
the Greek taste
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Worldwide 
distribution

KOLIOS products are distributed through the company’s 
well-organized sales and distribution network and the  
company’s own fleet of refrigerated trucks throughout Greece. 

Moreover, KOLIOS products are exported to 55 countries 
worldwide, to Europe, the USA, Australia, the Middle East, 
Africa and Asia.

Excellent raw material and 
advanced production procedures

The excellent raw material, the fully-automated state-of-the-art production lines, 
the well-trained and specialized personnel and the thorough quality controls applied at every 
production stage, ensure the excellent quality of KOLIOS products. 

KOLIOS’s successful approach to Environmental policies and the high 
business ethics of the company led to the successful SMETA Best 
Practice 4-Pillar certification, based on a Human Rights framework, 
the Ethical Trading Initiative (ETI) Base Code, Local Law, and Environ-
mental and Business Ethics.

Quality and Tradition
since 1948

KOLIOS S.A. Greek Dairy specialises in the production of excellent quality dairy 
products since 1948. As one of the most dynamic Greek food companies and one 
of the best equipped dairies in Europe, KOLIOS holds a leading position in Greek 
cheese and yogurt production and in Feta P.D.O. cheese exports.

More than
75 years
of excellence
Quality and Tradition
since 1948

Ultra-modern factory in the heart of 
Northern Greece

KOLIOS processes fresh sheep’s, goat’s and cow’s milk in the ultra-modern  
factory of the company, which covers 48.000 m² of production facilities. It is 
located in Limnotopos of Polykastro Kilkis, in an idyllic farming area, in the heart 
of the Northern Greek region of Makedonia, 60 km from Thessaloniki. The milk 
is collected daily from selected and controlled farms of Greece by the company’s 
fleet of fully-automated and isolated tank-trucks.

The quality management system implemented by the company is certified according to the 
strictest international standards: ISO 22000, ISO 9001, ISO 14001, BRC, IFS, as well as  
AGROCERT and BIO HELLAS.

Proud member of
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However, the greatest honour for KOLIOS is the preference shown daily by the 
consumers, who trust and choose KOLIOS products for a healthy and tasty meal. 
The company does the utmost in order to satisfy the increased expectations of 
the end-consumers regarding quality, safety and enjoyment value, while it offers 
effective customer service, striving to meet optimally the needs of the market.

Wide range of Authentic Greek cheeses 
and yogurts, suitable for every demand

KOLIOS produces a wide variety of traditional Greek cheeses and yogurts of un-
surpassed flavour and excellent taste. Main products are Authentic Greek FETA 
P.D.O. cheese and all Greek white cheeses from sheep’s, goat’s and cow’s milk.  
The variety includes a wide range of yellow cheeses such as Kasseri P.D.O. and 
grill cheese but also a diversity of vegan cheese alternatives. The range is com-
pleted with an assortment of delicious Greek yogurts. All products are offered in 
various practical packages, suitable for the end-consumer, as well as for profes-
sional use and gastronomy.

Continuous evolution

Aiming at a continuous evolution, KOLIOS invests permanently in new tech-
nologies and in the training of the staff. By combining tradition with great 
knowledge and modern know-how, the company produces authentic Greek dairy 
products of exquisite quality and high nutritional value. 

Award-winning quality and effective 
customer service

The quality commitment of KOLIOS has been decorated by winning numerous 
prestigious awards. During the past 5 years, the Feta P.D.O. and the Greek Yo-
gurt of KOLIOS, has gained more than 20 international awards for exceptional 
quality and taste from the German Agricultural Society, the Golden Quality Food 
Award of UK, the International Cheese Award, the World Cheese award and the 
International Taste & Quality Institute. Authentic Greek yogurt has been award-
ed 3 stars, 4 years in a row and has gained the “Crystal Taste Award” from the 
International Taste Institute. 
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Packaging Greek Yogurt 
10% 
10kg

Greek Yogurt 
10% 
5kg

Greek Yogurt 
10%
1kg

Greek Yogurt 
10%
500g

Greek Yogurt 
10%
500g

Greek Yogurt 
10%
150g

bucket bucket cup cup low cup cup

Unit
Barcode 5201704064168 5201704064021 5201704064038 5201704064243 5201704064953 5201704064052

Case

Units/Case 1 4 6 6 6 12

Barcode - 5201704164028 5201704164035 5201704164240 5201704164950 5201704164059

Pallet Europallet Europallet Europallet Europallet Europallet Europallet
Cases/Pallet 55 36 99 192 189 200

Cases x Layers 11 x 5 6 x 6 9 x 11 16 x 12 9 x 21 8 x 25

Net weight (kg) 550 720 594 576 567 360

Gross weight (kg)
(including wooden 
pallet weight)

595 815 655 640 645 425

Authentic GREEK Yogurt 10% fat
Packaging Greek Yogurt 5% 

1kg
Greek Yogurt 5%
2x150g

Greek Yogurt 5%
150g

Greek Yogurt 2%
1kg

Greek Yogurt 2%
500g

Greek Yogurt 2%
500g

Greek Yogurt 2%
150g

Greek Yogurt 0%
1kg

Greek Yogurt 0%
500g

Greek Yogurt 0%
500g

Greek Yogurt 0%
150g

cup double pack cup cup cup low cup cup cup cup low cup cup

Unit
Barcode 5201704065356 5201704364053 5201704065349 5201704066056 5201704064236 5201704065226 5201704064069 5201704064267 5201704064250 5201704064809 5201704064151

Case
Units/Case 6 6 12 6 6 6 12 6 6 6 12

Barcode 5201704165353 5201704464050 5201704165346 5201704166053 5201704164233 5201704165223 5201704164066 5201704164264 5201704164257 5201704164806 5201704164158

Pallet Europallet Europallet Europallet Europallet Europallet Europallet Europallet Europallet Europallet Europallet Europallet
Cases/Pallet 99 200 200 99 192 189 200 99 192 189 200

Cases x Layers 9 x 11 8 x 25 8 x 25 9 x 11 16 x 12 9 x 21 8 x 25 9 x 11 16 x 12 9 x 21 8 x 25

Net weight (kg) 594 360 360 594 576 567 360 594 576 567 360

Gross weight (kg)
(including wooden 
pallet weight)

655 435 425 655 640 645 425 655 640 645 425

Authentic GREEK Yogurt 5% fat    Authentic GREEK Yogurt 2% fat      Authentic GREEK Yogurt 0% fat

KOLIOS Authentic GREEK YOGURT, from cow’s milk with the delicious, typical thick, strained texture and creamy taste. 
Enjoy it pure, or with honey and nuts, cereals and fruits. Available in 10%, 5%, 2% and 0% fat.

KOLIOS Authentic GREEK YOGURT, its excellent quality & superior taste 
is awarded every year with gold medals. 
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Packaging Authentic Greek Yogurt 0% 
on a PEACH layer
150g

Authentic Greek Yogurt 0% 
on a BLUEBERRY layer
150g

Authentic Greek Yogurt 0% 
on a STRAWBERRY layer
150g

Authentic Greek Yogurt 0% 
on a POMEGRANATE & RAPSBERRY layer
150g

Authentic Greek Yogurt 0% 
WITH HONEY
150g (120g yogurt + 30g honey)

cup cup cup cup cup

Unit

Barcode 5201704064519 5201704064519 5201704064526 5201704064526 5201704064489 5201704064489 5201704064748 5201704064748 5201704064083 5201704064083

Case
Units/Case 12 6 12 6 12 6 12 6 12 6

Barcode 5201704164127 5201704264124 5201704164370 5201704264377 5201704164356 5201704264353 5201704164363 5201704264360 5201704164080 5201704264506

Pallet Europallet Europallet Europallet Europallet Europallet
Cases/Pallet 200 400 200 400 200 400 200 400 200 400

Cases x Layers 8 x 25 16 x 25 8 x 25 16 x 25 8 x 25 16 x 25 8 x 25 16 x 25 8 x 25 16 x 25

Net weight (kg) 360 360 360 360 360 360 360 360 360 360

Gross weight (kg)
(including wooden 
pallet weight)

425 425 425 425 425 425 425 425 425 425

Authentic GREEK yogurt on a fruit layer Authentic GREEK yogurt with honey

Your favourite KOLIOS Authentic GREEK Strained Yogurt 0% fat,
on a delicious layer of fruit. Available on a Peach, Blueberry, Strawberry  

and Pomegranate & Raspberry fruit layer.

KOLIOS Authentic GREEK Strained Yogurt 0% fat, with honey 
in a separate portion. Enjoy the delicious creamy texture in 0% fat yogurt, 

enriched with fine honey for a sweeter taste.
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Made from Greek Organic cow’s milk and certified by Bio Hellas.
Enjoy the typical thick texture and the natural, aromatic and creamy taste

of KOLIOS Organic GREEK Yogurt full fat & fat free.

“A hunger-busting powerhouse”
 with a creamy texture, delicious taste,

20% protein per serving 200g and 0% fat.

Packaging Hercules Protein  
Greek Yogurt 0% 
500g

Hercules Protein  
Greek Yogurt 0% 
200g

cup cup

Unit
Barcode 5201704064755 5201704064625

Case

Units/Case 6 6

Barcode 5201704164752 5201704164622

Pallet Europallet Europallet

Cases/Pallet 189 400

Cases x Layers 9 x 21 16 x 25

Net weight (kg) 567 480

Gross weight (kg)
(including wooden 
pallet weight)

645 542

Hercules High Protein yogurtOrganic Greek Yogurt
Packaging Organic Greek 

Yogurt 10% 
10kg

Organic Greek 
Yogurt 10% 
500g

Organic Greek 
Yogurt 10% 
150g

Organic Greek 
Yogurt 0% 
500g

Organic Greek 
Yogurt 0% 
150g

bucket low cup cup low cup cup

Unit

Barcode 5201704064182 5201704064779 5201704064724 5201704064786 5201704064731

Case

Units/Case 1 6 6 6 6

Barcode - 5201704164776 5201704164721 5201704164783 5201704164738

Pallet Europallet Europallet Europallet Europallet Europallet
Cases/Pallet 55 189 400 189 400

Cases x Layers 11 x 5 9 x 21 16 x 25 9 x 21 16 x 25

Net weight (kg) 550 567 360 567 360

Gross weight (kg)
(including wooden 
pallet weight)

595 645 425 645 425

A low-fat soft cheese, that is High in Protein. 
Matured for extra taste.  

An excellent choice for high-protein sandwishes. 

Delicious low-fat soft cheese, that is High in Protein. 
Matured in brine with a typical fresh & salty taste.

An excellent choice for a high-protein, lower-fat meal  
after a heavy gym session. 

Give your body a boost!

Packaging High protein white cheese
300g e with brine

High protein white cheese  
200g e

High protein yellow cheese  
160g e 

tub vacuum in slices

Unit
Barcode 5201704051557 5201704051601 5201704000159

Case

Units/Case 4 12 6

Barcode 5201704151554 5201704151608 5201704100156

Pallet Europallet Europallet Europallet

Cases/Pallet 240 276 319

Cases x Layers 24 x 10 23 x 12 29 χ 11

Net weight (kg) 288 662 306

Gross weight (kg)
(including wooden 
pallet weight)

570 735 410

Hercules High Protein White Hercules High Protein Yellow

20G
PROTEIN

PER SERVING
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Packaging Feta in brine
14,5kg

Feta in brine
8kg

Feta in brine
4kg e

Feta in brine
4kg e 
in slices 100g

Feta in brine
4kg e
in slices 200g

Feta in brine
2kg e

Feta in brine
2kg e 
in slices 200g

Feta in brine
1kg e

Feta in brine
400g e

Feta in brine
200g e

tin tin tub tub tub tub tub tub tub tub

Unit

Barcode 2988541-----E 2988543-----E 5201704054046 5201704053025 5201704053018 5201704054053 5201704053001 5201704054077 5201704054107 5201704053179

Case
Units/Case 1 1 1 1 1 2 2 4 8 9

Barcode - - 5201704154043 5201704153022 5201704153015 5201704154050 5201704153008 5201704154074 5201704154104 5201704153176

Pallet Europallet Europallet Europallet Europallet Europallet Europallet Europallet Europallet Europallet Europallet
Cases/Pallet 45 75 110 110 110 110 110 102 120 253

Cases x Layers 15 x 3 15 x 5 10 x 11 10 x 11 10 x 11 10 x 11 10 x 11 17 x 6 12 x 10 23 x 11

Net weight (kg) 652 600 440 440 440 440 440 408 384 455

Gross weight (kg)
(including wooden 
pallet weight)

915 865 770 770 770 800 800 780 645 780

Authentic FETA P.D.O. - in brine

Made from pasteurised sheep’s and goat’s milk, matured in brine.  
Its fresh & rich taste makes it the perfect choice for every Mediterranean dish.

POC/269-6366.06
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Packaging Feta 
2kg e

Feta 
900g e

Feta 
400g e 

Feta 
200g e 

Feta 
150g e 

Feta 
100g e 

vacuum vacuum vacuum vacuum vacuum vacuum

Unit

Barcode 5201704054121 5201704054145 5201704054169 5201704054176 5201704054183 5201704054923

Case
Units/Case 3 6 12 12 16 22

Barcode 5201704154128 5201704154142 5201704154166 5201704154173 5201704154180 5201704154920

Pallet Europallet Europallet Europallet Europallet Europallet Europallet
Cases/Pallet 117 135 120 276 276 276

Cases x Layers 13 x 9 15 x 9 12 x 10 23 x 12 23 x 12 23 x 12

Net weight (kg) 702 729 576 662 662 607

Gross weight (kg)
(including wooden 
pallet weight)

760 775 620 735 735 685

Authentic FETA P.D.O. - in vacuum

Made from pasteurised sheep’s and goat’s milk, matured in brine.  
Its fresh & rich taste makes it the perfect choice for every Mediterranean dish.

POC/269-6366.06
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Authentic FETA P.D.O. - Cut in CUBES - in brine

Made from pasteurised sheep’s and goat’s milk, matured in brine and cut in cubes. 
Through a specially developed cutting process, the FETA cheese is cut into equally sized cubes.  

Its fresh & rich taste makes it the perfect choice for every Mediterranean dish.

Packaging Feta in CUBES
with brine 12kg e

Feta in CUBES
with brine 11kg e

Feta in CUBES
with brine 3kg e

Feta in CUBES
with brine 1kg e

Feta in CUBES
with brine 500g e

Feta in CUBES
with brine and drainer 150g e

square container tin bucket tub tub round tub

Unit
Barcode 5201704054336 5201704054213 5201704054244 5201704054251 5201704054237 5201704054893

Case

Units/Case 1 1 4 4 6 6

Barcode 5201704154333 5201704154210 5201704154241 5201704154258 5201704154234 5201704154890

Pallet Europallet Europallet Europallet Europallet Europallet Europallet

Cases/Pallet 36 45 30 102 117 228

Cases x Layers 12 x 3 15 x 3 6 x 5 17 x 6 9 x 13 12 x 19

Net weight (kg) 432 495 360 408 351 205

Gross weight (kg)
(including wooden 
pallet weight)

860 855 700 810 710 575

POC/269-6366.06
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Μatured in traditional beech wooden barrels. 
Its tangy & creamy taste originates

from the aroma of the wooden barrels.

FETA cheese (P.D.0.)
Protected Designation of Origin (P.D.O.), Denominazione d' Origine Protetta (D.O.P.),
Appellation d' Origine Protégée (A.O.P.), Geschützte Ursprungsbezeichnung (g.U.)

*P.D.O. stands for Protected Designation of Origin (P.D.O.) according to the E.U. 
Council's Regulation 2081/92/EEC on the "Protection of Geographical Indications 
and Designations of Origin for argricultural products and foodstuff". The cheeses 
which are referred to as Protected Designation of Origin (P.D.O.) derive from a 
certain area and their quality is related to the specific environment of origin. They 
are produced, processed and prepared in a given geographical area, from a given 
kind of milk, using recognised know-how.

DID YOU KNOW?
Barrel Aged FETA P.D.O.
Packaging Barrel Aged Feta 

400g e 
Barrel Aged Feta 
200g e 

Barrel Aged Feta 
150g e 

Barrel Aged Feta 
with brine
150g e

vacuum vacuum vacuum tub

Unit
Barcode 5201704054466 5201704054800 5201704054817 5201704053193

Case
Units/Case 12 12 16 9

Barcode 5201704154463 5201704154807 5201704154814 5201704153190

Pallet Europallet Europallet Europallet
Cases/Pallet 120 276 276 253

Cases x Layers 12 x 10 23 x 12 23 x 12 23 x 11

Net weight (kg) 576 662 662 341

Gross weight (kg)
(including wooden 
pallet weight)

620 735 735 780

Less Salt FETA P.D.O.        	 Lactose FREE FETA P.D.O.  

Balance your salt intakes without 
compromising the fresh & mild taste 
of the traditional FETA cheese P.D.O.

Enjoy the rich & tangy taste of the 
well matured Lactose FREE FETA.

Packaging Feta
Bio - Organic
with brine 

Feta
Bio - Organic
with brine

Feta
Bio - Organic
200g e 

Feta
Bio - Organic
with brine

Feta
Bio - Organic 
150g e 

Feta Less Salt 
150g e 

Feta Lactose FREE
150g e 

2kg e tub 400g e tub vacuum 150g e tub vacuum vacuum vacuum

Unit
Barcode 5201704054428 5201704053322 5201704054404 5201704053186 5201704054411 5201704054725 5201704054763

Case

Units/Case 2 8 12 9 16 12 12

Barcode 5201704154425 5201704153329 5201704154401 5201704153183 5201704154418 5201704154722 5201704154760

Pallet Europallet Europallet Europallet Europallet Europallet Europallet Europallet
Cases/Pallet 110 120 276 253 276 360 360

Cases x Layers 10 x 11 12 x 10 23 x 12 23 x 11 23 x 12 30 x 12 30 x 12

Net weight (kg) 440 384 662 341 662 648 648

Gross weight (kg)
(including wooden 
pallet weight)

800 645 735 780 735 710 710

POC/269-6366.06

From organic pasteurised sheep’s & goat’s milk 
and certified by BIO Hellas.  

It’s deliciously crumbly & creamy.

Bio-Organic FETA P.D.O.
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Packaging Feta Barrel Aged
with brine  
150g e

Feta Barrel Aged
150g e 

Feta  
with brine
12kg

Feta  
with brine
200g e

Feta
200g e 

Feta
2x65g e 

Feta
65g e 

Feta cubes  
with brine
150g e 

Feta Organic 
with brine  
150g e

Feta Organic
150g e 

tub vacuum tin tub vacuum vacuum vacuum round pot tub vacuum

Unit

Barcode 5201704053148 5201704053292 2988552-----E 5201704053155 5201704053254 5201704053124 5201704053377 5201704053407 5201704053162 5201704053247

Case

Units/Case 9 12 1 9 12 12 24 6 9 12

Barcode 5201704153145 5201704153299 - 5201704153152 5201704153251 5201704153121 5201704153374 5201704153404 5201704153169 5201704153244

Pallet Europallet Europallet Europallet Europallet Europallet Europallet Europallet Europallet Europallet Europallet

Cases/Pallet 253 360 45 253 276 442 442 228 253 360

Cases x Layers 23 χ 11 30 χ 12 15 χ 3 23 χ 11 23 χ 12 26 χ 17 26 χ 17 12 x 19 23 χ 11 30 χ 12

Net weight (kg) 341 648 540 455 662 690 690 205 341 648

Gross weight (kg)
(including wooden 
pallet weight)

780 710 800 780 735 770 770 575 780 710

Vintage | FETA cheese P.D.O.

Tangy & Creamy, 
made of pasteurised sheep’s & goat’s milk from  

the mountain regions of Greece, �aged in traditional beech 
wooden barrels for more than 2 months. 

Fresh & Rich, 
made of pasteurised sheep’s & goat’s milk  

from free grazing animals, 
matured in brine for 2 months.

Rich & Creamy, 
made of organic pasteurised sheep’s & goat’s milk  

from free grazing animals, matured in brine  
for more than 2 months.

POC/269-6366.06
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Packaging Goat’s cheese
with brine
14,5kg

Goat’s cheese  
with brine
2kg e

Goat’s cheese 
with brine  
400g e

Goat’s cheese  
200g e 

Salad cheese
200g e 

Shepherd cheese
200g e 

tin tub tub vacuum vacuum vacuum

Unit

Barcode 2988571-----E 5201704057016 5201704057061 5201704057047 5201704051007 5201704051595

Case
Units/Case 1 2 8 12 12 12

Barcode - 5201704157013 5201704157068 5201704157044 5201704151004 52017041151592

Pallet Europallet Europallet Europallet Europallet Europallet Europallet
Cases/Pallet 45 110 120 276 276 276

Cases x Layers 15 x 3 10 x 11 12 x 10 23 x 12 23 x 12 23 x 12

Net weight (kg) 652 440 384 662 662 662

Gross weight (kg)
(including wooden 
pallet weight)

915 800 645 735 735 735

Goat’s cheese Salad cheese Shepherd cheese

A premium cheese made from pasteurised cow’s 
milk and goat’s cream. It is a white cheese with a 

slightly spicy taste and rich aroma.

Authentic Greek

SALADSALAD
CHEESECHEESE

It is made from cow’s milk and matured in brine. 
It is excellent cheese with a full taste and a mild 

flavour, in renowned KOLIOS-quality. Ideal for 
salads, sandwiches & pies.

Packaging Manouri cheese 
2kg

vacuum

Unit
Barcode 2988801-----E

Case
Units/Case 4

Barcode -

Pallet Europallet
Cases/Pallet 84

Cases x Layers 14 x 6

Net weight (kg) 672

Gross weight (kg)
(including wooden 
pallet weight)

715

MANOURI cheese P.D.O. 

The natural aroma of Mediterranean grasses gives the original 
 KOLIOS GOAT’S cheese its unique flavour. It is a white cheese 

 with a rich taste and a mild goat’s aroma.

MANOURI, a typical Greek whey cheese, is made from sheep’s and goat’s milk whey,  
and milk cream. It has a rich, milky, sweet taste and a very mild sheep’s aroma.

POC/1767-1948.11
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Easy & foodie

Packaging Cream Cheese
5kg

Cream Cheese
2,5kg

Cream Cheese
500g

Cream Cheese
200g

Labneh 
5kg

Labneh 
900g

Labneh 
500g

Labneh 
200g

bucket bucket cup cup bucket cup cup cup

Unit
Barcode 5201704063147 5201704063192 5201704063130 5201704063161 5201704063123 5201704063185 5201704063109 5201704063093

Case

Units/Case 4 1 6 6 4 6 6 6

Barcode 5201704163144 - 5201704163137 5201704163168 5201704163120 5201704163182 5201704163106 5201704163090

Pallet Europallet Europallet Europallet Europallet Europallet Europallet Europallet Europallet
Cases/Pallet 36 264 buckets 189 336 36 99 189 336

Cases x Layers 6 x 6 24 x 11 9 x 21 14 x 24 6 χ 6 9 χ 11 9 x 21 14 x 24

Net weight (kg) 720 660 567 405 720 535 567 405

Gross weight (kg)
(including wooden 
pallet weight)

815 694 645 460 815 615 645 460

Cream cheese	       		             				          Cream Cheese LABNEH 

Made from fresh pasteurised cow’s milk. 
A delicious mezé dip with 

a creamy & slightly salty taste.

Made from semi-skimmed pasteurised cow’s milk. 
Enjoy the creamy and fresh taste of KOLIOS Cream Cheese, with a 

low fat content of only 16%, on toasted bread, in your sandwich, with 
a delicious snack, or even as a tasty addition to cheesecakes! KOLIOS 
Cream cheese is a good source of protein with 8,1g protein per 100g.
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Packaging Traditional 
classic
8kg

Traditional 
classic 
3kg 

Traditional 
classic
700g e

Traditional 
classic 
370g e

Traditional 
classic  
180g e

Traditional LIGHT 
3kg

Traditional LIGHT 
370g e

Traditional LIGHT  
180g e

Traditional 
SMOKED 
3kg

Traditional 
SMOKED 
250g e

Traditional 
SMOKED  
180g e

Wheel Loaf Wheel Portion Slices in rigid pack Loaf Portion Slices in rigid pack Loaf Portion Slices in rigid pack

Unit
Barcode 2988001-----E 2988002-----E 5201704004133 5201704004027 5201704004119 2988021-----E 5201704004010 5201704004126 2988080-----E 5201704000494 5201704000463

Case
Units/Case 2 6 4 12 6 6 6 6 6 6 6

Barcode - - 5201704104130 5201704204021 5201704101116 - 5201704104017 5201704104123 - 5201704100491 5201704100460

Pallet Europallet Europallet Europallet Europallet Europallet Europallet Europallet Europallet Europallet Europallet Europallet
Cases/Pallet 30 36 144 96 319 36 192 319 24 480 319

Cases x Layers 6 x 5 6 x 6 24 x 6 12 x 8 29 x 11 6 x 6 24 x 8 29 x 11 6 x 4 40 x 12 29 x 11

Net weight (kg) 480 648 405 426 345 648 426 345 432 720 345

Gross weight (kg)
(including wooden 
pallet weight)

510 695 485 468 425 695 485 425 475 850 425

The traditional classic		              		     The traditional light			   The traditional smoked	

“The Traditional classic” cheese is the best known semi-hard cheese 
in Greece. It has been produced by KOLIOS since 1948 according to a 
secret family recipe. Made from fresh pasteurised cow’s milk, it is an 

aromatic cheese, with a mild, lightly salted taste.

“The Traditional light” 
is a reduced fat semi-hard cheese, 

and made from semi skimmed cow’s milk. 

“The Traditional smoked” 
 is made from cow’s milk. It is distinguished for its
 especially fine aroma and subtly smoky taste.

Saganaki, a processed cheese made with cow’s, sheep’s 
and goat’s cream, is a delicious Greek mezé whose name 

derived from the two-handled frying pan ‘sagani’.  
Try it grilled or fried, its firm texture makes it 

crunchy on the outside and melty on the inside.
Enjoy with crusted bread or fresh green salad. DELICIOUS!

Greek Grill & Fry cheese is a cheese made  
from pasteurised cow’s, sheep’s and goat’s milk. 

Flavoured with mint it has a characteristic squeaky 
texture and unique taste. Enjoy it cut in slices, fried 

or grilled alongside salads, vegetables or fruits. 

Packaging Saganaki
3kg

Saganaki
200g e 
2 portions x 100g

Greek Grill & Fry cheese 
250g e

Greek Grill & Fry cheese  
200g e

Loaf Portion Vacuum Vacuum

Unit
Barcode 2988181-----E 5201704018024 5201704018048 5201704018031

Case

Units/Case 6 12 10 12

Barcode - 5201704218028 5201704118045 5201704118038

Pallet Europallet Europallet

Cases/Pallet 36 276 276 276

Cases x Layers 6 x 6 23 x 12 23 x 12 23 x 12

Net weight (kg) 648 662 690 665

Gross weight (kg)
(including wooden 
pallet weight)

695 715 750 690

Saganaki 			          Greek Grill & Fry cheese
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Packaging Graviera 
8kg

Graviera 
250g e

Kefalotyri 
8kg

Kefalotyri 
3kg

Kefalotyri 
250g e

Kefalotyri 
200g e

Wheel Wedge Wheel Loaf Wedge Grated

Unit

Barcode 2988391-----E 5201704003945 2988371-----E 2988383-----E 5201704003730 5201704073405

Case
Units/Case 2 9 2 4 9 12

Barcode - 5201704203949 - - 5201704203734 5201704173402

Pallet Europallet Europallet Europallet Europallet Europallet Europallet
Cases/Pallet 30 280 30 60 280 100

Cases x Layers 6 x 5 28 x 10 6 x 5 6 x 10 28 x 10 10 x 10

Net weight (kg) 480 630 480 720 630 240

Gross weight (kg)
(including wooden 
pallet weight)

510 670 510 760 670 275

Graviera 			         Kefalotyri

Graviera is made from cow’s milk 
with a mild aroma & a slightly salty taste.

Kefalotyri is made from cow’s milk with a rich aroma, 
a salty & slightly spicy taste. 

Kasseri P.D.O.		     		   Amfilochias P.D.O. Graviera Kefalotyri
Kefalograviera

Kasseri cheese is made from pasteurised sheep’s milk 
 and has been produced by KOLIOS for three generations.  

It is very aromatic and has a superb, rich taste.  
Enjoy the traditional flavor  of Greek nature!

POC/268-6391.06

Packaging Kasseri P.D.O. 
8kg

Kasseri P.D.O. 
4kg

Kasseri P.D.O. 
250g e

Kefalograviera Amfilochias P.D.O. 
250g e

Graviera from sheep’s milk
250g e

Kefalotyri from sheep’s milk
250g e

Wheel Wedge Wedge Wedge Wedge

Unit

Barcode 2988101-----E 2988344-----E 5201704001071 5201704002009 5201704003983 5201704003723

Case

Units/Case 2 4 5 5 5 5

Barcode - - 5201704101078 5201704102006 5201704103980 5201704103720

Pallet Europallet Europallet Europallet Europallet Europallet Europallet
Cases/Pallet 30 30 480 480 480 480

Cases x Layers 6 x 5 6 x 5 40 x 12 40 x 12 40 x 12 40 x 12

Net weight (kg) 480 480 600 600 600 600

Gross weight (kg)
(including wooden 
pallet weight)

510 510 660 660 660 660

Graviera Kefalotyri
Kefalotyri cheese is made from 
fresh pasteurised sheep’s milk.  

It has rich aroma, salty  
& slightly spicy taste. 

Graviera is made from fresh
 pasteurised sheep’s milk 
 and has a mild aroma, 
and slightly salty taste. 

Kefalograviera Amfilochias is made 
from pasteurised sheep’s milk 

 and has a distinctive aroma, mild 
and slightly salty taste. 

Kefalograviera
Amfilochiαs

PROTECTED DESIGNATION OF ORIGIN (P.D.O.)
Kasseri

PROTECTED DESIGNATION OF ORIGIN (P.D.O.)

POC/3030-15413.16
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Packaging VITAL Edesma
with 10% vegetable fat
10kg

VITAL Edesma
with 10% vegetable fat
5kg

VITAL Edesma
with 10% vegetable fat
1kg

VITAL Edesma
with 10% vegetable fat
500g

VITAL Edesma
with 10% vegetable fat
150g

bucket bucket cup cup cup

Unit
Barcode 5201704066018 5201704066025 5201704066032 5201704066278 5201704066049

Case
Pc/Cs 1 4 6 6 12

Barcode - 5201704166022 5201704166039 5201704166275 5201704166046

Pallet Europallet Europallet Europallet Europallet Europallet
Cases/Pallet 55 36 99 192 200

Cases x Layers 11 x 5 6 x 6 9 x 11 16 x 12 8 x 25

Net weight (kg) 550 720 594 576 360

Gross weight (kg)
(including wooden 
pallet weight)

595 815 655 640 425

Vital | Edesma with 10% vegetable fat

Delicious & Creamy

Ideal for Tzatziki

Vital edesma with 10% vegetable fat is a Greek creamy strained special product with a rich, gentle taste. 
It is perfect for the preparation of Greek tzatziki.
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Vital for SaladVital White
Packaging Vital for Salad

with brine
16kg

Vital for Salad
with brine
4kg e

Vital for Salad
with brine
2kg e

Vital for Salad
with brine
1kg e

Vital for Salad 
900g e 

Vital for Salad
200g e

Vital for Salad CUBES 
with brine
11kg

Vital for Salad CUBES 
with brine
3kg e

Vital for Salad CUBES 
with brine
1kg e

tin tub tub tub vacuum vacuum tin bucket tub

Unit

Barcode 5201704058655 5201704058648 5201704058679 5201704058686 5201704058716 5201704058594 5201704058662 5201704058693 5201704058709

Case

Units/Case 1 1 2 4 6 12 1 4 4

Barcode - 5201704158645 5201704158676 5201704158683 5201704158713 5201704158591 - 5201704158690 5201704158706

Pallet Europallet Europallet Europallet Europallet Europallet Europallet Europallet Europallet

Cases/Pallet 45 110 110 102 135 276 45 30 102

Cases x Layers 15x3 10x11 10x11 17x6 15x9 23 x 12 15x3 6x5 17x6

Net weight (kg) 720 440 440 408 729 622 495 360 408

Gross weight (kg)
(including wooden 
pallet weight)

915 800 800 700 775 735 855 700 800

Vital for Salad - in cubes

Product with vegetable fat, 
ideal for salads.

Product with vegetable fat, 
enjoy it plain or in salads.

Packaging Vital White
200g e

vacuum

Unit
Barcode 5201704060023

Case
Units/Case 12

Barcode 5201704160020

Pallet

Cases/Pallet 276

Cases x Layers 23 x 12

Net weight (kg) 662

Gross weight (kg)
(including wooden 
pallet weight)

735
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Vital for BurgerVital for Toast Vital for Sandwich
Packaging Vital for Toast

140g e
Vital for Sandwich
140g e

Vital for Burger
140g e

Vital for Pasta
200g e

Vital for Pizza 
200g e 

slices slices slices grated grated

Unit

Barcode 5201704003693 5201704003686 5201704003993 5201704025350 5201704001637

Case

Units/Case 16 16 16 12 12

Barcode 5201704103690 5201704103683 5201704102990 5201704125357 5201704101634

Pallet
Cases/Pallet 276 276 276 100 100

Cases x Layers 23 x 12 23 x 12 23 x 12 10 x 10 10 x 10

Net weight (kg) 620 620 620 240 620

Gross weight (kg)
(including wooden 
pallet weight)

690 690 690 290 290

Vital for Pasta Vital for Pizza

Product with vegetable fat, 
ideal for toast.

for Toast
for Sandwich

Product with vegetable fat, 
ideal for sandwich.

Product with vegetable fat, 
ideal for burger.

Product with vegetable fat, 
ideal for pasta.

Product with vegetable fat, 
ideal for pizza.



KOLIOS S.A. Greek Dairy 

GR-61200 Polykastro-Limnotopos, Kilkis, Greece
P.O. Box 69 

Tel.: +30 23411 38 -771 to -72

        KoliosGreekDairy  •          kolios.gr  •         company/kolios-s-a-

www.kolios.gr
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