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Sauvignon blanc
Harvest 2024 / Tobe1& 2024

Varieties / Mow\(eg:
100% Sauvignon blanc

Soil Composition / Zuotaon E6ddoug:
Calcareous / AoBeotoABikn

50% Sand / Aupog

50% Clay / Apyl\og

Vinification / Owortoinon:

The harvest takes place in August. Before the alcoholic fermentation, the marc
and the juice remain together in the tank at 8°C for 6 hours, aiming at extracting
the primary flavor of Sauvignon blanc. At the end of fermentation, the wine is
allowed to remain in its lees for 3 to 6 months before bottling. Bottling takes
place just before Christmas.

O tplyog TpayuatoToteltat Tov AlyouaTo. Mpwv artd Ty odAKooAKT (UUWOT, TA OTEUDUAN KOl O XUOG TIOPOUEVOULY
uall o 6eapevn otoug 8°C Babuols yia 6 WPEES, UE OTOXO TNV EKXUALOT] TWV TIPWTOVEVWV XPWHUATWY TOU
Sauvignon blanc. Metd to mépag ™¢ (UpwoNG, 0 0lVOG APTIVETOL OE CUUTIOPOLLOVT] E TG OWOAAOTIEG TOU aTtd 3
£WG 6 WAVEC TIPWV TNV EUPLAAWOT). H EUPLEAWOT) TIPAYUATOTIOLETOL AlyO TIPLV TN YLOPTH TwV XPLOTOUYEVVWV.

Organoleptic Characteristics / OpyavoAnmtikd XapoKTnpLoTKA:
A distinctive yellow-green hue that is characteristic of the variety, accompanied by explosive aromas, a fruity profile,
and a lingering lemony aftertaste.

XOPOKTNELOTIKO KITPWOTIPAC VO XPWHO, EKPNKTIKA OPWOTA, GPOUTWENG XAPOKTAPOG KO ETILYEUCT] TIOU Ob1IVEL
v alloBnon Aspovio.

Harvest Information 2024 / MAnpodopleg Todeiag 2024:
Ethanol / AAkodAN: 12,5% Vol Rainfall / LuvoAwkr Bpoydrmtwon: 556,5 mm

October until July / Oktwppiou £wg IouAiou

pH: 3,15 Reducing Sugars / L&kyopat: 19/l

Total Acidity / OAwr) OEutnta (H2S04): 4,2 g/l

Harvest Temperatures (M.A.) / ©gpuokpaaieg Tplyou (M.0.)
Sauvignon blanc

Lowest / EA&ylotn: 19,6°C - (8/2024)
Highest / Méywotn: 32,5°C - (8/2024)
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2024 Harvest / Tpuyog 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):

e Budbreak: mid-March

e Flowering: early May

e Veraison: early July

e Harvest: last ten days of July
O KOAOKOULPWVEC SLOKOTTEC TOU TIPOCWTILKOU TOU OWVOTIOLELOU OAOKANPWONKOV VWPLTEPO HETOC, AGYW TOU TIPUILUOU
TpUyou TG 00belag 2024, o ottolog Eekivnoe to teAeutaio Sekarpuepo tou IovAiou kat OAOKANPWONKE oTa pgoa
Oktwpplou.
To oLVOAIKO UPOG TwV BPOYOTITWOEWVY oTNV TIEPLOYY] yial Tnv Tiepiodo OktwBplou 2023 - LemteuPplouv 2024 avn)A\Be
og 585 mm, apouctdlovtag peiwon dvw tou 20% o€ GUYKELOM JE TNV TIPONYOUUEVT XPovid. H kartavopn g
BpoxomTwong NTav Avion, UE APKETA UENUEVA ETHTIESO KATTAL TOUG XEWEPWOUG UNVES — 1&lwg Tov lavoudplo Kat
DePpoudplo - Kot aoBNTa petwpevn Bpoxomtwon v &volEn kot To kahokaipt. AvtiBeta, To 2023 guddvios
ONUOVTIKG peyaUtepa U Bpoxns To BwdTwpo kat TV &dvolEn. Autr n StadpopoTtoinon eixe KaBoploTkO pdAo
o SLOPPWON TwV cLVONKWY KAAMEPYELDG Tou 2024.
O NTOG XEWWVOG EULVONCE TNV TIPWLN EVapEn TG PAaoTkNG Tieptodou. Ot uPnAeg Beppokpaoieg og cuvbuaoud ue
TG MEWWMEVEG BpoxoTTwoEelg TNV &volln - dlaitepa ota TEAN Attpthiou Ka TG apxeg Maltou 2024 - cuveBaiav
oV TEOWEN &vONoM, AN KO 0T LELWHEVT) KOPTIOSEDT], 0ONYWVTOG O TITWOT) TNG TIAPAywWyNG atto 20% £wg Kot
50% o€ TIOAAEG ATTO TG TIOKIAIEG TOU OLVOTIOLELOU.
Kortd v ieplodo amd Tov TTEPKAOO EWG KA TOV TPUYO, Ot BEpUOoKPACieg NTav aoONTd uPnAoTEPES TOU
ducLoAoy KoL yLo TNV emtoyn. H tapatetapévn Enpaciar ard tov Iovvio wg Tig 20 AuyoUoTOU TIEPLOPLOE ONUOVTIKA
TLG UK TOAOVYIKESG TIPOGBOAEG, CUVEBOAE GTNV TAXEIL CUCOWPEUCT) COKYAPWV, 0T SLATHENCT UPNAWY OPYOVIKWY
0EEWV O0TO AEUKG O0TOPUALD KOl OE QLUENUEVEG POULVOAIKEG CUYKEVTPWOELG OTLG EPUBPEG TIOWKIAIEG. 1T CUVEXELD, WG
TO TEAOG TOU TPLYOU, OL BEPUOKPOCIESG UTTOXWPENOOV KATW OTIO TOV HECO GPO, T BPadlvovTag TNV wellovon Kuplwg
TWV EPUBPWV OTAPUALLV.
douvoloyikd otddia TG soodeiag 2024 (yia TG TIPWIUES TIOWKIALEG):

e 'Exrrtuén: péoa Maptiou
AvBlon: apxeg Mallou
MepKaoPOG: apYES IouAiou
Tpuyog: teleutaio Sekarjuepo IouAiou
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