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Alates

Harvest 2023 / o1& 2023
PDO Krasochoria Lemesou- Afamis Sub-region / MOMN Kpaocoywpta
Aepeoou - Ynomeployn A&ung

Varieties / MotkiAieg:
100% Xynisteri from old vines / ZuvioTEPL TTOXAGLWY OUTIEAWV WV

Soil Composition / Zuotaon E6ddoug:
Calcareous / AcBeotoMBikn

50% Sand / Aupog

25% Clay / ApytAog

25% Silt / I\(g

Vinification / Owortoinon:

Harvest takes place at the end of September and immediately after, the grapes
are placed in a refrigerated storage area. On the next day, having reached a
temperature of 10 °C, they are destemmed and then sent to a pneumatic press where the juice is extracted. Alcoholic
fermentation and maturation take place in a 2000 litre untoasted oak vat.

O TPLYOC TIPOYHUOTOTIOIE(TO OTOL TEAN TOU LETITEUREN. AUECWS HETA TN CUYKOULON Tal oTadUALL ToTtoBETOUVTAL O
PUYOUEVO ATIOBNKEUTIKO YWpPo. TNV emtouevn pepa, oe Beppokpacio yopw otoug 10°C, armopay{ovTal Kat
OTEAVOVTOL OTO TIVEUHLOTTIKO TILECTNPLO yial TNV eEaywyn Tou Yupou. H adkooAkn {Upwon Kol ) wplpoon
ouvteholvtal og Spuvn, akautn Se€apevry 2000 Altpwv.

Organoleptic Characteristics / OpyavoAnmtikd XapoKTnPLoTKA:

e  Colour: Bright lemon colour with green highlights, indicative of youth and freshness.

e Aromatic Characteristics: Medium to medium(+) intensity, with a clean and expressive nose. Aromas of citrus
fruits (lemon, grapefruit) are complemented by notes of green apple, white peach and floral elements. Subtle
herbal nuances and a mineral character are also evident.

¢ Pdlate and Texture: Dry, with vibrant acidity and an elegant, medium body. Clean fruit flavours of lemon peel,
apple and stone are supported by fresh herbal notes and a distinct saline character.

¢ Finish: Long, saline and perfectly balanced.

e Ageing Potential: 5 to 7 years.

o Xpwpo: AoTEPO AoV JUE TIPACVEG AVTAUYELEG, EVOEIKTIKEG TNG VEATNTOG KL TNG PPETKASOC TOU
KPOLoLoU.

o APWHOTIKA XaPoKTNPLOTIKA: METPLX TIPOG UYNANG EvTaong, KaBapr| Kot EKGPAOTIKY) MUTN. APWHUOTOL
£omePLO0EdWV, OTIWG AEUOVL KO VKPETIPPOUT, ouvOUGlovTal PE VOTEG TIPAGWVOU UY)A0U, AEUKOU pOoSAKIVOU
Kalt AoLAOUSLWV. ALOKPLTIKA TTIAPOVTA EIVOIL OTOLXEIX GPETKLAG BOTAVIKATNTAG KOl OPUKTOTNTOG.

o Tedon kat upn: =nEo, pe {wnper) oUTNTA Kot KOUYPO, LETPLO CWHAL. LTO OTOUO KUPLOPXOUV KOBPEG YEVOELS
eomepldoeldwv AepovodpAouda), LHAOU KO TIETPAS, TIACULCLWHUEVEG IO GPECKLO BOTOVIKOTNTA KO [ULCL
SlakpLtr) alobnorn oApupdTTag.

o Emiyeuon: Makpdg SLapKeLaG, ALLUPT KOl OTTIOAUTA LOOPPOTINUEVN.

e Auvvatotnta Ttahaiwong: Ao 5 eyl 7 Xpovia.
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Harvest Information 2023 / MAnpodopleg Loderdg 2023:

Ethanol / AAkoOAn: 12.76% Vol Rainfall / LuvoAwkn Bpoyorrtwon: 710 mm
October until July / OktwPpiou éwe lIouAiou

pH: 3,16 Reducing Sugars / Lakyapa: 19/l

Total Acidity / OAwr) OEUtnta (H2S04): 3,37 g/

Harvest Temperatures (M.A.) / ©gppokpaoieg Tplyou (M.O.)
Xynisteri / Zuviotépt

Lowest / EA&ytotn: 14,9°C - (9/2023)
Highest / Méyiotn;: 29,5°C - (9/2023)

2023 Harvest / Tpuyog 2023:
The harvest of 2023 was one of the longest in recent years for Vlassides Winery, beginning in early August and ending
in late October. This practically means numerous hours of work under challenging weather conditions for the winery
staff. On the occasion provided to us through the 2023 harvest report, we would like to express our gratitude to all the
people working at the winery. They consistently exceed our expectations with each harvest, surpassing themselves,
driven by their passion for work, which ultimately translates into exceptional wines.
The total production in 2023 was lower compared to the overproductive harvest of 2022, especially for the indigenous
Xynisteri variety, which returned to its normal yields due to overall abiotic stress. Another factor that affected
production was the intense hailstorms during the flowering period in the vicinity of the winery, particularly affecting
the Koloni vineyard. That led to a production decrease of up to 25% in that specific area, primarily impacting the
Shiraz variety. Additionally, a summer fire in the eastern region of Afamis mountain further contributed to a reduction
in production across all vineyards in the area.
Sophocles Vlassides commented on the harvest of 2023, stating, "A memorable aspect of the 2023 harvest is the
prolonged period of high temperatures from mid-July to mid-August during the day, which were offset by low
temperatures during the night. This specific abiotic factor also played a significant role in producing healthy and
phenolically ripe grapes in the varieties that we vinify."
The total amount of rainfall in our area from October 2022 to September 2023 was approximately 750mm. The
distribution of rainfall was better compared to 2022 remaining consistent throughout the growing season, except
during the summer months.
The winter experienced mild cold temperatures. However, by the end of spring, low temperatures in May caused a
ten-day delay in the ripening of the harvest. Throughout the summer months, the absence of rainfall, combined with
high temperatures in July, led to intense abiotic stress during veraison in our vineyards.
Apostolos Grigoriou, the agronomist of Vlassides Winery, stated: "The normal temperatures of August and the
relatively low temperatures of September provided mild ripening for red varieties, resulting in high-quality phenolic
characteristics."
The phenological stages in the 2023 harvest were as follows:

e Expansion: Late April

e Flowering: Second half of May to late May

e Veraison: Mid-July
Harvest: Early August to late October
According to Panos Magalios, the winery's oenologist: "The outcomes of the 2023 harvest are already reflected in the
sensory characteristics and laboratory analyses of both white and red wines, largely meeting the winery's stringent
quality standards."
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The 2023 vintages of Grifos 2 and Sauvignon blanc showcase intense aromatic profiles, predominantly characterized
by exotic fruit notes, complemented by refreshing acidity. The Xynisteri grapes sourced from old vines in Afamis area,
used in Alates, have endowed the wine with a rich body and outstanding balance between alcohol and acidity.
Regarding Assyrtiko, with each passing year and the maturation of the vines, the wine's final expression reflects the
variety's typical traits, exhibiting aromatic and flavor profiles reminiscent of citrus and mineral elements, alll
harmonized by its crisp acidity and full-bodied structure.
The 2023 harvest proved to be successful for the red grape varieties of the winery. As a result, the initial samples of
the wines show great promise for the future. Yiannoudi, designated for' Oroman 2023, boasts an aromatic intensity
and complexity of forest fruits and spices, accompanied by a pleasant presence of tannins, generous volume, and a
satisfying length in the aftertaste. Shiraz presents intense fruity and peppery aromas, with a relatively lower alcohol
content compared to previous years, and moderate acidity that harmonizes beautifully with its tannins and full-bodied
character. Cabernet Sauvignon and Merlot display remarkable chromatic intensity, with aromas that evoke the unique
characteristics of each grape variety. They feature moderate acidity, rich tannins, and an elegant aftertaste.
Agiorgitiko exhibits outstanding expression, both rich in aroma and flavor, with pronounced tannins, full-bodied
structure, and initial indications of potential for long-term aging. All red wines are currently undergoing maturation in
French oak barrels and will continue to develop until next winter. We eagerly anticipate tasting the final outcome... how
about you?
O tpLyog Tou 2023 Y)Ta EVaG ATtd TOUG EYOAUTEPOUG o€ SLAPKELD TPUYOUC TwV TEAEUTAlWVY ETWV Yo to Owortolelo
BAao (6N, pe v EvapEn Tou val TIpOYLATOTIOLELTAL OTLG OPYXES TOU AuyoUaTOU KAl TN ANEN TOu oTa TEAN Tou
OKTwREN. AUTO TIPOKTIKA, YLOL TO TIPOCWTILKO TOU OLVOTIOLEIOU, LoOSUVAOUCE E TIOANEG WPEC EPYOOLOC KATW QIO
SUOKOAEG KALOTOAOYIKEG CUVONKEG. ME TNV EUKOLPLOL TTOU OIS TTIOLPEXETAL, HECW Tou SeATiou TpLyou 2023, Ba BEhaue
VO EKPPACOUUE TNV ELYVWHOOUVT HOG 0€ OAOUG TOUG avBpwTtoug Ttou pyal{OVTo OTO OLVOTIOLELD. ZETIEPVOUV
otaBepd TI¢ pocdokieg pag og kaBe TPV, uTtepPalvovTag EaUTOV, 0SNYOUHEVOL ATtd To TIABOG TOug Yo SOUAELY,
oV eVvTEAEL peTodppdletal o omovdaila KpaoLd.
H ouvoAkn Tapoywyr) tou 2023 tav YoUNASTERT OE OXEOT) UE TOV UTIEPTIXPOYWYIKO TPUYo Tou 2022, Slaitepa yia
TN YNVEVN TIOWKIAIG ZUVIOTEPL, 1] OTTOLOL KOl ETIECTPEPE OTIC PUCLOAOYIKES TNG ATIoSOCELS, AOYW TOU YEVIKOTEPOU
oBlotikol otpeg. Evag akdun TopdyovTag TIou ETINEENCE TNV TIOEOY WY NTa N evtovn XoAalOTrtwaon Katd Ty
Tieplodo NG AvBnong, otnVv TEPLOYTY] YUPW OTIO TO OVOTIOLELD, OTTOU BPloKETAl O AUTTEAWVOG KOAwvN. AUTO siXE WG
QTTOTEAEOUO TN HEIWOTN TNG TIAPAYWYNG EWG KOl 25% OTOV OUYKEKPLUEVO QUTTEAWVA, KUPLWE Yo TV TIolk Ao Shiraz.
ETmA€ov, N KOAOKOULPWVT] TIUPKAYLA OTNV AVOTOALKY] TIAEUPA ToU Adan oLVERAAE 0T HEIWOT) TNG TIOEAYWYNS OE
OAOL TO AUTIEAOTEUAXLOL TNG TIEPLOXNG.
"Eval T(pwto o)OALo artd tov LodokAr) BAaoidn yia to tpuyo tou 2023 ftav: «Auto Tou alyoupa Bal HoG HEVEL WG
EVTOVTN avavnom oo Tov TPuyo tou 2023 elvait 1) TP TETAUEYT TIEP060G UPNAWY BEPUOKPACLWY KXTA TN
SLAPKELDL TNG MEPAG, OTTO T MECK IOUALOU EWG TO HECO AUYOUGTOU, TIG OTIOLEG avTLOTABUIIAV O XOUNAEG
Bepuokpaoieg katd T Stapkela TNG VUXTAG. O CUYKEKPLEVOG OBLOTIKOG TIOPAYOVTOG ETTOUEE ONUOAVTIKO POAO GTNV
TIOLPOLY YY) LYLWV KO POUVOAIKA WPLUWY OTAPUALWY OO OAEG TLG TTIOLKIALEG TIOU OLVOTIOLOUE.
To GUVOAIKO UPOG TwV BPOXOTITWOEWY OTNV TIEPLOXN KOG, Y& TNV TiePlodo petafl Oktwplou 2022 ka ZemteuBplou
2023, r)tav mepitou 750mm Bpoxnc. H kartavopur) g Bpoxomtwong ntav KaAUTePN o oXgon pe Tto 2022, Ko Y)Ttav
Tiapovoa o€ OAn TN SLpKeld TNG PAACTIKNG TIEPLOSOU, HE EEQPEDT) TOU KOXAOKALPLVOUG VEG.
O XEWWvog ATaw Ao PuxESoS. LTa TEAN TN AvolEng ol YaunA£g Bepuokpacicg Tou Maitou kalBuotépnoay v
wpPHooT Tou TEVYOU KATA ek UEPES. TOUg KOAOKALPWOUG UAVEG, 1 artoucial Bpoxomtwong o cuvOUaOUO UE TLG
uPNAEG Bepuokpaolieg, Tov unva IovAto, nuolpynoay VTovo afLoTIKO OTPEG OTO AUTIEALN OG KOTAL TNV TiEpl0d0
TOU TIEPKATHOU.
O AmtdoTtolog Mpnyoplou, YEWTIOVOG Tou owvoTiolelou BAaoidn, ShAwoe: «Ot GpucLOAOYIKEG BEPUOKPAOLEG TOU
AuyoUoTOU 0€ GUVOUOUO HE TIG OXETIKA XOUNAEG BEPUOKPAOIEG TOU LETTTEURPEY) TTOPEXAV NTILEG WPLUACELG YLOL TG
EPUDPEG TIOWKIALES, OONYWVTAG OE TTIOLOTIKA GOUVOAIKA XXPOKTIPLOTIKAL»
Ta paworoykd otddia oy ecodela tou 2023 Stapopdwbnkav we ENe:

e 'Exrrtuén: TéAn Ampiliou

e AvBon: Asltepo SekanuePO Ue TEAN Maiou
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o [epkaopog: Méoa IouAiou

o  Tpuyoc: Apyxeg Auyouotou pe tehog Oktwplou
YOpdWVO PE TOV 0VoAOy0 Tou owvoTtoleloy, Navo MayoAid: "Tar amoTteAEoUATA TOL TPUYOU Tou 2023 avTavakAWVTOL
noN ota opyaVOANTITIKA XOPOKTNPLOTIKA KAl OTIC EPYOOTNPLAKEG VOAUOELG TwV AEUKWV Kol EpUBPLIV olvwv,
(KOVOTIOWWVTOG OE OTUOVTIKO BaBuo tor UPnAX TIOLOTIKA KPLTIPLO TOU OWOTIOLE(oU."
Ta Aeuka kpaold Mplgog 2 kot Sauvignon blanc tou 2023 yapoktnelllovTol oo EVIOVO GPWHUATIKO TIPOPIA, KUPLWS
eEWTIKWV PpoUTwY, e Tpayavn oEUTNTA. Ta ZUVICTEPLA ATTO TIOHACLA KAUOTOL 0 TNV TIEPLOYY) Tou AdAun), Ta oTtolal
XPNOOTIOOUVTAL OTNV ETIKETA Aldtes, TTapEyouv TIAOUGLO CWA KOl EEXLPETIKT LOOPPOTILA UETAED AAKOOANG KoLt
ofutntag.‘Ocov adpopd to AcUPTIKO, pe TNV TIAP0SO Tou XPdVoU, KaBWG EYOAWVEL N NAKIOL TWV XUTIEALWV,
EVIOYUOVTOL OTOV TEALKO OlVO TAl XAPOKTNPELOTIKA TNG TUTILKOTNTOG TNG TIOKAGG. AUTA OUVOEOVTOL APWLATIKAL KOLL
VEUOTIKA e e0TtEPLOOELET| KOl TO OTOLXELD TNG OPUKTOTNTOG, EVW N TPAYOVT) 0EUTNTA loopEoTiel LOAVIKA TO YEUATO
TOU OWUOQL.
O tpuyog tou 2023 amodelyBnKke PKETA ETILTUXNG KAL YLX TIG EPUBPEG TTOIKIALEG TOU OLVOTIOLELOU, KOl TO TIPWTOL
Selypato Twv olvwy elvat armoAUTtwe evBoppuVTIKA Yo auTo Tou eTtetat. To MNavvoudy, Ttou TipoopllsTal yio To
‘Oroman 2023, SLakplVETOL ATIO OPWLATIKY) EVTOIOT KO TIOAUTIAOKOTNTOL GPOUTWY ToU SACOUG KOl UTTOXXPLKWV. Y TO
OTOMO, N TIXPOUC AL TWV TAVWVWVY EVOIL EUXAPLOTN, E TIOAU KOAG OYKO Kall KOAY) Stdpkela atny ettyeuon. To Shiraz
TIPOCPEPEL EVTOVA GPOUTEVIO KAl TILTIEPATOL OLPWLATY, [LE OXETIKA XXUNAY) XAKOOAT) O GUYKPLOT UE TIPONYOUUEVEG
XPOVIEG KOl LETPLX OEUTNTA TIOU LoOPPOTIEL LOAVIKA UE TLG TAVIVES KO TO VEUATO cwua Tou. To Cabernet Sauvignon
ko to Merlot Ttapouctd{ouv TTIOAU KOAY] XPWUOTIKA EVTOOT] KO 0lpWUATa Ttou Bupifouv tnv TurikdTnTa TG KGBe
TIOKIALOG, UE METPLEG OEUTNTEG, TTAOUCLEG TAVIVES KO KOUT) £TTlyELOT). TO AVIWwPEYITIKO EXEL EEQUPETIKY| EKPPOOT, LE
OLPWHOTIKO KOl YEUOTIKO TIAOUTO, EVTOVT TIOPOUCIAL TAV VWV, YEUATO OWHO KOL Ol TIPWTN EKTIUNOT) Yo Evav olvo
HoKPLaG Ttahaliwong. ‘OAot ot epuBpol otvol Bplokovtat én 0to oTddo NG WPlHaoNg HEoA o€ SPULVOL YOAAKA
Bapehia kot Bal TIAPAUEIVOUV EKEL £WE TOV ETIOUEVO YELUWVOL AVUTTIOOVOUUE VO SOKIUAIOOUUE TO TEAIKO
OTIOTEAEOMQ... EOEIC;
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