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Harvest 2020 / Lobei& 2020

Varieties / Mow\(eg:
42% Merlot

33% Cabernet Sauvignon
25% Shiraz

Soil Composition / Zuotaon E6ddoug:
Calcareous / AcBeotoMBikn

50% Sand / Appog

25% Clay / ApylAog

25% Silt / I\(g

Vinification / Owortoinon:

The vinification of the three varieties takes place separately. Maceration lasts
up to 15 days. The wine finishes its alcoholic and malolactic fermentation in
new oak barrels. After the fermentation the wine matures in new French oak barrels for 18 months followed by two
years in boftle. It is bottled unfiltered.

K&Be okl o owvorotettal Eexwplatd. H ekyUALon GoitvoAKwv ouotwv SLopKel £wg Kot 15 pgpeg. Metd to Epag TG
OAKOOALKNG KOt NAOYOAAKTIKNG {UWOoNG, 0L OTIOlEC OAOKANPWVOVTAL O€ KavoUupyLla yaAka Splva Bapela, o
olvog wpdlel og autd yia 18 pnveg. Epdlalwvetal adATPAPLOTO KoL TIEPVA 2 OKOUN XPOVIA O TN GLAAT LEXPL VOL
ByeL otnVv ayopa.

Organoleptic Characteristics / OpyavoAnmtikd XapoKTnPLoTKA:

e Appearance: Deep purple colour with good intensity.

e Aromatic Characteristics (Nose): Medium to high intensity, clean and mature. Aromas of ripe black fruits,
including black cherry, plum and blackberry, are complemented by notes of coffee, vanilla and sweet spices.
Deeper nuances of cedar, smoke and dark chocolate add depth and complexity.

¢ Pdlate (Flavour and Texture): Full-bodied, with firm yet well-polished tannins and balanced acidity. The palate
shows concentrated black fruit flavours alongside cocoa and vanilla, with subtle hints of pepper.

e  Structure: Well-structured and balanced, with a very long and persistent finish. A mature red wine with
significant potential for further development over time.

¢ Recommended Preparation: Bottled unfiltered, the wine is best decanted prior to serving at 18°C to allow full
expression of its aromatic and structural complexity.

e Ageing Potential: Thanks to its solid structure and balance, the wine shows a promising ageing potential of 10
to 12 years.

e 'OyYn: BaBU topdupd xpwua pe KaAn Evtoaon.

e ApwpaTKd XopoktnPEo Tk (MUt): METpla €wg LPNANG Evtaong, KaBopn Kot WELUN. APWHATO WPELWY
HLOUpWV GPOUTWV, OTIWG UAUPO KEPAGTL, SOUACKNVO KO BATOUOUPO, CUUTIATPWVOVTAL OTIO VOTEG KAGE,
BaviAlag Kot YAUKWY UTtoyaptkaov. Mo BabLlEg amoypwoelg KESPOoU, KATVOU KAl LOUENG COKOAXTAG
poodidouv BaBog kot TTIOAUTIAOKOTNTA.

e Tedon kal upn) (XTépa): MAololo owua, ue oTRUPES AAAK KOAOSOUAEUEVEG TOVIVEG KO LOOPPOTINUEVT)
OEUTNTOL. TO OTOUO KUPLOPYOUV CUUTIUKVWHIEVES VEUOELG LAUPWY HPOUTWY, TIAALCLWIEVES ATTO KOKALO KOIL
BawviAia, Le SLOKPLTIKESG VUEELG TILTTEPLOU.
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e Aopn: KaAoSOUNUEVO KOL LOOPEOTINEVO, HE TIOAD OKPAL KOl ETTOVN £Ttlyeuon. Eval wptpo epuBpd kpool pe
ONUAVTIKO TiepBwplo Tepattepw eEEMENG 0TOV XPOVO.

e JUVIOTWEVN TIPoETOlaoio: EpudlaoAwveTal adpATpAdPLOTO KAl CUVIOTATOL HETAYYLON TIPWV TO ogpPiplopa
otoug 18°C, wote va avadetyBel TANPWG N APWHOTIKA Kot SOULKT] TOU TIOAUTTAOKOTNTAL.

e Auvvatotnta mohaiwong: X&pn otn otBapn Sour) kat v oopportia tou, Stabgtel aglohoyn SuvatotnTa
moAaiwong 10 £wg 12 €TwWv.

Harvest Information 2020 / MAnpodopleg Todeiag 2020:
Ethanol / AAkoOAn: 15,22% Vol Rainfall / LuvoAwr Bpoyomtwon: 900 mm
October until July / OktwPRplou £wg louAiou

pH: 3,51 Reducing Sugars / X&kyopot: 1,2 g/l

Total Acidity / OAwr) OEUtnta (H.SO4): 3,76 g/l

Harvest Temperatures (M.A.) / Ogpuokpaotieg Tpuyou (M.O.)
Cabemnet Sauvignon

Lowest / EAGxlo: 17,5°C - (9/2020)
Highest / Méyiotn;: 33,7°C - (9/2020)
Merlot

Lowest / EAaxlo: 18,5°C - (8/2020)
Highest / Méyiotn;: 33,6°C - (8/2020)
Shiraz

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, Giannoudi 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.
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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 "jTav o XPOoVIA TTOU XOPOKTNPIOTNKE OO EVOL OXETIKA NTILO YXELUWVO. QoToo0, oL BEpUoKpaoleg TTou
ETUKPATN OOV TOUG XEWEPLVOUG UNVEG ETINPEXCOV TO PALVOAOYIKA OTASIOL TNG AUTIEAOU -EKTITUEN 0BV,
avBLon), TTEPKATUOG, WPIHAON- UE ATIOTEAECHA VO EUPOVIOOUV CNUAVTIKA KABUOTEPNOT KOl O TPUYOS OTOUG
OLokTnToug apmeAwveg Tou Owortoteiou va apyloet Tnv 3n eBdoudda tou AuyouoTou.

To cLVOAKO UPOG TWV BPOYOTITWOEWV TTNV TIEPLOYT| MG GyyLEe Tat 850mm Bpoyng, Le To 75% autwv val
TIPAYUOTOTIOLETOI TNV TiEPiodo avaueoa otov AekepBpto tou 2019 kot tov Iavouaplou tou 2020. H avopBpla Ttou
akoAouBnoe, N ottola Egkivnoe Ao TaL LECA TNE GVOLENG KOl GUVEXIOTNKE PEXPL TNV TPLYNTKN Tieplodo, ot
ouvOUQOUO LIE TNV ATIOUC Ol LOXUPOU KaWowVa KAt TN BEATIOTN auteAoupy ikt dpovtida odrnynoav oty mtapalafn)
ATTOAUTWE LYWV OTAPUALWV PE EEQLPETIKY wplpaon.

H pgon Beppokpacion tou AuyoloTou KupdvBnke otoug 25,5 °C, EUVOWVTOG TNV TEXVOAOYIKNA KOl GOLVOALKA WPLLAO
Twv oAV Sauvignon blanc ka Shiraz Ttou sudokioly Ty Moy auth.

H pgon Beppokpacio tou YemtepBpiou 2020 ftav 25 °C, 2.5 °C peyaitepn oe oxgon pe 1o 2019. H augnuevn
Bepuokpacia lxe WG ATIOTEAECHA TNV ATIOTOUN Gvod0 TwV caKYAPwV TNG TIoKA g Merlot, katd v Teplodo tou
TpLyou. AvtiBeta, Tto Cabernet Sauvignon ixe Tautdypovn TEXVOAOYIKY Kot GoitvoAlky) wplpaon. Ot autdptleg
VNVEVEIG TIOKIAIES TWV OUTIEAWVWVY HOG, ZUVIOTEPL, Mpwpdpa, Mavvoldt, Mapabeitiko, Adyw tng UYmAng
TIPOCOPUOCTIKOTNTOG TOUG OTO KUTTPLOKO KA, SEV ETNPEACTNKAV IO QUTY) TN KETABOAY) Kot £lyov il OpaT
oPun welpoon.

ATIOTEAEC O OAWV TWV OVWTEPW N TAV 0 PETVOG TEUYOS VO SUUBAANEL onpavTikd otn Snuoupyial olvwy TIou
ovabEIKVUOULY TOV TUTIKO XAPAKTIPA TNG KABOE TIOWKIAIO UE EVTOVO TO oTolyElo Tou terroir, dlaltepa oTa KPOoLA, Tal
OTOPUALX TWV OTTOlWVY TIPOEPYOVTAL ATIO CUYKEKPUUEVA ETIAEYUEVO OUTIEAOTOTILA, OTIWG £lva To Alates, to Oroman,
To Sauvignon blanc, To Cabernet Sauvignon ko to Opus Artis.

O peTvol Asukol olvol Ttou Owortoteiou BAao(dn epdavi{ouv EvTova TIOKIAGKA OpWUOTA, Ta ottola eEgAlcoovTal
KOBWG TOL YEUOUALOTE, UE LOOPPOTINMEVES OEUTNTES Kol Spooepn eTtiyeuon.

'‘Ooov apop& OTIG EPUBPES MG TIOIKIALEG, AOyw TNG OMOATIC wplpaong, Ba pag SWoouV 0lVoug E CUUTIUKVWOT) O
TIOLKIALOIKAL OLPUWMOTO KAl UE BEAoUSIVN LlooppoTtial LETAEU dAKOOANC, 0EUTNTOG Ko paVOAKoL GpopTiou.
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