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Description of ‘Ouzo of Kalamata’ 

‘Ouzo of Kalamata’ is a compound geographical indication that includes the 
geographical indication ‘Ouzo’. Therefore, it meets the basic requirements for Ouzo, as 
regards method of production and quality characteristics, while its reputation is linked 
with the geographical area denoted by the words ‘of Kalamata’. 

Physical, chemical and/or organoleptic characteristics 

‘Ouzo of Kalamata’ is a colourless, transparent liquid. As a rule, a white 
emulsion (or cloudiness) appears when it is mixed with water and/or ice. This is because 
a reduction in temperature and ethyl alcohol concentration reduces the solubility of the 
aromatic compounds it contains. 

Aroma and taste: the alcohol is flavoured by distillation and/or maceration with 
aniseed, fennel, mastic from the native Chios mastic tree (Pistacia lentiscus Chia or 
latifolia) and other aromatic seeds and plants.  

Its characteristics depend on the type, quantity and proportion of aromatic 
substances used and on the production process, but the anise flavour is always 
predominant.  
 
Specific characteristics (compared with other spirit drinks in the same 
category)      

1. The main aromatic raw materials used to flavour ‘Ouzo of Kalamata’ are aniseed 
(Pimpinella anisum) and fennel (Foeniculum vulgare). Other flavourings are also used, 
such as coriander seeds (Coriandum sativum), star anise (Illicum verum), cardamom 
(Elettaria cardamomum), Chios mastic (Pistacia lentiscus Chia), and fresh lemon peel. 

2. The flavouring of ethyl alcohol by distillation takes place exclusively in traditional 
discontinuous copper stills with a capacity of up to 1 000 litres, and the distillate 
obtained has an alcoholic strength of minimum 55 % vol. and maximum 80 % vol. 

3. The alcohol flavoured by distillation (the distillate) accounts for at least 20 % of the 
product’s alcoholic strength. 

4. The minimum alcoholic strength is 37.5 % vol.  

5. It is permitted to add only flavourings that have been extracted or distilled from the 
same aromatic seeds, plants and/or fruit as those used to flavour the ethyl alcohol by 
maceration or distillation.  

6. Any sweeteners used must be added in small amounts, so that the dry matter content 
of ‘Ouzo of Kalamata’ released for consumption does not exceed 50 grams per litre. 

Geographical area 

‘Ouzo of Kalamata’ is produced in Greece, more specifically within the 
boundaries of the Municipality of Kalamata, in the Regional Unit of Messinia, Region 
of the Peloponnese.  

The stages of production that must take place within the defined geographical 
area are: 
- flavouring of ethyl alcohol with aromatic raw materials (seeds, plants, fruit) by 
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maceration and/or distillation; 
- blending of the flavoured alcohols; 
- addition of flavourings and sweeteners; 
- dilution with water to obtain the final alcoholic strength; 
- bottling. 
      

Method of production 

 ‘Ouzo of Kalamata’ is produced by blending alcohols that have been flavoured by 
distillation or maceration with aniseed, fennel, mastic from the native Chios mastic tree 
(Pistacia lentiscus Chia or latifolia) and other aromatic seeds, plants and fruit. 

Approximately 500 litres of a hydro-alcoholic mix with an alcoholic strength of 
45 % vol. is added to a traditional copper still with a capacity of up to 1 000 litres.  
 The mixture of aromatic raw materials is then added to the still, placing them in 
a non-corrosive ‘basket’ with a perforated sheet, to avoid overheating the plant 
constituents. This mixture contains mainly anise, fennel, coriander, star anise, a small 
amount of cardamom and Chios mastic, and fresh lemon peel. 

The whole mixture is left in the still for three days so that the aromatic 
substances diffuse into the hydro-alcoholic mix as a result of the extended maceration of 
the aromatic plants. 
 

After three days, the distillation procedure begins, during which the heating of 
the still and cooling of the alcoholic steam with water are regulated so that the distillate 
is produced at a rate of not more than 20 litres per hour at a temperature of 18 οC. 

The first fraction of the distillate (the ‘head’) is collected separately.  
The main part of the distillate (the ‘heart’) is then collected in a non-corrosive 

tank. It amounts to around 240 litres and has an alcoholic strength of 74-75 % vol. 
Finally, the last fraction of the distillate (the ‘tail’) is collected. It amounts to 

around 130 litres and has an alcoholic strength of 33-34 % vol. 
The main part of the distillate (the ‘heart’) is used to produce ‘Ouzo of 

Kalamata’, while the first and third fractions (‘head’ and ‘tail’) are used in the next 
distillation. 

The above-mentioned distillate (the ‘heart’) is rich in fragrant aromatic 
compounds, which give ‘Ouzo of Kalamata’ its distinctive aroma. The main compounds 
are terpenes such as α & β-pinene, phellandrene and 3-carene, limonene, aromatic 
alcohols such as α-terpineol and linalool or coriandrol, aromatic cyclic compounds such 
as anethole, p-anisaldehyde, traces of estragole, etc. The volatile aromatic compounds in 
the distillate are assessed using gas chromatographic analysis. The concentration of 
anethole, which is quantified, is particularly important for the distillate.  
 

The distillate is fed into a non-corrosive tank, where it is mixed with deionised 
water and ethyl alcohol of agricultural origin in proportions such that the alcohol 
contained in the distillate accounts for more than 20 % of the alcoholic strength of the 
end product. White granulated sugar, at a concentration of less than 50 g/l (usually 
around 15 g/l), and natural anethole are added to the hydro-alcoholic mix. 
 
 The end product is checked with regard to its alcoholic strength, its density and 
whether it becomes cloudy when water is added. It is then passed through a plate filter 
and stored in a non-corrosive tank until it is fed to the bottling line and bottled. At the 
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next stage on the production line, the bottles are labelled, so that the product is identified 
as ‘Ouzo of Kalamata’ (and marked with all the information required by the legislation). 
Finally, the bottles are marked with the lot number.  
 
     These pre-packaged products are placed in cardboard boxes, which are also marked 
with the lot number. The lot number also has to be marked on the boxes because of the 
requirements of the quality and safety systems with regard to traceability. The boxes are 
then loaded onto pallets and the pallets are taken to the finished product warehouse, 
where they are stored in controlled humidity and temperature conditions that are suitable 
for ‘Ouzo of Kalamata’, until they are placed on the market. 

  
Link with the geographical environment or origin 
 

Production of spirit drinks by distillation in Messinia dates back to the period of 
Venetian and Frankish rule. In the Chronicle of Morea (14th century) there is an early 
reference to the first production of spirit drinks by distillation. The residents of Messinia 
produced ‘souma’ from grape marc fermented in pits. Under the influence of the Franks, 
a mix of aniseed and fennel started being added to the liquid intended for distillation. 
 

‘Industrial establishments’ were operating in Kalamata as early as 1864, 
producing alcohol from fermented marc (‘souma’) and using olive pomace or wood as 
fuel. From 1884, the alcohol industry in Kalamata began to be modernised, assisted 
mainly by French companies, by installing ‘rectifiers’. The use of these new machines in 
distilling (after alcoholic fermentation) grapes, figs and marcs, all local products, led to 
the production of high-quality alcohol. As indicated in the trade directories of the time, 
almost all the alcohol produced was used by the numerous distilleries, which produced a 
wide variety of spirit drinks. 
 

It was at about that time that ‘Ouzo of Kalamata’ began to be produced. In a 
letter dated 1896, members of a distillery discuss matters regarding the characteristics of 
the ouzo produced. The same distillery has continued the family tradition without 
interruption and is now the main producer of ‘Ouzo of Kalamata’.  

Publishing of production and recipe manuals started as early as 1908, describing 
the ‘harmani’, which is the mix of aromatic seeds and plants, the distillation technique, 
separation of fractions and preparation of the end product. 

According to these manuals, ouzo is produced by adding to the still (commonly 
known as the ‘kazani’ or ‘cauldron’) 75 okas of alcohol, a certain quantity of water and 
the ‘harmani’ of aromatic materials, which are usually: fennel, 7 okas; coriander, 
1.2 okas; galanga, 200 drams; anise, 3 okas and mastic, 200 drams (the oka and dram 
were the units of measurement of mass used at the time). 
 

The first stills were brought to Kalamata by French companies and barely 
differed from those in operation today. The main difference is the heating system: wood 
and fire were used at the time but the system now uses an oil or gas burner. The shape of 
the still has remained almost the same over time; it is a copper cylinder with a capacity 
of 1 000 litres. The difference is in the lid (‘chapiteau’), which on the French stills was a 
more or less flattened onion shape, accounting for 10 % of the total volume of the still 
and allowing for quite a large amount of reflux. Modern Ouzo stills have smaller lids 
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with less reflux, allowing for better extraction of the terpenes, which are key aromatic 
components of the essential oil of the used aromatic seeds.  
 

‘Ouzo of Kalamata’ is still being produced today following essentially the same 
production procedure as ever. Production only ceased during the Second World War, 
when from 1940 the distillers could not buy alcohol as it was commandeered by the 
State for war purposes. 

Over this long period of time, the Kalamata distilleries have acquired an 
international reputation due to the quality of their products and have received prizes in 
international exhibitions. The distilleries that operate in Kalamata today have their roots 
in Kalamata’s long tradition of distilling and ouzo production, since they are family 
businesses that are passed down from generation to generation.  
 
EU provisions and national/regional provisions 
 
EU provisions 
 

‘Ouzo of Kalamata’ is a geographical indication registered for Greece under 
‘distilled anise’ (product category 29 in Annex III to Regulation (EC) No 110/2008). 

Its production and presentation is governed by specific EU legislation on spirit 
drinks, namely Regulation (ΕC) No 110/2008 and Implementing Regulation (EU) 
No 716/2013, and Regulation (EU) No 1169/2011 on the provision of food information 
to consumers, subject to the specific provisions and exceptions for spirit drinks provided 
for in that Regulation. 
 
National provisions 
 

The production and presentation of ‘Ouzo of Kalamata’ is governed by the 
applicable national legislation on the production and distribution of spirit drinks and 
Ouzo in general. 

In addition, specific conditions governing the use of the geographical indication 
‘Ouzo of Kalamata’ are laid down in Decision No 3001098/129/12.1.2011 of the Deputy 
Minister for Finance (Government Gazette, Series II, No 76 of 28 January 2011) on 
conditions governing the use of the geographical indication ‘Ouzo of Kalamata’. 
(The text of the Decision is attached as an annex.) 
 

Applicant 
 
Member State: Greece 
 
Competent authority: 
 
MINISTRY OF FINANCE 
SECRETARIAT-GENERAL 
FOR PUBLIC REVENUE 
DIRECTORATE-GENERAL FOR THE 
GENERAL STATE CHEMICAL LABORATORY 
DIRECTORATE FOR ALCOHOL AND FOODSTUFFS 
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SECTION Α 
Address: A. Tsocha 16  

Athens 115 21, Greece  
Tel.:  0030-210-6479273, -221 
Fax:  0030-210-6468272 
Email:  alcohol_food@gcsl.gr 
 

 
 
 
 

ANNEX  

No 3001098/129 
Conditions governing the use of the geographical indication ‘Ouzo of Kalamata’ 

 

THE DEPUTY MINISTER FOR FINANCE 

 Having regard to: 

1. The provisions under Chapter III ‘Geographical indications’ of Regulation (EC) 
No 110/2008 on the definition, description, presentation, labelling and the 
protection of geographical indications of spirit drinks and repealing Council 
Regulation (EEC) No 1576/89; 

2. Point 29 of Annex III to that Regulation, which lists, with respect to Greece, the 
‘Ούζο Καλαμάτας’/‘Ouzo of Kalamata’ geographical indication as a spirit drink 
in the category ‘distilled anise’; 

3. The provisions of Article 5(4)(f) of Law 2969/2001; 
4. The provisions of Article 7(1), (2) and (5)(a) on geographical and traditional 

designations and names of Decision No 3010878/1396/2003 of the Minister for 
the Economy and Finance on the production and distribution of spirit drinks 
(Government Gazette, Series II, No 832 of 25 June 2003), as amended by 
Decision No 3018093/2377/0029/9.8.2007 of the Minister for the Economy and 
Finance (Government Gazette, Series II, No 1634 of 17 August 2007); 

5. The provisions on ouzo (Chapter I of Article 6) of the same Decision;  
6. Joint Decision No Δ6Α1142500 ΕΞ 2010/26.10.2010 of the Prime Minister and 

the Minister for Finance delegating powers to the Deputy Minister for Finance, 
Mr Dimitrios Kouselas (Government Gazette, Series II, No 1725 of 3 November 
2010); 

7. The application of the distillers concerned and the information recorded in the 
file submitted; 

8. The recommendation dated 24 November 2010 from the Directorate for Alcohol, 
Alcoholic Beverages, Wine and Beer of the General State Chemical Laboratory 
to the Deputy Minister for Finance on the publication of a decision; 

9. The fact that this Decision entails no expenditure under the national budget; has 
decided as follows: 

 

Article 1 

1. This Decision lays down the production terms and monitoring procedures 
required for ouzo to be placed on the market bearing the geographical indication 

mailto:alcohol_food@gcsl.gr
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‘Ouzo of Kalamata’, which has already been registered for Greece pursuant to 
Regulation (EC) No 110/2008. ‘Ούζο Καλαματιανό’ (Ouzo Kalamatiano) may 
be used as an alternative indication.  

2. The ‘Καλαμάτας’ (of Kalamata) or ‘Καλαματιανό’ (Kalamatiano) indication 
shall be printed on the bottle next to the sales denomination ‘ούζο’ (ouzo) in a 
font no larger than the font used for the sales denomination. 
 

Article 2 

1. In order for the geographical indication to be used, the entire production process, 
from the stage of flavouring distilled ethyl alcohol to the final preparation of the 
drink and its bottling, must be carried out at the production facilities of 
businesses located within the boundaries of the Municipality of Kalamata. 

2. The geographical indication may not be used in any way on the labelling of ouzo if 
the conditions herein are not met. 

3. The trade names of other spirit drinks may not contain the word ‘Καλαμάτα’ 
(Kalamata), even in derivative or compound form. 

 
Article 3 

1. Distillers who wish to produce and market ouzo bearing the geographical 
indication ‘Καλαμάτας’ (of Kalamata) or ‘Καλαματιανό’ (Kalamatiano) shall 
submit all relevant information supporting their entitlement to use that 
geographical indication to the Chemical Service of Kalamata. The Chemical 
Service of Kalamata, having examined the evidence, shall grant approval to use 
the geographical indication in question to the interested parties. 

2. The Chemical Service of Kalamata shall be responsible for regularly inspecting 
the distillers who make use of this geographical indication and for revoking 
authorisation in the event of the terms of Articles 1 and 2 of this Decision being 
contravened. 

3. Failure to observe the terms and conditions of this Decision constitutes a breach 
of Law 2969/2001, which is punishable in accordance with Article 11(2)(l) and 
Article 12(h) of that Law. 

 

Article 4 

 This Decision shall be published in the Government Gazette and shall enter into 
force on the date of its publication. 

 
 

The Deputy Minister for Finance 
 
 

Dimitrios Kouselas 
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