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FENIKA TEXNIKA XAPAKTHPIZTIKA

IxeAeTog : AT Boppévo atodh, PE KAEIOTH egTia

Eoria: Ao Aluker ®

Kiwvog : Amd aradh

Emaveia eotiag: Amo paviépl (xutogidnpo )

Avorypa : Népra amd Pappévo atodh, P kKEpapikd yuahi mou aviexel Ewg 750°C.
AVOOUpPOUEVI KO) PE TERQIOTPEPOPEVD Avolyua yia cukoho kaBapiopd
MAaicio TopTag: Ao Bappéve arodh

Xeipohafn : Amd Bappévo atodh

Npwreltwy aépag: PuBpiletan yeipokivnTa

Acutepeiwy aépag: MNpokaBopioptévn ToooTnTa

Amaywyn kamvaepiwy : ATo Tavw

Nrapmep | Bidppaypa kamvaepiwv): Xeipoxivnrn poBuian pe BaABida
Zuprapl oraymne: Efepydpevo amd mv eoaria.
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H diaBegipotnTa TwV povTEAwy pTTopei va SiagEépel amo Ywpa ot
Xwpa

IYMBATEEL ENENAYZEIZ

NOVARA - DRESDA - BARGA - VICENZA - LIVIGNO - VIAREGGIO - EASY - OLIVETO
- VENEZIA - IMOLA GIALLO - PAVIA - MONACO - ASTI - ISTRIA - VIPITENO - IMOLA
ROSSO
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