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Eicaywyn / Introduction

Zko1rog / Aim

2KOTTOG TOUG TTPOYPAUMOTOG €ival n avatTugn kal n dlaxeipion €vog OIKOAOYIKOU GHHOTOG
TTOIOTNTAG YIa TOov Toupiouo. To Green Key Asitoupyei wg TTpoypauua TTioToTToinong, 10 OTToio
oToxeUEl oTNV aUgnaon TG euaioBnToTToINONG TWV IBIOKTNTWY, TOU TTPOCWTTIKOU, TWV TTEAATWY Kal
TNG TOTTIKAG KOIVwviag yia Tnv avaAnyn dpdong oe ¢ntApata TePIBAAAOVTOC Kal BILoIung
QVATITUENG.

The aim of the programme is to develop and manage an eco-label for leisure organizations. Green
Key is conducted as a certification programme intending to increase the awareness of the owners,
staff, stakeholders and clients of their potential for action towards environmental and sustainability
issues.

Z1oxo1 / Goals

To Trpoypaupa Green Key eTTIOIWKEI va TTETUXEI 4 OTOXOUG:

O MepiBaAAovTIKr eKTTAIOEUCN PE OTOXO T GUMBOAN oTn BILWCIKN avATITUEN Kal TN CUPMPETOXA OAwv
TWV KOIVWVIKWYV ETAIpWV.

0 Meiwon Twv EMTTWOEWY TNG HOVAdAG OTO TTEPIBAAAOV.
[0 OiKkovouIkoTEPN dlaxeipian péoa atrd Tn Peiwon TG KatavaAwong.
0 ZTpatnyikég marketing pe TpowONOoN TOU OIKOAOYIKOU OAUATOG KAl TWV BpaBeupévwy povadwy.

Green Key pursues 4 goals:

[l Environmental and Education for sustainable development of the owner, the staff, the
stakeholders (suppliers, etc) and the client

[l Reduction of the impacts of the facility

"I Economical management as a reduction of consumption induces a reduction of costs

[l Marketing strategy with the promotion of the label and the facilities awarded

KpitApia / Criteria

Ta kpITipIa Xwpifovtal o€ dUO KATNYOPIEG:

0 YTroxpewTika kpitApia (I/Y) Ta otroia 8a mpétrel va TnpouvTal a1rd Kads Bpapeupévn Je
Green Key povada.

0 MpoaipeTikd kpimApia (G/IM) Ta otroia Aeitoupyouv wg TURPA CUCTAPATOG BaBuoAdynong.

The criteria are divided into the categories:
[ Imperative to be fulfilled in every Green Key hotel

| Guideline (G): designed to be part of the point system

KartdAoyog atraiToUEVWV OUVOBEUTIKWYV £yypaewy Kal apxeiwv / Documents check list

MNa k&Be KPITAPIO, N TAPNON TOU OTIOIOU TIPETTEI VA TTICTOTIOIEITAI PE OXETIKO TTAPACTATIKO,
OnUEIWVETAlI oTNV aitnon N Aégn “doc” otn &eutepn OTAAN. ZTnN OeAida 4 UTTAPXEI OUYKEVTPWTIKN
ANioTa TWV ATTATOUPEVWY CUVODEUTIKWY TTOPACTATIKWV.

For each criterion that needs to be documented, you will find the word “doc” under the box in the
second column and a check list with all documents in page 4.

ZooTtnua BaduoAdoynong / Point system



Ap10p6g MooooT6 £1Ti TOU CUVOAIKOU

‘Etog ouppeTOoxng / Year TMPOUIPETIKWV apIOpoU KpITnPiwy /
KpITnpiwv / Number Percentage of total guideline
of guideline criteria criteria

1 0 0%

2 3 5%

3 6 10%

4 9 15%

5 12 20%

10 and + 30 50%

*O1 emixeIPOoEIg Ba TTPETTEI va TNPOUV KATTOIO OTTO TO TTPOAIPETIKA KPITHPIa KABE Xpdvo (ekTOG aTTd
TOV TTPWTO XPOVO CUPUETOXNG) / Establishments have to match some guideline criteria every year
(except for the first year for new comers)

Eicaywyn / Introduction

Emre§nynosig Twv amaiTioewy TTou oxeTifovral JE Ta dpOpa TTou ava@épovTal oTnv TAluon
Kal Tov KaBapiopo / Requirements related to cleaning and washing articles in Green Key
establishment

2TIG ETTIXEIPAOEIG TTOU aoX0oAoUvTal he TN QIAOEEVia, OI ATTAITHOEIC OXETIKA e TOV KABapIouo
KAl TNV TTAUON peTaBdailovTal TTOAU ypAyopa. KuBepvnTiKoi KavovIoPoi, dAAG Kal aTTAITACEIG TWV
KatavoAwTwy TTECOUV VIO OAANQYEC HME OKOTTO TNV TTapaywyr TIPOIOVIWY @QIANIKWY TTPOG TO
epiBaAAov. AVTOTTOKPIVOUEVOI O QUTEG TIG aAAayég, eueic ato Green Key, emAéEape va pnv
AVOQEPOUPE OUYKEKPIYEVO  TTPOIOVIA ) OUCTATIKA TIPOIOVIWY TA  OTToid  MUTTOpouvV  va
XpnoigotroinBouv, aAAd Ta CUGTATIKA TTOU OEV EMITPEITETAI VA TTEPIEXOVTAI OE TTPOIOVTA TTOU
XpnoigotroiouvTal oTIS BpaBeupéveg etmixeiproelg, dnAadn dnuioupynoape pia black list. Me Tov
TPOTTO AUTO UTTEVOUICOUPE OTOUG XPAOTEG TNV avAyKn va dIaBAafouv TTPOCEKTIKA TIG TTANPOPOPIES
yid TO CUCTATIKA TwV TTPOIOVTWY TTOU XPNOIMOTTOIOUV Kal va €TTIAEyOUV gKeiva TTOU TTAnpoUvV Ta
mepiBaAlovTikd KpiTripia Tou Green Key.

The practices in the accommodation industry with washing and cleaning are changing
rapidly. Not only with governmental regulation, but also with consumer demands who are pushing
the innovation into producing environmentally-friendly and sustainable products. As a result of
these recent changes, we at Green Key, choose not to name products or components of these
products that can be used, but instead we choose to name the components that cannot be part of
the products that are used on the Green Key establishments, thus creating a black list. This
alerts users to the need to carefully read each product that is presently being used and to choose
an appropriate product that correctly complies with he Green Key environmental criterion..

EmAoyn Twv cwoTtwyv mpoidvTwy / Choosing the right products

Ymapyouv 600 TPOTIOI yIa va TTPOCSIOPICOUNE 1] va BpoUue Ta TTPOIOVTA TTOU TTPETTEl VO
xpnoigotroiouvtal. O €UKOAOG TPOTTOG €ival va XPNOIUOTIOIOUVTAl TTPOIGVTA [E €TTionKo eco-label.
O delTepog TPOTIOG €ival N XpAoN TNG TTaPaKATw AIOTAG yia va eEQKPIBWOETE av éva TTPOIGV givail
a1rodekTd. Edv éva amd Ta akaTtdAANAa CUCTATIKG TTEPIEXETAI OE £€va TTPOIOV, OUVIOTOUUE TNV
aITOPUYN XPHROoNG Tou.

There are two ways to identify or to find products that should be used. The easy way is to
find a product with an official eco-label. The second one is to use the list below to determine
whether a product is sustainable (enough). If one of the unsuitable components is included in the
product, we recommend that you discourage the use of the product.

Black list xnuikwv kai kaBapioTikwv



H Blacklist £xelr dnuioupynBei o€ diBvég emmiTredo o€ ocuvepyaaia pe Tnv Econosco. H AioTta

KOAUTTTEl TTPOIOVTA KOBaPIOPOU YeVIKNAG XPNong. MNa AAAeg €IOIKEG TTEPITITWOEIG KABAPIOUOU O€
OUYKEKPIYEVA  TUAMATO TwV Hovadwv (TT.X. Kouliva) o KATAAOYOG Twv TIPOIGVIWY TTou
XpnoigotroioUvTal 8a TTPETTEI va gival oUPNQWVOG JE 6aa opilel N €BviKA vouoBeaia.

The Blacklist is prepared by the consultancy organisation, Ecoconso. This list covers multi-

purpose and sanitation products (typical cleaning products). For cleaning in any other specific
areas that needs special products needs to be checked for compliance with national legislation.

EmipaveiodpaoTIKEG OUTIEG:

Em@aveiodpacTikéG ouaieg ol otToieg dev gival BI0dIa0TIWHEVES KATW aTTd avaePORIeg
OUVONKeG

Emm@aveiodpaoTiKEG ouaieg ol oTToieg dev gival BIOdIACTIWHEVES KATW ATTO avaePOPIES
ouvOnkeg kai €xouv TagivounBei wg H400/R50 (évtova TOEIKES yia TNV udpofia {wi)
AAKuAo@aivoAaiBoEuAikég evaoelig (APEOS)

NovuAg@aivoleg (NPEOS) kal Trapdywya

Evwoeig TeTapToTayoug aupwviou ol otroieg dev gival BIOdIACTTWUEVES

Surfactants:

Surfactants that are not readily biodegradable under aerobic conditions

Surfactants that are not biodegradable under anaerobic conditions and that are classified
with H400/R50 (Very toxic to aquatic life)

Alkylphenolethoxylates (APEOS),

Nonylphenolethoxylates (NPEOSs) and derivatives

Quaternary ammonium compounds that are not readily biodegradable

ZUPTTAOKOTTIOINTEG OKANPOTNTAG I ATTOKOAANTIKA TTOPACKEUAOHATA:

EDTA (a1BuAevo-S1auIVO-TETPAOECIKO 0&U) Kal Ta AAATA TOU, QWOQOPIKA

Sequestering or anti-scaling agents:

EDTA (ethylenediamine tetraacetate) and his salts, phosphates

Ogéa:
o OwoPopIkd o&u
e YdpoxAwpikd ofu
o Oenkd ogu
Acids:
¢ Phosphoric acid
e Hydrochloric acid
e  Sulfuric
Baoeig:
e Ydpo&eidio Tou apuwviou
Bases:
e  Ammonium hydroxide
AlaAoTEG:
o AIOAUTEG TTOU TTEPIEXOUV TTEPICOOTEPO TOU 6% KATA BAPOG TITATIKEG EVWOEIG PUE ONMEIO
Bpacuou xaunAdTepo Twyv 150°C
Solvents:
o Detergents containing more than 6% by weight of VOCs with a boiling point lower than
150°C
XAwpio:
o XAWPO-evWOEIG (OTTWG TO UTTOXAWPIWDES VATPIO)
Chlorine:

Reactive chloro-compounds (such as sodium hypochloride)



Ougisg ouvripnong:
o AvTIUIKPOBIOKH @OPUAASETdN 1 cuoTaTIKG ATTOAUUVACNG TTOU TTPOCTIBEVTAI yia AOyoug
GAAOUG eKTOG TNG dlATAPNONG
o Bioouocwpeudpeveg ouaieg ouvtipnong Tou éxouv TagivounBei wg H410, H411, R50/53 R
R51/53
Ol oucieg dev xapakTtnpifovTtal Blooucowpeuoueveg av o deiktng BCF cival HIKpOTEPOG TOU
3
Conservators:
e Formaldehyde Antimicrobial or disinfecting ingredients added for other purposes than
preservation
e Bioaccumulable preservatives classified as H410, H411, R50/53 or R51/53
Preservatives are not regarded as bioaccumulable if BCF< 3 (log octanolwater partition
coefficient)

Tot UTTOOTNPLKTIKA EYYPOQA TTOU TIPETIEL VA oUVOOEUOUV TNV alTnaor oac mapouasialovtal oTov
TTAPOKATW TTIVOKAL:

Kpttnpla Ynootnpwktika Eyypapa
1.2 MNapouoiacn neptBarlovtkng oAttkng / Environmental policy document (1) )
1.3 Etiolo oxédlo mepiBarhovtiknc Spaong/ Objectives and action plan for the coming year (1) )
METPAOELS AMOTUTIWHOTOG TOU AvOpaKa (EVEPYELOKO QUMOTUMIWLA), KOl TTAPOUCILNON TOU
1.7 epyadeiov mou xpnoiwuonowiOnke (M) /Document with information CO, calculation )
measurement tool and result (G)
21 MpOypaUUA EVNUEPWTIKWY CUVAVTACEWY HUE TO MPOCWIIKO ava £to¢ / Minutes of staff 7
' meetings discussing environmental issues (l)
32 Mapoucioon tou Slabéoiuou mAnpodoplakol UAlkolu Green Key (dwto) / Green Key 7
' information material (1)
MANpodoplakd UALKO TIOU TIOPEXETAL OTOU ETLOKEMTEG TPOC EVNUEPWOH TOU yla TNV
3.4 nieptBalovtiky oAtk NG eykatdotaong / Information provided to guests about the )
environmental undertakings of the establishment (1)
4.1 Mnviaieg eyypadés katavdlwong vepot / Monthly total water consumption recording (1) )
0O&nyleg MPOC TO MPOCWTTLKO YLA TNV EEOLKOVOLNGN EVEPYELAG KOL VEPOU CXETIKA e TN AstToupyla Twv
4.8 unxavAiuata tAUong / Instruction for staff regarding water/energy saving in connection with /)
operation of dishwashers (I)
Mapaotatika (tTipoAoyla kat BeBaiwon MPopnBeUTIKWVY ETALPLWV) XNULKWV TTipolovTwy (kabaplopou,
mAucoipartog, mieivag) eivat olkoAoyIKA 1 GUUPBATA PE TOV KOTAAOYO TWV AMOYOPEVUEVWY TIPOLOVTWY
51 Tou Green Key / Statement indicating that the establishment only uses daily cleaning )
products with an eco-label or complying with the Green Key blacklist (1)
6.4 08nyieg ylo to SlowpLopUO ATOPPLUUATWY TPog To poowrtikod / Document photo showing is 7
’ easily understood information for staff on how to separate waste (l)
6.10 Mnviaieg eyypad£g Tou OYKO TwV AnoppLUHETWY Kat oXESLo yia tn peiwon toug. (M) / Monthly 7
total registration of food waste and information about ways to reduce food waste (G)
7.1 Mnviaieg eyypadég katavdAwong evépyetag / Monthly total energy consumption recording (1) [
78 MOALTIKA YLoL TLG NAEKTPLKEG CUOKEUEG 0TOUG ddeloug ouvedplakolg xwpoug / Policy regarding 7
’ electric devices in empty meeting rooms (I)
MOALTIKY) OXETIKA UE TIG oTabepec Oepuokpacieg PuEng kat BEppavang mou £xouv oplobel yla Toug
7.9 ouvebplakoug xwpouc. / Document with information about defined standard temperature for [7
the heating and cooling in meeting rooms (I)
3.1 Mapaotatikd (Tipodoyia) tpodipnwyv/motwy, Touhdylotov 3 £i6n, Tou va eival opyavika, Ju

TILOTOTIOLNUEVOL IE OLKOAOYLKO GrQ, TIAPOYOUEVA TOTILKA )/ KOLL TILOTOTIOLNEVA TIOPOY WY




pe kavovee Sikalou sumopiou / Document with list of food and beverage products (a
minimum of three types) that are organic, eco-labelled, fair-trade labelled and/or locally
produced (I)

8.4

Mnviaieg eyypad£g opyavikwy anopplppudatwy (tpodipwyv) kat Stadikaocieg eAaxlotonoinong toug.
(n) / Document with monthly total food waste recording and ways of reducing it (G)

11.1

‘Eyypado mou va emiBeBalwvel OtL n emnixeipnon Asttoupyel cupuPwva pe tn Stebvr), eBvikA

KOLL TOTTLKH VOpoBeaoia Kal TNV E0WTEPLKA TIOALTLKI TNG ETALPLKNG KOWWVLKNG eUBUVNG OO0V
adopd to epBaiAov, TNV Lyeia, TNV aodAAela Kal Ta epyactakd Bépata. / Document with
statement regarding compliance with the listed legislation on environment, health, safety
and labour as well as the CSR policy of the establishment (I)

12.1

MAnpodopLako UALKO yLoL KOVTLIVA TIAPKA, TIEPLOXES PUOLKOU KAAAOUG KOl TTPOCTATEVUOWEVES TIEPLOXEG.
/ Information about nearby parks, landscape and conservation areas (l)

13.3

MAnpodopLako UALKO HECW TOU OTOLOU oL EEWTEPLKOL CUVEPYATEG TTOU AELTOUPYOUV
KOTOOTALOTA KOL ETILXELPROELG EVTOC TOU KATOAUUATOG EVNLEPWVOVTAL KOL GUHETEXOUV
oTLG mepLBallovTikég pwTtoBoulieg tng EMyeipnong wg mpog ta kpLtrplo tou Green Key.
/ Information showing how the establishments inform and engage third-party operated
shops and businesses within the premises of the establishment in Green Key (I)

13.5

MAnpodopLakd UALKO TTPOG TOUG TIPOUNBEUTEG OXETIKA UE TIG MEPLBAANOVTIKEC SECUEVTELG TNG KL Val
evBappUVeL Toug pounBeuTtég va akolouBoulv ta kpitfipla tou Green Key. / Information showing
how the establishments inform and engage suppliers used by the establishment in Green
Key (1)




NMINAKAZ EQAPMOIHZ KPITHPIQN I'A TO NMPOrPAMMA GREEN KEY
LIST FOR COMPLIANCE WITH THE CRITERIA OF THE GREEN KEY
PROGRAMME

Ymouvnua: 2nueiwveTe ‘/av TO KPITHPIO papudletal ndn, n — av Ocv epapuoleral akoua.
21n OeUTEPN TTEQITITWON, ONUEIWVETE OTNV TEAsUTaia de€IG OTAAN TO XPOVO OTOV OTTOIO EXETE TNV

TPOBEaN EQPapUOYNS TOU KpIThpiou.

Notice: Tick ‘/whenever the criteria are already in application, or — if they are not applied yet. In the latter
case, write in the space on the right the date you intend to have the specific criteria applied.

1Y (Imperative/ YIToxpewriko)

G/IT (Guidelinel/MpoaipeTikd)

KPITHPIA
CRITERIA

G/

v

Av OXI: Xpovikn mpoBAsyn
Epappoyng
Scheduled compliance

KepaAaio |: TEPIBAAAONTIKH AIAXEIPIZH
Chapter I: ENVIRONMENTAL MANAGEMENT

.1 H AietBuvon Trpémrel va EUMAEKETAL OTNV
nepBaAdovtikn Staxeipion ko va opicel YTreubuvo
MepiBaAAovTiKAG Alaxeipiong amé TO TTPOOWITTIKO
™me.

I.1 The management must be involved and appoint an
environmental manager from amongst the staff of the
establishment.

Iy

.2 H Emyeipnon Tpémer va SlauOpPWOEl
OUYKeKpIPEVN TTEPIBAAAOVTIKA TTOAITIKN.

[.2 The establishment must formulate an environmental
policy.

Iy
(doc)

.3 H Emyeipnon Ttpémer va  dIATUTTWOEI
mwePIBAAAOVTIKOUG OTOXOUG Kal OoXédio dpdong yia
ouvexn BeAtiwon.

1.3 The establishment must formulate objectives and an
action plan for constant improvement.

Iy
(doc)

[.4 OAa Ta £yypa@a TTOU a(pOPOUV OTO TTPOYPAUM
Green Key mpérrel va QuAdooovTal o€ €151KO
@akeAo, éTolpa Kal TTavTa Siabéoipa yia
emfswpnon.

I.4 All documentation concerning The Green Key must
be kept and maintained in a binder ready for inspection.

Iy

.5 O YmetOuvog MepiBaldovTikng Alaxeipiong
mwpétrel va e§ac@alifel 6T Ta KkpitTApia Tou GREEN
KEY TtnpouvTal €1’ aKpIBWG Kol va SEXETAI £TAOIO
éAeyyxo atd Tov EBvikS XeipioTA Tou MNMpoypduparog.

1.5 The environmental manager must ensure that the
Green Key criteria are reviewed annually.

Iy




1.6 H Emyeipnon Tmpémer va Kabiepwoel
OTTOTEAECMATIKA) OuveEpyaoia pe OAoug o600l
gutTAéKOVTal OTN AgIToupyia TnG.

1.6 The establishment must establish active collaboration
with relevant stakeholders.

Iy

1.7 H Emuyeipnon Oo mpEmeL va PLETPAEL TO AIOTUTIWHLAL
AvOpaKd NG (EVEPYELAKO AMOTUTIWHLAL),
XPNOLHLOTIOLWVTOG EVOL AVAYVWPLOUEVO EpYaAEio
HETPNONG.

1.7 The establishment will measure its carbon footprint
through the use of a recognised CO, measurement tool.

G/
(doc)

Kegahaio II: ZYMMETOXH MPOZQMIKOY
Chapter Il: STAFF INVOLVEMENT

Iy
G/

v

Av OXI: Xpovikn mpoBAsyn
gpappoyng
Scheduled compliance

1.1 H Aig0Buvon tpémel va opyavwvel TTEPIOBIKA
ouvdavTnon/eig JE TO TTPOCWITTIKOG, HE OKOTO TnV
EVNUéEPWON oO€ OEpaTa  TPEXOUOWV KOl  VEWV
EPIBAAAOVTIKWYV TTPWTOROUAIWYV.

1.1 The management must hold periodic meeting/s with
the staff in order to brief them on issues concerning
existing and new environmental initiatives.

Iy
(doc)

11.2 O YmreuOuvog MepiBaAAovTikAg Alaxeipiong
TIPETTEl VO OUUMETEXEI OE CUVOAVTAOEIG ME TN
Aig0Buvon, pe OKOTTO TNV evnuépwon yid TIG
e€eAigeig Tou TEPIBAAAOVTIKOU TTPOYPAMMATOG TNG
Emixeipnong.

I1.2 The environmental manager must participate in
meetings with the management for the purpose of
presenting the environmental developments of the
establishment.

Iy

1.3 O Y1retuOuvog MepifaAAovTiKig Alaxeipiong Kai
Ta AAAC OTEAEXN TOU TTPOCWTTIKOU TIPETTEI VA
ekraidevovral o€ OépaTta TePIBAAAOVTOG Kal
agipopiag

11.3 The environmental manager and other staff
members must receive training on environmental and
other sustainability issues.

Iy

.4 O YmeuOuvog [MepifalrovTiKAg Alaxeipiong
mpémelr va  gSaoc@alifel TRV evnuépwon  TwvV
EPYOJONEVWV  OXETIKA HE TIS TEPIBAAAOVTIKEG
deopevoeig Tng Emixeipnong.

1.4 The environmental manager must ensure that the

employees are aware of the establishment’s
undertakings.

Iy

KegdAaio 1ll: IAHPO®OPHZH NMEAATQN
Chapter Ill: GUEST INFORMATION

Iy
G/

v

Av OXI: Xpovikn mpoBAsyn
Epappoyng
Scheduled compliance

.1 H Emixeipnon mpEmrel va emSEIKVUEI OE ERPAVA
0éon Tn BpdBeuon Tng pe 1o Green Key.

.1 The Green Key award must be displayed in a
prominent place.

Iy




111.2 To TAnpo@opiakd UAIKOS yia 1o Mpoypaupa
Green Key TTpétrel va gival EMQaAvEG Kal AUETA
mPooBdaciuo oToug TTEAATEG.

I11.2 Information material about Green Key must be
visible and accessible for guests.

Iy
(doc)

111.3 MAnpo@opicg oxeTikd pe To Green Key kai
EPIBAAAOVTIKEG TTANPOPOPIES TTPETTEI VA Eival
S100é01ueg OTNV 10TOCEAISA TNG ETTIXEIPNONG.
111.3 Information about Green Key and environmental

information must be available on the establishment’s
website.

Iy

.4 H Emxeipnon Twpémel va ePTAEKEl KAl va
EVNHUEPWVEI TOUG TEAATEG ™mg yia ™mnv
EPIBAAAOVTIKH TTOAITIK] TNG KOI TOUG OTOXOUG TNnG
Kal va Toug ¢€vBappUvel va OUPMETEXOUV Of
ePIBAANOVTIKEG TTPWTOROUAIEG.

I11.4 The establishment must keep the guests involved
and informed about its environmental policy and goals
and encourage guests to participate in environmental

initiatives.

Iy
(doc)

1.5 To rpoowTiké TNG YITodoxNg TTPETTEl va gival
og Béon va TTapéXEl TTANPOYPOPIES VIO TIG TPEXOUOES
mwepiBallovTikég dpdoeig Tng Emixeipnong.

111.5 Front desk staff must be in a position to inform

guests about the current environmental activities and
undertakings of the establishment.

Iy

111.6 H ETixeipnon mrpétrel va gival og Béon va
TANPOQYOPEi TOUG TTEAATEG YIO TO TOTTIKA S100£01pa
dnuooia péoa Padikng HETAPOPAS KAl TOUG
€VAAAOKTIKOUG TPOTTOUG METAKIVNONG.

111.6 The establishment must be able to inform guests

about local public transportation systems and
alternatives.

Iy

1.7 MNpéTrel va uTTAPXOUV EPJPAVEIG TTIVAKISES yia
TOUG TTEAATEG KAl TO TTPOCWTTIKO, TTou Ba
ava@épPovTal OTNV £§0IKOVOMNNO EVEPYEING.

111.7 Information about energy and water saving should
be visible for guests.

Iy

[11.8 H ETixeipnon Ba mrpétrel va TrapExEl OTOUG
weAATEG TNG TN SuvaTOTNTA VO AIOAOYOOUV TIG
ePIBAAAOVTIKEG 1} / KOl KOIVWVIKO-TTOAITIOTIKEG TNG
Opdoeig (epwTNUATOAOYIO, OUVOEDH PE TRV
1I0TOO€EAIDA, K.ATT.).

111.8 The establishment provides its guests with the
opportunity to evaluate its environmental and/or socio-
cultural performance. (G)

G/

KegpdAaio IV: AIAXEIPIZH NEPOY
Chapter IV: WATER CONSUMPTION

Iy
G/n

V-

Av OXI: Xpovikn) mpoBAsyn
gpapuoyng
Scheduled compliance




IV.1 H ouvoAIKf KatavadAwaon vepou TTPETTEl va
KATAYPAQPETAI, TOUAAXIOTOV HIa OPd TO MAVA, KATA
TNV TEPiodo AsiToupyiag.

IV.1 The total water consumption must be registered at
least once a month.

Iy
(doc)

IV.2 Tpoéo@ata EYKATECOTNHEVEG TOUOAETEG OBev
TPETEl va KaTavaAwvouv mravw amd €81 (6) Aitpa
vepoU o€ KABe Xpron.

IV.2 Newly purchased toilets are not allowed to flush
more than 6 litres per flush.

Iy

IV.3 To TEXVIKO TTPOCWITIKO KAl TO TIPOCWTTIKO
KaBap1dTnTaGg TPETTEl VA £XOUV £va 0UCGTHHA
TOKTIKOU gAéyxou yia Slappoég oe BpUoeg Kal
TOUOAETEG.

IV.3 The staff and cleaning personnel must have a
system in place to regularly check for dripping taps and
leaky toilets.

Iy

IV.4 H pol vepou oto 75% Katr’ eAdXIOTOV TOU
OUVOAIKOU apiBuou Twv Bpuowv Oev TPETTEl va
geepvd Ta OKTW (8) AiTpa TO AeTTTO.

IV.4 Water flow from at least 75% of the taps must not
exceed 8 litres per minute.

Iy

IV.5 Ta oupnTtApia yio YeVIKR XpAON TIPETTEl va
SdlaBétouv ai0BNTAPEG, OUOTNHA €§OIKOVOMNONG
vepoU N va AgiIToupyouv Xwpig vepo.

IV.5 Urinals in public areas must have sensors, water
saving devices or be water free.

Iy

IV.6 Mpoo@aTta e€yKATECTNMEVO TTAUVTAPIA TTIATWY
Oev TPETTEI VA KATAVAOAWVOUV TrEPICOOTEPA aTTo 3,5
AiTpa vepou avd KaAdo.

IV.6 Newly purchased cover or tunnel dishwashers are
not allowed to consume more water than 3.5 litres per
basket.

Iy

IV.7 Kovrd og KdBe pnyxdvnua TAvong TwiATWYV
TPETTEl va UTTAPXOUVv odnyieg yia efoikovounon
VveEPOU Kal EVEPYEING KATA TN XPAON.

IV.7 Instructions for saving water and energy during
operation of dishwashers must be displayed near the
machine.

Iy
(doc)

IV.8 To cUvoAo Twv AUPATWY TTPETTEI VO UQioTATAI
emefepyaoia oUNQWVA ME TIG €OVIKEG N TOTTIKEG
diaraseig.

IV.8 All wastewater must be treated in accordance with
national and local regulations.

Iy

IV.9 Neo-atrokToUpeva TTAUVTAPIA TTIATWY 0a TTPETTEI
va gival eTayyeAMATIKAG XPAONS Kol OXl KOIVEG
OIKIOKEG OUOKEUEG.

IV.9 Newly purchased dishwashers should not be
conventional domestic appliances.

G/




IV.10 Ze TuAuara Tng Emixeipnong pe auénpévn
KaTavaAwon vepou, Ba trpémmel va egykabioTavral
XWPIOTOI USPOMETPNTEG.

IV.01 Separate water meters are installed in areas with a
high degree of water consumption.

G/

IV.11 To vepd Trou TTPOEPXETAl ATTO E€TMEEEPYATia
Aupdtwy oto BioAoyiké KaBapiopd 0a Trpétmel va
ETAVAXPNOIMOTTOIEITAI.

IV.11 Wastewater is re-used (after treatment).

G/

IV.12 To Bpoxivo vepo Ba Trpétrel va cUAAEyeTal Kal
XPNOIMOTIOIEITAI OTIG TOUOAETEG 1 yia  dAAAeEg
EMITPETTTEG XPNOEIG.

IV.12 Rainwater is collected and used for toilets or other
suitable purposes.

G/

IV.13 Ta kadavdkia o€ TPOCE@ATO EYKATECTNHEVES
TOUOAETEG Ba TrpéTrel va gival SITTANG PONG TPIWV-£ESI
(3/6) Aitpwv.

IV.13 Newly purchased toilets have 3/6 litres dual flush.

G/

KegpaAaio V: MAYZIMO KAl KAOAPIZMOZ
Chapter V: WASHING AND CLEANING

Iy
G/

vi—

Av OXI: Xpovikn mpoBAsyn
gpapuoyng
Scheduled compliance

V.1 Néo-atrokToUpeva XNMUIKA TTpoidovra Kadapiouou
KaOnuePIVAG XpRong Trpétmrel va £xouv Biebvég n
€0VIKO OIKOAOYIKO OO TToIdTNTAG 1, EVOAAAKTIKA
Oev  TpETEl  va  TTEPIEXOUV  OUOTATIKA  Trou
ava@épovTtal otn Madpn Aiota Tou MNMpoypdupatog.

V.1 Newly purchased chemical cleaning products for
daily use must either have a nationally or internationally
recognised eco label or cannot contain compounds
listed in the Green Key blackilist.

Iy
(doc)

V.2 ATroAUpavTIKEG ouoigg TTPETTEI va
XPNoigotroloUvTal PHOVOo OTaV €ival aTrapaiTnTo Kl
TAVTA CUM@WVA HPE TNV €0VIKA vopoBeoia yia Tnv
UYIEIV].

V.2. Disinfection substances must only be used when
necessary and in correspondence with the legislation on
hygiene.

Iy

V.3. ZTig xwpeg Tng EE, mpdéo@aTta ayopacHEVES
XOPTOTTETOETEG, XOPTOUAVTNAA Kol XOPTi TOUOAETOG
TPETTEI VA EiVOI KATOOKEUAOMEVO OTTO XAPTi TTOU Sev
€x€l UTTOOTEI AgUKavon e XAWpPIO R a1Td XOpTi TTou
£XEI AVAYVWPICHEVO OIKOAOYIKO OO TTOIOTNTAG.

V.3. In EU countries, newly purchased paper towels,

facial tissues and toilet paper must be made of non-
chlorine bleached paper or awarded with an eco-label.

Iy




V.4, ITg Xwpes pn MEAn 1tng EE, mpdoo@ata
OYOPOOMEVEG XOPTOTTETOETEG, XOPTOMAVTNAG Kl
XOPTi TOUOAETOG TTPETTEl VA E€ival KOTAOKEUAOUEVA
amé xoprti TTou Oe&v €xel utrooTEi AgUkavon ME
XAWpPIoO R amwdé XapTi TTOU £€XE&l AVOAYVWPICUEVO
OIKOAOYIKO Oa TTOIOTNTAG.

V.4. In non-EU countries, newly purchased paper
towels, facial tissues and toilet paper must be made of
non-chlorine bleached paper or awarded with an eco-
label.

G/

V.5. H Emyeipnon Twpémer va XPnoOIMOTTOIEi
ATTOPPUTTAVTIKA TTAUVTNPIOU poUXwV N TTIATWV ME

AVOYVWPEICTHEVO OIKOAOYIKO OO TTOIOTNTAG.
V.5.The establishment uses eco-labelled dishwasher
and laundry detergents.

G/

V.6 Ta tnv €§oikovounon vepou Kal XNMIKWV Ba
TPETTEI VA  XPNOIJOTIOIEiTAl yia Tov KoBapioud
UQPOOHO ME HIKPOIVEG.

V.6 Fibre cloth is used for cleaning to save water and
chemicals (G).

G/

V.7 H emixeipnon Ba mrpétrel va atro@eUyel Tn XpRon
WYEKATAPWY CPWHATWYV OTIG TIPOKTIKEG TTAUCIHATOG
Kal Kafapiouou.

V.7 The establishment avoids fragrance spray and
perfume in connection with washing and cleaning.

G/

KepdaAaio VI: AIAXEIPIZH AMTOPPIMMATQN
Chapter VI: WASTE DISPOSAL

Iy
G/n

v

Av OXI: Xpovikn mpoBAsyn
gpappoyng
Scheduled compliance

VI.LL H Emxeipnon Tmpémer va Jdiaxwpilel Ta
amoppipyaTta cUpwva HE TNV £0vik vopolsoia,
aAAd o€ Tpeig KaTnyopieg KAt eAdXIOTO.

VI.1 The establishment must separate waste as per
national legislation but with a minimum of three
categories.

Iy

V1.2 H dlaxeipion TWV SlaxwpICTHEVWV
ATTOPPIMUATWY TIPETTEl VA YiVETAI XWPIOTA O€
TOTTIKEG 1 €OVIKEG EYKATAOTAOCEIG, OE EYKATOAOTACEIG
ISIWTIKOU @opéad 1R Of EYKATAOTAOCEIS TNG

Emixeipnong.
VI.2 The separated waste must be handled separately

by the local or national waste management facilities, by
a private entity or by the establishment’s own facilities.

Iy

V.3 Av o TOmIKOG @opéag  diaxeipiong
ATTOPPIMHATWY SeV Ta CUAAEYEI € XWPO KOVTA OTNV
Emixeipnon, T161¢ n Emixeipnon Tpéme  va
e§ao@alilel Tn pETAPOPA TOUG OTOV TTANCIECTEPO
KatdAAnAo xwpo emresepyaciog.

VI.3 If the local waste management authorities do not
collect waste within a reasonable distance from the
establishment, then the establishment must ensure safe
transportation of its waste to the nearest appropriate site
for waste treatment.

Iy




VI.4 Odnyieg yia Tov TPOTTO Odlaywpiohou Kal
Slaxeipiong TWV AOPPIMHATWY TIPETTEl va  gival
dueca SI00£0IMEG OTO TTPOCWTTIKO KAl TOUG TrEAATEG,
Sl1aTUTTWHEVEG HE ATTAS KOl KATOVONTO TPOTTO.

VI.4 Instructions on how to separate and handle waste
must be easily available to the staff in an
understandable and simple format.

Iy
(doc)

VI.5 Mpéoc@arta ayopaouéVeEG OVTAIEG KOl WUKTIKEG
gyKaTaoTdoelg dev TpéTrel va xpnoipotroiouv CFC R
HCFC. OAog o e§ommAioudg Ba Trpémel mAvVTO Vo
OUPHOP@WVOVTAl PE TNV €BVIKA vopoBeoia OXETIKA
HE TN OTAdIAKA KATAPYNON TWV YUKTIKWV OUGIWV.

VI.5 Newly purchased pumps and refrigeration plants
must not use CFC or HCFC refrigerants. All equipment
must always comply with national legislation on phasing
out refrigerants.

Iy

VI.6 TotApia, mIdTa Kal POXOIPOTTAPOUVA  HIOG
XPAONG TIPETTEl VA XPNOIYOTTOIOUVTAI MOVO OTOUG
XWPOUG TIG TTCIVOG, 0 OUYKEKPIMEVEG EKONAWOEIG,
O YUMVOOTAPIO KOI O spa Kal yio Troapoxn
TPOPIHWV KAl TTOTWV TTPOG XPNON EKTOG TWV XWPWV
TnG Emixeipnong.

V1.6 Disposable cups, plates and cutlery must only be
used in the pool areas, at certain events, in fithess and
spa areas and in connection with take-away of food and
drinks. (1)

Iy

VI.7 Emikiviuva oTeped Kal uypd XNMIKA TTpoiovTa
0a Tpétrel va atmofnkeUovTtal o0& XWPICTA doxeia
wWoTe va gutrodideTal n diappon Kol n pUTTAVOT TOU
mwePIBAAAOVTOG.

VI.7 Hazardous solid and liquid chemicals must be
stored in separate containers preventing leaking and
contamination of the environment.

Iy

VI.8 Ta emkivduva oOTeped Kal Uypd XNMIKA
amoppipypaTa  Ba  TTPETEl VO METAQEPOVTOl  ME
Ao @PAAEI0 OE EYKEKPIPNEVN EYKATAOTAOT UTTOOOXNG.

VI. Hazardous solid and liquid chemical waste must be
transported safely to an approved reception facility.

Iy

V1.9 Mpétrel va utrdpxel éva SoxXeEio aTroppINHATWYV
og KaBe AouTpo.

V1.9 Each bathroom must have a waste bin.

Iy

VI.10 H Emixeipnon 0a TpEmmel va KaTaypa@el TO
OUVOAIKO OYKO TWV OQTTOPPIMHATWY TNG KOl Vo £XEI
oX£010 yia Tn peiwon RA/Kal €TavaxpnoiMoTToinoi
TOUG.

VI.10 The establishment must register the total amount

of waste and have a waste plan in place to reduce
and/or reuse waste.

G/
(doc)




VI.11 O1 mreAditeg Ba Trpétrel va éXouv Tn duvaroTnTa
va dlaywpi{ouv Ta ATTOPPIMHATA TOUG O€ KATNYOPIES
avdAoya pe TIG €0VvIkKEG TrpoBAéyelg yia dlaxeipion
ATTOPPIMHATWV.

VI.11 Guests have the possibility to separate waste into

categories that can be handled by the waste
management facilities.

G/

VI.L12 H Emxeipnon 06a Tpémer va autéuata
MNXOVAMATA Yia catToUVI/ COUTTOUdV.

VI.12 The establishment has dispensers for hand
soap/shampoo. (G)

G/

VI.13 Ta catrouvia yid TOUG ETTIOKETTTEG Ba TrpETTEl
va éxouv éva €Oviké N diEbvwg avayvwpiopévo
OIKOAOYIKO OAHA TTOIOTNTAG.

VI.13 Soap provided for the guests have a nationally or
internationally recognised eco-label.

G/

VI.L14 Aev 0Oa T1rpémel  va  XpnoigorroloUuvTal
OUCKEUOOIEG HMIOG XPAONSG Yia TO YiaoUpTi, TO
Boutupo, TN MapupeEAGda, K.AmT. e avTifeTn
mWEPITTTWON €iTe Ba Trpémmel va gival PEIWPEVN N
XPAON TOUG, €iTE va E€ival KATOOKEUOOMEVEG OTTO
AVOKUKAWOIHO UAIKO.

VI.14 Single dose packages for cream, butter, jam etc.
are not used, reduced or packaged in material that can
be recycled.

G/

VI.15 H Emixeipnon 0a Ttrpémel va opyavwvel Tn
ouAAoyn Kal ATTOPAKPUVGT) TTPOIOVTWY CUOKEUATIag
M€ TOoV TTpOoN0euTA | dAAO KATAAAnAO Qopéa.

VI.15 The establishment makes arrangements for the
collection and disposal of packaging with the appropriate
supplier.

G/

VI.16 H Emixeipnon 0a Trpémrel va YXpnoipoTtrolEi
pBlodlaoTTWHEVA TTOTAPIA, mATA Kal
HOaXaIpOTTHPOUVA HIOG XPARONG.

VI.16 The establishment uses biodegradable disposal
cups, plates and cutlery.

G/

VI.17 Ta opyavikd omoBAnTa Oa Trpémer  va
KOMTTOOTOTTOIOUVTAl.

VI.17 Organic waste is composted.

G/

KegaAaio VII: ENEPTEIA
Chapter VII: ENERGY

Iy
G/

V-

Av OXI: Xpovikn) mpoBAsyn
gpapuoyns
Scheduled compliance

VIL1 H «karavdAwon evépyelag TIPETEl  va
KATAYPA@PETAI TOUAAXIOTOV HId @OPd TO pAva.

VII.1 Energy use must be registered at least once a
month.

Iy
(doc)




VI.2 Oa Trpémer va eg@apudlovial OCuCTAMATA
eAéyxou Tng Asitoupyiag Tou KAIMATIOMOU Kol TNG
0éppavong cUp@WVA ME TIG ETTOXIOKEG OUVONKES 1
otnv TEPITITWON Tmou ol Xwpol Oev
XPNOIJOTTOIoUVTaI

VII.2 Heating and air-conditioning control systems must
be applied according to the seasonal changes or when
the establishment’s facilities are not in use.

Iy

VII.3 TouAdyioTov 10 75% TWV AQUTITAPWYV TIPETTEI
va gival e§0IKoOVONNOoNG EVEPYEIQG.

VII.3 At least 75% of the light bulbs are energy efficient.

Iy

VIl.4 Ta @iATpa AITTOPWYV OUCIWYV OTOUG £{UEPIOTAPES
mwpPEémel va KaBapifovral TOUAAXIOTOV Mia @opd TO
Xpovo.

VIl.4 Fat filters in the exhaust must be cleaned at least
once a year.

Iy

VI.5 O1 em@dveieg avraAAayng Béppavong—ywuogng
TOU CUCTAHATOG £§aEPIOHOU TrPETTEl va KaBapiovTal
TOUAdXIOTOV Hia @opd To Xpovo.

VII.5 The surfaces of the heating/cooling exchanger of

the ventilation plant must be cleaned at least once a
year.

Iy

VII.6 To ocuoTtnua egSaepiouoU TTPETTEl va gAéyxeTal
TOUAdXIOTOV Mia @opd TO XpOvo Kol vd
EMIOKEUALETOI OTAV TrapioTATAl OVAYKN WOTE Vvd
€ival OUVEXWG EVEPYEIOKA OTTOTEAECHATIKO.

VII.6 The ventilation system must be checked at least
once a year and repaired if necessary in order to be
energy efficient at all times.

Iy

VII.7 Mpétrel va e§aoc@alifeTal KAAR OEPUOMOVWTIKA
IKOVOTNTA  O€  YuyEia, YXwpoug KaTAyudng,
OeppoBaAduoug Kal @oUupvoug.

VII.7 Refrigerators, cold stores, heating cupboards and
ovens must be equipped with intact draught excluders.

Iy

VII.8 Mpétrel va utmrdpxel yparmth Siadikacia 6cov
a@opd OTIG NAEKTPIKEG OUOKEUEG OTa  Adeia
ouvedplakd OwudTia. (0g TTEPITITWOEIS TOU N
TANPOTNTA Eival KATW TOU 75%)

VII.8 There is a written procedure regarding electric
devices in empty meeting rooms. (in case occupancy
falls below 75%)(l)

Iy
(doc)

VIL9 H Emixeipnon wpémer va opioel oTabepn
Beppokpacia yia Tnv Yogn kai Tn Bépuaven oToug
XWPOUG OUVESPIATEWV.

VII.9 The establishment has defined a standard
temperature for cooling and heating in meeting rooms.

Iy
(doc)

VIL1I0 O €EwTteplkOG QWTIONOG Oa  Tpétrel  va
eAayioToTroisital Kai/j va AsiToupyei pe aioOnTipa
Yia TNV QUTOHUOTN ATTEVEPYOTTOINCT) TOU.

VII.10 Outside lighting is minimised and/or has an
automatic turn off sensor installed.

G/




VIl.11 OAa Tta Kou@wpuata Ba Tmpémel va diadéTtouv
upgnAd BaBud BgppOMOVWTIKAG IKAVOATNTAG, | GAAO
OTTOTEAEOMATIKO CUOCTNHA £EOIKOVOUNONG EVEPYEING
oUJ@WVa JE TN €OVIKA VOpOoBeoia Kal TIG KAIMOATIKES
ouvOnkeg.

VII.11 All windows have an appropriately high degree of
thermal insulation or other energy efficient initiatives
corresponding to the local regulations and climate.

G/

VII.12 H emixeipnon 0a mpétrel va e§ac@alilel 6T ol
NAEKTPOVIKEG OUOKEUEG TTOU XPNOIJoTToloUVTal OTd
dwpudrTia, koudiva, TTAUVTAPIO, K.ATT., €ival EvEPYEIOKA
ATTOdOTIKEG.

VII.12 The establishment ensures that electric devices
used in guest rooms, kitchen, laundry, etc. are energy
efficient.

G/

VII.13 Oa Trpétrel va TTPOAYMOTOTTOIEITAI EVEPYEIOKNA
€mMBeWPNON PE OKOTTO TNV £§OIKOVOUNOT EVEPYEING
Ka0g 5 xpovia.

VII.13 An energy audit is carried out once every 5 years.

G/

VIl.L14 Aev 0o Trpémrel va EmMITPETETAI N XPARON
NAEKTPIKWYV CWHATWY N GAAWV NAEKTPIKWYV TTHYWV
dueong Bépuavong.

VII.14 Heating from electric panels or other forms of
direct functioning electric heating is not allowed.

G/

VI.L15 H emyeipnon 0a Tpémel va XPNOIMOTTOIEI
BpaBeupéveg pe OIKOAOYIKO oRjpa TrolIdTNTAG A/KAI
AVOVEWOIMEG TTNYEG EVEPYEING.

VII.L15 The establishment uses eco-certified and/or
renewable energy.

G/

VII.16 Ta cuoTAuata e§agpiopou Ba Trpétrel va ivai
€QOJINOMEVA PE AVEUIOTAPES KAl KIVNTAPESG XOAMNARG
KATAVAAWONG EVEPYEING.

VII.16 Ventilation plants are equipped with an energy-
optimum ventilator and an energy-saving engine.

G/

VI.17 Oa Tpémel va egykataoTafolv OUCTAMAT
auTONATNG OIOKOTIAG TNG TTAPOXNAS eVépyelag (TT.X.
KAPTEG €10080U) OTAV O1 TTeEAATEG PEUYOUV ATTO TO
ouvedPIaKS XWpPo.

VII.17 The establishment has an automatic system or
key card that turns off the light and electrical appliances
when guests leave the meeting room.

G/

VI.18 O @wTIopn6g o©TOoUuG JIadpoéoug Kal OTIG
aiBouoeg Ba TTPETTEI VA EVEPYOTTOIEITAI JE AVIXVEUTEG

Kivnong.
VII.18 Hall and corridor lighting have motion detectors.

G/

VIL19 Oa mpémer va egykaraotafei ouvoTnua
OUTOHATICHOU OTOUG KOIVOXPNOTOUG XWPOUG Yia
EVEPYEIOKA ATTOTEAECTHUATIKO QWTIOMO.

VII.19 Automatic systems are installed in public areas for
energy-efficient lighting.

G/




VI.20 Oa Tmpémrel va egykaraoTaBolv evdidueool
METPNTEG O€  OTPATNYIKA  OnuEia  yia TNV
TTapakoAoUBnon Tng KATavAAWOoNG EVEPYEING.

VI.20 Separate electricity meters are installed at
strategically important places for energy monitoring.

G/

VIl.21 O kAipaTiopdg Kal n Béppavon Ba Trpétrel va
dlakémrTovTal  autépara  MOAIG  avoiyouv T
Tapdbupa.

VII.21 Air-conditioning and heating automatically
switches off when windows are open

G/

VI.22 Oa Tmpémelr va egykataoTtafei ouvoTnupa
avAKTNoNG BepudTNTAG AT TO CUCTAKATA YUENG Kal
egagpIoPOU, TIG TICIVEG | TO UYpPdA AUpaTA.

VII.22 A heat recovery system, for eg.refrigeration

systems, ventilators, swimming pools or sanitary
wastewater, is installed.

G/

VII.23 To kTipio Ba Trpétrel va gival BgpUOMOVWHEVO
og BaBud uwnAoTepo atrd TIG EAAXIOTEG ATTAITAOEIG
TOU €0VIKOU KOVOVIOHOU, woTe va eggaoc@alifeTal
OUCIAOTIKI MEIWON TNG KATAVAAWONG EVEPYEING.

VII.23 The building is insulated above the minimal
national requirements to ensure a significant reduction of
energy consumption.

G/

Vil.24 O1 ocwAnvwoeig Bepuou vepoU Ba TTPETTEl Va
gival 0EpUOMOVWEVEG.

VI1.24 Hot water pipes are insulated.

G/

VII.25 O1 uTmroAoyioTéG, Ol EKTUTTWTEG KOl T
QWTOTUTTIKA MNXavAMOTA Oa TrpéTrel va PITaivouv
otn Asitoupyia eg§oikovopunong evépyelag N va
ATTEVEPYOTTOIOUVTAI AQUTOMATA.

VII.25 Computers, printers and copy machines switch to
energy saving mode and turn off automatically.

G/

VI.26 Mpdéo@ata ayopacuévol  UTTOAOYIOTEG,
EKTUTTWTEG, QWTOTUTTIKA MNXOAVAMOTO KOl OIKIOKEG
OUOKeUEG Oa TTPETTEl va £XOUV OIKOAOYIKO onfua
MoIOTNTAG 1 Vva Tapdyovral amd ETaIpEia  HE
ovuoTnua repIBaAAovTiKAg diaxeipiong.

VII.26 Newly purchased computers, printers, copy
machines and domestic appliances have an eco-label or
produced by a company with an environmental
management system.

G/

VII.27 Ta pnXavAMOTa AQuTOMATNG TTWANONG KAPE Kal
vepoU Oa TTPETTEl va ATTEVEPYOTTOIOUVTAl OTAV Bev
XPNOIpoTTOoIoUVTAl.

VII.27 Vending machines, coffee and water dispensers
are switched off in periods of non-use.

G/

VIl.28 O1 atmroppo@nTtipeg Koulivag 0o Trpétrel va
AsiToupyoUv pe utrépuBpo aioOnTApa eA&éyXou Tng
mapoxng/e§aywyng aépa.

VII.28 The kitchen hoods are equipped with
supply/extract infrared fan controls.

G/




KegpdAaio Viii: TPO®IMA KAI NMOTA
Chapter VIII: FOOD AND BEVERAGE

G/

Vi

Av OXI: Xpovikn) mpoBAsyn
gpappoyng
Scheduled compliance

VII.L1 H Emyxeipnon mpémel va ayopddel Kol va
KaTaypd@el TOUAAXIOTOV TPEIG TUTTOUG TIPOoidvVTwY
TPO@iJwV/TTOTWY  TTOU  va  gival OpPYAVIKA,
TIOTOTTOINMEVA HME OIKOAOYIKO O, TTapayoueva
TOTIKA N TMIOTOTOINUEVA VIO TTAPAYWYN HE KAVOVEG
dikalou guTtTOopiou.

VIIl.1 The establishment must purchase and register at
least three types of food/drink products that are organic,
eco-labelled, fair-trade labelled and/or locally produced.

(doc)

VIIl.2 To T0000TO TWV TTPOIOVTWY TPOYINWV/TOTWV
TTOU  OaVAQEPOVTAl OTO  KPITAPIO  (opyavikd,
TIOTOTOINMEVO HME OIKOAOYIKO ORuO, TTapayoueva
TOTIKA | TMIOTOTTOINUEVA VIO TTOPAYWYHR HE KAVOVES
Sikalou guTropiou) pétrel va aufdveral KABe xpovo.

VII.2 The share of organic, eco-labelled, fair-trade
labelled and/or locally produced food/drink products
must be increased every year.

Iy

VIII.3 H Emixeipnon avaAaupdvel mpwTtofoulicg yia
TMPOUNOEIN  ETOXIOKWY  TIPOIOVTWY, AlyoTEPWYV
mpoidviwv pe Bdon TO KpEAg KAl VO UnV
TPOUNOEVUETAI TTPOIOVTA AT TTOU TTPOEPXOVTAI ATTO
amrellovpeva papia, 0aAacoivd [ dAAa €idn.

VIII.3 The establishment is taking initiatives to buy
seasonal products, less meat products and no products
from endangered fish, seafood or other species.

G/

VIl.4 H Emixeipnon BOa mpétrel va Kataypd@el TO
EMITTESO TWV OPYAVIKWV ATTOPPIPHHATWY (TPO@ipwYV)
Kal va avoaAdBel TrpwToBouUAieg yia T HEIWORA TOUG.

VIIl.4 The establishment must register the level of food
waste and take initiatives to reduce it.

G/n
(doc)

VIIL5 H Emxeipnon 0a Tmpémmer va €mionpaivel
cO@WG OTNV KAPTO MeEVOU 1 OTOV UITOUQE TA
TPoidvTa TTou €ival Oopyavikd, TTICTOTTOINHEVA HE
OIKOAOYIKO onua, TTOPAYOMEVA TOTTIKA |
TMICTOTTOINMEVA YIA TTOPOYWYR ME KAVOVEG Sikaiou
EuTTOpPIOU.

VIILL5 The establishment communicates on the menu
card or in the buffet the products that are organic, eco-
labelled, fair-trade labelled and/or locally produced.

G/

VII.L6 ZT1O0 €oTIOTOPIO OO TrPETTEl va TTPOTEIVETAI
EVAOAAOQKTIKO PEVOU XOPTOPAYWV.

VIII.6 A vegetarian alternative menu is proposed in the
restaurant.

G/

VIIL.7 Zg TEPITITWON TTOU 1| TTOIOTNTA TOU VEPOU Eival
IKOVOTTOINTIKOU eTITTEDOU, TO VEPO TnG Bpuong Oa
TPETTEL VA TIPOCPEPETAI OTOUG ETTIOKETITEG OTA
€0TIOTOPIA KOI OTIG 0iBOUCEG CUCKEWPEWV.

VIII.7 Where the water quality is of an adequate
standard, tap water is offered to guests in restaurants
and meeting rooms.

G/




KepdAaio IX: EZXQTEPIKO MNEPIBAAAON
Chapter IX: INDOOR ENVIRONMENT

Iy
G/

v

Av OXI: Xpovikn) mpoBAsyn
gpappoyng
Scheduled compliance

IX.1 To e0TIATOPIO TTPETTEI VA EiVal UN-KATTVI{OVTWV
| TOUAAYXIOTOV va £XEl évav EEXWPICTO XWPO YIa
TOUG MN-KOTTVi{OVTEG.

IX.1 The restaurant should be non-smoking or at least
have a non-smoking section.

IX.2 TouAdyioTov 10 75% TwV SWHATIWV TTPETTEI VO
gival pn- KaTrvigovTwy.

IX.2 A minimum of 75% of the rooms must be non-
smoking. Totally new

IX.3 H Emixeipnon o@eilel va éxe1 e0wWTEPIKA
TTOAITIKA TTOU OPIOBETEI TO KATTVIOHA YIO TOUG
utTTaAARAOUG KOTA THV SIGPKEIO TWV EPYACINWYV
wpwv.

IX.3 The establishment has a personnel policy
concerning smoking during working hours.

G/

IX.4 Zg mepiTTTWON avoikodépunong 1 avakaiviong, n
Emixeipnon Ba Tpétrel va XpnoIMOTTOIEi UAMKA @QIAIKA
mpog 1o TTEPIBAAAOV.

IX.4 In case of refurbishing, or new building, the
establishment uses environmental friendly products.

G/

KepdaAaio X: KHMOI KAl XQPOI ZTAGMEYZHZ
Chapter X: PARKS AND PARKING AREAS

A4
G/

Av OXI: Xpovikn mpoBAswn
gpappoyng
Scheduled compliance

X.1 Agv rpETTel va XPNOIMOTTOIOUVTAl XNHIKA
Q1CaviIoKTOVA Kol AITTAopaTa, EKTOG av eV UTTAPXOUV
avTioTOIXO OPYAVIKA | QUOIKA TTPOIOVTA.

X.1 Chemical pesticides and fertilizers cannot be used
unless there is no organic or natural equivalent.

X.2 N€O-OTTOKTWHEVA XOPTOKOTITIKA NXAVAMATA
TPETTEI VA €ival €iTE NAeKTpOKiIVNTA, €iTE VA
Xpnoipgotroiolv aubéAufdn Bevdivn, va givai
€@OdIaopéva JE KATAAUTN, va S100ETOUV OIKOAOYIKN
mICTOTTOoIiNON R VA gival XelpoKivnTa.

X.2 Newly purchased lawnmowers must either be
electrically driven, use unleaded petrol, be equipped with
a catalyst, be awarded with an eco-label, or be driven
manually.

X.3 NMpérrel va utrdpyouv “€§utrva’” ocuocTApATa
TTOTIOHATOG AOUAOUSIWYV KaI KATTOU.

X.3 Smart flower and garden watering procedures are in
place.

X.4 Ta TTpoiovTa XOPTOKOTIG 00 TTPETTEI VA
KOMTTOOTOTTOIOUVTAl.

X.4 Garden waste is composted.

G/




X.5 To BpodxiIvo vepd A Ta aTTOVEPA B TTPETTEI VA
OUAAEyovTal KOl VO XPNOIJOTTOIoUVTAI VIO TO
MOTIOMA.

X.5 Rainwater or grey water is collected and used for
watering flowers and gardens.

G/

X.6 Katd tn @Uteuon VEwV XWpPwyV TTpacivou Ba
TPETTEI VA TTPOTIMOUVTAI 100YEVA €idN.

X.6 When planting new green areas, native species are
preferred.

G/

KegpdAaio XI: ETAIPIKH KOINQNIKH EYOYNH

Chapter XI: CORPORATE SOCIAL
RESPONSIBILITY

G/

Vi

Av OXI: Xpovikn mpoBAsyn
gpappoyng
Scheduled compliance

XI.1 H Emixeipnon wpétmel va AEITOUpyEi CUPNPWVA PE
Tn S1€0vN], €BVIKA KAl TOTTIKN VOHoOeTia Kal Tnv
E0WTEPIKN TTOAITIKA TNG ETAIPIKNAG KOIVWVIKAG
€uBUvVng 6oov agopd To TTEPIBAAAOV, TNV UyEia, ThV
Ao @AAEIO KAl TO EPYOCIOKA BEpaTa.

XI.1 The establishment is in compliance with
international, national and local legislation and its CSR
policy regarding environment, health, safety and labour.

(doc)

X1.2 H Emixeipnon 0a mpétrel va Trapéxel rpocfaon
yia dTopa pE €101KEG AVAYKEG.

XI.2 The establishment provides access for people with
special needs.

G/

X1.3 H Emixeipnon 0a pétrel va avTIMETWITTICEI
ICOTIMA TNV TTPOCANYN TWV YUVAIKWYV KAl TWV
TOTTIKWYV MEIOVOTATWY, AKOPA KAl € SIEUBUVTIKEG
0éo¢€ig, KAl TTAVTA va aTTOKAEiEl TNV TTAISIKA Epyacia.
XI.3 The establishment is equitable in hiring women and
local minorities, including in management positions,
while restraining from child labour.

G/

XI.4 H Emixeipnon 0a mpétrel va oTnpidel evepyd TIg
TMPACIVEG dPAOCTNPIOTNTEG KAl TTPWTOROUAIES yia
TNV AVATITUEN TWV TOTTIKWYV KOIVWVIKWYV SoPWV,
ouuTtrePIAaUBAVONEVWY, HETAEU AAAWYV, TNG
EKTTAiOEUONG, TNG UYEIOG KAl UYIEIVIG KAl TWV
UTTOOONWV.

XI.4 The establishment actively supports green activities
or initiatives for social community development
including, among others, education, health, sanitation
and infrastructure.

G/




XI.5 H Emixeipnon 0a mpétrel va rpoo@Eépel y€od Kal
KivnTpa YIO TRV AQVATTITUSN TOTTIKWYV PIKPWV
EMIXEIPACEWV TTOU Ba TTWAOUV agIpOpa TTPOIOVTA
OUVUQ@AOHEVA ME TN @UOT KAl TNV I0TOPIdA TNG
TEPIOYXNAG KAl TNV TOTTIKA KOUATOUpPO.

XI.5 The establishment offers the means for local small
entrepreneurs to develop and sell sustainable products
that are based on the area’s nature, history, and
culture.

G/

X1.6 Oa pétrel va diapopPwoei évag Kwdikag
deovToloyiag yia dpacTnpIOTNTEG OTNV TOTTIKA
KOIVWVia, ME TN CUYKATABEON KOl TN OUVEPYATia
TWV TOTTIKWV KOIVOTHTWV.

XI.6 A code of conduct for activities in indigenous and
local communities has been developed, with the consent
of and in collaboration with the community.

G/

X1.7 Oa wpéTrel va atrayopeUETAl N EUTTOPIA KAl N
€KOeoN ATTEIAOUPEVWV QUTWYV Kail Ta {WWwV, KOOWG
KOl IGTOPIKWY Kal dPXaIOAOYIKWYV OVTIKEINEVWYV,
EKTOG ATTO TIG TTEPITITWOEIG TTOU ETTITPETTETAI ATTO TNV
€0vikn vouoleaia.

XI.7 Endangered plants and animals, historical and
archaeological artefacts are not sold, traded, or
displayed, except as permitted by law.

G/

X1.8 YAIKG / Trpopun0gi1eg TTOU SeV XPNOIUOTTOIOUVTAI
mwAéov Oa TTPETTEI va CUAAEYOVTAI KOI TTPOCQEPOVTAI
o€ QINAVOPWTTIKEG OPYOAVWOEIG.

X1.8 Material/supplies that are no longer used are
collected and donated to charitable organisations.

G/

KepdaAaio XllI: MPAZINEZ APAZTHPIOTHTEZ
Chapter XlI: GREEN ACTIVITIES

A4
G/n

v

Av OXI: Xpovikn mpoBAsyn
gpappoyng
Scheduled compliance

XI.1 Mpétrel va diatifeTal oToug TTEAATEG, O TTPWTN
{ATNON, TTANPOQ@OPIAKS UAIKO yid KOVTIVA TrdpKda,
TTEPIOXEG QPUOIKOU KAAAOUG KOl TTPOCTATEUOUEVES
TEPIOYEG.

XN.1 Information about nearby parks, landscape and
nature conservation areas must be available to the
guests.

(doc)

XIl.2 H emixeipnon Tmpémer va  TTapéxel
mTANpPo@opnon yia TO TANCIECTEPO  OnEio
gvoikioong TodnAdTwyv.

XI1.2 The establishment must provide information about
the nearest place to rent or borrow bicycles.

XII.3 O1 meAdreg Ba pétrel va £€Xouv TN duvaToTNTA
va daveifovTal | va gvoikiddouv TrTodnAaTa

XI1.3 The guests have the opportunity to borrow or rent
bicycles.

G/




Xll.4 H Emyxeipnon 0a Ttpémel va TrapéxEl
opaoTNPIOTNTEG YIO TNV guaiocdnrotroinon Twv
EMOKETITWY KOl TOU KOIVOU TTOU ETTIKEVTPWVOVTAI
oTn BIWCIYN AVATTTUEN KOl TRV TTPOCTACIA TOU
mePIBAAAOVTOG Kal TNG QUONG MEoA | YUPpW ATTO TIG
EYKOATOOTAOEIG TNG.

Xll.4 The establishment provides activities for raising

awareness focused on sustainable development,
environment and nature in or around the premises.

G/

XlI.5 O Odlaxeipiotig 0Oa Ttpémel va  TTApEXEI
TTANPOPOPIEG OTOUG ETTICKETITEG OXETIKA ME TIG
BpaBeupéveg pe MNaAddia Znuaia papiveg, akKTEG Kal
QOpEig EKMETAAAEUONG OKAPWYV OTNV TTEPIOXNA.

XIl.5 The establishment provides information to their

guests regarding Blue Flag awarded marinas, beaches
and boat operators in the vicinity.

G/

KegdAaio XIiI: AIOIKHZH
Chapter Xl/I: ADMINISTRATION

v

Av OXI: Xpovikn mpoBAswn
gpappoyns
Scheduled compliance

XIIl.1 OAol o1 Xwpol TOU TTIPOCWITIKOU TTPETTEI VA
TTANPOUV TA id1a KPITAPIO JE AUTOUG TWV TTEAATWV.

XI.1 All staff areas must fulfil the same criteria as guest
areas.

Xlll.2 EmoTtoAoxapTta, @UAAGdIa kal dAAa évrutra
mou TrapdyovTal yia Ttnv Emixeipnon, mpémrer va
O100€TOUV OIKOAOYIKA TTIOTOTTOINCT, VA TrapdyovTal
ME OVAKUKAWOIMO UAIKG H va TrapdyovTtal o1rod
egTaipegia Tou B1aBéTel ouoTnUa TTEPIBAAAOVTIKAG
dlaxeipiong.

XI/1.2 The stationery and brochures produced or ordered
by the establishment must be eco-labelled, be recycled
or produced by a company with an environmental
management system.

X3  E§wTrepikoi ouvepydTeg TTou AgiToupyouv
KOTAOOTAMOTO KOl ETMIXEIPACEIG OTO XWPO TNG
Emixeipnong mpETTEl va eVNUEPWVOVTAlI OXETIKA ME
TIg TrEpIBaAAovVTIKEG TTpWTOROUAIEG TG ETTiXEipnONG,
KaBwg Kal yia Ta KpitThpla Tou Green Key, kal va
evBappuvovTal va diaxeipi¢ovral TIG dpaoTNPIOTNTES
TOUG OTO TIVEUMO Trou BgoTmi{ouv Ta KPITAPIA TOU
Green Key.

XIN.3 Third party operated shops and businesses
located on the premises of the establishment must be
informed about the environmental initiatives of the
establishment as well as Green Key, and be encouraged
to manage their activities in the same spirit following the
Green Key criteria.

(doc)

Xll.4 H Emixeipnon 0a mrpétrel va avaAdpel
TPWTOROUAIES yIa TN PEIWON TG XPRONG XaPTIOU
oTa ypa@eia TnG, oTA SWHATIA KAl OTIG aifouoeg
OUOKEWPEWV.

XIIl. The establishment takes initiatives to reduce the
use of paper in offices, guest rooms and meeting rooms.

G/




XIIL.5 H Emixeipnon Ba pétmrel va eVNUEPWVEI TOUG
TTPOMNOEUTEG TNG OXETIKA HE TIG TTEPIBAAAOVTIKEG
OgOMEVOEIG TNG KAl VO EVBOpPUVEI TOUG TTPONNBEUTEG
va akoAouBouUv Ta KpiTApla Tou Green Key.

XI5 The establishment informs its suppliers about its
environmental commitments and encourages the
suppliers to follow Green Key criteria.

G/n
(doc)

XIll.6 H Emixeipnon 0a mpétrel va e§ac@alidel 6T ol
TPOMUNOEUTEG TNG €ival OIKOAOYIKA TTICTOTTOINMEVOIL,
€xouv  dlapoppwoel  ypatrTl  TTEPIBAAAOVTIKA
moAITIK R/Kal  é€Xouv OdeopeuTei  yia  Biwoiun
avaTTuén.

XIlIl.6 The establishment ensures that the suppliers used
are eco-certified, have a written environmental policy
and/or are committed to sustainable development.

G/

XII.7 H Emixeipnon 0a mrpétrel va TrpounBeveTal
UTTNPECIEG Kal Ta ayaBd TTou TrTapdyovTal €iTe TOTTIKA
€iTe pe BAoel TOUG KAVOVEG TOU SiKAIOU EUTTOPIOU.

XIII.7 Local and fair-trade services and goods are
purchased by the establishment.

G/

X111.8 Néo-atrokTOUNEVOG HOVIMOG £EOTTAIGHOG Ba
TPETTEI VA S100£TEI OIKOAOYIKN TTIOTOTTOINON | VA
TTOPAyETAl ATTO ETAIPEIA TTOU S100ETEI CUCTNMA
mwepIBAAAOVTIKAG Slaxeipiong.

XI11.8 Newly purchased durables have an eco-label or
must be produced by a company with an environmental
management system.

G/

X119 H Emixeipnon 0a mrpétrel va Kartaypda@el TRV
ayopd avaAWOIPNWYV E1I3WV HIAG XPAONG, Kal va
E€MIBIWKEI EVEPYA TPOTTOUG YIA MEIWON TG XPONG
TOUG.

XIII.9 The purchase of disposable and consumable

goods is measured, and the establishment actively
seeks ways to reduce their use.

G/

XIIl.10 H Emixeipnon 8a rpétrel va evBappuUvel Tn
XPNon TePIBAAAOVTIKA QIAIKWYV NECWV PETAPOPAG
a1rd TOUG TTEAATEG KOl TO TTPOCWTTIKO TNG.

XI11.10 The use of environmentally—friendly means of
transportation by the staff is encouraged.

G/




