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TO OEXTIBAA | THE FESTIVAL

o Tov Dopéa Tovptopov MoALPov, N yaotpovouia
amoteAel oTTOLSA{O KOUUATL TOL AEGRLAKOL TIOALTIGUOU.
Opllet 10 mMAaiclo €vdg SLAAGYOL QVAMEST GTOLG

ETUXELONUATIKOUG KOl  TOALTIOTIKOUG  QOPElg  TTou
oupmpdttovv oto 4o Lesvos Food Fest, pe
KOWO GTOXO TNV SUVAUIKN TPOPROAN 1TNng
Yoo tpovoplag Tou vnotoo.

To ¢eotBaN avolyet To medlo  yia
GUVTOVIOHEVEG DPAGELG OTOV TOUPLOPO, GTNV

NI
oyd"t\)xo

YOXGTPOVOUIX KAl GTOV TOALTIOUS TOU TOTOU .

pag. ©£TeL WG aVaykaoTNTA TNV dnulovpyia
SIKTUWV QVAUECT OTIG TMAPXYWYLKEG KAl
TIOALTIOTIKEG dUVGUELG TNG AéoPBou pe 0TOXO

™MV avadeln TG TALTOTNTAG TOU «AAAOUL
Avyaiouv», g dikng pag AoAdag yng. Avtn
oxéon g AeoPrakng Mg pe Toug avBpwmoug g,
EUTAOLTICEL T BLOPATX TOU ETICKETTN HE XVOEVTIKEG

eumelpleg NG KAl PLAOEEVIOG KA A PTVEL TOV BETIKO TNG
QVTIKTUTIO OTO EUTIOPLO KL TNV UeTATOMON.

www.lesvosfoodfest.com | ﬁ@lesvosfoodfest |

island.

For the Molyvos Tourism Association, gastronomy
is a significant component of the civilization of Lesvos

It defines the framework of communication

between the entrepreneurial and cultural associations

that coalesce at the 4th Lesvos Food Fest.
Common goal of these associations is the
promotion of local gastronomy.

This festival paves the way for the
development and promotion of coordinated
activities in the tourism industry, the local
gastronomy and culture and helps the creation
of novel entrepreneurial and cultural networks
on Lesvos that aim at the promotion of our
identity entitled “THE OTHER AEGEAN”, that
is of our own Aeolian land. The sustained

interaction between the land ond its people
complements visitor experience and enhances the bond
between culture, gastronomy and enterpreneurship.

www.theotheraegean.com

EAAHNIKH AHMOKPATIA
IMEPI®EPEIA BOPEIOY AITAIOY

H napaywyn tou mapdvtog evtdmou vAoToOnKe €&
oAokAnpouv amd tnv lNeppépeia Bopeiov Aryaiou.
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MAwuapt | Plomari

O ZOANoyog =evoddxwv MAwpapiov pag
TIPOOKAAEL OE YL YI0PTY| Ye Xpwpa 0VLoL
KO EAXLOAGDOU.

10:00-17:00 Emoxéypipeg moTtomolieg
kat eAatotpiBeia ato MAwudpt

O X0AXoyog Zevoddywv [MAwpapiov oe ou-
vepyaola Ye TG EAKOUOTEG TOTOTIONEG TOU
010V Uag — BapBayravvn, loibwpov ApPBa-
vitou, [lawaton kai [itoiladn — avotyouy tig
TIOPTEG TOUG KAl QMOKAAUTITOUV Ta UUOTIKG
oL €OvikoV ToToL TG EAAGSag mou ta§i-

Sevel ™ Négfo otov koopo. Mabalvoups TG

SIaPOPETIKEG ETIKETEG KAl TA XAPAKTNOIOTIKA
TOUG, Ta UUOTIKG NG TTapaywyNG Tou aAAd
Kal TNV VIOTOAGAId ToU.

[NapdAAnAa yvewpilovue ™ Sadikacia ma-
paywyns touv akpoywviaiov Aifouv g ue-
coyelakng S1aTpoPng, Touv eAqioAGSou oTa
eAaiotpiBela KaAaumokd kat [MpwTouAn.

19:30 Mé&pxo MAwpapiov

[NapakoAovbovue live cooking omou o ma-
PaS00IaKEG CUVTAYEG, TA LUVOTIKA KAl Ol Te-
XVIKEG TOUG EESIMAWVOVTAl UTIPOOTA UAG, £VED
TAPAAANAQ Yivetal yevoryvwaola eAaioAadou
amo TOUG VIOTIOUS TIAPAywyous. AmoAay-
Bdavoupe mapadooiakols Xopoug ue anapai-
NTO cLVOSEVTIKO TO OLLAKI TToL CePPipeTan
straight, ue mdyo 1 cav Bdon oe cocktail ke-
paouévo and Tig motomolieg Tou [MAwuaplou.

TET 13.7 WED

«O0o: amod tn Bewpia
otnv mpaén»

“Ouzo from theory
to delight”

The Plomari Hoteliers Association
invites us to a celebration with the
aromas of ouzo and olive oil.

10:00-17:00 Visit distilleries and
olive presses in Plomari

The Plomari Hoteliers Association
in collaboration with the famous lo-
cal distilleries — Barbayanni, Isidoros
Arvanitis, Giannatsis and Pitsiladis —
open their doors and reveal the secrets
of the national drink of Greece that
has travelled Lesvos around the world.
We learn the different labels and their
characteristics, the production secrets,
as well as some local dialect.

At the same time, we learn the produc-
tion process of the olive oil — the prod-
uct that has been fundamental for the
Mediterranean diet. We also visit the
olive oil mills of Kalaboka and Protoulis.

19:30 Plomari Park

We watch live cooking where traditional
recipes, their secrets and techniques un-
fold in front of us, tasting olive oil by the
local producers. Ouzo will be served
straight, on ice or as a base in a cock-
tail offered by the distilleries of Plomari
followed by traditional dancing.

www.lesvosfoodfest.com



MEM 14.7 THU

O melodpopog Kopyvnvakn «ypdeew»
TN SIKN TOUL YOG TPOVOULKY| LloTopla Kat
QETOG pag TNV dinyeltal pe MaLdIKEG
dpaoelg, PPAOTTAPOLCIACELS, KEPA-
OPATA, TAPAULOLX KAL PAYELPEUATA.

9:30 KuvAyt xapévou
yaotpovopikol Bnoauvpod

Témog ouvdvtnong kai agempla Tou
YaoTtpovopikol uag a&idiov evar 1o Pi-
BAiontwAeio ‘Book and Art’. O pikpol
Ua-YUPIOTEG EEKWVOUV LA TEPITAGVNON
ota mavtomwAela s MutiAnvng avaln-
TWVTAg LAIKG yY1a Uia puotneidn ouvia-
yn. Eva xovnyt xapévou Bnoavpou ya
Tandid nAikiag 7 éwg 99 etwv mouv Ba ako-
Aovbnoouv toug ouaddpxes Toug avaln-
TVTAG TIG BACEIG TNG LYIEWNG SIATPOPNG.

19:30 T&ptu yaotppapyiag otnv
Kopvnvékn. Live cooking kat PipAL-
omapouciaon tng oelpdg “My Greek
Meze” 1ng lwdvvag MavAdkn pe ka-
Aeopévn v lw&vva ZrapoOdAov

O1 emiyeipnoeig e Kopvnuvdkn mavipey-
ouwv 10 £0ViK pe To ITaAikd, 1o EAANVIKS kan
T0 AUEPIKAVIKO PayNTO UE KOO TIAPOVO-
uaot 1ig AeoPiakég mpadTteg VAeG. Xxedi-
alouv pevou Kal TPOTEIVOLY EVAAATKTIKG
TOTd, OVAK, YAUKJ Kal Tapovaiadouy éva
EEPPEVO YATTOOVOUIKO TTIAPTU.

Lesvos food fest

«[evotikég avalntnosig otov

negoSpouo tng Kouvnvakn»

“Culinary quests
in Komninaki Street”

MuTtiAnvn | Mytilini

Komninaki is o pedestrian street that
‘writes’ its own gastronomic history,
which this year is narrated to us with
children’s activities, book presenta-
tions, treats, fairy tales and cooking.

9:30 Gastronomic treasure hunt

The meeting place and the starting
point of our gastronomic journey is the
‘Book and Art’ bookstore, where the
young cooks start wandering through
the grocery stores of Muytilini looking
for ingredients for a mysterious recipe.
A lost treasure hunt for children aged
7 to 99 who will follow their group
leaders in search of the foundations of
healthy eating.

19:30 Gastronomic party in
Komninaki Street. Live cooking
and book presentation.

loanna Pavlaki and guest loanna Sta-
moulou will present recipes included in
the ‘My Greek Meze’ series, and some
of the dishes will be cooked for us to
sample. The businesses on Komninaki
Street will mix local ingredients with
Italian, Greek and American recipes.
Alternative drinks, snacks, and sweets
will be offered especially for the Les-
vos Food Komninaki party.



KaAlovn | Kalloni

‘ONog 0 TAOUTOG KAL 1] HOVASIKOTNTA
Tou KéATou TG KaAhovng EedimAcove-
TAL O€ YLX YLOPTY| TIOL BLOPYAVIVEL O
MoAttiotikdg & ABANTIKGG ZOANOYOQ
«[Mpoodeutikn ZrdAa KaAAovig».

To 345 m.X. 0 ApIoTOTEANG eTIOKEPONKE
ya mpwtn popd ™ AéoBo. Eva ta and
T TPWTA EVENUATA TOU TPOG UEAETN
NTaV n COUTIA — AVATIOCTIAOTO KOUUAT
NG Tomikng kovdivag. O KoAmog Kai-
Aovng enuidetar yia n vooTiun oapde-
Aa tou, TNV EQKOVOT «TTATAAVa.

10:15 Zta §evodoyeia Tng KaAAo-
Vig Oa ylvel pyaotnpl TacTwuaTog
nanaAivag. ©a avakaAvyouE Ta pu-
oTIKa NG apxaiag uebodouv ocuvtnen-
ong mov PBacifetar oty 1810TNTA TOL
aXatiov va eunodifer Ty avamtuén
TV UIKPOOPYAVIOUWY UEIWVOVTAS TO
Siabéoiuo y1’ autovg vepo.

19:30 MAateia ZkdAag KaAiovig

Oa udbouye T Pynke n ppdon «Ba
ot okiow oav oapdéda» kat Ba kaba-
ploouvye TG oapdédeg KaAiovng mou
TACTWOAUE TO TPwL. XNV cLVEXEID Ba
mapakolovOnoouye live payeipéuata
UE TPWTAYWVIOTEG TNV TOTIKI) COUTIA
kat 1o kp18apaki, amoAapBavovtag To
oulaK! uag.

MEM 14.7 THU

«Mayeipevovue otn

AipvobdAacoa tov ApioToTéAN»

“Aristotle’s lagoon:
Cooking the experiment”

All the wealth and uniqueness
of the Gulf of Kalloni unfolds
in a celebration organized by
“Proodeftiki Skala Kallonis”
Cultural & Athletic Association.

Aristotle first visited Lesvos island
in 345 B.C.. One of his first writings
concerned cuttlefish which are an es-
sential part of the local cuisine. The
Gulf of Kalloni is also famous for its
sardines. There is a unique variety of
these called ‘papaling’.

10:15 In the hotels of Kalloni a
‘papalina’ pickling workshop takes
place. We discover the secrets of the
ancient method of food preserva-
tion based on the property of salt to
prevent the growth of microorgan-
isms by reducing water available
for them.

19:30 Skala Kallonis Square

We learn the true meaning of the
phrase “l will tear you up like a sar-
dine” as well as the cleaning tech-
nique for the sardines we prepared
in the morning. Then we watch live
cooking using local cuttlefish and
orzo as starring ingredients, while
enjoying our ouzo.

www.lesvosfoodfest.com



[MTAP 15.7 FRI

10:30 TMA. Mpokoupeiov, MoAxvitog

O MopgwTtikdg ZOAAoyog lMoAiyvi-
TOU UAG UTTOOXETAl &va Ta&idt oToug
Spduoug ToU YAAaKToG pe 0dnNyo TG
TUPOKOUIKEG LIOVASEG NG TEPIOXNG,
mov Oa Yag ULNCOLY OTIG TTAPACKEL-
€¢ yahaktokouikwv mpoidviwv. O chef
Xdpnec Katpakdlag, o1 voikokupEg Tou
XwP10U Kal ol YKol pag ¢irol Oa -
TANEOLY EVXAPIOTA TOUG OUPAVIOKOUG
uag ue live payeipéuata napadooia-
kv ouvtayv. EkmAnén 1o epyaoctipi
yaAaktoxeipotexviag!

19:30 Zx&Aa MoAyvitov

To andyevua Ba Eumvnoouv ol kaho-
KQIPIWEG QVALVNOEIG TV TIAISIKCV PAG
Xpovwv atov [NoAiyvito. [Anuuupilou-
Ue cuvaobnuata kar aebnoeg Le ™
ULPWAIG aTTO TO TPSYELLUA TIOL ETOIUA-
Zav n y\ayid kai n yaud. To mavipeua
™G Mapadoong Ue TG OUYXPOVES Ta-
OEIG SNUIOLPYOVV TO TOTIIKO TAPASO-
oakd brunch. Or emixelponoeg e me-
PIOXNG TIACNCICOVOLY TNV EKSNAWON TTOU
fa mapovaidoovy n TagovAa Zayou
napéa pe Tov Xapn. H Boadid Oa kAsioel
UE HOVOIKN Kal Xopd amd Tov Mouaoiko-
XopeuTikd ZVAAoyo «O Mmddog» kai
Tov 2UAAoyo «O [NoAiyvitog AéoPous.

Lesvos food fest

«[Avka Eumvnuata kai
AAULPEG AQVAUVNOEIG»

VA

“Sweet awakenings
and savory memories”

MoAwyvitog | Polichnitos

10:30 Girokomio Square, Polichnitos

The Polichnitos Cultural Association
offers us an introduction to the prepara-
tion of traditional yoghurt and cheese-
making guided by a local cheese fac-
tory. Inthe centre of the village the local
chef Haris Katrakazas along with other
chefs and housewives from the village,
will be making local traditional recipes
based on dairy products - and we will
have plenty of opportunity to sample
these delicious foods. Children will also
join in these culinary events and in the
dairy workshop!

19:30 Skala Polichnitos

The evening will begin with a pleasant
surprise; delicious sweet and savoury
morsels will awaken the senses and our
childhhood summer memories. The ex-
perienced hands of the chef Haris Kat-
rakazas accompanied by other chefs
will present the local traditional brunch,
which will marry tradition with the mod-
ern needs of the time. Haris along with
Taxoula Zachou will introduce us to
the gastronomic wealth of Lesvos. The
evening will end with music and dancing
by the “Balos” Music & Dance Association
and the “Polichnitos Lesvos” Association.



MoAuvRog | Molyvos

20:00 Kevtpikdg Spdpog
MoAbBou

Street  Snuiovpyles UETAUOPP-
vovtal o€ eVOAAGKTIKG peleddaxia
Spduov. O Kwotng Kwotdkng, n
EAnti®éa Kouuapéra, n Mapla lNa-
vdyou kai o Bayyéing XaABatlng
EUTTVEOVTAl QTGO TOTIIKA TEOIOVTA
KQl XENOIUOTIOIOVY VEEG TEXVIKEG
mpoodidoviag pia olyxpovn Si-
dotaon oto Aeoflakd eaynto.
KaAeopévn owoAdyog n Xpiotiva
MovVka mou pag Eevayel otov KO-
opo twv motwv G [lepipépeiag
Bopeiov Aryaiou.

Jvak, yeualyvwoieg, kAaoikol
NeoPiaxol uelédeg pag Savaou-
OTNVOVTal OTOV KEVTPIKO Spouo
0L MoAUPBOU, V) KAANITEXVIKEG
pop-up Spdoeig agnyovval pa
oVyxpovn didotacn g TOTIKNG
yaotpovouiag.

Owodeomoteg g Spdong 1@
HEAN Tou Zwpateiov Eotiatd-
pwv kat Zuvagwv Enayysipa-
Tidv MoAOBov ¢épvouv KovTa
O€eg, MAPAYwWYoLg, UAYELPES,
ETILOKETITEG KAL EVOPXNOTPWVOLV
10 Molyvos Street Food 2022.

«Street food ka1 téxveg Tov Spouou»

“Street food & pop-up events”

[MAP 15.7 FRI

20:00 Molyvos Main Street

Street creations are trans-
formed into alternative street
appetizers. Famous  chefs
Kostis Kostakis, Elpida Kou-
marela, Maria Panagou and
Vangelis Halvatzis are in-
spired by local products and
use new techniques giving a
modern dimension to Lesvian
food. Guest oenologist Chris-
tina Mouka will guide us to the
world of drinks from the North
Aegean Region.

Snacks, tastings, classic Lesvian
appetizers are reintroduced
to us on the main street of
Molyvos, while artistic pop-up
actions narrate a modern part
of local gastronomy,.

This event is hosted by
the members of Molyvos
Wine & Dine Association
who bring together ideas,
producers, cooks, visitors and
orchestrate the 2022 Molyvos
Street Food.

www.lesvosfoodfest.com



XAPTHX | MAP

17.7

Métpa | Petra

2a BéAel n vOen Ki 0 yaumpos...
My big Greek fat wedding.

16.7

2xkaAa Epegcov

Skala Eresos

Bpa’o-ya EpSO'OO.’ n )’IOP’U’I uag n-o}\o-uync ..............................
yevong. Vrasma Eresou: The annual

celebration of a valuable taste.

] 5.7 .............................................................. | o
, - 14.7 -~
MoAwgvitog | Polichnitos

’ c
["Auvka Eunmvnuata kar aApVPES KG}\)\OVT] | Kalloni -+
avauvnoeig. Sweet awakenings

and salty memories.

Mayeipevovue otn Aiuvobaiacoa tou
ApiototéAn. We cook in Aristotle’s lagoon.



16.7 MoAvBog | Molyvos
: , . Street food ka1 téxveg Tov Spduov.
""""""" . ZTULPT] | StypSl Street food and pop-up events.

EAaiag n. The land
of the Olive Tree.

14.7
by e e eeeeeseennassenas . MUTl)\r’]Vn | Mytlllnl

[evotikég avaldntnoeig otov edo-
Spouo tng Kopvnvakn. Culinary
quests in Komninaki Street.

13.7
Miwp&pt | Plomari

Oulo: amd tn Bewplia otnv mpaén.
Ouzo from theory to delight.



2>AB 16.7 SAT

O Odopéag Avamtuéne & lMpoPoAng
Epeood ot cuvepyaosia pe 1o Slow Food
ATTIKNG 0PYAVWVOULY VA SINUEPO YLX
™y avé&deln TG YAOTPOVOULIKNG KOlL
TIOALTIO TIKNG KANpovoulag g Epecod.

10:00 MAateia MamavikoAy) Juupete-
XOUUE OTO €0YQOTNPl MAPACKELNG Ppa-
OUATOAOUKOUMIV Tiapéa pe Epeoicdtiooeg
VOIKOKUPEG.

19:00 ApxatoAoytkf) ZuAAoyn Epecod

Mia emotnuovikn kat yacTpoVopikn mpo-
o€y’y10om y1a 10 Bpdopa Ue OUAIEG aTTO TOUG
OUVTEAEOTEG NG exdnAwong: [Mavayidtn
Mavtdwpo, mpdedpo touv Popéa Avamtu-
&ng & lMpoPoAng Epecov. © Tpnydpn Xpi-
otodovAov, Attica Slow Food Convivum
Leader: «Slow Food & Taotpovopikr KAn-
povopdy. * Avtwvia Mataa, KaBnyn-
010 SratpoPng g ZxoAns Emot Yyeiag
& Aywyng touv Xapokomeiov [laver/uiou:
«A1aTPOPIKA XAPAKTNEICTIKA EVOG LEAIXI0U
ppovToLy. * [ewpyia Kopwd, Kabnyntpia
Mayeipikng touv Alpine College: «To Bpd-
oua ot Mayeipikn & ZaxapomAaoTik»

20:00 Tlegédpopog pmpoot& oTnv
Apx. ZuAdoyn Epeocod Eva epyaoctnpi
YEOONG Kal YELOIYVWOoIag UE OULVTAYESG
EUTVEVOUEVEG amo PBpodoua amo tov chef
tou Aeolian Village wpyo ABpauéAio.

Lesvos food fest

«Bpaoua Epeoou: n yroptn
yiag moAvtiung yevuong.»

“Vrasma Eresou: The annual
celebration of a valuable taste.”

>x&Aa Epeocov | Skala Eresos

The Eresos Tourism Association in col-
laboration with Atticae Slow Food are
organizing a two-day event for the pro-
motion of the gastronomic and cultural
heritage of Eresos.

10:00 Papanikoli Square Local house-
wives invite us to participate in a “sweet”
workshop presenting the making of vras-
matoloukoumia.

19:00 Archaeological Collection of
Eresos Experts will talk about the sci-
ence and gastronomy behind vrasmd’,
with short speeches given by: Panagiotis
Mantzoros, President of the Eresos Tour-
ism Association. * Grigoris Christodou-
lou, Attica Slow Food Convivum Leader,
on “Slow Food & Gastronomic Heritage”.
* Antonia Matala, Professor of Nutrition,
School of Health Sciences & Education
of Harokopio University on “Nutritional
characteristics of a bland fruit”.  Geor-
gia Kofina, Professor of Cooking at Al-
pine College on “Vrasma in Cooking &
Confectionery”.

20:00 Pedestrian street in front of the
Archaeological Collection of Eresos A
workshop of taste and a tasting of vras-
ma-based recipes, created by the chef of
Aeolian Village George Avramellos.



2toyn | Stypsi

19:30 Kevtpwkn MAateia Zroyng

O lMoAitiotikég XOAAoyog ZTOYnGg pag TPOOKAAEL
oV TAQTEID TOU XWPIOV YId TACTEG, TOAKIOTEG,
gudartes ya mavia Adpapuniaveg A€, MowtaywvioTég
ol QVOPWTIO! TWV OPEWVWY EATIVWY TTOU KAANEDYOUVV
Kal padevouy oV KapTo Ue ppovTida, TV Mo KoL
emoxn touv xpovou. Aokiudloups 1o SekaTiavd Toug
oTa OOKAKIA TOU XwPEIoU Kal &EvayoOUaoTe oTo
TaAQ1o eAaIoTEIBElO TNG TTELIOXNG.

[NapdAAnAa otnv avAn g Kupiag Mdpwg or pikpol
uag iror yibupidouv kai Lwypapifovv 1@ pUOTIKA TNG
eAIAG péoa and mapapvbia, Tavidia kar apnynoels.

19:30 Stypsi Central Square

The Stypsi Cultural Association invites us to the
village square for salted, crushed, vinegary but al-
ways Adramytian olives. The protagonists are the
local people of the mountainous olive groves who
cultivate and collect the fruit with care during the
coldest season of the year. We taste their post-break-
fast snacks in the village’s alleys and we are guided
through the old local olive press.

At the same time, in the courtyard of Mrs. Maro, our
little friends whisper and paint the secrets of the olive
tree through fairy tales, games and narratives.

2> AB 16.7 SAT

«EAaiag 'n»

“The land of the olive tree”

www.lesvosfoodfest.com



KYP 17.7 SUN

Ml mpdokAnon oe TaAPAdOoIaKO
y&po amnd tov MoAttiotikd ZoAAoyo
Mérpag mov oknvobetel TIg TPOETOL-
HOOleg Kt OAX TA TIAPAAELTIOUEV
evog avBevtikoL AeoPlakol yauov.

19:00 H mpoetopacia: otov
MoAttiotiké  XOAAoyo [létpag
(vOon) kat otnv Okic EAevBeptadn
(yaumpsg)

MebBuopévog amod épwta, o yaumpog
Eupltletan kal «xopevel oTo TAYD» VD
n vogn otoliletan pe TpayoLdla Kal
povoikes. [lapaxkorovBolue 10 TEAE-
TOUVPYIKO TNG TPOETOIUATIAG, ATOAT-
Bdvouvue @ yaunlia kepdouata Kai
uabaivouye Tt elval 10 «KOAIKI».

20:15 Zta okaA& g lMavayiag
Mukogidoboag

Me Piohid, povoikés kai tpayouvdia
napadidel 0 Matépag ™ vuen Kai OAol
uadi avePaivovys oto Ppdxo ya To
nAoBaciAeua.

21:00 MAateia Hpowv

Oa akolovbnoel w¢ elbiotal yaunhia
Selwon e mapadooiakd yaunhia dé-
oUaTa oTov KeVIpiko Spduo pe apdovo
ovdo, pouaikn ka1 xopo. Kan éinoav
auTol KaAd Kl EUEIG KAAVTEPQ...

Lesvos food fest

«2a BéAel n voon
KAl O YAUTPOG...»

“My big Greek fat wedding”

Métpa | Petra

An invitation to o traditional wedding
by the Petra Cultural Association
that showcases the preparations,
the ritual and all the traditions of
an authentic wedding on Lesvos.

19:00 Bride’s preparation in
Petra Cultural Association and
groom’s in Eleftheriadis Mansion

Drunk from songs and love, the
groom “dances in the pan” at his
house while the bride gets dressed
accompanied by traditional music
and wedding songs. We watch the
full preparation and treat ourselves
with local wedding sweets.

20:15 On the stone steps below the
church of Virgin Mary

Accompanied by violins, traditional
music and wedding songs, the bride’s
father ‘delivers’ her to the groom.
Then all of us follow them up to the
top of the Virgin Mary rock at sunset.

21:00 Iroon Square

There will be a wedding reception
with a buffet on the street with plenty
of food, drink and music. And they
lived happily ever after...



Euxaplotobpe Toug TaXpak&T®w Tapaywyols, mpounbeutég
KOl ETUXELPAOELG YIX TNV dwpedv diabeon tpodiywy, MotV &
TPOIOVTWV YL TIG SPATELG TOL PETTIRAA.

TOMKOI XOPHIOI | LOCAL SPONSORS

We would like to thank all of the producers, suppliers and
businesses below for offering for free food, drinks and other

products for the festival’s events.
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