You’re Invited:

_ BioCultural
Dimensions of the

Mediterranean Diet

engage, explore, and experience

OliveOil  Sigri,Lesvos Mediterranean ree
Tasting  Presentation Forum Flavor

4:30pm - 5:00pm 5:15pm - 5:45pm 5:45pm - 6:30pm H

O P -SeRe Experience

Explore quality olive oils Antonis Tirpintiris Join Antonia Trichopoulou 6:30pm - 7:30pm

and their vast presents as she leads a panel featuring

health benefits through “Sigri, Lesvos: At the Antonis Tirpintiris, Enjoy Savor the breadth
an engaging Crossroads of Climate Ccrisis, Rafael Perez-Escamilla, of ancient Greek culinary

tasting session Biodiversity’ Sustainable Mes. Pastldgs, Va5|||s'Va5|I|ou, traditions sponsored

Agriculture, Nutrition, with an introduction by by Loumidis Foods
A PE bl Heioha Tassos C. Kyriakides

These events are open to Yale undergraduate and graduate students, faculty and staff.
Registration, confirmation and Yale ID are required. Seating is limited. Meal swipes will not be collected at the 4/18 dinner.
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