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Our Story

Ntasios Sweet Art is a Greek family-owned and-run confectionery manufacturer founded by our
beloved Panagiotis Ntasios in 1982. Since then, our company has gone from strength to strength with
education playing a key role in keeping our skills up-to-date.

We started as a local cakery and transformed to a full-scale production unit, able to cater for businesses
of all sizes, worldwide. We have never lost sight of the importance of attention to detail. From
perfecting traditional recipes to creating innovative products, Ntasios Sweet Art strives to protect,
respect and build on Panagiotis’ legacy by combining tradition with innovation while being believers
in life-long learning.

Our Vision

We are devoted to our past but committed to our future. A value reflected in our unwavering quality
products and our goal to continually move into new markets. Our dedication and belief in our
delectable, sweet treats, allowed us to expand the company both nationally and internationally while
maintaining a reasonable pricing. Our aim is to inform and guide our trusted partners in order to delight
our customers and stay competitive, while maintaining unparalleled quality in continually fluctuating
market conditions.

Our Products

We offer an extensive range of luxurious sweet treats, available in various quantities and sizes. Our
catalogue includes traditional sweets, specialty items, ice cream, sorbets and catering solutions. The
main ingredients of our delicious desserts is love and our finest ingredients.
The experience, education, and creativity of our team creates irresistible sweets combining
taste, appearance and quality. We are dedicated to mastering our art and create a portfolio full of
mouthwatering temptations!
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100% Greek Product

H 1oT10pia pag

H Ntasios Sweet Art | Zoomsetie £ival pia EANNVIKA OIKOYEVEIQKN EMIXEIPNON KAl NARAYWYOS
€100V (AXAPONAQCTIKAG Kal naywTtoU. IdpUbnke pe aydnn and tov Mavayid Nrdoio 10 1982 .

‘EkTOTE, N e1aIpEla HaG €xel eEeAxBel and T Suvapikh Og 10xU e TV eknaideucn va naidel

Bacikd pdAo ot dlaThENon Twv SeEIOTATWY PAG EVNUEDWHEVES.

AnS 10 Eekivnua wg Tonikd (aXaPONAACTEIO €wG TNV NAPAYWYN NMANPOUG KAUGKAG HE TNV
IKaAVOTNTA VA €EUNNEETOULE EMIXEIPNTEIG OAWV TWV HEYEDWY, O ONO TOV KOOHO, MOTE Sev
€Xoupe EexAOEl TN ONPIACIa TNG NPOCOXAG OTN AEMTOUEPEIQ.

ANd TV TEAEIONOINON NAPASOCIAKWY CUVIAYGY £mG TN SNUIOUQYIA KAIVOTOPWY NEOIOVI®Y,
Ntasios Sweet Art | Zoomserie npoonabei va NPooTaTeloEl, va OgBACTEl KAl va XTIOEI TNV
KANPOVOLIA TOU ISPUTA TNG TaIpIag Pag, cuvoudAlovIag Ty Napdadoon e TV KAIVOTOUID eV
eival niotof dia Biou pdbnon.

H euneipia, n eknaideuon kal N SNUIOUEYIKOTNTA, MAPAANNAC LE TNV Aydnn Mou TOEPOULE YIa
T NEOIOGVTA PAG, €XOUV WG AMOTEAECUA QKATAPAXNTA YAUKA nMou ouvoudlouv He enituxia
yeuon, eueavion kal noidtnTa.

Eiuaote apooiwuévol o1o va KUpIapXoUE OTNV TEXVN PAS KAl VA MPOCHETOUUE OTO HevoU Hag
AaxTaploToUs neipacpoUg!

ToOpapa pag

Eluaote apooimpévol OTO0 PEANNOV, HOAG PE MAPAKATABNKN TO NAPEABOV pag 1O Onoio
QvTIKATONTEICETAI OTA ATAAGVIEUTA MOIOTIKA NEOIOVIA LA, KAl GTOV OTOXO HAG VA KIVOUUAOTE
OUVEXWG O€E VEEG aYopES. Eival n apooiwon pag kal n niotn Pag oTIG AnOAQUOTIKEG YAUKEG
AIXOUSIEG UAG MOU PAG eNETEEPAV VA EMEKTEVOULE TNV ETAINEID - OIKOYEVEID PAG, TOOO OF
€0VIkO 600 KAl Ot OlEBVES enimedo, dIATNEWVTIAG NMAPAANAG TIS PICEG PAG NEOCHETOVTAG
MIVEANIEG and TNV NAYKOOHIA KOUATOUPA.

I16X0G Hag
Exhentuopéves  yeUoeIG Kkal aTHOOPAIPa HE YAAIKO Q€pa, EMIPEANUEVES  HOVADIKES

dnpioupyieg  (aXaPOMAAOTIKAG  MAVIPEUOVIAG TO XOEG LE TO ONPEQA, OTO UNEPOCUYXPOVO
epyaoTnplo yag ora MoeRevd



Dggesset]ts CheeSercegl|<<eY(§)r?(;IJ rIfloney

Biscuit base with grated walnut and TdpTa ano unickdTo BoutUpou Kal
grilled cream with Greek strained YNt KOEUA TUPIOU E EANNVIKS
kn OW‘h ow yogurt and honey oTPAyYyYIoTd YIAoUET! KAl LEA.
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Hazelnut Praline

Brownie Cheesecake Proflterole Cake
Combination with a base of brownies  Xuvouaoudg e Bdon and brownies Chocolate sponge cake with delicious  Ndota nou cuvapndlel, Cou YEUIOTA
and baked New York cheese cake. kail Wn1d New York cheese cake. gianduja chocolate cream and wafer LE KOEUa patisserie, BuBiopéva os

chunks. Topped with cream patissiere  kpga ykopEETAC Kall ENIKANUYN PE
filled choux pastries and surounded  \kqvaZ y&AaKIOS KAl MOGAVA.

by hazelnut praline cream with wafer
pleces. Glazed with luscious white
chocolate praline ganache. Voilal
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. New York
Snicke Cake Cherry Cheesecake

Brownies-based paste, coated with Mdora pe Bdon and brownies, A rich smooth, creamy filling on a Tdpta and pniokdto Boutipou,
peanut butter and filled with peanut ENIKAAUPLIEVO LE PUOTIKOBOUTUPO KAl crunchy biscuit base. topped with NAOUOIA PNPEVN KOEUA TURIOU KAl
butter cream, savory caramel and YEHION P KOEUA QUOTIKOBOUTUPO, succulent cherries encased in a ENIKANUPN PE CANTOO KOKKIVV
pieces of peanut. Dip all the paste in AAUUQN KOPAUEAD KAl KOPUATIa and delicate sauce PPOUTGV.
milk couverture ganache. apdniko gloTiki. Boutnypévn GAn n

ndota oe ganache kouRepTolpag

YANCQKTOG.
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Marbled Salted Marbled Blackberry
Caramel Cheesecake

Cheesecake
Arich and smooth, creamy filling Tdpta uniokdTou BouTtlpou, A rich and smooth, creamy filling TdpTta pniokdTou Boutipou, LNt
with a salted caramel swirl on a nAoUocia WnTh kpéua TupioU Kal with a blackberry swirl on a crunchy Koéua TuploU kal pinAeg and
crunchy biscuit base PIMAEC and AAPUPN KAPAUENQ. biscuit base.

HOPUEAGSA e peYAAN MEPIEKTIKOTNTA
oe Bardpoupo.
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Baklava

Cheesecake New York Cheesecake
A flaky buttery filo base, topped DOUNNO BnputoU eETEPIKS MEPIKAEIEI A rich smooth, creamy filling on a Tdpta and pnickdto Boutipou,
with a perfect honey and nut baklava TN YEUION TOU UNAKACRBA LE PENI crunchy biscuit base. Served with nAoUcia Wnth kogua TuploU.
filling, with ample velvety smooth kal Ynth BeAoUdivn KpEUA TUPIOU. sauce of your choice YepPRipetal ye GCAATOa enMIAOYN Cag.
cream cheese, garmished with more Fapvipioua ye @ioTiki Alyivng kal
baklava filling. kapUd!.
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Cookies & Cream Tart

A crunchy tart, made with real
biscuits, topped with decadent
chocolate panna cotta mixed with
biscuits and a creamy vanilla panna
cotta layer, drizzled with dark
chocolate.

Tdpta and Bpupuatiouévo Black
cookies kal dUO OTPWOEIG NAVAKOTA
Kal NAvVAKOTA COKOAATAG KAl
ONOKANPA kopudTia and cookies
OTO €0WTEPIKO TOU.

Red Velvet Tower Cake

Exquisite red velvet cake layered
with smooth cream cheese frosting.
Superior!

APPATO KEIK OE NEVTIE OTPWOEIG,

YEUION UE KOEUa TUpIoU.
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Carrot Tower Cake Chocolovers Spoon Cake

Incredibly moist and flavorsome carrot  Kéik kapdTou Ce névie OTPWOEIG, Exquisite triple-layered dark Teeic o1poEIG and APEATO KEIK
cake layered with smooth creamy apEATN KOEQ TUPIOU, EQIPETIKOG chocolate cake filled with rich OOKOAAITAG, Kal OXI UOVO, TREIG
frosting. OUVOUAOUAC. chocolate ganache. oTPWOoEIG and NAoUCIA O KOEUA

YAAAKTOG YKaAVAL COKONTAG, hpbav
va IKavonolnoouwy kABe enibupia, mou
analTel HeYAAEG OOCEIG COKONATAG.
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Vegan Carrot Cake Vegan Brownie Cake

Moist carrot cake with smooth vanilla Kéik kapdTou pE BouTuPOKOEUT Light chocolate brownie cake with Kéik brownies pe Boutupdkpeua
frosting. Bavihiag yia vegan kal vnoTeia. Xwpig smooth chocolate frosting COKOAATAG YIa vesgan kal vnoTeia.
iXvog cuoTaTikoU (WIKNG MEOENEUCNG Xwpi¢ ixvog ouotaTikoU (wIKAG
NPEOEAEUONG.
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Tiramisu Cake Chocolate Pie

A chocolate sponsge base with ToUpTta kopudg Tiramisu. Heavenly dense dark chocolate YokoAaToMNITa, NAOUCIA OE GOKOAJTA,
layers of elegant mascarpone cream Mavieondvi COKOAATAG KOEUA JE sponge covered with milk chocolate SokIudoTe TV (eCTN UE EAAXIOTN
and Ladyfingers soaked in Marsala TUPI mascarpone , koaol Marsala flakes and chocolate sauce. KOEUA YAATKTOG h NaAywTd TNG
wine and espresso syrup, dusted ITAAIKG CaRapév NoTiIcuéva O ENIAOYNG OAG.
with cocoa powder. Triumphan espresso KapE Kal NAoNAAICUEVA UE
KAKJO.
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Lemon Meringue Tart Praline Cookies Dessert

Butter biscuit tart filled with delicate TdpTa BoutUpou YEUIOUEVN E KOEUA Moist chocolate sponge with ample Eviunwolakn ndota, cuvouaouos
lemon cream and flamed meringue. AEPIOVIOU KAl OTPWCN LE UAPEYKA luxurious biscuit cream, topped with YEUCEWVY LIE EKONKTIKO ANOTEAECLIT,
Wnpévn e pAOYQ. milk chocolate ganache and crunchy KoEua pniokdTou, pinAa
chocolate biscuits. NEAAVAG, YE KOUUATIA UnickdToU
Kal yapvipioua ue npaAiva
@OUVTIOUKIOU.
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Creme Brulée

Rich creamy custard topped with
toasted caramelized sugar.

ANAG ©€ikil AKaTapAXNTN YAAAIKA
OUVTAVYN YIA KAQOIKN KOEU UMOOUAE,
KOEUA YAATKTOG, KOOKOG AuyoU

kal dpwpa BaviAiag.AkoUoTe TV
KAPAPEAD Va ONAel KAl AnoAQUOTE.

Round Cherry Cheesecake

Rich creamy cheesecake on a thick
and buttery biscuit base with an
indulgent cherry sauce topping.

AQXTAPIOTS KAl EAAPEU eMdOEMIO,
ye Bdon and Tpayavd pnickéTa
BoutUpou, kpéua pe voTeg and
Bavilia kal dpooepn Kpéua TupIoy,
HE eMKAANUPN GAATOA KOKKIVGRV
PPOUT®V.
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Crunchy Praline Cake Walnut Delight Cream & Strawberry

A fudgy brownie base topped with Mdota pe Bdon and brownie A traditional Greek nutty syrupy cake MNdota pe Bdon and napadocIakn
hazelnut praline cream and rich OOKOAATAG, OTPWoN and with generous layers of vanilla cream KapUdOMNITa FoEREVAY, KOEUD LE
milk chocolate cream, covered with POUVTOUKONAOTA KAl POlETES between chocolate cake, topped with  yeuon Bavilia kal enikAAubN pe
sumptuous chocolate ganache and and NAoUCIO COKOACTEVIA KOEUA. strawberry sauce. OANTOa PPAOUAQG.

hazelnut pieces. EmikdAulin pe toayavh cokoAdTa

YANAKTOG PE KOpUdTIa and Enpouc :
kapnoUg. -
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Choco Cravers Choco Mouse

Double-layered chocolate sponge [Ndota cokoAaTiva, cav Delicious chocolate sponge cakes with  Ag yivoupe yia Aiyo naidid ye v
with dense dark chocolate cream avduvnon and 1a NAAIA KOAA layers of vanilla and chocolate cream AaTPEUEVN NACTA MOVTIKAKI, PE
encased in rich dark chocolate and {OXaPONAACTEID...aNANA KOEUT covered with intense dark chocolate aAnAAUTN KUPIAEXIA TG COKOAATAG,
chocolate sprinkles. OOKOATAG, Kal ENIKAAUYN and ganache and dipped in chocolate e OUO OTPWTEIG ANANAG KOEUAG
NEAYUATIKA COKOAATA, OE ATOUIKA sprinkles. Baviiag kal cokoAdTAg Kal
Hepioa. ENIKAAUYIN UE MOAYUATIKA COKOAATA.
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Sugar-Free Hazelnut Praline
Chocolate Slice

Chocolate cake with a generous

layer of rich, nutty hazelnut praline
chocolate, topped with hazelnut
praline cream and decadent hazelnut
praline ganache.

[1doTa e YEUIoN KoEUa NPAAVag
ue Enpolq kapnoUg Kal KoEUa
neaiivag, xwpic {dxapn.
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Ekmek Kataifi

A golden syrup-soaked shredded
pastry base, lavishly topped with
patissiere cream and garnished with
roughly chopped nuts.
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[Ndota pe avaTtoitikes pileg, ue Bdon
and kavtaiel, Exa@Eu olponI, KOEUA
patisserie , Ie EVioveg VOTeC Bavihiag
KOl KOVENQG.
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Orange Revani

Refreshing syrupy semolina cake base  XuvdAvinon kopueng, Bdon and
with layers of vanilla cream and a AaxTapIotd peRavi, yéuion and
vanilla sponge finished off with an Kp€ua Bavihiag kal enikAAUPN and
orange glaze. MOPTOKAAI.
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Greek Traditional
Desserts

indulgence
and creativity



Grevena Walnut Cake Orange Pie Dome

Chocolate-based nutty cake, rich in Kapudénita,nhousia o kapUud Kal Moist puff pastry cake made with lowg and TIG Mo NOAUTAEIOEPEVES

walnuts and cinnamon smothered in APDPATA KAVENTG, AOUCHIEVN OE orange juice and refreshing Greek MOPTOKAAOMITES, YVGWOTH OE OAC

thick rich syrup. anaid olponi. yosurt drenched in a tangy orange Ta UNKN Kall TAGTN ToU KOOHoU,
syrup glaze (PPECKO OTEAYYIOTS YIaoUPT, Kal

(PPECKOOTUUHEVOG PUOIKOG XUHOG
NMOPTOKAAIOU, CUVOETOUY éva anod 1A
Ayannuéva YAUKA Uag.
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Baklava Orange Pie

Traditional Mediterranean dessert Mepdki kar aydnn onwg 1a GLoPPa Moist puff pastry cake made with lowg and TG Nio NOAUTAEIOELEVES

consisting of multiple flaky buttery npayuara oy wn, UANG orange juice and refreshing Greek MOPTOKAAOMITES, YVWOTH OE OAQ

filo-layers filled with chopped nuts, KOOUOTAG, MOTIOUEVA JE AYVO yogurt drenched in a tangy orange T4l YNKN Kall NAGTN TOU KOOWOU,

drenched in indulgent syrup ourupo, kal OTPGOEIS and EnpoUg syrup glaze. s (Y1 OTO YIQOLIPTI, Kal
kapnoUg, apdpaTa and unaxapia (PPECKOOTUUHEVOG PUOIKOG XUHOG
Onwg TouU appolel, YNoluo ot MOPTOKAAIOU, CUVBETOULY €va and 1a
XAUNAN QwTIA, KAl anaAd o1pdnl, QYAMNUEVA YAUKA PAG.

OAOKANPGVOULY TNV NApaAywyn Tou
AIACNUOU NPOIAVTOG
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Kataifi Revani

A traditional and delectable sweet Aev xpndel 1I91aITEPNG NEPIYPAPNG, A deliciously moist semolina cake Mapadooiakd pePavi pe xupd
with a nutty center rolled inside crisp,  aAAG aydnng kai peAKI KaTd TV combining the goodness of Greek NoPTOKAAIOU, oTPAYYICTO YIdoUETI Kall
thread-like strands of pastry soaked in  napaywyn Tou, UANO KaVTATp, yogurt and orange juice in a light olponI.
a sweet syrup ungépoxn yéuion and &npous kapnoug Syrup.
Kal pnaxdpld, kal EAapEU UNEPOXO
olpdnl.
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Sugar-Free Baklava

Traditional Mediterranean dessert To napadociakd YAUkS uag o

consisting of multiple flaky buttery UNAKACBAG, XwpiG {Axapn AAANG e

filo-layers filled with chopped nuts, OANn TNV yelon nou anaitef n 1Ictopia

drenched in indulgent syrup. TOU OIACNIOU YAUKIOUATOS OE OAO
TOV KOCLO.
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Desserts a la minute

flexibility

Walnut Brownie

Satisfyingly dense, fudgy brownie
packed with walnuts and topped
with walnut pieces and dark
chocolate pieces and sauce.
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AuUBevTIKA cuvtayn brownies, pe Bdon
TNV KAAUTEPN MOIGTNTA COKOAATAG,
NACNANICUEVO e KapUdIa KAl
KOUUATIO COKOAJTAG.
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Profiterole

Light and airy choux pastry filled with
patisserie cream, immersed in dark
chocolate ganache.

Aev xpeldleral cuotdoelg, ooU
YEUIOTA E KOEUA patisserie,
BuBiopéva oe NAoUCIa CAATOT
OOKOAATAG.

Coco Mango

Mango puree with pieces of fruit on
the base, cream with coconut and

on top crispy crumble with white
chocolate and caramel wafer shavings

MoupE PAVYKO e KOoUUdTIa ppoUTou
otn Bdon , kpéua e IVOOKAPUAO KAl
oTn KoPUPN Tpayavd crumble pe
TOIUUA OPIOAQTAG O AEUKN COKOAATA
KQl KOPAPEND
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Pancakes

( with salty filling or sweet ) Chocolate Souffle
Authentic American Pancake, AUBevTIKA auepIkAvika Pancake, rresistible rich chocolate souffle To COUPAE COKOAATAG Mou dev
accompanied by ice cream - ouvodeUetal e (Maywtd - NpaAiva filled with luscious dark chocolate, undpxel olykplon, Jia katnyopia
chocolate cream - fresh fruit. Try them  @ouvioukioU - ppéoka peolta ). which is perfection when served and pévo Tou, €kPNén PEUCTNG
with a salty taste ... AOKIUAOTE TO KAl € aApupEn yelon. warm! OOKOAATAG, CUVOSEUEDTE TO lE KPUa

KOEUQ YAAQKTOG 1 KAl MAy®TO.
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Apple and Cream Pie

A buttery biscuit base, topped with
vanilla cream, and ample apple,
raisin, walnut and cinnamon filling,
covered in toasted apple slices

and dusted with icing sugar and
cinnamon.
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MnASnITa, ye Bdon and tdpTa
BoutUpou kal kpéua e dpwud
Baviliag, yéuion and peoka AN,
OTAPIOEG, KAPUBIA KAI KAVEAAQ,
OTOWOEIG ANO AEMTOKOUUEVES (DETEG
(PPECKOU UNAOU, MOCTIAAICUEVEG LE
axvn Axapn Kal KAVEAQ.
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Apple Crumble Pie

Butter biscuit tart with a layer of
vanilla cream and juicy apple,
walnut, sultana and cinnamon filling,
topped with delicious crumble and
dusted with icing sugar

o oo o o e o oeny
SYORUEN E6 s PONT SESMWE  SUATES

o/ & o o o o

Tdp1a Boutlpou YeUIouévn Ue
KOEUA BaviAiag Kal UAAQ JE
KaPUAIA KAl KAVEAQ. EmKkAAuWN
HE crumble uniokdTou Kal
NACNAAICUEVN AXVN
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Semifreddo
Banoffee Crumble Dellghts

Butter biscuit tart filled with banana Tdpta BoutUpou YEUIOUEVN [E

cream and butterscotch sauce, KOEUA Unavavag, enikAAuN Je L

topped with delicious crumble. KapapéAa BoutUpou kal crumble ﬂeX| b|||ty Gnd Speed
BoutUpou.

AN
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Mosaic Chocolate Log Cake Milky with Black Cookies

A Greek traditional rich chocolate AV UNApxel YAUKO NMou pag ndel Mouth-watering cream, made with Mavreondvi COKOAATAG, KOEUT IE
and butter biscuit log dusted with o1a naidika pag xpovia, dev eival real black biscuits, on a delicious NEAAVA POUVTOUKIOU KAl KOUUATIO
icing sugar and chocolate pipins. GAAO and TO PwoQikd Pag, oUVIaYN chocolate sponge cake, topped with  and uniokdTo kal ENIKAAUPN KOEUAG
Satisfying NG ylAyIag, KOULATIA LNIOKOTOU, white chocolate sauce and biscuit Baviiag.

KQKQO Kkall yriokota Boutdpou. To
o€ gIQOUUE and v katdPuén kai
TA&I0EUOULE.

pieces
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Coconut Cream Dome Soft Double Stuffed Cookie

Melt in your mouth coconut cream Bdon and npaAiva qouvioukiod, Traditional recipe of armenovil Mapadooiakh cuviayn Tou armenovil

with ripples of praline and wafer KOEUA pE yeuon IVOOKAPUSO KAl between two soft cookies in the form  avdueoa oe duo pniokdTa soft cookies

encased in glorious white chocolate EMIKAAUWIN UE AEUKN GOKOAATA. of a sandwich. Consumed from the KOEUa Unavavag, Je enikaaugn
freezer OCOKOAATAG.

. - 3 -
VS 1 T VT T U 69800 ‘ww | 9 @ S T T b e oy oo W [ 69806 ‘el | 12 @ em
WK SY GOV ES g PONOT SESME  SILATES = . WK SO OO EG g POT SESAE  SULATES nM .
s/ 4 s + ¢ 0 0 O A o105 BB o0 g s s/ 4 s s 4 0 O o0 A 0130 240 | -18C
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Lemon Cream Cake Hazelnut Praline Delight

Heavenly vanilla cake with layers of Bdon and Aeukd navieondvi, kogua A chocolate sponge base with ripples  Bdon and yko@péra npaiivag

zesty lemon cream with butter biscuit ~ AeuovioU kal kKoupdTIa UniokdTou of praline wafer, topped with a rich (POUVTOUKIOU, KQEUA E YeUon

pieces, topped with a citrus glaze and  BoutUpou layer of praline cream and coated with  npaAivag kai enikdAubn and cAATca
white chocolate sprinkles. silky hazelnut chocolate sauce NEAAvag pouvioukioU.

: @m ceot & 12 (O | 6m -
TV S 1T T VT T u =i TV [T Y 1 s YT
TS

MILK SOy GLUTEN £66 Nirg  PEANOT  SESAME  SULFITES ‘ MILK Sy GLUTEN £66 PEANUT  SESAME  SULFITES j
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Ta COKOAATEVIA YAUKA BEAOUY OIMAC TOUG KOKKIVA YAUKS
EVIOXUPEVA KPAOId, KaTd NpoTiunon Maupoddovn, Port,
Madépa, MapodAa. H cokoAdta eival nANBwPIKA, éviovn, Afyo
nikenN, kar avadntd T cuvipoPId KOACIWY e Eviaon, MACUTO Kal
MOAUNAOKATNTA. H nikoh aioBnon TnG oKoASTAS TaIRIALE! e TIG
TAVIVEC TOU £pUBPOU YAUKOU KpaoioU.

Ta YAUKQ PE KOEUA, ONWS LIAPEY N EVA KAQOIKO
YOAACGKTOPNOUPEKOD, KAVOUV KAAD YAUO JE AEUKA YAUKA KOAOIQ,
veuaTa, nAoUoia, Xwpig éviovn o&UTNTa, dnwg eival Ta Mooxdta.

©a TaIPIAEOULE TA YAUKA UE KOEUA KAl AEUKS ppoUTa e éva
Koaol NUiYAUKO 1 éva Mooxdto AcTl, 660 yI' autdl E Ta KOKKIVA
PEOUTA Ba KAVOUY KAAA MAPED e NUIYAUKO Koaold polé
KANOIa aPEON NUIYAUKA POLE.

Ta clponIacTd YAUKD, BENoUV SIMAa TOUS naAdiwuéva Vinsanto,
MoU €XOUV KaAN O&UTNTA KAl IC0PEOMOUV e TN YAUKA Kal Ta
APWUATA TRV ENDWV KAPMGWY.

Chocolate sweets want red sweet fortified wines next to them,
preferably Mavrodafni, Port, Madeira, Marsala. Chocolate is
exuberant, intense, a little bitter, and seeks the company of
wines with intensity, richness and complexity. The bitter taste of
chocolate goes well with the tannins of red sweet wine.

Cream sweets, such as millefeuille or a classic galaktoboureko,
make a good wedding with white sweet wines, full, rich, without
strong acidity, such as Moschata.

We will match the sweets with cream and white fruits with a semi-
sweet wine or a Muscat Asti, as long as the red fruits will go well
with semi-sweet rose wines or some sparkling semi-sweet rose.

Syrupy sweets, want next to them aged Vinsanto, which have
good acidity and balance with the sweetness and aromas of nuts.



OAHTEX XPHXHX & XYNTHPHXHX MPOIONTON

Ta YAUKd Yuyeiou, ndoteg, cheesecake kal npoidvia TG katnyopiag fresh desserts diatnpolvial yia 5 nuépeg oe
Bepuokpacia 0-4°C.

ANOWUXETE PIKOES NOCHTNTEG NPOIGVTWY AVAAOYA TIG SUVATATNTES KAl TN QUVALIKN TV NWAACEWY CAG.

Ta npoidvia nou Npoc@épovial (0Td e XPNon GOUEVOU PIKOOKUUATWY: LOUPAE, MNAOMITA, YOKOAATONITA,
Kapuddnita, Brownies n andwuén toug viveral kar aneudeiag and v katdPuén and 50 éwg 60 deutepdAenta.

Mpocoxn: O xpdvog {wng LETARBANAETAI AV Ol CUVONKES BEPIOKOACIAG KAl Uypaoiag dev eival ol
NEOAvVaPEPDEICEC.

Semifreddo : ZepRipovral and v katdyuén -18 ° C
@ Pancakes ( with salty filling or sweet)

Bydloupe ™ cuckeuacia and v katdyuén kai {eotaivouue o QoUEVO UIKOOKULAT®WY: Yia 30 deutepdAenta ota
600 Watt / o cupBatikd @oupvo: yia 3 Aentd otoug 1800C / otnv tooTiépa yia 1.

INSTRUCTIONS FOR USE & MAINTENANCE OF PRODUCTS

Refrigerators, pastes, cheesecakes and products of the fresh
desserts category are kept for 5 days at a temperature of 0-4 ©
C.

Defrost small quantities of products depending on the -
capabilities and dynamics of your sales. EME=HMHXH XYMBOAQON - SYMBOL EXPLANATIONS

The products that are offered hot using a microwave oven:
Souffle, Apple Pie, Chocolate Pie, Walnut Pie, Brownies are

thawed directly from the freezer for 50 to 60 seconds. [ Kawdikdg & BApOg NEOidVIOg
e Code Product weight

Caution: The service life changes if the temperature and 7 TeLGXIa VA KBGO .

humidi ndition not th Ve. ‘ ; Maietonoinon

umidity conditions are not the above ® Picces per box A ARSI
. ' g - 7

If Semifreddo: Served from the freezer -18 °© C /T Xpdvog Siamenonc . BeppIokpacia SiaTipnanc

~/ Shelf life ¢ Storage temperature
@ Pancakes ( with salty filling or sweet) ) i Mepiéxeral 010 NEOIOV O MMopPET va NePIEXETAI OE XV
Remove the package from the freezer and heat in @ microwave f Contained in the product May contain traces

oven: for 30 seconds at 600 Watts / in a conventional oven: for
3 minutes at 1800C / in the toaster for 1 *.
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IS sweet

‘Edpa

10° XAu. - TpeRevady Koldvng - MpoePeva - 51100
TnA: 24620 61586 - 87

Fax: 24620 61564

email: info@zoomserie.gr

WWW.Zzoomserie.gr
facebook.com/NtasiosSweetArt

YnokataoTnpa ATTIKAG

Enapeivaivoa 59A - KaaAiBéa - AtTikh - 17674
TnA: 210 5614045 - 6978 480 086

email: perakis@ntasios.com.gr

Ynokardotnya ©ecocalovikng
lacwvidou 17 Eloopog

©egcocalovikn - 56224

TnA: 2310 689095 - 6978 480 297
email: sales.thessaloniki@ntasios.com.gr

Headquarters

10t km. Grevena - Kozani - P.O 79
Greece - 51100

Tel: 0030 24620 61586 - 87

Fax: 0030 24620 61564

email: inffo@zoomserie.gr
WWw.zoomserie.gr

Attica Branch

59A Epaminonda str. - Kallithea

Attica - Greece - 17674

Tel: 0030 210 5614045 & 0030 6978 480086
email:perakis@ntasios.com.gr

Thessaloniki Branch

17 Leonida lasonidou - Evosmos Thessaloniki
Greece - 56224

Tel: 2310 689095 - 6978 480 297

email: sales.thessaloniki@ntasios.com.gr

Agol Mnvapivol
www.photographic.gr

if you need more 6948506205



