
 
 
 

                                                          17 July 2017 
 

PRESS RELEASE 

 

DODONI yoghurt accompanied  
Antonis Remos in Cyprus 

 
 
DODONI dairy industry, one of the largest dairy companies in Greece, was this year’s 
sponsor of the concerts given by Antonis Remos from 13 to 15 June at the School for the 
Blind. During the concerts, DODONI also supported the joint public awareness initiative of 
the Ministry of Education and Culture and the Hellenic Bank against school bullying. 
 
After the concert, Antonis Remos and Natassa Theodoridou, together with Mrs Marinella 
(who was in Cyprus preparing for her scheduled performances) dined at Nicosia’s tavern 
“Oi Koumparoi”. The three artists accompanied delicious Cypriot dishes with the DODONI 
2%, DODONI 8% and DODONI 0% strained yoghurts, made from 100% Greek milk, 
without gelatine or preservatives. Antonis Remos and Natassa Theodoridou also enjoyed 
DODONI yoghurt in their dressing rooms during the concert. 
 
With a light flavour and a high nutritional value, DODONI authentic Greek strained yoghurt 
offers an enjoyable tasting experience. 
 
 
 

### 
 
 
A few words about DODONI 

DODONI SA was founded in 1963. Counting 54 years of authentic tradition and history, the Company 
based in Ioannina, produces authentic, purely Greek dairy products, using 100% Greek cow, goat and 
sheep milk collected daily from a wide network of 5.500 farmers mainly from the Epirus region.  

DODONI products are available in more than 10.000 points of sale in the Greek market, while the company 
maintains significant export activity in 45 countries around the world. DODONI produces 9 categories of 
dairy products in 80 different SKUs, unique for their taste, quality and 100% Greek identity.  

DODONI CYPRUS begun its operation in June 2016. Company's modern factory is located in Limassol 
where authentic Cypriot cheeses, such as halloumi and anari, are produced, distinguished for their 
authentic taste and excellent quality, thanks to the 100% Cypriot cow, sheep and goat's milk that 
company collects daily by local producers. 

For more information, please visit  www.dodoni.eu, https://www.facebook.com/Dodoni.SA, 
https://www.instagram.com/dodoni.eu/ 

 


