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Presentation Notes
We are Vivartia, a member of Marfin Investment Group, which is the largest business and investment group in South-East Europe.
Marfin Investment Group businesses include a number of leading companies in the sectors of Food & Beverage, Transportation, Information Technology & Telecommunications and others. Marfin Investment Group revenue in 2017 revenue was well over 1 billion euro.



Vivartia is the largest Greek food and beverage company 
with superior products that serve the nutritional needs and 
eating habits of millions of consumers in Greece and abroad. 

Vivartia is a proud ambassador of Greek Nutrition and an 
expert in producing authentic Greek food using authentic 
ingredients and unique, original recipes.
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Greek Strained Yogurt

Presenter
Presentation Notes
One of our key products is Greek Yogurt that has become a global success, in USA, Europe and Asia. It owes this success to its rich texture and high protein content that provide the perfect balance between healthiness and indulgence.



Our DεLTα Genuine Grεεk yogurt proposition

 Made with a unique straining recipe which 
reflects the traditional way Greek yogurt was 
made and is strained not only once but two 
times. 

 Is made with original, traditional, certified
Greek cultures.

 Has its full range awarded with the iTQi 
award for its high quality and excellent taste. 

Presenter
Presentation Notes
We, at Delta, have made a Greek strained yogurt that has stayed very close to its roots, i.e it is made in a way that emulates the traditional Greek yogurt making process, with cultures that are isolated from the island of Crete.
As a result, it has received the top global ITQI award for its high quality and excellent taste.
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Presentation Notes
Here is how our authentic greek strained yogurt looks like



HOME SHOPPING BROADCASTING EXAMPLE – S.KOREA



YOGURT PRODUCTS EXPORT ADVERTISEMENT

Presenter
Presentation Notes
Here is our global Advertisement






DεLTα Authentic Grεεk Cheeses

Presenter
Presentation Notes
DELTA’s PDO cheeses are also produced by the traditional cheese making process using only sheep and goat milk. Its superior taste has been awarded consecutively with the highest award by the International Taste and Quality Institute. We use the same branding ques with the authentic greek yogurt brand  as they share the same equity in authenticity, purity, adherence to the traditional way of making, and superb taste.




The fundamentals of Feta Cheese
• Feta cheese has been a staple of Greek nutrition 

since the ancient times (references by Homer).
• It is produced exclusively from sheep milk and 

sometimes a mixture of mainly sheep and some goat 
milk (max 30%).

• It is mainly produced in the mountainous areas of 
Greece and has a PDO status in Europe.

• The cheese has to be matured for a minimum of two 
months and is preserved in brine.

• Feta cheese is a source of protein, phosphorus and 
several vitamins (B12, B2, A, D) and for those with 
lactose intolerance, Feta can be an important source 
of calcium all in one nutrient package.

• Greece has the highest per capita cheese 
consumption: 32,6kg (ICAP 2011) as it is not 
considered a food supplement but rather a food in 
itself.

Presenter
Presentation Notes
Our next stop is the authentic Greek cheese Feta. Feta has been a staple of our nutrition for centuries, even mentioned by Homer, and is considered quite healthy as it is a source of protein, phosphorus, vitamins as well as calcium (especially for the lactose intolerant).



DεLTα Feta Cheese
• It is produced exclusively at our plant 

situated at the feet of Mount Olympus in 
Central Greece, one of the most 
renowned areas for feta production.

• The milk is collected from 700 selected 
breeders of sheep and goats that live and 
graze mostly in this defined geographical 
area. The breeders are guided, supported 
and supervised by DELTA ’s specialists.

• Its rich, authentic taste has been 
consecutively awarded with the 3 star 
ITQI award and for this performance 
received the Crystal Award in 2016.

Presenter
Presentation Notes
Delta’s cheese factory is at the foot of Mount Olympus, its milk is coming from 700 selected sheep breeders,



DεLTα Authentic Grεεk Cheeses P.D.O.

DELTA’s Feta cheese is produced exclusively from selected sheep and 
goat milk and is certified as P.D.O. product of premium quality. It is 

available in a piece and in cubes, in vacuum and in brine.

Presenter
Presentation Notes
DELTA’s PDO cheeses are also produced by the traditional cheese making process using only sheep and goat milk. Its superior taste has been awarded consecutively with the highest award by the International Taste and Quality Institute. We use the same branding ques with the authentic greek yogurt brand  as they share the same equity in authenticity, purity, adherence to the traditional way of making, and superb taste.




Presenter
Presentation Notes
Our next product Category is our Authentic Greek bakery range under the brand Alesis.




Brand and packaging that easily and
distinctively portray the Greek origin of
the offering:

• The special age-old craft from
which the brand name is inspired.

• The colours and the clarity.

• The Greek pattern.

• The tables near the sea.

• The “hero” world-famous Greek
ingredients.

ALESIS – Explicitly Greek 

Presenter
Presentation Notes
Alesis name comes from “the grinding” of wheat into flour. We have over 25 years of experience in the preparation of authentic Greek specialties from homemade recipes, using the highest quality ingredients.
The products and the package look Greek, smell like Greece when you bake them, and of course taste like Greece when you eat them.



ALESIS Occasions
For everyday consumption, 
during the week, for 
breakfast and dinner with 
the family;

As a snack, when a quickly
prepared meal is needed; 

More special occasions 
during the weekend when 
the family unites around 
warm aromatic pastry;

Regular choice when the 
kids need a snack;

Any time when the mother 
doesn’t feel like cooking;

Parties and gatherings.

Presenter
Presentation Notes
They can fit different moments and needs in the daily life, from a side dish, to breakfast, as an office snack, as a take away, for kids parties, in the school-box



Presenter
Presentation Notes
The ALESIS products are unique because they  are based on traditional Greek recipes, they use the traditional filo pastry as an ingredient, they don’t need any preparation consumers just stick them in the oven. They also are GMO free, Hydrogenated oils free, Preservative free, and trans fat free

They come as  bites, pies, please feel free to come to our booth to try them

And as ingredients (fillo) for those who like to experiment and make their own recipes




What we offer 

• One stop shopping for authentic Greek products

• Combination of the goodness of Greek nutrition, 
originality of Greek recipes and authenticity of 
ingredients

• Certified superior taste

• Continuous innovation and dependable supply chain 
guaranteed by the largest food company in Greece

• Our Multifunctional International Business Team can support 
sales to an international groups

Presenter
Presentation Notes
So, to sum it up, as the largest FMCG group in Greece, and an expert in Greek nutrition, we offer to the world one stop shopping for authentic Greek products
A combination of the goodness of Greek nutrition with the originality of Greek recipes and the authenticity of our ingredients
With a proven superior taste
Continuous Innovation, dependable supply chain, and a  Multifunctional team that can support and grow the business in China




OPPORTUNITIES AHEAD
FOR THE GREEK PRODUCTS 

IN GENERAL

Presenter
Presentation Notes
Lets spend now a few moments to take a broader perspective on the greek agricultural and foods sector as a whole, and more specifically lets look at its strengths its weaknesses its opportunities and threats



GREEK FOOD PRODUCTS  TODAY

18

Strengths
Quality
Taste
Healthiness
Pure ingredients
Natural
Care  of the Greek  people for food
GI products

Weaknesses
Small scale production, expensive
Empirical versus trained
Excellent  as ingredients but few value added
Ability to brand and sell outside Greece
High shipment costs
Trade barriers outside EU

Opportunities
Leverage global trend for Greek products
More free trade agreements
Growing tourism
Global Trend for authentic/small scale
To receive best practices in agriculture 
from BIC countries
To be organized in Consortia with self-
regulation behind key categories 

Threats
Currency Fluctuation
Infringements on known Greek products 
(e.g.. Greek feta, Greek yogurt)

Presenter
Presentation Notes
Greek products are known for  their quality, taste, healthiness, purity of ingredient and natural image, all driven by the deep care of their producers for food.
Weakness are driven by the small scale of production, and commercialization that leads to expensive primary raw materials , that cannot be transformed into the value added/branded products they deserve to be.
The opportunities is to leverage the global trends for Greek products overall, as well for small scale productions,  but having become better smarter at producing and marketing and selling these products.
The threats are known first it applies to all of u, currency fluctuations, and second the infringement on the Greek products GI, driven in part by their success.




Being a Member of the High Level Missions  

• Opened up new market opportunities
• Networking with partners within EU sharing 

knowledge, contacts and opportunities  
• Having the opportunity to voice our opportunities 

challenges as producers and country representatives
• Lobbying
• Leveraging EU as the best “address” in the world



Authentic Greek Nutrition

Thank you
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