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Grifos 1/ 'plgpog 1

Harvest 2022 / Yobe14 2022

Varieties / Mow\(eg:
50% Agiorgitiko / Aywwpyitiko
50% Mataro / Mortapo

Soil Composition / Zuotaon E6ddoug:
Calcareous / AoBeotoABikn

Vinification / Owottoinon:

The harvest and vinification take place every September. We macerate the
grapes together with the must for up to five days in order to extract the desired
number of phenolic substances. Grifos 1 does not age in oak barrels. Bottling
begins in spring, six months after the harvest.

O 1plyog Kall n oworttolnon yivovto k&Be YerrtepPBen. H ou opapovy| twv
oTeUdUAWY poll Pe TO YAEUKOG JE OKOTIO TNV EKXUALOT] GOitVOALKWY 0UC LWV SLOPKEL £wG 5 HEPES. ZTov pido 1 6ev
xpnowotoleltal n pebodog maaiwong tou olvou og EVAWVO BapeAl. H spdiadwaon Eskivd v gpyOpevT &volEn tou
Tpuyou.

Organoleptic Characteristics / OpyavoAnTtika XapoKTNELOTIKA:
The red Grifos is produced from two varieties adapted to hot climates. Grapes come from non-irrigated vineyards at
Kilani (Mataro) and Pachna (Agiorgitiko).

e Deep red colour, soft velvety texture, rich in aromas.

e Enjoy the red Grifos between 2 to 3 years after its harvest.

0 gpuBpd¢ IMpldog TTpogpyeTal ATto SUO TTIOKIAEG YEVWNEVES Yot (EGTA KALATA, TIOU KOAAALEPYOUVTOL OE [N
0 POEVOUEVOUG OUTIEAWVEG 0 TNV TIEPLOXT) Tou Kothaviou (Martdpo) kat tng Mayvag (Ayuwwpyitko).

e [lopdpupd xpwua, BEAoUSIVN, LOAOKT YEUOT] KO TAOUGLOL GLOWLOLTAL.

e KatavaAwon peExpt 2 pe 3 xpovia ard tn codeld Tou.

Harvest Information 2022 / NMAnpodopieg Lodeiag 2022:
Ethanol / AAkodAN: 13,5% Vol Rainfall / LuvoAwkr Bpoyormtwon: 795 mm

October until July / Oktwppiou £wg IouAiou

pH: 35 Reducing Sugars / L&kyopat: 249/l

Total Acidity / OAwr) OEUtnta (H2S04): 3,35 g/l
Harvest Temperatures (M.A.) / ©eppokpaaieg Tplyou (M.0.)
Agiorgitiko / Mataro

Lowest / EA&ylotn: 15°C - (9/2022)
Highest / Méyiotn;: 29°C - (9/2022)
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2022 Harvest / Tpuyog 2022:
The 2022 harvest will be remembered mainly for the very high acidity and low pH presented in the vineyard by almost
all international and local grape varieties, white and red, with the sole exception of Xynisteri, which will remain in our
memory for its amazing year. But, let's analyze more thoroughly the factors that determined the harvest of the year
2022.
The total amount of rainfall in our area for the period of October 2021 - September 2022, was approximately 795mm of
rain. The month with the most rainfall was December 2021 (317mm of rain), followed by January 2022 (254mm of rain),
both months accounting for over 70% of the total rainfall. The last rainfall took place on March 25th, 2022. This resulted
in intense abiotic stress during the ripening period due to the lack of water from the end of March. At the same time,
this caused the almost excellent health of the plants, due to the absence of favorable conditions for the development of
fungal infections.
The winter of 2022 was mildly cold with the average minimum and maximum temperatures being lower than in 2021,
throughout the vegetative period. This was a fact that also justified the partial delay of ripening of the winery’s
international and indigenous varieties.
The phenological stages in the 2022 harvest were structured as follows:

e Expansion - first 10 days of April

e Flowering - second 10-day period of May

e Veraison - mid-July

e Harvest - beginning of August to mid-October
The low temperatures of July and August of 2022, resulted in slow technological ripening for our white varieties. The
white wines of Vlassides Winery for the 2022 harvest are characterized by relatively low alcohol levels, high acidity,
low pH and aromatic typicality of each variety, especially for Sauvignon blanc and Assyrtiko.
For Xynisteri, it was a super productive year and this was probably due to the ideal climatic conditions that prevailed
during the flowering period. Nevertheless, this variety continues to surprise us with its multifaceted character,
depending on the abiotic conditions (soil, climate, altitude, direction, etc.), the biotic environment and the adapted
human activities around the vineyard. The expression in aromas and taste of the same variety in different sub-
regions in Kilani, often differs noticeably and this gives us extra motive to experiment in the winemaking process
every year. This is what we did this year as well.
In the red varieties, the low temperatures at the end of August and September, mainly during the evening hours, had a
significant impact on the phenolic ripening of Yiannoudi, Agiorgitiko, Cabernet Sauvignon and Merlot varieties.
Having excellent quality in raw materials, all that remained to be done was to properly manage the extractions. The
winery’s red wines for the 2022 vintage are characterized by a rich phenolic load, voluminous and oily mouthfeel. A big
percentage of the 2022 red wines are already in French oak barrels and will remain for maturation for at least 12
months.
Tov tpLyo Tou 2022 Ba tov BupdpaoTE KUPLWGE YL TG TTOAU UPNAEG OEUTNTEG KA TOX XAUNAG pH Ttou tapouciacav
0TO AUTIEAL OAEG OXESOV oL SteBvelg OANG KO yNYEVELG TIOKINEG OTAPUALWY, AEUKEG Kall EPUDPEG, e HOVASIKY)
g€Q{PEON TO ZUVLOTEPL, TO OTIOL0 B UEIVEL GTN VAN HOG VLA TNV UTIEPTIAPAYWYLKT] TOU XPOVIA. AANG ag
avaAlooupe Tio Ste€odikd Toug TIapdyovTeS ekelvoug Tou kaBoploav v eoodeia tou 2022,
To oLVOAKO UPOC TWV BPOYOTITWOEWY OTNV TIEPLOYT] A, Yo TNV Tieplodo OkTtwPplov 2021 - YemtepBplou 2022,
nTav meptrou 795mm Bpoxng. O urvag pe TG TTEPLOCOTEPES BPoXoTTwaoEel Yt 0 AskéufpLog tou 2021 (317mm
Bpoxng) kaw akohovBnoe o lavoudplog tou 2022 (254mm BoyNG), oL OTIoloL CUYKEVTPWVOULV TIAVW aTtd To 70% Tou
ouvOAoU Twv Bpoyorrtwaoswv. H teAeutaia Bpoxdmtwon ehafe xwpa otig 25 Maptiou tou 2022. Autd elxe we
ETIOKOAOUBO TO EVTOVO OBLOTIKO OTPEG KATA TNV TIEP(080 TN wplpaong Adyw Aswpudplog ard ta téAn Maptiou,
OAAA TAUTOXPOVA KoL TN 0XESOV EEQPETIKY UYLEWTY] TWV GUTWV, AOYW ATIOUCTOG ELVOIKWY GUVBNKWY yia TNV
OVATTTUEN LUKNTOAOY KWV TIROCBOAWV.
O Yepwvog tou 2022 ATov ATIOL PUXPOS UE TIC UECEG EAAYIOTEG KO LEVIOTEG BEPUOKPAOIES, O OAN TN SIAPKELD TNG
BAaoTIKNG TtePLOdou, va NTAV XoUNAOTEPES o€ oxEo Ue To 2021. eyovog Ttou SIKaoAOYEL Kol TN LePLIKT) OPiLoN
NG WPHAONG 0TS SLEBVELG KO yNYEVELG TTIOKIALEG TOU OLVOTTIOLELOU.
Ta pawvoroyikd otddia oty ecodeta tou 2022 Sapopdwbnkav we eENe:
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"EkTrtuEn -mpwto 10nuepo tou AttpiAn
AvBion -6gltepo 10nuepo Tou Man

o [epkoouog -pgoa louAiou

e Tpuyog -opxec AuyouoTtou pe peoa OktwPRen
O younAgg Bepuokpaaieg IovAiou kat AuyoloTtou tou 2022 amedwaoav apyr] TEXVOAOYIKT WPELLOOT OTLG ASUKEG
o Aeg pag. Ot Asukol olvol tou Owortotelou BAaoidn yia v ecodela 2022 yopaktnellovtot oo XounAoUg
OXETIKA BaBpolg aAkodANG, VYNAEG 0EUTNTES, XOUNAL PH KAl PWUOTIKY) TUTILKOTNTA TNG EKACTOTE TTIOWKIALGG,
Waltepa yo to Sauvignon blanc kot to AcUpTiko.
TYXETIKA UE TO ZUVIOTEPL, EIYE HLOL UTIEQTIOPOLYWYLKT] XPOVLA KAl UTO AAAOV odelheTol 0TLG LOAVIKEG KALLLATTOAOYIKES
oUVONKEG ToL eTikpaToUoaY TNV TtEPLodo TNE avBnong. MapdAa autd, cuveyl(el VoL UOG EKTTAT)OOEL [E TOV
TIOAUTTAEUPO XOLPOIKTY)POL TOU, O OTIOLOG ETNPEXCTNKE ATO TG oLOTIKEG cUVOT|KES (E6aOG, KA, UPOUETPO,
KotevBuvon K.ATL), To Blotiko TiepBAANOV KalL TG TIPOCOPUOCUEVES avBpwTveg SpaoTnELOTNTEG oTov apmeAwva. H
QPWHLOITIKY) KOLL 1] VEUCTIKN EKDPOOT TNG (81G TIOKINAG, 08 SLaPOPETIKEG UTIOTTEPLOXEG 0TO KOV, cuyva StadpEpet
ooBnTd ko awtd poag Sivet eTurAgov wBnNon k&Be ¥povo va TEPAPOTI{OUOOTE OLVOTIOUNTIKA. AUTO TIPAEOLE KO
PETOC.
YTIC EPUBPEC TIOKIAIEG OTUOVTIKO QVTIKTUTIO 0 TN POUVOALKT] WPLIUOOT TwV TIOKALWV Motvvoludt, AylwpyiTiko,
Cabernet Sauvignon ko Merlot eiyav ot xapnA£g Beppokpaaieg ota TEAN Auyolotou Kot YemTepBplou, KUPLlwG KOT&
TG Bpadweg wpeg. Exovtag AoV eEapeTIKG TTOWOTNTOC TIPWTNG UAN TO HOVO TIOU EUEVE VAL YIVEL JTOV VO
Sloxelplotolpe KATAANAQ TIG ekXUALoES. Ta gpuBpd KPAGLA TOU OLVOTIOLELOU YL TNV E000siar 2022
yapaktnpetlovtat atd TAoUCLO GavoAKO popTio, OYKO Kot ATtopdTnTal Eval pey&Ao Ttocooto Twv epuBpuwiv olvwy
Tou 2022 gyel ptel 116N o Spliva yoAAKA BapeAiar Kot Bal TIaPOHELVEL Yl WPLULOOT] TOUAGXLOTOV Yo 12 PAVEG.
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