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Welcome

We are delighted to welcome you on board

with this spring edition of Breeze magazine. At
Cyprus Airways we are dedicated to making every
journey enjoyable from start to finish. In line with
that, we are working to increase our fleet by two
aircraft by the end of 2026/early 2027, with aircraft
scoring high in fuel efficiency and environmental
protection as well as passenger comfort.

As the peak travel season begins, our
programme expands with a strong focus on
Europe, offering greater connectivity across the
continent. Discover the beauty of Greece with
our year-round services to Athens and Heraklion,
complemented by seasonal flights to islands such
as Rhodes, Santorini and Skiathos, as well as the
town of Preveza. Our network also connects you
to some of Europe’s most iconic cities, including
Venice, Milan, Barcelona and Paris, making it easier
than ever to explore the diversity of Europe.

Cyprus Airways remains committed to its
network across the region, while also being proud
to have operated over seven repatriation flights in
early March 2026. We look forward to resuming
our full summer programme as conditions allow.

We have also joined the European Regions
Airline Association (ERA), reinforcing our
commitment to regional connectivity and the role
aviation plays in supporting island communities.

Our refreshed summer menu celebrates the
authentic flavours of Cyprus, featuring locally
inspired products that bring a true taste of the
island. Your comfort and safety remain our highest
priorities, and we warmly invite you to share your
feedback - your experience is at the heart of
everything we do.

KaAwg npBate

Me Xapa cag KaAwcopi{oupEe GTNV MTIjON Gag Pe
auTo To avolgLatiko TeLXoG Tou Teplodikol Breeze.
Z1n Cyprus Airways gipaote apootwpévol 6To va
KUAA kaBe ta&idL oag opald kat evxdplota. ‘Etol,
OTOXEVOUE Va Au&r OOV LE TOV GTOAO pag katd d0o
agpookdadn péxpL to TéAog tou 2026/apyég 2027, pe
Ta povtéha teAsutaiag texvoAoyiag va onpeELWVOUY
VYPNAEG emLOOTELG TNV OLKOVOia KAUGiOoU, TNV
mpootacia Tou mepLBAANOVTOC Kal TNV Aveon.

KaBuwg §ekivd n mepiodog atxpnig twv taldiwy, to
TpOypappd pag eMeKTEIvETAL, TIpOadEpovTag peya-
AOtepn cuvdeopdtnTa otnv Eupwnn. AvakaAvyte
TNV opopdLa tnG EAAAS A HE TIG TTHOELS Hag TIpOg
ABrjva kat HpdkAglo 6Ao tov Xpovo, Kal TIG EToxLa-
KEG TLTNOELG TIPOG VNoLd 6Tiw¢ PS¢, avtopivn Kat
TKk1dBog, ahAa kat pog tnv MNpéPeda. To Siktuo pag
oag ouvoEel emiong pe Bevetia, MiAdvo, BapkeAwvn
kat Mapiot, kavovtag EVKOAOTEPT aTO TOTE TNV €&e-
pelvnon TG MOAUTIOALTIOPLKOTNTAG TNG ELpWTING.

H Cyprus Airways PéVeL TILOTH 0TO SiKTLO TG oTNV
TEPLOXT, EVW Elval uTtEpTIPavn TOU EPEPE LG TIEPAG
TAVW armo MTA TN OELG EMAVATIATPLOHOU OTLG ApXES
Maptiov 2026. AvurtopovoUpe va §avapyxioouv 6Aeg
Ol KAAOKaLPLVEG pag TITHOELS, BACEL TWV OLUVONKWV.

‘Exoupe emiong evtaxBei otnv ‘Evwon Agporto-
pLkWV Etatpetv Evpwnaikwv Nepidpepsiwv (ERA),
gvioxVovtag tn S€opEVOT] Hag yLa TIEPLPEPELAKT
ouvdeoLpOTNTA Kal Tov pOAo TG agpomopiag oTtnv
UTIOOTHPLEN TWV VNOLWTLKWY KOLVOTHTWV.

To kaAokalpvo pag Hevou TLUA TLG YEVOELG TNG
KOmpou, pe mpoiovta eUnveVopéva amo TV TOTILKY)
kouliva. H dveon katn acpdield ocag mapapévouv
TpOTEPALOTNTEG Hag. Zag TipookaloUpe Beppd va
Holpacoteite Ta oxoAld oag - n epnelpia oag Ppioke-
TAL OTO ETKEVTPO OAWV OCWV KAVOUE.
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ased at Larnaca International
BAirport and managed by

Charlie Airlines, we are proud
to bring Cyprus closer to the world.

Our dedicated team and modern
fleet of Airbus A320 and A220
aircraft ensure that every journey is
safe, comfortable and infused with
Cypriot hospitality.

We fly to popular destinations across
Europe and the Middle East - from
Greece, Italy and France to the United
Arab Emirates, Lebanon and Israel -
making travel for exploration, business
or family reunions easier than ever.

On your journey, you can relax
with delightful selections from our
in-cabin cafe, enjoy AirFi entertainment,
and take advantage of our flexible,
traveller-friendly baggage options.

With an expanding fleet and a
strong commitment to sustainable
aviation, Cyprus Airways proudly
continues to share the spirit of Cyprus
with the world.

éfu/ﬂ75

Me toug OeppoiG pag xatpeticpoig anod

v Cyprus Airways. Me £€5pa tov Alebvr|
AepoApéva Adpvakag kat uté tn Slaxeipion
¢ Charlie Airlines, eipaote untepripavol mov
PEPVOUpE TNV KOTIPO TILO KOVTA OTOV KOOHO.

H apoolwpévn opdda pag kat o alyxpovog
otéAog Airbus A320 kat A220 Staodahiouv dTL
kaBe takid eivalt aodpaiég, aveto kat yepdro
KuTIpLlakn ¢progevia.

Metdpe og dSnpoPlAeic mpooplopolg o
OAn v Evpwrn kat tn Méon AvatoAn - and
Vv EAAGSa, tnv ItaAia kat tn Fallia péxpt
ta Hvwpéva ApaBikd Epipdra, tov Aiavo kat
to IopanA - kdvovtag tnv e§epevivnon, TNV
€pYyacia Kal TG OLKOYEVELAKEG CUVAVTHOELG TILO
€0KOAEG aTTO TIOTE.

210 ta&iblL oag, £xete T Suvatotntava
XOAAQPUWOETE JIE TIG YEVUOTLKEG ETILAOYEG TOU Kapé
™G kapmivag, va anolavoete puxaywyia AirFi
Kat va emwdeAnOeite amo T EVEAKTEG, PLAIKES
TpOG ToV TALOLWTN ETILAOYEC ATIOCKELWV HaG.

Me 0TOAO TIOU GUVEXWG avamTUOooETAL KAl
Séopeuon otn Blwotpn agpotmopia, n Cyprus
Airways ouveyilel va potpadetal To mvevpa tng
Kompou pe tov koopo.

cyprusairways.com

Follow us:
cyprusairways
© cyprusairways



Member of the SCHULTE GROUP B‘ ’ I I

SUPPLYING EXPERT
SERVICE IN A
DEMANDING MARKET

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

Bernhard Schulte Shipmanagement (Cyprus) Ltd.

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




A note
from the
editor

Xnuetwyua ekdotpLag

It's our favourite time of year — Eurovision is back.
And this time, we have a personal stake. Antigoni,
the British-Cypriot singer taking Cyprus to the
contest in Vienna on 16 May, has a song built
around a single, joyful Cypriot word: jalla (meaning
“more”). On page 28, we chat with her about her
favourite places to visit on the island.

All eyes are on Barcelona this spring as the city
celebrates two significant events - being named
the 2026 World Capital of Architecture and the
centenary of Antoni Gaudi’s death. The timing is
perfect as the Sagrada Familia finally completes its
central tower, while across the city, glittering new
landmarks and revitalised industrial spaces are
rewriting the skyline. Explore it all on page 20.

For those dreaming of sailing the Greek islands
in style, we have some good news: the most
beautiful anchorages don’t require a six-figure
charter. On page 34, a superyacht captain shows
us how to enjoy secret tavernas and hidden coves
on a much smaller budget.

So whether you're flying somewhere new or

heading to an old favourite today, enjoy your flight.

re khéfﬂ/

Editor

Eival n ayamnnpévn pag €moyr Tou Xpovou: 1
Eurovision emiotpédel Kal Twpa to evdladépov pag
glval mpoowTikd. H Avtiyovn, n Bpetavokimpla
Tpayoudiotpla mou tafLdevel Tnv KOTipo otn Biév-
vn o116 16 Mdaiou, pépvel éva tpayoLdL Baclopévo
0€ pLa xapoUpevn kuttplakn AéEn: jalla (mouv onpai-
VEL TIEPLOOOTEPAX»). ZTN 0eAiba 28, pag pAdet yia
Ta ayamnnpéva tng pépn yia eniokePrn oto vnoi.

AuTr tnVv dvolfn, 6Aa ta pdrtia eivat otpappéva
o1n BapkeAwvn, n omoia yloptddlel 500 onpaviikd
yeyovéta: tnv avaknpuin tng we Naykdopia MNpw-
Tevovoa ApXLTEKTOVLKNG 2026 KAl TNV EKATOVTAETN-
pida amd tov Bavato tou Antoni Gaudi. H xpovikn
oTLyun gival tdavikr), kabwg oAokAnpwveTal o Ke-
VIPLKOG UpYOG NG Zaypada dapidia, evw Aapmepd
véa opdonpa Kal avavewpévol Blopnxavikol xwpot
aAadouv to toTio TN MOANG - 6Aa otn ogAida 20.

la 6ooug ovelpevovtal va Aeboouyv ata eAAnVL-
KA vnoLa pe oTIA, £€XoUpE KaAd véa: Ta TiLo dpopoda
aykupofoAia Sev analtolv aoTPOVOULKA TToad. 21N
oeliba 34, évag kametaviog superyacht pag deixvet
TIWG va amoAalCOoUHE HUOTLKEG TABEPVES KAl KPUHL-
Hévoug dppoug pe oAU Alydtepa xprjpata.

Eite METATE O€ KATIOLOV VEO TIPOOPLOKO ELTE TIPOG
€vav TaALo ayamnnpévo, anoAaldoTe Tnv MTon oag.
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What to do, when and how this season Tiva kdvete, OTe Kal MWGE, auTr| tn €OV

@ Words by Matt Glasby, Claire Koksal and Eleni Phillipou




Go / TIpooplopog

Lake Iseo
Alpvn Io€o

While Lake Como attracts the crowds, savvy
Italian travellers head to Lake Iseo, just 45
minutes from Bergamo. Flanked by mountains
and fringed with olive groves, this blue-green
lake offers the same Alpine beauty as its famous
neighbour, but with a refreshingly low-key vibe.

“In Como you get the celebrities and chaos,” says
Silke Ferrari of Sailing Iseo Lake. “Here, you have a
chance to experience the real Italian way of life.”

That tradition is everywhere. Lake Iseo is where
the iconic Riva motorboat brand was born - those
gleaming mahogany vessels that once carried
Brigitte Bardot across the French Riviera. Today,
you can rent a vintage Riva from Bellini Nautica.

Rising from the lake’s centre, Monte Isola
(pictured) is Europe’s largest inhabited lake island.
Cars are banned, locals zip about on scooters
and life moves at an unhurried pace. Traditional
boatbuilders like Archetti Ercole (active since
1450) still craft vessels by hand, and the culinary
scene is equally authentic. At Trattoria Al Porto in
Clusane - the town’s oldest restaurant — you can
enjoy baked stuffed tench cooked to a 200-year-
old recipe. Wash it down with sparkling wine from
nearby Franciacorta, where more than 100 organic
wineries have been producing exceptional bubbles
since the 1960s. Perhaps it's best that Lake Iseo
stays under the radar. For now, at least. CK

Me tn Aipvn Kopo va mpoogAkUelL ta mAnOn, ot Italoti
ta&ldiwteg emokémntovtal tn Aipvn Io€o, 45 Aemtd
amno to Mmépykapo. MAatotwpévn ano Bouvd kat
TIEPLOTOLYLOPEVT) ATLO EAALWVEG, TIPOCPEPEL TNV (SLa
AATILKY) Opop LA PE T Sldonun YELTOVLKN TG, aAAd
o€ éva avadwoyovnTLkd xapnAwyv tovwy KAipa.
«ZTnv Kopo Ba Bpeite tig StaonpuotnTeg» AéeLn
Silke Ferrari tou Sailing Iseo Lake. «Edw, Ba {rjoete
Tov tapadoaotako ttalikd tpomo {wrig». Etnv Ioéo
YEVVNONKe 1 epBANpaTiki papka Riva: ta pnxavoki-
vnta okddn amnod Padvl Tou KATIOTE PETEPEPAV TNV
Mmpilit Mtapvto otn FaAAwkr) PLBLépa. Erpepa, Oa
volkldoete éva vintage Riva and tnv Bellini Nautica.
Avadudpevo amod to kévtpo tng oo, To Monte
Isola eival To peyaAutepo Katolknpévo vnaoi tng Eu-
pwTnG o€ Aipvn. Ta avtokivnta edw amnayopevovtal
KaL oL vToTmioL peTaklvolvtal pe okoutep. Navmn-
yeia émwg to Archetti Ercole (evepy6 amé to 1450)
KaTaokeualouv oKAdn OTO XEPL, EVW 1) YaOTPOVO-
HLKT) oknvn eivat e&ioou avBevTik). Ztnv Trattoria
Al Porto oto KAouodve, To taAaldtepo €0TLATOPLO
™G OANG, Ba amoAavoste P EVO YEULOTO YATVL
Baolopévo og cuvtayn 200 eTWV. TUVOSEVOTE TO HE
adpwdes kpaoi amd tn Franciacorta, 6Tou avw
amnd 100 BroAoyikd owvomoLEia TtapayouV e§aLpETIKES
ETIKETEG amo TN dekaetia Tou 1960. Towg kKaAvTepan
Alpvn Ioéo va mapapeivel apavri. Na twpa. CK

1"



Vima

Art Fair
'ExBeon téyvng
Vima

Back for a second edition, Vima Art
Fair returns to Limassol from 15-17
May for another colourful celebration
of contemporary art. Featuring
makers from across Cyprus and the
eastern Mediterranean, it’s curated
by Kostas Stasinopoulos of London’s
Serpentine Galleries under the theme
The Waves Crashing.

Held in The Warehouse by IT
Quarter, a huge events space just
by the sea, it’s a chance to show off
Cypriot creativity to the world. Last
year, Vima welcomed more than
4,000 visitors, with 27 galleries from
over 20 countries showcasing works
by more than 100 artists. As well
as an exhibition, there will be film
screenings, performances, talks
and more. If you can't get tickets,
you'll have to make like a wave
- and crash. MG vima.art

Emotpédovtag yia debtepn popd otn
Nepeod, To Vima Art Fair SLopyavwvel
amnd T 15 éwg Tig 17 Mdiou dAAn pia
TIOAUXPWHI YLOPTT) TrG GOYXPOVNG
Té€XVNG. Me T ouppeToxn Snploupywv
amnd 6An tnv KOtpo kat tnv AvatoAtkn
Meaoodyelo, Tnv €kBeon emipeAeital o
Kwotag ZtaolvomouAog Twy yKa-

Aepi Serpentine Tou Aovdivou, uttd

tn Bepatikr) «The Waves Crashing».
Mpaypatomnoleital oto The Warehouse
by IT Quarter, évav TepAaoTLo XWpPOo
ekdnAwoewv dimAa otn BdAacoa,

Kat amoteAel pia eukatpia va avadet-
XBei n kumplakn dnulovpykoTNTa
oTov KOopo. Mépuat, n dlopydvwon
UTIOBEXTNKE TIEPLOCOTEPOUG a6 4.000
ETILOKETTEG, e 27 yKaAepi amd mavw
amnd 20 xwpeg va apovotalouvv pya
100 kaAAttexvwv. EKToG amod tnv ékBe-
on, 6a uTtdpyxouv TPoBOAEG TALVLWY,
TIapaocTdcoeLg, opAleG kat ToAAd dAAa.
Av 6¢ pmiopeite va Bpeite elottrpla,
eldte anpoeldomnointa, oav éva KOpa
Touv édtel pe opun. MG vima.art
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Visit / Eniokeyn

France was the most visited destination in
the world for 2025, with some 102 million
travellers exploring the country. The most
visited attraction? Paris’s Sacré-Coeur
welcomed 11 million people — even more
than the Eiffel Tower. CK

H FaAAia ritav o mo SnpodLArg poopLopog
OTOV KOGHO yLa Tto 2025, pe miepimou 102 k.
Ta&LloLWTEG va eMLOKEMTOVTAL TN XWpd. To
o dnpodiAég aflobéato; H Sacre-Coeur Tou
Mapiolol ou pooéAkuae 11 ek. avBpwoug
£INCLWG, TIEPLOCOTEPOULG Kat armd tov MNupyo
tou Auped. CK

AHDINT ONIMIVS ‘6202 ‘A3 TLILNN ‘SYHVN TI9VN ‘SOLOHd
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Pavios Kontides
[TavAog Kovtidng

The first and only Cypriot to win an Olympic medal, Pavlos
Kontides was awarded silver in London 2012 and again in Paris
2024. This April, he heads to the World Cup in Hyéres, France,
followed by the World Championships in Ireland this summer, all
part of his preparation for the 2028 Olympics in Los Angeles.

Most days are spent training or out at sea. “Growing up in
Limassol, the sea was always part of my daily life,” he says.

“My father was also a sailor, and he took me to the Limassol
Nautical Club when | was nine. | quickly fell in love with the
challenge and freedom sailing gives you.”

At 22, in his second Olympics, his efforts paid off. “Winning
silver in 2012 was a historic moment,” he says. “Not just for me,
but for Cyprus.” His Paris medal was another feat of endurance.

Today, Pavlos actively supports young Cypriot athletes, and his
story is proof that even a small nation can compete on the world
stage. “Coming from somewhere like Cyprus has its challenges,”
says Pavlos. “But it also taught me resilience and creativity, to
make the most of every opportunity and train hard.”

When he’s home, he returns to the Limassol Nautical Club,
where his own journey began. “The beauty of Cyprus is that
wherever you are, you can grab your swimsuit, go down to a
local sailing club,” he says. “My dream is to see the seas of
Cyprus filled with sails one day!” EP

The lowdown / Mn xdoete

0 mpwTog kat povadikdg Kumprog OAvpTmiiovikng, o MavAog Kovti-
ong, Bpapevtnke pe aonpévio petdAALo oto Aovdivo To 2012 kat
gavd oto MNapiol to 2024. Tov AmpiAlo, Ba cuppeTdoyel oTo Mayko-
opo KomeAAo otnv Yép tng FraAliag, kat to kaAokaipt oto Mayko-
opto MpwtdBAnpa otnv IpAavéia, 6Aa pépog Tng mpoeToLaciag
TOU yLa Toug OAvpTILAKOUG AYWVEG TOL 2028 0To Aog AvtleAed.

Tig IEPLOCATEPEG LEPEG TLG TIEPVAEL GTNV TIPOTIOVNON 1] OTN
BdAacoa. «Meyalwvovtag otn Aepeco, n 6dAacoa ftav HéPog Ing
KaOnUeEPVOTNTAG HoU» Ag€L. «O TtaTEPAG Lo fTav LoTLomAdoG. Me
nirjye otov Nautikd ‘Optho Aspecou 6tav rjpouyv evvéa. EpwtedTnka
TNV pOKAN oM Kat tnv eAeuBepia mov cou xapilel n LotiomAoiax.

21a 22 Tou, 0TouG SeUTEPOUG OAUUTILAKOUG TOU, OL TIPOOTIABELEG
Tou amédwoav. «H KatdkInon Tov acnpéviov to 2012 tav pLa
LOTOPLKN OTLYUR» Bupdtat. «OxL Hovo yia péva, alld kat yia tnv
KOmpo»». To petdAALd tou oto MNapiol ftav anotéAeopa avioxms.

Ifpepa, o NavAog otnpilel véoug Kuiploug aBAnTéG kat n Loto-
pla Tou amodelkviEL OTL Kal éva pikpd €Bvoc UTopEl va aywvLoTel
OTNV TTayKOGoHLA OKNVT). «To OTL TIpoép)opal amo Tnv Kompo kpUBeL
TpokAnoeLg. AAAA pou €paBe va aflomolw kabe evkalpia kat va
TpomovoUlpat okAnpd». ‘Otav ival otitt, emoTpEdeL 6TOoV NAUTIKO
‘Optdo Aepecol. «Omou KL av eicat otnv Kumpo, pmopeig va BAAeLg
TO payLo OO0V KAl va Ttag o€ £vav LOTLOTAOTKO OLAO» A€L. «To OVEL-
PO pov gival pia pépa va dw Tig BaAacoég tn¢ yepdteg mavid!l». EP
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Thelowdown / Mn xdoete

‘Shop / Ayopés
Fear Not pendant

«ATPOUNTO» UEVTAYLOV

Greece’s tradition of gouri pendants (lucky charm necklaces)
stretches back centuries, from ancient amulets to Byzantine
talismans. And today they are just as popular. For 2026,
Athens-based designer Katerina Psoma honours this tradition
with her handpainted porcelain Fear Not pendant that urges
wearers to be brave and “take the next step”.

Born in Athens and educated in art history in Rome and
London, Katerina launched her jewellery line in 2001 after
years of collecting rare ornaments during her travels. Her
approach blends vintage finds (the porcelain for this necklace
comes from Paros) with Murano glass, semi-precious stones
and carved jade. Visit her studio in Athens to choose your own
piece. CK Fear Not 2026 pendant, €105, katerinapsoma.com

H eAAnvLkr) tapddoon Twv youpLwyv EEKLVAEL ALWVEG TIIOW, attd
apyaia puAayta péxpt Bulavtiva avtikeipeva kalotuyiag. Kat on-
pepa eival e€iocouv dnpodArn. MNa to 2026, n oxedidotpla Katepiva
Wwpd, pe €6pa tnv ABrva, TIpd autr TV tapadoon HE To XELPOo-
Tointo mopogAdavivo pevtaytov Fear Not tou mapotpUveL 6GoOUG TO
$opoUv va gival yevvaiol Kat va «KAvouv To EMOHEVO Pripa».
Fevvnpévn otnv ABrjva, e oTIOLVSEG OTNV LOTOPia TNG TEXVNG OF
Pwpn kat Aovdivo, n Katepiva Addvoape T o€lpd KOGUNUATWY TG
T0 2001, é£xovtag cLUAAEEEL yLa xpovia omtavia otoAidia ota takisia
¢. H idta ouvbudlel vintage suprfipata (n mopoeAdvn oto KoALé
auto eival ano tnv Mdpo) pe yuvaii Murano, nuitoAvTLpous AiBoug
Kat okaAloto vedpitn. Bpeite to 61k6 oag kKdoUnpa oTo ateALe tng
otnv ABrjva. CK Mevtayiov Fear Not 2026, 105€, katerinapsoma.com
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in Paris

24 wpecg oto [Mapiot

From cutting-edge art to comfort food,
here’s how to make the most of a day
in the City of Light

ATtO TpwTOTOPLAKT] TEXV HEXPL
comfort food, deite mw¢va
aloToNOETE OTO £MAKPO HLa péEpa
otnv NoAn touv PwToG

Q Fondation Cartier

Start the day with a dash of culture
at Paris’s coolest new gallery — a
huge, Jean Nouvel-designed space
in the 1st arrondissement featuring
towering textile installations and
twittering corridors of birdsong.

ZEKIVIOTE TN pépa oag pe pLa 6on
ToALTIopOoU otnv Lo cool véa ykaAepi
Tou MNapLolol: évav TEpAcTLO XWPOo
oxedlacpévo amnd tov Jean Nouvel
oto lo dlapépiopa, pe mavoPnAeg
UPACHATIVEG EYKATACTACELG KAl
Stadpdpoug ov avtnxoulv pe
KEAANSLOpA TTOUALWV.

) Morning/Npwi
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(" Brunch/Askatiavo

Q Immersion Vendome

This bright, plant-filled café has
everything you need to refuel.
Order a delicious, candy-coloured
smoothie and something decadent

to eat like bacon Benedict or brioche

with peanut butter and banana.

AuTO TO PWTELVO, KATATIPACLVO KAPE
€XeLOAa 6oa xpelaleote yLa va ave-
dodiaoteite. Mapayyeilte vootipa
smoothies o€ xpwpa {axapwTtou Kat
KATLAa)TapLoTo yia va Aate, OTwg
pmélkov Benedict 1) pmpLog pe puoTtt-
KoBouTupo Kal pravava.
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(") Afternoon/Amnéysupa

Q Le Marais

Experience Paris like a local in
this vibrant 4th arrondissement
neighbourhood. Explore one-of-
a-kind clothing shops and cafes,
stopping for stunning views along
the Seine at Pont Marie, or to
catch the sun at laidback Places
des Vosges.

Znjote to MNapiol cav vIoTLog o€ avtn
™ {wvtavn yeLtovid tou 4ou dia-
pepiopatog. EEepeuviiote povadikd
KATaoTrpata poUXwv Kal KAPETEPLEG,
OTAPATWVTAS YLa TNV EKTTANKTLKY) Béa
KaTd PrKog Tou Inkoudva oto Pont
Marie fj yia va anoAavoete tov Ao
otn xaAapr Place des Vosges.

_ ¥

() Dinner/Acinvo

&) Sleep/Awapovr

The lowdown / Mn xdoete

Q Petit Bao

Share baskets of delicious

Hong Kong dumplings at this
1970s-styled Bastille haunt, from
braised pork char siu bao to spicy
hong shao aubergine. Don’'t miss
the mini chocolate bao to finish.

Motpaoteite kaAdbia pe vootipa
VTAUTALVYKG 0€ OTIA Xovyk Kovyk, o€
autd To OTEKL NG BaotiAng pe vrildw
dekaetiag 1970 - amod xoipvo char siu
bao péxpt mikavtikn peAtt{ava hong
shao. Kat yia to téAog, un xdoete 1o
pivi cokoAatévio bao.

Q Le Roch Hotel & Spa

Situated right in the heart of the
1st, this smart boutique stay has

37 thoughtfully designed rooms and
suites, as well as a sunny terrace,
spa and pool. In short, everything
you need in one place. MG

Stnv kapdia tou lou diapepioparog,
autd to kopy o boutique evodoyeio
TpoodEpeL 37 MPOOEKTLKA
oxedlaopéva SwpdatLa Kat oouiteg,
kabwg kat pta nAtdéAovotn Bepavta,
oma Kal moiva. Me Aiya Adyia, 6Aa éca
Xpetadeote, o€ éva pépog. MG



The lowdown / Mn xdoete
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Stay / Alapovn

The Landmark
W TLHE

There is a regal feeling to the recently rebranded and
renovated The Landmark Nicosia, Autograph Collection.
And no wonder. Diplomats, aristocrats and members of
high society have gathered here since it opened in 1967.

Large and luxurious, the hotel features 265 rooms,

18 suites, two outdoor pools, an indoor pool, fitness
centre, wellness area and forthcoming spa, as well as
Nicosia’s largest ballroom at 1,075 sgm.

But the most exciting upgrade is the food and drink
offering. Head to the Incognito Bar for delicious cocktails
which highlight local ingredients. Or the Orangery for all-day
dining. Contemporary Japanese restaurant Sumosan and
stylish Mediterranean space Vetrina are also opening soon.

Beyond the usual amenities, the hotel features a salt
wall, a cold tub and an ice fountain. Most impressively, it

always feels calm, unfazed by central Nicosia’s busy streets.

You could say it’s fit for a king. EP landmarknicosia.com

Yrdpxel pia BactAikr) aioBnon oto mpoéodata avakawviopévo The
Landmark Nicosia, Autograph Collection. Aev eival tepiepyo, apov
apéTpnToL SIMAWHATEG, APLOTOKPATEG Kal PHEAT TNG LPNANG KOWwVi-
ag €xouv poo€ABeL 6w amd 6tav Avolge yia mpwtn popd to 1967.

AaBétel 265 dwpdrtia, 18 coviteg, U0 EEWTEPLKEG TILOIVEG, EOWTE-
PLKN TILoiva, yupvaotrplo, wpo eveiag kat emepydpevo oma, alda
kat tn peyalltepn aibouvaoa xopoL tng Asukwaoiag ota 1.075 T. Q.

AAAG 1 Lo cuvapTacTikr) avaBadpion givatl To paynto Kat to
Toto. EmokedOeite to Incognito Bar yia amoAauoTtikd KOKTELA TTou
avadelkviouy ta eyxwpla VALKd, 1 to Orangery yia all-day ¢paynto.
To cUYXPOVO LATIWVLKO ECTLATOPLO Sumosan Kat 0 KOpPOG pecoyeLa-
KOG Xwpog Vetrina avoiyouv emiong cOvtopa.

Mépa amo TG ouvnBELS TTapoxEG, To Eevodoxeio SLabétel Toixo
amo aAdrtt, prmaviépa pe KpLo VEPO kat ovtpLBavt tdyou. To o
EVTUTIWOLAKO; ATtoTivEEL pla aicBnon npepiag xwpig va emnpeddetal
armno Toug ToAucUXVaoToug SpAHOUG TNG KEVTPLKNG Asukwaiag. Me
AdA\a Aoyia, eivat avtaglo evog BaotAld. EP landmarknicosia.com



Euphoria

customised furniture

Handerafted , timeless, and personalised

3
e L
‘Cacellence in s P/xw//f?y

“Carats is the leading jewellery design and manufacturing brand in Cyprus,
offering more than 200,000 unique creations. At Carats, we craft timeless
masterpieces that not only exceed expectations but also capture the emotions you
wish to express. With designs for every age and every budget, we bring exceptional
artistry and accessibility together — and that is what makes us truly unique.”

VT

§— ~

Www.carats.com.cy info@carats.com.cy
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Barcelona / BapkeA@vn

New heights
NEEC KATAKTNTELC

Barcelona’s boldest buildings take
centre stage as the city celebrates its
year as World Capital of Architecture

Ta 1o ToApnpa Ktipia tne BapkeAwvng
TIPWTAYWVLOTOVY, KaBwG n TTOAT yLoptddlel
TO £T0G TNG WG MNaykoopLa NMpwtevovoa
ApPXLTEKTOVLKT|G

% Richard Mellor
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y 8.40am, I've already had a day’s worth

of wonderment. From Casa Batlld’s

terrace, | can see most of Barcelona

bathed in morning sunshine. Better yet,
immediately below is the house’s roof: a scaly,
dragon-inspired affair which tops its equally
fantastical frontage - all bone-like columns, mask-
shaped balconies and mosaic fragments.

Remodelled by Antoni Gaudi between 1904
and 1906, Casa Batll6 showcases the work
of the city’s most famous architect and a poster
boy for its Catalan Modernisme movement; a
rustic, nature-inspired riff on art nouveau. And
its whimsical details are even better because
the usual crowds are nowhere to be seen. I've
paid €16 more for a Be the First pass, which
admits a handful of people for 30 minutes
before the main 9am opening.

There's an extra reason for visiting Casa Batllo.
Not only has it just completed a €3.5m makeover,
including the opening of new rooms and exhibits,
but Barcelona is 2026’s World Capital of
Architecture, with hundreds of workshops and
shows documenting its assimilation of historical
and modern works.

This year also marks the centenary of Gaudi’s
death and is when, with perfect timing, his mind-
boggling Sagrada Familia is scheduled to finally
complete its central 172.5m Tower of Jesus and
become Earth’s tallest church.

“The straight line belongs to men,” Gaudi was
reported to have said, “the curved one to God.”
Accordingly, his UNESCO World Heritage-listed
basilica, which has been under construction for 144
years, winds across 18 spires and three separate,
symbol-laden fagades retelling the story of Jesus.

“It's such high-level engineering, including the
incorporation of catenary arches, which use
gravity as the main force to hold everything in
place,” says Patrick Taggart of Be Local Tours.
“The Sagrada Familia truly underlines Gaudi’'s
architectural genius.”

Antoni Gaudi's
Casa Batll6 (right)
and Casa Mila
(previous)

To Casa Batll6 Tou
Antoni Gaudi (5e§1a)
kal to Casa Mila
(apxké SLoéAido)
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Eivat 8:40 m.p. kai n pépa pou pe €XELTION
GuUVENApeL. And tn Bepavta tou Casa Batllo,
pIopw va Sw to peyarlTepo HEPOG TNG
BapkeAwvng Aouopévo atnv mpwivi) Atakdda.
AkplBw¢ and kdtw Bpioketal n oTéyn Tov oTLTLoL:
$OALSWTN KL EPTIVELOHEVT) aTO dpAKo, OAOKATPWVEL
v §loou pavtaoTtiki TpOcoYPr| TOU, HE TLG KOAOVES
va potddouv pe kOKaAa, Ta pmaikovia o€ oxipa
paokag kat ta 8pavopata YneLdwtwv.
Avadiapoppwpévo amd tov Antoni Gaudi petagod
1904 kat 1906, To Casa Batllé avadeikviel To €pyo
TOU TiLo SLACTHOU apXLTEKTOVA TNG TIOANG Kal
EKTIPOCWTIOU TOU KLVHpatog tou KataAavikol
Movtepviopol. Mia pouotik mapaAiayr Tou
art nouveau, epumveuopévn amnod tn puon. Kat ot
AETMTOPEPELEG TOU KTLplOU gival akopn KaAUTepES
Xwpic ta mARen. NAnpwoa 16 eupw eMLTTAE0V yLd TO
Tidoo «Be the First», To omoio emnitpémnel tnv eicodo
o€ Alya atopa 30 A€TTd TpLV TO AVOLypa OTLG 9 T
Yrapxet Kt AAAoG Adyog va emitokepBeite to Casa
Batllo, ektog amnod tnv avakaivion agiag 3,5 ek. evpw,
Tou Avol&e oTo KOO VEEG aiBouoeg kal ekBépata.
H BapkeAwvn givat n Maykdopia Npwtebovoa
ApXLTEKTOVLKNG yLa To 2026, pLe EKATOVTADES
£pyaoTtrpLa Kal EKOECELG va TEKUNPLWVOUV TNV
adopoiwoT) LOTOPLKWVY KAl LOVIEPVWVY EPYWV.
®étog oupmAnpwvovtal emtiong 100 xpovia anod
Tov Bdvato tou Gaudi kal, o€ TEAELO CUYXPOVLOHO,
€xeL poypappatiotel va oAokAnpwOei emitéAoug
0 KEVTPLKAG MUpyog Tou Incol XpLotoL, LPoug
172,5 pé€tpwy, TG EKMANKTIKAG Zaypdda
®apilia, n omoia Ba yivel €ToLn YnAdTeEPN
ekkAnoia tng Mg.
«H guBeia ypappn aviikeL 6Toug
avBpwtoug» Aéyetal otL eime o Gaudi,
«(kat) n KapmoAn oTov Ogd». TUVETIUIG,
n BacotAkn tou, n omoia eivat Mvnpeio
Maykdoptag KAnpovoptdg tng UNESCO
kal Bpioketal T KATAOKELT
€dWw Kal 144 xpovia, ekteivetal
o€ 18 TupyioKoUG KalL TPELG
EeEXwpPLOTEG, yepdTeg oupBoAa







Casa Mila's
spectacular forms
(right and far right)

OL EKTIANKTIKEG
Sopég tou Casa Mila
(5e€1a kat téppa
5¢ekla)

Patrick’s two-hour Gaudi walks don’t enter
Spain’s most-visited monument, as this requires

a time-specific ticket to be purchased in advance.
| go late one afternoon, because this is when

the church’s uncluttered interior is particularly
astonishing. Kaleidoscopic stained-glass windows
and tree-like pillars make it feel like some sort of
sunlit stone forest.

But Patrick’s favourite Gaudi creation is Casa
Mila, 20 minutes’ walk away. “I love its intricate
levels of engineering — especially the way the form
of the two buildings maximises light — but also
how the balconies resemble seaweed, as part of a
marine theme, and pockmarked features supply
a weatherbeaten look,” he says.

Nicknamed La Pedrera, or “the stone quarry”,
Mila is a rippling concoction of 6,000 stone
blocks connected by those wrought-iron
balconies. Up on the roof terrace, humdrum
vents and exit doors have been exotically styled
as helmeted “warriors”.

Along ritzy Passeig de Gracia, it's a short walk
back to Casa Batll6 and the Block of Discord,

TPOCOYELG TToL adryolvtal TnVv Lotopia tov Incou.

«MpdkeLtal yia vPpnAov eMUTESOL PNXAVLKT,
oupTEPIAApBaAvVOEVNC TG EVOWHATWONG
aAuvcoeldwv To&wy, Ta otoia XproLLOoTIooVV TN
Baputnta wg kvpLa dvvapn yia va cuykpatoLy ta
mdvta otn B€on toug» AéeL o Patrick Taggart Twv Be
Local Tours. «H Zaypdda ®dapilia avadelkvieL Tnv
apxLTEKTOVIKT Ldloduia tou Gaudi».

OL 6iwpeg BoAteg Tou Patrick pe Bépa tov Gaudi
Sev mepAapfdvouy To TiLo ToAucUXVaoTo PVnpeio
¢ Iomaviag. Autd anattei Tnv ayopd elottnpiouv pe
XPOVLKN SLapKeLa €k TwV TpoTEPWV. Mnyaivw apyad
€va anoyeupa, 6Tav To E0WTEPLKO TNG EKKAnaiag
eivat Ldlaitepa evtunwolako. Ta kahelbookoTikd
Bitpo kat oL devtpopopdeg kKOAOVEG TNV KAVOLV va
potdadel pe nAtdAovoto TETPLVO 6ACOG.

AAAG yia tov Patrick, n ayannpévn énpovpyia
Tou Gaudi eival to Casa Mila, ota 20 Aemtd pe ta
modLa. «Aatpebw Ta mepinmAoka emnineda pnxavikrig
TOU - €LOLKA TOV TPOTIO HE TOV OTIOL0 TO OXTHa TWV
600 KTIpiwv peyloTorolel To pwg - aAAd kat Tto
WG ta praikovia potadouv pe pUKLa, we HEPOG
€voG BaAdaaolou Bépatog, evw ta fabovAwpata
mpoopEpouv TNV aiobnon ¢ ¢Bopdg anod ta
oTolxeia tng puong» Aéet o idLog.

Me 1o mapatooUVkAL La Pedrera, 1§ «to Aatopeio»,
To Mila eival éva kupatiotoé apdAyapa 6.000
TETPLVWV OYKOALBwV Ttou cuvdéovtal pe pmaikovia
amnd opupnAato oidepo. Navw otnv tapdroa,
agpaywyoli kat topteg e§660u €xouv dlakoopnOei
yla va potddouv Pe «TIOAEULOTEC |LE KpAVN.
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«Aatpsuw Ta
nepinAoka enineda
LN XAVLIKT)G.TOU
€LOLKA TOV TPOTIO

LLE TOV OTIOLO .
LEYLOTOTIOLEL TO q>wq>>

a quintet of mismatched, bravura homes by key
Barcelona architects. Among the neighbours
to Gaudi’s contribution are a sculpture-laden
house from Lluis Doménech i Montaner (who
also designed the Arabian-influenced Palau

de la Musica Catalana) and Josep Puig i
Cadafalch’s glossier Casa Amatller.

By now I'm curious to see some of Barcelona’s
older layers, so | head further back in time to the
Gothic Quarter’s maze-like alleys. Along these,
as well as interconnected palaces turned into a
Picasso gallery, is a honey-stone, 3rd-century
synagogue. Close by, on Plaga Nova, are the even
older Roman walls.

My next stop takes me to Montjuic, Barcelona’s
broad, castle-crowned hill, and forward to the
20th century. A fluid fusion of steel, glass and
four types of coloured marble, the Barcelona
Pavilion was erected to represent Germany at
1929’s Barcelona International Exposition, then
disassembled shortly after.

Yet Lorenzo Karasz of Guiding Architects
Barcelona tells me that Ludwig Mies van der
Rohe’s open-sided shelter was such a seminal
work that it was recreated 57 years later.

He explains: “By condensing so many key
concepts of modern architecture — from open-
plan to a distinction between pillars with a
constructive function and walls that are freer,
that ‘float’ — it's one of the modern movement’s
most important buildings.”

Part of a wider global network operating in
41 cities, Guiding Architects Barcelona offers
themed or area-specific tours around the Catalan
capital. All are private, led by local architects,
open to novices and adaptable - including those
focused on Poblenou.

Katd prkog tou moAuteAoUg Passeig de Gracia,
Alya Aemtd pe ta méSia amnd to Casa Batllo kat
0 Block of Discord («Tetpaywvo tng EpLtdog»),
Bpioketal éva koulvtéTo ataiplacTwy, TOAPUNpWY
OTILTLWV aTo kopudaioug apXLTEKTOVES TNG
BapkeAwvng. Me ta épya tou Gaudi yettoveveL Eva
otiti tou Lluis Domeénech i Montaner (o omoiog
oxediaoe emiong to Palau de la MUsica Catalana
HE apaPLkeg emppoEC) Kat o o Aapmepo Casa
Amatller tou Josep Puig i Cadafalch.

MA€ov eipal mepiepyog va Sw ta malatodtepa
oTpwpata tng BapkeAwvng, ondte tafidevw
TiLo Tiiow otov Xpdvo, ota SatdaAwsdn cokdkia
™G Motbikn g Zuvoikiag. Katd prkog avtwy,
KaBwg kat Twv Stacuvdedepévwy pLeydpwy TTou
petatpannkav o ykalepi tou Mikdoo, Bpioketal
Hta ocuvaywyn tou 3ou at. and peAttoAbo. X
kovTivr artéotaaon, otnv Placa Nova, utapyouv
Ta akopn malalodtepa pwpaika Teixn.

H emdpevn 0TdAoT POV LE HeETAPEPEL OTO
Montjuic, tov mAatu Addo tng BapkeAwvng
LLE TO KAOTPO OTNV KOpUPT] TOU, KAL TTPOG
Tov 206 awwva. 'Eva peuoto piypa xdiupa,
YyuaALoV Kal TEcoApwVY TUTIWV XpWHATLOTOU
Happdpou, To MNepintepo g BapkeAwvng,
aveyépOnKe yLa va eKTpoowTrioeL T Meppavia
o1n AeBvr ‘EkBeon tn¢ BapkeAwvng to 1929 kat
anocuvappoloyndnke Alyo apydtepa. Qot600, 0
Lorenzo Karasz tou Guiding Architects Barcelona
e&nyel 6TL To avolyto mepintepo tou Mies van der
Rohe rjtav éva 1600 mpwToTopLaKo €pyo TIou
avadnploupynOnke motd 57 xpovia apydtepa.
«ZUUTIUKVWVOVTAG TOOEG TTOAAEG BACLKEG EVVOLES
NG HOVTEPVAG APXLTEKTOVLKNAG, amd TNV avolytn
Katoymn €wg tn Stakplomn petagd MUAWVWY pe
oLKOSOpLKT AELTOUpYLa Kal ToixwV Tto €ivat To
eAelBepol, oa va aiwpolvtal, anotelei éva and
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Barcelona / BapkeAvn

Els Encants (left),
Torre Glories
(below left) and the
Barcelona Pavilion
(below)

H Els Encants (aptotepd),
To Torre Glories (katw
aptotepd) kat To Mepintepo
™G BapkeAdwvng (kdtw)

Three kilometres northeast of central Barcelona,
this slower-paced beachside neighbourhood

was a textile powerhouse known as the Catalan
Manchester before the post-industrial period
brought dilapidation. Jump-started by 1992’s
Olympic Games, things began to improve at the
end of the millennium and its cut-price real estate
was snapped up. Co-working hubs and coffee
shops popped up in ex-cotton warehouses, while
multidisciplinary galleries, artisan markets and
avant-garde theatres moved into former factories.

In the adjacent 22@ - a similar but more
sustainability-conscious regeneration district
- stands a shimmering skyscraper which won
2008’s Pritzker Prize, architecture’s greatest
accolade. Dreamed up by French maestro Jean
Nouvel, the 144m-high, bullet-shaped Torre
Glories is clad in thousands of aluminium plates
and coloured glass panes. At night, LED lights
illuminate it in electric blue and lipstick-red
shades. Entered via a mirrored, spiderweb-like art
installation, the 30th-floor observation deck looks
over Poblenou’s enduring red-brick chimneys to
the Collserola mountains.

Immediately below, past an anvil-shaped design
museum, is one of Lorenzo’s recommendations.
“Barcelona has lots of market halls,” he tells me,
“and many of them are beautiful.” But especially
Els Encants, an ancient flea market which, in 2013,
had a gleaming, gold-hued canopy installed over
its second-hand stalls. “It’s the kind of place which
makes Barcelona so special.”

Gazing up at that rumpled canopy, which
reflects the stalls below, | understand what
he means. Good architecture can transform
something humble into something significant.

In this pivotal year for Barcelona and its
extraordinary buildings, it's a fitting motto.
4 Cyprus Airways flies to Barcelona

YO01S 390aV ‘ISSYHD VIIOHVIN :SOLOHd



FREZYDERM

Sun Screen
Velvet

TA TILO ONLAVTLKA KTipLA TOU HOVTEPVOU KLVT)LATOG.

MéEpog evog taykOopLoU SIKTUOU Ttou Asttoupyel
o€ 41 moAeL, To Guiding Architects Barcelona
TipoodEpeL BEPATIKEG I} AVA TIEPLOYXT] TIEPLNYT|OELG
otnv KataAavikr tpwtevouvoda. ‘OAeG eival
LOLWTIKEG, PLE ETILKEPAATIG VTOTILOUG APXITEKTOVEG,
AVOLYTEG O€ apXAPLOUG KAl TIPOCAPLOCLLEG,
oupneptlappfavopévwy ekeivwv oto Poblenou.

Tpia xAopeTpa BopetoavatoALkd Tou KEVIpou
™G BapkeAwvng, avti n napabaidooia
oguvolkia Je TiLo apyoug puBpolg anoteAovoe
pia kAwotoldavtoupyikr) Suvapn yvwotn
w¢ «Katalaviké Mavtoeotep» TpoTou N
peTaplopnxavikr) epiodog PpEpeL TV epeinwon.
Zekwvwvtag Suvapika pe toug OAupmiakolg Aywveg
Tou 1992, To téAog TG XLALeTiag €ide pla avayévvnon
KL TA OLKOVOULKA akivntd tng éylvav avapmaocta.
Kowvoxpnotol xwpol epyaciag kat KapeTEPLE
geppaviotnkav og mpwnv anobrkes BapPakiou,
€VW TTIOAUBEPATIKEG YKaAepL, KataoTrpata pe
Xelpottointa €idn kat mpwtomoplakd Batpa
otrOnkav o€ pwnV epyootacta.

TNV Mapakeipevn 22@, pia mapopota aAAd
Lo BLWOLUT CUVOLKia avdmAaong, OTéKeTal €vag
yuaAiotepdg oupavogUaTng ou kKEPSLoE TO
Bpapeio Mpitokep to 2008, Tn peyahvtepn dtdkpion
ApXLTEKTOVLKNAG. Zxedlaopévo amnd tov MaAlo
«pagéotpo» Jean Nouvel, To Torre Glories Ooug
144 pétpwy, o€ oxnpa opaipag, ival emevdupévo
He XIALadeg TTAdKeG adoupLViou Kal XpwHaTLoToUG

valorivakeg. Tn voxta, pwta LED to pwrtilouv o€

NAEKTPIK KTTAE KAl KOKKLVEG ATIOXPWOELG. MepvwvTag PATENTED SECOND SKIN TECHNOLOGY

Héoa amod pia EYKATAoTaoT) TEXVNG HE KaBpEPTES,

Tou potadel e LoTd apayvng, To KATAoTpwHa

mapatnpnong otov 306 dpodo poopépel Béa avw

amnd Tig dlaxpovikég Kapvadeg amnod kokkLva TouBAa

Tou Poblenou mpog ta Bouva Collserola. |UVB[VIS|IR [
AkpLBwg amod kdtw, TEPVWVTAG amno €va PHouoEio

design o€ oripa apoviol, BpiokeTal pia and BROAD SPECTRUM

TIG TPOTAOTELG TOU Lorenzo. «H BapkeAwvn €xel SUN PROTECTION
TANBwWpa ayopwv» Lo A€eL, «kal TIOAEG eival

Opopdec». ANA L8laitepan Els Encants: pia UNIQUE FORMULA LEAVES A

apxaia vmtaibpia ayopd, émou to 2013 otriOnke
€va Aapmepod xpuoadi 0TéEyacTtpo mavw amo Toug VELVETY FEEL ON THE SKIN

TAYKOUG HETAXELPLOPEVWY ELOWV. «Eival amo ta

HépT) TIOL KAVOULV TN BapkeAwvn Tdoo EexwpLotr». ZERO FOOTPRINT FOR PEOPLE
Atevifovtac autd To ToaAakwuEVO GTEYACTPO, AND THE ENVIRONMENT*

TIOU avTavakAd Toug Ttaykoug amnod Katw,
kataAafaivw Tt evvoei. H KaAr} apXLTEKTOVLKH
HTOpEL va PHETATPEYEL KATL TATIELVO OE KATL
omoudaio. ‘Eva «poTo» Ttou xapaktnpide, eLdika
dET0¢, TN BapkeAwvn Kat Ta Ktipld tng.

4 H Cyprus Airways metasi otn BapkeAwvn

1

New Velvet Technology

Sun Screen
Sun Screen
1 Color Velvet Technology
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1.Based on a study evaluating the permeability of UV filters in Velvet Second Skin
Technology SPF50+ & Color Velvet Second Skin Technology SPF50+
(FREZYDERM) through human skin.

2.Based on a study assessing environmental impact by determining the presence
of sunscreen filters from Velvet Second Skin Technology SPF50+ & Color Velvet
Second Skin Technology SPF50+ (FREZYDERM) in seawater.
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Cyprus / Kbnpocg
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Music from
the heart

Movoikn amo v Kapdia

Singer and former Love Island star Antigoni is
taking Cyprus to Eurovision with a new tune
celebrating her ancestral home

H tpayoudiotpla kat mpwnv otap tou Love Island,
Avtiyovn, mnyaivel tnv Kompo ot Eurovision, pe éva
TpayoLdL TTou T TLg pideg NG

% Andy Hill

‘ ‘ hat humidity, the instant that
you get off the plane. The food:
halloumi sandwiches by the beach,
watermelons from a roadside truck.
The scent of the pines...” Antigoni Buxton, the
London-raised singer representing Cyprus at this
year’s Eurovision Song Contest, says Cyprus is
for the senses.

Born to a Greek-Cypriot mother, the well-known
TV chef and restaurateur Tonia Buxton, and an
English father, Antigoni is part of a passionate
diaspora that keeps island culture close to its
heart. “My uncle was a priest,” she says. “Every
year we'd go to my great granddad’s memorial and
all the family would come together. We'd eat loads
of food, and we would sit and sing. My Cyprus
family is very musical. Music, food and family all
go hand in hand.”

At Stou Roushia, a taverna in Larnaca, Antigoni
is as likely to be found on stage as she is eating

«H vypagia, Tn oTypn mov katefaivel anod to
agpomnAavo... To payntd, Gavrourtg pe xaAovpt
dimAa otnv napalia kat kapmou{La ano éva
¢opTNyo TNV AKp1) TOL Spopou. To ApwHa TWV
MEVKWV...». H Avtiyovn Mnid€tov, n tpayouvdiotpla
OV peyAAwoe 0To Aovdivo Kal EKTIPOCWTIEL TNV
Kompo otov petivd Alaywvicpd Tpayoudlol tnhg
Eurovision, AéeL 6TL N KOTtpog €ival yia Tig atobroeLg.

revvnpévn amnéd EAAnvokOmpLla pntépa - tn yvwotn
TnAeomTiKn 0€® Kal eotidtopa Tévia Mmd&tov -
Avtiy6vn avrkel o€ pia tablacpévn dlacmopd mou
KouBaAdeL ToV TIOALTLGHO TOU vIaLloy oTnV kapdid
6. «0 Beiog pouv Tav mamde» e&nyei. «Kabe xpovo
Tnyaivape 6To PvnpdcuVo ToU TPOTIATITIOU OV Kal
padevuotav 6An 1 olkoyévela. Tpwyape oA payntd
kat tpayovdovoape. H otkoyéveld pou otnv Kotipo
€lvat pa oAU pHouoLKT) olkoyéveld. H Houolkr, To
$aynTo Kal oL GUYYEVELG TTAVE XEPL-XEPLY.

Ytou Pouold, pia taBépva otn Adpvaka, 1
Avtiyovn ival e€iocou TBavo va Bpedei otn oknvn
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“Not many people
get to represent
their country.

It’s important

her favourite: sheftalia (sausage) in Cypriot pitta. “If you go on
my Instagram, you'll see loads of videos of me singing there, but
also eating there,” she says. “Unbelievable food, very traditional.
It's totally normal to go into a Cypriot taverna and, if you're a
singer and somebody in the band recognises you, there’s no
way you’re leaving without jumping up and doing a song.”
Today, Antigoni’s music fuses modern pop and hip-hop
production with traditional bouzouki and Greek-Cypriot
elements. But her real training came as a younger singer
in the bouzoukia clubs of Athens, where some of Greece’s
biggest stars come to perform marathon shows. “Doors open
at midnight, the headliner might come on at two and still be
singing at seven in the morning,” she grins. She spent a season
opening for Nikos Vertis at a 3,000-capacity venue twice
a week. “It wrecked my sleep but it was a great vocal and
performance bootcamp.”
You might also recognise her from Love Island season 8.
“I look back on that experience with fondness,” she says. “It

30

ANTIGONI’'S
CYPRIOT GLOSSARY

KEFI

“A state of ecstatic joy, passion,
high spirits. A zest for life.” This
untranslatable Greek and Cypriot
word defines Antigoni’s Eurovision
song — and the spirit she wants to
bring to the stage.

SIGA-SIGA

“Slowly, slowly,” is the Cypriot
philosophy that balances Antigoni’s
London hustle. “Relax, have a coffee.
Why are you rushing? There’s
something beautiful in that.”

SHEFTALIA

A traditional Cypriot sausage
wrapped in caul fat, grilled and
served in pitta bread. Antigoni’s go-to
order at Stou Roushia taverna in
Larnaca — with “buckets of tzatziki”.

000 Kal va arnoAaloeL Tnv ayannuévn Ing oeptalld o€ KUTIPLAKT
Tiita. «Av prmeite oto Instagram pou, Ba Seite moAAd Bivieo
OTI0U Tpayouddw aAAd kat Ipww ekei. AniBavo payntd, moAd
mapadoolako. Ie pia KUTIpLakt tapépva, av eioat tpayoudLotnig
Kal KAToLog arnod Toug HOUOLKOUG O€ avayvwpioel, Sev uTtapyel
nepimtwon va GuyeLg xwpig va onkwOEeig va Telg éva tpayoldi».
INHEPQA, N HOUCLKT) TNG AvTlydvn g TavIpeVEL TN GUYXPOVN
TIOTT KAL XLTT XOTt Ttapaywyn He To mapadootako Pmou{oUKL Kat
eAAnvokuTIpLaKd oTolxeia. Mpaypatiki «oXoAR» yLa eKeivn OpWG
anotéAeoav Ta VuXTEPLVA Kévtpa tng ABrvag émou epdpaviotnke
wg veapn Tpayoudiotpla - ta «pmouvlovKia» Omou ta peyalltepa
aotépla ¢ EANGSag Sivouv papabuwvieg mapaotdoelg. «OL
TIOPTEG AVOiyouVv Ta HECAVUXTA, EVW TO TIPWTO Ovopa propel
va preL otig dVo Kal va Tpayouddel akdpa ot entd To pwix»
xapoyeAdel. Népaoe pia oe{ov avoiyovtag yia tov Niko Béptn o€
€vav xwpo 3.000 atdpwv dVo popég tnv Bdopdda. «’Exaca tov
OTtvo pou aAAd rtav €va oxoAgio yia tn Gwvn Kat Tnv eppnveiar».
‘Towg TNV avayvwpiocete anod tnv 8n oelov tou Love Island.

OZOONVYL VHIFAITO 3d HYHO083a - AHdVHDOLOHd 10d ‘0OLOHd



Stou Roushia
(above and below)
is Antigoni’s
favourite restaurant.
The singer is proud
of her Cypriot
heritage (left)

H tapépva Itou
Pouotd (mavw
KalKdtw) givatn
ayarnpévn g
AvTiyévng. H tpa-
youdiotpia givat
umEpTiPavn yia Ty
KUTIPLAKT] TNG Kata-
ywyr (apiotepd)

changed my life in that it gave me a presence and a means of
income on social media. But I'm a musician, that’s who | am. If
the love of my life had been in there, cool, but they weren't.”

The Eurovision call came late last year, while she was in a
Greek café in London’s Soho called Leon Dore. “I'd just ordered
a freddo cappuccino,” she says. “As they handed it to me, my
phone rang to say, ‘You're going to Eurovision.’ | started crying
and jumping around like a crazy person.”

“It's quite a known thing that often the children of the
diaspora have more passion and love for the culture than the
people that were born and raised there, because we long for it,
she says. “We miss it. We do what we can to hold on to it. We
go to the Greek bakeries and the Greek restaurants in London
to try and be closer to that.”

That longing has shaped her sound. Her Eurovision song is

! I'IE ;
Cyprus / Kbnpocg

«Aev €xouv TTOAAOL TNV

guKalpia va EKTpoOCcWTIr|OOLV
TN xwpa toug. Eivat mpaypatika
OTNUAVTLKO yLd PHEVad

«Qupapat avtn TV epnelpia pe ayamnn» Aéet. «AAage T lwn
Hou, kaBwg pou Ttapeixe poPoAr kat éva eLoddnpa amno ta péoa
KOLVWVLKTG SIKTOWOMG. AAAA €ipal HouoLkoG. Av 0 €pwTag tng
{wng Lo fTav ekei péoa, KaAwge, aAld dev itavs».

To tnAedpwvnpa yia tn Eurovision rjpBe ota téAn ¢ epacpévng
XPOVLAG, evw BpLlokdTtav o€ €va eEAANVLKO kapE 0To ZOX0 Tou
Novdivou, To Leon Dore. «MOALG eixa tapayyeilet évav freddo
kamoutoivo. KaBwg pou tov épepvay, XTUmnoe To TNAépwvo
Kat pou inav: «Ba mag otn Eurovision». Apxtoa va kAaiw katva
xopomndaw oav TpeAn». «Eival apkeTd yvwotd 6Tl cuxva ta atdd
NG Slaomopdg €XoUpE TIEPLOCOTEPO TIABOG KAl Aydrn yLa Tov
TIOALTLOPO AT TOUG avBpwIToug Ttou yevvrBnkav Kat peydAwaoav
ekel, emeldn) tov Aaytapdape» egnyel. «Mag Aeimel. Kavoupe 6,TL
HTtopOoUHE yLa va Tov Kpatriooupe {wvtavo. MNMnyaivoupe o
eAANVLIko UG poUlpvouG kal EAANVLKA eoTtiatdpla oto Aovdivo otnv
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built around a Cypriot word: jalla, which means “more”. “Cyprus

has its own dialect,” she explains. “There are certain words

we use in Cyprus and certain things in the dialect that are very

Cypriot. So | really wanted to put some of that into the song.”
During the songwriting process, Antigoni workshopped lines

with her cousin over WhatsApp. “This isn't me suddenly going,

‘Oh, I'm representing Cyprus, let me make it a bit Greek,” she
says. “This is my flavour. This is just a bigger, more enhanced
version of what | already do.”

On arecent press run in Cyprus, the positive response
surprised her. “All the places | usually go to - the restaurants,
the local coffee shops - there’s this overwhelming feeling
of people being really happy for me, happy I’'m representing
them,” she says, tearfully. “Not many people get to represent
their country. It's really important to me.” Her whole family is
invested. “My mum is more excited than | am!”

The rehearsals are in full swing. She’s focusing on honing
the song and, of course, the epic dance routine. “I'm a great
believer in manifesting, but you can't just sit around and hope it
happens,” she says. “You need to actively be making moves.”

As for the live show? “Jalla means ‘more’,” she says. “And that’s
what we're going to give people. We're going to give them more.”
& Cyprus Airways flies to Larnaca
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TOTAQZZAPIO TH2
ANTITONHZ

KE®I:

«Mia Katdotaon EKOTATLKNG Xapdag,
ndaboug, evdlabeoiag. Mia 6pegn yia
Cwr». Autr n apetdppaotn eEAANVLKN
kat kuttplakn Aé§n opieL to Tpayoudt
NG Avtiyovng yia tn Eurovision, kat to
Tvevpa Ttou BEAEL va pEPEL 0T OKNVT).

ZITA-ZITA:

H kuTtplakr) pthocogdia rou e€lcoppo-
el tn AovopEdikn {wrj TN Avtyovng.
«Xaldapwose, TiLeg évav kade. MNati fua-
(eoal; YAapyeL KATL OpopPOo O AUTO».

ZEQTAAIA:

‘Eva tapadootakd Kutplakd Aoukavt-
Ko TUALypévo o€ pmidALa, Pnpévo otn
oxapa kat oepPLplopévo ot mita. H
ayamnnpévn napayyeiia tng Avtiyévng
otnv tapépva Itov Pouoid otn Adpva-
Ka (pe «kouBasdeg amd tatdiki»).

TpoondAbeLd pag va eiacTe TiLo KOVTA o€ auTOV».

Auti n Aaytdpa éxeL SlapoppuwoEL ToV X0 TNG.
To TpayoudL tng yia tn Eurovision, Jalla, éxeL wg
aova tn Aégn «T{LdAAa», TTou onpaivel «kL aAAa».
«H KOTmtpog €xet tn Sikn} tn¢ StdAekto» e&nyel.
«YTdpxouv KamoLeg AEEELG TTOU XPTOLULOTIOLOUE
otnv KOmpo, kat oplopéva otolxeia tng Stahéktou,
IOV €ivat oAU kuTiplakd. OTote 110eAa oAL va
EVOWHATWOW KAmola and avtd oTo TpayoldL.

‘Otav éypade to koppdrtt, n Avtyovn melpapati{dtav e Toug
otixoug padi pe tov £§adepdd ¢ péow WhatsApp. «Aev eina
fadvika, ‘w, ekpooww TNV KOTpo, ag Kavw Tr CUUHETOXT| LOU
Atlyo eAAnvikny'. AuTo €ival To oTIA pou. KL autr 6w ivat anAwg
pia Lo peydin, BeAtiwpévn ekdoxr autou Tou 1ién Kavw».

Ye éva mpoodato promo tour otnv KOmpo, n avrandkpilon tnv
KaTtékAUOoE. «X€ OAa Ta pépr 6Tou cuxvdlw ouvrBwg - ecTiatdpla
Kal KAPETEPLEG — UTITPXE AUTH| 1) CUVTPLITTIKY aiocBnon otLol
AvOpwToL gival paypatika xapoUpEVOL yLa péva, Xapoupevol
TIOU TOUG EKTIPOCWTIW» AéEL SAKPUOHEVT). «AgV €XOUV TIOAAOL TNV
€UKaLpia vVa EKTIPOCWTIOOLV TN XWpa TouG. Eival mpaypatika
ONHAVTLKO yia péva. ‘OAn 1 olkoyéveld tng TiLoTeVEL o€ ekeivn. «H
papa gival o evBouaotacpévn amd epéval.

OLTpo6Peg Ppiokovtal Twpa 0To anoyeld Toug. H Avtiyovn
ETILKEVTPWVETAL 0TN) SOUAELA, TEAELOTIOLEL TO TpayoUdL Kal, pUOLKA,
Tapoucotadel pia €Tk xopoypagia. «Motebw akpadavta oto va
opapartilecal kat va ‘pavepwvels’ 6oa emBupeis, aAld &g pmopeic
amAwg va kaBeoat kat va eAttidelg 6tL 6a cupPolvy» AéeL. «MpEmel
Kal va TPATTELG ATOPACLOTIKA.

‘000 yia to {wvtavo ocoou; «To Jalla onuaivel ‘kL AAAa’» AéeLn
Avtlyovn. «Kat autd Ba SWwooupEe 0TOV KOOHO — TIEPLOTATEPA».
X H Cyprus Airways netast otn Adpvaka
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THEY DESERVE A BETTER LIFE.
THEY DESERVE A HOME.
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All saved, they need YOU to survive. HELP NOW!

HELP - ADOPT - DONATE

Animal Rescue Cyprus (Reg.No0.4420)

The largest shelter in Cyprus, home to nearly 2000 animals

Come find us in Kato PAPHOS

@ @animalrescuecyprus4420

\\\\\\

rraaseese™  https://animalrescuecyprus.com



To te?\ao 8popo7\oyLo HE LotLon)\OLKo otnv EAMGSa
(oUPPWVA PE EVav KaTETAvLo superyacht)

Lot -

Looking to island-hop in style?

‘Follow the superyacht crowd

| =

O€AeTE va KAVETE LoTloTAOLA [IE
oTIA; AkoAouBr ote To TAB0G
Twv superyacht

@. Dominique Afacan
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dventure, with luxury on tap.”

This is Greek island travel

summed up by superyacht e
~ captain Henry Peterson and he

= n}\npwuatoq rtou avranoxpivovrm € K
smeuuta) ﬂo‘cooo Ta vncna swamum o

e 'D-ansra\noc_
~superyachtHeary———
- Peterson(lpnkcl) KaL
1 apXIKAPApWTog
Lenka (mavew)
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The Cyclades / Kuk\d8eg

Santorini
2avtopivn

TR
atels

This popular island is best explored off season
when the crowds disperse and there’s more
room to roam. “In Santorini, we sometimes
anchor off Therasia on the caldera side,” says
Henry. “It’s got stunning views, but far fewer
people. We'll then take guests by tender into
Amoudi Bay for dinner — usually after 6pm
when things quieten down.” For Lenka, chief
steward on the same yacht, Santorini will
always be her favourite Greek island. “Yes it
might be busy, but there’s only one place in
the world with a sunset like that,” she says.
She recommends a trip to taste the island’s
volcanic wines at Venetsanos Winery, a pitstop
at C Store to pick up some great sandals and
dinner at The Cave of Nikolas.

Check out the
1 volcanic wines
! at Venetsanos
Winery

J Auto to SnpodlAEg vnoi eivat kalltepo va
e€epeuvnBei ektog 0eddy, 6Tav Ta mARON
$elyoOLV Kal UTIAPXEL TIEPLOGOTEPOG XWPOG yLa
TEPLITAAVN OT). «ZTN ZavTopivn, LEPLKEG POPES
Dokwdoteta  E. aykupoBololpe ota avolytd tng Onpasiag,
ndalotelakd % b oTnv mAgupd NG KaAvtépag» AéeL o Henry. «'EXeL
Kpaold oto eKTIANKTLKN B€a Kat ToAD Atydtepo KOGHO. ITn
Owortoteio OUVEXELA, LETADEPOUE TOUG ETILOKETITEG HLE
Bevetodvou . Bdpka otov Oppo Appoidi yia deimvo — cuvrBwg
HETA TLG 6 L. L. TIOU NPEROVV TA TIPAYHATA.
la tn Lenka, tTnv apxlkapapwto Tou yioT, N
Yavtopivn Ba gival mdvta to ayamnpévo tng
€AANVLKO vnoi. «Nat, propei va €xeL oAU KOGHO,
aAAd uTtdpxeL LOVO €va PEPOG OTOV TTAQVITN HE
Tétolo nAopaociepa kat avtod eivat n Zavtopivn»
A€€L. ZUVLOTA pLla EKSPOpT) yLa va SOKLPACETE Ta
N$aloTELaKA KpaAoLA TOU vnoLlov oTo OvoTioLEio
Bevetodavou, pla otdon oto C Store yia va
ayopdoete uTiépoxa cavddaAila kat deimvo oto
§ The Cave of Nikolas.
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The Cyclades / KukAd5eg

Mykonos

MUKoOVOC

It might be better known for its nightlife,

but there is also a quieter side to Mykonos,
especially for those who choose to visit during
the off-season. “For a little more privacy, we
often anchor off Rhenia - it’s private and
peaceful and we then tender guests into Ornos
or Psarou for beach clubs or dinner,” explains
Henry. Alternatively, he’ll take guests to Kiki’s
Tavern. “There’s no electricity there and no
reservations,” he says. “They do grilled meats
and salads, and there’s a really stunning view
over the bay. That's the more authentic side

of Mykonos.” Lenka, meanwhile, loves Jackie
O’ Mykonos, a beach club, restaurant, hotel
and boutique rolled into one. “l always have
the most fun there,” she says. “Everyone

can be themselves!”

Kiki’'s Tavern is a

must for grilled

meats and salad
on the beach

H taBépva Kiki’s
€lvat «must» yia
PYnTo Kpéag Kat
oaldteg otnv
napalia

Mrmopei va pnuidetat yia tn vuxtepivr {wr) tng, alla
UTTAPXEL KAL LA TILo oL TTAgLpd ot MOKovo,
€101KA €KTOG 0€C0OV. «Tla TIEPLOCOTEPN LOLWTIKOTNTA,
ouxva aykupoBoloUpe ata avolytd tng Privelag —
€lval LBLWTLKN Kal jouxn — KaL 0T GUVEXELD PHETAPE-
POULE TOUG ETILOKETITEG oTOV Opvo 1) TNV Wapou, yia
beach clubs 1| &&imvo» AéetL o Henry. EvaAAaKTIKA,
agrveL Toug emLokENTeG otnv Tapépva Kiki's. «ESW,
Sev uTtapyeL NAeKTPLKO peva kat dev yivovtal kpa-
TNoELG» AéeL 0 Henry. «DTLdyvouv Yntd Kpéata Kat
OOAATEG, KAl UTIAPXEL LLLa TIPAYHATLKA EKTIANKTLKT
B¢a tou dppou. Autr eival n TiLo avBevTikn TAEupd
™G Mukovou. H Lenka, ev tw petagl, Aatpevet

To Jackie O’ Mykonos, éva beach club, eatiatopto,
Eevodoyeio kat pmoutik, 6Aa o€ éva. «Mepvdw mdvta
TéAeLa ekel» Agel. «O kaBévag pmopei va givat o
€£0UTOG TOL!».




Marvel at the
stalactites at
the Cave of
Antiparos

Oaupdote Toug
oTalakTiteg Kat
oTalaypiteg oTo
omnAato tng
Avtimapou

The Cyclades / KukAadeg

Antipaross

o=

Avtimapog

Paros might get the limelight, but it is Antiparos
that those in the know tend to make a beeline
for. “It's more laid-back here,” says Henry. “There
are charming villages, sea caves and coves

that are ideal for paddleboarding and beach
BBQs.” Lenka agrees. “There are so many places
to hide in Antiparos,” she says. “In yachting, we
tend to visit lots of caves all over the world, but
the ones in Antiparos with their turquoise waters
are really, really special.” She recommends
Taverna Yorgis for dinner.

H Ndpog pmopei Bpioketal oTo emikevtpo, aAdd

600l yvwpifouv TNV Avtinapo «TPEXouV» va Tnv
emiokepBoLV. «Eival o xahapd edw» AéeL o Henry.
«YTIAPXOUV YONTEVTIKA XwpLd, Baldcoleg oTnALEG
kat koAmiokol Ldavikoi yia paddleboarding kat
pTapprekLov otnv mapalia». H Lenka cupdwvei.
«YTidpyouv téoa ToAAd HEPT yLa va KpUPTELG TNV
Avtimapo» Aéel. «Zto yachting, €xoupe Tnv Tdon va
ETILOKETITONAOTE TIOAAEG OTINALEG O OAO TOV KOGHO,
aAAd auTég pe Ta Tipkovdad vepd otnv Avtinapo givat
Tpaypatika povadikeg». H idia mpoteivel tnv Tapép-
va lNuwpyng yta deinvo.

Extra time? / NepLooeVEL XpOVOC;

Greece / EN\ada

“Hit the smaller Cyclades
- Iraklia and Koufonisia
offer postcard-perfect
scenery without the
crowds,” says Henry.
“Turquoise waters,
authentic tavernas and

a slower pace make
them ideal for a peaceful
overnight stop.”

«EmiokepOeite I MiKpES
KukAddeg. H HpakAela kat
ta Koudovriola poodé-
pouv To TéAELO TOTIiO
KapT-TooTdA, xwpic ta
TANOn» AéeL o Henry.
«laAalompdolva vepda,
auBevTikéG Tafépveg kal
Lo apyoi puBpoi Tig ka-
BLoTolV L1davikég yia pLa
rouxn Stavuktépevon».
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he Dodecanese / AWOEKAVNOQ

Rhodes

P660C

Lindos was once
one of the most
important naval
ports in the Med

H épopen Aivéog
ftav éva amo ta
ONHAVTLKOTEPA

vauvtikd Atpavia
¢ Meooyeiou

40

Rhodes is known by locals for being
the sunniest of all the islands, with
300 days of sun a year, so off-season
visits pose no problems here. There’s
more to it than beaches and bathing,
too. “Rhodes is a historic place to
anchor, with its medieval Old Town,”
says Henry. “The east coast offers
quiet bays, and we'll often organise
private visits to Lindos.” Lindos is an
ancient whitewashed village, perched
on a 116m-high cliff. A visit to the
Lindos Acropolis is a must — get there
late afternoon to miss the crowds.

H P660g eival yvwoTtr 6Toug VTOTILOUG
w¢ To Lo nAtdAouoTo amnod 6Aa ta
vnold, pe 300 npépeg nAtoddvetag tov
XPOVO, EMOUEVWG OL ETILOKEPELG EKTOG
oel0v Sev gival tpoPAnpa. Emiong, Sev
€lvat povo mapalieg kat koAOpt. «H
P660¢ gival éva LoTopikd pEPOG yia va
aykupoPoAroeTe, xapn ot HECALWVL-
K1} MaAtd MoAn tng» Aéet o Henry. «H
AVATOALKT| KT TIPOODEPEL IOUXOUG
KOATIOUG Kl GUXVA OPYaVWVOULE LOLw-
TIKEG eTILOKEWELG 0T Ailvdo». H Aivdog
eival éva apyaio acBeotwpévo xwpLo,
dwAlacpévo og évav Bpdxo Loug 116
HETpwV. Mia emtiokeT) 0TV AKPOTIOAN
G Alvdou gival anapaitntn — EMLOKE-
¢$BOeite TV apyd To amdysupa yia va pn
ouvavtnoete Ta AR on.

Py vl TS

Extra time?

T

7

UEL XPOVOC;

MNepLooe

“Try exploring the lonian Islands
via Preveza - it's excellent for
late-season charters, with calm
conditions, emerald bays and
Venetian-style towns,” says Henry.

«AoKLpAoTe va e§epeVVOETE TA
vnotld tou Ioviov péow MpéPe-

{ac: pLa e€atpetikn emiAoyn yia

Va VauAWGoETE OKAPOG 0Ta TEAN
™G 00OV, PE PEROULG pUBHOUG,
opapaydEvioug KOATIOUG Kat TIOAELG
Bevetolavikou oTA» AégL o Henry.




“Patmos is a spiritual island,

boasting lovely beaches and the
historic Monastery of St John the
Theologian,” says Henry. If you do
make it to this 12km-long remote
island, be sure to eat at Benetos, an
institution run by Benetos Matthaiou,
who was born and raised on Patmos
with experience picked up from
years spent in Miami. The superyacht
crowd gather in Skala, the island’s
only port. Try the Trehantiri Taverni,

a family-run fish restaurant.

4 Cyprus Airways flies to Skiathos,
Rhodes, Santorini, Preveza & Athens

H Natpog, oe oxripa kAePLSpag, €xet
UrKoG LOALG 12 YAp. Kal KpUBEL pia ou-
VapmaocTLkn BpnokeuTIkn LoTopia. «Ei-
val €éva TVEVLATLKO, TIOAU yaArvio vnot,
L€ UTIEPOXEG TIaPAAiES KAL TO LOTOPLKO
Movaaotrpt Tou Ayiou Iwdvvn Tou O¢o-
Adyou» Aéet o Henry. Av katadépete va
$TACETE OE AUTO TO ATIOUAKPUGHEVO
vnot, ppovtiote va pdate oto Benetos,
€vav «Beopd» mou dlevBuveL o Mre-
vétog MatBaiou, o omoiog yevvr|Onke
Kat peyaAwoe otnv MNatpo, Je epmelpia
TIOU ATEKTNOE and xpovia 6To Maidyplt.
To A}00¢ Twv superyacht GUYKEVTPW-
VETAL 0TN 2KAAQ, TO LoVaSIko Alpavt
Tou vnoloU. Aokipdote tnv TaBépva
TpeXavtnpl, [iLa OLKOYEVELAKT| ETILXELPT)-
on pe Balacova.

A H Cyprus Airways TETAEL IPOG ZKLA-
00, P66o, Zavtopivn, NpéPela kL ABriva

The hilltop
monastery has
been a UNESCO
site since 1999

To povaotnpt
™¢ Mdtpouv,
otV KopuodM
Tou Adgou,
avayvwpiotnke
WG pvnpeio
TAyKOOHLaG
KANpOVOoLLAG TG
UNESCO to 1999

CONTACT US TODAY
FOR YOUR PROJECT SOLUTION

+ 357 25 576031 - 7000 3393
WWW.VELPASOLAR.COM
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When it comes to enjoying the right
flavours at the right time, French chefs
are the masters. Manon Lagreve’s
new cookbook La Saison’is a'love
letter to eating with the séason

/Otav T[pOKEL'EO.l yla Tnv anoAavorn twy
OWOTWV YELOEWV v KataAAnAn ouy-
), ot FaAAot O£ elvarol e1dikol. To veo
BLB?\LO uayapLan tngManon Lagreve, .

' La Saison, elvavpia epwtikn iG‘EQ?\r]

: on‘]\y ET‘[OXlClKT] 8Latp0cpn'




44

rance’s reputation as a culinary powerhouse isn’t
built on elaborate techniques or Michelin-starred
restaurants alone. At its heart, French cooking is
driven by something far simpler: an unwavering
respect for ingredients at their peak, and a deep
understanding that the best meals follow nature’s
calendar rather than fighting against it.

This philosophy of seasonal eating is so
embedded in French culture that it's almost
instinctive. Markets overflow with asparagus in
spring, tomatoes in summer, pumpkins in autumn
and root vegetables in winter. French home cooks
don’'t simply choose seasonal produce because
it's fashionable - they do it because centuries
of culinary wisdom have taught them that a
strawberry in June will always taste better than
one flown in from across the globe in January.

Manon Lagréve - a French foodie influencer
and former Great British Bake Off contestant
- understands this intimately. Growing up on a
small egg farm in Brittany, she absorbed this
seasonal rhythm without realising it. “Eating with
the seasons wasn’t something we talked about
— it was just how things were,” she writes in her
beautiful new cookbook La Saison. “I didn’t realise
that what we ate followed the rhythm of the year,
as it was such a natural part of life, from the
excitement when we went mushroom picking with
my grandparents in the autumn to the flurry of
activity when canning season was in full swing.”

Manon Lagréve and
a delicious French
breakfast spread
(right)

H Manon Lagréve kat
£va TEVTAVOOTIHO
YAAALKOS Ttpwivo
(6€k1a)

H ¢1jpn ¢ FfaAdiag wg yaostpovopiknig S0vaung
8ev mpoépyxetal ano eEe{NTNHEVES TEXVIKEG N
aotépia Michelin. Ztnv kapdid g, n yaAAikn
payelpikn Baciletal o€ kATL anAoVoTEPO: TOV
akAOvNTO 0EBACHO TIPOG TA CUCTATLIKA OTAV
Bpiokovtal otnv akpn toug Kat tn Babid yvwon otL
Ta kaAltepa yevpata akoAouBolv To nuepoAdyLo
™G $UONG avti va evavtiwvovtal o€ auTto.

H emoxtakn Statpodn eival T6co EUTOTIONEVN
ot YaAALkr) KouAtoUpa Touv Kaveig 6ev To
oképtetal SUo popég. OLayopég EexelAi(ouv amd
omapdyyla tnv dvol&n, Vtopdteg to kalokaipt,
KoAokUBeG To pOLVOTIWPO Kat pLl{wdn Aaxavika
ToV XElpwva. OLTaAlot payetpeg Sev emiAéyouy
€MoxLakd mpoidvta eneldn eivat tng pédag, aAld
ylati alwVES yaoTPOVORLKT G codiag Toug EXouv
S616ageL éva mpaypa: pla ppdouvAa tov Iovvio Ba
€xeL mAvta kaAuTtepn yevon amnod pia mou €pyetat
amnd tnv aAAn akprn tou KdGpou tov Iavoudaptlo.

H Manon Lagréve, raAAida food influencer kat
npwnv Staywvi{opevn oto Great British Bake Off,
anoppodnoe avtn tn pLthocodia EVOTIKTWOWG
HeyaAwvovtag o€ €va HIKpO aypOKTNHa Tapaywyng
aBywv otn Bpetdvn. «To va Tpwpe cOpPwva HE TLG
ETIOXEG eV MTAV KATL yLa To oToio cu{ntolvoaps,
1Tav n GUGCLKT por| TWV TIPAYHATWY» YpAPEL
oTo véo tn¢ BLPAlo payeLpikng, La Saison. «Agv
€lXa OUVELOTTOTIOL|OEL OTL AUTO TIOU TPWYALE
akoAouvBouoe Tov puBpo Tou €Toug, KabBwg Tav
€va 1600 PUOLKO Koppatt Tng {wng pag, and tov
evBouolaopod 6tav nnyaivape va paléPoupe
pavitapla pe Toug mamnmnoudeg Lou To pOvénwpo
HEXPL TNV évTovn Spactnplotnta 6tTav n €noxn tng
kovoepPoroinong BplokdTav oTo amndyeLd Tne».

Autr 1 oOvoeon pe TN yn StapopPwvel 6L HOVO
TO TL payelpevouv oL FdAAoL oed, aAAd Kal To WG
npooeyyilouv to idlo To paynto. O oeBacpog g
Manon yia ta VALkd givat peydAog.
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“What we eat

ollows the rhythm
the year - it’s such ;
natural way of life” /
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This connection to the land shapes not just what
French cooks prepare, but how they approach
food itself. Manon has a great respect for
ingredients. “Having seen what it means to grow
vegetables from seed, watched fruits maturing
from their flowers and cattle being raised and
butchered for their meat, | have a deep connection
with and respect for nature,” she says. “This is why
| avoid wasting food and overconsuming.”

But seasonal eating isn’t just about sustainability
—it's also about pleasure. “Isn’t it exciting to eat
seasonally?” she asks. “Looking forward to spring
and your first green asparagus dipped in aioli,
knowing you will only be able to eat those tender
spears for a month before you'll have to wait
another year again, is such a privilege. | find this
rarity of nature simply beautiful.”

La Saison captures this magic with 80 recipes
that are all organised by season, from spring’s
delicate white asparagus with wholegrain mustard
mayonnaise to summer’s vibrant warm tomato
salad, autumn’s comforting mushroom poélée,
and winter’s robust daube de boeuf.

La Saison (Quadrille, €28) is out on 7 May
X Cyprus Airways flies to Paris

France / TaN\ia

«'Exovtag &¢lL Tt onpaivel va kaAAepyeic Aaxavikd
anod omépoug, £xovtag napakoAovBroel ppolta
va wptpadouv amno to aveog Toug kat Booetdn

va ekTpédovtal kat va opadovtal yLa To Kpeag
Toug, Tpédw pia Babid cvvdeon kat oeBfacud

yta tn duon» AéeLn idta. «M’ avtod anopelyw
onatdAn ¢ayntou Kat TV UTEPKATAVAAWoT».

H emoxlakn diatpodr) 6pwg dev givat povo
BuwoLpn aAAd kal cuvapTacTiky yla I Manon.
«To va avuTiopoVei¢ yLa tnv dvolgn kat ta mpwta
oou mpdolva onapdyyla Boutnypéva o€ aioA,
yvwpidovtag 6TL Ba pnopeic va pag avtd ta
TpudEPA Aayxavikd pévo yia évav prnva npotouv
XPELAOTEL va TtepLEVELS Eavd évav akopn xpovo,
elval mpaypatiko mpovopLo. Bpiokw autn
onaviotnTa Ing puong anid opopPn».

To La Saison amoTuTWwVEL AuTr tn payeia péoa
amnoé 80 cuvtayég ta§Llvounpéveg pe fdon tnv
ETIOXT] — aTtd TO avol§Latiko, TpudepO AEUKS
omapdyyt Le paytovéla-povotapda oAk g dAeong,
HEXPL TNV KaAokalpivry, {wnpr viopatooaldrta, to
$OwonwpLvd, katevvaoTikd poélée pavitaplov,
Kal To XELpEPLVO, duvatd daube de boeuf.

To La Saison (Quadrille, €28) kukAogopei and tig
7 Maiou
£ H Cyprus Airways ietdel oto Napiot

a7
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Manon’s lemony pepper
and goat’s cheese salad

Agpovatn oaAdTa pe mnepid Kar Katoikiolo tpi tnge Manon

Ingredients

8 bell peppers

2 tablespoons olive oil

2 garlic cloves, crushed

Zest and juice of 1/2 lemon

1 small bunch basil or parsley leaves
1 baguette, sliced into rounds

1 fresh goat’s cheese

Salt and freshly ground black pepper

Method

Preheat the oven to 220°C fan (475°F). Put the
whole peppers into a baking tray and roast

in the oven for 25 minutes. Alternatively, char
them on a barbecue until blackened all over.

Place the cooked peppers in a large bowl

and cover with a plate, then leave to steam

for 5 minutes. With a sharp knife, peel off their
skins, then quarter them and remove the seeds.

Place the cooked peppers in a bowl, add the olive
oil, garlic cloves, lemon zest and juice, herbs and
some salt and pepper. Mix well, then leave to
marinate for 30 minutes.

Meanwhile, make the croutons. Drizzle the
baguette slices with oil and then place under
a hot grill for a few minutes until crisp.

Serve the peppers on a platter, placing the goat’s
cheese in the middle. Drizzle with more olive oil
and sprinkle with some extra herbs, then serve
with the croutons.

YAwka

8 TLTEPLEG

2 K. 0. ehatohado

2 okeAideg okOp6O, ALWHEVES

E0opa Kkat xupog amno 1/2 Aepovt

1 pkp6 patodakt Bactikol 1 pUAAa paivtavol
1 pnaykéta, KOpHEVT o€ podEAES

1 ppéoko katoikiolo tupi

aAdTL KAl GPECKOTPLUHEVO Havpo TILTTEPL

ExtéAeon

MpoBeppdvete Tov dpovpvo oTouG 220°C pe aépa
(475°F). TomtoBetrioTe OAOKANPEG TIG TILTIEPLEG OF éva
Tayi kat Priote otov polpvo yia 25 Aemttd. Eval-
AaKTIKA, KaPAAiOTE TIG OTO PTIAPUTIEKLOU PEXPL VA
Haupicouv avtov.

BdAte tig Ynpéveg TimepLEG o€ €va peydAo PToA Kat
OKETIAOTE L€ €va TILATO, HETA APT)OTE TIG va payeL-
pEVTOUV OTOV ATHO yLa 5 Aemtd. Me éva koptepod
paxaipt, EePAoudioTE TIG TITIEPLEG, KOPTE TLG OF
Tétapta kat adpalpéote Toug oTOPOUG.

BdAte T Ynpéveg TiEPLEG O€ €va UTIOA, TIpooBéote
To eAaloAado, TG okeAideg okdpdo, To Euopa kat
TOV XUHO AgpovioV, Ta Hupwdikd kat Aiyo aAdtt kat
Tunépt. AvakatéPte kaAd kat adr|oTe Ta va papiva-
ptotolv yia 30 Aemtd.

210 petady, eTolpdote Ta KPOUTOV. Pavtiote Tig
dEéteQ pmaykETag pe AadL kal TormoBeToTE TIG O€
pta {eotr) oxdpa yia Aiya Aemtd péxpl va yivouv
Tpayaveg.

YepPipete TIG TILTIEPLEG O€ plla TTLATEAA, TOTIOOE-
TWVTAG TO KATOLKioLo Tupi ot péon. Pavtiote pe
TEPLOOOTEPO €AALOAASO, TaOTIAAIOTE PLE PEPLKA
ETLTA0V HUPWOELKA Kal OEPPIPETE LLE TA KPOUTOV.

49
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Baked tonka cream
with roasted strawberries

Wnuévn kKpéua tovka pe kaBovpolouéveg ppaovAeg

Ingredients

500g strawberries, hulled
509 caster sugar

Juice of 1/2 lemon

250ml whole milk

60g clear honey

1tonka bean, grated

300ml double (heavy) cream
6 large egg yolks

Method

Preheat the oven to 140°C fan (325°F). Place
the strawberries in a roasting dish, sprinkle
with the sugar and lemon juice, then roast in
the oven for 30 minutes.

Put the milk, honey and grated tonka bean into
a saucepan and bring to the boil, then remove
from the heat and leave to infuse and cool for

5 minutes. Pour the milk mixture into a heatproof

bowl, add the cream and egg yolks, and whisk well.

Pour the milk and cream mixture into a 25-30cm
oval baking dish, then place it inside a bigger
dish and half-fill the outer dish with water.

This creates a bain-marie.

Bake the mixture in the oven for 40 minutes,
then remove and leave to cool completely
before serving with the roasted strawberries.

YAwka

500 yp. ppAouAEG, anoPAoLWHEVES
50 yp. Y1An Caxapn

XUHOG amo 1/2 Aepovt

250 ml mAnpeg ydAa

60 yp. dLadavo peéAL

1 pacoAL TovKa, TPLUpEVO

300 ml mAfpng Kpépa yaAaktog

6 peyalol kpokoL avywv

ExtéAeon

MpoBeppdvete Tov polpvo aToug 140°C pe agpa
(325°F). TomtoBeTrioTE TIC PPAOUAEC OF éva Tayi,
nacmaliote pe tn {dxapn Kat tov XUpo Agpoviol Kat
Yrote oto poupvo yia 30 Aemtd.

BdAte to ydAa, To péAL kal To TpLpéVo GpacoAL
TOVKA O€ plla KAtoapoAd WoTou va fpdacouy, oTn
ouvéxela tpafnfte amo In pwILd KaL aproTe Ta va
EUTOTLOTOUV Kal va Kpuwaoouv yia 5 Aemtd. Pigte to
peilypa yaAaktog o€ éva upipayo PmoA, mpooBéote
TNV Kp€Pa YAAaKTOG Kal TOUG KpOKOUG aUYWV Kal
XTUTINOTE KAAd.

Pi&te to pelypa yalaktog kat kpépag o€ €va opdai
Tayi 25-30 €K., 0TN CLVEXELA TOTIOBETHOTE TO HEoA
o€ €va peyaAlTepo oKeVOG Kal YEUIOTE TO EEWTEPLKO
OKeVOG PEXPL TN péOT LE vEPO. AUTO Snploupyei éva
pmev-papi.

Wnote TV Kp€pa oto polpvo yia 40 Aemtd, oTn
OUVEXELa adalpETTE TNV Kal adrioTE T va KPUWOEL
EVTEAWG TTPOTOL TN oePPipeTE PE TIG YNTEC PPAOUAEC.
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n the streets of Pano Lefkara, two terms
stand out: “lacework” and “da Vinci”.
The small village is lined by lace shops,
while a handful of restaurants and cafes
bear the Renaissance master’s name.
According to legend, Leonardo da Vinci
visited Pano Lefkara in 1481 and bought
lace from local artisans. Not long after,
he painted The Last Supper - and there,
draped across the table, you'll notice
lacework remarkably similar to Lefkara’s
intricate designs.

Lefkara has been known for its lace for
centuries, and in 2009, UNESCO added
it to the Representative List of Intangible
Cultural Heritage. Each piece is entirely
handmade and painstakingly detailed,
using techniques such as hemstitch,
cutwork and satin-stitch fillings. Since the 1950s,
artisans have worked on Irish linen — prized for
its fine, even weave that allows the complex
stitching to shine. Everything is created from
memory, with techniques passed down from one
generation to the next. But, unfortunately, the skill
isn’'t transferred as quickly, and today Lefkara
lacework is considered a dying art. I've come to
Pano Lefkara to see what remains of this tradition
- and who's fighting to keep it alive.

A woman carefully
embroiders lace in
sunny Lefkara

Mta yuvaika Kevtdet
TIPOCEKTIKA pla
Savtéla ota nALo-
Aouota Asvkapa

ZTou¢ Spopoug Twv NMavw Aevkapwv, 0o AégeLg
Eexwpifouv: Savtéda kat vta Bivrot. To pikpo xw-
pLO gival yepdAto pe kataotripata daviéAag, evw pa
XoudTa €0TLATOPLA KAl KAPETEPLEG HEPOLV TO OVOpA
Tou daokdAou tng Avayévvnong. ZUpupwva He Tov
OpUAo, To 1481 0 Agovapvto vta Biviol emokEPONKe
ta Mdavw Aevkapa kat aydépaoce davtéda amnd viomLeg
Texvitpleg. Aiyo apydtepa, (wypdadloe Tov MuoTLkO
Agimvo, 6mou to TpamédL kaAuTtel éva bdaopa and
Savtéha mou pépeL mapopoLa epitexva oxédia pe
autd Twv AEUKAPWV.

Ta AeOkapa eivatl didonpa yia tn daviéda toug
€dw Kat atwveg kat, to 2009, n UNESCO tnv mpoaoé-
Beoe otov Katdhoyo ‘AuAng MoAttLotikn KAnpovo-
pLag. Kabe koppdatt eival €§ ohokArpou xelpomointo
He oxoAaoTLkN AETITOPEPELT, XPT)OLHLOTIOLWVTAG
TEXVLKEG OTwG alolp, KOPTN Kal oatwvé yepiopata.
Amo tn dekastia Tou 1950, oL teXviTpLleg aoxoAov-
vTat pe To LpAavsikd Avo To omoio exwpidet yia
Aemtr], opolopopdn VP AvVoT) TOL IOV aAvVaSELIKVUEL
TIG tepimAokeg BeAoviEg. ‘OAa Snptoupyouvvtal ano
HVTUNG, K€ TEXVLKEG IOV petadidovtal amo yevid
o€ yevid. AuoTuxwG, Opwg, n de&Lotnta dev petadi-
betal e€ioou ypriyopa, kat, orjpepa, n daviéAa twv
Nevkdpwv Bewpeital pia téxvn ov meBaivel. ‘HpOa
ota MNdvw AgVkapa yla va dw TL €XEL amopeiveL amo
autryv tnv napddoon kat otog aywviletat va tnv
kpatnosl {wvtavn.

SY3IHANY 30Z ‘WOOI'SNHADLISIA / NSIHNOL 40 AHLSNIW SNHdAD :SOLOHd
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Lefkara lace

once represented
international
recognition,

skilled artisans

and months of
collective work g

- - ---—

310 katdaotnpa Rouvis Lace & Silver ota Mavw
NeVkapa, eptltplyupilopat anod opopda pAavdikda
Awvd kat vteAlkdteg Saviéheg Aeukdpwv. IToV Toixo,
UTIApXEL pla dwTtoypadia Tou MuoTikou Agimvou, pe
KukAwpéva ta oxédia mou potadouv pe tn daviéda
TwV AEUKApWY, Kal akpLBwe amo KAtw, pia aAAn
dwTtoypadia evog ypapLatoorpou pe to Duomo
Tou MiAdvou oTnv Kopudrn kat éva oxédlo davtéhag
amno Katw.

«To 1986, 0 tatépag pou, o oxedlaotng Mixaing
Poufng, kAfBnke va dnpioupyroel éva koppartt da-
vtéAag Agukdapwy yia tnv 600 emételo tov Duomo»
AéeL o AnpocoBévng PouPng, o vuv LELOKTNTNG TOU
KATAoTAHATOC. «TPELG VIOTILEG YuVaikeg To Epagav
o€ ETTA PrjveG. KABe Xpovo, tnv tpitn Kuplakr tou
Oktwppiov, To i6L0 KOppdTL eKTiBeTAL OTOV KABESPL-
KO vao».

H totopia tou AnpocBévn yia to Duomo deixvel
TL QVTLTIPOOWTIEVE KATIOTE 1) SavtéAa AeuKApwV:
SLeBvn| avayvwplon, eTidEELeC TEXVITPLES KAl PVES
oUAAOYLIKNG epyaciag. AAAG o PouPng ekTipd otTL
Hovo 40-50 yuvaikeg ota Aevkapa e§akoAovBoulv
va yvwpifouv orfjpepa WG va KevtoLv Tnv mapa-
6oalakn davtéAa, kat 20 anod avtég mpopnBevouv
KOMpATLA 0TO KaTdoTtnpa Tou. Kapia oxéon pe to
TapeABov, 6Tav oL yuvaikeg Tou xwpLlov kdBovtav
OTOUG TTIOAUXpWHOUG Spdpoug, kouBevtialovtag
kaBwc SoVAgvav.

Mapd tov aplBpod mou ¢pBivel, n daviéha napa-
HEVEL UPaOHEVN O€ KABE ywVLA TwV AEUKAPWV. ZTO
Swpdtié pou oto The Agora Hotel, éva moAuTeAEG
boutique §evodoyxeio oto xwpLd, Tapatnpw éva
KoUTi xapTopdvtiAwy TUALypévo o€ davtéla Aeukd-
pwv. Apydtepa avakaAlmtw OtL pLtAoteXvrONKe anod

At Rouvis Lace and Silver I'm surrounded by
beautiful Irish linen and delicate Lefkara lacework.
On the wall, there’s a photo of The Last Supper,
with those Lefkara lacework-like patterns circled,
and underneath, another photo of a stamp
showing Milan’s Duomo on top, and a lacework
design underneath.

“In 1986, my father, designer Michalis Rouvis,
was asked to create a piece of Lefkara lacework
for the 600th anniversary of the Duomo,” says
Demosthenes Rouvis, the shop’s current owner.
“Three local women sewed it in seven months.

Every year, on the third Sunday of October, the TNV otkoyévela PouPn kat Swpiotnke oToug Aavoug

same piece is displayed in the cathedral.” Lefkara (above) 15puTég Tou Eevodoyeiov otav éptacav yla mpwn
Demosthenes’s Duomo story shows what e age popd ota Aslkapa.

Lefkara lacework once represented - international Ta Aeokapa (ndvw) H Mapia Avagayopa yvwpilel Ti¢ SuokoAieg amo

recognition, skilled artisans and months of f(i’g;‘gfmpmm TpWTO XEPL. QG AvwTepT AELTOoupyOG 0NV YTnpe-

collective work. But Rouvis estimates that ola Kuttplakng Xelpotexviag, éva kévtpo pe €dpa

only 40-50 women in Lefkara still know how N Aeukwoia ou mpoaoTilel Tn dtapUAatn Twv

to embroider the traditional lacework today, TapadooLakwy TEXVWY Tou vnatoU, BiyeL avolxtd

and 20 of them supply pieces to his shop. It’s To TpOPANpa. «H téxvn ¢ davtélag ota Aevka-
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a far cry from the village’s past, when women
would sit along the colourful streets, chatting
as they worked.

Despite the dwindling numbers, the lacework
remains woven into every corner of Lefkara. In
my room at The Agora Hotel, a luxurious, boutique
venue in the village, | notice a tissue box topped
with Lefkara lacework. | later discover that it
was made by the Rouvis family, and they gifted
it to the hotel’'s Danish founders when they first
arrived in Lefkara.

Maria Anaxagora sees the challenge firsthand.
As senior officer at Cyprus Handicraft Service —
a Nicosia-based centre working to safeguard the
island’s traditional crafts — she’s blunt about
the problem. “Lefkara lacework takes a long time
to master, and the young generation isn’t very
interested in learning it,” she tells me. But Maria is
cautiously optimistic that change is coming. And
the Cyprus Handicraft Service is playing a crucial
part by expanding its workshop programmes,
aiming to connect younger creatives with heritage
techniques. “We must protect them,” she says.
“They’re a fortune from our past.”

It looks like that shift is already happening
- and not just in Cyprus. London-based
Andreani Panayides, founder of the clothing
brand Folkmona, learned Lefkara lacework at
the Cyprus Handicraft Service and describes the
current interest in Cypriot crafts as “blooming”.
She’s not alone. In recent years, young designers
- many with Cypriot roots — have been turning to
traditional techniques as a way to connect with
their ancestry. Initiatives like the Fashion Heritage
Network Cyprus have helped, bringing together
designers from different communities to explore
craft in contemporary fashion.

A
(i

pa xpeLadetal oAV xpovo yia va kataktnOei kat n
véa yevia dev evolapépetal oAl va T pdbeL» pou
AéeL. NapdAa avtq, ival cuykpatnpéva atolodoén
otLn allayn épxetat. Katn Ynnpeoia Kumplakrg
Xelpoteyviag nailel Baotkd polo, emekteivovtag ta
£pPYAOTNPLAKA TNG TIPOYPAUHATA PE OTOXO VA GUV-
5€0€L VEOTEPOUG SMLOVPYOUG PE KAPOSOTNEVES
TEXVLKEG. «[TpETIEL VA TIG TTPOCTATEVCOUHEY AEELT)

Mapia. «Eival pia meplovoia amnod to mapeAbov pag».

®aivetal 6t avtn n aAdayn cuppaivel ndn, kat OxL
povo otnv Kompo. H Avdpravn Navayidn, tdpUtpla
TG etatpeiag povxwv Folkmona, pe €d5pa to Aovsivo,
€nabe davtéla Aeukdpwv otnv Ynnpeoia Kutplakng
Xelpotexviag kat eplypddeL To TpEXov evdladEpov
YLa TLG KUTIPLAKEG XELPOTEXVIEG WG «AVOLOUEVO».
Aev givat n povn. Ta teAevtaia xpovia, véolL oxedla-
OTEG — TIOAAOL e KUTIPLAKEG pileG — OTpEPOVTAL OTLG
TIapadooLaKES TEXVLKEG WG TPOTIO CUVEEON G E TNV
kAnpovopd toug. MpwtoBouAieg 6w To Fashion
Heritage Network Cyprus €xouv cupBdAel, pépvovtag
KOVTA 0XeOLAOTEG amd SLAPOPETLKEG KOLVOTNTES yLa

va e§EPEVVNOOLV TN XELPOTEXVia 0TN oVyXpovn Hoda.

MNa tnv 24xpovn oxedlaotpia BaAevtiva Koutoou-
o1, To evdLadEpov NTav mPoowTiLko. MeEvvrOnKe Kat

Valentina
Koutsoudis draws
on her Lefkaran
roots for her
stunning designs
(above)

H BaAevtiva
Koutoo0dn avtAei
£UTIVELOT) ATIO TUG
Nevkapitikeg pideg
NG yla Td EVIUTW-
olakd oxEdLa g
(mavw)

Cyprus / Konpog
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Folkr'nona’s pieces
(here) are inspired
by Lefkara lace

OLénpoupyieg Tou
Folkmona (£5w)
€lval EUTIVEVOPEVES
ano tn SavtéAa
NELKApWV

-

58

«Av oL VEOL TN
nabouy, n davtéla
Twv Asukapwv Ba
ETULRLLWOEL

For 24-year-old designer Valentina Koutsoudis,
the draw was more personal. She was born

and raised in the UK, but her grandmother was
from Lefkara and knew the traditional lacework.
When the Fashion Heritage Network Cyprus
paired her with another London-based designer
to learn the craft, the connection felt inevitable.
“Being from Lefkara and being so into fashion and
creativity, it wouldn't make sense for me just

to neglect it,” she explains. Now, alongside

her own brand Kouts Kouture, she works with
Folkmona, weaving Lefkara techniques into
contemporary design.

Back in Cyprus, Eleni Anemomylou — a resident
artisan at the Cyprus Handicraft Service who's
originally from Lefkara — doesn’t overcomplicate
things. “If young people learn it, Lefkara lacework
will survive,” she says, calmly cutting linen as she
speaks.

Her words feel less like a prediction and more
like a dare. A dying art, after all, is just one seeking
new hands. And whether it's on a designer’s dress
in London, a historic stamp, or a tissue box in a
Lefkara hotel room — quiet gestures of generosity
that no one asked for — the lacework is still here,
still insisting it matters.

X Cyprus Airways flies to Larnaca

-~ -
- — - - -

peyaAwoe oto Hvwpévo Baoilelo, aAAd n ytayid tng
ftav and ta Aevkapa Kat yvwpL{e tnv mapadooLakn
Savtéha. ‘Otav to FHNC tnv €pepe kovTd pe pLa AAAN
oxedlaotpla pe £dpa to Aovdivo wote va pabeL tnv
TéXVN, 1 o0VSeoN NNTav avanodeukn. «Eipat amnd
ta AeVkapa kat acxoAolpat téoo pe tn péda kat
SnpovpyikéTnTa IOV Ba rjTAV dTOTIo VA TNV ayvon-
ow» AéeL. Twpa, mapdaAAnAa pe To brand tng, Kouts
Kouture, cuvepyadletal pe to Folkmona, cuvduado-
VTAG TEXVIKEG AEUKAPWY PE 0UYXPOVO OXESLACHO.

Miow otnv KOmpo, n EAévn Avepdpudou, pe
kataywyn and ta AeOkapa Kat HoviIun Texvitpla
otnv Ynnpeoia Kumplakng Xelpotexviag, B€teL to
{Itnpa anAd. «Av oL véol tn pdbouy, n davtéda twv
Nevkdapwyv Ba emBLwoeL» AL, k6Bovtag pepa ta
Avd kaBwg pIAGEL.

Ta Adyia tng potadouv Atyotepo pe poPAeP ) Kat
TLEPLOCOTEPO LE TIPOKANOT). MLa Téxvn Tou TeBaivel,
AMwoTte, eival amAwg pLa téxvn mouv avadntd véa
xépLa. Kal eite mpokeLtal yia éva enwvupo Gpopepa
oto Aovbivo gite yla pLa totopikr oppayida, 1 yia
éva Kouti xaptopdvtiAwy o€ éva Swpdtio Eevodo-
Xelou ota AelKkapa - YOUXEG XELPOVOLLES yevvalodw-
plag mou kaveig dev {jtnoe - n Saviéda ival akopa
€dw, emipévovtag OTL €L onpaocia.

A H Cyprus Airways nietdsL otn Adpvaka
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Shining a spotlight on the
most dynamic businesses
across Cyprus

Growing confidence, gently

Give your child the best possible start at Little Gems Montessori.
Working with young children is a profound responsibility, and

we embrace it with joy and purpose. At Little Gems, fun is at the
core and learning is the format, so children aged from 2-6 are
challenged, curious and active in Montessori environments. Here
they flourish, grow in independence and confidence, and feel safe
and valued in a warm family atmosphere guided by trained and
experienced staff. Little Gems has been nurturing

children in Cyprus for 18 years. Call us: +357 22 351319

8
or +357 999 50070, email: littlegemsmontessori@ Uj‘gfé%s

gmail.com. littlegemsmontessori.com

ADVERTORIAL

The most trending multi-vertical

conference in Limassol
On 28-29 May, i-Con will bring high-risk, high-reward online
industries together under one roof - from dating and iGaming
to Al, payments, crypto and nutra, plus affiliates, media buyers,
publishers and industry pros. City of Dreams Mediterranean Resort
will become a powerhouse of deal-making, with top-tier company
representatives from around the world closing deals on the spot.
Get ready to experience one main stage (The Dome), six
thematic stages, and four hands-on workshops. Also, beyond the
expo walls, Haze Team is hosting 10 exclusive events over five days.
For more information, visit island-conference.com

&
MAY 2026

Limassol, Cyprus

Luxury fashion and swimwear
Island Boutique, located along the prestigious shoreline of
Limassol Del Mar, offers a curated world of luxury fashion
where elegance meets modern refinement. Our designer line-up
features sought-after names such as Cult Gaia, Posse, De La Vali,
Costarellos, Asceno, Lenny Niemeyer, Oceanus The Label and
more — chosen for craftsmanship, quality and timeless style.
Explore premium swim and resort wear, striking evening and
special occasion looks, elevated day-to-day essentials and a chic
daywear edit, each designed to reflect effortless sophistication.
Discover Island Boutique at Limassol Del Mar — where curation,
beauty and style meet. Instagram: @IslandBoutiquecy
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ADVERTORIAL

The art of turning
ambition into
achievement

In business, vision is everything. But vision alone is not enough.
Myrofora A. Pastou LLC, led by founder Myrofora A. Pastou,
transforms ambition into tangible success.

From company formation and corporate management to
visas and international residency, plus legal assistance and
guidance to purchasing your next home or investment, the
firm guides entrepreneurs, investors and professionals with
precision and discretion.

“We don’t just provide legal counsel—we create strategies
that let our clients thrive.”

Every solution is bespoke. Every strategy is tailored. Every
client receives the clarity and confidence needed to navigate
complex legal and corporate landscapes.

Whether launching a new enterprise or expanding globally,
Myrofora A. Pastou LLC ensures compliance, protects
interests, and unlocks opportunities.

Excellence. Discretion. Results.

For those who demand more than guidance - a partner who
turns vision into reality — Myrofora A. Pastou LLC delivers.

@ MYROFORA A. PASTOU LLC
Advocates-Legal Consultants

For more information

email info@mplaw.com.cy,
call +357 24641057

or visit mplaw.com.cy

Real flavour at Gourmet Taverna

Right in the centre of Kato Pafos, overlooking the Mediterranean
Sea, you'll find our family-run Gourmet Taverna. Inspired since
1977 by the greatest chefs and hosts of all — our parents — who
taught us that a real culinary experience touches the heart. Today,
through our love and knowledge of Cypriot and Greek cuisine,
as well as Mediterranean flavours, we have created a simple yet
gourmet menu that combines freshness, quality and taste. Try
crackling suckling pig with homemade apple sauce, lamb shank
kleftiko, mushroom risotto, Black Angus steaks, and oven-baked
halloumi with caramelised onions, among others. For further
information visit: gourmettaverna.com or call +357 2693 3626

Kika Panayi Architects: Design for how
you live, work and feel
A Cyprus-based architecture and interior design studio
offering end-to-end services — from first concept and
permitting to final delivery. Blending aesthetics, functionality
and sustainability, each project is designed with precision,
clarity and timeless character.

The studio transforms architecture into an
inspiring experience that shapes how people live,
work and feel. Complimentary initial consultation
available upon request. Quote code: KP26

For further information visit: kikapanayi.com




Semesco

eciallst in Electromechanical and Marine
ing Services

MARITIME SERVICES include offshore welding
and technical work, underwater hull
cleaning and inspections, certified
surveys by BV, Lloyd’s, RINA, DNV, ABS.

MARINE PROJECTS cover dredging and
pipelines, floating structures, marina
construction, installing navigation aids.

WATER & ENERGY INFRASTRUCTURE involves
desalination and water storage, building
and maintaining fuel storage, solar power
installations with energy storage (BESS).

For more information call: +357 25348994
enquiries@semesco.com | marine@semesco.com | www.semesco.com

ISO Certifications: 9001:2015, 14001:2015, 45001:2018

www.ctcidubm.org www.cyprusbcdubai.org
/ o

Cyprus Business
Council
Dubai - UAE

c:acoc

CYPRUS TRADE CENTER

EST. 1978



Wellness that travels with you

This summer, elevate your wellness routine, and glow with
confidence wherever your travels take you. Health.and.
Diabetes is more than a health website - it's a modern
destination for inspired living with a curated online shop
featuring well-known brands.

Discover summer essentials from suncare to self-tan solutions
and from supplements to trending wellness accessories and
diabetic innovations. With the convenience of subscription, your
favourite products are delivered right when you need them.

Visit healthndiabetes.com.cy and make this your healthiest,

most radiant summer yet.
L2

COLLAGE!
PEPTIOES

FADLIAN BUM BUM

SOLE: luxury wellness
in Cyprus

Check-in to SOLE’s refined wellness spas with
locations in Limassol and Nicosia

SOLE offers a refined wellness experience where beauty,
relaxation and expertise come together. With two elegant
locations in Cyprus - Limassol at the Del Mar complex and
Nicosia at The Landmark Nicosia, Autograph Collection —
SOLE is a destination for those seeking premium spa and
beauty services in a sophisticated setting. Guests can enjoy
a curated range of facial and body treatments, relaxing

and therapeutic massages, as well as professional hair and
nail services, all performed by highly trained specialists.

We proudly work with world-renowned professional beauty
brands, ensuring exceptional quality and visible results.

The Limassol location also offers advanced hardware
cosmetology treatments, combining innovative technology
with expert techniques for enhanced skincare solutions.
Whether visiting for a beauty ritual or a moment of relaxation,
SOLE provides an elegant space where modern wellness
meets timeless luxury.

;l.lllrt

BOOK HERE
Limassol: +357 25 123970 (Instagram: @sole.delmar)
Nicosia: +357 25 423600 (Instagram: @sole.thelandmark)




Unica Beauty Salon

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

Our services include: « Advanced & non-invasive facials

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

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

Unica

ADVERTORIAL

Every minute counts

Whether you travel for business or for moments that matter,
every detail shapes the impression you make. At Sentara,
we elevate your look with refined, efficient care for hair, nails
and skin —and we can fit in even the tightest schedule. Our
expert team combines precision with elegance, while our
signature four-hand and six-hand treatments deliver complete
results without compromising quality, effortlessly leaving you
refreshed, confident and beautifully prepared. Because true
luxury respects your time as much as your style. Book with
promo code FlyMeToSentara and enjoy 7% off. For more
information visit: sentara.eu

Welcome to Hush
Boutique Spa &
Wellness Store

Nestled in the heart of Nicosia, Hush Boutique Spa is your
ultimate destination for relaxation and rejuvenation. Our newly
renovated sanctuary invites you to leave behind the stresses of
everyday life and immerse yourself in a world of tranquility.

At Hush, we understand that wellness is a personal journey.
Our expert team is dedicated to providing tailored treatments
designed to meet your unique needs. Whether you'’re looking
to relieve tension, rejuvenate your skin, or simply indulge in
some self-care love, we have the solution for you.

From soothing massages to revitalizing facials, our
extensive menu of services ensures that every visit leaves
you feeling renewed and energized. We use premium brands
and protocols carefully selected to enhance your overall
experience, well-being and lifestyle.

We take pride in creating a warm and welcoming environment
where you can unwind and recharge. Join us at Hush Boutique
Spa and discover the transformative power of relaxation.

Browse and book your appointments online at:
hushboutiquespa.com/booking or call +357 22 252659.

Shop premium skincare at: Shop.hushboutiquespa.com

Your wellness journey starts here!

HUSIA

30UTIQU= SPA
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Cyprus Airways flies to 12
destinations across Europe
and the Middle East from Cyprus

H Cyprus Airways mietasL o€ 12
TIPOOPLOOUC o€ EvpwTn Kal
Méon AvatoAn amod tnv Kompo

KaAOKcuwomoow oif

g

AII year round _destlnath
lpoopLoLioi 6Ao Tov Xpovo
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Airline news

Ta vea pag

68

Book your flights from € 82

Find Cyprus Airways’ best Flight Tickets to popular destinations

‘: '! A

Larnaca (LCA] to
Belrut (BEY)

Larnaca (LCA) to
Paris (CDG}

-

Larnaca [LCA) to
Cubal (DX8)

€108

Check out our
new website
and app

AVAKaAOYTE TOV VEO
Uag 10TOTONO Kal TNV

epapuoyn uag

Planning your next trip just got a
whole lot easier. Cyprus Airways
has unveiled a brand-new mobile
app and a fully redesigned website.
Browse the website for travel
inspiration, book flights in just a few
clicks, manage your reservations,
select seats and check in on the
go. The new digital experience is
designed to make every step of
your journey simpler and more
convenient — from planning your
trip to boarding your flight.

Simply visit cyprusairways.com or
download the Cyprus Airways app
from the App Store or Google Play
to explore the new features.

O Tpoypappatiopog tou tagLdlol oag
HOALS €yLve TEOAU TtLo e0kOAOG. H Cyprus
Airways apouciace pia oAokaivoupyLa
epappoyn kwntoo Kat évav avacxedi-
acpévo Lotdtoro. MepinynBeite otov
LOTOTOTIO yLa TAELOLWTLKT €UTVELOT,
KAE(lOTE TITNOELG LE PHEPLKA KALK, SLaxEL-
PLOTELTE TIG KPATNOELS 0ag, ETAEETE O€-
O€LG KaL kAavte check in ev kwrjoeL. H véa
wnoLakn epmelpia eivat oxedraocopévn
yla va kavel kaOe Pripa tou tagdiov
0ag TILo amAo Kal AveTo - arno tnv opyd-
vwon) péxpL tnv eniPifaon. EmokedOei-
TE TO Cyprusairways.com 1] katefaote
TV edpappoyn Cyprus Airways amnd to
App Store 1] to Google Play, yia va e&e-
PEUVIOETE TIG VEEC SUVATOTNTEC.



A taste of Cyprus
above the clouds

H yebon tne Konpov
Navw ano ta obvveEpa

Flying with Cyprus Airways is
now even more delicious. With
our convenient pre-order dining
service, you can choose your food
before you travel and look forward
to enjoying it on board.

Whether you're in the mood for
a fresh salad, a light snack, or a
delicious pastry paired with your
favourite hot drink, our menu offers
simple pleasures designed to make
your journey more enjoyable. Turn
to page 77 to check out our full
onboard selection.

We are proud to collaborate with
our trusted local partner Zorbas
Bakeries, bringing authentic Cypriot
flavours to the skies. Known across
the island for its quality and freshly
prepared products, Zorbas Bakeries
adds a true taste of Cyprus to your
flight experience.

Ta tagidia pe tnv Cyprus Airways yivo-
VIalL Twpa o anoAavaotikd. Me tnv
uTnpeoia npomapayyeliag yevpatwy
propeite va eTAEEETE TO L6AVLIKO 0ag
ovak miptv to taidt kat va To amoAauv-
OETE KATA TNV SLAPKELA TNG TITONG.
Eite éxete S1aBeon yLa pua ppé-
okla caldta, éva ehadppl ovak 1) éva
Aaytaplotoé aptookebaopa padi pe
To ayamnuévo oag {eotd podnua,
TO pHeVOU pag mpoodpépel amAég aldd
AaTOAQUOTLKEG ETILAOYEG TTIOU KAVOUV
to taidt akopun mio euxdpioto. Nava
Seite 1o pevou, yupiote otn oeAida 77.
Y€ ouvepyaaia pe Toug polupvoug
Zorbas, p€pvoupe auBeVTKES KUTIPL-
akEG yevoelg oto tagidl oag. Nvwotol
o€ 6An tn KOmpo yia tnv motétnta Kat
Ta ppEoka mpoidvta Toug, oL polpvol
Zorbas mpooBétouv pia exwplot
KUTIPLAKT] TILVEALA OTNV EUTELpia TNG
Tmtrong oag.
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Cyprus Airways
joins ERA

H Cvprus Airways
yivetal uéhog tov ERA

Cyprus Airways has become a
member of the European Regions
Airline Association (ERA). The
national carrier joins more than
50 airline members advocating
for resilient connectivity and fair
regulation for island and remote
communities. “As the national
carrier of an island country,
connectivity is fundamental to
our economic and social life,”
says CEO Thanos Pascalis.

H Cyprus Airways €yLve péAog Tou
Juvoéopou Agpomoplkwy Etatpetwv
Evpwraikwv Nepipepeitwv (ERA). O
€OVIKOG AEPOPETAPOPEAG EVWVEL TLG
SUVApELG TOU PE TIEPLOCATEPEG aTO
50 agpOTIOPLKEG ETALPELEG-PLEAT) TIOU
uTtootnpifouv TNV avOeKTIKY) cuVdE-
olpoTnTa Kat tn dikain pubuion ya
TLG VIOLWTLKEG KAl ATIOLAKPUCHEVEG
KOWOTNTEG. «Q¢ €BVLIKOG agpopeTa-
$opEag pLag VNoLWTLKNG Xwpeag, n
ouvdeoLpoTnTa eival BepeAwdng yia
TNV OLKOVOHLKT] KAL KOWVWVLKT Hag
Cwn» AgeL o AtevBVuvVwyv ZOpPPBOoUAOG
©davog MaoydAng.
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Above
and beyond

[IEpav TOL KABNKOVTOG

What does it take to become a captain?

It's a long journey - years of training, discipline and
experience. You start as a licensed pilot, build flight
hours as a First Officer, then complete additional
training and assessments.

What’s your biggest responsibility in the air?
The safety of everyone on board. We monitor
weather and route conditions, co-ordinate with
air traffic control and ensure all procedures are
followed. Even though we work as a team, the
final responsibility always lies with the captain.

How does a typical day look?

It starts with a full briefing - flight plan, weather,

fuel calculations. We meet the cabin crew,
perform cockpit checks, then we're off. During
the flight we monitor systems and communicate
with air traffic control. Every day is structured,
but no two flights are the same.

What do you love most about it?
There’s something special about
seeing the world from above.

Watching the sunrise over the
clouds reminds you why this
job is unique.

What does Cyprus Airways
mean to you?
Professionalism, pride and
connection. We're not just flying
people from A to B —we're
connecting Cyprus with Europe
and the Middle East.

What'’s in your carry-on?
Flight documents, a charger
and my sunglasses. In aviation,
sunglasses are 30 per cent
safety, 70 per cent style, and
100 per cent necessary.

Cyprus Airways Captain Andreas Georgiou
tells us about his journey to the top and
which style accessory he never forgets

Yuvavtroape tov KuBepvrtn tng Cyprus
Airways, Avbpéa lewpyiov, kat pArjoape
yta to taidL tou mpog NV kopudn, aAld
Kal yla to afecouvdap mou dev EexvaeL TOTE

Tuxpetadetal yua va yivel kaveic KuBepvnng;
Eivat éva pakpt taisL moAAwv eTwv ekmaidevong,
nel@apyiag kat epmeLpiag. Zekvag wg adelovxog
TAGTOG, CUYKEVTIPWVELG WPEG TTTHONG WG MpwTog
A&LWHATLKOG KAl 0T GUVEXELA OAOKAT|PWIVELG
npooBetn ekmaidevon kat a§loAoynoeLg.

Mowa givat n) peyalvtepn evOUVN oag cTov agpa;

H aoddAela dowv Bpiokovtal 6To agpookdadog.
MapakoAouBoUpE TIG KALPLKEG GUVOTKEG Kal TLG
GLVOTKEG SLadpopnG, CLVTOVI{OUACTE HE TOV EAEYXO
evagplag kukAogpopiag kat Stacpaiiloupe OTL
akoAouBouvtal 6Agg ot SLadikaacieg. MapoAo mou
epyalopaote we opdda, n TeAkr) vBLVT Bapuvel
mdvta tov KuBepvnn.

NMwg poradet pua Tutikn pépa oag;

ZeKLVA pE pia AT pT) evLépwon): ox€dLo TTrong,
Kalpog, UTIOAOYLOHOL KAUCTHWY. ZUVAVTLONAOTE pE
TO MANpWHA KapTivag, TPaypaTomoloUpe EAEYXOUG
OTO TILAOTYPLO Kal €TELTA avaywpoupe. Katd tn
Slapkela tng mTrong, mapakoAouBoUE CUVEXWG
TA GUOTIHATA KAL ETILKOWVWVOUE LE TOV EAEYXO
evaéplag kukhogpopiag. Kabe pépa eivat Sopnpévn
aAAd kapia erjon Sev eivat idia.

Tuayandte nePLoGOTEPO 0T SouAera oag;

YTApyeL KATL TO EEXwPLOTO 0TO va PBAETELG TOV KOGHO
ano YnAd. To va mapakoAouBeig Tnv avatoAr tou
nAiou mavw amnd ta oclvveda, cou utevBupieL ylati
autr 1 douAeLd eivat povasdikr).

Tuonpaivel yua esag n Cyprus Airways;
EmayyeApatiopog, unepndavela kat cvvdean. Ae
HETAPEPOUPE ATAWG avOpwTIouG Ao To OMUEL0
A oto onpeio B aAAd ouvdéoupe TV KOTtpo pe TNV
Eupwrn kat tn Méon AvatoAr.

Tu 8¢ AgineL ano tn Baditca oag;

Ta éyypada mrrong, évag opTLoTiG Kal Ta yuaAld
nAiou pou. Itnv agpomopia, Ta yuvaAtd nAiov eivat
30% ao¢pdAela, 70% otA, kat 100% amapaitnta.



Travel your way

What will you choose - Economy Basic or Flex?

Economy Basic Economy Flex

@ 1 Small Personal Item - 5kg @ 1 Small Personal Item - 5kg
@ 1 cabin Bag - 10kg @ 1 cabin Bag - 10kg
@ cancellations Non-Refundable @ 1 Checked-In Bag - 23kg
@ Choose Your Seat
@ Fare Is Refundable

(Except for no-shows) with cancellation
fee of €40 per direction, per ticket

The right connection

Enjoy your journey with our onboard entertainment

Check out our Inflight Entertainment System, designed to enhance your
onboard experience like never before.

Please follow the steps below to connect

1. Switch your device to FLIGHT MODE 4. Open your browser and go to

2. Open your Wi-Fi Inflight.Cyprusairways.com

3. Connect to our network or scan the OR CODE above
ONBOARD ENTERTAINMENT 5. Sit back, relax and enjoy the content

7



Owr Dedtinationd at a Glarnce

-

Larnaca, Cyprus
Hub

- 5

Heraklion, Greece
Twice per week

<

Tel Aviv, Israel
Daily flights

<

Dubai, UAE
Daily flights

<

Rhodes, Greece
Twice per week




Athens, Greece
Twice daily

Paris, France
Up to 4 times per week

Preveza, Greece
Twice per week

Milan, Italy
Twice per week

Venice, Italy
Twice per week
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airways

Barcelona, Spain
Up to 3 times per week

Santorini, Greece
Twice per week

Beirut, Lebanon
Daily flights

Skiathos, Greece
Twice per week
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N International
’M‘ School of Nicosia

‘ . ' We pave the way

The International School of
Nicosia — A Cambridge School
of Excellence

From our vibrant Early Years Centre

to IGCSE and A Level success, ISN

offers a world-class Cambridge

education in a nurturing, multicultural
environment. With inspiring teachers,
innovative learning, and modern facilities,
we empower every child to achieve
academic excellence and personal
growth. ISN where learning begins

and futures shine!

www.isnschool-cy.ac




Century @ Travel

. ~ MARELLA CRUISES

Cru |ses fr O’

-

R'.rﬁ | ? -

April Sailings - Family Friendly
May to October - Adults Only
Choice of 3 Different Routes
Sailing Every Wednesday

_l‘::-. 5.’-;

The ‘'Only’ Cruise Specialist in Cyprus | y =

Speak to one of our team of well travelled experts by calling us on: I ienirio.

(+357) 26205200
www.centurycyprus.com

April - October 2026 is the last season to sail from Limassol with Marella




Sit back and relax
with our extensive
selection of treats to
enjoy while you fly




Savoury bites

7 Days Bake Rolls Pellito Palse Palse
Classic, Pizza Roasted & Salted Veggie Remix — crunchy  Spicy Remix — crunchy
80g Peanuts 509 % mushrooms, radish and peas, broad beans
€3 €3 beetroot chips 50g and corn 50g

€5 €5

v
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Pot Noodle Long Chips b Mixed unsalted Mixed salted dry nuts
Chicken & Mushroom, BBQ, Sour Cream & ° nuts and berries Cashews, almonds,
Chinese Chow Mein 90g  Onion, Sea Salt & Vinegar wd 809 % hazelnuts and pecans 80g %
€4 759 €6 €6
€4

Sweet treats —_—

Caprice Classic 115g Mini Cookies Original
€5 Chocolate Chip 160g
€5




Onboard menu

Combo
offer

A slice of marble cake
and an instant coffee
or tea

@ s
&A%
L] ‘4 *

7 Days Cocoa Marble cake slice Frou Frou Papadopoulou
Croissant
L L L

® i e U 79



Hot drinks

Instant coffee Cappuccino Hot chocolate
Original, decaf Classic, unsweetened 200ml

200ml 200ml €4

€3 €4

Cold drinks

Coca-Cola 7UP Tonic water
Original, Zero 330ml| 330ml

330ml €4 €4

€4

Juices HELL Energy Drink HELL Ice Coffee
Orange, apple, tomato Classic, Watermelon Cappuccino, Salted
250ml 250ml Caramel, Black Coffee,
€3 €2 Double Espresso
250ml
€2

80

Hot tea
Black, green, camomile
& lemongrass 200m/

€3
) a

! !

Vo o
Mineral water Sparkling water
500m/ 250ml
€2.50 €3.50

XIXO Ice Tea
Lemon Black Tea,
Peach Black Tea
250ml

€2



JP.CHENET

Aes Ambelis

Xynisteri

JP Chenet Blanc
de Blancs Brut

Carlsberg

Keo

Johnnie Walker
Black Label

Johnnie Walker
Red Label

G 1
ToNIC 4

=

Gordon’s

Gordon’s

Bacardi

Onboard menu

Absolut Vodka

Zivania

Ouzo

81




Baguettes

Lountza (cured
pork) and halloumi

cheese ¥ 8%,
€7 Rosto (roast pork)
and halloumi
Chicken and cheese ¥ 8%
mayonnaise ¥ ¥ €7
€7

YOS wlxieV

GLUTEN EGG  NUTS SESAME DAIRY SOV MUSTARD FISH MEAT




Margherita

[ ]
P I Zza S Tomato and

mozzarella 130g

Pugliese

Tomato, mozzarella, red
peppers, black olives and

red onions 130g
€7

Four cheeses

Tomato, mozzarella, emmental, A,

edam and provolone 130g PIZZAS CONTAIN WHEAT, MILK.
= MAY CONTAIN SOY, MUSTARD,

€7 COCONUT




Onboard combos

Juice and croissant Pot noodle and Tuna on Turkey and cheese Margherita pizza,
€5.50 mineral water wholewheat on wholewheat and Coca-Cola and

€6 and Coca-Cola orange juice Snickers

€10 €9 €13
_
@
C?:akies .

Four cheeses Selection of white  Beer and mixed Kit-Kat and HELL Hot Chocolate and
pizza and beer or red wine and nuts (selection of Ice Coffee Mini Cookies
€12 Palse Veggie salted or unsalted) €4 €7

Remix €11

€1

Meals to PRE-ORDER ONLY

Pre-order a salad or kids’ meal for your next flight

Kids’ meal
Mediterranean salad Caesar salad Ham and cheese sandwich,
U with chicken chocolate bar and Keanita
€8 MO A% s
€8 €10




Products & gifts

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

€32

Oliver Weber
Twice ear studs
Featuring crystals and cream-coloured
pearls, these elegant ear studs
make a beautiful gift and a timeless
fashion statement.

€29

CRYSTALS BY

SWAROVSKI
RN

CONSCEOUSLY
CRAFTED

Onboard menu

Oliver Weber
Ember bracelet
This gold-tone bracelet is designed
to highlight your natural grace every
single day. It gently hugs your
wrist, making your hands appear
more delicate.

€39

Oliver Weber
Brava earrings
Featuring refined lines and sparkling
details, these dainty earrings
beautifully accentuate your neckline
and facial features.

€29

Oliver Weber
CRY luxury pen
Stand out in any meeting or event
with a pen adorned with genuine
Swarovski crystals, designed for those
who value both style and quality.

€33

OLIVER WEBER

COLLECTION




Branded products

Model aircraft \

Blanket and
pillow set

S

Neck pillow

Shopping bag
Suitcase cover i

86



EPFOXTAXIAKH
EFTYHXIH

MAGE NEPIZzOTEPA

BYD Nicosia BYD Limassol 000 I
18 28th October, Egkomi 2414 58 Agiou Athanasiou, Limassol 4102 F414 a pan

GROUP
bydauto.comcy f (O d B in



11 Pantazopoulou Sq - Athens 10444

16 Nikiforou Foka St - Thessaloniki 54621
42 Stadiou St - Kalamata 24100

53 El.Venizelou St - Kos 85300

pospoint.gr
info@pospoint.gr

+30 210 3009669 (Greece)
+357 25030915 (Cyprus)



	001_Breeze_Apr-Jun_2026
	002_Breeze_Apr-Jun_2026
	003_Breeze_Apr-Jun_2026
	004_Breeze_Apr-Jun_2026
	005_Breeze_Apr-Jun_2026
	006_Breeze_Apr-Jun_2026
	007_Breeze_Apr-Jun_2026
	008_Breeze_Apr-Jun_2026
	009_Breeze_Apr-Jun_2026
	010_Breeze_Apr-Jun_2026
	011_Breeze_Apr-Jun_2026
	012_Breeze_Apr-Jun_2026
	013_Breeze_Apr-Jun_2026
	014_Breeze_Apr-Jun_2026
	015_Breeze_Apr-Jun_2026
	016_Breeze_Apr-Jun_2026
	017_Breeze_Apr-Jun_2026
	018_Breeze_Apr-Jun_2026
	019_Breeze_Apr-Jun_2026
	020_Breeze_Apr-Jun_2026
	021_Breeze_Apr-Jun_2026
	022_Breeze_Apr-Jun_2026
	023_Breeze_Apr-Jun_2026
	024_Breeze_Apr-Jun_2026
	025_Breeze_Apr-Jun_2026
	026_Breeze_Apr-Jun_2026
	027_Breeze_Apr-Jun_2026
	028_Breeze_Apr-Jun_2026
	029_Breeze_Apr-Jun_2026
	030_Breeze_Apr-Jun_2026
	031_Breeze_Apr-Jun_2026
	032_Breeze_Apr-Jun_2026
	033_Breeze_Apr-Jun_2026
	034_Breeze_Apr-Jun_2026
	035_Breeze_Apr-Jun_2026
	036_Breeze_Apr-Jun_2026
	037_Breeze_Apr-Jun_2026
	038_Breeze_Apr-Jun_2026
	039_Breeze_Apr-Jun_2026
	040_Breeze_Apr-Jun_2026
	041_Breeze_Apr-Jun_2026
	042_Breeze_Apr-Jun_2026
	043_Breeze_Apr-Jun_2026
	044_Breeze_Apr-Jun_2026
	045_Breeze_Apr-Jun_2026
	046_Breeze_Apr-Jun_2026
	047_Breeze_Apr-Jun_2026
	048_Breeze_Apr-Jun_2026
	049_Breeze_Apr-Jun_2026
	050_Breeze_Apr-Jun_2026
	051_Breeze_Apr-Jun_2026
	052_Breeze_Apr-Jun_2026
	053_Breeze_Apr-Jun_2026
	054_Breeze_Apr-Jun_2026
	055_Breeze_Apr-Jun_2026
	056_Breeze_Apr-Jun_2026
	057_Breeze_Apr-Jun_2026
	058_Breeze_Apr-Jun_2026
	059_Breeze_Apr-Jun_2026
	060_Breeze_Apr-Jun_2026
	061_Breeze_Apr-Jun_2026
	062_Breeze_Apr-Jun_2026
	063_Breeze_Apr-Jun_2026
	064_Breeze_Apr-Jun_2026
	065_Breeze_Apr-Jun_2026
	066_Breeze_Apr-Jun_2026
	067_Breeze_Apr-Jun_2026
	068_Breeze_Apr-Jun_2026
	069_Breeze_Apr-Jun_2026
	070_Breeze_Apr-Jun_2026
	071_Breeze_Apr-Jun_2026
	072_Breeze_Apr-Jun_2026
	073_Breeze_Apr-Jun_2026
	074_Breeze_Apr-Jun_2026
	075_Breeze_Apr-Jun_2026
	076_Breeze_Apr-Jun_2026
	077_Breeze_Apr-Jun_2026
	078_Breeze_Apr-Jun_2026
	079_Breeze_Apr-Jun_2026
	080_Breeze_Apr-Jun_2026
	081_Breeze_Apr-Jun_2026
	082_Breeze_Apr-Jun_2026
	083_Breeze_Apr-Jun_2026
	084_Breeze_Apr-Jun_2026
	085_Breeze_Apr-Jun_2026
	086_Breeze_Apr-Jun_2026
	087_Breeze_Apr-Jun_2026
	088_Breeze_Apr-Jun_2026

