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INTRODUCTION TO THE MESA PROJECT

The Mediterranean Islands for Sustainable Agriculture (MESA) project is a groundbreaking initiative
aimed at promoting and supporting sustainable agricultural practices across the Mediterranean
islands. With a focus on the regions of Crete, Sardinia, and Mallorca, MESA showcases the value of
high-quality, sustainably produced agricultural products. This project is committed to enhancing
climate resilience, promoting environmental protection, and ensuring animal welfare through
agricultural practices that align with both traditional methods and modern sustainable techniques.

MESA seeks to bridge the gap between these Mediterranean islands and European markets,
advocating for products that not only meet high environmental standards but also reflect the unique
cultural and culinary heritage of each region. By supporting local farmers and producers, MESA
empowers these communities to thrive while preserving their landscapes and traditions.

OVERVIEW OF EVENTS
Press Conference

The Munich events will begin with a Press Conference, where representatives from the MESA project
and the Network of European Union Chambers of Commerce (INSULEUR) will present the project’s
goals, objectives, and expected outcomes. Attendees will gain insight into MESA's commitment to
promoting high-quality, sustainably produced agricultural products that contribute to climate
resilience, environmental protection, and animal welfare. This conference will serve as an
introduction to the sustainable agriculture methods encouraged by MESA and outline the potential
benefits of supporting Mediterranean producers in achieving greater environmental responsibility
and market visibility.

B2B Networking Event

The B2B Networking Event is a unique platform for business professionals in Retail, Hospitality, and
Distribution sectors to engage directly with top producers from Crete, Sardinia, and Mallorca. This
event is structured to facilitate meaningful business discussions and partnerships, focusing on
products that not only meet the highest standards of sustainability but also represent the rich cultural
heritage of these regions. By connecting with producers committed to sustainable and eco-conscious
practices, attendees will have the chance to explore agri-food products perfectly suited for today's
eco-aware consumers. This event underscores the MESA project's role in creating synergies that
blend tradition with modern sustainability goals, offering a valuable opportunity to establish
partnerships that are both profitable and aligned with responsible consumer trends.



Gastronomy Event

The culmination of the MESA events will be a Gastronomy Event that celebrates the vibrant and
diverse flavors of the Mediterranean. Professional chefs and expert sommeliers will curate an
unforgettable culinary experience, presenting traditional dishes and exquisite wines from Crete,
Sardinia, and Mallorca. Guests will have the opportunity to savor authentic Mediterranean flavors
and learn about the unique ingredients and techniques that define the cuisine of these islands. This
event embodies the MESA project’s dedication to quality and sustainability, offering a true taste of
the Mediterranean that honors both the environment and the rich culinary traditions of these regions.

Each event is meticulously designed to immerse participants in the Mediterranean spirit, fostering
appreciation for sustainable agricultural practices and promoting the culinary and cultural heritage
of the islands. Through these gatherings, MESA aims to build lasting connections with European
consumers, businesses, and advocates of sustainability, creating a pathway for Mediterranean
products to reach a wider market while upholding the values of environmental stewardship and
quality.

PARTICIPATING CHAMBERS OF COMMERCE

INSULEUR: The managing partner of the MESA project, INSULEUR (The Network of the Insular
Chambers of Commerce and Industry of the European Union) is dedicated to fostering sustainable
economic development on European islands. By focusing on projects like MESA, INSULEUR plays a
crucial role in promoting sustainable agricultural practices, encouraging environmental
responsibility, and supporting local economies across EU islands.

CHAMBER OF COMMERCE OF CRETE: Representing the Greek island of Crete, this chamber plays
an active role in supporting local businesses, particularly in the agricultural sector. Through initiatives
like MESA, the Chamber of Commerce of Crete promotes the island’s rich agricultural heritage,
focusing on environmentally friendly practices and quality products.

CHAMBER OF COMMERCE OF SARDINIA (CAGLIARI-ORISTANO): The Sardinian Chamber of
Commerce supports the agricultural and food sectors of Sardinia by encouraging sustainable
production and innovation. Through the MESA project, they aim to showcase Sardinia's unique agri-
food products, emphasizing both tradition and sustainability.

CHAMBER OF COMMERCE OF MALLORCA: Representing the Balearic Island of Mallorca, this
chamber is committed to advancing sustainable agriculture and supporting local producers. With
MESA, the Chamber of Commerce of Mallorca highlights the quality and sustainability of Mallorcan
agri-food products, bringing them to a wider European audience.



PARTICIPATING COMPANIES — CHAMBER OF CAGLIARI-ORISTANO

Company Name: CP&G Srl - Ayo

Company profile/ Product Focus: AYO Alimenti is a Sardinian company dedicated to
rediscovering and sharing the island’'s ancient culinary traditions with a modern twist. They
produce high-quality, natural foods such as preserved vegetables, creams, and sauces,
emphasizing sustainability and innovation. https://www.ayoalimenti.com/

Product Focus:

Preserved Vegetables: Such as organic dried tomatoes and artichokes. Creams and Sauces:
Including spicy red pepper cream and other unique spreads. Stuffed Vegetables: Like chili
peppers stuffed with cream cheese and tomatoes stuffed with tuna and Italian capers

Sustainability Credentials: AYO Alimenti is committed to sustainability through several key
initiatives. They emphasize the use of natural and simple ingredients, ensuring high-quality
products with minimal environmental impact. The company also promotes social sustainability
by enhancing gender equality, with women making up the majority of their staff. Additionally,
AYO Alimenti has introduced a new organic product line, further showcasing their dedication to
environmentally friendly practices

Company: Ferreli - SARDAPAN

TORNAI DA,

FERRELI - SARDAPAN



Company Profile

Ferreli is an artisan bakery located in Lanusei, Sardinia, at the heart of the Carasau and Pistoccu
bread district. Since 1954, they have been producing high-quality, traditional Sardinian bread
with a modern touch.

Website: www.ferreli.it
Product Focus:

e Pane Carasau: Thin, crispy flatbread.

e Pane Guttiau: Carasau bread seasoned with olive oil and salt.
e Pane Pistoccu: A thicker, more substantial bread.

e Guti: A snack made from seasoned and baked bread.

e PaneSfoglia: Small, rectangular bread slices ideal for meals.
e Grissau: Breadsticks made from Carasau bread12.

Sustainability Credentials

Ferreli is committed to sustainability, with efforts including:

ISO 9001 Certification: Ensuring quality management and continuous improvement.
Organic Product Line: Offering a range of organic bread products.

Local Sourcing: Using locally sourced ingredients to reduce environmental impact

Company Name: Cantina Sociale di Monserrato - Cantine Pauli's

Antica Cantina di

Monserrato
1924
Company Profile

The oldest wine cooperative in Sardinia, established in 1924.Cantine Pauli's is a historic wine
cooperative based in Monserrato, Sardinia. Founded in 1924 by 79 local wine-growers, it has
grown to become a significant player in the regional and national wine market.

Website: www.cantinepaulis.it


http://www.cantinepaulis.it/

Product Focus:

e Cannonau di Sardegna DOC: A robust red wine.

e Vermentino di Sardegna DOC: A fresh and aromatic white wine.

e Monica di Sardegna DOC: A smooth and fruity red wine.

¢ Nuragus di Cagliari DOC: A unique white wine with a distinct character.
e Moscato di Sardegna DOC: A sweet and fragrant dessert wine.

Sustainability Credentials

Local Sourcing: Utilizing locally grown grapes to support the regional economy and reduce
environmental impact.

Traditional and Modern Practices: Combining traditional methods with modern technology to
ensure high-quality wine production while maintaining environmental responsibility.

Company Name
Distillerie Mario Pacini Srl

Liquori Pacini - Traditional Sardinian liqueur producer since 1944.

PACINI

- dal 1944 -

Company Profile

Liquori Pacini is a family-owned distillery based in Elmas, Sardinia. Established during World
War II, the company has been producing high-quality liqueurs and syrups for over three
generations, combining traditional recipes with modern techniques.

Website: www.liquoripacini.it


https://bing.com/search?q=Cantine+Paulis+trade+fair+products+services
https://bing.com/search?q=Cantine+Paulis+trade+fair+products+services
https://bing.com/search?q=Cantine+Paulis+trade+fair+products+services

Product Focus:

¢ Mirto di Sardegna: A traditional myrtle liqueur.

¢ Limoncello: A classic lemon liqueur.

e Liquore di Liquirizia: A rich and aromatic licorice liqueur.

e Amaro Sardo: A bitter liqueur with a blend of Sardinian herbs.

¢ Crema di Mirto: A creamy version of the traditional myrtle liqueurl.

Sustainability Credentials

Local Sourcing: Using locally sourced ingredients to support the regional economy and reduce
environmental impact.

Responsible Consumption: Promoting responsible consumption of their products and
condemning the abuse of alcoholic beverages.

COMPANY 5:

Company Name: Argiolas Formaggi - Renowned producer of traditional Sardinian

cheeses.
JIOLAS

FORMAGUGI

Company Profile

Argiolas Formaggi is a family-owned cheese manufacturer based in Dolianova, Sardinia.
Founded in 1954 by the Argiolas brothers, Ennio and Eligio, the company has been producing
high-quality pecorino and goat cheeses for over 60 years.

Website: www.argiolasformaggi.com

Product Focus
e Pecorino Sardo PDO: Both mature and fresh varieties.
o Caprino: Goat cheeses with different aging profiles.

e Specialty Cheeses: Such as truffle-infused pecorino and spicy varieties.


https://www.liquoripacini.it/it/
https://www.liquoripacini.it/it/
https://www.liquoripacini.it/it/
https://www.liquoripacini.it/it/
http://www.argiolasformaggi.com/
https://bing.com/search?q=Argiolas+Formaggi+company+profile

Sustainability Credentials

o Certifications: Including UNI EN ISO 22000:2005, BRC, IFS, and ICEA for organic
products.

e Local Sourcing: Using 100% Sardinian milk from sheep, goats, and cows.

e Environmental Responsibility: Implementing modern technology and continuous
improvement processes to minimize environmental impact.

Company Name: Fattorie Enrico Loddo

D'OLIA

Olio Dolia - Premium producer of Sardinian extra virgin olive oil.
Company Profile

Olio Dolia is a family-owned business based in Dolianova, Sardinia. Founded by Enrico Loddo,
the company has been producing high-quality extra virgin olive oil for over 30 years, combining
traditional methods with modern innovation.

Website: www.oliodolia.com

Product Focus

At trade fairs, Olio Dolia showcases a variety of their premium olive oil products, including:
e Extra Virgin Olive Oil: Traditional, organic, and DOP Sardegna varieties.
e Flavored Oils: Infused with lemon, chili, garlic, and other Mediterranean herbs.
e Creams: Such as artichoke cream and olive cream

Sustainability Credentials

Organic Certification: Offering a range of organic olive oils.

Local Sourcing: Using olives grown in their own groves in the Parteolla region.

Innovative Practices: Combining respect for tradition with modern techniques to ensure high-
quality and environmentally friendly production


https://bing.com/search?q=Argiolas+Formaggi+company+profile
https://bing.com/search?q=Argiolas+Formaggi+company+profile
http://www.oliodolia.com/
https://www.oliodolia.com/
https://www.oliodolia.com/
https://www.oliodolia.com/

Company Name: Riso i Ferrari - Premium producer of high-quality rice varieties in Sardinia.

IFERRARI

o

Company Profile

Riso i Ferrari is a family-owned agricultural company based in Cabras, Oristano, Sardinia.
Founded by Angelo Mario Ferrari, the company has been cultivating and producing top-quality
rice for over 50 years, combining traditional methods with modern innovation.

Website: www.risoiferrari.com

Product Focus

o Artemide Rice: A black, aromatic, and antioxidant-rich rice.
e Ermes Rice: A red, aromatic rice also rich in antioxidants.

e Carnaroli Rice: Ideal for risottos.

e Apollo Rice: A long-grain aromatic rice.

e Arborio Rice: A classic Italian rice variety.

Sustainability Credentials

SQNPI Certification: Adhering to the National Quality System for Integrated Production, which
ensures environmentally friendly agricultural practices.

Renewable Energy: Utilizing a photovoltaic system to produce 100% of the energy needed for
their operations.

Precision Agriculture: Implementing advanced techniques such as drone monitoring and
variable-rate fertilization to optimize resource use and reduce environmental impact


file:///C:/Users/danai/OneDrive/Documents/www.risoiferrari.com
https://www.risoiferrari.com/
https://www.italyfoodawards.com/quando-sostenibilita-e-innovazione-vanno-a-braccetto-il-caso-di-riso-iferrari/
https://www.italyfoodawards.com/quando-sostenibilita-e-innovazione-vanno-a-braccetto-il-caso-di-riso-iferrari/
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Company Name:

Nostos - Producers of natural jams and preserves from sustainable agriculture.

NATURALMENTE - COMPOSTE

Company Profile

Natural Nostos is a Sardinian company based in Oristano, dedicated to producing high-quality,
natural jams, preserves, and honey. Founded by Emanuele and Francesca, the company
emphasizes sustainability and the use of local ingredients.

Website: www.naturalnostos.com

Product Focus

» Jams and Preserves: Such as strawberry and honey compote, quince jam, and myrtle and
honey compote.

e Chutneys: Including pepper chutney.

e Honey: Featuring varieties like sulla honey and corbezzolo honey.

Sustainability Credentials

o Fairtrade Certification: Using Fairtrade-certified cane sugar to ensure fair wages and
sustainable farming practices.

e Local Sourcing: Partnering with small local farmers to source high-quality, sustainable
ingredients.

e Minimal Waste: Focusing on reducing food waste by using surplus fruits and vegetables
from local markets


https://bing.com/search?q=Natural+Nostos+company+profile
https://bing.com/search?q=Natural+Nostos+company+profile
https://bing.com/search?q=Natural+Nostos+company+profile
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Company Name: Mediterranea Conserve Alimentari - Rocca la Bottarga

dal 1986

T % olfer s

Company Profile

Rocca la Bottarga is a historic company based in Quartucciu, Sardinia. Founded in 1986, the
company specializes in producing high-quality mullet and tuna bottarga, both whole and
ground.

Website: www.roccalabottarga.com

Product Focus

o Bottarga di Muggine: Whole and ground mullet roe.

o Bottarga di Tonno: Whole and ground tuna roe.

e Seafood Specialties: Such as smoked fish fillets and seafood spreads.
Sustainability Credentials

e Quality Certifications: Ensuring high standards in production and distribution.

e Innovative Practices: Combining traditional methods with modern technology to
maintain product excellence and environmental responsibility


file:///C:/Users/danai/OneDrive/Documents/www.roccalabottarga.com
https://bing.com/search?q=Rocca+la+Bottarga+company+profile
https://bing.com/search?q=Rocca+la+Bottarga+company+profile
https://bing.com/search?q=Rocca+la+Bottarga+company+profile
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Company Name: La Casa del Grano - Specialist in traditional Sardinian pasta production.

Company Profile

La Casa del Grano is an industrial food company based in Elmas, Sardinia. Established over 60
years ago, the company specializes in producing traditional Sardinian pasta such as
Malloreddus, Fregola Sarda, and Maccarronis de Busa.

Website: www.lacasadelgrano.com
Product Focus
e Malloreddus: Small, ridged pasta often referred to as Sardinian gnocchi.
e Fregola Sarda: Toasted pasta balls.
e Maccarronis de Busa: Long, hollow pasta.
e Rustiche: Various rustic pasta shapes.

o Integrali: Whole wheat pasta varieties.

Sustainability Credentials

ISO 9001 and ISO 14000 Certifications: Ensuring quality management and environmental
responsibility.

BRC and IFS Certifications: Adhering to global standards for food safety.
SEDEX Membership: Promoting ethical business practices.

100% Recyclable Packaging: Using recyclable materials for their product packaging to reduce
environmental impact


file:///C:/Users/danai/OneDrive/Documents/www.lacasadelgrano.com
https://bing.com/search?q=La+Casa+del+Grano+company+profile
https://bing.com/search?q=La+Casa+del+Grano+company+profile
https://bing.com/search?q=La+Casa+del+Grano+company+profile
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Company Name: Su Sirboni - Traditional Sardinian cured meats producer.

Company profile: Su Sirboni is a family-owned salumificio based in Settimo San Pietro, Sardinia.
Established with a deep respect for Sardinian traditions, the company produces high-quality
cured meats using both traditional and modern techniques.

Website: www.susirboni.com
Product Focus
e Salsiccia Sarda: Traditional Sardinian sausage.
e Salami: Various types of salami.
e Insaccati: Stuffed meats.
o Stagionati: Aged and cured meats.

o Specialty Flavors: Unique Sardinian flavors and recipes

Sustainability Credentials

Traditional Methods: Combining traditional Sardinian methods with modern technology to
maintain high standards of quality and sustainability.

Hygiene and Safety: Adhering to strict hygiene and safety standards to protect both the
product quality and consumer health


https://www.susirboni.com/azienda
https://www.susirboni.com/azienda
https://www.susirboni.com/azienda
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CHAMBER OF MALLORCA- PARTICIPATING COMPANIES
Comoany name: CAMP MALLORQUI

(

CAMPMALLORQUI

Profile: Cooperative with 14 spots in the island, we work for our associated farmers on
distributing their products and also we have our own industry in the dry nuts sector.

Products: The products we are presenting include almonds, carob, oil, olives, jam.
Website: https://emblematicsbalears.es/en/

Sustainability Credentials: Organic certificated

GALLETES GORI DE MURO S.L.

2 . GRLLETES.

., i
Ry oo
“Were i g WS

Profile: Producer of Mallorcan traditional oil biscuits (called ship's biscuits in the past), and other
bakery products.

Products: Oil biscuits versions: classic, whole wheat, rosmarin, hot spicy, chia seed biscuits, linen
seed biscuits, rye crackers, Xeixa flour crackers, shortbread.

Website: https://goridemuro.es


https://emblematicsbalears.es/en/
https://goridemuro.es/

15

CELLER CAN FUMAT

Celler

Can Fumat

Profile: At the Can Fumat winery we make a small production of wine using traditional methods,
mainly native grapes, which come exclusively from our own vineyards in the municipality of
Binissalem, in the heart of Mallorca and at the foot of the Sierra de Tramuntana, which allows us
to control and monitor the quality from the vine plant.

Products: The products we are presenting include four different wines:

»= A white wine made from the native grape Moll - Prensal Blanc

» A white wine made from red grapes, the local Manto Negro and Callet
*= Ared wine made from the Manto Negro grape variety.

* Ared wine made from the Manto Negro and Syrah varieties.

Website: https://canfumat.com/en/

Sustainability Credentials: In the process of certifying organic vineyards and wines.

FINCA TREURER

Treurer

EXTRA VIRGIN OLIVE OIL

Finca Treurer is a family-owned business in Mallorca dedicated to growing olives, producing
premium extra virgin olive oil, and offering tours and gastronomic experiences related to olive
oil. Additionally, we have a five-star hotel with nine rooms.

Sustainability credentials: At Treurer, we conduct our agricultural activities in accordance with
the regulations of Integrated Production in the Balearic Islands. We are registered in the
Integrated Agriculture CRDG Registry, which certifies our production practices in growing,
handling, and processing since 2023.

Integrated Production ensures sustainable, living, and long-lasting agriculture by offering high-
quality products through environmentally and human-health-friendly techniques. Furthermore,


https://canfumat.com/en/
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integrated production is a system that guarantees a balance among the farmer, the environment,
and the consumer.

FLOR DE SAL D'ES TRENC

Profile: Organic fleur de sel and sea salt from Mallorca since 1958. Hand harvested, in a Natural
Parc, and a artisanal food qualified as a 7raditional food of the Baleric Islands, and the best salt
in Europe by Stiftung Warentest.

Products: Oil biscuits versions: classic, whole wheat, rosmarin, hot spicy, chia seed biscuits, linen
seed biscuits, rye crackers, Xeixa flour crackers, shortbread.

Website: www.flordesal.com

Sustainability credentials: The origin of this precious sea salt is 100% nature, traceability,
sustainability, craftsmanship and tradition.

LICORISTAS REUNIDOS MALLORQUINES S.L.

Profile: Producer of Mallorcan traditional liquors as Hierbas de Mallorca, Palo de Mallorca, ron
Amazona, anis seco, and other alcoholic drinks.

Website: http://www.ronamazona.com

Sustainability Credentials:

The plants used to make the liquors are produced by us. And we do not use any kind of pesticides
or other environmentally harmful substances to grow our plants. The origin of this precious sea
salt is 100% nature, traceability, sustainability, craftsmanship and tradition.


http://www.flordesal.com/
http://www.ronamazona.com/
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Profile: More than 300 awards and recognitions received, both nationally and internationally,
make Macia Batle the most awarded winery in Mallorca.

Website: https://www.maciabatle.com/
Sustainability Credentials:
Certificate KmO Responsible Winery 2024, Ambassador Km0 Award 2024

i

mDES DE 1942

MALLORCA

Profile: Producer of the traditional Sobrasada de Mallorca. Produces Sobrasada de Mallorca and
pork liver patés, both from Porc Negre (authoctonous breed of pork) and white pork.

Website: http://www.embutidosmunar.com
Sustainability credentials: Sobrasada is stuffed in natural casings.

The porc negre breed animals are reared in the free range for most of their lives. The packaging
paper is lighter and carries less ink, making it easier to compost

Vinyes | Vins Ca Sa Padrina SL



https://www.maciabatle.com/
http://www.embutidosmunar.com/
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Company profile/ Product Focus:

The winery Vineyards and Wines “Casa Padrina”, Vinyes | Vins Casa Padrina, was founded in 1999
with the aim of producing and improving traditional Mallorcan wines. It is located in the village
of Sencelles, right in the centre of the island.

The vineyards are set in stony, limestone and clay soil, typical of the centre of the island. All our
production is ecological, It spreads across 18 hectares planted in trellis and is inscribed with D.O
Binissalem-Mallorca (which indicates a guarantee of the origin and quality of the wine).

We produce 5 types of wine, 3 reds, 1rose and 1 white.

Sustainability Credentials: Ecological certificate.
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CHAMBER OF RETHYMNO- PARTICIPATING COMPANIES

LATZIMAS S.A.

] .
Latzimas
PRODUCTION - LABELING
AND TRADE OF OLIVE OIL

Company profile: Inspired by principles and values and by the love for the earth of our ancestors
we produce the cold pressed virgin olive oil Latzimas, the Cretan Olive Oil of excellent quality.
Ideal conditions of soil, the sun, the sea-wind as well as the moderate climate throughout the
year constitute the decisive factors for the cultivation of the olive tree and the production of high-
quality olive oil.

Latzimas oil is cultivated in our own olive groves in the area of Latzimas, Rethymno, Crete from
the famous variety of "Koroneika", and subject to regular examinations according to the
reqgulations of the E.U. (E.U. Reg. 2092/91)

Website: www.latzimasoil.gr

Product Focus: types of products or services related to the b2b meetings, including:
Extra virgin olive oil

Extra virgin olive oil PDO Vorios Mylopotamos Rethymnis Kritis

Extra virgin olive oil from organic cultivation

Sustainability credentials: information on the company's efforts or certifications in
sustainability


file:///C:/Users/danai/OneDrive/Documents/%20www.latzimasoil.gr
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EFROSYNI WINERY

*Sb%o

KOO/O
EFROSINI \ WINERY

Company profile: Efrosini winery was founded in 2004, after the reconstitution of our ancestors'
fields in 1999.

Our winery is located in the village Kerasia of the municipality of Heraklion and belongs to the
Protected Designation of Origin (PDO) Dafnes, where the variety of Liatiko prevails. Website:

Website: www.efrosiniwinery.gr

Sustainability credentials: The winery processes organic local varieties such as Vidiano, Liatiko
and Kotsifali, as well as international varieties like Cabernet Sauvignon, Syrah, and Chardonnay.
Additionally, the varieties Assyrtiko, and Malvasia di Candia are also cultivated in the region.

CULTERRA OLIVE OIL

CULTER+A

Company profile: CULTERRA OLIVE OIL is a Cretan firm which envisions the continuation of our
ancestors’ tradition on olive oil production.

The technological advancement combined with the extroversion that inundates our era have
helped a lot into the evolution of this pure product and its promotion at the top of demand on a
global level.

Website: https://www.culterra.gr/en
Product Focus: types of products or services related to the b2b meetings

e extravirgin olive oil
e organic extra virgin olive oil
e virgin olive oil


http://www.efrosiniwinery.gr/
http://www.efrosiniwinery.gr/
https://www.culterra.gr/en
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e individual packaging of olive oil
e products of private label

Sustainability credentials: The cornerstone of the Culterra Olive Oil quality is based in four
principles: laboratory analyses, sensory evaluation, control tests, tree tracking system.

KOURKOULOU WINERY

KOURKOULOU

WINERY

Company profile: Kourkoulou Winery is a boutique family-run establishment founded in 2017 in
Patsos Village, Amari Valley, Rethymno. Born from a passion for the Cretan land and the
indigenous Cretan variety Liatiko, the winery's vision is to produce high-quality wines that reflect
the unique characteristics of the Amari region.

Expanding into international markets is essential for the Kourkoulou family, as it introduces more
people to ancient Cretan varieties with a history spanning over 3,000 years, while also allowing
visitors to find their wines abroad after experiencing them during their holidays at the winery.

Website: www.kourkoulouwinery.gr

Product Focus: Kourkoulou Winery offers a diverse range of products focused on high-quality
wines made from indigenous Cretan grapes.

Sustainability credentials:

At Kourkoulou Winery, sustainability is a core value that quides practices. The winery employs
environmentally friendly farming methods, emphasizing organic cultivation while minimizing
chemical usage. HACCP certification is proudly held, ensuring adherence to food safety
standards. The winery is actively pursuing additional certifications that underscore its
commitment to sustainability, including organic certification.


http://www.kourkoulouwinery.gr/
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TO MAGGIRI —=TRADITIONAL PASTA AND TOMATO SAUCE

Company profile: Maggiri is a homemade traditional pasta workshop, faithful to tradition and
was created to offer you pure and high-quality pasta, without preservatives and colouring
impurities, kneaded with brandfresh eggs , goat's and sheep’s milk from local producers.

Based in Crete, Greece, the family-owned business has delighted locals for nearly a century with
our beloved tomato sauces. Now, we're thrilled to share our heritage with you, offering our
authentic flavors to customers worldwide.

Website: www.cretanmama.gr

Product focus: Tomato sauce, traditional pasta

ZOUMBERAKI WINERY

/,

Weingut Zoumberaki
BIOLOGISHER ANBAU

KRETA

Company profile: The Zoumberakis Family has been, for many decades, writing its oenological
(hi)story in Kali Sikia (Rethimno), with the taste of tradition and the fragrances of nature. Today,
the winery is “steered” by the third generation of the dedicated winemakers, who remain loyal
to the traditional techniques and the meraki (the burning love for what they do that drives them
to strive for perfection) of their ancestors, constantly and continuously enriching the family
know-how with cutting-edge winemaking methods.

Website: https://www.zoumberakis.gr
Product focus: Cretan tsikoudia, rakomelo, traditional liquors, 100% distilled ouzo

Sustainability credentials: production of organic products of the wine sector, certified by DIO
(AGENCY FOR CONTROL AND CERTIFICATION OF ORGANIC PRODUCTS).


http://www.cretanmama.gr/
https://www.zoumberakis.gr/
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ELEA CRETA

Ladi

TSOUDEROS LTD

Company Profile: Elea Creta is a family-owned business spanning over two generations,
dedicated to producing and standardizing high-quality Cretan Extra Virgin Olive Oils. Their
operations include an olive mill and packaging facilities located in Plora, Messara Valley, South
Crete, approximately 50 km from Heraklion.

Website: https://eleacreta.gr/eng/

Product Focus: Cretan Extra Virgin Olive Qil, Organic (Bio) Extra Virgin Olive Oil, Aromatic Extra
Virgin Olive Oil, Balsamic Vinegar.

Sustainability Credentials: Elea Creta emphasizes the production of certified organic Extra
Virgin Olive Oil, adhering to strict quality control measures and natural production methods.

UNION OF AGRICULTURAL COOPERATIVES OF RETHYMNO (EASR)

Company Profile: The Union of Agricultural Cooperatives of Rethymno (EASR) was founded in
1937. It is based in Rethymno and is an Association of Primary Agricultural Cooperatives of the
Prefecture of Rethymno with natural members. The main activities of E.A.S.R. include the
collection and processing of goat and sheep milk for the production of cheese products.

Product Focus: Main products: Graviera of Crete P.O.P. Kefalotyri, white brine cheese, cheese milk
products: Anthotiros dry, Anthotiros soft, the concentration and standardization of olive oil, standardized
product of extra virgin and extra virgin olive oil under the trade name RITHY.

Sustainability Credentials: The Cooperative is dedicated to organic farming and sustainable
practices across the production chain, including storage, packaging, and trading, aiming to
improve environmental stewardship and reduce production costs.


https://eleacreta.gr/eng/
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ZERO ONE OLIVE OIL

Z61°0

Company Profile: Zero One is a Cretan company specializing in high-quality organic extra virgin
olive oil. With a focus on purity and sustainability, Zero One combines modern technology and
traditional methods to produce olive oil that captures the unique flavors of Crete.

Website: https://zerooneoliveoil.gr/en
Product Focus: Organic Extra Virgin Olive Oil.

Sustainability Credentials: Zero One is committed to sustainable farming practices, including
organic cultivation, environmentally friendly production processes, and quality control from
harvest to bottling.
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CASTILIONI PRODUCTS

Company Profile: Castilioni Prodicts is specializing local Cretan products, especially tomato
sauce and nut spreads.

Website: https://castilioni.gr/

Product Focus: Tomato sauce, artichokes, local Cretan products.


https://zerooneoliveoil.gr/en
https://castilioni.gr/

