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TRIKALINOS AYTOTAPAXO: ZTHN KAPAIA TOY FERRAN ADRIA

ZexwpioTh npépa kar eEaipetikd TipnTikh 1600 yia T Xxdpa Hag, oo Kai yia Ty
eraipia Trikalinos Auyotdpaxo, anotéhece n évap&n Tng pwroypagikig ékBeong Tng
Hannah Collins, yia to BifAio “Fragile Feast”.

Me T1g eikéveq Tou yahavol eANnvikoU oupavol, Tou 1gpol Bpdxou Tng AkpdnoAng
kal Tou egBAnpatikol npoidvrog Tou ténou pag ou Trikalinos Auyordpaxou- otny
unodoxn Tng katdpeotng aiBoucag, dvoie Tig ndépTeg Tng n ékBeon “The Fragile
Feast, Routes to Ferran Adria”, yia va uno&exBei to koivé tng BapkeAdvng.

H ékBeon -n onoia Ba gilo&eveital oto Fundacio Sunol péxpi nv mpdn
YentepPpiou- eivar agiepwpévn ota 30 kaAdtepa kai mo vyievd uAikdG, Ta onoia o

kopugpaiog Chef Ferran Adria Eexapioe kal pe Ta onoia dnpiodpynoe pepikd ané Ta
mo e&aipetikd mdra oro gomiarépio Tou, 1o EL BULLI

Mepiypdeovrag 11g diadpopéqg and 1o uoikd nepiBdAAoy, Tov Téno Kataywyng Kal
v napaywyikr Siadikacia Twv povadikdy autdv npoidviwy, n ékBeon anoteei éva
I0TOPIKS VTOKOUPEVTO KAl JIa apriynon Tng IoTopiag Twv avBpdnwy Kai Tov
ouvdéoewv nou npokuntouyv pera&l Toug, pe apetnpia Ta idia Ta npoidvra.

I81aitepn n xapd Tou Ferran Adria katd T cuvdvinon Tou pe Tov k. Zageipn
TpikaAivé. Mnv kpiPovrag To Baupacud kai Ty ekTipnon Tou oTov idio, o0 Kal oTo
Auyotépaxo Trikalinos, To onoio ayand o 8idonpog Chef, sine xapakrnpioTikd:

«To auyotdpaxd oag k. TpikaAivé eival onoudaio npoidv! Mpéner va To Siadwooupe
oTtov kbopo, énwg To lonavikd Jamon. Av dev unipxav npoidvra cav to dikd oag,
epeiq & Oa ynopoloape va dnpioupyrncoupel» kar aubdppnta £Bale To npoidv
otnv kapdid Tou yia va pwtoypapnBoiv padj.

TRIKALINOS BOTTARGA: DEEP IN THE HEART OF FERRAN ADRIA

A very special day for honoring both Greece and Trikalinos Company, was the
beginning of Hannah Collins' photographic exhibition , about "Fragile Feast".

With the pictures of azure Greek sky, the ancient rock of Acropolis and the flagship
product of our country -Trikalinos Bottarga- in the packed hall, the doors of the
exhibition "The Fragile Feast, Routes to Ferran Adria" were open to welcome the
public of Barcelona.

The exhibition, which will be hosted in Fundacio Sunol until the 1st of September, is
dedicated to the 30 best and most healthy ingredients, which the leading Chef Ferran
Adria has selected to create some of the finest dishes, at EL BULLI restaurant .
Describing the tracks from the natural environment, the origin and the production
process of these unique ingredients, the report is a historical document and a
narration of the people and connections that arise between them, starting with the
products themselves.

Ferran Adria - particularly happy to his meeting with Zafiris Trikalinos- did not hide his
admiration and appreciation to him and Trikalinos Bottarga, which he adores.

"Mr. Trikalinos, your bottarga is a great product! We need to spread it to the world,
like the Spanish Jamon. If products like yours did not exist, we would not be able to
create!", said the exceptional Chef and instinctively put Trikalinos Bottarga in his
heart, to be photographed together.



