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Eicaywyn / Introduction

Zkomog / Aim
JKOTOC TOUC TTPOYPAUUATOC Elval :

e AbEnon t™ng xpnong GAKA mepBarlovTikwy Kal Blwolpwy LeBOSwV Aettoupylag Kal Texvoloylag Twv
ETUYELPNOEWVY, LELWVOVTOC TN GUVOALKN XPron TwV MOpwv

e Al&non tng evatobntomnoinong kat aAhayr cupnepldbopd TWV TEAATWY, TOU TIPOCWTILKOU KoL TWV
TMPOUNOEUTWV TWV EMIUEPOUG ETILXELPIOEWV TOU TOUPLOUOU

e Au&non tng xpnong eplikwyv mpog to mepPariov Kal Blwolpwy HeBOdwv Kot avénon Tng
gualodnrtomnoinong, Snuloupywvtag alhayEg otn cupmnepldopd otn Blopnyavia tng dthofeviag kat tou
ToupLopoU.

Green Key has the following overall aims:

e Increase the use of environmentally friendly and sustainable methods of operation and technology in the
establishments and thereby reducing the overall use of resources

e Raise awareness and create behavioural changes of guests, staff and suppliers of individual tourism
establishments

e Increase the use of environmentally friendly and sustainable methods and raise awareness to create
behavioural changes in the hospitality and tourism industry in overall

2toxol / Goals
To nmpoypappa Green Key eriSLwKEeL va TIETUXEL 4 OTOXOUC:
e [eplparloviikn ekmaibeuon pe oTOX0 TN CUUBOAN OTn BLWOLUN OVATTTUEN Kal T CUUUETOX OAwv Twv
KOLVWVLKWV eTaipwv.

e  Meiwon Twv EMMTWOEWV TN Hovadag oTo MePLBAAOV.
e OlKOVOULKOTEPN Slayeiplon péoa amo tn Helwon TG Katavaiwonc.
e Ytpatnylkég marketing e mpowOnon Tou oLkoAoyLkoU CHOTOC KAl TwWV PpafeUpévwy Hovadwy.

Green Key pursues 4 goals:
e Environmental and Education for sustainable development of the owner, the staff, the stakeholders
(suppliers, etc) and the client
e Reduction of the impacts of the facility
e Economical management as a reduction of consumption induces a reduction of costs
e Marketing strategy with the promotion of the label and the facilities awarded

Kputhpwa / Criteria
Ta kputipla wpilovtal o 500 Katnyoplec:
e YmoxpewTtika kpttipLa (I/Y) Ta onola Ba mpémel va tnpolvtal and kabs Bpapevpévn pe Green Key
povada.

o [lpoatpetikad kpttrplo (G/MN) ta omoio Asttoupyolv w¢ THAKA cuoTthpotog Badpoldynonc.

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

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

KatdAoyog amattoULeEVwV cUVOSEVTIKWY eyypadwv Kat apxeiwv / Documents check list

Mo kaBe KpLTPLO, N TAPNOCN TOU OTMOLOU TIPETIEL VAL TILOTOTIOLEITAL UE OXETLKO TMOPOOTATIKO, ONUELWVETOL OTNV
aitnon n AéEn “doc” otn Seltepn otAAN. 2tn oeAiba 4 UTAPXEL OUYKEVTPWTLKA AlOTO TWV AMOLTOUPEVWV
OUVOSEUTIKWY TIOPAOTOTLKWV.

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.



T0otnua BaBpoAdynong / Point system
ApLOUOG TPOULPETIKWY MNocooto eni Tou cuVoALKOU

E A/ Y , , ,
T0G ouppeToxris / Year kputnpiwv / Numberof  aplOuov kputnpiwv / Percentage

guideline criteria of total guideline criteria
1 0 0%
2 3 5%
3 6 10%
4 9 15%
5 12 20%
10and + 30 50%

*OL emuyelpnoelg Ba mpEMEL va TNPOUV KATIOLOL OO Ta TPOALPETIKA KPLTApLo KABe Xpovo (eKTOC amd Tov TPWTOo
Xpovo cupuetoxnc) / Establishments have to match some guideline criteria every year (except for the first year for
new comers)

EruBswpnoeig /Audits

Onsite audits are conducted first and second year and thereafter every three years. In the years without onsite
audits, offsite reviews of documents will be carried out.



Eicaywyn / Introduction

Emednynoeig Twy amaITROEWV TToU OXETiIfovTal PE Ta ApBpa TTOU ava@épovTal oTnV TTAUCN Kal
Tov KaBapiopd / Requirements related to cleaning and washing articles in Green Key
establishment

2TIG ETTIXEIPOEIG TTOU aoXoAoUvTal Ye TN @IAOLevia, Ol aTTAITACEIS OXETIKA WE TOov KaBapioud Kai Tnv
TAUGN petaBaAlovtal TTOAU ypriyopa. KuBepvnTiKoi KavoviGHoi, aAAG Kal aTTaITAOEIS TWY KATAVAAWTWY
mECOUV VIO AANAYEG JE OKOTTO TNV TTAPAYWYH TTPOIOVIWY QIAIKWYV TTPOG TO TEPIBAAAOV. Adyw auTwY Twv
ouvexwv aAlaywyv, tueic oto Green Key, €mmAEEQUE va PNV ava@EéPOUPE CUYKEKPIMEVA TTPOIGVTA
OUCTATIKA TTPOIOVTWY TA OTTOI JTTOPOUV Va XpNaluoTtroinBouv, aAAd Ta ouoTaTIKA TTOU BEV ETTITPETTETAI
va TEPIEXOVTAI OE€ TPOIOVTA TIOU XPNOIMOTIoIouvTal OTIGC PBpafeupéves eTIXEIpAOEIG, dnAadn
onuioupynoaue pia padpn Aiota (black list). Me Tov TpdTmO QUTO UTTEVOUUICOUNE OTOUG XPHOTEG TNV
avaykn va diaBdafouv TTPOCEKTIKA TIG TTANPOPOPIES YIA Ta CUCTATIKA TWV TTPOIOVTWY TTOU XPNOIKOTToIoUV
Kl va €TTIAEYOUV €KEiVa TTOU TTANPOUV Ta TTEPIBAANOVTIKG KpIThpia 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 hame 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..

EmiAoyA Twv cwoTtwy TpoidvTwy / Choosing the right products

Ymdpyxouv O&U0 TPOTIOI yia va TIpoodlopicoupe 1 va PBpoUuue T TIPOIOVIA TTOU TIPETTEl va
xpnoigotroiouvtal. O €UKOAOG TPOTTOG gival va XPNOIKOTTOIOUVTAl TTPOIOVTA UE €TTIONUN OIKOAOYIKA
mioTotroinon (eco-label). O delTEPOG TPATTOC €ival n XprHon TNG TTapakdTw AIOTag yia va €akpIPWOETE
av éva TTPoIdV eival atmodekTd. Edv otroiodrrote amd Ta akKATAAANAA CUGCTATIKA TTEPIEXETAI O KATTOIO
TTPOIOV, CUVICTOUNE TNV ATTOQPUYR XPHOoNG 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.

Maupn Niota xnuikwyv Kai KaBapioTikwyv

H Maupn AioTa éxel dnuioupynBei oe dieBvég etTiTredo o€ ouvepyaaoia pe TNV Econosco. H Aiota KaAUTTTEl
TTPOIOVTa KABapIoPoU YevIKAG XPNong. MNa AAAeg €IDIKEG TTEPITITWOEIG KABAPIOPOU O CUYKEKPIKEVA
TUAMATA TwV PovAdWV (TT.X. Koudiva) 0 KAaTtdAoyog Twv TTPOIOVTWY TTOU XPNOIPoTTolouvTal Ba TTPETTEl va
gival cuPYwWvog Pe 60a opiCel n €BviKA vopoBeaia.

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.

Emi@aveiodpaocTiKEG OUTiES:
o Em@aveiodpacTikég ouaieg ol oTToieg dev gival BI0BIACTIWHEVES KATW aTTd avaePORieg TuvONKeg
o Em@aveiodpacTikég ouaieg ol oTToieg dev gival BI0BIACTTWHEVES KATW aTTd avaePOBieg ouVONKeS
Kal €xouv TagivounBei wg H400/R50 (€vrova TogIKEG yia Tnv udpopia {wrn))
o AAkulogaivolaiBo&uAikég evwaelg (APEOS)
o NovuAgaivoieg (NPEOS) kal Trapdywya
o Evwoelg TeTaptoTayoug auuwviou ol otroieg dev gival BIOSIACTIWUEVES
Surfactants:
e Surfactants that are not readily biodegradable under aerobic conditions
e Surfactants that are not biodegradable under anaerobic conditions and that are classified with
H400/R50 (Very toxic to aquatic life)
¢ Alkylphenolethoxylates (APEOQOS),
¢ Nonylphenolethoxylates (NPEOSs) and derivatives
e Quaternary ammonium compounds that are not readily biodegradable



ZUPTTAOKOTTOINTEG OKANPOTNTAG 1} ATTOKOAANTIKA TTAPACKEUAOHATA:

e EDTA (a1BuAevo-diapIvO-TETPAOEIKO 0EU) Kal Ta GAATA TOU, PWOPOPIKA
Sequestering or anti-scaling agents:

o EDTA (ethylenediamine tetraacetate) and his salts, phosphates

Oééa:
o DOwoPopIkd 0&U
o YdpoxAwpikd ofu
o Oenkd ogu

Acids:
e Phosphoric acid
e Hydrochloric acid
e  Sulfuric

Badozig:

o Ydpo&eidio Tou appwviou
Bases:

e Ammonium hydroxide

AlaAuUTeg:
e AIOAUTEG TTOU TTEPIEXOUV TTEPIOTOTEPO TOU 6% KaTA BAPOG Bapog Mntikég Opyavikég Evwoeis (MOE
- VOCs)ue anpeio Bpaouou xaunAotepo Twyv 150°C
Solvents:
e Detergents containing more than 6% by weight of VOCs with a boiling point lower than 150°C

XAwpio:
o XAwpPOo-evWOoEIG (OTTWG TO UTTOXAWPIWDES VATPIO)
Chlorine:
e Reactive chloro-compounds (such as sodium hypochloride)

Ouoigg ouvrripnong:
e AvTigikpoBIakr @OopuaAdelion ) cucTaTiké atToAUUvaconG TTou TTpoaTiBevTal yia Adyoug GAAoug
€KTOG TNG OUVTAPNONG

o Bioouowpeudueveg oucieg oCUVTAPNONG TTou éxouv TagivounBei wg H410, H411, R50/53 4 R51/53
Ol oucieg dev xapakTtnpeifovtal Bloocucowpeudueveg av o deiktng BCF<100 1 o ouvTeAEOTAG
logkow<3 (ouvTteAeOTAG KATAVOUNG OKTAVOANG VEPOU)

Conservators:
o 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< 100 or logKow < 3 (log octanolwater
partition coefficient)



AITHZH

yia cuuperoxn oro lNpoypauua "Green Key”.

Ta UTTOOTNPIKTIKA £YyPa@a TTOU TTPETTEI VO CUVODEUOUV TNV aiTnON 0Og TTAPOUCIAovTal OTOV TTAPOKATW TTivaKa:

‘Eyypago v’

A.l | Inua Aettoupylag tou EOT
A.2 | MLOTOMOLNTLKO TUPOTIPOCTAGLOC TTOU VA KAAUTITEL TO GUVOAO TNG EYKATAOTOCNG
A3 BeBOLWOELC UNXAVLKWV YL TNV €E0LKOVORLNGCN VEPOU KOl EVEPYELAG KAL YLAL TN
' BepuopoVWon Tou KTLpiou

A.4 | ‘Eykplon Aettoupyiag mioivag (edv Aettoupyel OTLG EYKATOOTAOELC)
A.5.1 | BeBaiwon ouvdeong pe Tov Tomko BLoAoyiko Kabaplopo av udiotatal f
BeBaiwaon opbnc Aettoupyiag tdlwtikol Blodoyikol kabaplopol Kal
TUPOOKOULON QVTLOTOLYWV XNHUIKWYV 0VaAUCEWV Ao SLATILOTEUPEVO EPYAOTIPLO
yla toug pnvec lovAlo/Adyouoto R
Mapaotatikd opBng teAkng SLaBeong TG AUPATOAAOTING 1)
A.5.3 | Abela Aettoupyiag onmtkol BoBpou

A.6 | Nopaotatiko anmddelEng cuvbeong pe To SnUoTikd cluoTnua UEpeVONg
Abela xpriong vepou yewTpnong (os meplmtwaon mou UTtApXEL otn povada

A5.2

A.6.1 .
YEWTPNON
AB.2 AvaAUGoELG oo SLATILOTEUEVO EPYOOTIPLO YL KATAAANAOTNTA OGOV VEPOU
(og meplmTwon MoV AUTO MPOEPYETAL A6 YEWTPNON)
A7 MNapaotatikd/BeBaiwon mou va BePalwvel ola UALKA aVOKUKAWVOVTAL KAl JE

nolov/moloug popéa /dopeic cuvepyaleote

1.2 | Napoucioon meplBAAAOVTLKNC TIOALTLKAG

1.3 | Etiowo ox€dlo meptBarAovtikig Spaong

METPOELG AMOTUTIWLOTOCG TOU AVOpaKa (EVEPYELAKO OUTOTUTIWLAL), KOl
nopoucioon tou epyaleiov mov xpnoponotndnke (G)

2.7 | NpOypaa EVAUEPWTIKWY CUVOVTIOEWYV LE TO TIPOCWTTILKO avA £T0C
Evnuépwon mMpoowrtikoL TNV edappoyr] TnG MOALTIKNG“wash on demand” yia
TG TIETOETEC KAl TA OEVTOVLA (PwTO)

3.2 | Napouciaon tou Slabéaoipuou mAnpodoplakol uAkol Green Key (pwto)
MANPodopLAKO UALKO TTIOU TIAPEXETAL OTOU ETILOKETITEG TIPOG EVNULEPWOT) TOU
yla tnVv mepBAaANOVTLKH TIOALTLKN TNG EYKATAOTACNG

4.1 | Mnviaieg eyypadEég kotavalwaong vepou

0&nyleg MPoG To MPOCWTIKO YLO TNV EE0LKOVONCN EVEPYELAG KL VEPOU
OXETIKA M TN AelToupyia Twv pnxavhipata mAlong

0d&nyleg yLa tnv edappoyn tng moAltikng “wash on demand” mpocg toug
TEAATEG

Mapaotatikd (TipoAdyia kot BeBaiwon MPoUNOsUTIKWY ETOLPLWV) XNULKWV
5.2 | mpoidviwy (kaBaplopoy, mAucipatog, mioivag) eivatl olkoAoyika f cuppotd pe
TOV KATAAOYO TWV OIMAYOPEVUEVWY TIPOlOVTWY Tou Green Key

6.4 | O8nyieg yla to Slaxwplopd amoppLUUATWY TTPOE TO TPOoWIILKO (hwTo)

1.7

2.5

3.4

4.8

51

Mnviaieg eyypad£g Tou OYKO TWV AMOPPLLUATWY Kol OXESLO yla Tn HElwon

6.10
Toug. (G)

7.1 | Mnviaieg eyypad£g KATaVAAWoNG EVEPYELAG
‘Eyypado mou va emPefauwvel 6TL veoamnmoktnBévta minibars Toug teAeutaioug

8 12 pnveg twv Swpatiwy mpénet va katavaiwvouy < 1 kWh/ nuépa

29 MOALTIKNA ylol TIC NAEKTPLKEC CUOKEUEG oTa Adela Swudtia (og meplmtwaon mou n
' TANPOTNTA €lval KATw Tou 75%)

210 MoALTIKA OXETIKA UE TIG otaBepecg Beppokpaacieg PUENng kat BEpuavong mou

€Xouv oploBel yLo Tal SWUATLA TWV ETILOKETTWV.




8.1

Mapaotatikd (tTipoAoyia) tpodipwv/motwy, touldytotov 3 €idn, mou va sivat
OPYQVLKA, TILOTOTIOLNEVOL LE OLKOAOYLKO A, TIAPAYOUEVO TOTILKA A/ KoL
TILOTOTIOLNUEVO TIAPAYWYNG LE Kavoveg Sikalou eumopiou

8.4

Mnviaieg eyypad£g opyavikmwv anoppLlppatwy (tpodipwv) kot dtadikaoisg
ge\ayLotonoinong toug. (G)

111

‘Eyypado mou va emiBeBalwvel OTL N emnixeipnon Asttoupyel cOUPwva e TN

SLebvn, €BvVIKN KaL TOTILKI) VOULOBEDLA KL TNV ECWTEPLKN) TIOALTIKA TNG ETALPLKAG
KOLWVWVLKNG euBUvVNG 6oov adopd to reptBaiAov, Tnv vyeia, TNV aopalela Kat
TO EpyaOLOKA BEpata.

121

MAnpodoplakd UALKO yLO KOVTLVA TTAPKQ, TIEPLOXEG GUOLKOU KAAAOUC Kol
TPOCTATEUOEVEG TIEPLOXEG.

13.3

MAnpodoplakd UAKO HECW TOU OTIOLOU oL EEWTEPLKOL CUVEPYATEC TTOU
AELTOUPYOUV KOTOOTAUATA KOL ETILXELPNOELC EVTOC TOU KATAAULATOC
EVNLEPWVOVTAL KOL CUUUETEXOUV OTLG TIEPLBAAAOVTLKEG TIPWTOPROUALEG TNG
Emyeipnong wg mpog ta kpLtrpla tou Green Key.

135

MAnpodopLako UALKO TIPOC TOUG IPOUNBEUTEG OXETIKA HE TIG TEPLBAAAOVTLKEG
Seopevoelg TG Kat va evBappUVeL Toug popunBeuTtég va akoAouBolv Ta
KpttrpLlo tou Green Key.




ZENOAOXEIAKH ENIXEIPHZH: (Mapakalouue avagépate Tov TiTAO, OTTWG auTtdg avaypa@eTal aTo €10IKO SAuA
Aeitoupyiag Tou EOT. Ze TepiTTwon TTOU TO E€TTIONUO €UTTOPIKG OVOUA TNG MOVAdag aag eival SIaQopeTIKO Adyw
aAAayn G 1I810KTNOI0KOU KOBEOTWTOG, UG TTAPAKAAOUNE EVNUEPWOTE PAG).
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Email YIIEYOYNOY MNMEPIBAAAONTOZ: ... ..o

NMAPAKAAOYME N'PAWTE ENA KEIMENO (EQZ 100 Aégeig) ZXETIKA ME TH MONAAA ZAZ:

EmOupw va AdBw Znuaia Tou Green Key (€40/onuaia) padi e Tn Bpdpeuocn cag:
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NMINAKAZ EOAPMOIHZ KPITHPIQN

MNA TO MPOrPAMMA GREEN KEY
LIST FOR COMPLIANCE WITH THE CRITERIA OF THE GREEN KEY PROGRAMME

Ymouvnua: ZnUeiwveTe ‘/av TO KpITpIo £papudleral ndn, N — av Ogv

epapudleral akoua. 2Tn OeUTEQN TEQITITWOT], CNUEIWVETE GTNV TEAuTaia 0eéia aTnAn

TO XPOVO OTOV OTT0i0 EXETE TNV TTPOOECN £QAPLIOYNS TOU KPITNpPIoU.

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/ YroxpewTiko) G/IT (Guidelinel/[poaipeTikd)

KPITHPIA
CRITERIA

G/

Vi

Av OXI: Xpovikn
mpOLAsYn epappuoyns
Scheduled compliance

KepdAhaio |: MEPIBAAAONTIKH AIAXEIPIZH
Chapter I: ENVIRONMENTAL MANAGEMENT

.1 H AigbBuvon Tmpétrel vo eumAEKeETOL otnv TePpLBaAloviki
Siaxeiplon ko va opioel Y1reuOuvo MepiBaAAovTikig Alaxeipiong
a1rd TO TTPOOWTTIKG TNG.

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

Iy

.2 H Emyeipnon mpémel va OSIAUOPPWOEI OCUYKEKPIMEVN
mwePIBAAAOVTIKH TTOAITIKNA.

I.2 The establishment must formulate an environmental policy.

Iy
(doc)

.3 H Emyxeipnon mpémelr va OSlatuttwoel TePIBAAAOVTIKOUG
oTOXO0UG KaIl oX£B10 Spdong yia ouveXn BeATtiwon.

I.3 The establishment must formulate objectives and an action plan
for constant improvement.

Iy
(doc)

[.4 OAa Ta éyypa@a TTou a@opoUv oTo TTpoypaupa Green Key
mPETTEI Vo QUAACOOVTAI O€ £181KO QAKEANO, £TOIMO KOI TTAVTA
O100éo1pa yia eTifewpnon.

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

Iy

.5 O YmewBuvog [MepifaAAovTikng Alaxeipiong TrpEmel va
e§ao@aliCer 61 Ta kpitTApla Tou GREEN KEY tnpouvral e’
akpIBwg Kol va déxeTal eTAC10 EAeyXo atmrd Tov EOVIkS XelpioTh
Tou Mpoypduparog.

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

Iy

1.6 H Emyeipnon Tpémel va KaBIEPWOElI OATTOTEAECUATIKN
ouvepyaoia pe 6Aoug 6o01 ePTTAEKOVTAI GTN AEITOUPYiT TNG.

1.6 The establishment must establish active collaboration with
relevant stakeholders.

Iy

10




1.7 H Emuyeipnon Oa mpémnelL va LETPAEL TO AMOTUTIWHA AVOpaKA
™G (EVEPYELOKO QMOTUTIWLAL), XPNOLHLOTIOLWVTOG EVQL
OVOLYVWPLOHEVO Epyaleio pEtpnong.

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

G/n
(doc)

KegpaAaio IIl: ZYMMETOXH MNMPOZQMIKOY
Chapter Il: STAFF INVOLVEMENT

Iy
G/

v

Av OXI: Xpovikn
mpoBAsyn spapuoyng
Scheduled compliance

1.1 H AieUBuvon TrpETTel va opyavwvel TePIOdIKA ouvavTnon/eig
ME TO TPOCWTIIKO, ME OKOTO TNV Eevnpépwon o€ Béuata
TPEXOUOWYV Kal VEWV TTEPIBAAAOVTIKWYV 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 Y1mreuOuvog MepiBaAAovTiKAG Alaxeipiong TTpétrel va
OUUMETEXEI OE OUVAVTHOEIG PE TN AlgUBUVON, HE OKOTTO TV
evnuépwon via TiG §eAigelg 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 Y1reuOuvog MepifaAAovTikig Alaxeipiong Kail Ta GAAa
oTeEAEXN TOU TTPOOWTTIKOU TIPETTEI VA EKTTaISEUOVTAI O BépaTa
mEPIBAAAOVTOG KOl agIPopPiag

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

Iy

1.4 O YmelOuvog [MepiBaAlAovTikng Alaxeipiong Trpémrel va
€§ao@alilel TNV evnuépwon TWV £PYAJOMEVWV OXETIKA HE TIG
mwepIBaArovTikég deopeloelg TG ETixeipnong.

1.4 The environmental manager must ensure that the employees are
aware of the establishment’s undertakings.

Iy

5 H woAhimkA 1n¢ Emxeipnong o6ocov agopd oTnv
EMAVAXPNCIMOTTOINON TWV TTETOETWV KOI CEVTOVIWV TTPETTEI VA
YVWOTOTTOIEITAI KOl va YiVETAl OTTOSEKTH A1Td TNV UTTNpEoia
OPOPOKOMIOaG.

I1.5 The housekeeping service must know and accept the procedures
regarding towels and/or sheets use. (I)

Iy
(doc)

KegpdAaio [1l: MAHPO®OPHZH NEAATQN
Chapter Ill: GUEST INFORMATION

Iy
G/

V-

Av OXI: Xpovikn
mPORAsYn epappoyns
Scheduled compliance

.1 H Emyxeipnon mpémel va emideikviel oe gp@avi Béon Tn
BpdpBeuon Tng pe To Green Key.

I11.1 The Green Key award must be displayed in a prominent place.

Iy

111.2 To TAnpo@opiakoé UAIkS yia To Mpoypappa Green Key
TIPETTEI VA Eival EPPAVEG KAl APNECA TTPOORACINO OTOUG TTEAATEG.

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

A4
(doc)

111.3 MAnpo@opicg oxeTika pe To Green Key kai repIBaAAOVTIKEG
TAnpo@opieg Tpétrel va gival S100£01MEG OTNV I0TOOEAIBA TNG
emixeipnong.

111.3 Information about Green Key and environmental information
must be available on the establishment’s website.

Iy
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1.4 H Emixeipnon pétrel va gUTTAEKEN KOl VO EVNUEPWVEI TOUG
TEAATEG TNG YIA TNV TEPIBAAAOVTIKA] TTOAMITIKR TNG KOl TOUG
OTOXOUG TNG KOl va Toug evOappUVeEl va OCUMHETEXOUV OF
EPIBAAAOVTIKEG 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)

l11.5 To TpoocwTTiké TNG YITOo30oXNG TRETTEl va gival o€ Béon va
TapEXEl TTANPOPOPIES YIa TIG TPEXOUOTES TTEPIBAAAOVTIKEG
dpdosig Tng Emixeipnong.

I11.5 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 mpétrel va gival og Béon va TTAnpo@opei Toug
TEAATEG VIO TA TOTTIKA S100E0Ipa dnuooia péoa HAdIKAG
HETAPOPAG KAl TOUG EVOAAAKTIKOUG TPOTTOUG METAKIVNONG.

111.6 The establishment must be able to inform guests about local
public transportation systems and alternatives.

Iy

1.7 NMpéTrel va uTTdpXOUV EPPAVEIG TTIVOKIOES YIa TOUG TTEAATES
KOl TO TTPOCWTTIKO, TToU Ba ava@épovTal OTnV £€§01IKOVONNON
evépyelag (TnAgopdoeig dwpaTiwy, pwTa, Béppavon-
KAIMOTIONOG, BPUOEG, VTOUG K.ATT.).

111.7 Information about energy and water saving should be visible for
guests. (1) (e.g., television in room, lights, heat, taps, showers etc).

Iy

[11.8 H Emixeipnon Ba rpétrel va TrapEXEl OTOUG TTEAATEG TNG TN
duvaréTnta va agiohoyfnoouv Tig TEPIBAAAOVTIKES 1 / Kal
KOIVWVIKO-TTOAITIOTIKEG TNG Spdoeig (epwTnUaTOoAdYIO, OUVDEDT
M€ TNV 10TOOEAISA, K.ATT.).

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

G/n

KegpaAaio 1V: AIAXEIPIZH NEPOY
Chapter IV: WATER CONSUMPTION

Iy
G/

v

Av OXI: Xpovikn
mpoBAsyn spapuoyng
Scheduled compliance

IV.1 H ouvoAIKR KATAVAAWGT VEPOU TTPETTEI VO KATAYPAPETAI,
TOUAdXIOTOV IO @Opd TO UAVA, KATA ThV TTEPiodo AsiToupyiag.

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

Iy
(doc)

IV.2 Mpéo@ara €eyKATECOTNMEVEG TOUOAETEG Oev Tpémmel va
KaTavaAwvouv Tavw atrd £§1 (6) Aitpa vepou o€ kaBe xprRon.

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 KABapIioTnTag
TPETTEI VA £XOUV éva OUOTNHA TOKTIKOU EAEyXOU Yia dlappoég o€
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 poR} vepou 610 75% KA1’ €AdXIOTO TOU CUVOAIKOU apifuou
TWYV VTOUG BeV TTPETTEI va EeTEPVA Ta evvéa (9) AiTpa TO AETTTO.

IV.4 Water flow from at least 75% of the showers in the guest room
must not exceed 9 litres per minute.

Iy

IV.5 H ponl vepoUu oT10 75% KOT €AAXIOTOV TOU GUVOAIKOU
apiBuou Twv Bpuowv dev TTPETTEl va eTepvd Ta OKTW (8) AiTpa
TO AeTTO.

IV.5. Water flow from at least 75% of the taps must not exceed 8
litres per minute.

Iy
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IV.6 Ta oupntApia yia YeVIKR XpAon Ttpémel va SiaBérouv
alodnTRpPEeg, oUCTNHA £§O0IKOVOMNONS VEPOU i va AgiToupyolv

XWwpig vepo. Iy
IV.6 Urinals in public areas must have sensors, water saving devices

or be water free.

IV.7 Mpéo@ata eykaTeoTNUEVA TTAUVTHPIA TIIATWYV SEV TIPETTEI VA
KATavaAwvouv TrepicooTepa atrd 3,5 Aitpa vepoU avd KaAdol.

IV.7 Newly purchased cover or tunnel dishwashers are not allowed to | /Y
consume more water than 3.5 litres per basket.

IV.8 Kovrd og kdBe upnxdvnua TTAUONG TIATWV TIPETTEl VA
utTdpyxouv odnyieg yia €§oikovounon vepou Kal EVEPYEIAG KATA Y
™ Xpnon. (doc)
IV.8 Instructions for saving water and energy during operation of
dishwashers must be displayed near the machine.

IV.9 To cUvoAo Twv AUPATWYV TTPETTEI VO UQIOTATAI ETTESEPYATIa
oUu@WVA ME TIG EBVIKEG 1 TOTTIKEG SIaTASEIG.

IV.9 All wastewater must be treated in accordance with national and | /Y
local regulations.

IV.10 Neo-atrokTtoUpeva TTAUVTHAPIO TTIATWY Ba Trpétrel va givai
ETTAYYEAUATIKAG XPAONG Kal 6XI KOIVEG OIKIOKEG OUCKEUEG. G/
IV.10 Newly purchased dishwashers should not be conventional
domestic appliances.

IV.11 Xe TtpApaTta Tng Emixeipnong pe augnuévn KatavaAwon <y
vePOU, Ba TTPETTEI VA EYKABIoTAVTAI XWPIOTOI USPOUETPNTEG.

IV.11 Separate water meters are installed in areas with a high degree

of water consumption.

IV.12 H pofj Tou vepoU amd TIG BPUCES KAl TIG TOUAAETEG O€
KOIVOXPNOTOUG XWwpoug dev Ba mrpétrel va utrepfaivel Ta €81 (6)

AiTpa avd AeTrTo. G/n
IV.12 Water flow from taps and toilets in public areas should not
exceed 6 litres per minute.

IV.13 To vepd 1Tou TrpoépxeTal atrd emegepyacia AUpdTwy oTO
BioAoyiké kKaBapioud Ba TTPETTEl VA ETTAVOXPNOCIUOTTOIEITAI. G/
IV.13 Wastewater is re-used (after treatment).

IV.14 To Bpoéxivo vepd 0Oa Tpémel va OuAAéyetal  Kal
XPNOIMOTTOIEITAI OTIG TOUAAETEG 1] YIO AAAEG ETTITPETITEG XPNOEIG. i
IV.14 Rainwater is collected and used for toilets or other suitable
purposes.

IV.15 Ta kKadavdkia € TTPOCPATH EYKOTEOTNHMEVES TOUOAETEG Ba
TPETTEl Va gival SITTARG pong TPIWV-£81 (3/6) AiTpwv. G/
IV.15 Newly purchased toilets have 3/6 litres dual flush.

IV.16 H Asitoupyia Tng micivag B8a mwpérrel va gival cOP@Wvn HE

TO €0VIKA TTPOTUTTA YIA TNV TrOIOTNTA TOU VEPOU, TNV UYEia Kal

TNV ao@dAsia. G/
IV.16 The swimming pool follows nationally approved standards on
water quality, health and safety.

IV.17 O1 mioiveg 0a Trpémel va KAAUTITOVTAI [} XPNOIJOTToIoUV
GAAa ouoTAPOTO TTOU Trepiopifouv TNV ATTWAEI0 veEPOU Kal
EVEPYEING. G/n

IV.17 The swimming pool is covered or has other systems in place to
limit water use.
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IV.18 Oa Tmpémmel va yivovTal TOKTIKOi £AeyXol WOTE va HNnv
UTTAPXOUV dIappoEG OTNV TTICIVA.

IV.18 Regular controls show that there is no leak in the swimming
pool.

G/

Kegpdhaio V: MAYZIMO KAl KAGAPIZMOZ
Chapter V: WASHING AND CLEANING

Iy
G/

v

Av OXI: Xpovikn
mpoBAsyn spapuoyng
Scheduled compliance

V.1 Zta OwudTia TPETTEl va UTTAPXOUV TrivaKideg mou Ba
TTANPOPOPOUV TOUG TTEAATEG OTI TO CEVTOVIA /KAl OI TTETOETEG Ba
aAAdafovrar povov kartoémiv ¢ATnong (m.X. TomoBeTioTe TNV
TETOETA COG OTN VTOUlIEpa av €MIOUMEITE TNV AVTIKATACTOON
™mg).

V.1 There must be signs in the rooms informing guests that sheets
and/or towels will only be changed upon request. (I) (e.g., Place your
towel in the shower if you need a new one).

Iy
(doc)

V.2 Néo-atrokToUpeva XNHIKA mpoiovTa KaBapiopou
KaOnuepIvig Xpnong Trpémel va €xouv diebvég 1 €BvikS
OIKOAOYIKO Ofpa ToIoTNTAG N, €VAAAOKTIKA, dev Tpémel va
TEPIEXOUV CUOTATIKA TTou avagépovtal otn Maldpn Aiota Ttou
MpoypduuaTog.

V.2 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 blacklist.

Iy
(doc)

V.3 ATTOAUMOVTIKEG OUCIEG TIPETTEI VA XPNOIhOTToloUvTal Povo
otav €ival amapaitnTo KAl TAvTa OoUN@WVA ME TNV €0VIKA
VopoBgTia yia TNV UYIEIVE.

V.3. Disinfection substances must only be used when necessary and
in correspondence with the legislation on hygiene.

Iy

V.4. Z1ig Xwpeg TnNG EE, Tpoéo@aTa ayopaoHéVEG XOPTOTTETOETEG,
XOapTOdAvTnAG KOl XOPTi  TOUOAETOG Trpémrel  va  gival
KOTOOKEUAOMEVO OTTO XaPTi TTOU Bev £XEl UTTOOTEI AgUKOvVON ME
XAWPIO | aTTO XOPTi TTOU £XEI AVAYVWPIOUEVO OIKOAOYIKO ORpa
moI6TNTAG.

V.4. 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.5, ZTig xwpeg pn MéEAn Tng EE, mpdo@aTa ayopOaoHEVES
XOPTOTTETOETEG, XOAPTOUAVTNAAG KOl XOPTi TOUAAETAG TTPETTEl va
€ival KOTOOKEUOOUEVO Omd XapTi TTou Oev €xel utrooTEi
Aglkavon pe XAWpPIo R amd XAPTi TTOU €XEl AVOAYVWPEICHEVO
OIKOAOYIKO OAHA TTOIOTNTAG.

V.5. 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.6. H Emixeipnon T1pémel va XPnOIMOTTOIEI OTTOPPUTTAVTIKA
TAUVTINPIioU PoUXWV 1 TIATWV HE AVAYVWPICUEVO OIKOAOYIKO
Ofpa ToI0TNTAG.

V.6.The establishment uses eco-labelled dishwasher and laundry
detergents.

G/

V.7 Tha tnv €§oikovopunon vepou Kal XNUIKWV Ba Tpétmel va
XPNOIYOTTOIEiTAl YIO TOV KOOAPIOHO UPAOHO JE HIKPOIVEG.

V.7 Fibre cloth is used for cleaning to save water and chemicals (G).

G/
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V.8 H emixeipnon 0a mrpémrel va atro@elyel TN XPRON WYEKATAPWYV
APWHATWY OTIG TIPAKTIKEG TTAUCIMATOG Kol KaBapiouoU.

V.8 The establishment avoids fragrance spray and perfume in
connection with washing and cleaning.

G/

KepdAaio VI: AIAXEIPIZH AlTOPPIMMATQN
Chapter VI: WASTE DISPOSAL

Iy
G/

v

Av OXI: Xpovikn
mpoBAsyn spapuoyng
Scheduled compliance

VI.L H Emixeipnon wpémel va JSiaxwpeidel Ta atmoppigpara
oUpgewva Pe TNV €0vIKR vopoBeoia, aAAd ot Tpeig KATnyopieg
Kat’ eAdxioTo.

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

Iy

VI.2 H 3iaxeipion Twv S10XWPICHEVWY ATTOPPIMMATWY TTPETTEI VA
yiveTal YXwpIoTd o€ TOMIKEG N €OVIKEG EYKATAOTAOEIG, OF
EYKOTOOTACEIG IOIWTIKOU @Opéa 1 OE EYKATAOTACEIS 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

VI.3 Av 0 TOTTIKOG @opéag Slaxeipiong amoppIdHaTwyY dev T
OUAAéyel og Xwpo Kovtd otnv Emixeipnon, 16te n Emyeipnon
mwpETel va e§aoc@aliel Tn METAPOPA TOUG OTOV TTANCIEOTEPO
KATAAANAO XWpo eTegepyaaciag.

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 Odnyigg yia Tov TpOTTO SlaXwWpPICHOU Kal dlaxeipiong Twv
ATTOPPIMMATWY  TTPETTEl  va  gival dueca Odlabéoiyeg oTo
TMPOOWTTIKG KOOI TOUG TrEAATEG, OINTUTTWUEVEG ME OTTAG Kal
KaTtavonTto TpoTro.

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)

V1.5 Mpéo@ata ayopaoEVESG AVTAIEG KAl WYUKTIKEG EYKATAOTAOCEIG
Oev mpétrel va xpnoipotrolouv CFC | HCFC. OAog o €€otTAIcog
Oa TpéTrel TAVTA VO CUMHMOP@PWVOVTAI ME TNV £€0VIKA VOouoBsTia
OXETIKA MJE TN OTASIAKA KATAPYNOTN TWV WYUKTIKWYV OUCIWV.

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

V1.6 MoTApIa, TATA KAl JaXaIPOTTPOoUVA HIAG XPAONG TIPETTEI VA
Xpnoigotrroiouvtal HOVO OTOUG XWPOUG TIG TICivag, Of
OUYKEKPIPEVEG EKONAWOEIG, OE YUUVOOTHPIA KAl GE Spa Kal yia
TTAPOXH TPOPiUWYV KAl TTOTWV TTPOG XPNON EKTOG TWV XWPWV TG
Emixeipnong.

VI.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 EmiKivduva oTeped Kal uypd XNUIKA TTpoiovTa Ba Tpétrel va
amofnkelovTal O XWPIOTA doxeia woTe va gumodifeTal n
dlappon Kal n pUTTavon Tou ePIfdAAovTog.

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

Iy
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VI.8 Ta emikivduva OTEPEd KAl Uypd XNMIKA atroppigpata 0a
TPETTEI VO METAQPEPOVTAI HE OOQAAEIN O EYKEKPIMEVN
E£YKATAOTOON UTTOSOXNG.

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

Iy

VI.9 Mpétmel va umrdpxel éva OoxXeEio ATTOPPIYNMATWY Ot KAOE
AouTtpo.

V1.9 Each bathroom must have a waste bin.

Iy

VI.10 H Emixeipnon Ba mpétrel va Kataypd@el To OuVOAIKG oyko
TWV ATTOPPIYHATWY TNG Kal va éxel ox€SIo yia Tn peiwon R/kal
E£TAVAXPNOIYOTTOINC 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 treAdreg Ba mpémmer va €xouv T duvartétnta va
Slaxwpifouv Ta ATTOPPIMMATA TOUG O KATNYOPiIEG avAAoyd HE TIG
€0vikég TTpoAéyeig yia SlaxEipion ATTOPPIPMATWY.

VI.11 Guests have the possibility to separate waste into categories
that can be handled by the waste management facilities.

G/

VI.12 Eidn aToMIKAG UYIEIVAG, OTTwg oautroudv, oatrouvia,
oKkoU@oOI MTTAvIou, K.AT. oTa OwpdTtia 8ev Ba Tmpémel va
TTOPEXOVTOI OE OTOMIKEG CUOKEVUNOIEG. Z€ AVTIOETN TTEPITITWON, N
OUOKEUOOiO TOUG Ba Trpémrel amapaITATWG va  gival amrd
AVOKUKAWOIHO | BI0SIOCTIWHMEVO UAIKO.

VI.12 Toiletries such as shampoo, soap, shower caps, etc. in rooms
are not packaged in single dose containers. If so, they must be
packaged in material that can be recycled or is biodegradable.

G/

VI.13 Ta ocatrouvia Kol T COUTTOUAV YIO TOUG ETTIOKETTTEG Oa
mwpémel va €xouv €éva €OvikO N B1eBvug avayvwpiopévo
OIKOAOYIKO OAHA TTOIOTNTAG.

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

G/

VI.14 Agv Ba TrpéTrel vo XPnOIMOTTOIOUVTOl CUOCKEUNOCIEG MIOG
XPong yia 1o yiaoupTl, To BoUTupo, TN MOAPHEAAdA, K.AT. Ze
avTifeTn TEPITTTWON €iTe Oa TTPETEI va gival PEIWPEVN N XPAON
TOUG, €iTE VA €iVal KATOOKEUAOMEVESG ATTO AVAKUKAWGIHO 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 8a wmpémel va opyavwvel T ouAAoyn Kai
ATTOUAKPUVOT TIPOIOVTWY CUCKEUNCIOG ME TOV TTPOMNOeuTH R
GAAo KatdAAnAo @opéa.

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

G/

VI.16 H Emixeipnon 0a mpétrel va XpnoigoTrolei B1odI1aoTTwHEVA
TOTAPIA, TTIATA KAl MOXOIPOTTAPOUVA MIOG XPAONG.

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

G/

VI.17 Ta opyavikd atroBAnTa Ba TTPETTEl VO KOUTTOGTOTTOIOUVTA.
VI.17 Organic waste is composted.

G/

KegpdAaio VII: ENEPIEIA
Chapter VII: ENERGY

Iy
G/n

Vi

Av OXI: Xpovikn
mpORAsYn epapuoyng
Scheduled compliance
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VIL1 H karavdAwon evépyelog TIPETTEl VO KATAYPAQETAI
TOUAGXIOTOV HIO QOpPd TO JAVA.

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

Iy
(doc)

VI.2 Oa Ttrpétmel va g@apudélovTal cuoTApATA €AEyXOU TNG
AgiToupyiag Tou KAIMATIOMOU Kal TG Béppavong cUN@WvVa HE TIG
ETMOXIOKEG OUVONKEG | OTNV TEPITTTWON TOU Ol XWwpol dev
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 TouAdxiotov 10 75% TWV AQUTITAPWYV TIPETTEl Vo Eival
e§olkovounong evépyelag.

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

Iy

VIl.4 Ta @iATpa AITTAPWYV OUCIWYV CTOUG £SAEPICTAPES TTPETTEI VA
KaBapifovral TOUAdXIOTOV Hia @opd To Xpovo.

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

Iy

VIL5 O1 em@dveieg avrtaAdayng Oéppavong—ywuéng Tou
ouoTAHaTOG £§aepliopoU TPéTrel va KaBapifovral TOouAdyioTov
Mia @opd 1O 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 cUoTnpa e§agpiopou TTPETTEl va eAEyXETAI TOUAGXIOTOV
Mia @opd TO XpOVOo KOl VO EMIOKEUAeTal OTAV TrapioTatal
avAyKn WOTE VA £iVal CUVEXWG EVEPYEIOKA ATTOTEAECUATIKO.

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 Mpétrer va e§ac@alileTal KAAR OEPUOUOVWTIKE IKAVOTNTA OE
Yuyeia, Xwpoug Katayuéng, 8eppoBaAduoug Kal poUupvoug.

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

Iy

VII.8 NeoatmokTnOévra wuyeia OJSwpartiwv Oev TPETeEl  va
KaTavaAwvouv Tavw amd 1 KWh/ nuépa

VII.8 Newly purchased mini-bars must not have an energy
consumption of more than 1 kwh/day.

Iy
(doc)

VII.9 Mpérrel va umrdpyxel yparrth diadikacia 6cov agopd OTIg
NAEKTPIKEG CUOKEUEG OTA ABEI0 SWHATIA. (OE TTEPITITWOEIG TTOU N
TANPOTNTA Eival KATW TOU 75%)

VII.9 There is a written procedure regarding electric devices in empty
bedrooms. (in case occupancy falls below 75%)(l)

Iy
(doc)

VII.10 H Emixeipnon mpétrel va opicel otabepn Beppokpacia yia
TNV YPo¢n Kai T 0EpPavon TWV SWHATIWY TWV ETTICKETTTWV.

VII.L10 The establishment has defined a standard temperature for
cooling and heating in guest rooms.

Iy
(doc)

VII.11 O e§wTePIKOG QWTIONOG Ba TTPETTEI VO EAAXICTOTTOIEITAI
Kai/l  va  AgiToupyei  pE  aioBnTApa  yiod TNV AUTOUATH
OTTEVEPYOTTOINCH TOU.

VII.11 Outside lighting is minimised and/or has an automatic turn off
sensor installed.

G/
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VII.12 OAa Ta Kou@wpata 8a Trpétrel va diaféTouv uwnAo Baduo
0gPUOMOVWTIKAG IKAVOTNTAG, | AAAO amTroTEAEOMATIKO cUOTNHA
e§olkovounong evépyelag cUN@WVA JE Tn €0VIKA vopoBeoia Kal
TIG KAIMOTIKEG OUVONRKEG.

VII.12 All windows have an appropriately high degree of thermal
insulation or other energy efficient initiatives corresponding to the
local regulations and climate.

G/

VIL13 H emixeipnon 0Oa Tpémer va egaoc@aliel o611 ol
NAEKTPOVIKEG OUOKEUEG TTOU XPNOIMOTTOIOUVTAl OTA JwudTIA,
Koudiva, TTAUVTAPIO, K.ATT., Eival EVEPYEIOKA ATTOBOTIKEG.

VII.13 The establishment ensures that electric devices used in guest
rooms, kitchen, laundry, etc. are energy efficient.

G/

VIl.14 Oa Tpétrel va TTPOYUOTOTIOIEITAI EVEPYEIOKK £TTIOEWPNON
ME OKOTTO TNV ££OIKOVOMNON EVEPYEIAG KABE 5 Xpovia.

VII.14 An energy audit is carried out once every 5 years.

G/

VII.L15 Aev Ba mpémmel va emTPEMETAI N XPAON NAEKTPIKWYV
OWHATWYV | AAAWV NAEKTPIKWYV TTNYWV dpECoNS Béppavong.

VII.15 Heating from electric panels or other forms of direct functioning
electric heating is not allowed.

G/

VII.16 H emixeipnon 6a rpétrel va xpnoigotrolsi Bpaeupéveg pe
OIKOAOYIKO GRpa TTO16TNTAG /KAl AVAVEWOCIUES TTNYEG EVEPYEIOQG.

VII.16 The establishment uses eco-certified and/or renewable energy.

G/

VII.L17 Ta ouvotAuata e§agpiogol Oa Trpétmel  va  gival
€QOdIOOMEVO HE  OVEMIOTAPES KOl  KIVNTAPES  XOAMNANG
KATAVAAWONG EVEPYEIQG.

VII.17 Ventilation plants are equipped with an energy-optimum
ventilator and an energy-saving machine.

G/

VI.18 Oa T1pérrel va gyKATAOTAOOUV OCUCTAMOTO OUTOMATNG
B81aKOTTAG TNG TTAPOXNG evéPyElag (Tr.X. KAPTEG £1I0080U) OTAV Ol
weAATEG PEUYOUV ATTO TO SWHATIO.

VII.18 The establishment has an automatic system or key card that

turns off the light and electrical appliances when guests leave their
room.

G/

VIL19 O @wTiopn6g otoug diadpdpoug Kal oTI¢ aiBouoeg Ba
TPETTEI VO EVEPYOTTOIEITAI UE AVIXVEUTEG Kivnong.

VII.19 Hall and corridor lighting have motion detectors.

G/

VII.20 Oa mpéTrel va eyKATOOTABEI CUCTNHA AUTOMATIONOU GTOUG
KOIVOXPNOTOUG XWPOUG YIO EVEPYEIOKA OTTOTEAECHATIKO
QWTICHO.

VII.20 Automatic systems are installed in public areas for energy-
efficient lighting.

G/

VIl.21 Oa mpémrel va €yKATaoTAO0UV €VOIAMECOI METPNTEG OFE
OTPATNYIKA OnuEia yia TNV TTapakoAoudnon tng KaravaAwong
EVEPYEING.

VII.21 Separate electricity meters are installed at strategically
important places for energy monitoring.

G/

VIl.22 O KAINATIOHOG Kal N Béppavon Ba TTPETTEl va SIAKOTITOVTAI
autopaTa pOAIg avoiyouv Ta Trapdéupa.

VII.22 Air-conditioning and heating automatically switches off when
windows are open

G/
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VI.23 Oa Tpémel va eykaraoTabei ouvoTnua avdkTnong
OepudTNTAG OTTO TO OCUCTAMOTA WYUENG KOl €§agpIoUOU, TIG
MICiVEG i} Ta Uypd AUpaTa.

VII.23 A heat recovery system, for eg.refrigeration systems,
ventilators, swimming pools or sanitary wastewater, is installed.

G/

Vil.24 To kTipio Ba mrpétrel va egivalr Bgppopovwpévo oe Baduod
upnAoTepo atmd  TIG €AAXIOTEG ATTAITACEIS TOU €BVIKOU
KOVOVIOUOU, woTe va eao@aAieTal OuOIOOTIK HEIWON TNG
KATAVAAWONG EVEPYEING.

VIl.24 The building is insulated above the minimal national
requirements to ensure a significant reduction of energy
consumption.

G/

VI.25 O1 owAnvwoelg Begppol vepoU Ba Tpétmel va eivail
0EpUIOMOVW EVEG.

VII.24 Hot water pipes are insulated.

G/

VIL.26 O1 uTtoAOYIOTEG, Ol EKTUTTWTEG KOl TO QWTOTUTTIKA
MnxavApata Oa  Tpémel  va  Pmraivouv  oTn  AgiTtoupyia
€§0IKOVOUNONG EVEPYEIOG 1] VO ATTEVEPYOTTOIOUVTAI QUTOUATA.

VII.26 Computers, printers and copy machines switch to energy
saving mode and turn off automatically.

G/n

VII.27 TMpéoeara ayopacuévol UTTOAOYIOTEG, EKTUTTWTEG,
QWTOTUTTIKA PNXOVAHMOTO KOl OIKIOKEG OUCKEUEG Ba TTpETTel va
€XOUV OIKOAOYIKO ORua TroldTNTOS 1 VA TrapdyovTal o1ro
gTaIpEia pe ocuoTnua TePIBAAAovVTIKAG dlaxegipiong.

VII.27 Newly purchased computers, printers, copy machines and
domestic appliances have an eco-label or produced by a company
with an environmental management system.

G/n

VIl.28 Ta pnxavApaTa aQuTOMOTNG TTWANONG KAPE Kol veEpOoU Ba
TIPETTEI VO ATTEVEPYOTTOIOUVTAI OTAV SEV XpnoIoTToIoUVTAl.

VII.28 Vending machines, coffee and water dispensers are switched
off in periods of non-use.

G/

VII.29 O1 atroppo@nTApPES Koulivag Ba Trpétrel va AeIToupyouv Pe
utrépuBpo aiocdnTApa eAéyxou Tng Trapoxng/eSaywyng aépa.

VII.29 The kitchen hoods are equipped with supply/extract infrared
fan controls.

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

v

Av OXI: Xpovikn
mpOBAsYn epappuoyng
Scheduled compliance

VIll.L1 H Emixeipnon tpémel va ayopddel Kal va KATOypPA@El
TOUAQYXIOTOV TPEIG TUTTOUG TTPOIOVTWYV TPOWINWV/ITOTWYV TToU va
gival  opyavikd, TTICTOTTOINMEVA HE  OIKOAOYIKO  ORua,
TMAPOAYOUEVA TOTTIKA I} TIICTOTTOINMEVA YIO TTAPAYWYH ME KAVOVEG
dikalou guTtTopiou.

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)

VII.2 To m00O00TO TWV TIPOIOVIWV TPOPIiUWV/ITOTWV TTOU
ava@épovtal OTO KPITAPIO (OPYAVIKA, TIIOTOTTOINUEVO ME
OIKOAOYIKO OO, TTOPOYOMEVA TOTTIKA 1 TTICTOTTOINMEVA YO
TTAPAYWYN ME KAVOVEG BiKaIOU gUTTOpiou) TTPETTEI VO OUSAVETAI
KA0g xpoévo.

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

Iy
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VIII.3 H Emixeipnon avaAapBavel mpwTtofoulieg yia mTpoundsia
ETTOXIOKWYV TIPOIOVTWYV, AIlyOTEPWYV TTPOIOVTWY PE BAON TO KPEQG
KOl VO JNV TTPOMNOEUETAl TTPOIOVTA OTTO TTOU TTPOEPXOVTAl OTTO
atrellovpeva papia, 0adacoivd | 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/

VIIl.4 H Emixeipnon Ba 1rpétrel va Kataypd@el 1o mimedo Twv
OPYOVIKWYV  ATTOPPIMMATWY  (TPO@idwyv) Kol va oavaAdBel
TPWTOROUAIES yIa TN MEIWON TOUG.

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

G/n
(doc)

VIIL5 H Emyeipnon 8a Trpémel va €mionyaivel ca@wg oTnv
KAPTO MEVOU | OTOV UTTOUQE T TTPOIOVTO TTOU Eival OPYaVIKd,
TOTOTTOINMEVA ME OIKOAOYIKO ORA, TTAPAYOMEVA TOTIKA N
TMOTOTTOINUEVA VIO TTAPAYWYI ME KAVOVES SiKaIOU EUTTOPiou.

VIII.5 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.6 ZTOo €oTIOTOPIO Ba TrPETTEl va TrPOTEIVETAI EVOAAAKTIKO
MEVOU XOopTOQAYWV.

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

G/n

VIILL7 Zeg Trepimmrwon TOU N TroldTNTO TOU VEPOU  Eival
IKAVOTTOINTIKOU emMITTédou, To vEPS TNG PBpuong Oa mpémrel va
TPOCPEPETAI OTOUG ETTIOKETITEG OTO  E0TIATOPIA KOl  OTIG
aiBouoeg CUOKEWPEWV.

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

G/

KepaAaio IX: EZQTEPIKO NEPIBAAAON
Chapter IX: INDOOR ENVIRONMENT

A4
G/n

v

Av OXI: Xpovikn
mpOBAsYn epappuoyng
Scheduled compliance

IX.1 To eoTiardplo TPETTEI VA Eival PN-KATTVI{OVTWYV 1)
TOUAQYXIOTOV Va £XEI évav EEXWPICTO XWPO YIO 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 VA gival pn-
KATTVI{OVTWV.

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

IX.3 H Emixeipnon o@eilel va €xel ECWTEPIKN TTOAITIKI TTOU
opI00ETEI TO KATTVIOMA YIa TOUG UTTAAARAOUG KaTA TNV Si1dpKEIa
TWYV £PYATINWY WPWV.

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

G/

IX.4 Zg epiTTTWON avoikodéunong f avakaiviong, n Emixeipnon
Oa Tpétrel va XpnoihoTrolei UAIKA @IAIKG TTpog To TTEPIBAAAOV.

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

G/

KegpdAaio X: KHIMOI KAI XQPOI ZTAOMEYZHZ
Chapter X: PARKS AND PARKING AREAS

A4
G/

V-

Av OXI: Xpovikn
mpoBAsyn spapuoyng
Scheduled compliance
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X.1 Agv mrpéTrel va XpnoigoTrolouvTal XNUIKA iIi{aviokTova Kal
AiITTdopara, EKTOG av dev UTTAPXOUV AVTIOTOIXA OPYAVIKA 1
QUOIKA TTPOIGVTA.

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

X.2 N€O-OTTOKTWHEVA XOPTOKOTITIKA UNXAVAUATA TIPETTEI VA Eival
€iTe NAEKTPOKIVNTA, EITE VA XpNOIMOTTOIOUV auoAuBdn Bevlivn,
va gival £Qodlaopéva pe KATAAUTNH, va S1a0ETOuV OIKOAOYIKA
IOTOTTOINON R VA gival XEIpoKivnTa.

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 Npétrel va utrdpyouv “€§utrva’” CUCTAHATA TTOTICHATOG
AouAoudiwV Kal KATTOU.

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

X.4 Ta wpoidvTa XOPTOKOTTAG 0 TTPETTEI VO KOUTTOGTOTIOIOUVTAl.
X.4 Garden waste is composted.

G/

X.5 To Bpoxivo vepd A Ta ardvepa Ba TTPETTEl va CUAAéyovTal
Kal va XPpnoigoTroioUvTal yida TO TTOTIoHA.

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

G/n

X.6 Katd Tn @UTEUON VEWV XWPWYV Trpacivou Ba TTpETTEl va
TTpoTIHoUVTaI 100YEVE €idN.

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

G/

KepdaAaio XI: ETAIPIKH KOINQNIKH EYOYNH
Chapter XI: CORPORATE SOCIAL RESPONSIBILITY

vi—

Av OXI: Xpovikn
mpoBAeyn spapuoyng
Scheduled compliance

X1.1 H Emixeipnon mpétrel va Asitoupyei cUp@wva pe Tn di1EBvn,
€0VIKN KaI TOTTIKH VOUOBETia Kal TRV ECWTEPIKA TTOAITIKA TN
ETAIPIKAG KOIVWVIKAG €UBUVNG 600V ag@opd 1o TePIBAAAov, TV
uyeia, TNV ac@AA&ia Kal To Epyaciakd Béuarta.

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 rapéxel rpocofaon yia Atopa
ME €18IKEG AVAYKEG.

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

G/

XI.3 H Emixeipnon 0a Trp&Trel va avTIMETWTTIZEN ICOTIHA TV
MPOCANYN TWV YUVAIKWY KAl TWV TOTTIKWYV MEIOVOTATWY, AKOMO
Kal o€ 81eUBUVTIKEG BETEIG, KAl TTAVTA VA ATTOKAEigl TNV TTaISIKA
gpyaoia.

XI.3 The establishment is equitable in hiring women and local
minorities, including in management positions, while restraining
from child labour.

G/

X1.4 H Emixeipnon 0a mpétrel va otnpidel evepyd TIG TIPACIVES
OpaoTNPIOTNTES KAl TTPWTOROUAIEG yIa TNV AVATTTUEN TWV
TOTTIKWV KOIVWVIKWYV oWV, oupTtrEPIAaUBavOuEVWY, HETASU
GAAWYV, TNG EKTTAIBEUONG, TNG UYEIOG KAl UYIEIVAG KAl TWV
UTTOOONWV.

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

G/
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XI1.5 H Emixeipnon 0a Trpétrel va Tpoo@Eépel péoa Kal Kivntpa yia
TNV avATTTUEN TOTTIKWYV HIKPWYV ETTIXEIPACEWYV TTOU Ba TTwWAOUV
agIPOPA TTPOIOGVTA CUVUQACHEVA JE TN @UON Kal TNV I0TOPIa 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 Evag Kwdikag deovToAoyiag yia
dpacTNPIOTNTEG GTNV TOTTIKN KOIVWVIid, ME TN OUYKATAOEON Kal
TN CUVEPYOOIia TWV TOTTIKWYV 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 TTpETTEl va atrayopeUETaAl N EMTTOPIA KAl 1 €KBeoN
ATTEIAOUMEVWV PUTWV KaI To {WwV, KABWGS Kal I0TOPIKWYV Kal
APXOIOAOYIKWYV AVTIKEIMEVWYV, EKTOG ATTO TIG TTEPITITWOEIG TTOU
EmMITPETETAI AT TNV €0VIKN VvOouoOeTia.

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

G/

XI.8 YAk / TrpopuBgieg TTou Sev XpnoipoTtroiouvTtal TTAéov Ba
TPETTEI Vo GUAAEYOVTAI KOl TIPOCPEPOVTAI O PIAAVOPWITIKEG
OPYOVWOEIG.

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

G/

KegpdAaio XII: MPAZINEZ APAZTHPIOTHTEZ
Chapter XII: GREEN ACTIVITIES

Iy
G/

v

Av OXI: Xpovikn
mpoBAsyn spapuoyng
Scheduled compliance

XN.1 Mpémer va diatiBetal oToug TTeEAdTEG, O TTPWTN {ATNON,
TTANPOPOPIOKS UAIKO yio KOVTIVA TrdpKa, TTEPIOXEG @QUOIKOU
KAAAOUG KOl TIPOOTUTEUOMEVEG TTEPIOYXEG.

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

(doc)

XIl.2 H emyeipnon mpétmel va apéxel mAnpopodpnon yia 1o
TANCIEOTEPO ONEio Evoikiaong TTOSNAGTWYV.

X/1.2 The establishment must provide information about the nearest
place to rent or borrow bicycles.

XI.3 O1 meAdreg Ba mpémmelr va €Xouv Tn dSuvarotnta va
daveifovTal | va gvoikiddouv TrTodAAaTa

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

G/

Xll.4 H Emyxeipnon 0a 1Tpémrel va TTapéxXel SpaocTnpioTnTES yia
TNV €UaICONTOTTOINON TWV EMICKETTWY KOl TOU KOIVOU Trou
ETMIKEVTPWVOVTAI OTN BIWCIMN AVATITUEN KAl TV TTPOCTACIA TOU
mepIBAAAOVTOG Kal TG @UONG Méoa 1 yupw ammd TIG
EYKATAOTAOEIG TNG.

XIl.4 The establishment provides activities for raising awareness

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

G/

XI5 O diaxeipioTAG Ba TTPETTEl va TTAPEXEI TTANPOPOPIEG GTOUG
EMIOKETITEG OXETIKA HE TIG PBpapeupéveg pe MNaAadia Znuaia
HapPiVEG, OKTEG KOl POPEIG EKUETAAAEUGNG OKAPWYV OTNV TTEPIOXH.-
XIl.5 The establishment provides information to their guests

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

G/
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KegdAaio XIiI: AIOIKHZH
Chapter XI/l: ADMINISTRATION

V-

Av OXI: Xpovikn
mpoBAyn spapuoyng
Scheduled compliance

XIIl.1 "OAol o1 Xwpol TOU TTPOCWITTIKOU TTPETTEI va TTANPOUV Ta
id1a KPITAPIO PE AUTOUG TWV TTEAATWV.

XN1.1 All staff areas must fulfil the same criteria as guest areas.

X2 EmoToAOXapTa, @UAAGSIa Kol dAAG  EVTUTTO  TTOU
mapdyovtal  yia Tnv Emixeipnon, Twpémear va SiaBétouv
OIKOAOYIKN] TIOTOTIOINOCN, VA TOPAYOVTAlI HME OVOKUKAWGCIHO
UAIKGA } va trapdyovTtal omrd graipgia 1mmou dS1abBéter oluoTnHA
mePIBAAAOVTIKAG Siaxeipiong.

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.

XII.3 E§wTepikoi ouvepydTeg TTOU AgiITOUPpYyOoUV KATACTAHATA Kal
EMIXEIPACEIS OTO Xwpo Tng Emixeipnong mpémer va
EVNHEPWVOVTAI OXETIKA HE TIG TTEPIBAAAOVTIKEG TTPWTOROUAIEG
NG Emixeipnong, kabwg kai yia Ta kpitThpia Tou Green Key, Kai
va evlappuvovTal va diaxeipifovral TiIg SpacTnpIoTNTEG TOUG OTO
mveUpa Tou BsoTridouv Ta KpITAPIa Tou Green Key.

XI/.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)

XIll.4 H Emixeipnon 8a mpétrel va avaAdfBel TpwTtoBouUlisg yia Tn
MEiwonN TG XpRAoNg XOPTIOU OTA YPAPEIN TNG, OTA SWHATIO KAl
OTIG Ai0OUCEG CUOKEWEWV.

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

G/

XI5 H Emixeipnon 0a Trp£&1rel va eVUEPWVEI TOUG TTPOUNBEUTEG
TNG OXETIKA ME TIG TTEPIBAAAOVTIKEG SEOUEUOEIG TNG KA VA
evlappUvel TOUG TTPOUNBEUTEG Vo aKoAouBouUv Ta KPITHPIA TOU
Green Key.

XIII.5 The establishment informs its suppliers about its environmental
commitments and encourages the suppliers to follow Green Key
criteria.

G/
(doc)

Xlll.6 H Emyxeipnon 0a Twpémer va eSao@alifer 6T ol
TPOMNOEUTEG TNG E€ival OIKOAOYIKA TTICTOTTOINMEVOL, €XOUV
Slapoppwoel yparth TEPIBAAAOVTIKA TTOMITIKA R/Kal €Xouv
OegopeuTei yia BIWoIPNn avAaTTTugn.

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

G/

XIII.7 H Emixeipnon 0a Trpétrel va Trpoun0BeUETAl UTTNPECIES KAl
TO aya0d TTou TTapdyovTal €iTE TOTIKA €iTE PE BAOEl TOUG
KOVOVEG TOU SiKalou guTropiou.

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

G/

XIII.8 Néo-aTTOKTOUMEVOG MOVIHOG EEOTTAICHOG B TTPETTEI VA
O100£T€l OIKOAOYIKE TTICTOTTOINON | VA TTAPAYETAI ATTO ETAIPEIN
rou S100éTel cUoTNMA TTEPIBAAAOVTIKAG dlaxEipiong.

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

G/
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XII.9 H Emixeipnon Ba mTpétrel va Kataypd@el Tnv ayopd
AVOAWOIPNWY EIBWV MIOG XPAONG, KAl VA ETTISIWKEI EVEPYA
TPOTTOUG YIO HEIWON TNG XPRONS TOUG.

XIII.9 The purchase of disposable and consumable goods is
measured, and the establishment actively seeks ways to reduce their
use.

G/

XI1.10 H Emixeipnon 0a mpétrel va evlappuvel Tn XpRon
TEPIBAAAOVTIKA QIAIKWV HECWV PETAPOPAS ATTO TOUG TTEAATEG
Kal TO TTPOCWTTIKO TNG.

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

G/

O aiITwv
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*Tnueiwon: H uttoypa@r Tng aitnong dnAwvel 6Tl 0 UTTOYPAPWYV £XEI TTAAPN yVWOoN TwV KPITNPiwV Kal

Ta oToIXEiO TTOU TTapoucidlovTal gival aAnBn.
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