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TIMELESS ELEGANCE

Perched above the World Famous Caldera, Excelsior Boutique is the place where
the world'’s leading timepieces, meet the sparkle of the most exquisite jewels.
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reservations @santoriniyachtingclub.com
T +30 22860 72071
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SUNSHRA

FIESTA RESTAURANT

A pantheon of energies

Aegean dinners imbued with luxury, style, and a fierce desire for entertainment.
If sunset was a feeling. Maybe it is.

Carefully curated Aegean dinners, blending culinary influences from Greek and cosmopolitan cultures.
The restaurant splendidly adorns the refreat like a canopy, becoming its proud centerpiece, as well as a disfinctive
landmark for sophisticated dining experiences and unapologetic live fiestas.

Sp. Marinatou, 847 00, Fira, Santorini, Greece
T. +30 2286 024 188, +30 698 002 2915, E. info@casasunsha.gr
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WELCOME

SUMMER DREAMS
Are Made of This

WHEN HE LAUNCHED his first property—a
13-suite boutique hotel that would grow
into today’s award-winning Andronis
Luxury Suites—Miltiadis Andronis
was determined to share his love of
Santorini with the world. Enamoured
of the island’s magnificent landscape
from the minute he first laid eyes on it,
Andronis knew that to succeed in this
endeavour he would need to not merely
offer exceptional accommodation but
to also create genuine opportunities for
each guest to truly experience Santorini’s
beauty, soul and singular allure.

And so, Miltiadis Andronis imagined
a perfect stay. A perfect balance of
sense of place and cosmopolitan living.
An experience of heartfelt hospitality
supported by unparalleled personalised
service and attention to detail. A world
of marvellously authentic moments and
simple pleasures enjoyed to the fullest.
And then he set out to create just that.
From that first hotel, perched on the
edge of the caldera’s iconic red cliffs, the
Andronis brand has grown and evolved
into a paragon of luxury hospitality in
Santorini and beyond, with a portfolio
that includes five luxury properties on the
island—four in Oia and one in Imerovigli.
Today, more than 15 years since the first
Andronis hotel opened its doors to share
the magic of Santorini with its guests,

Andronis continues to reach higher.
So what do you do when you’ve built a
business on imagination and forthright
love of destination? You keep dreaming!
And then you turn your efforts to bringing
that dream to life.

In 2024, Andronis is debuting its first
property on the sun-soaked island of
Paros: Andronis Minois, a suites-only
hotel that is an ode to the essence of
Mediterranean summers. More new
properties are underway, including hotels
on the sublime island of Milos, also in the
Cyclades archipelago, and in the idyllic
hills of Tuscany, on Italy’s northwest
coast, and a breathtaking beach bar on
Santorini’s famed Katharos beach.

As the Andronis portfolio grows, each
property is thoughtfully developed to
offer a different adventure and a distinct
experience and all are driven by an
unwavering commitment to Miltiadis
Andronis’ original dream and vision: to
build on a love of destination, celebrate the
unique beauty and spirit of each location,
and create opportunities for each guest
to truly experience their destination and
make lasting memories that will resonate
through time.

Discover the #AndronisExperience —
boutique hospitality that’s about so much
more than just a place to stay. ®

Inspired by his own love affair with Santorini, Miltiadis/Andronis has spent more than 15 years
building a boutique hospitality brand that reimagines the holiday experience.
-
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MESSAGE

Venturing Bevond

WONDERING WHAT’S new at Andronis?
Allow me to share our recent ventures
with you. This year, we proudly introduce
Andronis Minois, our newest luxury property
on Paros, with plans to extend our reach to
Milos. This expansion embodies the natural
evolution of our success from Santorini.
Paros and Milos hold profound significance
for us, representing burgeoning destinations
where the demand for upscale accommodation
surpasses availability.

Driven by our ambition to transcend
Greek borders, we find ourselves drawn
to Tuscany, Italy—a strategic platform for
our global aspirations. Here, our upcoming
establishment will seamlessly blend boutique
elegance with the region’s rich heritage.
Nestled within a wine-producing enclave
akin to Santorini, it serves as a fount of
inspiration. Currently, we oversee our
vineyard’s cultivation and the construction
of a winery, alongside the development of
extensive land for hotel-centric cultivation.
Our vision extends beyond mere expansion;
we aspire to cultivate a distinguished chain of

boutique hospitality that adheres unfailingly
to the highest standards. Rooted in Greek
family tradition, we remain steadfast in our
dedication to authenticity, innovation,
and community engagement.
Recognizing the integral role of culinary
experiences in luxury tourism, we proudly
host gastronomy festivals with international
luminaries. Our collaborations with renowned
chefs and the acclaim garnered by our
restaurants have cemented the Andronis
brand as a beacon of luxury and innovation.
Simultaneously, we strive to create an
environment conducive to physical and
mental rejuvenation for our guests. Introducing
Wellness Retreat programs, our Andronis
Concept Wellness Resort, refurbished
recently, promises an unparalleled luxury
experience.

In essence, our commitment to excellence
and innovation remains unwavering as we
embark on this remarkable journey, inviting
you to join us in experiencing the epitome
of unique hospitality.

George Filippidis - Andronis Managing Director

AMMOUDI - SANTORIN

Welcome to YA jewellery shop, where a brand new shopping experience in Santorini begins here and now
and it is all sparkle, beauty and uniqueness; just like the island of Santorini! Prepare to be astonished,
prepare to fall in love, prepare to transform your wardrobe with the finest pieces and prepare to shine!

Ammoudi, Oia * T: +30 2286071794 * www.yajewels.com * (© @yajewels
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EDITORIAL

Horizon Bound

NESTLED WITHIN the embrace of the azure
Aegean Sea lies Santorini—a destination
that transcends mere description. Its iconic
ring-shaped archipelago, crowned by an
active volcano, beckons travelers from
across the globe to experience its ethereal
beauty firsthand. Picture-perfect vistas
and quaint villages cling to the island’s
rugged cliffs, creating a scene that seems
almost too idyllic to be real. Yet, it is
precisely this authenticity that defines
Santorini, infusing every moment with
a sense of wonder and serenity.

As the sun casts its golden rays upon the
caldera each morning, there’s a palpable
sense of magic in the air—a feeling that
lingers throughout the day as visitors
immerse themselves in the island’s rich
tapestry of experiences.

But it’s at dusk, when the sky is set
ablaze with hues of orange and pink,
that Santorini truly comes alive. There’s
something enchanting about watching the
sun dip below the horizon, painting the

sea and sky with its fiery glow—a sight
that never fails to inspire awe.

And now, as we embark on a new chapter
in Andronis’ story, we are thrilled to unveil
not only a fresh aesthetic of the redesigned
edition of Andronis magazine but also the
latest addition to its hospitality landscape:
the inaugural Andronis Minois in Paros.
With its signature blend of elegance and
sophistication, this happy place invites
guests to indulge in their own journey of
discovery, where every moment is infused
with the spirit of the islands.

As you turn the pages of this magazine,
allow yourself to be transported to a
world where time stands still, and every
moment is infused with wonder. From
the sun-drenched cliffs of Santorini to
the idyllic shores of Paros, let our words
and images be your guide on a journey
of discovery and delight. After all, in
Cyclades, every day is an invitation to
fall in love all over again.

Elsa Soimiri — Editor in Chief

else agency.

SOPHISTICATED CREATIVE HOUSE

Unlock the true potential of your luxury brand

ARIS ZIOTOPOULOS

A,

Bespoke magazines
Luxury travel marketing
CONTACT US

Digital marketing 341, Kifissias Avenue, 14561
Social media Kifissia, Athens - Greece

Content production T+302106100211-212

Communication & PR info@elseagency.gr
Brandi ng www.elseagency.gr

Web design ATHENS - LONDON
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Perched atop the island’y iconic cliffy, Andronis unveils a collection of exquisite
retreals, each offering a sanctuary of serentty and luxury. Each step you take reveals
a vista more caplivating than the last, as you tmmerse yourself tn panoramic views

that redefine the meaning of breathtaking. Whether yow're lounging in your private

terrace or savoring a gourmet meal at one of the cliffside restaurants, every angle

offers a postcard-worthy scene that will leave you spellbound.
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THE ICONIC DINING

Acknowledged as a untque and “unforgettable

dining expertence”, Lycabettus Restaurant introduces

you to the most discreet and tmposstbly romantic

dinner of your life.
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THE MUSIC VIBES

Join us for unforgettable evenings filled with live performances,
vtbrant beals, and the perfect ambiance to dance the night away.
Don't muss out on the opportuntty to create lasting memories,
durrounded by the enchanting atmosphere of Pacman Restaurant

¢s Bar of Andronts Arcadia.
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FOCUS

THEWELLNESS BLISS

Experience the rejuvenating power of Andronts’ holwiic treatments,
carefully crafted to harmonize your energy and restore balance.
Enter a realm of serentty and emerge with a profound senve of

balance, prepared to embrace lifes adventures with revitalized vigor.
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THE FASHION
STATEMENT

Embrace sophistication and elegance
with our curated Andronis Major
brand, where every piece makes a bold
statement. Drawing tnapiration from
the surrounding environment and the
rich Greek herttage of tts founder,
Andronts Major captures the essence of
Santorint s aesthetic, offering a curated
sgelection of luxury designers and

artiand from around the globe.
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Destinations

o

Hotels

255

Suites & Villas

o

Restaurants

-

Bars

Sl

Private Outdoor
Hot Tub Suites

175

Private Infinity Pools

-

Outdoor Infinity Pools

A

Awarded Spas

SANTORINI

DELI & COCKTAIL BAR

1 B

on the Most
oreathtaking spot
o the caldera

FIRA - SANTORINI
12:00 to 24:00

marinera.gr

FOR RESERVATIONS: +30 22860 25026 // reservations@marinero.gr

VIEW THE MENU



FOCUS

GASTRONOMY e
) nce a culinary symphony as
! r. ! Efmmar?ﬁel Renaut, a three-Michelin- ANTONIO BACHOUR AT

FES I IVAL 2024 ' (i 'hh_liat'rdd éhef c0||aborates with Vicky Lau, LYCABETTUS RESTAURANT,

R '-'q.:.gnowned for hergastronom|c creat|ons ANDRONIS LUXURY SUITES
) ) ; I Y I As a celebrated pastry chef, Antonio
Jotn us for the annual Gastronomy Festival 20249 by Andronts, a series Bachour channels his innovation and
. - : ! ) creativity into his Bachour restaurants
of exceplional culinary events featuring famous chefs Vicky Lau, Antonio i o Moo Bt & Puoree
Rico, he began his culinary journey

in his family’s bakery. He continued

Bachour, Amélie Darvas, Mickael Viljanen, and Tissia Magalbaeo.

honing his craft, reaching renowned
establishments across the US. Antonio’s
masterful desserts and brasserie-style
menu at Tablé in Miami’s Design
District, his latest French-influenced
project, garnered his latest in a long
list of accolades establishing his artistry

and passion.

1CS(

ViC KY LA J |
EMMANUEL RENAUTA L
ANDRONIS BOUTIQUE H e

Vicky Lau, a culinary virtuoso and founder of the acclaimed
TATE Dining Room, Date by TATE, Mora, and An Soy,
masterfully blends eastern and western cuisine. Born in Hong
Kong and trained at Le Cordon Bleu, she transforms her
heritage and visual storytelling skills into striking, innovative
dishes. Passionate about sustainability and community, Vicky’s
creations are not only a feast for the palate but also a celebration

PASTRY MAESTRO
Highly creative desserts and brasserie-style dishes are Antonio Bachour's award-winning signature masterpieces.

of cultural fusion and environmental mindfulness.
P 39
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STARS COMBINED
Expect a thrilling culinary adventure
with chefs Amélie Darvas and
Emmanuel Renaut.

Tuesday 23 and Wednesday 24 July
AMELIE DARVAS FOUR
HANDS WITH EMMANUEL
RENAUT AT LAUDA
RESTAURANT, ANDRONIS
BOUTIQUE HOTEL
It was 2019 when Amélie Darvas
became the first woman in Occitania
to be honoured with a Michelin Star.
Praised for her innovative and exquisite
dishes, she will be collaborating with
Chef Emmanuel Renaut to create
masterpieces that tantalise even the
most distinguished palates. Both
culinary artists possess unique styles
and techniques, resulting in a combined
expertise that promises an unforgettable

evening of culinary brilliance.

SEASIDE

A journey throu
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LIVE OYSTER BAR « SUSHI «- FRESH FISH - LOBSTER «- MEDITERRANEAN CUISINE

Unique, joyful, seasonal, gourmet, award-winning...
Seaside Santorini is simply a must-try culinary wonder.

Perivolos/ Agios Georgios beach - Santorini, Tel: +30 22860 82801
info@seasidesantorini.com
reservations@seasidesantorini.com
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Sunday 18 and Monday 19 August
MICKAEL VILJANEN AT LYCABETTUS
RESTAURANT, ANDRONIS LUXURY SUITES
Born in Stockholm and raised in Finland, Mickael Viljanen
moved to Ireland in 2000 and proceeded to charm Dublin’s
culinary scene. He honed his craft at The Tannery and
Gregan’s Castle, earning accolades such as ‘Chef of the
Year.” As Head Chef and co-owner of Chapter One, Mickael
fuses classical French techniques with modern creativity,
producing sophisticated and beautifully balanced dishes.
In 2012, he opened The Greenhouse, which became one

of two Dublin restaurants to hold two Michelin stars.

DUBLIN REFINED
French techniques and modern
brilliance define Mickael Viljanen's
deliciously sophisticated menu.

Discover the Flavours
of Santorini (at Panigyri)

Stepinto Panigyri, nestled in the heart of Fira, Santorini, and indulge in a culinary
journey inspired by traditional Greek feasts. Enjoy the serene courtyard setting
while savouring dishes made with local ingredients and the finest Greek olive
oils. From slow-cooked meats to freshly baked sourdough, every bite captures
the essence of Cycladic cuisine. Experience a unique blend of tradition and
modernity that promises an unforgettable dining adventure.

Explore the flavours and atmosphere that make Panigyria true Santorinigem

DANIQM( |

Santorini - Fira Center
info@panigyri.com
+302286 022595

() PanigyriRestaurant

panigyri_restaurant
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SAVOUR THE SPARKS
Tassia Magalhaes, an
impressive culinary figure,
is all about Italian cuisine
with Brazilian flair.

Tuesday 27 and Wednesday 28 August
TASSIA MAGALHAES AT LAUDA RESTAURANT,
ANDRONIS BOUTIQUE HOTEL
Praised for her passion and precision, Té4ssia Magalh#es is inspiring.
Born in Sao Paulo, she started out as a pastry chef and broadened
her culinary craft at the Danish Geranium, Kadeau, and other
prestigious European kitchens. Her Nelita in Sao Paulo, 21st in Latin
America’s 50 Best Restaurants, serves fine Italian cuisine blended
with Brazilian ingredients, showcasing modern techniques and
vibrant gastronomic contrasts. She’s received several accolades over

15 years, including the «New Talent Award 2024» from La Liste.

P 44

Experience a culinary journey at Skala, a premier
restaurant nestled in the picturesque area of Oia,
Santorini. Renowned for its breathtaking views,
Skala offers an exquisite menu featuring traditional
Greek flavours with a modern twist, fresh seafood,
delectable meats, and vibrant vegetarian dishes, all
while enjoying Santorini’s iconic sunset.

@ =@ @c)e)

Oia, Santorini

T: (+30) 22860 71362

e—mail: 1skalarestaurant@gmail.com
www.skala.restaurant

Skala Restaurant

skala.restaurant
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ANDRONIS: SANTORINI FLAVOURS

FEAST FOR
THE SENSES

One of the purest ways to get to know Santorini ts through its raw

matertals and the customs that surround them. Andronis can belp.

THE CYCLADES boast culinary landscapes steeped in
tradition. Andronis honours that heritage by sourcing
the finest local ingredients. From grapes that thrive
in volcanic soil to freshly caught fish, each ingredient
reflects the island’s essence. Not only that, but
Andronis has forged symbiotic relationships with top
producers, ensuring authenticity in every dish. While
exploring the gastronomic mastery of its hotels, delve
into Santorini’s raw materials and their integral role
in elevating local culinary experiences.

Take Andronis Arcadia, for example, in the village of
Oia. Besides marvellous views of the caldera, olives are
among the hotel’s staples. Olive-based products too.
But Arcadia’s dedication extends beyond using these
materials in its food. It takes part in the process of
caring for the trees and picking the olives, a testament
to its reverence for Santorini’s agricultural history.
Meanwhile, at Andronis Concept Wellness Resort’s
Throubi Restaurant, the chef and his team have
traditions of their own, mainly gathering fresh herbs
and spices from Santorini’s slopes, including summer
savory or throubi, a plant used for centuries in cooking,
winemaking, and natural remedies that also gave the
restaurant its name. With a philosophy rooted in holistic
wellness and authenticity, the restaurant’s menu revels
in Santorinian and Mediterranean raw materials and
the gastronomic dreams they make a reality.

The Andronis brand as a whole goes above and beyond
to embrace the island’s natural world and highlight its
beauty for all to see, Greek and international visitors
alike. While Throubi sources some fresh ingredients
from its gardens, it also collaborates with local
producers to enrich its selection. As a result, each
dish is a masterpiece, a harmonious blend of flavours
and aesthetics that awakens the senses, revealing
everything that defines Santorini.

Lauda Restaurant of Andronis Boutique Hotel and
Lycabettus Restaurant of Andronis Luxury Suites are

two more bastions of Santorini culinary excellence.
To achieve and maintain this status, they make sure
their kitchens are well-stocked with high-quality
products and raw materials, such as freshly baked
bread, eggs, seafood from the island’s best fishermen,
and vegetables from organic farms.

Nomikos Estate is a great example and a local
legend. The company is best known for fava bean
cultivation, applying modern methods to traditional
dry farming. But many restaurants around Santorini
and beyond also source baby tomatoes, capers, and
pistachios from Nomikos. At the end of the day,
local producers aren’t just valued for their range
of goods. It takes considerable determination and
generations of know-how to nurture so much bounty
from volcanic soil. This makes Santorini vineyards
particularly impressive — in demand, too, for their
wines’ unique character.

Andronis restaurants offer guests different gastronomic
adventures. And their innovations never cease
because of the boundless raw materials open to them
from their very doorstep. In addition to the offerings
already mentioned, Santorini has made a name
for itself through other produce, such as sun-dried
tomatoes, white and green aubergines, courgettes,
katsouni cucumbers, mushrooms, and barley-based
pastries. We're talking about a treasure trove of organic
delights that has developed the island’s culinary scene
over the centuries to its modern outstanding status.
Santorini’s restaurants and homes teem with timeless
authentic flavours.

At Andronis, gastronomy transcends mere sustenance.
[t’s more of a celebration of good food and tradition,
but also perseverance and a love of nature. Each tasty
creation tells a story about Santorini and its spirit.
The raw materials used reflect aspects of its heritage.
They share exciting secrets with visitors, inspire them
to keep exploring the island through their senses. ®

Between fish, vegetables, fruit, wild herbs, and more,
no table on Santorini is left without a wholesome mix
of delicacies that taste only of home.

Fresh bread, paximadi, and
pastries are staples of Greek

cuisine, especially in Santorini.

Eggs, barley flour, and other
essentials are readily available
from local farmers.

Vineyards and olive groves
are common on Santorini.
The passion and ingenuity
that goes into growing them
in this volcanic island’s harsh
climate can be tasted in its
delicious wines and oils.

It's all in the earth.
Santorini's moisture and
temperatures factor

into the success of its
agriculture, but the
volcanic soil is the special
ingredient that makes its
produce unique.

Andronis partners up with top local producers like Nomikos Estate to perfect
its dishes and support Santorini's agricultural and culinary legacies.
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ANDRONIS WINES EXPLAINED

VENTURES
OF THE VINE

With Sotirts Kandylis at the belm, the wine

collection of Andronts upholds centurtes of Santorind

and global winemaking hustory, while ensuring

dublime gastronomic services for our guests.

SANTORINI HAS A LONG winemaking history that
Andronis and our Head of Wine Sotiris Kandylis strive
to honour with every label chosen and every new step
taken towards a refined drinking and dining experience.
Archaeological discoveries show that the island’s
inhabitants grew vines and made wine before the
volcano erupted, and they continued to do so for 34
centuries after. From the 13th century until the early
18th century, the people of Santorini developed the
cultivation, record keeping, and commercialisation of
Santorini wines, focusing on the craft of winemaking
and its industry constantly evolving. Since Venetsanos
opened the first real winery on the island in 1947,
Santorini has bloomed into a wine tourist’s dream
destination.

The volcanic soil and tough Cycladic climate created
a unique terroir that the vines had to adapt to in order
to survive. This and local viticulturists’ special pruning
techniques, such as kouloura and kladeftiko, produced
flavours with character. Assystiko is the dominant
variety of wine, but Santorini offers a variety of whites
and reds, including Vinsanto.

At Andronis, we have 1285 labels and counting, ranging
from local favourites to wines from all over the world.
The goal is to please the palates of different guests, no
matter how demanding, and to be able to provide the
perfect pairing for each meal. Considering how many
unique culinary journeys our restaurants can take
you on, we’re determined to create the grandest wine
collection possible. It’s not just our love of viticulture
that drives us. Above all else, we wish to enrich our
guests’ gastronomic experiences with flavour combinations
that go beyond what they know or expect. Every bite
and sip must spark their senses to new heights. ®

Opposite: Lycabettus
Restaurant (top) and
Throubi Restaurant
(bottom right) feature
labels from local wineries
like Hatzidakis (bottom
left and below) alongside
international favourites.
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Experience the electrifying fusion of
deep house, funk, and electro notes
by the incomparable Jimmy Sax!
Join us for a night of lively energy
and unmatched talent as Jimmy
captivates audiences with his
dynamic saxophone performance.

SUNSET LIVE Experience the dynamic range of musical
mastery with Oliver Parker’s soulful

U pco M I N G trumpet solos (left), the pulsating rhythms
and captivating energy of Georgia Luna

aka Georgia Moschopoulou’s White

M U S I C EVE NTS Party (middle) or Ilias Bogdanos & INCO's
electrifying blend of pop and indie

rock (right), promising unforgettable

Pacman SLU”IJ(?[' R&ff(llll’dl’lf C; Béll' 1'6()661[4 performances for music lovers of all tastes.

(s exciting lineup of unique artists for this years

Live Music Sunset Shows.

NEW LIVE MUSIC SUNSET SHOWS are coming to Oia,
their setting the impressive pool area of Pacman Sunset
Restaurant & Bar. Enjoy the bigger and better party
scene as the Aegean tingles your senses, indulging you
in a fresh summer ambience and breathtaking sunsets
from the biggest pool in Santorini.

Pacman is already known for its charming, laid-back
atmosphere, a boon to its delectable cuisine and cocktails.
This makes it the perfect space for performances that
take popular or unique sounds, push the boundaries of
anyone’s expectations, and redefine the extraordinary
sensations that music can inspire.

This year’s vibes combine a range of genres, from
electronic, rock, and pop to instrumental, oriental, and
traditional Greek. Here’s the lineup to look forward to
from May to August.

Georgia Luna’s White Party is a musical journey like no
other as Pacman is transformed into a party paradise.
At the helm is Georgia Moschopoulou, a Greek D] and
producer renowned for her exhilarating touch. She fuses
explosive beats with a distinctive psychedelic sound,
promising starlit evenings that transcend the ordinary.
The next electrifying performance is Sandy Sax and
his Energetically Melodic Sunset Show. A mind-blowing
experience is the least to expect, typical of this meticulous
musician. He plans each show to wow his audience anew,
a drive that makes his exhilarating presence famous the
world over. Brace yourself for intense electronic beats.
Duo Violins, made up of Dimitris Isaris and George
Rafael Gaitanos, eagerly await you for A Melodic Sunset

PACMAN MUSIC EVENTS
SUMMER-FALL 2024

15/5 GEORGIA LUNA

13/6 SANDY SAX

18/6 DUO VIOLINS

24/6 GEORGIA LUNA

28/6 JIMMY SAX

8/7 SANDY SAX

11/7 OLIVER PARKER

16/7 ILIAS BOGDANOS & INCO

23/7 DUO VIOLINS

6/8 DUO VIOLINS

12/8 SANDY SAX

16/8 THANASSIS VASSILOPOULOS FT. RENA MORFI
26/8 CAFE DE ANATOLIA

30/8 ILIAS BOGDANOS & INCO

P 51



FOCUS

Talented composers and producers, Duo Violins put a unique
string-based spin to famous rock, pop, and classical hits.

m

1

. |

Ritual Show full of moving string-based tunes. With
their special adaptations of modern, rock, and classic
titles, they weave a magical musical story to enrich your
Santorini getaway. These are the types of compositions
that swell your heart with joy and sweet nostalgia.

When Jimmy Sax takes centre stage, he is armed with
his saxophone and a repertoire of Deep House, Funk,
and Electro Notes that linger in your soul and dreams.

Rich with an energetic, melodic play, Pacman

Live Muvic Sunset Shows immerdse audiences in a

kaletdoscope of auditory delight, patnting vibrant sonic

landscapes against the canvads of the setting sun.

Thanassis
Vassilopoulos ft.
Rena Morfi blend
deep house beats
with traditional
instruments, crafting
an unforgettable
journey through
Greece's scenic
beauty and musical
heritage.
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Infusing his performances with energy, rhythm, and
distinctive flair, he promises to captivate you and leave
you wanting more. One enchanting experience after
another at Pacman Restaurant’s Live Music Sunset
Events.

Oliver Parker steps up with his mesmerising Trumpet &
Flugel solos, taking your brass-fuelled entertainment to
new heights. As a performer, composer, and producer,
he channels his music mastery into seamlessly blending
different styles while specialising in solos for popular
songs that are sure to strike a chord.

Ilias Bogdanos & INCO, set to open for Lenny Kravitz
in Athens, will sweep you off your feet with their own
special performance, namely A blend of pop and indie
rock that gets the blood more than pumping. Dive into
their repertoire of original songs and covers of beloved
hits through the ages. Their infectious energy is hard
to resist.

The Sunset show takes a different turn with acclaimed
clarinettist Thanassis Vassilopoulos featuring singer Rena
Morfi. Traditional instruments converge with deep house
rhythms to create unique sensory experiences rooted
in the purest Greek vibes. Let the music pulse through
you against the sunset, transporting you to a realm
where convention meets innovation to inspiring effect.
Finally, immerse yourself in familiar and exotic sounds
as you Feel the touch of the Orient with Cafe De Anatolia
as your host. Billy Esteban and Nikola Iliev (aka Nickarth)
bring the record label’s greatest tracks to Santorini,
mixing deep house, ethno, chill out, and oriental. It’s
a show that transcends melodic boundaries, charms its
audience, and shares with them the power of good music.

aAZ€0S

Car Rental

VAZEOS CAR & MOTO RENTAL

Oia, Santorini, Greece
Tel: +30-22860-71200
E-mail: info@vazeos.gr
WWW.Vazeos.gr
www.santoriniluxuryrentals.com
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As the sun dips below the horizon and the stars emerge
in the night sky, Andronis Arcadia and Pacman Sunset
Restaurant & Bar invite you to embark on their Live
Music Sunset Shows, a melodic odyssey for the most
beautiful summer evenings. Thanks to a carefully curated
and diverse lineup, the stage will host a symphony of
talent to leave you spellbound, each bringing their
unique blend of multisensory magic to the forefront.
Whether you’re a fan of deep house, funk, electro, pop,
indie rock, or traditional Greek tunes, there’s something
for everyone to enjoy. Join us for an unforgettable
journey through sound and sensation, where music
takes on new and exciting forms. The memories you
create here will last for a lifetime. ®

Cafe De Anatolia is a prominent record
label mixing ethno, chill out, oriental,
and deep house music. Electrifying
beats and unmatched energy by Sandy
Sax, the Maestro of Electro (left).

A flavorsome celebration
at Metaxi Mas restaurant

BLESSED BY CYCLADIC LIGHT, inspired by a rich epicurean heritage of the islands of Crete and Santorini
and crafted by talented hands, the dining options at Metaxi Mas can make you easily lose track of time.

This delicious eatery might be at the end of a road less travelled, but it wears its heart on its sleeve. Embodying the
quintessential experience of dining in authentic Greek style, Metaxi Mas embraces slow food taverna-style. On the
bright white tablecloths, fresh local ingredients come together in flavorful combinations with a focus on simplicity,
excellent Santorini wine, Cretan raki and good company.

Popular yet authentic, the Exo Gonia restaurant is vibrant, colorful and inviting. Eating al fresco under the blue
Aegean sky on a flower-filled veranda feels like a happy family gathering.

Drink slowly, close your eyes, and dream.

Metaxi Mas, Exo Gonia, Santorini, 84 700, tel: (+30) 22860 31323, email: info@santorini-metaximas.gr
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FIND YOUR MAJOR SELF

Yota Yiannouwsa-Andronts, creator of the Andronts Major boutigues,
elevales style and velf-duscovery alongside her husband Miltiadis Andronis,

founder of Andronts.

BORN A FASHIONISTA, Yota Yiannousa-Andronis
remembers herself from a very young age with a
magazine in hand. As a lover of beauty, she had
an opinion on clothing and aesthetics in general,
not only her own, but others’ as well. Her French
literature studies were her escape, immersing her in a
language rich in culture and history and teaching her
savoir vivre, the art of living well. After completing
her postgraduate studies in Paris and living most of
her enlightened years there, she returned to Greece
and met her husband Miltiadis Andronis, the owner
of Andronis. Her creativity and sense of style were
the first things he admired about her. We had the
privilege of speaking with Yota Yiannousa-Andronis
and here are the insightful answers she provided
during our interview.

How did the idea of Andronis Major and the vision
of thoughtful style begin?

After meeting Miltiadis Andronis and discovering
our shared love for aesthetics, we soon created the
first Andronis boutique, which was a great success.
Quickly, the boutiques grew to three, establishing
the Andronis Major brand that continues to foster
thoughtful style. That is our own philosophy, to
dare and choose clothes outside your comfort zone
in order to discover other aspects of your true self.
What are the main challenges you faced while
curating the group’s three Andronis Major
boutiques, Central Boutique Store, Sun ‘n Sea,
and Andronis Major Arcadia Hotel? How did you
want their visitors to feel?

The truth is that managing Andronis Major and our
three stores came so naturally to me. The ideas were
many, and my only concern was to offer high-end
tourists fitting clothes, something that was missing from
the island at the time. We want our visitors to feel free
to discover who they are. To feel unique and the best

version of themselves when leaving one of our stores.
By what criteria did you choose the designers
offered at the Andronis Major boutiques?

I choose designers who are familiar with the island’s
culture, ensuring their creations reflect the aura of
Santorini the best. When I find elements reminiscent
of the sea, such as the colours blue and white, that’s
always my first choice combined with haute couture
aesthetics and the culture of the island. Most of
the time, a product’s uniqueness also plays a role,
something that’s not encountered often.

What are your prospects and development plans
beyond Santorini?

We’ve already started our expansion. In Milos,
Greece, and Tuscany, Italy, where we’re building
our new hotels. Our plans for the future aren’t
defined by geography.

After so many years by the side of Miltiadis
Andronis, what are the main features that make
Andronis unique in Santorini?

Our hotels are as unique as my husband. A man
who, alongside our team of creators, architects, and
interior designers, cares for every inch of the group
and puts his own touch everywhere. He has a very
lively spirit and a genuinely strong intellect. For
many people, it is hard to understand him because
he thinks differently from the average person.
When you close your eyes, what is your favourite
spot in all the places that host Andronis?

The balcony of Lycabettus Restaurant at Andronis
Luxury Suites, also favoured by National Geographic.
MAJOR STANDS FOR THE GREATEST - how
do you personally interpret the term ‘greatest’ today?
It’s the boundary where you meet your higher self.
So, the way we choose to dress allows our higher
self to express itself. ®

IG: @yota_yiannousa

Born with an innate sense of style, Yota Yiannousa-Andronis is the creative force behind the Andronis Major brand. Alongside her husband, Miltiadis
Andronis, she established a series of successful boutiques, bringing a sophisticated and thoughtful style to the high-end tourism market.
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ALL OIA WANTS IS STYLE

Andronts Major ts a luxury lifestyle brand on Santorini, Greece,

tndulging visitors tn an extra touch of elegance and senve of discovery.

PASSION AND individuality through style. This
is the vision that Andronis Major seeks to share
with the world from its three unique concept stores.
The village of Oia houses them, enveloped in
carefree comfort and marvellous views of the island
and ocean. Andronis Major Central Boutique Store
and Andronis Major Boutique Hotel are on the
main street, while Andronis Arcadia features the
brand-new Andronis Major boutique. Each shop is
a realm of elegance that deepens your connection
with Santorini and your finest self.

Delve into the creations of artists and designers
from all over the globe, carefully curated and
brought together for your perusal. You’ll find

everything from chic summer clothing to shoes,
Discover the elegance of Andronis Fine

Jewelry located next to Andronis Luxury Suites, )
seamlessly connecting you to the sophisticated and Greek designers such as Stella McCartney,

eyewear, and accessories by iconic international

world of Andronis Major stores (opposite page). Mary Katrantzou, Alice+Olivia, Camilla, Cartier
(eyewear), Chanel (eyewear), Gucci (eyewear),
Paolita, Zeus+Dione, Tom Ford (eyewear), Balmain
(Men & Woman), Anjuna, Cult Gaia, Emilio
Pucci among others. The thrill of exploration that
awaits you is no different from what the island itself
inspires. Every colour and fabric, every line and
texture, every spark of joy you find in an Andronis
Major store will take you on a delightful journey,
one that awakens all your senses and reflects the
rich essence of Santorini.

Plunging customers in inspiring luxury is of utmost
importance to the Andronis Major brand. This
dedication extends to Andronis Fine Jewelry,
located next to Andronis Luxury Suites, where
you’ll find an outstanding selection of rings,
earrings, necklaces, bracelets, and accessories.
Taking a precious piece home as a keepsake is the
greatest gift you could give in return. ®
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JOYS FOR
ALL AGES

The villages of Oia and Imerovigli in

Santorini, Greece, are home to Andronis
Arcadia and Andronis Concept Wellness
Resort, havens for child-friendly summer

bliss your whole famdly can enjoy.

FAMILY TIME TAKES on a whole new meaning
at Andronis hotels, where our young guests
are treated to as much luxury as their parents.
We’re not just talking about amenities such
as shampoos and shower gels, body lotions
and bathrobes, baby cots and care products,
and bed night guards. Toys and activities
await to create beautiful memories with your
child, from board games and drawing tools to
cooking lessons and swimming adventures,
complete with goggles and arm floats.

LEARN THROUGH PLAY

The most exciting part of Andronis Arcadia
for children is the ARCADemy Kids Club,
a space for games and skill development,
powered by Shift Education’s STEAM
learning philosophy. The club offers a range
of activities for children aged 4-14, including
team-building exercises, messy and sensory
play, and LEGO Education sessions dedicated
to robotics. Fun galore for their little brains.
Andronis Concept, Arcadia’s sister hotel
on Santorini, has two more options for a
stimulating holiday with your young traveller.
If you love playing around in the kitchen
and discovering new foods, our family
cooking lessons are perfect for you. Led by an
experienced chef, they introduce you to local
ingredients and traditional recipes, letting
you bring a tasty touch of the Cyclades to
your own table.

Tennis courts are also available at Andronis
Concept. Book your family in for a game or
two, enjoy your time together, and help your
kid practice their racket skills. This is ideal
for groups with active lifestyles and interests.
Plan your stay in Santorini according to your
preferences, but don’t forget that a summer
getaway is about leaving normality behind
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and trying new things. Andronis hotels
have such unforgettable experiences ready
and waiting.

DISCOVER WELLNESS
If you think spas are only for adults, you're
mistaken. Everyone deserves to be pampered
once in a while. That’s why Andronis Arcadia
offers beauty and wellness services for the whole
family, including child-friendly treatments and
products. A luxury resort is the best place to
relax and nurture your body and soul, which
your kid can do right there with you.
Want to take their wellness journey to the next
level? Include them in your yoga sessions at
Andronis Arcadia. As a service, it welcomes
families as well as solo practitioners, making
it a wonderfully unique bonding experience.
Through motion and meditation, children
can learn healthy habits to enrich their lives
and physical wellbeing. With your example

and encouragement alongside the guidance
of Arcadia’s highly qualified instructors, your
kid can come to love yoga as much as you do.
Andronis Arcadia and Andronis Concept
Wellness Resort are your go-to destinations
in Santorini for family holidays that combine
luxury, entertainment, learning, and togetherness.
Excellent amenities catering to each family
member, especially the little ones, and
immersive experiences designed to spark joy
and curiosity make these Andronis hotels child-
friendly paradises, where treasured memories
with loved ones are made. Between tennis,
culinary and wellness sessions, activities at the
ARCADemy Kids Club, and any other family
adventures you get up to, there’s no limit to
how much your Cycladic holiday can enrich
your child and help them grow as a person.
Andronis is a beacon of holistic wellbeing and
boundless discovery as its hospitality redefines
happiness and new horizons. ®

ARCADermy

powered by Shift Education

kids club

What does an Andronis family holiday

mean? Your child can swim, cook, learn
about robotics through LEGO, play the
day away, and so much more.
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LIVE AND
BREATHE
THE
AEGEAN
DREAM

Duscover the hidden gems of
enchanting Santorini on board
the Ferrelti, the perfect guide for

a breathtaking cruise.

THIS FANTASTIC VESSEL makes a captivating
first impression just with its outstanding
use of space. The fabulously luminous
interiors and modular external areas hold
particular appeal. Its advanced technology
fashions a matchless cruising experience
amid some truly iconic design.

This is a yacht that makes room for beauty.
This design philosophy emerges clearly in
the layout: the standard version boasts 3
generous cabins on the lower deck.

THE FERRETTI TREASURES
¢ Half-day (4 hours) cruise around Santorini
Island
e Captain and 1 crew member
¢ Water, refreshments, juices, and bottomless
locally produced wine (Andronis vineyard)
e Authentic Greek delicacies
e Mediterranean fresh fruit salad
¢ Indigenous lunch on board
® Drinks & beverages as per our guests’
preferences

Ride the waves. Join
the heavenly tour
around the Santorini
Island and treasure
every Ferretti moment.

AQUATIC DOLCE VITA

A mesmerising cruise that starts with a trip
across the Caldera cliffs to admire the beauty
of places like Imerovigli, Skaros, Fira, Akrotiri
and the Indian Rock. Our next stop is the
Sourthern part of the island, where we visit
some of the most renowned Santorinian
beaches and shores, the White and the Red
Beach to name just a few. There, we take a
long break for swimming or water activities,
such as snorkeling. The cruise is followed
by either a lunch break at Armeni or a visit
to Thirasia island. Located in very close
proximity to Santorini, Thirasia was once
part of the island. The 1500 B.C. volcanic
eruption caused the island’s total fracture,
breaking it into so many pieces that small
islands such as Thirasia emerged. A completely
virgin island up to nowadays, still untouched
by tourism and the modern lifestyle.

Tailor Made Experience

e The above is only a suggested route. The
exact itinerary may be modified as per our
guests’ preferences and our captain’s advice
in terms of unpredictable factors such as
weather conditions.

® The island’s embarkation and disembarkation
point is considered to be Ammoudi. Depending
on the weather conditions, the yacht should
anchor at a safe port or bay at sunset. ®

A Taste of Greece: An Enchanting Escape in Oia

B
L,

~ restaurant X

A small Greek restaurant, nestled in the traditional village of Oia, occupies a historic
building dating back to 1912 with intriguing architecture — situated in an area where
you can admire old preserved captain houses. The warm colours of the small courtyard,
filled with vibrant trees and blossoming flowers, offer a relaxing and pleasant welcome,
providing an escape from the bustling crowds. It is perfect for enjoying inspired Greek
cuisine with a large selection of Greek wines!

Step inside to discover three cosy, enchanting rooms, ideal for cooler evenings. At the
back of the restaurant, there is a magnificent sea view of the northwest side of the island.
Hidden and private, but only a few minutes away from the main marble walkway.

Our vision is for visitors to feel welcome and at home, receiving experienced, attentive,
and friendly treatment. A home away from home!

Our motto is: Cooking is about waking up memories or creating new ones! We are
influenced by the local products of the island and the broader Mediterranean area,
giving a gentle twist to traditional recipes with respect and a touch of creativity!
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Scan for the menu

DOL0OGO)

6, Markou Mpotsari, Oia, Santorini
+30 2286 071896

info@roka.gr

roka.gr

Roka Restaurant

@rokaoia

Roka kafeneio oyzeri



ANDRONIS STAFF HOUSES

HOME AWAY
FROM HOME

Andronts Group budlt 200 high-quality
residenced for staff members in Santorint,

a bold initiative that resulted in a tight-knit
communtly dedicated to happy living.

IN KEEPING WITH our belief that our people are our
most important resource, the 20th of September 2021
was an important date both for the Andronis Group
and its valued staff as we celebrated the construction
of employee homes owned by Andronis.

As Miltiadis Andronis clearly stated then, “Listening to
the needs and desires of our hotel staff” and prioritising
“the provision of high-quality accommodation for all,
visitors and employees, we decided to proceed with a
project that raises the standard of living while promising
a continuing investment towards this direction.”
The accommodations, which ultimately consisted of
a total of 200 homes, house our prized staff, providing
them with everything they need for their wellbeing
and peace of mind while they work in the summer
months. The homes’ construction was a blessing,
considering the endless problem so many staff members
face, namely the lack of good-quality accommodation
during the summer season.

Other elements that make their lives easier and more
fulfilling include private parking, a restaurant, a
mini-market, play and sports areas, and a communal
laundry. ®
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fopd service & laundry solutions

€13 million went into
constructing Andronis
Group's new staff
houses, as well as
their local amenities,
including a restaurant,
mini-market, and
sports area.

34, Messologiou Str, Alimos 174 56 ¢ T: 430 2117707227 » E: info@kec.gr




NEW DESTINATIONS. NEW ADVENTURES.

N EW EX E R I E N C ES. TUSCANY, ITALY Be prepared to indulge in Andronis’ first investment in Italy at the historic Villa del Monte mansion in the world-famous town

and UNESCO World Heritage Site of San Gimignano, Tuscany.

Explore new landscapes. Indulge your senses. Enjoy simple pleasures.

And fall in love with every deliciously carefree moment.
#AndronisExperience

Coming s0on to Milos and Tuscany

MILOS ISLAND, GREECE Andronis arrives in Milos, a beloved Cyclades destination
with incredible views to the deep blue waters of the Aegean Sea.
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| Frati Santorini promises an ultimate relaxation the mag Ic

at Perivolos Beach, one of the most beautiful and .
picturesque beaches in Santorini. Enjoy an all- day S n_] Oy

holistic experience, from morning brunches and 0'
I RA]- SANTOR coffee awakenings, to sunset drinks and fine dining. I Fratl.

Let us Welcome u to the magical island sensation of

Santorini, through a unique gastronomic destination.

Offering a selection of fresh fish and seafood paired

with local products, a stunning Italian inspired variety

of warm and cold dishes, pasta, pizza & meat and a

sweet melody of fine desserts, | Frati complements __‘:

your stay combining the exquisite Greek hospitality, - -

the dark warm sand, the blue waters and the white ‘ .' R '\ ‘ .

Cycladic scenery. SANTORINI

AG. GEORGIOS PERIVOLOS BEACH 2286083660 | FRATISANTORINI.COM
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OLIVE OIL EXPERIENCE
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A Pioneering
Olive Oil
Tasting

Experience

Explore Greek culture through taste and the flavours of Greek Extra Virgin Olive Qil (EVOO) by embarking

on a truly memorable journey into the world of EVOO, celebrated for its health benefits and culinary versatility.

Immerse yourself in the art of tasting with carefully curated interactive exercises designed to refine your palate,
distinguishing between defective olive oil and true extra virgin olive oil. Discover the nuances of olive oil tasting and
explore various varieties sourced from across Greece, accompanied by freshly prepared, tantalising culinary creations.
Indulge in a bespoke degustation menu featuring seven distinct culinary delights, each paired with one of the seven

olive varieties you've encountered throughout the experience, tailored to your dietary preferences
for a truly unique gastronomic adventure.
Nestled within a magnificent, traditional organic garden adorned with flourishing fruit trees and local vegetables,
your senses will be awakened, inviting you to embark on an unforgettable culinary escapade. Panigyri restaurant
is conveniently located on the main road of Fira, accessible by car, taxi, bus, or minivan.

If you wish to book your transfer, please call us at +30 697 3517031
Panigyri Santorini Festival Food, Agiou Athanasiou, 847 00 Santorini
@ olive-oil-experience.gr
Olive Oil Experience
oliveoilexperience_santorini

ESCA

PE

T

-3 "__"f"' .n-.‘

: !
g

"1;_

»

=



ESCAPE_ Sanlorini

ANDRONIS SPOTLIGHT: SANTORINI

THE AEGEAN MUSE

Hered a land and culture like none other. When it comeds to holiday

destinations, Sanlorini ts a madsterpiece, combining antiquity, natural

magnificence, artistry, and a vibrant lifestyle into a precious whole.

Santorini is known
for its breathtaking
views of the
Aegean, especially
during sundown.
Your memories will
never let go of this
fairytale landscape.
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ASK ANY SANTORINI local what question they get
asked the most, and you’ll get the same answer every
single time: What are the best places to visit or things
to do in Santorini? People come here from all over the
world wanting to see, do, and experience all the best
things our island has to offer, and more than that, they
want the experience to be authentic.

It’s great that people are so enthusiastic about exploring
and experiencing our island, but when asked to pick
“bests” on an island like Santorini, where do you even
begin? More than gorgeous picture-perfect sunsets and
out-of-this-world vistas, Santorini is our heritage and our
legacy, a multifaceted, complex place that celebrates its
past while forever evolving. And that’s exactly where
this island’s magnetic allure comes from.

EMBRACE THE LANDSCAPE
From the very first moment you set foot on Santorini,
it’s impossible to forget that you're standing on a
volcano. There’s the red and black volcanic sand,
the lava stones, the sheer cliffs that plunge into the
Aegean Sea around the iconic caldera (which, if you’re
wondering, is a geology term for the large depression
formed when a volcano erupts and collapses). The
fact that Santorini is an active volcano has shaped our
history and culture in a thousand different ways, but

first and foremost, it has given us an island unlike any
other. An environment so extraordinary that when
you're in it, it’s practically impossible to find anything
mundane. Hands down the single most important thing
to see and experience.

Blessed with such a unique landscape, crystal clear waters,
and fantastic weather, makes Santorini ideal for all kinds
of outdoor activities, which in turn are a great way to
experience even more of the island! Stay on land for
leisurely strolls or active hikes to take in the sights or
to go horseback riding along the beaches and clifftops
and mix it up with a change of perspective, kayaking
along the coast to secluded coves, trying exhilarating
watersports, or diving in the caldera.

JOURNEY TO THE HEART
OF THE VOLCANO
When it comes to culture, art, dining, and nightlife, all
the action is on Thira (the crescent-shaped main island),
but when it comes to volcanism, all the action is on
Nea Kameni, the tiny island in the heart of the caldera.
The youngest volcanic islets in the Mediterranean, Nea
Kameni and neighbouring Palia Kameni are essentially the
summits of Santorini’s active — but dormant — volcano.
Whether privately or as part of a group tour (boat tours
to Nea Kameni run daily from Fira, Oia, Athinios,

From cultural
landmarks like
Symposion to
enchanting villages
like Oia, there's

no shortage of
opportunities

to delve into
Santorini's history.

More than gorgeous picture-perfect sundets

and out-of-this-world vistas, Santorini ts our heritage

and our legacy, a mullifaceted, complex place that celebrates

its past while forever evolving.
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If you really want to experience Santorint,
you have to get out and explore its charming traditional

veltlements and historic landmarks.

-

The impressive, -
volganic Iarf'dscabe
of Santorini contrasts
beautifully with its
picturesque towns
and villages:‘Myriad
colours and historical

elements will vie for
your attention.
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and Vlychada), a visit to the Kameni islands is one of
the best and most authentic experiences to be had in
Santorini: humbling, awe-inspiring, and fun. Explore
Nea Kameni, hike up to the five craters, enjoy a dip at
one of the tiny, otherworldly beaches, go scuba diving
to explore underwater lava formations, and then wrap
up the experience with a relaxing soak at the islands’
natural volcanic hot springs. The best tip? Make sure
to choose appropriate footwear for the hike (you don’t
want sandals for this one!) and pack a hat, sunblock,
snacks, and plenty of water. The islands, which are
also included in the Natura 2000 European network
of protected areas, are barren and wild, and you’ll find
no shade or amenities in their magnificent landscape.

DISCOVER ANCIENT SANTORINI
Growing up in a place of considerable historical
significance doesn’t really mean that much when you're
a kid and the most important things in your life are
trips to the beach, playing outside, and being allowed
an extra scoop of ice cream on a hot summer afternoon.
But then you grow up, and there comes a moment when
you feel like you're seeing your surrounding for the very
first time. The significance of all these things you took
for granted suddenly hits you and you kind of need to
stop and catch your breath. And that’s the secret to
the most common sightseeing recommendation on the
island: Visiting Ancient Akrotiri and Ancient Thera
isn’t about checking the big names off a list; it is about
tapping into that sense of awe, of seeing something
magnificent for the very first time.

Ancient Akrotiri (which according to many is the
inspiration behind the mythical lost city of Atlantis)
is home to a prehistoric Minoan city that was buried
under ash during a violent volcanic eruption around
1600 BCE. Excavations in the second half of the 20th
century revealed a remarkably well preserved ancient
town, with whole streets, houses, stunning frescoes,
furniture, and other precious antiquities that offer a rare
glimpse back through time to how our ancient ancestors
once lived. Meanwhile, on the other side of the island,
the hilltop ruins of Ancient Thera bear witness to the
island’s legacy through the centuries: Founded in the
9th century BCE, the settlement was in turn under
Greek, Ptolemaic, Roman, and Byzantine control before
another volcanic eruption led to its abandonment in
the 8th century CE. As you journey into Santorini’s
ancient history and view some gorgeous antiquities,
don’t forget to visit the Museum of Prehistoric Thera
and the Archaeological Museum of Santorini in Fira.

GO BEACH HOPPING
ALONG THE SOUTH COAST

There’s no shortage of stunning beaches and remarkably
clear waters on Santorini, but nothing quite beats the
spectacular diversity that’s packed into just a couple of
kilometres of shoreline on Akrotiri’s south coast: the
Red Beach (Kokkini Paralfa) with its red-hued sand and
crimson cliffs, the secluded White Beach (Lefki Ammos)
that’s backed by a wall of bright white limestone, and
the Black Beach (Mésa Pigadia) with its black volcanic
sand and lava pebbles. With great swimming spots, iconic
scenery, and fantastic peeks into the island’s unique
volcanic background, this stretch of the south coast is a
fast favourite and a go-to recommendation, and while you
can get there by road, getting there by sea is guaranteed
to up the wow factor. A visit to Akrotiri Lighthouse,
perched on the westernmost point of the peninsula is
a great way to wrap up your day with panoramic sunset
views that easily rival those from Oia.

EXPLORE A WEALTH OF TRADITIONS
AND HERITAGE

With a history that spans over four millennia and more
than half a dozen empires and civilisations Santorini
is a treasure trove of historic heirlooms and unique
traditions that live on in the sites and customs of its
many villages. Fira, the island’s capital, is a great starting
point with plenty of attractions and museums, but if
you really want to experience Santorini, you have to
get out and explore its charming traditional settlements
and historic landmarks.

You can stop by the tranquil, traditional village of
Finikia near Oia, head to Imerovigli to hike to Skaros
Rock and the hidden Church of Panagia Theoskepasti,
stroll through the intriguing village of Episkopi Gonias
and see the historic Byzantine Church of Panagia
Episkopi in Mesa Gonia, visit Kasteli castle in Pyrgos,
see the Chapel of Panagia Katefiani and the blue-
domed Church of the Holy Cross in Perissa, wander
through the enchanting Medieval town and walk up
to the windmills in Emporio, and visit the Venetian
castle of Akrotiri. Emporio is Santorini’s largest village
nestled in the foothills of Mount Prophet Elias. Once a
bustling hub of commerce, Emporio’s medieval charm
emanates from its well-preserved architecture, evoking
images of a fortress town where buildings stand cheek
to cheek, a testament to its past defenses against
marauding pirates. At its heart lies Kasteli, a unique
castle town with narrow alleys, lovingly preserved by
locals as a living heritage.

Santorini’'s unique
landscape and
culture draws
creatives, like
award-winning
potter Andreas
Makaris. Its volcanic
soil, mastered
over generations,
also grows superb
produce, as the
Tomato Industrial
Museum and high-
quality wineries
can attest.
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Transport yourself to a bygone era
within Emporio’s Kasteli - where
medieval echoes resonate through
slender lanes, safeguarding the
essence of a village once fortified
against pirates but now cherished as

a living legacy. Opposite, lose yourself
in the marvellous nooks and crannies
of Oia village, a gem among Santorini's
must-see urban destinations.

The picturesque sugar cube houses and blue-domed churches,

the winding paths and impossibly perched terraces, and, of course,

its world famous sunvets give Ota an almoot fairytale-like quality.
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restaurant

Greek Mediterranean cuisine with extraordinary caldera view

REVEL IN ARTS AND CULTURE Arquably, the most tconic image
Maybe it’s the unique landscape or maybe the brilliant g Y g

Cycladic light, but artists and creative spirits seem of Santorini is the cluster of Indulge in a gourmet dining experience at Feredini, located in the heart of Oia, Santorini.

to have always been naturally drawn to this island. : S : Offering a stunning backdrop of the caldera, its menu features a delightful fusion of Mediterranean
Throughout the centuries, Santorini has been home to whilewashed settlements in Fir (M[ef ant, g g . P . ' g

flavours and local ingredients, artfully presented to please both the palate and the eyes.

exceptional craftsmen and artisans, painters, iconographers, Fir a, Imerov ig [L, an 9 Oia.

sculptors, and potters. There are plenty of galleries

and studios in Fira and Oia, but even smaller villages
are home to some exceptional artists and traditional
workshops for those truly interested in discovering
the island’s art. Notable stops on your journey should
be Symposion Cultural Centre in Megalohori , which
offers a fascinating programme of activities and events
focused on music, art, and mythology; the workshop
of acclaimed ceramic artist Andreas Makaris, also in
Megalohori; winery-cum-art-gallery Art Space in Exo

Gonia; and Bellonio Cultural Centre in Fira.

Oia, Santorini

T: (+30) 22860 71825
e-mail: info@feredini.gr
www.feredini.restaurant
Feredini Restaurant
f Feredini
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The mineral-rich volcanic terroir produces some extraordinary
wines — particularly eriop Avsyrtiko and sweet Vinsanto — =
while traditional farmy and artisanal producers grow and manufacture _
a tidy Je[ectt};h of excepttbna[ly ]lavowful pro?uce. - ' ) - -




Charming Gialos, the old p‘;/:t of Santorini, appears-to float effortlesshyabove the azure paters of the Aegean.

SAVOUR LOCAL FLAVOURS

With its windswept rocky landscapes and hot summer sun,
Santorini might not seem like an obvious destination for
growing, well, anything. Yet thanks to the resourcefulness
of its people (and centuries of traditional knowhow
passed down through generations), the island has
become internationally renowned for its wine and
unique produce. The mineral-rich volcanic terroir
produces some extraordinary wines — particularly crisp
Assyrtiko and sweet Vinsanto — while traditional farms
and artisanal producers grow and manufacture a tidy
selection of exceptionally flavourful produce, including
the island’s phenomenal cherry tomatoes and famous
fava (the local name for yellow split peas).

Discover the island’s authentic flavours with a local
winery tour (or two) to sample local vintages and
find out about Santorini’s unique viticulture, go on a
farm visit to discover the island’s distinctive produce,
and make a stop at the Tomato Industrial Museum in
Vlychada to enjoy a combination of island history and
tomato-based delicacies.

SEE MORE THAN SUNSETS IN (AND
AROUND) OIA

It doesn’t take local insight to know that Oia can get a
bit hectic during peak season, but there’s good reason this
iconic clifftop town is as popular as it is. The picturesque
sugar cube houses and blue-domed churches, the winding
paths and impossibly perched terraces, and, of course, its
world-famous sunsets give Oia an almost fairytale-like
quality, and there’s an air of magic to this place that, that
sometimes makes you think that everyone who visits leaves
just a hint of their awe-struck wonder behind.

Make sure to see the windmills and landmark churches,
climb up to the ruins of the Venetian castle, and take the
steep path down the red cliffs to Ammoudi for fantastic
seafood by the surf (but do consider booking a taxi for the
way back up to Oia to watch the sunset). ®

SPECIAL FEATURE
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THE YALOS AMBIENCE
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Created and inspired by
the haunting beauty of its
surroundings, the story
behind Yalos is nothing
short of awe inspiring.
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Savour-authentic cuisine inspired-bytlocal culinary traditions in-a boho- que setting
designed to liftithe body, mind and soul.
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WITH ITS STUNNING location at the foot of a mountain shaped by
northerly winds, it is immediately evident that Yalos is closely connected
to its natural surroundings and the palpable energy of this volcanic
island. As the black sand of the beach of Exo Gialos beckons, a beautiful
story unfolds. A story intertwined with local history about this place
once called “Varkadia”, how it was handed down from generation to
generation, to the present owner Andonis Anapliotis, who together

with architect Nikos Hapitas, have conceived, designed and ultimately
created an amazing, experience-driven destination. With the concept
of upcycling at its very core, Yalos’ beauty lies in its plethora of details:
weather beaten and with their own patina, old doors have been used
throughout, an old boat has become a sofa while a rusty van has been
turned into a boutique showcasing handmade items, clothing and jewellery.
A soothing muted colour palette of textiles and textures provides the

With its lad-back ambience and multitude of memorable experiences,

Yalos artfully weathered aesthetic embraces the concept of slow Mediterranean living.

perfect canvas for curated experiences as well as backdrop for organizing
extraordinary events and ceremonies. Offering a unique opportunity
to unwind and relax, specialized wellness and yoga sessions ensure for
balance and equilibrium, beachside cabanas and sun loungers inspire
blissful hours spent by the sea while cultural events throughout the
summer season mean that no two days are ever the same.

Finally, the perfect spot for a leisurely lunch or dinner right by the sea,

the restaurant at Yalos’ summer-inspired décor and easy-going vibe

YALOS RESTAURANT
LOCATION: EXO GIALOS THIRAS, FIRA, SANTORINI, PO 84700
PHONE: +30 22860 25816
EMAIL: experience@yalos-santorini.com
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CHOOSE THE TOUR OF YOUR LIFE .y

N \ » P
AN AWARD-WINNING TEAM OF SANTORINI INSIDERS INITIATE YOU TO THE VERY BEST OF WHAT THE ISLAND HAS TO OFFER, - \”,4
WITH TAILOR-MADE, DIVERSE AND FASCINATING EXPERIENCES YOU WON'T FIND ANYWHERE ELSE. BLUEIHADEIO?GﬁEE‘CE

[ ~‘ -
'_ Treat yourself to a taste of the true essence of the most popular island & ( ‘ \ -
' destination in the world with Blue Shades of Greece. These talented travel P4 (l/ ‘ ‘\ N -
NN

experts organize and personalize for you a series of private, semi-private l ‘ ‘
and fully tailor-made Santorini tours that have been so well received they
have earned multiple Travel Awards — and won the hearts of hundreds of

visitors through the years. Their mission? To make each visitor’s experience - =

special, immersing them in the island’s spirit, history and unique aura in 0 860

L]
a way that works in tandem with each person’s unique preferences and s o@blueshadesofgreece.co
interests. From the most magical landmarks of this sun-kissed volcanic blueshadesofagreece.co

oasis to private wine rituals paired with exceptional gastronomy or private
cooking classes on the timeless traditional Greek cuisine, your time with
Blue Shades of Greece will be unforgettable.

This tour operator’s strongest point, and what really makes them stand r-; b
out, is the unique way they can adapt and adjust every aspect of your .:..,..'.""

A fras, : -
tour o what is important to you. These choose your own path experiences A - B I } J

'.n"
e

are stress-free, whisking you away to those nooks and crannies of the /% .

island that will speak fo you - including its best-kept secrets that only

locals know. From traditional wineries to picture-perfect, soul-affirming 0

seascapes, this is the tour of a lifetime, and the people of Blue Shades of TH

Greece will make it happen for you, with their professionalism, knowledge | - ¥

and contfagious passion for Santorini.

=
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FROM EARTH TO ART:

TIMELESS CLAY NARRATIVES

Anctent artistry meets modern tnnovation in the lst

Biennale of Contemporary Keramics 2024 in Santorini,

a five-month event celebrating Greek pottery.

THE INAUGURAL BIENNALE of Contemporary
Keramics (BCK) 2024 is set to take place
from 7 June to 26 October 2024 at the
Museum of Prehistoric Thera on the island
of Santorini. This event by the non-profit
organisation Big Blue Dot marks a significant
milestone in the promotion of contemporary
Greek pottery, intertwining modern artistic
expression with the country’s centuries-old
mastery of ceramics.

The ancient Greek “képapog” refers to the
potter’s clay, an apt term to incorporate
into the biennale’s name, emphasising the
heritage of ceramics in Greece and its cultural
significance. The BCK 2024 aims to support
and elevate this industry by fostering new
aesthetic trends, promoting research, and
enhancing communication between creators
and the public. Ultimately, it seeks to fill
a critical gap in contemporary ceramic art
within the country, aligning itself with the
standards of the international scene.

BCK is designed as a wandering and decentralised
event to be hosted on a different Greek island
every two years and draws inspiration from
each location’s mythological and historical
heritage. For its inaugural event, Santorini’s
rich archaeological and cultural backdrop
provides a perfect setting. The Museum of
Prehistoric Thera is the main venue, renowned
for its extensive collection of clay vessels

and frescoes from the prehistoric settlement
of Akrotiri, a major urban centre during the
Middle and Late Bronze Age, now offering
invaluable insights into ancient Aegean society.
The biennale features 20 original works
by 20 artists, each piece narrating aspects
of Santorini’s essence. A series of events,
workshops, and educational programmes will be
available at the Santorini Art Factory (SAF)
alongside the exhibition. All together, these
initiatives aim to provide artists, visitors, and
the local community with new experiences,
while nurturing the island’s tourism and
economic development.

BCK aspires to become one of Greece’s most
significant cultural events and act as a catalyst
for the global promotion of the country’s
ceramics. Domestic artistic production is
to connect with the international industry,
showcasing the work of established and
emerging artists. Santorini, a destination
that’s famous worldwide, is the first stepping
stone. As the host of the first BCK, it promises
to elevate the profile of Greek ceramics
and set a new precedent for the region’s
cultural events. The island’s accessibility
and infrastructure make it an ideal starting
point for this ambitious biennale, promising
a magical experience for anyone taking part
in this developing creative narrative, rooted
in the medium of ceramics. ®
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Top left and clockwise: Earthen Fibers by Helena

Boddenberg, Kopfschmerzen (Headache) by Simon Manoha,
Encapsulated Memories by Mirka Drapaniotou, Pithos &

Tripod by Yoav Reches.
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Luxury Lifestyle Awards
Winner
2022, 2019

On the most breathtaking spot of the caldera in
Imerovigli, The Athenian House, internationally voted
as one of the "50 Best Discovery Restaurants of
the World", has been a top gastronomic destination in

Santorini for almost a decade.

For Season 2024, after 9 years of numerous accolades
and amazing partnerships with a few of the most
innovative chefs in Greek history, the restaurant
welcomes back celebrity Chef Dimitris Skarmoutsos,
who laid the foundation stone in 2016 for a long
standing success.

.'

Eev Res
50 BEST DISCOVERY TAURANTS IN THE WORLD

v ~

theathenionhouse.com

FOR RESERVATIONS
+30 698 1464430

i -

: \"‘ e
World Luxury Restaurant Awards World Luxury Restaurant Awards WorIyL'. rant Awards

“Global Winner 2018 Continent Winner 2018 (o.117,143% Winner 2017
for Greek Cuisine for Most Romantic Atmosphere Tl for Luxury Scenic Setting -
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sunset ammoudi - | .
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Right at the edge of Oia’s old port, where the - Lq l:qu Se
fishermen’s caiques arrive early every morning “';“:‘
with the day’s catch is where you will indulge in &:
the most famous lobster spaghetti of the '

MOUD] |

Cyclades while gazing at the ever-reaching sea
and the breath-taking sunset. For the past 40
years, Sunset Tavern by Paraskevas in
Ammoudi, one of the most idyllic spots of
Santorini, has been serving fresh fish and seafood

in dishes inspired by the island's rich culinary
heritage. In Sunset-Paraskevas restaurant you
will enjoy traditional receipes with a creative
touch by Margarita that make your meal here an
experience and add to your gastronomic trip in
Santorini a delicious stop!
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Ammoudi Bay, Oia, Santorini, Greece
info@sunset-ammoudi.gr/ Reservations +30 2286071614
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Naoussa hooks you with
its pretty white and blue
architecture, glistening
waters, and quaint fishing
boats. And you've only
chec surface of what 1

ANDRONIS SPOTLIGHT: PAROS

LIVING A FAIRYTALE

Mesmerising beaches. A cosmopolitan and swashbuckling heritage.
A nightlife that embraces modernity and tradition. Situated in the
heart of the Cyclades, Paros has much to be proud of besides seducing

SHUTTERSTC

travellers from all over the world.
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THE MAGIC OF PAROS lies in its rich colours and
multifaceted culture. Whitewashed houses and timeworn
monuments contrast splendidly with the island’s warm
floral hues, the green of its fig and olive trees, the
heavenly Aegean blue, the sunlight dazzling you from
above. Paros has a history just as impressive, one that
lives on in its antiquities and people. Artistry and a
cosmopolitan spirit run in their blood, which explains
the diversity of experiences you'll find on Paros.

LET EACH VILLAGE TELL ITS STORY
Parikia is the capital of Paros and one of its busiest
urban destinations. Besides a plethora of seaside cafes,
restaurants, and bars, it features narrow, winding streets
designed to confuse pirates in the olden days, as well
as a 13th-century Venetian castle built with materials
from ancient temples. Parts of the one dedicated to
the goddess Athena remain at the top of the hill. The
Byzantine church of Ekatontapiliani is another landmark
you mustn’t miss while enjoying the best shopping,
hospitality, and nightlife Parikia has to offer.

The influence of the Venetian occupation is also
evident in Naoussa’s castle, walls, and harbour, still
standing watch over the little fishing village and its
churches. Saint George is a medieval temple and
the resting place of its knights, while the pure white
form of Saint Nicholas flanks the port, a quaint
sentinel in its own way. Naoussa is a favourite stop
for international and domestic visitors alike, thanks
to its breathtaking architecture and character. It’s
here that modern comforts interweave with Parian
traditions to the most charming effect. Savour the
local cuisine. Appreciate fishermen’s meticulous work
as they mend their nets. Take a boat out to the sandy
coves of Kolymbithres Beach.

Paros has several such beautiful locations. Marpissa is
a great example, a hidden gem of a village in the hills
of Kefalos. It offers authentic Cycladic experiences
that include picturesque buildings and views, warm
hospitality, carefree moments by the sea, and special
events, such as the annual Routes in Marpissa festival,
a three-day occasion in August that celebrates the
village’s architecture, folklore, arts, and nature. It’s
also home to the Sculpture Museum, exhibiting the
works of native artist Nikos Perantinos.

A rather apt cultural centre, considering Paros is famous

1ts style and character shaped by past events and cultural transitions.

Paros reflects everything it has endured through the ageo.

And that complexity tnspires awe tn anyone who sels foot on its shores.

worldwide for its semitranslucent marble, used in artworks
such as the Venus de Milo. There are quarries you can
visit around Paros to get a better understanding of its
marble industry.

LOOK FOR ADVENTURE EVERYWHERE
Don’t restrict yourself to what Paros itself can show you.
The islands around it are worth a visit, too, especially
Antiparos. Its main village and the neighbouring Agios
Georgios are small and steeped in the lighthearted vibes
of the Cyclades. Pristine, unspoiled beaches awairt,
promising a memorable getaway off the beaten track.
Keep exploring Paros, and you’ll discover what makes
the region so emotionally stimulating. Its natural marvels
complement the allure of its manmade settlements, their
style and character shaped by past events and cultural
transitions. Paros reflects everything it has endured
through the ages. And that complexity inspires awe
in anyone who sets foot on its shores.

Delve Into Parian Treasures

The beaches of Paros are its prime attractions. If you
like relaxing seaside vistas with soft sand and crystal-
clear waters, Golden Beach near Parikia is a good
choice, accommodating families as much as adventurers
interested in water sports and scuba diving. You can
find the same luxuries at Naoussa’s Santa Maria Beach.
More obscure locations are available too. Langeri, for
example, is a secluded Natura 2000 area, and it’s only
as organised as you can make it. Grab your towel,
umbrella, and freezer box, and pick your perfect pocket
of sun-kissed bliss.

As if Paros wasn’t idyllic enough, the island is also
home to a butterfly nature reserve. Travel 7km from
Parikia towards the Monastery of Christos sto Dasos,
and you’ll come across a park where the Euplagia
quadripunctaria or Jersey tiger moth reins. Well-marked
paths wind through the trees, giving you clear views
of the butterflies in their natural habitat. There’s a
Byzantine watermill to explore in the area alongside a
playground, café, and souvenir shop. What better place
for a beautiful day out with your family?

The castles, churches, and ruins of Paros give you an
immersive glimpse into the island’s history, but its
museums can take you deeper still. Parikia features the
Archaeological Museum, which displays what excavations
have brought to light, such as the famous statue of Gorgo

Opposite page:
There's nothing
more magical than
strolling through
the Butterfly Nature
Reserve or visiting
small fishing villages
like Drios. Naoussa's
picturesque white-
washed streets and
delicious cuisine are
just as stunning.
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Capturing the
breathtaking beauty:
Aerial view of the
azure paradise,
Panteronisi, nestled
between Paros and
Antiparos islands in
the Cyclades, Greece




ESCAPE_ Paros
SPECIAL FEATURE

Travel to a culinary journey with Thalassamou, the idyllic restaurant-oyster bar where diners
enjoy a perfect cocktail or chilled glass of wine with sublime far reaching Aegean Sea views.

thalassamon

or Medusa. The church of Ekatontapiliani features a
Byzantine Museum full of religious antiquities. You can
see more such exhibits in a similar Naoussa museum,
housed in the church of Agios Athanasios. Naoussa is
where you’ll find the Wine Museum too. Lefkes and
Aliki will even take you on a journey through Parian
folklore. And don’t forget about Marpissa’s Sculpture
Museum. Put simply, Paros has as many cultural centres
as it has beaches.

TOUR A FOODIE’'S PARADISE
While serving all sorts of traditional Cycladic dishes,
Paros is particularly known for its seafood, mushrooms,
wine, honey, and cheeses, such as graviera, kefalisio,

P 104

ladotyri, and mizithra. Such options are almost always

on the menu, whether in tavernas or households. If you
want to get to know the Parian lifestyle in its truest
form, you must explore what the locals themselves
love to eat and drink. And they’re more than happy
to show you.

Octopus straight off the grill and coated in a caper-based
sauce is a firm favourite, as is fresh fish or squid mixed
with spinach or other vegetables, especially alongside
a glass of ouzo or traditional souma, also known as
raki or tsikoudia. Other dishes worth trying: chickpeas
baked in a clay pot, kalfa or string beans with garlic,
artichoke with broad beans, and snails in mirmitzeli,
a homemade orzo.

Delight in the
unique rock
formations and
crystal-clear waters
of Kolymbithres
Beach, a natural
marvel on Paros.
This iconic
destination invites
you to unwind on
its sandy shores
and explore the
breathtaking
geological features.

restaurant e oyster bar

A fourth-generation cook, Marios Salmatanis, is at the helm
of the gourmet seafood restaurant, Thalassamou. As its
owner and chef, he prepares an inspiring menu that reflects
the location of the seaside restaurant and his creativity

for passionate dishes. Having completed his studies at

the “Ecole Ritz Escoffier”, he went on to collaborate with
renowned restaurants in Europe. We caught up with this
innovative Greek chef to talk about his culinary vision and
his focus on sustainability.

This year, a new restaurant is opening at the marina of
Alyki in Paros. Named Fotia by Thalassamou, it will offer
Mediterranean cuisine with seasonal ingredients, cooked
entirely over fire. It will be an all-day venue, serving brunch,
lunch, and dinner, and is sef to open in July.

How would you describe your cooking style?

Our approach can be called innovative while paying
homage to fraditional recipes. We slow cook most of our
dishes in ceramic pots in the wood oven, a technique
Ilearned from previous generations. The sensibility of
Thalassamou has always been to embrace what's in
season and channel it with a twist. Perfect examples of
that philosophy are the dishes of ajo blanco with beetroots
and red mullet filets and the blue crab with mango chutney
and apple chips. We've also added a beautiful cycladic
wood oven fo enhance our offering including our signature
sourdough bread which is daily handmade.

How does your cuisine connect with the island of Paros?
The connection is immediate. In addition fo our own
organic farm, we work closely with local farmers which also
contributes to the destination’s sustainability, while we also
collect wild mushrooms that take centre stage in the menu.
Close partnerships with fishermen ensure that seafood

and fish are also brought in daily ensuring fresh, authentic
dishes of the day, such as the grouper filet fricassé.

What other measures do you take in terms of
sustainability?

Sourcing the very best ingredients as locally as possible
and supporting local communities. | don’t believe that any
food should ever be wasted, so anything not used is fed to
domestic animals resulting in zero food waste. In addition
to that, we also recycle all glass and plastic material, as well
as the cooked oils which turn into soap for our restaurant
reducing our footprint to its minimum.

Which is the first dish you would recommend to someone to
try when visiting Paros and your restaurant?

You cannot leave the island without tasting the traditional
‘revithada” (chickpeas in a ceramic pot, slowly cooked in a
wood oven), and our signature dish, which is mock calamari
risotto in its ink with green apple and peppermint—no ricel

Thalassamou Pisso Aliki Beach, Aliki, Paros 84400, T..+30 22840 91461, E.: welcome@thalassamou.gr  E3(©) Thalassamou



ESCAPE_ Paros

P 106

Nestled on the

slopes of Kefalos Hill,
Marpissa is one of
Paros’ most authentic
and picturesque
villages. Known

for its traditional
Cycladic architecture,
this quaint village
features whitewashed
houses, narrow
winding streets,

and lovely chapels
scattered throughout
the landscape.

No matter where you sit for a meal in Paros, its cuisine
is sure to blow your mind with its freshness and unique
combinations. The sea and land mingle in a wholesome
explosion of flavour you’ll want to take home with you.

PARTY LIKE A PARIAN
Art and mirth are as precious to Paros as heritage and
religion. All these elements present plenty of reason for
celebration, which typically involves grand feasts you’ll
never forget. Easter and saints days are big affairs, but so
are events that bring the island’s culture to the forefront.
Just like Marpissa showcases the splendour of Paros
with its own festival, different opportunities exist in
various areas that let you rub elbows with the locals
and revel in their fine company. Parikia, for example,
has the Festival of Trata, a heartwarming get-together
all about the fishing boats that shaped the identity and
self-sufficiency of Paros.
Naoussa, Prodromos, and Aliki hold the Kleidonas
Festival. It involves a massive bonfire that repels evil
spirits as it burns May Day wreaths and sees people
jumping over its flames. Traditional delicacies, music,
and dancing play a big part in the celebrations, of course.
The Pirate Festival, an even bigger event, takes place
in Naoussa every year to commemorate the raids that
plagued the Cyclades in the Middle Ages. But it also
tells the story of a specific attack, led by the Turkish
pirate Barbarossa, that Paros managed to thwart. Food,
drink, dancing, games, and fireworks take over the
village until the early hours.
While in Naoussa, check out the Fish and Wine Festival,
celebrating the industries that kept the village and the
whole island alive and thriving for generations. There’s
also the Festival at the Park — Naoussa hosts that one
too. In an effort to boost the fame and artistry of Paros,
this event brings plays, cinematic works, music and
dance acts, and so much more to the island from June
to September.
A kaleidoscope of colours, flavours, and experiences.
Each destination you discover, no matter how popular
or obscure, reveals something new about the captivating
tale of Paros. ®

Parwan villages offer a serene escape with their unspotled

beauty and lack of extensive accommodations, preserving their

charming, timeless ambiance.

INKDESIGN

VACATION ESSENTIALS

Discover Mykonos in a new way with the new electric models.

NOW IN TOO!

i)car

RENTAL & CHAUFFEUR SERVICES

Airport, Mykonos 84600 | +30 22890 72280
Naousa, Paros 84401 | +30 22840 51184
info@icar.gr

www.icar.gr
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Santorint

ENDLESS
FEELINGS

ANDRONIS
LUXURY
SUITES

Lounge on your private terrace and take in the marvels of Oia set against the caldera and azure sea.




ANDRONIS LUXURY SUITES_ Santorini

The suites and villas are meticulously designed to exude the natural colours and sersnity of Santorini.
& ,

LOCATED IN THE ICONIC picturesque village

-
of Oia, Andronis Luxury Suites harmoniously -

blend in with the surrounding wonder world

of cubist houses cascading down the side
of the incredible caldera’s edge. Distinctly
modern and contemporary in outlook, our
accommodations combine superb design
details with superior craftmanship. Both
mystical and enchanting, Andronis Luxury
Suites’ 33 suites and villas provide the
perfect backdrop to vacations geared towards
optimum relaxation. Within walking distance
to the main hotel and accessed by a secluded
entrance to ensure total privacy, each suite
and villa combines opulent accommodation

with exceptional levels of service and S
amenities. From bespoke spa treatments at rih
the Mare Sanus Spa performed by our expert Discover what awails you at Andronts fw
therapists, sampling wine and champagne . ) . ,
pairing menus at Lycabettus restaurant, Luxury Suttes. Ity sublime location and
or setting sail for Santorini’s magnificent dupreme Jservices guarantee bespoke holiday
caldera, we have curated every experience )
to be one to remember forever. ® expertences that will c/mn‘qe your life.
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ANDRONIS LUXURY SUITES_ Santorini

The resort’s enchanting waters and plush embrace take your senses
on a delightful journey they won't want to return from.

“Santorin is an
 wland blessed by the
g0ds, a place where
dreamd come true and
tncomparable feelingos
- are born. Andronis
 Luccury Suites is
. '_;re:/ioivnea fo}' ths
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ANDRONIS LUXURY SUITES_ Santorini

Prepare to be absolutely amazed by the equally incredible cuisine Lycabettus-restaurant, once the cover of National Geographic and
always acclaimed as the most beautiful balcony on Santorini.

LYCABETTUS RESTAURANT

GASTROSCAPE ELEVATE

Guided by the culinary expertise of Head Chef Christos Karagiannis,
Lycabettus unfolds a culinary symphony, celebrating the abundance of

Santorini s terrotr with a diverse array of menu.




ANDRONIS LUXURY SUITES_ Santorini

P18

Experience the magic
of Santorini’s finest
materials and let your
senses be tantalized
by the flavors of the
Mediterranean.

My menu 1o influenced by various cuisines from around the worlo.

If I had to categorize it 1 guess I would call it global high gastronomy.”
Head Chef, Christos Karagtannuys

EMBARK ON A culinary odyssey at
Lycabettus Restaurant as dining here is more
than a meal; it’s an immersive experience
that transcends mere gastronomy. Nestled
against the rugged cliffs of Santorini, with
views extending over the azure Aegean
Sea, Lycabettus defies convention,
seamlessly blending breathtaking vistas
with exceptional cuisine.

Under the expert guidance of Head
Chef Christos Karagiannis, Lycabettus
offers a culinary journey that celebrates
the island’s rich bounty. Chef Christos,
with a decade of culinary exploration
under his belt, infuses each dish with
creativity, seasonal ingredients, and
avant-garde techniques.

The menu at Lycabettus is a testament
to Chef’s dedication to global high
gastronomy, featuring a fusion of flavors
from around the world. From perfectly
seared seafood to meticulously crafted
desserts, every bite is a revelation, a
harmony of taste and texture.

But, fine dining at Lycabettus isn’t just
about the food; it’s about the entire
experience. Impeccable service, elegant
ambiance, and the celestial canopy
overhead create an atmosphere of
unparalleled luxury and refinement.

Christos’ culinary philosophy centers on
using the finest ingredients, employing
excellent techniques, and providing
unforgettable hospitality. His mantra,
borrowed from the great chef David
Chang, embodies the restaurant’s ethos:
striving for success, embracing failure, and
never settling for mediocrity. Whether
you’re dining amidst brilliant whites or
under a star studded sky, every moment
at Lycabettus is an invitation to savor
life’s simple pleasures and revel in the
beauty of Santorini. ®

As you indulge in the culinary delights of Lycabettus, each dish tells a story, each sip of wine a journey through the vineyards of Santorini.



ANDRONIS LUXURY SUITES_ Santorini

MARE SANUS SPA

REDEFINING RADIANCE

Natural, rejuvenating treatments of the highest quality await you at Mare Sanus Spa,

our treasure of a menu created with the expert insights of ESPA.

AIDED BY THE TRULY tangible and palpable
of the island, at Mare Sanus Spa we
endeavour to further connect with the
island by using a selection of its phenomenal
local herbs and oils. Furthering our planet
friendly philosophy, we use ila, beyond
organic products, herbal tinctures and
flower remedies which are free from
chemical fertilisers, Vegan friendly and
are never tested on animals. A visit to our
Spa is about taking time out for yourself
on Santorini, one of most celebrated
traditional healthcare destinations on
earth. And, thanks to the support and
innovation of our new partner ESPA,
we take this to a new level with our very
own signature, tailored treatments and
traditional massage techniques, luxurious
products and soothing rituals performed in
a organic, naturally healing environment
geared towards restoring your vitality,
reducing stress and increasing positive
energy.

We see the prestigious collaboration as
the key to elevating our hospitality and
providing you the best tools to experience
vivid transformation while revisiting and
releasing energy and emotional blockages,
and with a strong emphasis on taking
a completely holistic approach, Mare
Sanus Spa — located at the Andronis
Luxury Suites property but also serving
the guests of the Andronis Boutique
Hotel and the Alta Mare by Andronis -
offers spa and wellness experiences that
have been devised to offer guests ample
opportunity for pampering and soothing.
Indulging all your senses, we aim not
just to make you look good but to aid
you in becoming healthier, so that you
can reconnect with your true self and
relight your inner flame. Encompassing
the beauty and powerful aura of Oia, the

Mare Sanus Spa is a carefully put together
space, further enhanced by ESPA’s three
decades of industry knowhow and our
expertise across beauty and holistic health
fields, that is guaranteed to unlock your
senses, release tension, soothe your soul,
put a smile on your face and make your
skin glow. e

The design of Mare Sanus Spa draws from the
values we share with ESPA, favouring comfort and
treatments steeped in nature and holistic healing.
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ANDRONIS
BOUTIQUE
HOTEL

Awards prove the quality of Andronis, but the group
never rests on its laurels. Andronis Boutique Hotel,
a Santorini gem among several dream holtday

destinations in Greece, has exciling upgrades to share.
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ANDRONIS BOUTIQUE HOTEL_ Santorint

The suites have minimalistic colour schemes and layouts, but their details are elegant, eye-catching, and downright snug. It's a charming embodiment of Cycladic hospitality.

THE CALDERA'S embrace awaits. The
renovations of Andronis Boutique Hotel
elevate its sophistication and amenities,
while honouring the natural curves, colours,
and textures of Santorini’s Oia.

Besides larger hot tubs and pools, the cave-style
suites have a new minimalist look, inspired
by the area’s land, stone, and traditional
architecture. Materials like cement mortar,
marble, wood, metal, and premium fabrics

in natural hues complement each other to

create a smooth and stimulating ambience

that resonates with the Cycladic spirit, strong

and enchanting. Views of the caldera and

sea make the overall experience even more ]
magical, whether you’re lounging in bed i :
or under the wooden pergola with the sun A
smiling overhead.

Lauda Restaurant has upgraded its menu {

too. Local ingredients from volcanic soil )
add an exquisite touch to dishes that reflect
Mediterranean cuisine at its finest and \ '

most authentic. All these improvements y |

alongside the hotel’s existing 5-star luxuries, \
including an infinity pool and spa, ensure an
unforgettable getaway. ®

Maltertaly like cement mortar, marble, wood, metal, and premium \ B

fabrics in natural hues complement each other to create a smooth

and stimulating ambience that resonates with the Cycladic spirit,
strong and enchanting. Views of the caldera and sea make the overall % o~

expe/'ielzce even more l’7l(l‘ql.6‘d[.




ANDRONIS BOUTIQUE HOTEL_ Santorint

The raw power of the volcanic eruption that shaped Santorint thousands of years ago

created an tsland steeped in hustory and culture, a place of romance and serenity

[/?(lt [Cﬂlp[d Yyou (ll’la Your /)6[0(’63 one lo IUIWL./'Zg (1119 l‘€(’L.V€ L./l L[J warni €/71/7/’CZC€. The Aegean’s marvellous blues enrich your suite’s ambience with their invigorating colours and warmth. An adventure for the senses.
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From village gathering spot to culinary haven: Lauda Restaurant honors Santorini's heritage.

LAUDA RESTAURANT

CULINARY ODYSSEY

In the realm of fine dining, where tradition meets tnnovation, Lauda Restaurant
slands as a timeless testament to Santorini s cultnary legacy, inviting guests on

a journey of taste, culture, and unparalleled hospitality.

LT

't]" il '|~::riiih;||llllj'|

e e

el | R

- AR
| -] M

pg o=t 1

P 128 P 129



ANDRONIS BOUTIQUE HOTEL_ Santorint
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NESTLED ON THE PICTURESQUE edge
of Santorini’s caldera, the quaint village
of Oia holds within its embrace a culinary
gem that transcends time: Lauda Restaurant.
Established in 1971 as the village’s first and
only dining establishment, Lauda has evolved
into a sanctuary of gastronomic excellence,
seamlessly blending tradition with innovation
under the visionary guidance of Executive
Chef Emmanuel Renaut and Head Chef
George Dospras.

Lauda’s journey is a testament to Santorini’s
transformation from a tranquil haven to
a global destination. Originally a humble
gathering place for locals, it now stands as a
beacon of fine dining, attracting discerning
palates from around the world. Yet, amidst
its evolution, Lauda remains steadfast in
preserving the essence of its historic roots,
offering guests a romantic voyage through
Santorini’s rich heritage.

Emmanuel Renaut, a culinary powerhouse
with three Michelin Stars, infuses Lauda’s

“With a focus on quality, authenticity, and sustainabiity, we aim

to enrich the tlandy culinary landscape, creating unforgettable

expertenced for visitors and locals alike.”

menus with a deep reverence for local produce.
Inspired by Santorini’s natural bounty, each
dish reflects Renaut’s commitment to purity
and simplicity, elevating traditional flavors
with sophisticated techniques. George
Dospras, standing alongside Renaut since
2015, enriches Lauda’s culinary narrative
with his signature blend of Greek heritage
and modern flair, earning widespread
acclaim for his visionary approach to
gastronomy.

Dospras’s philosophy, rooted in simplicity
and quality, resonates throughout Lauda’s
culinary experience. From highlighting the
main ingredients through various cooking
techniques to sourcing from local producers,
every aspect of the restaurant’s ethos reflects
a dedication to excellence. Dospras’s mantra,
«do the best you can,» underscores Lauda’s
unwavering pursuit of culinary perfection,
ensuring that each guest leaves with not
just a satisfied palate but a lasting memory
of exceptional dining. ®

Emmanuel Renaut and George Dospras

Influenced by local treasures from land and sea, Lauda’s menu reflects our team’s unwavering passion for excellence and reverence for nature.
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ANDRONIS
ARCADIA

Jowning the LEGEND Collection of Preferred
Hotels 5 Resorts ts an exciting milestone
for Andronis Arcadia, one of many surprises

to treasure during your enchanting Jstay.

ummer’s best beats.




ANDRONIS ARCADIA_ Santorini

Natural hues, textures, and views are key to Andronis Arcadia's style, whether it involves the suites or the common areas.
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THE ANDRONIS GROUP’S amazing Andronis
Arcadia (located in Oia) refers to the god
Pan’s ancient domain, a utopia that was té’é‘ magica[ pLewd oft/ze Aegean Sea an9 [é’é’
home to nymphs, dryads and other spirits.
Arcadia perfectly references this idyllic
image, with the use of natural materials and - fo the true, natural beauty of the surroundingo.
unobstructed views in the 52 stylish suites,
and the 600 square metre Eden Villa, as well
as in the newly launched Natura and Oasis
Suites. Boasting the Grande Pool at the

Every luxury suite has a pool designed to capture

tland s unforgettable sunsets, bringing you closer

patio space of Pacman Sunset Restaurant
along with the most comprehensive spa on
the entire island, the Evexia Spa, Arcadia’s
ambitious conception is geared towards the
most demanding clientele welcoming the first
Beefbar to ever open in Santorini. Relax as
you take in and savour a unique shopping
experience at the new fashion store offering
a series of charming items and luxurious
accessories. Furthermore, with Summer Music
Events returning to Andronis Arcadia this

e .

year, enjoy live music performances from
Grammy-nominated and world-renowned
artists, right beside Pacman Restaurant and
the largest pool on the island. ®
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Further enbancing
Arcadias prestige,
Preferred Hotels 3
Revorts has bestowed upon
(L the esteemed statud of
the LEGEND Collection.
Additionally, Arcadia has
been vselected as a member
of the American Express
Travel s Fine Hotels

+ Resorts Collection,

offering luxury benefits to
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Pure tones and sensations - Andronis‘Arcadia’s embrace warms the soul and redefined luxury getaways.
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In collaboration with interior designer Cédric Capron and architect Virgil Donat, Beefbar Santorini is not just a restaurant
but a charismatic universe, where every corner tells a story of sophistication and warmth.

ANDRONIS ARCADIA_ Santorint
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ANDRONIS ARCADIA_ Santorini

Beefbar Santorini invites guests to savor the moment and embrace the magic of Santorini’'s culinary landscape.

PERCHED ATOP THE ICONIC Andronis

Arcadia, overlooking the shimmering Aegean
Sea, Beefbar Santorini restaurant beckons

guests to embark on a culinary voyage unlike
any other. Breaking free from traditional
constraints, this gastronomic haven redefines
the art of dining with its glamorous ambiance,
bold menu, and dedication to excellence. At

Beefbar Santorini, contrasts merge seamlessly
to create an experience that tantalizes the
senses. The sleek architectural lines of the
restaurant harmonize with the natural beauty

of its surroundings, setting the stage for an
unforgettable culinary adventure. Here, food
transcends mere sustenance, becoming an
expression of elegance, excellence, and simplicity.

Renowned for its premium cuts sourced from
Australia, Japan, and the United States,
Beefbar elevates the dining experience to new
heights. But it doesn’t stop there. In a tribute

to Santorini’s maritime heritage, the menu also
features dishes that celebrate the treasures of
the sea, infusing Mediterranean essence into
every bite.

Behind the scenes, Chef George Kyrtsallidis leads
the culinary team with passion and precision.
Drawing inspiration from his Greek roots and “From my roots in Greece to experiences tn Belguum and Denmark,
culinary adventures in Belgium and Denmark,
Chef Kyrtsallidis curates a menu that blends

[ credit my diverse cultnary range to the great teachers who have welcomed

family-style fine dining with global influences, me tnlo thetr kitchens and the technigues I've madstered along the way.”
creating a symphony of flavors that captivates .
the palate. ® George Kyrtsalidis
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PACMAN BAR-RESTAURANT

MEDITERRANEAN
MELANGE

Embark on a tantalizing culinary journey where
exquusite sushi and Mediterranean delicacies converge
amidst the vibrant ambiance of Pacman Sunvet -

Restawrant-Bar in the heart of Andronts Arcadia.

o .
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Savor the vibrant flavors of the Mediterranean on a plate bursting with color and freshness, a feast for both the eyes and the palate.

e e : S
Fine dining ts synonymous with respect for tngredients,

DINING ALFRESCO Nestled within the
stunning Andronis Arcadia in Oia, Pacman a mantra that guides my culinary journey.”
Sunset Restaurant-Bar beckons guests to Y
embark on a journey of culinary delight and S['(fﬁ wnos Kollimadis
exclusivity. Blending Mediterranean and

sushi cuisine in a boho-chic setting, Pacman

invites patrons to «Chase Your Senses» amidst

natural architecture and premium comfort.

Executive Chef Stefanos Kolimadis, a culinary

virtuoso with a passion for innovation, curates

amenu that tantalizes the palate with a fusion

of flavors, textures, and methodologies. From

classic Greek staples to enticing sushi creations, Indulge in premium comfort cuisine, from Mediterranean classics to exquisite sushi

each dish is meticulously prepared using creations, expertly crafted by Executive Chef Stefanos Kollimadis.

seasonal, locally sourced ingredients, ensuring

a gastronomic experience of unparalleled

quality.

Dining at Pacman is an immersive experience,

where pristine vistas of Oia’s breathtaking

sunsets complement the diverse selection

of delectable dishes and beverages. Guests

can indulge in live music events during the

summer months, adding to the enchanting

atmosphere of the outdoor space.

Attention to detail is paramount at Pacman,

with attentive service staff and expert

sommeliers on hand to guide guests through

exquisite pairings from boutique winemakers

worldwide. With a commitment to locally

sourced products and a vision for Greece’s

gastronomic future, Pacman Sunset Restaurant-

Bar sets the stage for a dining experience

like no other. ®
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EVEXIA SPA

HEIGHTEN YOUR
HAPPINESS

With the support of ESPA, Evexia Spay

holwtic treatments will ground and energise you

like never before.

DRAWING ON THE GREEK word for “wellness”,
the Evexia Spa is more than just one of the
incredible facilities offered at Andronis Arcadia,
rightfully renowned as one of the most superior
Spas in the Mediterranean. Discover state-
of-the-art knowledge, pioneering expertise,
Eastern and Western wellness traditions and
extensively researched ingredients that have
been curated to develop regimes for inner
balance, transformation and rejuvenation.
Evexia’s new partnership with ESPA, a leader
in the global spa industry for the past three
decades, ensures supreme hospitality standards
_ ; focused on guests’ holistic happiness.

"l = ﬂjm} T - Santorini’s unparalleled aura, as an ancient
i HIIIr.I el > ; wellness destination believed to be linked

A to the lost city of Atlantis, in combination
with exceptional products and techniques
from across the world have one purpose:
to help you on your journey to bring your
best self forward and recapture tranquillity.
«Happiness comes from within.» This is the

mantra of our wellness and Spa team.

In this light, discover the potency of the

Let your expectations of Andronis Arcadia’s Evexia Spa go ESPA range, expertly crafted from the finest
beyond soothing services and an authentic Mediterranean natural ingredients, combining aromatherapy
ambience. Its team of highly skilled professionals and
new partnership with ESPA takes bespoke treatments and

products to the next level, thanks to deep-seated values
that put holistic health first. to nourish and delight the senses, whilst

and biochemistry to create innovative
skincare. Each formulation is designed

revitalising the skin to deliver clinically
proven and independently tested results
you can see and feel. Our three essences
Energy, Rest & Calm, and Balance are front
and centre in our treatments, the Kneipp
Path being the most fulfilling. Cryo-therapy
wraps and clay mask infusions are followed
by a guided walk through the Kneipp pools,
one containing hot water, the other cold,
and both featuring reflexology stones at the
bottom. A Foot Rescue massage completes
the experience. ®
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ion, created by soft colours and a unique design.

FINDYOUR
BLISS

Take time out to explore, relax and truly enjoy discreet

-| luxury, traditional architecture and breathtaking views

J of the crescent toland of Santorini —you deserve .

——

ALTA MARE
BY ANDRONIS
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Santorini is a treasure trove of wonderful experiences, set against the regal Aegean Sea and horizon.

DEEMED AS ONE OF the most romantic Mgrg (V()f()J 9()/1’[ 90 [’,{75 égauty
destinations in the world, Santorini is so

much more than its awe-inspiring sunsets ar 29 qu‘ Lt Of S‘” ZtOl‘LIZL/ udlice.

- and ma]es.nc natural be.auty‘. It’s theref.ore Take our L.Ildt:q[?fd to heart
S no surprise that falling in love with
' Santorini is to put it simply, unavoidable. and engage with the wsland on

Add discreet luxury, bespoke services

a deeply personal level. Let it

and utterly chic accommodations to the
mix and you have the perfect retreat to I‘€9€ﬁll(3 the meanin g ()f [Lfe
relax, unwind, contemplate and share ; ;
= ; ™ quality time with your loved ones. An
— o, [ _ all-suites property at Qia, Alta Mare’s
: ' eleven accommodations artfully merge
. - - tradition and modernity mixing muted
soothing design with private terraces, hot
- tubs, or pools along with heart-stopping
1 views over the dramatic volcanic cliffside.
Other activities, experiences and amenities
. such as private catamaran tours of the
breathtaking caldera and rejuvenating
therapies at the Mare Sanus Spa all
further ensure that are about to embark
on a vacation where every moment will
be truly cherished forever. ®




ALTA MARE BY ANDRONIS_ Santorni

It's all about the purest sensations, from Cycladic sights and exper"nteq that c

Alta Marey eleven suites

artfully merge tradition

and modernity mixing

muted soothing design with
privale terraced, hot tubo,
or pools along with heart-
dlopping views over the
dramatic volcanic cliffoide.
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F E E L Santorint
ALIVE

ANDRONIS
CONCEPT
WELLNESS
RESORT

Indulge tn Andronts Concept Wellness Resort. Its renovations, focused

on ity suttes, Jpa, and restawrant, will make it bigger and better.

ance the Andronis Concept suites.
g scendent experience.




ANDRONIS CONCEPT WELLNESS RESORT_ Sanforini

AN ELEVATED AESTHETIC and a new range
of services are are available at Andronis
Concept. Nestled in Imerovigli, Santorini’s
most picturesque village, and overlooking
the island’s breathtaking caldera, the resort
aims, as of this summer, to take its existing
prestige for supreme holistic hospitality and
push it to new heights.

Interior designer Viviana Diamantidou’s vision
drives the renovation of Andronis Concept’s
28 suites and villas, using nature’s colours and
Santorini’s serene ambience as inspiration.
Beiges and neutral tones are central to the
light earthy palettes chosen for these lush
private spaces, where traditional Greek style

enriches modern minimalist elegance, which B elged an 2 netlr (Z[ tones

includes private infinity pools and terraces, are central to the ltgb['
as well as premium furniture, fixtures, and
amenities by brands like Apparatus Studio, eart/ay palet[ed c/zoaenfor

Oluce, and Gubi. All of this adds to the
warmth and balance of merging the refreshing

beauty of the outdoors with bespoke luxury. where traditional Greek
Renovations will go on to expand Kallos

Spa and Throubi Restaurant. The future of J[y[é’ eﬂl“tc/%d mo?em
the wellness centre, the biggest in Santorini,

these lush private spaces,

_ . munimaliot elegance, which
involves an improved treatment menu and

new relaxation rooms with showers, all in includes /)/‘L.V(l[e [nﬁn[ty
partnership with ESPA. The restaurant will
get additional outdoor seating to ensure a

,000[(1 (lﬂ3 terraces, as we[[

clear view of the Aegean for as many guests as ad p/*em[umfum[[ure,
possible. This is the point of the reinvestment. ] ) o
Grander spaces and summer experiences. ® f[&C[’LLI‘@J, Cl/l() amentlied.
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ANDRONIS CONCEPT WELLNESS RESORT_ Sanforini

Embrace Tranquility:
Let the gentle ripples
of our pool carry

you lo a state of

pure relaxation,
where every moment
becomes a symphony
of verently and every
dip a refreshing oadts
tn your journey of

W(f[[ﬂ@dd LZIl2 rene WCZ[.
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ANDRONIS CONCEPT WELLNESS RESORT_ Santorini

Absorb the romance
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ANDRONIS CONCEPT WELLNESS RESORT_ Sanforini

NESTLED IN THE PICTURESQUE village of
Imerovigli, Throubi Restaurant invites guests to
celebrate the essence of simple Greek Mediterranean
cuisine. Embracing a wellness approach, Throubi
sources ingredients from local producers, ensuring
each dish is crafted with care and reverence for
Santorinian and Mediterranean flavors.
Named after the aromatic therapeutic herb,
Throubi, the restaurant embodies vitality and
sophistication, mirroring the ethos of the Andronis
Concept Wellness Resort where it resides. With
a serene ambiance and breathtaking sunset views,
Throubi offers an indulgent yet health-conscious
dining experience, both on its romantic terrace
and within its elegant interior hall.

Led by Head Chef Charalampos Koukoudakis, the
culinary team at Throubi orchestrates a symphony
of flavors guided by principles of wellness and
Greek Mediterranean heritage. Each dish is a
masterpiece, meticulously plated like a work
of art, and inspired by the abundance of the
Mediterranean landscape.

Chef Koukoudakis’s dedication to culinary excellence
is evident in every bite, as he infuses dishes with
youthful vitality and refined sophistication.
Supported by a team that shares his passion for
exceptional cuisine, Throubi celebrates the art of
fine dining while honoring the rich gastronomic
traditions of Santorini.

As Throubi Restaurant continues to evolve,
Chef Koukoudakis remains committed to his

culinary journey, driven by a desire for continuous
learning and growth. With a vision for upgrading
Santorini’s gastronomic offerings and promoting
diverse forms of tourism, Throubi sets the stage for
a future where culinary excellence and wellness
converge seamlessly. ®

“For me fine dining means

choosing the optimum

ingredients, wsing them
crealively, respecting
tngredients and providing
high levels of service.”

Charalampos Koukoudakws

of flavor, where

stronomic artistry layers every dish.




ANDRONIS CONCEPT WELLNESS RESORT_ Sanforini
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Find your inner peace at Andronis Concept’s Kallos
Spa, an enchanting space constantly evolving to
provide the most rejuvenating experience possible.

3-DAY EMPOWER RETREAT 2024

ANDRONIS IS hosting a 3-day wellness
retreat on 16-18 August 2024. As
per the transformative vision and
methods of Sanctum, a high-intensity
and cathartic mindfulness movement,
experts and top practitioners, such
as heartist Jess Magic, acupuncturist
Ross J. Barr, and astrologist and
numerologist Cato Vermeulen, will
take you on a journey that involves
guided activities, spa therapies, and

KALLOS SPA

BELIEVE THE BLISS

Kallos Spa of Santorini s Andronis Concept

Wellness Resort enbances its services and

welcomed you to the Empower Retreat 2024,

AS PART OF THE RENOVATION efforts of
5-star Andronis Concept Wellness Resort,
its Kallos Spa, the largest wellness centre
in Santorini, has been upgraded, making
its design and renowned programmes for
nutrition, rejuvenation, and physical
training better than ever. To reach the
potential it deserved, Andronis Concept
partnered up with ESPA, one of the
world’s leading luxury spa and skincare
brands of the last 30 years. The outcome?
Brand new facilities and services at Kallos
Spa, including additional relaxation
rooms with showers and a revamped
treatment menu.

So, if you seek a deeply revitalising
holiday experience in the Cyclades,
look no further than Andronis Concept
Wellness Resort, a family-friendly dream
destination set in the picturesque village

inspirational daily workouts. The
process is designed to help you let go
of your burdens, believe in your life’s
goals, and stay energised and aware of
the enriching road ahead.

Each day is a balanced blend of invigorating
and inspiring experiences. Expect yoga,
pilates, meditation, breathwork, and
personal care sessions, as well as hikes to
the church of Prophet Elias and Skaros
Rock. Mindfulness activities aimed at

of Imerovigli. Kallos Spa embodies the
hotel’s dedication to its guests’ wellbeing
and self-discovery, seamlessly combining
luxury hospitality, beauty therapy, healthy
eating, and a range of fitness activities,
from yoga and swimming to workouts at
the fully equipped gym.

You won’t find this holistic wellness
philosophy in the spa alone. Andronis
Concept’s Throubi Restaurant, for
example, features nutritionally balanced
dishes using fresh ingredients from the
onsite gardens. Other services and the
resort’s very layout are designed to make
your spirit soar, help you reach a higher
sense of self. The upgrades to Kallos
Spa bring extra space and comforts to
the table, making your stay and tailor-
made wellness experience that much
more special. ®

boosting your empowerment and self-
fulfilment bring in practices like astrology,
numerology, sound baths, and symbolic
rituals. When it comes to treatments, you
can choose between acupuncture and
Kallo Spa’s services backed by ESPA.
If that’s not enough, cooking classes,
boat rides, communal culinary delights,
and many more surprises await you at
Andronis Resorts for the EMPOWER
Retreat 2024.

Holistic wellness is at the heart of Kallos Spa,
combining exceptional treatments for body, mind,
and soul with stunning interior design. Welcome
to the oasis of Andronis Concept.
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ANDRONIS_ Catch Bar ¢5 Restaurant

Indulge in the innovative dishes crafted by our chefs, and mark your calendars for an unforgettable experience.

CATCH BAR & RESTAURANT

VIBRANT
FLAVOURS
AND RHYTHMS

Discover a vibrant fusion of traditional

Greek cuisine and contemporary culinary

artistry at our renowned bar-restaurant.

CATCH, AS in ‘catch of the day!’ This phrase
encapsulates the philosophy behind our acclaimed

bar-restaurant, where reverence for fresh ingredients Nestled on a volcanic island, we celebrate fresh, local ingredients

and local produce from the volcanic island is and the rich heritage of the Mediterranean diet. Our culinary
creations are expertly crafted under the guidance of Executive

paramount. These unique elements channel ' ' ) al .
Chef Stefanos Kolimadis, ensuring a memorable dining evening.

their origins, reflecting the significance of the
Mediterranean diet in the gastronomic creations
of Executive Chef Stefanos Kolimadis and Chef
de Cuisine Nikolaos Kalemanis.

Traditional Greek cuisine is reimagined with
contemporary flair under the expert guidance of
our chefs. And, as the sun dips below the horizon,
our summer DJ Set Line Up, accompanied by a
selection of uniquely crafted cocktails, provides
the perfect melodic backdrop to your island
experience.

Comfort food classics and inventive, seasoned
selections highlight indigenous tastes within
a design environment that inspires dreams of
a culinary escape. Enjoy an unexpected menu
where familiar flavours are elevated to imaginative
combinations. Imagine the possibilities; expect
something extraordinary every time. While sipping
one of our exclusive signature cocktails, you will
agree that it is indeed a... catch!

Executive Chef Stefanos Kolimadis is a masterful
culinary artist, endowed with exceptional talent
and expertise. Having honed his skills in the most
esteemed kitchens worldwide, he explores novel
flavours, textures, and methodologies to craft an
unparalleled dining experience. Chef de Cuisine
Nikolaos Kalemanis, with his deep appreciation
for precision and passion for the culinary arts,
seamlessly melds tradition with innovation,
creating authentic Greek flavours with finesse.

Culinary masterpieces, pulsating beats, and soul-

stirring melodies await you.




PARASPOROS
Andronts Minois




Paros

ANDRONIS
MINOIS

ENXPRESSIONS OF
MEDITERRANEAN ALRA
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ANDRONIS MINOIS_ Paros

WELCOME TO ANDRONIS Minois, a paradise
within a four-minute walk from the golden
sands of Parasporos Beach, perfect for refined
guests seeking a luxurious island adventure.
Minois maintains the emblematic white
architecture of the Cyclades, while augmenting
it with the striking natural tones and lines
of the Spanish, French, and Italian Rivieras
alongside a singular Moroccan flair. The
hotel’s design and ambience reflect its
purpose: a refreshing, multisensory escape
from normality. 44 suites feature private
terraces or patios and views of the pool or
sea among several amenities that vary from
room to room.

The Mediterranean also inspires the luscious
cuisine that awaits you at Olvo Restaurant.
Stunning panoramas of the Aegean will
accompany your meals and drinks throughout
the day. Minois really can take your senses on
a grand journey far beyond your expectations.
Besides wellness treatments, from manicures
and pedicures to massages and steam room
sessions sessions, you can enjoy wine tastings,
cooking lessons, and private boat rides. Hike
or horse ride around Paros. Make the most of
local wind and water sports, ideal summertime
activities. Share your dream holiday, and
Andronis Minois will make it happen. ®

Minots matntains

the emblematic white
archutecture of the Cyclades,
while augmenting it with the
slriking natural tones and
lines of the Spanish, French,
and Italian Riveeras
alongside a singular

Moroccan flair. The hotel s

design and ambience reflect

(s purpose: a refreshing,
mullsensory escape from

normalily.

Let the enchanting Aegean nights elevate your stay to unparalleled heights. From stunning vistas to culinary delights at Olvo Restaurant,
immerse yourself in the captivating spirit of the Aegean Sea.




ANDRONIS MINOIS_ Paros

Andronis Minois is all
about peace, elegance, and
heavenly guest experiences.

- Let your suite's soft tones and
intriguing textures soothe
you into a blissful existence.

Minots really can take your senses on a grand journey far beyond your expectations.
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ANDRONIS MINOIS_ Paros

“Inspired by the mastery of
Japanese sushi and the depth
OLVO RESTAURANT of Greek cuisine, | craft dishes

that weave together flavors in a

tantalizing fusion.”
Anastasios Tsantilas

INDULGENCE

Set agatnst the breathtaking panorama of the
Aegean Sea, Olvo restaurant provides a picturesque

detting for an unforgettable dining experience.

OLVO RESTAURANT, LOCATED within the
tranquil surroundings of Minois Hotel in Paros,
invites guests to embark on a culinary journey
through the heart of the Mediterranean.
Celebrating the region’s rich culinary identity,
it offers a series of quintessential flavors
with an elevated twist against the stunning
backdrop of the Aegean Sea.

Leading the culinary team at Olvo is Chef
Anastasios Tsantilas, whose passion for
cooking blossomed in his family’s kitchen,
under the guidance of his grandmother. With
over a decade of experience in prestigious
restaurants and luxury hotels, he brings a
wealth of expertise to the table, shaped by
his diverse culinary background. e
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LAST QUOTE

“How can any educated person
stay away from the Greeks?
I have always been far more mterested
i them than in science.”

- Albert Einstein

FOLLOWING DOESN'T GET YOU THERE FIRST.
ERLING HAALAND WEARS THE CHRONOMAT.

&3
BREITLING ~XCELSIOR

FINE WATCHES & JEWELLERY

I884 GOLD STR., 84700 FIRA SANTORINI, GREECE
Tel. +30 22860 36196

140 YEARS OF FIRSTS
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You can take me home. There is no tssue!
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