v koopomoAitikn tapadia Wappoy —tnv mo
Eakouotn g MUKGVOU—, ekel GTIOU n TTOAU-

téAera ouvavtd v opopid Tou totriou, Bpi-
oketal to Lounge Bar and Restaurant tou diakexpt-
pévou Eevodoxeiou Kensho Psarou. Xe oAU pikpé
Xpoviké Sidotnpa to povadiké autd ouykpdtnpa
€xel kata@épel va kepdioel Tig eviuTOoelg kabwg
kat Yo xpuad Bpafeia, a@oy mponyoupévmg, Tpo-
opépovtag pia odorkAnpopévn lifestyle Siapovi, kép-
S10e T1g Kapdiég dowv to emoxéphnkav. O Bpafeu-
pévog Muxkovidng oe@ Irmoxkpdtng ouvuddet yeu-
oe1g kat apopata and v EAAdSa pe 1amovikég kat
Tepouflavég emPpoEg SnPoUPYOVTAG YEUOTIKEG
eKTANEELS O€ éva pevoy Tou Katd Tt didpKela tng
nuépag datnpei Ypog comfort family, pe emAoyég
avdpeoa oe sushi, Badacovd kai kpeatikd, eve) To
Bpddu e&ediooetar oe luxury dining mpoxkaAdvtag
€xpnén euxapiotnong akopa Kat oToug o amartn-
TIKOUG oupaviokoug. H yeuotikii mavdaioia oAokAn-
PWVETAL PI€ TO YAUKO €TI{AOYO y1a TOV OTI010 (PPOVTi-
Ze1 0 kopuaiog pastry chef Anpriitpng Xpovémoudog
ouvdudlovtag ta eAAnviKd OTOIXElA i€ TEXVIKEG a6
™ yaAAikn {axapomAaotiki Kat apapata AvatoAnig.
O uynAng arofnTikig x@pog tou Bar, prpootd ot
8dAacoa kat Simrha oty moiva, gival 16avikog yia
va amolayoet Kaveic ta dpooepd signature cocktails,
eve) mapdAAnla prropei va Staokeddoet ota Eexwpt-
otd Bpadivd events, mou Sropyavavovtal yia mpo
@opd otn MUKovo, e gévto t payeutiki Pappou.
«Xpuon» d1eBvnig Sidkpion ota Oscars Tou Toupiopoy
ya to Kensho Psarou:
Xe éva pavtaopayopiké show mou mpaypatomomidn-

, -

O erxovec
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ke otig 8 & 9 Iouviou ot Madeira g [optoyaAiag
€yve n @eTivii anovopn tev «Oscars g Touptotikiig
Bopnxaviag», 6nwg xapaktnpifovrat diebvag ta
WORLD TRAVEL AWARDS.

Ta WTA —Beopdg pe 1otopia 26 xpdvwy, and to 1993—
BpaBetouv kdbe xpdvo Toug Kopupaioug o GAeg Tig
KaTNyopieg Tou Touptopoy kat g @rhoéeviag kdbe
xwpag mou amoteAel mpoopiopd. To Kenshod Psarou
avaknpuxdnke wg 1o «Greece’s Leading Boutique Hotel
2019» petd a6 Siehvii nAextpoviki ynpogopia. To
exTTANKTIKG auTté Eevodoxelo, Trou Eekivnoe Tt «d1a-
Spopri» Tou pohig tov IovAo tou 2018, evAoya aya-
mmfnke and dooug to emoxéphnkav kai to avéderi§av
¢ viknt xapifovtdg Tou Té00 ypriyopa pia TTayko-
opa Sidkpion. Eivat moAAd ta otoxeia mou ouveté-
Aeoav og autiv ™ didkpion. O ouvduaopdg Tou ovy-
xpovou design pe Tnv Tapadootakn apXIteKTOVIKA TG
Mukévou kat g TOAUTEAEIAg P TiG executive UTn-
peoleg Sapovig eival kdnowa and avtd. Tn Aapmepn
tedetii amovopnig twv Bpafeiov, mou Bewpeitat opd-
ON}O Y1a TOV TOUPLoTikS KAAS0, kdAuypav peydia kat
e&edikeupéva péoa evnpépwong amé 6Ao Tov KGopo
kat rapouciace 1o Sebvég povtédo Ela Clark, rou €xet
kar tov titho g mpéoPerpag twv World Travel Awards.
Avdpeoa 0Toug eKAEKTOUG TIAPEUPIOKOPEVOUS HTav
01 EKTIPOOMIIOL TWV KOPUPAIV EMIXEPNOEWV TIOU
ouvdéovtal pe Tov Toupiopd, Kabds kat twv mAéov
v 800 Eevodoxeinv ou oupmepteAnipOnoav otig
vniogn@iétiteg yia Srakpioeis. Iia to Kensho Psarou
10 Bpafeio mapédafe o k. [dpyog Zepeptddrng
(Director of Sales) arré ta xépia Tou 10pUTA Kat TIPOE-
Spou twv WTA, k. Graham Cooke.

The prctures speak

for themselves:

INENSIHIO

A place where
luxwry meets the
beauty of the
landscape.

cosmopolitan beach of Mykonos —where

luxury meets the beauty of the landscape—,
the Lounge Bar and Restaurant of the distinguished
Kensho Psarou Hotel has managed to make an
impression in a very short time as well as win
two golden awards, since it offers an integrated
lifestyle experience to all its visitors and winning
their hearts. The award-winning Mykonian chef
Hippocrates combines flavors and fragrances
from Greece, with Japanese and Peruvian
influences, creating gourmet surprises in a menu
that creating delicious surprises in a menu that
during the day is characterized by a sense of
family comfort with choices between sushi,

l ocated at Psarou, the most famous and

seafood and meats, while in the evening it evolves
into luxury dining, causing a burst of pleasure
even to the most discerning palates. The delicious
feast ends with a choice of desserts created by
the top pastry chef Dimitris Chronopoulos who
combines Greek elements with techniques from
French pastry and flavors of the East. The high
aesthetic space of the Bar on the seafront and
by the pool, is ideal for enjoying cool signature
cocktails while having fun at the special evening
events that are organized for the first time in
Mykonos with the backdrop of the enchanting
Psarou beach.

A “Golden” distinction for Kensho Psarou at the
Oscars of the tourist industry:

At a spectacular show held on 8 & 9 June in
Madeira, Portugal, the WORLD TRAVEL
AWARDS the “Oscars of the Tourism Industry”
were handed out.

WTA —an institution with a history of 26 years,
since 1993— award each year the leaders in all
categories of tourism and hospitality, for each
destination country. Kensho Psarou was declared
“Greece’s Leading Boutique Hotel 2019” after
an international vote. This unique hotel, that
started its journey just in July 2018, became an
instant favorite for those who visited it and
turned it into a winner, awarded so quickly with
a world-wide distinction. There are many
elements that contributed to this distinction.

The combination of contemporary design with the traditional
Mykonian architecture and of luxury with executive
accommodation services are some of them. The glamorous
award ceremony, which is considered a landmark for the
tourism industry, was covered by important and specialized
media corporations from around the world and were
presented by Ela Clark, the internationally famous model
who also holds the title of ambassador of the World Travel
Awards. Among the distinguished attendants were the
representatives of the leading tourism related brands
and the more than 800 hotels included in the nominations
for the awards. The award was received on behalf of
Kensho Psarou from the hands of WTA founder and
chairman Graham Cooke by Mr. George Semerzakis
(Director of Sales).

Kensho Boutique Hotels & Villas, Psarou Beach 84600, 22890
29002, kenshomykonos.com
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