The Greek soil offers unequaled raw materials for the production of spirits.

Fruits, grains, aromatic herbs and seeds have formed the basis for the
production of spirit drinks such as Ouzo, Tsipouro, Tentura, Masticha of
Chios, Koum Kouat of Corfu and a plethora of other beverages tourists can
easily come across when traveling throughout Greece.
The quality and uniqueness of Greek spirits and beverages were recognized
early on both in the Greek and foreign markets.
Their reputation and their bond to Greece are now acknowledged and
shielded beyond any doubt, by means of their listing in the Annex of
protected geographical indications of spirit drinks in the European Union.







Ouzo (Distilled anis)
Tsipouro/Tsikoudia (Grape marc spirit)
Tentura (Liqueur)
Masticha of Chios (Liqueur)
Kitro of Naxos (Liqueur)
Koum Kouat of Corfu (Liqueur)

Raw material











Grape marc (tsipouro and tsikoudia)
Seeds, herbs, anise (ouzo)
Wine, herbs, flowers (Metaxa)
Whole grape (apostagma stafylis)
Cinnamon , clove , nutmeg (tentoura)
Koum Kouat ( citrus tree fruit )
Masticha
Kitro

Ouzo
The word Ouzo cannot be translated.
It is a name traditionally used to describe a spirit, the history of which
is lost in the depths of time. Its origins can be traced back to Egypt,
only to be later distilled in Greece.
Its initial destination was the Greek territory, which then included Asia
Minor as well. Hence came recognition in the world of commerce and
trade.

Ouzo – Distilled Anis
The small and large secrets of distilled anis
 Ouzo is classified as distilled anis because the aromatic substances are
traditionally obtained naturally , by means of distillation of a solution
containing water and alcohol in the presence of the seeds.
 The aromas derive from anise (Pimpinella anisum), fennel (Foeniculum
vulgare Miller), star anise, mastic, cinnamon, clove, coriander, angelica
root, linden blossom, cardamom, mint, etc
 Traditional handmade copper stills
 
All distillers have their own secrets ( as to the type and proportion of the
aromatic seeds used ) , which are passed on from generation to
generation as a heritage

For more info about Ouzo , please visit SEAOP site here

Ouzo Ceremony
It can be enjoyed either neat or with water.


Its consumption temperature - as is the case with all spirit drinks having a
vibrant aroma - must not be high, which is why ice is usually added.
The ideal glass for drinking Ouzo is usually tall and tubular, allowing for
the addition of the desired amount of water.
When mixed with water, Ouzo turns cloudy white and reveals an entirely
different character. Τhe essential oils become insoluble and we are left
entranced by the cloudy white demeanor that makes Ouzo resemble milk.
The addition of water not only changes the color, but also the aroma,
setting it free to flood the senses.

Ouzo PGIs
Ouzo of Mytilene

Ouzo of 
Plomari
Ouzo of 
Kalamata
Ouzo of 
Thraki
Ouzo of 
Macedonia

Tsipouro
The first production of Tsipouro was the work of monks back in the
14th century. This idea of using the residues of the wine-making
process in order to produce a distilled spirit was gradually passed to
viticulturists. That was how the viticulture product named
Tsipouro/Tsikoudia was born.
The production of Tsipouro constituted an exclusive privilege of
viticulturists up until 1988, who produced it for their own consumption
and marketed limited amounts in bulk within their own or neighboring
prefectures. In 1988, the legal framework was created stipulating the
conditions regarding the production and bottling of Tsipouro by
organized units that would comply with all the required specifications
laid down in the respective national and EU provisions.

Tsipouro –Tsikoudia
Grape marc Spirit
 Factors such as the grape variety, the composition of the vineyard’s soil,
its altitude and orientation, the particular year, the cultivation practices,
the year of vintage, etc have a crucial role to play in terms of the endproduct.

 
Distiller's skills are very important
 
Aged version are matured in oak
 
Anise versions are distilled with the presence of anise and fennel
For more info about Tsipouro please visit SEAOP site here

Tsipouro / Tsikoudia PGIs
 Tsipouro of Thessaly

 
Tsipouro of Macedonia
 
Tsipouro of Tyrnavos
 
Tsikoudia of Crete

Tsipouro-Tsikoudia Ceremony
 Tsipouro should be served cool at around 10 degrees
 Tsipouro indeed makes an excellent accompaniment to
pungent-tasting meat and seafood cooked in a number of
ways, matured cheese and processed meat products, not
to mention pure earthy dishes such as pickles, grilled wild
mushrooms, tomatoes in sea salt, olives on home-made
rusks and oven-baked potatoes, as long as we satisfy our
hunger in moderation and take small bites at a time, just
enough to stimulate the taste buds.
 Tsipouro may also be consumed to put the finishing
touches to a rich meal thanks to its sharp taste and
digestive properties.

Aged tsipouro
 High quality spirits aged in oak for a few years
 
Served as a digestive drink at 16-17 degrees
 
Paired with desserts and cigars

Greek PGIs Liqueurs

Tentura

Masticha of Chios

Kitro of Naxos

Koum kouat

Please follow the links above to discover more about Greek
Liqueurs

Masticha of Chios

The liqueur known as Masticha of Chios is produced on the island and is the
outcome of the distillation of genuine mastic, a process that distinguishes it
from a plain mastic liqueur. It is traditionally and exclusively produced in
Greece, on the island of Chios in particular. This traditional Greek liqueur shows
enormous potential in the international market, particularly after its exclusive
production in Greece was secured by EU legislation.
The local distillers, as they witnessed the consumers’ trends, they experimented
on the production of liqueur made of mastic by distilling the mastic’s crystals,
obtaining a natural mastic distillate and, in turn, adding pure alcohol of
agricultural origin and sugar to produce the Masticha of Chios Liqueur.
Local tradition has it that the Masticha of Chios Liqueur be served accompanied
by a dessert after each meal or alongside coffee.
Nowadays, the traditional Masticha of Chios Liqueur is also an excellent choice
in a shot, ice cold at all times, or even as an aperitif, served in a goblet, with
plenty of crushed ice.

Tentura
Tentura is a liqueur, of which the taste, aroma and color are attributed to the
extracts of spices it contains, mainly cinnamon, clove and nutmeg. Its
characteristic aromas and rich color are heightened by the traditional secret
recipes of each and every producer and the local spices, citrus fruits and local
wines used.
Tentura is a liqueur traditionally and exclusively produced in Greece. This
traditional Greek liqueur shows enormous potential in the international
market, particularly after its exclusive production in Greece was secured by EU
legislation.
Tentura can be consumed anytime, anywhere: after a good meal, as a digestif,
in a bar as a regular drink, neat or with soda or tonic or as a cocktail
ingredient, mainly however chilled in a shot.
Tentura makes an excellent accompaniment to dried fruits, walnuts and
desserts

Kitro of Naxos,
the Greek liqueur made of…leaves
According to official evidence, the production of the liqueur made from citron leaves,
Kitro of Naxos, started out at least two centuries ago and records speak of the first
export of the liqueur made of citron in 1928.
Nowadays, Kitro of Naxos is traditionally and exclusively produced in Greece, on the
island of Naxos. This traditional Greek liqueur after its exclusive production in Greece
was secured by EU legislation.
The production of Kitro of Naxos begins with the harvest of the leaves, when their
aroma is at its peak. Any dry or unsuitable parts are removed from the leaves, which
are then placed into traditional copper stills along with their stems and peels, water
and alcohol, for at least twelve hours, and in turn distilled until the 100% citron
distillate is obtained.
Kitro of Naxos is a particularly elegant and aromatic spirit drink. Once served, it
displays delicate aromas of sweet citrus fruits on the nose that follow through to the
palate. It is drunk in destillate glasses and not only aids digestion, but is particularly
pleasant as well.

Koum Kouat of Corfu
Golden orange translates to kam kwat in Chinese and that is the origin of the
name of this strange tree, kumquat, which has been extensively cultivated on the
island of Corfu since 1924. In fact, the British botanist Sidney Merlin is believed
to have introduced it to the island, where it was declared a quality product of
protected geographical indication following a ministerial resolution passed in
1994.
The Koum Kouat of Corfu is a pleasant liqueur made from kumquat fruits, with
an aroma and taste that resemble oranges and strawberries
It is exclusively produced on the island of Corfu and was secured by EU
legislation.

Metaxa
 The most well-known Greek spirit
 Founded in Piraeus in 1888 by Spyros Metaxas and soon won a
reputation not merely confined to the elite of Athens, but established
worldwide.
 Nowadays, METAXA is exported to more than 50 countries and ranks
among the fifty 50 most popular spirit drinks worldwide.
For more info about Metaxa , please visit our site
here

Metaxa
 O
ne of the most treasured secrets of METAXA consists in its unique
production process, one that has no equal and still lives on, carried out
in the exact same traditional way.
 
Wine distillate ages in Limousin Oak casks for a number of years.
 As soon as the maturation time lapses, the aged distillates are mixed
with Muscat wine from Samos and Limnos, treated soft water and a
secret recipe of herbal extracts, only to return to the oak casks and the
cellars to age further and mature.
 The duration of this stage depends on the type of Metaxa to be
produced and offers its unique characteristics and subtle, unparalleled
taste.

Comparison
 Tsipouro (Grappa, Bagaceira, Orujo, Marc, Pisco, Zivania)






Aged Tsipouro (Aged grappa, Aged marc)

Apostagma Stafylis (Eau de vie)

Ouzo (turkish raki, pastis, anis)

Metaxa (Cognac)

