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Making

fashionable

Explore the latest
global currency
trends

- Button up and embrace - Style your transactions with a
digital currencies flexible payment setup

Keep it casual with Dress smart with
one wallet-friendly blockchain-grade
integration security protocols

Accessorize your brand with borderless
payment gateway technology

Find the digital assets
that are your perfect fit

@ta

Complete the look with
fixed and dynamic rates
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With summer just around the corner,

here at Cyprus Airways we're getting ready

for an unforgettable season. Whether you

want to chill out by the sea, take in some culture
on a vibrant city break or reconnect with loved
ones, we've got plenty of travel inspiration
across 12 destinations, including Athens, Dubai,
Milan, Paris and Tel Aviv. And new for this spring
are our flights to Venice, opening up exciting
opportunities for you to explore the enchanting
canals, historic architecture and art scene of
this iconic Italian city.

Our focus for 2025 is on enhancing your
travel experience and enjoyment onboard.

We are excited to introduce a new catering
menu in our Business Class (inspired by
Cypriot and Mediterranean culinary heritage),
which we are sure you will enjoy. And 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.

On the issue of safety and training, Cyprus
Airways is proud to announce our new certified
pilot training school, operating out of Larnaca
Airport, which ensures a high standard of new
pilot recruitment for Cyprus Airways and other
clients. For more information and to book your
next trip, visit cyprusairways.com.

Wishing you a pleasant flight, a happy holiday
and a fantastic spring.

Me To kaAokaipt tpo Twv MUAWY, otn Cyprus
Airways etoipadopaocte yia pla aggxaotn oelov. Eite
avutopoveite va xahapwoete dimAa otn 6dAacoa, va
YVWPIOETE TOV MOALTLONO O€ pLa TIOAN yepdtn {wvtd-
vla 1 va emavacuvoeBeite pe ayannpéva mpdowrna,
npoopEpoupe APpOovn TagdwTIKn Eunvevon yia 12
TpoopLopols, otwg n ABriva, To Ntoupmadt, to MAG-
vo, To lNMapiot kat to TeA ABiB. Kat, p€tog Tnv dvoltn,
gykawia{oupe TITNOELS TTpOoG T Bevetia, xapidovtag
OUVAPTIAOTLKEG EVKALPIEG yLa va eEEPEVVIOETE Ta pa-
YEUTLKA KavAALa, TNV LOTOPLKT| APXLTEKTOVLKY KAl TNV
TEXVN AUTNG TNG EPPANHATIKNG LTAALKTG TIOANG.

TToX0G pag yia to 2025 sival n BeAtiwon tng tagidi-
WTLKNG 0ag epmeLpiag. Me peydAn xapd eykawialoupe
€va véo pPevou yLa Toug emBdteg tng Business Class
(eumveLOPEVO ATIO TNV KUTIPLAKT] KAL T LECOYELAKT)
YAOTPOVOWLKT KANpovouLd), ou oiyoupa Ba anoAav-
oete. Kawamo tnv ayopd tou gloLtnpiov oag HEXpL TNV
AapL&n otov poopLopd oag, n opdda pag Ba givat ot
61dBeon oag, mdvta pe xapoyeho. ‘EXOULE ETEVOUTEL
OTNV EKTIAISELOT) TOU TPOCWTILKOV pag KAl OTNV
avafdbpion Twv uTNPECLWY Hag wote va eiaoda-
Alooupe Tnv kaAUTepn) duvatr utootnpign, ylatin
dveon, n Lkavotoinon kat n acddAeld oag anoteAovv
mpotepaldTNTA pag. Kat pidwvtag yia acpdaleta kat
ekmaidevon, n Cyprus Airways pe umiepndavela ava-
KOLVWVEL TT) V€A TNG TILOTOTIOLNLEVT) OXOAT] EKTIAiSEL-
ong mAdTwy oTto agpodpopLo Tng Adpvakag, n omoia
urtdoxetal €va uPnAd eminedo véwv TAGTWV yLa T
Cyprus Airways aAAd kat yia dAAoug rteAateg. Nna me-
pLoootepeg ANPOodOpieG 1) yLa va KAEIoETE ELOLTPLO,
emiokePOeite TNV LoTo0EAidA cyprusairways.com.

Tag eUXOPAOTE JLa EVXAPLOTN TITAOM, KAAEG SLako-
TLEG KAl pLa uTtEpoyn avolgn.

Tfanes %‘“ii (0

Cyprus

airways

cyprusairways.com Follow us: cyprusairways 0 cyprusairways



CAP ST GEORGES

HOTEL & RESORT

KEY-READY
SEAFRONT VILLAS

KORANTINA for enquiries: @ +357 99 131700
HOMES

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

Ynueioua ekootplag

Spring is nature’s greatest achievement — a time of
vibrancy and renewal. And the spirit of rebirth is a
theme that runs through this issue. Turn to page
56 to discover how nine mountain villages near
Larnaca are bringing new energy to centuries-old
beekeeping traditions, producing some of Europe’s
finest honey while they’re at it. On page 20 we
spoke to three young sculptors breathing new life
into an endangered craft by meticulously restoring
Notre-Dame’s iconic gargoyles and chimeras after
2019’s devastating fire.

For those seeking modern interpretations of
ancient wisdom, our Greek wellness feature on
page 40 explores how classical philosophy meets
contemporary mindfulness — from Socratic walks
through olive groves to learning the secrets of
living forever (well, almost) in lkaria. And in Dubai,
a new wave of culinary creativity is taking social
media by storm. Head to page 30 to discover the
city’s most photogenic (and delicious) innovations.

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

H dvoign eival to peyalltepo emitevypa tng pvong -
Hia emoyr) {wvtaviag kat avavéwong. Kat to mvedpa
™G avayévvnong eivat pia Bpatikr ou Statpéxel
autd To TeLXOG. 2T oeAida 56, avakaAUPTE WG
€VVEa OpeLVA XwpLd KovTd 0T Adpvaka avapLwvouv
EKATOVTAETELG PLEALOCOKOULIKEG TTApadooELg, mapd-
yovtag mapdAAnAa pepikd anod ta kahvtepa idn pe-
ALoV otnVv Evpwrn). Ztn ogAida 20, PUATiCapE LE TPELS
veapoUg yAUTITEG Tou Sivouv véa Tvor) o€ pLa TEXvn
uTto e§addvion, anokadloTwvtag oXoAAoTIKA Ta
BpuALkd ykapykOLA kal Ti§ Xipatpeg tng Notre-Dame
HETA TNV KATAoTPOoPLKT TTUPKayLd tou 2019.

‘OcoL avalntolv HOVTEPVEG EpUNVELEG TNG apxaiag
codiag, oto dpBpo pag yia tnv eAAnvikn eveia otn
oelida 40, Ba pdbouv w1 kAaotkn pltlocodia
ouvavtd tn cVYyXpPOoVT EVOLVELONTOTNTA: and TOUG
OWKPATLKOUG TIEPLTTATOUG PECA O EAALWVES HEXPL
Ta HUOTKA TG (oxed6v) atwviag {wrig otnv Ikapia.
Evw oto Ntoupndt, £va véo KOpA YaOTPOVOHLKHAG
SMHLOLPYIKOTNTAG KATAKTA TA HETA KOWVWVLKHG SL-
KTOWONG. Xtn oeAida 30, Ba Bpeite Tig Lo pwToyE-
veig (kal yeuoTIkEC) KawoTopieg TnG TOANG.

Eite metdate yla kamolov véo gite yia évav yvwoTo Kl
ayannpévo poopLopo, anoAaloTe TNV TITH o Kat
kAO¢e epmelpia ta&ldlov mou avoiyetat pmpootd oag.

SVYZ1vHVYY SY10DIN ‘39DVd SIHL ANV 0LOHd H3AOD
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LIMASSOL GREENS

THE ESSENCE OF

Barefoot Luxury

LIVING

A new collection of luxury apartments at Limassol Greens, the
most anticipated Golf Resort in Cyprus. With expansive golf
views these exquisite two and three bedroom properties offer
the perfect blend of modern city convenience and tranquil resort
ambiance. It’s more than a home; it’s life in perfect balance.




ENEOS.
Premium oils for every car.

As an experienced supplier to OEMs, ENEOS has developed
a wide range of technologically advanced fully-synthetic
lubricants for vehicles of most types and ages. Whether
equipped with hybrid, petrol or diesel engines, ENEOS
guarantees optimal performance, alongside enduring
protection and outstanding fuel efficiency.
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DRIVEN BY PASSION.

TO THE
FUTURE.
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The Lowdown

Murano glass chandeliers; Greek
BMX daredevil George Ntavoutian;
Parisian porcelain bags; sustainable
crafts in Athens and more

Mn xaoete

MoAvéAatot a6 yuaAi Moupdvo, o pupokiv-
Suvog dooog tou BMX MNwpyog NtaBoutidy,
TapL{lavLKeG ToAvTeG and mopoeAdvn, BLw-
OLHEG XELpOTEXViEG OTNV ABTVa, Kal dAAa

Rolling stones

Meeting the young artisans
rebuilding Notre-Dame in Paris
Nétpwva Oavpata

JUVAVTALE TOUG VEOUG TEXVITEG IOV aTtoKa-
téotnoav tn Notre-Dame ato Mapiot

Food frenzy

Taking a bite out of Dubai’s
viral food scene

Fevotikog Bpiappog
«haykwvovtag» Tn viral yaoTpovopLkr|
oknvr Tou NToupmat

Sun, sea and Socrates

How ancient Greek philosophy is
influencing modern wellness
'HAwo¢, 0dAacca kat Zwkpatng
Mwgn apxaia eAAnvikn pthocodia emnped-
{eLtn oOyxpovn evegia

Made in Cyprus

Gorgeous glamping; blue wine;
mosaic art; Stelana Kliris on the
island’s film scene; uncovering
Larnaca’s honey trail and more

‘Apwpa Komtpou

Evtunwotako glamping, umAe kpaot, Ymet-
Swtr téxvn, ) LTeAdva KAnpr) kat n Kwnua-
ToypadLKT) OKNVT) TOU VN oLoU, TO HovoTtdTL
Tou peALoV TG Adpvakag, kat AAAa
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Cyprus Airways

The latest news and views

from the Cyprus Airways team
Cyprus Airways

OLTtpoopLopoi kat Ta TeAevTaia véa amnd 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 ayopdoete



The lowdown

Mn xdoete

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

5{ Matt Glasby, Anna Richards, Imogen Rowland & Pierre de Villiers
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= | Bookclubinpraise of ACMilan

g Aéayxn BPAiov Ao&alovtag tnv AC Milan

8<)

8 Few football teams embody the spirit of their AIYEC TODOTPAIPIKES OUADES EVOUPKWDVOLY TO

S city more than AC Milan, founded in 1899. nvedua e NOANE Tovg mo noAd and t Milay,

; The history of I Rossoneri (“the Red and Blacks”™)  nov 15p00nke t0 1899. H 10topia twv Rossoneri

g is charted in this new coffee-table tome (€160, («Kokkivopavpor») kataypdgetar ge avtdv tov oo
_tI:) Assouline), a must for lovers of the beautiful (€160, Assouline), ‘must’ yia nodoo@aipd@iNovg —
~ game — unless they're fans of rivals Inter. IR eCapovvral o1 onadoi tng avrina\ng lveep. IR

Murano’s glass master
O apxovtag Tov Movpavo

The Venetian island of Murano is renowned for its
glasswork, and few people better represent the art
form’s future than Fabio Fornasier.

The brains behind the Lu Murano brand, Fabio
creates huge, bespoke blown-glass chandeliers,
having learned his craft from his father Luigi. Not
only are they works of art in their own right, they
combine Murano’s classical glass-blowing heritage
with cutting-edge modern design aesthetics.

His extraordinary efforts — which look more like
ornate, organic sea corals than light fixtures — have
to be seen to be believed. Visitors to the island
can do just that at the company’s Glass Studio &
Showroom (by appointment only) or the riverside
Galleria Murano.

For a more comprehensive history, head to
the nearby Glass Museum. In the entrance hall
hangs an enormous 36-light Lu Murano chandelier
made of gorgeous bubble-effect glass. IR
lu-murano.com; museovetro.visitmuve.it

To vnoi Moupavo otn Bevetia ¢pnpiletat yia tnv
TéXvn NG vahoupyiag kat Alyol ekTpoowToUV KAAU-
Tepa To péAAoV TG amo tov Fabio Fornasier.

Q¢ EUMVEVOTIAG NG EMwvLpiag Lu Murano, o idtog
Snpoupyei tepdoTioug katd apayyelia moAveAai-
oug and uonTo yuali, éxovtag padeL tnv téxvn anod
Tov matépa tou, Luigi. Mpokeltal yia avtolola épya
Téxvng ta omnoia eniong cuvduadouv TV KAacLkn
kAnpovopLd tou puontol yuaAlol tou Moupavo e
pia oOyxpovn atoOnTikn atxpunig. Tig Bavpaoctég dn-
HLoupyieg Tou Fabio, oL omoieg potadouv eplocote-
po pe mepitexva, puoikd, Baldooia kopdAiia tapd
HE PWTLOTLKAE, Ba TIpETEL va TLG SEL KAVELG yla va TLg
TILOTEYEL, KAL OL ETILOKETITEG TOU VI|GLoU UTtopouv va
kAvouv akplBwg avto oto Glass Studio & Showroom
¢ etatpeiag (pue pavreBoo) 1) otnv Galleria Murano.

la va padete 6AN TNV LoTOpia AUTHG TNG TEXVNG,
emiLokepOeite To kKOvTIVO Mouoeio MNuaAlou. £to XoA
NG ELo6Sou KpépeTal évag TepAoTLog TTOAUEAALOG
Lu Murano pe 36 AQuTEG, KATAOKEVLAGHEVOG ATIO Tid-
VEpop PO yuahi pe edp€ povokag. IR lu-murano.com,
museovetro.visitmuve.it

1
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George

BMXer George Ntavoutian
(above), and his record-breaking
full loop in Trikala (opposite)

0 BMXer lNnwpyog NtaBoutiav
(ndvw) kat to full loop Tou Tou
£0Tiaoe pekop (amévavt)

Ntavoutian

Riding high with the record-breaking Greek BMX star

dtavovrag ota vn pe tov’ ENAnva aotépa tov BMX

NOL KATAPPINTEI TA PEKOP

It's one of the most watched videos in extreme
sports history. The footage shows Greek BMXer
George Ntavoutian tearing down a country lane in
Trikala before hitting a ramp and doing a full loop
inside a 7.5m-high disused pipe. Months after the
history-making feat — no one has ridden a bigger
loop on a BMX - he still can’t stop smiling.

“It was an amazing feeling,” he says. “l was in
shock for an hour afterwards. | celebrated with
my team, then | went outside the pipe and started
crying for no reason. | first had the idea during
Covid, so to finally manage it was really cool.”

George gets his daredevil streak from his dad,
an accomplished mountain and road biker. “When
| was scared to try something as a kid, my dad
would help me go for it,” he says.

As a child, he preferred skateboarding until,
aged 12, he spotted a kid on a BMX in his home
town of Kalamata. “| was so amazed by that bike,
| went up to the kid and asked if | could borrow it,”
he recalls. “That’s where everything started. For
the next two weeks | went back to the plaza every
day and borrowed the bike until | got my own.”

Eventually he made his way onto the extreme
sports circuit, signing as a Red Bull athlete in
2021. But his ambitions stretch beyond winning
competitions. “Kids in Greece need BMX training
facilities, so one of my goals is to create a park
where they can ride,” he says. “Maybe in Athens,
or Kalamata, a summer destination where you can
mix riding your bike with great food.”

But he'll still find time for some more death-
defying rides. “l would love to break my own full

loop record, so | have big plans,” he says, grinning.

“As big as that pipe itself.” PDV

MpokeLtal yia éva amd ta BIVTEo PE TIG TTEPLOCOTE-
peG TpoBoAEG 0TV LoTopia Twv extreme sports. Ta
mAdva deixvouv tov ‘EAAnva BMXer MNnwpyo NtaBou-
TLAv va TpéxeL o€ évav dpopo ota TpikaAa kat va
ekadevdoviletal ano pla papmna o€ full loop péoa
o€ évav eykataleAelppévo aywyo 0Youg 7,5 pé-
TPWV. MNVEG LETA TO LOTOPLKO KatdpBwpa (kaveig
Sev €xeL KAvel peyaAutepo loop pe BMX), Sev éxel
oTapatnosL va xapoyeAdel. «’ Htav katanAnKktiko To
ouvaiodnua» Aéel. « HHOUV o€ OOK pia wpa peTa.
Mavnyvploa pe Tnv opdda pou, Byrika amno tov
aywyo kat apxtoa va kAaiw. H 16€éa yevvriBnke otnv
mavénuia, omdte To OTL TO Katddepa rTav TEAELO».
O Nwpyo mrpe TNV apdatoApn ¢von Touv amnod tov
matépa touv, évav metuxnpévo nodnAdtn Bouvol
kaL dpdpou. «'0tav $poBopouy va SoKLHAoW KATL,
€KELVOC e TIapakLvoLae» AéeL. Q¢ taldi, mpott-
HoUOE TO OKELTUTIOPVT PEXPL TIOV, 0Ta 12 Tou, £ide
€va tatdi pe BMX atnv moAn tov, tnv KaAapdata.
«'Epelva 1600 €KTIANKTOG and auto To modnAato
mou {ritnoa amnod to natdi va pou to daveioel. Ao
ekeil Eekivnoav OAa. MNa tig emopeves SVo eBdopAdeg
enéotpeda otnv mAateia kabe pépa kat Savello-
HOUuV TO TTIOSAATO WOTIOU ATIEKTNOA TO SLKO HOU».
TeAlkd pmrke 0To KOKAwa Twv extreme sports,
w¢ abAntng tng Red Bull, To 2021. Ot prAodoiieg Tou
Opwg Eemepvolv Toug Slaywviopous. «Ta atdid
otnv EAAASa xpetadovtal yKataoTtaoeLg pomovn-
on¢ BMX - BéAw va ptia&w éva mtdpko yia BOATeG,
lowg otnv ABnva 1) otnv Kahapdta. ‘Evav ipoopt-
OO Ttou va ouvdudadel To TodrAATo He To paynTod».
Oa Bpiokel, BEPala, akdpn xpovo yia BOATEG Tou
aypngoulv tov Bavato. «OEAw va oTtdow To peKOP
pou oe full loop, éxw peydia oxédiax» AéeL xapoye-
Awvtag mAatid. «Téoo peydAa 600 o aywyog». PDV

700d LNJLNOD TINg a3 / SINVINAHD X3 TV ‘SOMVE VSIF ‘SOLOHd
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Chinainyour hands

[TopaeAdvn xeipoc

Meet the artist making beautiful
porcelain handbags

[Vwpiote Ty KAANITEXVIOU MOV
PTIAXvel Ouop@eg Toavteg ano
nopoe\avn

14

“| see myself as a mad inventor,”
Anne Loquineau says from her
studio in Paris.

Porcelain handbags might sound
as useful as chocolate teapots, but
Loquineau’s creations are sturdy,
reinforced with leather stitching.

She came up with the idea during
a ceramics course, wanting to make
something functional rather than
purely decorative.

“Ironically, 'm no fashionista,” she
says. “| never use handbags myself.”
Loquineau also crafts porcelain

earrings, and runs bi-monthly
workshops. Next, she plans to make
spectacle frames — out of china, of
course. AR coeurkai.com

«OEWpPW TOV £QUTO HOL pLa TPEAT
epevpétpla» AéeLn Anne Loquineau
armnod to oTouVTLO NG oto Mapiot.

OLtodvteg amnod mopoeAdvn pmopel
va akovyovtal TG00 XPTOLUEG OGO OL
ToaylEpeg cokoAdatag aAld oL dnpt-
oupyieg NG Anne gival avBeKTLKEG,
EVIOXUHEVEG PE DEPUATIVESG padEG.

H 1&éa mpogku e o€ éva pabnua
KEPAULKNG, 6Tav BéAnoe va ptLagel
KATL AELTOUPYLKO Ttapd SLAKOOHUNTLKO.
«MNapadofwg, 6ev eipal fashionista kat
S€ev XpTOLLOTIOWD TOAVTEG» AéeL T (dLa.

H Anne ¢tiayvel emiong okouvAapi-
Kla and mopoeAAvn Kal SLopyavuwvet
Sipviaia epyaoctripla. Ita mAdva tng
elval kat oL okeAetol yvaAiwy - and
mopoeAavn, puaotkd. AR coeurkai.com
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Limassol, Cyprus,

Archiepiskopou Makariou lll Avenue 181
tel: +(357) 95 117257

@poly.limassol

Poly (“many” in Greek) is

a concentration of flavours, recipes,
details from Greek Islands and Eastern
Mediterranean. Festive atmosphere all
year round: tables are piled with bright
colours and flavours.

Strong spices, fresh & dry herbs,
seafood, farm products and a vast
profusion of oven-baked dishes form

a real feast that you cannot take your
eyes off.

WORKING HOURS
SUN-THU 12-23 / FRI-SAT 12-01
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H auuoc tov xg

A new book on the ancient
treasures of Mleiha offers
agranular history of the UAE

‘Eva véo BiBAio yia toog

apxaiov¢ Onoavpovg Tne
Mleiha npoo@éper uia \e-
ntouepn 10topia twv HAE

Located deep in the desert in Sharjah, UAE,
Mleiha National Park is home to a world-beating
collection of archaeological finds. Some of them
date back as far as the Neolithic period - that’s
10,000 to 2,000 years BC - so it's no wonder

the place has been nominated as a UNESCO
World Heritage Site. From ancient tools, jewellery
and weapons to pre-Islamic forts (pictured), they
chart the history of the region right back to the
early nomadic tribes.

If you can't make it to the Mleiha Archaeological
Centre, a beautiful new book, Mleiha: Ancient
Treasures of the UAE, might be just the ticket.
Packed with facts and glorious photographs,
it's perfect for armchair Indiana Joneses. MG
€105, assouline.com

To EBvikO Mdpko Mleiha, ou Bpioketal Babid péoca
otnv épnuo Sharjah ota HAE, phogevei pa mayko-
opiov PG cuALoyr) apXaloAoyLKWV EVPTHATWV.
Oplopéva amoé avtd xpovoloyoulvtal amd tn VeoAL-
Owkn mepiodo, SnAadn) 10.000 £wg 2.000 xpovia 1.X.,
omote Sev amoteAei EKmANEN To OTL N LepLoXT Elvat
Mvnpeio Naykoopiag KAnpovoptdg tng UNESCO.
Amo apyaia epyaleia, kooprpata kat 6mAa péxpt
TipoioAapikd oxupd (pwtoypadia), paptupoly Ty
LoTtopia NG mePLOXNG EWG TLG TIPWTEG VOHASLKES
PUAEG. Av dev pmtopeite va tdte oto ApxatoAoyt-
K6 Kévtpo Mleiha, Bewpriote wg «eloLTrplo» éva
a&lohoyo véo BLBAio, To «Mleiha: Ancient Treasures
of the UAE». FepdTo pe OTOLXELA KAL EVTUTIWOLAKEG
dwtoypadieg, eival 1daviko yia toug Indiana Jones
™G moAuBpovag. MG €105, assouline.com

NILLVYNAN NVA D143 :0LOHd
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The lowdown / Mn xdoete

Ready for this jelly?
MeOvoTtika eNé

When it comes to creative cocktails,
youd think we'd have seen it all by
now — from plumes of fragrant smoke
to colour-changing concoctions and
drinks served in everything from tiki
jugs to miniature bathtubs.

But Las Jellys in Barcelona is
serving up its own delicious twist,
and the clue is in the name: jellied
cocktails made of colourful liquid
spheres that burst in your mouth.

Options range from crowdpleasing
moijitos, daiquiris and margaritas
to the more sophisticated pisco
sour. Head to the store on Calle de
Muntaner or order online for classic
cocktails in a brand-new form. IR
lasjellys.com

‘Otav mpoOKeLTal yLa SnpLoupyLka
KOKTELA, Ba €Aeye Kaveig OTL Ta £XOUpE
SeL 6Aa: amd apwpaTikoug kamvoug
péXPL piypata ou aAAdadouv xpwpa
Kal TtoTd Tou oepPBipovtal o€ Kavateg
tiki 1) o€ HLKpOOKOTILKEG pTTaVIEPEG.
‘Opwg to Las Jellys otn BapkeAwvn
oepPipel T SLKN TOU YEVOTIKN EKSOXT).
To HuOoTLKO ival oto dvopa: (eAedévia
KOKTELA a6 TIOAVXpWHEG LYPES odai-
PEG TIOU OKAVE OTO OTOWA. OL ETILAOYES
TotkiAAouv - poxito, vtdkipt kat pap-
yapiteg, péxpt to e§edntnpévo pisco
sour. Xmevote otnv Calle de Muntaner
N mapayyeilete online KAaoLkd KOKTE-
W\ e pa véa popon. IR lasjellys.com

Fruits of the loom

Traditional loom weaving may have been largely superseded

by technology, but one atelier in Athens is championing this
ancient skill - with a modern twist. LOOMY% was founded by
Anastasia Xenaki and Petros Christoforatos, and uses manually
powered, horizontal looms and raw, sustainable materials

such as cotton, wool and leather to create handbags, scarves,
cushions, even lampshades. They feature traditional Hellenic
patterns, often in bright colours, combining classic skills with
a contemporary look. IR feelourloom.com

Mnopei n NapadocIakn HPAvVoN GTOV APYANEID Va EXEI AVTIKA-
taotabei oe peyao Babud and tnv texvoloyia, al\aG éva ate\ié
otnv AOnva dragoAdooer avtn Ty apxaia Téxvn npoolétovtag pia
ooyxpovn niveAid. To LOOM?% 16p00nke and ty Avaotaoia Zevd-
Kkn Kkai tov [M€tpo Xp1oto@opdto, kar XpnaIponolel XelpoKivntoug,
0pI{OVTIONE apyalelohe kar akatépyaota, Brooiua bAIKA, 6nwg
BauBaxi, uaANi kar dépua, yia va dnpiovpynoer Toavieg, KAoKo,
pagiNapia, akoun kar apnadop. Zexwpioovy yia Ta napadooiaka
eA\nviKa potifa, ouxva oe évtova xpouata, oovovLAZovTag KAaoi-
Ké¢ 0egi0TnTeg pe wa ovyxpovn eugavion. IR feelourloom.com
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The hotel / To £evodoxeio

The lowdown / Mn xdoete

Semiramis Hotel

Brighten up your
holiday at this eye-
catching Athens hotel

Anoyeiwote TI¢ 0l1d-
KoNég oag oe avto 10
eviunwolako adnvaiko
gevoooxeio

Forget restrained interiors in muted,
neutral shades - if you want a place
to stay with as much personality as
the destination itself, look no further
than the Semiramis Hotel.
Located in the upscale Kifisia
district of Athens, Semiramis is
part of the Design Hotels collective
for good reason: fuchsia glass
balconies, lime-green suites with
poppy, light-box art installations and
a blush-pink bar Barbie could only
dream of are all part of its charm.
The building and interiors are
the brainchild of industrial designer
Karim Rashid and art patron
owner Dakis Joannou — and are
testament to the joy to be had
when playful design is prioritised. IR
donkeyhotels.gr/semiramis

Z€XAOTE TOUG HOLVTOUG XWPOUG OE
oudETepEG amoxpwoelG. Av BéAete éva
HEPOG va PEIVETE [LE TOOT) TIPOCWTIL-
KOTNTA A0M Kal 0 (610G 0 TIPOOPLOOG
oag, kavte check-in oto Semiramis
Hotel. Bpioketat otnv moAuteAn Knot-
ola otnv ABrjva kat uTtdpyeL AGyog tou
avnkel ota Design Hotels: Ta yuvaAwa
doula praAkovia, oL Aaxavi couiteg
pe installations ané Stapavookomia,
aAAd kat to pol prap mou n Barbie 6a
UTIOpOUGE HOVO VA OVELPEVTEL, Eival
OAa pépog Ing yonteiag tou.

To KTipLo Kal oL ECWTEPLKOL XWpoL
glvat Snpovpynpa tou Bropnxavikoov
oxedlaotn Karim Rashid kat tou 1dto-
KTNTN-TPOCTATN TNG TEXVNG Adkn Iw-
dvvou, kat amodetkviouy T xapd mou
TipoodEpel To Tatyvidiapiko design. IR
donkeyhotels.gr/semiramis
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becoming a thing
of the pastiCan
the restoration of ™
Notre-Dame bring it

back? We meet the

sculptors keeping R L o ! S
the tradition alive 1 B i el
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H téxvn tng opievong
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va adavioTei,
waotéoo 1 mpoodatn
amnokatactaon tng
Notre-Dame €pi&e véo
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TOUG YAUTITEG IOV
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ith robots meticulously

restoring the six-packs

of classical statues in

Italy, stone sculptors like

Davide Vanzo are becoming

something of an endangered
species. “Robots don't get sick, and they work
24/7, so they’re much cheaper,” says 30-year-old
Davide. “l love my job, and it saddens me to see
savoir-faire disappearing in ltaly because of this.”

Determined to practise his craft by hand, Davide
left Italy for France six years ago, where sculptors
still work on historical monuments using traditional
techniques. Four years later he was commissioned
to work on Notre-Dame de Paris, repairing and
replacing the cathedral’s fagade after a fire tore
through the iconic building in April 2019. As the
twin bell towers and spire went up in flames, many
of the gargoyles and chimeras, already worn by the
elements, were also destroyed. Davide, alongside
a team of young sculptors, was tasked with fixing
them, beginning a restoration project that would
last more than five years and was unveiled to great
fanfare at the end of 2024.

To repair the gargoyles, Davide and the team
had to delve deep into their origins. These
mythical stone sentinels can be traced back to
7-century Rouen, Normandy, where tales were
told of a fearsome dragon-like gargouille that
stalked the streets of the city. The creature’s
reign of terror ended only when a brave Christian
clerk captured it - a legend that would inspire
generations of sculptors to come.

Paris / MNapio

Restoring
Notre-Dame’s
gargoyles

KaBw¢ ta popundt anokadiotovv 6XoOAacTika Toug
TEAELOUG KOIALAKOUG TWV AYAAHATWY KAAGLKIG

enoxn¢ otnv Italia, yAomteg 6nwg o Davide gj{:’s‘t';i?nz
Vanzo kwvduvelouv va ekAgipouv. «Ta popndt process
Sev appwoTtaivouv kal epyalovtal 24/7, dpa ivat H arokatd-

A A H ‘) gtaon tTwv
o pOnva» AéetL o 30xpovog Davide. «Aatpebw VAP T

Notre-Dame
(aplotepd) frav
Hia eminovn
Swadikaoia

S0oUA€Ld pou kat pe Autiei tou BAETW OAN avtrv TNV
texvoyvwoia va efapavifetal otnv Itaiia».
Anodaolopévog va e§aoKroEL TO EMAYYEANA TOU
He Ta xépla, o Davide épuye otn MaAAia piv amnod
€ELXpovLa, 6Ttou oL YAUTITEG akopun SouAebouy o€
LOTOPLKA HVTHELQ XPTOLLOTIOLWVTAG TTIAPASOCLAKES
TEXVLKEG. TEOOEPA XpOvLa apydTEPA, TOU AvVaTEDNKE
Va EPYACTEL OTNV ETILOKELT) KAl AVTIKATACTAOT) TNG
nipdooyng tng Notre-Dame (tou KaBeSpikov Naol
¢ Navayiag twv MapLoiwv), Hetd T pwTLd ou
KatéotpePe To PBANPATLKO KTipLo ToV ATipiAlo Tou
2019.'Otav ta Sidupa kapmavapld kat o TtupyioKog
€ylvav otdytn, KaTtaoTpadnKav apKeTd yKapykoA
kat xipatpeg ou rjtav 1én ¢pOappéva. O Davide, padi
HE pla opada veapwv yAuTtwy, avélafe tnv amno-
katdotaon: éva gyxeipnpa mou Ba diapkovoe avw
amno mévte Xpovia, HE Ta anokaAuttrpla va yivovtat
HE TIHEG Kal 50&eC oTa TEAN TNG TIEPATHEVTG XPOVLAG.
la TNV EMLOKELT] TWV YKAPYKOLA, o Davide katm
opada avétpegav niow otig pieg Toug. Autoi ot
HuBKoi téTpLvol ppoupoi xpovoloyouvtat oTov 7°
at. otn Pouév tng Noppavdiag, 6mou BpuAot ékavav
Adyo yLa €va TpopaKkTLko oav dpdko «gargouille»
OV PAoTL{E TOUG SPOHOUG TNG TTOANG. To KABEOTWS
TPOHOU TOU Tépatog éAafe TéAog povaya otav évag
yevvaiog XpLotiavog KANpLKOG To Al LaAWTLoE: €vag
BpUAoG TIoU €peNAe va ePTIVEVOEL YEVLEG YAUTITWV.
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The new, improved
Notre-Dame (above)
reopened in 2024

Hvéa, BeAtlwpévn

Notre-Dame (dvw)
Eavavolge to 2024
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The guardians of Notre-Dame tell two different
stories. The oldest are true gothic gargoyles,
carved in the 12th and 13th centuries, their open
mouths serving a practical purpose: channelling
rainwater away from the ancient stones. But

the grotesque figures most visitors associate
with Notre-Dame are younger imposters - the
neo-gothic chimeras. These purely decorative
creatures, added in the mid-19th century, perch on
the fagade with all the menace of their medieval
cousins, but none of their hydraulic duties.

It wasn'’t the first time Notre-Dame’s gothic
statues needed a little TLC. In 1831, when Victor
Hugo’s The Hunchback of Notre-Dame was
published, its original gargoyles and chimeras
were falling apart. The book sparked renewed
interest in the cathedral, and in the decades that
followed an enormous renovation project brought
them back to life. Sculptors Eugéne Viollet-le-Duc
and Jean-Baptiste-Antoine Lassus added 56 new
chimeras to the cathedral and repaired those that
were already there. Perhaps this is what inspired
Walt Disney to give prominence to the three
talking gargoyles in the 1996 Disney adaptation,
helping to create the confusion between
gargoyles and chimeras.

The modern-day team felt uneasy when they
began reconstructing these stone creatures.

O «pUAakes» tn¢ Notre-Dame apnyolvtal S0o
SladopeTikég LoTopieg. Ta Lo TaAwd eivat avBevtikd
yoTOLKA yKapyKOLA Tou 12°° kat 13°° at., pe To avolytod
OTONA TOUG va eEUTINPETEL Evav TIPAKTIKO OKOTO:
TNV anoppor] Tou Bpdxtvou vepol amo ta apyaia
TETPLVA TOLXWHATA. QOTOC0, Ol YKPOTEOKEG PLyoU-
PEG TIOV OL TIEPLOCOTEPOL ETILOKETTEG CUOXETI{OLV pE
tn Notre-Dame, oL veOyOTOIKEG XipalpeG, anoteAolv
VEOTEPEG «avTLypad£g». MPOKELTAL yLa ATIOKAELOTIKA
SlakoounTikd MAdopata o pooTéBnKav ota
H€oa Tou 19°° al., Koupviaopéva otnv pocoyn
Tou vaou, pe Tnv idla amelAnTikn ékdppaom Twv
HeoalwviKwy EadeAdwv Toug alld xwpis kapia
LVSpavALKn xpnoLpoTnTa.

Autr| 8gv iTav n mpwn $opd mou Ta YoToIKA
aydaApata tng Notre-Dame xpetaotnkav ppovtida.
To 1831, 6tav kukAodopnoe H Mavayia twv MapLoiwv
TOU BikTwpog OuyKW, Ta auBevTika yKapykoOLA Kat
oL xipatpeg Bpiokovtav umo katdppevaon. To BLBAio
avalwnUpwaoe To evlapépov yia tov kabedpLkd
KaL, TG EMOpEVEG SekaeTieg, €éva TepAaTLo €pyo
amoKaTAoTaong Toug £dwoaoe véa {wr. OL yAUTITEG
Eugene Viollet-le-Duc kat Jean-Baptiste-Antoine
Lassus mpooéBeoav 56 véeg Xipalpeg otov vad Kat
anokatéotnoav ti§ dn vdpxouvoe(. Towg avtn
avgnon otov aplBpd toug va evémveuvoe Tov Walt
Disney va dwoel «pwvn» ota tpia ykapykolA tng
OHWVLHNG Tawiag, dnpioupywvtag mepLocOTEPN
olyxuon petagl yKapyKOLA Kal XLLALpWV.
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Gauthier Pourchet
(top) of Atelier
Bouvier, the
workshop in charge
of the restoration

0 Gauthier Pourchet
(téppa mavw) tou
Atelier Bouvier, Tou
€pyaotnpiou mou
avélape tnv
anokatdotaon

“I had imposter syndrome when | first arrived,” says
26-year-old Victor Péchereau. “I had to talk myself
out of it daily, reminding myself I'd been asked to be
here. But Notre-Dame was a big first project.”

Victor studied science for his Baccalaureate,
before taking a graphic design course. Wanting
to do something with his hands, he began classes
in wood sculpting, followed by a course on the
restoration of historic buildings. A brief work
experience stint at Atelier Bouvier, the sculpture
workshop contracted to restore Notre-Dame, led
to his first job in the field.

“I was never built for sitting behind a screen,”
says Victor, “but there were some particular pinch-
me moments. Sometimes I'd be perched on the
scaffolding at Notre-Dame, and I'd turn around to
look at the view. I'd take a moment to drink it all in,
the monument and all of Paris laid out before me.
It was especially magical at sunrise and sunset.”

But his youth and inexperience weren’t an
obstacle. “I loved seeing the enthusiasm of
the younger sculptors, and seeing how quickly
they progressed on the project,” says Gauthier
Pourchet, managing director of Atelier Bouvier.
“Enthusiasm helps you in this field.”

Even so, Victor wasn'’t alone in feeling out of his
depth. Twenty-five-year-old Danaé Leblond-Joris
had worked on historical buildings before, but
nothing compared to the magnitude of Notre-
Dame. Her journey into stone sculpting was an
unlikely one, which started during her childhood
in Ardéche, south-east France. Each autumn,
Ardéche celebrates the chestnut with a festival

Paris / MNapio

«Ta yotOika ykapyKotA
rjtav opLAEpEVA OTO XEPL
XWPLC oXEDLO 1) LOVTEAO»

H olyxpovn opdada texvitwy atcbdavenke aprixava
otav ekivnoe n anokatdaoctaon. «0tav éptaca oto
onpeio, Le kupievoe To cUVOPOPO TOL anatewva»
AéeL o 26xpovog Victor Péchereau. «’Empere va 1o
anotvacow kadnpepva, urtevbupidovtag otov
€aUTO pou TwG Hou {NnTrbnke va gipal edw. QoTt600
n Notre-Dame rjtav TEPAOTLO yLa TTPWTO TIPOTLEKT».

0 Victor omto0daoe emLoTn e yLa To Mntakaloped
Tou, poToU TtapakoAouBroeL €va pabnpa otn
YpaPLOTLKY. O€AovTag va katamiaotel Pe ta xépla
Tou, dpxloe padnpata EUAOYAUTITIKIG KL VoTEpPaA
aTOKATACTACTG LOTOPLKWY KTLpiwv. Mia oUvtoun
«Bnteia» oto Epyaotrpt YAUTITIKNAG TTou avéAafe tnv
anokataotaon tng Notre-Dame, To Atelier Bouvier,
o6nynoe otnv pwtn Tou douleld oto medio.

«Ag pTLIAxTNKA yLa va kaBopat iow amo pa
0006vn €tol kL aAAlwe» Agel o Victor, «aAla umripxav
OTLYHEG TIoU €potalav pe Ovelpo. Kamoleg popég,
KpEpaopévog otn okaAwatd tng Notre-Dame, yopila
Kal kottovoa tn B€a. Xpetalopouy pia oTypn yia
Va OUVELONTOTIOL oW O€ TIOLO KTiplo SoVAgva Kal
TIw¢ 6Ao To Mapiol amAwvdtav pnpootd pou. ‘Hrav
dlaitepa paykd tnv avyn Kat To coupouTIo».

MapoAa avtd, ta vidata kat n EAAeLPn meipag tou
6ev otdBnkav epmddLo. «Xatpopouyv va BAENw tov
evBouoLaopd Twv VEWV YAUTITWVY Kal Tn ypriyopn
Tpd0606 Toug 0TOo €pyo» AéeL o Gauthier Pourchet,
revikog AteuBuvtr|g Tou Atelier Bouvier. «0 evBouot-
aopog fonbdel o auto To eMAyyEARA».

0 Victor, BéBata, dev itav o povog mou éviwbe va
koAuprdel ota fabdida. H 25xpovn Danaé Leblond-
Joris €ixe epyaotel o€ LoTOPIKA KTipla aAld Tinota
6ev umopouoe va cuykpLBeil pe to péyeBog tng Notre-
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held in its honour, with local artisans showcasing
their trades alongside music, dancing and, of
course, plenty of chestnut delicacies. “A sculptor
was there, and | was transfixed,” says Danaé.

“I didn’t leave their side for the rest of the day.”
Like Victor, Danaé went on to study fine art in
Italy, only to find that in 21st-century lItaly the art of
sculpture was dying. “Unlike in France, they don’t

replace statues in Italy, they repair them,” says
Danaé. “The repairs must be obvious so there’s no
confusing them with the original, which generally
means using a different stone to distinguish
between the old and the new. It means that you
can never create a whole sculpture, though, and
that impedes your creativity.”

For Danaé, it's the element of personal
creation that makes her job so special. “The
gothic gargoyles often had little flaws,” she

28

. “You can tell the gargot
had been'carved by han
They were raw, natural and
that little'bit more rea |

Dame. H mopeia tng otn YAUTITIKY §EKivnoe KATwG
avopBd6o&a, 6tav rjtav taidi, otnv mepLoxr Apvteg
™G votloavatoAkrg FaAiiag. KaBe ¢pBwvénwpo,
n ApVTéG TLpd To KAoTtavo pe éva peoTIBAA, dTou
vToTLoL Texviteg mpofdAAouv TV TEXVN TOUG,
padi pe pouaotkr), xopo kat apBoveg Axoudiég amod
KAoTavo. «YTrpxe évag yAOTITNG €KEl, kat épeva va
koltdlw ouvemappévn oAn pépax AéeLn Danaé.
‘Ontwg o Victor, n Danaé omtovdace Kahég TExveg
otnv ItaAia, pLv va ouveLdNTOTOLOEL WG O€ AUTH
™ Xwpa tou 21°° at. n téxvn tng yAumTikng nebaivel.
«AvtiBeta pe tn FaAAia, ekei dev avtikadiotolv
Ta aydApata aAld ta emtokevalouv» Aéet. «OL
ETILOKEVEC 0peiAouV va gival Tipodaveic WoTe va Pnv
UTIAPYXEL GUYXUOT) LE TO auBevTLKG, yI' auTtd ouvrBwg
eTiAéyetal SladopeTikd METpwHa WOoTeE va Eexwpidel
TO TaALd amod To véo. AuTo onpaivel Twg Sev pUmopeig
va ¢TLageLg moté éva oAOkANpo YAUTITO, Kal £TOL

Sculptor Danaé
Leblond-Joris (above)

HyAUmiTpla Danaé
Leblond-Joris (mavw)



says. “You can tell they'd been carved by hand,
and that the artist hadn’t mocked up a design or
proper model beforehand. They were raw, natural
and that little bit more real.”

After five years’ work, the much-anticipated
reopening of Notre-Dame was a cause for
celebration. For the young sculptors of Atelier
Bouvier, it was the first time they'd seen Notre-
Dame in all its glory. “Stone carving isn’t an easy
job, you get really nitpicky about the details, and
you never feel that the work you've produced
is perfect,” says Davide. “Perhaps that’s why so
few people, especially young people, do it. It's an
ancient craft, but we have to keep passing down
this knowledge and these techniques. It would be
such a shame to lose it.”

4 Cyprus Airways flies to Paris

nieplopidetal n dSnpLoupylkdTNTd coux. Na tn Danaé,
N poowTiLkr) dnpLoupyia eivat mou kAvel tn SouvAeld
™G EeEXwpLoTn. «Ta yoTOIkd yKapyKOLA eixav ouxva
HiKpd eAatTwpata» AéeL. «’ Htav opAepéva oTo Xépt,
Xwpig ox€dLo 1 povTého ek Twv TIpoTépwV. ‘HTav
akatépyaota, PuoLkd Kat Alyo o peaALloTika».

‘ETieLTa amo méVIEe xpovia Epyactwy, Ta eykaivia
¢ Notre-Dame €ywvav o€ €0pTaOTLKO KAipa. Ma
mpwtn $opda, oL veapoi yAOTteG Tov Atelier Bouvier
€idav tov vaod og 6o Tou To peyaleio. «H yAuTtTIKR
Sev gival eUKOAN - PeLPIleLS TIG AETITONEPELEG KaL
6ev alobdveoal oTE OTL To dnpLoVpynUd oou gival
TéAelo» Aéel o Davide. «Iowg y!' autoé acyolovvtal
600 Alyol, e161ka véol. Eival pa apyaia téxvn kat
TIPETIEL VA OUVEXIOOUHE va petadidoupe tn yvwon
KaL TLG TEXVLKEG TNG. Oa ftav Kpipa va tn XAooUHE».
4 H Cyprus Airways netasi oto Mapict
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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.

GET IN TOUCH:

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

Aelia Wellness Retreat

150 Grigoriou Afxentiou Tseri -
Analiontas Nicosia 2641 -
Cyprus

f © ¢

@AELIAWELLNESS
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Dubai’s food scene is
flourishing right now,
with desserts going viral

D and burgers breaking
the internet

(5

y H yaoTpovopLKY) oKnvy
tou Ntoupumal avlei,
HE YAuKa Tou yivovtal

viral kat pmepykep mov
Kpaodpouv to Tvtepvet

& Hayley Skirka

TASTES
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ubai thrives on boldness
‘ ‘ and innovation - it’s a

melting pot of cultures with

a community that’s eager

to explore,” says Khalil

Khouri, head of marketing
at The Lab Holding, the group behind BRIX Cafeé.
He is describing BRIX’s latest viral sensation: a
caviar-inspired tiramisu served in a golden tin.
Hidden in the Jumeirah Fishing Harbour, this cosy
café’s dessert is just one example of how this
city’s culinary scene is rewriting the rules of fine
dining, one Instagram post at a time.

Where the Michelin Guide’s arrival in 2022
brought global recognition, it’s the city’s inventive
spirit that’s driving its latest food revolution. In
2025, unexpected finds — from out-of-the-way
cafés to mouthwatering chocolate bars - are
putting Dubai on every foodie’s must-visit list.

Claudia de Brito, a Dubai-based journalist
and Gulf academy chair for MENA's 50 Best
Restaurants, agrees. “The city’s food scene
is going through a major evolution,” she says.
“Instead of imported ideas and celebrity
chef vanity projects, we're seeing more chef-
led, homegrown concepts in smaller spaces.”
This was accelerated by the arrival of
internationally renowned restaurant rankings
and ratings including
MENA’s, the Michelin
Guide and Gault &
Millau. “As a result,
there’s been a levelling
up of quality in terms
of ingredients, service
and guest experience,”
she explains.

«To Ntoupmadt pnpidetat yia tnv tOAPN kat tnv
Kawvotopia tou. AttoteAei éva cuvovBiAsupa
TOALTIGHWYV HE Hla KowoTHTa mov dupa va avaka-
AoPe» Aéer o Khalil Khouri, emikepaing papke-
Twyk oto The Lab Holding, Tov 6piio micw ano to
BRIX Café. Neplypagel tnv teAevtaia viral tdon tou
BRIX: éva tipaplool epmveucpévo amnd to xapid-

pL, oepPLpLlopévo oe xpuon kovoépBa. Kpuppévo
péoa o€ auto to {e0Td kKadé ato Jumeirah Fishing
Harbour, To yAuké auté ival éva mapddelypa touv
TIWG 1N YAOTPOVOLLKT OKNVT| TNG TOANG Eavaypddet
Toug kavoveg tou fine dining, pla dnpooicvon oto
Instagram tn ¢opa.

Mmopei to 2022 0 08nyo6¢ Michelin va anédepe
61eBvn katagiwon, aAAd sival To KawoTtopo velpa
NG MOANG auTo TIoV Kpatd ta nvia tng yastpovo-
UK G emavdotaong. To 2025, anpdopEVES «avaka-
AOYPELG» — amd KpUpPEVa KadE PEXPLAAXTAPLOTES
cokoAatévieg pndpeg - Bdlouv to Ntoupmdl otn
Alota pe toug Tto hot mpooplopolg yia foodies.

H Claudia de Brito, dnpooctoypadog pe Baon to
Ntoupmat kat Mpdedpog tng akadnpiag tou KéAmou
yta ta 50 KaAUtepa Eotiatdpla Méong AvatoArig kat
Bopelag AdpLknig, oupdwvel. «H kouliva tng oAng
Blwvel pLa tepdotia avamtugn» AgeL. «Tn B€on
€L0aYOpPEVWV LOEWV Kal peyalemriBoAwv mpoTleKT
Slaonpwyv oed, Taipvouv TWpa MEPLOCOTEPES
EYXWPLEG TIPWTOPOUAIEG OE PHLKPOTEPOUG XWPOUG».
Tnv aAAayn €mTayuve n
aopgn diebvwv ovotn-
patwv katdtagng kat
a§loAdynong eotiatopiwyv
 omw¢avtangMéong
AvatoArn¢ kal Bopei-

J ou AdplLkiic, 0 08Nyo¢
Michelin, aAAd kat o
0dnyod¢ Gault & Millau.

Food journalist
Claudia de Brito
(far right). Inside
BRIX Café (right)
and that tiramisu
(opposite). FIX's
Can't Get Knafeh
Of It (previous)

H &npoctoypdadog
Claudia de Brito
(téppa de€ld). To
BRIX Café (&e§1d) kat
TO TLPAWLOOU TOU
(6€€1a ogAida). To
Can't Get Knafeh Of
It tou FIX (apxikn
oeliba)




a melting pot of
cultures with a
community that’s
eager to explore”



Dubai / Ntovundi

At BRIX Café, where the aroma of fresh-baked
pastries mingles with sea breeze from the

harbour, Carmen Rueda Hernandez is at the <<TO d p w I"I'a twv q) p E_

helm. A pastry chef and chocolatier who has

worked with some of the best dessert-makers ' . 0' KO q) O U pv lo‘ u E’V wv

in the world, she is also the brains behind the

caviar tiramisu that has turned the café into V}\U K '.0 udt wv ava Kcl_

a social media sensation.

This decadent dessert reveals layers of silky ‘ ' 'EE 0 E'ECll IJ'E 'En e a?\aoo l_
mascarpone mousse, a 66 per cent chocolate ' > ’
VI] avpa Tou ALpaviou»

disc and coffee-soaked ladyfingers, crowned
with glossy milk chocolate “caviar” pearls that
pop gently against your tongue. Presented in

a shiny tin — perfect for Instagram and, let’s face
it, very Dubai - it's big enough for two. Enjoy

it on the café’s terrace while taking in the lovely
views across the water.

“The magic of the caviar dessert lies in the
unexpected harmony of salty and sweet flavours,’
says Khalil. “It's a combination that surprises the
palate but feels incredibly satisfying. Beyond
the taste, it’s the sheer creativity of reimagining
a classic tiramisu to resemble a tin of caviar that’s
captivated people. Who wouldn’'t want to indulge

BRIX Café
(above left), its
flan caramel
(above right)
and coconut
croissant (left)
’ To BRIX Café
(ndvw aprote-
pa), n kppa
KapapeAE Tov
(ndvw &e&La)
KalL To Kpoua-
odv kapudag
(apiotepd)

in a dessert that’s as much a visual feast as it is
a culinary masterpiece?”

Equally coveted but even harder to secure is
Dubai’s most talked-about chocolate bar, the
Can’t Get Knafeh Of It — a decadent fusion of
pistachio and crispy knafeh (a traditional Arabian
dessert made with crispy, shredded pastry).
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«Q¢ anotéAeopa, BeATwONKav Ta VALKA, OL UTIN-
peoieq Kal ) CUVOALKT) epTiELpiax» AéeLn) idla.

3TO TLHOVL TOu BRIX Café, 6Tou to dpwpa Twv
HpECKOPOUPVIOUEVWY YAUKLOPATWY avakateVeTal
pe tn BaAaoaoivr) avpa tou Alpaviou, Bpioketaln
oe¢ Carmen Rueda Hernandez. Mia pastry chef kat
chocolatier n omoia €xeL SovA€PeL pe Toug KaAUTe-
pOUG TOV €Ld0UG 0TOV KOO0 Kal €ival To HUaAs Tiiow
armnd to caviar tiramisu Tou €xeL TpokaAéceL aiobnon
ota social media.

AuTO TO TTOAUTEAEG ETILOOPTILO ATIOKAAUTITEL OTPW-
o€lg petagéviag poug paockapmove, évav dioko amo
66% ocokoAdta kal oapouaytdp Boutnypéva oTov
Kagé, «OTEPPEVA» PE YUAALOTEPEG TIEPAEG «xapLa-
pLov» ookoAdTag YAAAKTOG TTou OKAve amaAd otn
yAwooa. ZepPipetal o€ pla aotpadptept KOVoEp-

Ba - 6,TL o LVoTayKpapLko Kat, ag prn yeAlOpaote,
tatpladel yavtl oto NTOUpTIAL - KAl Eival apKeTo yia
600 dtopa. AtoAavote To otn Bepdvta Tou Kapé
Bavpadovtag tnv uttépoxn B€a tou vepol.

«H payeia tou éykettal otnv anpocdoknTn
appovia aApupwV Kal YAUKWYV YeEUOEWV» AE€EL O
Khalil. «Eival évag cuvduacopog ou KA OCEL TOV
oupavioko poodEpovTag amioTeuTn LkavoToinaon.
Mépa amd tn yevon, kevipilel To evdladépov ylati
EMAVEPEVPLOKEL TO KAAOLKO TIpALo0U £TOL WOTE Va
Bupidel éva koutdakL and xapiapt. Motog dev Ba 110¢-
Ag va anoAavoel éva emddptito mou axpaiwtidel to
BAéppa 660 ocuvapmddel TOUG YEUOTIKOUG KAAUKEG;»

E&ioou mepldn TN KAt akopn o ducevpetn ivat
n o Stdonpn cokoAatévia pndapa touv NToupmddt.

Your pet’'s
journey,
our passion

Cyprus’ largest pet relocation team

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

our services

© Flight bookings
© Veterinary

© 5 star cat hotel
© Customs

© Import clearance
© Transport

© Travel crates

+357 24103885
www.elitepetrelocation.com
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As you fly high above the Mediterranean, an unlimited
energy source is working for you — the sun. In Cyprus, one
of the sunniest places in Europe, it's the smartest way to
power your home or business.

» 320 sunny days per year — perfect for solar energy

« Energy independence - rising electricity costs? Not for you!
« Government incentives and fast payback time (3-4 years)
At Solar Energy Concepts, we bring German-quality planning,

precision, and execution. From the first consultation to the
completion, we handle everything - efficiently and reliably.

(O) solarenergy_concepts

Marc, Pascal & Quirin

—with clean
and cost-effective energy.

Free Consultation: +357 97 455790
info@solarenergy-concepts.com
www.solarenergy-concepts.com

LAR

ENERGY CONCEPTS CYPRUS



FIX’s Sarah
Hamouda
(below) and
her famous
chocolate
(below right)

H Sarah
Hamouda tou
FIX (kdtw)
katn didonun
ookoAdta tng
(kdtw SegLd)

Set your alarm for either 2pm or 5pm when
FIX Dessert Chocolatier opens its digital doors
(it doesn’'t have a physical shop) on Deliveroo.
Because these aren’t ordinary chocolate bars,
and - with more than 500 million views for
“knafeh chocolate bar” on TikTok — you're going
to want to see what all the fuss is about. Created
by British-Egyptian Dubai expat Sarah Hamouda,
FIX has even caught the attention of the city’s
Crown Prince Sheikh Hamdan, who now has his
very own FIX x Fazza branded chocolate, inspired
by the royal’s nickname.

But Dubai’s viral food phenomenon isn’t
limited to sweets. In the quiet streets of
Jumeirah’s Umm Sugeim neighbourhood, watch
as cascading waves of molten cheese blanket
smoky, chargrilled patties at Burger Capital. The
restaurant’s signature raclette burger has become
a social media spectacle, amassing more than
160 million views. During peak hours, the aroma
of Australian Angus beef smoking over wood
fire draws long queues - though regulars insist
the wait for this cheese-draped masterpiece is
worth every minute.

Crown Prince
Sheikh Hamdan
now has his very
own FIX x Fazza

branded chocolate

Dubai / Ntovundi

To ‘Can’t Get Knafeh Of It’ eival éva Aaytaploto

apdiyapa ¢protikiot kat tpayavol knafeh (éva
napadooiako apafikd yAuko amo tpayavry, TpLp-
Hévn opoAldta). BAATe To EUTVNTApL 0TLC 2 L.
OTIG 5 .., 6Tav To FIX Dessert Chocolatier avoiyet
TG PndLakeg mdpteg tou (Sev Slabétel puoikd
katdotnpa) oto Deliveroo. Ki emeldr) Sgv mpokettal
yla oupfatikég cokoAdteg, apov oto TikTok n ava-
{rtnon «knafeh chocolate bar» éxet mavw amno 500
€K. ETILOKEYELG, oilyoupa Ba BéAete va Samiotwoete
TpOoG TL Té00G VvTdpoG. Anpolpynua tng Bpetavo-At-
yumtiag anodnpov oto Ntoupmndl Sarah Hamouda,
TO FIX €xeL TpoOEAKVOEL pPEXPL KaL TO evOLadEpov
Tou Tpiykina tou Ntoupmnat, ogixn Hamdan, o
ottoiog €xeL TAov T 8Lk Tou cokoAdta, FIX x Fazza,
EUTIVEVLOHEVT) ATTO TO PactAtkd apatooVKAL Tou.

BéBata, o viral yaotpovopiko mapalnpnpa
™G OANG Sev meplopiletal ota yAukd tng. ZToug
fjouxoug Spdpoug TG cuvolkiag Umm Sugeim tou
Jumeirah, kOpata Alwpévou Tuplol pakAET Eexuvo-
VTaL TTAVw o€ KATVIoPEVa PUTIEPYKEP TIOU YrivovTal
ota kapPouva oto Burger Capital. H omectaAtte tou
€0TLATOPIOV, TO PAKAET PUTIEPYKEP, EXEL TIPOKAAEDEL
aioBnon ota social media, cuykevtpwvovtag mavw
amd 160 K. views. ZTIG WPEG ALXHUNG, TO ApwHa TNg
pHooxapiotag Australian Angus mou kamnvilel mavw
01N dwTLd amnod §UAa, TTPpooEAKVEL LAKPLEG OUPEG
- EVW OL BApWVES ETILHEVOLV TIWE AUTO TO TUPEVLO
aplotoupynpa agifel kABe Aemtod avapovng.

H oknvn tng mitoag otnv oAn et tn Sikr) Tng viral
OTLypr) oto Moon Slice, 6Ttou 1) eTLXELPNHATIKOTNTA
Twv Eplpdtwy ouvavtd tny ttalikn ntapddoon.

() o
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The city’s pizza scene is also having its
own moment at Moon Slice, where Emirati
entrepreneurship meets ltalian tradition.
Arrive before the lunch rush to secure your
spot. The draw? Innovative toppings like
truffle foam and wagyu carpaccio that have
transformed traditional pizza into social media
gold. The same creative spirit drives PUBLIC in
Dubai Mall, where a seemingly simple truffle pasta
has spawned countless copycat attempts, while
at Dubai Hills Mall, Bakerist’s giant croissants
- served alongside equally supersized coffees —
have claimed their own corner of viral fame.
“Dubai gives chefs the perfect stage to push
boundaries and redefine what’s possible in
the world of food,” says Khalil. And, while viral
sensations may draw the headlines, they’re just
the surface of Dubai’s culinary evolution. In a
city where more than 200 nationalities stir their
traditions into the pot, innovation bubbles up from
unexpected places. Venture into the backstreet
cafés and local markets, where the sizzle of grills
and fragrant spice-laden air hint at tomorrow’s
trends. After all, Dubai’s next viral food moment
isn’'t just around the corner, it’s probably already
being plated up somewhere you — and TikTok —
haven't discovered yet.
& Cyprus Airways flies to Dubai

Pizzas and
cocktails (far
left) and a
decadent white
chocolate
mousse (left)
at Moon Slice

Mitoa kat
KOKTEW (téppa
| aplotepd) kat

pia amoAavott-
KT poug AgUKti§
cokoAdtag
(aprotepd) oto
Moon Slice

«To Ntoupmat
divel oTouC 0D
TO TEAELO Bripa yLa
va Eemepacouy ta
OpLA TOUC»

dtdote TpLy TN peONHEPLAVT] Kivnon yia va Bpeite
B¢on. H atpaflov; NpwTtomoplakég yapvitoupeg,
OTIWG 0 aPpd¢ Tpovdag Kal To KapmdatoLo

Wagyu, £xouv petapopdwaoel tnv napadoaot-

ak] mitoa o€ social media «xpuad». To idlo

dnpLoupyikd vevpa Siémet to Public oto Dubai
Mall, 6Tou pawvopevika anAd {upapikd pe Tpov-
da €xouv yivel avtikeipevo avapiBuntwy avtiypa-
dwv, evw ato Dubai Hills Mall, Ta yiydvtia kpovaocav
Tou Bakerist - oepBiplopéva pe e€ioou uneppey€BeLg
KapEDdeC - €XOUV KATAKTOEL TN SLKT) TOoug B€on oTo
Sladiktuako maveeo.

«To Ntoupmdl divel 6Toug oed To T€AELO Bripa yia
va emepdoouv Ta 6pLd TouG Kal va emavanpoacdLo-
pioouv 1o TL eival duvatod otn yaotpovopia» AéeLo
Khalil. Kat, pmopei ta viral pawvopeva va payvnti-
Couv ta BAéppata, ahAa dev eival tapd n apyr g
yaoTtpovopLknG eEEALENG Tou NToupuTdL. Z€ pia TTOAN
OTIoU TIAvVW aro 200 €BVLIKOTNTEG avakateLoLV TL§
napadooeLg Toug otnv koudliva, n katvotopia §emn-
64 og anpoopeva pépn. NepinynBeite og kKpuppéva
Kad€ KaL ayopEG, OTIOV OL TOLTOLPLOTEG OXAPEG KAL O
ApWHATLKOG, YEPLATOG prtaxapla agpag etopadovrat
va yivouv oL tdoelg Tou avplo. EEaANou, 1) emopevn
viral yactpovopikn npdtaon tov Ntoupmadt dsv
avapévetal ovvtopa - oepPipetat én, kamouv omoOL
oUte eo€ig oUTe To TikTok €xeTe avakaAOPeL akopn.
X H Cyprus Airways netdast oto Ntoupnat
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Greece / EN\ada

The Greeks pioneered the art
of living well. Now their timeless
practices are finding new life in
rejuvenating retreats across the land

|
Ovapyxaiol pag umnpéav mpwrto-
TIOPOL OTNV TEXVN TOU €L {NV Kal,
OTNHEPQ, OL SLAXPOVLKEG TIPAKTLKEG
Toug avaplwvouyv oe retreat avalw-
oyovnong o€ 0An tnv EAAGda
@ Imogen Rowland and Rebecca Hall
¢ Mark Conlan

%



ig deep enough and there aren’t

many aspects of modern life that

don’t eventually lead back to the

ancient Greeks. Take their concept of
eudaimonia - a state of flourishing and balance,
emphasising the connection between our mental
and physical health — which lies at the heart of
many modern wellness practices. The ancient
Greeks understood that true wellbeing involved
more than mere physical health; it also required
harmony between our bodies and brains.

Combining their theories around fitness and

nutrition with an emphasis on mental clarity
and self-reflection, Greek philosophers laid the
foundations for many of the holistic approaches
to wellness we continue to embrace today. So
where better to seek out sanctuary for mind,
body and soul than the country that started it all?
Here are three spots to rediscover eudaimonia in
modern-day Greece.

‘0Oco Babia ki av PAgel kaveig, Sev uTIAPXOUV TIOAAEG
TITUXEG TNG oVyXpovnG {wr\g Ttou va pn oxetidovral
Katd kdmolov Tpomo pe tnv Apxaia EAAGSa. Ag ma-
pOULLE TNV évvola tng eudatpoviag, yia mapadelypa

- [lla KATAoTAoT aKUNG Kal LooppoTiiag, pe Epdaacn
01N ox€om WUXLKNG KAl CWHATLKTG LyEiag - n) omoia
amnoteA&i Tov upriva MoAAWY GUYXPOVWV TIPAKTLKWY
evegiag. OLapyaiol katavooloav WG TO TIPAYHATIKO
€U {nv anattoVoE KATL TEPLOCOTEPO ATIO TI CWHATLKY)
uyeia: pla appovia avapeca 6To CWHA KAl ToV VOU.
Tuvduadovtag Tig Oswpieg TOUG OXETIKA HE TN PUOILKY)
katdotaon Kat tn dtatpodr), Le ELpacn aTnV TVEL-
patikn dlavyela Kat Tov autooTtoxaopo, ot 'EAANVeEG
PAdéoodol €Beoav ta BepéALa yia TIoAAEG aro Tig
OALOTIKEG Tpooeyyioelg eu{wiag mou eEakoAouBolpe
va acmnaldpacte péXpL onpepa. Apa, TtoLo KaAUTEPO
pépog va avalntriooupe katagpvyLo yld Tov Vou, To
cwua Kat tTnv Yuxr, ano tn xwpa omou &ekivnoav
OAa; Opiote Tpelg mpoopiopoi yia va §avapBpeite tnv
evdalpovia oag otnv EAAGSa tou orjpepa.
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A philosophy walk through
olive groves at Costa Navarino

At Costa Navarino in the Messinia region, the
ancient practice of philosophical discourse finds
new life among centuries-old olive groves. Here,
Eleni Volonaki, a tenured assistant professor

of Greek literature at the University of the
Peloponnese, guides visitors staying at one

of Costa Navarino’s five-star hotels through
contemplative walks that connect ancient
wisdom with modern wellbeing.

“The olive tree symbolises friendship, peace
and reconciliation,” says Eleni, as participants
gather beneath a thousand-year-old one at
the edge of the golf course. Her walks blend
historical insight with philosophical conversations,
exploring how ancient Greek concepts resonate
with contemporary challenges. Drawing on
pre-Socratic philosophy, she illustrates how the
Greeks understood the harmony between humans
and nature — a principle that shaped Costa
Navarino’s own development, where hundreds of
ancient olive trees were carefully transplanted
during construction.

The experience goes beyond a historical
lecture. As Eleni shares Aristotle’s teaching that,
“Happiness is the meaning and purpose of life,”
she reveals how ancient Greeks viewed wellbeing
not as individual achievement but as community
harmony. The destination itself reinforces these
principles, boasting partnerships with educational
institutions. By the end of the session, the walk
becomes not just a physical journey, but a
metaphor for inner exploration, inviting travellers
to contemplate timeless principles that still offer
guidance on how to live a healthy — and peaceful
- life. RH costanavarino.com

“The olive tree
symbolises
friendship, peace
and reconciliation”

Greece / EN\ada

Noug: 'Evag ¢pL1AocodIkog EPimATog GTOUG
e\awwveg tou Costa Navarino

¥tn Meoonvia, oto Costa Navarino, n apxaia mpaktt-
KN NG pLrAocodLkrg oudrTnong avaBLwvel péoa o€
atwvoBloug ehatwves. ESw, n EAévn BoAovdkn, Movt-
pn Emikoupn Ka@nyntpia tou Tpripatog ®dhoAoyiag
oto MNavemiotriplo MeAomovvrioou, Eevayei Toug eTt-
OKETITEG TWV TteEVTdoTtepwV Eevodoxeiwv tou Costa
Navarino o€ 0ToXaoTLKoUG TEPLTIATOUG TTOU HEPVOLV
Vv apxaia cogpia kovtd atn clyxpovn evnuepia.

«H €Atd oupBoAilel Tn PLAia, TNV Lprjvn Kat To po-
volaopa» A€l 1 EAévn), KABWG OL GUPHETEXOVTEG OL-
YKEVTpWVYOVTAL KATW amo pia XIALETT EALd oTnV Akpn
Tou ynmedou YyKoAd tou resort. OL mepinatol avtoi
guvdudlouv LoTOPLKEG TTANpOodOpieG Kal PLAOGOPLKO
OTOXAOMO, EEEPEVVIVTAG TO TIWG OL apXaieg EVVoLleg
€XOUV aVTIKTUTIO OTLG OUYXPOVEG ATIALTTOELG. AVTAW-
VTag EUTVELOT) ATiO TNV TIPO-IWKPATLKY) pLAocodia,
n EAévn e€nyei to mwg oL apyaiot avtidapfdvoviav
TV appovia petagl twyv avlpwnwv kat tng puong:
Hia apyr) ou dtapdpPwoe tov oxedlacpd tou Costa
Navarino, 6mou ekatovtadeg apyaia eAatddevrpa
petaduteLONKAV TIPOCEKTLKA KATA TN SLApKELA TWV
£PYWV KATACKEULTG.

H epmelpia umepPaivel ta 6pLa tng LOTOPLKAG Sid-
Ag&nG. Kabwg n EAEvn potpadetal TNV apLOTOTEALKT)
S6Ldayr) mouv AéeL Twg «n gutuyia eival to vonpua kat
0 OKOTIOG TG {wr)G», amokaAUTITEL TTwG oL Apxaiot
'EAAnveG 6ev Bewpovoav tnv evegia we éva atopL-

KO emitevypa aAAd w¢ To anoTéAeapa GUAAOYLKIG
appoviag. O i5Log 0 TPOOPLOKOG EVIOYVEL AUTEG TLG
apx&g, pe o Costa Navarino va cuvepyadetal Kat pe
eKTIALdELTIKOUG OpyavLopoUG. OAoKANpwvovTag TNV
Eevaynon, o epinatog yivetal KATL TIEPLOCOTEPO ATIO
€va anAo mepndtnpa: Aettouvpyei oav éva tafidL eow-
TEPLKNG avaldntnong, kaAwvtag Toug ta§LdlwTes va
GuAAoyLoTtoUv SLtaxpovikeg apxEg ou e§akoAovBolv
va npoodEpouv kaBodriynon yia tnv enitevén pLag
uyLoUG Kal eLpnViIkiG {wr\G.RH costanavarino.com
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A longevity cooking class on lkaria
“The New York Times called |karia the place
where people forget to die. | like to say that
it's the place where people remember how to
live!” says Diane Kochilas, a celebrated Greek
chef and expert on Mediterranean cuisine.

The island is one of the world’s Blue Zones -
regions where people live longer and healthier
lives than average — and this remarkable longevity
is largely attributed to diet and lifestyle, offering
parallels with ancient Greek traditions of health,
nourishment and balance.

Diane shares these secrets through week-long
immersive retreats where participants learn to
prepare traditional Ikarian dishes that promote
vitality and wellness. Her teaching embraces
fresh, seasonal ingredients, nutrient-rich meals
and a focus on plant-based foods such as beans,
greens and olive oil — staples that have sustained
the islanders for generations. Whether foraging
for herbs or exploring naturopathy, participants
will discover how food weaves through every
aspect of lkarian life.

During the retreat, Diane emphasises the
connection between food and wellbeing,
drawing on the ancient Greek belief that proper
nourishment is a key component of longevity.
And your stay isn't all spent stove-side, either:
there are also trips to local beekeepers and
winemakers, even a visit to a traditional village
feast. At the time of going to print, there were
still dates available for June and August/
September 2025, as well as plenty of 2026
options. IR dianekochilas.com

Zwya: ‘Eva pdénpa payeipikrgyia pakpolwia
otnv Ikapia

«0LNew York Times amokdAgoav tnv Ikapia to pé-
pog omou “oL avBpwrol Eexvolv va meBdvouv”. Mou
apéoel va Aéw TwG eival To pé€pog 6Tou oL avBpwrioL
Bupovvtal mwg va {ouv!» AéeL n Ntaiava KoxuAa,
BpaBevpévn EAANVida oed kat €LOLKT) TN LECOYEL-
akn koudiva. H Ikapia amoteAei pia anod tig MmAe
ZWVEG TOU TIAAVI TN - TLEPLOXEG OTIOU 0 KOGHOG €L
TLEPLOCOTEPO KAl KAAUTEPA amd Tov HECO Gpo - KAl 1
a§loonpeiwtn pakpolwia tng amodidetat oe peyalo
Babuo otn dtatpodn kat tov Tpodmo (WG, Exovtag
AapKETA KoLvd pe apyaieg mapadodaoelg 6w n vyeia,
n BpéYn Kai n Loopportia.

H Ntaidava potpddetal autd Ta HUOTLKA KaTd Tn)
Slapkela oAloTikwy anodpdacewv piag eféopadag,
OTIOU OL CUPHETEXOVTEG paBaivouv va payelpevouv
TapadooLakd LKapLWTLKA TILATA IOV TIPOAyouV TNV
{wtikdTtNnTa Kat tnv evekia. Ta pabrjpata tng acilo-
VTal o€ PpETKa, ETOXLAKA UALKA, OpeTTIKA yebata
Kat PUTIKEG TPOPEG OTIWG OOTIPLA, Aaxavikd Kat
elaloAado: Bacikd cuoTATLKA LE Ta oToia PeyaAw-
oav yeviég oto vnoi. Eite avalntolv pupwdikad gite
avakaAlTITouV tn PpuCLOTIABNTIKT), OL CUHLHETEXOVTES
avakaAuTITouV WG To paynto eivatl cuvupacpévo
HE KABE TTUXN TNG LKApLWTLKNG {WNG.

KaB'’ 6An tn dtdpkela Tou retreat, n Ntaidva Sivel
€ugpaon ot olvdeon TpodrS kat ev{wiag, avtAw-
VTag EUMVEVOT) amo tnv apyaia memoidnon nwg
n owotr BpéYn anotedei factko apdyovta tng
pakpolwiag. H Stapovn oag, BéRata, Sev Ba mepLo-
pLotei otnVv kouiva, KaBwg TTPOoPAETIEL ETMLOKEYELG
O€ VTIOTILOUG HEALOGOKOLOUG KAl olvoTapaywyoug,
AKOUT KAl CUPHETOXT) O€ TIapadoacLakd mavnyuvpla.

Tn OTLyHN] TNG EKTUTIWOTG TOU TIEPLOSLKOU),
UTIPXAV KON SLaBEaLEG NUEPOUNVIES YLa TOV
IoUvio, Tov AlyouaTo Kal Tov ZemTépBpLo Tou 2025,
Kabwg kat peydain dabeoipotnta yia to 2026. IR
dianekochilas.com

«Mou apéost va Aew 1w [n Ikapia]
glval To HEPOC OTIOL oL avBpwTiol
Bupouvtal twc va (ouv!»
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YOUR TRUSTED PARTNER
IN CYPRUS REAL ESTATE

Our dedicated and expertise team is committed to helping
clients navigate the dynamic Cyprus property market, whether
they're looking to buy, sell, or invest in real estate.

With a deep understanding of the local market, we tailor our
services to meet your specific needs.

Trust our expertise to guide you in finding your ideal property
in Cyprus, ensuring a seamless and rewarding experience.

From: €159.000 +VAT From: €146.000 +VAT From: €145.000 +VAT

Delivery Date: MAY 2026 Delivery Date: SEPTEMBER 2026 Delivery Date: JUNE 2026
Area: Dromolaxia, Larnaca Area: Vergina, Larnaca Area: Harbor, Larnaca

P a— -
From: €140.000 +VAT From: €230.000 +VAT CONTACT:
Delivery Date: MAY 2025 Delivery Date: NOVEMBER 2026 Tel: +357 24 24 24 61
Area: Faneromeni, Larnaca Area: Harbor, Larnaca admin@pluswiseestates.com

www.pluswiseestates.com
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A wellness retreat on Kea
On one of the lesser-known Cyclades islands,
Kea Retreat offers a transformative wellbeing
experience based on the traditions of ancient
Greece. Located near the village of Orkos, just a
few steps from Psathi Bay, this peaceful sanctuary
combines modern wellness practices with the
traditional principles of balance, mindfulness

and rejuvenation, and Hippocratic philosophy
emphasising the importance of a balanced life,
connection to nature and holistic health.

Schedules for the week-long retreats are
designed to nourish the soul, combining yoga,
meditation and walks that echo the sacred
connections forged between the ancient
Greeks and their natural environment. Here,
amid landscapes scented with rosemary and
wild thyme, visitors can disconnect from the
stresses and demands of modern life in order
to reconnect with themselves.

There are luxurious pampering opportunities,
too. Alongside the dreamy pool overlooking the
beach, the menu of spa treatments is inspired by
ancient therapies, including olive oil massages
and herbal remedies to promote physical and
mental restoration. And you’ll also eat well,
courtesy of Lygaria, the farm-to-table retreat
restaurant. IR kearetreat.com

The spa treatments
are inspired by
ancient therapies

Greece / EN\ada

Wuxn: 'Eva wellness retreat otnv Kéa

Y€ éva amo ta Alyotepo yvwotd vnotd Twv KukAd-
Sdwyv, To Kea Retreat TpoodEpeL pLa PETANOPPWTLKN
eumelpia evefiag epmvevopévn amno Tig mapadooeLg
™G Apxaiag EAAASag. Kovtd oto xwpto Opkag,

Alya poALg Bripata ano tnv napadia Wabi, avtod to
yaAnvio kataduylo cuvdudadel cOYXPOVEG TIPAKTIKESG
evediag pe Tig apxaieg a&ieg tng Loopporiag, Ing
emiyvwong kat tng avalwoyovnong, kadwg Kat tnv
LTTOKPATIKN dLAocodia mou eotidlel oTn onpaacia
Hiag Looppormpevng {wrig, Tng emagpng pe tm puon
Kal TNG OALOTLKNG LYEiagG.

Ta mpoypdppata Twy retreat pe fdopadiaia
Slapkela gival oxedlaopéva va Bpéouv tnv YPuxm
ouvdudlovtag yLoyka, SLaloylopd Kal ePLTATouS
Tou avtavakAoULv Tnv Lepr ocVvdeomn Twv Apxaiwv
EAAfiVwV e To PpUGLKO Toug TteptBdAAov. ESw, péoa
o€ GUOLKA ToTtia pe dpwpa devtpoAifavou kat aypt-
000papoU, OL ETILOKEMTEG UTTOPOUV VA ATIOCUVOE-
BoU0v amo To OTPEG Kal TIG ATALTOELG TG CUYXPOVNG
{wng tpokeLpéVoL va emavacuvdeBolV pe Tov
€0UTO TOUG.

Aev Aeimouy, B€Bata, oL evkalpieg va apedeite otnv
kalomépaor). EKTOG amo tnv ovelpepévn Toiva pe
B¢a tnv mapalia, To pevoL TOU Spa EUTIVEETAL ATIO TLG
apyaieg Bepameieg, mepilappfdvovrag pacdd pe Aasdt
€ALAG Kal GUTIKA BAAcapa TIov TIPOAyouV Tr CWHATL-
KT] KAl TIVEUPLATLKT] armokataotaon. Kat evvoeital mwg
Ba ¢pate kaAd, xapn otn Avyaptd, To farm-to-table
€0TLATOPLO TOU retreat. IR kearetreat.com
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Championing the island’s

curiosities and culture

EEupvwvtag Tig tblopopdieg kat

TOV TIOALTLOPO TOU VN oLoU § Eleni Phillipou & Matt Glasby

Made in Cyprus

Apwua Konpoo
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Dome in Nature

On a pretty mountainside
overlooking Larnaca, Dome in
Nature is a lavish new glamping
retreat promising a unique blend
of beautiful views and luxury.
Located in Vavatsinia village’s
pine tree forests and run by eco-
_conscious owners, it gives guests
\the chance to unwind in the wild
just 50 minutes’ drive from the city.

The dome offers panoramic

tas from a huge window and

b /-a pentagonal skylight for stargazing,

plus two queen-sized beds, a kitchen,
fireplace and Wi-Fi for comfort.
Outside, a firepit and BBQ@ mean you
¢ can dine'al fresco whenever you like.
‘Wake up to the fresh.mountain air,
and the feeling of blissful §olitude. EP
domeinnature.com |

Navw o€ pia 6popdn BouvvorAayia
Tov ayvavtevel tn Aapvaka, To
Dome in Nature givat éva moAuteAég
véo glamping retreat mov cuvduadet
0£a kat moAvtéAela. Kpuppévo péoa
oTo eukddacoog tng BaBatowviag,
HOALG 50 Aemttd amd tnv moAn, ExeL
LOpUBEL aTtO LOLOKTITES e OLKOAOYLKT)
ouveibnon, kat kaAei Toug ptho&evou-
Hevoug va xahapwaoouv otn ¢uvon. O
B06Aog mpoodEpeL Tavopapkni Béa
amno €va TepAacTtio mapadupo kat Evav
TLEVTAYWVLKO deyyitn, tbaviko yia
TLAPATI)PNON ACTEPLWY, KABWG €Tiong
peydAa kpepdatia, kouliva, T(akL kat
Wi-Fi. E§w, pLla eotia pwTLdg Kal to
BBQ evdeikvuvtal yia va deimvroste
oTo UTtalBpo omote to BeArjocte.
ZUTVIOTE e Tov 6poaepo Bouviolo
aépa kat anmoAavoTte Tnv aiobnon
pLag yaAnviag amopévwong. EP
domeinnature.com
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Who to follow / Molov va akoNovOnoete

StelanaKliris

The Cyprus film industry is making waves. In 2024, the island
had its first feature on Netflix, Find Me Falling, directed by
South African-Cypriot Stelana Kliris. Now, she is building on that
success with Apart from Her, currently in post-production.

“The experience has been life-changing,” says Stelana. “Being
able to share your work with a wide audience and contribute to
your own developing film industry is very rewarding. It's proof
that Cyprus is capable of producing world-class films.”

Apart from Her is a romantic drama set in the 1970s between
Cyprus and South Africa, and shot entirely in Cyprus. “It explores
the refugee and immigrant experience, identity and prejudice
and is a story about compassion and humanity,” says Stelana.
Financial incentives from the Cyprus Film Commission are
drawing international productions to the island. “Cyprus is still
largely unexplored territory in the film world,” says Stelana. “But
we have so many stories to share.” EP meraki-films.com
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H kumplakr) lopnxavia kwvnpatoypdgou tapdlet ta vepd. To
2024, To vnoti €ibe Tnv mpwtn Tou Tawia oto Netflix pe titAo Find
Me Falling, o oknvoBeaia tng Notioadpikavrg-Komprag XteAavag
KAnpn, evw 1 véa tng tawia, Apart from Her, mpokettatl va oAokAn-
pwoOei olvTopa. «’HTav pia HETAPOpPWTLKN ERTIELpia» AéeLn idla.
«To va polpadeaal To €pyo oou pE €va TOCO VPV KOLVO KAl VA GUL-
BaAAeig otnv avamtuooopevn BLopnxavia Tou TOTIOV GOV CE aTo-
{npwveL. H Komipog pmopei va mapagel tawvieg 51eBvoug BeAnve-
KoUG». TupLopévo ato vnoi, to Apart from Her eival pa popavtikn
Spapartikn Lotopia mouv ektuAicoetal tn Sekaetia tou ‘70 petald
KOmpou kat Notiag AppLkns. «EEepeuvd tnv mpooduyLKY) EUTELpia,
TNV TAUTOTNTA KAl TNV TPoKatdAny, HAwvTtag yia cupmévola Kat
avBpwtita». OL xopnyieg tng Kumplakng Emttpotrig Kivnuatoypd-
$ou tpooeAklouv SLeBveic mapaywyég oto vnaoi. «H Kompog eivat
aKOu”N avegepelvnTn Kwnuatoypapka» AL n XteAdva. «'Exoupe
OHWG TOOEG LoTOpieg va polpactolpex». EP meraki-films.com



-

e
YOLANDA’S

CHOCOLATIERS

Artisanal excellence

in every bite

From hand-painted bonbons to gift
hampers, savour the passion and
craftsmanship of Nicosia’s chocolate
experts, Yolanda’s Chocolatiers

haven based in Nicosia, Cyprus. They specialise in
creating beautifully crafted, high-quality chocolates.
Each confection is a testament to their passion for
perfection, blending the finest ingredients with time-honoured
craftsmanship to make chocolates that are as visually stunning Chocolate masstro Egli
as they are indulgent. Stamatiou (above) and some
The story began in a kitchen filled with love, where o el
Yolanda passed down her pastry-making secrets to her
daughter Egli, inspiring a legacy of creativity and tradition.
Today, every bonbon they craft tells a story — of passion,
creativity and celebration.
From award-winning hand-painted bonbons to luxurious gift
hampers, their chocolates are designed for any occasion, creating
memories that linger long after the last bite. Shipped
globally in weatherproof packaging, Yolanda’s
Chocolatiers invites you to experience
the magic of chocolate through every exquisite piece. |r
Discover more at yolandaschocolatiers.com

Yolanda’s Chocolatiers is a family-owned chocolate

ADVERTORIAL



-
=
w
w
S
-~
=
<5}
<b)
)
=
-—
=
=
S~
P
o

52

Piecing together
Cyprus’s history

Evwovovtac Tta kouudtia
Tne 10Topiac Tne Konpoo

“Cyprus boasts some of the oldest
mosaics, dating back to 300BC,”
says Loucia Serghiou, a mosaic artist
dedicated to preserving this ancient
art. In a fast-paced world, Loucia finds
solace in piecing together imperfect
fragments of marble to create art.
Because marble is not found locally,
Loucia imports her materials and
collects stones from around the island.
“By incorporating local elements and
textures, | infuse my work with a deeper
connection to the island,” she says.
Keeping mosaic-making alive is
no easy feat in today’s impatient,
tech-driven times. In Cyprus, where
artists lack formal recognition in the
workforce, a creative profession is
a labour of love. “Survival depends
largely on private interest and deep
love for the craft,” says Loucia, “both
from myself and those who support
traditional art forms.”

«H KOTmpog pmopei va kavxnOsi yia
HEPLKA amd ta apxaldtepa Hwodaikda

TIou xpovoAoyouvvtat ato 300 1.X.»
AéeLn Loucia Serghiou, pia KaAAITéxvig
Hwodaikwv apoolwpévn atn Statrpnon
auTNG TNG apxaiag Téxvng. 2€ évav KOOHO
He tyyiwdng puBpoug, n Loucia Bpiokel
Tn yaAnvn cuvBEtovtag €pya téxvng and
atelr} Opavopata pappdpou.

KaBw¢ to pdppapo d¢ Bpioketal
gyxwpla, n Loucia eLodyel ta VALKA TG,
€VW OUAAEyEL TETPEG attd 60 To VN oi.
«Evowpatwvovtag eyxwpla oTolxeia Kat
VPEG, dnpovpyw pLa Baditepn olvdeon
L€ TO VIOl 0TO €pYO LOU AEEL.

Qotd00, 1 dlatrpnon NG TEXVNG TWV
Hwoaikwv dev eivat ebkoAo eyxeipnpa
0TI ONHEPLVI] KAVUTIOLOVT)» ETIOXT] TIOU
KuBepvatat amd tnv texvoloyia. ZTnv
KoOmpo, 6Tou ot kaAALtéxveg otepolvtal
ETION NG AVayvwpLomnG, HLa STHLOUPYLKT)
€vaoyoAnon yivetatl pe pepakt. «H emipi-
won e€aptatal o€ peydlo Babpoé and to
evdladépov kat tn fabeld aydmn yia tnv
TéXvn» AéeLn Loucia, «t600 amod epéva
TNV idla 600 KL and ekeivoug ov oTnpi-
{ouV TIG TapadooLaKkEG HOPPEG TEXVTG».
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Mosaic artist Loucia Serghiou Loucia’s techniques remain
and her beaufiful creations largely traditional, but she weaves
[‘O’i}ifg;‘eﬂ}gﬁoﬁj‘*ﬁfﬁ“ contemporary narratives and
OHOPPEG SNLoupyieg TNG aesthetics into her work. “This

harmony allows me to honour the

past while staying relevant in a

- modern context,” she explains.

E"" Mosaics have long told the story

. of Cyprus’s cultural exchanges

| and international relationships, and
= Loucia continues this legacy. “Today
the rarity, robustness and longevity
of mosaics make them even more
precious,” she says. For locals,
visitors and future generations,
they offer a chance to connect with
Cyprus’s heritage — one marble
piece at a time. EP @louciaserghiou

OL TeXVIKEG TNG Loucia mapapévouv
Katd Bdon mapadooLakég, mapoTLn
idla upaivel clyxpoveG apnyroeLg
Kal aloONTIKEG 0TO €pYO TNG. KAUTY)

N appovia HoU EMITPETEL VA TLHW TO
napeAB0ov, mapapévovtag emikalpn o
€va olyxpovo TAaiclo» e§nyeti.

Ta pwoaika agpnyovvtal avékadev
TNV LoTopia TWV TOALTIOULKWY avtaA-
Aaywv Kat Twv SleBvwv oxEoEWV NG
KoOmpou, kat n Loucia cuvexilel avtn
TNV KAnpovopLd. «ZrHepa, 1 oTavt-
otnta, otPapdtnta Kat pakpolwia
TWV pwoaikwy ta kablotovv akopn
TiLo ToAUTIHA» Aé€L 1) i6La. MNa Toug
VTOTILOUG, TOUG ETILOKETITEG KaL TLG
ETIOPEVEG VEVLEG, TIPOOPEPOLV TNV
guKalpia oVVOEDONG LE TNV KUTIPLAKT
KANpOVOpLd, Eva KOPHATAKL LapHAPOU
™ $opd. EP @louciaserghiou
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Dubai gallery Nika
Project Space

will show Mirna
Bamieh’s stunning
ceramics at VIMA

H ykaAepi Tou
Ntouprat Nika
Project Space 6a
ekBogL oo VIMA
TA EVIUTIWOLAKA
KEPAMLKA TNG
Mirna Bamieh

Areal step up

‘Eva onovoaio kaANiItexviko Bapa

For a spot of culture this spring, head to VIMA, Cyprus’s
first ever contemporary art fair. Taking place in Limassol
from 16-18 May, VIMA means “step” or “podium” in Greek.

The aim is to build bridges with neighbouring countries
while providing a platform for local talent. And what talent.
Co-founders Edgar Gadzhiev, Lara Kotreleva and Nadezhda
Zinovskaya say, “Local galleries are already doing incredible
work to promote artists, encourage dialogue and engage
viewers. We want VIMA to build on these efforts.”

Set in an old winery looking over the Mediterranean, VIMA
will feature participants from four continents, with a special off-
site project by Paris-based curator Ludovic Delalande. But the
real draw is the chance to give Limassol favourites such as The
Edit Gallery and Eins their moment in the sun. MG vima.art
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lNa pia moAttiotikr) €§0d0, kateuBuvBeite oto VIMA: tnv mpwtn
€kBeom olyxpovng Téxvng atnv KOTpo, ou ipaypatomnoleitat
ot Nepead amo Tig 16 €wg Tig 18 Mdiou. Xtoéxog tng ivat va
«XTLOTOUV» VEPUPEG HLE VELTOVLKEG XWPEG, TTapExovtag mapdAAnia
€va «PBrpa» og eyxwpla talévta. Kat Tt taAévta. OL ouvidpuTEg
Edgar Gadzhiev, Lara Kotreleva kat Nadezhda Zinovskaya Aéve: «OL
TOTILKEG YKaAepi kAvouv amiotevtn SouAeLld atnv mpowbOnomn kaA-
Attexvwy, oto va evBapplvouv tov SLAaAoyo Kal va TpoceAKUGoUV
TO KOWO. O€Aoupe To VIMA va eVIoXUOEL AUTEG TLG TIPOOTIAOELEG.
H ékBeomn Ba dpLhogeveital og éva maALo owvoroleio pe Béa tn Me-
OOVELO, L€ CUULLETEXOVTEG ATIO TECOEPLG NTIEIPOUG KAl EVA KEKTOG
£€6pag» €pyo amod tov emnipeAnTr| Ludovic Delalande oto Mapiot. To
aAnBwo déAeap 6pwG eival n evkatpia va avakalOWeL kaveig yka-
Aepi ng Agpeoov dnwg n The Edit Gallery kat n Eins. MG vima.art

30VdS LO3rodd YMIN 40 AS3LHNOD ‘0LOHd



Certified
2025

CYPRUS

Company o
- Creat Place To
Work.? -

A workplace built on trust, respect, and fairness isn't just good for

employees—it's good for business. Great Place To Work® Cyprus helps

organizations like yours create strong cultures and earn globally -
recognized certifications.

Why Get Certified?

Becoming Great Place To Work-Certified™ is more than an
achievement—it's a competitive edge. Certification boosts employee
satisfaction, improves retention, and enhances your employer brand,
helping you attract top talent and drive success.

How It Works

Great Place To Work® gathers employee feedback and evaluates
workplace culture based on trust, leadership, and fairness. You'll gain
valuable insights and a roadmap for improvement.

Take the First Step -

Ready to build a thriving workplace?
Start your journey today: greatplacetowork.com.cy ‘

N P -
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' Cypriot honeyHigiamong the
best in the Id — and now

% ™o entice visitors to disGoversy,
BN " its remarkable nectar
. N 1 , 3

? 1% %
To kurplako péRLEivaL and ta
KaAUTepa oTov KOO[D - TWwpa, 0
Apbpog touv MeAwou tng Adpva-
KaG TIPOOKAAEL TOUG ETILOKETTTEG)
va yeutolV To VEKTAp NG

»

@ Nione Meakih Nicolas Karafzas A




Some of the world’s
best honey is made in
the countryside near
Larnaca. Guide Maria
Solomonidou (right)

Mepika amo ta kaAvtepa
£(61 peALoV taykoopiwg
Tlapdyovtat otnv Omat-
Bpo kovtd otn Adpvaka.
H &evayog Mapia Zoo-
Hwvidou (6e&ia)




n a sun-baked September day,

the gardens of Oros Maxaira are

filled with the aromatic scents of

rosemary, lemon thyme, mint and

lavender. | want to know what
makes Cyprus honey among the best in the world
and, according to guide Maria Solomonidou,
the answer lies here in the mountainous terrain
of rural Larnaca. Honey is only as good as the
nectar the bees collect, and the huge variety of
wildflowers, herbs and shrubs that grow in this
part of southern Cyprus means they’re spoilt for
choice. Maria points out the orange blossom,
white and yellow jasmine, and damask rose that
will bloom in the springtime, a pomegranate tree,
a laurel. “When you walk this path in April and May
all you can hear is buzzing,” she says with a smile.

Oros Maxaira is one of the country’s most-

renowned honey producers, established more
than 40 years ago by Maria’s father-in-law
Michael Philippou and his brother-in-law Costas
Chimonas. It bottles an average of 120 tonnes of
its award-winning blossom, thyme and unheated -
or “raw” — honey every year from 2,000 “nomadic”
hives that are moved across Larnaca depending
on what’s growing where at any given time. No
batch is quite the same, Maria explains. “Even if
it's all blossom honey or thyme honey, you can’t
ask the bees to go to the same flowers they
went to before so it’'s always a little different.”
She invites me to taste it. The blossom honey

Made in Cyprus / Apwpa Konpoo

«'Otav dLapaivelg
avTo TO HoVOoTIATL
Tov AttpiAn kat tov
Mdalo, akou¢ pévo
ToVv Bopfo Twv
EVIOLWV»

Mua nAtéAovotn pépa tou ZemTENPPN, OL KTjTIOL

Tou ‘Opoug Mayatpd yeHi{ouv HLE TIG ApWHATLKES
voteg devipoAifavou, AspovoBipapou, pévtag kat
AgBavtag. OéAw va padw TL KabLoTd To KuTpLako
HEéAL éva amd Ta KaAUTEPA OTOV KOO0 Kal, cULPWva
pe tnv Eevayd Mapia ZoAopwvidouv, n anavinon Bpi-
oKeTal €W, OTLG OPELVEG EKTATELG TNG Adpvakag. Eva
HEAL eival TOoo KaAd 600 TOo VEKTApP TIoU GUAAEyOUV
oL HEALOOEG, Kal n TepaoTia TotkiAia ayptoAoVAou-
Swyv, apwpatikwy Gutwv Kat Bapvwy ou puovtat
o€ auTn TNV MAgupd Tng votLag Kompou Sev pmopei
mnapd va tig «kalopdder». H Mapia divel éppaon
oTa aven opToKaALdg, To AeUKo Kal KITPLVO yLacepi
kat to dapacknvoé podo, ouv avBidouv tnv avolgn,
™ podid kat tn dagvn: «'Otav dtaBaivel avtd to
povoTatt Tov AmpiAn kat tov Mdio, akoug povo tov
BopPo Twv eviOpwv» AéeL XapoyeAwvTag.

To '0Opog Mayatpd ivat évag amnd toug Aéov
§akouoTtol¢ tapaywyoug peAtol Tng xwpag. Tnv
emixeipnon idpuoe ptv anod 40 xpovia o ieBepog
™¢ Mapiag, MydAng ®LAinmou, pe Tov yapmpo tou,
Kwota Xelpwva. Epdlalwvovtal mepinou 120 tovol
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Our writer tries
apitherapy
(below right) at
Oros Maxaira

H apBpoypddpog
pag Sokipdadet
N peAloooBe-
paneia (katw
5ek1a) oto ‘0Opog
Maxapd
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Oros Maxaira bottles an average of
120 tonnes of honey per year

is floral and complex, the thyme subtly savoury.
The unheated honey, cloudy and thick, is my
favourite. They are all a million miles from bland
supermarket varieties.

In rural Larnaca, beekeeping has been a
feature of local life for centuries, and its villages,
supported by the tourist board, have banded
together to promote their heritage and increase
understanding and support for traditional honey.
The nine villages dotted around the Troodos
mountains — Melini, where Oros Maxaira is based,
Kato Drys, Kato Lefkara, Lageia, Odou, Ora, Vavla,
Vavatsinia and Agioi Vavatsinias — are now known
as Larnaca’s Honey Road, a collection of stops
where visitors can walk bee-themed nature trails,
visit “bee hotels” offering shelter to solitary bees,
take part in tours and activities, and experience
bee festivals.

At Oros Maxaira, visitors can join seasonal
workshops or take part in activities including hive
inspections and honey extraction. The business
is the first and only in Cyprus to offer apitherapy

- the ancient therapeutic practice of inhaling air
from a beehive to help treat respiratory conditions
such as asthma, bronchitis and hayfever. The

air in a hive is cleaner than a surgical theatre,
Maria tells me. “Most of the products bees

make are antibacterial and especially propolis, a
combination of wax, pollen, resin, enzymes and
essential oils, which they use to seal and sterilise
the hives.” She passes me a breathing mask
connected via a filter to a hive so | can try it for
myself. | take a gulp of soft, sweet air. Is it doing
me good? It feels like it could be.

Maria is pleased that local producers are
starting to gain recognition: “When people come
here and take part in Honey Road activities they
get to know us and our processes. They learn
things about honey they never knew, and they
start trusting our work and produce. They can see
the effort and love we have for our profession.”

Georgia Shoshilou, director of bee and
nature centre Ecophysis in the nearby village of
Vavla, goes further than calling it a profession.



BpaBevpévou avBopelov, Bupapiolov kat aBeppou
- 1] «KWHOUV» — peALov kABe xpovo, amoé 2.000 «vopa-
Slka» peAioota ou HeTakLvoUvTal OTnV TEPLOXT| TNG
Adpvakag avaloya pe To TL puTpwvel Tn Sedopévn
Xpovikn epiodo. Kapia maptida dev givat idia,
eEnyein Mapia. «Aképn KL av ivat 6Ao avbopelo 1
Bupapiolo péAL, Sev pmopeic va {ntrioeLg otig péALo-
0€G va tdve ota idta AovAouvdia, dpa avta dadépel
KATWE». Mou AéeL va Sokipdaow. To avBopedo eival
AouAoudarto kat cuvBeTo, To Bupapiolo eAadpwg
alpupo6. To dBeppo péAL eivat BoAd kal taxVppevoTo
- TO ayamnuévo pou. ATtEXouv €1 GwTog anod Tig
adlagpopeg ToLKLALEG TOU 0OUTIEP PLAPKET.

Itnv umaBpo tng Adpvakag, n peAlcookopia
anoTeAel KOPPATL TNG (WG TWV VIOTILWY €6W Kal
ALWVEG, Kal Ta XwpLd TG, HE TNV uTtootrpLén tou
SupBouAiou Touplopov, cuvepydlovtal TIPOKELLEVOU
Va podyouV tTnv KAnpovopLd toug, va dtadwaoouv
TN yVWon Kat va eVioXUoouV Tnv UTtooTrpLin yLa to
napadoolako péAL Ta evvéa xwpLd TTov KoGpoUV Ta
Bouvd tou Tpoodoc¢ (MeAivn, ekei dttou Bpioketal to
‘Opog Mayatpad, Katw Apug, Katw AsOkapa, Aayela,

¥
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0800, Opa, BaBAa, BaBatowia kat Ayiot BaBatot-
VIAC) gival AoV yvwoTd we «o ApOHoG Tou MeALov»
™G Adpvakag: pla o€lpd amnod otabpoug omou ot
ETILOKETTEG PTtOpOoUV va TepLtdlaBoulv Bepatika
povotdrtia, va douv «Eevodoxeia LeALGOWV» IOV
TpoodEpouv KatadUyLo O€ LOVAXLKEG EPYATPLEG, va
OGUHPETACYOUV O€ EEVAyYT|OELG KAL dpaoTnpLOTNTES
kat va AaBouv pépog oe GeoTIPAA peALov.

210 ‘0Opog Mayatpd, oL ETOKETTEG HTtopoLV va
AdBouv pépog o€ eTOXLaKA epyaotriplany 6paoctn-
PLOTNTEG OTIWG N ETILOEWPN 0T TWV KUPEAWVY KaL T
e€aywyr tou peAtov. Eivat n povn emnixeipnon otnv
Kompo mou ipoodépel peAloooBeparneia, TNV
apxaia mpakTLKr ELOTIVOWV HE agpa LEALOCLWVY yLa
Tn Bepaneia avanveuoTikwy aBoewyv OTIwg To
aoBpa, n Bpoyxitda kat n arAepyikn pvitida. O ag-
pag o€ éva pelioot eival o kaBapog anod aibovoa
XElpoupyeiou, pou Aéel n Mapia. «Ta eplocoTEpa
Tpoidvta mou mapdyouv ot HEALOOEG elval avtiBa-
KTNpLakd, Kat eL81kA 1 ipOTIoAn, évag ouvouaopdg
KEPLOV, yOpNG, pntivng, ev{OpwV Kal albépLwv eAai-
wv, pe TNV omoia adpayifouv Kal amooTELPWVOLV
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“Beekeeping is a slightly mysterious art,” she
tells me, “You have to go and learn from an old
beekeeper. Every village in this area has one.”
Her husband Costas Stylianou was taught by
his godfather some 30 years ago and even now,
Costas tells me, he's still learning.

Kitted out in white beekeeping suits and hats,
we make our way slowly across a field where
Costas keeps a collection of hives. “You can feed
the bees nearly all year round in this area,” he
says. “We move our hives in the summer to get
the thyme honey in the low, dry areas, but we get
honey here too.”

The cotton suit is thick and heavy in the late
afternoon sun and since I'm wearing sandals — a
rookie error — | have two plastic bags covering my
feet. Bees don’t tend to sting unless provoked,
but we're not taking any chances. Costas uses
a smoker to blow a plume of smoke towards
the hives to calm the bees inside as he lifts the
lid and takes out one of the frames that they
build honeycomb within. The hexagonal cells -

Made in Cyprus / Apwpa Konpoo

«H peAloookopia gival
HLa KATw¢ Huotnplw-
ong téxvn. MNpeEmeLva
HAaBeLc amo Evav maAld
LEALOGOKOLLO

TG KUPEAEG». Mou Sivel pla paoka ou cuvdéetal
péow evog piktpou oe €va pelioat, yla va SoKIpaocw.
Maipvw pla avaca amno tov avdladpo, yAukd agpa.
Twpa, dnAadn, pou kavel kalo; ‘Etol dpaivetat.

H Mapia xaipetal mov ot viomioL mapaywyoti ap-
xi¢ouv va avayvwpifovtat: «'0Otav o KOGHOG EpXETaL
€0W Kal HETEXEL OTLC SpaocTnpLOTNTES TOL Apdpou
Tou MeALoU, yvwpidouv epdg kat Tig Stadikaoieg pag,
pHaBaivouv mpdypata yia to péAL tou dev nEepav kat
apxifouv va epmiotevovtal tn S0UAELA Kal TO TTPOioV
pag. BAémouv Tov KOTIO KAl TO HEPAKL TIOU ATIALTEL TO
EMAYYEARA paGC».

H Fewpyia Zwoellou, StevBuvTpla Tou KEVipou
HéAlooag kat dpuong Ecophysis 0To kovTvo XwpLod
™G BapAag, dev to amokalei kav emayyeApa: «H
HeAloooKopia givatl pua KATwG HuoTnpLwong Téxvn»
Hou AgeL. «Tpémel va Tn pabelg amno évav maio
HEALOOOKOO. KABE XwpLo oTNV TIEPLOXT| EXEL EvaV».
0 00quyog NG, Kwotag ZtuAavou, épabe amd tov
VOVO TOU TIpLV amod TpLavia xpovia, Kat akopn Kat
Twpa, OTwG pou AéeL, pabaivel.

EEomALlopévol pe AEUKEG OTOAEG Kal KatéAa PeALo-
ookdpou, dtacyioupe apyd to xwpdadt 6mou o Kw-
otag puAdeL Ta peAioota Tou. «Z€ auth TNV epLoxn,
oL péAlooeg Bpiokouv Tpodr| oxedOv 6Ao Tov xpovo»
A€éeL. «To kahokaipt, peTaklvoUpe Ta peAioota yia
va Bydaloupe Bupapiolo péAL oTig XapnAEg, Enpég
EKTAOELG, AAAA KL EOW EXEL HEAL».

H Bappakepr) o0ToAn gival xovtpn Kat Bapld katw
amné tov anoyesvpatvé Ao kat, apol popdw cav-
S6dAla - AdBog mpwtdpn - €xw TUAieL Ta méSia pou
0€ TTAAOTLKEG OAKOUAEG. OL péALooEG oLUVTBWG Sev
TOLUTOUV, EKTOG aVv TG TIPoKaAéaelg, aAAd kaAUtepa
va pnv to plokapoupe. O Kwotag XpnoLHoToLEL éva
KamviotrpLyla va pikeL éva ovvvedo kamvou ota
HeAloola, WOTE va NPEUNOOLV oL HEALOOEG KaBWG
ONKWVEL TO Karmdklt kat tpafdet €§w éva amno ta mAai-
ola omou xtifouv TNV knpnBpa. OL efaywveg dopég,
EVTUTIWOLAKA CURHETPLKEG XAPT) OTNV TEAELOTNTA
™G PUONG, XPNOLHEVOLV yLa TNV ATIOBTKELAT TOU
VEKTAp KAl TNG yUPNG KAL TO HEYAAWLA TWV HLKPWV.
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Our writer gets
kitted out. The
frames used to build
honeycomb (left)

H apBpoypadog
Nione ¢popdast Tov
g§omALopo Tng. Ta
TAaiola mou xpnot-
poTotr}Bnkav yia tnv
KATAOKEUT) TNG KNpr-
Bpag (aplotepd)

awesome in their perfect natural precision — are
where bees store nectar and pollen and raise
their babies. He points out the cells sealed over
with wax, where larvae are growing, and those
filled with nectar.

Most of the honey produced by Ecophysis
is harvested in August, while from September
to November Costas and his team are busy
bottling. Back at the centre he shows me how the
honeycomb is scratched, then warmed in an oven
before being put into an extractor, which spins
the honey out of the frames before it's taken by
pump to the tanks. We peer into the tanks, which
are filled to the brim with fresh, pure, unctuous
honey. A worker bee can produce just a twelfth of
a teaspoon of honey in its short life, so we must
be looking at the hard work of thousands of bees.
“Want to try?” Costas asks, a spoon poised over
the surface of the tank. | don’t need asking twice.
4 Cyprus Airways flies to Larnaca

Madein Cyprus / Apwpa Kbnpoo

Mou &eixvel TIg KnprBpeg TTou €xouv odpayiost pe
KePL, OTIOL PEYaAWVOULV oL TIPOVUUGEG, KAl OCEG givatl
VEUATEG PE VEKTAp.

To TtepLOCOTEPO AT TO HEAL TIOU TIAPAYEL TO
Ecophysis cuAAéyetal Tov AlyouoTo, evw amo Tov
TentépPpn we tov NoépPpn, o Kwotag kat n opada
Tou anacxoAolvtal e TNV epdLdAwon. Niow oto
KEVTPO, Hou Seixvel mwg Evetal n knpnBpa, Enetta
Beppaivetal o€ polpvo, Kal 0T CUVEXELA TOTIO-
Beteital o€ peAttoeaywyéa mou Byadel To PEAL pe
duyokévipnon, mpotoL petadepbei pe avtiia otig
Sefapeveég. Pixvoupe pia patid: ol degapeveg EexetAi-
Couv pe ppéoko, ayvo, KOAMwSeG péAL. Mia epyatpla
HéAlooa tapdyet HOALS 1/12 kouTaldkL Tou YAUKoU
HEAL 0T ovvToun (Wi} TNG, Apa EXOUHE UTIPOOTA Hag
TN okAnpn SouAELd XIALAd WY peEALOOWV. «OEAELS va
SOKLUACELG;» PE pwTdeL 0 KwoTtag pe To KOUTAAL I8N
Tavw ano tnv emipavela tng degapevig. As xpeLale-
Tatva pwiroet Vo PopEg.

4 H Cyprus Airways netast otn Adpvaka
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Ancient wine meets modern luxury
Discover the world of fine Cypriot wine at Oenou Yi Winery,
located in Omodos village, Limassol. Enjoy unforgettable wine
tasting experiences, stroll through vineyards, indulge in private
winery tours and savour exclusive wines paired with farm-to-
table delights from local artisans. Whether you're celebrating

a special occasion or simply enjoying life’s moments, Oenou
Yi Winery invites you to explore their collection, learn about
their winemaking process and find your new T
favourite wine today! For more information visit
oenouyiwine.com, call +357 25 446 000

or email bookings@oenouyiwine.com

OENOU YI

The perfect seaside venue
Since its inception in 2013, Galu Seaside has become the go-to
venue for unforgettable events. Whether you're planning

a wedding, christening, corporate party or a milestone
celebration, our stunning seaside location provides the perfect
setting. Located on Larnaca’s Oroklini beachfront, we're easily
accessible from all surrounding cities. With customisable
catering options from our renowned chefs and dedicated

staff, Galu ensures that every detalil is tailored
to your vision, creating memories that will last
a lifetime. Visit galuseaside.com, follow us on
facebook/instagram @galuseaside

al v

EVENTS

The newly renovated Ajax Hotel
This sleek city retreat boasts modern design and is the epitome
of cosmopolitan hospitality. Nestled in the vibrant heart of
Limassol, moments from the picturesque seafront promenade,
this four-star gem offers 172 rooms, an exquisite spa, an array
of indulgent amenities and superb venues for a successful
corporate function or event. Whether you're in town for leisure
or business, immerse yourself in the embrace of

Ajax Hotel. Join us to bask in a warm, welcoming
atmosphere and discover the unparalleled charm L%

of Limassol! Book your next stay with promo code: WoTEL
CYSAJAX1. ajaxhotel.com AR




ADVERTORIAL

Wolfgang’s
Limassol Cyprus

Savour world-class cuisine at the Limassol
outpost of this famous steak restaurant

Taking the leap in the beautiful Mediterranean island of Cyprus,
Wolfgang’s Steakhouse Limassol is the first location of the
renowned American steakhouse in Europe. Bringing in four
decades of experience, Wolfgang’s Steakhouse’ is ecstatic to
share its craft with Limassol’'s vibrant metropolitan city.

The warm atmosphere with its dark wood interiors and
mosaic artwork combined with the traditional steakhouse menu
adds a different flavour to the Cyprus dining scene.

Being the first of its kind in Europe, we have a mission to
educate and be ambassadors of the brand. Serving exclusively
USDA PRIME grade quality meats, DRY AGED in house with
our proprietary ageing process. Wolfgang’'s Steakhouse is an
international brand with restaurants around the world and has
now set up its new location in Cyprus. Wolfgang Steakhouse is
delighted to make Limassol our new home. Reserve your table
today: +357 25 944004 or visit wolfgangssteakhouse.com.cy
- Wine Spectator Award of Excellence 2021-2024
- Wiz Guide 50 Best Restaurants in Cyprus 2022-2023
- Estia Awards Silver Best International Restaurant 2024
- Estia Award Gold Best in Service and Experience 2023
- Open Table Most Booked in Cyprus

Escape to a world of
tranquility, luxury
and indulgence

Your escape from the ordinary begins at
Earth Spa & Wellness Center

Our holistic treatments and therapies are truly unique,
designed to indulge your senses and heal your inner self.
Our spa will revitalise your soul and unite your mind and
body with the nature around you.

What makes Earth Spa and Wellness Center so special
is the place itself. A unique and magical environment
awaits you through exquisite decoration in all our rooms
- from the exotic jacuzzi room to the hammam room with
waterfalls. Specially designed lighting, ethereal scents
and soothing organic tea come together to complete this
sensory journey.

Treat yourself to a relaxing day either alone or with
your partner or friend. We offer packages for hen parties,
weddings, birthdays and more. Choose from one of our
packages online or ask our therapists to arrange a tailor-
made spa day just for you.

A day with us can free your mind. Book your visit when
you land at +357 24 658 808, on WhatsApp +357 99873885
or visit earthspa.com.cy for more information.




Shining a spotlight on the
most dynamic businesses
across Cyprus

It’s adog’s life
in Cyprus

Mount Olympus Kennel is the premier destination for discerning
dog owners seeking top-tier boarding and training services.
Our state-of-the-art, fully licensed facility in Nicosia reflects our
unwavering passion and commitment to canine care.

Why choose Mount Olympus Kennel?

- Officially licensed & vet-approved: We are proud to operate
with a registered veterinary license, ensuring the highest
standards of health and safety for your pet.

- Exceptional facilities: Each spacious suite features indoor
and outdoor areas, providing comfort and freedom. Our large,
secure paddocks allow dogs to play and explore safely.

« Qualified training: Led by expert trainers, we offer customised

obedience and behavioural programs to meet your dog’s needs.

- Qualified 24/7 supervision & care: Your pet’s well-being is
our top priority, with round-the clock monitoring by our
dedicated team.

« Easy online booking: Planning a summer trip? Reserve your
dog’s suite in advance through our user-friendly website.

At Mount Olympus Kennel, we don't just care for dogs —we
celebrate them. Visit us for a tour, enjoy a coffee at our on-site
café, and discover the pinnacle of pet hospitality.

For reservations & more information: +357 9933 1212
mountolympuskennel.com.cy

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

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

“Where families begin.”

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




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.

ADVERTORIAL

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 national
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



Our Services

Short and Long-term Rental Mgt
Property Marketing & Listing

Finding Reliable Tenants

Rent Optimization
Regular Property Inspections

Secured Rental Income

Contact Us

@ urbanicahospitality.com
info@urbanicahospitality.com
&) +357 24 257 472

N

THE FIRST IMPRESSION
IS ALWAYS RIGHT.

COFFEE SOLUTIONS FOR LASTING RELATIONS.

When you start a meeting with a new customer
or partner, the first seconds are key.
We provide tailored solutions for unforgettable
coffee moments. Your talent does the rest.

Call 96 300 277 to book
a two week Momento Machine free trial.

'NESPRESSO

PROFESSIONAL




ADVERTORIAL

Revolutionizing global
digital currency payments

Empowering businesses with swift, seamless,
and secure payment technology

igital currencies are reshaping
D how the world transacts,

offering faster, more secure,
and completely borderless payment
options. Gaining traction across various
industries, they are revolutionizing
traditional financial systems, enabling
businesses and individuals to connect in
once unimaginable ways. This shift is not
just about adopting new technology - it's
about embracing a more innovative and
financially inclusive future.

From reducing transaction fees to
eliminating delays, digital currencies
create new possibilities for global
eCommerce. For businesses, this means
expanding into untapped markets,
catering to tech-savvy customers, and
operating with unmatched efficiency.
For travelers, it provides simpler,

faster transactions without the hassle
of currency exchange or fluctuating
conversion rates. Digital assets are
becoming the universal language of
payments, empowering users in emerging
markets and across global borders.

Behind this transformation are
breakthrough technologies and platforms
that make digital transactions accessible
and reliable. Zota, a global payment
gateway technology provider, is paving
the way for businesses to integrate
alternative payment methods into their
systems effortlessly. By leveraging
innovative tools like Zota’s, companies can
stay ahead of emerging trends, providing
customers with the convenience and
security they expect in the ever-evolving
world of payment technology.

Digital currencies set new standards

for speed, security, and global reach,
as evidenced by the increasing number
of businesses adopting them into their
payment systems. Whether purchasing
a product online, paying for services
abroad, or simply transferring funds,
society is undeniably moving toward a
more connected, borderless economy.
With pioneers like Zota driving the
change, businesses and consumers alike
will reap the benefits of this payment
revolution. Ready to get on board? Scan
the QR code to learn more!
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Cyprus Airways fliesto -
12 destinations across
Europe and the Middle East .
H Cyprus Airways TeTAEL O

12 mpooptopol¢ otnv Evpw-
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Get your EA SA Cyprus Airways Flying Academy, an

EASA Certified Approved Training

prOfeSSIOnal Organization (ATO), offers I3|/o|u the
o 0 opportunity to get unparalle
* [ICQHSGS Wlth USI trlz;[:i)ning toythe iirlineitandards.
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MAKE YOUR &
DREAM C Y pras

COME TRUE! airways

REGISTER NOW. FLYING ACADEMY




Airline news

Ta véa uag

Ivwpiote v 6popdn -
Bevetia autd to kalokaipt

Summer loving
—check out our
top new routes

AATPEIC TOL
Ka\okaipiot
— 08ITe ToLC
VEOLC UAC
NPOOPICUODC

As the sun begins to bring some
much-needed warmth, Cyprus
Airways is excited to announce our
summer routes, including a brand-
new connection between Larnaca
and Venice, Italy’s majestic Floating
City. We will also have more frequent
flights to Athens, Dubai and Tel Aviv,
and improved connections with
Barcelona, Paris, Milan and Beirut.
And, because no summer would be
complete without the opportunity
to visit sunny Greek destinations,
we will also offer routes to Skiathos,
Preveza and Rhodes. The only
question is, where will we take you
this summer?

Me tov rjAto TiLa va pag {eotaivel o
oAV, n) Cyprus Airways avakowwvel
TOUG KaAoKalpLvoUg TipOOPLOHOUG
NG, CUUTEPIAQUBAVOEVG HLag
véag ouvdeong petagl Adpvakag

Kat Bevetiag, tng Bavpaotrg
LTAALKTG TAWTNG TTOANG. Oa €xoupe
€TILOTG TILO CUXVEG TITHOELG TTPOG
ABrjva, Ntoupmat kat TeA ABiB,
KaBwg kat KaAUTEPEG CUVOETELG

pe BapkeAwvn, Mapiot, Midavo kat
Bnputo. Kai, emeldny and to kalokaipt
6¢€ Ba pmopovoav va Agimouv ot
nAtéAovotol EAANVIKOL TIpOOPLOHOL,
AVAPEVETE TITHOELG TIPOG 2KLAB0,
MpéPRela kat P6do. Eoeig mov Ba
taldéPete PETOC TO KAAokaipy;
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Celebrating? Check out our
exclusive food and drink
offers on page 79

Noptadete kau; Aeite TIg
NEOOWOPEC Uag oe eaynto
Ka1 Noto otn oeNidoa 79

A personal touch

Mia npoownikn nmvelid

There’s nothing like a real Cypriot Agv LTIAPYEL TITIOTA CAV TO KUTIPLAKO

welcome - and we take pride in KaAWGCOPLOpA KAl TO TIPOCHEPOULE

offering just that with our Cyprus amAoxepa otn business class tng

Airways Business Class experience.  Cyprus Airways. & cuvduaopo pe

Alongside exceptional service, Kopudaieg UTINPETLES, OTOUG EMPATES

Business Class passengers also NG MPWING B€ong mapéxou e emiong

receive a carefully curated comfort éva ipooeypévo comfort kit, oxedt-

kit designed to make them feel AOHEVO YLa va TouG KAveL va atcBav-

at home. It includes a luxurious BoUv oav oto omitt Toug. NepAappa-

embroidered blanket and pillow, VEL pLa TtoAuTEAY] KevinTh KouBEpta

and even a welcome card from Kat éva paglddpt, KL akoun pia kapta

our CEO - just some of the ways kaAwoopiopatog ané tov CEO pag - Paw-some service
we ensure you have happy, lasting WOTE OL OPOPPESG AVAUVIIOELG 0ag amd Tetpamodol emipdreg
memories of your journey. to taidiva Stapkéoouv yia mavta.

Al Cyprus Airways
understand that your pet

is an important member

of your family, so their
wellbeing when travelling

is paramount. We provide
exceptional service for all

our passengers — human and
animals alike - so whether
vour pet is travelling with you
in the cabin, or in our
equipped cargo hold,

rest assured they’ll experience

the highest standards of
comfort and care.

Ytn Cyprus Airways, Katavo-
olpe NWE To Katoikidio oag
anoteAei éva onpavtikd péNog
™G oIKoYEVeIdg oag, yI' avtd
n Aveon Kai n ao@aleid too
eival vioTng onuaciag 6tav
agidever padi oag. Mapéxoovue
KopLQaia YEovTiIda ge GAOLE
Tou¢ empdteg pag — avlpw-
noug kar {0a — Wote, 0

TO KATOIKIDI0 0ag Tadl

padi oag oty Kayniva n oTov
£10IKG DIaUOPPWUEVO XWDPO
POPTWONGC, Va UEVETE NGLXOI
nw¢ anoAapPaver Tic vYnAo-
TEPEC NPODIAYPAPES Gveong
Kal nepinoinong.
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ANAPNAKA
AEK ARENA

Npa évapénc:
21:00

MNAPATOIH
GALANIAS_ I)I_1

MPONOAHIH

ticketmaster:cy | ~yags | 7777 7060

HOT AIR'BALLOON
RIDES OVER GREECE

: wwwH‘ alrballooncretecom

VIVA G

BALLOONING GREECE




ANANEOSIS

MEDICAL REJUVENATION CLINIC

- Nature « science » medicing
By Dr Katerina Pattichis

Your transformative rejuvenation journey starts

ot ANANEOSIS Medical Rejuvenation Clinic, where we specialise in
Regenerative Aesthetic Medicine, offering advanced treatments for face,
body, hair, and intimate health, to restore and revitalise your natural beauty.

As pioneers in Cyprus, we use cutting-edge therapies such as exosomes,
polynucleotides (PDRN), and PRP to stimulate cellular regeneration, enhance
skin health, and combat signs of ageing.

Our personalised approach ensures each treatment is tailored to individual
needs, promoting natural results with minimal downtime.

Led by the visionary and compassionate Dr Katerina Pattichis,

our experts ot ANANEOSIS Clinic are committed

to combining medicine, science and aesthetics to help you achieve

radiant, youthful skin with long-lasting effects.

) 3 8 Takitou Street T +357 25347 347
ﬁ - 3075 Limassol F +357 25374 343

ofle®
@'!1,. o8 Cyprus M +357 99 806 868 n @

WWW.aNnaneosis.com.cy E reception@drpattichis.com

@m@ Clinic address: Contact numbers:
S .
"



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* 7og 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
250ml 330mi 330mi

€3 €3 €3

€3

80

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
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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

81



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 Kids’ 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

Branded products

Neck pillow

Model aircraft

Shopping bag

Suitcase cover ¢4 <
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Cyprus. Personalised Experiences.

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

www.visitcyprus.com

g




Onboard menu

Products & gifts

Twice ear studs
Featuring crystals and cream-
coloured pearls, these elegant

ear studs make a beautiful

gift and a timeless fashion
statement.

Imagination
A refreshing scent with top
notes of lemon and base
notes of patchouli.

86

With unigue notes of musky
flowers and soft spices, this
fragrance exudes sexiness.

Watches made from
recycled fishing nets

Simple pendant
This pendant is perfect for
any occasion. Rhodium-plated
and set with a white crystal, it
features a 39cm chain with
a 4cm extension.

40mm,
composed of 70% nylon
plastic from recycled fishing
nets and 30% glass fibre

100% recycled
plastic with black stainless
steel buckles

Citizen Miyota
movement

5 ATM/
50 metres

Only 32g

Amir Buhadana
These fragrances by Amir Buhadana are - 3
exclusively available onboard Cyprus Airways
flights. Buhadana, who has worked for
numerous international brands, has created our

onboard fragrance to celebrate Cyprus and
capture what inspires him every time he visits.

Clean Mood

A refreshing blend of lemon,
bergamot, jasmine and rose
with musky notes.

—

e —

Ombre No.5
Top notes of jasmine and
rose with a finish of lilac,
heliotrope and blackberry.

Majestic
A delicate fragrance with
notes of vanilla and musk,
jasmine and rose.

Emily’s Secret

i

3 7

Old Passion
A deep fragrance of wood,
musk and amber, with vanilla
and cedar adding warmth.

Ombre

A woody scent with apple
and black pepper plus notes
of vanilla, oud and marjoram.
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== Cruise.com. Cy

by Century € Travel

Over 20 000 cruises onlme
Worldw:de destinations and exclusive
cru:se deals from Greece & Cyprus

- CELESTYAL

= WROYAL <*,MSC

w CARIBBEAN e tst

& many more of your favourite cruise lines

000
We are giving away

€5000

Win vouchers for your next cruise.
Every participant will receive a discount, even if your are not a voucher winner.
Follow our 3 easy steps to enter the draw.

1. Take a photo of this advert
® 2. Save this number: +357 99 980605
3. Send us the photo via WhatsApp

www.cruise.com.cy
Tel: 8000 4242
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