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Discover the traditional Galotyri DODONI  
Now also available in a 375g pack, for daily enjoyment with low calories 

 
DODONI, the leading dairy company of Epirus with a long history in taste, the Taste 
of Good, is now launching the traditional Galotyri DODONI in a new, modern 375g 
pack in addition to the 1kg one, for daily enjoyment with low calories. 

Galotyri DODONI is a favorite Epirus cheese and a Protected Designation of 
Origin (P.D.O.) product of exceptional quality and high nutritional value. It is 
prepared from 100% Greek pasteurized sheep and goat milk based on the 
authentic Epirus recipe and is distinguished by its thick, creamy texture and slightly 
acidic, pleasant and fresh taste. 

With only 10% fat, it combines all the nutritional properties of yoghurt with the rich, 
savory flavor of cheese and is the ideal choice for those who follow a balanced diet 
as well for fans of creamy cheeses, as it can be consumed any time during the day – 
to accompany meats, as a spread on hot bread or added to salads and soups for 
even greater taste. 

The traditional Galotyri DODONI is available in 375g and 1kg packs that come 
with a new, modern visual design of  strong local character that perfectly reflects 
the values of DODONI dairy industry to offer a unique and authentic tasting 
experience. 

The traditional Galotyri DODONI can be found in selected retail shops all over 
Greece. 

True to its values regarding the production of pure, traditional dairy and cheese 
products, DODONI is steadily expanding its portfolio of products, focusing on 
consumer needs and constantly offering new dietary products of incomparable 
quality and authentic taste. 

   

### 
 
 
About DODONI 
DODONI SA was founded in 1963. With 54 years of authentic tradition and history, the company, based in 
Ioannina, produces authentic, purely Greek dairy and cheese products, using 100% Greek cow, sheep and 
goat milk collected daily from a wide network of 5,000 Greek farmers, active primarily in the Epirus region. 
With more than 10,000 selling points in the domestic market and exports to 41 countries around the world, 
DODONI produces 9 categories of dairy and cheese products in 80 different SKUs, distinguished by their 
unique taste, quality and 100% Greek identity.  
 
For more information, please visit www.dodoni.eu, https://www.facebook.com/Dodoni.SA, 
https://www.instagram.com/dodoni.eu/ 
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