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Our company, Forest Garden (Athanasiadis
Nikolaos), was founded in 2002 with the
discovery of underground mushrooms of
the genus Tuber, in the geographical area
of Northern Greece, which with a common
word today we call truffles. Until then we
did not know for sure of their existence,
except from book references and research.
In the whole project of our gradual
creative acquaintance with this special
object, the support of the research depart-
ment of the Aristotle University, was
invaluable.

The main protagonists were then, our first
privately owned trained truffle dogs, a
Lagotto Romagnolo named Kika and a
Labrador Retriever named Thalia.

We were the first in the Greek market

in 2008, to proceed with the processing
of Greek truffles, after we were fully
convinced that the quantities in Greece
can cover a project of this size. Our
initial unit was in Taxiarchis, Halkidiki,
in the heart of Mount Holomonta, a
well-known mushroom and winter
truffle habitat.




The first products we prepared
and put on the market under
our own label, as well as those
of our customers from PL
were: extra virgin olive oil
with white and black truffle,
carpaccio - summer truffle
slices, Messolonghi salt with
summer truffle, Greek honey
with white and summer
truffle, balsamic vinegar
flavored with white and
summer truffle.

In 2012 we launched a new range of
products based on agaricus mushrooms
combined with wild porcini and white
and black truffles. For example, it is
worth mentioning the cream of mush-
room and white truffle, the cream of
mushroom and black summer truffle
and the pBt1 - duxelle of agaricus,
porcini and black summer truffle, for
HORECA, Food Service, Retail custom-
ers, as well as canned truffle products
for catering and food industries, in
Greece and abroad.



In 2022, increasing our staff
and quality, we moved to new,
larger facilities of 400m? in
Gerakini, Halkidiki, where all
international ISO 22000
standards are met. Along with
the modern installation of a
steam boiler and shock freezer
in our quiver, we managed to
reduce the exposure times of
our products to heat treat-
ments, thus upgrading the final
taste result.




The raw materials we use are carefully
selected from all over Greece based on
strict screening criteria and then
processed in the ideal conditions, so that
they stand out for their high quality
and unique flavors. All this, combined
with the affordable prices of our
finished products, are the reasons why
we are ranked at the top today.

At the same time, we turned the original
unit in the forest of Mount Holomonta
into a visitable agro-tourism farm, where
we produce in a natural environment as
well as in cultivation chambers, specific
types of mushrooms, which are combined
for gourmet preparations. Along, we
provide on a regular basis, tastings and
seminars on the subject, as well as cooking
in an open kitchen with the participation
of guests, generously offering our warm
hospitality.
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H pdva I'n mpoocpépet
TOVG TOAVTIUOVG KAPTOVE TNG OTAOYEPT,
GE 0VTOVG TTOL TN cE€PovTal Kol TN PPovTiLovy.

Mother Earth offers her precious fruits generously,
to those who respect and.care for her.




