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m W Grifos 2 / Tpidoc 2

Harvest 2024 / Yobe1& 2024

Varieties / MowkiAieg:
85% Xynisteri / ZuvioTépL
15% Sauvignon blanc

Soil Composition / Zuotaon E6ddoug:
Calcareous / AoBeotoABikn

Vinification / Owortoinon:

The harvest of Sauvignon blanc takes place in August, followed by Xynisteri
around the middle of September. Each year, after fermentation is complete,
several combinations of the two varieties are tested to achieve the most
deliciously balanced blend. After that, Grifos 2 is left on its lees for 3 to 6 months
before bottling. The wine is bottled just before Christmas.

Mponyettat o Tpuyog tou Sauvignon blanc tov AlyouoTo, kot akoAoUBEl TO ZLVIOTEPL 0T HEoa LeTttepfplou. Kabe
XPOVO, HETA TNV OAOKANPWAOT TwV (UHWOEWY, TIPAYUXTOTIOLOUVTOL APKETOL CLVOUAGHOL TWV U0 TIOKIAWWV UE OTOXO
val eTLteuyBel TO TILO YEUCTIKG LOOPPOTINUEVO XXPUAVL LT CUVEXELD, O [plhog 2 adVETAL OE CUUTIAPOUOVY] HE TG
OWOAAOTIEG TOU YL 3 €wg 6 UAVES TIPWV TNV EUPLEAWON. H euPLaAwon TpoyLATOTIOLETO Alyo TTpWV oo Ta
Xplotolyevwval.

Organoleptic Characteristics / OpyavoAnmtikd XapoKTnpLoTKA:

This wine is rich in fresh and vibrant aromas, with notes of citrus, white fruits, and subtle floral hints. On the palate, it
highlights the refreshing acidity of Xynisteri, its multifaceted character, and a refined balance that leads to a pleasant
and refreshing finish.

AuTd to kpaol elvat TTAOUCLO o€ PPETKAL KAt (WP APWUATA, UE VOTEG aTtO e0TIEPLO0ELON, AEUKA hpoUTal, KO
SLOKPLTIKEG AVOWSELG ATTOXPWOELG. LTO OTOUX avabEKVUEL TN SpooepT) 0EUTNTA TOU ZUVIGTEPLOV, TOV TIOAUSIACTATO
XOPOKTNPA TOU KOLL [0 EKAETTTUCEVT] LoopPOTTLX TTou 0ONyEl o€ a euxdpLotn Ko SPOCEPY) ETILYEUOT).

Harvest Information 2024 / MAnpodopleg Todeiag 2024:
Ethanol / AAkoOAN: 12,5% Vol Rainfall / YuvoAwkr Bpoyomtwon: 556,5 mm
October until July / Oktwppiou £wg IouAiou

pH: 3,35 Reducing Sugars / L&kyopat: 19/l

Total Acidity / O\ OEUtnta (H2S04): 3,2 g/l
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Harvest Temperatures (M.A.) / ©eppokpaaieg Tplyou (M.0.)
Xynisteri / Zuviotept

Lowest / EA&xlo: 16°C - (9/2024)
Highest / Méyiotn;: 28,5°C - (9/2024)

Sauvignon blanc
Lowest / EA&ytotn: 19,6°C - (8/2024)

Highest / Méyiom: 32,5°C - (8/2024)

2024 Harvest / TplOyog 2024:

The winery staff's summer holidays ended earlier than usual this year due to the early harvest of the 2024 vintage,
which began in the last ten days of July and concluded in mid-October.

The total rainfall in the region for the period October 2023 - September 2024 amounted to 585 mm, marking a
decrease of over 20% compared to the previous year. Rainfall was unevenly distributed, with relatively high levels
during the winter months—especially in January and February—and significantly lower levels during spring and
summer. In contrast, 2023 recorded notably higher precipitation in both autumn and spring. This shift played a
decisive role in shaping the cultivation conditions of the 2024 vintage.

The mild winter favored an early start to the vegetative cycle. Elevated temperatures combined with low spring
rainfall—particularly in late April and early May 2024 —accelerated flowering and led to reduced fruit set, resulting in a
20% to 50% drop in yield across many of the winery’s varieties.

From veraison through to harvest, temperatures were noticeably higher than seasonal norms. The prolonged drought
from June to August 20th minimized fungal infections in the vineyard, contributed to rapid sugar accumulation in the
grapes, preserved high levels of organic acids in white varieties, and promoted increased phenolic concentrations in
reds. From late August to the end of harvest, temperatures dropped below average, slowing down ripening—especially
in red grape varieties.

Phenological stages of the 2024 vintage (early-ripening varieties):

Budbreak: mid-March

Flowering: early May

e Veraison: early July

Harvest: last ten days of July

Ot KOXAOKALPLVEG OLAKOTIEG TOU TIPOCWTILKOU TOU OLVOTIOLELOU OAOKANPWONKAV VWPLTEPX GETOG, AGYW TOU TIPWLLOU
TpLyou NG ecodelag 2024, o omolog Eekivnoe to teAeutalo Sekaruepo tou IouAiou kot OAOKANPWBNKE oTal HECTL
OktwpPplou.

To GUVOAIKO UPOG TwV BPoXOTTTWOEWY TNV TIEPLoXN yia Tnv Tiepiodo OktwPpilou 2023 - LemtepPBpiou 2024 avnABe
og 585 mm, mapoucdlovTtag pelwon avw tou 20% o CUYKPLON E TNV TIPONYOUUEVT) XPOVIA. H Kartavoun tg
BpoxoTTwong NTav AVIoN, UE APKETA UENUEVO ETHTTIESO KATA TOUG XEWEPWOUG MNVEG — 1&{we Tov [avoudplo Kot
DePBpoudplo - Kot aeBNTA pElwPEVN Bpoxotrtwon v avolfn Kail To kahokaipl AvtiBeta, to 2023 supdvice
ONUAVTIKA peyolutepa UPN BpoxnG To dBvOTIwPo Kaw TV &volEn. Autr 1 StapopoTttoinon eixe kKaBoploTikd pOAo
o S pOPPWON Twv cuvBNKwv KAAAEPYELOG Tou 2024.

O NTOG XEWWVOG EULVONCE TNV TIPWLUN EVapEn TG PAaoTIKNG Tieptddou. Ot uPnAeg Beppokpaoieg oe cuvbuaoud Ue
TG HEWWHMEVES BpoxoTTwoelg TV &volen - dlaitepa ota TEAN Attpthiou Ka TG apxeg Maitou 2024 - cuveRaiav
otV PéwEN Avinom, cAAA Kol 0T LELWUEVT] KOPTIOOEDT], 08NYWVTAG OE TITWOT) TNG TIaPAyWYNG artd 20% £we Kot
50% o€ TIOANEG OUTIO TG TIOWKIALEG TOU OLVOTTIOLELOU.

Kot tnv iepiodo amd Tov EpKAoUO £WE Kol ToV TPUYO, 0L BEPUOKPAOIES 1T cloBNTA LYNASGTEPES Tou
PucLoloykoU yia tnv emoyn. H mapatetapevn Enpacia arod tov Ioivio £wg TG 20 AuyoUoTou TIEPLOPLOE ONUAVTIKA
TIG LUKNTOAOYIKEG TIPOOROAES, CUVERBOAE OTNV TAXEID CUCCWPEUOT) COKYXAPWY, OTN SIOTHPNOT LPNAWY OPYOVIKWV
0EEWV 0TA AeUKA OTOPUALDL KOl OE AUENIEVEG POUVOMKEG CUYKEVTPWOELG OTIG EPUBPES TTOWKIAIEG. L TN GUVEXELY, WG
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TO TEAOG TOU TPUYOU, OL BEPUOKPOCIEG UTIOXWPNOAV KATW OTIO TOV HECO OPO, ETILRPASUVOVTAC TNV WPELHOVOT) KUPLWG
TWV €PUBPWV OTAPGUALLV.
dauvoloyika otddla tng ecodelag 2024 (yia TG TIPWILES TIOKIALEG):

e 'Exmtuén: péoa Maptiou

e AvBon: apyxEg Maitou

o [epkoopog: apyeg lovAiou

e Tpuyoc: teheutaio Sekaruepo IouAiou
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