Kpitiipia Tou rpoypduparog GREENKEY yia tnv EAAGda
GREENKEY PROGRAMME Criteria for Greece

| (imperative)= YTroxpewTika kpiTApia & (guideline)= MpoaipeTikd KpITAPIa

KegpdAaio I: TEPIBAAAONTIKH AIAXEIPIZH

Yy
Chapter I: ENVIRONMENTAL MANAGEMENT G/mn
.1 H AigbBuvon 0a mpéTrel va opicel uTTEUOUVO TTEPIBAAAOVTIKWY BEUATWYV.
1.1 The Management must be involved and they should appoint an environmental manager from amongst the Iy
staff of the facility.
1.2 H emixeipnon mpétrel va Kabiepwoel TeEPIBAAAOVTIKA TTOAITIKN.

Iy
1.2 The establishment must have an environmental policy and present it in the application.
1.3 H emixeipnon 0a mpémrel va Siatuttwoel TEPIBAAAOVTIKOUG OTOXOUG Kal oXESI0 Spdong yia cuvexn
BeATiwon.

Iy
1.3 The establishment must formulate objectives and an action plan for constant improvement and present it
in the application.
1.4 OAa Ta £yypa@a TTou agopolv oTto TTpoypapua Green Key 8a mpérel va puAdooovTal o€ €181KO
@AKEAO, £TOIHO VIO TNV EMIOEWPNON.

Iy
1.4 All documentation concerning The Green Key must be kept and maintained in a binder ready for
inspection.
1.5 H Emixeipnon 0a TTp£ETrel va CUMHOP@WVETAI JE TNV €BVIKA TTEPIBAAAOVTIKH VOpOoOeTia.

Iy
1.5 The establishment must comply with the national environmental legislation.
1.6 O di1guBuvTiig Ba TpéTTel va e§ao@aAlidel 6T Ta KpiTApla Tou GREEN KEY tnpouUvTal, Kabe xpovo,
e’ akpIBwWG Kai 0TI déXeTal ETACI0 EAeyX0 atrd Tov EBvIkS XeipioTh Tou Mpoypduparog. Iy
1.6 The environmental manager must ensure that the Green Key criteria are reviewed annually.
1.7 ZTnV TrEPIOXN TTOU BPioKETAI N JOVASA BeV TIPETTEI VA UTTAPXOUV £0TiEG HOAUVONG TTOU TTPOKAAOUV
Kivduvo yia Tn dnuooia vyeia.

iy
1.7 The surroundings of the establishment must not be polluted and/or present a major risk for health and
security of the guests.

G/n

1.8 H Emnixeipnon 0a Trp£mrel va KaB1EpWOEl ATTOTEAEOMATIKE oUVEPYATia pe OAoug 6o0UG eUTTAEKOVTAI




oTn Asiroupyia TnG.

1.8 Active collaboration with relevant stakeholders is established (G).

KepdAaio II: ZYMMETOXH NMPOZQIMIKOY

Chapter II: STAFF INVOLVEMENT

A
G/n

1.1 O AlaxeIpIOTAG B TTPETTEI VO OPYOVWVEI CUVAVTNON/EIG UE TO TIPOCWTTIKO, JE OKOTTO TNV

EVNUEPWOTN O€ BEPATA TPEXOUOWYV KaIl VEWV TTEPIBAAAOVTIKWYV TTPWTOROUAIWV.

11.1 The management must hold a meeting/s with the staff in order to brief them on issues concerning existing

and new environmental initiatives.

Iy

11.2 O utre0Buvog TTePIBAAAOVTIKAG Slaxeipiong Ba TTPETTEI VO CUMUETEXEI OE CUVAVTAOEIG PE T
AieGBuvaon, pe oKOTTo TNV evnpépwon yia Tig e§eAi§elg Tou TePIBAAAOVTIKOU TTPOYPAUHMATOG TNG

Emixeipnong.

11.2 The environmental manager must participate in meetings with the management for the purpose of

presenting the environmental developments of the establishment.

iy

11.3 O utrelBuvog TePIBAAAOVTIKAG Slaxeipiong Kal AAAG OTEAEXN TOU TTPOCWITIKOU TTOU aoXoAoUvTal
Me TEPIBAAAOVTIKEG SPACTNPIOTNTEG, B TTPETTEI VO CUMUETEXOUV OE ETTIHOPPWTIKA CEHIVAPIN TTAVW

o€ Bépara epIBAAAovTog.

11.3 The environmental manager and other staff members assigned with environmental duties must receive

training on environmental issues.

iy

11.4 O utrelBuvog TePIBAAAOVTIKAG Slaxeipiong 8a Tpérel va e§ac@aAilel TNV EVNHEPWOT TWV

£pYadopEVWV OXETIKA pE TIG TrEPIBaAAOVTIKEG deopeUoelg TG Emixeipnong.

11.4 The environmental manager must ensure that the employees are aware of the establishment’s

undertakings.

iy

1.5 H TTONITIKA TNG €TTIXEIPNONG 60OV A@OPd OTNV ETTAVAXPNCIUOTIOINCN TWV TTETCETWYV KAl

OEVTOVIWV TIPETTEI VA €ivVal YVWOTHA KAl ATTOOEKTH ATTO TNV UTTNPECiIO OPOPOKOUIaG.

11.5 The procedure regarding towels and sheets re-use must be known and accepted by the housekeeping

service.

iy

11.6 H emixeipnon akoAouBei ToAITikA ETaipikig Koivwvikrg EuBivng rou KaAUTITEI TOUG TOUEIG
Avepwmvwy Aikaiwpdtwy, loétnTag otnv Epyacia, MepiBallovTikig Ektraideuong kai

KatamoAéunong Aia@8opdg.

11.6 The establishment has a CSR policy, covering the areas of Human Rights, Labour Equity, Environmental

Education and Anti corruption (G).

G/m




KepdAaio Ill: MTAHPO®OPHZH NEAATQN

Iy
Chapter Ill: GUEST INFORMATION Gm
1.1 H Emixeipnon 0a mpétrel va emdeikviel e ep@avi Tpotro Tn BpdBeuon Tng ue 1o Green Key.
iy
I11.1 The establishment must display clearly that it has been awarded The Green Key.
111.2 H Emixeipnon 0a mpétrel va eTTAEKE KOI VA EVIHEPWVEI TOUG TTEAATEG TNG YIa TNV TTEPIBAAAOVTIKNA
TTOAITIKH) KOl TOUG OKOTroUg TG Kal va TOUG EVOOpPUVEl VO CUMUETEXOUV OE TTEPIBAAAOVTIKEG
mPpwWTOoRouUAits. Iy
111.2 The establishment must keep the guests involved and informed about its environmental policy and goals
and encourage guests to participate in environmental initiatives.
111.3 To TTAnpo@opiakd UAIKOS yia To Mpoypaupa Green Key 8a TrpETrel va gival EPQAVES Kal AUECA
mPooRdoigo oToug TTeAATEG, cUupTTTEPIAAUBavopévNG Kal TNG I0TOCEAISag TNG povadag (n Xxpron Tou
Aoyotutrou Green Key gival TTpoaipETIKA). Iy
111.3 Information material about Green Key must be visible and accessible to the guests, including the
establishment’s website (the use of Green Key logo is optional).
111.4 To TpoowTiké TG YrodoxNg Ba Tpérel va gival o€ 0€on va TrapéXEl TTANPOQOPIES YIA TIG
TPpéXouoeg TrepIBaAAovVTIKEG Spdaoeig Tng Emixeipnong.
Iy
111.4 Front desk staff must be in a position to inform guests about the current environmental activities and
undertakings of the establishment.
111.5 H Emixeipnon 0a mpétrel va gival o€ B€on va TTANpo@opEei Toug TTeEAATEG yia Ta SiaBéoipa Snudéocia
Méod MAJIKAG HETAPOPAS KAl TOUG EVAAAQKTIKOUG TPOTTOUG METAKIVNONG.
Iy
111.5 The establishment must be able to inform guests about local public transportation systems and
alternatives.
111.6 Oa TTPETTEl VA UTTAPYXOUV EPPAVEIG TTIVOKIOES YIa TOUG TTEAGTEG KAl TO TTIPOCWTTIKO, TTou B
ava@épovTal oThV £0IKOVOMNON evépyelag (TNAgopdoelg SwHaTiwy, PWTA, 0EpHavVOoN-KAIMATIOHOG,
BpUoeg, vToug KATT). Iy
111.6 Signs abut energy and water saving should be visible for guests and staff (e.g., television in room, lights,
heat, taps, showers etc).
1.7 H Emixeipnon mapéxel oToug TTEAATEG TNG TN SUVATOTNTA VA a§loAOYRoouV TiG TrEPIBAAAOVTIKEG
NG Spdoeig (EpWTNHATOAOYIO, CUVOEDT ME TNV I0TOOEAIDA, KATT). G/n

111.7 The establishment provides its guests with the opportunity to evaluate its environmental undertakings




(questionnaire, link to homepage, ...) (G)

Kegpdahaio IV: AIAXEIPIZH NEPOY

Chapter IV: WATER CONSUMPTION

A
G/n

IV.1 H ocuvoAiknf KatavdAwaon vepoU 0a TTPETTEI VA KATAYPAPETAI, TOUAGXIOTOV MIO OPd TO MAVA, KOATA

TNV mEPiodo AsiToupyiag.

IV.1 The total water consumption must be registered at least once a month.

Iy

IV.2 Npoo@ara eyKAaTeOTNUEVEG TOUOAETEG BEV B TIPETTEI VO KATOVAAWVOUV TTAvVw atrd £§1 (6) AiTpa

vePOU o€ KGBe xprion.

IV.2 Newly purchased toilets are not allowed to flush more than 6 litres per flush.

Iy

1IV.3 To TeEXVIKO TTPOCWITIKO Kal TO TIPOCWITIKG KABAPI6TNTAG TTPETTEI VO EAEYXEI TAKTIKA OV UTTAPYOUV

d1appoég o€ BPUCEG KAl TOUNAETEG.

IV.3 The staff and cleaning personnel must regularly check for dripping taps and leaky toilets.

Iy

IV.4 Npétrel va utrdpxel éva Soxeio aroppIMPATWY o KABe AouTpo.

IV.4 Each bathroom must have a waste bin.

iy

IV.5 H pon vepou a1o 50% kat’ eAdXIOTO TwV VTOUG dev TTPETTel va Serepvd Ta evvéa (9) AiTpa To

AeTrTO.

IV.5 Water flow from at least 50% of the showers must not exceed 9 litres per minute.

iy

IV.6 H pon vepou a1o 50% kat’ eAdxIoTOV TWV Bpuowyv Sev TPETTEl va SeTepvd Ta evvéa (9) AiTpa To

AeTrTO.

IV.6 Water flow from at least 50% of the taps must not exceed 8 litres per minute.

iy

IV.7 Z1a oupnThApIa SeV TTPETTEN VA XPNOIUOTTOIEITAI TTEPICOOTEPO VEPO EETTAUMATOG aTTé 650

Xperagetai (dnAadn 6x1 poviun pon).

IV.7 Urinals are not allowed to use more flushing water than necessary.

iy

IV.8 MNpoo@ara eyKATeECTNUEVA TTAUVTAPIN TTIATWY SEV ETMITPETTETAI VO KATOVOAWVOUV TTEPICTOTEPA

atré 3,5 Aitpa vepoU avd KaAdoi.

IV.8 Newly purchased cover or tunnel dishwashers are not allowed to consume more water than 3.5 litres per

basket.

Iy




IV.9 KovTd o€ Ka0e pnxdvnua TAUoNG mMIATWYV TTPETTEl VA UTTAPXOUV 0dnyieg yia e§oIkovounon vepou

KOl EVEPYEIOG KATA TN XPAON.

iy
IV.9 Instructions for saving water and energy during operation of dishwashers must be displayed near the
machine.
IV.10 To oUuvoAo Twv AupdTwy Ba TpéTrel va ugioTartal emeepyaaia BioAoyikou kabapiouou. OTtrou
KaBopileTal amrod e0vikég N TOTIKEG SiaTdgelg, n Emixeipnon ogeilel va TrpocapudleTal o€ AUTEG.

iy
IV. 10 All wastewater must be treated. Where treatment of wastewater is regulated through national or local
regulation, treatment must comply with this regulation.
IV.11 EmiKiviuva uypd XnMIKA 8a TpETrel va atroBnkeUovTal e TPOTTO TTOU VO aTTOKAEiEl S1appoég
BAaBepég yia To TTEPIBAAAOV. Iy
1V.11 Hazardous liquid chemicals should be stored avoiding leaks that can damage the environment
IV.12 NeoatrokToUpeva TTAUVTHPIA TIIATWY Oa TTPETTEI VA gival ETTAYYEAPATIKAG XPAoNg Kal OXI KOIVEG
OIKIOKEG OUOKEUEG.

) ) . ) G/n

V.12 Newly purchased dishwashers should not be conventional domestic appliances (G).
IV.13 Z¢e mreploxég pe augnuévn KaravaAwon vepou, Ba TTpéTrel va eykaBioTavral XwpioToi
UBPOMETPNTEG. G/n
1V.13 Separate water meters should be installed in areas with a high degree of water consumption (G).
IV.14 Zg KOIVOXPNOTOUG XWPOUG N por Tou VEPOU aTrd TIG BPUOES KAl TIG TOUOAETEG SEV TTPETTEI VA
utrepfaivel Ta 6 Aitpa avd AeTrTo. Gin
IV.14 Water flow from taps and toilets in public areas should not exceed 6 litres per minute (G).
IV.15 To vepo Trou TpoépxeTal atrd emeepyacio AUNATWY 0TO BIOAOYIKO KaBapIouo, KaAs gival va
E£TTAVAXPNOCILOTTOIEITAI. G/n
IV.15 Waste waters should be re-used (after treatment) (G).
IV.16 ZTiIg TOUaAETEG XpnoipoTrolgiTal BPOXIVO VEPO.

G/n
IV.16 Toilets are flushed with rain water (G).
IV.17 Ta kadavdkia o€ TTPOCPATH EYKATECTNMEVEG TOUAAETEG givau SITTARG pong 3/6 AiTpwv.

G/n
IV.17 Newly purchased toilets are dual flash type 3/6 litres (G).
1IV.18 NpoopépeTal oTOUG TTEAATEG VEPO SIKTUOU. G/n




1V.18 Purified tap water is offered to the guests (G).

IV.19 O1 mioiveg KAAUTITOVTOI YIO VO TTEPIOPICTEI N §ATHION.

1IV.19 The swimming pools are covered to limit evaporation (G).

Gm

IV.20 TakTikoi éAeyxol Seixvouv OT1I dev OTI Bev uTTdp)El Siappon oTNV TIgiva.

IV.20 Regular controls show that there is no leak in the swimming pool (G).

Gm

KepdAaio V: MAYZIMO KAI KAGAPIZMOZ

Chapter V: WASHING AND CLEANING

iy
G/n

V.1 Zta Aoutpd, dSwHaTiwv Kal KoivoXpnoTa, 8a TpETrel va UTrdpXouV IvaKideg TTou Ba TTAnpo@opouv
TOUG TTEAATEG OTI TA GEVTOVIA Kal Ol TTETOETEG Ba aAAddovTal povov OTav auTo gnteital (TT.X.

ToTroBETAOTE TNV METOETA OAG OTN VTOUIEPA OV ETTIBUMEITE TNV AVTIKATACTAON TNG).

V.1 There must be signs in bathrooms and restrooms informing guests that sheets and towels will only be

changed upon request (e.g., Place your towel in the shower if you need a new one).

Iy

V.2 Neod1rokToUpEVA XNHIKG TTPOioVTa KaBapIopoU Kal aTOUIKAG KaBapioTnTag dev Ba Trpétrel va

TEPIEXOUV CUOTATIKA TTOU AVAPEPOVTAI GTOUG OXETIKOUG KaTaAdyoug Tou Mpoypduparog Green Key.

V.2 Newly purchased chemical cleaning products and products for washing have a national or internationally
recognized eco label or are not allowed to contain agents that are listed in The Green Key’s “Requirements

related to cleaning and washing articles in Green Key establishments.”

iy

V.3 ZTIG EUPWTTAIKEG XWPEG, Ol XOPTOTTETOETEG KOl TO XOPTi TOUOAETOG Ba TTpETTel va gival @TIOYUEVO
aTré XopTi TTou dev £xel uTToOoTEI AcUKAvVON JE XAwpivn, | a1Té XapTi TTOU £XE1 éva aVayVWPITHEVO eCco
label. AuTé TO KPITAPIO TTPETTEI VA IKAVOTTOIEITAI TNV ETTOUEVN QOPA AYyOPdS XOPTOTTETOETWYV KAl

XapTIoU uyeiag.

V.3. In European countries, paper towels and toilet paper must be made of non-chlorine bleached paper or
must be awarded with an eco label. This criterion must be effective next time the hotel buys paper towels and

toilet paper.

iy

V.4 Ta Tnv €§oikovopunon vePoU Kal XNMUIKWV XPNOIUOTTOIEITAI VIO TOV KABAPIoCUS UQACUA ME

MIKPOIVEG.

V.4 Fibre cloth is used for cleaning to save water and chemicals (G).

G/mn

Kegpdahaio VI: AIAXEIPIZH AIMTOPPIMMATQN

Chapter VI: WASTE DISPOSAL

G/n




VI.1 H Emixeipnon mpétrel va Siaxwpidel Ta aroppidpaTd TG OTIG KATNYOpPiEG TTou TTpofAETTOVTAI OTTO

TOV apu6SI0 TOTIKO I €BVIKO Qopéa Slaxeipiong ATTOPPIMHATWY.

VI.1 The establishment must separate waste into the categories, that can be handled separately by the local

or national waste management facilities

iy

VI.2 Av o TOTTIKOG QopEag dlaxeipiong ATTOPPIPHATWY dev Ta CUAAEYEI OTO XWPO N KOVTA OTO XWPO
™G Emixeipnong, 0a mwpétrel va e§ac@alifeTal n HETAPOPA TOUG OTOV TTANCIE0TEPO KATAAANAO XWpo

EMELEPYNTIAG ATTOPPIPNUATWV.

VI.2 If the local waste management authorities do not collect waste at or near the establishment, then the

establishment must ensure safe transportation of its waste to the nearest appropriate site for waste treatment

iy

VI.3 Odnyieg yia Tov TpOTTOo S1aXwpPIcHoU Kal SIoXEIPIONG TWV ATTOPPIMUATWY Ba TTPETTEl VA €ival

€UKOAQ S100£01HEG OTO TTPOCWTTIKO KAl TOUG TTEAGTEG e aTTAS KOl KATAVONTO TPOTTO.

VI.3 Instructions on how to separate and handle waste must be easily available to the staff and guests in an

understandable and simple format.

Iy

VI.4 ThdTa, TTOTAPIA KAl YEVIKA OKEUN MIOG XPROoNg 6a XpNOIMOTTOI0UVTAl MOVO OTIG TTEPIOXEG TNG
MOoivag, 0€ OPICUEVOUG XWPOUG HOUTIKNG BI00KESAONG KAl 0 GUVOUAOUO pE EUKOAO HETAPEPOUEVA

edéopara.

V1.4 Disposable cups, plates, and cutlery must only be used in the pool areas, at certain music-arrangements

and in connection with diner transportable.

Iy

VI.5 Emikiviuva atroppigpaTta (61TTwWg HITaTapieg, AQUTITAPES POOPICHOU, XPWHATA, XNHIKA KATT)
TPETTEI VO QUAAOCOVTAI OE SEXWPIOTA SoXEia KAl VO HETAPEPOVTOAI OE EYKEKPIMEVN EYKATACTAO

ouAAOYNAG TOUG.

VI.5 Hazardous waste (such as batteries, fluo compact bulbs, paint, chemicals, etc) should be secured in

separate containers an brought to an approved reception facility.

Iy

V1.6 Eidn a@opolv oTnV TTPOCWITIKNA UYIEIVH, OTTWG GONTTOUAV, CATTOoUVIN, OKOUPOI UTTavIiou KATT &gV
TTAPEXOVTOI OTO BWHATIO OE CUCKEUAOIEG pI0G SOONG. Z€ AVTIOETN TTEPITITWON, N CUCKEUAOIO TOUG

TIPETTEI ATTAPAITHTWG VA €ival ATTO AVOKUKAWGIO UAIKO.

V1.6 Toiletries such as shampoo, soap, shower caps, etc. in rooms must not be packaged in single dose

containers. If so, they must be packaged in recyclable material (G).

Gm

VI.7 O1 TreAATEG TIPETTEI VO £XOUV T SUVATOTNTA VA SlaXwEifouV Ta ATTOPPIMATA TOUG GE KATNYOPIES

TTou TrpocapudfovTal oTn diayeipion d1dBeong aToppIpATWY, OTTWG ava@épeTal oTo VI.1.

VI.7 Guests must have the possibility to separate waste into the categories that can be handled by the waste

management facilities as per VI.1 (G).

G/mn




V1.8 O1 cuockeuaoieg piag d6ong yia Kpépa, BouTtupo, HapHeAGda KATT, Sev XpnoipgotroloUvTal. X€
aVTIBETN TTEPITITWON E€ITE Eival HEIWHEVN N XPAOT TOUG, EITE €ival KATOOKEUACTUEVES ATTO

AVOKUKAWGCIO UAIKO.

V1.8 Single dose packages for cream, butter, jam etc. must either not be used, reduced or must be packaged

in recyclable material (G).

G/mn

V1.9 H Emixeipnon opyavwaoel Tn cuAAoyn Kail 31d0gon TPpoiovIwVv CUCKEUATIag PE TOV KATAAANAO

TPOUNBeUTH.

V1.9 The establishment makes arrangements for the collection and disposal of packaging with the appropriate

supplier (G).

G/mn

VI.10 H emixeipnon xpnoipyotroisi f108100TTWHEVA TTOTAPIA, TTIATA KAl JOXAIPOTIPOUVA MIOG XPHONG.

VI.10 The establishment uses biodegradable disposal cups, plates and cutlery (G).

G/n

KepdAaio VII: ENEPTEIA

Chapter VII: ENERGY

iy
G/n

VII.1 H katavdAwaon evépyeiag Ba TTPETTEl VA KATAYPAPETAI TOUAGXIOTOV MIO QOPd TO JARVA.

VII.1 Energy use must be registered at least once a month.

VII.2 Oa mrpétrel va epapuodfovTal CUSTAHMATA EAEYXOU TOU KAIMOTIOHOU Kal Bépuavong 6Tav ol Xwpol
Oev XpnoipotroloUvTal. Ta cuoTAPATA EAEYXOU OO TTPETTEI VA Eival EYKATESTNMEVA Eva XPOVO META Th

Bpdapeuon Tng Emixeipnong pe 1o Green Key.

VII.2 Heating and air-conditioning control systems must be applied when the accommodation facilities are not
in use. An one year grace period is granted for compliance with this criterion from the date the Green Key is

awarded.

VII.3 TouAdyioTov 10 50% TwV AAUTITAPWYV Eival E§0IKOVOUNONG EVEPYEIAG, KATA TTpoTiunon LED. O1

Adyol yia Tn pn Orapén TETOIWV AAUTITAPWYV TIPETTEI VO TEKUNPIWVOVTAI ETTOPKWG.

VII.3 At least 50% of the light bulbs are energy efficient. Reasons for not having energy efficient bulbs must

be clearly explained.

iy

VIl.4 O1 emiQAveIEG TWV OTOMIWV TTAPOXNG BEpHOU/PuxpoU aépa Ba TTPETTEl va KaBapiovTal TOKTIKA.

VIl.4 The surfaces of the heat/cooling exchanger of the ventilation must be regularly cleaned.

iy

VIS Ta @iATpa AITTOPWY OUCIWYV OTOUG £EaEPIOTAPES Ba TTPETTElI VO KaBapi{ovTal TOUAAXIOTOV Hia

@opd 1o Xpovo.




VIL5 Fat filters in the exhaust must be cleaned at least once a year.

VII.6 To oUuoTnua e§0ePICUOU Ba TTPETTEI VO EAEYXETAI TOUAAXIOTOV Hial @Opd TO XPOVO Kal VO

ETMIOKEUAZETAI OTAV TTAPICTATAI AVAYKI WOTE VA £iVal CUVEXWG EVEPYEIONKA ATTOTEAECTHATIKO.

Iy
VII.6 The ventilation system must be controlled at least once a year and repaired if necessary in order to be
energy efficient at all times.
VII.7 Oa mrpétrel va e§ao@alifeTal KaA BEpUOUOVWTIKA IKAVOTNTA O YPUYEia, XWPOUG KaTtayugng,
BeppoBaAdpoug Kal oUupvoug.

Iy
VII.7 Refrigerators, cold stores, heating cupboards and ovens must be equipped with intact draught
excluders.
VII.8 NeoatrokToUpEVEG AVTAIEG KOl cUCTAPATA YUENG Sev Ba TTPETTEI VO XpNOIPOTToIoUV YUKTIKA CFC
| HCFC. OAgg o1 eyKATAOTACEIG TIPETTEI VA €ival CUPPWVEG JE TNV €BVIKA vopoBeoia yia Tn oTadiokn
KATAPYNOT TWV TOEIKWV WYUKTIKWV MECWV. Iy
VII.8 Newly purchased pumps and refrigeration plants must not use CFC or HCFC refrigerants. All equipment
must always comply with national legislation on phasing out refrigerants.
VII.9 NeoatrokTn@évTa Yuyeia Swpatiwv dev 0a TpéTrel va KatavaAwvouv avw amé 1 kWh/ nuépa

Iy
VII.9 Newly purchased minibars must not have an energy consumption of more than 1 kWh/day.
VII.10 Ymrdpyxe ypotrtr d1adikaoia 600V a@opd OTIG NAEKTPIKEG CUOKEUEG OTA ASEI0 SWHATIO TTOU
BacileTal og Xpovodidypaupa: TTWG TA YUYEia Kal ol TNAEopAoEig TiIOEVTAl EKTOG AEITOUPYIOG OTIG
TMEPIOGSOUG TTOU TA TTAVTOG £iBOUG TOUPIOTIKA KATAAUPATA SEV XPNCIUOTTOIOUVTAIL.

iy
VII.10 There is a written procedure regarding electric devices in empty bedrooms based on time schedules:
how refrigerators, televisions are turned off when hotel bedrooms, holiday flats and holiday houses are not
being let.
VII.11 OAa Ta KoupwpuaTa SiabéTouv uPnAod Baduod BepOOVWTIKAG IKAVOTNTAG, CUMPWVA HE TIG
TOTIKEG KAIJATIKEG OUVOAKEG.

G/n
VII.11 All windows have an appropriately high degree of thermal insulation in compliance with the local
climate (G).
VII.12 To 90% Twv AQuTITAPWY TNG ETIXEIPNONG gival AQUTITAPES E§0IKOVOUNONG EVEPYEIAG, KATA
mpotiynon LED. G/n
VII.12 The establishment is 90% equipped with energy efficient light bulbs (G).
VII.13 AlgvepyeiTal EAeyX0G ME OKOTTO TNV £§0IKOVOMNON EVEPYEIAG KABE 5 Xpovia. G/n




VII.13 An energy audit is carried out once every 5 years (G).

VII.14 H emixeipnon €mdeIkvUel TIPOOTTABEIEG TTEPIOPICHOU TNG KATAVAAWONG VEPOU KOl EVEPYEING,

.. Sauna, hammam, migiveg, spa, solarium.

VII.14 The establishment shows efforts concerning savings of water or energy consumption, i.e. sauna,

hammam, swimming pool, spa, solarium, etc (G).

G/n

VII.15 Agv emITPETTETAI N XPON NAEKTPIKWV CWHATWYV | GAAWV NAEKTPIKWYV TTHYWV Béppavong

dueong Asitoupyiag.

VII.15 Heating from electric panels or other forms of direct functioning electric heating is not allowed (G).

G/mn

VII.16 H emixeipnon XpnoIMOTIOIEi AVAVEWGCINEG TTNYEG EVEPYEING.

VII.16 The establishment uses renewable energy (G).

G/n

VII.17 Ta cuoTApaTa £EAEPICUOU Eival EQOBIACUEVA HE AVEUIOTAPA KOl KIVNTAPA XOMNARG

KATaVAAWONG EVEPYEIAG.

VII.17 Ventilation plants are equipped with an energy-optimum ventilator and an energy-saving machine (G).

G/n

VII.18 "Exouv eyKaTOOTOOEI CUOTANOTA AUTOUATNG SIOKOTTAG PWTICHOU OTAV OI TTEAATEG PEUYOUV OTTO

TO SWHATIO.

VII.18 Automatic systems that turn the lights off when guests leave their room are installed (G).

G/mn

VIIL.19 Mepi1TTd €§WTEPIKA QPWTA £XOUV AIGONTAPA AUTOMATNG SIOKOTTAG.

VII.19 Unnecessary outside lights have an automatic turn off sensor installed (G).

G/n

VII.20 'Exouv eykaTaoTo0ei eVvOIAUETOI HETPNTEG OE OTPATNYIKA ONUEIA yIa TRV TTAPAKOAOUONoN TNG

KATAVAAWONG EVEPYEIOG.

VII.20 Separate electricity meters are installed at strategically important places for energy monitoring (G).

G/mn

VII.21 O KAIpaTIOPOG BIAKOTITETAI AUTOMATA POAIG avoiyouv Ta TrTapdBupa.

VII.21 Air-conditioning automatically switches off when windows are open (G).

G/mn

VII.22 To KkTiplo gival Bepopgovwpévo o€ Badud Tavw atrd TIg EAAXIOTEG ATTAITAOEIG TOU €BVIKOU

KAVOVIOHOU, yia TNV £§a0@AAIon OUCIAOoTIKNAG HEIWONG TNG KATAVAAWONG EVEPYEIAG.

VII.22 The building is insulated above the minimal national requirements to ensure a significant reduction of

energy consumption (G).

G/n




VII.23 "Exe1 eykaTaoTabei cUOTNHA AVAKTNONG 0EPMOTNTAG VIO TO YUKTIKA, TO CUCTAMOTA £§0EPICHOU,

TIG TOIVEG ) Ta UYPd AUpaTO.

G/n
VII.23 A heating recovery system for refrigeration systems, ventilators, swimming pools or sanitary
wastewater is installed (G).
VIl.24 O1 cwAnvwoeig Beppou vepoU gival aTTOAUTWG OEPUOUOVWHEVEG.

G/n
VII.24 Hot water pipes are integrally insulated (G).
VII.25 "Exe1 eykaTaoTabei cUOTNA QUTOMATIONOU GTOUG KOIVOXPNOTOUG XWPEOUG YIO EVEPYEIOKA
OTTOTEAECMATIKO QWTICUO. G/n
VII.25 Automatic systems are installed in public areas for energy efficient lighting (G).
VII.26 Ta dwudTtia dia8éTouv KAPTO-KAEIDI yia TV e§ao@dAion TnG auTtopaTng S10KOTTAG AsIToupyiag
TWV NAEKTPIKWV OCUGKEUWV UE TNV OTTOMAKPUVON TOU TTEAATN.

G/n
VII.26 The accommodation has a key card system to ensure that electric appliances are switched off in
rented rooms when the occupants are out (G).
VII.27 YTToAOYIOTEG KOl AVTIYPA@IKA MNXOVAUOTA TIOEVTOI QUTOMATA EKTOG AgITOUupyiag av dev £xouv
XPnoigoTroindei yia pia wpea. Gin
VII.27 Computers and copying machines switch of after a maximum of one non-used hour (G).
KegpdAaio VIII: TPO®IMA KAI NMOTA Yy
Chapter VIII: FOOD AND BEVERAGE G/n
VIII.1 Otav gival €QIKTO, N emiXeipnon 8a TTPETTElI va ayopddel Kol Vo KATAYPAPEI TIG AYOPESG ETTWVUUWV
(BroAoyIKwV i AAAWYV AVAYVWPICHEVWY HE OIKOAOYIKO GHHA) TPOPIMWYV KAl VO €0TIAEI OTNV ayopd
TPOIOGVTWYV TOTTIKAG TTOPAYWYNG, KABWG AUTA £XOUV MIKPOTEPEG EMITITWOEIG OTO TEPIBAAAOV aTTé TA
N TOTTIKA TTPOidvTa. Iy
VIII.1 When it is possible, the establishment must purchase and register the amount of labelled (organic or
other acknowledged eco-label) foods and focus on buying locally produced products, when they have less
impact on the environment than non-local products.
VIII.2 H avaAoyia Trpopun0g10g emMwVUHWY TPo@iwyv o@eilel va diaTnpeital Kal va au§daveTal KAde
Xpovo. Edv o6x1, o1 Adyol 8a Tpétrel va yvwaoTotroloUvTal otov EOvikd XeipioTh) Tou Green Key.

iy

VIII.2 The share of labelled foods must be maintained or increase each year. If not, the reasons must be

communicated to The Green Key national operator.




VIII.3 ZT0 €0TIOTOPIO TIPOTEIVETAI EVOAAAKTIKO HEVOU XOPTOPAYWV.

G/n
VIII.3 A vegetarian alternative menu is proposed in the restaurant (G).
VIIl.4 Otrou 10 vEPO TNG BPUONG €ival KAOARG TTOIOTNTAG, XPNOIMOTIOIEITAI OTIG aidouceg ouvedpiwv
AVTi TOU EHPIOAWHEVWV.

G/n
VIII.4 In conference rooms, where water quality is of an adequate standard, then tap water is used instead o
mineral bottled water (G).
KegpdAaio IX: EZQTEPIKO NMEPIBAAAON Y
Chapter IX: INDOOR ENVIRONMENT G/n
IX.1 H gmixeipnon mpétrel va o£RETOI OTOUG XWPOUG TNG T VOHOBETia TTou a@opd GTa pUTTOYOVA
oToIxXEia. Iy
IX.1 The establishment must respect legislation regarding polluting elements within its premises.
IX.2 Av n €Bviki) vopoBeaia dev opilel SI0QOPETIKA, OTOUG XWPOUG E0TIOONG Eival UTTOXPEWTIKA N
S1apOpPPWON €151IKOU XWPOU YIO TOUG KATTVIJOVTEG. Iy
IX.2 A non-smoking section must be available in the restaurant/dining room.
IX.3 H mAgiovoTnTa TV dwpaTiwy Ba TTPETTEl va gival yia un Katrvi{ovTeg, repIAauBavopévwy Kal
TWV AVTioTOIXWV S1a5pOWV.

Iy
IX.3 The majority of the rooms must be non-smoking.
IX.4 Otav n Emixeipnon kAavel eKTeETAPEVEG AAAOYEG OTO ECWTEPIKO TNG, TTPETTEI VO AauBdvel uTTOWN TO
E0WTEPIKO KAIJATIKO TTEPIBAAAOV TOU XWPOU.

iy
IX.4 When the establishment makes extended interior changes it must ensure that the indoor climate is taken
into account.
IX.5 H emixeipnon 0a mpérel va emBAAEl KAVOVIOUO YIO TO TIPOCWITIKO OXETIKA ME TO KATTVIOUO KATA
TIG WPEG EPYOTIiagG. G/n
IX.5 The establishment should have a policy for the staff concerning smoking during working hours (G).
IX.6 Zg rePITTWON AVOIKOSOMNONG | AVAKAIVIONG, N ETTIXEIPNON XPNOIHOTTOIEI TTPOIOVTA QIAIKA TTPOG
TO TTEPIBGAAOV. G/n
IX.6 In case of refurbishing, or new building, the establishment uses environmental friendly products (G).
KegpdAaio X: KHMOI KAI XQPOI ETAOGMEYXZHZ Yy




Chapter X: PARKS AND PARKING AREAS

G/mn

X.1 Xnuikda $1iaviokTova Kai AITTAoMaTa SV MTTOPOUV va XPNOIHOTTOIoUVTAIl TTEPICOOTEPO ATTO HIA

@OpPd TO XPOVO, EKTOG OV BEV UTTAPYXOUV AVTIOTOIXO OPYAVIKA i} QUOIKA TTPOIdVTa.

X.1 Chemical pesticides and fertilizers cannot be used more than once a year, unless there is no organic or iy
natural equivalent.
X.2 NEOATTOKTWHEVA XOPTOKOTITIKA MNXaVAMOTA Ba TTPETTEl va gival €iTe nAeKTpOKivNTA, €iTE Va
XpnoipotroioUv apdAufdn Beviivn, va gival e@podiaopéva pe KaTaAuTn, va diaBétouv eco-label f va
gival xeipokivnra.

iy
X.2 Newly purchased lawnmowers must either be electrically driven, use unleaded petrol, be equipped with a
catalyst, be awarded with an eco-label, or be driven manually.
X.3 Ta AouAoUdia Kal YEVIKA Ol KATTol 8a TTPETTEl va TTOTiI{oVTal VWPIg TO TTpWi i apyd TO ATTOYEUMA.
X.3 Flowers and gardens must be watered before high sun or after sunset. Y
X.4 Ta TpoidvTa XOPTOKOTI |G KOMTTOGTOTIOIoUVTAl.

G/n
X.4 Garden waste is composted (G).
X.5 To Bpoxivo vepd cUAAEyETal KOl XPNOIHOTTOIEITAI VIO TO TTOTICHA.

G/n
X.5 Rainwater is collected and used for watering flowers and gardens (G).
X.6 To mOTIOMA TWV KATTWV YiVETAI JE OUCTNUO OTAYSONV.

G/n
X.6 Gardens are watered by a drip system (G).
X.7 Katd Tn @UTEUO VEWV XWPWYV TTPACiVOU XPNCIHOTTOIoUVTAl EVENUIKA €idn.

G/n
X.7 When planting new green areas, endemic or native species are preferred (G).
KegpdAaio XI: MPAZINEZ APAXTHPIOTHTEZX Yy
Chapter XI: GREEN ACTIVITIES G/n
XI.1 Oa mwpétrel va SiaTi@eTal oToug TTEAATEG, O€ TTPWTN {ATNON, TTANPOPOPIAKS UAIKO yIa KOVTIVA
TAPKA, TTEPIOXES PUOIKOU KAAAOUG KOl TTPOCTATEUOHUEVEG TTEPIOXEG.

Iy

XI.1 Information material about nearby parks, landscape and nature conservation areas must be readily

available to the guests.

XI.2 H emixeipnon 8a mwpétrel va rapéxel TAnpo@opnon yia 1o TTANCIECTEPO ONEIO EVOIKIaoNGg




modnNAdTWV. Iy
XI.2 The establishment must give information about the nearest place to rent or borrow bicycles.
X1.3 O1 reAdTeg £xouv Tn duvaTtoTnTa va daveifovral A va evoikiddouv TrodnAara.

G/n
XI.3 The guests have the opportunity to borrow or rent bicycles (G).
X1.4 H emixeipnon umrooTnpidel OIKOVOUIKA TTPACIVEG dPAOCTNPIOTNTEG OTNV TTEPIOXN TNG.

G/n
XI.4 The establishment financially sponsors green activities in the local area (G).
XI.5 H emixeipnon mapéxel TAnpo@opnon oToug TTEAATES TNG YiA TIG TTAnCiov Bpafeupéveg e Th
FaAddia Znpaia papiveg kal Trapaieg.

G/n
X1.5 The establishment provides information to their guests regarding close by Blue Flag awarded marinas
and beaches (G).
KegpdAaio XII: AIOIKHZH Iy
Chapter XIl: ADMINISTRATION G/n
XIl.1 OAoi o1 Xwpol ToU TTPOCWITIKOU o@eiAouv va TTANPoUV Toug iSIoug 6poug KPITNPIiwV JE auToUg
TWV TTEAATWV. Iy
XII.1 All staff areas must fulfill the same criteria as guest areas.
XIl.2 EmOTOAOXAPTA, HTTPOCOUPES KATT. EVTUTTA TTOU TTAPAYOVTAI YIa TNV ETMIXEiPNoN, 8a TpéTrel va
d1a0éTouv IoTOTTOINON eco-label A va TrapdyovTal ard eTaipgia TTou d1aBETEI CUCTNHA
mwepIBAAAOVTIKAG Slaxeipiong. Iy
XIl.2 The stationery, brochures, etc. produced for the establishment must be awarded with an eco-label or be
produced at a company with an environmental management system.
XIl.3 KoppwTipla, spa Kal TTapEPPEPEIG EEUTTNPETAOEIG TTOU BPICKOVTAI OTO XWPEO TNG ETTIXEIPNONG,
TPETTEI Va TTAnpo@opouvTal yia TiG TEPIBAAAOVTIKEG TTPWTOROUAIEG Kal yia To Green Key Kai va
evlappuvovTal va dlaxeipifovral TI§ SpacTNPIOTNTEG TOUG OTO TIVEUN TOU TTPOYPAHMATOG.

Iy
XIl.3 Hairdresser saloon, spa facilities, or the like, which are on the premises of the establishment, must be
informed about environmental initiatives and Green Key and encouraged to manage their activities in the
spirit of Green Key.
XIl.4 NeoaTroKTOUNEVOG HOVIHOG £§OTTAIONOG S1aBETel eco-label i Trpétrel va TTapdyeTal ATTé ETAIPEIA
Trou 3100éTel ouoTnUa TrEPIBAAAOVTIKAG Slaxeipiong. G/mn

XIl.4 Newly purchased durables must have an eco-label or must be produced at a company with an




environmental management system (G).

XI5 H emixeipnon evBappuvel Tn xpron mepIBAAAOVTIKA QIAIKWYV JECWV HETAPOPAS ATTO TOUG

TEAATEG KAl TO TTPOCWTTIKO. G/n

XI11.5 The use of environmentally-friendly means of transport by guests and staff is encouraged (G).

XII.6 H d1e0Buvon Tng emixeipnong evBappuvel Tn xpnon Alyétepou XapTioU OTIG aifouceg ouvedpiwy.
G/n

XIl.6 The management encourages the use of less paper in conference rooms (G).




