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210 TUpOKO],LF:l’O APBANITH, n guooopia pac opilel nw¢ yia va avianokplidovue oTig
anaurjoelg g enoxric kat va Padioovpe oto pérlov npénet va pévovpe otadepol otig apxég puag. Ia
10 A0yo avtd emiréyovue va otnpifovue tnv avdntvén pag oe a&leg MoV AVIEXOVY OTO XPOVO:
Agooiwon otnv nowétnra. Zefacpué orov xaravalwtij. Ayanin yr' avté nov xdvovpue.

H 6wadpoun pag Eexwd to 1980 kat etvar yepdin and entvxieg otnv EAldda kat oto ewtepucd. H
Glaprwg avodukr) nopeia pag tonodetel to Tvporopeio APBANITH avdpeoa OTig 110 AVIAY@VIOTUCES
ETXEIPTIOELS TOV KAAGOU 61e0vag.

H noétnra twv tptov pag éxet avayvwopioteli andé to Haywxoopro Hpwtadinpa Tuvprwv,
anoonavtag to Xpveoé Bpafeio mov yia npdtn popd anovéuetal oe elnvucr) enwxeipnon. H puéyon
avtn] 6diplon emPefaiwvet to fdadog tng yvwong mov 61adétovue kat tmy ayann nov Geixvovle 0To
Tvporopeio APBANITH yia tn dovierd pag.

H avayvwpion nov anolapfdvovie diedvag evioniletar ota e€nig:

Twyovue tnv napddoon kat LEVOVLLE JILOTOL 0TI PIA000PIa HAG

Zvvtnpovpe tnv oucoyevelakn tavtétnta tov Tvpowopeiov APBANITH napd tn Siapkr] pag avdnrtvén
Katr to péyedog twv epyaociwv pag. Bpioxduaote otnv kapdid tng eANVIKNG YAAAKTOKOUIKHG
napaywyrig, ota foorotrdnia tng Maxedoviag

2to Tvpoxopeio APBANITH 6ivovpe peydin onupaoia otnv modtnra tng npatng ving pag. I't avtd
OVALEYoLLE KaONUEPWA TO 1O PPECKO YydAa amnd TOUG KAAUTEPOUS YAAAKTONAPAYWYOUS LE TOUG
ornoiovg 61atnPovLLE TTOAVXPOVES OxETelg epriotoovvng. EAéyxovtag otevd kdde otddio napaywyric kat
enelepyaoiag tov yAAAKTOC JIOV XPNOLOTIOOVLE -and tn owotr] diatpor] kat vyela twv {dwv, HEXpL
v teAwcr) 6tddeon tov Mpoidviog otov Kkatavarwtii- oto Tvporoueio APBANITH epyalduaote yia va
oag npoopépovie xwpic ovufifaopoie npoidvra otadepd vynirig oétnrag.

A@oolwévol 0Tovg 0TOX0VE HAG, UE TILOTOMIOUUEVT] YVWOoT] TV oVyxpovwv nedodwv rov eéacpaiifovv
vytewn] andéiavon kat niotn otov narpondpddoto TPorno tvporoduiong, oto Tvpowopeio APBANITH
Slapuiddtovpe Tov TOMIKO XApaxtripa twv tvplwv pag. Etol, oag mpoogépovue mpoidvia mov
ovvexidovv tnv nAovola Kat Larxpalwvn eAANVIKH TupoKoUiKn otopia, e yevon ayvr kKt avfevtucr] 1ov
Evmvd T pvrjun kat tied tmy napadoon.
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At Fromagerie ARVANITI, we believe that keeping up to date and taking our next steps towards
the future is first about being ever-true to our principles.

This is why we choose to base our growth on timeless values such as:

Staying devoted to quality. Respecting the consumer. Loving what we do.

Our history dates back in 1980 and is filled with success both in Greece and abroad.

This success has earned Fromagerie ARVANITI a place amongst the most competitive dairy businesses
worldwide. The quality of our products has been hailed by the World Championship Cheese
Contest that awarded Fromagerie ARVANITI with its Gold Prize. This ultimate reward that was
offered to a Greek dairy business for the first time is a recognition of our unparalleled know-how and a
validation of the love we show for our work.

The reputation we enjoy worldwide focuses on three key facts:

We honor tradition and stay faithful to our philosophy

We keep the family character of Fromagerie ARVANITI alive, besides our ongoing growth and extremely
high worlkload. Our premises are situated right at the heart of the Greek milk production near the
pastures of Macedonia, Greece.
At Fromagerie ARVANITI Dairy we really pay attention to the quality of the raw material we use. This
is why everyday, we collect it from local producers in whom we trust they will deliver us with only the
best milk in the area. Checking closely every stage of the production and treatment of the milk we use -
ranging from the good breeding and feeding of the animals to the excellence of the final product- at
Fromagerie ARVANITI we pledge to offer you products of uncompromised high quality.

Goal-oriented, with certified know-how for healthy pleasure and ever-faithful to the traditional cheese
making process, at Fromagerie ARVANITI we strive to keep the local character of our cheeses alive.
This is how we end up offering you products of pure, authentic taste that recall memories and honor
the rich Greel cheese making tradition.




Ta tvpra uac etvat
TO LEPAKL KAL ]
niepneavia uac.

H oucoyéverd pag aoxolettat pe tnv twpordunon
ebw ar tpeig yeviég. Kinpovourjoape tnv
napaboon ¢ TUPOKOMIKIC TEXVNG  Kal
efeliooovpe v ednuuc] napadootair] yevon.
v nowotnra Oev kdvaje noté ovpPifaoud at
Kpatroape avtd To motel Hag e 6rnoo Kéotog
avté ovvendyetar Oe HlA AVIAYWVIOTIKN
oucovopia. I'" avtd kat orjpepa Ta npoidvta pag
xaipovy avayvwpiong avd tny vPHAL0 e TPWTIES
katr PpaPeia, npowdoviag €tor tnv eAdnvuc
topoicoptcr]  mapddoon. Etor belxvovpe Tig
dvvardtnreg g eMNVIKIG TVPOKOIAg Katl Uopovpe dveta va otadovie Ginia otovg Kalltepovg nayroopiog. Atodavouaote
TIEPIPAVOL IOV EXOVLLE B1apOpPOEL 0To TupoKopelo a opdba e eéatpetucée dvvardtnteg. Eivar pia opdda avdpanwv otnv
onola o xadévag pépvel EeXwPLOTES LICAVOTNTEC OTOV TOUEA TOV, OUVELOPEPOVTAC OTNY Gnjovpyla povaducdv npoidvtwv. Xdpn
0" avtou¢ ta twptd pag eddavovv péxpt Avatparia, Kavaéd xar Ianwvia, alkd Oev pag apicel avtd, §éhovue va pddoet atov
TEAIKO IKatavamtr] 1 KovAtovpa g etaipiag iat tov ténov pag. Ta topid pag etvat to pepdit ikat n mepn@dvia 1ag.
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Mavang rar MuxdAng Appavitng

Our family has been in the cheese making business for three generations. We inherited the tradition of the art of cheese
making and we developed further the traditional Greek flavor. We never made any compromises regarding quality and we
have adhered to this core belief despite the cost involved in the context of a competitive economy. That's why today our
products enjoy worldwide recognition with acclaims and awards, thereby promoting the Greelk cheese tradition. This indicates
the potential of Greek cheese-making and how we can easily stand side-to-side with the best in the world. We are also
particularly proud of forming a cheese-making team with great skills. It's a group of people in which everyone brings unique
capabilities in their area, thus contributing to the creation of unique products. Thanks to them our cheeses have reached
Australia, Canada and Japan, but that's not enough for us, we want to bring the consumer closer to the culture of our
company and our country. Our cheese is our passion and our pride.

Our C he ese "XT0 TUpOIcOElD pag mapdyovpe Tolotikd, napadooidard eAnvucd Tvpld [e TIC
. . o avotnpég npodiaypapés. Atadérovue ta mpoidvta pag otny eAnvicr ayopd,
LS our paSS on ald rar oe meptoodtepeg and 30 xapeg Tov ewteptcot, efaopaiifovtag atovg

. KATavarwtég v avdevtucr yevon Twv eAnVUcdY Tptdv Kat 1powdoviag €tot,
and our prlde . mv motota twporoptkr napddoon tov ténov pag. H otadepdtnra nov Seixvovpe

oe 6rovg touvg Topelg, pag Pondd oty vyw avdantvén pag. To Tripa nwirjoewv
Kat Stavopric tng etaipiag pag eivat dplota nPooapUooUEVO OTIC ANATTIOEIS TN
ayopdg xat Tov JEAAT®V Kdl ikalintel kdde avdykn yia efvmnpétnon rat
evnuépworn, 6oov agopd ota mpoidvia pag. Etvar moAd onuaviiké va @grdoet
0WOoTd T0 GploTo TPOIdV pag otov Telucd amobéictn, tov onoio opellovue va
1cavoTojooVEe YevoTikd. AvTd 1oV Hag tcavornotel elval mwg Ta mpoiovia pag
arnoonovy Ppafeia rar kepdifovv kdde pépa véovg moTovg Katavaiwtég. Avtd
IOV ELOTIPATTOVHE WG €MiPfpdfevon elval To yeyovdg OTL Ol KOMOlL HAC EXOVLY
anotéleopa, mwg 1 rototucr] 000¢ avayvwpiletat.”

"In our dairy business we follow the strictest standars in order to produce
quality, traditional Greel cheeses which make their place everyday in Greece
and in over 30 countries worldwide. Our goal is to present the consumers with
the authentic flavor of the Greek cheeses and to promote the hailed Greel cheese
making tradition. The stability we enjoy in all areas helps us in our sound
development. Our company’s sales and distribution department is well adapted
to the needs of both the market and the customers for top-notch service and
accurate information concerning our products. It is very important for our
products to reach the consumer in absolute excellence and satisfy their taste. Our
satisfaction stems from the fact that our effort is rewarded everyday by creating
loyal consumers, while our personal reward is that our labors are fruitful and
that the path of quality is finally appreciated.”

Kpttwv Mitohic
Mevdvvrric [woArjoeg




Ta Bpapfevuéva EAinvuca Tvpia
The Awarded Greek Cheeses

WORID CHEESE

World Cheese Awards
London, UK

2017: 4 Bpapeia, 1 Xpuad
2015: 1 Bpapeio
2014: 2 Bpapeia, 1 Xpuod
2013: 5 Bpapeia
2012: 6 Ppapeia, 2 Xpuod

BPABEI0 [100THTAZ
DAIRY. Expo 2018

% % o
Dairy Expo
Abrjva

2018: 8 Ppapeia, 3 Xpuod
2016: 5 Ppapeia, 2 Xpuad

Global Cheese Awards
Frome, UK

2018: 5 Bpapeia, 3 Xpuad
2017: 5 Bpapeia, 3 Xpuod
2016: 7 Bpapeia, 4 Xpuad
2012: 4 Bpapeia, 3 Xpuod
2013: 1 Bpapeio

GOLD AWARD

International Cheese Awards

Nantwich, UK

2018: 2 Bpapeia, 1 Xpuad
2017: 2 Bpafeia, 1 Xpuad
2016: 1 Bpapeio, 1 Xpuad
2015: 1 Bpafeio
2014: 4 BpapPeia
2013: 1 Bpapeio

INTERNATIONAL

World Championship
Cheese Contest
Milwaukee, USA

2018: 3 Bpafeia
2012: 2 Bpafeia, 1 Xpuad

Athens Cheese
& Food Festival
Abrva

2016: 5 Ppapeia, 2 Xpuad
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Flavor & Taste
Oeooadovikn

2011: 2 Bpafeia
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Aayoviopoe EAnvikodv
Tup1dv, [Tepaidg

2011: 8 Bpapeia, 1 Xpuad
2009: 3 Ppapeia

Great Taste Awards
London, UK

2015: 3 Bpapeia
2013: 2 Bpapeia, 1 Xpuad
2012: 3 Bpapeia, 1 Xpuod
2011: 2 Bpapeia
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Gotifnet

BHMA Gourmet
Abrjva

2012: 1Bpapeio




Feta

Feta is a traditional Greek cheese made of sheep’s and
goat's milk which is produced in our country since ancient
times. It s a soft, white cheese in brine, quaranteed as a
product of Protected Designation of Origin (P.0.0.). Feta
P.D.0. ARVANITI is a cheese of excellent quality with a
slight acerbity and full aroma.

H @éta 11.0.11. APBANITH napdyetar anokAeiotika i 100%
péako aryompdBeio ydla, ano (a eAcubépag Boakric,
aUpwYa e TV TUPOKOIKA Mapdboan TG KEVIpIKnic
Maxedoviag.

iy ®£va M1.0.M1. Aoxeio ~14 kg ®£va M1.0.11. Aoxeio ~7 kg

%Sws “%’.! Emﬁ'l' Feta P.D.0. Tin ~14 kg Feta P.D.0. Tin ~7 kg

2 Q@

N |01-03 | W 2805501 (71| <S> 45| S 18| | 01-09| M 2805507 | 17 1] <S> 90| S 18 |

®éva .0.1. Tdanep 4 kg o€ pepideg ®£va M.0.M. Tdnep 2 kg o€ pepideg ®éva N.0.MN. Tdnep 900 g
Feta PDO Bowl 4kg slices Feta PDO Bowl 2kg slices Feta PDO Bowl 900 g

| 01-61 | NN sz | 7 155108 8 12| [ 01-63 | N szt | 7 4 <> 40| €12 | 01-13 | MR s (765> 0 | §12]

®£va N.0.MM. Tdnep 400 g ®£ra.0.1.150 g ®<ta 11.0.1 Koot 2,2 kg
Feta P.D.0. Bowl 400 g FetaP.D.0.150 g Feta P.D.0 Bowl 2.2 kg

| 01-07 | I sz 10| 78| <S> 12| B12] | 01-08| NN ozsomaz| (721 | <5>198 812 | 01-11 [N svsmon s | (01 | <S5 164 R 12|

[ www.cheese.gr




Feta barrel aged

Itis a soft, white cheese in brine, quaranteed as a product of
Protected Designation of Origin (P.D.0.). Feta P.D.0. Barrel
Aged ARVANITI is a cheese of excellent quality, matured in
wooden barrel, with a slight acerbity and full aroma.

H Bapedioia ®¢ta 11.0.11. APBANITH mapdyetar anokAeiotika
e 100% péao aryorpdBero yala, and (a eAeubépag
Boarric, adugwva ie TV TUpOKoIKI Mapddoan TG KeVIpIKNG
Maxeboviag. Qpiuade atn puaiki T dAun o€ Eulivo Bapéh.

®£va Bapeliowa 1.0.11. Bapéiu ~ 30 kg ®éta Bapehiowa I1.0.1. Aoxeio ~ 12 kg
Feta P.D.O. Barrel Aged Barrel ~ 30 kg Feta P.D.0. Barrel Aged Tin ~ 12 kg

l2305515| 71| <S> 16/ 318 | | 01-33 2205510 () 1] <5545 | R 18 |

®éva Bapehiowa M.0.1. ~ 3 kg ®éta BapeAiowa 1.0.1. Tdanep 2 kg ®éta Bapeliowa 1.0.11. ouokevacia
Feta P.D.0. Barrel Aged ~ 3 kg Feta P.D.0. Barrel Aged Bowl 2kg Feta P.D.0. Barrel Aged in vacuum pack

| 01-59] [NAN2905530 |7 3[<S5>32( B 12| | 01-31 [ ey | 7 41> 40| 8 12| | 01-49 | MINNN2905525 |20 |<S5> 60| B 12|

Feta Tsantilas

The Traditional Feta Tsantilas is ém)duced according to the old
fashwned Way Full taste with sha texture, it is made of
carefully selected goat's milk and it is strained in the ‘tsantilg
(cloth). Then it takes its time to mature until it gets the fullness
of its taste.

H Oéta 11.0.1. Taavn/laEAPBANI TH gudxvetal pe Tov
mazponapadoro Tpoo. Xipayyiler otnv Toavrila, wpiael apyd
(Te va anoktrioe) T povadikn Tng yetion kai va épBel oto
TpanéQr oag uyrEmi, apvi Kai mouana.
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®éva Toavridag M1.0.11. Aoxeio ~14 kg ®£va Toavridag 1.0.11. ~1 kg
Feta Tsantilas P.D.0. Tin ~14 kg Feta Tsantilas P.D.0. ~1 kg

b T | 0121 NN 2905558 | 371|<> 45| 818 | | 01-45] MR 2305585 | 715|532 | § 12




Goat Cheese %

Excellent cheese produced from goat milk which is
collected from freely grazing goats in the Macedonia
province. It's a savoury cheese with clear, natural taste.

Tupi mou mapdyetar anokAeaTIKd ano kataikiolo yada tg
Makebovia mou auléyerar and kataikia eAcudépag
Boaxric. Ioraitepa etyeuato tupi e kabapri, apvii yevan.

Katowiowo Tupi Aoxeio ~ 14 kg Katoiwkiocto Tupi 1/2 Aoxeio ~ 7 kg
Goat Cheese Tin ~ 14 kg Goat Cheese 1/2 Tin ~ 14 kg

|1-47| NI 29055087 1| <> 45| @ 18| [ 01-50 M 2805517| (7 1| <5590 | B 18 |

Katowkioio Tupi Tdnep 2 kg o€ pepideg Katowioio Tupi Tdanep 900 g Katowiaio Tupi Tdnep 400 g
Goat Cheese Bowl 2 kg slices Goat Cheese Bowl 900 g Goat Cheese Bowl 400 g

| 01-62| N sz 7 45> 40 | 8 12| [ 01-51 | svzaonozn] 7 65> 60| @12 | 01-27 | N e 778> 12| §12|

Tsantilas
Goat Cheese

The Tsantilas Goat Cheese is produced according to the old fashioned
way. Full taste with sharp texture, it is made o? carefully selected
qoat's milk and it 15 strained in the ‘tsantila' (cloth). Then it takes its
time to mature until it gets the fullness of its toste.

To Katorkigno wupi Toavuitag APBANITH pudwerar petov
natponapddoto tpoo. gpayyider orny Toavrila, wpipdler aé}ya (ote

Va amoKTroe] T flovabikn ¢ yeuon kai va €pBel aT0 Tpané() aag
UpIEVs, aya ka motao,

@ Katowiolo Toavtidag Aoxeio ~ 14 kg Katokiowo Toavtidag Tdanep 900 g
el Tsantilas Goat Cheese Tin ~ 14 kg Tsantilas Goat Cheese Bowl 900 g
v | 01-52] JNINN 2905591 |71 |<S> 45| 818 | | 01-54 | M senn 7| 76 <S>0/ 12|

[ www.cheese.gr




Paneralki
Cheese

Excellent cheese produced from sheep and goat milk
which is collected from Central Macedonia province. It's
a savoury cheese with fine taste.

Eéapetika tupr amo aryorpoBero yada mou auldéyetar
and v nepioxn e Kevepiknig Makeboviag, Mkavaiko
Tupi pig Aemen yeuan.

|
| ilNTEHﬂTMI.

Classic Cheese

Mixed soft cheese in brine produced from selected sheep
and goat milk, with traditional smooth taste.

Avdyikto Tupi dAung amo emAeyuévo aryompoBeio yada
L€ mapabiogiakn nma yedon.

Ageladino
Couw's Milk Cheese

White cheese in brine, made of fresh pasteurised cow
milk. It is produced with the same method as Feta,
using as basis local Greek fresh cow milk. It has a
distinct taste that matches to the Greek cuisine. Its
structure is form and it can be easily sliced in serving
portions.

Napayerar pe Ty id1a péBodo omwg n Péta,
xpnaionoldveag we mpwtn uln ayeradivo ppéako yida,
yeyovo mou Tou Oivel pra 161aitepn yedon, n omoia
ouvdualetar unépoxa e Tv eAnvikn kouliva. H boun
Tou €lvar aupmaync ka1 koBetar ukoda ge pEpideg yia
oepBipiaua.

&PBAN!TH

H.‘r |_

Tupi Mavepdki Aoxeio ~ 13 kg
Paneraki Cheese Tin ~ 13 kg

| 01-04 | JIIIIIN 2905503 37 1] <S> 45| B 18 |

KAaoowko Tupi Aoxeio ~ 14 kg
Classic Cheese Tin ~ 14 kg

|01-48|III|I|I|I|I||\I2905519|E[j1|s®45|818| i — —
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Ayeladivo Tupi Aoxeio ~ 14 kg Ageladino Cow's Milk Cheese Bowl 4kg slices
Ageladino Cow's Milk Cheese Tin ~ 14 kg Feta P.D.0 Bowl 2.2 kg

| 01-6 | I 2305527| 77 1] <> 45| 12| | 01-25 MM e | 791> 108| 10
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Dopio Cheese g*%%%

Dopio cheese is an exceptional white cheese in brine,
produced with the traditional way. We daily collect local
fresh chosen cow and goat milk to produce it. Very good
in slicing and with a fresh Mediterranean taste.

To Ntomo Tupi eivan éva e€aipetiko Aeuko tupi dAung
riou mapdyetar e mapaboaiako tpomo. Kabnyepiva
oUMEyoupE amokAEITTIKA TOmKO PPEaKo EmAeyuEvo
ayedaéivo kan yidivo ydla yia Ty mapaywyn tou. KoBetar
T€Aeia ae pepideg kar n yeuan Tou eivar moAu Gpoepn.

Nténwo Tupi NeoxwpoUdag Aoxeio ~14kg  Nronio Tupi Neoxwpoudag Tdnep & kg pepideg ~100 g

Dopio Neochoroudas Cheese Tin ~14 kg Dopio Neochoroudas Cheese Bowl 4 kg slices ~100 g

| 01-58] Il 2905565 | (7 1]<S5>45| 12| | 01-70| I azsro0r | 715108 | B 10|

Nronto Tupi Neoxwpoudag Tdnep 2 kg pepideg ~100 g Nténio Tupi Neoxwpoidag Tdanep 900 g Ntonio Tupi 150 g
Dopio Neochoroudas Cheese Bowl 2 kg slices ~100 g Dopio Neochoroudas Cheese Bowl 900 g Dopio Cheese 150 g

| 0124 | NN 5228000058 7 4 | <S> 40| R 10) | 01-23 | M 520228001062 7 6560/ Z 10 | 01-75 | JMNIAR sz |7 21| <5198 F 10|

Agno Cheese

Agno cheese is an exceptional white cheese in brine,
produced with the traditional way. We daily collect local
fresh chosen cow and goat milk to produce it. Very good
in slicing and with a fresh Mediterranean taste.

To Ayvo tupi eivar éva eaipeTiko Aeukd Tupi dAung mou
napayetal e napadoarako tpono. Kabnuepiva
OUMEyOUUE amoKAEITTIKA TOMIKO PpEaKo emAEyjEVo
ayeda6ivo kar yidivo ydla yia T mapaywyn tou. KoBetar
TeNeia ae pepideg kar n yeuan Tou eiva moAu Gpoepn.

Ayvo Tupi Tdnep 2 kg pepideg Ayvo Tupi Neoxwpoudag 900 gr

Agno Cheese Bowl 2kg slices Agno Neochoroudas Cheese Bowl 900 gr

| 01-38 | NI sz |74 | <S> 40 | Z10] | 01-14 NN s2ozsomii65 (7 6 | <S> 60| B10
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Manouri

White traditional soft cheese which is made from sheep's and
goat's milk. Manouri PDO has a unique milk aroma with rich
aftertaste. Its taste Ts fine and soft and can be eaten also as
dessert. Delicate in taste with distinctive quality, Manouri
PDO meets the highest standards of the most demanding
gourmet.

Aeukd rapaboonaro palakd Tupi mou mapdyetar ano
ayonpoBeio ydta. H yedon tou efvar Aemen ke anali kan
pmopei va katavalubel kan g emédpmo. To Mavodpn 107
elvar upi mou mapaBooiakd napdyetal ot Bdpeia EANGGa ka1
€0ikdtepa ot Makedovia.

Anthotyro

Soft white cheese with particularly cool taste and low fat.
It is produced from sheep's milk, goat's and cow's milk.
Consumed fresh and recommended to those who want to
combine delight with healthy eating and low fat.

Madako Aeuko Tupr e 161artepa Bpoaepn yeton kar xaundd
Anapd. Mapdyetar ano tpdyalo mpoBerou, yibivou kar
ayehadivou yatakzog ka1 mpoatiBetar yibivo appoyalo.
Katavadaverar ppéako ka1 ouviatdtar oe dooug Bélouy va
ouvbudoouy TV anoAauan e Ty uyielvn O1atpoon Kai T
xaunAd Amapd.

Myzithra

o -—"“' k_

MuZnBpa Aoxeio ~18 kg
Mizithra Tin ~18 kg

Mavoupt 11.0.11. ~2 kg Mavoupt 1N10M 170 g
Manouri P.D.0. ~2 kg Manouri PDO 170 g

| 08-05 | [N 2905537 |7 8] <S5>32| & 6 | | 08-04 MR cvzsoonts| 715 <5198/ B 6|

AvBotupo KaAaBdkt ~2,5 kg AvB6tupo 300 g
Anthotiro Kalathaki ~2,5 kg Anthotiro 300 g

| 15-05 | I 2905536 (74| <S> 72| 8 3 | | 15-03] MMMszsomtis| 718|112 § 3 |
Soft fresh cheese with unique full taste due to milk's nutritious constituents.
Malaxd epéaro Tupi Tupoyalaktog mou mapdyeTar ano gpéako yada. Eivar elagpy kar pe Eexwpiatn umoéivn &%

yetan, mou opeiletar ata Bpemtikd ouatatika Tou yaAaktog,

o
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MuZ1i8pa ZakoUAa 5 kg MuZ1i8pa Tdnep 600 g
Mizithra Bag 5 kg Mizithra Bowl 600 g

| 13-05 | [N 2005533 | 7 1] 45| 12| | 12-02 MM meiesons | (72| <S> 48| B 6 | | 12-05 | NN oz | (78S 112 6 |




Smoked Cheese
of Thessaloniki

Exceptional semi hard cheese which is produced and smoked

with the traditional way. To produce it we use exclusively fresh

local cow's and goat's milk. Pleasant cheese with the smoked
aroma, matches harmonically with strong taste dishes.

Eaipetikd nyiokAnpo Tupi mou mapdyetar kar kanvidetar e
napaboaiako Tpoo. [ia TV mapaywyi ToU Xonauomolertal
anokAEIaTIK Ppéako TomKo ayeAadivo Kar yiowo ydAa.

AnodauaTike Tup e To dpuwyia mou Taipvel amo To Kdmvigya
ka1 Taipidder apuovikd € MATa Mo EXOUV EVIOVEG yEUTEIC.

Plexouda Cheese

Traditional semihard cheese, fluffy and fresh, with a unique
string structure.

HuiokAnpo ppéako Tupi e Eexwpiati vadn boun kal umépoxn
QpéaKia yevan,

Gais Cheese

Formed like a belt, Gars differs with its fiber structure and
smooth taste.

Me axriya aav {vn, To [aric Eexwpilen yia Ty vwbn Gopn
ka1 v amaAn yevon Tou.

Kanvioté Tupi Osocalovikng ~2 kg Kanviaté Tupi Osocalovikng 370 g

Smoked Thessaloniki Cheese ~2 kg Smoked Thessaloniki Cheese 370 g
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¢ Gidino 'S
Goat Semihard Cheese Loaf

Tradftional semihard goat cheese produced in
Neochorouda, Thessaloniki. With unique nutritional
properties, healthy, easy to digest and made from fresh
milk, it retains all its quality, calcium and protein. Enjoy
it alone or in slices for toast.

Mapadoatakd nyiakAnpo yiSivo Tupi mou mapdyetar atn
Neoxwpouba. Me povadikés Gpenikég 1610tnTeg, upieo,
5, EUMEITTO Ka1 TIayuEv0 amo ppéako yada, dratnper oAeg
ToU TIG 1610TNTES, T0 aoBEaTio Ka TIg MPWTETveg,
AnoAatote To emtpané(ia ka1 e YETES yia TOOT.

Tupi MAe&oUuda ~250 g
Braid Cheese ~250 g
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Fang Tupi ~250 g Fidwo HpiokAnpo Tupi ®patféAa ~ 2 kg

Gais Cheese ~250 g Gidino Goat Semihard Cheese Loaf ~ 2 kg
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Kasseri

Traditional Kasseri PDO cheese produced with milk
collected from Central Macedonia and matures fully, in
order to rise all aromas and its flavor.

Napadoaraxd Kagépr M0 ano ydla mou auMéyetar amo
T Makebovia, TupoKopErtal e Tov mapabooiakd Toomo
Ka1 wpiudder mipw, wote va avabloveal oda ta
apayata kar n mouaia yeuon Tou.

Kaoépt MO P6da ~ 7 kg Kac€pt 0N 1/2 P6da ~ 3.5 kg
Kasseri PDO Wheel ~ 7 kg Kasseri PDO 1/2 Wheel ~ 3.5 kg
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_ o / i Kasseri PDO in vacuum pack
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Semihard
Cheese of Neochorouda

Produced from mainly cow's fresh milk mixed with goat's
milk. It has a unique light taste, which makes it
especially savorous for consumption with traditional
dishes.

lNapdyerar e Bdon To ppéako ayeAadivo ydla kar
mipoaBrikn yidwou. Exer pa Eexwpiatr edagpid yedon,
110U T0 Kavel 101aitepa voaTio yia katavddwan e
napadoaiakd mdta.

HpiokAnpo Tupi NeoxwpoUdag ®pavigoha ~2,5 kg HpiokAnpo Tupi Neoxwpoudag 350 g

Neochoroudas Semihard Cheese Loaf ~2,5 kg Neochoroudas Semihard Cheese 350 g
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Kefalotyri Q@& %

Cow's milk Cheese

Hard cheese made from cow's milk, usually used
gratted in pasta or fried in a pan. Its strong taste
leaves a long pleasant aftertaste.

ZkAnpo tupr and gpéako Tomka ayeAabivo yala. H
yetion Tou Siatnpertar akoun kar aTn payerpikn. Eivar
eUkodo ato Tpiyio kar auvodelel dyoya T
yakapovdda, To magtitaio kar dia ebeapara.

rrmonon

Kegalotipt AyeAadivé P6da ~7 kg Kegalotipt AyeAadivé 1/2 P6da ~3,5 kg
Kefalotiri Cow's Milk Wheel ~7 kg Kefalotiri Cow's Milk 1/2 Wheel ~3,5 kg
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Kegalotipt AyeAadivo ouckeuaoia Kegalotipt Ayehadivé Tpwppévo 1,5 kg Kegpalotipt AyeAadivé Tpippévo 105 g
Kefalotyri Cow's milk Cheese in vacuum pack Kefalotiri Cow's Milk Gratted 1,5 kg Kefalotiri Cow's Milk Gratted 105 g
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Graviera

Hard cheese which is produced with the traditional
way from sheep's milk collected from Central
Macedonia.

NpdBera Fpabiépa and yada mou ouldéyetar amo
nipdBata tng Makeoviag, kan TupoKopertar e Tov
1apadooiaxg Tporo.

I'papiépa Poda ~ 3.5 kg
Graviera Wheel ~ 3.5 kg
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Saganaki Q’%& ﬁé

Cheese

Hard cheese ideal for the grill. It is produced from
goat's and cow's milk.

ZkAnpo Tupi mou Gev Aicver, 16aviko yia yriaio oTo
ykoiA. Mapdyear ano avdwén yidivou ka1 ayeadivou
yaAaktog.

Zayavdki ®pavidoAa ~ 2 kg Zayavdki 600 g pepideg
Saganaki Loaf ~ 2 kg Saganaki 600 g slices

| 05-01 | I 2305506 | (7 8 |<5> 40| 18| | 05-02| I oo (717 <S> 72| 12

Sheep & Goat Milk Cheese

Hard cheese made from Sheep&Goat milk, usually used
grated in pasta or fried in a pan. It has a strong taste
with long pleasant aftertaste.

ZkAnpo tupr and gpéako Tomko ayorpaBeio yada. H
yetion Tou diaTnpertar akdun kar ot payerpikn. Eivar
€UKkodo aTo TpiyIuo ka1 auvodevel dyoya T
Jiakapovdda, To magTiToo K.d.

Tayavdkt 200 g pepideg
Saganaki 200 g slices
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Kegpahotipt AtyonpéBeto P6da ~ 7 kg Kegalotipt Atyonpdfeto 1/2 P6da ~ 3.5 kg Kegalotipt Atyonpdfelo ouokeuaoia
Kefalotyri Sheep&Goat Milk Cheese Wheel ~ 7 kg Kefalotyri Sheep&Goat Milk Cheese 1/2 Wheel ~ 3.5 kg Kefalotyri Sheep&Goat Milk Cheese in vacuum pack
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..0TNV Kapd1d tne eAANVIKAC YOAOKTOKOMIKAC TAPAYWYIC,
ota Pookotoma tne Makeodoviac!

APBANITHX AE.

ITPOTYITOZ MONAAA ITAPATQT'HYE TYPOKOMIKQN
NEOXQPOYAA, NOMOY OEX¥AAONIKHZ, T.0. 300, T.K. 54500
THA.: 2310 709 559, 2310 709 951

FAX: 2310 709 676

ARVANITIS SA.

MODEL CHEESE MAKING UNIT
NEOCHOROUDA, THESSALONIKI - GREECE
P.O. BOX 300, P.C. 54500

TEL.: +30 2310 709 559, +30 2310 709 951

FAX: +30 2310 709 676

e-mail: info@arvanitis.gr - www.cheese.gr

@ /,
‘&’/ '] https://www facebook.com/pages/Arvanitis-Greek-Cheeses

https://twitter.com,/greek_feta

E)\AI‘IVIK 6 a5 https://www.youtube.com/user/ArvanitisFeta

Zﬁ_l_]a @ http://pinterest.com/ArvanitisCheese/





