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Grifos 1/ 'plgpog 1

Harvest 2024 / Yobe1& 2024

Varieties / Mow\(eg:
17% Agiorgitiko / Aywwpyltiko
83% Mataro / Matapo

Soil Composition / Zuotaon E6ddoug:
Calcareous / AoBeotoABikn

Vinification / Owottoinon:

The harvest and vinification take place every September. We macerate the
grapes together with the must for up to five days in order to extract the desired
number of phenolic substances. Grifos 1 does not age in oak barrels. Bottling
begins in spring, six months after the harvest.

O 1plyog Kall n oworttolnon yivovto k&Be YerrtepPBen. H ou opapovy| twv
oTeUdUAWY poll Pe TO YAEUKOG JE OKOTIO TNV EKXUALOT] GOitVOALKWY 0UC LWV SLOPKEL £wG 5 HEPES. ZTov pido 1 6ev
xpnowotoleltal n pebodog maaiwong tou olvou og EVAWVO BapeAl. H spdiadwaon Eskivd v gpyOpevT &volEn tou
Tpuyou.

Organoleptic Characteristics / OpyavoAnTtika XapoKTNELOTIKA:
The red Grifos is produced from two varieties adapted to hot climates. Grapes come from non-irrigated vineyards at
Koilani (Mataro) and Pachna (Agiorgitiko).
e Appearance: Deep red colour with good intensity.
e Aromatic and Flavour Characteristics: Rich and expressive aromatic profile, showing clarity and depth.
e  Structure: Soft, velvety texture with excellent balance.
e Consumption: Recommended for consumption within 2-3 years from the vintage.
0 gpubpdg Mpldog TIPogPXETOL ATIO SUO TIOKIAIEG YEVVNUEVES VI (E0TAX KAUOTAL, TIOU KAAALEQYOUVTOL OE |1
XPSEUOUEVOUG OUTIEAWVEG 0TV TiepLoyT) Tou Kothawviou (Matdpo) kat tng Mavag (Aytwpyitiko).
e 'OYn: BabBu gpubpd xpwua, pe KoY Evtoon.
¢ APWHOTIKA KO YEUOTIKA XOPOKTNPELOTIKA: [MTAOUCL0G KO EKPPACTTIKOG APWHATIKOG XAPAKTNPEOG, UE
kaBapotnta kot Babog.
e Aoun: Artan, BeAoudivn ugr) Ka &PLoTn LOOPPOTILX.
e KatavaAwon: ZuvioTatal KATavaAwon evtog 2-3 £TwV oo T codeLd.

Harvest Information 2024 / MAnpodopleg Todeiag 2024:
Ethanol / AAkoOAN: 13,35% Vol Rainfall / YuvoAwkr Bpoyomtwon: 556,5 mm
October until July / Oktwppiou £wg IouAiou

pH: 3,7 Reducing Sugars / Z&kyopat: 19/l

Total Acidity / OAwr) OEUtnta (H.S04): 3,12 g/
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Harvest Temperatures (M.A.) / ©eppokpaaieg Tplyou (M.0.)
Agiorgitiko / Mataro

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

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):

Budbreak: mid-March

Flowering: early May

e Veraison: early July

Harvest: last ten days of July

O KOAOKOULPWEC SLOKOTTEC TOU TIPOCWTILKOU TOU OLVOTIOLELOU OAOKANPWONKOV VWPLTEPO HETOC, AGYW TOL TIPUWLOU
TPUyou TG e0obelag 2024, o ottolog Eekivnoe to teAeuTtao Sekarpuepo tou IovAiou kat OAOKANPWONKE oTa péoa
Oktwpplou.
To GUVOAIKO UPOG TwV BPoXOTTTWOEWY TNV TIEPLOXN yia Tnv Tieptodo OktwPpilou 2023 - LemttepPBpiou 2024 avnABe
og 585 mm, mapoucidlovTtag pelwon avw tou 20% o CUYKPLON E TNV TIPONYOUUEVT) XPOVIA. H Kartavoun tg
BPOXOTITWONG 1TAV AVIOT, UE XPKETA AUENUEV ETITTES O KATA TOUG XEWEPLVOUG MVES — Elwg Tov Iavoudplo Ko
DeBpoudiplo - Kat aoBNTA HELWUEVT) BPOXOTTTWOT TNV VoL Kat To Kahokaipt. AvtiBeta, to 2023 gudpavioe
oNUOVTIKG peyaAitepa UPn Bpoxns To BwdTwpo kat TV &dvolEn. Autr n StadpopoTtoinon eixe KaBoploTkd pdAo
o S pOPPWON Twv cuvBNKWV KAAAEPYELDG Tou 2024.
O NTOG XEWWVOG ELVONCE TNV TIPWLUN EVapEn TG BAaoTIKNG Tieptodou. Ot uPnAeg Beppokpaoieg oe cuvbuaoud Ue
TG MEWWMEVEG BpoxomTwoelg TV &volen - dlaitepa ota TEAN Attpthiou Ka TG apxeg Maitou 2024 - cuveRaiav
oV TIEOWEN &vONoM, AN KO 0T LELWHEVT) KAPTIOSEDT], 0ONYWVTOG O TITWOT) TNG TIAPAywyNG arto 20% £wg Kot
50% o€ TIOANEG OUTIO TG TIOWKIALEG TOU OLVOTTIOLELOU.
Kot tnv iepiodo amd tov EpKAoHO £WE Kol ToV TPUYO, 0oL BEPUOKPAOIES 1TV cloBNTd LYNASGTEPES Tou
ductoloykou yia tnv moyn. H mapatetapevn Enpaoia arod tov Iovvio £wg Tig 20 AuyoloTou TTEPLOPLOE ONUAVTIKA
TIG LUKNTOAOYIKEG TIPOOROAES, CUVEBOAE OTNV TAXEID CUCOWPEUOT) COKYXAPWY, OTN SITHPNOT VPNAWY OPYOVIKWV
0EEWV 0TA AEUKA OTOPUALDL KOl OE UENIEVEG POULVOMKEG CUYKEVTPWOELG OTIG EPUBPES TTOWKIAIEG. L TN GUVEXELY, WG
TO TEAOG TOU TPLYOU, OL BEPUOKPOCIEG UTTOXWPNOOV KATW OTIO TOV HECO GPO, ETRPaSUVOVTAG TNV WPV KUPLWG
TWV EPUBPWV OTAPUALLV.
dawvoloyikd otadla ™G ecodetag 2024 (yia TLG TIPWIUESG TIOWKIALES):

e 'Exmrtuén: péoa Maptiou

e AvBwon: apyeg Maitou
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o [epkoopog: apyeg lovAiou
e Tpuyoc: teheutaio Sekaruepo IouAiou
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