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Oroman
Harvest 2020 / Lobei& 2020

Varieties / Mow\(eg:
91% Yiannoudi / MNawvvoibt
9% Shiraz

Soil Composition / Zuotaon E6ddoug:
Calcareous / AcBeotoABikn

50% Sand / Appog

25% Clay / ApytAog

25% Silt / IN(g

Vinification / Owortoinon:

The harvest takes place at the beginning of September. Maceration for the
extraction of phenolic substances may last until the end of alcoholic
fermentation, depending on the phenolic maturity of each vintage. After the
alcoholic and malolactic fermentations, the wine matures in French oak barrels, which are 3 and 4 years old, for a
duration of 12 months.

O tpUyoG TIPAYUOTOTIOLETAL OTIG 0Py EG LeTttepPBplou. H ekxUALOT GOVOMKWY OUCWWV UTIOPEL VO SIOLPKETEL EWG KL
TO TEAOG TNG OAKOOAKNG CUHWONG, AVAAOYOL UE TN GAUWVOALKT] WELLOTNTA TwV 0TAPUALWY KABE Ypovidg. Metd to
TIEPAG TNG OAKOOALKNG KAl KNAOYOAOKTIKNG COMwWoNG, 0 0lvog wpldlel og yaAika Splva BapgAia 3MS kot

4" ypriong yia 12 prveg.

Organoleptic Characteristics / OpyavoAnmtikd XapoKTnPLoTKA:

e Color: Deep red with ruby hues.

e Aroma: The aromatic palette comprises aromas of ripe black fruits, sweet spices and black pepper. The
olfactory profile is complemented by notes of dark chocolate and tobacco leaves, alongside with vanilla and
oak nuances from barrel aging.

e Taste: The astringency, derived from its firm but evolving tannins, is balanced by acidity. It has a medium to
full body, which concludes with a sweet aftertaste of spices.

e Opening of the bottle at least 1 hour prior tasting.

e Potential of ageing from 8 to 10 years.

o Xpwuo: Babl pubpd pe pouprtvi avtolyeLeg.

o Apwpo: H opwUaTIKY) TIOAETA TOU 0lVOU TTIEPLOTPEPETAL YUPW OTIO WP LOUPA HEOUTA, YAUKA UTTAXOPIKA
KOl LOUPO TIUTEPL. TO 00PPNTIKO TIPOGIA CUUTTANPWVOULV VOTEG UOUPNG COKOAATAG KOt UAAD KTTIVOU,
KaBwg kat Bavidia kot SPULVEG ATIOXPWOELG ATIO TNV WPIHAoT 0To BopeAL.

e [elon: HotumtikotnTa, TIoU TIPOEPXETOL Ao TG 0T RPEG OANG EEENLOCOUEVES TAVIVES TOU, LOOPPOTIEL PE
v ofUTNTa. To CWPA EVOL LETPLO TIPOG VEUATO PE ETIYEUOT YAUKWV UTTOXOLOLKWV.

e JUVIOTATAL AVOLYHUX TNG GLAANG TOUAAKLOTOV WOl WP TIPWV TNV OWVOYEUC QL.

e Auvvatotnta madailwong yia 8 pe 10 ypovia.
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Harvest Information 2020 / MAnpogopleg Todeag 2020:
Ethanol / AAkoOAn: 14,8% Vol Rainfall / LuvoAkn Bpoyortwon: 900 mm
October until July / OktwPpiou £wg louAiou

pH: 3,45 Reducing Sugars / Lakyapa: 19/l

Total Acidity / OAwr) OEUtnta (H2S04): 3,5 g/l

Harvest Temperatures (M.A.) / ©gpuokpaoieg Tplyou (M.O.)
Yiannoudi / Mawvvoidt

Lowest / EA&ytotn: 17,5°C - (9/2020)
Highest / Méyiom: 33,7°C - (9/2020)
Shiraz

Lowest / EA&ytotn: 18,5°C - (8/2020)
Highest / Méyiom: 33,6°C - (8/2020)

2020 Harvest / Tpuyog 2020:

2020 was characterised by a relatively mild winter. However, the temperatures that prevailed during the winter
months affected the phenological stages of the vineyard (bud burst, flowering, veraison, maturation) which delayed
their progression and for this reason harvest begun during the 3d week of August.

The total amount of rainfall in our area reached 850mm of rain, with 75% taking place between December of 2019 and
January of 2020. The drought that followed, which started in mid-spring and continued until the harvest period, along
with the absence of intense hot weather and with optimal viticultural care, helped to produce perfectly healthy grapes
with excellent ripening.

The average temperature in August was 25.5°C, favouring the technological and phenolic maturation of Sauvignon
blanc and Shiraz, varieties which ripen during this time of the year.

The average temperature in September of 2020 was 25°C, 2.5°C higher than in 2019. The increased temperature
resulted in the abrupt increase of the sugars of the Merlot variety during harvest season. On the contrary, Cabernet
Sauvignon had a simultaneous technological and phenolic maturation. The non-grafted indigenous varieties of our
vineyards of Xinisteri, Promara, Yiannoudi and Maratheftiko were not affected by this change and enjoyed a smooth
maturation due to their adaptation to the climate of Cyprus.

As a result of all the above, this year's harvest has contributed significantly to the creation of wines that highlight the
typical character of each variety with a strong terroir element, especially in wines which derive their grapes from
selected vineyards such as Alates, Oroman, Sauvignon blanc, Cabernet Sauvignon and Opus Artis.

This year's white wines of Vlassides Winery present intense varietal aromas that evolve as we taste them and are
characterised by balanced acidity and a cool aftertaste.

Due to the smooth maturation of our red varieties, the wines produced will be characterised by intense varietal
aromas with a velvety balance between alcohol, acidity and phenolic load.

To 2020 )Tav pio Xpovid TIou XOPoKTNEIOTNKE OO EVOL OXETIKA NTTLO XEWVOL. QoTO00, ot BEppokpaaies TTou
ETIKPATNOOV TOUG XEWEPWOUG Y)VEC ETINPEXCAV TO PALVOAOYIKA OTASIA TNG AUTIEAOU -EKTITUEN 0dhBaA WY,
avOion, TEPKAOUOS, WPEILOON- UE ATIOTEAECHOL VL EPOVICOUV ONUOVTIKY] KABUOTEPNON KL O TEUYOS OTOUG
OLoktTnToug apmeAwveg Tou Oworoteiou va apyloet Tnv 3n eBSoudda tou AuyouoTou.

To oLVOAKO UPOC TWV BPOYOTITWOEWY OTNV TIEPLOYY] KOG AyyIEE Ta 850mm BpoxnG, e To 75% auTwv val
TpayUaToTIoLETaL TNV TIEpiodo avapeoa otov Askeufplo tou 2019 kat tov Iavouapiou tou 2020. H avouBpla tou
akoAouBnog, N ottola Egkivnoe amd Ta LECA TNEG AVOLENG KO CUVEXIOTNKE HEXPL TNV TPUYNTIKA Tiep(odo, o€
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ouvOUO O PE TNV amtouaial LoXupol KaUowvar Ko TN BEATIOTN auTieAOUPYLIKT dpovTida odrynooav otnv Tiapaiafn
QTTOAUTWEG LYWV OTOPUALWV PE EEQLPETIKY wplpaon.

H pugon Beppokpacio tou Auyolotou KupdvOnke otoug 25,5 °C, EuvVowvTag TNV TEXVOAOYIKT KO GPOULVOAIKY] WPLUAoN
Twv TIoALwv Sauvignon blanc ko Shiraz tou euSokioUv TNV ETTOYY) QUT).

H pgon Beppokpacio tou ZemtepBplou 2020 ftav 25 °C, 2.5 °C peyolltepn oe oxgon pe to 2019. H augnueévn
Beppokpooia elye WG ATTOTEAECUO TNV ATIOTOUN AVOS0 TWV COKYAPWY NG oG Merlot, kartd tnv mepliodo tou
Tpuyou. AvtiBeta, to Cabemet Sauvignon lxe TaUTOXPOVN TEXVOAOYIKN KAl HoitvoALKT) wplpoon). Ot awtdplleg
YNVEVEIG TIOKIAIES TWV OUTIEAWVWVY HOG, ZUVIOTERL, Mpwpdpa, Moavvoldt, Mapabeitiko, Adyw tng uYmAng
TIPOCOPUOCTIKOTNTOG TOUG OTO KUTTPLOKO KA, SEV ETTNPEACTNKAV OTIO QUTY) TN KETABOAY) KOt ELY0V (IOl OOAT
oPun wpelpoon.

ATIOTEAEC O OAWV TWV OVWTEPW 1 TAV 0 PETVOG TEUYOS VO CUMBAAAEL onpavTikd otn Snutoupyial olvwy Ttou
avabEKVUOULY TOV TUTILKO XAPAKTIPA TNG KABE TIOKIAIX UE EVTOVO TO OTOLYELD ToU terroir, tdlaltepa oTa KPAoLA, TOL
OTOPUALX TWV OTIOLWV TIPOEPYOVTAL ATIO CUYKEKPLUEVD ETIAEYUEVO OLUTIEAOTOTILA, OTIWG £lvat To Aldtes, to'‘Oroman,
o Sauvignon blanc, to Cabernet Sauvignon kat to Opus Artis.

O peTwvol Asukol olvol Ttou Owortoteiov BAao(dn epdavi{ouv EvTova TIOKIAAKA 0pwUOTa, Ta ottola eEgAlcoovtal
KOBWG TOL YEUOUQLOTE, UE LOOPPOTINMEVES OEUTNTEG Kol Spooepn eTtiyeuon.

'‘Ocov apopd 0TS EPUBPES MG TTIOIKIALEG, AOyw TNG OPOATIG wplpaong, Ba pag SWoouV 0lVoUG PE CUUTIUKVWOT) O
TIOWKIALOIKOL OPUWMOTA KAl E BEAoUSIVN LlooppoTtial PETAEY dAKOOANC, 0EUTNTOG Ko pavoAkol GpopTiou.
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