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Breeze

Award-winning Cypriot wine « Boafevpévo konpiako koaoi « Pastry wars in Paris « [Napiowa y\okiouata « Barcelona’s handmade espadrilles « Or xeiponointec eonavipiyiec t¢ BapkeAwvig
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HOTEL & RESORT

KEY-READY
SEAFRONT VILLAS

KORANTINA for enquiries: @ +357 99 131700
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T.: +357 8000 7030 | E.: info@korantinahomes.com | www.korantinahomes.com
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UPSCALE LIVING EXPERIENCE & S by OTA

T: +357 23 300 550 | sales@marinaayianapa.com | MarinaAyiaNapa.com




Welcome

Kalw¢ npOate
]

As we prepare to soar into the summer season,
Cyprus Airways is thrilled to announce a series
of exciting new destinations. In the coming
months, we will be flying to some of the most
beautiful locations in Greece, including Athens,
Corfu, Heraklion, Kos, Preveza, Rhodes,
Santorini, Skiathos and Thessaloniki, as well as
Barcelona and Paris. Whether you are looking
for a picturesque getaway, historical city break
or relaxing beach holiday, our new routes offer
something for everyone.

Our focus for 2024 goes beyond expanding
our network. We are committed to enhancing
your travel experience by improving our
customer service across the board. From the
moment you book your ticket to the time you
reach your destination, our team will be on hand
to assist you with a smile. We have invested in
training our staff and upgrading our services
to ensure you receive the best possible care,
because your comfort, satisfaction and safety
are our top priorities.

We look forward to welcoming you on board
and making your journey with Cyprus Airways
unforgettable. Thank you for choosing us as
your travel partner.

For more information and to book your next
trip, visit cyprusairways.com.

Wishing you a pleasant flight, a happy holiday
and a fantastic summer.
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Cyp

Ka@w¢ pnaivoupe otnv kapdia tov kaAokaiploo,
€lpaote TNV eVXApLoTn B€on va oag avakowwoou-
HE VEOUG CUVAPTIACTIKOUG TIPOOPLOHOUG. DETOG

To kahokaipt, n Cyprus Airways Ba TetdeL o€

kamola amno ta opoppdtepa pépn ng EAAAdag,
omnwg ival n ABrva, n Képkupa, To HpdkAeto, n Kwg,
n MpéBeda, n P660o¢, n Zavtopivn, n Zkiabog katn
Oeooalovikn, kaBwg kat n BapkeAwvn kat to Mapiot.
Avalntdte évav ypadLko ipoopLopd, TIOAELS LE
Lotopia, 1 anAwg pia mapalia yia va xaAapwoeTe;
Ta véa pag SpopoAdyia emipuldcoouy Kdtt povadt-
KO yLa 6Aoug.

TTOXO0G pag yia to 2024 Sev gival Hovo 1 eMEKTAOT
Tou SIkTUoU pag aAAd to va BeATiwooupe Tnv tagl-
SLWTLKY) oag epmeLpia. ATd Tn OTLypr KpATnong Tou
eloLtnpiov oag péxpL kat Inv apgn otov poopLopd
oag, n opada pag Ba eivar otn dtdBeon oag, mavta
HeE xapdyelo. ‘Exoupe emevOUoEL oTnV eKkmtaidsuon
TOU TPOCWTILKOV Kat aTNnV avaBabpion Twv utnpe-
oWV pag wote va e§acdalicovpe Tnv dveon, Tnv
LkavoTtoinon Kat tnv acpdield oag.

AVUTIOHLOVOUIE Va 0aG KAAWOOPICOUE OTLG
TITHOELG pag Kal va Kavoupe kaBe taidt oag pe tnv
Cyprus Airways a§éxaoTo. Zag EuXapLOTOUE IOV
pag eTAEYETE yLa TIG anodpaoeLg oag.

MNa neplocotepeg MANnpodopieg 1 yia va kAeioete
TO ETIOHEVO ELOLTNPLO, ETILOKEPOEiTE TNV LoTOCEAISA
cyprusairways.com.

YaG EUXOHAOTE Pl EVXAPLOTN TITHON KL éva LTTE-
poxo KaAokaipt.

4&'*’«/«75 Leam,
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cyprusairways.com Follow us: cyprusairways 0 cyprusairways



A note
irom the
editor

Ynueioua eko0Tplde

Hello! Welcome on board this Cyprus Airways
flight, and welcome to the newly relaunched
Breeze magazine. This issue we've got lots of
travel inspiration to take you through the summer
and beyond, so dive onin.

Talking of new — have you tried a crookie yet?
Or a Cronut? As | sit here typing this, I'm dreaming
of the perfect pastry pairing for my cup of coffee,
and a delicious hybrid croissant from one of
Paris’s new breed of bakeries sounds like just the
thing. While | search flights to the City of Lights,
have a read of the story on page 30.

We've got plenty of new ideas for your stay in
Cyprus, too. New health trends? Tick — why not
give face yoga a whirl. New catwalk fashions?
Yes — what about a Cypriot-designed bag that’s
as light as air? Fancy a new twist on one of the
world’s oldest wines? No problem — on page 60
we meet the local duo behind the award-winning
boutique winery The Anama Concept.

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

re khéfﬂ/

Editor

lela oag! KaAwg rpOate o€ autr| tnv mIrjon g
Cyprus Airways Kal oTnv avavewpévn €kdoon tou
TiepLodLkoV Breeze. AuTo TO TEVXOG 0ag TTPOTKAAEL va
Boutri&ete oto Kahokaipt - kat OxL poévo - tagléevo-
vtag pe kaBe ogAida Tou og aniBavoug poopLlopous.

MuAwvtag yia KATL véo, XETE SOKLPATEL TTIOTE
crookie; Cronut, iowg; KaBwg ypddpw autég T apa-
6g¢, ovelpevopat tnv téA€la opoAtdta mou Ba pro-
poloe va ouvodeoeL Tov Kadé pou, kal éva Aayta-
pLOTO LPPLELKO Kpouacdy, aTo €vav «VEou TUTIOU»
napt{taviko ¢poupvo. Evw eyw PAaxvw TITAHOELS yLa TNV
M6AN tou dwtdg, Stapdaote To ApBpo ot oeAida 30.

Emiong, oag éxoupe eviLapEépouoeg TPOTATELS
yta tn dtapovn) aag otnv Kotpo. Kat tig teAevtaieg
Tdoelg otnv vyeial TLBa Aéyate yia face yoga; ‘H yia
N véa poda otig macapédeg; Nwg oag akolyeTal pa
KUTIPLAKTG TIPOEAEVOTG TOAvTa TTov eival ehadpid
oav agpag; MATwe poTipdte éva and ta nalawdtepa
KPAoLd 0TOV KOGHO HE pia oUYXpovn TILVEALD; ZTn) O€-
Aida 60 ouvavtdpe to 5idupo iow amno to Bpapevpé-
vo owvottoleio The Anama Concept atnv Kumpo.

Eite orjpepa metdAte yLa kAmoLo KawvoUpyLo HEPOG
eite €xete eMIAELEL évav yVwOTO KL ayamnpévo poo-
pLOPO, amoAadaTe TNV TITH O 04§ Kal KAOe epmelpia
ta&Ldtol mou avoiyetat pnpootd oag.

JINBOE ‘39Vd SIHL ‘0T13NDHY OOHYIN ‘OLOHd HIAOD
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Cyprus, Limassol trip ©°planet

TALE OF US

ARTBAT - FATBOY SLIM

A-Z

Ae:ther + Ameli Paul (live) < ANNE -+ Axel Haube
Bondi (live) + Brina Knauss + Claptone <+ DJ Jordan
Estella Boersma °* Gheist (live) < Glowal -+ Highjacks
HOSH <« Kadosh b2b Lehar + Klangphonics (live)
Markus Klee - Miss Monique °* Peter Pahn + Philipp Straub
Ross Quinn (live) <+ Shall Ocin -+ SHDW - Spartaque
Teenage Mutants °* The Advocate +« Undercatt

and many more

INTERNATIONAL
ELECTRONIC MUSIC FESTIVAL

TICKETS info and tickets: beonix.art




Life in Perfect Balance

LIMASSOLGREENS.COM

GOLF PROPERTIES FOR SALE €550 000 | +357 25 888 700

Limassol Greens is an elegantly designed and perfectly placed luxury resort, created for people who want
to surround themselves with nature, yet remain closely connected to the energy of the city.

Villas, townhouses and apartments are at the heart of the resort, surrounded on all sides by the championship
golf course, parkland and lush, fragrant gardens. Residents’ uninterrupted landscape views are breathtaking,
yet this natural splendour is just a few miles from Limassol’s beach-front and only 35 minutes from two
international airports. It is as convenient as it is secluded. It is life in perfect balance.

LIMASSOL GREENS
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The Lowdown

Contemporary art in Barcelona;
France’s baguette-scented stamps;
shining a spotlight on the Athens
Riviera; mixing it up in Brussels’
quirkiest bar and more

Mn xaoete

S0yxpovn Téxvn otn BapkeAwvn, ypappa-
TéONUA pE Apwpa YAALKNG HTtayKETag, Ta
«Slapavrtia» g ABnvaikng PBLEpag, to o
ooupedA mixology bar otig Bpugéheg kat aAAa

Past masters

Keeping the ancient art of marble
sculpture alive on Tinos

MNaAwa Téxvn

Aatnpwvtag {wvtavr Tnv apxaia téxvn
NG HapHapOyAUTITIKNG oTnV THvVo

Counterfeit croissants
Tasting the pastry hybrids
taking Paris by storm
«MAaocta» kpovacav
Nokipadovtag uBpLOIKEG oPoAlateg
o€ 6Mo to MNapiot

Happy feet
Handcrafting espadrilles alongside
the experts in Barcelona

Moda emi mod6¢

duidyxvovtag eonavipiyleg dimAa otoug
€181koV¢ 0T BapkeAwvn

Made in Cyprus

A Cypriot-designed bag wowing

the catwalks; the boutique Agora
Hotel; street art in Limassol;

taking a modern approach to

the world’s oldest wine

‘Apwpa Komtpou

H KuTIpLaKT) TOAVTA IOV KATEKTNOE TIG Ta-
oapéleg, To boutique Agora Hotel, Téxvn tou

S5poOpoL 0T AEPETO, [LLA LOVTEPVA TIPOCEY-
YLOT) 0TO MAAALOTEPO KPAGL OTOV KOGHO

Cyprus Airways

The latest news and views
from the Cyprus Airways team
Cyprus Airways

Ta teAevtaia véa amd tnv opdda tng
Cyprus Airways

Breeze menu

Our onboard selection of

food, drink and gifts to buy

Breeze menu

0 ev trioeL katdAoyog ¢payntou, oTou Kat
Swpwv yla va ayopAacete



The lowdown

Mn xdoete

What to do, when and how this season Tiva kdvete, OTe Kal MWGE, auTr| tn €OV

% Imogen Rowland & Rebecca Hall
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Flour power France’s bread-scented stamps
MpAppaTa Pe Apwia HTIayKETag

The French love baguettes so much they've O1 TaNo1 ayanody t6oo NoAD TI¢ HNaykéteg nov

made a scented stamp to celebrate them. £pnagav apwuatika ypauuatéonua npog Tiuny

Designed by Stéphane Humbert-Basset, the Touc! Yxedlaouéva ano tov Stéphane Humbert-

scratch-and-sniff stamps are imbued with a Basset, Ta ypauuatoonua avtd, notiouéva ue uia

bready smell and were released on St Honoré’s «PUEVIa» HLPWOId, KUKAOPOPNOAY T UEPA TOL FRane,

Day - the patron saint of bakers. IR Yevt Ovopé, Nnpootdtn ayiov TV Yovpvapndwy. IR =~ l9%6¢

Art and industry
in Barcelona

Téxvn kar Brounxavia
oth BapkeAwvn

Autumn sees Barcelona host the 15th edition

of Manifesta, the acclaimed pan-regional
European biennial exploring contemporary art
and culture. This year’s event will be spread
across the spectacular city and 11 other locations
in the larger metropolitan area.

The focus is on three key themes: Balancing
Conflicts, Cure and Care, and Imagining Futures,
and there will be 43 participants (more than half
of whom are native to the region) showcasing
their artwork at 16 different venues.

Expect impactful large-scale installations such
as Urchins (left), a collective crochet project by
Jin Choi and Thomas Shine made from iron and
rope, which draws inspiration from sea creatures.
You'll find it displayed at The Three Chimneys,
the city’s former thermal power station on the
left bank of the Besos River. Manifesta 15
runs from 8 September to 24 November. IR
manifestal5.org

To ¢OwoTwpo, n BapkeAwvn Ba phoevrioel
151 €kdoon ¢ Manifesta: Tng avayvwplopévng
TLav-TIEPLPEPELAKT G EVPWTIALKNG UTILEVAAE OUYXPO-
VNG TEXVNG Kat TIOALTIOp0V. D€Tog, n Slopydavwon
Ba 6iefaxBel otnv Lomavikr TOAN kat o€ 11 AAAeg
Tomo0eoieg Tou EVPUTEPOL ACTIKOU KEVTpOU. OL
Bepatikég Ba gival tpeig: Balancing Conflicts (E§opa-
Auvon Zuykpoloswv), Cure and Care (Ospaneia kat
®povtida) kat Imagining Futures (Me Opapa to MéA-
Aov), HE GUVOALKA 43 CUUHETEXOVTEG — TIEPLOCOTEPOL
amnd Toug HLoolG katdyovTal and Ttnv mepLoxT - va
mapouotadouy ta €épya Toug o€ 16 XWpoug.
Avapévovtal eyKataoTAoeLg HeyaAng kAipakag
onwe to Urchins (aplotepd), éva ouAoyLko £pyo pe
BeAovdaki tou ot Jin Choi kat Thomas Shine kata-
okebaoav amno oidepo kalL oXoLvi, ELTIVEVCHEVOL ATIO
Baldooia mAdopata. Oa to Bpeite oto The Three
Chimneys, Tov maAL6 otabpd Beppikng eVEpyELAG TNG
TOANG, otnVv aplotepn 6xOn tou motapoL Besos. To
Manifesta 15 6a AdBeL xwpa amnod Tig 8 ZemtepPpiov
€wG¢ TLG 24 NogpPBpiou. IR manifestals.org
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Athens Riviera

AOnvaikn PiBiépa

Here are three reasons to head to the Athens coast right now
Opiote tpeic Aoyor nov npéner va BpeOeite otnv aktn tne ADnvag:
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In the old-money neighbourhood

of Vouliagmeni, steep rocky paths
reach down to small coves and deep
blue waters. Astir Beach club, next
to the Four Seasons Astir Palace,

is one of the most exclusive spots.
Set along 275m of coastline, it has
beach beds and cabanas, massage
therapists, paddle boarding and
yoga, designer shops, plus delicious
food and drink. astir.gr/beach

TNV eLPWOTN TEPLOXT| TNG BouAtay-
Hévng, anotopa Bpaxwdn povoma-
TLa 0dnyouVv o€ PLKpoUG OPHOUG HE
kataydalava vepd. To Astir Beach Club
6imAa oto Four Seasons Astir Palace
amotelei évav and toug Lo exclusive
TIPOOPLOpOUG. Oa amoAavoete 275 pé-
TPA AKTOYPAPHNG HE EaTAWOTPES Kal
cabanas, pacag, paddle boarding kat
yoga, designer shops, kat mevtavootl-
Ho ¢paynto kat oto. astir.gr/beach

Lake Vouliagmeni, a natural
geological spa retreat, offers an
alternative swimming experience,
with skin-nibbling red garra fish,
a mixture of fresh and salt water
and temperatures of 20-25°C.
lakevouliagmeni.gr

H Aipvn BouAtaypévng, éva puot-

KO YEWAOYLKO oTia, TIPOCHEPEL pLa
€VaAAaKTLKN epmeLpia KOAOPPNONG
HE KOKKLVa Yapakia «yLatpoug,
€vav ouvduaopoé yAukol kat aApupol
vepoU, kal Beppokpaaieg 20-25°C.
lakevouliagmeni.gr
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The hotel / To evodoxeio

The lowdown / Mn xdoete

Dive into artin ltaly

Bovutid otnv téxvn
otnv ltalia

Positano, on Italy’s iconic Amalfi
Coast, is not short of eye-catching
views. And there’s a new one to
enjoy at boutique hotel Le Sirenuse.
Or, more specifically, in its swimming
pool, which is home to an installation
by Swiss artist Nicolas Party.

Designed to evoke the views
of the mountains and the sea,
the mosaic uses organic curves
and varying shades of blue and
aguamarine, with a golden crescent
representing the sun.

It’s just one of a host of modern
site-specific art installations at the
hotel, and we can't think of a
more elegant way to take a dip. IR
sirenuse.it

To NMoottavo, otnv AKtr Tou ApdAdt,
EexelhileL and B<a kat, Twpa, ple va
npootebei akdun pia oto boutique
hotel Le Sirenuse - 1}, TiLO GUYKEKPLYLE-
va, oTnV TiLeiva Tou, 6Tou PpiokeTaln
gykataotaon tou EABeTol kaAAttéxvn
Nicolas Party. Autr BupieL To mavopa-
Ha Twv Bouvwy Kat ng 6dAacoag: éva
Hwoaiko pe KAUTIUAEG OE ATIOXPWOELS
prAe kat yahalompdaotvou, pe Evav
XPLUGO KUKAO TTIOL AvaTIAPLOTA TOV
NALo. AroteAei pia amod tig ovyxpoveg
eykataotdoelg tou §evodoxeiou Tou
EUTIVEOVTAL ATIO TOV TOTIO, KAl PLag
kalei o€ ok BouTtiég. IR sirenuse.it

PHOTOS: FOUR SEASONS, NICOLAS PARTY & GALERIE GREGOR STAIGER

Is this 2024’s most Instagrammable restaurant?

Eivar avto To Mo ivotaykpauiko
eoTIatop1o Tov 2024;

In an age where restaurants are rated for their aesthetics as
much as their food, Dubai’s latest opening, The Guild, is in

line for stardom. The space is split into different dining areas,
each with its own Insta-worthy décor. From the Nurseries
(right), which has plants, fronds and foliage at every turn, to

the Rockpool, a chic sealood eatery where seats are centred
around a hishtank rockery containing still-snapping shelliish, it’s
a feast for the eyes as well as the palate. IR theguilddubai.com

Ye wa enoxn 6nov ta gotiatdpia agloAoyovvtal yia Ty aiodntikn
T0L¢ 600 YIa TO PaynTd TOVE, N TeAevtaia npoolnkn oto Ntovund
axovel oto 6voua The Guild kar otoxever otny Kopven. To eowte-
PIKO HOIPAZETal 0 DIAPOPETIKOLE XWPOLE, 0 kabévag e To OIKO
TOL AVOTAYKPAUIKO» VTEKOP. ANG T0 Yeudro @uA\woiég Nurseries
(0£§1a) oto Rockpool, mia oikdn yovid Oalacovav 6noov ta
kaOiouata nepiBaANovy évav Bpaxoknno-evodpeio pe 00TpaKkoeIdin
- éva xapua o@Baluw®v Kkar ovpaviokov. IR theguilddubai.com

To eot

-
c
©
£
=]
[
i
7]
o
(0]
<
=

13



Thedrink / To noto
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The lowdown / Mn xdoete
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Maurice de
Mauriac’s MDM
Big Date Deep Blue
model (above)

To povtéAo MDM
Big Date Deep Blue
Tou Maurice de
Mauriac (ravw)

Samir Leuppi

Meet the Swiss wrestler collaborating with a watchmaker

You'd be wise not to pick a fight with Samir Leuppi.
Standing 195cm tall and weighing 145kg, 31-year-
old Samir is a police officer by profession and a
Swiss wrestler in his spare time: a pretty fearsome
combination if you're his opponent.

Schwingen is a form of folk wrestling dating
back to the 13th century. It involves wearing
breeches, or shorts, with belts that are used
for holds. And while it may have originated as a
pastime for bored herdsman tending their Alpine
flocks, today it is a fiercely competitive sport.

“My grandfather got me into wrestling,” says
Zurich-based Samir. “Even as a child, | was a bit
taller and heavier than other kids my age, so he
realised | would be perfect for wrestling. I'm very
grateful to him for that — | was fascinated right
from the start.”

This September, a nationwide competition takes
place in Appenzell to celebrate 125 years of the
sport’s governing body, the Eidgendssischen
Schwingerverbands (ESV). With Samir training
hard to compete, you'd be forgiven for thinking
he would have little time for anything else.

However, time is exactly what he does have
on his hands - quite literally — thanks to a
collaboration with iconic Swiss watchmaker
Maurice de Mauriac, which launched its MDM
Big Date Deep Blue model to celebrate Samir’s
strength. Measuring 48mm in diameter, the
titanium and steel watch features the brand’s
signature chrono modern dial, which charts
minutes instead of hours, and was “designed for
strong arms”, so teaming up with Samir was a
no-brainer. Now, the only accessory he’s missing
is the champion’s crown. IR mdm-watches.com

O ENBetdc nalaioting kar o wpoAoyonoidg

KaAé Ba ritav va punv kafyadicete pe tov Samir
Leuppi. Me 00 1.95 p. kat Bapog 145 kiAd, o 31
€TWV, EABeTO¢ Samir eival actuvopLkdg oTo emdy-
yeApa Kat taAatotrig otov eEAeVBepO Xpovo Tou:
TPOHAKTLKOG CUVOUACHOG yLd TOV avTinaAo Tou.

H schwingen ivat pla popén Adikrg tang mou
Xpovoloyeital otov 130 at. O abAntrig popdel Bpa-
Ka 1) COPTOAKL PE {WVEG TIOU XPTOLHOTIOLOUVTAL WG
Aapég kat, propei va ekivnoe wg xoumL fapleotn-
Hévwy Bookwv oTLG AATiELG aAAd, orjpepa, amoTeAel
¢éva adioTtakta avtaywvioTiko adAnpua.

«0 manmol¢ Hou pe HUNOoE oTNV TTAAN» AéeL 0
Samir mou {eL atn ZupixM. «AKOpUN Kal we Ttatdi,
fHouv Lo YnAdg kat yepodepévog amnod Toug ouvo-
pNALkoUG pou, oTioTe 0 i8Log KatdAaBe wg rjpouvV
1davikog yia va aAelw, Kal Tou Eiplal EVYVWHWY - 1
TLAAN pLE YOT)TEVOE ATIO TNV ApPXT|».

Détog Tov ZemTéUPpn, pia eBvikn Stopydvwon
Ba AaBeL xwpa oto Appenzell yia va yloptdaoetL ta
125 xpovia tou StevBuvovta popéa Tov abAnpa-
to¢, Eidgendssischen Schwingerverbands (ESV). Av
OKEPTEOTE WG 0 Samir dev KAveL TiTote AAAo amd
To va potoveital okAnpd, éxete Siklo.

Q01600, 0 XpOVOG €lval akpLBwG autd mou €xeL
0Ta X€PLA TOU — KUPLOAEKTLKA - XApn OTn CuVeEp-
yaoia pe tov EABeT6 wpoAoyototd Maurice de
Mauriac, o onoiog Advoape to poviéAo MDM Big
Date Deep Blue wg ¢popo tipng otn d0vapn tou
Samir. Mg Stapetpo 48 XAlootd, To poAoL and
TLTAVLO Kal atodAL pépeL To orjpa katateBév Tou
brand: tov povtépvo xpovoypdago mou deixvel Ta
Aemttd, avti yia T wpeg, oxedlaopévog yia «duvatd
Xéplax» - va ylatin ouvepyaoia pe tov Samir ntav
avapevopevn. Twpa, To pévo Tou Tou AgieL eivatl
va otepBel viknG. IR mdm-watches.com
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The object

See skating through the

prism of art and social
change in Paris

To skate yé¢oa and o npioua
TNC TEXVNC KAl TNC KOIVWVIKNG
aA\ayng oto [Mapiol

18

To celebrate skateboarding’s
second appearance as an Olympic
sport, Hotel de Crillon in Paris has
collaborated with The Skateroom

- an art and social change platform —
for a new exhibition.

Rosewood x The Skateroom runs
until 14 September and features
work by artists such as Jenny Holzer,
Jeff Koons, Cindy Sherman, Andy
Warhol and Ai Weiwei, as well as this
limited-edition triptych (€500)
by French artist Inés Longevial,
who'’s known for her colourful,
impressionistic paintings. Best of
all, 10 per cent of all sales will go to
The Skateroom’s social partners. IR
rosewoodhotels.com/hotel-de-crillon

The lowdown / Mn xdoete

lNa va yoptdoel tn de0TEPT) CUUHETOXT|
TOU OKELTHUTIOPVTIVYK WG OAUPTILAKS
aBAnpua, to Hotel de Crillon oto Napiot
OUVEPYAOTNKE LE TNV TTAATPOpUA
TEXVNG KAl KOWWVLKTG aAAayr|g The
Skateroom, o€ pa véa €kBeon.

‘Ewg LG 14 ZemtepPpiov, n Rosewood
X The Skateroom Ba ekBétel épya
kaMitexvwv émwg ot Jenny Holzer, Jeff
Koons, Cindy Sherman, Andy Warhol
kat Ai Weiwei, kaBwg kat €va tpimtuxo
TiepLopLopévng ékdoong (€500) tng
raAAidag Inés Longevial, n omoia givat
YVWOTH yla TouG TIOAUXPWHOUG LUTIPE-
OLOVLOTIKOUG TTiVaKEG TNG. To 10% Ttwv
€006wvV Ba dlatedei oTouG KOWVWVLKOUG
ouvepydteg tng The Skateroom. IR
rosewoodhotels.com/hotel-de-crillon
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Meet the artisans
keeping the tradition
of marble sculpting
alive on the tiny Greek
island of Tinos
|
N'VwpIoTe TOUG TEXVITEG
Tou Kpatouv {wvtavn
TNV mapadoon g
HapUapOYAUTITLKYG
oTo vnoi tng Trjvou

@ Victoria Beardwood
Marco Argliello
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ve only been in Pyrgos for two
minutes before | happen upon some
marble sculptors. | hear them before

| see them: a cacophony of clangs made
by hammers on chisels cutting into
crystalline white stone resonates through
the streets like a metallic orchestra.

That'’s because this picturesque Greek
village on the island of Tinos — a 20-minute
ferry from Mykonos - is known as the
birthplace of marble carving, a claim
given official recognition in 2015 when it
was granted UNESCO Intangible Cultural
Heritage status. Blessed with a wealth
of this precious, malleable rock, the
island’s inhabitants have been using it for
thousands of years. They include some of
the country’s most celebrated modern sculptors,
such as Dimitrios Filippotis and Yannoulis Chalepas
(whose house you can still visit today).

Even if you've never set foot on the island,
the chances are you've probably seen some
masterpieces from this tiny outpost in the middle
of the Aegean Sea. Ever been to the Louvre
in Paris? The island’s green marble was used in
its construction. The Parthenon’s original
structure incorporated it too, and Tinian
sculptors were enlisted for its restoration.
Buckingham Palace in London also includes
elements made from its famous stone.

“The marble from Tinos is special,” Petros
Marmarinos tells me, as we sit in a shady alcove
in his alfresco workshop. “I love its lightness
- the way it reflects and interacts with shadows
is very interesting.”

Oversized shards of raw marble have taken
over the garden like brilliant white weeds, the
midday sun making them even more dazzling.
“Every type gives a different light because of
its specific colour and veins,” he says, gesturing
towards an ornate basin ready to be shipped
off to The Children’s Museum of Indianapolis
in the USA. Its bowl is a deep green, while the
decorative adornments - elegant doves native
to Tinos, which act as Petros’s artistic signature
- are a chalky white.

Bpickopat otov Mopyo poAig 500 Aemtd kat «mé-
PTW» MAVW OE HEPLKOUG HAPHAPOYAUTITEG. TOUG
akoVW TPOTOU Kav Toug dw: pia kakopwvia and
kAayyég ou Snpoupyolvtal and opupld Kat KaAE-
HLa TIOU pTTr)yovTal 0TO KPUOTAAALVO AEUKO pappapo
avinxetl otoug Spopoug oav HeTaAALKT opxroTpa.

Auté to ypadkd xwpLo tng Trvou - n omnoia Bpi-
OKeTAL LOALG 20 AeTTA PakpLa amo tn MUKovo HE To
TtAolo - €ival yvwoto wg n yevéTelpa NG Happapo-
yAuTttiknig, pa agiwon mou éAafe enionun avayvw-
pLon to 2015 xapifovtag oto vnoi to status AuAng
MoAttiotikng KAnpovoptdg tng UNESCO. EuAoynpévol
HE Tov TTAOUTO auToU ToUu EUTIAACTOU TETPWHATOG,
oL Kkdtotkol tng Trivou to e§opUcooouv Kat To Xpnot-
HoTtoloVv €W Kat XIALASEG Xpovia. AVApEod Toug
elvat mAéov EakouoTtol yAUTITEG OTIWG O Anur|TpLog
OIoTN G Kat o NavvoVAng XaAemdg (tou omoiou
TO OTTL PTMopEite ofjpepa va emokedOeite).

Akopn kL av dev éxete Bpebei moté oto vnoi, aiyou-
pa Ba €xete el kAmolo aplotoUpynpa g Trvou.
‘EXeTe AL 6T0 AoUBPO; ITNV KATACKEUT) TOU, TOV
190 alwva, xpnolpomoLrOnke To mpdctvo Hapuapo
TOU VN OLOoU, OTIWG Kal OTNV apXLKN KATACKELT) TOU
MapBevwva, 6Tou Trviotl yAUTITEG avéAaBav emiong
TNV avactiAwon tou. Méxpl kat Ta Avaktopa Tou

Petros (right)
carving in his
workshop (left)
0 Nétpog (5e€ua)
okaAilovtag oto
£pyactripté Touv
(aplotepd)
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“The marble from Tinos is special.
(’I love its lightness - the way it reflects and
interacts with shadows is very interesting”
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Antonis among
his sculptures

0 Avtwvng avapeoca
ota yAurtd tou

-../




The marble mecca
of Pyrgos:(here
-and below)

-0.M0pyo¢, T aRALbG
n.«Mékka» Tou
HdpHApPAE (£56

KaL KTW) o

Petros is a fifth-generation sculptor, born and
raised in Pyrgos. With a 200-year-old legacy,

a first name that translates to “stone” and a
surname that means “marble”, he was destined
to follow in his family’s footsteps. This is a
common thread here - the continuation of the
craft relies heavily on family members passing
their knowledge from generation to generation.

“l was born into marble,” laughs 66-year-old
Antonis Hondrogiannis, who also spent his
childhood in Pyrgos surrounded by marble
sculptors, including his father. “Growing up here,
it was only natural to start carving. As a boy, my
favourite game was taking a chisel and cutting
my name into the paving stones in the street.”

In turn, his two thirtysomething sons became
involved. Dimitris takes care of business, while
older brother loannis is a chip off the old (marble)
block. Aged just seven, he started helping out in
Antonis’s workshop during the summer; at fifteen,
he decided his future would be in sculpting, too.

“There are lots of similarities between our
works - | learned so much of what | do from my
father, so my work is a part of him,” loannis says
as we look around the workshop, an extension
of the family home. The dusty surfaces are
strewn with tools, luminous wires and plastic

P
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«To TnVLako pappapo
eival Eexwploto. Ayanw
™V eAadpoTNTA TOL -

0 TPOTIOC TIOL avtavakAd
Kal aAANAEeTLOPpA JLE TLC
OKLEG EXEL LEYAAO
evoLadpEpov»

Mmtdkiyxap oto Aovsivo mepthapfdavouv otolxeia
dTLaypéva amd tn dtacnpn mEtpa tng Trjvou.

«To TNVLako pappapo sivat Eexwploto. Ayanw tnv
eAappOTNTA TOU - 0 TPATIOG IOV avTavakAd Kat al-
AnAeTudpd pe TG OKLEG EXEL pEyANo eviLadEpov» AL
o Métpog Mappaplvog evw kabBopaote oto dpooepd
gpyaotript Tou. NMeAwpLa KOPPATIA aKATEPYACTOU
Happdpou €xouv kataldBel Tov KiTo oav Aapmepd,
A€UKA aypLoXopTa, Kal 0 HECT)HEPLaVOG ALOG Ta
KAVEL AKOHN TILO EVTUTIWOLAKA. «KaBe €idog Sivel
AAAO PwG XApT OTO XPWHA KAl TA VEPA TOU €ENYEL
o {dLo¢, deixvovtag pou tov mepitexvo Aoutripa mou
TiepLpével va otalel oto Natdikd Mouoeio tng Ivtia-
vdmnoAtg. H kolthdtntd tou eival éva fabu mpacivo
€VW Ta SLAKOOUNTIKA OTOLXEla — Ta VTEALKATA TTEPL-
oTépla tn¢ Trvou Tou amoTeAoVV Kal TNV KAAALTEXVL-
K1} uTtoypadr| Tou MéTpou - eivat Aeukd oav KIpwAia.

O Métpog elvat MEUTTTNG YEVLAG YAUTITNG, YEV-
vnua-6péppa tou Nopyou. Me kAnpovopa 200
€TWV Kl TO OVOUATETWVUHOS Tou va cuvduddleL Tnv
KTETPAY» KAL TO KHAPHAPO», NTAV TIPOOPLOHEVOG va
akoAouBroeL Ta Bripata Tng oLkoyEVELAg Tou. AuTo
amnoteAel koo yvwplopa edw, adol 1 cuvéxela
™¢ Téxvng auvtns Baociletal o€ peydho Babuo otn
HeTAS00T NG YVWOoNG amo yevLd o€ YevLd.

«levvriBnka péoa oto pdppapo» yeAdel o
66)Xpovog Avtwvng XovdpoyLavvng, o otoiog emiong
népaoce tnv atdikr] Tou nAtkia otov Mopyo, epLIpt-
YUPLOPEVOG Ao pappapoyAUTTeG cupmeplAappavo-
Hévou Tou atépa Tou. «Meyalwvovtag edw, givat
$UOLKO va apyioelg va olAeVELS. MiKpOG, TO ayarn-
Hévo pou matxvidt ntav va maipvw tn opiAn kat va
Aagebw to dvopd Hou oTLg TTAGKEG TOU SpOpHOU».

O &V0 yloL Tou dev dpynoav va akoAoubrjcouv:

0 36 TWV AN Tpng €xel avaldBeL Tnv emixeipnon
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“We will send a couple of our
students along with a professmnal
carver to schools aro NC
other places in Gre )

marble carving to li
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Sculptures in
progress at the
Preparatory and
Vocational School
of Fine Arts in
Panormos

rAurttd og eE€AEn
oto Npomapa-
OKELAOTIKO Kat
EmayyeApatikd
TxoAgio KaAwv
Texvwv Navéppou

water bottles (one filled with homemade ouzo
from the woodworker down the road). Among
them | spot classical-style carvings that wouldn’t
be out of place in a museum. Smooth Cycladic
masks and dinky sailing boats perch on shelves.
An embellished archway leans against the wall,
and an ornate pelican spreading its carefully
constructed wings sits on a stool near the door.
I'm later told that it is a smaller version of an
installation that loannis and Antonis created
together for the Mykonos Grand Hotel & Resort,
four hands working on the same piece of marble.

But bloodlines alone are not enough to sustain
this ailing artform, particularly during a time of
economic difficulty. “A lot of workshops had to
close because of the crisis,” says Dimitris. “Marble
sculptures are a luxury. Now, our colleagues are
retiring and their children don’t want to continue
the business because they think there’s no money
in it.” Antonis interjects: “The younger generation
don't like to work with their hands.”

kat o 39 eTwv Iwdvvng éneoe akpLPWE KATW amo tn -
Happdapvn - unAtd. £ta emtd Tou apyloe va onbdet
Tov AvTWvn 0To €pyacTtripl Ta Kalokaipia, kat ota
15 ano¢pdoloe wg Ba ywvotav KL ekeivog pappapo-
yAOTTTNG. «Ymapyouv TOAAd Kovd ot SOUAELd pag.
‘Epaba téoa amnd Tov matépda Pou, Tou To €pyo Hou
amoTeAEl KOPUPATL TOU AéeL evw eEepeLVOUE TO
€pyaotripl tou BpioKeTal 6To MATPLKO TOU.

Avdpeoa o€ GKOVIOEVEG ETILHAVELEG [LE OKOpTILA
epyaleia, aoctpadtepd clppaTa KAl TAACTLKA HTTOU-
KdALa vepoU (to €va pe otiitikd 000 Tou GTLAXVEL O
EuAoupyog Lo KATw), Stakpivw yAuttd ov Ba eixav
Hia Béon o€ pouoeio. Aeia kukAaditika poowTeia
Kal xapttwpéva kapapdkia kovpvialouv ota pddla.
Mua otoAlopévn apida eival akoUUTILOPEVT) OTOV
Toixo Kal évag Tepitexvoq meAeKAVOG e anAwpéva
Ta oxoAaotika Aagevpéva ptepd Tou KABeTal o€ éva
OKApVi KovTd oTnV mopta. ApyoTepa EVIUEPWVOLAL
TIWG amoTeAEL TN HIKPOTEPT) EKSOXT HLAG EYKATACTA-
ong mou pLhotéxvnoav padi o Iwdvvng ki o Avtwvng
yta to Mykonos Grand Hotel & Resort - téoogpa
Xépta tou SouAgVouV TO (510 KOPPATL pappdpou.

Qotd00, 1 ypapun aipatog Sev eivat apketn yia va
OGUVTNPNOEL AUTH TNV TTAoXoVod HopOT) TEXVNG, LOL-
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This is clear from the dwindling student numbers
at the Preparatory and Vocational School of Fine
Arts in nearby Panormos. Opened in 1955, it’s
housed inside two small buildings on a hill behind
the island’s cemetery. The majority of Pyrgos’s
current cohort of sculptors have taken its three-
year course, which is prestigious enough that the
top two students from every graduating class
secure a place on a degree-level course at the
Athens School of Fine Arts. Nevertheless, this
year’s intake was just eight students.

But hope is on the horizon. In 2023, the
school secured a €13.5 million grant from the
Greek Ministry of Culture and Sports to expand
and upgrade its facilities (along with Yannoulis
Chalepas’s house). Works are set to begin soon
and the campus will be more than five times its
current size once finished. Despite additions
such as a carpentry workshop and traditional
blacksmithing pit, marble sculpting will remain
the focus. The idea is to reinvigorate the art that
Pyrgos is known for.

28

«MeyaAwvovtag
edw, elvatL puoLko
va apxioeLg va
OULAEVELCY

aitepa og katpolG OlLKOVOpLKN G SuoxEpetag. «MoAAd
epyaotrpla avaykaotnkav va kAeioouv eattiag tng
OLKOVOMLKNG KpionG. Ta pappdpiva yAuttd Bswpov-
vtal pia toAutéAela» AégL o Anpitpng. «OLouvd-
deldoi pag ouvtaflodotovvtal kat Ta matdid Toug
bev BéAouv va akoAouBricouv To emdyyeApa emedn
¢doBoulvtal twg Sev Ba Plotmtopidovtal amod avtod».

0 Avtwvn tapepBaivel: «Emiong, ) véa yevid dev
B€AeL va SouAelEeL pe Ta xépLa Tne».

Kdtt mou TpoKOTITEL KAl amod Tov PELwEVO aplOpo
omoudacTtwy Tou lMpomapackevaotikoL kal Emay-
yeApatikol IxoAeiou KaAwv Texvwv Mavéppou ou
oteydletal og V0 pLkpd Ktipla o€ évav Addo Tiow
amno to vekpotadeio Tou vnoloL. And to 1955, oL Tie-
plocotepol yAUTITEG TOL MUpyoUL €xouV IapakKoAou-
B o€l ToV TPLETT] KUKAO OTIOLSWV TOU, e Toug SUo
kopudaioug anogdoitoug kdBe tagng va e§acpali-
{ouv auTopdtwe pia B€om 0TO TITUXLAKO TIPOYpPALa
™G Avwratng ZxoAng KaAwv Texvwv tng ABrvag.
MapoAa avtd, G€Tog oL GoLTNTEG HTAV HOALG OKTW.

H eAntida dpwg dev €xeL xabei. To 2023, To oxoAeio
efaoddalios kovoUALa 13,5 ek. upw amo To Yroup-

School director
Leonidas (top left)
and the marble
sculptures dotted
around the village

0 SlevBuvtrig
omoudwv Aewvidag
XaAemdg (avw
aplotepd) kat ta
Happdpva yluttd
OTO XWPLO



“We're going to introduce a programme for
children,” explains sculptor and school director
Leonidas Chalepas. “Some will come to the
school, but we will also send a couple of our
students along with a professional carver to
schools around Tinos and other places in Greece
to teach marble carving to little ones. They will be
one-off workshops, but it’'s an introduction that will
hopefully get them interested.”

After leaving the school, | notice names and
dates chiselled into Pyrgos’s paving stones —
evidence of wannabe sculptors from years past,
just as Antonis described. Hopefully, with the new
expansion plans, there will be many more added
to this collective exhibition in years to come.

X Cyprus Airways flies to Mykonos

yeio MoAttiopoU kat ABANTIOHOU WOTE Va ETIEKTEIVEL
kat va avapBadpioel Ti¢ eykataoctdoslg tou (padi pe
TO oTiTI-HousEio Tou MavvouAn XaAemnd). Ot epyaci-
€¢ Ba Eeklvrioouv oUVTOA, KAl TO campus TIPOKELTAL
va yivel évie popEg peyalutepo. Napd tig mpoodn-
KEG, OTIWG To Epyactrpt EVAOUPYLKNG Kal tapado-
olakng odnpoupyiag, n fdon Ba Sivetal akdpn otn
HappapoyAUTITIKT), woTe va 500¢i véa Ttvor) otnv
TEXVN TIoL €XEL KAVeL Tov MUpyo ovopaoTo.

«0a eloaydyoupe éva ipdypappa yia ratdid:
kamnota 6a €pyovtal oto oxoAeio, aAAa Ba otéAvoupe
Kat poltntég pag padi pe Evav emayyeApatia yaomn
o€ oxoAeia otnv Trjvo kat o€ aA\a pépn tng EAAGSag
va d16agouv pappapoyAuTITIKY o€ TtaLdLa» Aéet o
yAOTTTNG KaL StevBuVTHG oTIoLd WV Aswvidag XaAe-
Td¢. «Oa gival eloaywylkd epyactrpia ou eAmiou-
HE Va KEVTPLOOUV TO EVOLAPEPOV TWV HLKPWV.

A¢rvovtag to oxoAeio, Stafdlw ovopata Kat nye-
popnvieg okaAlopéva otig TAAKES Tou Spdpou: pap-
TupoUV emidogoug YAUTITEG TIEPACHEVWY ETWV, OTIWG
neplEéypae o AVTwvnG. Makdpt, pe TV EMEKTAOT
Tou oXoAgiov, va pooteBolv ta emdpeva xpovia Ki
dAAa ovopata o€ avth T «GUAAOYLKY) EKBECT».

4 H Cyprus Airways netast 6ty Mokovo

e

YOUR IDEAL
EVENT VENUE

Aelia Wellness Retreat has been
designed as a wellness heaven on
the outskirts of Nicosia, Cyprus,
to transport your body, mind and
spirit into pure bliss and serenity.
Aelia’s décor harmoniously
combines elements of wood

and stone to create a tranquil
retreat and offers 14 boutique
Hotel rooms surrounded by
nature.

Let us host your special occasion,
whether it is a birthday Party, your
baby's christening or your dream
wedding, Aelia’s team will make
your event unforgettable.

aeliaeaeliawellness.com.cy
@) aeliawellness.com.cy
©+357 22 015590

150 Grigoriou Afxentiou Tseri -
Analiontas Nicosia 2641 -
Cyprus

f © ¢
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Punk pastry

H navk nAevpd tng oo,

Forget the classic
croissant — with the rise
of Cronuts, crookies
and cruffins, is Paris
bidding adieu to
traditional viennoiserie?

Adieu kKAaolkd kpouaoav:
HE TNV avodo Twv cronut,
crookie kat cruffin, unmwg
To Mapiol anoxatpetd tnv
napadootakn yaAAlkn
Blevouadepi;

@ Anna Richards

AIATAC
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“It might be called

a New York roll, but
this pastry was born
and bred in Paris”




Jean-Frangois Bandet and Magali
Szekula (right) of Bo&Mie (below).
Bo&Mie’s praline chocolate cookie

OtJean-Frangois Bandet kat Magali
Szekula (5€€1a) Tou Bo&Mie (kdtw).
Mmiokéto Tou Bo&Mie pe ipadiva
ookoAdtag Tou péet (téppa degLd)

When Dominique Ansel invented the Cronut

in New York in 2013, the reception was akin to
the launch of a new Harry Potter book. People
queued for hours to get one, and Time magazine
named it one of the inventions of the year.

Parisian bakery Bo&Mie has experienced
similar levels of success. Since it first opened
in 2017, it has expanded to include five stores in
Paris and one in Barcelona, with new branches
coming soon in Aix-en-Provence and Saudi Arabia.
The one on Rue de Rivoli, opposite the Louvre,
is 2 whopping 400sgm.

“Tourists often go for a classic croissant, but the
French love a New York roll,” says Eugénie Figuet,
head of communication at Bo&Mie. “The pastry
is the same as croissant pastry, and the filling
changes seasonally, from raspberries in summer
to chocolate and dried fruits during the winter.”

When | ask French friends if they would try
a croissant hybrid, many are fiercely protective
of their traditional pastry. A poll | ran on social
media asking if they'd eat a crookie (croissant-
cookie mash-up) ended up 50/50. This unyielding
stance on the evolution of the croissant is ironic
when you consider that — whisper it — croissants
might not even be French. The kipferl, a crescent-
shaped pastry, is believed to date back to the
Austrian victory over the Ottomans at the siege
of Vienna in 1683, while another legend says it
was Austrian-born Marie Antoinette who brought
it to France. Puff pastry, however, was invented in
France in 1645, so perhaps the croissant is in fact
Franco-Austrian fusion cuisine.

For my next hybrid delicacy, | walk to The
French Bastards in the 2nd arrondissement for
a cruffin, quiff-shaped and encrusted in sugar.
There’s a satisfying crunch from the sugar

shot (far right)
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«OL KOkkoL {axapnc To
KAvouv Tpayavo Katn
LVPT) TOU TIOLKIAAEL TTOAU
TIEPLOCOTEPO OE OXEON
LLE Eva oLUPATLKO
Kpouaoav»

€va otn BapkeAwvn, evw Ba avoi§ouv kL AAAa pEtog
otnv E§-av-NMpopavg kat tn Zaouvdikr) ApaBia. To
Bo&Mie ot Rue de Rivoli, anévavtt amné to AoUBpo,
glvat yydvtio, katahappavovtag 400Tp. «Zuxva oL
TOUpIOoTEG TPOTLHOUV TO KAAGLKSO Kpouacodv aAAd ot
FraAAot Aatpebouv to New York roll» AéeLn Eugénie
Fiquet, umtevBuVN emikovwviag Tov Bo&Mie. «H
odoAidta gival oav Tou Kpouacav Kat 1 YEQLon
aAAddeL emoyLakd: opéoupa to kalokaipl, cokoAdta
kat aro§npapéva ppouTta ToV XELHWVA».

‘Otav pwtdw raAloug dpiloug av Ba dokipalav
€va uBpidlo kpovaoay, moAAoi urtepacTifovtatl
pe Tabog tnv tapadoactakr) opoAldta Tous. X
ykdAom ota social media pwtnoa av 8a étpwyav
¢va ‘crookie’ (ouvbuaopdg croissant-cookie) kat ta
anoteAéopata ritav 50/50. Autr) | akAovntn Béon
w¢ TPoG TNV EEALEN TOU KpOLAOCAV Elval ELPWVIKT)
av okePTeL Kaveig - PLBupLoTA - WG Ta Kpovacav
evdéxetal va punv givat kav yaAAikd. To kipferl, éva
odoALatoeldEG o€ oxnpa pLoodEyyapou, oTeVE-
Tal WG XpovoAoyeital atn vikn Twv AuoTtplakwy
emi Twv OBwpavwv otnv oALlopkia tng Biévvng to
1683, evw €vag dAAog BpUAog AéeL TwG n avotpla-
KNG kataywyns Mapia-Avtovavéta épepe to kipferl
otn laAAia. H opoAidta, maviwg, epeupeOnKe ot
FaAAia to 1645 omdte To Kpouvaodv iowg givat TeAL-
Ka poiov yaAdo-avaotplakn fusion koulivag.

la to emopevo VBpPLELKO YAUKLONA, kaTevBUvopaL
oto The French Bastards oto 2éme arrondissement
yta va dokipaow éva cruffin, pe oxrpa mou kataAn-
YEL 0€ «TOOUAOUPLY», ETILKAAVppEVO pe {axapn). Ot
KOKKOL {Axapmg TO KAVOUV LKAVOTIOLNTLKA Tpayavo
Kabwe To SayKwvw, Kat n ueT} TOL TOLKIAAEL TIOAD
TLEPLOCOTEPO OE OXEOT HLE £va CUUPBATLKO Kpouaaav.
OL eEWTEPLKEG OTPUWOELG ElVaL TILO TPAYAVEG, EVW TO
€0WTEPLKO TTANGLALEL TN cvotao Tou fudge.

«To cruffin pag mpoépxetal and tnv Avotpa-
Ala, 6TtwG Kat To dvopa Touv Gpovpvou pag» AeL o
Emmanuel Gunther, évag amno toug Ldputég Tou The
French Bastards. «0 Julien Abourmad [évag aAAog
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Decadent cruffins
from The French
Bastards bakery

AnoAavotikad cruffin
ano tov polpvo
The French Bastards




BOULANGERIE-PATIS

PHOTO: THE FRENCH BASTARDS, MATTHIEU CLEMENT LESCOP, GERALDINE MARTENS

From left: Emmanuel
Gunther, Julien Abourmad,
and David Abehsera of
The French Bastards

i"'&

Ano aplotepa: Emmanuel
Gunther, Julien Abourmad
kat David Abehsera tou The
French Bastards

granules as | bite into it, and the texture varies
much more than with a regular croissant. The
outer layers are crispier, the innermost fudgy.

“Our cruffin came from Australia, as did
the name of our bakery,” says Emmanuel
Gunther, one of the founders. “Julien Abourmad
[another founder] used to live in Australia.

His boss affectionately called him ‘the French
bastard’. This, and the fact that we were making
‘bastardised’ viennoiserie, gave us our name.”

Like Bo&Mie, The French Bastards’ fusion
approach has been a big success. Started in
2019, the company now has six branches in
Paris, and another in Lille.

A short walk takes me to Maison Louvard. The
crookie is its most famous viennoiserie, displayed
proudly in the window. With globules of cookie
dough bursting from the pastry, it’s no beauty, but
it's what everyone is here for, tourists and locals
alike. Dutch, French and American customers
ahead of me each order one, and when it's my
turn there’s no space left, so | take my crookie
outside to nibble in the rain. Perhaps it's because
it's my third viennoiserie of the day, but the sugar
content in this one seems to stick to my insides.
The other customers look content — perhaps
they’re hungrier than | am.

| pop into a few more bakeries as | walk off
my day’s indulgences. | want to see if croissant
hybrids are sold in other places. To my surprise,
they are. Maison Kayser, a chain with 300 outlets,
has crookies as big as cowpats on the counter,
making Maison Louvard’s versions look modest.
The final place | pass, La Parisienne, has cruffins
in two different flavours.

Fried chicken au vin may be a long way from
gracing bistro menus, but it looks as though
Franco-American viennoiserie is here to stay.

4 Cyprus Airways flies to Paris

amné toug dputég] {ovoe otnv Avotpalia. To agevti-
KO Tou ouvn|Bile va Tov amokalei melpaytikd ‘TdAAo
pmnaotapdo’. AUt Kal To yeyovog OtL ‘unactapSev-
oupe’ Ta yAUKd, pag €6woe To dvopd pag.»

‘Onwg oto Bo&Mie, n fusion pooéyyion tou The
French Bastards €xeL onpelwoel peyain emruyia.
Amo ta eykaivia to 2019 péxpL orpepa, £xouv avoiel
€€L kataotnpata oto Mapiot kat dAAo éva otn AA.

Metd ano €vav GUVTONO TEPITATO GTAVW OTO
Maison Louvard. To crookie ivat to mo éidonpo
apTOOKEVACHA TOUG, KOOUWVTAG TtEpTidpava tn
Bitpiva. Opopgo dev to Aeg: xovipd Koppdtia
COpnG pmiokoTou EexelhiCouv amod To kpovaoav, Ki
OpwG OAOL - TOUPLOTEG Kal VTOTILOL — £pXovTal EdW
yla auto. OAAavdoi, FaAlot kat Apepikavoi meAa-

TEG UTIPOOTA oL TIapayyEAvouy amo €va Kat, oTav
€PXETALT) OELPA OV, O XWPOG EXEL YEUIOEL OTIOTE
Taipvw to crookie pou £&w kat To Tpww otn Bpoxn.
Mmopei emeldn eival To tpito pou yAuKo o€ pLa pépa,
aA\d viwBw cav n mepLekTikoTNTA {A)XapnG OE AUTO
va €xeL KoOAAT|o€L oTa cwOIKA pou. Ot uTtoAoLTot
TieAdteg SelxvouV EUXAPLOTNHEVOL - (OWG VA TIELVOUV
TiLo oAU amno epéva.

Mmaivw o€ pepLlkolg akdpn Goupvoug Kabwg
TIEPTIATAW YLd va KAPw TLG anoAaloeLg Tng nuépag.
OéAw va dw av ta uBpidla kpovaodv mwAovvtat
kat o dAAa onpeia. Mpog €KmANEN Hou, Hopeic va
Ta Bpelg o€ moANoUG povpvoue. H alucida Maison
Kayser mou petpd kdmou 300 kataotripata, TouAdeL
OTOV TIAYKO TNG crookies oto péyebog ofouvidg
IOV KAvouV gKeiva tou Maison Louvard va wxploOv
HTpOOTA TOuG. To TEAEUTALO PLEPOG TIOV ETILOKETITO-
pat, to La Parisienne, mouAdel cruffin og 600 diado-
PETLKEG YEVOELG.

TLKL @v TO TyavnTo KOTOTOUAO au vin €xeL Spopo
TpOoToU KOOHUNOEL TA HEVOU TWV UTLOTPO - paivetal
WG Ta YaAAo-apEPLKAVLIKA APTOCKEVAOHATA €X0UV
€pBeL yLa va peivouv.

4 H Cyprus Airways netdast oo MNapioct
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A primitive
| ‘'orm of the
\espadrille was__
2 discovered™
dating back
9,500 yearsy




ou’re a natural,” says Pilu,
the teacher watching my
progress. “And the ribbon
you’ve chosen looks so
good on those shoes!”

I'm sitting at a brightly lit
bench in the heart of Barcelona’s Gothic Quarter,
clutching two sharp needles and learning -
cautiously - to pierce them through the tightly
woven base. A gentle push and a flash of maroon
ribbon flares out. Pilu nods, encouraging me.

If you're from Spain, or the south of France,
summer doesn’t begin until you’ve bought a pair
of espadrilles, known as alpargatas in Spanish,
or espardenyes here in Catalonia. “The word
espadrilles doesn't mean anything in English,”
Anne, another teacher, explains. “It probably
came from the first non-native person who
tried to say espardenyes!”

Whatever you call these rope shoes, there’s
no denying their immense popularity over the
centuries, which is why I’'m currently decorating
a pair in traditional Catalan-style ribbons at a
workshop hosted by Handmade.

Although a primitive form of the shoe was
discovered dating back 9,500 years, it was 14th-
century farmers in Spain and southern France
who found that esparto grass could be braided,
coiled up and sewn
together to form a
durable sole for a shoe.
Repurposed pieces of
canvas were used for
the top, and strings or
rope were employed to
customise the shoe to
the size of the wearer.

Handmade's
espadrille-making
workshop (left).
Anne showing
how to make an
espadrille (right)

To epyactrpt
KATAOKEUT|G
gomavtpiylag tou
Handmade (aptote-
pd). H Anne Seixvel
TG PTLAXVETAL pia
eomavtpiyia (5e§a)

Barcelona / BapkeA@vn

«'EX€LS pUoIKO Talévto» Aéewn Pilu, n Saockaia
OV apakoAovOei tnv p60d6 pou. «Katn kop-
6€Aa mou eméhedeg talpLadel Tooo MOAL pe avtd ta
nanovtolal» KdBopat og éva maykakt AOUGHEVO OTO
dw¢ otnv kapdid tou Barrio Goético, kpatwvrtag dvo
atxunpEg BeAoveg kat pabaivovtag - pe Tpocoxn -
va TI§ TEpVAW péoa amo tn opLytd mAeypévn Bdon.
Me pa anaAny wlnon gempoPariel pia tééa amod
Buoowvi kopdéha: n Pilu yvédpel yia va pe evBappUveL.

Av €xelg kataywyn and tnyv Ionavia - 1§

Nétia FraAAia - to kahokaipt Sev Eekvaet péxpt

va ayopdacels éva {euydpl EGTIAVTPIYLEG, YVWOTES

wq alpargatas ota Lomavikda rj espardenyes otnv
Katalovia. «H AéEn ‘eomavtpiyieg’ e onpaivel kdti»
e€&nyein Anne, pla dAAN daockdia. «Mbavwg va
odeiletal otov mpwTto pn Iomavd mouv nmpoondOnoe
va el ‘espardenyes’!»

‘OTWG KL av amnokalei kaveig autd ta oxoLwvévia
nanovtola, opeilel va avayvwpioel Tnv tepactia
amrXnor) Toug edW kal Altwveg. N’ avtd ki eyw dtako-
OpW Twpa éva {euydpl pe apadooLakéG KopOEAES
KataAavikol oTIA o€ éva pyacTrplL Tou Slopyavw-
veL To brand Handmade.

Mia TipwTtoyovn £kS0XT) TOL UTIOST|HLATOG XPOVO-
Aoyeital 9.500 xpovia mpty, aAAd rjtav aypoteg otnv
Iomavia kat tn Notia FaAAia ekeivol tov, Tov 140 at.,
Bprikav wg to xoptdpl esparto propolaoe va TAe-
XTEl, va TuALxBei o€ omeipa kat va pagptei wote va
anoTteAEoEL PLa avOeKTIKN
o6Aa manovtolov. Ma to
TIAVW PEPOG XPTOLHLOTIOL-
nenkav petdAla kapa-
Bomavou, evw Koppdtia
oxotviol BorjBnoav otnv
TpocapHoyn Tou UTlo-
dnpatog oto emBupnTod
péyebog.

M
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Inside traditional
shop La Manual
Alpargatera

R ne

Méoa oto
Tapadoolakd
katdotnuaLa
Manual Alpargatera

For my own pair I've chosen a wedged cream
base, and from the wall of rainbow ribbons,
arich, maroon lace. It's intensive work and
requires concentration. The needle is sharp,
which makes me keep a close eye on my tools,
and it’s exciting to find out that I'm following in
the footsteps of a famous Catalan artist who
took the peasant shoe global.

“Salvador Dali was the original influencer,”
explains Anne. “He loved espadrilles and he
wore them with his fancy suits, in his art galleries
and at parties - even to paint in. He made them
more popular as he would wear them in front
of other rich and famous people across Europe
and America.” As Pilu shows me how to lace the
finished shoes up in the traditional way, | think
Dali would approve of my efforts.

While Handmade is popular with tourists
visiting Barcelona, just around the corner is the
historic shop that those in-the-know flock to.

La Manual Alpargatera opened here in 1941,

the brainchild of owner Emilia Martinez who

saw the potential for these countryside workers’
shoes to be adapted for the urban fashion crowd.

F 3
&
: -i

lNa to dikd pou {euyapy, eméleda pia ekpol Bdon
mAatdéppag Kkat, anod Tov Toixo e OAa Ta xpwpata
Tou oupaviov togou, pla kopdéha og Babu Buoot-
vi. Artatteital évtovn 60UAELA Kal CUYKEVTPWON.

H Belova gival atxpnpr, ToU pe KAVEL va gipal Tio
TIPOCEKTIKT] HE Ta oUVEPYA pou. Me evBouolaopo
avakaAuTITw WG akoAouBw ta xvapla evog dtdon-
pou KataAavou kaAAttéxvn ov avédelée avtd ta
nanoyToLa aypoTwV o€ TTaykOo Lo PpalvopEVo.

«0 Salvador Dalintav o mpwrtog influencer»
€&nyei n Anne. «AyamnoUoe TIG E0TIAVTPLYLEG KAL TLG
dopoloe pe pavtayxtepd kootoUpLa oTLG yKalepi
TOU KaL 0Ta TAPTL - akopn ki otav {wypadile. Tig
€kave o dnpodiieic popwvtag teg padi pe AAAoug
€0TIOPOUG Kat Stdonpoug, otnv Eupwrn Kat tnv
Apepikn)». Evw 1 Pilu pou deixvel to mapadooiako
S6éolpo, oképTopal twe o Ntali Ba emikpotovoe TNV
TpooTdBeLd pou.

Mmopei to Handmade va eivat dnpodLAég otoug
Toupioteg otn BapkeAwvn, aAAd oAU kovtd Bpi-
OKETAL TO LOTOPLKO KATACTN LA OTO OTI0i0 CUPPEOLV

43
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By 1943, her designs were on catwalks, and
through Dali - who wore her Pinxo shoe — and
other early adopters including Yves Saint Laurent
and Coco Chanel, espadrilles gained popularity
outside Spain. One of La Manual Alpargatera’s
shoes dating from 1955 is in the collection of
New York’s Metropolitan Museum of Art.

Today, owner Asilde Sanchez assures me
that little has changed since the 1940s - La
Manual Alpargatera is fiercely protective of
the authenticity and quality of its craft, and the
beautiful shoes it produces. “We're the only
company that makes espadrilles by hand from
a workshop in Barcelona,” she says. As if on cue,
one of the craftspeople comes up to give a shoe
a few short, sharp knocks with a hammer on a
nearby foot stand.

Asilde tells me that just a few years ago there
were two-hour queues to secure a pair. The shop
receives repeat visitors every year, as well as
customers from as far as South Korea and China,
and everyone from Jack Nicholson to Pope John
Paul Il has sported La Manuals.

Nearby, there’s another store blending classic
styles with newer designs. Just five minutes’
walk across Plaga Sant Miquel brings me to
2Espadrilles, surely one of the most beautiful
shops in all Barcelona. Sitting underneath the
Pont del Bisbe footbridge, the premises used
to belong to a candlemaker and dates back
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,?l/:or my own pair |
“I've chosen a
wedged cream
base,land from thej
walligf rainbow & o i
ibbhs, a rich, |

Alpargatera’s
Asilde Sanchez
(above). The
writer’s handmade
espadrilles (far
left). Toni Mas
(right), owner of
2Espadrilles (left)

H Asilde Sanchez
Tou La Manual
Alpargatera (Tavw).
OLX€lpoTtoinTeg
E0TIAVTPIYLEG TNG
apBpoypdpou
(téppa aplotepad).
0 Toni Mas (6&€14),
8LOKTITNG TOU
2Espadrilles
(aprotepd)




oLTipaypatikoi «puoteg». To La Manual Alpargatera
Aavol&e otn BapkeAwvn to 1941: pia 16éa tng Emilia
Martinez, ) omoia €i6€ o€ autd ta aypoTLkd mamnouv-
TOla TNV POOTITIKTY va yivouv n tdavikn emthoyn ya
Toug Kat ti§ fashionistas tng moAng. Méoa og dvo
Xpovia, Ta ox€dLd tng KukAopopouvoav oTLG taca-
péAeq kat, xapn otov Ntali, o omtoiog popoloe TLg
Pinxo, kat aAAoug AdTpelg OTiwG o Yves Saint Laurent
kat 1 Coco Chanel, ol eoTtavtpiyleg améktnoav

KOLVO EKTOG LOTIAVLIKWY oLVOpwV. ‘Eva ox€dLo Tou La
Manual Alpargatera tou 1955 ektiBetal orjpepa oto
Metropolitan Museum of Art tng Néag Yopkng.

H 8toktntpla Asilde Sanchez pe diapefatwvel
Twg 6ev éxouv aAAd&etL moAAd amo tn dekeatia Tou
‘40 - mpooTatelouy pe TABOG TNV auBevTIKOTNTA
KaL TNV ToLoTNTaA TNG TEXVNG TOUG, Kal ta opopda
uTodrjpata mou napdayouv. «Eipaote n povadikn
€TaLPELa TTIOU PTLAXVEL XELPOTIOINTEG EOTIAVTPIYLES
OTO €pYAOTrpL Hag oTn BapkeAwvn» AéeL kat, oav
va rjtav oknvoBetnpévo, évag texvitng divel pepikd
YPTIyOpa Kal anéTopd XTUTHATa He To opupi o€
£va TIamoUToL IOV OTEKETAL TTAVW O€ pia fdon.

H Asilde pou AéeL twg, tpLv amd Aiya xpdvia,
UTITPXE OUPA SVO WPWV yLa va ayopacEL Kaveig Eva
{euydpl. Toug €MLOKEMTOVTAL TAKTLKOL TIEAATEC KABE
XPOVO Kal KATIoLoL aTtd HaKpLVEG XWPES OTIwG 1) No-
Tia Kopéa kat n Kiva. ‘OAot, amno tov Jack Nicholson
péxpt Tov Mdna Iwavvn Navlo B’, éxouv popéael éva
Cevydpt tou La Manual.

Kovta, urtdpxet éva dAAo Katdotnpa mouv ouv-
Sudlel kKhaokd oTIA pe veotepa oxédia. Alaoyi-
{ovtag HOALG Tiévte Aemtd e ta édia tnv Plaga
Sant Miquel, ptdvw oto 2Espadrilles: avapdifolia
€va amo ta 1o 6popda kataotipata o 6An
BapkeAwvn. Zteyadetal katw amno tnv nefoyépupa
Pont Del Bisbe, o€ éva ktipto tou 1825 6mou KAToTE

BpeHy La Biosthetique Paris n3BecteH Kak co3gaTeNib 3KCK/IO31BHOMN
NPOAYKLMM Kacca IFOKC MO yXoZy 3a BOSI0CaMU U Te/IOM.

Cepwus Soleil ot La Biosthetique - 370 cepusi NpoAyKTOB A5t 3aLLMTLI BOMOC
1 KOXW FONOBbI 1 Tefla OT BO3AENCTBUSA CONHEUHbIX yYeil 1 MOPCKOM BOAbI.

Bnarogaps yHukaneHbIM popmynam npoayktos Soleil oT La Biosthetique, Bbl
CMOXeTe HaCNaAUTLCSA NNeTOM, He 6eCroKOosCh 3a COCTOSIHME BaLLMX BOMOC U KOXW.

The brand La Biosthetique Paris is known as the creator of exclusive
luxury hair and body care products.

The Soleil series by La Biosthetique is a range of products designed to
protect hair, scalp, and skin from the harmful effects of the sun and sea water.

Thanks to the unique formulas of the Soleil products by La Biosthetique, you
can enjoy the summer without worrying about the condition of your hair and skin.
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to 1825. While its wares have changed over
the years, the character of the store has been
preserved by new owner Toni Mas, who began
selling espadrilles here in 2000.

“Our shoes are natural, 100 per cent handmade
in Spain,” says Toni. “I think they’re popular as
they’re the last type of shoes that are completely
Spanish.” He focuses on two styles - classic
espadrilles and reinterpreted modern versions
- hence the choice of name.

As Toni attends to customers in his shop,
| hop on the metro to put my shoes to the test
in El Poblenou, a former industrial neighbourhood
that’s now packed with hip hotels, galleries and
bars. There’s a buzz in the city, as the annual
Sénar music festival begins tomorrow, so | take
a leaf from Dali’s book and join a late-afternoon
party — although this one is rather more modern,
and hosted by American DJ Seth Troxler.

My espadrilles and | head straight to the
dancefloor, and in a sea of monochrome
trainers, my brightly coloured, ribboned
shoes stand out. Hours later, while my feet
may ache, my espadrilles have lived to tell
the tale. From peasants working in a field
to a night on the dancefloor, these iconic
shoes have a lasting legacy.

A Cyprus Airways flies to Barcelona

46

«Eivat onpodAn yiati eival
TO TeAevuTaio €idoc evteAw¢

LOTIAVLKWYV TIATIOUTOLWV

Taprjyayav kepid. To epmiopeupa €xet aAAdget aAld o
Xapaktnipag Tov kataotrpatog diatnprOnke xdpn
oTov véo LoLoktrtn Toni Mas. O iStog dpyloe va mouv-
AdeL 6w eomavtpiyleg to 2000. «Ta uTtodrjpata pag
elvat puoika, 100% ¢priaypéva otnv Ionavia. Eivat,
motebw, SnpodAn, yiati eivat To teAevtaio €idog
EVTEAWG LOTIAVIKWY Ttamoutotwv». O Toni eotidlel o
600 OTIA - TG KAAOLKEG KAL TLG TILO LOVTIEPVEG E0TIA-
vTpiyLleg - €§ ou Kat To dvopa tou brand.

Evw o Toni e§umnpetei Toug eAdteg oto Ka-
TAOoTNHA TOU, Ttaipvw TO HETPO yLa va TECTAPW
Ta nanouvtola pou otnv EL Poblenou, pia mpwnv
Blopnxavikr cuvoLlkia TTou TWPA CUYKEVTPUWVEL
poddta §evodoxeia, ykalepl kat pmapdkia. Yapyet
pia {Opwaon otnv ToAN Kabwg To £T10L0 HOUGLKO
PpeotifaA Sénar EekivdeL avplo, omtote akoAouBw
To Mapddelypa tou Adtpn twv tdptt NTaAi, kat to
BpddL mnyaivw oto pool party tou D] Seth Troxler.

OLeomavTpiyLleg Hou KL Eyw KateuBuvopaote otnv
Tiota émou To {wnpo XpWHA TWV KOPSEAWV TOUG
Eexwpilel og pla Balacoa HovoxpwHwY ABANTIKWV.
‘Npeq petd, ta média pou movoLv, aAAd oL eomtavtpi-
YLEG €xouv eTL{r o€L. ATtd Ta Xwpddla oTL THOTES,
avtd ta epfAnpatikd manovtola koufaiouvyv pia
napddoon mou diatnpeitat avaloiwtn otov xpovo.
4 H Cyprus Airways netdsl oth BapkeAwvn

Rope for the

soles (left). Sewing
aribbon on at
Handmade (below)
Txowi yia TG 0OAEg
TWV €0TIaVTPL-
yubv (aptotepd).
TuppeTéxovoa

OTO £pYAcTrpL

Tou Handmade, ev
Spaocet (kdtw)
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Petros Theodoulou

Meet the Cypriot entrepreneur shaking
up the Greek hospitality industry

xcellence in travel is at the heart of
E everything that Petros Theodoulou

does. It's a passion that has taken
him to London (where he studied hotel
and restaurant management at Middlesex
University), his native Cyprus and Greece,
where he first cut his teeth as a food and
beverage manager before rising through
the ranks to become hotel manager and
then deputy operations manager of a
large hotel chain.

But in 2017, he decided to launch
his own venture. “My mission was
to work with the hotel industry and
enhance hotels’ quality, maximise
customer satisfaction, develop excellent
relationships with hotel owners and tour
operators, while building on sustainable
development,” says Petros. And so,
Concept Hotel Management was born.
The subsequent year, Petros signed

his first hotel — the Panorama Village

hotel in Agia Pelagia, Crete. “This
family-owned hotel with magnificent
views had huge potential to upgrade,”
says Petros. With his expertise and
attention to detail, and the belief

and support of the Panorama Village
team, the hotel went from a three-star
establishment to a four-star one, and
guest satisfaction went through the roof.

Since then, Concept Hotel
Management has expanded. The
company now works closely with 19
different hotels across Greece (including
Crete, Kos, Rhodes, Halkidiki) and
Cyprus, focusing on improving facilities,
ensuring the highest standards and
making sure each hotel keeps its sense
of individuality.

And the future is looking bright, too —
Petros and the team are busy expanding
into new territories (including Corfu),
adding hotel rentals to their portfolio

and - by 2030 - the company hopes
to open its own hotel. When it comes
to holiday perfection, Petros and the
team at Concept Hotel Management
are the experts. “Without your team
you are nothing,” says Petros. “Our
company motto is: if you can envision
it, allow us to make it happen.”
concepthotelmanagement.com

.

Concept

Hotel Management



Championing the island’s
curiosities and culture

EEU |.lV(UVTClq qu l6l0 popq)llsq Kat @ Sara Douedari, Eleni Phillipou,
TOV Tl'.O?\lTlOpO TOoL VT]GLOU Claire Koksal

The distillery’s design
takes its cues from the
Agios loannis Lampadistis

monastery below

To oworoleio avTtAei
éumvevon ano tnyv Iepd
Movrj Tou Ayiou Iwdvvn
Tou Bamtiotr, yvwaotol
Kat wg Aapmnadiotn
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Abagthat’s
as light as air

Mia todvta ehadpld

oav agpag

Cypriot ingenuity wowed the

Parisian catwalk this spring

thanks to pioneering Professor

loannis Michaloudis. He used

Nasa-produced silica aerogel,

the lightest solid substance

on Earth, to create the Air

Swipe Bag with Coperni.
“The idea came from my

fascination with aerogel,”

he explains. “Known for

its ethereal beauty and

remarkable properties,

it has been a part of my

work for years. | saw it as

an opportunity to bring

this unique material into

the fashion world.” SD

coperniparis.com

DETOC TNV Avoign, n KLNPIAKN
opnUATIKOTNTA EAauype

oti¢ nacapéheg oo Mapi-

0100 Xdpn 0TOV NPWTONOPO
kaOnynti lwavvn Mixaovon.
Xpnaiponoinoe silica aerogel
napaywyng te NASA, to e\a-
@PLTEPO OTEPEO eni yng, yia

va kataokevaoer Ty Air Swipe
Bag oe ovvepyacia pe Tov oiko
Cop «H 10éa yia v t0a-
vTa nnyader ano t yonteia nov
pov aokei to aerogeb e&nyei o
i010¢. «[Vwoto yia Ty aifépia
opop@Id Tov Kai tg Bavpdoieg
1010TNTEC TOL, anotelei avtikei-
PEVO TNE £PYACIAg PO €0 Kal
xpovia. Etor Bprka Ty gokai-
pia va evta&w avto to Hovadikd
LAIKO OTOV KOOUO TN

SD coperniparis.com
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Why you need
to try face yoga
[1aTi npenel va
OoKludoete face yoga

The latest health trend helping islanders keep their
skin youthful? Face yoga. This simple practice lifts

facial muscles and reduces signs of ageing, and is

as close to a natural facelift as you can get.

Offered by a handful of beauty spas and private
yoga practitioners across the island, face yoga
stimulates blood and lymphatic circulation. Unlike
other beauty treatments that freeze facial muscles,
face yoga activates and massages them to
enhance their natural glow and improve elasticity.

We joined a class led by certified practitioner
Geraldine Savvias. No yoga pants were required,
and rather than twisting and bending we sat
completely still. Doing facial exercises such as
massaging our cheeks, sticking out our tongues
at different angles, pursing our lips and tilting our
heads to stretch our necks was amusing to begin
with, yet soon felt relaxing and invigorating.

Daily practice is recommended to strengthen
the muscles, says Geraldine. For even less effort,
some spas now offer facial yoga massages, which
target pressure points and muscles to naturally
lift the skin, because beauty really does come
from within. EP

H teAeutaia tdon evegiag mou BonBa va diatnpeitat
n emudeppida veavikn; Face yoga. Autr n amnAn npa-
KTLKT] avopBOWVEL TOUG UG TOU TIPOCWTIOU KAl LELW-
VELTa onpadia ypaveong oav éva Guotko AipTLvyk.
Aleyeipel TNV KUKAOPOpia Tou aipatog Kkat Tpoodé-
petaL wg unnpeoia and enAeypéva spa kat Saokad-
Aoug yoga otnv Kompo. AvtiBeta pe aAleg Beparmeieg
TIOU TIAYWVOULV TOUG HUG TOUG TipocwTou, 1) face
yoga ToUG EVEPYOTIOLEL Kal TOuG paAdaooel BeATiwvo-
VTag TN QUOLKT) Adpyn Kat tTnv EAacTikoTnTa.
MapakolouBrjoape éva pabnpa amnod tnv mLoTomnoLn-
pévn yoga practitioner Geraldine Savvias. Aev popé-
oape KoAav kat avti va Avyi{oupe 1) va otpifoupe to
owpa peivape akivntol. AGKTOELG TIPOCWTIOU OTIWG
N HAAAgn Twv pdyouvAwy, To TévTwia NG yAwooag
o€ SLaPOPETIKES YWVIEG, N THLEOT) TWV XELALWV Kat N
Kapyn tou kepallol ota mAdyLa tav diackeda-
OTIKEG, aAAd TauToxpova XaAapwTIKEG Kal avalw-
OYOVNTLKEG. ZUVLOTATAL KABMEPLVT) TIPAKTLKY yLa
HUuikn evbuvapwon, AéeLn Geraldine. Kat, av BéAete
va kataBalete akdpn Alyotepo KOTIo, KAToLa spa
npoodEpouv AoV pacdd yoga pocwou.
OLpacép oToxeVOUV OTa ONpEia TIEOTG KAl OTOUG
HUG yLa va avopBwaouv puoikd tnv emdeppida,
piag kat n opopdLa mpdypatt aktivoBolei ano

péoa pag. EP

Introducing the female-
led arts festival that’s
shaking things up

TO YUVALKOKPATOUEVO

deoTIBAA ou TapadeL ta
VEPA OTNV TEXVN

Xarkis, a nomadic arts festival,
is one of the few female-

led events in a traditionally
male-dominated industry. “It’s
empowering to create festivals
in hyper-local, patriarchal
contexts and to take up space
as a woman,” says organiser
Christina Skarpari.

Christina and the Xarkis
team celebrate the festival's
eleventh anniversary from
13-15 September in Nicosia's
Old Town. The title this year
is Unearthing Care: Ecologies
of Collaboration.

The festival's grassroots
and community-centric
approaches are amplified
by its female-driven nature.
“There is strength in using
our feminine skills such
as being attentive and
nurturing,” explains Christina.
“It cultivates more caring and
empathetic practices.” EP
xarkis.org

To vouadiko geotBd\ téxvng
Zapkng eivarl éva ano ta Niya
yovaikokpatovueva event e pia
NnapadooIaka avdpoKpaTovuevn
Brounxavia. «Yov diver dOvaun
va dlopyavovelg geotiBal oe
£VTOVa TONIKIOTIKES, NATEIap-
xiké¢ ovvOnkee. Na ‘niaveig
XWPO™ E YOVaiKa» Aéer n 0100~
yavaTpia Xplotiva Ykapnapn,

n onoia pyadi ue Tty oudda tov
Zapkng, yloptdadel Tny evogkatn
enéTelo v PeoTPaN otny
na\id noAn e Agokwoiag
(13-15 Yenteufpiov). Métog, 0
tithog eival Unearthing Care:
Ecologies of Collaboration.

O1 piCeg Kal N KOIVOTNTO-KEVTPI-
KN NPOOEYYION TNE DI0PYAVWONG
evioxdovral and t yovaikeia
@von e, «KpodPetar dvvaun
0g yovaikeieg 0e810TnTeg Onwe
eival n nepinoINTkdTNTay, e&n-
yei n Xp1otiva. «Avto kaA\igpyei
aKkoOUN NEPIOOOTEPES NPUAKTIKES
0TOPYNE Kai ovunovolacgy. EP
xarkis.org



EXPERIENCE PARADISE AT OUR
BEACH BAR RESTAURANT AND WEDDING VENUE

where every moment is unforgelttable!

+35799008500 | WEDDINGS.MONTEGO@GMAIL.COM | MONTEGOPROTARAS.COM




Concept
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Receive 15% discount with the
promo code: Concept 2024

+50 6994890000
infoeconcepthtls.com
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www.concepthotelmanagement.com
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Comfort food

[vwpiueg yevoelg

In Cyprus, food connects families. The ritual of cooking
together then sitting down to share a meal is an integral part
of Cypriot life. British-Cypriot chef Theo Michaels explores
this in his new cookbook, Cypriana, a celebration of Greek
and Cypriot flavours. “The Greek diet is regarded as one
of the healthiest in the world, but eating like a Greek is
more than that - it’s a life philosophy,” says Theo. “It's the
stories behind a plate of food, the childhood memory of
eating something together.” Cypriana features recipes Theo
remembers from his youth, dishes he’s tried on his visits to the
island and some modern, personalised interpretations because
- let’s face it — the best way of cooking isn't rigidly following
a recipe but adding your own flair to every dish. CK
Cypriana by Theo Michaels is out now (Ryland Peters & Small).

Ztnv KOTpo, To payntod EVWVEL TNV OLKOYEVELA. To va payeLpeVELG
padi, va kaBeoal oto idlo tpamédL kat va potpdleoal €va yebpa
amnoteAel KOPPATL TNG KuTtpLaknc {wrig. O BpetavokimpLog oed

Theo Michaels Bdoloe o€ avtr tnv L6€a to véo tou PBLBAilo payeLpt-

kn¢ Cypriana, pla anoB£won EAANVLKWVY Kal KUTIPLAKWY YEVTEWV.
«H eAAnvikn dtatpodn Bewpeital pia amo Tig o VYLELVEG GTOV

KOO0, A€€L, «OpWG, TO Va TpwG aav ‘EAAnvag amoteAei pLhoco-

¢dia wn¢. Znpacia €xouv oL LoTopieg TIiow amd to TLATo, N matdikn
avapvnon tou va tpwve 6Aot padi.» 2to BBAio Ba Bpeite cuvtayég
amd tnv matdikn nAtkia tou Theo, miata mouv dokipale dtav epxo-
Tav oTo Vnoi kat c0YyXPOVEG, TIPOCWTILKEG EKOOXEG TOUG — AAAWOTE,
payelpeeLg kaAltepa 0L 6Tav akoAouBeig moTd pa cuvtayn
aAAd Badovtag tn SLKr 0oL TIPOCWTILKT TILVEALA oTo TiLdto. CK
To Cypriana kukAogopei amno Tig ekbooelg Ryland Peters & Small.
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transforming Limassol’s

Splashes of colour are \
urban landscape T B HoMA

Xowuatiotég mveNég
UETAUOPPWVOLY TO
aoTIKO ToMio Tne Aepuecou

Cyprus's vibrant street art scene is
enjoying a moment in the spotlight
as it moves from the underground
towards the mainstream.

The annual springtime Street Life
Festival, which celebrates graffiti in
all its forms, has played a major role.
For 2024’s event, Italian artist Millo
completed six-storey Cyprus-inspired
murals at Art Square Residencies,
boosting Limassol's European Capital
of Culture bid for 2030.

There are projects outside the big
cities, too. Local artist Twenty Three
has produced pieces in villages such as
Lofou, Katydata and Salamiou, as well
as Nicosia and Limassol, and several
spots worldwide. Active since 2012,
he also spends time teaching children

about public art.

H street art oknvn tng KOmpou €xet

TNV TLUNTIKNA TG, kaBwe e&eAiooeTal

amnoé underground o€ TiLo dtadedopéveg
ekPpaoceLG. To eTrioLo avol§Ldtiko Street
Life Festival, évag eoptacpdg ng téxvng
TOU yKpAdLTL, £XEL TTai&eL tepdoTio poAo
o€ auto. MNa tn dtopydvwan tou 2024, o
ItaAog kaAAttexvng Millo prhotéxvnoe
egawpodeg totxoypadieg otig Art Square
Residencies (katolkieg o podyouv
TNV OLKLOTLKY avamtuén), evioxvovtag
v utoYnPLoTnTa TNG AEHECOL WG
MoAttioTikrg NMpwtevovaoag tng Eupwng
yla to 2030.

Ta Stapopa mpoTleKT dlatpéxouv kat ta
nepiywpa Twv peydAwyv OAEwV: o Kata-
Elwpévog eyxwplog karAttéxvng Twenty
Three dnplovpynoe épya ota xwpLd
Nodov, Katvdata kat ZaAapov, kabwg
Kal oTnv Aevukwoia kat tn Aepeco, alla
Kal 0€ ApKeTA AAAa onpeia TTayKoopiwg. )
Evepyog amod to 2012, 516AokKeL €Tiong St :
public art o€ madia. Pt T S
BéBata, n pkpr KAAALTEXVLKT KOVOTNTA
™G Kumpou avtipetwmilel kat TpokAn-
O€LG. «H Slatripnon tng KAAALTEXVLKTG
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Cyprus’s small artistic community brings its own
difficulties though. “Maintaining artistic freedom
with limited funding is tough, making financial
sustainability a challenge,” says Twenty Three.
Yet with positive public perception growing due
to cultural events and official commissions, the
industry is expanding.

“Limassol has a lively street art scene with
murals in local and global styles,” he says.

“Art festivals and municipal support promote
community engagement and cultural enrichment,
making Limassol a hub for street art.” EP
twentythreeart.com

e\evBepiag pe TNV iEPLOPLOPEVT XpnpHaTtoddTnoN Ei-
vat 8UokoAN, kaBlotwvtag aBéBatn TNV OLKOVOULKT|
Biwoipdtnta» AéeL o Twenty Three. Qotdo0, e TNV
oMoéva TILo BETLKT KOV YVWUT) — XAPT) O€ TIOALTLOTL-
KA Spwpeva Kal emionpeg avabéoels - o kKAAdoG Tng
TEXVNG TOL SpOHOL EMEKTEIVETAL.

«H Aepeadg, yia mapadetypa, dtabétel pia Spaoti-

pla oKnvr street art pe Tolxoypagieg tomikoL Kat na-

YKOGHiou Uoug» Aéel o id10G. «Ta GpeoTIBAA TEXVNG
Katn otrpt&n tng moAtteiag evioxouv tnv anodoxn
NG KoLvoTNTAG Kat EPTAouTi{ouV ToV TTIOALTIOHO
kaBlotwvtag tn Agpecd éva {wvtavo KEvtpo street
art». EP twentythreeart.com

Clockwise from above:
People of Cyprus in Lofou,
Limassol; Ludovico in Nicosia
Old Town; Alasia Struggles

in Pallouriotissa Lyceum,
Nicosia; Embrace Humans
Not Borders in Lefkonos
Street, Nicosia Old Town

AeglooTpoda amnd navw:
‘People of Cyprus’ oto xwpLd
Nopou otn Aepesd. ‘Ludovico’
oTnV TaALd oA TG AEUKWOoi-
ag. ‘Alasia Struggles’ ato AUKeLO
Malovpuwtiooag. ‘Embrace
Humans Not Borders’ atnv 066
NeOKwvOG 0TV TtaAld moAn

g Asukwoiag
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Our Services Contact Us

Short and Long-term Rental Mgt Rent Optimization @ urbanicahospitality.com
Property Marketing & Listing Regular Property Inspections info@urbanicahospitality.com
Finding Reliable Tenants Secured Rental Income (®) +357 24 257 472

—-¢express
SUSHI & ASIAN

JAPANESE
AYIA NAPA

' Nicosia

+357 22 513 555

-' ' Paralimni
4 +357 23 740 240

5280, Paralimni

SCAN SCAN
FOR MORE FOR MORE

Ayias Mavris 35



This scarf by Michalis
Pantelidis was inspired
by his father picking
pomegranates in Cyprus

AuTO TO PpoUAdpL amd Tov
MuxaAn MavteAidn eivat
EUTIVELOHEVO aTd ToV
TIatépa Tou Tov pAdeve
podia otnv Kbmpo

Madein Cyprus / Apwpa Kbnpoo

Slow fashion

HOkn pooa

Combining cultural heritage, contemporary fashion and
sustainability, Fashion Heritage Network Cyprus is a pioneering
new initiative. This team of young Cypriot creatives including
Michalis Pantelidis, Valentina Koutsoudis and Antigone
Papageorgiou redefines Cypriot fashion through zero-waste
designs and modern twists on traditional garments. With more
than 40 members aged 20-35, the network showcases its work
through seminars, exhibitions, shows and workshops. “Cypriots
have always repaired their clothes and shoes, supporting
the local economy,” says director Christina Dymioti. “We
celebrate this sustainable past, combining it with cutting-
edge innovation and encouraging ethical consumerism. If our
ancestors were sustainable, why can't we be too?” EP
fashionheritagecy.com

To Fashion Heritage Network Cyprus amoteAsi pia katvotopa véa
TpwToBouAia Tov CUVSEEL TNV TIOALTLOTLKT] KAT|POVOLLLA LLE TN
olyxpovn poda kat tn Plwotpdtnta. Autr n opdada véwv Kumpiwv
dnpoupywv emavanpoaodlopilel Tnv ToTiLkn Hoda péoa amnod oxédia
zero-waste kal povtépveg mapalAayég mapadoolakwy eVOURATwY.
Me avw amd 40 péAn nAkiag 20-35 eTwv (peta&l Twv omoiwv o
MuxaAng NMavteAidng, n BaAevtiva Koutoo0dn kat n Avtiyoévn MNamna-
YEWpYiov), To SiKTUO avadsIKVUEL TO £py0 TOU oA Ao oEUVApLa,
ekB€oeLg, fashion show kal epyaoctripla. «OL Kotplot tdvta emidL-
6pBbwvav ta polya Kat Ta mamnovTola Toug, otnpi{ovtag TNV TOTILKN
olkovopia. Epeig ytoptaloupe auto to asipopo mapeABév cuvdu-
adovtdg To e KalvoTtopia kat tpodyovtag Tov nOLlké katavaAwTl-
OpO» AéeL T TIPOESPOG XpLoTiva Aupwn. «Av oL Ttpoyovoli pag eixav
BLWOLHEG TPAKTLKEG, yLati OxL KL pEiS;» EP fashionheritagecy.com
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The Agora Hotel's
luxurious pool

H moAuteArg oiva
Tou Agora

Stay classy

Atauovn pe oTIA

Celebrated for its blend of 1920s glamour and modern luxury,
the Agora, in picturesque Pano Lefkara, is Cyprus’s only boutique
hotel. At its heart is a central courtyard pool adorned with chic
red-and-white striped daybeds: the perfect spot for a cocktail
such as the punchy Agora’s Enzoni. Novél, the hotel’s signature
restaurant, offers Mediterranean fusion cuisine, transforming
local, seasonal produce into delicious dishes such as kale and
parmesan salad, or seasonal ceviche. And when it’s time for
bed, there’s nowhere more stylish to lay your head. Each room is
designed in earthy tones to create a warm, inviting atmosphere,
and traditional elements such as vintage telephones and
clawfoot bathtubs make for a cosy home-away-from-home vibe.
If your home is fit for the pages of Architectural Digest, that is. SD

theagorahotel.com
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Tuvduddlovtag tnv aiyAn touv 1920 pe tn cVyxpovn ToAUTEAELG,
To Agora ata ypadikd Mdavw AsVkapa givat to povadikd boutique
hotel otnv KOTpo. Tnv kapsid Tou ivatl pia avAn pe mioiva,
SLaKOOUNEVT) LLE PLYE KOKKIVEG-AEUKEG EQTIAWOTPEG - TO LOAVLKO
HEPOG yLa €va KOKTELA, OTtwG to duvato Enzoni. To Novél, to eott-
atoplo tou Eevodoyeiov, mpocodEpel éva pecoyetako fusion pevou
TIOU LLETOUGLWVEL ETOXLAKA, EyXWpPLA TIpoidvTa o€ Aaxtaplotd
mdta énwg Aayavida pe mappeava kat emoxLako oepitoe. Qpa
yla UTvo? Agv PTtopoUE va OKEPTOULE TILO OTIAGTO HEPOG VA KOL-
pnOeite: kaBe dwpdtio gival oxeSLACHEVO GE Y)LVOUG TOVOUG TTIOU
Snpoupyouv pia {eotn kat pLtAogevn atpdodarpa. Napadooiakd
otolxeia, omwg aAld tnAédwva kat praviepeg pe modia (wovu, Ba
ogag kavouv va atcBavBeite cav oto omitt oag. SD

theagorahotel.com



Welcome to
a green
home away
from home

hether you're a couple holidaying in the
Wsunshine, a digital nomad looking for
the perfect base in Cyprus or a family
hoping to get away from it all, the gorgeous
Atlantis Gardens Resort has everything you need
for an unforgettable long- or short-term stay.
A collection of luxurious seafront self-catering
apartments and villas just a 10-minute drive
from Larnaca airport, it is truly a hidden gem.
Both the beachfront villas (with private pools)
and high-spec apartments sleep up to six,
and feature elegant interiors in neutral tones
alongside modern design touches such as rattan
lampshades and coral-adorned mirrors. All types
of accommodation have vast outdoor spaces too
- perfect for a sundowner overlooking the sea.
This gated and secure seaside resort features
beautifully secluded, landscaped gardens,

ADVERTORIAL

Apedments & Villas

Enjoy 15% off with
promo code: CYOSB8AG

outdoor pools, jacuzzi, leisure facilities and direct
access to the beach. The sun-shaded kids’ pool
and playground, as well as the sandy beach,
invite the smallest visitors to enjoy the day in a
sun-protected environment.

The onsite fruit and vegetable garden is
available for all guests to enjoy, as is the charming
restaurant offering a delicious selection of
Greek and Cypriot food.

The Atlantis Gardens was a filming location
for Love is Blind in Sweden, and attracts couples
and companies for special events. What are you
waiting for? Choose Atlantis Gardens Resort for
your stay in the sun. atlantis-gardens.com
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ith a history of viniculture that

dates back almost 6,000 years,

Cyprus is one of the world’s

oldest winemaking countries.

But while an increasing number
of local wineries are using modern techniques,
one Cypriot winery is devoted to making wine
according to ancient traditions.

Located amid pine forests 4km south of
the small village of Lythrodontas, The Anama
Concept is run by Greek oenologist Lefteris
Mohianakis and his partner, Kristina Apostolou.

Originally from Crete, Lefteris took a wine
and spirits course at university in Athens before
honing his skills at wineries in Greece and New
Zealand. But it was after arriving in Cyprus
in 2007 that he began his mission to reignite
interest in commandaria.

This sweet, amber-coloured wine is the oldest
named vintage in the world still in production.
Mentioned in the works of Homer and Hesiod, it is
at least 5,500 years old and produced exclusively
in Cyprus, made with indigenous grape
varieties. “Most people
thought | was crazy,” says
Lefteris, with a chuckle.
“Back then, commandaria
was only associated with
religious ceremonies.”

Around the same time,
Lefteris met jewellery
designer Kristina, and
she became his partner
in life and business. By

_".?"

Metpwvtag oxedov 6.000 xpovia teTopiag oTnv
oworoltia, n Kompog givar pia ano tig maAatdtepeg
XWPEG owvomapaywytjg. Kat tn otiypr mou oloéva
Kal TtepLocOTEPA OLvoToLeia 0To vnoi atpédovtat
O€ HOVTEPVEG TEXVIKEG, €va €XeEL apoolwBel oTnv
mapaywyn kpaotoL katd ta apxaia npotumna. To The
Anama Concept Bpioketal péoa o€ teuk6daocog Téo-
ogpa XAp. voTLa Tou XwpLlol AuBpodovtag, Pe ETLKE-
$aing tov EAAnva owvoAodyo Asutéprn Moylavakn kat
T oLVTPod 6 Tou Xplotiva (Kristina) AmootdAov.

Me Kp1TIKY) Kataywyr, o Aeutépng omovdaoe
olvoAoyia kat texvoloyia motwv otnv ABrva ki
€meLta teAelomoinoe tig de§LOTNTEG TOU O€ ovoTIoL-
€la otnv EAAGSa kat otn Néa ZnAavdia. Qotéoo, n
«aToOoTOAN» TOU va ava{wTupwoel To eviladépov
yUpw amo tnv koupavdapia Eekva 1o 2007 6tav
dtavel otnv Kompo. Mpokettal yia éva yAuko kpaoi
HE KEXPLUTIAPEVLO XpWHA, TO TtalaldTepo vintage
OTOV KOOHO akdun o€ mapaywyn. Na avtd yivetat
Hveia ota épya tou Oprjpou Kat tou Hoiodou, eivat
TouAdyLotov 5.500 TWV Kat tapdyetat amnokAEL-
oTIKA oTNV KOTtpo amd ynyeveig motkiAieg apméAou.
«0LTiepLocoTEPOL VOpLaV OTL TpEAABNKa» AL O
Neutépng kpupoyeAdwvtag.
«Toteg, ) Kovpavdapia oxett-
{otav povo pe BpnokevTkA
pHuoThpLa».

Tnv ida mepiodo mepimou,
o Aeutépn yvwpileL tn
OXedLAOTPLA KOGUNHATWY
Xplotiva, n omoia yivetat ou-
vTpoPOG Tou 0T W Kat
S60UAeLd. Tov AeképPBpLo Tou
2009 to {evyaplL kukhopopei

The Anama
Concept winery
(above left),

its wines and
spirits (below).
Picking the
harvest (right)

To oworoleio
The Anama
Concept (Mavw),
Takpaold

Kai Ta owo-
TIVEUHATWEN
Tou (Katw). H
GUYKOHLET TG
oobeLag (6e€a)
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Lefteris (below)
and Kristina
(below right)
are pioneers in
wine production
and branding

0 Aeutépng
(kdtw apt-
oTepd) Katn
Xptotiva (kdtw
6e€1d) eivat
TIpWTOTIOPOL
oTnV apaywyn
Kat to branding
Kpaotol

December 2009, the pair released their very first
wine, Anama Vintage 2007. It quickly became

a collectible thanks to the bottle’s eye-catching
design — adorned with a handcrafted silver
pendant and a numbered disc — and, of course, the
rich flavour of the wine, characterised by complex
aromas of honeyed fruit, figs and orange peel.

Setting up their base in an abandoned property
on the grounds of Kristina’'s parents’ countryside
home, they began to expand their production
to include red, rosé and white wines, while
also experimenting with spirits such as zivania
(a Cypriot pomace brandy).

Gradually, they transformed the building into
their home and The Anama Concept boutique
winery. “We did everything alone, step by step,
brick by brick,” says Kristina. “It happened slowly.
We would make some wine, sell it, and invest any
leftover money back into the winery.”

The world started to take notice. The Anama
Vintage — aged in oak barrels for 26 months —
began winning international accolades, including
silver and bronze at the Decanter World Wine
Awards. But it was in 2023 that Anama received
its greatest recognition to date: being named
one of the Top 100 Premium Wine and Spirits
Brands of the World at the Luxury Lifestyle Awards.
Anama was the first Cypriot winery to receive

TO TIPWTO TOV Kpaai, To Anama Vintage 2007. [pny-
yopa yivetal CUAEKTIKS XApn 0To EAKUCTLKO design
™G GLAANG, SLAKOCUNEVO E XELPOTIOINTO ACT|HEVLO
HevTaylov kal aplbpnpévo dioko — kat, uoikd, xapn
oTnv mAovola yelomn Tou Kpacotou e Ta apwpata
HeAwpEVWY ppolTWY, CUKWV Kal pAovdag mopto-
kaAloU. ZTrjvovtag tn fAcT) TOUG O€ pia EYKATAAELY-
pévn dloktnoia oto €oxLkO KTHHA TWV YOVLWV TG
Xplotivag, apxifouv va meKTEIVOLV TNV TTApaAywyn
He KOKKLVa, pol€ kal Aeukd Kpaold, Telpapati{Ope-
volL tapdAAnAa pe Suvatd ovoTvELHATWON OTWG N
{iBavia (éva KUTPLAKO PTPAVTL OTEUGUAWVY).

Ytadlakd, peTtapopPpwvouV To KTiplo WoTe va
yivel To ottt Toug Kat To boutique oworoleio
Anama. «Kdvape ta mavta pévol pag, frjpa-pnpa,
ToUPA0-ToUBAO» AéeL 1 XpLoTiva. «'OAa cuvéfnoav
apyd. dtiayvape kpaaoi, To TouAoVoayE, Kal ETEVOU-
AHE O,TLXPNHATA ATEPEVAV GTO OLVOTIOLELO».

0 KOOpOG bev dpynoe va Toug pooétel. To Anama
Vintage — Ttou maAatwvel yLa 26 prjveg o dpuiva
BapéAla - dpxLloe va KaTakTd TaykOOHLEG SLakpioELg,
OTIWG TOo aonpévio kat xaAkwvo Bpapeio ota Decanter
World Wine Awards. H peyaAUtepn didkplon ipOe
10 2023 pnaivovtag ota Top 100 Premium Wine
and Spirits Brands of the World twv Luxury Lifestyle
Awards. 'Htav To TipwTto KUTIPLaKO OLVOTIOLELO TIOU TL-
prOnke pe to Bpapeio. «’Htav anpdopevo, Sev yvw-
pidape kav 6TL paote utoYripLow» AéeLn Xplotiva.

«dTLAxvape Kpaoi, To
TtovAoVoape, Kat
ETLEVOLAE O,TL
Xprjpata amnepevav
OTO OLVOTIOLELO»




the honour. “It came totally out of the blue,” says
Kristina. “We had no idea we'd even been scouted.”
Unlike many wineries in Cyprus that cultivate
grapes on the land around their premises, Lefteris
and Kristina hand-pick their grapes from the
sun-kissed vineyards in the Nicosia and Limassol
districts, meaning each Anama wine is made with
grapes from ancient vineyards in diverse terroirs.
Their commitment to tradition extends to
the winemaking process. “Technology in the
winemaking industry has advanced significantly,
but we choose not to use it,” says Lefteris. “We
rely on basic tanks and barrels, only using our
hands and simple tools.” He points to the antique
copper pots used to distil the ousia zivania -
a strong spirit made from late-harvested sun-
dried mavro and xynisteri grapes - over fire.
Anama distributes approximately 1,000 bottles
per label per year, each meticulously designed
and packaged by Kristina. But, despite its growing
global recognition, they’re in no rush to expand.
“We want to integrate work with the lifestyle
we envisioned, in harmony with nature,” says
Lefteris. Kristina echoes his sentiment, saying
they wish “to work to live, not to live to work”,
and gesturing to the tranquil space around them.
“Anama is a family — not just a business.”
theanamaconcept.com
4% Cyprus Airways flies to Larnaca

Made in Cyprus / Apwpa Konpoo

The Anama cellar (below) and
bottle design (left and bottom)
To keAdpt tou Anama (katw), o
oxedLaopog TG GLaAng (aplotepd),
KaL TO TEAKO TPOi6V (TiLo KaTw)

AvtiBeta pe moAAd owvototeia otnv KOmpo mou
kaAALepyolv apmédla ota TplyVpw KINHata, o
NeuTépng kat n XpLotiva emiAéyouv ta otadpUAla
TOuG anod apmneAwveg otn Asukwaoia kat tn Aepeco.
‘EtoLkaBe kpaoi Anama ¢ptidyvetal pe otaduAia and
apxaioug apTmeAWVES SLadOPETIKWY TTEPLOKWIV.

H 8éopeuor Toug tpog tnv apddoorn emekTeive-
tat otn Stadikaoia tng oworotiag. «H texvoloyia
otn Blopnxavia mapaywyng kpaotou €xeL eEeAixOel
ONHAVTLKA, OHWG ETUAEYOULE va HNV TN XPNOLHo-
ToLoVpE» Aéel 0 NeUTEPNC. «Baol{opaote o€ amAég
Sekapevéq kat BapéAia, xpnoLpomolwvtag ta xépla
pag kat Baotkd epyaleiar. Asixvel Ta apxaia xaAkva
Soxeia émov yivetal n andotagn tov Ousia Zivania:
€va duvato owomnvevpatwdeg and wplpa otadvia
MaUpo Kal ZWVLoTEPL IOV GTEYVWVOULV GTOV TALo.

To Anama mapayet epinov 1.000 pnovkdAla ava
€TIKETA TOV XpOVO, TO kaBéva oxoAaoTtikd oxedla-
OHEVO Kal ouckevacopévo amnd tn Xplotiva. Opwg,
Tapd tnv avavopevn maykoopLa avayvwpLor, dev
Bralovtat va emektabolv. «OEAOUE va EVOWHATW-
ooupe T S0UAELd atov Tpomo {wrig TTov opapatt-
{6paote, og appovia pe tn Guon» AéeL o AevTépPNC.

H Xplotiva cuppwvei, Aéyovtag twg emtBupovv va
«8&ouAevouv yia va {ouv, oxL va {ouv yLa va S0UAeL-
ouv», deixvovtag pog To fpepo mepLBAAAoV TPLyO-
pw TouG. «To Anama gival olKoyEveLa, OXL ATAWG pia
eTiLeipnon». theanamaconcept.com

4 H Cyprus Airways netast oth Adpvaka
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Ethos

Shining a spotlight on the
most dynamic businesses
across Cyprus

Your trusted insurance
partner in Cyprus

HJS Insurance is an independent insurance agency
that represents some of the most respected global
and local insurance companies in Cyprus

HJS Insurance is much more than just an insurance agency:

it is your human-centric solution for comprehensive insurance
coverage. Whether you are a business owner or an individual,
they work with respected providers to find the right insurance
plans based on your unique needs.

Award-winning service

HJS Insurance is the proud recipient of multiple awards

for personal and corporate insurance, which recognises
their excellence in insurance services. Their commitment to
innovation and client satisfaction sets them apart.

HJS Insurance tips for Cyprus

1. Driving in Cyprus? The minimum level of insurance required
by law for vehicles in Cyprus is third party insurance.

2. Hiring employees in Cyprus? Employer’s liability insurance
is mandatory by law when hiring a team in Cyprus.

3. Letting your apartment/residence/villa short term on
platforms like Airbnb and Booking.com? You must register

the accommodation on the “Register of Self-Service
Accommodation” and insure the establishment against fire and
public liability.

4. Planning to reside in Cyprus? Foreign nationals living in
Cyprus are obliged to purchase a special health insurance plan
to obtain a residence permit.

Learn more about how HJS Insurance’s award-winning service
and expertise is right for you at hjsinsurance.com.cy




ADVERTORIAL

Revolutionising alternative
payment methods

As global payment habits become increasingly digitised,
APMs are playing a bigger role than ever before

he rise of digital transactions and
I the internet age are fuelling the
need for more efficient and safe
payment options. Alternative Payment
Methods (APMs) have transformed how
we pay, catering to the needs of modern
consumers by offering convenient,
secure and seamless transactions.

APMs refer to non-traditional forms
of payment. These might include digital
wallets and payment apps with their
own balance, scanning QR codes,
and utilising digital currencies. The
alternative payment methods available
today enable transactions to be carried
out anytime, anywhere, with just a few
clicks and without requiring a connected
bank account.

When businesses offer a variety of
payment options, they cater to a diverse
array of consumer preferences. This
is particularly significant in emerging

markets, where banking access is
limited. APMs offer more inclusive ways
for people to make payments directly
through their mobile phone or online
device. This is groundbreaking for the
advancement of digital and financial
accessibility.

APMs provide an additional layer
of protection compared to traditional
payment methods like cash or
credit cards. Their robust, built-in fraud
prevention measures significantly
enhance security for both businesses
and consumers and minimise the risks
of credit card fraud.

Alternative payment methods offer
endless possibilities to fast-moving
markets that are leaping over traditional
payment methods. They provide
revolutionary ways to connect target
audiences to any business looking to
attract global customers.

Zota is proud to be a leading
payment gateway technology provider
that encourages online businesses
to accept digital payments globally,
especially in remote regions where
credit cards are not the most widely
used payment method. Businesses
can adopt a huge range of APMs
based on their unique needs, allowing
them to accept payments from global
consumers - regardless of their
currency, location, or preferred
payment method. For more information,
visit zota.com

zoka



ADVERTORIAL

Investing
in your future

How expert law firm Y. Vasiliou & Co LLC
can help your legal matters take flight

Arriving in Cyprus is just the beginning of your exciting journey.
At Y. Vasiliou & Co LLC, we offer unparalleled legal services to
ensure your stay here is rewarding and hassle-free. Specialising
in real estate, immigration, and corporate services, we cater to
the needs of travellers, investors and expatriates.

Imagine owning a beautiful property in this Mediterranean
gem. Our real estate team can guide you through every step of
property ownership, ensuring a smooth transaction, whether
you're looking for a holiday home or a long-term investment.

Thinking about making Cyprus your permanent base? Our
immigration experts make the process of obtaining residency
straightforward and stress-free. We handle all legal matters so
you can enjoy your new life seamlessly.

For business professionals, Cyprus offers abundant
opportunities. Our corporate services assist in establishing and
growing your business, providing support in company formation,
regulatory compliance and more.

With its perfect blend of history, culture and modernity, Cyprus
is ideal not just to visit, but to live and thrive. Let Y. Vasiliou & Co
LLC be your trusted legal partner in making this island your home.

Stay in Cyprus
for a lifetime with
Y. Vasiliou & Co LLC

\\\// Y. VASILIOU & CO LLC
ADVOCATES & LEGAL COMSULTANTS

For more

information contact:
+357 24727313 or
email: info@vasiliou.law

NovoFin

Looking for Cyprus
tax insight?

Cyprus offers advantages that help businesses
and individuals reach new heights

Did you know that Cyprus boasts a low corporate tax rate

of 12.5% on worldwide income, constituting one of the most
attractive tax rates among EU countries? Its favourable
conditions for Intellectual Property (IP) provide effective tax rates
as low as 2.5% on profits, combined with benefits from notional
interest deductions on new equity, enhancing financial efficiency.
Moreover, tax exemptions on the sale of shares under specific
conditions provide substantial financial strategic incentives.

Individuals can benefit from advantageous tax residency
criteria, such as exemptions on income from the first
employment in Cyprus up to 50%. Additionally, the non-domiciled
regime allows residents to benefit from tax exemptions and
incentives, such as exemptions from taxation on dividends and
interest income received.

These strategic benefits make Cyprus an attractive destination
for enterprises aiming to optimise financial outcomes as well
individuals looking to manage their tax positions efficiently,
thereby promoting economic growth and prosperity. For more
information about Cyprus tax insights, get in touch with Novofin
Audit & Consulting Ltd at info@novofin.com.cy, +357 25261111
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Cyprus Airways fliesto -
18 destinations across
Europe and the Middle East .
H Cyprus Airways TeTAEL O

18 mpoopLlopous otnv Evpw-
TN Kat tn Meon AvatoAn






Join us

Cyprus Airways is more than an airline; it’s a symbol
of excellence and hospitality. Our commitment

to safety, comfort, and the highest standards of
service is unwavering.

If you'’re ready to embark on a rewarding career and
become part of a family that values dedication and
quality, we want to hear from you.

recruitment@cyprusairways.com



Airline news

Ta véa uag

Chase some winter
sun in Dubai

AvalnTrioTe ToV XELUEPLVO
1ALo oto Ntoupmdt

Open season -
check out our flight
schedule this winter
Nép 0elov — 68[;8 TIC
NTNOLIC LAg avTov
TOV Xeluwva

This winter, Cyprus Airways will be
flying twice a day to Tel Aviv and
Athens, daily to Beirut and Dubai,
and four times a week to Milan and
Thessaloniki between 27 October
and 29 March.

From Milan, it’s just a few hours’
drive to Trentino in the Dolomites,
with 800km of ski slopes and
stunning mountain lakes.

Or take advantage of some winter
sun in Dubai, where the temperatures
rarely drop below 20°C, even in
December. While you're there, it's
also the perfect place to do your
Christmas shopping, with some of
the largest malls in the world.

Autov Tov xelpwva, 1 Cyprus Airways
Ba metdeL Vo PopEG TN Hépa IPOg
TeA ABiB kat ABrjva, pia popd tn pépa
Tpog Bnputo kat Ntoupmdl, kat téo-
oepLs opég Tn BSopdda pog MiAdvo
kaL @ecoalovikn, petagL 27 OkTwpPpi-
ou kat 29 Maptiou. A6 To MiAdvo,

o€ Aiyeg wpeg Bpedeite 0dLkwG 0TOUG
AoMopiteg Tou Tpevtivo, pe ta 800
XARL. TIAQYLWV yLa OKL KAL TLG EVIUTIW-
olakég Aipveg. ‘H aroAavote tov iAo
oto Ntoupmdt, 6mou n Beppokpacia
omdvia MEPTEL KATW amo Toug 20°C,
akopn kat tov AsképPpn - ekei Ba
Bpeite kat pepika amnod ta peyalvtepa
EUTIOPLKA KEVTPA OTOV KOGHO, Ldavikd
YLa XPLOTOUYEVVLATLKEG AYOPEG.
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Celebrating? Check out our
exclusive food and drink
offers from page 77

lNoptdadete kat; Aeite TIg
NnEPoO@OPEC Lag 0e Paynto
Kal 1oto otn oeNida 77

Website upgrade

AvafBdaBpion Lotétomnou

Cyprus Airways has
updated its website.

Going the extra mile
with our new offices e Tolowing

H Cyprus Airways avaBa6-
Eykaividadovrag 000
o\oKaivovpyla ypageia

TWpa givat o eUKoAo and
noté va:

Cyprus Airways is expanding its Ba mapéxouv BornBeLla OxXETLKA e

operations with a new ticket office EPWTTOELG, TTWATOELG KAl UTINPEGIES

at Larnaca Airport and a new office  eEunmpétnonc. «Eipaote evBouata- Book flights

in Athens. The ticket office is open opévol Ttou Ba BpLoKOACTE aKOun TiLo Fly from Larnaca to
seven days a week, from 4am —10pm,  kovTd 0TOUG TEAATEG KAl CUVEPYATES 18 destinations

allowing customers to instantly book pag otnv EAAadax» Aéel o Mwpyog

or modify flights. There are dedicated  Xat{nyiavvng, péAog Tou ALoLKNTIKOU
counters for those travelling with JupBouliou tng Cyprus Airways. EHpoCeT ey
kids and passengers with reduced
mobility or special needs.

The new office, in Athens’ Agios
Dimitrios suburb, will house a team
of Cyprus Airways professionals to
assist with enquiries, plus sales and
support services. “We are excited
to be closer to our customers and

KAgiote to €101T1}p1é cag
Metagte amno tn Adpvaka mpog

Manage bookings

Make amends and

partners in Greece,” says board
member George Hadjiyiannis.

H Cyprus Airways emeKTeivel To SiKTUO
NG HE éva véo ypadeio €kdoong eLoL-
Tnpiwv oto AepodpdLo tng Adpva-
Kag kat véa ypageia otnv ABrjva. To
ypadeio €kdoong elottnpiwv Aettoup-
yei emta pépeg tnv eBSopdda, amo Tig
4T, €WG TG 10 .., ETILTPETOVTAG
OTOUG TIEAATEG va KAEioouy 1) va
aAlagouv ameuBeiag tnv TR ON TOUG.
Yrdpxouv €181KA YKLOE yLa 6G0UG Ta-
Edevouy pe aidia kat yia TagLéLwTeg
pe poPArjpata mpoofactpotntag. Ta
véa ypageia otov Aylo AnpRTeLO TNG
ABrivag Ba oteAexwBolv pe pla opada
€Ld1kwv NG Cyprus Airways, oL otoiot
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check in online

DLAXELPLOTEITE TNV
Kpatnon oag
Kdavte online TpomomnoLroeLg
kat check-in

Add services

Pre-book baggage,
food, pets and more
NpooBicte unnpeocisg
Kdvte mpo-kpdatnon ano-
OKELWYV, YELHLATOG, KATOLKISL-
wV KAt AAAwvV




CYPRUS

CYPRUS. Memorable Experiences.

Whatever the season, Cyprus provides ample opportunity to experience something
new, interesting and exciting, including activities, events, customs and places that are

unique and special to the island.

wwWw.visitcyprus.com



LOUVIAS

GROUP

Jiscover new investment
opportunities in Larnaca

Scan here
for more
enquiries




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

Lay’s

7 Days Bake Rolls

Salted, Salt & Vinegar 429 Classic, Pizza sog

€2

€2.50

Pringles
Original, Sour Cream & Onion 40g

Pellito

Roasted & Salted Peanuts 509 Chicken & Mushroom,
Chinese Chow Mein 90g

€2.50

Pot Noodle

€4

o

Sweet treats

Twix* 509

€2

Kit Kat* 4159 Snickers 509 § Loacker Nature Valley

€2 €2

Napolitaner Crunchy
wafers 459 § Oats & Honey 429 §

€2 €2

Haribo 1409

€4

Maltesers 1759 7 Days Cocoa Croissant* sog M&M'’s Peanut 1509 §

€6 €3

Cold drmks

Coca-Cola

Sprite  Mineral water

Original, Zero 33omi 330m/ 500ml

€3 €2

Sparkling water  Tonic Soda water
500ml 330mi 330mi

€3 €3 €3

€3

78

Juices XIXO Ice Tea
Orange, apple, Lemon Black Tea,
tomato Peach Black Tea
250m| 250ml

€2

HELL Energy Drink HELL Ice Coffee

Classic, Cappuccino, Salted
Watermelon Caramel, Black Coffee,
250mi Double Espresso 250mi

€2 €2

0 L

N

VOexbe ie
GLUTEN EGG NUTS SOV DAIRY SESAVE MUSTARD FISH  MEAT

SLNN 40 S3OVHL NIVINOOD AVIN «



Hot drinks

Onboard menu

Cappuccino
Classic, unsweetened 200mi

€3 €3

Instant coffee
Original, decaf 200m/

Galaxy hot chocolate
200m!

€3

Hot tea
Black, green, chamomile 2o00omi

€3

Sky bar

Aes Ambelis
Red wine 187mi

€9

Xynisteri
White wine 187mi

€9

Prosecco
Sparkling wine 200mi

€6

Keo
Cypriot beer 330mi

Carlsberg
Danish beer 33omi

€9

Johnnie Walker
Red Label
Whisky somi

€9

Johnnie Walker
Black Label
Whisky s50mi

€6

Bacardi
White rum somi

€9

Absolut Vodka Gordon’s i
Vodka s50mi Gin s0m/ & 2hL

Zivania
50mi

€6

Cognac
50ml|

€6

Commandaria
50ml

€6

€9

Juice & Lay’s

€4

3
7,
& O
0L
o &
S0
Qo

Juice & M&M’s

€7

XIXO Ice Tea
& Haribo

€9

€4.50

Pot Noodle Maltesers
& water & water

€5 €7
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Sandwiches & salads

o g

SEE

Chicken with honey & Chicken, feta & Lountza (cured pork) &
mustard dressing wrap pesto panini halloumi baguette

€6 €6
MORY] A4 01 k 16h4

e o e

Rosto (roast pork) & Halloumi & vegetable Combo offer
halloumi with mustard with Caesar dressing Your choice of any sandwich,
& mayonnaise panini multigrain baguette Lay’s, soft drink and

€6 €6 chocolate bar
MOl Ay €11

Meals to PRE-ORDER ONLY

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

305@%0“ £7 s’;b

g
®
t Q¥
P
Ha ]
fo
2 @
fag
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Onboard menu

Pizzas

Four cheeses
Tomato, mozzarella,

emmental, edam and N2 S _:- s Tomato, mozzarella,
provolone 130g g mushroom and thyme 130g

€5 Pesto

Tomato, mozzarella
and pesto 130g

€9

Allergens

Pizzas contain wheat, milk

Pizzas may contain soy, = _
mustard, coconut g : fl"" ), ; Pugliese
7 PRy Tomato, mozzarella, red peppers,
black olives and red onions '130%

Margherita
Tomato and
mozzarella 130g

&




Onboard menu

Products & gifts

Shopping bag

™I Gy 1 J L”‘Jl
= ., Neck pillow -

Model aircraft

Suitcase cover g

Blanket

Pillow + blanket

Pillow

Cypras

Glrways
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Zzota

Makes online payments
as easy as clicking a toggle

Scan here to take
your business global
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Beautifying e
CO m u n Itl e the heart of Larnaca
ujg &( State-of-the-art designs

&Vef; /9 f; with stunning views

Proximity to beaches, shopping,
and vibrant city life

High ROI and attractive rental yields

PUNTINUM

PROPERTIES

Markou Drakou 13, | cyprusplatinumproperties.com @ Cyprus Platinum Properties
6011 Larnaca, Q© +357 99 902039 / +357 99 933905 cyprus.platinum.properties
Cyprus @ info@cyprusplatinumproperties.com
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