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Crystal Taste Award and Gold Stars for popular DODONI products

For yet another year, DODONI's well-loved products received have been awarded from the Superior
Taste Awards competition held by the International Taste Institute, a leading independent organization
for the promotion and recognition of foods and beverages with superior tastes.

DODONI Feta P.D.O. and DODONI Authentic Greek Yogurt 2% received the highest distinction for flavor
(3 gold stars) with a score of over 90%. DODONI Authentic Greek Yogurt 2% also received the Crystal
Taste Award after being awarded with 3 gold stars for 3 consecutive years; reflecting DODONI's
continuous pursuit of excellence and its ability to consistently offer an unparalleled taste experience.

Moreover, DODONI’s favorites such as DODONI Galotyri, DODONI sheep's yogurt and the timeless
DODONI Kefalograviera P.D.O. received a 2-star award.

With over 70 domestic and international distinctions and awards since 2015, that reward the company's
devotion in the production of outstanding quality dairy products, its dynamic business development
and its successful communication strategy, DODONI remains true to its values and to its commitment
to bring the taste of good food to Greek and international consumers.

Michalis Panagiotakis, CEO of DODONI, stated: “We are very proud of the awards we received from an
institution as prestigious as the Superior Taste Awards, as they are proof of the entire DODONI family’s
unwavering dedication to every product we produce. We are committed to maintaining the highest
standards of flavor, quality and tradition, ensuring that our consumers enjoy the best Greek dairy
delights in every corner of the earth!”.
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A few things about DODONI

DODONI SA was founded in 1963. Counting 60 years of authentic tradition and history, the company based in
loannina, produces authentic, purely Greek dairy and cheese products, using 100% Greek cow, goat and sheep
milk collected daily from an expanded network of thousands of Greek producers who are active mainly in the
region of Epirus. With more than 10,000 points of sale in the domestic market and export activity to more than
50 countries worldwide, DODONI has 9 categories of dairy and cheese products and produces 100 separate
products, which stand out for their taste, quality and 100% Greek identity.

For more information, you can visit the websites www.dodoni.eu , https://www.facebook.com/Dodoni.SA
https://www.instagram.com/dodoni.eu/
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