The Products of Kefalonia-lthaca Geopark
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General Information

To vnolwtikd avayAupo tou Newndpkou e aoBETTONIBIKG YNAG dpn Kal KAPOTIKES KOINGSES Kal Nipves, U(OpES
nediades oe xahapd apyINIKa 1Zhpata kal BaAGooies KOINGSES TUNOU «Plopd» Mou oXNPATICouV GPHOUS Kal KOAMOUS,
napoucidZel XapaktnPIoTikd Toniou UYPnAAs nolkIAopopeias. Ta evdiaitgata nou npioupyouvial otnv Kepatovid
Kar v 16dakn @IAogevolv mhoUala BIonoIKIAGTNTA, N ornoia oUPBANAEI oTnV auENpEvN MOIKIAIG KAl TwV TOMIKWV
MOIOTIKWV Mpoidvtwv. ®pouta, kapnol Kal KNMeutikd, eAaloAado, kpaoi, PENI, YAAAKTOKOUIKG, GNIEUTIKG Kal
KTNVOTpoQIKd Mpoidvta uYnAns noidtntas kai Bpentikns aias napdyovial xdpn oTo HIKPOKAILA Kal TS EUVOTKES
€50(PONOYIKES OUVONKES Kal cuvSEovtal dppnkta pe TIS SIATPOPIKES Napadoaels Tou tornou. Anoteholv €101 Baacika
0UOTATIKG TNS MONITIOTIKAS TAUTOTNTAS Kal KANPOVOUIAS Tou Mewndpkou, nou Siapuihdocouy Ty ToMIKA yv@an Kal
TOV TOMIKG MoAITIoud. O NPWIOYEVAS NAPaAywyIKGS TOPEAS eival GNPAVTIKGS YA TNV OIKOVOWIT Kal Tnv anaoxoAnon,
TNV UYIEIVA JECOYEIAKA SIATPOPN Kal tn S1atApnon s noldtntas tou ualkoU nePIBAANOVIOS Tou Tewndpkou.
Mpokelpévou va eniteuxBei n BeEATIOTONOINGN TNS XPNGNS TwV NOPWV MOU GTNPIZEl TN BICIUN NApaywynh PE XAUNAG
0IKOAOYIKG amotUnwpa Kal tTv a’gnan s NPooTIBEPEVNS agias Twv NPoidvtwy, yivetal xpnon Kaivotopwy VEwv
TEXVOAOYIQOV KaI TEXVIKWOV QIAIK@V MPos 0 NepIBANOV. Apdaels avaseiéns Tou YewypaikoU Tdnou NpoéAeucns
(MO, NrE) kai Tou TPOMOU NApaywyns oTous onoious oPeilovial 1a I8Iaitepa YEUOTIKA Kal MOIoTIKG XapaKktNPIoTIKA
TWV NPOTOVIWY, UNOPOUV VA GUVEICPEPOUV MEPAITEPW OTNV NPowONGSN Kal tn 81acUvEECA TOUS WE TNV TOUPIOTIKA
Blopnxavia.

The insular relief of Kefalonia-Ithaca Geopark is characterized by mountains, karst valleys and lakes, fertile plains in
loose clay sediments and valleys of the “fjord” type forming inlets and bays, and therefore constitutes a landscape
of highly diverse features. Kefalonia and Ithaca insular habitats host rich biodiversity, translated into an increased
variety of the local quality products. Fruits and vegetable, olive oil, wine, honey, dairy, fishery and livestock prod-
ucts of high quality and nutritional value are produced thanks to the microclimate and favorable soil conditions and
are inextricably linked to the culinary traditions of the islands. Consequently, they represent the key components
of the cultural identity and heritage of the Geopark, which preserve local knowledge and local culture. The primary
productive sector is important for the economy and employment, the healthy Mediterranean diet and the quality
preservation of the natural environment. Environmentally friendly and innovative new technologies and techniques
are used in order to optimize the use of resources which supports the sustainable production of low ecological
footprint and increases products added value. Actions that highlight the geographical area of origin (PDO, PGI) and
the production methods which lead to the particular taste and quality characteristics of the products, may further
contribute to their promotion and connection with the tourism industry.

MeAlccokouia
Apiculture

H Mehioookopia eival 18iaitepa aventuypévn oto Mewndpko pe v napaywyn PeNioU va unoioyiletar og 170~
200 t6vous etnciws. H nepioxn Bewpeftal 18avikn yia i §1atnpnon twv HENIGCOOHUNV@Y apoU €X0UV Kataypapei
nepioodtepa and 1083 €idn kar unoeidn putwv (apxeio ®opéa Alaxeipions EBvikoU ApupoU Aivou). MoANG and
autd ta QuId eival HENIGOOTPOPIKG Kal oI SIAPOPETIKES Nepiodol avBoPopias Tous KAAUMTOuV TENIKA OAO TO £10S
otnpidovtas €101 TV SIATPOPN TwV PENICOWV Kal Neplopidovias oto eNdXIoTo TNV avdykn 1po(odoaias Tous He
CGxapn. Mapdyetal ayvé péN Bupapiolo, avBéwv, aNipackids otnv 16dkn kal tnv Kepalovid kai eAdtns otnv
Kepahovid, eEalpetikns no1dtNtas kai Apns pe uynin Siatpo@ikn agia, v napdANAa npowOeital kai n napaywyn
BaciAikoU noAtoU Kai yupns. H yewHop@oAoyia tns NePIOXAs 0€ ouvSUAoHd HE TO KAIUG NPoadisouv atnv autopun
LENIGOOKOUIKA XAwpi6a 181aiTepa XapaktnpIoTIKG, WOTe To PENI Tou lewndpkou va Eexwpidel yia TV noiétnta kai
T yeuon tou. Ztov EBVIkG Apupd Aivou pe to Jovadikd apiyés 6Goos KepaMnviakis EAGTns (Abies cephaloni-
ca) otnv EANGSa, napdyetal éva e€aIpetiKG PENTWHA KOKKIVWNOU Xpwpatos (to WéN eAdtns oupnepINapBdaveral
0TOUS OKTW QMIYEIS TUNOUS pEAIOU) pe 1oxuph avrio€eiSwtikA dpdon. To Bupdpl Ki N aAIPACKIG €USOKINOUY O€
Bpaxwdels Npoeoxés dyovwv aoBECTONBIKMV E6APWV Le KAAA anoatpdyyion, dnws 0 YEWTOMNOS ToU aKpwInpiou
Tou Tepoydunou atnv Mahikn. To péNi anotehei Bacikd ouotatiké yia NoAG napadooiakd yAukiopata 6nws 1o
NaoctéN Kal 1o «poBavi», éva Biakd napadoaiakd YAUKS Tayiol nou NpoopEPETal oe YAUous Kal Bantioels.

Apiculture is highly developed in the Geopark with honey production estimated at 170-200 tons per year. The
area is considered ideal for the conservation of bee colonies, since more than 1083 plant species and subspecies
have been recorded according to the file archives of the Management Body of Aenos National Park. Many of these
are beekeeping plants with different flowering periods covering the whole year round, to support bees’ diet and
minimize their sugar supplement feeding. The pure honey produced from thyme, wild flowers and sage in Ithaca and
Kefalonia, as well as from fir trees in Kefalonia, is of exceptional quality and reputation with high nutritional value;
at the same time is promoted the production of royal jelly and bee pollen. Geomorphology in combination with cli-
mate donates special characteristics to the native beekeeping flora and improves honey quality and taste. In Aenos
National Park with the unique pure Kefalonian fir (Abies cephalonica) forest in Greece, it is produced an excellent
reddish honeydew (fir honey is one out of the eight pure types of honey) exhibiting strong antioxidant activity. Both
thyme and sage thrive on rocky ridges of well-drained barren soil, such as the geosite of cape Gerogompos in Paliki.
Honey represents a key ingredient in many traditional sweets and desserts such as “pasteli” (bars of honey and
sesame seeds) and “Rovani”, a traditional cake made in Ithaca, which is often offered at weddings and baptisms.



O EAawwvag tov Mewmndpkov EAadAado
The Olive Grove of the Geopark Olive Oil

0 napadooiakés ehaiwvas tou Tewndpkou anoteleital and 1.000.000 eAaiddevipa kal ouviotd PEPOS NS
NONITIOTIKAS KANPOVOUIAS, avadeikviovias tnv napddoon tou TONou otnv TEXVN TNS KAMIEPYEIAS, TNS GPOVTIdas
Kal s ene€epyaaias s eNids. H napouaia tns eNids otnv 16dkn pvnpoveletal otnv 08Ucoela kal pdhiota éva
unepalwvoplo eAalddevipo pe nepipetpo 18p otov onpepivé olkiopd tou Ayiou lwdvvn, anokaAeital and tous
viénious n “eNid tou OSucoéa”. To Niopddwpa eixe naiaidtepa €viovn KovwvikA Sidotaon, pe tn GUPPETOXNA
OAOKANPNS TNS OIKOYEVEIOS Kal TNV e€aywyn ToU EAAIOAASOU [E HUNOMETPES MOU CNUEPT ANAVIWVIAI O 10TOPIKA
Siatnpntéa MiBoktiota ealotpiBeia, naAaiés aypolkies kai 1o Mouaeio EAIds otnv MUAapo. AkoAouBvtas povondtia
avaueoa oe eAaIOSEVTPA KAANIEPYOUHEVA aKOUa Kal 0€ KEKAILEVA €6GPN, anaviwvial Nnapadooiakés EEPONBIES,
0l OMoies oUYKPatoUv o €5apos, Mpoatatelovias 1o and tn SidBpwon. Ta eNaIGSEVIPA CUVEICPEPOUV Kal OTNV
KatanoAéunon s anepApwaons, AAAG Kai otnv npowenon tns BIOMOIKIAGTNTAS HE MOIKINIES KAAIEPYOULEVES WS
EnpIKA KAANIEPYEIT, OI OMoies anoteAoUV MOAUTILO YEVETIKGO UNIKG apoU €XOuv NMPOoapHOCTEl oTnv TonikA udato-
olkovopia. H ynyevis 61akid noikiia anavidtal og kabapdtnta 98% tou ouvorou Twv 170.000 eAaI6EeVIpwY OTO
vnoi s 18akns, 8exdpevn auotnpd KAGSepa kai npwipn cUMoyA. H Biakid nolkIAia KaANIEpYEiTal kal oTnv opeIvh
Kepahovid o aoBeaToNIBIKG €6GPN padi pe T vionia kal n HouleNid, eved ata elgopa, nedivd apyidasn eddon
TOU VNO10U OUVAVTALE KUPIwS TNV KOPQOAIA, TN PATOAIG, TO GIHWTEIKO KopwVI (MEPIOXA TS 21as), T0 VIOMIo Kopwv!
Kal TNV KOPWVEIKN, 0 Kapnds NS onoias xapaktnpiZetal and tnv UPNAA NEPIEKTIKATNTA Tou o€ AGSI, MoUclo o€
avtio€eISWTIKES ouaies (MOAUQAIVOAES) KI Ak OEU.

The traditional olive grove of the Geopark consists of 1.000.000 olive trees; it makes part of the islands cultural
heritage, with the traditional art of olive trees cultivation, care and processing. The presence of olive trees growing
in Ithaca is mentioned in the Odyssey; in fact a centuries-old olive tree with a perimeter of 18m located at the cur-
rent settlement of Agios loannis, is called “Odysseus’ olive tree” by the locals. Olive collection used to have a strong
social dimension, with the participation of the entire family; olive oil was extracted by using millstones, now found
at preserved historical stone mills, old farmhouses and the Olive Tree Museum in Pylaros. Following paths among
olive trees cultivated even on sloping land, one cannot but admire traditional dry-stone walls that hold up the soil
and protect it from erosion. Olive trees also prevent desertification and promote biodiversity of olive tree varieties
grown on dry farming, as they have been adapted to the local water economy and thus constitute a valuable genetic
resource. In Ithaca, the native variety (thiakia) with 98% of purity out of 170.000 olive trees, is efficiently pruned
and early collected. Thiakia variety is also cultivated in mountainous Kefalonian limestone soils along with the local
and muselia varieties, while in the fertile, lowland clay deposits are mainly cultivated varieties korfolia, matolia,
simoteiko koroni in an area of Livatho named Eikosimia, local koroni and koroneiki, the fruit of which is characterized
by its high content in olive oil that is rich in antioxidants (polyphenols) and oleic acid.

H napaywyn eraidAadou otnv Kepahovid avépxetal o 2500 tévous €mnciws, pe 10 ANopdlwpa ouvnbws va
€ekivdel Tnv enopévn s €optns tou Ayiou lepacipou otis 20 Oktwppiou nou oupnintel Pe tnv nepiodo wpigavons
TOU Kaprnou Kupiws ota nedivd. Ektos anod tnv eupeia xpAon tou eAaIGAASOU 0€ OAES TIS NAPASOCIAKES CUVTAYES
“Nio AG81 kai nahié kpaoi” (16dkn), 1o eAaIGAado AOYw Twv NOAUTIHWY OUCTATIKWY ToU (aVTIOEEISWTIKES OUOiEsS,
Brtapivn E, povoakdpeota Ainapd ogéa, KtA.) xpnaigonoieitar and tnv apxaidtnta ws s PEPES pas yia Ts
Bepancutikés Tou IS1IOTNTES Kal OUVIENE] 0T Pakpolwia. ZApepPa, katd to padepa Kal tnv enegepyacia tou kapnou,
peyaAo LEPOS TS anaitoUlevns epyacias yiveral akOUa XEIPWVAKTIKA, PE XTEVIOUA TwV PEYGAWY KAASIOV Kal TNV
npwIn diakoyn Tou Kapnou oto xEpl. Me auth tn p€BoSo nou anaitel NOAA epyacia, 0 €AAIGKAPNOS GUAAEYETAI
GB1Kt0s, Pe anotéheopa va diatnpeital o€ dpiotn katdotaon. Katd ouvénela, to Add1 nou napdyetar xapaktnpietal
and ugnAés npodiaypapEs yvnoldtntas kai noiétntas, pe euxdpioto dpwpa kar yebon. Xnv 18Gkn n napaywyn
€NAIOAASOU KATEXEI TNV MPWIN B€0N OTNV AYPOTIKA OIKOVORIa, €VL) TO KEPANOVITIKO €AAIGAAdO €xel enionpa
avayvwpIoTel Kal KatoxupwOei BA0EI OXETKWY kavoviopwy tns Eupwnaikns Evwaons ws NioTonoiNpévo npoidv pe
ovopaoia npoéNeuons NPootateudPevns Yewypagikns €veigns (MIE). H ouykekpigévn niotonoinon avadeikvyel tn
YEWYPAPIKA KATAYWYN ToU ENaIdAadou, otnv onoia pnopoulv va ano§oBoulv ta 161aitepa NoIoTIKG TOU XAPAKINPIoTIKG
KI anotehel NAEOVEKTNPA OTNV NPOWBNON TOU NPOIOVTOS O€ ANAITNTIKES AYOpPEs.

The production of olive oil in Kefalonia is estimated at 2500 tons per year; olive collection in lowland areas usually
begins after Saint Gerasimos’ feast day on October the 20th, that coincides with the ripening period of olive fruit.
Except the widespread use of olive oil in all traditional recipes “New oil and old wine” (Ithaca), due to its valuable
ingredients (antioxidants, vitamin E, monounsaturated fatty acids, etc.) it has been used since the antiquity for
its healing properties and contribution to longevity. Nowadays, during olive harvesting and processing, much of
the work required is still done manually, by combing the large branches, to collect the first sorting of the fruit by
hand. In this extremely laborious way, olives are harvested intact, and as a result are kept in an excellent condition.
The produced olive oil is characterized by high standards of authenticity and quality, a pleasant aroma and taste.
In Ithaca, the production of olive oil ranks first in the agricultural economy, while Kefalonian olive oil has been
officially recognized and registered under relevant regulations of the European Union, as a certified product with a
designation of origin of protected geographical indication (PGI). Such certification highlights olive oil geographical
origin, which may be attributed to its special quality characteristics and represents an advantage for its promotion
to demanding markets.



O AumeAwvag Tov MewndpKov
The Vineyard of the Geopark

Ztnv Kepahovid, n Gunelos Atav yvwaoth ano tous npoiotopikous xpOvous aAd Kal apyotepa, otnv KAAGIKN €MNOXA,
6tav o Aibvuoos kateixe eE€xouaa B€on PETagU Twv BEOTATWV NOU AATPEUOVTAV GTO VNOi. ZAKEPT N KAANIEPYEIQ TNS
apnélou oto Mewndpko ekteivetal oe 12.000-13.00001p, oupnepiapBavopévawv 500 otpeppdtwy HIKpOkapnns
padpns otapidas, xdpn otous euvoikous £6a@IkoUs Kal KAILATIKoUS Napdyovies nou €xouv avadei€el NOANES
ondvies ynyeveis, KUpiws olvonapaywylkés NoIKINES yia TIs onoies yivetal npoondbeia npootacias kai diathpnons
Tous. Xe peydha Oyn, n peiwon s BepUokpacias kal s anwAeIas s uypacias tou e64Qpous SIEUKOAIVOUV
TNV WPIPavon Tou apneAVa K EVIEIVOUV Ta apWHATIKG XAPAKINPIOTIKA TOU. X€ eNIKAIVA aoBeoToNBIkG €8dpn
e KAGAA QUOIKA anooTpdyylon Kal TS KApoTIKES KOIAGSES (NOAyes Bahoapdtwv kal Tpwiavvdtwv) tou 6pous
Aivos, og upopEeTpo Ews 800p, KAMIEPYEITal N euyevAas AeUKA nolkiAia PopnoAa Kepalovids pe apketd autépida
apnéNia peydins nAikias. Ze nedivés napabaldooies NepIoxEs Tou fewndpkou n yertviaon pe tn BGAacoa diatnpel
otabepn v nuepnaoia Beppokpacia Snpioupywdvtas euvoikd HEGOKAIATA yIa T0 AUNéNI Kal BEATIOVEI TOV QWTIOUO
OUVTEAWVTAS OTNV OLAAN wpIPavon Twv oTa®UAIV. X1a XaunAd autd ugdpetpa, n peyahltepns €KTaons BAAOTIKA
nepiosos euvoel OYILES, KUpiws pUBPES MOIKIAES 6Nws n Maupoddpvn nou KANNIEPYEITal otn xepadvnoo s
MaAikAs kar otnv 16dkn, aAAG Kai n Aeukn noikiAia Mooxdtos Kepahovids. AMNes napadoolakés MolkINies ival 1o
AeuKO B1ako, o Toaoual, 1o fouaTtoAidl, n MooxatéMa, o Kopitodvos, o MoBwvids, n Touhiva, 1o Kopidtiko, o
ApaKAIVOS K.4.

In Kefalonia, vine has been cultivated since prehistoric times and in fact during the classical era, Dionysus held a
prominent position among the deities worshiped on the island. Today viticulture extends to 12.000-13.000 acres
of the Geopark, including 500 acres of small black currant. Favorable soil and climatic conditions support growth
of many rare native and mainly wine-producing varieties, for which efforts have been made in order to protect and
preserve them. At high altitude, the reduced temperature and loss of soil moisture facilitate the maturation of the
vineyard and intensify its aromatic characteristics. On sloping limestone soils with a good natural drainage as well
as in the karst valleys (Valsamata and Trojannata poljes) of Mount Aenos, at altitudes up to 800m, the noble white
variety Kefalonian Robola is cultivated with several (pre-phylloxera) old-rooted vines. In the lowland coastal areas
of the Geopark, proximity to the sea maintains a constant daily temperature, thus creating favorable mesoclimates
for the vineyard: it also improves lighting that contributes to the smooth ripening of the grapes. At low altitude,
the longer vegetation period favor late, mainly red varieties such as Mavrodafni that except Ithaca, mainly grows in
Paliki Peninsula as well as the white variety of Kefalonian Moschatos. Other traditional cultivated varieties are the
white Thiako, Tsaousi, Goustolidi, Moschatella, Koritsanos, Mothonios, Goulina, Korfiatiko, Araklinos etc.

Mpoidvta touv Aumedwva
The products of the Vineyard

0 Aunehvas tou lewndpkou ouvséetal dppnkta pe Ty 10Topia kal TIs Napadoaoels Twv 0o vicwv. H KaMi€pyela
otagidas (uva passa) eni Evetokpatias anépepe Heydho kEPSOS KI ENEKTAONKE O€ OPEIVES AKANNIEPYEITES MEPIOXES,
€VW ONPEPa N napaywyn tns eivar nepiopiopévn. H BIOAOYIKA Kal N oupBATIKA KAMNIEPYEIQ OIVONAPAYWYIKWY
noIKINIOV avtiBeta dpaatnpionolei enokéWIa oivonoleia nou ouvséovtal ETagy tous anod S1adpopés kpaalol otn
votia Kepahovid. To Aeukd, apwpatiké kpaoi PoundAa, n Maupoddgvn ki o Aeukds Mooxdtos éxouv Mpootateudpevn
Ovopaaia Mpoéeuons (Oivor MOM), eve napdyovtar kai oivol pe «Mpootateudpevn Tewypadikn Eveeign» (Oivol
MIE Kepahovids). H auneloupyikn {vn napaywyns tns PopnoAas ekteivetal o uypopetpo 175 €ws 800 kal
nepIAapBAvel KUpiws o oponédio Twv Opaiwy kal tis A-NA niayi€s tou Aivou (ota Tpwiavvdra Sie§dyetai n yiopth
NS HOUOTAAEUPIds [e TNV avaBiwon tou napadooiakol Nathpatos ata@uiiol). H Zvn kataywyns Kai napaywyns
s Maupoddevns evioniZetal kupiws dutikd, otn xepo6vnoo s MaNikAs kal oto Mepaxwpl 1BAKNS yvwotd yia
N yiopth KpaoioU. Ztnv MaAikh napdyetal kar 0 Mooxdtos eite oe Enpn ekdoxn, eite Pe augnuéves anaitnoels
o€ neplektkotnta oakxdpwv. O1 {wves MIE Kepahovids Bpiokovial otus NA-A unwpeles tou Aivou (oivol MME
MAayi€s Aivou and youaToAidl, toaouol, pauposagvn), atnv nepioxn Movaotnpia Metagatwv AgiBabous (oivol MME
Metagdrta ané v noikIAia 6nvidtiko) kal ota MaviZaBivdta (ota Itahikd onpaivel “eaynté petd oivonoaoias™) Makikns
6nou Slopyavwvetal Nnapadooiakn yiopth kpaaoioU pe oivous MIE and us nolkIAies YouotoAidl, toaolal, apakAivo
Kai B1ako.

The Vineyard of the Geopark is inextricably linked to the history and the traditions of the two islands. The cultivation
of raisins (uva passa) during the Venetian occupation brought great profit and was expanded to mountainous uncul-
tivated areas, while today its production is limited. On the other hand, both the organic and the conventional culti-
vation of wine-producing varieties, activates visitable wineries, connected to each other by wine routes in southern
Kefalonia. The wines produced have strong links to their place of origin; red Mavrodafni and white Moschatos and
aromatic Robola are registered as products with a Protected Designation of Origin (PDO wines), while other Kefalo-
nian wines are under the Protection of Geographical Indication (PGI). Robola viticultural production zone extends
from 175 to 800m and includes the plateau of Omala and the W-SW slopes of mount Aenos (at the settlement of
Trojannata takes place the feast of the must flour with the revival of the traditional grape press). Mavrodafni zone of
origin and production is located mainly west, on the peninsula of Paliki and Perachori in Ithaca, where it takes place
a well-known wine festival. At Paliki it is also produced Moschatos (Muscat) either in dry version or with increased
requirements in sugar content. PGl Kefalonia zones are located on the SE-E foothills of mount Aenos (PGl Plagies
Aenos wines deriving from goustolidi, tsaousi, mavrodafni), in the area of Monasteries at Metaxata, Livatho (PGl
Metaxata using the variety thiniatiko) and at Mangiavinata (meaning in Italian “eating and drinking wine”) of Paliki
where a traditional wine festival is organized with PGl wines from the varieties goustolidi, tsaousi, araklino and

thiako.



Kapmopdpa kat Ontwpogopa d€vtpa tov Mewndpkov
Fruit Trees of the Geopark

01 Sevbpwbels kaAgpyeles Tou Tewndpkou kaAuntouv €ktacn 3400 otpey. kai nepidauBdvouv kapno®dpa
S€vipa dnws n kapudid kai N aguydaiid kal onwpoPopa §€vepa dnws n oukid, n cukapivid (Houpid), n kepaoid, n
KudwvId (kupiws otnv Makikn), n axhadid kai ta eonepidoeidn (NOPTOKANIES, AEHOVIES, LAVIAPIVIES, YKPEINPPOUT KAl
nepyapoévto), ta Gven twv onoiwv Npoosisouv Apwiia 0To EUYEVES kpaoi poUNAAa Kai To PENL. ZTnv MAEIoYnPia Tous
avantdooovtal ots nedveés eUPOPES NEPIOXES TOU MEWNAPKOU e NMIO XEIMWOVA KI €6APN e KAAA anootpdyyion.
Ytnv Kepahovid, otnv nepioxn EAelol Mpdvvwv napdyovial ta kepdola tou Mdpou pe e€aipetikd dpwpa kai yeuon,
€V NANAIES MOIKINES OUKIAS 0€ OMNOKANPO TO Mewndpko napdyouv yeuoTikd BoUoKa, AUyOUCTENES KAl LENIOGOOUKA.
MoMd and ta tonikd yAukiopata €toIudZovial Je tn XpNon TwWV Kapnwv Kal Twv gpoUtwv tou Mewndpkou. O
AypotoupioTikds Zuvetalpiopos 16akns enuiZetal yia ta napadoolakd Entavnolakd yAukd tou koutahiol pe TpIpTo
KUSWVI, vepavtyl, oUKo 1 HoUpo, NAQICIWHEVA HE YAUKO KOUHAPO, YAUKO axAGd!, HapHEAASES TOMIKAS GUYKOUISAS Kal
Tpatapiopata and kudwvi PneAté. Ztnv Kepahovid noANd napadooiakd Zaxapwsén e6€opata dnws ol PAvioAes (ota
1taA. “mandorla” onpaivel aplydaho), 10 KOPPETO (NaOTOKUSWVO) Kal T PNappnoulé, €xouv Bdon to apdysalo,
apoU naiaidtepa n Kepaovid ntav yepdtn and apuySali€s, ol onoies eudokipoUv akoua kai o€ Enpd ki dyova
aoBeatoNiBIkd e8dopn. O1 apx6viiooes Tou vnoloU kapoupdiZav aplysaia, ta nacndaniZav pe Zaxapn (n onoia ekeivn
v enoxn anotehoUoe €i60S NOAUTENEIAS) Kal Ta €Ynvav o€ PNakipEvia okedn yia va Tpatdpouv Tous KAAECHEVOUS
T0US.

The tree crops cover an area of 3400 acres of the Geopark and include walnut and almond trees as well as other
fruit trees such as fig, sycamore (mulberry), cherry, quince (mainly in Paliki), pear and citrus (orange, lemon, man-
darin, grapefruit and bergamot) the flowers of which give aroma to noble robola wine and honey. Most of these trees
grow on lowland fertile areas of the Geopark with mild winters and well-drained soils. In Eleios Pronnon area, Poros
cherries produced have an exceptional aroma and taste, while old fig varieties throughout the Geopark produce
delicious figs such as vuska, avgustella and melissosika (bee figs). Many of the local pastries are prepared using
the fruits and berries of the Geopark. The Agricultural Co-operative of Ithaca is famous for the traditional lonian
fruit spoon sweets with grated quince, orange, fig or berry, desserts of arbutus and pear, jams made by locally
harvested fruits and quince paste. In Kefalonia many of the traditional desserts such as madoles (deriving from the
Italian “mandorla” meaning almond), confetti (quince paste) and barboulé, are made using almonds since almond
trees were abbondant on the island, growing even to dry and barren limestone soil. The lords of the island used to
roast the almonds, sprinkle them with sugar -that was very expensive those times- and bake them in copper utensils
before offering them to their guests.

Avuto@un Apwpatika Putd
Wild Aromatic Plants

Ta autogun apwpatika eutd (a.a.¢.) tou lewndpkou (piyavn, Bupdpl, 6Gevn, GackdunAo, SevipoAiBavo, HoAGXa,
pévta, aypiopdpados, todi tou Bouvol, adyuxos, JENIoadxopto) avantiooovial o€ aoBeaTONIBIKG €6GPN e KAAN
anootpdyyion, 1600 o€ NeSIVES NEPIOXES, 00 Kal o€ PEYGAO UYOLETPO, WS TNV KOPUPOYPAUA Tou dpous Aivou.
AOYW TV SpacTIKWV CUCTATIKWV NOU NEPIEXOUV, N XpNon Tous efval eupeia ete ws autolala, €ite ws ekxUNiopata
N aiBépia €Aaia otn PAPHAKEUTIKA Bropnxavia, T GuIonpooTacia Kai i Blopnxavia oUWy Kal KAAUVTIKWV.
H KaMI€pyela Kal Petanoinon autopuwv UIGV oto Mewndpko dev eival akoua apketd Sladeopévn, av Kal €xel
Niyes anarthoels yiati @ gutd autd dev npooBaMovial elkoha and exBpous kai acbéveles. Eival enions yvwotd
Kal kaAigpyoUvtal o€ KGO KAMO YIa TIS YEUOTIKES TOUS ISIBTNTES OTN payeIpIKN M WS poenpatd. Mapadooliakes
ouviayés nepIAapBAvouV To KEQANOVITIKO pOPNUA “POUPEVTO” pe TadI TOU Bouvol, kovidk, BN kal E0NO KavéAas,
10 0M0i0 KATanoAePd 10 KPUOAGYNKA KE TNV EIOMIVON TV ATHWV Tou popnuatos. Eva sidonpo nidro tou fewndpkou
eival n plyavasda pe Ywpi pavopévo pe §U81 and kOKKIvo kpaoi kal Ad61, vioudta, tupi géta h npévida, Baraooive
aAdu (@PpaAa) Kal QUOIKG TNV apwuatikétatn piyavn. Zto ewndpko anaviwvial ouxva Kal ta autopun eutd
Bahoapdxopto, yAukopiZa (naiaidtepa anoteholoe onpaviikd eunopikd npoiév s MaAikns) ki o aBdvatos nou
aveicel kar kapno@opei Povo pia popd, o onoios euSOKILEN Kal og apyMA@SN €6Gen. And Tis ives Tou NAEKovTal
€€aIpeTIKA xelponointa KeviApata, Pe tn xpAon Povadikwv Napadooiak®y Texvikwy. Ta (a.a.¢) anoteholv NoAITIa
OUOTATIKA 0TN CANWVONOIEIa Kal TNV Napackeun podévepou Kal Bepaneutikwv tinwv eaiwv (Bahoapénaio).

The wild aromatic plants of the Geopark (oregano, thyme, bay laurel, sage, rosemary, mallow, mint, wild fennel,
mountain tea, marjoram, lemon balm) develop on limestone soil of fine drainage, both in lowland and high altitude
up to the rigde of mount Aenos. Due to their high content in active compounds they have been largely used either
unaltered, or in the form of extracts or essential oils as insect repellents and in the pharmaceutical, food and cos-
metics industry. Geopark herbs cultivation and processing is not widespread enough, although it is not demanding,
as these herbs are not easily attacked by pests and diseases. They are also well-known and cultivated in every
singular garden for their tasty properties in cooking or as hot drinks. Traditional recipes include the Kefalonian
inhailed hot drink “fumedo” made of mountain tea, brandy, honey and cinnamon sticks, which is used to cure a cold.
A famous dish of the Geopark is “riganada” using bread sprinkled with vinegar from red wine and oil, tomato, feta
cheese or pretza, sea salt (afrala) and of course the aromatic oregano. The balsam grass, licorice (that formerly used
to be an important commercial product of Paliki) are often found in the Geopark as well as the century plant (Agave
americana) that blooms and bears fruit only once and grows also in clayey soils. Its fibers are used for handmade
embroidery by using unique traditional techniques. Wild aromatic plants are also valuable ingredients in the soap
industry and the preparation of rose water and therapeutic types of oils (balsam grass oil).



IxOuokaAAiEpyela
Fish Farming

0 KNA50s TwV IXBUOKAANIEPYEIWY anotenel €vav Suvapikd Topéa pe 151aitepn onpacia yia tnv olkovopiki avantugn
Tou lewndpkou AOyw Tou €viovou e€aywyikolU NpooavatohiopoU kal Ins ouvelopopds otn Siathpnon Tou vioniou
nAnBuopoU. ZTov kOANo tou ApyooToAiou, npayuatonoleital n BloAoyikA ektpogn tainolpas (Sparus aurata) kai
AaBpakiou (Dicentrarchus labrax) pe npaktikés Biaoiuns avdntugns. O1 U0 autoi 1XBUes eival yvwatoi yia v
€€aIpeTIKA TOUs YeUON Kal TNV UYPNAA NePIeKTIKOTNTA Tous o€ w-3 Ninapd oféa (EPA, DHA), npwteivn uynAns
noI6TNTas Kabws Kal onPaviky BITAUIVV Kal IXVooToIxeiwy. Ta ouykekpigéva w-3 Ainapd oféa anavidvial
0xedOV anokAeIoTIKA o€ Yapla kal BaAacoiva Ki enopévws &€ unopoUv va avtikataotabolv and ta w-3 Ninapd o&éa
MoU aNaviwvtdl atous GutiKoUs opyaviopous. H avantuén povadwy ixBuokaMiépyelas ato Newndpko eival epikta
AOYW NS YEWHOPPOAOYIAS TOU. ZUYKEKPIUEVA, Ol TEKTOVIKES KAl EUCTATIKES KIVAGEIS Mou éAapav xwpa Hetd 1o
Mei6kaivo (23.03-5.33 ekat. £tn) SnpioUpynoav tov kKOANO tou ApyoaToAiou, o onoios niBava ouviotoUoe KapoTikA
KoIAG&a nou dnpioupynBnke and tnv évtovn katd BdBos S1GBpwan peyadAns noodtntas BaAacoivou vepou katd T
SIGpKEIN TWV NAYETWWY NEPIOSWV.

Fish farming is a dynamic sector of particular importance for the economic development of the Geopark due to the
strong export orientation and the contribution to the preservation of local population. In Argostoli gulf, it is offered
the sustainably-raised and organically farmed sea bream (Sparus aurata) and sea bass (Dicentrarchus labrax), which
are well-known for their excellent taste and high content in omega-3 fatty acids (EPA, DHA), high quality protein
and important vitamins and minerals. These omega-3 fatty acids are found almost exclusively in fish and seafood
and therefore cannot be replaced by omega-3 fatty acids of plant organisms. The development of fish farming units
in the Geopark is possible due to its peculiar geomorphology. The qulf of Argostoli was created by tectonic and
eustatic movements that took place after the Miocene (23.03-5.33 My), and probably used to be a karstic plain
created by the intense deep erosion of sea water during the glacial periods.

Alela
Fisheries

Katd pikos tns aktoypappns tou fewndpkou anaviwval Sidonaptes vnoides kal Ugahol, Bardooia onfiaia yipw
and akpwIAPIa Kal JeyANes eKTAoels e Aeldwves Mooeldwvias oe aBadeis koANIoKous Kal KOAMOUS. € au®an n
IAUWSN BUBG KOVTA OTNV aKTA anavtwvial koutoopoupes (Mullus barbatus) kal unappnouvia (Mulus surmuletus),
evw o€ netpwddn Bubd oapyoi (Dipldus sargus). AuBpivia (Pagellus erythrinus), okabdpia (Spondyliosama can-
tharus), ToInoUpes, Kal KePaNOMoula anoteAoUv GUVABEIS Papiés oTo Mewndpko, KaBWs Kal actakoi Kar yapides
(kapkIvogIdn) kal kepahdnoda 6nws xtanddia, couniés kal kaapdpia. Konddia and nehayikd eidn 6nws n capséna
(Sardina pilchardus) ka1 nuinehayikd énws n papida (Spicara smaris) eivai oAU SNEOPIAN KI evioniZovial yUpw ano
TS GKTES Kal 10 ZTevo tns 18Gkns. To kahokaipi Siopyavavetal otn AeiBabw kai atov Mopo napadooiakn yioptn s
0apdéNas, v T0 PBIVONWPO avaroyn yIopTh yia T papida éxel kabiepwBei atnv 16GKN, WOTe va 600l £0pTaTIKOS
XAPAKTNPAS OTO YAPEA AUTWY TwV 18wV e uYPnAn Siatpo@ikn agia (Nholola og w-3 Ninapd). Mapddelypa s
enippons twv EVetwv otn yaotpovopia tou Newndpkou anotedolv ol papides oaBopo, €vas yAukOEIvos Tponos
papivapiopatos pe §U81, B1akd kpaoi kar otagides, nou enitpénel va katavahwvovial ta Yapia, apketés PEpes petd
NV Napackeun tous. ANo napadoaiakd nidto tou Mewndpkou cuviotd n PnakaNiapdnita, nou apxikd eroigaotav
Y10 TNV €0pTA TNS YEvvNons tou Ay. lwdvvn tou Mpodpdpou kal katdniv kaBiepwenke ouvodeudpevn and okopdaid
(aNIG5a) pe ekhektd okopda Epicou n Avwyns (I8GKN).

Along the coastal zone of the Geopark there are found scattered islets and reefs, sea caves around capes, large
areas with Poseidonia oceanica meadows and large shallow inlets and bays. Red mullets (Mullus barbatus) and
stripted red mullets (Mulus surmuletus) live on sandy or mud bottoms close to the shore, while white seabream
(Diplodus sargus) inhabits on coastal rocky reef areas. Common pandoras (Pagellus erythrinus), black seabreams
(Spondyliosama cantharus), sea breams and black mullets are common catches as well as lobsters, shrimps (crus-
taceans) and cephalopods such as octopuses, cuttlefish and squids. Herds of pelagic species such as sardines (Sar-
dina pilchardus) and semi-pelagic species such as picarels (Spicara smaris) are found around the coastline and the
Strait of Ithaca. Traditional feasts take place during summer in Livathos and Poros (sardine festival), and in autumn
in Ithaca (picarel feast), to celebrate the fishing of these species of high nutritional value (rich in omega-3 fat acids).
An example of Venetian influence in the gastronomy of the Geopark represents “savoro” dish, a sweet and sour
fish marinade using vinegar, Ithacan wine and raisins that conserves seafood for several days after its preparation.
Another traditional dish of the Geopark is the hake fish pie, originally prepared on St. John the Baptist feast day and
accompanied by wild garlic mashed potatoes (agliada) using fine garlics from Erisos peninsula or Anogi in Ithaca.



Ktnvotpowpia
Stockraising

H 16dkn kai n Kepahovid anotedolv dia onpavikh nnyn ektpogns apxaiwv QUAGY WV yia Tis onoies yivetal
npoonddela npokelpévou va SiatnpnBolv. Meydho evsiapépov napouaialel o kAGSos s AiyonpoBatotpogias pe
™ vionia EMnvikh uAn aly&v (Capra prisca), n onoia cuvavtdtal ota vnoid tou loviou MeAdyous kai ta npéBata
QUANS Kepaanvias, yvwotd ws “kdtoeva” pe KItpivopaio xpwua o€ OAa ta akdAunta Pépn Tou opatds tous. Av
Kar otnv Kepahovid ektpépovtal 35.000 kabapdaipa Zca, n pUAN auth gaivetal va npoépxetal and v 18dkn énou
oNhUEPa anavtwvtal pévo Aiya npdBata. €pouv xapaktnpIoTikA AUAGKWGON KAtw and To PETWo Kai Jikpn eEdykwaon
otnv NepIoxn Tou oTépatos, evw o€ kABe yaAaktikn nepiodo, napdyoviar 140-170 KIAG YGAAKTOS WeE Ta onoia
napackeudZovial d1Ggopol T0nol Tupicdv. MAnBucpol BooelSwy ts EAANVIKAS Bpaxukepatikns GUAAS Le HOVASIKN
avOEKTIKOTNTA OTIS KAILATESAPIKES OUVONKES anaviwvial o€ OPeIVES MEPIOXES, Onws N ®AAapn. H nolkIAGTNTa s
XAwpiSas Ki n NANBWPA APWHATIKWOV GUTWY NPoadiSouv eEalpetikn NolIdTNTa Kal Eexwploth yelon ota npoidvia,
1a onoia anoteholUv tn Bdon yia t Snyioupyia NOM@Y Nidtwv énws N Napadooiakn kpeaténita and apviaio,
X0IpIVO Kal pooxapiaio A yidivo kpéas. Ztnv 16dkn yia 1o napadoaoiakd PAcIo o€ EUNGPOUPVO XPNGILOMOIEITal N
Toepéna, €va nupipaxo kandki and nnAG, JUPWUEVO e «TpayOUaro» (LaAN yisas). To UNIKG yIa TNV KATAoKEUN Tou
npoépxetal and apyIAika otpwpata eAUoxn s loviou Zwvns otnv neploxn MAatpelBids, otn Bopeia IBAKN.

Ithaca and Kefalonia islands are an important source of ancient animal breeds, for which preservation efforts have
been made. The sheep and goat breeding is of great interest; the local Greek goat breed (Capra prisca) is found in
all the lonian Islands. Besides, Kefalonian breed sheep, also named “katsena” have a yellowish-brown color on all
the uncovered parts of their body. Although in Kefalonia there are 35.000 purebred sheep, it seems that this breed
derives from Ithaca, where are now found only few sheep. They have a characteristic groove under their forehead
and are slightly bulged around their mouth. Every lactation period they produce 140-170 kilos of milk used to
make several types of cheese. In addition, cattle populations of the Greek Short-horned breed that have developed a
unique resistance to climatic and soil conditions, are found in mountainous areas such as Falari. The variety of flora
and the abundance of aromatic plants give an excellent quality and special taste to the products, which constitute
the base for the creation of many dishes such as the traditional meat pie made with lamb, or pork and beef or goat
meat. In Ithaca, a traditional refractory lid named tserepa is used when baking in a wood-fired oven. Tserepa is made
of clay mixted with goat hair; clay material derives from flysch layers of the lonian zone in the area of Platrithias,
in northern Ithaca.

Aok TOKOUIKA TTpoidvTa
Dairy products

O1 tupokopol tns Kepahovids eivar 18iaitepa onuiopévol, agol napdyouv Aeukd Bapehiolo tupi tinou @éta,
KePaAotUpI Kal puZnBpa oUUPWVa e Natponapdsotes Texvikés e BAon to MpdReIo Kal To yidivo yaAa. To Bapehicio
NeuKo Tupi dAuns (Mpwnv géta Keg/vias) napackeuddetal 1o lfewndpko ano tnv ounpikn enoxn. HTéxvn napackeuns
10U e€aNMA@ONKeE oTNV EANGSQ Kal OE YEITOVIKES XWPES ANd KEPAMOVITES TUPOKOHOUS. To ANeUKO BapeNiaio tupi nou
otnv Kepahovid napdyetal and 60% npdBeio kar 40% yidivo i 100% npdBeio yaAa, pe 25% Ainapd, xpeldZetal
TOUAGXIOTOV 2-3 PAVES YIa va wpIHaoel anokAelotikG oe EUAIVa BapéNia. To kepalotUpl Kep/vias eival okAnpo
aNdupd tupi and npoéBeio Kai yidivo yaia, pe 50% Ainos eni Enpou, niBavd itaNikhs npoéAeuons. O KEPAOVITIKOS
napadooiakds tponos wpidavons e v tonoBétnon tou o€ de€apevés duns otous 18-20 C, napapével idios
and tnv enoxn nou dev unnpxav ouvenkes YUENS kal eaeyxopevns Beppokpacias. H Enpn puZnépa guiaypévn anod
UKo Bapehialo tupl pe 40% Ainos eni €npou, npoépxetal and tov oppd tou ydaktos nou Bpdletal yUipw otous
90 C. H punBpa nou npoépxetal and keparotpl A ypapiépa, €xel au€npuévo (65%) Ainos eni €npou, €ival noAd
YVWOTNA KI €xel peyaAn Zhtnon. 'Eva dAo napadoaiakd npoiév anotehei n npévila nou npoépxetal and v puZnbpa
KI EUMAOUTIZETal e Tpiupata GMwV TUpIcv, eAaloAdsou kal Bupapiol. EXel Kpeppwsn eupdvion Kai eival eupéws
YVWOTA ws onealalité tou vnoloU. 1o Mewndpko napdyetal enions Aadotdpl, ypaBiépa, avbdtupo and Bapeiiolo
Tupi pe Npdobeta yaAakTos kal uypacia 70% - Ainos 40%, e€alpetiké y1aoUpTI, NEPIPNUES KPEUES Kal pUZOYaO.

Kefalonian cheesemakers are quite famous for the unique traditional techniques they use to produce feta type
white barrel cheese, kefalotiri (hard, salty cheese) and mizithra (mixed milk-whey cheese) by using sheep or/and
goat milk. The white cheese in brine (formerly named “Kefalonian feta”) has been prepared in the Geopark since
the Homeric Age. The art of its natural cheesemaking has been spread all over Greece and neighboring countries
by Kefalonian cheesemakers. It is a white soft cheese (25% in fat) that needs at least 2-3 months of maturation
exclusively in wooden barrels and in Kefalonia is made of 60% sheep and 40% goat or 100% sheep milk. Kefalo-
nian kefalotyri is a hard and salty cheese probably of Italian origin with fat in dry matter 50%, made of sheep and
goat milk. Kefalotiri reaches maturation while placed in brine tanks; this Kefalonian traditional way of maturation
has been unaltered since the old times, when there was no temperature control of cooling conditions. Mizithra is a
milk-whey cheese (whey is boiled at 90 C); dry mizithra is prepared using the white barrel cheese (feta type), with
fat in dry matter 50%. Mizithra made of kefalotyri or gruyére contains fat in dry matter 65%, is well-known and
in high demand. Another traditional dairy product is “pretza”, deriving from mizithra and enriched with crumbs of
other cheeses, olive oil and thyme. It has a creamy appearance and is widely known as a specialty of the island. In
the Geopark it is also produced ladotiri cheese (preserved in extra virgin olive oil), gruyére, anthotiro made of white
barrel cheese and milk additives, of moisture content 70% and 40% in fat, excellent yogurt, renowned creamy
desserts and rice pudding.



Knmevtika
Vegetables

H KaMI€pyela vioniwv KnNeutik®v katahapBdvel 3700 otpéppata. AlatiBeviar otnv vidnia ayopd Ki opiopéva ano
Ta KaAIgpyoUpEeva Aaxavika Ba unopouoav va eviaxBolv oto oUoTnpa niotonoinons apoU NpOKeITal yid YNyeveis
NoIKINES Mou gnpidovtal yia tv 181aitepn yeUon ToUS Kal XapakInpIoTkG Onws N avioxn Tous o€ aoBEVEIES Kal TV
EMeIPn vepoU. Téoo otnv 18Gkn 600 kal otnv KepaAovid ol kdtolkol Seixvouv evSiagépov yia tn diatipnon Twv
VIOMIWV NOIKINIGOV KA1 TNS NApad0oIakAs YV@aons nou anoppéel and tnv KAAIEPYEIG TOUS, (OTE va pnv eEapaviotouy.
Y10 aypOKInpa s Mewpyikns IXoAns ato ApyoaTtOAl KaAAIEpyoUvTal VIOnIeS NOIKIAES ENOXIAKWY KNMEUTIKWY and
MIGTONOINPEVOUS MoloTikoUs andpous. H aypotikh napaywyn KNMEUTIKWY otnv Kepahovid eotidZetal Kupiws ota
elpopa e5den s MaAikns kal tou AoupSd otn AeiBadw nou anoteholvtal and MAeio-Tetaptoyeveis anobéaels
Kabws kai s Kpavids ato ApyoatoAl nonoia anoteAei Mpoidv AANOUBIAKWY Npooxwoewv. O uspopdpos opiovias
s nediddas tns Kpavids tpopodoteital and ta vepd tns noAyns twv Bahoapdtwy Kai ins PYIKpotepns NOAYNS Twv
Tpwiavdtwy ta onoia anootpayyiZovial péow KataBoBpwV Kal kKataAnyouv otn AiUvoBaiacoa tou KoutéBou. £to
lewndpKo anavtwvial MOAG €i8n KNMEUTIKWY Kal X6pTa nou xpnaolgonololvial ws Bdon yia tonikd nidta énws
10 tolyapidia kar ol e€aioles xoptonites pe Adnata, padikia, BAATA, GEOKAG KI OBPIES, HUPWSIKG 6nws odyuxo
(eiSos pavtloupdvas nou gUETal anokAeIoTIKG otnv 1Bdkn), pdpado kar paviloupdva. Emnpdobeta, kaligpyolvial
npdoivn oandta nioodpa A agkds, KohokuBdkia, Topdta UhAo kai ypévtla, kouvounidl, kokkivonpikdsa, patpn
aykivapa, npdaiva nendvia MalikAs, ok6pda Ki N apwpatikn apunapdpiZa.

Vegetable farming occupies 3700 acres. The products are available in the local market and some of them could
be included in certification systems, as they derive from native varieties and are famous for their special taste
and characteristics, such as their resistance to diseases and the lack of water. In both Ithaca and Kefalonia, the
inhabitants show great interest in the preservation of the local varieties and the traditional knowledge that derives
from their cultivation, in order to prevent their extinction. At the farm of the Agricultural School in Argostoli, native
varieties of seasonal vegetables are cultivated, that derive from certified and high quality vegetable seeds. In the
island of Kefalonia, vegetable farming is mainly located on the fertile soils of Paliki and Lourdas in Livathos, both
consisting of Plio-Quaternary alluvial deposits, as well as on the plain of Krania in Argostoli, which has been formed
by alluvial aggradation. The aquifer of the plain of Krania is fed by the waters of Valsamata and Trojannata poljes,
which are drained through sinkholes and eventually end up in the geosite of Koutavos lagoon. Vegetables grown in
the Geopark include a wide variety of greens which are used as a base for local dishes such as “tsigaridia”, and the
exquisite herb pies with local bitter docks (lapata), chicories (radikia), amaranth (vlita), chards (seskla) and black
bryonies (ovries) as well as spices such as sapsycho (a type of marjoram that grows exclusively in Ithaca), fennel
and marjoram. Cultivated vegetables include the green salad pissara or afkos, zucchini, tomato varieties milo and
gretza, cauliflower, red amaranth, black artichoke, green melons grown in Paliki, garlics and aromatic rose-scented
geranium.

Zitnpad Kat OcTpla
Cereals and Legumes

Yitnpd kal 6onpia KaAAIEpYOUVTal OTIS PEPES as O€ NEPIOPIOHEVES EKTATEIS. ZUPPWVA HE EUPAPATA OTO GMNACIO TNS
Apdkaivas otov papdyy tou Mépou, paiveral nws xpnaiponololviav oto fewndpko ndn and tnv'Yotepn NeoAIBIKA
enoxn. Ta o1tnpd kaAAiepyolvtal o€ NeSIVES NePIOXES (N.X. koIAdSa s Kpavids), aAG Kal o€ 0peIvES NEPIOXES TOU
lewndpkou (KapotkA KOIAGSa Twv OpaAV). Ztnv MaNikA kal v nepioxh tou Exeiod-Mpdvvwv kaAigpyolvial
800 vIénies nolkINies oitou: 1o okAnpé Maupaydvi, nou pvnuoveletal ané tov 160 aI®va Kal xapaktnpiZetal yia
TV avtoxn Tou otnv €npacia kai tn okwpiaon kal o HaAakéd TUAGKaoTPo, yvwatd and tv apxaldtnta kai o NAéov
Katd\Ano yia Ty aptonolia. Enions kaMiepyoUvtar kpiBapr (Hordeum) kai Bpcdpn (Avena) nou xpnolpedouv Kal
WS KINVOTPOPIKG QuTA KaBWs Kkal oikaAn (Secale). Ta 6onpia nou napdyovtar eival Koukid, PacoAia, Pakn kar otnv
MaNikn peRibia kal pniZéAia. Bpnokeutikd £€01ua Tou Tonou Pe piZes and tnv apxaidtnta ouvséovtal Pe Ty euAoyia
Kapnawv otaplol kai 0onpiwv, ol onoiol NpoopiZovtal yia T onopd TWV XwPAPIWY, WOTE 0l YEWPYOI va €Xouv KaAA
006€1d. To €61H0 TS NPOOPOPAS TWV KaPMWV avaBIVETal TV NPEPT Tou €optacpol Twv EIoodiwy ths Beotokou
(21 NoepBpiou) otnv Mavayia tn Megoonopitiooa kal OAOKANPWVETAI [E TV eTolpacia codnas ané piyua ortapio’
Kal oonpiwv, Ta noAuonoépia A unoupunoupéhia. Bpaopévo ortdpr (onepvd) npoogépetal kai otnv Ayia BapBdpa,
€va eKKANOGKI XTIOPEVO 0€ ONAACIO OTNV KOITN TOU OPGVUHOU ®apayylol Kal yEWToMnou, avipepa tns €0ptAS TS
Avias, ous 4 Aekepppiou.

Cereals and legumes are cultivated nowadays in limited areas of the Geopark. According to findings into Dracaena
cave located in Canyon Poros geosite, it seems that they have been used in the Geopark since the Late Neolithic
era. Cereals are grown in lowland areas (eg. the plain of Krania), as well as in mountainous areas of the Geopark
(the karstic plain of Omala). Both in Paliki and the area of Eleios-Pronnon, two wheat local cultivars are found:
Mavragani hard wheat, first mentioned in the 16th century and characterized by its resistance to drought and rust
and Xilokastro soft wheat, used since antiquity, mostly in bakery. Other cultivated cereals comprise barley and
oats which are also used as fodder plants and rye. The produced legumes comprise broad beans, beans, lentils,
and in Paliki chickpeas and peas. Religious traditions of the Geopark connected to ancient rituals are associated
with the blessing of wheat and lequme sowing seeds, so that farmers achieve a good harvest. The custom of cereal
and legume fruit offerings is revived on the day of celebration of the Assumption of Mary (November 2 1st) at the
church of Panagia Mesosporitissa and is accompanied by the preparation of a soup made with a mixture of wheat
and legumes named polisporia (meaning multi seeds) or burburelia. Boiled wheat named “sperna” is also offered
to Saint Varvara, in a little church built in a cave located at the bottom of the homonymous gorge and geosite on
Saint’s feast day,on December the 4th.



To lewndpko Kepalovids — I1BAkns anotehei pia nnyn
NOAUTIHWV QUOIKWY NPOIOVIWV, HE MOIKIAES £PAPUOYES
yia tnv eueia, T S1aTPOPN Kal TOV KATAOKEUAOTIKG KAGSO.
Ytnv napahia tou yewtonou i, or AiBoAoyikoi oxnuatiopol
anoteholvtal Kupiws and apyIAikd kuavd 1ZApata nou
oxngatiotnkav oto BaAdooio nepiBAANov, Oe OXETKA
peydha BEdn. Ta 1hpata autd nepIEXOUV OUYKEKPIPEVA
apyINkG opuUKTd, ta onoia gaivetal 0Tl €Xouv EUEPYETIKES
1610TNteS otV Uyeia kal pnopoUv va  €pappootolv
oo &éppa ws pdoka. EmnpdoBeta, otous 1oxupd
Slayevvnpévous Yappitikous aoBeatdAIBous tns napanias
T0U YeWtomnou Ayios Bwpds, atous aoBecTONBOUS Tou Av.
KpnudikoU tou yewtonou ANati€s kal tous HwkaivikoUs
aoBETTONBOUS TOU YEWTOMOU TOU akpwInpiou Nepoydunos
ouvavtdue kapotikd epedtia PIKpoU peyEBoUS Kal yAUQES.
21a pikpd autd euolkd €ykoiha (aAati€pes) yivetal GUNOYN
ahatioU aoU TOUus KAAOKaIpIvoUS HAVES YeEUiZouv He
Balacoivé vepd, 1o onoio 6tav e€atpietal agAvel pia
kpoUota GAuns otnv enigdvela, tov avhd tou aAatiol
(appaAa) n onoia cUMeydTav ano tous Katoikous. TEAOS,
10 NEpWUata tou lewndpkou nou xpnolgonololviav
eupltata  oto  napeNdov, anoteholv  SopikoUs  Kal
SlakoopntikoUs  AiBous e  €QAPUOYES OTIS  AOTIKES
KATAOKEUES, a®oU NANPOUV TIS OIKOVOUIKES, TEXVIKES
Kal OIKOAOYIKES aMAITACEIS TOU KAGSOU, MPoo(pEpovias
napdMnAa éva dpuo aiobnukd anotéAeopa.  Xinv
Kepahovid anavtdvral papyaikoi aoBeatdAIfol, Yaupites,
Aeukoi eUBpuntol aoBeotoMBol (kpntida) kal SOAopITES,
nou anoteholv vnpitikd 1IZnpatoyevh  NETpWPAta s
MpoanoUNias Zwvns. Ztnv 16akn anaviwvial oxIotoAiol,
neAayikoi aoBeotdAIBol tns BiyAas, Aatunonayeis kai
khaotikof aoBeatoiBor Tns loviou {eovns.

Kefalonia - Ithaca Geopark is a source of valuable products
with a variety of applications in body care, food and con-
struction sectors. The lithological formations of geosite
Xi consist mainly of clayey blue sediments formed in the
marine environment at relatively great depths. Due to clay
composition of these blue sediments and their content of
specific clay minerals, which seem to have beneficial prop-
erties, clay may be applied on the skin as a mask. In addi-
tion, in the strongly diagenetic sandy limestones of geosite
Agios Thomas as well as the Eocene limestones of geosite
Gerogompos and the Upper Cretaceous limestones of geo-
site Alaties, there have been formed small karstic pits and
linear karren features. During summer, these small natural
cavities (salt pans) are filled with sea water which after
evaporation leaves on the surface a crust of brine which is
the flower of salt called “afrala” and collected by the locals.
At the end, Geopark rocks that were widely used in the
past, represent structural and decorative stones with ap-
plications in urban constructions, since they meet the eco-
nomic, technical and ecological requirements of the sector,
while offering an excellent aesthetic result. In Kefalonia
such stones comprise marly limestones, sandstones,
white brittle limestone (chalk) and dolomites which derive
from neritic sedimentary rocks of the Pre-Apulian zone. In
Ithaca there are found cherts, pelagic limestones of Vigla,
brecciated and clastic limestones of the lonian zone.



