MNa npw tn popa otnv EAAada To Fine Water Summit pe npw-topoulia tou duoikoU MetaAAlkoU Ne
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To duotkd MeTaAMKO Nepd OEONH PpEPVEL Tnv E7\7\06a OTO ETUKEVTPO PLAOEEVWVTAG YLa
npwtn gopa ta Taste & Design Awards kat To Fine Water Summit otnv ABriva

Na nmpwtn popd otnv EAAGda to Fine Water Summit 2023 & ta Taste & Design Awards, o€
ML TEAETH arovoung Ppapeiwv Kat piag arnoAauoTikng eumnelpiag Food and Water Pairing
pLroEevnonkav amno 1o Puolko MetaAAikd Nepd OEONH. To duaikd MetaAAlko Nepo ©OEONH,
exovtag kepdioel oAAanAa BpaBeia oto mAaiolo Twv Taste & Design Awards, TIpooKAAECE
PETOG TN dlopyavwon otnv ABnva, gpllogevwvtag Toug Woputeg Tou Fine Waters Academy,
Michael Mascha kat Martin Riese. Zto mAaiolo tng ekdrjAwong, o Michael Mascha avegpepe:
"To vepo dev eival povo vepo. Exel tonobeoia mpoeAeuong, KpATA EPTIELPLEG KaL Xapilel
euetia. To vepod ailel Tng npoooxng pag. N' auto ta Taste & Design Awards torobetouv 10
VEPO OTO ETILKEVTPO KAL N oJAda £EL KPLTWV, ETIAYYEANATLWY, ENTIELPWV OLEBVWV COPEALE KAl
eldkwv, Tou Alebvry Alaywviopou Meuotyvwoiag Nepou FineWaters emeAege ta kaAuTtepa
oTnVv Katnyopia toug. Avaueoa o€ autd, To Nepo ©covn mou katektnoe 1o Silver Award yLa
TO avBpakouxo vepod kat To Gold Award yia Tnv TARNPWG AVAKUKAWGCLUN CUCKEUAOia Tou.
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