VLASSIDES

WINERY

Shiraz

Harvest 2021/ Lobel& 2021

Varieties / MotkAleg:
100% Shiraz

Soil Composition / Zuotaon E&&¢oug:
Calcareous / AcBeotoABikn

50% Sand / Apuog

30% Clay / Apyihog

20% Silt / IAOc

Vinification / Owomoilnon:

The harvest takes place at the end of August. Extraction of phenolic substances
lasts from seven to ten days. After the malolactic fermentation, the wine matures
in French oak barrels for twelve months.

O TPUYOG TPAYUOTOTIOLEITO O TO TEAOG TOU AuyoUo Tou. H ekyUALOT davoAkwy oucwv Stapkel ard 7 €wg 10 pEPEC.
MeTd To TEPAG TNG UNAOYOAAKTIKAG CUUWONG, 0 0lvog wPALEL o€ YOAKA Spuva BapeAia yia 12 Pnveg.

Organoleptic Characteristics / OpyavoAnmtik& XapaKTNPELOTIKA:

e Color: Deep red.

e Aroma: The sense of smell travels you to an orchard farm filled with black cherries, to a wild rocky place with
windswept plants and herbs, to a forest full of ripe black berries, to your neighborhood pastry shop which is
packed with aromas of vanilla and dark chocolate. The aromatic journey ends in a wine cellar with oak
barrels, where spices dominate.

e Taste: Due to the special conditions of this particular year, Shiraz Vlassides 2021 presents an excellent
concentration in the mouth, where together with its ripe tannins and its full body, it confirms its aromatic
complexity and generously provides its long aftertaste.

e Ability to age for another 8 - 10 years.

o Xpwpa: Babu gpubpo.

e Apwpa: HaloBnon tngoodpnong oe ta€idelel oe e BOALA UE HOUPES KEPAOLES, OE AypLa Bpawdn ToTtia
HE aveUOSaPUEVO GUTA KO BoTava, 0 SAOT) UE KPUPEG ALXOUSIEG WPLUWV HAUPWY UOUPWV TIOU HOALS TO
aYVIEELG TO KOKKLVO TOUG o€ Xpwuatilel oxedov aveEitnAa, 0to aXPOTIAACTELD TNG VELTOVIAG GOU TTOU
Eexe\leL aTto apwHATa BaviAog Kol poweng 0OKOAATOG. TO XpWUOTIKO TOEIOL KATAANYEL OE Eva KEAGPL
arto Splva BapEALa, OTIOU OL TIOXOPKES KOl OL TIKAVTIKEG VOTEC EVOANACTOVTOL E 0pyo pubuo.

o [elon: Aoyw TwV IOLALTEPWV CUVENKWV TNG CUYKEKPLUEVNC XPOVLAG, TO Shiraz Vlassides 2021 tapouatdlet
Lo EEQUPETIKY] CUUTIUKVWAT) 0TO OTOUA, OTIOU AL PE TG WPLUES TAVIVES KOL TO YEUATO TOU CUWUA
eTREBAWVEL TNV OPWHOTIKY) TOU TIOAUTTAOKO TN TAL KO TIXPEXEL YEVVALOO WP TN UOKPA TOU ETTIYELOT).

e 'Exet Suvatotnta mohaiwong ard 8 wg 10 xpovia.
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Harvest Information 2021 / MAnpogopieg Lobsidg 2021:
Ethanol / AAkooAnN: 15,18% Vol Rainfall / ZuvoAkn Bpoyomtwon: 547 mm
October until July / OktwBpiou £wg IouAiou

pH: 3,41 Reducing Sugars / fakyopa: 149/l

Total Acidity / OAkry OEUtnTa (H,S04,): 3,8 g/l

Harvest Temperatures (M.A)) / ©gppokpaocieg Tpuyou (M.0.)

Shiraz
Lowest / EAGxlotTn: 19,5°C - (8/2021)
Highest / Mgyiotn: 35°C - (8/2021)

2021 Harvest / TplOyog 2021:
2021 harvest, was an average year for the winery’s international varieties and a relatively late year for our indigenous
varieties. Because of these reasons, there was a dose of truth in the joke we made to each other when we were
receiving the grapes, that the 2021 harvest was actually two harvests in one! But, let’s see in detail the factors that
played a decisive role in the 2021 harvest.
The total amount of rainfall in our area for the period of October 2020 to July 2021, was quite low (about 545mm of
rain). The month with the most rainfall was January 2021 (264mm rain). The last rainfall took place on April 10, 2021. In
terms of average minimum and maximum temperatures throughout the vegetation period, they were higher than in
2020, with the exception of September 2021, which justifies the partial later ripening in the native varieties.
The phenological stages in the 2021 harvest were as follows:

e Bud-break: First 10 days of April

e Flowering: First 10 days of May

e Veraison: In mid-July

e Ripening period - Harvest: Early August to mid-October
Some of the conclusions that emerged were that the intense abiotic stress from the high temperatures of May,
accelerated flowering and reduced production due to a lower degree of fruit set. The increased temperatures of July
and August yielded a rapid ripening of healthy grapes. The lower temperatures, especially during the evenings,
helped the smooth phenolic maturation of the red varieties.
Each harvest season, the team at Vlassides winery aim to produce wines with the typicality of each variety. However,
the aromatic and flavorful expression of the same variety, in different sub-regions, often differs. This is due to
differences in soil-climatic conditions, the living environment and the adapted human activities and situations.
Testing the white wines from the tanks and barrels from specific vineyards of the same varieties after the end of the
alcoholic fermentations, we found to a large extent the difference between them. When it comes to our wines which
are intended for blend (eg. Grifos 2, Sauvignon blanc, Alates), this gave an additional boost in regards to the aromas
and taste.
Right now, the winery’s red wines show a balance between alcohol, acidity and body, which is complemented by the
intense phenolicload. Special mention should be made of the Shiraz of 2021, which due to the significantly reduced
production of grapes, the wine presents an excellent concentration. In general, we hope to have red wines of deep
aging, which were developed from the very good vintage of 2021.
H nuepounvia evapgng tou tpuyou 2021 ATav 6To TIAGICIO TNG MECNC NUEPOUNVIAG EVOPENG TwV TEASUTAlWY
XPOVWV YL TIG SIEBVEIG TIOIKIAIEG TOU OLVOTIOLEIOU KO OXETIKA OPLUN YL TLG YNVEVELG TToKIALeG. EEautiog autol
uTtNPEYE pla 660 aANBELOG 0TO IO TELD TTIOU KAVOUE ETAEL AG, KOTA TN SIAPKELX T ABNC Twv 0TadUALWY, OTL
SnAadr| o Tplyog tou 2021 o o TNV TEAYUOTKOT Ta S U0 TPUYoL o’ evav. ANAG ag SOUUE TTIOPAKATW, AETTTOUEPWG,
TIOLOL Y) TV OL TIOPAYOVTEG eKElvoL TTou ETtaugav KaBoploTikd pdAo oty ecodeia tou 2021.
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To cUVOAKO UPOC TWV BEOXOTITWOEWY OTNV TIEPLOYT] MG, Yo TNV Tiepiodo OktwBptlou 2020 - IouAiou 2021, tav
APKETA XoUNAO (Ttepitou 545mm Bpoyng). O pnvag pe Tig Teplo o OtePeS Bpoyxomtwoelg ntav o lavoudplog tou 2021
(264mm Bpoxng). H teheutaia Bpoyomtwon éAafe xwpa otig 10 Artpihiou tou 2021.'0cov adpopd TLG UECES
EANGXLOTEC KO LEYIOTEG BEPUOKPATIES, o€ OAN TN SLAPKELX TNG PACC TIKAG TIEPLOSOU, TV UPNASTEPEG OE OXEOT) UE
10 2020 pe e€aipeon tov urva Lemteufopn tou 2021. Feyovog Ttou SIKOUOAOYEL KOL TNV UEPIKT OO T TNG WPEAONG
OTLG YNVEVELC TTIOWKIALEG.
Ta pawvoroyika otadia otnv scodela tou 2021 Stapopdwbnkav ws eEnc:
'EkTrTuén: 1o Sekarjuepo Attpihiou
AvBilon: 1o Sekanuepo Maitou
Mepkaoudg: Méoa louliou

e [eplodog Qplpaong - Tplyog: Apyeg Auyolotou Ewg peoa OktwPplou
To £vtovo afLoTIkO oTPEG atd TG LPNAEC Bepuokpaoieg Toug Mallou eTtioTtieuoe TNV AvBlon KoL HELWOE TNV
TTapaywy), Adyw tou YaunAodtepou Babuol kapmddeonc. Ot avEnueves Beppokpaacieg louAiou kat Auyouotou
amedwoav Taxela wplpaon vyelwv oTopuAlwv. Ot YaunAOTEPES BEPUOKPACIES, KUPLWG TIG VUXTEG, BonBnoav tnv
OHOAN GALVOAIKN WPIHAOT TWV EPUBPWV TIOKIALWV.
OvavBpwrot rou amaptiouv to Owortoteio BAaoidn otoxetouv, ag KABE TPUYIKY TieEplodo, oV TIopaywyr) olvwy
HLE TUTILKOTNTA TNG EKACTOTE TIOWKIALAG. QO TOCO 1) APWHATIKN KOL 1] VEUOTIKN EKPPaon TNG (8Lag ToKAaG, o
SLOPOPETIKES UTIOTIEPLOYES, OUXVA StadEPeL. AUTO odelleTat 0TIG SLad OPES TIOU UTIAPYOUV OTLG
£60POKALATONOYIKEG CUVOTKEG, 0 TO BLOTIKO TIEPLBAANOV KOl OTIC TIPOCOPHOCUEVES avVBPWTILVEG SPCTNELOTNTEG.
Aokipalovtog Toug AsukoUg olvoug ard Tig SeEQPEVES KOt TO BOPEALO OTTO CUYKEKPLUEVO OUTIEAOTOTTLAL (SLwv
TIOWKIALWOV, LETA TO TIEPAG TWV OAKOOAKWY (UPWOEWV, SO TWOUE O PEYOAO BaBud tn SladopeTikdTNTA TTOU
glyav HeTa€U Toug. To yeyovog auTod, o€ 0lVOUg TOU OWVOTIOLEOU Ttou Tipoopi{ovTal yia xapuavt (tuy. MNpidog 2,
Sauvignon blanc, Alates), E6woe pla ETUMTAEOV OPWUATIKY KA YEUOTIKA wlnon.
AuTr) T oy, oL epuBpol olvol TOU OLVOTIOLELOU TTIAPEOUCLA{OUY LoOPPOTIOL LETOEL AAKOOA, OEUTNTAC KOl CWUATOG,
TNV OTtola TIAAULCLWVEL TO EVTOVO GatvoAlko popTio. Idialtepn avadopd Tpemet va yivel oto Shiraz tou 2021, to
oTT0(0 £EQULTIOG TNG ONUOVTIKA LELWHUEVNG TIAPAYWYY G TWV 0TOGUALWY, TIPOUCLACEL Ua EEAUPETIKY) CUUTIUKVWON.
L€ VEVIKEG VPAUEG, OTTIO TOV TIOAU KAAG TPUYO Tou 2021, EVEATILOTOUUE O TNV TIOPAywYN €puBpwv olvwy pe
LooppoTtia kot Suvako BaBLag taAaiwong.
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