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Harvest 2020 / Lobe1& 2020

Varieties / Mow\(eg:
40% Chardonnay
60% Sauvignon blanc

Soil Composition / Zuotaon E6ddoug:
Calcareous / AcBeotoABikn

50% Sand / Appog

25% Clay / ApylAog

Vinification / Owortoinon:

The harvest takes place in early August. The bunches are cooled and placed
whole and uncrushed in the press, where low pressures are applied to extract
the juice that will have the appropriate characteristics for the production of the
sparkling wine. The must is then moved to a stainless-steel tank in order to start
and complete the alcoholic fermentation, which gives us the base wine.

To complete the production of the sparkling wine with the traditional method, the base wine is bottled. Sugars and
yeasts are added in the bottles and a second alcoholic fermentation takes place. Yeasts metabolize sugars to produce
ethyl alcohol and carbon dioxide, with the latter being responsible for the bubbles.

What follows is the maturation of the sparkling wine in the bottle, in contact with its lees, for at least 30 months in a
horizontal position so as to maximize the autolysis of the yeasts and its aroma and flavor enrichment.

After aging with the lees, remuage - riddling is the next step in the process. This is the daily rotation of the bottles at
regular intervals during the day. When the bottles reach a vertical position in regards to the ground and the neck is
facing down, the sediment (wine lees), ends up in the area of the cap, while the rest of the wine is clear.

The removal of the lees is done by disgorgement, also known as “Dégorgement”. Finally, the cork and the retaining
wire are fitted so that the cork does not pop due to the high pressure inside the bottle.

O TPLYOG TIPAYUOTOTIOLELTAIL APXEG TOU AUYOUCTOU. TOl TOQUTILA ETA ATt PUEY TOTTOBETOUVTOL OAOKANPOL KO
XOTIAOTAl OTO TILECTNPLO, OTIOU EGAPUOLOVTOL XAUNAEG THETELG UE OTOXO TNV €EQywyN XUMOU Ttou Bat £XEL Tal
KATOAAANAQL XOPOKTNPLOTIKA VIOt TNV TIXPAYWYN Tou appwdoug olvou. ITn cuvexeLla To YAEUKog odnyeltal o
avoEeldwtn SeEapevn e OKOTIO TNV EVAPEN Kt OAOKApwo TNG aAKOOAKNG {UMwoNG, N ottola pag Stvel Tov olvo
Baon.

Mo TNV 0AoKANPwao NG Tapaywyng appwdoug olvou pe tnv mapadootakn uEBodo, o oivog Baon epdpladwvetal oe
PLAAEG, 0TLG oTTolEG EXOUV TIPOOTEDEL cAKYOPO KOt (UMOUUKNTEG, OTIOTE KL TIPOYLATOTIOELTAL ol SeUTepn
OAKOOALKY) COpwoN. Ot {UpES peTaBOAlouV TO CAKYAPOL KO TIapaydyouv ottBUALKT) aAkoOAN Kait Sto€eidio tou
&vBpaka, To otolo lvart UTEELBUVO YL TNV TTAPAY WYY TwV GUCAAIOWV.

AkoAouBel wplpoom Tou adppwdoug olvou evtog TNG GLAANG, OE ETTAPN HE TG OLVOAXGCTIES TOU, YL TOUAGKoTov 30
UNVEG, oe opllovTia BEON e OKOTIO TN MEVIO TN UTOAUGT TwV (UUWV KOl TOV OLPWHOTIKO KO YEUOTIKO EUTIAOUTIOMO
Tou.

MeTt& v Tiadaiwon pe TG owvolaoTeg akolouBel to remuage - riddling, SnAadn 1 kaBnuepwvn TEPLETPOPY| TwV
PLIAWY, VA TOKTA XPOVIKA SLACTUATO VTOG NG NUEPOS. OTav ol PLaheg €pBouv ae kABen Bon wg Tpog To
£60POG KL PE TO AOLUO VO KOLTA TIPOG TAL KATW, TO ({{NUO KATOAT)YEL OAO 0NV TIEPLOYT] TOU TIWPATOG, EVW O
UTTOAOLTTOG OVOG MEVEL SLOUYTG.

H adapeon Twv oWoAaoTIWY YIVETOL PE TOV EKTIWHATIOMO, YWWwoTo Kot wg Dégorgement - Disgorgement . TEAOG
TtomoBeTelta 0 PEANOG KOt TO GUPHO CUYKPATNONG WOTE VO N SLadUVEL TO TIWHA AGYwWw TNG UPNANG TilEoNG Ttou
ETUKPOTEL EVTOG TNG GLAANG.
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Organoleptic Characteristics / OpyoavoAnTTTikd XopoKTNELOTKA:

e Itsintense golden color and elegant bubbles are characterized by intensity and duration.

¢ The combination of notes of citrus, honey, brioche, and roasted nuts create an enjoyable complexity, which
also prevails in the mouth.

e Iislively acidity balances with its body and offers a long and sweet aftertaste.

e To £vTOoVO XPuoodl XPWHX KAl Ot KOUWES duoaideg yapaktnpilovtat amd evtaon Kot SIPKELX.

e O ouvbuooudg amod voteg eoTiePLO0ESWIV, LEALOU, UTTPLOG Kot KOBOUPSIOUEVWY ENPWV KOPTIWY SNLOVPYEL
[0l ATTOAQUCTIKT) TIOAUTIAOKOTNTQY, 1] OTIOIO KUPLXPYEL KO OTO OTOMAL

e H wnpr) 0EUTNTA TOU LOOPPOTIEL E TO CWHA TOU KO TIPOOPEPEL Uial LOKPLA Kot YAUKLAL ETTLYEUOT.

Harvest Information 2020 / MAnpodopleg Todeiag 2020:

Ethanol / AAkoOAn: 12% Vol Rainfall / LuvoAwr Bpoyomtwon: 900 mm
October until July / Oktwppiov éwg IouAiou

pH: 3 Reducing Sugars / Y&kyopat: 6 g/l -Brut

Total Acidity / OAwr) OEUnta (H.S04): 5,5 g/l Pressure / Ymieprtieon;: 5,7 bar

Harvest Temperatures (M.A.) / ©gpuokpaoieg Tpuyou (M.O.)
Chardonnay/Sauvignon blanc

Lowest / EAaylo: 18,5°C - (8/2020)
Highest / Méyiotn;: 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.
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To 2020 rjTav o XPOoVLIA TTIOU XOPOKTNPIOTNKE OTIO EVOL OXETIKA NTTILO YXELUWVa. QoTdo0, oL BEpokpaoles TIou
ETUKPATN OOV TOUG XEWEPLVOUG UNVEG ETINPEXCOV TO PALVOAOYIKA OTASIOL TNG AUTIEAOU -EKTITUEN 0BV,
avBLon, TTEPKATUOG, WPLLAON- UE ATIOTEAECUA VO EUPOVIOOUV CNUAVTIKA KABUOTEPNOT KOl O TPUYOS OTOUG
(&LoktNToUg apteAwveg tou Owortolelou va apylost tnv 3n eSoudda tou AuyoloTtou.

To cUVOALKO UPOC TwV BEOXOTITWOEWY TNV TIEPLOXN Kag ayyiEe Ta 850mm Bpoxng, He To 75% autwv va
TiPAyHOTOTIOLETOI TNV TiEPiodo avaueoa otov AekepBpto tou 2019 kot tov Iavouaplou tou 2020. H avouBpla Ttou
akohoUBnog, 1 omola Eekivnoe amd Ta peoa NG AVolENg Ko CUVEXIOTNKE EXPL TNV TPLYNTIKY Tieplodo, ot
ouvOUQIOUO LIE TNV ATTIOUC AL LOXUPOU KOWowWwVaL KA TN BEATIOTN auteAoupy ikt dpovtida odrnynoav oty mapalafn)
QATTOAUTWE LYWV OTOPUALWV PE EEQLPETIKY wplpaon.

H pgon Beppokpacion tou AuyoloTou KupdvBnke otoug 25,5 °C, EUVOWVTOG TNV TEXVOAOYIKNA KOl GOLVOALKA WPLLAO)
Twv oAy Sauvignon blanc ka Shiraz Ttou eubokioly Ty emoyr| autn.

H pgon Beppokpacio tou XemtepBpiou 2020 Rtav 25 °C, 2.5 °C peyaitepn og oxgon pe to 2019. H augnuevn
Bepuokpaoia lye WG ATIOTEAECHA TNV ATIOTOUN Gvod0 TwV CaKYAPwV TNG TIoKA g Merlot, katd v meplodo tou
TpLyou. AvtiBeta, Tto Cabernet Sauvignon ixe Tautdypovn TEXVOAOYIKY Kot GoitvoAlk) wplpaon. Ot autdptleg
YNVEVEIG TIOKIAIES TWV OUTIEAWVWVY LG, ZUVIOTERL, Mpwpdpa, Moavvoldt, Mapabeitiko, Adyw tng uYmAng
TIPOCOPUOC TIKOTINTOG TOUG OTO KUTTPLOKO KA, SEV ETNPEACTNKAV OTIO QUTY) TN KETABOAY) KOt £LYOV (IOl OOAT
oPun welpoon.

ATIOTEAEC O OAWV TWV OVWTEPW 1 TAV 0 PETVOG TEUYOS VO CUMBAAAEL onpavTikd otn Snutoupylal olvwy Ttou
ovabElkVUOULY TOV TUTILKO XOPAKTIPA TNG KABE TIOKIAI UE EVTOVO TO oTOoLXElD Tou terroir, dlaltepa oTa KPOoLA, TOl
OTOPUALX TWV OTIOlWVY TIPOEPYOVTAL ATIO CUYKEKPUUEVA ETIAEYUEVO O(UTIEAOTOTILA, OTIWG £lva To Alates, to Oroman,
to 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 OEUTNTES Kol Spooepn eTtiyeuon.

'‘Ocov apopd 0TS EPUBPES MG TTIOIKIALEG, AOyw TNG OMOATIG wplpaong, Ba pag SLWoouV 0lVouG PE CUUTIUKVWOT) O
TIOLKIALOIKAL OLPUWMOTO KAl E BEA0USIVN LlooppoTtial LETAEU dAKOOANC, 0EUTNTOG Ko pavoAKol GpopTiou.
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