S < 28

- . ‘? + v a

RS X TN .

..."_ — ¥ 'lft r'_ —
ﬁl;:-w-m"* r;_rl;:-_ — «_ fﬁ«..: , 3 o
..g" > . e Vet
— -

- - -a—:-'* et

Tﬁ the power of the wmd olive oil, wine and honey are transported

— e ""'_ = ~ between the islands of the Cyclades. We hooked up on a sailing trip with
. h_ﬁ ' - e e Aegean Cargo Sailing, a new project to create sustainable transport and
e — ) tourism in the Greek archipelago!
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The atmosphere on the island of Therasia is tranquil, as Santorini once was (tv). Captain Loucas Gourtsoyannis is best at sea (th).

The sailboat splits the surface of the water off

Santorini. Black lava rocks jut out of the sea. On
the island of Thera, the villages climb like snow-
capped alpine peaks. Chalk white, with Europe's most
spectacular but also tourist-dense views. We anchor
instead at Therasia - the island which, according to
the locals, shows what Santorini was like once upon
a time. Steep steps take us to the top of the ridge.
The scent of thyme and warm asphalt mixes with salty
sea and we don't meet a human being, despite this
warm June evening. Some cats purr in the white lanes.
A woman hanging laundry outside her gate shows the
way to the sunset. A square, it turns out, where a
couple of boys in Ronaldo shirts are playing soccer
against the church wall.

- When | was young, all of Greece looked like this. No
cars. No electricity. The only thing you could hear was the
goats and the waves, says Loucas Gourtsoyannis, looking out
over the islands.

Loucas is our Greek captain and part of the reason I'm
here. He is accompanied by former naval officer Daniel from
France. Their journey has been going on for several weeks,
but mine and passenger Claudia Conti's journey

- .

starts here. A 10-day sailing through the Cyclades together
with Aegean Cargo Sailing — a sailing company that

transports organic and locally produced products between
islands in the Greek archipelago along a thousand-year-old,
almost forgotten trade route. At the same time, tourists are
welcomed into the crew for a cultural and gastronomic cruise in
Greece. The project is still in its infancy, but Loucas has high
goals.

He wants to pave the way for and sail towards a sustainable
"blue economy" in the Aegean Sea. Show that it is possible

to transport goods with sails, solar panels and wind turbines
without being dependent on fossil fuels. The 76-year-old man
restfully looks out over the mountains where a golden full

moon has just peeked out. Further down in the bay, the boat is
anchored — loaded with olive oil, wine bottles, honey, cheeses
and beans. A similar vice as in the time of the Greek mythological
hero Odysseus.

The following morning | wake up to shimmering
turquoise waters in a small bay on southern

Schinoussa, one of four islands that make up the
Lesser Cyclades. We arrived after dark after ten hours

SAILING IN GREECE

Waiting for visitors on the rural island of Schinoussa (tv). Octopus and stir-fry next to the water's edge in the harbor of Shinoussa (th).

sailing from Santorini and was lulled to sleep in the tranquil
bay. Now | look curiously towards the barren island where
the majority of the 130 permanent inhabitants make a living
from fishing, agriculture and to some extent tourism. While
Loucas and Daniel are waiting for boxes of broad beans to be

shipped on board, Claudia and | take the dinghy and row ashore.

The broad beans are said to have arrived on the

island in the 19th century when families moved here from Amorgos.

Today it is the island's most important commodity and one of
the Cyclades' most characteristic raw materials. The dry road
winds its way up to the main village on the island. Goats graze
on the golden fields and a man carries a freshly slaughtered
goat over his shoulder. In a tavern, we drink Greek coffee and
share a piece of galaktoboureko — a traditional sweet pie with
crispy phyllo dough and a creamy interior. In a shop a little
further down the street, we meet Eirini and Labrini, part of the
Nomikos family who make a living from the bean farming on
the island.

- Life at Schinoussa is challenging but fantastic. Here on
the island, we are like one big family and leave the key in the
door in case a neighbor wants to stop by, says Labrini and
laughs.

"Loucas has high goals. He wants to
pave the way for and sail towards a

sustainable 'blue economy' in the Aegean."

They proudly display the golden yellow dried beans
and encourage us to try the mess served at the tavern down in
the harbor. A moment later we settle down in the shade next to
the water. The creamy fava bean mash melts in your mouth, the
grilled squid is tangy and the xora — a kind of seaweed salad —
addictive.

The Cyclades are an archipelago of more than

200 islands southeast of the Greek mainland and
form part of the Aegean Islands. The area has long
been of historical importance due to its geographic
location, between the mainland, Asia and Africa -
something that is noticeable in both the gastronomy
and well-preserved archaeological excavations.
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Machine Translated by Google

SAILING IN GREECE

In the middle of los is the farm Diaseli, which has produced goat cheese for several generations (tv). Order a bunch of small dishes and share in the Greek spirit (th).

“In the early 2000s, my husband

was still riding a donkey around in
the fields. Times are changing fast.”

During the 70s, the island of los was a spiritual
hippie oasis that somewhat later became a hedonistic
party hotspot among young partygoers. Today, 10's
reputation is about to be washed away.

- Sure, young people come here to party
especially in July and on Mylopotas beach, but we
have the whole island! On los you can find places where
you are completely alone even though it is high season,
says Nicos Nicolakakis.

The man in an unbuttoned shirt and bushy hair stands
and shakes a bottle of capers at a beach bar in the port of
Ormos. It should be turned, leafed with water, salt and
vinegar and then rest again, for three weeks. Then it's
ready!

- Here, you get it. Only you promise to fill up
vinegar when it's time!

We are blown away on the island. The winds are too
strong to sail further north, so what would have been a
quick pick-up-and-cheese stop turns into a two-day visit.
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In the middle of the island is the farm Diaseli, which
has produced goat cheese for over 100 years. Recipes
have been handed down for generations, and the
creamy, flavorful cheeses we get to try a little later are
not just a delicacy, but a piece of history. Helen Haros
unlocks the door to a beautiful old stone house from the
18th century where tools, clothes and household utensils
are still preserved today and reveals the history of the
island and the farm. Not so long ago, there were hardly
any roads up to the farm. Now the main road is even
paved.

- At the beginning of the 2000s, my husband was
riding a donkey around in the fields. Times change
fast, Helen says, shaking her head with a toothy laugh.

With a load of cheese in the tailgate of the car, we
skim south along serpentine winding (poorly
maintained) roads on the ridge with views that take my
breath away. Olive trees, cacti and terraces once used
to grow wheat are interspersed with rugged limestone
cliffs. Some goats bleat next to the roadside. From time
to time Loucas shouts "Hold on" and takes a little extra
effort to cope with a rockier part where the dust is
dizzying. "I've never seen a homeland more strange and
beautiful..." he sings and talks about the Nobel laureate
Odysseus Elytis who wrote texts about life on the islands.
The

LTI Ty

los was once a hotspot for hippies, then became a party island for young people. But most of the island is untouched. Don't miss the hiking trails that stretch

across the island to secluded beaches and coves.

the dirt road leads down to small isolated beaches without
a human in sight. We hike out to a fort and swim in wild
waves in the east. In the evening, we gather with the locals
in a small tavern in the middle of the island at a table full of
bowls of goat stew, eggplant gratin and feta cheese to the
sounds of Greek bouzouki music.

Life on the boat is relaxed and familiar. We are helped

to brew coffee and pick out fruit, bread and marmalade
for breakfast. We walk around with tousled hair and take
a nap whenever we please. Some days we sail almost all
day, others we dock in ports to pick up or drop off raw
materials. As passengers, we are welcome to participate
as much or as little as we want in both sailing and work.
But the trip is not a classic all-inclusive holiday. This is a
kind of Greek everyday where you accompany producers
on the islands or explore the islands on your own when
Loucas gets caught up in phone meetings or work with the
boat.

The solar panels cover half the deck and a wind
turbine that generates electricity for the boat buzzes
frantically. Loucas is full of anecdotes. He points to the
starry sky after dark and tells tales of Venus, Jupiter
and Mars. He shares mythologies from islands we pass

and tells us more about the project he is so passionate
about.

- The main purpose of Aegean Cargo Sailing is to create
awareness, a movement! That we can use sails as a
means of transport to transport local produce and at the
same time bring passengers to authentic Greece.

The cooperative was founded by Swede Jan Lundberg
— an activist and sailor who spent most of his life in
California but took his family across the Atlantic and
founded the project in the Mediterranean in 2016. When
he passed away in 2018, Loucas took the helm, acquired
bigger boats, began teaching in schools and harbors and
contacted local politicians to spread awareness.

Until now, Aegean Cargo Sailing has been
mainly driven by grants, but an increasingly important
piece of the puzzle is that paying guests come along on
the boat — today four places per route, but the goal is to
have 16 sailboats circulating in the Aegean Sea as well as
larger sailing cargo ships going to Italy.

Sifnos is usually called the gastronomic capital of the

Greek islands. Here, fishing history goes back a long way,
olive and almond trees grow on terraces where goats

graze freely, capers grow wild in >
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Passenger Claudia Conti enjoys being at sea (TV). Greek fine dining on local produce at Cantina Sifnos (centre). The Loggia wine bar in
Kastro has the best view from the city wall (th).

the rock clefts and clay mugs heat the long boil over
the nights. But it was mainly because of chef Nikolaos
Tselementes that Sifnos was put on the map. At the
beginning of the 20th century, he wrote the cookbook
Odigos Magerikis - today a staple for every Greek
home, like the checkered cookbook in Sweden.

We sail into the bay of Seralia on the east coast of the island.
A few small bone-white stone houses with tables and
chairs spread out on the rocks shimmer in the golden
evening light, some young people are bathing and on
the mountain above the historic town of Kastro spreads
out. The stone houses turn out to be Cantina Sifnos —
an unpretentious tavern with the greatest focus on
sustainability and where 90 percent of the ingredients
come from fishermen and farmers on the island. There
are two ways to get here: the sea road or the 99 steps
that wind down along the mountain ridge. Beetroot and
aubergine lie in a smoke and soften, the bread is baked
in a stone oven and the vegetables are harvested
according to the season. Chef Georgio Samolilis meets
us on the pebble beach and receives cartons of
cheeses, broad beans and beer. Working with
ingredients shipped here by sail from nearby islands is

new for the restaurant, but plays well with their ideology.

- We try to discover old traditions from

"Working with raw materials
from nearby islands that were
shipped here by sail plays well with theirsidealagyo. >
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the islands and selected ingredients that maybe

once upon a time were only used in homes, says
Georgio, pouring buttery, ice-cold wine into a glass up
on the stone steps to the restaurant. For this he
serves fried chickpea sticks with yoghurt dip — a
modern version of the classic dish revitha, a kind of
pea soup traditionally cooked every Saturday, put in
the oven overnight and eaten after church on Sunday.

- Food is so much more than just food. It is
history, culture, geography and science. It's getting
to know a place!

Later in the evening we take the stairs up to a
small wine bar that climbs the cliff edge in Kastro.
The sky shimmers in pink tones and the bluish
mountains of Sifno spread out behind me. My body just
wants to explore all its nooks and crannies. But the
wind says otherwise. The next morning we pull up the

anchor early. It is important that we make it to Antiparos

before the wind blows. Then it is said to be quiet for
several days.

- The sails speak to you, just look at them! Loucas
says, pointing up at the two billowing sails that are
forming in the wind.

He explains wind directions and how tiny
tweaks and tricks can make the boat slide along
faster. In the middle of it all, he bursts into song again,
What happened to the thunder with Mikis Theodorakis.
A song that is fittingly more in tune with today's
weather. We sail at a paltry knot, swim from the
bathing ladder and take a nap under a clear blue sky
before we enter the crest of Antiparos. The sea, which
at th begimiying of the week was capricious and wild,

SAILING IN GREECE
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by Google

CURIOSITY

Santorini (or Thira as the main

island is actually called) attracts
tourists from all over the world

with beautiful white villages perched
on the edge of the cliff.

Between the popular Fira and Oia,
a hiking trail stretches along the
edge of the cliff - perfect for those
who want to experience the island's
most beautiful views. Did you know
that Santorini's fertile lands are
perfect for wine growing? Take the
opportunity to go wine tasting and
then make an excursion to the island
of Thirasia, which gives an up -
sense of what Santorini was like
once upon a time.




"Despite the fact that the Cyclades
have been at the crossroads of

civilization, for centuries they have
managed to preserve traditions and cult

SAILING IN GREECE

Vanna Vrettou runs the Kalokéri restaurant on Antiparos (tv). Greek vine leaf dolmas - yum! (middle) Typical Greek colors on Paros (th).

Antiparos turns out to be a cozy island that was once
part of big brother Paros but was separated by an
earthquake. The peaceful main village is car-free and a
single road winds its way across the island, which is no
bigger than Halmstad. Despite the small scale, | feel far
from alone as a Swede on the island, something that is
confirmed by chef Vanna Vrettou at the Kalokéri restaurant
who meets us for a cheese delivery.

- Antiparos is usually referred to as Little Scandinave,
she says and explains how the island has changed a lot in
the last ten years, but in a more sophisticated way than
other Greek islands.

She herself moved here from Athens when the financial
crisis hit in 2005. She and her husband lost their restaurant,
had to sell their house on Paros and start all over again.
Today, the challenge is not to get guests, but to succeed in
creating a demand for the traditional dishes that are slowly
dying out.

- Despite the fact that the Cyclades have been at the
crossroads of civilizations, through the centuries they
have managed to preserve traditions and cultural heritage.
| mean, the Phoenicians came and nothing happened, the
Turks came — likewise. But then the tourists came...

Vanna takes an art break and looks at me.

- In 80 percent of the restaurants you can find Iberico ham
from Spain! What we have preserved for generations is in
danger and we must promote it, as something new.

Without me noticing, the table has been filled with
bowls and platters of stir-fried beans, vine leaf dolmas,
fried cheeses and fresh fish. Traditional Cycladic dishes
served in a modern way.

As the sun sets, the streets wake up

life. Out on the street, the American actor Matthew
McConaughey passes by. He's not the only celebrity who
hangs out on the island, I'm told. Both Ryan Gosling and
Whoopie Goldberg will be here. And Sean Connery used to
walk around in a kilt on the streets, while Tom Hanks has a
house a little further away on the island.

The next morning we rent bikes and hit the road
to the south. Antiparos is exclusive, but still
preserved. Despite the luxurious villas that climb the
ridges, most of nature has been left alone. The beach bars
are few and the bays are turquoise and untouched. In the
evening we catch the little wind that is offered and make our
way over to Paros where we uncork a wine from Santorini
and pick out bean paste from Schinoussa and cheese from
los.
My journey is coming to an end. Raw materials are picked
up and left. The next stop is the islands of Sifnos and
Tinos before the boat finally reaches Athens and a new
gastronomic tour of the Greek archipelago begins. Louca's
phone is running hot. New orders are coming in and more
and more people seem to have heard of the boat where raw
materials are transported by sail. As our ancestors did,
someone exclaims. When will you come next time? wonders
another. | lean back and watch the 76-year-old man turn to
me and smile, raising his eyebrows.

- | will be able to die happy in the knowledge that | at least
fought for the right things. e

READ OUR GUIDE to sailing in
the Cyclades ON the next spread




Machine Translated by Google

THE SURF COAST

Sailing in the Cyclades

Aegean Cargo Sailing (aegean
cargosailing.org) transports local
products between islands in the Greek
archipelago by sailboat.
At the same time, tourists are
welcomed into the crew for a cultural
and gastronomic sailing trip in the
Aegean Sea.
On the boat you are part of the
crew, but no prior knowledge of
sailing is required. During the day,
you are helped to fix breakfast, lunch
or dinner on the boat, if you are not
eating on the cruise ashore. The
route is adapted to deliveries and
orders, weather and wind and may
PAROS & change. A normal sailing day is about 6—
ANTIPAROS ¥
SIFNOSw

TINOS.W

SYROSS

8 hours depending on the stage, so be

prepared for a lot of sailing.
SHINOUSSA®

Delivery of goods usually takes
e place in the port directly to producers

or restaurants, but if there is time, you
& visit the producers on farms or
restaurants. Price for six samples for
7-10 days is from SEK 17,000/person.
This includes space on the boat, meals
on board and/

SANTORINI »

or at local producers and in restaurants,
guided tours/
visits to producers on the islands.

Route

We sailed from Santorini to Athens with stops at los, Sifnos, Antiparos, Paros, Tinos and Syros. During May—
September, there are 6 different routes to choose from. If you don't have the opportunity to sail, it's great to go beer
hopping with local ferries in Greece. Read more at ferries.gr, bluestarferries.com/en-gb or seajets.com.

-

Syros is the
administrati

- — F

Our-means of transport and home during the journey!
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Eat & drink

b Hotel & Tavern

Mersini, Schinoussa

Perfect lunch stop in the harbor on the
island of Schinoussa. Terrace right
next to the beach and for those who

want chairs and tables directly on the
beach. Don't miss the fava bean mash
and the grilled squid with lemon.
en.mersini.gr

b Cantina, Sifnos

Greek fine dining in a relaxed and
isolated environment. Beautiful

location on a cliff in the bay of Seralia.
Vision of zero waste and works circularly
with almost exclusively local raw

materials. cantinasifnos.gr

b Kalokéri, Antiparos

On the main street in the harbor

village, you can eat and drink well at
Kalokéri, run by a warm-hearted Greek
couple. Focus on local ingredients and
traditional dishes in a modern twist.
Don't miss the refreshing rosé wine from

the neighboring island of Paros. fa
cebook.com/kalokerirestaurant

b Bialeti Tavern, los

Skip the restaurants in the harbor or in
Chora and head inland 15 minutes
drive to Bialeti Tavern. This is where
the locals hang out. Try the lamb stew

and the tasty moussaka.

Finish with ouzo and maybe some Greek

dancing?

b Kantouni, Santorini
Leave Santorini's touristy villages and

head south on the island to the village
of Pyrgos. In the middle of the
charming square is Kantouni - a
genuine Greek tavern where you can
while away many hours.

Order a bunch of small dishes and
share happily. instagram.com/kan
touni_traditional_restaurant

3 gastronomic experiences

b Wine tasting, Santorini

— Hatzidakis Winery

Did you know that wine has been grown

on Santorini for thousands of years? It was
the volcanic eruption that created

its unique terroir — rich in minerals

and perfect for viticulture. At Hatzidakis
Winery in southern Thira, you can book
a wine tasting where you get to try 6-7
top quality wines. hatzidakiswines.gr

b Cheese tasting, los
— Diaseli

Leave the port city and head up into
the mountains of the island of los.
Here is Diaseli, who invites you on a
tour of the farm and tells you about the
cheese-making that has been passed
down for generations. There is a well-
preserved museum and a large
beautiful wooden table where you can

try ten goat cheeses of different kinds.
diaseli.com/en

b Cooking class,

Sifnos — Nus

If you are in Sifnos, you must not miss
the restaurant Nus!

Here they serve vegetables from

their own farm and the most delicious
fried potatoes | have ever eaten. If you
want to learn even more, you can go to
the farm and take part in a cooking
class! Learn to cook traditional dishes
from the island, follow around the farm
among the plantations and learn more
about pottery making, which is also big
on Sifnos. nus.gr

The island of Sifnos is rich in hiking trails — a favorite is Kastro to Faros.

Wine tasting at Hatzidakis Winery in Santorini.
Real Pan wines and a cozy atmosphere.
-

5 favorite islands in the Cyclades

b los

Climb to the top of the main village where three churches tower on the best parquet.
The winding alleys are white and beautiful. Then rent a car and explore the interior
of the island with the Diaseli cheese farm and the Paleokastro fort that balances on
a cliff edge in the east. The beach down at Psathi is wild and take care as genuine
as it can be. On los, there are also said to be 365 churches — one for each day of the
year.

b Schinoussa

Genuine peace and quiet in the Small Cyclades. Genuine Greek country life among
130 permanent residents. Settle into one of a handful of tavernas in Chora for a
coffee or ouzo, take a dip in the harbor at Mersini Beach or a little further south in
Tsigouri Bay. There is also a small tavern that serves delicious fava mash.

b Sifnos

The gastronomic capital of the Cyclades attracts with nice villages, fantastic hiking

trails and restaurants that celebrate the local cuisine. Don't miss a dinner at the

Cantina in the bay below the village of Kastro (by the way, a spectacular village on a
cliff). Hike over the mountains to Farés — a charming harbor town with beaches and rural
warmth. In the main town of Apollonia, you can eat well in the evenings, while the port
village of Kamares is so beautiful that it blows my mind, nestled between high mountains.

b Antiparos

Paro's rural little sister is at her best just before the tourist season kicks off. At

least if you want to avoid hearing Swedish and Norwegian on the trip.

Because what a beautiful island it is! Rent a bike and explore the beaches that

stretch all the way to Agios Giorgos. Here you can eat mussels at Mpakas Fish Tavern
or spot celebrities at Beach House Resort on Paralia Apantima beach.

b Syrrhosis

At first glance, you might think you've ended up in an Italian coastal town.

Beautiful pastel colored houses crowd the cliff face, the streets are paved with marble
and the square of Ermoupolis hosts concerts and dance performances.

Syros is the administrative center of the Cyclades and the Greeks go here as tourists.
Maybe that's why the island appeals to me so much. Don't miss the local

marmalade confection, loukoumi, which was introduced to the island in the 19th
century by refugees from Turkey.
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