Apopa amo Aaot,
Bopapt xat 0alacoa

Ovopalopat Mavelng ITanadaxng.
OAoxAnpovovTag Tig orrondeg LOL OTOV TOPEC TG
T'ewAoyiag oto [Navemotpio Iatpaov, enélea va
(rjo® oto xopto poo tov Kovoe mov Ppioketat oe eva
amo6 Toug Aogoug TG mediadag g Meooapdg, Kovtda

otig apyatotnreg g datotod kat oto
YPAPIKO AMpavAKt Tov Matalav.

H aydmm pov yia myv eA\d xat to
HEPAKL IOV Elyd VA HAPIY® IOLOTIKO
Ao (LYPO XPLOO, OIIOG TO OVOpASE O
'Opnpog) pe odrynoav va avadn)on
Veoug TPOIong PeAtioong g
APay®YLG. APXIKA emENeSa )
Broloywr) kaM\gpyeta, TV omoia
epappooa amo to 1996. Qotooo, i
emBopia oo yia akopn KaAvTepo
POIOV pe 0d1)y1|0e OtV EMAOYT] 1§
Brodvvapxng kaigpyetag. Etot
Eexvavtag amo to 2009 avtov tov
TPOTIO KAAAEPYELAG ON)1EPT ELLAL OE
0¢on va mapdyo To IpeTo
IOTOIIOU|EVO BLOSLVAHIKO
(Demeter) Aadt oy Kpnm.

H Broduovapikr) kaA\igpyela
MIPOX®WPA MEPAV TG PLONOYIKI|G.
Baoietat omyv avBporocopia,
AapPdavovtag v’ oy OTL T PLTA
Oev enmpedalovtat pOVo aIo ToV TOIO
TOL £dAPOVG, TO VEPO, TO KAPA K.dL. ,
M\ Kt am1o Tig aoparteg Sovdpelg
IOV DIIAPXOLV 0TI Y1 KAl TO COPIIAV.

Baowo polo nailet ka1
TIPOCMITIKOTITA TOL KAAAlEPY1TL), O
XAPAKTI)PAG TOL, Ol YVMOELS TOD KAl 1)
QYA IOV £XEL Y10 TO AYPOKT A
TOD.

Aappavovtag v’ Oy OAoLG ALTODS
TOLG TIAPAYOVTES, EX® EMTOYEL MOTE
TO ayPOKTILA POV VA AELTOLPYEL @G
£va ONOKAIP@[EVO OIKOODOTI I e
AUTAPKELD KAl IAPAYDYI) YEDOTIK®V
A KAl DYLEVOV IPOTOVIDV.

Scent from olive oil,
thyme and sea

My name is Manolis Papadakis. I
studied Geology in University of Patra
and after finishing my studies I chose to
live and work in my village called
Kouses. The village is located on one of
the hills of Messara plain near Festos
antiquities and the picturesque Matala
bay.

My love for the olive tree and the desire
to produce oil of high quality (“gold
liquid” as Homer called it) led me to
search for new ways of improving the
production. Initially I selected the
organic cultivation, which I adopted on
1996. However my effort for an even
better product resulted in the selection
of biodynamic cultivation.

So, by starting this kind of cultivation in
2009 I am today in a position to
produce the first certified biodynamic
(Demeter) oil in Crete.

Biodynamic cultivation advances
beyond the organic one. It is based on
human wisdom taking into
consideration the fact that plants are not
affected only by the type of soil, water,
climate and the others but also by the
invisible powers existing on earth and
the universe.

The farmer’s personality, knowledge
and love for his farm play a vital role.
Taking all these factors into
consideration I have managed to make
my farm work as a complete ecosystem
with self-sufficiency and production of
tasty and healthy products.



e

Kabe ktijpa éxet Ta S1Kd TOL XAPAKTPLOTIKA KAt SODAELD TOL
KaA\tepynt) etvat va ta avadeiet Kat va Ta PETAPEPEL OTO TEAKO
IIPOTOV.

Mepikég evépyeleg TIOD IPAYHATOIIOODVTAL AITO TO BLOSOVAMIKO
KaAAlepyn T etvat 1) MIIavor) ToV XOpapiov e e1d1Keég KOPIOoTeS,
oo ¢xovv napaybet amo yopta kat vroleippara KAadiov (aro to
KAGOepa T@V 0eVIp®V) Kabmg emong Kat arrd KOImpidr arro
Broloywa avyorpoPata.

2 Prodovapikn KaANEPYeLd XP1OLHOIOL0bVTAL elOKA
TIAPAOCKELAOPATA OIS KOTIPLA aryeAddag 1) omoia €xet LITootel
eldwr eneepyaoia péoa oe képaro ayehadag (500), mopitio oe
képato ayehadag (501), ayihaia (502), xapopnAt (503), toovkvida
(504), pAotdg amo 6po (505), tapadaxo (506) kat Paiepiava (507)
Me to 500 yekadoope o £daqgog, pe to 501 ta dévrpa kat ta 502-
507 eqpappoloovpie ota KOPIIOOT. Ag XP1OoIIotElTal Kaveva
XNEWKO yia ) Almavor), ) gutompootacia Kat T (iavioKtovid.

'Oleg ot epyaotieg kKAadépatog, Almavong, motiopatog,
poutomnpootaociag eivat faclopéveg otig apyeg g PoAoyikr)g Kat
Brodvvapkng yeopylag.

H ovyxomdr) yivetat pe a TeAetdtepa Pryavipota Kt Tig o
ovyxpoveg pefodoug. Apyilet to Noépfpio kat Siapket g Tig
apxeg PePpovapiov. O eAdOKAPIIOG PETAPEPETAL O ELOIKC
TeNdpa ®OTe VA PNV TaAam®peital Kat va pnv omoPadpiletan )
IIOLOTITA TOL TEAIKOV IPOTovTog. TéAog alébetat kabnpepiva pe
Woxper) ékOAuyn) oe motonowpévo ehatovpyeio. H armoAvt
PPOVTIOA Ot ONEG TIG PACELG TG IAPAYDYI)G O€ CLVOLAOHO e TO
Bavpdaoto pikpoxAipa g meploxrig Givoov oto mpoiov )
POVAOLKI) TOL HOLOTITAL

g IPOOKAA® VA YVOPLOETE AITO KOVTA TA KTPATA oD KAl Va
rapakolovBrjoete ) Stadkaoia KaAEPyelag Kat Iapaymyr|g
TOL MPOTOVTOG (e xapd pov Ba oag Pholevr)om).

Every farm has its own characteristics and the farmer’s job is
to make them known and carry them through to the final
product.

Some of the farmer’s activities are the fertilization of fields
with special compost made from vegetable matter and the
remaining branches (from pruning) as well as with manure of
organic sheep and goats.

Special concoctions are used in the biodynamic cultivation
such as cow manure specially treated in cow horn (500),
quartz in cow horn (501), yarrow (502), chamomile (503), nettle
(504), oak bark (505), dandelion (506) and valerian (507). We
spray the soil with the 500, we spray the trees with 501 and we
apply 502-507 on the compost. No chemicals are used for
fertilization, phytoprotection and weed killing.

All tasks of pruning, fertilization, watering and
phytoprotection are based on the principles of organic and
biodynamic agriculture.

Harvest is carried out with the most perfect machinery and the
most advanced procedures. It starts in November and lasts
until the beginning of February. The olive fruit is delivered in
special crates in order not to be spoiled. As a result, the quality
of the final product is not downgraded. Finally, the olive fruit
is ground every day through the procedure of cold pressing in
a certified organic olive oil factory. The absolute care in all
stages of production together with the marvellous
microclimate of the area offer the product its unique quality.

I invite you to come and see my fields and watch the
procedure of cultivation and production of olive oil (it will be
my pleasure to offer hospitality).

Code Barcode Packaging Volume pgfrggx wE%xht 0 e??));ﬁzte Pallet weight Arrangement

1014 5203584211014 Dorica glass bottle ~ 500ml 12 104k 95 995 k. / Europallet 19 Boxes x 5 Layers

1021 5203584211021 Dorica glass bottle ~ 250ml 24 11.9k. 72 865 k. / Europallet 12 Boxes x 6 Layers

1038 5203584211038 Tin Canister 5L 4 202k 48 980 k. / Europallet 45 Boxes x 6 Layers

1045 5203584211045 Cylinder Tin Canister 500ml 12 6.6 k. 119 792 k. / Industrial 17 Boxes x 7 Layers
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