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THE PREMIUM
LIVING
SYMPHONY

PERFECT CONDITIONS FOR LIVING

A new premium-class project LIVEIN QUEENS by LIVEIN PROPERTIES
combining refined architecture with luxurious living conditions in Limassol.

An exclusive residential complex, consisting of 3 blocks, located in the heart of the city’s
prestigious district, just 400 meters away from a picturesque promenade and Dasoudi Beach.

* Luxury residences in close proximity to Dasoudi beach * Shared heated pool and kids' pool
* 1-5 bedroom apartments & penthouses, private * Kids' playground
pools, rooftop gardens and a maid's room - Concierge service
+ Gated complex * Fitness center and sauna
* High ceilings (4 meters) * Underground parking

// 8, GEORGIOU A" STREET, 4077 GERMASOGEIA, (&) +357 25 320 520 liveinproperties
LIMASSOL-CYPRUS INFO@LIVEIN.COM.CY LIVEIN.COM.CY
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Welcome

Welcome onboard your Cyprus Airways
flight! As autumn sets in and the summer
season gently fades, we're excited to look
ahead and share what'’s next for Cyprus
Airways. Our Winter 2025/26 and Summer
2026 schedules are now set, and we're
thrilled to expand our year-round flights to
Paris and Milan, while also offering more
opportunities to connect with Dubai, Tel Aviv
and Beirut. We're equally excited to welcome
Heraklion, Crete’s vibrant capital, as a new
year-round destination, and to continue
serving Athens, a key gateway that remains
at the heart of our network.

This past summer was one of our best
yet, with a 100 per cent flight completion
rate and over 91 per cent of flights arriving
on time. Reaching your destination smoothly
and with peace of mind is at the centre of
everything we do, and we are proud to make
that a reality.

Looking ahead, we are especially excited
about our new co-operation with Air India,
opening the door to countless journeys across
India and beyond. And this is just the beginning
— more partnerships are already on the horizon,
offering you even greater opportunities to
explore the world with us.

In the meantime, we hope you’re enjoying
our hospitality, AirFi entertainment system and
the care of our dedicated crew. Thank you for
flying with Cyprus Airways — it’s a privilege to
be part of your journey, and we look forward to
welcoming you on board again soon.

KaAwg npbarte

KaAwoopicate otnv ntrion oag pe tnv Cyprus
Airways! KaBwg 1o ¢pO1voTIwpo KAveL TNV EPPAavion
TOU Kal 1 kaAokatpivr epioSo¢ olyd-olyd ptavel oTo
TéNOG NG, Eipaote evBouoLacpévol va LolpacToUpE
padi oag ta emopeva fripata tng Cyprus Airways. Ta
SpopoAoyLa pag yia tov Xelpwva 2025/26 kat to KaAo-
KaipL 2026 £xouv A€oV KaBoPLOTEL, EMEKTEIVOVTAG TO
SIKTLO pag pe Tt oelg kad' OAn tn StapkeLa Tou £Toug
npog Napiot kat MiAdvo, kaBwg KaL TEPLOCOTEPES €V-
katpieg oUvoeon¢ pe Ntoupmat, Ted ABif kat Bnputo.
Me 18Laitepn xapd kaAwoopiloupe kat To HpdkAgLo

- NV {wvtavn pwtevovoa tng Kprtng - we véo
TIPOOPLOHO yLa 60 Tov Xpdvo, evw cuvexi{oupe va
efumnpetoLpE TNV ABrva, évav Baoiko koo Tou
TIAPAWEVEL OTO ETIKEVTPO TOU SIKTUOUL HaAG.

To PpeTvo kalokaipLTav and ta kaAlTepd pag, pe
TI0000TO OAOKAT}pWONG TITr|oEwv 100% Kat Ttavw anod
91% TwV TITHOEWV va GTAVOUV OTNV WPa TOUG.

H oplaAr] kaL ampOoKoTITN LETABACT) OTOV TIPOOPLOKO
oag BplokeTal oTo £MiKeVTPO OAWV OCWV KAVOULE, KAl
€lpaoTe EPTIPAVOL TIOU TO TIPAYHATOTIOLOUHIE.

Kottalovtag pmpootd, eipaote Wolaitepa evbouota-
opévol yLa T véa ouvepyaoia pag pe tnv Air India, mou
avoiyeL tov dpopo yia apétpnra tagidia og 6AN v
Ivbia kat tépa amoé avtrv. Kat auto sivat povo n apyxn
- TIEPLOOATEPES GUVEPYATiES Bpiokovtal 116 otov
opidovta, TpoohEPOVTAG 0aG AKOHN TIEPLOCOTEPES
duvatotnteg va avakaAVPEeTe Tov KOopo padi pag.

2to petaly, eAnioupe va amoAappdavete tn pLhole-
via pag, to cvotnpa Ppuxaywyiag AirFi kat t ppovti-
60 Tou aPooLWHEVOL TTANPWHATOG Hag. Zag evxa-
pLotoUpe Tov TieTdTe e TV Cyprus Airways - givat
TLUT) pag va anoteAoVpe pépog Tou TafLdlol oag kat
QVUTIOPOVOUE va oag uTtoSexToupe §avd olvtopa.

Tfanes %‘“ii (0

Cyprus

airways

cyprusairways.com Follow us: cyprusairways 0 cyprusairways



CAP ST GEORGES

HOTEL & RESORT

KEY-READY
SEAFRONT VILLAS

KORANTINA for enquiries: @ +357 99 131700
HOMES

T.: +357 8000 7030 | E.: info@korantinahomes.com | www.korantinahomes.com
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A note
irom the
editor

Ynueioua ekootplag

There’s nothing quite like your first safari, and
that heart-stopping instant when a magnificent
creature appears against an otherworldly
landscape, close enough to study every detail
you've only glimpsed through screens. But
here’s a secret: you don’'t need to venture to
Africa for one of the world’s most extraordinary
wildlife experiences.

Sir Bani Yas Island in the UAE is home to
11,000 free-roaming animals. From cheetahs
perched on rocky outcrops to Arabian oryx
vanishing behind rust-coloured cliffs, this
conservation sanctuary offers encounters with
species that were once extinct in the wild. Turn
to page 18 to see more.

Art creates its own magic in Cyprus on page
48, where the Larnaca Biennale has helped
transform the island into a cultural hotspot. It’s
back and bigger than ever from 15 October.

So, whether you're flying somewhere new or
heading to an old favourite today, enjoy your
flight and wherever your travels take you.

re khésﬂ//

Editor

Aev uTtapyeL Timota oav To MPWTO 6ag ocapapt Kat
€KELV TN OUYKAOVLOTIKT) OTLYHT| TIOU €Va UTIEPOXO
mAdopa epdaviletal og €éva amoKoo}O TOTo, apKe-
Td KovTd yla va Ttapatnprioete KABe AsTttopépeLa
Tov €xete SeL povo péoa amod 00o6veg. AANAA de xpeLa-
Cetaiva tadldéPete otnv AdpLkn yia pia and tig o
EKTIANKTLKEG ePTELpieg AypLag (WG oToV KOGHO.

To vnoi Zep Mntavi Nag ota HAE ¢piho&evei 11.000
{wa Tou TepLpépovtal eAeVBepa. AT6 ToLTAy IOV
okappalwvouyv o Bpaxwdelg tpoegoxES HEXPL
apafikd 6puf mou xdvetatl miow amno yKpePoUs 0To
XpWHa TG okoupLdag, avtd to katagpuylo dyplag
{wnG TPOOPEPEL «OLVAVTHOELG» HE €10 TToL KATOTE
eixav e§apaviotei anod tnv aypia ¢puor. Avoifte otn
oelida 18 yia va pabete meplocoTEPQ.

H téxvn pépvel payeia otnv Kompo otn oelida 48,
oToU 1 MTiLtevdaAe Tng Adpvakag LeETATpETEL TO Vol
o€ TIOMLTLOTLKO hotspot. EméotpePe peyalvtepn and
ToTé, and tig 15 OktwBpiov.

'ETOL, €iT€ METATE O€ KATIOLOV VEO TIPOOPLOUO €itE
ETILOKETITEOTE €va TtaALd ayannpévo Pépog, aroAauv-
OTE TN ONUEPLVT| TITH O KAl KABE TepLTETELA TIOUL Ba
oag xapioouv ta ta&idia oag.
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Member of the SCHULTE GROUP B‘ ’ I I

SUPPLYING EXPERT
SERVICE IN A
DEMANDING MARKET

With over 50 years of ship management experience, BSM Cyprus is recognised for its reliability,
consistency, and dedication to quality. As a leading ship manager and service provider for all vessel
types, we are committed to delivering operational excellence through transparency, integrity, and
long-term partnerships. Contact us today at cy-smc-management@bs-shipmanagement.com

Bernhard Schulte Shipmanagement (Cyprus) Ltd.

Hanseatic House, 111 Spyrou Araouzou St., 3036, Limassol, Cyprus
T: #4357 25 846 410
www.bs-shipmanagement.com
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10 The Lowdown

The new-look Grand Palais in

Paris; cooking with yiayias in the
Mediterranean, the world-famous
1000 Miglia hits the UAE and more
Mn xaoete

To avavewpévo Grand Palais oto Napiot.
Mayelpevovtag pe yiaylddeg otn Meaoyelo.
To maykoopiwg dtdonpo 1000 Miglia ptdvel
ota HAE, kat dAAa

1 8 Animal attraction
Getting close to nature
on a desert safari in the UAE
Zwwdng €AEn
Mvépaote éva pe tn $pUon o€ autd To oada-
pLotnyv épnpo twv HAE

Cretan feasts

28 Meet the chefs putting a twist
on traditional Greek cuisine
Kpntwka yAévtia

TVWPLOTE TOUG OEP TIOU AVAVEWVOLV TNV
napadoaotakn} eMinvikr kouliva

Made in Cyprus

A cycling tour of the island; African
Stevenson on the electronic music
scene; first in at the new Pendeli
Resort; and going behind the
scenes at the Larnaca Biennale
‘Apwpa Komtpou

Mua modnAartikr| meprynon oto vnat.

0 African Stevenson pAd yLa TNV NAEKTPOVL-

KT LOUGLKT) OKNVT. H EpTELpia Tou vEou
Pendeli Resort. Kat ta mapackrjvia otnv
MriievaAe Adpvakag

Cyprus Airways

The latest news and views

from the Cyprus Airways team
Cyprus Airways

OLmpooplopoi kat ta teAevtaia véa amnod tnv
opdda tng Cyprus Airways

Breeze menu

Our onboard selection of

food, drink and gifts to buy

Breeze menu

0 ev mTr|o€L KatdAoyog ¢payntol, Totou Kat
Swpwv yla va ayopdoete



lowdown
Mn xdoete

5 Words by Imogen Rowland
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The product /

Scents of adventure
Apwpata mepLETELAS

Ever wished you could take a destination
home? Well, now you can. Luxe fashion house
Boltega Veneta's new fragrance line comprises
five all-natural perfumes to transport your
senses (o Venice via noles of angelica, leather
and mandarin. Magnifico! bottegaveneta.com

EvxnOnkate noté va unopovoate va ndpete
padi oag évav npoopiouo; Twpa unopeite. H

véa 0e1pa apUATY T0L NOALTENODE 0IKOL
uodag Bottega Veneta nepidauBaver névee
evieAW ¢ PLOIKG apuata nov Oa petapépovy
¢ alobnoeig oag otn Bevetia uéoa ano voteg
ayye\iking, 0¢puatog kar paveapiviod. Magnifico!

bottegaveneta.com

The experience / H euneipia

Landmark art
Texvn w¢ pvnueio

Built for the Universal Exhibition in 1900, Paris’s
Grand Palais has reopened following a painstaking
four-year renovation programme by Chatillon
Architectes. The Beaux-Arts-style landmark, which
houses art galleries, restaurants, a museum and
an iconic glass-roofed atrium, is on the Champs-
Elysées. It celebrates its reopening with a joyous
new child-focused exhibit, Transparency, at the
Palais des Enfants, as well as exhibitions by Niki
de Saint Phalle (in collaboration with the Pompidou
Centre) and Jean Tinguely. Renowned for their
colourful visions, both artists were supported
throughout their careers by Pontus Hultén, the
first director of the National Museum of Modern
Art at the Pompidou Centre. grandpalais.fr

Xtiopévo yia tnv Maykdéopia ‘EkBeon tou Mapiolol
70 1900, to Grand Palais dvole §ava Uotepa amo pa
KoTILWON TETPpaET avakaivion dia xetpog Chatillon
Architectes. To pvnueio o€ oTIA Beaux-Arts, To omtoio
oteyadlel ykalepi, eotiatopla, éva Pouaoeio, Kat To
eUPANpatiko aibpto pe yudAvn opodr, Bpioketal
ota HAVola Nedia kat yloptddeL TV enavalettoup-
yia tou pe pra véa e0Bupn, TaldokevTpikn €kBeon
TEXVNG He To 6vopa Transparency, Twv Niki de Saint
Phalle (og ouvepyaoia pe o Kévtpo Pompidou) kat
Jean Tinguely, oto Palais des Enfants. ®npiopévol yia
TNV MOAUXpWHN KAAALTEXVLKT] LATLA TOUG, Kal oL 500
kaAALTéxveg eixav kaBoAn tn Stdpkela g KapLépag
Toug tn otrjpLgn tou Pontus Hultén, mpwtou Siev-
Buvtr] Tou EBvikoU Mouaceiov Movtépvag Téxvng oTo
Kévtpo Pompidou. grandpalais.fr

The Transparency exhibition  H ékBeon Transparency
at the Palais des Enfants in oto Palais des Enfants, oto
the revamped Grand Palais avakawiopévo Grand Palais

1"



The book / To BiBAio

£t b e et o W e

DITERRANEA

»

Anastasia Miari and her
Yiayia, also called Anastasia
(right). Yiayia Anastasia’s
moreish Greek grilled sea
bream with wild greens (top)

H Avaotaocia Miapn kat n cu-
vovopatn yiayta tng (6e€ia).
NaxTapLoTog PnTog onapos
He dypla xopta amo tn ytayld
Avactaoia (PnAd mavw)
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Recipes

through the ages

> LVTAYEC AVA TOLC AIWVEC

Grandmother knows best, as a new cookbook shows

H yiay1a <€per kaAbtepa, onwce oeixvel éva véo BiBAio ovvtaywy

For many people, their most cherished meals
are the flavours of their childhoods cooked
by their grandmothers. And few food writers
agree more fervently than Anastasia Miari,
who has been cooking with and interviewing
grandmothers across the world for more than
a decade. Her third cookbook, Mediterranea
(£28, Quadrille), draws inspiration not just
from her own Greek Yiayia — whose recipes
were immortalised in Anastasia’s cookbook
of the same name - but from grandmothers
all over the region.

“The real history of our food culture has been
forged by the women | feature in the pages of
these books,” writes Miari. “Mediterranea is my
love letter to the Mediterranean - the land | grew
up in and the sea that drew me back home.”

However, touring the region and cooking
alongside these women was not always
straightforward. “It was often chaotic and
quite hilarious, having to improvise with what
was available to us,” she says. “Sometimes,
the meal would take so long to make we'd miss
our window of natural light and have to resort
to flash photography. On other occasions, the
entire family would pile into the kitchen to watch.”

The result is a tribute to these stoic
matriarchs, their previously unrecorded
recipes and the fruitful lands that grow the
Mediterranean’s exceptional produce. Featuring
moreish dishes including beef and orzo soup
from Corfu, Pugliese fava with wild chicory
and a Mallorcan vegetable tart, “this is not
a book about what it’s like to be old,” says
Miari. “It’s about how we can choose to live.”
anastasiamiaricom

MNa moAAoUG, Ta o ayannpéva yebpata ivat ot
YEUOELG TWV TALSLKWY Hag XpOVWVY, LaYELPEPEVEG ATIO
TIG yrayLadeg pag. Kat Aiyot cuyypadeic payeLpikng
oupdwvoULv Lo €vBeppa amnd tnv Avactacia Miapn,
1 oToia payelpeVEL Kal taipvel ouvevteLEeLg amo yia-
yLadeg o€ GAo Tov KOOHO yla tavw amo pia dekaetia.
To tpito BLPAio payelptkiic tng, Mediterranea (28£,
Quadrille), avtAei éumveuon OxL Hovo amo T SIkA TG
EAANvida ylayid - oL cuvtayég tng omoiag anadava-
tiotnkav oto Sevtepo PLPBAio payelplkng tng, Yiayia

- aAAd kat armod ylayladeg tng yopw TEPLOXTG.

«H Tpaypatikn Lotopia ng yaoTPOVOULKNAG Hag
KOUATOUpAG €XEL YpAPTEL ATIO TLG YUVAIKES IOV TTa-
pouactdlw otig oeAideg avTwy Twv BLRALw» ypddel
n Miapn. «To Mediterranea eival To EpwTLko HoU
ypappa otn Meodyelo, tn yn otnv omoia peydAwoa
kat tn 8aAacoa nou pe tpaPnie miow otnv natpida
pHou». Q0TOG0, 1 TTEPLYN 0T 0T MeooOyeLo Kal To
payeipepa padi pe autég TG yuvaikeg Sev rjtav nd-
vTa anAr uttdéBeon. «ZUXVA Tav XaoTikd Kal apKeTd
EekapSLoTiko va avutooxedldloupe pe O,TL eixape
otn 61aBeon pag. AANote, To yebpa xpetalodtav T6co
TIOAU XpOVO vVa ETOLLACTEL IOV XAVAHE TO PUGLKO
dwC kal Empeme va kataduyoupe o€ GAag. AAEG
dopég, OAN 1 olkoyévela ocuvwaoTti{dtav otnv kouliva
yla va napakoAouBroe» AgeL.

To anotéAeopa eivat éva apLépwpa dxL Lovo o€
QUTEC TIG OTWLKEG UNTPLAPXLOOEG AAAd Kal OTLG TIPO-
NYOUHEVWG AYVWOTEG GLVTAYEG TOUG KAL TLG EVPOPES
EKTACELG TIOL TIAPAYOUV Ta €EALPETIKA TIPOIOVTA TNG
Meooyeiou. Me Aaxtaplotd midta, 6w colTa Je
Hooxdpt kal kplBapaki amo tnv Képkupa, pdapa tng
ATtouAiag pe Ayplo CLKOPE KAl TAPTA AAXAVIKWY TNG
Maydpka, «auto dev ival éva BipAio yia tn {wn tng
Tpitng NAkiag» AgeL n Miapn, «aAAd yia To Twg pro-
poupe va emléEoupe va {oVpex». anastasiamiaricom
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Making a spectacle

‘Eva kaOnA\wtiké 0¢aua

An icon of Catalan post-war abstract art, Antoni Tapies is
once again centre stage with The Imagination of the World,
a new exhibition at the museum dedicated to his memory,
Museu Tapies, in his hometown of Barcelona.

Born in 1923, Tapies made pioneering use of materials
such as marble dust, sand and earth. The exhibition promises
to transport visitors back to his early years, where academic
precision gave way to surreal, raw material explorations.

Pieces on display include Paisatge transformat, a surreal
lunar landscape, Woman-Tree, an ink drawing exploring
metamorphosis, and Retrat de I'avi, an imposing oil painting
of his grandfather. Gritty and poetic, they pay tribute to
the imagination of one of Barcelona’s best-loved sons.
museutapies.org
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The lowdown / Mn xdoete

Antoni Tapies’
moody
Retrat de l'avi
(above)

To OKOTEWO
Retrat de l'avi
Tou Antoni
Tapies (mavw)

Q¢ kataAavik6 cUPBOAO TNG LETATIOAEULKTG adnpMHEVNG TEXVNG,

o Antoni Tapies Bpioketal yia aAAn pLa ¢opa oTo EMIKEVTPO LE TO
The Imagination of the World: pia véa ékBeon oto pouoeio ou Tipd
TN HVrun Tov, To Museu Tapies, otr) yeveételpd tou, Tn BapkeAwvn.
Fevvnpévog to 1923, o Tapies XpnOLLOTIOLOVOE TIPWTOTOPLAKA UALKA
OTIWG HappapOoKovT, Ao Kal wpa. Auth 1 €kBeon utdoxetat va
HETAPEPEL TOUG ETILOKETITEG OTA TTPWTA XPOVLA TNG KAPLEPAS TOU,
OToU 1) akadnpaikr) akpifeta €dwve tn BEon TNG 0 COVPEAALOTIKEG
€€ePEVVNOELG TTPWTWV LAWV. AvAleEca oTa €pya Ttou eKktiBevtal eivat
To Paisatge transformat, éva coupeaAlotiké oeAnviako torio, To
Woman-Tree, éva ox€610 pe PeAAVL TTOU €EEPELVA T HETAPOPPWOT,
Kkat To Retrat de l'avi, pia kaBnAwtikn ehatoypadia tng yLaytag tou.
TuvApa TPayeLd Ka TTonTLKn, n €kBeon Td tn pavtacia evog and
Ta 1o ayanntd nadid tng BapkeAwvng. museutapies.org

G202 ‘S3IdYL QISSINOD ® YNO130HYE ‘HYINJILHYd Q10031109 '(£861) IAV,13A LvH.13H 'S3IdYL INOLNY ‘OLOHd



CYPRUS’ FAVOURITE
SEAFOOD & SUSHI
RESTAURANTS!

Ocean Basket Cyprus n
oceanbasketcy

https://cyprus.oceanbasket.com/our-restaurants/



Theevent / H exdn\won
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As you might expect for somewhere synonymous
with decadence, the UAE is home to plenty

of supercars and luxury vehicles - but this
November things will step up a notch with

the return of the iconic 1000 Miglia rally.

An icon of motoring heritage, the event is the
largest and most exclusive classic car rally in
the Arabian Peninsula, with 120 cars journeying
through 1,600km of gorgeous landscapes and
cosmopolitan cities over four days.

Established in 1927, this will be the fourth time
the 1000 Miglia — aka the most beautiful race
in the world - takes place
_in the UAE, and more
than 10,000 visitors are
expected to descend on

Dubai on the first day.

So, are you taking the
Rolls or the Bentley?
1000migliaexperience.ae

Racing instyle
AYWVEC UE OTIA

‘Onw¢ Ba mepipeve kaveig amod €vav poopLopo
GUVWVURO TNG XAL8N G, Ta HAE dptAogevolv An-
Bwpa supercars Kat TOAUTEAWY oxNUATWY. DETOG
Opwc tov NoépBplo, ta mpdypata 6a avéBouv
eminedo pe TV emLoTPOPT] TOL EPPANUATLKOL pdAL
1000 Miglia. AnapdpiAAo cUpBoAO AUTOKLVTTL-
OTLKN G KANpovopLdg, n dtopydvwon autn ivat to
HEYAAUTEPO KaL TILO ATIOKAELOTLKO pAAL KAQGLKWY
AUTOKLVTWY 0TNV ApaBLkr Xepoovnaoo, pe 120
oLppETEXOVTA avTokivnta va diacyifouv 1.600
XAL. TavépopPwv Tomiwyv KAl KOGUOTIOAITIKWY
TOAEwV péoa o€ SLapkela TEcoApwyY NUEpwv. O
Beopog Eekivnoe to 1927, kat pEtog Ba givaln
tétaptn popd mou to 1000 Miglia - yvwoto Kat
w¢ o TLo 6popPOG aywvag oTov kéopo - Ba
npaypatomnolnOei ota HAE, pe epLOCOTEPOUG
amo 10.000 emIOKEMTEG va avapévetal va Bpe-
BoUv oto Ntoupmdl tnv npépa tng évaping.
Eoeig Aowrtdv Ba mapete tn Rolls i} tnv Bentley;
1000migliaexperience.ae

73.LOH ON3H3S 11 ‘NOIT3 VHLSYM ‘3vN IONIIHIAX3 VITOIN 000k ‘SOLOHd



To notd

Thedrink

Listen by the lake
AKoLyovTaC
ofnAa otn Afuvn

Shhh... did you catch that? If you listen closely,
you might just hear the level of luxury turned up
a notch at the chic Il Sereno hotel on Lake Como.

It's all thanks to the launch of its new Darsena
Listening Suite, a serene lakeside space where
modernist interiors are matched with unparalleled
sound quality. Think textured, soundproofed walls,
acoustic fabrics and walnut speakers designed
to create an epic audio stage inspired by Japan’s
revered listening rooms.

With a sound system sure to thrill any
audiophile, including a Mclntosh vacuum tube
amplifier, a Revox B77 reel-to-reel player and
more than 500 LPs, music fans may well have
found nirvana (no, not the grunge band) on the
shores of an Italian lake. serenohotels.com

A perfect pour

To téAe1o oepPipioua

Thelowdown / Mn xdoete

Thestay / H diapovin

200¢... To akoloate autod; Av otroete adti, iowg
akoVloete Tov deiktn oAuTéAELag va avePaivel oTo
Eevodoyeio Il Sereno atn Aipvn Képo. Kat autd, xdpn
o1n véa couita Darsena Listening Suite, evog yaAn-
Viou xwpou SimAa otn Aipvn, 6TIOU 1) LOVTEPVLIOTLKN
atoOnTikn cuvavtd tnv anapdplAin oldTnTa fxou.
Tkedteite avayAupoug, nXopovVWHEVOUG TOiXoUG,
aKOUOTIKA LdAopata, kat nxeia and E0Ao kapudiag,
oL SnULOVPYOUV HLA ETILKT| NXNTLKT) OKNVI] EUTVEL-
opévn armo Tis aibouvoeg akpoaong tng lanwviag. Me
évanxoovotnpa ov Ba cuvendpel kaBe Aatpn Tou
1xou, cupmeplAapBavopévou evog evioxutr Auxviag
kevoU MclIntosh, evdg Revox B77 reel-to-reel player
Kat avw amnd 500 diokwv LP, oL pav Tng HOUCLKNG
iowg Bpouv T nirvana (6xL tnv grunge pndavta) otig
0X0g¢ puag ttaAikng Aipvng. serenohotels.com

It's credited as the secret to a long
life, but Mediterranean olive oil isn’t
the only product crafted from the
fruit of those ubiquitous groves.

Kastra Elion is a premium artisanal
Greek vodka that is distilled from —
you guessed it — olives. Named after
the castle that guards the groves
in Nafpaktos, on the mainland’s
western coastling, it's the brainchild
of Frank Mihalopoulos, whose
career as a flavour chemist meant
he was perfectly positioned to
lead his family’s foray into the
distilling business.

The result is a full-bodied vodka
with a subtle salinity. Naturally,
it's best served as a dirty martini,
garnished with an olive from the
very same grove. kastraelion.com

Otwpeital To pUOTIKO TG Hakpolwi-
ag, WOTOO0O TO LECOYELAKO eAaloAado
Sev gival To povadiko mpoiov mov ma-
packevddletal amnod Toug Kapmoug Twv
mavtayol mapovIwy eAatwvwy. To
Kastra ELion €ival pia premium, xetpo-
TtoinTn EAAnVIKY| BOTKaA TTOL AMOoTd-
{etal amod - owoTd pavtéParte — EALEG.
Mripe To 6vopd Tng amnod To KAGTPO oV
PuAdel Toug eAalwveg otn Navmakto,
0TN SUTLKN AKTOYPAMHN TNG NTELPWTL-
KNG XWwpag, kat givat Snpovpynpa touv
®pavk MixaAétouAou, eVOG XMHLKOD
ApWHATWY L6avikda KatapTLopévVou va
nynO&l Tng otkoyeveLlakn G EvaoyoAn-
ong pe tnv anootaln. To anotéAeopa;
Mta Botka pe MAovolo cwpa Kat da-
KPLTLKY) aApupoTnTa. ZepPipeté TNV WG
Dirty Martini, yapviplopévn pe pia eAtd
amo tov idto ehatwva. kastraelion.com






Dubai / Ntooundi

An island sanctuary
with 11,000 animals is
one of the UAE’s best-
kept secrets. We travel
to Sir Bani Yas Island
for a desert safari

‘Eva vnoi-katapuylo pe

11.000 {wa eivat €vac
amo Toug Lo anpocdo-
~*KMNTOUG TIPOOPLOOUG

Twv HAE. Ta&ldevoupe
oTo vnoi Sir Bani Yas yia
€va cadpdpL oTnVv €pNHo

§ Hayley Skirka
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m half submerged in a plunge pool,
seeking respite from the late afternoon
sun when | hear a rustling noise nearby.

| turn my head just in time to see a
slender-legged deer emerge from behind
the bushes. It stares at me, as | stare at it,
both of us fascinated by one another.

It's only been a few hours since | arrived
on Sir Bani Yas Island and already the
outside world feels distant. Here, off
the coast of the UAE, nature takes centre
stage. Located more than 200km west
of Abu Dhabi along the Pearl Coast,
it isn’'t an obvious pick for travellers
visiting the capital.

Reachable only by boat, which I'd taken
a few hours earlier from Jebel Dhanna
jetty, Sir Bani Yas spans 87km?2 and holds far
more than first meets the eye. Beneath its hills
lie layers of history, from Neolithic settlements
and a Bronze Age merchant site to early Christian
ruins and traces of the Bani Yas tribe who
wintered here centuries ago. This place was
once a lifeline for ancient seafarers, then later
reimagined by Sheikh Zayed Bin Sultan Al Nahyan,

The Arabian Wildlife
Park (previous
spread). Exploring
Sir Bani Yas

Island (here)

To Apaiko Mapko
Ayptag Zwiig (pon-
yoOpevo 510éAL80).
E&epevvivtag to Sir
Bani Yas (e6Ww)

MiooBuOiopévn o€ pua pikpn) moiva, avakoudio-
Hat ano Tov anoysupativo Ao 6tav akovw éva
Bpolopa kovta pou. Nrupidw to KePAAL pou kat PAE-
Tw éva Auyepokoppo eAadt va EempoBalel tiow
amnd toug BAapvoug. Me kottdlel emipova, OTwg to
Koltalw KL eyw, Kat oL duo pag e§iocou yonteupévol.

Bpiokopat pévo Alyeg wpeg oto vnai Sir Bani Yas
katndn o €é§w koopog potadel pakpvog. Edw, ota
avolyTd Twv akTwv Twv HAE, n ¢pvon eival oto mike-
vTpo. AuTo To vnoi ota 200 XA. SuTikd Tou ApTiou
Ntdpmi, katd prkog tng Pearl Coast, dev amoteAei
ipodavr] emAoyn yla Toug Ta§LOLWTEG OV ETILOKE-
TITovTaL IV npwtevovaa.

Mpoofdctpo povo pe Bdpka, Tnv omoia mrjpa Alyeg
WpEeS vwpitepa amo tnv npofAnta Jebel Dhanna,

To Sir Bani Yas ekteivetal o€ 87 T. xAp. kat pLrogevel
oAV meplocdtepa an’ doa paivovtal e TNV IPWTn
pattd. OLA6¢oL Tou KpUBOLV CTPWOELG LOTOPL-

ag, and veoAlBLkoU OLKLOHOUE KAl LA EUTIOPLKT
TomoBeoia tng Emoxrig Tou XaAkoU péxpl mpwipa
XploTiavika epeimia kat ixvn g ¢puArg Bani Yas
Tou Eexelpwviale 6w TipLY amo AlWVES. Z€ autd To
HEpOG TOL KATIOTE Tav oavida cwtnpiag yia toug
apxaioug vauvtikoUg, Kat Tiou apyotepa o Zeixng
Zayed Bin Sultan Al Nahyan, 15putr¢ Twv HAE, opa-
patiotnke wg kataduylo aypiag wng Kat TToALTLoTL-
KNG KANpovopLag, uttdpxouv tTwpa mepinou 11.000
eAebBepa mepLmAavwpeva {wa, 6w KapnAomap-
SdAeLg, avtidomeg 6pui pe képata oav ylataydvia
Kal ayplokAtolka papkop.

‘Emelta ano évav §EkovpacTo VUXTEPLVO UTIVO TTIOU
SLékoPav HOVo TIEPLOTACLAKEG SLATIEPACTIKEG PWVEG
TIOUVALWY, EUTIVAW £TOLYN yLa TIEPLTETELA KAL oLVa-
VTW Tov 08nyo Hou yia éva mpwivo caddpt. Kabwg
pnaivoupe oto ApaBiko Mapko Ayprag Zwng pe éva
avoLXTO 4x4, 0 08NyOG OTANATAEL TO AUTOKIVITO Kal
pag Seixvel pia Bpaxwdn mpoefoxn, 6mou kabetat
€va tottdy. MAnoadoupe Kat, Vv autd to dpoppo
mAdopa avtihapfdvetat Tnv napouvoia pag, HEveL
akivnro. «Mapatnpei tig yaléAeg» AéeL 0 06nyog,
«aAAd dev Tig kuvnyaet. Kavel 11dn moAu {eotn».

To towtdy &€ xpetadetal va kottageL oAl pakpld
yla va evtotioel Ti¢ yadéAeg Tng Appou, kabwg to
vnoi prhogevei xtAtadeg. Tuveyifovtag tnv odrjynon
pag, mepvape pia otpouvBokapnAo mou ¢aivetal va
anoAapBavel to mpwivo Tng TPELLHO Kat PAETOVHE
KapnAomapddaleLg tov TeVTWwvovTal yla va pacn-
oouv GUAAQ aTtod TIG KOPUPEG TWV AKAKLUWV TIOU
kaMLepyouvtal €L8Lkd 6TOo VN ol WG Tpodr TOUG.
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Kayaking in the
mangroves (top).
A herd of oryx on
the move (above)
and grazing (right)

Kavovtag kaytdk
ota pavykpopla
kavaiia (YnAd).
‘Eva komadt and

avTAOTEG Opu
(mavw) katn
Bookn] (5e€1d)

the founder of the UAE, as a sanctuary for Y€ avtiBeon pe oplopéva a§loBéata Tumou oa-
wildlife and heritage. It now houses some 11,000 ¢ddplLota HAE, auto Sev gival éva Bepatiko ndpko
free-roaming animals, including giraffes, scimitar- aAAd éva paypatikd €pyo pootaaciag tng aypLag
horned oryx and markhor. {wnG. ATt Tn peTaTport Tou o€ kataduyLo, To vnoi

After a restful night’s sleep interrupted only by £XELUTIOOTNPIEEL TNV AVAKAPYPT) APKETWV ELOWY,
the occasional shrill of a bird, | wake up ready for oupmepAapfavopévwy Twy Toltdy, Td omoid KAamo-

adventure and join my guide for a mid-morning TE NTav evONHIKA TG Apapikrg Xepooviioou aAld

safari drive. As we rumble into the Arabian Wildlife  Bpiokovtaiumné e§adavion ota HAE amno tn dekastia

Park in an open-sided 4x4 vehicle, our driver Tou 1960. Elor)xBnoav oto vnoi to 2009 kat upiota-

stops the car and points to a rocky outcrop vtal pla epiodo emavévia&ng evog €wg Vo eTwv

where a cheetah is perched. We move closer, otnv dypla ¢uon, katd tnv onoia avantiooouy

and while this beautiful creature notices our T1G 5€§LOTNTEG IOV anmaltovvTal yid va emiBLwoouy

presence, she doesn’t move. ave§dptnta, mpotou aneAeuBepwBolyv Eavd otnv
“She’s watching the gazelles,” says our guide, aypia ¢poon.

“but she’s not hunting. It's already too hot.” Ot ta&dlwteg ou Ba ptdcouv oto Sir Bani Yas
The cheetah doesn’t have to look too far Ba Bpouv kATL EeXwpLoTo, OXL LOVO OTNV TTapati-

to see gazelles as the island is home to thousands  pnon tng aypiag {wng. Ydpyouv tpia BépeTpayia
of them. Continuing our drive, we pass an ostrich va dtaA£€ouv: To resort Anantara Al Sahel, 6mou
seemingly enjoying a morning run, and spot Slapévw o€ pia Bida pe appikavikd Bépa kat
giraffes stretching for leaves at the tip of the S1k1) pou pikpr Tioiva, To Anantara Al Yamm, éttou
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Katackijvwon

Sand Sherpa,

Ntoupmnat

Ma éva... .dlaitepo
oaddpt, To Sand Sherpa
TIPOOPEPEL TIEPUTETELEG
KATAOKNVWONG Xwpig
06nyo oto Dubai Desert
Conservation Reserve. Ot
ta&Ldiwteg akoAovBolv
€UTIELPOLG 06MYOUG HE TA
SLKdA TOUG 4x4, evtomilo-
vtag apafLkég avtiAo-
TEG 0pUE, yaléAeg kat
AAEMOVSEG TNG EPTIHOU.
Ta Bpadia kuAoLv KATW
amnd tov £vaoTtpo oupavo,
€VW TA TIPWLVA TIEPIAAp-
Bavouv &evaynoelg kat
EUTIELPiEC yEpaKOONpiag.

Mpootatsuopevog
uSpoprotomog Al
Wathba, Apmou Ntapmt
Ma Toug mapatnpnteg
TIOUALWV Ttou YAxvouv
pia jouxn anédpaon,
auto to Swpedv katapv-
yto Bpioketal 30 Aemtd
amndé to Apmou Ntapmt.
AmoteAei OO €AENG
aToSNUNTIKWY TIOUALWY,
dLhogevwvtag mdvw amnod
250 €idn kat €wg 4.000
peydAa pAapivyko tnv
davol&n kat to ¢pOwo-
TwpPO. OL ETILOKETTES
e&epeuvoulv S00o povoma-
TLA KaL XPTOLUOTIOLO0V
KPNOodUYETA TIOUALWY yLa

TNV Mapatnpron oUnVwv.

Kata¢guyio Al Marmoom,
Ntoupmnat

To Evening Heritage Safari
KAAEL TOUG ETILOKETITEG

va odnyrjoouv vintage
oxnpata Mercedes

OTOUG apHOA0DOUG yLa
Va EVTOTIIOOLV EVOTULKA
€(6n. OL &evayoi potpddo-
vtal mAnpodopieg yia tnv
olKoAoyia Ttng Eprjpou Kat
TLG TOTILKEG TIAPASOOELS,
TipoTOU CLVEXLOTEL TO
Ta&idL pe éva kapafavi pe
kapnAeg oto nAtofaci-
Agpa. To Bpadu emipu-
Adooel éva mapadoaotakd
Seimvo Bedovivwy Kat
apriynon LoTopLwyv KATw
and ta actépla.



Dubai / Ntovunai

acacia trees which were specifically grown
on the island to be their food supply.
Unlike some safari-style attractions in the
UAE, this isn’'t a theme park - it's a genuine
conservation project. Since its transformation
into a wildlife haven, Sir Bani Yas Island has
supported the recovery of several species,
including cheetahs which were once native
e to the Arabian Peninsula, but have been extinct
\ ey in the UAE since the 1960s. Introduced to the
e island in 2009, cheetahs here undergo a one-
to-two year rewilding period where they develop
the skills needed to survive independently, before
being released back into the wild.

Travellers who make the journey to Sir Bani
Yas Island will find something special, and not
just in terms of wildlife. There are three resorts
to choose from, including the Anantar Al Sahel,
where I'm staying in an African-themed villa with
my very own plunge pool. At Anantara Al Yamm,
families can enjoy serenity and beachfront
access, while those with younger children will
likely prefer the Desert Islands Resort, with its
central location and supervised kids’ club.

No matter what the season, days here are spent
connecting with nature, with mountain biking,
snorkelling, bush trails and wildlife walks
on offer, in addition to those 4x4 safari drives.

Ol OLKOYEVELEG HTtopoUV va arnoAavoouyv npepia kat
npéopacn otnv napalia, evw 6GoL £XOUV PLKPOTE-
pa naidld mbavotata va mpoTLUoouy to Desert
Islands Resort 0To k€VTpo TOU VNOLOU, LE ETLTNPOU-
pevn rtaldikn Aéoxn.

OL pépeg edw TepVOLV o€ oUVSEDT) e T puon,
avedptnta amnod Tnv €noxn, Le opeLvr odnAaoia,
BouTtiég pe paoka kat avamnvevotipa, Bapvwsén po-
VOTIATLa KAl TIEPLTIATOUG YeRATOUG aypla {wr, TEpa
amnd Stadpopég oadapt pe 4x4. ‘Otav n (€0t Tou
kalokatplov eivat oTo amndyeLd TG, OL VUXTEPLVES
Spaotnplotnteg anodeikvoovtal SnpoPLAEig, OTtwg
oL peyyapopwTol epinartol o€ EEPOTOTAHLOUG Kal
TO KayLAdk oto nAtoBacilepa, eMiTpénovtag oToug
Taldlwteg va mepvoLy péaa and ta pavykpofia
KavdaALa PETA TNV «XpUCT) Wwpas.

To teAevtaio pou TpwLvo 6To vnoi, {umvaw TpLv
TNV auyr, avuTIOHOVWVTAG vVa HaBw TiEpLOCOTE-
payla to tpaxy tou £€6adog. Epodiacpévol pe
prtoukdAila vepou kat kaméAa, o piAog pou Ki eyw
ouVOodeVOULE €vav amo TOUG EUTIELPOUG 08T)yoUG TOU
Bépetpou ot pLa mpwivr) BoAta otn pvon péoca ano
TLG Koiteg EepomoTapwy. O HALog HOALG TTou avatéA-
AeL kaBw¢ avePaivoupe Alyo PpnAdteEpa oTOUG
andkpnpvous Bpdxoug, 6Tou o Eevayog pag Aget
OTL TO €6a¢0G 0TO OTIOL0 TEPTIATANE OXNUATIOTNKE
TIpLV amo neplocdtepa amo 20 ek. xpovia.
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When the heat of summer is at its strongest,
evening activities prove popular, with moonlit wadi
walks and sunset kayaking allowing travellers to
glide through mangrove channels after golden hour.

On my last morning on the island, | awake
before dawn, keen to find out more about its
rugged terrain. Armed with water bottles and
sun hats, my friend and | join one of the resort’s
experienced guides for a morning nature walk
along the riverbeds. The sun is only just emerging
as we venture a little higher into the craggy rocks,
where our guide tells us that the ground was
formed more than 20 million years ago. As if to
prove his point, there are ancient marine fossils,
shells and corals scattered across the landscape,
as well as the bones of several more recently
deceased animals.

As the sun rises higher, | can feel the
temperature start to climb, but even in the
blazing heat, the sense of solitude here is
profound. No roads, no crowds, just rust-coloured
cliffs and stillness. Except for the occasional flash
of movement when an Arabian oryx, once extinct
in the wild but successfully bred on the island,
appears on the horizon before disappearing
as quickly as it came. | can’'t believe my — or its —
luck. It's now part of one of the largest herds of
its kind in the world - just another of the many
minor miracles you can expect to find in this
magical place.
% Cyprus Airways flies to Dubai

Amo6el€n avtou eival ta apyaia Baldooia amoAlbw-
pata, Ta koxVAla kat ta kopdAAia, tou Bpickovtat
Slaomapta oto ToTio, Kabwg Kal Ta 00TA APKETWV
(wwv Tou éBavav To podéodata.

KaBwg o Atog onkwvetat 1o YnAd, viwbw tn
Beppokpaacia va aveBaivel, ald akopa kat péoa
otnVv kavtr (01N, n aioBnon tn¢ pova&lag edw
elvat évtovn. Xwpig dpdpoug, xwpic mAr6n. Movaya
YKPEHOL 0TO Xpwpa TG oKoupLdg, kat yaArvn. Me
e€aipeon tnv meplotactakn kivnon pLag apapLkng
avTIAOTING, o KAToTE €ixe e§adaviotel anod tnv
dypla pvon alAd avanapdyOnke pe emtvyia oto
vnoi, n omola epdavifetat otov opidovta mpotol
efadaviotei e§ioou ypriyopa. Ag pmopw va TLoTEPYw
TNV TOXN Hou (kat tn Sikr| tng). H idta amoteAei ma
HEPOG evaG amo Ta peyaAltepa BOOKOTOTILA TOV
€ldoug oTov kdopo - AAAo €éva amd ta MoAAd pHikpd
Balpata mou pmopel kaveic va mepLpéveL amo avtd
TO HayLko HEPOG.

4 H Cyprus Airways netdel oto Ntoupmnat




ILAMIA MOTORS

«AUTO ¢V sival éva Cyprus’ Premier Car Destination
Bepatiko tapko aAia
€va €pyo Tpootaciag
aypiag {wne»

Embrace the island
spirit in every mile

Capturing magical - A o
moments on safari Dls_,cover our hand pl;ked sel_ec;tlon of
(left) an:SOf(T;JelaxiS) quality vehicles that bring precision, style
eer (below, .
and performance to every mile.

AnaBavarti{ovtag
HayLkég OTLYPEG OTO
ocadapt (apotepd)
kat eAdgLa Axis
(kaTw)

ilamiamotors.com
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Nzoounai

g

For a safari with a twist,
Sand Sherpa offers
self-drive camping
adventures in the Dubai
Desert Conservation
Reserve. Guests follow
guides in their own 4x4s,
looking for Arabian oryx,
gazelles and desert
foxes. Evenings are
spent under the stars,
while mornings include
guided walks and
falconry experiences.

K

A

For birdwatchers seeking
a peaceful day out, this

“ free reserve is just 30

minutes from Abu Dhabi.
It's a magnet for migratory
birds, hosting more than
250 species and up to
4,000 greater flamingos
during spring and autumn.
Visitors can explore two
self-guided trails and use
bird hides to observe
flocks undisturbed.

The Evening Heritage
Safari sees guests riding
vintage Mercedes across
the dunes trying to spot
native species. Guides
share insights about
desert ecology and

local traditions, before a
camel caravan at sunset.
Evening brings a Bedouin
dinner and storytelling
beneath the stars.
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“Carats is the leading jewellery design and manufacturing brand in Cyprus,
offering more than 200,000 unique creations. At Carats, we craft timeless
masterpieces that not only exceed expectations but also capture the emotions you
wish to express. With designs for every age and every budget, we bring exceptional
artistry and accessibility together — and that is what makes us truly unique.”

www.carats.com.cy info@carat&com.cy

HOT AIR"BALLOON
RIDES OVER GREECE

BALLOONING GREECE

\Wtairballooncrete.com
T
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“Tradition

can taste like
the future”

H napdooon
UNoPEel va €xel Tt
yeuon Tov AVPIO

We travel to Crete

to meet the culinary
innovators recreating
the island’s age-old
food-and-wine scene

Ta&ldevoupe otnv Kprtn
yla va yvwp{ooUpE TOUG
TPWTOTIOPOUG TIOU
avapLwvouy Tnyv avap-
Xala YaOTPOVOLKT Kal
OLVOTIaPayWyLKN oKnvr)
TOUL VN ooV

& Heidi Fuller-Love
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m standing on a hillside surrounded
by vines that sway in the warm breeze
like the waves on the sea below. In the
cricket-filled quiet, the thick, gnarled vines
- their green leaves shading clusters of
plump grapes - feel like relics of another
time. It's easy to imagine the Bronze Age
Minoans, whose ruined palaces dot the
island, harvesting these same hillsides to
make wine that was exported to Egypt,
Italy and beyond.

Today, these same hillsides are at the
heart of a remarkable revival. Designated
one of three European Regions of
Gastronomy for 2026, Crete is having its
culinary heritage reimagined by innovative
chefs and winemakers. From Panagiotis
Magganas’s farm-to-table restaurant
Peskesi in Heraklion to Pavlos Kyriakis’s fine-dining
hotspot Cretamos in Rethymnon, this generation is
breathing new life into Cretan cuisine.

Meanwhile, winemakers like Alexandra
Manousakis at Manousakis Winery and the team
at Domaine Paterianakis are rescuing forgotten
grape varieties and experimenting with natural
fermentation methods, transforming this island
—once the heart of Minoan civilisation - into an
unlikely gastronomic destination.

Just as in ancient times, here in Crete everyone
has their own ampeli (vineyard), where grapes
are used to make red or white wine for home
consumption. Cretans hate waste, so they also
use the grape skins, along with any leftover fruit,
to make raki, the island’s punch-packing white
spirit. This is served in small kafenions (cafes)
alongside meze such as snails foraged on the
hillside and dished up in garlicky sauce, askolimbi
(golden thistle from the mountains, the scrubbed
roots of which taste of artichoke), or avronies (wild
asparagus-like spears in an omelette).

Up until the late 1980s, Cretan wine was served
straight from the vareli (barrel) alongside traditional
dishes that mirrored the bounty of the land. Lamb
or goat was slow-cooked in rich sauces, while
fish went straight from sea to plate, served with
mounds of garlicky skordalia (potato dip). These
same ingredients led scientists to coin the term
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Ztékopal o€ pia AopomAayid EPLTPLYyUPLOHEVT)
ano apnéAa mou Atkvi{ovtat 6to {E0T6 agpaxt cav
Ta kupata tng Oalaccag and KaTw. I yairjvn Tou
Tpayoudlol Twv TQTdIKLWY, Ta TtUKVd, duoBata apré-
Ala pe ta mpaciva ¢puAAa toug, tou okladouv toapmid
amno tpopavtd otapUAla, poltadouv pe amopewvdpla
Hiag aAAng emoxr|q. Eivat ebkoAo va pavtaotei kaveig
Toug Mwwiteg NG EMoxrig tou XaAkol, Twv omoiwv
Ta epelnwpéva aldtia eival dtdomapta oto vnoi, va
ouyKopi{ouv auTég Tig MAayLEG yia va ptiagouv kpaot
Tov €€ryayav otnv Alyuttto, otnv ItaAia kat aAAou.
Ifpepa, ot idieg mAayLEg Bpiokovtatl otnv kapdia
piag agloonpeiwtng avaBiwong. Q¢ pia amo TG IpeLg
Eupwmaikég Nepipépeteg Fraotpovopiag yia to 2026,
Kpnn, emavanpoodLopilel Tn yaoTpOVOLLKT KAnpo-
VOLLA TNG XApT) O€ KALVOTOHOUG GEP Kal OLVOTIoLoUG.
Amo6 to g0TLaTdpLO PE TOTILKA TIpoidvTa Peskesi, Tou
Mavaywtn Mayyava, oto HpakAeLo, péxpt to hotspot
Tou fine-dining Cretamos, Tou MavAou Kuptdakn,
oto P€Bupvo, autr) n véa yevia divel véa vor} oTnv
KPNTIKT Kouliva. Ev tw petagy, owvorotoi émwg n
AAegavdpa Mavouodkn tou Owotoleiou Mavouadkn
kat n opada tou Ktrjpatog Matepiavakn Stacwlouv
Eexaopéveg ToLKIALeG otaduAlwy Kal telpapatiovtal
He PuOoLKEC LeBOdOUC CUPWONG, HETATPETOVTAG TO

Spectacular views
from Manousakis
Winery (top). Its
meze lunch
spread (above)

H evtunwotakn 6éa
amno to Owormoleio
Mavouodkn (ynAa),
Kat oL ped€deg Tou
(mavw)
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heritage is being
reimagined

by chefs and
winemakers

vnot (tnv kamnote kKapdLd Tou MVwIKOU TIOALTIOPOV)
o€ €vav anpoOo}EVO YOO TPOVOLKO TIPOOPLOHO.

‘OTIwG KaL oTnv apxatdtnta, £ToL KL dw atnv Kpnn
0 kabévag €xeL To SLko Tou apmélL, 6Tou ta otaduAa
XpnoLpomololvTal yLa TNV apackeun KOKKLVOU 1)
AgukoU KpaoloL TPOG OLKLaKN katavaiwor. Ot Kpntt-
Kol amexBdavovtal tn omatdAn, yI' auto Kat xpnotpo-
TIoLoVV TLG PAOVSES TV oTaPUALWY, padi pe TuXOV
uTtoAgippata ppolTwy, yia va ¢ptiagouv pakr, to
Suvatd andotaypa tou vnotov. ZepPipetal ota kape-
veia padi pe pefédec: ocahykapla mou palevovtal ano
v mAayLa touv Ad¢ou, imAa og okopdatn cdAtaoa,
aockoéAvpmpot (xpuod yaidoupdykada amo ta fouvd,
TWV OTtolWwV oL TPLUHEVEG pileg Exouv yeDon aykwa-
pag) 1 aBpwviég (ypla BAaotdapia mou potalouy pe
omapayyla kat oepPipovtal o opeAéta).

MéxpL ta TéAn g dekaeTiag tou ‘80, aépPipav to
KPTTLKO Kpaoi aneuBeiag amno to BapEAt, cuvodel-
ovtag mapadoolakd Tata mou avtavakiovoayv tnv
apBovia g yng. To apvi 1 To KAToikL payelpevovtav
apyd o€ TAOUGLEG OAATOEG, EVW TO PAPL TITYALVE Ka-
tevBeiav and tn BdAacoa oto mato padi pe yevvaieg
6060¢1g okopdaAidg. Autd ta idla ouotatikd odryn-
0av TOUG ETILOTILOVEG VA ETILVOT|IOOLV TOV OPO «KPNTL-
K dlatpodri», dtav pia peA€tn tng dekaetiag touv

Bread, olives
and beans at
Manousakis (top
right). Cretan snails
at Peskesi (right)

Wwpi, eALEG kat
¢pacoAia oo Owo-
ToLeio Mavouadakng
(mavw &e€La). Kpn-
TIKA oaAlykdpla oto
Peskesi (6g€1a)

- Crete’s culina
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“Cretan diet” after a 1950s study revealed that
the island’s foods were instrumental in protecting
against cancer and cardiovascular disease.

Despite this, many tavernas ditched traditional
cuisine around the same time tourism began to
flourish. “Tourists wanted pizza and stuff, but
so did we — we were crazy for American-style
food back then,” one taverna owner told me. But
recently things have come full circle as a group
of culinary artists have been quietly reinventing
Crete’s wine-and-dine scene, focusing on the
unique character of the island’s terroir and its
healthy homegrown produce.

“My father founded our vineyards in 1993 —
he wanted to give back to the community,” says
Greek-American Alexandra Manousakis of family-
owned Manousakis Winery. “All Greek-Americans
are obsessed with Greece. That’s why our wine is
called Nostos - it's from the word ‘nostalgia’.”

The busy entrepreneur, who is currently
expecting her third child, never planned to stay
in Crete. “I grew up in Washington DC and came
here for a year. | kept saying I'd go back to the
States, but | never did,” she laughs.

Alex and her sommelier husband Afshin Molavi's
winery sits in lush countryside 40 minutes’ drive
from the colourful Venetian houses and cobbled
shopping lanes of Chania, Crete’s second city.
“We talk a lot about Cretan wine now, but the
foundation was laid 30 years ago when Greeks
began to invest in their vineyards and take wine
seriously,” she says.

A breakthrough came in the early 2000s
with the creation of Wines of Crete, an
association that brought the winemakers
together under one umbrella, making it easier
to market their produce and give them greater
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The terracotta exterior of
Manousakis Winery (far left).
Alex and her father, Ted
(bottom left). Their Nostos
red wine (left)

To e§wtepLkd Tou OworoL-
elou Mavouodkng (téppa
aptotepd). HAAEE kat o
natépag g, Tevt (katw
aplotepd). To KOKKWO Kpa-
ol toug, Nostos (aplotepd)

1950 amnokdAuye OtTL Ta TpOPLpa Tou vnotov énatfav
kaBoploTiko pdAo otnyv pootacia and Tov Kapkivo
KaL TG KapdLayyELakES TTaBroELS.

MapoAa autd, moAAéG TaBépveg eykatéAelpav
v napadootakr| koudiva mepinou tnv idia emoxn
Katd Tnv omoia Akpaoe o TOUPLOpAG. «OL ToupioTeS
nBeAav mitoa kat ta cuvagr), aAAd KL epeig To i6Lo -
TOTE TPEAALVOLACTAV VLA APEPLKAVIKO PaynTO» Hou
€ime évag Lokt NG Tapépvag. Qotoco, mpoodata
mapatnpeital n emotpodn ot pideg kabwg pia
opdada «KAAATEXVWV» TNG LAYELPLKTG ETAVEPELPI-
OKEL CLWTINAG TNV OLVOTIAPAYWYLKT| KAl YAOTPOVOLLKY)
oknvn ¢ Kpnng, eotidlovtag otov povadiko xapa-
KTr)pa TOU terroir Tou vroLoU KAl 0Ta VYLEWVA EyXwpla
mpoidvta tou.

«0 matépag pou {dpuoe Toug apTEAWVEG pag To
1993 BéAovtag va poadEPEL 0TNV KOLVOTNTA» A€ELn
AAe&dvopa Mavouodk, Tou olkoyeveLakov OwvoTttoL-
€lou Mavouoakn. «'OAol ot EAAnvoapepikavol Exouv
€Qpovn pe TV EAAGSa. M’ autd To kpaoi pag ovopd-
Cetal Nostos - ipoépyetal amd tn AéEn “vootalyia”s.

H moAudoyoAn EAAnvoapepikavida emiyeipnpuatiag,
1 oToia TEPLPEVEL AUTH TN OTLYUT| TO TPITO TNG Tatdi,
Sev oxediale moté va peivel otnv Kpnn. «MeydAw-
oa otnv OudotvykTov Kat )pBa 5w yLa évav xpdvo.
‘EAeya ouvéxela ot Ba eméotpeda oTig HVWpEVES
MoAtteieg aAAd dev To €kava oTE» yeAdeL.

To oworoleio tng AAe§avdpag KaL Tou copeALE
ou{uyou g, Afshin Molavi, Bpioketal o€ pla kata-
Tpdaotvn uTtatBpo 40 Aemtd pe To avtokivnto anod
Ta moAVUXpwHa BeveToLldviKa oTiitia Kal Ta TAaKS-
OTPWTA EUTIOPLKA 0OKAKLA TWV Xaviwv, Tng Sevtepng
peyallTepn g TTOANG TG KprTng. «Middpe oAl yia to
KPMTLKO Kpaoi Twpa, alAd ta BepéAia té€bnkav Tipv
amno 30 xpovia, 6tav ot EAAnveg dpxloav va emevol-
OUV OTOUG AMUTIEAWVEG TOUG KAL Va Ttaipvouv To Kpaoi
ota coBapd» Aéet. Mia onpavtikr §€ALEN onpeL-
wWONKe oTI§ apx€g Tou 2000 pe Tn dSnpovpyia tou
Wines of Crete, pLag évwaong TTou CUYKEVTPWOE TOUG
olvotoloU¢ KAtw amo pia oprpéAa, SteukoAvvovtag
TNV EUTOpia TWV TPOIOVTWY TOUG KAl TipoodEPOoVTAg
Toug peyalltepn pofolr). Inpepa, n Kprjtn mapdyet
TepLoaoTepo and to 10% tou kpacotoL otnv EAAGSa.

Tnv kaAokatpivr tepiodo, To Owottoteio Mavouod-
K éxetal epimou 300 ETMLOKEMTEG NUEPNOLWG. «OL
Eévol épxovTal YeVIKA yLa YEVOLYVWOIEG, Evw oL 'EAAN-
VEG TTpOTIHOUV TNV amAr| taBépva pag, 6Tou pnopolv
va anoAavoouv pHe(ESEG Kal TOTILKEG OTIECLAALTE OTIWG
TA YEULOTA KAl TO TolyapLaotd (olyopayelpspévo
Katoikt), mivovtag kpaoi» AéeL n'AAeE.

Your pet’'s
journey,
our passion

Cyprus’ largest pet relocation team

Flying your pets can often require a great deal
of planning and organisation, so why not let us
take care of your pet’s travel plans?

our services

© Flight bookings
© Veterinary

© 5 star cat hotel
© Customs

© Import clearance
© Transport

© Travel crates

+357 24103885
www.elitepetrelocation.com
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«MIAGE pe yrayt
KAl anmouoed a
XWPLO GE XWPLO
Kal avaBubvoup

GUVTAYEGTIOU |
gixav oxe60v ™y \%
etadpaviotei» l\

Peskesi's pork XolpEg umptoAeg
chops served with oto Peskesi,
smoked sage (left) oepPiplopéveg pe
and an elegant KATIVIOHEVO paoKO-
salad (above). unAo (aplotepd) kat
The organic farm  pia ekAemtuopévn
(opposite page) cahdta (mavw). H
BroAoyikn pappa
(6€€1d oehida)



visibility. Today, Crete produces more than
10 per cent of the wine made in Greece.

During the summer, Manousakis Winery has 300
visitors per day. “Foreign visitors generally come
for tasting sessions, but Greeks tend to prefer our
simple taverna, where they can enjoy meze snacks
and regional specialities — such as gemista [stuffed
vegetables] and tsigariasto [lamb stew] — while
they actually drink the wine,” explains Alex.

The couple use regenerative farming techniques
to produce their organic wines. “For me it’s all
about terroir,” says Alex. “It's like an apple pie made
in the US. In, say, Denmark it might be the same
ingredients, but the result is completely different.”

Linked to the island’s laid-back lifestyle and
love of parea (friendship groups), Cretan food is
seeing a similar transformation, as tavernas across
the island are returning to their roots, working
with homegrown produce and heritage recipes to
create food bursting with flavour.

High in the mountains near the village of
Drakona, Stelios Trilyrakis cooks up culinary
miracles in huge pithoi (clay pots) at his organic
farm Dounias, while Alexandros Papadakis offers
a handful of specialities each day made with
foraged ingredients at Thromyli, a century-old
kafenion in the traditional village of Ardaktos. At
Peskesi, Panagiotis Magganas is reviving traditional
produce, heritage varieties and ancient recipes.
“We speak with grandmothers and grandfathers
from village to village across Crete, and we revive
recipes that had almost disappeared,” he says.

At his farm restaurant, a cluster of wobbly
wooden tables spilling out into the courtyard of
an ancient manor house, the pioneering chef
serves flour-fried snails in a tangy wine sauce,
kreokakavos - pork roasted with honey and

To {euyapy, Trou apayet BLloAoyikd kpaotd, xpnot-
HOTIOLEL TEXVIKEG AVaYEVVNTLIKNG Yewpyiag. «la péva,
OAa £X0UV va KAVoUV He To terroir» pou AéeL 1 AAeE.
«Eivat oav pla pnAoémita mou ¢ptidyxvetal otig HMA kat,
ag oUpe, otn Aavia pnopei va €xeL ta idta uAtkd alla
TO amotéAeopa eival eVTEAWG SLaPOPETLKO».

‘Appnkta ouvdedePEVO He TOV Xahapo TpOTo {wrig
Tou vnoloU Kat Tnv aydnn yia mapéa, To KpnTikd ¢pa-
yNTo BLveL pla tapdpola peTtapopdwaorn, kabwg ot
TaBépveg og Ao To VNoi eMLOTPEPOUV OTLG pileg TOUG,
SdouAelovtag pe poidvta mouv kaAAlepyovvtatl 6To
vnoti kat pe mapadoolakég ouvtayEg yia va Snpoup-
yrjoouv paynto mou Eexethilel amod yevon.

WnAd ota Bouvd, kovtd oTo XwpLo Apakova, o ITé-
Alog TpltAupdkng payeLpeVEL yaoTpovopLKa Bavpata
péoa o€ tepdotia BdpLla oto BloAoyLkd aypoKTnpd
Tou, Ntouvid, evw o AAé§avdpog Mamadakng poode-
PELKABMPEPLVA HLa XOUPTA OTIECLAALTE, PTLAYHEVES
e UALKA Ttou €xouv oUAAEXBEL, oTo OpopUAL, éva alw-
voBLo kagpeveio oto tapadootakd xwpld Apdaktog.
Y10 Peskesi, o Mavaywtng Mayyavag avafuwvel a-
padootakd mpoidvta, MoLKIALEG kat apxaieg ouvtayEg.
«MIAGpE pe yLayLadeg kal tanmnovdeg and xwpLd o
XwpLo og 6An tnv Kpritn, Kat avaBLlwvoupe cuvtayeg
TIoU €ixav oxedov e§apaviotei» Aéel.

210 aypOKTINUA-£0TLATOPLO TOU, OE pla ouoTtada
amno aotadn VAwa tpamnédla oKopTILopEVA OTNV AVAT
€VOG apxaiouv apyovIlkoU, o TpwTomopog o oepPi-
peL oallykdpla tnyavntd o ahelpl pe pia 6§Lvn odA-
TOA KPaoloU, KPEOKAKKABO — XOLpvO YNHEVO HE PEAL
Kat BupdpL cOPPWVa PE TEXVIKEG TTOL ametkoviovtat
0€ HWVWLKEG ToLxoypadieg oto maAdtt tng Kvwoou
- KAl TiLatdkia pe petagévio moupé kitpvng papag
He ppéoka KpeppudakLa, oepPLplopéva pe Tpayavo
Ywpi akopa (eotod and tov EuUAGHoUpVO Tou. «AUTO
Ttou KAvel To Peskesi Stadopetiko gival n pthocodia
Tou: “amo To aypokInpa oto TpamédL kat and To tpa-
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“Many Cretan chefs
are highlighting
regional ingredients
in new ways”

thyme according to techniques depicted in
Minoan frescoes in the Palace of Knossos, or silky
saucers of fava (yellow split pea purée) topped
with spring onions and served with crisp bread
still warm from his wood-fired oven. “What makes
Peskesi different is its philosophy of ‘from farm

to table and from table back to farm,” Panagiotis
says. “We use organic and biodynamic methods
so that the products reaching the restaurant
carry real nutritional value without burdening the
environment. And nothing goes to waste: leftovers
from the kitchen return to the field as fertiliser.”

Pavlos Kyriakis, who has worked at Michelin-
starred restaurants ranging from Spondi in
Athens to Azurmendi in Bilbao, has also been a
catalyst in the island’s culinary transformation.
The acclaimed chef, who also has two restaurants
in Athens, created the concept and menu for
Cretamos, a fine-dining restaurant belonging
to five-star resort Royal Blue near Rethymnon
where he serves contemporary interpretations of
Cretan cuisine using produce sourced from local
farms and fishermen. “Many chefs on the island
are highlighting regional ingredients in new ways,
making them relevant to modern dining,” he says,
as | sample marinated shrimps from the waters
surrounding Ermionida. “By combining heritage
with innovation, we're giving both visitors and
residents a fresh perspective on what Cretan
gastronomy can be today.”

In kitchens and vineyards across the island,
the revolution is quiet but profound. Crete isn’t
just preserving its culinary heritage - it's proving
that tradition, when handled with respect and
imagination, can taste like the future.

X Cyprus Airways flies to Heraklion
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nédL miow oto aypoktnua”’. KaAepyoUpe pe Blo-
Aoykég kat Bloduvaplikég peBodoug, €ToL Wote ta
TpoidvTa TTou GTAVOUV OTO ECTLATOPLO VA EXOUV
Tpaypatikn Bpemtikn afia xwpig va emPapvvouv
To mepLBarov. Kat timota dev mael xapévo: ta
neplocevpata anod tnv kouliva emoTpEPouV 0To
XwpddL wg Altacpax Aéet o Mavaywng.

0 oe¢ MavAog Kupldkng, o otoiog €xeL epyaoTel
o€ eoTlatopla pe actépla Michelin, amé tn Emov-
on) otnv ABrjva péxpt to Azurmendi oto MiA-
UTtAo, €XEL ETONG CUPBAAEL GTOV YAOTPOVOHLKO
HETAOXNHATIONS TOL VNOLov. O Kata§lwpevog
oed, o omtoiog Slatnpei eniong dVo otiatépla
otnv ABrva, dnpovpynaoe TNV L6€a kat To pevol
yta to Cretamos, éva eatiatoplo VYnAng ya-
OTPOVOpLAG IOV AVIKEL OTO TIEVTAOTEPO BEpETpO
Royal Blue kovtd oto P€Bupvo, 6Tou ogpBipovtal
oUYXPOVEG EpUNVELEG TNG KPNTIKNG Kouivag xpn-
OLLLOTIOLWVTAG TIPOTOVTA TIOU TIPOEPYOVTAL AT
aypoktnpata kat Papdsdeg tou vnotov. «MoAAoi
o oto vnol avadeikviouy ta ToTiLKA UALKA e
VEOUG TPOTIOUG, KOBLOTWVTAG TA OXETLKA HE TN
oUyxpovn payelpLkn» Aget o MavAog, kKabwg eyw
Sokipalw papvaplopéveg yapideg amd ta vepd
™G Epplovidag. «Xuvdualovtag tnv kAnpovopuld
He TNV Kawvotopia, Sivoupe TOO0 OTOUG ETILOKE-
TITEG 600 KAl OTOUG KATOIKOUG LA VEQ TIPOOTITIKY
yLa TO TL UTOpEL va €ival n) KpMTLKY yaotpovopia
OTHEPO».

Y€ kou{iveg kalL apmeAWVEG o€ OAo To vNaoi, N
enavdotaon ouvieleitat aBopufa alld fabla.

H Kprjtn &€ Slatnpei amAwg tn yaoTpOVOLLKT) TNG
kAnpovopd aAAd amodeikvieL 6TL N apddoon,
otav avtipetwiletal pe oefacpo kat pavraaia,
propei va €xeL tn yevor) Tou pEAAOVTOG.

X H Cyprus Airways netast 6to HpakAeto

Chef Pavlos
Kyriakis (top left).
A beautifully plated
quail dish from
Cretamos (above).
Views from Peskesi
organic farm (right)

0 og¢ MavAog
Kuptakng (mavw
aptotepd). Eva
opopda oepPipt-
Opévo opTUKL amo
To Cretamos (Ttavw).
H 6¢a amé tn Blo-
AoyLkn) pappa tou
Peskesi (5e§1d)
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Championing the island’s

curiosities and culture
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v Konpo:

and'beautiful scenery, Cyprus is
“becoming a cycling destination
- for those in the know. If you need
a little help getting started — and
don’t we all? — why not join a'cycling
camp such as those organised by
The Agora Hotel in Pano Lefkara,
a village just above Larnaca.
Led by co-owner Alex, the
camp sees'riders travelling 70km
to 150km per day through the
Troodos Mountains or Macheiras
National Forest Park, ending.back
at the hotel for an eveningof
relaxation, refuelling or — if you've
got any energy left - yoga. Best of
all, the camp is free with the price
of your room. The next'one is
7-11 October. MG theagorahotel.com

Me nALéWQ‘;?;ﬁGaouq 5po-.

"1 foug kdt'ojlopda Tortid, N KOTIpog
“yivetal évag mpooplopdg modnAdaieg. -

yld TouG YVWOoTeG. Av xperaleote Alyn
BorBsta oto Eekivnpa, propsite ya.
GUHHETACXETE GE JiLd KATAGKIVWOH
nodnAaciag oav avteg mou dtopyavw-
veLto The Agora Hotel ota NMavw Ago-
Kapa, éva xwpLo akppwe mavw ano
™ Adpvaka. Mg eTiLKEPAATG TOV CLVL-
SloktrTn Alex, n katagkivwor BAETEL
gumeLlpoug modnAdteg va tafdevouy
70 £wg 150 XAp. NHEPNOiWG pECA Ao
Ta Bouvd Tp6odog 1) To EBVIKG Aactkd
Mdpko Mayatpd, kataArjyovtag micw
oto tevodoxeio yta pa Bpadid xahd-
pWONG, aAVaKTNonG duvAapewy 1 —av
€XETE AKOUN eVEpyELa — YLOYKa. To Ka-
Abtepo; H kataoknvwon neptAappa-
VETAL SWpPEAV OTNV TLUT TOL Swpatiov
oag. H emopevn die§ayetat otig 7-11
Oktwppiov. MG theagorahotel.com

Coffee made
by robots

Kadeg mou ptiayve-
TaL anod poundt

Those who like their coffee
just so should try the Robo
Café. Founded by Cyprus tech
firm Asbis, it's an automated
kiosk that brews the perfect
cup in one minute - ideal for
busy environments such as
airports, train stations and
offices. Options range from
a very express espresso (o a
hot-ofi-the-press iced latte.
Plus, it means you don’t have
to talk to anyone before your
morning calfeine injection.
MG asbis.com

‘Ooo1 ayanovy tov Kagé tovg Oa
npénel va dokiuGoovy to Robo
Café. 1dpvuévo and v konpi-
akn etaipeia texvoloyiag Asbis,
eival éva avtouaTonoinuévo
nepintepo nov Napaokevdader
70 Té\e10 OAITEavI Kaé oe éva
A\ento: 10aviko oe NoNLEOXVA-
0Ta u£pn ONwg agpodpoua,
010npodpouIkoi atabuoi Kai
yoageia. O1 em\oyég kouai-
vovtal ano évav no\b ypnyopo
20NPE£00 UEXPI évav anoAavotl-
K6 kPO Adte. To KaAbTepo an’
O\a eivar 6 dev xpe1adetal va
WANoETe 08 Kavévay npiv ano
NV NPWIVA 0a¢ 060N KAPEivNg.
MG asbis.com
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Where to stay / Mo

Pendeli Resort

There’s something magical about the Cyprus mountain village
of Pano Platres. Long favoured by royals and poets, it's always
been charming. But pair it with a lavish resort? Now you've got

yourself a luxurious base for exploring the Troodos Mountains.

Perched just above the village, with views of pine-covered
hilltops, this renovated 1940s hotel is the epitome of relaxed
style, whether you're lounging by the pool, unwinding in the
spa, or curled up by the fireplace with a good book.
The design hits the right notes, with stone, wood and marble
echoing the natural surroundings, all elevated by bespoke
touches from Ralph Lauren, Roberto Cavalli and Casamilano.
The 85 rooms are beautifully appointed, with forest-green
accents and wooden floors, but the real showstopper is the
premier two-bedroom suite, with floor-to-ceiling windows
offering sweeping vistas of Platres spread out at your feet.
Talk about a room with a view. EP pendeliresort.com
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YTapxeL KATL paytkd oTo opevo xwplod Mavw MAdTpeg tng Kompou.
Iotopika ayamnpévo amnod BactAeis kat oLnTE, frav mdvta yonTeu-
TKO. AN ouvdudoTe To pe éva TIOAUTEAEG BEpeTpo Kal Ba €xete éva

EVTUTIWOLAKO oppnTripLo yia va e€epeuvroete Ta fouva Tpoodog.
TkapPaAwpéVo akpLBWE TTavw amo To XwpLod, TO AVAKALVIOHEVO
A€oV Eevodoxeio Tou 1940 gival n emLTopr| Tou xaAapoUL oTiA, gite
kaBeote dimAa otnv TiLoiva, eite amoAapfdvete To oma fj xakapw-
vete dimAa oto t¢akt pe éva kahod BiBAio. O oxedlaopog ta €xeL OAa:
Slakéopunon amnod netpa, EOAO Kat HApHapo, EVAPLOVLOHEVT LLE TO
dLoLKO TepLBallov, pe bespoke codLoTikE TiveALEG amd Toug Ralph
Lauren, Roberto Cavalli kat Casamilano. Ta 85 dwpdrtia ivat 6popdpa
Slakoopnpéva e TiVEALEG TTpAotvou Tou dAcoug kal ddmeda amo av-
Bevtiko §0No, al\d autd Tou evtumiwotddel ival n kopudaia covita
600 unvodwpatiwy, pe tapdbupa amd to danedo wg TNV opodr oV
TIPOOPEPOLV TIAVOPAULKEG ELKOVEG Tt TLG MAATPES IOV amAwvovtal
Hmpootd oag. Auto Ba el Swpdtio e B€a. EP pendeliresort.com



CONSTANTINOU BROS
H:Q T ELS
PAFOS CYPRUS

%d beauty an;g_-;laeIaxatio"r'ﬁ'i‘"'-'"'*-f* =
ne of our luxury hotels in the

e

icturesque town of Pafos:

now to guarantee

reservatioﬁs@g_bh-cyprus.com
Tel: +357 2696 4500
- cbh-cyprus.com

CONSTANTINOU BROS CONSTANTINOU BROS CONSTANTINOU BROS CONSTANTINOU BROS

ASIMINA SUITES HOTEL ATHENA BEACH HOTEL ATHENA ROYAL BEACH HOTEL PIONEER BEACH HOTEL
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To vnoi Tn¢ andéAavonce

Cyprus’s electronic music scene

is having a moment right now. “The
scene is really growing,” agrees
Cyprus-born DJ/producer African
Stevenson (aka Stefanos Africanos),
who plays a mix of progressive house
and melodic techno with, yes, African
accents. “More young people are
getting into electronic music, and new
collectives are bringing fresh energy.”

African started playing drums aged
8, and was 14 when his cousin bought
DJ decks. “From the very first second
| tried them, | was completely hooked,”
he says. “From that day until now, I've
never stopped.”

Today he organises pop-up Deadline
Radio events in beauty spots across
the island, and has a studio for
livestreaming DJ sets. “I'm trying to
support that momentum and give local
artists more exposure,” he explains.
And he’s not alone.

H NAEKTPOVIKT] LOUGLKT OKNVT| TNG
KOTtpou €x€EL TNV TLUNTLKY) TNG AUTH TN
OTLYHT). «H oKnvr) ipaypatikd ava-
TMTUOOETAL» CULPWVEL 0 YEVVILEVOG
otnVv Kbmpo DI/mapaywyocg African
Stevenson (Tpaypatiké 6voua Stédpavog
Adpikavadg), o omoiog mailsl éva peiypa
progressive house kat melodic techno pe,
val, adpLKAVIKEG ETILPPOEG. «IepLOCOTE-
poL véoL acxoAolvTal Le TNV NAEKTPOVLKY
HLOUGLKT| KAl VEEG KOAEKTIBEG PEpVOLV
dpéokLa evEpyeLa».

0 African §ekivnoe va maileL vipapg
o€ nNALkia oKTW £TWV Kat fjtav 14 étav o
€adeppo¢ Tou ayopaoe yia mpwtn popd
DJ decks. «ATt6 To TpWTO KLOAAG SEUTE-
poAemto Tov ta dokipaca, eBioTnka amo-
Auta» AéeL. «ATO ekeivn TN pHépa péXPL
Twpa, dev EXw CTAUATHOEL TTOTE.

Sripepa Slopyavwvel pop-up ekdNAW-
o€lg Tou Deadline Radio o€ 6popda pépn
o€ 6M\o to vnoi kal Stabétel éva oToluvTLo
amnd to omoio petadidel {wvtavd DI sets.
«Mpoomadw va vootnpi§w avtn
SuVapLKT| Kat va SWwow 0ToUG EYXWPLOUG
kaAALtéxveg peyalltepn tpofBoAr» e&n-
yei. Kat &gv eivat o pévog.




\\\\\\\\\\\\‘l 1) // ..

African Stevenson (far
left); Beonix electronic
music festival

0 African Stevenson (téppa
aplotepd) KaL to GeoTBAA NAe-
KTPOVIKIG HOUCLKT|G Beonix
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“One of my favourite places to
play is Hangar club in Limassol,”
he says. “It’s an incredible venue -
definitely one of the best in Cyprus,
and | truly believe it ranks among
the top clubs in Europe in terms of
energy, sound and atmosphere.”

Another favourite is Beonix, a
three-day dance music festival
that welcomes some 25,000
partygoers to the island. “Beonix
is more than just a music festival
—it’s an experience,” says African,
who made his third consecutive
appearance this year. “Not only has
it shown how much potential the
island has, it’s put Cyprus on the
international map.” MG

«'Eva amoé ta 1o ayarnnpéva pou
pépn yLa va taiw givat to KAapt
Hangar otn Aepecd» Aéel. «Eival évag
amiocTeVTOG XWPOG — alyoupa évag
amnd toug kaAutepoug otnv KOTpo, Kat
Totevw akpadavta OtL katatdooeTal
avapeoa ota kopugaia KAapm otnv
Eupwrn amné anoyn evépyeLag, nxou
KaL atpéodalpacy.

‘Eva dA\o ayarmnpévo gival to
Beonix, éva tplripepo peotiBAl xopeu-
TLKNG LOUGLKT|G TTOU UTIOOEXETAL TIEPI-
Tov 25.000 pav Twv MAPTL 6TO VN oi.
«To Beonix ivat KATL TEpLOCOTEPO
amnd éva amAd HouoLko eCTIRAA, eivat
pia epmelpiar» Aégt o African, o omoiog
€Kave TNV Tpitn ouvexopevn epdavion
TOU PETOG. «OxL povo £6eL&e mOOEG
Sduvatdtnteg €xeL To vnoi, alld €Bale
Vv Kompo atov dtebvn xaptn». MG
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Cyprus Eats

“Don’t go to McDonald’s,” is the battle cry of the island’s most
influential food guru. Known as Cyprus Eats, this anonymous
tastemaker has become the oracle of Cypriot cuisine, with an

Instagram following of 68,000 hungry locals.

Starting in 2018 with a simple pancake post, Cyprus Eats
navigates the food scene with a precision that’s turned
restaurant reviewing into a full-time consulting career.

Their insider picks reveal the island’s delicious diversity. Try
family-owned taverna To Kazani for authentic local flavours, or
Beba’s stunning garden for Greek-inspired perfection. “For real
Thai, go to Wok & Oven, Georgian restaurant Leila is amazing,

and Edem’s Yard has the best brunch,” they say.

In a world of tourist traps and anonymous chains, Cyprus Eats

has become the island’s most trusted culinary compass - telling
it like it is, one post at a time. EP @cypruseats
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«Mnv nate ota McDonald's». Autr) givat n TTOAELKT] LaxT} TOU TiLo
EMLOPACTIKOU YKOUPOU yaoTPOVOiag TOU vnalov. 'VwaoTtog wg
Cyprus Eats, autog 0 avWwVUHOG YEUGLYVWOTNG EXEL YiveL 0 TTpodn-
NG NG KuTpLakng koudivag, e 68.000 TEVATEVOUG VTATILOUG Va
Tov akoAouBoUv ato Instagram. Zekwvwvtag to 2018 pe pia amin
avaptnon yia tnyaviteg, o Cyprus Eats e§epguvd tn yaoTpovopLKn
oknvn tn¢ Kompou pe akpifela, avaydyovtag tnv KPLTLKY) E0TLa-
Topiwv o€ KapLEépa cUBOVAEVTIKTG. AOKLLACTE TNV OLKOYEVELAKN
tafépva To Kadavt yia auBevTIKEG TOTILKEG YEVTELG 1) TOV KITIO TNG
Mmépmag yia teheldtnta ald eAAnvikd. «ra yvrioto Tailavdédiko,
mnyaivete oto Wok & Oven, To yewpyLavo gotiatoplo Leila sivat
KatamAnKTiko, kat to Edem’s Yard éxet to kaAUtepo brunch» Aéet o
i810¢. Z& évav kOGO TOUPLOTIKWY Tayidwv Kkat aAvaidwv otiato-
piwv, o Cyprus Eats €xeL yiveL n TiLo a§LoOTLoTn yaoTPOVORLKY) Ttui-
6a Tou vnaolov, pLa eLALKPLVTG KPLTLKT avd post. EP @cypruseats
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Photovoltaic
Systems

Solar
Water Heaters

P solar systems.

LEARN MORE

NASHVILLE-STYLE FRIED
CHICKEN LANDS IN CYPRUS

Fry me to the Moon brings Nashville-style
fried chicken to Cyprus with a dedication
to quality and flavour. Known for its crispy
chicken burgers and golden tenders, each
dish is freshly prepared to perfection.
Comfort food meets refined taste in every
bite, an elevated experience that leaves
you craving more.

Fried chicken, taken to new heights!

@frymetothemoon_cy
+357 94 580048




Made in Cyprus / Apwua Kbnpov ‘

32130 DA 1] / 99S 0] JeUYA\

46



KProperlyGrouTI

“Living, Owning, Flowing”

Hotels | Boutique Hotels
Villas | High-End Apartments

We specialise in transforming properties and
hotels into 5-star branded experiences. Our team
handles everything—from reservations and guest

communication to per-opening & revenue
management optimisation services

“So you can enjoy effortless ownership and
maximised returns through a trusted partner.”

Contact Us
www.2kpropertygroup.com
info@2kpropertygroup.com

+357 24102163

FIUSIA

S3OUTIQU= SPA

Escape to Hush Boutique
Spa Nicosia — your
sanctuary where no one
matters more than you.

Discover unparalleled relaxation
through our bespoke treatments, from
rejuvenating massages to revitalising
facials. Each service blends expert care
with a soothing ambience and premium
brand products.

Awaken your senses and transform your
experience at Hush Boutique Spa.

BOOK HERE

+357 22 252659
hushboutiquespa.com/booking
info@hushboutiquespa.com
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t's early morning, and the sun already
blazes over Larnaca’s old Turkish quarter,
Piale Pasha. Once a sleepy maze of narrow
streets, the neighbourhood now pulses with
creative energy - art studios humming, easels
catching light, something extraordinary brewing.
| step into one of the workshops to meet artist
Michail Elia, the person who started Cyprus’s
first and only Biennale, to guide me through
art-filled Larnaca. “l put the idea for a Biennale
on the table in 2015,” he says. “It seemed crazy
for such a small city.”
When the event launched in 2018, it marked
a turning point for Cyprus’s art scene. Since
then, it has sparked a real shift, turning Larnaca
into a hub of creativity. Cultural events have
multiplied, artists have flourished and the city is
fast becoming one of Europe’s new art capitals.
We set off from Piale Pasha, where you can
spot artists working and buy original souvenirs.
Ceramicist Fotos Dimitriou welcomes us into
his studio. His window looks out on a new
cultural spot (and upcoming Biennale location):
the Mediterranean Artists’ Park. “Larnaca is
transforming,” Michail tells me. “Its infrastructure
A sculpture in Piale
Pasha (previous
spread). Events
from 2023’s
Biennale (right
and below right).
Michail Elia and our
writer stroll through

Larnaca
(far right)

‘Eva yAuTtté otnv
Mwalé Naod (rpon-
yoUpevo 8Lo€ALdo).
Apwpeva amod tn
MrmuevdAe tou 2023
(mavw &e€ia kat de-
£1d). 0 MixanA HAia
Katn apBpoypddog
pag kavouv BoAta
ot Adpvaka (téppa
6ekLa)

Eivat vwpig To mpwi kat o 1Ato¢ 116n Aapumnel navw
ano tnv naiid Toupkikl cuvolkia Maié Naca tng
Aapvakag. Autog o kdmote aveupog Aapupvbog
amnd cokdkla gival Twpa pLa YELTovLd tou opUleL
amnd Snploupyikn evépyeta: ToAUBoua ateALe TExvng,
kaBaléta otpappéva oto Gwe... KATL oroudaio
etopadetat.

Mmaivw o€ éva amo ta epyactnpla yla va cuva-
vtriow tov kaAAttéxvn MixanA HAla, tov avBpwto
Tou §ekivnoe tnv mpwtn Kat povadikr) Mmitevaie
¢ Kompou, o omoiog Ba pe EevayrjoeL otn yepdtn
Téxvn Adpvaka. «'EBala oto tpamédL tnv t6éa yia
pia MritevdAe to 2015» Aéel. «Dawvotav Tpehd yla
pia pkpry oA .

¥to §ekivnpd g, to 2018, n dlopydvwon onparto-
66TNOoE pLa Kapmn ya TNV KAAALTEXVLKA GKNvA TNG
KOTtpou. ‘EKTOTE, £XEL TTUPOSOTHOEL HLA TIOALTLOTLKT
alAayn, petatpénovtag tn Adpvaka o€ KEVTPO SML-
OUPYLKOTNTAG. OL TTIOALTLOTIKEG EKONAWOELG TTOAAQ-
mAacoLaotnkav, ot KaAALTEXVEG AvBLoav, Kat 1 TTOAN
ApxLo€ va yivetal pia amo Tig VEEG TIPWTEVOUGCES
TéXVNG TNG Evpwmng.

Zekwvape amnd tnv MuaA€ Naod, 6mou pnopeite va
Seite KAALTEXVEG €T Tw €pyw Kal va ayopdoete
TPWTOTUTIA AvapvnoTikd. O kepapiotag PwTog
Anpntpiov pag kaAwoopilel oto ateALé tou. To
Tapabupo BAETEL O€ éva VEO TTOALTLOTIKO OTEKL (Kat
enepxOpevn tomoBeoia tng MrevdAe), To NMapko
KaAAtexvuwv «MeaooyeLog». «H Adpvaka petapop-
dwvetal» Aéet o MixanA. «OL utoSopég BeAtiwvo-
vtat, ol SpopoL avakatackeuadovtal Kat, Td TeEAEV-
Taia xpovia, £XOUHE anoKTnoeL véa Ttapka. To Mapko
KaAAttexvwv kat to Mdpko Zahiva eivat utépoxar».

KaBuwg mepmatdpe katd PrKog Ing aKToypappung
Tpog to Meoalwvikd Kdotpo, kL dAAoL otapatouv
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is improving, streets are being rebuilt, and in the
last few years we have gained new parks. The
Artists’ Park and Salina Park are wonderful.”

As we walk along the coastline towards the
Medieval Castle, a few others stop Michail to say
hello: the owner of Art Cafe 1900 and the castle
guard. The castle is another Biennale exhibition
venue, as well as the Larnaca Municipal Gallery
and various parks, independent art spaces and
squares. Running from 15 October to 28 November,
this year’s Biennale is the biggest yet, receiving
more than 520 applications from all over the world
and playing a key role in the city’s transformation.
The theme is Along Lines and Traces, about how
we connect and communicate.

“Larnaca is on the world cultural map because of
the Biennale,” says Michail. “We’ve had visitors from
every continent. Sixty thousand came to the last
edition - that’s a huge number for a city this size.”

Another Larnaca Biennale exhibition venue,
Common Ground Space, is hidden away on
colourful Kleanthi Kalogera Street. The street
is filled with old artisanal workshops and shops
with painted doors and limestone walls - a
coppersmith, a chairmaker, a locksmith and
an art shop. Trendy cocktail bars sit alongside,
showing how Cyprus seamlessly weaves
together tradition and transformation.
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Michail and our
writer admiring one
of the traditional
workshops in Piale
Pasha (above)

ToV MiyanA yLa va Tov XaLpeTr)oouV: 0 LOLOKTATNG
Tou Art Cafe 1900 kat o ¢pUAakag Tou kaoTpou. To
KAOTPO €ival évag akopn eKBeoLakog Xwpog tng M-
€VAAg, kaBwg kat n Anpotikn MvakoBrkn Adpvakag,
kat dtapopa mapka, ave§apTnToL XWpoL TEXvNG Kat
mAateiec. H petvr) MmievdAe, tou die€ayetal and tig
15 OktwpRpiou €wg LG 28 NogpBpiov, eivar n peya-
AOtepn péxplL onjpepa, €xovtag AABeL TEPLOGOTEPES
amno 520 attrjoelg anoé 6Ao tov KGO Kat tai{ovtag
KaBopLOTIKO pOAO OTOV HETACYTNHATIONO TNG TIOANG.
H Bepatikr) eivat «AkoAouvBwvtag Txvn kat Fpap-
HEG>, YLA TO TIWG OLVEEOHAOTE KAL ETILKOLVWVOULE.

«H Adpvaka Bpioketal oTov TaykOG Lo TTOALTL-
OTLKO XApTN XApn otnv MrmitevaAe» Aéet o MixanA.
«Eixape emiokémnteg anod kabe fnetpo. EEnvra xiAwd-
be¢ipOav otnv tedevtaia €kdoon - évag TEPACTLOC
aplBpog yia pia oA autou Tou peyEBoug».

‘Evag aAlog ekBeolakd g xwpog tng Mrievade
Adpvakag, to Common Ground Space, Bpioketat
KPUHHEVOG oTnV TIOAUXpwHn 086 KAeavOn KaAo-
vepd. O Spopog eival yepatog pe malld epyaoctrpla
XELpOTEXViaG Kal Kataotrpata pe {WypapLopEVES
TIOPTEG Kal Toixoug amnod acBeotoABo: évag xalkoup-
YOG, évag KaTaoKeuaoTn g KapekAWwy, évag KAeLdapdg
KL éva katdotnpa téxvng. AirAa toug, povtépva
KOKTEIA pmap amnodetkviouv ntwg n Kompog ouvdua-
CeLapoya tnv mapddoon pe tnv ahdayn.

Oa prnopouoe n Adpvaka va yivel évag cofapog

0 MixanA katn
apBpoypagog pag
Bavpadouv éva anod
Tanapadooiakd
£pyaotripla oty
Malé Naod (navw)



LUXURY FOR =
EVERY PET

Enhance your pet’s lifestyle with exclusive stays or
training at Mount Olympus Kennel—where comfort
meets care.

Info: +357 99 331 212 |
mountolympuskennels.com.cy
@MountOlympusKennel
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Could Larnaca become a serious artistic
destination? “It already is,” answers Michail.
People now travel to Cyprus specifically for the
Biennale. There are 119 artists from 43 different
countries participating this year, and when they
arrive, the organisers take them out as if they
were visiting friends. “We taste local cuisine at
Stou Roushia, have drinks at Old Market St, enjoy
live music at Savino Rock Bar, we even pick them
up from the airport,” says Michail. “It's personal,
like everything you'll experience in Cyprus.”

Among the selected Cypriot artists this year
is Elena Adamou, eager to present her new
embroidery piece made of plastic waste, Blue
Flag, and meet international artists. “Tourism
doesn’t stop after August, Larnaca is still busy in
autumn,” she says. “And more people can discover
Cyprus’s art scene through the Biennale.”

Elena remembers the inaugural event vividly.
“When | heard about it, | was so excited that
something was finally happening in Cyprus,” she
says. “Living in Milan at the time, | was unsure

KAAALTEXVLIKOG TTPOOPLOpOG; «Eival 1én» amnavtd o
MuxanA. OuavBpwrot ta§idevouv twpa otnv Kompo
€L81kA yLa TNV MritevdaAe. D€tog cuppeTéxouv 119
KaAALTEXVEG aTtd 43 SLadOopETIKES XWPES, Kal OTav
dTavouy, ot dlopyavwtég toug Bydlouv €§w oav

va gival ¢piloL Ttou pag emiokéntoval. «Mevdpacte
ToTIKY) Kouliva... “oTou Pouaotd”, mivoupe motd otnv
0606 MNaAatdg Ayopag, amoAappavoupe {wvtavn
Houalkr oto Savino Rock Bar, Toug mapaAappdvou-
HE akOun Kal amo to agpodpopto» Aéet o MixanA.
«Eival mpoowrikr utéBeon, 6w 6Aa éoa Ba
{noete otnV Kompo».

Metagu Twv emdeypévwy KOTipLwv KaAALtexvwyv
dEtog¢, eival n'EAeva Addpou, n omoia avuttopovei
Va TIAPOUGCLACEL TO VEO TNG KEVTN LA aTto TAAOTLKA
an6PAnta, to Blue Flag, kat va cuvavtroel Siebveig
KaAALTEXVEG. «O ToupLopdG o€ oTapatd petd tov Av-
youoto, n Adpvaka e§akoAouBei va €xeL TOAO kdGpO
To POWOTIWPO» AéeL N i6La. «Kat teplocdTepot av-
Bpwrtol propolv va avakaAlPouv TNV KAAALTEXVIKT
oknvn TG Kompou péow tng Mritevae».

H ‘EAeva Bupdtal évtova tnv evapktripla ekdniw-
on. «'0tav to éuaba, evBouoldotnka Tou eMLTEAOUG
Slopyavwvovtav pdypata otnv KOompo» A€eL.
«Zwvtag o0to MiAavo ekeivn tnv emoxr, Sev fpouv
olyoupn yla TNV KUTIPLAKT) KAAALTEXVLKT] OKNVT),
aAAd kABe eTtioKePT) ATIOKAAUTITE TIEPLOCATEPA».

To 2021, eméotpee atnVv KOTpo Kat EKToTe PAETEL
ouVapTAcTIKA Tpdypata va cuppaivouv 6To vnoi -
amnd T véeg yKaAepi kal ekBEOELG TNG AEPECOU HEXPL
Ta ateAlé KEPAULKNG Kal UPAVTLKNG OTO KEVTIPO NG
Nevkwoliag. Kabe moAn eEeliooetal.
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“When | heard about
it, | was so excited that
something was finally
happening in Cyprus”

Elena Adamou
is one of the
homegrown
artists involved
in this year’s
Biennale

HEAeva ASdapou
QAVIKEL OTOUG
EyXWPLOUG
KaMAITEXVEG TTOU
GUUHETEXOLV
oTn Mruevaie
Pétog
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of the Cypriot art scene, but every visit revealed
more.” In 2021, she moved back to Cyprus, and
now she sees exciting things happening across
the island. From Limassol’s new galleries and fairs
to Nicosia’s downtown ceramic and textile studios,
every city is evolving.

On Konstantinou Kalogera Street, an old
coffee shop marks where the first Biennale
brainstorming meetings took place — a reminder
of how grassroots this transformation has been.
The Biennale’s success has sparked a cultural
domino effect: concerts now pop up in hidden
corners, plays unfold in parks and Larnaka 2030
- the organisation bidding for European Capital
of Culture - ensures events happen year-round.
“Getting that title would be a major coup for
Larnaca,” says Michail, who sees a promising
future for the island’s cultural ambitions.

Just 30 minutes from town, the Kallinikeio
Municipal Museum in Athienou will host part
of the main Biennale exhibition. But the event’s
biggest draw remains tantalisingly secret:

a large-scale inflatable installation by celebrated
UK artist Steve Messam. Steve’s urban
interventions transform landscapes worldwide,
and his Cyprus debut promises to create striking
architectural contrasts while offering entirely
new ways to experience the island’s terrain.

“I'm always curious about places,” he tells me,
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Michail Elia chats to
carpenter Pandelis
Karamalis (above)

Ztnv 086 Kwvotavtivou Kahoyepd, éva maio
kagpeveio onpatodotel To pépog 6Tou yevvrOn-
Kav OL TIPWTEG CLUVAVTNOELG avTaAAayrg LOEWV TG

WA 0 , .o 0 MixanA HAia
MriievdAe - pia utievBopLon tou doo pLdikr ftav UvOpRAEL e Tov
autn N petapdpowon. H emituyia tng Mmievdie Euhoupyd MaveeAn

s . s s . , KapapdAn (mavw)
EXEL T[pOKO]\EOSl £€va TIOALTLOTIKO VTOULVO: GUVO.UNEQ

iAoV PpLhofevolvTal o€ KPUPEG YWVLEG, BEATPLKES
TIAPACTACELG O€ TIAPKA, EVW 0 0pyaviopdg Adpvaka
2030, tou Stekdikei Tov TitAo TG MoALTLoTIKNG Npw-
tevouaoag g Evpwrng, Stacpalilel ekdGNAWOELG
6M0 ToV Xpdvo. «H amoktnomn avtou Tou titAou Ba
ftav peydAn emituyia yia tn Adpvaka» AégL o Mixa-
NA, o omoiog BAEmeL éva oAAd uTtooyOpevo pHéAAOV
yla TLg ToALTLOTIKEG PLAoSogieg Tou vnoLoU.

MOALG 30 Aemttd amnd tnv dAn, To KaAAwikelo
Anpotikd Mouoeio ABnévou Ba ¢phoevrioel pépog
™G KOpLag €kBeong tng Mrmevale. AAAAG To peyalv-
tepo afloBéato ¢ ekdriAwong apapével Sele-
AOTLKA HUOTIKO: pia peyAAng KAipakag pouokwtn
gykatdotaon amnd tov didonpo Bpetavo kaAAttéxvn
Steve Messam. OL a0TLKEG TApEPPACELG TOU Steve
HETAPLOPDWVOLV TOTIiA TIAYKOOHIWG, KAl TO VTE-
pmouTo Tou atnV KUTpo uttdoxeTal va Snpioupynoet
EVTUTIWOLAKEG APXLTEKTOVLKEG AVTLOEOELG, IPOOPE-
povtag apdaAAnAa evieAwg vEoug TpOTIOUG yia va
Bwwoel kaveig to £€6agog tou vnotol. «OL Tomobeai-
€G HE LVTPLYKAPOUV» LOU AEEL, «KAL 1) HETAROPPWOT)
napapeAnpévwy i dlaitepa otkeiwv onpeiwv Eutva
OTOV KOGHO TNV TIEPLEPYELA».



“and by transforming spots that are overlooked
or too familiar, it makes people curious too.”

Working closely with Biennale curator Sana
Lopez Abellan, Steve created a design specifically
for Larnaca during a research trip earlier this
summer. His installation will pop up somewhere
in the region, turning the hunt for it into part of
the experience itself.

“Larnaca doesn’t shout its identity like some
places,” says Steve. “There’s this constant flow
of people, but that’s the island’s story. It’s a real
melting pot, still evolving — and that’s exactly
what makes it so compelling.”

As Michail and | walk past Saint Lazarus square
and the souvlaki joints, we loop back toward Piale
Pasha where we started. Michail takes in the
familiar sights and smiles. “Larnaca is everything
you can imagine in a small space,” he says.

Perhaps he’s onto something. What began as
one artist’s ambitious idea has rippled outward,
proving that cultural transformation doesn’t
require massive budgets or grand gestures —
sometimes it just needs someone brave enough
to put a crazy idea on the table, and a community
ready to run with it. biennalelarnaca.com

Madein Cyprus / Apwpa Kbnpoo

Y€ otev ouvepyaaoia pe Tnv enpeAnTpLa tng Mrt-
€vale Sana Lépez Abellan, o Steve dnulolpynoe éva
ox€d10 €161ka yia tn Adpvaka katd tn dtdpkela evog
ta&ldlov vwpitepa avtd to kalokaipt. H eykataota-
o1 Tou Ba otnBei kamou otnV EPLOXN, kablotwvtag
™V avalnnor] Tng KOPUATL TG idlag tng epmeLpiag.

«H Aapvaka 6€ pwvdadlel TNV TALTOTNTA TNG OTIWG
aMa pépn» AéeL o Steve. «YTApXEL PLa CUVEXTIG poTry
avBpwTnwy, aAAd auTr €lvat n totopia Tou vnolov.
Elval éva mpaypatiko XwveuTrpL o akopn egelio-
OETaL, KAl aKpLBWG auTd To KabLoTd cLUVAPTIACGTIKO».

KaBwg o MixanA kL eyw mepvape and tnv mAatsia
Tou Ayiou Aaldpou kat ta oouBAatlidika, emLoTpé-
¢doupe otnv MiaAé Maod ar’ émouv Eekvrioape. O
MuxanA anoAappavel ta otkeia épLE kat xapoyeAa-
€L. «H Adpvaka givat 6Aa éoa pnopeig va pavtaoTeig
O€ €vav PLKPO XWPo» AEeL.

‘Towg €xeL dikio. Autd Tou Eekivnoe wgn GpLAd60&n
16€a v KAAALTEX VN, €XEL TIAPEL SLACTATELS, ATo-
Selkviovtag mwg n moAttiotikny aAAayn) Sev amattel
tepdotioug polToAoylopolq 1) peyalennBoAeg
TpA&els. Mepikég popég xpetaletal amAwg KamoLov
apketd yevvaio yia va pigeL pia tpeln 16éa oto tpa-
TEQL, KAl fLa KOLVOTNTA ETOLWN VA TNV UAOTIOLNOEL.
biennalelarnaca.com

“I’s a real melting pot,
still evolving = and that’s
exactly what makes it .
so compelling” =

Steve Messam
(below) will create
a bespoke art
installation at a
hidden location in
Larnaca

0 Steve Messam
(katw) Ba
SnuioupyroeL pia
Katd napayyeiia
KAMALTEXVIKT) EyKa-
TA0TAON OE HUOTIKN
TomoBeaia

otn Adpvaka

57



Excellence in women’s health & fertility
At ISIS Clinic, we provide high-quality healthcare, offering
exceptional gynaecology, maternity and fertility services

in Cyprus. As a leader in IVF and fertility treatments, we
specialise in IVF, egg freezing, advanced surgical techniques
and personalised prenatal care. Our expert doctors, midwives
and the largest team of embryologists in Cyprus ensure safety,
comfort and the best possible outcomes. With cutting-edge
technology and a patient-first approach, we are committed to
supporting every woman on her journey to motherhood.

“Where families begin.” E ; E

Trust us for excellence in women’s health.
Visit isisclinic.com, +357 22 25 5000 E

University of Cyprus:
Study at the Crossroads
of Continents

Located at the heart of the Eastern Mediterranean, the
University of Cyprus (UCY) is a dynamic academic institution
that embodies innovation, excellence and an international
outlook.

Ranked among the top universities in Europe, UCY
offers high-quality education and groundbreaking research
opportunities across a wide range of disciplines. More than
just a study destination, Cyprus, a member state of the .
EU, offers a safe, inspiring and cosmopolitan setting that M University
enhances academic and personal growth. of Cyprus

With a vibrant multicultural campus in the capital city of
Nicosia, UCY attracts students, researchers and faculty
from all over the world, fostering a community where
knowledge knows no borders. The university is committed
to addressing global challenges through interdisciplinary
collaboration, sustainability, and social impact.

Whether you're seeking academic excellence, research
partnerships, or a unique study-abroad experience, UCY
offers the ideal gateway. Supported by state-of-the-art
facilities and a student-centred environment, it’s a place
where future leaders are shaped. Scan the QR code to learn
more or visit: ucy.ac.cy




Heaven scent
Founded in 2024, House of Scents is a boutique perfumery
dedicated to bringing rare and emotionally evocative niche
fragrances to Cyprus. All perfumes are crafted with premium
ingredients and curated for evolving olfactory experiences.
Located in Limassol, the store serves as a gateway to artistic
scents previously unavailable locally. With a mission to educate
customers and enrich Cyprus’s perfumery landscape, House
of Scents is a treasure trove for fragrance enthusiasts seeking
originality and elegance.

Find us at Anastasi Sioukri 10, Hawaii Garden C, 3105 Limassol.
Tel: +357 25 552 290, @houseofscents_cy, mkhouseofscents.com

ADVERTORIAL

Unica Beauty Salon

Step into luxury and experience expert care, radiant results and
complete relaxation.

Our services include: « Advanced & non-invasive facials

« Laser hair removal « Body & LPG massage « Professional nail
care * Eyebrows & lash services « Hair styling & treatments

On-board exclusive: Book your first treatment
with code FLYUNICA15 and receive 15% off.
Unica - your beauty destination in Cyprus.
Instagram: @unica.beauty.limassol
unicaspabeauty.com | WhatsApp: +357 97647793

Unica

Find your sound at
hot soap studios

Tucked away in the sun-soaked city of Larnaca,
Cyprus, Hot Soap Studios has quickly become
one of Europe’s most exciting music destinations

Once an abandoned 1970s house, it now hums with
creativity — a beautifully restored haven where world-class
facilities meet Mediterranean ease.

Just steps from the sea, Hot Soap offers everything an artist
needs: professional recording, production, mixing, mastering,
rehearsals — and even a buzzing music school for vocal, piano,
guitar and drum students. Whether you’re chasing your first
song or shaping your next hit, the studio’s state-of-the-art gear
and carefully tuned acoustics ensure every note rings true.

Over the past seven years, Hot Soap has welcomed both
fresh local voices and internationally acclaimed artists — all
drawn to its rare blend of precision, passion, and relaxed

coastal charm.
Ready to turn inspiration into music? h 1.

Step into Hot Soap Studios, where
ideas come alive and your sound
finds its home.

Book your tailored session today
at hotsoapstudios.com or call
+357 99 472 423. o
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Cyprus Airways flies to
7 destinations across
Europe and the Middle East
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Airline news

Ta véa uag

Hello Heraklion
Fewa oou, HpAkAeLo

This winter, Cyprus Airways
celebrates a new route to
Heraklion. The Cretan capital has
plenty to offer, no matter what time
of year you visit. The world-famous
Palace of Knossos is always a
marvel, or you can take your time
exploring cultural highlights such
as the Heraklion Archaeological
Museum, which contains all kinds
of treasures from the ancient
Minoan civilisation. Alexakis
Winery, the largest vineyard on

iving traditions . *
LwvEavEs R

Cyprus is a place where timeless 2. Fyti the island, welcomes guests for
crafts are preserved and celebrated. = Where looms carry ancestral voices. tasting sessions in every season.
See for yourself as workshops in Colorful fythkiotika patterns emerge Depending on the timing of your
villages across the island open their thread by thread, like dreams woven trip, there’s even a Christmas
doors to visitors. Here are three of into cloth. Every piece binds past to market selling festive food
our favourites: present, people to place. and gifts. Truly something
@0t for everyone.
H KOmpog givat éva pépog omou dwatn-  Ekei dmou oL apyaletoi kovBaiovv
pouvtal kat ytoptddovtal SLaxpoVIKEG  TIPOYOVLKEG PwVEG. MoAxpwpa Autov tov xelpwva, n) Cyprus
mapadooeLS. ALAMLOTWOTE TO péoa dubKkLwTIKa poTifa avadlovtal Airways eykawviadel €va véo Spopo-
amnd epyactrpla o€ xwpLd o 6Ao To KAwoTth-KAwoTr, oav évelpa Tou AdyLo Ttpog to HpakAelo. H kpntLkn
vnoi ou avoiyouv TLg TOPTES TOUG udaivovtal oe tavi. KaBe vijpa 6€vel Tpwtelouoa £XEL Va TIPOCPEPEL
OTOUG ETILOKETTEG. Opiote Tplaanmd ta  To apeABOV pe TO TTapOV Kal TouG ToAAQ, avegdptnta amnd tnv Emoxn
ayannuéva pag: avOpwToug e Tov Tomo. TOU XPOVOU TIOU TNV ETILOKETITE-
ote: Seite TO TTAyKOoiov Prjung,
1. Kornos 3. Pano Lefkara Bavpaoté NaAdtt tng Kvwoou 1
Potters known as mastorisses The lacework crafted here is so fine apLEpWOTE XpOVo yla va e&epeu-
shape the local red clay with that it was once used by Leonardo Vo€Te MOALTIOTLIKA agloBéata
hands guided by centuries of da Vinci. Here, lace and silver teach omwg to ApxatoAoytké Mouoeio
tradition. The hum of foot-powered us that patience creates elegance, HpakAeiouv, To omoio emipuAdo-
wheels and soft weight of clay and tradition can shine as brightly o€l kaBe Aoyng Bnoavpoig amod
remind us that beauty is born as silver itself. TOV apXaio HVWLKO TIOALTIOWO. To
from earth and perseverance. Navw Asdkapa Owormoleio AAeEAkn, o peyaAlTtePOG
Képvog H davtéla mou pLhotexveital edw apmeAwvag oto vnoti, kaAwoopilel
ESw, ayyeLoTMAQOTPLES, YVWOTEG eival téoo Aemtn ov KAmote éptace TOUG ETILOKETITEG OE GUVAVTTOELG
WG HaoTtdpLooEG, TAABOUV KOKKLVO ota xépla tou Aeovdpvto vta Bivtot. Yeuolyvwoiag aveEaptritwe eno-
TNAo pe ta xépla akoAovbwvtag tnv Madi, n SavtéAa kat To aoTjpL Hag X16. Kat, avdloya pe to timing tng
mapddoon atwvwv. To fountd Twv SLddackouv 4TL 1 uTtopovn SnpLoup- ETLOKEYPNG 0aG, UTIAPXEL AKOUN Kal
oS oKV TWV TPOXWV Kal To analo yei koppdtnTa Kat 6tL n mapddoon HLa XPLOTOUYEVVLATLKN ayopd Ttou
Bapog Tou mnAoUL pdg uttevbupiouv propei va AdppeL t6oo €vtova 660 To TIOUAQEL E0PTACTIKA paynTd Kat
TIWG N opopPLA YEVVLETAL ATIO TN YN 510 to aonjpL. Swpa. Mpaypatikd, KAtt yia 6Aoug.
KL TNV ETLHOVY). heartlandoflegends.com
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When dreams
take flight

‘Otav ta ovelpa
anoyelwvoval

64

Maria loakim, First Officer,
on her rewarding career
with Cyprus Airways

H Mapia Iwakeip, ZuykuBepvrtpla
otn Cyprus Airways, pAd yia t
KYEPATN» KapLEPA TNG

(14 The journey to becoming
a commercial pilot has
been both rewarding and

challenging. My training began in 2011

as an integrated student in Oxford,

England, and Phoenix, USA. After

completing my studies, | worked in

various jobs outside aviation before

beginning my career in 2016 as a

flight dispatcher.

In 2018, | joined Cyprus Airways

as a flight attendant — two and a

half years that offered invaluable

industry exposure from a different
perspective. It’s a privilege to have
seen this field from so many angles.

After a brief pause in 2020 to
welcome my daughter, the skies
called again in 2022 - this time in
the A320’s right seat as First Officer.
For many women, the real challenge
isn’t ability - it's finding harmony
between a demanding profession
and family commitments. Being
based in Cyprus, with mostly return
flights, makes it possible to nurture
both career and family.

Cyprus Airways feels like home — a
place of growth, learning and shared
resilience through turbulent times like
Covid. When opportunities to become
First Officer opened up, the company
prioritised internal candidates,
marking the true beginning of my
commercial flying journey. After that
came CRM Instructor qualification,
A220 Type Rating, and promotion to
Senior First Officer.

None of this would be possible
without unwavering family support.
This dream took root at age seven,
encouraged by incredibly supportive
parents. My partner, who's an
experienced captain, continues
to be my guiding light.

Women in aviation are more
visible than ever, inspiring the next
generation. The sky is no longer
reserved for a few — it's where anyone
with passion and dedication belongs.”

«To tagidiyia va yivw epmopikn
TAGTOG fTav Tavtéxpova yePAto
LKavoToinomn Kat tpokAnoceLg. H
ekmaidevon povu &ekivnoe to 2011
otnv 0§popodn tng AyyAiag kat oto
®oiviE Twv HNA. Apol oAokAT pw-
00 TLG OTIOUSEG POV, EpYACTNKA O
Slapopeg BEoeLs ekTdG agpotopiag
TPOTOU EEKLVIIOW TNV KApLEPA HOU WG
€TILPEAT|TPLA TITAOE WV TO 2016.

To 2018, evtdxOnka otn Cyprus

Airways w¢ agpoouvodog - dudpLot
XPovLa Tou Hou TPOCPEPAV AVEKTI-
UnTn epmeLpia otov kAado amod pia
AAAn omtikn) ywvia. Eivat mpovopo
va €xw BLWOoEL auTov Tov Topéa anod
T60€EG TOAAEG TIAEUPEG.

‘ETIELTA ATIO pia GUVTOMT) SLakoTn
T0 2020 yia va KaAwoopiow tnv képn
pou, oL atBépeg pe kdAeoav Eava
T0 2022, autn tn $popd otn de&La
B€om tou A320 wg ZuykuPepviTpLa.
MNa moAAEG yuvaikeg, ) TTpaypatLk
npokAnon dev eival n tkavotnta aAda
n appovia petadv evég anattntikov
ETIAYYEALLATOG KaL TWV OLKOYEVELA-
KWV UTIOXPEWCEWV. To va €xeLG €6pa
v KOTIpo, PLE TN OELG KUPLWG PET’
€TLOTPOPT|G, KaBlota duvatr tnv
kaAALEpyela Téoo NG kapLépag 66o
KaLl TNG OLKOYEVELAG.

H Cyprus Airways &ival oav to oTitt
pou: éva pépog avdmntuing, pabnong
Kal amno kool 6B€voug og Tapayw-
OeLg emoyég dmwg o COVID-19. ‘Otav
avol&e n evkatpia yia tn B€on tou
JuykuBepvritn, 1 €Talpeia Edwoe
TIPOTEPALOTNTA OTOUG ECWTEPLKOVG
vrtoynoiouvg, onpatodotwvtag tnv
Tpaypatikn apxn tou tagitétol pou
OTNV EUTIOPLKN agpoTopia. 'Yote-
pa, npBav oL miotomoLroelg CRM
Instructor, tkavotntag emni T0TOU
A220, kai n mpoaywyn og AVWTEPO
A lwpatiko.

Tinota anoé avta 6ev Ba rjtav duva-
T XWPIG TNV AKAOVN TN OLKOYEVELAKT
ot pLgn. Autd to dvelpo yevvriOnke
oTNV NAKia Twv eMTA ETWV, HE TNV
evBdppuvon aniotevta uTooTN-
PLKTLKWV yovEéwv. To va €xw évav
oUVTPOPO TOV €ival ETION G EUTIELPOG
KUBEPVNTNG ouveyideL va eival To pwg
Tou pe kaBodnyei.

OLyuvaikeg otnVv agpotopia eivat
TILO OpaTEG AT TIOTE, EUMVEOVTAG TNV
emépevn yevid. O oupavog Sev poo-
piCetal mA€ov yLa Aiyoug - €ival kel
OTIOU avrKeL 6ToLoG dlabétel mabog
Kat apociwon».
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THE ART OF SHAPING

YOUR FUTURE

@4 www.aucy.ac.cy P4 info@aucy.ac.cy

SCAN FOR THE WEBSITE

3 btcbit

Who We Are?

Buy and sell over 20 types of cryptocurrencies with
exceptional service speed.

Our platform is designed to ensure secure, reliable,
and fully regulated cryptocurrency exchanges.

Instant asset send with

On/Off Ramp

&S Fiat for Crypto / Crypto for Fiat

® Flexible API solution
@ Fraud-free solution
© High payment acceptance rate

Experience rapid cryptocurrency transactions, with a wide range of
cryptocurrencies, flexible payment options and on/off ramp solutions.

info@btcbit.net www.btcbit.net

Payment completed

Add Payment Information

VISA
Buy crypto

(2] VISA/MasterCard

100.00 EUR v
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Clinic address:

8 Takitou Street
3075 Limassol, CYPRUS
WWwW.ananeosis.com.cy

ANANEOSIS

MEDICAL REJUVENATION CLINIC

- Nature « science » medicine
By Dr Katerina Pattichis

Your exclusive, advanced
rejuvenation journey starts here

At ANANEOSIS, the pioneers of Regenerative Aesthetic
Medicine in Cyprus, you will experience

® | uxurious, personalised and signature treatments for
face, body, hair and intimate health

e Advanced therapies like Exosomes, Polynucleotides
(PDRN), and PRP, for natural beauty and wellbeing

® Expert, doctor-led treatments with minimal downtime

regenerative aesthetics.

Guided by Dr Katerina Pattichis, a visionary in
Contact numbers:
T +357 25347 347

l [ ‘
M+357 99 806 868

E reception@drpattichis.com n r@ Linkedm



Sit back and relax with our extensive
selection of treats to try while you fly
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Savoury bites

7 Days Bake Rolls Pellito Long Chips

Classic, Pizza s0g Roasted & Salted Peanuts BBQ, Sour Cream & Onion,

€3 509® Sea Salt & Vinegar 75¢
€3 4

Pot Noodle Frou Frou

Chicken & Mushroom, Tric Mini Cocktail

Chinese Chow Mein 90g Crackers 160g

€4

Sweet treats

Twix* 509 Snickers 509§ Nature Valley Frou Frou

€3 €3 Crunchy Mini Cookies Original
Oats & Honey 4294 Chocolate Chip 1609

€3 €9

Kit Kat* 4159 7 Days Cocoa Croissant* 7og

€3 €3

Cold drinks

Coca-Cola Mineral water Sparkling water 7UP Tonic
Original, Zero 500ml/ 250mi 330mi 330m|

2, . 4
- €250 €350 €4 €4

Juices HELL Energy HELL Ice Coffee XIXO Ice Tea z
Orange, apple, Drink Cappuccino, Salted Lemon Black Tea, é
tomato 250mi Classic, Watermelon Caramel, Black Coffee, Peach Black Tea :
€3 250mi Double Espresso 250mi 250ml §

€2 €2 €2

m
e
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g
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Hot drinks

Onboard menu

Hot tea
Black, green,
chamomile 200mi

€3

Cappuccino
Classic,
unsweetened
200ml

€4

Instant coffee
Original, decaf
200m|

€3

Galaxy hot
chocolate
200ml

€4

Sky bar

Aes Ambelis
Red wine 187mi

€7

Xynisteri
White wine 187mi

€7

Prosecco

Sparkling wine 200mi

€8

Carlsberg
Danish beer 330mi

€6 =y |

Bacardi

Keo Johnnie Walker Johnnie Walker :

Cypriot beer 330mi  Black Label Red Label White rum somi E

€6 Whisky somi Whisky somi £6 B

Absolut Vodka Zivania somi Ouzo s0mi Gordon’s

Vodka somi Gin somi

50m €7 €7 50m, Offers

€6 €6 1 Gin & tonic

+ Long Chips

Onboard combos

€14

=D

Juice & croissant

€5.90

Pot Noodle

& mineral water

€6

Combo offer
Your choice of any
sandwich, soft drink and
Long Chips for just

€14
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Sandwiches & salads

Chicken, feta & Lountza (cured pork) &
pesto panini halloumi baguette

€7 €7
0] § Jub™ YORINY

Combo offer
Your choice of any
sandwich, soft drink and
Long Chips for just

Rosto (roast pork) & Halloumi & vegetable
halloumi with mustard with Caesar dressing €14
& mayonnaise panini multigrain baguette

97 4 97 4
MORY] 4 A e

Meals to PRE-ORDER ONLY

Mediterranean salad Kids’ meal: ham and cheese
€8 sandwich, chocolate bar
and Keanita

OAL, €10 88
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Pizzas

Onboard menu

Four cheeses
Tomato, mozzarella,
emmental, edam and
provolone 130g

€7

Your choice of any
pizza, beer and
chocolate bar for just

| Margherita

Tomato and
mozzarella 130g

€7

Allergens
Pizzas contain wheat, milk

Pizzas may contain soy,
mustard, coconut

Pugliese
Tomato, mozzarella, red peppers,
black olives and red onions 130g

€7

Your choice of any
pizza, soft drink and
chocolate bar for just




Onboard menu

Branded products

Model aircraft

Blanket and
pillow set

Neck pillow

Shopping bag
Suitcase cover

e

Cyprus

72



t CYPRUS. Personalised Experiences.

Any time. Any season. Immerse yourself in the island’s

local culture, vibrant surroundings, and captivating sites.

Experience a unigue combination of activities and
CYPRUS capture the moment. Only in Cyprus.

www.visitcyprus.com

=




Onboard menu

Products & gifts

Oliver Weber
Simple pendant

This pendant is perfect for any occasion.
Rhodium-plated and set with a white
crystal, it features a 39cm chain with

a 4cm extension.

€32

Oliver Weber
Twice ear studs

Featuring crystals and cream-coloured
pearls, these elegant ear studs make
a beautiful gift and a timeless fashion

statement.

€29

b ®

Localtreats |

Mixed saltgd dry nuts Mixed unsalted
Cashews,almonds, nuts & berries *g
hazelnuts & pecans so

A P £6

iliko Lokoumi

Cyprus Delight
Pomegranate &
pistachio 9og




The Only Cruise Specialist in Cyprus Callus on 70 000970

Century @ Travel / C;

' Cruises, Luxury Travel and more...

Cruise Matchmakers & Holiday

One expert team to guide you, over 30,000 cruise holidays worldwide & exclusive sailings from Cyprus
Official representatives in Cyprus for most of the worlds major cruise lines.

“ e Smart Travel Starts with...
' a Smart Search

www.centurycyprus.com

Find your perfect holiday in seconds,
extensive selection of offers online
with smart filters and Al Search Assistant.

Your next holiday starts here,
turn travel dreams into plans.

Matchmakers
c(ﬁgﬁday Creators

Free Cruises, Flights, Travel Vouchers & Giveaways

Terms & Conditions apply to all prizes.

Click to search our holidays

Q)_-J



Your Business Can Fly
with Viva.com

Accept @lalallelglelalsl=Nelelaal1ais® with over 40 payment methods.

Quick digital onboarding. Instant access to your money.

Payments that pay you back

Cover your business expenses Let international customers pay
with the Viva.com debit card and in their own currency with DCC -
reduce your transaction costs.* and earn back the fees.*

*T&Cs apply

All you need for your business to take off. Join today!

W/ viva.com

First Tech Bank in Europe
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