@
KARDASI

=IDINTILLEERY =

KAPAAZH

=AIIOSTATMATA=
1991



Oikoyevela Kapddon

H etaipeia KAPAASH 15pibnke to 1991 and tov Kwvortavtivo
Kapbdon ouvexiom) yia tpftn yewd e Spaomplomoinong e
OIKOYEVEIOS e T Mooidvra Tou apmehiod.

Ztoug IBidKkTnToug apmelwves, Extaong |25 otpeppdtwy,
kaiNepyeftal n mokiAia «Mooxdro Malpo Tupvdfous. H kaliépyeia
TV QUMEN WY YivETal JETO aloTn pa g eeyxopevns Siaxeipiong, 2T
olyxpoves EykaTaoTdosic T ETaipeiac, napdyovial avitepng
mordTnTac anootdypuarg, oulo, alkooholng TIOTA Kol AKED, TIOU EXOUV
Ppapeutel oe Sicbvelc opyaviapolc,

H owoyéveia KAPAATH, &xoviag oav ywwpova Try OUVENEID KOl Ty
unieuBuvoTnTa, HE OTOXD VO TIPOOPERE! TTOUG KATAVAAWTES TIOIOTIKG
ka1 aopai npoidvia, eykatéomnoe kai epapudlel, olotnua
Siaxeipions G aopdeiag twy tpogijwy GRSl FSSC 22000, motononpévo
ané v TUV HELLAS.

Kardasis Family

The Kardasis Co was founded in 1991 by Kenstantinos Kardasis being
the third in succession of his family having to do with vine products,

At the family’s own vineyards an area of 125 acres the variety of Black
Muscat of Timavos is cultivated. The vineyards are cultivated with
controlled management. At our modern company fadilities high quality
extracts are produced such as ouzo, alcoholic spirits and liqueurs that
have been awarded at intermational competitions.

The Kardasis family keeping in mind being consequent and responsible
in order to offer consumers good quality and safe products has installed
and applied a management system for the quality of food GFSI; FSSC 22000,
certified by TUV HELLAS.




Toimoupo Tupvapou

To tomoupo KAPAAFH mapdyeral and grapia e monahiac

«Moaxdro Madpo TupvaBous, atapih pe mholdoa xapakmpionkd
kol Eexwpiotd dpwpa. H 100% guowr| andotaln oteppuiwy
MEAYHATOTIOETal 08 OUyXEovoUs XAAKIVOUC aTIOCTAKIPES HE TN
pEBabo g S andatainc.

Tsipouro of Tirmavos

The Kardasis Tsipouro is produced of grapes of the Black Muscat of
Timavos variety which has got rich charactenstics and a unique aroma.
The [00% natural distillation of pressed grapes is done in modem
copper stills with the double distillation method,




¥
TSIPOURG

KAPAASH
e Tt




Toimoupo TupvdPBou

XWPIig YAukdavico

2TO TofMoupo XwEIG YAUKAVIoo, pTTopeite va
dlakpivete éviova 1o dpwua Tou POOXdTou,
apwpata avBiopévou pddou, KapapéAdg,
Boutupou.

H velon eivar amaAr kar ppoutdng. Miefte to
oketooe Oeppokpaoia | 2-15°C ouvodeupévo
amd yrivoug pelEdeg (kpeatikd, Kautepd,
TMKAVIIKEG O0aAdTeG) TNG TMAPAadooiakng
eMNVIKAG koudivag,

Y UOKEUAOIEG:

50 ml; 100 ml; 200 ml, 700 ml, |5 lit, 5 lit

40%vol.

Tsipouro of Tirnavos

without anise

In tsipouro without anise you can discern the
strong aroma of Muscat, aromas of blossoming
roses, caramel, butter. The taste is soft and
fruity.

You can drink it without water in 12-15°C
accompanied with delicacies (meat, pickles,
spicy salads) of the traditional Greek cuisine.
Available:

50ml, 100 ml, 200 ml, 700 ml, 5 lit, 5 lit
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Toimoupo TupvaBou
M€ YAukadvico

270 Tofmoupo pe yAukdvico ol omépol Tou
yAukdvicou kal tou pdpabou mpootiBevtal
Katd tn Seltepn @don NG EMavandotaing.
ES® kupfapxo eival to dpwpa tou
yAUKAvioou, o orrofog agrivel éva eAappu
poudiaopa otn yAwooad Kal pia yAuKId
emfyguon.

AmoAalote to pe KpUo vePS 1 TAYO,
ouvodelovtag OPOooEPEG EMNVIKEG GANTEG
KAl TIOIKINIEG BAAATOIVAV.

YUOKEUAOIEG:
50 ml, 100 ml, 200ml; 700.m|, 1,5 lit, 5 lit

42%vol.

Tsipouro of Tirnavos

with anise

In tsipouro with anise, the seeds of anise and
fennel are added during the second phase of
distillation.

The main aroma is the anise, which leaves a
light numbness on the tongue and a sweet
taste. You can enjoy it with cold water or ice,
accompanied with cool Greek salads and a
variety of fish.

Available:

50 ml, 100 ml,200 ml, 700 ml, 1,5 lit, 5 lit
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[laAaiwpevo Toimoupo

To lNaAaiwpévo Tofmoupo eival éva exhektd
anméotayya otep@UAWY TTOU wpiuace o€
YaMikd kar apepikdvika Spuiva Bapéhia.

H diadikaoia autr) tng maiaiwong aMddler to
Xdpaktipd tou tofmoupou, divovidg tou o
¢piva apwypata, mo mhovoia yedon Kkar oAU
duvartr emiyeuon,.

AvakaAlyte apwpata WpIpwy @poltwy,
Bavihiag, kapapéhag, cokoAdtag kal oA
dMa. Mrmopefte va to Tiefte oto téAog evdg
KaAoU yelpuartog, i va to amoAaUoete OKETO o€
XapnAr Beppokpacia aMd kal og KOKTENA.
Yuokeuaoia: 50 ml, 700 ml

Tsipouro Aged

The Aged Tsipouro is a fine distillate that
matures in French and American oak

barrels. This process of aging is changing the
characteristics of tsipouro, giving more fine
fragrances, richer flavour and long
aftertaste.

Discover aromas of ripe fruit, vanilla,
caramel, chocolate and many more.

You can drink it at the end of a good meal,
or enjoy it plain at low temperature or in
coctails.

Available: 50 ml, 700 ml
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Oulo TupvaBou

To oUCo mapdyetarl pe Bdon Mapadoolakeég
OUVIQYEG TNG EMNVIKAG 2pUpvng Tou N
oIkoyévela katéxel amdto |9 14.

To exkxUAiopa g avwtepng moldTnNTag
omépwV Kal fotdvwy armootdletal o XAAKIVO
duPuka kataokeuaopévo amd ‘EAAnveg
Texviteg otnv KwvotavtvoUtoAn.

AmaAr) yelon e kupfapxa apwpdtd
yAUKdvioou, KavéAag, mikpapuydalou,
pooxokdpudou (kar Oxi pdvo) eival to
YEUOTIKS aTTOTEAEC .

XQPIXNPOXOHKH ZAXAPHX

Y UOKEUAOIEG:

50 ml, 200ml, 700 ml,

40% vol.

Quzo of Tirnavos

The Kardasis ouzo is produced according to
the traditional Greek recipes of Smymi the
family possesses. The extract of the highest
quality of seeds and herbs is distilled in a
copper still manufactured by Greek
technicians in Istabul. It has got a soft taste of
anise, cinnamon, bitter almond and nutmeg
aroma. This is the tasteful result of the ouzo
Kardasis.

WITHOUT SUGAR

Available:

50 ml, 200ml, 700 m,
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Mastic Liqueur

Eival yvwotég, and ta mavdpxaia xpdvia
Ol EUEPYETIKEG, QPAPUAKEUTIKEG KAl
Bepameutikég 1ISIOTNTEG TG XPrONG TG
paotixag.

To 8dkpu tou okivou, (pistacia lentiscus
var) Tou dakpudel pévo amd ta Sévdpa
mou eudokigolv otn véua Xio  ka
mouBevd aMou oe dho tov Kkdopo,
OUMEYETAl UTTOHOVETIKA KAl HE HEYANO
koo amé toug XIWTeG KAAIEPYNTEG.
A autd to ddkpu, mapdyetal To NkEp
paotixag tng oikoyévelag Kapddorn), éva
Aikéo TIou avadeikviel  euxdplota to
povadikd dpwpa g Paotixag kai o
ouvbuacpd Pe N YAUKIA KPUOTAMIVN
yeuon tou, amotelel €va efalpetikd
aneprtie.

AmoAalote 1o, TIAVIa TTaywHEVO, OKETO
f He pia @éta Adipy, Tpiv | peTd To yela,
| Snuioupyrote povadikd cocktalils.

Yuokeuaoia: 500m|
25% vol,

The beneficial, medicinal and
therapeutic properties of mastic have
been known since ancient times.

The tear of the pistacia lentiscus (pistacia
lentiscus var. Chia), derived exclusively
from the tree of the pistacio genus,
cultivated on the Greek island of Chios
and nowhere else in the world, is
patiently and with a great deal of effort
collected by the local growers.

The Mastic Liqueur by the Kardasis
family is produced from this particular
tear. The Mastic Liqueur pleasantly
brings out the unique mastic aroma and,
in combination with its sweet and crystal
taste, serves as an excellent aperitif.

[t is served iced, without water or with a
slice of lime, before or after a meal, or
can be used to make unique cocktails.

Available: 500m|
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Botanic Liqueur

To Potavikd AKEp TNG OIKOYEVEIAG
Kapddon, mapdyetar pe v ekxuNion,
apwpatik®y Potdvwy, omdpwv Kal
KAPTIROV.

Eivar éva tovwtikd kal 18iaftepa
XWVEUTIKO AIKEP, N ouvtayr Tou oroiou
aroteheital and eMnvikd kai digbvry
Bdtava, (kémoia amd autd apketd
omdvia).

'Eviova apwpatikd otn putn e
apwpata, eotepISoeIdwY, PAckduNAoU,
yapipahou, kavélag, vepavtdioy, k.a.
BeAoudivn uer oto otdua, yAukid otnv
apxr pe ékpnén Twv Botavikov
APWHATWV KAl TTIKPS TEAEiw A,
AroAalote 1o Spocepd WG amepItio,
OKETO, JE pia @€ta TTOPToKAA, 1] JeTd TO
YEUUA WG XWVEUTIKO.

Emiong pmopeite va to mefte pe 06da
Tévik Kai TIdyo, Kabwg kar o cocktails.

Yuokevaoia: 500m|

25% vol.

The Botanic Liqueur by the Kardasis
family is produced with the extraction of
aromatic herbs, seeds and fruits.

[t is a restorative and particularly
digestive liqueur, for the production of
which Greek and international herbs
(some of which extremely rare) are
used.

The intense aromas of citrus fruits, sage,
cloves, cinnamon and bitter orange are
particularly pleasant forthe nose.

Sweet touch at first, bitter finish,
accompanied by an explosion of its
botanic aromas.

It is served as an aperitif, without water
or with a slice of orange, or as a digestif,
afterameal.

You can also savour it with soda, tonic

andice oryou can add it in cocktails.

Available: 500m|
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Brandy Kapddon

To «ANKOOAOYXO KAPAAZH» efval éva
e€aipetikd aAkooAoUxo ToTd Tou
TpogpxeTal and tn Pakpdxpovn Teipa kal
YV(ON TNG OIKOYEVEIQG.

Kuplapxa apwpata Bavidiag kai kapévou
EUNou Pehavididg oe ouvduaopd pe v
analr] yeuon Sivouv éva TEAEIo YeuoTIKO
anotéAeopa.

Yuokeuaoia: 700 ml

38% vol.
The Kardasis Brandy

The "THE KARDASI ORIGINAL GREEK SPIRIT", is a super alcoholic
spirit which comes from the longexperience and
knowledge of our family.Capturing vanilla and
burmnt oak woodaromas in combination with its

soft tastegive a perfect result.

Available: 700 ml



« 2.€Bacpdg otnv olkoyevelakr) KAnpovouid,

Apooiwon kar Aydrn yia Tn onuioupyia,

[Niotn kar Opapa yia To alpio ».
Kwvotavtivog Kapddong

“ Respect for my family’s legacy,
Devotion and Love for creation.
Faith and Vision for tomorrow .

Konstantinos Kardasis

2TV uyeld oag !

Cheers!




KAPAASH

=AIIOXTATMATA =
50 xAu. TYPNABOY - AAPIZAY / TYPNABOX

T& F: 24920 25250 / info@tsipourokardasi.gr / sales@tsipourokardasi.gr
KARDASI DISTILLERY
5th kim TIRNAVOS - LARISSA str. / TIRNAVOS / GREECE

T& F: +3024920 25250 / info@tsipourokardasi.gr / sales@tsipourokardasi.gr

www.tsipourokardasi.gr



