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Extaon/Area MNapaywyn (rov.)/
Navelina 2.100 8.000
Valencia 1.300 6.000
Nowrtd/ Other varieties 250 1.000
Zovolo /total 3.650 15.100
Clementine 10.600 37.000
Nova 1.600 4.000
Nownd / Other varieties 50 150
Zovolo/ Total 12.250 41.150
Aktwvidia  Kiwifruit
Hayward 1200 3.300
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KaAigpyoUueveg ekTdoelg eomeptSoelbwv
gival evTog TNG MPoOTATEVOUEVNG TTEPIOXTIG

eoneplLboeldn

O edapokApatikég ouvBrkeg tng Oeonpwtiag ival Wiaitepa
€UVOIKEG yla tnv avdntuén Twv KaAMepyeldv eonepldoeldwv
Kat aktvid{wv.

H neploxn ing Layiddag- Keotpivng eival ano g onpaviikotepeq
NEPLOXEG TNG XwWPAG o€ KAAMEPYELa Maviapwviol - KAnpevtivng.
H peyaAUtepn €ktacn nou KaAAlepyouvtal Ta eonepLdoELdn
elvat evtdg tng npootateudpevng neploxng “Natura” .

H yewypagikn BEan tng neploxng Oeonpwtiag pe 1o Advt g
Hyoupevitoag kat tnv Eyvatia 086 euvoouv TiG HETAQOPEG OTLG
xwpeg TG Eupwnng.

Ov kaMepyoUpeveg ektdoelg eonepldocdwyv Kat aktidiwv
€xouv Tnv niotonoinon EurepGap-Globalgap.

aKTLviSLa

0 kapnog Ttou aktwidiou eivat nAovolog o KAALO, Hayvrolo,
@WOQPoPo, QUUKEG (veg Kal xvootowxeia. Eniong OaBétel
neploadtepn Butapivn C og ox€on pe onolodnnote dAAo gpouTo,
apkel yovo va katavadwBel ap€owg YeTd Tnv KonA, yla va pn
xaBouv ot Btapiveg. H Unap&n noMwv Brrapvadv kabotd 1o
aKTW{dlo WG 10 KaAUTEPO PETO yLa Thv dUuva Tou opyaviopod.
Onw¢Kat pe ta eoneptdoetdn katn nAsoPn@ia twv KAAMEPYELDV
Bplokovtal eviog neploxng “Natura”.

citcus trees

The soil and climate of Thesprotia is particularly favorable for
the cultivation of citrus crops and kiwifruit.

The area of Sagiada — Kestrini is one of the most important
areas of the country in cultivating Mandarins — Clementine.
The largest area where citrus crops are cultivated is within the
“Natura” protected area.

The geographical position of Thesprotias, with the port
of Igoumenitsa and the Egnatia Motorway, favors the
transportation to European countries.

The cultivated areas of citrus fruit and kiwifruit are certified by
EurepGap-Globalgap

Kiwifruit is rich in potassium, magnesium, phosphorus, fiber
and minerals. It also has more vitamin C than any other fruit,
as long as it is consumed immediately after cutting, in order to
avoid loss of vitamins. The existence of many vitamins makes
the kiwifruit the best means of defense for the body.

As with the citrus fruit, the majority of kiwifruit crops are with-
in the “Natura” area.

mAnpo@opiec - informations: Chamber of Thesprotia Tel. +30 26650 29480 - www.export-co.eu



Eidn

Napaywyn (tov.)/

Production(ton)
NaBpdki/Seabass 4,500
Tommoupa/ Gilthead bream 6.500
Meooyelakd €idn/Mediterranean species 1.200

(paykpi, NiBpivi, putdKi,Kpavidg, cuvaypida)
(Red snapper, Common Pandora, Sharpsnout sea bream,Meagre, Dentex)

Luvolo/ Total 12.000

Movadéc yBuokalhiépyerag Kat peramoinong

8 povadec OotpakoKalIEpyELag,

2 |[xBukaAiEpyeleG ECWTEPIKWY VOATWV

7 JUOKELAOTAPLA- XWPOL EUmopiag ix0Vwv
1 IxBuoyevvnTikoG 0TaBUOG Kal

1 povada Mpomndayuvong

Fish Farms

8 units of Oyster farming

2 Inland water fish farming industries

7 Fish packaging factories - trading areas
1 Hatchery station and

1 Nurseries units

l;ﬁuaaa‘l(ltéfofa&g
Fish {3rms
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OEZNMPOTIAZ

WXBuoKaAALEPYELES

2tn BdAaocoa tng Oeonpwtiag €xouv adelodotnBel 27
Hovddeg napaywyng e kUpla napaydueva npoiévia
Tolnoupa Kat 1o AaBpdkL.

H eykekplp€vn BuVaPLKATNTA AUTWY TwV HoVAdwY avépXxeTal
onpepa nepinou atoug 12.500 tévoug, eved ndN Npoxwpouv
otadikaoieg alénong autwv Twv duvaplkoTATwY. EKTog and
v totnovpa Kat 1o AaBpdkt nou anoteAolv Ta KUpla €GN
npaywyng dAAa €idn e onpavitkh duvatdtnta avantu§ng
kat epnopiag eivat 10 @aykpl, 10 ABpivl, T0 PUTAKL O
Kpavidg Kat n ouvaypida.

Mooootd 85-90% tou TteAikoU npoidviog e€dystat oTiqg
OleBveic ayopég evwd 1o 70% anoppo@dtal ano TG ayopEg
n¢ ltaAiac.

Xtn  Oeonpwtia  eniong Asttoupyolv 8  povddeg
MUBOKOAAEPYELEG KaL 2 HOVADEG ECWTEPIKWV UBATWY .

H peydAn olevtikn  nmapaywyn g Oeonpwrtiag
unoaotnpidetatano ocUyxpoveg eykataotdoelg petanoinong-
eynopliag.

2tnv neploxn undpxouv 7 oUOKeEUAOTAPLO VWNWY (XBUwv
yla va kKaAugouv TG avdykeg Twv BaAdoolwv povadwy
napaywync.

Along the coast of Thesprotia, there are 27 licensed fish
farming production units, producing mainly Gilthead
bream and Sea bass. The approved capacity of these
units today is 12,500 tons, however, procedures for
increasing these capacities are already in progress. Apart
from Gilthead bream and Sea bass, which are the main
species of production, there is also a significant growth
potential in other species such as red snapper, common
Pandora, sharp snout bream, meager and dentex.

Approximately, 85-90% of the final product is exported
to international markets, while 70% is absorbed by the
ltalian markets.

Also, in Thesprotia, there are 8 mussel farming units and
2 inland water units in operation.

The large fishing production of Thesprotia is supported by
modern processing and trading facilities.

In the area, there are 7 fish packaging factories which
meet the needs of the sea production units.

mANPoYopieg - informations www.fishfarms.gr « Chamber of Thesprotia Tel. +30 26650 29480 - www.export-co.eu - www: e-thesprotias.gr



» KaA\lepyoUpeveG EKTATELG OTP.

Cultivated areas ha.

« Aévbpa

GEES

- Mapaywyr ehatoAdadou (tov.)

Olive oil production (ton.)

« EAatlotpiBeia

Olive oil press companies

« BloAoyikr) KaAAIEpYELQ OTP.

Organic crops - Acres.

107.600

800.000
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eAaLoxopla

H eAalokaAAiEpyela €xel e€alpeTikn anuaaia yia tnv MNeplpépela
Hneipou, nou dlaBetel napddoon 3 aldvwy o KANOLEG MEPLOXEG,

kat oe Mo éktaon 107.600 otpeppdiwv  KaAAepyouviat
oxeddv 800.000 dévipa eAatonotnolpwy MolkAwyY otnv T1.E.
Oeonpwrtiac. Eniong, n eAalokaAAiEpyela elval aventuypevn Kat
oti¢ lNepupepetakeg Evotnteg MNpgPelac (Kupiwg eAatonotnaipwy
nolKAlwy) Kat Aptag (Kuplwg Bpwolpwv

MOLKIALWV). (

Kuplapxn nowiAia €ivat n AwavoAld (n
NadoeAd) Kepkupac (1 lMpefelng) Kat
akoAouBouUv n KopwVELKn Kat n Tontkn nolkiAia tng Oeonpwrtiag,
Nnotwtikn. Ektéc and T eAalonotioeg MNOLKIAlEG otnv
EKBALPN gAaloAddou odnyeital Kat peydAo pEPoC (oxeddv To
ouvoAo o€ Oeonpwtia Kat MNpéRela) Tng enttpanédlag notkiAiag
KovaepBoAld (XovdpoeAid) Aptag kat XovdpoeAld MnoAwdvac.

H napaywyn eAatoAddou @Bdvet toug 1.250 tévoug kat e€aptdtat
and TG KAMATIKEG OUVBNKEC Kal Tnv napeviautogopia twv
0évipwv. H EKBAWYN Tou eAatokdpnou yivetal oe 17 eAatotpPeia
KaL Asttoupyouv 2 eyKekpLluéva tunonotntipla eAatoAddou, nou
Ouw¢ dlaxelpifoviat HIKPES MOOBTNTEC.

olive cultivation

The cultivation of olives is extremely important for the Region of

Epirus, as its tradition in certain areas dates back 3 centuries,

and in an area of 107,600 acres, nearly 800,000 varied olive

trees are cultivated in RE Thesprotias.

Moreover, olive cultivation is developed in the Regional Sections
of Preveza (mainly oil extraction varieties) and Arta (mainly
edible varieties).

s

»
% * arvres

The dominant variety is Lianolia (or Ladoelia) from
Corfu (or Preveza) followed by Koroneiki and the local variety
of Thesprotia, Nistiotiki. Apart from varieties used for oil
production, a large amount of table varieties of Konservolia
(Chondroelia) from Arta and Chondroelia from Bolianos are
used to produce olive oil as well.
Olive oil production reaches 1,250 tons and it depends on the
climatic conditions and the alternate bearing olive trees. The
pressing of olives is done in 17 olive oil presses and there are
in operation, 2 approved conventional olive oil presses used for
small quatities.

mANpoopie¢ - informations Chamber of Thesprotia Tel. +30 26650 29480 « www.export-co.eu  www: e-thesprotias.gr



Napaywyoi/ Milk
Producers raha
Ayehadivo yaha/ cow milk 7 925.215
Aiyelo yaha/ Goat milk 410 2413.334
MpoPeto/ Sheep milk 1.155 11.657.865
Zuvolo/ Total 1.572 14.996.414

Mapaywyn tuplwv
Cheese production

Tupta pahaka/ Soft cheese 136.398
Tuptd okAnpa-nuickAnpa/
Hard - semi hard cheese 301.328

Tupla TUpoYANaKTOG /

Whey cheese 440.031

Tuvolo/Total 877.757 B ik | ré’l‘la’TUf‘
I e Ml - cheese




210V 0pewd OYKO TNG eupltEPNG nepLloxng Ing Hnelpou, pe
kUpta dpaotnplétnta TNV KInvotpowia, dnyloupynBnke peydAn
napddoon otnv tupokopia, t€xvn yvwoth otouc EAAnveG ano
1a Opnpikd xpdvia. To ydAa Kat Ta npoidvia Tou anoteAolv pLa
onpavikn Katnyopia npoiéviwv yia tnv neplgepela Hneipov,
anoteAwvtag akpoywviaio AiBo NG TOMIKNAG okovopiag Kat
Kowvwviag kat otnpidovtag dLaitepa TG OPEVEG AYPOTIKEG Kal
napapeBopLeG NEPLOXEG.

H anapduizn yelon kat n e&atpetikn toug notdtnta tonoBetel
T0 YVACLO NMEPWTLO YOAGKTOKOMIKA npoidvia otnv Kopugn
g npotigynong twv EMAvewv kat évwv katavaAwtwv. O
npooavatoAlopdg, to éviovo avdyAu@o nou dnploupyeital an’ ta
Bouvd tng Kat 1o NARBOG TwV PIKPOKALWATWY nou dnpoupyouvrat,
ouvieloUv oto va dlaBetel n Hnepwtikn yn pa nAovotétatn
xAwpida pe NoAU peydAn Blonokirdtnta, npoadidoviag oto yaAa
Twv (Wwv nou Béokouv Wlaitepa NOLOTIKA Kat opyavoAnnTkd
XapaKINPLoTkd, ta onoia a&lonoolv pe 10 PEPAKL Kal Tn
MakpOxpovn epnewpia Toug oL enxelpnyatieq napdyoviag
10 ovopaotd tupld tng Hnelpou. H Aettoupyia twv povddwv
oUdpwva pe ta dlebvn npdtuna kat npodiaypa@ég noldintag,
gyyudtal tnv €€alpentknh NoLGTNTA TwV TEAKWY MPOIGVIWV.

210 N. Oeonpwrtiag ot napaywyol avépxovtat otoug 1.563 evw n
napaydyevn noodtnta ydAaktog avépxetat 14.996.414 L.

In the massif of the wider region of Epirus, whose main activity
is livestock farming, a great tradition was created, the art of
cheese making, an art known to the Greeks since the Homer
years.

Milk and their products are an important category for the Epirus
region, becoming a cornerstone of the local economy and
society and more specifically supporting rural mountainous
and border areas.

The incomparable taste and exceptional quality places the
original continental dairy products at the top of the consumer
preference, both domestically and abroad.

The orientation, the striking terrain shaped by the mountains,
and the multitude of microclimates created, contribute to the
rich flora with high biodiversity, giving the milk from the animals
that graze there, the special quality and organoleptic features
that help entrepreneurs create the famous cheese of Epirus.
The operating units, which are in accordance with international
standards, guarantee the exceptional quality of the final product.
In the Prefecture of Thesprotia, producers amount to 1,563
while milk production is up to 14,996,414 Lt.

mAnpoopie¢ - informations Chamber of Thesprotia Tel. +30 26650 29480 « www.export-co.eu  www: e-thesprotias.gr






pedALooorkopla

H peAwoookopia ta teAeutaia xpdvia avantiooetal Pe tkavonolntikoug puBpoug. Eival pia onpaviikh napaywylkn
dpaotnptdtnta pe tnv onoia pnopouv va alonotolvial e eEAPETKA anoteAeopatiké Tpéno oL duvatdtnteg ING EAANVIKAG
@uong. H peAdioookopia eival anodedelypéva noAU onpaviikn yia tnv dlathpnaon tng nepLBarloviikig Loopponiag Kat
€l0IKG o€ NEPLOXEG Pe €UBPOTA OLKOAOYLKE XAPaKINPLOTIKA.

2tn Beonpwtia dpactnplonololvial cUCTNUATIKE e TN pdeAtoookopia 250 eyyeypappévol JeEAloOoKAHOL Katl napdyouv
e€alpetkng nowdtntag avBdueAa onwg to Bupapiolo AL ano eonepldoeldn aAAd Kat PEAL ano dAAa @utd. Eniong
napdyetat neukOpeAo KaBWe kat péAL EAdtng. Ztadlakd au&dvetal kal n napaywyn BloAoyikou peAol. tn Beonpwtia
undpxouv 160 kuPéAeg mou napdyouv BLoAoytkd PEAL

QpwWpAQTLKA - Bétava

210 N. Oeonpwrtiag de yivetal ouotnUaTikA KAAALEPYELD APWHATIKWY - QAPHAKEUTIKWY QUTWYV. YRNApXouv OHwG NoAAd
€ldn autouwyv oxedov o 6A0 T0 VOuO.

Ta @utd nou pnopel va anaviicel OTIG NEPLOCOTEPEG NEPLOXECG €lval: Tadl tou Bouvou, piyavn, @aokdunAo, Bupdpt
XapouAAL pévta, @AloKoUvL, Bpouunt, dudapoc, TiAlo, HEALOGOX0PTO, HOASXa, YTEPN, aypLlo TPLaVIA@UAAD, KAAEVTOUAQ,
T00UKVida, devdpoAiBavo, ddgvn, eukdAuntog, yaidoupdykabo K.a.

2tn Beonpwtia yia pkpn etalpia cuvepyddetal e QUPUOKEUTIKEG €TaLPlEC Kal €TALP{EG KAAAUVTLKWV Kal TG MPounBeUel
pe motonotnpéva BloAoyikd Botava.

EKTPOPN oaALYKApLWYV

Ap1Budg povdadwy: 10
AvoixtoU tUnou: 8
KAelotoU tUnou: 2

2UVOALKOG aplBuog otpedpdtwy: 78

AAAES KQAALEPYELES

210 N. Ogonpwtiag KaAMiepyoUvTal KINVOTPO@LKA QUTA 0 apdeUOEVEG NEPLOXEG. Ta KupLdTepa £(ON Nou KaAAlepyouvtal
elval : o apaBdottog yia Kapnd Kat N NdKA yla oave. LUYKEKPLUEVA

Apafdottog kaAAlepyouvtat 14.600 otp. kat napayduevn noadtnta o€ tn eivar 21.000

Mndwn - 17.600 otp. - ) 21.000

Aownd - 7.500 otp. ) ) 5.500

Ocov apopd tnv BloAoytkn KaAAEpyeLla KTNvoTpo@lkwy @uTwV oto N. Beonpwtiag kaAepyouvral BoAoyikd 2.1500 otp.

mAnpoopie¢ - informations Chamber of Thesprotia Tel. +30 26650 29480 « www.export-co.eu  www: e-thesprotias.gr



beekeeping

In recent years, beekeeping is growing at a satisfactory rate. It is an important production activity that enables the use
of the Greek nature’s potential in an extremely effective way. Beekeeping is proven very important for maintaining the
ecological balance, especially in areas with fragile ecological characteristics.

In Thesprotia, 250 registered beekeepers are systematically active in beekeeping and produce high quality flower e,
honey, such as thyme honey, honey from citrus trees, and other plants. Pine tree honey, and honey of Elati are &
produced as well. Also, the production of organic honey is gradually increasing. In Thesprotia, there are 160 beehives |

producing organic honey. \

aromatic plants-herbs

In the Prefecture of Thesprotia, aromatic - pharmaceutical plants are not yet systematically cultivated. However,
there are many kinds of native plants throughout the prefecture.

Most common plants are: mountain tea, oregano, sage, thyme, chamomile, peppermint, pennyroyal, savory, mint,
tilia, lemon balm, mallow, fern, wild rose, calendoula, nettle, rosemary. laurel, eucalyptus, thistle etc.

In Thesprotia, two small enterprises collaborate with pharmaceutical and cosmetic companies and supply them
with certified organic herbs.

Snail fFacrming

Number of units: 10

Open type: 8

Closed chambers: 2

Total number of hectares: 7.8

In the Prefecture of Thesprotia, forage plants are cultivated in irrigated areas.

The main cultivated species are: maize and lucerne. Specifically, 14,600 acres of maize are cultivated and the pro-
duction reaches 21,000 in tons.

Lucerne ’ 17,600 acres  ~ ’ 21,000
Others ‘ 7,500 acres ’ 5,500
As for organic crops, in Thesprotia, are cultivated 215 acres of organic forage plants.




TYPOKOMIKA/ CHEESE AND DAIRY COMPANIES

« NAMH O.E./ LIAMIC.0. TKANAAAO MAPAMY®IA/ SKANDALO- PARAMITHIA - 46200 2666041042- 2666041354 -2666041042 tliamis.oe@gmail.com SKANDALO PARAMITHIA

« MAKPHZ TPHIOPIO%/ MAKRIS GRIGORIOS OIAIATEY/ FILIATES 46300 2664023636 - 2664022246 - - 6947941697

« NATZIAX ZIYPIAQN/ NATSIAS SPIRIDON PABENH OIAIATEX/RAVENI FILIATES 46300 2651077495 - 6974643498

« KONXTANTINOX 00IAX KAl YI0% O.E. [KPIKA-NAPAMYOIAX 46200 2666024644 -2666024648 sofiasun8@gmail.com
KONSTANTINOS SOFIAS & SON PARAMITHIA CO GKRIKA - PARAMITHIA

« B.A. MAMAAOMOYAOX

TYPOKOMIKH MAPAMYOIAX MON ENE ZEPBOXQPIOY MAPAMYOIAY 46200 2666051166 - 2666051403- 6974920093 antonispapad@hotmail.com
B.A. PAPADOPOULOS MON ZERVOCHORI PARAMITHIA

< AOOI I. KAKOY O.E./ AFOI I. KAKOU C.0. KAPBOYNAPI MAPAMYOIA/ KARVOUNARI PARAMITHIA 46200 2666023997~ 2666022209 - 6945466101 sakdimit@gmail.com

« MAXTOPAY. ANAPEAY/ MASTORAS ANDREAS [TAPAMYOIA/ PARAMITHIA 46200 2666022136 - 2666022170 - 2666023203 mastoras.meat@yahoo.gr

N

« ANIONTOY MAPIA “KTHMA NTOYKA” TAPAIKI [TAPAMYOIAX 46200 2666041878 6945554306 info@hotel-iliana.gr / info@ktimantouka.gr  www.ktimantouka.gr
LIONDOU MARIA -" DOUKA ESTATE” GARDIKI PARAMITHIA

« ZHIOX NMAYAOX “H NAPAAOXH” [PAIKOXQPI HIOYMENITZA 46100 2665025132 - 2665021503 - 2665021508 -6974406229  info@paradosihotel.gr / paradosi_zigos@yahoo.gr -~ www.paradosihotel.gr
Z1GOS PAVLOS “TRADITION” GREKOCHORI |GOUMENITSA

« AHMHTPIOX TOTAHX. A.E. (EAIEY) OAYKOMHAIA  HTOYMENITZA 46100 2665071707 - 2665071303 - 2665071707 -6936772915 info@gioglis.gr www.gioglis.gr
DIMITRIOS GIOGLIS S.A. (OLIVES) FASKOMILIA |GOUMENITSA

N
« 200IAX MANATIQTHY/ SOFIAS PANAGIOTIS TKPIKA MAPAMYOIA/ GRIKA PARAMITHIA 46200 2651062524 - 2666024649 -2651062524 -6944726102  christsofias@yahoo.gr
- T2IABOX BAXIAEIOX/ TSIAVOS VASILIOS AT, ATOXTOAQN 3 HTOYMENITZA 46100 2665026367 - 6947424622 tsiavosvasilis@hotmail.gr

3 AG. APOSTOLON str. IGOUMENITSA

BOTANA - VERBS

+ KOMINH MAPIA/ KOMINI MARIA MAPTAPITI/ MARGARITI 46030
« MIOPOY MAPIA/ MPOROU MARIA MAPTAPITI/ MARGARITI 46030

2665094049 - 6978572094
2665094294 - 6934985064

mariakomini@yahoo.gr www.kominibioherbs.gr
borou-herbs@yahoo.gr www.borouherbs.info

YAATOKAAAIEPTHTES - INFORMATION FOR FISHFARMS www.fishfarms.gr




EZMEPIAOEIAH - CITRUS TREES

« TPIANTAQYAAOY ZMYPIAQN/ TRIANTAFILLOU SPIRIDON
« NATINAZ TEQPT10%/ PAPPAS GEORGE

« XOTHPAKHY EYATTEAQY “CLEMENTINE-GITANI
SOTIRAKIS EVAGGELOS “CLEMENTINE - GITANI”

- MMAAAOZ MAPKOZ “MARKOS FRUITS”
BALLOS MARKOS “MARKOS FRUITS”

- NIKOAAQOY BAZIAEIOX “AHERON FRUITS”
NIKOLAOU VASILEIOS “AHERON FRUITS”

« BENOY AGHNA - “SAGIADA FRUIT”
VENOU ATHINA “SAGIADA FRUIT”

« TPIANTAOYAAOY BENETHX
TRIANAFILLOU BENETIS

« 2Y.B.E.AN. AEXYNETAIPIZTIKH BIOMHXANIA
SIVEAP S.A. INDUSTRY COOPERATIVE

« TKIKAX AIONYZIOX. EME /“GIKAS FRUIT EME”
GIKAS DIONISIOS LTD/ “GIKAS FRUIT LTD”

+ AOOI 1. MANTOY/ AFOI 1. MANTOU

« AIAMANTHZ BAZIAEIOX
DIAMANTIS VASILIOS

MARKATSELIOS & SONS CO “GITANI” VINICULTURE -VINERY

- EYOYMIOY EYOYMIOX. - “OEXMPQTIKH OINOMOIIA”
EFTHIMIOU EFTHIMIOS - “THESPROTIKI VINERY”

N

__________________________________

MOTA - DRINKS

« MAPKATZEAHY & Y101 0.E AMIMTEAOKAAAIEPTEIA-OINOMOIIA-TITANH - AAONH OIAIATEX

~
TEANQN 9 HTOYMENITZA/ 9 SELLON str. IGOUMENITSA 46100 2665026625 - 2665026625 spirostriantafillou@gmail.com
IP. AAMIMPAKH 2 HTOYMENITZA /2 GR. LAMPRAKI str. IGOUMENITSA 46100 2665027063 - 2665023489 6944525077  ektelpap@otenet.gr
NEA ZEAEYKEIA HTOYMENITZA 46100 6947800827 evsotirakis@gmail.com
NEA SELEFKIA - IGOUMENITSA
TPIKOPY®O OIAIATEX 46300 2664022754 - 2665022542 - 6957303203 markosfruit@yahoo.gr
TRIKORIFO FILIATES
TAYKH TAPAMYOIA 46200 2666041801 - -2666041801-6945741399
GLIKI PARAMITHIA
YATIAAA OINIATEX 46300 2665024540 - 2665024540 prokpappas@gmail.com
SAGIADA FILIATES
49 MAPTYPQON AAAOXQPI HTOYMENITZA 46100 6944999244
49 MARTIRON LADOCHORI IGOUMENITSA
NEA ZEAEYKEIA HTOYMENITZA 46100 2665029122 - - 2665025257
NEA SELEFKIA IGOUMENITSA
KEXTPINH - ZATIAAA OIAIATEX 46300 2665028290 - 2665028628 - 6946708088 / 6944878522
KESTRINI - SAGIADA FILIATES gikasdfruits@gmail.com
XATIAAA OINIATEY / SAGIADA FILIATES 46300 2664051614 - 6948304267 / 6948304268 afoimantou@gmail.com www.mantoufruits.gr
_/
™
XPYZAYTH MAPAMYOIA 46200 2666023984 - 26665029184 - 6944470237 diampar@otenet.gr www.diamantis-distilery.gr
CHRISAYGH PARAMITHIA
46300 2664023106 - 6972268479 mpappas@otenet.gr
DAFNI FILIATES
NEA ZEAEYKEIA  HFOYMENITEZA 46100
NEA SELEFKIA IGOUMENITSA
_/

‘Epyo: “IntActPlan- Apaon 5.2”

Euxapiotieg

EuxaptotoUue T A/von lewpyiag-Ktnvotpopiag tne I1.E. Osompwrtiag yia tnv moAdTiun forbeld Toug oTnV oUYKEVTPWON TWV OIKOVOUIKWY KAl OTATIOTIKWY OTOIXEIWV TTOU TTEpIEXOVTal TNV éKS0ON.
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