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ifodogia pag

Ouwkoyéveia MoptokaAidn.
MapdSoon mou eeliooetal. Agla mou Siapkel.

Ané ta mpota mg Pipata, n Owkoyéveia
MoptokaAidn Sev SnuioupyiBnke wg pia akdpn
etalpeia otov xwpo ™G {UuNG, alld wg ducikn
OuVvéxela eUTELPiAG, YVWOTG KAl OUCLACTIKNG
OXEONG HE TO TPOIOV.

Me pieg otV mohuet mapoucia twv 1Sputwv
otov kA&, eCeiyBrikape oe évav olyypovo
napaywylkd opyaviopus, Statnpwviag otabepd
Tov muprva g pthocodiag pag: TNy MPoowmiky
euBuvn ot k&Be amotéheopa.

H mopeia pag xapaktnpiletal and ouvénela,
nelBapyia kat otabBepr avantuln. Ze éva
Slapkwg petaBaliépevo mepPaiiov,
enevOUOUpE CUOTNHATIKE OTNV TOLOTNTA, TNV
kawotopia kat tn Aettoupytky apudmta,
evioylovtag kabnpepwd v aflomotia pag.

Me olyypoveg unoSopég, opyavwpéveg
Sadikaoieg kat Suvapiky epmoptky mapousia,
Snuioupyolpe mpoidvta mou §exwpilouv yia
otabepéTnTa kat Ty modTTé TouS.

MNa epdg, to dvopa Owkoyéveta MoptokaAidn
Sev eival amhag pla enwvupia. Eivat Séopeuon.
KaBe mpoidv mou dépet to orjpa pag ekdppdlet Tig
aieg, v epmelpia kal TN cuvénela Tou pag
xapakmpilouv.

Kat cuveyiloupe pe otoxo oyt pévo v
avantuén, ald tn Snpioupyia piag
napakatabrkng mou avtéyel oTov xpdévo.

Me pileg oty mapdSoon.
Me BAéppa oto péNhov.

Portokalidis Family.
Tradition that evolves. Value that endures.

From the very beginning, Portokalidis Family
was never meant to be just another company in
the frozen dough industry. It was created as a
natural continuation of experience, expertise,
and a deep connection with the product itself.

Rooted in the founders’ long-standing presence
in the sector, we have grown info a modern
production organization while staying true to the
core of our philosophy: personal responsibility
behind every result.

Our journey has been defined by consistency,
discipline, and steady growth. In an ever-
changing environment, we continuously invest in
quality, innovation, and operational excellence,
strengthening our reliability every single day.

With modern facilities, well-structured processes,
and a strong commercial presence, we create
products that stand out for their consistency and
premium quality.

For us, the name Portokalidis Family is more than
a company name. It is a commitment. Every
product that carries our signature reflects the
values, experience, and consistency that define
who we are.

And we continue forward with a goal that goes
beyond growth: building a legacy that stands the
test of time.

Rooted in tradition.
Focused on the future.

®urtng K. Moprokalidng / Fotis K. Portokalidis

AteuBivwy ZupBourog / CEO

Ouv Phifosapiy

Ymv Otkoyéveta MoptokaAidn, n kawotopia
elval o tpdmog e tov omolo eSelicooupe
v mapddoon.

Na epéva, kabe mpoidy elval pia mpoondbeia va
kpatfow {wvTavy pla owkela, ayammpévn yedon
KAl TaUToXPOVa Va TN HETAPEPW OTO ONUEPQ, UE
TPOTO TTOU avVTATOKPIVETAL OTIG GUYXPOVES
avAyKeg.

OéAw k&Be mpoidy va Snuloupyet pia pkpn,
avayvwplon otypn: va cou Bupilet k&t amd
t0 mapeABdv, ald kat va og kdvel va
EMOTPEPELG OE aUTS GTO HéNOV.

Miow and auty myv epmeipia, uTApyEL pia oAU
ouykekpLpévn mpooéyylon. Kabe Aemtopépeta
oxedialetal pe okomd: va e§acdarilel otabepd
YEUOTIKG AMOTENECHA YLa TOV KATAVAAWTY KAt
Aettoupyik aflomiotia yia tov emayyeApatia.

Ol tpeig MAAOTEG OTO OHUA MAG ATOTUTTIVOUY

auth ™ dthocodia: o mapeAddy, To mapdy kat
10 péMov. To R&D exkdppdlet Tov tpito mAdot,

v €SN Tou Sivel cuvéyela oe Gha boa pag

¢depav péxpt ed.

At Portokalidis Family, innovation is the way
we evolve fradition.

For me, every proclucr is an effort to preserve a
familiar, beloved taste while bringing it into the
present in a way that meets today's needs.

| want every product to create a small, recogni-
zable moment; something that reminds you of the
past, while giving you a reason to return fo it in
the future.

Behind this experience lies a very specific
approach. Every detail is designed with purpose:
to ensure consistent taste for the consumer and
operational reliability for the professional.

The three rolling pins in our logo represent this
philosophy: the past, the present, and the future.
R&D symbolizes the third rolling pin, the evolution
that gives continuity to everything that brought

us here.

Aapnpuvi) MoprokaliSou / Lamprini Portokalidou
Emkeparic Kawortopiag, Epeuvag & Avantuéng / Head of Innovation, Research & Development.
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H diadpopit pag 10w journey

1989

Ta abépdia Kootag kat Ndvvng
MoptokaAidng Snpioupyoly to
epyaotipt «[1pdyeupar ota
Awafatd Oecoalovikng.

O ppéokieg (Upeg Toug yivoval
ypfiyopa onpelo avapopds, n {iton
eCam\wvetal mépa amé v Tomky
ayopd kat ovvtopa §ekwvd n Sravour
TWV TPWTWY MPOIOVIWY TOUG.

% 1989

Brothers Kostas and Giannis
Portokalidis establish the Progevma
workshop in Diavata, Thessaloniki.

Their fresh dough products quickly
become a local reference point,
with demand soon expanding
beyond the local market. Before
long, the distribution of their first
products begins, laying the
foundation for what would follow.

1991-2010

To 1991 8plouv v lwvikh Zpoidra
kat eloépyovtatl Suvapikd otov khddo
g katePuypévng (Uung, emekteivovtag
TNV olkoyevelaky Spactnpldtnra.

H etalpeia avantiooetal otabepd,
eeMooetal oe ALE. kat kaBiepdvetal
otnv ayopd.

To 2010, ta Sto adépdia amoxwpolv
and my lwvikh ZpoAidta, avolyovtag
Tov Spdpo yia pia véa apyr.

% 1991

In 1991, they establish loniki
Sfoliata and make a dynamic
entry into the frozen dough sector,
expanding the family business
and strengthening their presence
in the market.

Over the following years, the
company grows steadily, evolves
info a Société Anonyme, and
secures a strong position in

the industry.

In 2010, the two brothers leave
loniki, opening the way for
a new chapter.

2011

O Kdvotag kat o Ndvvng
Moptokahibng &puouy otn Zivdo
v Otwkoyévela MNoptokaAidn, péoa
oe (Slaitepa anartntikég ouvBrikes.

Me apetnpia my epmelpia toug kat
Baoikég apyég Ty adooiwon, Ty
umeuBuvéTnTa Kal TN cuvepyaocia,
Bétouv ta Bepéhia yia my eéNEn
™G véag etalpeiag.

% 2011

Kostas and Giannis Portokalidis
found Portokalidis Family in Sindos,
during a particularly challenging

period.

Driven by years of experience and
guided by dedication, responsibility,
and collaboration, they lay the
foundations for the growth of the
new company and the next
generation of the family business.

2012-2014

H Oukoyéveta MoptokaAidn

elodyel oTtnv ayopd ta smart
boxes, pia gughiktm epmopikr
TPOOCEéyyLoT TTou SLeupUvel Tig
EMAOYEG TWV EMAYYEAUATLOV.

MapdAAn)a, ekvd 1 yewypadikn
avamtu§n mg etatpeiag, pe véa
kévtpa Stavopns oe Kafdla,
Abrjva kat Kprjen.

To 2012, o ®wng MNMoptokahibng
EVTAOOETAL OTO PUETOXIKO OXTHA,
EKTPOCWTMVTAG TN SelTEPT YEVIA
NG OLKOYEVELAG.

% 2012

Portokalidis Family introduces smart
boxes to the market, a flexible
commercial concept designed to
expand options for professionals
and offer greater convenience in
daily operations.

At the same time, the company
begins its geographical expansion,
opening new distribution centers in
Kavala, Athens, and Crete.

In 2012, Fotis Portokalidis joins the
shareholder structure, representing
the second generation of the family
and contributing to the company’s
long-term vision and development.

2016-2017

Ta mpoidvta g Owoyévelag
MoptokaAiSn anoktoly Siebvr
avayvoptan. H yeipomoint
odoMdra pe ypaPiépa Ehacodvag
ka1 prouydtoa Kwvotavtivoimoing
pe kpépa BpaPetovtal améd to
International Taste Institute, pe tn
pmouydtoa va amoomnd tpla actépla,
o povadiky, LéxpL Kat oripEPQ,
Siékplon yia Ty katnyopia mg.

MapdAAn)a, n etaipeia Sieuplvel to
Siktud g pe véa povdda Stavoprg
ot Adploa.

@ -

Portokalidis Family products gain
international recognition.

The premium puff pastry with
Graviera Elassona and the
bougatsa with custard cream are
awarded by the International Taste
Institute, with the bougatsa
receiving three stars, a unique
distinction for its category that
remains unmatched to this day.

During the same period, the
company further expands its
network with a new distribution unit
in Larissa.

2019

H avéntuln ouveyietar pe
N Snpoupyia véou kévipou
Savourg ota lwévviva.

% 2019

Growth continues with the
establishment of a new
distribution center in
loannina, further
strengthening the company’s
nationwide presence.

2023-2025

H etaipeia emevbuel Suvapikd oe
oUyPOVEG UTTOSOEG KAl TEXVOAOYIKS
eSomhiopd, emekteivel To Siktud tng
LE VEO KévTpO Slavopng otnv
Képkupa kat amoktd Siebvelg
motonoujoetg ISO, evioxtovtag
ouvoAkn Aettoupyia tng.

% 2023

The company makes significant
investments in modern infrastructure
and advanced technological
equipment, reinforcing both production
capacity and operational efficiency.

At the same time, the network expands
with a new distribution center in Corfu,
while international ISO certifications
further strengthen the company’s
overall operations, quality standards,
and organizational excellence.



H Ouwoyévela MNoptokaAidn Spaoctnplomoteitat otov kKAAdo g
katePuypévng (Uung yla meplocdtepa amo - Ypovia, Exovtag
Stapopdwoet pa mopeia mou PBaciletal otn yvwon), t cuvéneia
ka T ouvexn e§ENEN.

H £6pa pag PBpioketal otn BLME. Zivéou, otn Osccalovikn,
oe 1816k TES eykatactdoeg 7/ , OTTou pia opdda
50 / oupBdaNhel kaBnuepivd ot Aertoupyia
KAL TNV avantudn pag.

H napoucia pag exteivetal oe dAn v EAAGSq, pe kévipa
Stavouns oe ABrva, KaBdha, Adpioa, lwévviva, Képkupa kat
Kpnitn, Staodpalilovtag dpeon kat aliémotn eSunmpétnon.

Ta npoidvta pag dptdvouv kabnuepivd oe neplocdtepa amd
M0NC, néoa amd éva Siktuo mou dieupulvetat

ouvexwg kat utootnpiletat and otélo “

ZUMWVOUE [E

TTEOLOVTA Kopudhalag

Ooquang overview

For more than , Portokalidis Family has been shaping its
presence in the frozen dough industry through expertise,
consistency, and continuous growth.

Our headquarters and production facilities are located in the
Industrial Area of Sindos, Thessaloniki, within privately owned

premises spanning .There, a team of works
every day to support our operations and development.

Our network extends throughout Greece, with distribution centers in

Athens, Kavala, Larissa, loannina, Corfu, and Crete, ensuring fast,
reliable, and consistent service across the country.

Every day, our products reach more than
through a continuously growing distribution network, supported by a

fleet of

Kneaded with and
the finest ingredients.
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Mowdnta

ASwanpaypdteutn adia. Zekwvd and Tig
mpwteg UAeg ou emAéyoupe kat tig peBodoug
mapaywyng mou epappdloupe kat ekteiveTal
ot k&Be cuvepyacia kat onpeio emadrg.

MNa epdg, n mowdtnta Sev anotunwvetat pévo
070 TeEAkd MPoidY, alNd kat oTov TPATO pE Tov
omoio Aettoupyoulpe kabnuepvd.

Xtafepotnta

H ouvéneia ka1 a§lomotia anoteholv
otabepd onpeia avapopds o 8,TL K&voupe.

EmSidkoupe va xtiloupe oxéoelg pe Sidpketa,
Snpoupywvtag éva mepBarlov epmotooivng
mou Statnpeital Tov xpdvo.

Eyyutnta

H avBpwmvn emadr Bpioketal otov muprva
Mg TAUTOTNTAG pag.

Emkowvwvolpe dpeca, akoUpe oucLACTIKA Kal
kaMepyoupe oxéoelg mou Bacifovtat otnv
epmotoouvn kat Tov apolBaio cefacus,
OXECELG TTOU SUVOUMVOUV UE TOV XPOVO.

O a5igc pag 19ur valdes

Quality

Quality is a non-negotiable value for us.

It begins with the raw materials we select and
continues through every stage of production,
every partnership, and every point of contact.

For us, quality is not only reflected in the final
product, but also in the way we work,
collaborate, and deliver every day.

Consistency

Consistency and reliability are at the heart of
everything we do.

We believe strong relationships are built over
time, through trust, discipline, and keeping our
word. Our goal is to create lasting partnerships
and a sense of confidence that remains steady
over time.

Human
Connection

Human connection lies at the heart of
who we are.

We believe in direct communication,
meaningful listening, and relationships
built on trust and mutual respect, relation-
ships that grow stronger over time.

Ytnv Owkoyévela Moptokalidn, n modtnra
ekivd amé Tig mpwTeg UAEG.

Eival to onpelo exkkivnong yia kaBe mpoidv mou
Snutoupyolpe, n Bdon mévw otnv omoia
xtiloupe 6,tt k&voupe kabBnuepva. M autd ka
LG emAéyoupe pe dpovtida kal mpoowmiky
euBuvn. Nati n mpaypatiky mowétnta Sev
TPOKUTITEL OTNV TTOpPEia” UTAPYKEL amd TNV apxT).

AouleloupE e CUVEPYATEG TTOU EUMIOTEUONAOTE,
kaAhiepywvtag oxéoelg mou Baocifovtal otov
oefaocpd, Ty ethikpivela kat ™ cuvénela. Na
€UAS, oL ouvepyaoieg Sev elval amhwg
enayyeApatikés. Eivaw avBpdomveg, pe kowvég
afieg kat ouctaotiky olvdeon.

Y10 téNog G Nuépag, k&be TPoidy pag eival pa
HikpY) LoTopia mou Eekvd amd ekel: and v
TPWTN UAN. Amd pia emAoyr mou £xel yivel GwoTd.

@urtng . Moprokalidng / Fotis I. Portokalidis

Emkedparng MpopnBeidv / Head of Supplies

Ytnv Owoyévela Moptokalidn, n modtnra kat n
aflomotia Sev otapatoly pévo oTny napaywyr.
Yuveyi{ovtal kaBnuepwd, ot k&be otédlo g
amoBrkeuong, g Stakivnong kat tng mapddoong
TWV MPOIOVIWY HAg.

Ol olyXpOVEG EYKATAOTACELG HaG éxOuv OXeSLaoTEl
OOTE va KAAUTITOUY MAT|PWS TLG AVAYKES
amofrkeuong kat Stavopig Twv MPoidvVIwY Hag, pe
auotpég mpodiaypadig acdEAelag Kat UyLewng.

MapdAAnha, o WiékmTog oTdAog doptnywy Kat Ta
ouotipata mapakoholBnong mou Siabétoupe pég
emTpnouy va Siatnpolpe tov mAYpn éAeyxo k&b
Stadpopns, e§acdaifovtag dueoes kat achaleig
napaddoelg.

MNa epdg, n epodiactiky aluciba Sev adopd pévo
m petadopd evédg mpoidvtog. Eival pépog g
GUVONKAG EMTELPIAG KA TNG EMTLOTOGUVNG TTOU
xt{loupe kabBnuepwvd pe kabe cuvepydtn pag.

M autd kat otekdpacte Simha otoug emayyeApatieg
TTOU {OG EUMTLOTELOVTAL, AVTATOKPIVOUEVOL OTIG
avdykeg Toug pe ouvénela, uneuBuvétnta kat
Tpoowmiky ppovtida.

Nati oto téhog g Npépag, n aftomotia Sev
amodeikvietat ota Adyta, alAd oty mpdln:

ot k&Be mapddoomn mou prdvel cwotd, oV Kpa
NG KAl KE TNV ToLdTTa mou éxouple uooxeBel.

Avva-Mapia Zapapda / Anna Maria Samara
Emkedparrg Awakivnong / Head of Logistics

At Portokalidis Family, quality begins with raw
materials.

They are the foundation of every product we
create and the starting point of everything we
do. That is why we select them with care,
attention, and a strong sense of responsibility.
Because real quality does not happen by
chance. It is built from the very beginning.

We work with trusted partners, building
relationships based on respect, transparency,
and consistency. For us, partnerships go beyond
business. They are genuine human connections,
shaped by shared values and mutual trust.

At the end of the day, every one of our products
tells a small story that starts there: with the raw
material. With a choice made the right way.

At Portokalidis Family, quality and reliability do
not end with production. They continue every
day, throughout every stage of storage,
distribution, and delivery.

Our modern facilities are designed to fully
support the storage and distribution needs of our
products, operating under strict safety and
hygiene standards.

At the same time, our privately owned fleet of
trucks and advanced tracking systems allow us to
maintain complete control over every route,
ensuring fast, safe, and reliable deliveries.

For us, the supply chain is about more than
simply transporting a product. It is an integral
part of the overall experience and of the trust we
build every day with each of our partners.

That is why we stand alongside the professionals
who place their trust in us, responding to their
needs with consistency, responsibility, and
personal care.

Because at the end of the day, reliability is not
proven through words, but through actions: in
every delivery that arrives correctly, on time, and
with the quality we have promised.
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Owoyéveta Moptokahidn
Portokalidis Family

Choco Flora pe pmokéta OREO
Choco Flora with OREO cookies

Mrouyatcaxt pe Kpépa,

2025

Vegan X$poMdrta pe Asukd
Vegan Puff Pastry with White Filling

J"l » vnotiowo Vegan Aoukavémita
¥ Vegan Bougatsa with Custard Cream, Vegan Puff Pastry with (plant-based)
medium Sausage
H molétnta twy mpoidviwy uag éxel avayvwploTel The quality of our products has been recognized
¢oa amd GTUAVTLKEC SLAKPICELC OE EYYWPLOU through important distinctions in both domestic ) . Vegan MNeivip)i, xeiponointo
K H 5 P 5 YXeP 5 9 P Xewpornointn Idpoldta pe e Xeiporointn Zdoliara pe Vegan Peinirli, handmade

kat OieBvelg Beopoa.

Bpafevoeig and opyaviopols 6mwg to
International Taste Institute (ITQI), kaBog kat

and international institutions.

Awards from organizations such as the
International Taste Institute, as well as

Zapnév & Kaoépt
Premium Puff Pastry with Ham & Cheese

Xeipomointn Zdpoldra pe
fpaBiépa & Kanvioty Mnpi{éAa

Kpépa Tupuov

Premium Puff Pastry with Cream Cheese

Xeipomointm ZpoMdra pe
Kotémoulo, special

Choco Flora pe pmokéta OREO
Choco Flora with OREO cookies

i
; , . . e NI . v wi vi ) ) . . :
ané Sopyavwoelg 6nwg ta Food Expert competitions such as the Food Expert Awards, RGP Fromium PufPasiry wit Graviera & o R Ry D @en Mnouyatodnt pe Kpépa,
. vnoticipo
Awards, ta Bakery & Pastry Awards, ta Bakery & Pastry Awards, Food & Drink N « S Ve Beaiaroith Gt G,
H 1 H L= X intn Zpohidta pe elporointm ZoAdta pe di
Food & Drink Innovations Awards «at ta Innovations Awards, and Healthy Food & e, v ¥ Oéva & Mk Attt medim

TpaPiépa EAacoévag

g '_Z?.’ Premium Puff Pastry

with Graviera Elassona

Premium Puff Pastry with Feta
& Attiki Honey

Healthy Food & Beverage Awards, Beverage Awards, highlight our consistent

avadeikviouv m otabepr] pag npoohiwon oty
moldTITa KAl TNV Katvotopia.

ﬁ ...2.016 @ 2018

Xewponointn Zdpoldta pe
Fpapiépa ENaccdvag
Premium Puff Pastry

with Graviera Elassona

Taywoémra, xeipormointn

Tahini Pie, handmade

commitment to quality and innovation.

@ e Mrouydroa
gzv F KwvotavtivoumoAng pe Kpépa

Bougatsa with Custard Cream

Ouwcoyéveta Moprokalidn
Portokalidis Family

Aoukavémrta Americano

Americano Sausage Pastry

@ {L.'; ',, Mrouydroa

KwvotavruvoimoAng pe Tupi

(éj}"‘h Strudel MijAou
s peXtadpiSa & ApvySalo
ﬁ Apple Strudel with Raisins & Almonds

Choco Flora pe pmokéta OREO
Choco Flora with OREO cookies

é‘;:‘s.?\ Kouloupt pue Ntopdra & Eda

RS
2130 Vegan Bread Ring with Tomato & Olive Bougatsa with Feta

Vegan Meivip)i, xerponointo

Vegan Peinirli, handmade
Xerporointm ZpoAdta pe Déta
& MéAt Atk

Premium Puff Pastry with Feta Cheese &
Attiki Honey

@ ‘t{ 2. Taywémra, xeipornointn
y': Tahini Pie, handmade

¥ Mnouydtca
a. . Kwvetavtivoimohng pe Tupi

g - A,
- Bougatsa with Feta

Vegan Aoukavémta

Vegan Puff Pastry with (plant-based)

Mnouyédtca . Strudel MijAou SenseE
Kwvotavtivounmolng pe Kpépa B T pe Itadida & ApvySalo
Bougatsa with Custard Cream ?ﬁ‘ Taywomra, Xetponointn Apple Strudel with Raisins & Almonds EFEA 2024
e handmats : Xwpratikn Qul\wrr pe Emavaxt
| z & Tupi, Tetpdywwn), 4 tpy.
Xewponoinm 24)0)\1.0-'50 e ’ Mmouyartoékt pe Kpépa, Traditional Phyllo Pie with Spinach & Feta,
TpaBiépa & Kanviot Mnpiloha vnotiowo Owovévera o\iS Mrouydartoa RO 4{Pe
Premium Puff Po.stry with Graviera & Vegan Bougatsa with Custard Cream, lKOY?YElﬂ AOPtOK o1 Kwvotavtivounong pe Kpépa
Smoked Pork Loin medium Portokalidis Family Bougatsa with Custard Cream

Pizza Roll Special

Pizza Roll Special

Xwprdrtikrn) pe Zmavakt & Tupi,

tetpaywvn, 4 THX-
Traditional Greek Pie with Spinach &

Feta, square, 4 pcs Kouloupt pe Ntopdra & Ehé J,' Mnouyatodkt pe Kpépa, vnoticipo
V. Bread Ri ith Te & Oli » Vegan Bougatsa with Custard Cream, medium 2
egan Bread Ring with Tomato ive @ 2026
Choco I 5 I 1oy ' ﬁ
oco Flora pe pmokéta OREO LA axlvomta, Xeiporrolntn Xwpratikn Qulwtn pe Znavaxt
Choco Flora with OREO cookies = Tahini Pie, handmade e & Tupi, tetpaywvn, 4 1
nat S Bt e 4
Traditional Phyllo Pie with Spinach & Feta,
_ ; square, 4 pcs
2016 2017 2018 2021 2023 2024 2025 2026 (g}'sf Strudel Mijhou
i peXradiba & ApoySalo

—'.ﬁ Apple Strudel with Raisins & Almonds



o ToromoEIQ

H Aertoupyia pag Baciletat oe Siebvirg avayvwpiopéva TpoTUTIA TTOLOTNTA,
acddhelag TPodipwy Kat OpYavWTIKAG OUVETIELQG.

H motomnoinot pog clppwva pe Ta npdtuna 1SO 22900 kat FSSC 2,2600(3&&0
Stacpahilet v ach@Aela kat TV TOLETNTA TwY MPOIOVTWY KOG GE KATE OT
g mapaywykrg Stadikasiag.

MapdMnha, n motonoinon V-Label, n mo a\{avapiotpn :supwno,l'in(]l on:otvon
yla vegan kat vegetarian mpoiévta, EﬂlBEBC!lw\,lSl m ou;llpopzptgz:litg ot
olyxpoveg StaTpodikég amauTioELg Kal npoodépel cadn kat agl n
TANPOdSENOT YLa TA TPOIGVTA HAS.

Téhog, ta mpétuna ISO 9001:2015, 1SO 22301:2019 kat ISO 2’7001:2022
evioyUouv T cuvoliki pag Aettoupyia, Siacdalilovrag my TI‘OlL:)';\TTEO. Twv
SLaSIKaACLGY, T CUVEXELD TNG SPAcTNPLOTNTAS Rag Kat TV AOPAAELR TWY
mAnpodopLLV.

Cevlificalions

Our operations are built on internationally recognized standards of quality, food
safety, and organizational consistency.

Our certification according to 1SO 22000 and FSSC 22000 standards ensures
the safety and quality of our products at every stage of the production process.

At the same time, the V-Label certification, Europe’s most recognized vegan and

vegetarian label, confirms our compliance with modern dietary requirements and
provides clear and reliable product information.

Finally, 1ISO 9001:2015, ISO 22301:2019, and ISO 27001:2022 further

strengthen our overall operations, ensuring process quality, business continuity,
and information security.

P H o6 tta oo emikevtpo

\zation .
0\@“ or g

5%

Noy
©’
9\3

AWTERY
¥
¥
S
. .

FSSC 22000  weGH

\nternatyg,
Yopezipse

¢

TaSilou TG MapaAywytkng

pag Siadkaciag.

-
Quality at the heart of every

st@ge of our production process.
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Xepomointeg XdpoAiateg
/ Premium Puff Pastries

Premium yapaktrpag, eKAeKTEG TPWTEG UAEG
kat BpaPeupévn mowstnta mou exwpilet.

Premium character, carefully selected
ingredients, and award-winning quality that
truly stands out.

Premium Apto{Upeg
/ Premium Bakery Dough
Specialties

Adpdtn (un, yepdtn yevon kat mAouoteg
yepioels, pe otabepn anéSoon otnv
kaBnuepwr mapaywyn.

Soft, flavorful dough with rich fillings and
consistent performance for
everyday production.

Xwpratikeg MNiteg
/ Traditional Greek Pies

AuBevtikég miteg mou anotum@vouy
YaoTPOVOuLKTY TapdSooTn Tou TéTou pag,
pe GUNwWTY TexvikT, eSatpetikd mapBévo
ehadrado kat mholoteg yeploeLs.

Authentic pies that reflect the richness of
Greek culinary tradition, crafted with
layered pastry technique, extra virgin
olive oil, and generous fillings.

[ ripoioVTa praag prg pria paTia

Ipoliateg KAaoikég
/ Classic Puff Pastries

Nemtég, kahoSoulepéveg oTpWoELG GUANOU
mou Ymjvovtal opoldpopda, Siatnpwvtag
XOPOAKTNPLOTIKY] TPAyavéTnTd TOUG.

Thin, carefully layered pastry sheets that
bake evenly, preserving their signature
crispness and flaky texture.

KouloUpra
/ Traditional Koulouri, Bread

Sticks & Rings

Anha 1 yepiotd, anoteholy pa evéAken
emAoyn snack yia k&Be otypr ™mg npépas.

Plain or filled, they offer a versatile snack
solution for every moment of the day.

Mrmouyatoeg

amé tnv MNoéAn

/ Traditional Bougatsa
Toayavé duMo aépog, kopudaieg mpwTeg

ONeg, auBevtiky MoAitikn epmelpia oe k&Be
UTTOUKLAL.

Crispy, airy phyllo, premium ingredients,
and an authentic Constantinople-style
experience in every bite.

Our producls al a glance

Napadociaka ®GAAou
/ Phyllo Pies

Atopikég miteg yia kdbe otypr g npépag,
e ehadpy, Tpayavd UAo aépog kat
LOOPPOTINMEVES YEUIOELG.

Individual pies for every time of day, made

with light, crispy airy phyllo and well-
balanced fillings.

Mini Bites

Mowdtnta kat yeton ot péyebog
pmouktdg, pe euehi§ia kat mowkihia
emAOY V.

Quality and flavor in bite-sized portions,
offering flexibility and a wide variety
of options.

/ Donuts

Aoukoupdadeg

Adpdt udn kat otabepr modtna, £totpot
yia oepPBiplopa xwplg mpoetotuasia.

Soft texture and consistent quality, ready to
serve with no preparation required.

Nnoticipa
/ Vegan & Plant-based

Mpoiévta pe duTikd, ToLoTké UALKA Kalt
motonoinon V-Label, mou kahimtouv
olyxpoveg Slatpodikég avdykes xwplg
oupBiBaocpols ot yelon.

Products made with high-quality plant-
based ingredients and V-Label
certification, meeting modern dietary
needs without compromising on taste.

Kpouacav
/ Croissants

Zbun pe yarky pulhomoinon, pe aépveg
oTPWOoELG Kat ThoUoLa udn.

‘Eva amohauctikéd mpoidy pe otabepr
ané8oon ot k&Be Priotpo.

Crafted with traditional French-style
laminated dough, featuring delicate airy
layers and a rich, buttery texture.

An indulgent product with consistent
baking performance.

14
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Xepornointn Ipolidta pe Zapndv & Kacépt Xewpomointn Zohdra pe lpaPiépa EAacodvag
Premium Puff Pastry with Ham & Cheese Premium Puff Pastry with Graviera Elassona
@12 5 260g/ux )30 & 64 12 (3 2509/t (7130 & 64
& 170°1180° () 35-40' & 17001800 () 35-40'

Xewpomointn Zpohdra pe lpafiépa Xerpomointn ZpoMdrta pe Kpépa Tuprwv
& Kanviet Mnipil{éAa Premium Puff Pastry with Cream Cheese

Premium Puff Pastry with Graviera & Smoked Pork Loin =
remium Puff Pastry wi ravie - @ 2106/ @ 25 €100

@12 & 2509/t ()30 & 64
& 17001800 (T) 35-40'

& 1701800 (T) 35-40°
19



Premium Puff Pastries

Xewpomnointn Xpolidra pe Kotdmoulo, special Xeiponointn Eohdrea pe Déta & Méh Aty

Premium Puff Pastry with Feta & Attiki Honey
@12 8 2059/qx F) 25 &84

@) [ 170°-180° (T) 35-40' - =

& 1700180° @ 35-40 I 17001800 (D) 25-30°

Premium Puff Pastry with Chicken

@12 O 2409/t ) 30 & 64

Xeponointn ZpoAidta Xepomnointn Ipolidra pe
pe Kacépt MOM Mutihjvng Kpépa Tupuwv & lfalonoUAa
Premium Puff Pastry with Mytilene PDO Kasseri Cheese Premium Puff Pastry with Cream Cheese & Turkey
12 531859/t ) 25 &2100 12 32059/ 7125 &2100
I 1700-180° (T) 30-35' I 17001800 (T) 35-40'

20
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Tdoliata pe Tupi, Tpiywvn Tpolara pe Tupi, puoodéyyapn Tdoliata pe extra Kacépt, otpoyyulr

Puff Pastry with Cheese, triangle Puff Pastry with Cheese, crescent Puff Pastry with extra

@12 §3200g/tpx {140 @64 @12 51909/t ) 40 & 64
I 17001800 (T) 30-35° &FI70°-180° @ 30-35'

Gouda Cheese, round

@12 52209/ F) 30 & 64
&Evoo-lsoc’ (0) 30-35'

Tpoliata pe Zapmév & Kacépt,
ctpoyyulr)
Puff Pastry with Ham
& Gouda Cheese, round

@12 8 225¢/ux §30 & 64
&51700-180o (@ 30-35'

23

IpoAiata pe Zapmév & Kacépt
special, ctpoyyulrj
Special Puff Pastry with Ham
& Gouda Cheese, round

@12 5 235g/mx ()30 & 64
@zvoo-laoo (0) 30-35'



Classic Puff Pastries

TpoMdrta pe Aoukdviko, special Aoukavémra

Special Puff Pastry with Sausage Puff Pastry with Sausage

12 £3195g/xpy () 45 G 64 @12 1859/ () 45 &) 64
1700180 (T) 25-30° i 1701800 (D) 30-35°
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Napadooiakr Koupou pe Tupi

Aoukavormrta Americano

Traditional Kourou Pastry with Cheese Americano Sausage Pastry

8 F3165g/ux D) 25 &»100

% @

D ~30" [ 350-40°
s

() 70-75%

MeivipAi Tupwy, xerpomointo

Peinirli with Cheese blend, handmade

8 32359/ )25 & 64

%

& 17001800 (1) 13-16'

8 3 225g/wux ) 30 68
I 17001800 % & 17001800 (T) 1316

=

(© 20-25'

L
:50
94)

)

Xwpratiko MeivipAi
pe Tupia & Mrtikov, xelpormointo

Traditional Peinirli with Cheese blend & Bacon, handmade

8 32859/ )25 & 64
M I 170041800 () 13-16'



Kaltoéve Special, xerponointo

Calzone Special, handmade

8 3 2509/t )30 & 64
D) ~30" [ 350-40° = 170°-180°
® T @,

() 70-75% @ 15-20°

Premium Bakery Dough Specialties

k)
o“’?)
\o

o

Premium Zopn pe Koténouho
MNavé & Zwg Mouctapdag
Premium Pastry with Chicken Nuggets & Mustard Sauce

8 3 270g/tux 118 Gp84
D) ~30" [ 350-40° = 170°-180°
% @ .

() 70-75% @ 13-16'

MNitoa Special, 6 Ty, xeypomointn

Pizza Special, 6 pcs, handmade

8 31,2909/t ) 4 &260
& 17001800 () 18-20°

Mitoa Xwpiatikn, 6 Tpy, xeypomointn

Pizza Mediterranean, 6 pcs, handmade

8 312109/t ) 4 64
& 17001800 (T) 18-20°

28
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Pizza Roll Special

Pizza Roll Special

8 3 265g/wx )20 &84
% & 17001800 (T 12-14°

%

MoAtonopn Koupo OAwkrig pe AvBétupo

Multigrain Whole Wheat Kourou
with Anthotyro Cheese

8 31459/t ) 25 @100
D) ~30" [ 350-40° = 170°-180°
L3, .

() 70-75% @ 20-25'

Xeiporointn Mitoa Special, atopikn

Handmade Pizza Special, individual

12 & 2509/t ) 20 @66
& 170041800 @ 9-12



Premium Bakery Dough Specialties

:

Mnipiég pe ANavTika f Mnpiég pe Stnhé Aoukaviko
' Brioche with Deli Meats 1 Brioche with Double Sausage
8 3 240g/wpx )25 &2100 8 3 245g/mx ) 25 &2100
@© ~30" [ 350-40° & 17001800 @© ~30" [ 350-40° & 17001800
w @ E % @ .

Q) 70-75%

0 1318’ Q) 70-75% © 15-20°
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Kouloupt pe Tupi
Bread Stick with Cheese

12 8 200g/7x {25 @100
& 17001800 (@) 25-30°

KouloUpt pe Zapmév & Kacépt
Bread Stick with Ham & Gouda Cheese

12 3 2009/t )25 &2100
& 1700180° (D) 25-30°

KouloUpt OAwiig pe AvB6tupo & lfalomoula

Whole Wheat Bread Ring
with Anthotyro Cheese & Turkey

12 2059/ ()25 @64
& 170°4180° (T) 30-35'

KouloUpt pe Kotémoulo
Bread Stick with Chicken

12 & 2059/t {25 @100
& 170041800 (T) 25-30°



Traditional Koulouri, Bread Sticks & Rings

9% </
S

O

Kouloupt pe Kpépa Tupuwv Kouloupt Oecoalovikng, mpoPnpévo
Bread Stick with Cream Cheese Thessaloniki Koulouri, prebaked
12 F3195g/wx ) 25 2100 12 51009/t )25 @64
& 17001800 () 25-30’ & 17001800 ) 9-12'

0% <
N

O

el

Kouloupt Oeccalovikng OAwiig, mpoympévo
Thessaloniki Whole Wheat Koulouri, prebaked

12 531009/t )25 @64
& 17001800 ) 9-12'
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Xwoidrikeg TliTeg

Xwotd OuMweh ue Tuod Xwprértikn QulAwrtr pe Tupi, sTpoyyulr, 6 Tpy.
wptatikn PUARWTI e Tupt, Traditional Phyllo Pie with Feta, round, 6 pcs

nmapaAAnAdypapprn, 6 T.
Traditional Phyllo Pie with Feta, rectangular, 6 pcs 18 1,340g/tpy 6 @ 5 @968
18 £31,660g/wux EH 6112124 )6 @64 [ 17001800 (%) 40-50°

& 17001800 (T) 40-50'

o1 sy

Xwpratikn Qulwtr) pe Inavaxt & Tupi,

Xwpratikn Qullwtr pe Tupi, tetpdywvn, 4 Tpy. nmapaAAnAdypappr, 6 Tx.
Traditional Phyllo Pie with Feta, square, 4 pcs Traditional Phyllo Pie with Spinach & Feta, rectangular, 6 pcs
18 31,0009/ EH 4 {6 &84 18 £31,660g/tx EH6712424 )6 & 64
517001800 (@) 35-40° {L-1700-180° (T 40-50°
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Traditional Greek Pies

},ﬂj §5» ?

Xwprdrrikn Oulwt Xwprdrrikn Oulwt
pe Inavaxt & Tupi, otpoyyulyj, 6 Tuy. pe Zrnavakt & Tupi, tetpaywvn), 4 Tpx.
Traditional Phyllo Pie Traditional Phyllo Pie
with Spinach & Feta, round, 6 pcs with Spinach & Feta, square, 4 pcs
18 £31,340g/wpux EH 6 F)5 & 68 18 {31,000/t EH4 {6 &84
I 17001800 (T) 40-50' I 17001800 (T) 35-40°

Xwprdrikn Oulwtr Kotémra
TETPAYWVT, 4 THY.
Traditional Phyllo Chicken Pie, square, 4 pcs

18 £31,065g/wux EH4 {6 &84

& 17001800 (D) 35-40°
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Mnouyédtoa Kwvotavtivounolng pe Tupi Mnouydrtoa Kwvotavtivoumohng pe Kpépa
Bougatsa with Feta Bougatsa with Custard Cream
18 @1,1309/‘:;1)( @ 5 &2100 18 @ 1,150g/tpx @ 5 &2100
& 170°180° () 35-40° & 170°180° (D) 35-40°

Mnouyatcdxt pe Tupi Mnouyatcakti pe lpaPiépa
Bougatsa with Feta, medium Bougatsa with Graviera, medium
18 3 5209/wx ()20 & 64 18 3 510g/tux )20 &0 64
& 17001800 (T) 35-40° & 17001800 (T) 35-40°

4]



Traditional Bougatsa

Mrmouyatcdxt pe Kpépa

Bougatsa with Custard Cream, medium

18 3 5909/t ) 20 & 64
& 17001800 (T) 35-40°

O =f)\’

Mrmouyatcaxt pe Znavak & Tupi
Bougatsa with Spinach & Feta, medium

18 3 530g/tpx (7120 & 64
& 170°4180° (D) 35-40'

Mnouyatodxkt pe Kipé

Bougatsa with Minced Meat, medium

@ 18 8 5159/nx ()20 & 64
& 17001800 (T) 35-40°

60\ =j\’

Mnouyatocdkt pe Kotémoulo

Bougatsa with Chicken, medium

18 3 5209/tpx (7120 & 64

& 17001800 (D) 35-40°
42
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Phyllo Pies
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Timpabosiakd (uffov

A0 201
n9° n9°
o Qo
Ztpipt pe Tupi Ttpiptn pe Imavaxk & Tupi Stick Roll pe
Spiral Phyllo Pie with Cheese Spiral Phyllo Pie with Spinach & Cheese ZoudAé Tupuv & Mnéwkov
= = Stick Roll with Ch Soufflé & B
18 (3 2209/ )30 & 64 18 (3 2209/ )30 & 64 e TOT IR heese SouTtie & Bdcon
. _ . _ 18 £3105g/mux ) 50 &3100
@'— 170°-180° () 30-35' @- 170°-180° () 30-35' : -
&'— 170°-180° (1) 25’
8
o™
A
O]

g
Ky oy
A
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Stick Roll pe Mavitapra & TpoUda Stick Roll pe Koténoulo & Mpafiépa Stick Roll Cheesecake ®péoula
Stick Roll with Mushrooms & Truffle Stick Roll with Chicken & Graviera Strawberry Cheesecake Stick Roll
18 31059/ )50 &100 18 31059/ )50 &100 18 31059/ )50 &100
17001800 (D) 25° 17001800 (D) 25° 17001800 (D) 25°
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NuoTigipa

Vegan Xpolidra pe Acukd Vegan Aoukavoémta Xwprartikn Gulwt pe Inavaxi,
Vegan Puft Pastry with White Filling Vegan Puff Pastry with plant-based Sausage otpoyyuh), 6 Thy.
- - Traditional Phyllo Pie with Spinach,
12 £ 210g9/xpx {115 &2100 12 3 2009/t ) 25 @100 e, G 5

18 81,3409/ BEH6 @5 @pos

& 170°180° (T) 30-35' & 17001800 (T) 30-35°
& 17001800 (T) 40-50'

KN
01-“?’7 =:>\,
o

Xwpratikn Qullwt pe ITnavaxe, Xwpratikn Qul\wt} Mecoyetak, Choco Flora pe pmokéta OREO
teTpaywvn, 4 Tuy. tetpaywvn, 4 Tpy. Choco Flora with OREO cookies
Traditional Phyllo Spinach Pie, square, 4 pcs Traditional Phyllo Mediterranean Pie, =
iti W p! 1e, squ p ifi sq);dre S F:CS i ” @ 180g/7hx @ 25 @64
18 £31,030g/tux EH 4 {6 &84 _
18 61,0309/t & 17001800 (T) 25-30°
& 17001800 (T) 35-40 B4 ©6 &84

& 17001800 (T) 35-40°
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Vegan & Plant-based

Vegan MMeivipi, xeyponointo Taywémra, xetpormointn Strudel MijAou
Vegan Peinirli, handmade Tahini Pie, handmade HE Ztu¢i8a &Al-ll:lvsa)\o
= = Apple Strudel with Raisins & Almonds
8 (3 2259/7x {15 @100 12 & 215g/mux 7 40 & 64 ppie STrbaetwiih Faist
_ 12 &3 2109/mx FJ25 G100
~30' _ Q @ g o_ o D 25"
‘ O g vogoe ¥ @ & 17001800 D202 ] -
* . & 35°-40° - o+ @- 170°-180° (1) 20-25
13-16'
() 70-75% ©

ot ?
)
N
N.

o

KoulouUpt pe Ntopdra & EAé Zrpudtn pe Imavakt Mini Rolls pe Zmavaxu
Bread Ring with Tomato & Olive Spiral Phyllo Pie with Spinach Mini Rolls with Spinach
12 & 2109/ {25 & o4 18 £ 220/mux F) 30 G 64 18 £ 30g/mux F) 5 kg G100
@5 170°-180° (1) 25-30’ @: 170°-180° (1) 30-35' @: 170°-180° (1) 20°
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NuoTigipa

Mini Rolls pe Matara Mini Rolls pe Ntopéara & Ehé DMoyépa pe Matdara
Mini Rolls with Potato Mini Rolls with Tomato & Olive Double Stick Roll with Potato
18 F330g/mux T 5Kg E100 18 53 30g/mx [{)5Kg G100 18 3 2559/ ()40 & 64
&5 170°-180° (1) 20’ &: 170°-180° (1) 20° @: 170°-180° (1) 30-35'

’1’0 VEGAN

S
S
S

Mrmouyatcaxt pe Kpépa, vinotiolpo  Mnouyatodxkt pe Znavakt, viotioipo  Xwprdatika Tptywvakia pe Mavitapt

Vegan Bougatsa with Custard Cream, Vegan Bougatsa with Spinach, medium Mini Traditional Triangle Pastries
medium - with Mushroom

_ 18 5309/t ()20 & 64 o

18 3 590g/xuy )20 & 64 12 3 509/mx ) 45Kg G100

&5170°-180° (0) 35-40'

&51700-1800 (T) 35-40" @51700_]800 @ 2025

31



Vegan & Plant-based
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Mini Mapa&ociakd Koupou pe Tupi Mini Mapa&ociakd Koupou pe Aoukéviko
Mini Traditional Kourou Pastries with Cheese Mini Traditional Kourou Pastries with Sausage
8 3 45g/tpx ) 4.5Kg &2100 8 3 409/t () 5Kg &100
D ~30" [ 350-40° © 170°-180° D ~30" [ 350-40° © 170°-180°
s @0, @, * @ . @,
{) 70-75% ® 1520’ {) 70-75% ® 1520

Mini Rolls pe Zravax & Tupi M:ini Rolls pe Tupi
Mini Rolls with Spinach & Cheese Mini Rolls with Cheese
18 @ 30g/tpx @ 5Kg &9100 18 30g/tpy @ 5Kg &9100
& 1700800 (D) 20’ & 170°180° (D) 20’

S35



Mini Bites

Mini Rolls pe Kpépa Mini Rolls Mini Rolls pe Mavitdpra & Tpouda
Mini Rolls with Custard Cream pe Zoudpé TupLrv & Mnéikov Mini Rolls with Mushrooms & Truffle

= Mini Rolls with Cheese Soufflé & Bacon =
18 {3 30g/ux () 5Kg &2100 18 {3 30g/wx () 5Kg @100

18 £ 30g/wx (D) 5Kg 2100
I 17001800 (D) 207 & 1700800 (D) 20’
& 1700800 (D) 20’

a
AO°
S
Mini Rolls pe Kotémouho & lpaPiépa Mini MoMbonopa Koupot OMrig , . .
Mini Rolls with Chicken & Graviera pe AvBétupo 12 e e D A
Mini Multigrain Whole Wheat Kourou Mini Butter Puff Pastries with Feta
18 30 5K 100 ith Anthotyro Ch =
8 g/Tpx @ g with Anthotyro Cheese - 8 40/ @ 4Kg @100
- = ® 8 8 45g/tpy @ 4.5Kg 9100
53 - 170°-180° 20’ - =
$ © - & 17001800 (T) 15-20°
~30° _
p @ I 170°0-180°
5 @ivo @F
@ 1520°
() 70-75%
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Ypohatdkia pe Aoukdviko Idpolatdkia pe Kpépa Tupuiov

Mini Puff Pastries with Sausage Mini Puff Pastries with Cream Cheese
12 3 35g/wx () 5Kg &2100 12 & 40g/wx ) 4Kg @100
& 170041800 () 1520’ & 170041800 () 20’
o ,0°
F F
o o
Xwpratka Tptywvakia pe Kotémoulo Xwpratika Tptywvakia pe Zapmoév & Mnéwov
Mini Traditional Triangle Pastries with Chicken Mini Traditional Triangle Pastries with Ham & Bacon
12 & 509/t ) 4.5Kg @100 12 3 50g/tux ) 4.5Kg @100
& 170°180° () 20-25' & 170°180° () 20-25'
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Mini Bites
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Mini Kpouaodav Mapyapivng 25 yp Kpouacav Mpaliva-Xokoldra Kpouaocdav Mapyapivng 130 yp

Mini Margarine Croissants 25 g 95 yp, npoctopapicpévo Margarine Croissant 130 g
. Double Chocolate Croissant 95 g, = —~
12 3 25g/wx 8Ky @77 oreproofed 12 1309/t ) 60 @77

® ~30’ 12 & 95g/tpx ) 48 &80 © ~60’
S 170°-180° & 1700-180°
@ive @F SO @ @F
D 15-20° % & 17001800 (T 20 O 20-25°
O 70-75% O 70-75%

06 09
0’\6 01'
% g
Qo
€.
Kpouacav BOU‘I.'UpOl'J 85yp, Mini prouaca\,/ Mini Blended Kpouacév 30 yp
npoctodapiopévo pe Mriatév Zokoldrag Mt Blonded Croissants 30
ini Blended Croissants
Butter Croissant 85 g, preproofed Mini Pain au Chocolat Style Croissants 9
= = 12 30 150 80
12 6 85g/uy () 46 &80 12 6 350/ux () 8Kg @377 B 309/ @150 @
. . =
. i - © 170°-180° () 15-20°
(555 2) = o_ o i ~30’ *‘ @ &
* & 170°180° @ 20 - - 170°-180°
* @b @°
3 1520°

() 70-75%
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Croissants






OUKOUPADES

Giga Aoukoupdg pe emkaAuym Jaxapng Giga Donut pe yépion & emkaAuym cokoAdrag
Giga Donut, sugar coated Giga Donut, chocolate filled & coated
6 Bnog/uy {118 @72 % 6 5 1509/wx F18 &72 %
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Portokalidis
Family

Headquarters & Factory
OT 49 / DA 9, Sindos Industrial Area
57022, Thessaloniki, Greece

T. (+30) 231079 77 97
E. info@portokalidisfamily.com

Distribution Centers | Greece F ’
Athens: +30) 210 24 40 027 0{{0 qg

EX[0))
Kavala: (+30) 2510 36 14 36 LinkedIn: Portokalidis Family S.A.
Larissa: (+30) 2410 57 2318 Yok VoM B
Crete: (+30) 2810 3811 70 acebook: ortokalidis Family
loannina: (+30) 26510 57 033 Instagram: Portokalidis Family
Corfu: (+30) 26611414 29 YouTube: Portokalidis Family

International Sales
E. exports@portokalidisfamily.com





