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Gaea 
Introducing Greek Meze to 
the International Table

Words from the Judges

“Gaea has been 
instrumental in 
introducing international 
markets to the delights 
of Greek cuisine.”

Gaea is a well-deserved recipient of the 
Ruban D’Honneur for the Import/Export 
award at the European Business Awards 2011. 
The accolade has been given in recognition 
of its impressive international success and 
celebrated products. 

When Gaea was founded in 1995, there was 
a distinct lack of Greek products available on 
the international market. It was Gaea’s vision 
to change that and to produce high quality, 
authentic Greek foodstuffs for export across the 
world, not only as a way of introducing people 
to Greece’s culinary delights but also as a 
celebration of Greek culture and lifestyle. 

“At Gaea, we wanted to introduce the rest 
of the world to one of the Mediterranean’s 
best kept secrets. Greek meze is about much 
more than just food; it is the sociable act of 
spending time with friends and family, eating, 
talking loudly, laughing a lot, clinking glasses 
and having fun. Meze creates the friendly, 
warm atmosphere for which we Greeks are 
renowned.” Aris Kefalogiannis, CEO, Gaea

Gaea’s aim has been to offer high quality, 
authentic Greek products as well as developing 
an international brand that is synonymous 
with innovative Greek speciality food products. 
When Gaea was fi rst established it entered the 
UK market and reached a turnover of €200,000 
in its fi rst year of operation. Now, 16 years 
later, with a turnover of €11 million, Gaea sells 
in most major markets across the world and 
exports account for 82% of the company’s 
annual turnover. The other 18% of turnover is 
achieved in the domestic market, where Gaea 
is the number one brand in the organic olive oil 
and organic olives categories. 

The very fact that Greeks choose Gaea 
as their favoured brand has helped prove 
the quality and authenticity of the products 
to international distributors. If Gaea is good 
enough for the Greeks then it is certainly 
good enough for the rest of the world. 

The company manufactures all its 
products in a state-of-the-art factory using the 
highest quality natural and organic ingredients 
available. All Gaea products are 100% natural 
and free from additives or preservatives. The 

sustainability of the products is of paramount 
importance to Gaea; its olive oil is the fi rst in 
the world to be carbon neutral. It is also the 
fi rst olive oil range in the world to calculate its 
water footprint. 

Gaea ensures ethical working practices 
and at this time of economic crisis in Greece, 
the company has introduced a joint venture 
with an agricultural co-operative to guarantee 
proper reward for farmers who are producing 
top quality crops. The company has been 
named by the Greek Prime Minister as an 
example of excellent working practices. 

Aris Kefalogiannis puts Gaea’s success 
down to the strong relationships that have 
been built with its international partners. 

“Our strategy is simple; we select the 
market leader in speciality food importation 
and distribution in each market we wish to 
enter. We then form a long-term strategic 
alliance with our selected partner and work 
with them to formulate a tailor-made, country 
specifi c strategy that suits their individual 
needs. By far our biggest asset is our 
International Distribution Network, because of 
this we work hard to never become complacent 
and never believe that one size fi ts all.”

Quality and authenticity are the two key 
values that remain unchanged in all products 
offered globally. Gaea follows a common 
pricing policy in all markets but is fl exible to 
make any proper adjustment to the product 
mix offered, based on each individual 
country’s demand. 

Innovation also plays an important role 
in Gaea’s success. From very early on, Gaea 
realised the importance of standing out 
in a very competitive market. One recent 
innovation that is proving very popular across 
the world is Gaea’s snack pack olives. These 
are the world’s fi rst totally preservative free 
olive snack pack. The idea is to transform the 
olive from an appetiser or added ingredient 
into a healthy snack. The salt content is kept 
to a minimum (this is the only olive on the 
market with such low salinity) and there is an 
absence of liquid, making it easy to consume 
on the run. 

“With the aim of being 
the absolute leader in 
Mediterranean Greek 
cuisine-meze in the 
international marketplace, 
Gaea has built its 
business on the very 
highest standards of 
product quality. This has 
been the platform upon 
which its impressive 
international success has 
grown. The company has 
an enviable distribution 
network that reaches all 
key European markets 
as well as Russia, China, 
USA and Canada.” 
Phil Forrest, Chairman of Judges, 
European Business Awards 2011
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Looking to the Future… 
“cooperation –synergasia”
With an economic crisis having a 

stranglehold over Greece at this present time, 
Gaea is bucking the trend and is in extremely 
good shape. With its strong position, the 
company is seeing the crisis as an opportunity 
to expand and assist other Greek businesses 
who may be struggling to survive the collapse 
of the domestic market. 

Given Gaea’s unrivalled international 
distribution network, the company is 
working with other Greek businesses that 
supply the very best authentic food products 
and developing joint ventures with a long 
term view of taking these products to the 
international market together.

Gaea is being feted by the Greek media as 
a role-model for the “new” Greek economy. 
This reputation and Gaea’s standing in the 
industry as a fair and ethical business, have 
given other Greek companies confi dence 
when forming these new joint ventures. 
The prospective partners feel safe in the 
knowledge that they are not being taken 
advantage of at a diffi cult time and many are 
now proposing to entrust their worldwide 
export activities to Gaea on an exclusive basis. 

“Our number one strategic direction at this 
time is to form new dual-branded products 
with our Greek partners and to introduce them 
to our international distributors.” 

Gaea developed the concept “cooperation 
–synergasia” with dual and equal branding for 
both Gaea and the proud producers.  The entire 
partnership is based on total transparency and 
the sharing of the added value created.

Two products have already launched 
successfully under this scheme. The award 
winning Gaea/Kritsa extra virgin olive oil and 
the Gaea/Vranas Museum Lesvos extra virgin 
olive oil. 

Currently Gaea is at the packaging stage 
with three further products: a range of three 
premium “fl eur de sel – fl ower of salt” products 
from Mesologgi with Trikalinos S.A. a company 
which is also the leading Greek supplier of 
Bottarga (a salted, pressed and dried roe of grey 
mullet); a range of unique Greek red saffron 

herbal teas with Krocus Kozanis Products S.A. 
and fi nally, a range of baking kits, chocolate 
souffl és and chocolate cakes with Kayak S.A.

Advanced discussions are also taking 
place to dual brand a range of Greek yoghurts; 
Greek cheeses; the famous Aegina Pistachio 
Nuts, an EU DOP product and Kimi Dried Figs, 
another EU DOP.

It is expected that Gaea’s “cooperation 
– synergasia” will result in many more joint 
ventures with producers across Greece 
who are looking to quickly develop a strong 
international distribution network in order to 
survive the collapse of the domestic market. 

It is Gaea’s overall aim to have a presence 
in all developed countries and to be THE 
Greek branded product line of choice amongst 
consumers. The company is almost there but 
still has a number of international markets to 
break in to. This will be a focus for the future 
for both the standalone Gaea products and its 
co-branded products. 

As the global popularity for healthy food 
and wellbeing continues to grow, Gaea is 
perfectly positioned to supply an increasing 
number of top quality, healthy foodstuffs to 
an ever expanding audience base. There is 
huge potential to grow in existing markets 
and a focus for the future will be stronger 
promotional activity to build consumer loyalty. 

Consumer loyalty to the brand will be 
strengthened by Gaea’s work with the Swiss 
organisation myclimate to fi nd ways of 
minimising the company’s impact on the 
environment during the manufacture of its 
products. The company already off sets the 
carbon emissions of its olive oil products and 
is currently planning to expand its carbon 
offsetting to its olive products before looking 
at all the other products in the range. 

“Our plans to 2015 include exponential 
growth targets that we are confi dent we 
will meet through organic growth in existing 
markets as well as entry into new markets 
across the world. Our R&D team is already 
looking at new product development and we 
are discussing expansion into new business 
sectors as well as focusing on cooperation-
synergasia. It is an exciting time for Gaea.”



About Gaea
Gaea was founded in 1995 by Aris 

Kefalogiannis who had one goal, to introduce 
the world to high quality, authentic, healthy 
and delicious Greek Mediterranean foodstuffs 
that were conspicuously absent from the 
market. Since then, the company has grown 
to over 50 staff and has an annual turnover 
topping €11million. Even in a diffi cult market 
and tough economic times, the company is 
expecting to reach over €1 million pre-tax 
profi t this year with sales growth of over 16%. 
The company has 28 shareholders and intends 
to go public in the near future. It is the fastest-
growing, leading Greek brand internationally, 
as per Nielsen data.

Gaea’s values have always been to sell the 
highest quality natural and organic products 
available. Gaea’s work in promoting real 
excellence in the olive oil world resulted in 
Aris Kefalogiannis becoming an honorary 
Academic at “Academia dei Georgofi li”, 
the oldest Agricultural University in Europe, 
Florence Italy 8 April 2011. Gaea focuses 
on customer service and also supports 
employees through ethical working practices. 
The company cares for its community and for 
the environment and invests time and effort 
in creating on-going partnerships with its 
domestic and international partners. Gaea also 
promotes healthy eating through education 
on the well documented benefi ts of eating a 
Mediterranean diet. 

The company invests 5% of its yearly 
profi ts into R&D and is currently working on 
new processes to preserve naturally without 
the use of artifi cial preservatives or additives. 
Packaging is being looked at to both offer a 
more consumer-friendly approach, such as 
the snack pack olives, and also to reduce the 
environmental impact of packaging. Gaea’s 
R&D is also investigating ways to optimise 
production processes to reduce impact on the 
environment while increasing productivity and 
automation. 

Gaea is a Greek brand presenting the best 
of Greece to the world. 

About the European Business Awards 
Since 2007, the European Business 

Awards programme has been shining a light 
on the most pioneering businesses on the 
continent by promoting excellence, best 
practice and innovation in the European 
business community. The awards programme 
recognises excellence in all disciplines of 
business including individual business 
functions. Last year entrants ranged from fi sh 
farming organisations to renewable energy 
fi rms. Together they had a combined turnover 
greater than €766 billion Euros (6% of EU 
GDP) and employed over three and a half 
million people between them.

Businesses from each of the 28 European 
territories are invited to enter the Awards. The 
competition for fi nalist places is fi erce with 
many of the Europe’s most established brands 
being represented. 

The judging panel is comprised of experts 
in their fi elds who each bring experience, 
business acumen and understanding to the 
board. The overall winners in each of the 
categories will be announced at the 
Awards ceremony in Barcelona on 22nd 
November 2011.

“We are thrilled to have 
received the Ruban 
D’Honneur from the 
European Business 
Awards. It has been 
a major boost for the 
company. Our loyal staff 
feel proud that, with 
Greece having such 
a poor image on the 
international stage, there 
is a Greek company doing 
well. It has also been a 
very positive recognition 
in the eyes of our 
international partners.” 

GAEA PRODUCTS S.A.
171 Syngrou Ave.
171 21 Athens, Greece
Tel: +30 210 9330595
Email: info@gaea.gr
www.gaea.gr

www.businessawardseurope.com

Aris Kefalogiannis
CEO, Gaea
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