KARDASI

DISTILLERY

QUALITY AND FOOD SAFETY POLICY

KARDASI General Partnership is committed to always providing reliable products, which fully
meet the needs and requirements of its customers, in strict compliance with the Greek and
European legislation in force on Food and Consumer Safety matters.

For this purpose, the Partnership has established and maintains a

Quality and Food Safety Management System
in accordance with the requirements of the international standard FSSC 22000

under which the Management of the Partnership commits itself:

To be always fully informed about and comply with the national and Community legislation.
To focus on the customers’ requirements.

To strive for the viability and development of the Partnership.

To engage appropriate internal and external partners.

To set goals for the safety of its products.

To identify ALL stages of the flowchart as well as the critical points during these stages, and
to establish measures to prevent and/or eliminate problems relating to its products.

To ensure that its facilities and equipment are inspected and kept in excellent condition.

To verify the proper implementation of the Quality and Food Safety Management System on
a regular and irregular basis.

To be provided with all resources necessary for the smooth, seamless and effective operation,
to eliminate problems, and to prevent the emergence of new ones.

To ensure the effective communication with external parties — customers, suppliers, public
authorities, and partners aiming at product safety and quality.

To develop and carry out training and education programmes for all employees, with the view
to ensuring the stabilisation and improvement of the product quality and safety.

To ensure and expand its environmental liability.

All employees and managers of the Partnership are responsible for the implementation of the
Quality and Food Safety Policy. The responsibility for monitoring its implementation lies with
the Quality Assurance Manager.

The Policy is updated annually and communicated to all parties involved in a manner
that is easy for everyone to understand.
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