24 entepBplov 2014

PeB10ada pe vtopdaTta, KOAOKDOL KalL KOALavdpo
/ EnlotApec, Téyxvecg & MoAtTioudc

EKTEAEZH

Mo to mdTto
Zeotalvovue Ml KaTtoopOAa o€ HETPLA QWTLY, pilxvouvue TO €AaldAado Kal
LOPWVOLE TO KPEUMUOOL HEXPL VO LAAAKWOEL KOAQ.

AAati{Coupue, mpooBETOLHE TO OKOPOO Kal TO KOAOKDOL Kal GOTAPOULHE yia 3 AeTTd.

MpooBétovue TNV vtopdTa, Ta PeRBLa Kot Tov Cwud( To vepd) Kat ouvex(CovPE TO
HOoyE(PEHO HEXPL VO HOAXKWOEL TO KOAOKDOL Kal va apx{oel va XUAWVEL N peBLBA&da.

TEAOC, aAaT{CovE Kal TIPOCOETOVE TOV KOALAVOPO KAl TOV XLUO AdLp.
To nmoté nov TalpLtdlel oTo MAETo

Ta XAPAKTNPLOTIKA avToL TOou TLATOoL £lval n YEPAETN, MAoLCOLA YeOON OV GLVOLATEL
TNV ompeTada Kat TNV YAUKLA LEN TOL KPEUMLOLOD KAl TOL KOAOKLOWD PE TNV
0E0TNTA TNG VTOPATOC KAl TNV QLTIKOTNTA TOL TIPOEPXETAL amd Tov KOALavdpo. To
Taiplaoua Aowmndv, anattel éva kpaol pe Ta avdAoya mpoadévta. To Bidlavd sival pyla
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KoNTik Agvkrl TOWKWAla o6mov  TeAevtalor  avoflwvel  Kat  €xeEL  avdAoya
XOPOKTNPELOTIKE. Ta Kpaold mou mpoépyovtol amd avthv Kol mov wplpdlovy o€
BapéAL yLa HEPLKOVUC MAVEG, dlvouv yepdTa, TIUKVA KPaold, PHE APWUATH COVHEPWV,
WPLLWY @Po0TWY, €VTOVO YEVLOTLKO TMAOUTO, KOAR 0EDTNTA KoL KPEMWdN venA. Av
TMAAL TIPOTLUATE TA KOKKLVA KPAOLA, OOKIMAOTE TO UE €va PaAakd, peocaiov BApoug
Kpaol and tnv nowkiAia Merlot.

NA 4 MEPIAEZ

1 wpa 15 Aentd

YAIKA

Ma to maTto

30 yp. eAatdAado

80 yp. KPEUMUODL, YIAOKOUUEVO
10 yp. ok6pd0, YIAOKOUUEVO

80 yp. KOAOKDOL, KOUUEVO O€ ULKPA Kapé
60 Yp. VTONETO KOVKOOE

800 yp. peBiBLa, Bpaouéva

400 yp. CwPO KOTOMOUVAO 1} vEPOD
15 yp. K6ALVO PO, YIAOKOUUEVO
20 yp. XLUO Adiu

aAdTL
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