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KEXPHY

OI ITPEXBEYTEYX THY PETXINAYXZ Y¥TO EEQTEPIKO

Mepinou 1o 30% 1ns emoias napaywyns pas efdyerar oe 24 xdpes oe dho 1ov kdopo. Kébe
xpovid, n noodTnTia Twv KPAoIhV pas nou nepvolv 1a olvopa Tns xdpas pas aufdverar pe
onpavtikoUs pubpouls kai pali aufdvoviar o @idor s peroivas. Owdepidol ald  kai
enayyeAparies 1ou kpaoiol yontelovial and T olyxpovn NoloTIKh peToiva, n onoia eival Ikavi
va npoo@épel pia povadikn epneipia.

MapdMnha pe Tous véous autoUs (pilous Tns peToivas, EMNIAEYPEVOI ENAYYEAUATIES KAl ONPAVTIKES
npoownikdtntes 10U Kpaoiol oe Oiebvés eninedo, épxovial onv EANAGSa, npookekhnpévor tou
olvonoleiou KEXPHX, npokeipévou va anokrioouv tnv epneipia tns percivas cto 1éno onou
napdyeral ebd kar xihieries. Master of Wine, énws o1 Doug Frost kai David Allen, Master
Sommeliers, énws o1 Ron Edwards kai Jarad Slipp, &npocioypdgol, énws n Fiona Beckett, and
ns HMA, tov Kavadd, n TaMia, 1o Hvwpévo Baoikeio kai n leppavia, yvwpilouv pali pas tov
1PdNo napaywyns, aA\éd kai 1o nos anolapBdvoupe 10 nio didonpo eMnvikd kpaoi. X1o TéNos
k&Oe 10816100, o1 onoubaiol autoi enayyeAparies, €MOTPEPOUV OTIS XDPES TOUS ws VEO!
npeocBeutés Tns petoivas kal Tou eMnvikol kpacioy.




