich, creamy, highly nutritious. Also available as a buffalo-cow milk blend.

YELLOW CHEESE (KASHKAVAL) FROM COW'S MILK

A traditional Bulgarian yellow cheese. When well-aged it “tears into strips”; when young it is
soft and rubbery. Matures for 45 days.

BUTTER

E Made from high-quality milk, with a rich, full flavor.

COTTAGE-TYPE CHEESE (CURD CHEESE)

A fresh, mild-flavored cheese, recognizable by its soft, granular curds. Made from cow's milk
with low or moderate fat content, it does not require aging, which keeps its texture moist,
light, and easy to digest.

YOGURT 2% & 3.6%

Available in both traditional taste and a lighter “Danone-style” profile.



?'VO’TITOUTO Opeivic Ktnvotpogiac kai lewpyiag (Troyan):

To IvoTitouto Opeivic Krnvotpopiag kai lewpyiag oto Troyan e€eidikeleTal otnv avantufn Aucewv yia
TN YEWPYia Kal TRV KTNVOTPOQPia OTIC OPEIVEC KAl NUIOPEIVEG TeploxEg TNG Boulyapiac. MNapayer pia
otipd and mapadooiakd kai Bioloyika mpoidvTa TnG MepIoxAG — 6w Prohoyikd Tupida anéd ayshadivod
Kal KaToikiolo ydAa, xupoUg amd apwvia, Batépoupa, ppaykooTapula kal xaivopeleg, kabwg kai
pIKpéc moooTnTeg lactofrut (peiypa yalaktog fj opoU pe ppoutoxupd). H mapaywyr Tou sival
povadikf kar @INIKA mpoc To mepIBalAoy, amoTeAwvVTAg ONUEIo Avapopdag yia TNV TOMIKA
aypodiatpoikn mapadoon.

AMBASSADOR CHEESE: AEYKO TYPI «TROYAN» ANO ATEAAAINO TAAA

‘Eva Aeuko Tupi péTplag okAnpoTnTag, pe Agia emgaveia kal diacmapToug mépouc. Mapayerai
amé 5-5,5 Nitpa ayeAadivou yadAaktog ava kiho, maoTepiwveTal otoug 7/8-80°C kar wpipalel
yia 30 nuépec. Exel Aeukd éwg eAappwg Kpepwdeg Xxpwua, AMA YaAakTwdn yeuon kai PETpia
alpupa (2-3,5% alam). A

1atnpeital éwg 10 prAveg oe aAun f 4 pnveg oe vacuum. To Tupi autd emAéxOnke wg
«mpeoPeuTthic» Tou lvoTiToUTOU Xdpn oTnv kabapr|, IcoppoTnuévn yeuon Tou.

AEYKO TYPI AMO KATZIKIZIO TAAA

Mapayerar pe Tnv idia diadikacia 6mwe To ayeAadivo Tupi. [poopépel Mo évrovo dpwpa Kal
XAPAKTNPIOTIKA KATOIKioIa yeuon, SlaTnpwvTag Tnv idia wpipavon Kal uer.

?prl(') Borima (Afpog Troyan):

To xwp16 Borima, am\wpévo oTig Bopeiec mAayiéc Twyv Bahkavikwy Bouvwy ota 456 p. uyopetpo,
BpiokeTal avapeoa otouc motapoug Osam kai Vit, péoa oe éva Tomio amd Aégpoug kai Mhouoia
BAaoTnon. Ta ddon ofidg, apxaiwv dpuwy, Aapoupidc kai onuudag, alAd kai o1 yUpw TTEUKWVEC,
xapilouv oTo xwpId aépa kabapod kai fpepo. To kAipa eival eUkpaTo-NMEIPWTIKO, SlAHOPPWHEVO aTod
Toug Enpouc avatolikoUg avépoug Kal Toug SuTIKoUg Tou ¢pEpvouv Bpoxéc. Mia mepioxf {wvTavig
puong, mapadooiakig Yyewpyiag Kal 10xupf¢ YAAQKTOKOMIKAG mapadoong.

AMBASSADOR CHEESE: AEYKO TYPI AAMHX AMO ATEAAAINO TAAA

Napaokeuvaletal and 5-6 Aitpa yahakTtog ava 1 kiA6d Tupiou. Qpipaler yia 45 nuépec.
M\oucio o amapaitnta apivoféa (Aucivn, Balivn, uedeiovivn k.4.).
XapnAoTepa Aimapd, upnAf mePIEKTIKOTNTA Ot MPWTEIVEC.

KITPINO TYPI

Xpeialovral mepimou 10 Aitpa yalakrtog yia 1 kiN6. Qpipalel o 20 nuépec.
21aBepn uepn, AMia yevon, katdAAnho yia payeipepa kar emrpaneélia xpron.

TYPI COTTAGE

s EAappu, pe Ama yelon kar uwnAnf mepIekTIKOTNTA o€ MpwTEivn. [8avikd yia kabnuepivh
katavalwon.



?Ins’rifu’re of Mountain Livestock and Agriculture (Troyan):

The Institute of Mountain Livestock and Agriculture in Troyan focuses on developing solutions for
agriculture and animal husbandry in the mountainous and foothill regions of Bulgaria. It produces a
range of traditional and organic regional products — including organic cheeses from cow's and
goat's milk, juices from aronia, raspberries, blackcurrants, and chaenomeles, as well as small-batch
lactofrut (a blend of milk or whey with fruit juice). Its production is unique and environmentally
friendly, preserving the authentic agri-food heritage of the region.

AMBASSADOR CHEESE: WHITE BRINED "TROYAN" CHEESE FROM COW'S MILK

A moderately firm white cheese with a smooth surface and scattered pores. Made from 5-5.5
liters of cow's milk per kilogram, pasteurized at 78-80°C and matured for 30 days. Its color
ranges from white to slightly creamy, with a mild lactic flavor and balanced saltiness (2-3.5%).
Shelf life is up to 10 months in brine or 4 months vacuum-packed. This cheese was chosen as
the dairy's "Ambassador Cheese" for its clean, well-balanced taste.

GOAT'S MILK CHEESE

Produced using the same technology as the cow's cheese. It has a more pronounced aroma
and the distinctive flavor of goat's milk, with similar maturation and texture characteristics.

?Village Lesidren (Ugarchin Municipality):

Borima lies on the northern slopes of the Balkan Mountains at 456 m altitude, nestled between the
Osam and Vit rivers. Its gently hilly terrain is surrounded by forested heights, with rich vegetation
of beech, ancient oaks, linden, birch and pine woods. The village has a temperate continental
climate, shaped by the dry eastern winds and the rain-bringing western ones. It is an area of vibrant
nature, traditional agriculture, and a long-standing dairy heritage.

AMBASSADOR CHEESE: WHITE BRINED CHEESE FROM COW'S MILK

Requires 5-6 liters of milk per 1 kg of cheese. Matures for 45 days.
Rich in essential amino acids (lysine, valine, methionine, etc.).
Lower fat, higher protein content.

BALKAN YELLOW CHEESE

Produced from about 10 liters of milk per 1 kg. Matures for 20 days.
Firm texture and mild flavor, suitable for eating or cooking.

COTTAGE CHEESE
! = Light, mild, and protein-rich. Ideal for everyday meals.



ATEAAAINO TIAOYPTI

NapaokeualeTal anod ¢péoko ayehadivo yala pe mapadooiakr kakAiépyeia, mou Tou divel Amia
yeuon kai mhouaoia, KpePwdn uePpr).

APIANI

ApoocioTikO, EAappwe aApupo popnua mou mapackeualeTal amo yiaoupT, vepo Kal Aiyo aAarti.
} MNapayeTal pe mapadoociakd Tpomo, amd ¢pécko ayeAadivo yala pe uynAr MEPIEKTIKOTNTA OF
Nimapad, kAt mou Tou xapilel Mo yeUATn, Kpepwdn yeuon.

MAPAAOZIAKO BOYTYPO

Napaokeuvaletal pe Tnv makid mapadooiakr peBodo. MNpogpxetal amdé yala pe Toulaxiotov 3,7%
AMimapa. H yAukia yebon Tou opeileTal otn pehdoa mou mepiéxeTal oTnV Tpodpr Twy {wwy.

DPEIKO FAAA

MAoucio o Aimapd kal OpenTikad cuoTaTikd, kataAAnAo yia dpeon katavdlwon f xpRon o
payeipikn.




YOGURT FROM COW'S MILK
E; Made from fresh cow’s milk using traditional starter cultures, giving it a mild flavor and a rich,

creamy texture.

AYRAN

A refreshing, lightly salted drink made from yogurt, water, and a pinch of salt. Produced
following a traditional dairy method, using fresh, full-fat cow’s milk, which gives it a richer,

creamier taste.

TRADITIONAL BUTTER

Made using the old-fashioned method. From farm milk with at least 3.7% fat.
Slight sweetness due to molasses in the animal feed.

FRESH MILK

ﬁ Rich natural milk, used for direct consumption or cooking.




Ol APOMOI TOY TYPIOY TQN MEPIOXQN
SLIVNITSA-DRAGOMAN

lewypagpiké mpogil: n Puoioyvwpia Tng meploxnq

H mepioxf Tng OTA «Slivnitsa - Dragoman» d1a0étel 181aitepa guvoikn yewypapikr Oéon, kabwe BpiokeTal
navw og onuavTikoUg d1eOveic petapopikouc afoveg kal oe dueon yeiTviaon pe Tny mpwrevouca Xo¢ia. H
gyyutnta autr) e€acpalilel eUkoAn mpooPaon 1600 oe peydheg ayopic 600 kai o EAAnveg, BoUuAyapoug
kal d1eOveic emoKENTEG, v N MOAU Kahfy odikr) urodoprn SicukoAUvel Tn ocuvdeon pe Tn XepPia kal TIC yUpw
TEPIOXEC.

H yewpyikf puoioyvwpia Tng mepioxnc xapaktnpiletal amé edagpn karnyopiwv I éwe VI, pe kupiapxa Ta
kaoTava daocikd eda¢n, dnhadn yaieg pecaiag €wg meplopIopévng yovipoTnTac. Ta eddpn auta dev eival
eVTATIKA KAANIEPYAOIYA yia amaITnTIKEG PHOovOKAANIEPYEIEC, wOTOCO, o€ CUVOUACHO He TO ATIO KAipa Kal Tn
MEon uypaocia, euvooUlv TNV KaANIEpyela dNUNTPIAKWY KAl TEXVIKWY QUTWY, MpoopipovTag mapdAinAa pia
otabepr Bdon yia Tnv avantufn Tng kTnvotpogpiac. Kabapd BookoTdma pe apuakeuTIKA PUTA, EKTPOPK
yalakTomapaywywyv {wwv Kal mapaywyr UYnNAAG moldTNTAG TUPIWY CUHPWVA PE TAPASOCIAKEG TOTIIKEG
OUVTaYEC OUVOETOUV TOV MMUPAVA TNG AYPOdIATPOPIKAG TAUTOTNTAG TNG TEPIOXAG.

MapaAAnAa, n moikilopoppia Twy e3aPwy KAl Ol EUVOTKEG KAIMATIKEG OUVONRKEG SNUIOUPYOUV ONUAVTIKEG
npoumoBiosic yia Tnv avanTtuén Tne dacokopiag, n omoia cupPdalAel oTn BeAtiwon TG Mo1dTNTAG TOU
eddgpoug, Tou aépa kal Twv udaTtwy. H amoucia peydAwv putoydvwy dpacTnploTATwWY KaBIoTA TNV meploxn
olkohoyikd kaBapn kai acpalr), mpoopipovTag 1I8avikéG oUVORKES YIa OIKOTOUPICHO, TApATAPNOoN aypiag
{wAG, EMOKEYEIC OE TPOOTATEUOPEVEG TTEPIOXEG KAl AvATMTUEN eVAAAAKTIKWY HOPPWY TOUPICHOU.

[S1aitepo evdiapépov mapouacialel kal To MAouciIo MONITIOTIKO Kal 10Topikd amoBepa Tng meploxnc. Ta
mpwTa ixvn avlpwmivng mapouciag xpovohoyouvTal amdé TNV apxaldoTnTa KAl ouvdéovTal ME T PUAR Twv
TpiBaAAwv. H otparnyikn Oéon Twv onuepiviy dApwy Slivnitsa kai Dragoman amotunwOnke /dn amd tn
pwpaikr emoxr), étav amd 3w digpxdTav n Via Militaris, évag amd Toug onUAvTIKOTEPOUC CTPATIWTIKOUG
dpopouc tTne Pwpaiknc AutokpaTtopiac. H pakpaiwvn 10Topikr ouvéxeia avrikatonTpileTal otov mAoUTo Twy
MVNMEIWY, TWV APXAIOAOYIKWY EUPNHUATWY KAl TWV MAPASOCIAKWY OIKIGHWY.

O1 gkkAnoieg, Ta povaoThpla, Ta MAPEKKAACIA, Ol OTAUPOI TAPATOG KAl Ol I0TOPIKOi TOTOI cuvOETOUY €va
181aiTEpO MOAITIOTIKO TOTIiO, TTOU MPOCPEPETAl YIa TNV avanTuEn OpnokeuTikoU, IGTOPIKOU KAl TEPINYNTIKOU
Toupiopou. Ta Tomkd MONITIOTIKA KEVTPA Kal Kupiwg Ta mapadociakd TodivapToilia (umtanuwa)
d1adpaparifouv kabopioTikd polo oTn diathpnon kal petddoon TNG AuAng MOAITIOTIKAG KANPOvouIAc.

H pakpaiwvn kTnvotpopikh mapadoon Tne mepioxnq Slivnitsa - Dragoman amotunwvertal £gkdBapa kai oTta
TUPIA TNG, Ta omoia amoTeAoUV AvaTOCTIACTO MEPOC TNG TOMIKAG TauToTnTac. Napayodpeva kupiwg amod
aysAadivo, mpodPeio kal katoikiclo ydha, Ta Tomkd Tupid Bacilovral og mMapadooiakeg cuvTayég Kal
TEXVIKEG Tou peTadidovral amé yevid ot yevid. H moiotnta Tou ydAakrog, mou mpoépxetal amd {wa
ekTpePOpeva oe kabapd BookoTtdma pe mhovoia xAwpida, mpoodidel oTa mpoidvTa 131aiTepn yeuon, dpwua
kal OpenTikA aia. Ta Aeukd Tupid AApng, Ta nuickAnpa kal okAnpd Tupid, kKabwe kal Ta gpEoka
yalakTokopikd, cuvBEéTouv £va MAOUGCIO YEUCTIKO HwOAiKO, TO Omoio CUVOEEl APECA TOV TOTIO, TO PUOIKO
nmepiBaldov kal Toug avBpwmoug Tou.

Méoa ané Tic Siadpopég Tou Tupiol, To CheeseScape, o emokéNTNG £xel TNV €UKalpia va yvwpioel amod
kovta auth) Tn {wvTavi mapdadoon Kal va KATavoroel MWE To Tommio Kal N IoTopia petappalovral oe yeuon.




THE CHEESE ROUTES OF THE REGIONS
SLIVNITSA-DRAGOMAN

Geographical profile: the Natural History of the region

The area of the Local Action Group (LAG) “Slivnitsa - Dragoman” enjoys a particularly favorable
geographical location, as it lies along major international transport corridors and in close proximity to the
capital city of Sofia. This closeness ensures easy access to large markets as well as to Bulgarian, Greek,
and international visitors, while the well-developed road infrastructure facilitates connections with Serbia
and the surrounding regions.

The agricultural profile of the area is shaped by soils classified from Category lll to VI, with cinnamon
forest soils predominating. These are lands of moderate to limited fertility, not suitable for intensive
monoculture farming. However, combined with the mild climate and moderate humidity, they are well
suited for the cultivation of cereals and industrial crops, while at the same time providing a solid
foundation for livestock farming. Clean pastures rich in medicinal plants, the raising of dairy animals, and
the production of high-quality cheeses according to traditional local recipes form the core of the region’s
agri-food identity.

At the same time, the diversity of soils and favorable climatic conditions create significant potential for
the development of forestry, which contributes to improving soil quality, air purity, and water resources.
The absence of major polluting activities makes the area ecologically clean and safe, offering ideal
conditions for ecotourism, wildlife observation, visits to protected areas, and the development of
alternative forms of tourism.

The region’s rich cultural and historical heritage is another key attraction. The earliest traces of human
presence date back to antiquity and are associated with the Thracian tribe of the Triballi. The strategic
position of today's municipalities of Slivnitsa and Dragoman was already evident during Roman times,
when the Via Militaris—one of the most important military roads of the Roman Empire—passed through
this territory. This long historical continuity is reflected in the abundance of monuments, archaeological
finds, and traditional settlements.

Churches, monasteries, chapels, votive crosses, and historic sites together form a distinctive cultural
landscape that lends itself to the development of religious, historical, and exploratory tourism. Local
cultural institutions, and especially the traditional community centers (chitalishta), play a key role in

preserving and transmitting the area's intangible cultural heritage.

The long-standing livestock-farming tradition of the Slivnitsa-Dragoman area is clearly reflected in its
cheeses, which are an integral part of the local identity. Produced mainly from cow's, sheep's, and goat's
milk, local cheeses are based on traditional recipes and techniques passed down through generations. The
quality of the milk—sourced from animals raised on clean pastures with rich natural flora—gives these
products their distinctive taste, aroma, and nutritional value. White brined cheeses, semi-hard and hard
cheeses, as well as fresh dairy products, create a rich gastronomic mosaic that directly connects the land,
the natural environment, and its people.

Through the cheese routes of CheeseScape, visitors have the opportunity to experience this living
tradition firsthand and to understand how landscape and history are transformed into flavor.




AIAAPOMH: H NEPIOXH SLIVNITSA - DRAGOMAN

H diadpopn Tng mepioxng ouvdudalel TNV TOTIKI TUPOKOHIKNA TTapadoon pe éva TMAoUCIO HwOdiKO PUTIKWY,
ICTOPIKWY Kal MOAITIOTIKWY Tomiwv. Tupokopeia Kal ¢pApueC TApadooIaKiG Mapaywyns ocuvavrolv pvnueia,
TIPOCTATEUOUEVEG TIEPIOXEG KAl TOTIKEG YAOTPOVOUIKEG OTAOEIG, SNMIOUPYWVTACG 1I8aVIKEG ouvOnKeg yia TRy

avanTuén aypoToupiohoy Kdl YaOTPOVOMIKOU

TOUupIGHOU.

H d1adpopr Eekiva améd Tn Lo¢ia - puoikd onpeio apeTnpiac yia Toug diedveiq emokenTeg — Kal
kateuBuvetar mpog Tn Slivnitsa ka1 Tn Dragoman, npookalwvTag Tov Ta&idiwTn va yvwpioel and Kovtd

Toug avBpwroug, TIC YEUOEIG Kal TIG I0Topieg Tou Siapoppuwvouy Tov xapakThpa Tou CheeseScape kai Tng

gupUTEPNG TIEPIOXNAC.
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ROUTE: THE REGION SLIVNITSA - DRAGOMAN

The route of the Slivnitsa - Dragoman area brings together local cheesemaking traditions with a rich
tapestry of natural, historical, and cultural landscapes. Traditional dairies and farms are combined with
heritage sites, protected natural areas, and places to taste local specialties, creating strong potential for
rural and culinary tourism.

The route begins in Sofia - the main gateway for international visitors arriving at Sofia Airport - and
continues towards the towns of Slivnitsa and Dragoman. Along the way, travelers are invited to discover
the people, flavors, and stories behind CheeseScape, experiencing how landscape, tradition, and
craftsmanship come together in a distinctive local identity.

Tupokopeio Mandra Naslada
Mandra Naslada Dairy

M6An Dragoman
Dragoman city

‘ENoc Aldomirovtsi
Aldomirovtsi Marsh

EAoc “Tpia Aumia”
"Three Ears" Marsh

‘EAoc Dragomansko
Dragomansko Marsh

Kopupn Meka Tsrev
Meka Tsrev peak

MoéAn Slivnitsa

Slivnitsa city

Néo Koiuntnhpio, Slivnitsa
New Cemetery, Slivnitsa

Kopuepr) Petrovski Cross. Bouvé Chepan
Petrovski Cross Peak, Chepan Mountain

Xwp16 Malo Malovo
Village Malo Malovo

Xwpi6 Tsraklevtsi
Village Tsraklevtsi

MovaoTtnpl Tou Ayiou NikoAdou
Tou OaupaToupyol, Manolovo

Malomolovo Monastery of

St. Nicholas the Wonderworker

MovaoThpr Cheperlyanski
Cheperlyanski Monastery

Movr| Razboishki

«Eloaywyn tng MNavayiag»
Razboishki Monastery
“Introduction of the Virgin Mary”

Xwp16 Cheperlyantsi
Village Cheperlyantsi

Dapdyyi Tou morapou Nishava
Gorge of the Nishava River

Xwp16 Aldomirovtsi
Village Aldomirovtsi

Aopoc Mramora, xwpié Aldomirovtsi,
TPpWwTo pvnueio moAépyou otn Boulyapia
Mramora hill, village Aldomirovtsi,
first war memorial in Bulgaria

Xwp16 Radulovtsi
Village Radulovtsi

Xwpio lzvor
Village Izvor

Xwp16 Bratushkovo
Village Bratushkovo

Mvnpueio Twy Aoxaywy
Monument to the Captains
Mntépa Boulyapia lavOeov
Mother Bulgaria Pantheon




Inpeia evoiapipovTog

* Tupokopeio Mandra Naslada,

+ TMoAn Dragoman,

 'EAoc Aldomirovsko,

* 'Elog “Tpia Autia”,

* 'EAog Dragomansko,

* TMoAn Slivnitsa,

*  Kopuegpn Meka Tsrev,

* Néo Koipnrnpio, Slivnitsa,

* Bouvé Chepan,

*  Kopueprn Petrovski Cross, Bouvo Chepan,

*+  Xwp16 Malo Malovo,

+  ®appa Tou Petar Petrov, Malo Malovo,

*  Xwpi6 Tsraklevtsi,

+  ®appa Tng Valentina Zlatanova, Tsraklevtsi,

*  MovaoTthpi Tou Ayiou NikoAdou Tou
Oavupatoupyou, Manolovo,

+  ®@apayy Tou morapou Nishava,

* MovaoTtipi Cheperlyanski,

* Movn Razboishki «Eicaywyn Tn¢ Navayiag»,

*+ Xwpi6 Cheperlyantsi,

*+ Xwp16 Berende,

*+ Xwp16 Aldomirovtsi,

* Ao¢gog Mramora, xwpi6 Aldomirovtsi, mpwTo
Mvnueio moAépou oTtn BouAyapia,

 Zevwvac Paladia,

*  Xwp16 Radulovtsi,

*  Xwpio lzvor,

*  Xwp16 Bratushkovo,

* Tupokopeio ET Asen Simeonov,

* Tupokopeio Favorit Milk,

*  Mvnpueio Twv Aoxaywy,

*  Xwp16 Bratushkovo,

* Tupokopeio Apex Plant EOOD,

+ Zevwvacg Ethno Spa Bratushkovo,

* TomoOeoia Holy Waters, Xwpi16 Bratushkovo,

*  Mnrépa BouAyapia MavOeoy,

* Tupokopeio ZP Malenko Simov,

* Tupokopeio ZP Alexander Borisov

®eoTifaA mepioxnc

+  ®zoTifdal TupioU, moAn Slivnitsa, AiGouoca
Arena Slivnitsa,

» TopTn TUPIOU XwWpI0U Gurgulyat,

* Eupwmaiké PeoTifal NepimAavwpevou
Ocarpov, Slivnitsa,

« ErRoio AicOvic ®oAkAopiké PeoTifaA (IFF)
«Nishavski Horovod», Dragoman

Points of interest

* Mandra Naslada Dairy,

+ Dragoman city,

« Aldomirovsko Marsh,

e  "Three Ears" Marsh,

+ Dragomansko Marsh,

« Slivnitsa city,

* Meka Tsrev peak,

* New Cemetery, Slivnitsa,

* Chepan Mountain,

* Petrovski Cross Peak, Chepan Mountain,

* Village Malo Malovo,

e Petar Petrov's farm, Malo Malovo,

* Village Tsraklevtsi,

* Valentina Zlatanova's farm, Tsraklevtsi,

* Malomolovo Monastery of St. Nicholas the
Wonderworker,

* Nishava River Gorge,

* Cheperlyanski Monastery,

* Razboishki Monastery "Introduction of the
Virgin Mary",

* Village Cheperlyantsi,

* Village Berende,

* Village Aldomirovtsi,

* Mramora hill, village Aldomirovtsi, first war
memorial in Bulgaria,

+ Paladia guest house,

* Village Radulovtsi,

+ Village Izvor,

* Village Bratushkovo,

* ET Asen Simeonov dairy,

* Favorit Milk dairy,

*  Monument to the Captains,

* Village Bratushkovo,

* Dairy of Apex Plant EOOD,

* Ethno Spa Bratushkovo,

* Holy Waters site, Village Bratushkovo,

* Mother Bulgaria Pantheon,

« ZP Malenko Simov dairy,

+ ZP Alexander Borisov dairy

Regional Festivals

* Cheese Festival, Slivnitsa city, Arena Slivnitsa
hall,

* Cheese happening, village of Gurgulyat,

» European Festival of Traveling Theater,
Slivnitsa,

+ Annual International Folklore Festival (IFF)
"Nishavski Horovod", Dragoman



SCAN ME AND | WILL SHOW YOU THE WAY

Tupokopeio MoAn EAog
Mandra Naslada Dragoman Aldomirovtsi ‘Eloc "Tpia Autia”
“Three Ears” Marsh

‘Ehog Kopugn MéAn Néo Koiunrrpio
Dragomansko Meka Tsrev Slivnitsa Slivnitsa
Peak New Cemetery

Kopuepr) Petrovski Cross, MovaoTtnpl Tou Ay. NikoAdou

Bouvo Chepan Xwp16 Tou ©aupaToupyou, Manolovo
Petrovski Cross Peak, Malo Malovo Manolovo Monastery of

Chepan Mountain Village St.Nicholas the Wonderworker

Movr) Razboishki
«Eicaywyn tng MNavayiag» ®apayy! motapou
MovaoTipl Razboishki Monastery Xwpid Nishava
Cheperlyanski “Introduction of Cheperlyanski Gorge of
Monastery the Virgin Mary” Village Nishava river




SCAN ME AND | WILL SHOW YOU THE WAY

Xwpi16 Adpoc Xwpio Xwpio
Aldomirovtsi Mramora Radulovtsi Izvor
Village Village

Mntépa BouAyapia
Mvnueio Twv Aoxaywyv MavOeov
Bratushkovo Momument to the Mother Bulgaria
Village Captains Pantheon

[acTpovouikd mpopiA

O1 mapaywyoi tn¢ mepioxnic Slivnitsa-Dragoman ocuvexifouv ue ouvémeia kai oeBacud Tnv Tomikn TUpo-
Kopikf mapadoon, epapuolovrag yvwon Kal MPAKTIKEG MOU MepvoUv amd yevid o€ yevid Kal SnUIoupywvTag
TUPIA pE €vTOvn TAUTOTNTA Kal auBevTikr yeuon.

H mepioxn eivar yvwoTn yia tnv mapaywyrn:
MNapadoociakol AsukoU TupioU dAuNG
Ayeladivou TupioU
MpoBeiou Tupiou
BaAkavikou kitpivou Tupiou




Edw, n d1adpoun avdyeral os taidi 6mou To TUPI BpiokeTal oTo eMiKeVTPO Kal AsiToupyei WG VANA TTOU gVWvel
puon, avbpwmnoug kai uvAun.

Ka6e oraon amokalumtel évav diapopeTiké ouvduaouo Tomiou, I0Topiag Kai TUPOKOMIKAG mapdadoong,
ouvOéTovTag pia gumeipia OMouU N yeuon YiveTal agrynon TOMou Kal TO TOTKO MPOoIOV METATPEMETAI OF
{wvTaviy moMITIoTIK) gumelpia.

[acTpovouikéc mpoTdoeig

Banitsa: mapadooiakh mita pe pUAAO yeuioTO pe Acukd Tupi kai auyd- oepBipetar {eoTr), ayannTth ot
TPwIvO N ovak

Shopska salad: 3pooepr) cakdra pe vroudra, ayyoupl, mimepid, KPeHUUSI Kal TPIPUEVO AEUKS TUpPI
mavw-mavw - guPAnuartiké maro tng Boulyapiknc koulivag

Tarator: kpUa coUma e yiaoUpTi, ayyoupl, avnbo kai okopdo - 1davikr yia (e0TEC PEPEC Kal
CUNTANPWVEI TIC TUPOKOUIKEG YEUOEIG

Mekitsi: Tnyavité Jupdpr mou oepBipetar pe péAl, Tupi A papueAdada (mrapadooiaké mpwivé/ovak)

Kyufte / Kebapche: yntd kepreddkia i Aoukdvika améd kipd, ouxvd ouvodsUovtal and Tupi  oaldTeg
Lyutenitsa: mkdvTikn cdAtoa/vapa and ynTéc mmepIéc Kal VTOUATEG, mou oepPipeTal ye TupId Kar ywpi

S maE OO OO0

Culinary profile

Producers in the Slivnitsa-Dragoman region continue to uphold local cheese-making traditions with
consistency and respect, applying knowledge and practices passed down from generation to generation
and creating cheeses with a strong identity and authentic flavor.

The region is known for producing:
Traditional white brine cheese
Cow's milk cheese
Sheep's milk cheese
Balkan yellow cheese

Here, the route becomes a journey where cheese takes center stage and acts as a thread connecting
nature, people, and memory.

Each stop reveals a different combination of landscape, history, and cheese-making tradition, creating an
experience where taste becomes a narrative of place and local products are transformed into a living
cultural experience.

Culinary suggestions

Banitsa: traditional pie with white cheese and egg filling; served warm, popular for breakfast or as a
snack

Shopska salad: fresh salad with tomato, cucumber, pepper, onion, and grated white cheese on top-an
iconic dish of Bulgarian cuisine

Tarator: cold soup with yogurt, cucumber, dill, and garlic—ideal for hot days and complements the
flavors of cheese

Mekitsi: fried dough served with honey, cheese, or jam (traditional breakfast/snack)

Kyufte / Kebapche: grilled meatballs or sausages made from minced meat, often accompanied by
cheese or salads

Lyutenitsa: spicy sauce/relish made from roasted peppers and tomatoes, served with cheese and

bread



O1 eTaipol Tou €pyou

To évrumo autéd amoTelei anoTéAeopa ouvepyaciag Tpiwyv Avantufiakwy Eraipsiwy (OTA) tne
Nelomovvhoou, ou évwoayv TIC SUVANEIC TOUG Yia TV mpowdnon Tou MONITICTIKOU KAl YAOTPOVOUIKOU
TOUPICHOU oTNV TEPIOXH.

Avanru€iakn Mapvwva A.E. A.O.T.A.

H Avamrru€iakn Napvwva A.E. A.O.T.A. anotelei £évav amd Toug Mo gvepyoUg TOTIKOUG Ppopeic avanTufng
otnv AvartoAikr) llehonmdvvnoo, kaAUmrovrag SioiknTika TiC mepioxég TG NoTiag kar Avatohikng Apkadiag,
tnC Aakwviag kar Tng Avatoliknc Apyolidac. ApaoTnpiomoigital and to 1995, pe amooToAn Tnv mpowOnon
TNG AEIPOPOU TOTMIKNG AvATTUENG Kal Tn oTAPIEN TwY Mapaywyikwy SuvApewY TnG utraifpou.

216X0C TNG €ival n gvioxuon TG TOTMIKAG EMXEIPNUATIKOTNTAG, N avadeifn TwWY PUOIKWY Kal TOAITICTIKWY
mdpwy, Kai n uhomoinon oAokAnpwpévwy mapeuPaccswy yia TNV evEUVAPWOTN TWY TOTIKWY KOIVWVIWY.

Méca anéd To 2AX «Say Cheese! Balkan Cheese», n Avantu&iakr Ndpvwva pe Tov ocuvtoviopoé Tng
Avarolikiic lMehomovviioou, édwoe éupacn otnv Apkadia, Tnv ApyoAida kai Tn Aakwvia.

AXAIA - ANANTYZIAKH A.E.

H AXAIA - ANANTYZIAKH A.E. SpacTnpiomoisital otny Nepipépeia Autikic EANGSac, pe Baciké atoxo T
oTAPIEN TNC EMXEIPNHATIKOTNTAG, TG KAIVOTOHIAG KAl TG aypodiaTpoghc.

Me moAueTh epmeipia oTnv epapuoyn mpoypappaTtwy LEADER, cupBdalAel ot dikTUwon mapaywywy kai oTn
dnuioupyia ouvepyelwy peTafl 181wTIKOU Kal dnuodciou Topéa.

H ouppeTtoxn tng oto XA «Say Cheese! Balkan Cheese» emkevrpwbnke otnv mpowbnon Tou Tomkou
YAaoTpovopikoU MOAITIOHoU Tng Axdiag, oTn cUvOeon TwY TUPOKOUEIWY ME TOV OIVOTOUPIGHO KAl OTN
S1auOPPWON EKTAISEUTIKWY SPACEWY YId TNV EVIOXUCH TWV TOTIKWY TTAPAYWYWYV.

Avanru€iakn OAupmiag A.A.E. O.T.A.

H Avamrru€iakn OAupmiag A.A.E. O.T.A. dpacTtnpiomoigital otnyv lepipepeiakn Evornra HAsiag, £éxovracg we
Baoikd avTikeipevo Tn oTAPIEN TG AYPOTIKAG OIKOVOMiag Kal Tnv mpowénon TNG MOAITIOTIKAG Kal (PUOIKAG
KAnpPOVoMIAg TNG TMEPIOXNAC.

Me £8pa Ta Kpéoteva, Afjuou Avdpitoaivac-KpeoTévwy, n eTaipeia éxel avantuer mAfBog mpwTtoPouliwy
OTOUC TOMEIC TOU AYpPOTOUPIGHOU, TNG TipooTaciag Tou mepiBdaAlovToc kai Tng avadei&ng tne HAsiag we

mpoopliopol Biwaoiung avantuéng.

Y10 mhaicio Tou 2AY «Say Cheese! Balkan Cheese», n Avantu&iakry OAupmiag emkevrpwbnke oTn
3nuioupyia kai mpoBoAn Twv Aladpopwy Tupiou Tng Autikig Nehomovvrhoou.
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Partners

This brooklet 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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MEPOX I' - ENIAOIO: & YINIOMNHMA

Koitwvrag 1o péAdov

H Tupokopia Twv Bahkaviwv BpiokeTal ofjpepa oe éva Kpicipo onpeio KAPTARC. Ao Tn pia mAeupd, kouBald
AdIWVEG gUMEIpiag, MapadoCIaKnG Yvwong Kal 131aiTepwy MPOIioVTWY PE TAUTOTATA. Ao Tnv aAAn, kakeital
va avramnokplei oTic cUyxpoveg MPOKANTEIC TNG ayopdq, oTIC aufavopeveg AmaITHOEIC MOTOMmoInoNG Kal
OTIC EMTTWOEIC TNG KAIPATIKAG aAAayng.

H mapaywyr Tupiot ota BaAkavia BacileTal oxed6v amokAeIoTIKA 0T MIKPAG KAIPMAKAC, OIKOYEVEIAKR
kTnvoTtpogia. H dpaotnpiotnta autn e€aopalilel mpoidvra uypnArg mo16TnTag, aAAd eivai 18iaitepa
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. loAAég oikoyevelakéq
Hovadeg Tupokopiag avTiyeTwmilouv Tov Kivduvo mavong AsiToupyiag Aoyw yRpavoneg Twy ISIOKTNTWY.
NapaAAnha, n evepyeiakn kpion kal To uwnAoé kd6oTOC Mapaywyrg kabioTolv dUokoAn Tn diatrhpnon
mapadooiakwy uebodwy.

E€ioou onuavTik eival n avdykn mpooapHoYRG OTIC Véeg Texvoloyieg kal oTn petaBaon ot éva mo Biwoipo
nmapaywyiké povrého. O1 pikpoi Tupokopol Twyv Balkaviwv kahoUvTal va evowpatwoouv clyxpova péca
moTomoinong, ynelaknc Ixvnhaoipotnrag kai mepiBailovTikic Siaxsipiong, xwpic va alhoiwoouv Thv
auBevTIKOTNTA TWY TPOIOGVTWY TOUG.




PART C - SELECTION & SUBMISSION

Looking to the future

The Balkan 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 Balkan 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 Balkan countries, especially in Greece, Bulgaria and
Romania, 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 XAX «Say Cheese! Balkan Cheese» avédeife Tn onupacia Tng cuvepyaciag avapeoa oToug TOTIKOUG
PopEig, Toug mapaywyoUq Kal TNV TOmKN autodioiknon. Méoa amd Tn dnuioupyia SIKTUWY, n Tupokopia
mavel va amoTelei peEPovwHEVN SpacTNPIOTNTA KAl METATPEMETAI o€ OUANNoYIKR uoOeon.

H 3ikTowon mpoopépel SuvatdTnTeg KoivAc TTpofolng, avrallayng Texvoyvwoiac, CUPPETOXRAG ot ekBioelg,
kabwg kal mpooPaocng ot véeg ayopig.

H Biwoiun ToupIoTIKr) TPOOTTIKA

To «CheeseScape: Apdpor TupioV Twy Balkaviwv» dev amotelei anAwe ToupioTikh diladpopr. ZuvioTd
oTPATNYIKN avamTuEng TOU EVWVEI TOV MPWTOYEVI| TOPED, TN YAOTPOVOHid, Tov TONITIONO Kal TNV eumelpia.
Méoa amd Tn piIAocopia Tou YAOTPOVOHIKOU TOUPIOHOU, O eMOKENTNG OV gival ma anmhog Oeatng, alAa
EVEPYOC CUPPETEXWY TN SiaTRpnon TNG auAng moMITIOTIKAG KAnpovouidc.

H evioxuon Twy Tomkwy SIKTUWY Kal n mpowdnon moTonoinuévwy mpoidvTwy (MOM kai MME) pmopoly va
amoTteAéoouv 10xupo6 Mulwva avamtuéne. NapaAAnha, n oTpoPpn o€ olkoAoyIKEG TTPAKTIKEG, N eKMaAidguon
VEWY TUPOKOMWY Kal n mpowOnon TnG aypoToupIoTIKNG eunelpiag Oa diacpalicouv Tn cuvéxion piag
napadoong mou ouvdéel Tn yn, To {wo kai Tov avBpwro.

Ta BaAkdavia, pe Tn yewypagikn Toug molkiAopopgia kal Tov MAoUTO Twv MPOIOVTWY TOUg, TAPANEVOUY
TOMmOG Omou n yeuon agnyeital ioTopia. O1 3popol Tou TuploU amoteloUv éva {wvTavo MapdAdelypa Tou TTwe
n mapadoon pnopei va petatpanei oe oxA6 PBiwoipng avantugng, MOMITIOTIKAG avayévvnong Kai
dnuIoupyIKnG e€woTpEpeiac.




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” 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 PGl) 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 Balkan countries, with their geographical diversity and the richness of their products, remains a place
where taste tells history. The "Cheese Routes" are a living example of how tradition can be turned into a
lever for sustainable development, cultural regeneration and creative extroversion.




KAcivovrag Tov kUkAo - AvTi EmAdyou

To «CheeseScape: Apopol TupioU Twv BaAkaviwy - Mehomdvvnooc» dev eival amiwg
évag xdptng A pia Bgpatikh diadpopn- eival éva kaAeopa mpog Tov Ta&IdiwTn va
yvwpioel Tnv auBevTiki Yuxn Tng eAAnvikng umaibpou.

KaBe otdon, kdbe yelon, kdOs mpdowto cuvOETEl éva HWOAIKO EUTIEIPIWY TTOU EVWVEI
TOV MONITIONO ME TN yn Kal Tn yeuon.
To Tupi Tng Mehomovvricou dev cival amAwg TPoIoY: eival popEag PVAHNG, cUVOECHOG
avBpwrnwy kal cupBolAr) otn Biwoiun TAUTOTATA TOU TOTOU.

AkolouBwvTag Toug «Apodpoug Tou Tuplou», o eMOKETTNG YiVETAl CUVOBOITOPOC OF £va
Ta&id1 moAiTiopou, puong Kai mapadoong mou cuvexileTal adidkoma péoa oTov xpovo.

H emoyr) oou éxel a€ia. Mmopei va oTnpiel pia Tomikfh oikovopia, va evBappuvel pia
VEQ YEVIA Mapaywywy, va kpathoel {wvTavo évav Tpomo {wng.

Me ka0e ouveldnTn yeuon, xTi(eIC YEQUPEG avapeoa oTo mapeAOoOV kal To péAAov.
H EAAGda éxel akopn T60EG I0TOPIEG va TeEl Eoa amod Tn yelon TnG —Ki €00, wg
Ta&131WTNG, PTOpPEiIC Va YIVEIC 0 aPpnynTAG TOUG.

AkolouBnoe Tic diadpouég Tou TupioU.

Akouoe Tn ciwm Twy Bouvwy, yvwplos Toug avBpwrmoug, dpnoe Tn yeUon va ot
odnynoel.

lati kaOe oTdon cival KI éva KOPpATI I0TOPIAG —
kal kaBe 1oTopia alilel va emwBsi ava,
M€oa amod ekeivov mou TN yeUETal.

CHEESESCAPE

BALKAN CHEESE ROUTES



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.
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www.cheesesca pPe.gr

To évtuTro uAoTtroinBnke aTto TTAaialo Tou SiakpaTikoU oxediou ouvepyaaiag «Say Cheese! Balkan Cheese», Tou TOTTIKOU
mpoypduparog LEADER/CLLD, Ytropétpo 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.
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