
www.medcheeseandwines.eu

CAMPAIGN FINANCED WITH AID 
FROM THE EUROPEAN UNION 

The European Union supports 
campaigns that promote respect 

for the environment
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Graviera Naxou
PDO

Samos
PDO

Emilia Romagna
PDO & PGI

  Designation of origin means name  
	 	 of	a	region,	a	specific	place	or,	in	excep-	
	 	 tional	cases,	a	country	used	to	describe		
	 	 a	wine	that	complies	with	the	following		
	 	 requirements:

(i)	its	quality	and	characteristics	are	essentially	or	ex-
clusively	due	to	a	particular	geographical	environment	
with	its	inherent	natural	and	human	factors;

(ii) the	grapes	from	which	it	is	produced	come	exclu-
sively	from	this	geographical	area;

(iii)	its	production	takes	place	in	this	geographical	
area;	and

(iv)	it	is	obtained	from	vine	varieties	belonging	to	Vitis	
vinifera;

Designation of Origin and 
Geographical Indication
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  Geographical indication means an  
	 	 indication	referring	to	a	region,	a	spe-	
	 	 cific	place	or,	in	exceptional	cases,	a			
	 	 country,	used	to	describe	a	wine	which		
	 	 complies	with	the	following	require-	 	
	 	 ments:

(i) it	possesses	a	specific	quality,	reputation	or	other	
characteristics	attributable	to	that	geographical	origin;

(ii)	at	least	85%	of	the	grapes	used	for	its	production	
come	exclusively	from	this	geographical	area;

(iii) its	production	takes	place	in	this	geographical	area;	
and

(iv)	it	is	obtained	from	vine	varieties	belonging	to	Vitis	
vinifera	or	a	cross	between	the	Vitis	vinifera	species	and	
other	species	of	the	genus	Vitis.

Designation of Origin and 
Geographical Indication
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About EAS Naxos
The Association of Agricultural Cooperatives of Naxos was 
founded in 1926 by a very small number of first-rate Agricultural 
Cooperatives for serving their members and cheese production of 
small quantities of milk.

In 2014 EAS Naxos was transformed into an Agricultural Partnership 
- Société Anonyme, based on 12 primary agricultural cooperatives, 
which are also the shareholders of the Company. Currently, EAS Naxos 
employs 135 permanent employees and approximately 40 seasonal 
employees, and is run by a five-member 5-year Board of Directors, 
which took over its administration on January 1, 2015. In addition, it 
has a large distribution and supply network for its products in Naxos 
and the surrounding islands of Cyclades, Paros, Santorini and Myko-
nos.

Today, EAS Naxos has become a driving force and a lever of growth 
for the rural world of Naxos but also for the economy of the island as 
a whole, always maintaining its attachment to quality and traditional 
values and operating seamlessly in order to serve its member coop-
eratives.

Graviera Naxou P.D.O.  
Graviera Naxos, Protected Designation of Origin since 1996 is 
a hard cheese with a pale yellow color and delicate dry skin. Its mass 
is compact and elastic with characteristic small scattered holes, fine 
aroma, sweet and delicate taste and very characteristic aftertaste. It is 
one of the richest calcium cheeses as 11kg of milk is used to produce 
one kilogram of graviera.

It is made from a minimum of 80% cow’s milk and a maximum of 20% 
sheep and goat milk, with the addition of traditional rennet. 
EAS Naxos produces about a thousand tons of this fine cheese an-
nually, using milk exclusively from animals that live and are reared on 
the island of Naxos.

Its preparation is followed at all stages by the rules of traditional cheese 
making, while avoiding any addition of powder, preservatives, antibiot-
ics and pigments, condensation and milk concentrate. It is characteris-
tic that during the preparation of Graviera Naxou PDO the only salt 
used is the one that the cheese takes only during the brine dips.

Cheeses mature in special places, where they remain for at least 72 
days under controlled environment and temperature on wooden 
shelves, gradually eliminating their moisture.

The high quality and authenticity of Graviera Naxou PDO is also rec-
ognized by its awards in Greece and internationally: in 2011 it 
received a gold medal at the Greek Cheese Festival, two stars at the 
ITQ Institute’s Tasting Competition in 2012, 2016 and 2018 in Brussels, 
and the Gold Award in 2017 at the TasteOlymp Awards.
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The Cooperative
Samos Wine Cooperative (EOS Samos) is	one	of	the	oldest	co-
operatives	 in	 Greece	 since	 it	 was	 founded	 in	 1934.	 Today	 2.200	
wine-growing	families	are	involved	in	its	co-operative	scheme.	The	
aim	is	to	concentrate,	vinificate	and	market	the	entire	production	
of	its	wine-growers,	representing	almost	all	of	the	island’s	produc-
tion.	Samian	wine,	especially	sweet,	is	one	of	Greece’s	leading	wine	
ambassadors	abroad,	with	exports	to	countries	like	France	and	27	
other	countries.

Samian Wine
Samian wine	with	its	centuries-old	historical	route	that	dates	back	
to	antiquity,	 represents	 for	 years	 the	qualities	of	 the	geophysical	
and	climatic	relief	of	the	island,	manual	labor	and	traditional	wine-
making.	It	has	earned	a	prominent	place	in	the	hearts	of	wine	lovers	
as	it	is	a	timeless	quality	product	that	is	produced	with	great	effort	
and	passion	on	the	slopes	of	the	Samos	Mountains.	

Wines of EOS Samos	are	unique	in	their	taste	and	quality,	as	they	
gather	 special	 tastes.	 They	 are	 produced	 from	 the	 homonymous	
grape	of	the	famous	variety	“White	Moschato	of	Samos”,	cultivated	
in	 traditional	 “dry	 stone”	 terraces	up	 to	 the	height	of	900	meters	
and	with	controlled	low	yield	per	hectare.

Sweet wines of EOS Samos	 have	 a	 rich	 and	 balanced	 scent.	 It	
is	expressed	in	a	specific,	complex	aromatic	 image,	which	is	com-
posed	of	many	aromatic	features.	Fruit	and	flowers	dominate	them,	
and	 in	particular,	 fresh	grapes,	orange	blossoms	and	rose	petals.	
However,	above	all,	they	express	the	primary	aromas	of	the	grape,	
with	a	quality,	sweet	aftertaste.

They	are	also	an	excellent	choice	for	completing	a	meal.	Their	ar-
omatic	richness	blends	delightfully	with	desserts,	 fruit	and	strong	
cheeses,	completing	a	unique	meal	or	offering	individual	moments	
of	sweet	enjoyment.

It	is	worth	noting	that	the	first award of the Samian wines was 
chronologically in 1937,	and	that	every	year	they	are	increasingly	
being	added	to	the	long	series	of	international honors and dis-
tinctions.

Since	1981	the	Protected	Designation	of	Origin	of	Samos	has	been	
accompanying	 the	 internationally	 recognized	 and	 award	 winning	
sweet	wines	produced	on	the	island:

• Samos Vin Doux
• Samos Grand Cru
• Samos Nectar 
• Samos Anthemis 
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Enoteca Regionale Emilia Romagna
The Enoteca Regionale Emilia Romagna	 is	an	organization	
that	has	been	working	to	promote	and	highlight	the	quality	of	
the	region’s	wines	since	1978.	To	achieve	the	deserved	national	
and	international	acclaim	for	the	quality of Emilia-Romagna’s 
oenological products,	 the	 Enoteca	 Regionale	 organizes	 nu-
merous	promotional	and	sales	initiatives,	and	works	to	educate	
the	public	on	the	subject	of	wine	consumption.

With	an	eye	to	the	new	generations,	the	organization	works	to-
gether	with	various	institutions,	researchers,	and	its	own	associ-
ated	producers,	which	number	more	than	two	hundred	to	date.

It	has	a	significant	location.	Enoteca Regionale Emilia Romag-
na	lies	inside	the	enchanting	Sforza	Castle	in	Dozza,	which	has	
towered	above	this	valley	since	the	thirteenth	century.	

A charming medieval village near Bologna, Dozza is not 
only	historically	a	land	of	wine,	but	is	also	ideally	situated	on	the	
spot	where	the	Emilia	part	joins	the	Romagna	one.	Artists	from	
all	over	the	world	meet	here	every	two	years	to	paint	marvelous	
murals,	turning	the	village	into	a	truly	unique	place.

The Wines
The	varied	 types	of	 soil	present	 in	 the	Emilia-Romagna  Re-
gion	 guarantee	a	 very	broad	 range	of	wines	while	 innovative	
viticulture	 practices	 and	 wine-making	 techniques	 allow	 high	
quality	standards.
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LIST OF EMILIA ROMAGNA 
PDO & PGI WINES
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”Savor authentic PDO and PGI 
products from Naxos, Samos and 

Emilia Romagna! 

Embrace the Mediterranean way 
of living! Enjoy the 

Mediterranean cuisine!”
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RECIPES



Ingredients 

160	gr.	Graviera	Naxou	PDO	cut	in	cubes	of	2cm	
150	gr.	soft	flour	
5	gr.	salt	
3	gr.	black	pepper	
250	gr.	white	sesame
500ml	sunflower	oil	or	olive	oil	
4	eggs	

Execution
•	 Sift	the	flour	in	a	bowl.	Use	another	bowl	and	mix	the	eggs,	

salt	and	pepper.	In	the	same	time	use	a	third	bowl	placing	
the	sesame.	Coat	Graviera	Naxou	PDO	with	all	the	above	
by	placing	each	cube	in	each	bowl	–	flour	–	eggs	–	sesame.	
Make	sure	that	the	cube	is	fully	covered	with	sesame.	Place	
the	cubes	in	the	fridge	for	half	an	hour	to	make	sure	that	
are	tight.	

•	 Heat	the	oil	in	saucepan	at	160-170	degrees.	Fry	the	cubes	
until	they	blush.	Garnish	with	green	leaves,	strawberries	cut	
in	4	pieces	and	peach	jam.	

Garnish 
Mixed	green	leaves	
Strawberries		
Peach	jam	
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BITES OF GRAVIERA NAXOU 
PDO WITH PEACH JAM 

15

CATEGORY: Appetizer
EXECUTION TIME: 15 minutes 
COOKING TIME: 2 minutes 
PORTION: 1 
DIFFICULTY LEVEL: 1/5

Samos	PDO
VIN DOUX

Colli	Bolognesi	PDO
PIGNOLETTO SPUMANTE
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Execution
For	Graviera	Naxou	PDO:	Sift	the	flour	in	one	bowl	and	break	the	
eggs	in	another.	Sprinkle	Gravera	Naxou	PDO	with	flour	and	eggs	
twice.	Endue	the	croquettes	with	the	crushed	almond	pan,	making	
sure	it	is	stuck	everywhere.	Place	the	mixture	in	the	refrigerator	to	
tighten.	Heat	the	sunflower	oil	in	a	saucepan	to	160	to	170	degrees.	
Place	Graviera	Naxou	PDO	balls	gently	and	carefully	into	the	pan	
using	a	wooden	handle.

For mushroom cream
Clean	and	bake	the	mushrooms	in	the	oven	at	150	degrees	for	
45	minutes.	Rub	120	grams	of	Graviera	Naxou	PDO	in	a	metallic	
utensil	and	place	for	7	to	8	minutes	in	the	oven	at	200	degrees.	
Then	beat	both	preparations	in	a	blender	adding	the	butter	until	
the	texture	becomes	soft	and	smooth.	Add	salt	and	pepper	based	
on	your	preferences.	Garnish	the	mushroom	cream	using	apricot	
jam	and	sprouts.	

Ingredients 
160	gr.	Graviera	Naxou	PDO	cut	in	balls	size	2cm		
150	gr.	hard	flour		
4	eggs	
200	gr.	almond		
50	gr.	olive	oil		
50	gr.	cow	butter
2	gr.	salt	
150	gr.	pleurotus	mushrooms
Sunflower	oil	for	frying

Garnish 
50	gr.	shoots		of	sunflower	or	radish
70	gr.	apricot	jam
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CROQUETTE BY GRAVIERA NAXOU 
PDO WITH MUSHROOM CREAM

CATEGORY: Amuse – Bouche 
EXECUTION TIME: 45 minutes 
COOKING TIME: 8 minutes 
PORTIONS: 1
DIFFICULTY LEVEL: 2/5

Samos	PDO
GRAND CRU

Reggiano	PDO	
LAMBRUSCO
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Ingredients 
400gr	flour	type	55%	(strong)
4	eggs	
100gr	fresh	spinach	
Flour	for	sprinkling	
250gr	Graviera	Naxou	PDO	
1	kg	cherry	tomatoes
1	pinch	of	salt	
1	pinch	of	freshly	ground	pepper
1	pinch	of	sugar	
50gr	fresh	basil	
30gr	fresh	rosemary	
3	tbsp	of	olive	oil	

Process of making spaghetti
Wash	spinach	carefully	and	blender	it	until	it	melts.	Pour	in	a	bowl	
the	flour,	eggs,	olive	oil,	salt	and	50	grams	of	Graviera	Naxou		PDO.	
Add	the	spinach	and	mash	them	until	a	green	dough	will	be	done.	
Place	the	dough	in	a	mixing	bowl,	cover	with	a	film	and	leave	it	in	
the	refrigerator.

Two	hours	later	we	pour	flour	on	the	kitchen	counter	and	open	the	
dough	with	rolling	pin	until	it	is	2mm	thick.	Cut	it	into	strips	and	
place	them	in	a	metal	sheet	to	prevent	it	from	breaking.	Boil	some	
water	in	a	casserole	and	once	it	will	start	boiling,	place	the	pasta	
in	and	keep	them	for	4-5	minutes.	Once	it	is	ready,	remove	and	
strain.

Process of making confit 
Wash	and	cut	the	cherry	tomatoes	in	the	middle.	Lay	a	baking	tray	
with	non-stick	paper	and	place	the	cherry	tomatoes	in	the	cut	side	
up.	Sprinkle	with	salt,	some	sugar	and	freshly	ground	black	pep-
per.	Chop	the	garlic	and	sprinkle	on	top	and	sprinkle	with	olive	oil.	
Preheat	oven	to	140	degrees	and	bake	for	2	hours.	During	baking,	
open	the	oven	2	to	3	times	to	allow	moisture	to	escape.	The	cherry	
tomatoes	should	dry,	but	not	wither	and	the	heart	has	to	remain	
juicy.

Garnish
Cherry	marmalade	85%	fruit	-	Basil	meringue		-	Tomato	sauce pa

ir
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MACARONI WITH GRAVIERA 
NAXOU PDO AND TOMATO CONFIT

CATEGORY: Main course
EXECUTION TIME: 2 hours 
COOKING TIME: 2 hours 
PORTIONS: 2
DIFFICULTY LEVEL: 4/5

Samos	PDO
NECTAR

Colli	Piacentini	PGI		
MALVASIA

pa
ir
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Ingredients 
200	gr.	hard	flour	
1	large	egg	
20	gr.	beetroot	puree	
5	beetroot	leaves	
60	gr.	Graviera	Naxou	PDO

Garnish:
50	gr.	rocket	leaves	
70	gr.	Graviera	Naxou	PDO	flakes		
20	gr.	balsamic	vinegar	with	pomegranate	flavor

Execution
• Boil a small beetroot until it softens. Cut in small pieces and mash 

it until it becomes a soft cream. You can add some of its broth if 
needed. 

• Boil some water and blanch the beetroot leaves for less than a 
minute. Remove them and place them in frozen water to keep their 
color and freshness. 

• Use a mixer to stir the flour, egg and 20 gr. of beetroot puree. Once 
the dough is joined, conjure it up using a rolling pin 12cm. 

• Place the leaves 1 to 1 in the middle of the dough keeping distance 
of 6-7 cm in between them. Add some Graviera Naxou PDO and fold 
the dough until Graviera Naxou PDO is covered. 

• Press in between the stuffing to make sure that the dough is stuck 
and cut the pieces with a knife. Place ravioli in boiling water for 3-4 
minutes. 

• Garnish with rocket leaves, Graviera Naxou PDO flakes and balsamic 
vinegar with pomegranate flavor. 
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BEETROOT RAVIOLI FILLED 
WITH BEETROOT LEAVES AND 
GRAVIERA NAXOU PDO

CATEGORY:	Pasta
EXECUTION	TIME:	30	minutes	
COOKING	TIME:	3	minutes	
PORTIONS:	1
DIFFICULTY	LEVEL:	3/5

Samos	PDO
ANTHEMIS

Colli	di	Parma	PDO		
MALVASIA SPUMANTE EXTRA DRY
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