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Merlot

Harvest 2022 / Yobe14 2022

Varieties / Mow\(eg:
100% Merlot

Soil Composition / Zuotaon E6ddoug:
Sandy Clay Loam / AppooapythormAwdhg

Vinification / Owottoinon:

The harvest for Merlot takes place at the end of August or at the beginning of

September, depending on the vintage. The extraction of phenolic substances
lasts for 7 to 10 days. After the completion of malolactic fermentation, the wine
matures in French oak barrels for 12 months.

O tplyog vy To Merlot TipaypatoTiolelTta 6To TEAOG AuyoUaTOU 1 OTLG CLOXES

Yemrtepfplou, avaAoya pe T Xpovid. H ekyUALoN Twv GaVOAKWY UGV
Stapkel artd 7 €wg 10 NuUEPES. MeTd TNV 0AokANpwoN NG MNAOYOAAKTIKAS (UMWOoNG, 0 0lvog wEUALEL 0€ YOAIKA
Spuwva Bapeha yia 12 PveC.

Organoleptic Characteristics / OpyavoAnTtika XapoKTNELWOTIKA:

e Visual aspects: Deep ruby colour, with good intensity and youthful purple highlights, indicative of the variety
and its stage of development.

e Aromas and taste: Medium to medium(+) intensity on the nose, clean and expressive. Dominant aromas of
black cherry, plum and blueberry, complemented by floral notes of violet. Secondary aromas of vanilla,
caramel and sweet spices derive from ageing in oak barrels. On the palate, flavours of black fruits and plum
jam are clearly expressed, while the discreet presence of oak adds complexity without overshadowing the
fruit.

e  Structure: Full-bodied, with acidity that provides freshness and balance. Tannins are medium to medium(+),
ripe and well-structured, with a velvety texture. Alcohol is assessed as medium(+) and well integrated within
the overall structure.

e Ageing potential: Good to very good ageing potential, supported by structure, acidity and fruit concentration,
with capacity for further development over 6-8 years under appropriate storage conditions.

e 'OYn: BaBU poupTivi XpwHO, UE KOAT) EVTOOT KO VEOVIKEG LWOELG AVTAUYELEG, EVOEIKTIKEG TNG TIOKIALOLG KOl
NG EEEAIKTIKNG TOU KATAOTAONG.

e APWUOTIKA KL YEUOTIKA XOAPOAKTNPLOTIKA: MUTN PETPL TTPog LYPNANG EVTAoNG, KaBapn Ko EKPPOOTIKY).
KupLapXoUv opwpoTal HoiUpou KEPAG LoV, SOUALOKTVOU KAl LUPTIAOU, TIAXLOIWEVO OTTIO OVOIKEG VOTEG
BLOAETOG. ASUTEPOYEVY] OPWHATA BOVIALAG, KOPOUEAQG KO YAUKWVY UTIOOLPIKWV TIPOKUTITOUV ATt TNV
wplpovon oe Splva Bapelta. LTo oTOUA, Ol YEUOELG HAUPWY GPOUTWY KOt HaPUeNadas SaudoKknvou
erovohapBavovTal pe kKaBopdTnTa, EVw 1 SLKPLTIKY) Ttarpoucior Spudg cUUBAAAEL 0€ TTIOAUTIAOKOTN T
¥WPLS val KAAUTTTEL TO PppoUTo.

e Aoun: NMANpeg owpa, pe ofutnta Tou Troodidet ppeokdda kal lwopporTtia. Ot Tavives slval LETPLEG TIPOG
UPNAES, WPLIES Kol KOAOSOUNUEVEG, PE BeAoUSIVN udn). H 0AKOOAN EKTIHATAL WG METPLX TIPOG UPNAY) KOl
EVOWUATWIEVT 0TO OUVOAO.

e Auvatotnta mohoiwong: AtBeTel KoY €wg TIOAU KoAr) SuvartdTtnTa ToAaiwong, xaen otn dour), T
OEUTNTO KOL TN CUYKEVTPWOT GPOUTOU, HE TIPOOTITIKY] TIEPALTEPW EEEAMENG yLa 6-8 £T1 UTIO KATAANAEG
ouVONKeG GUAGENG.
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Harvest Information 2022 / MAnpo¢opieg odeiag 2022:
Ethanol / AAkoOAn: 15% Vol Rainfall / LuvoAkn Bpoyortwon: 795 mm
October until July / OktwPpiou £wg louAiou

pH: 3,46 Reducing Sugars / Lakyapa: 19/l

Total Acidity / OAiknry OEUtnta (H.S04): 3,7 g/l

Harvest Temperatures (M.A.) / ©gpuokpaoieg Tplyou (M.O.)

Merlot
Lowest / EA&ytotn: 16,5°C - (8/2022)
Highest / Méyiom: 31°C - (8/2022)

2022 Harvest / Tpuyog 2022:
The 2022 harvest will be remembered mainly for the very high acidity and low pH presented in the vineyard by almost
all international and local grape varieties, white and red, with the sole exception of Xynisteri, which will remain in our
memory for its amazing year. But, let's analyze more thoroughly the factors that determined the harvest of the year
2022.
The total amount of rainfall in our area for the period of October 2021 - September 2022, was approximately 795mm of
rain. The month with the most rainfall was December 2021 (317mm of rain), followed by January 2022 (254mm of rain),
both months accounting for over 70% of the total rainfall. The last rainfall took place on March 25th, 2022. This resulted
in intense abiotic stress during the ripening period due to the lack of water from the end of March. At the same time,
this caused the almost excellent health of the plants, due to the absence of favorable conditions for the development of
fungal infections.
The winter of 2022 was mildly cold with the average minimum and maximum temperatures being lower than in 2021,
throughout the vegetative period. This was a fact that also justified the partial delay of ripening of the winery’s
international and indigenous varieties.
The phenological stages in the 2022 harvest were structured as follows:

e Expansion - first 10 days of April

e Flowering - second 10-day period of May

e Veraison - mid-July

e Harvest - beginning of August to mid-October
The low temperatures of July and August of 2022, resulted in slow technological ripening for our white varieties. The
white wines of Vlassides Winery for the 2022 harvest are characterized by relatively low alcohol levels, high acidity,
low pH and aromatic typicality of each variety, especially for Sauvignon blanc and Assyrtiko.
For Xynisteri, it was a super productive year and this was probably due to the ideal climatic conditions that prevailed
during the flowering period. Nevertheless, this variety continues to surprise us with its multifaceted character,
depending on the abiotic conditions (soil, climate, altitude, direction, efc.), the biotic environment and the adapted
human activities around the vineyard. The expression in aromas and taste of the same variety in different sub-
regions in Kilani, often differs noticeably and this gives us extra motive to experiment in the winemaking process
every year. This is what we did this year as well.
In the red varieties, the low temperatures at the end of August and September, mainly during the evening hours, had a
significant impact on the phenolic ripening of Giannoudi, Agiorgitiko, Cabernet Sauvignon and Merlot varieties.
Having excellent quality in raw materials, all that remained to be done was to properly manage the extractions. The
winery's red wines for the 2022 vintage are characterized by a rich phenolic load, voluminous and oily mouthfeel. A big
percentage of the 2022 red wines are already in French oak barrels and will remain for maturation for at least 12
months.
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Tov tpUyo Tou 2022 Ba tov BupoaoTE KUPLWGE Yo TG TIOAD UPNAEG 0EUTNTEG Kall Ta YaunAd pH tou tapouciacov
0TO oUTIEAL OAEC 0XESOV oL Stebvelc aAA KAl yNYEVEIG TTIOKIAIEG OTAPUALWY, AEUKEG KAl EQUDPEG, e LoVaOIK)
e€aipeon to ZuVIoTEPL, TO OTIOl0 Bl PEIVEL OTN VTN KOG YLIOL TNV UTIEPTIOLOOY WYLKT TOU XPoVIA. ANAG ag
oVOAUOOULE TTLo SIEE0SIKA TOUG TTIAPAYOVTEG EKEIVOUG Ttou kalBdploav tnv ecodela tou 2022.
To cUVOALKO UPOC TwV BPOXOTITWOEWY OTNV TIEPLOXA HAG, yia tnv Tiepliodo OktwPplou 2021 - ZertteuBplou 2022,
nrav epiou 795mm Bpoyng. O unvag Pe TG TIEPLoaOTePES Ppoxotttwotelg ntav o Askepfplog tou 2021 (317mm
Broxnc) ko akoAovBnoe o Iavoudplog Ttou 2022 (254mm Bpoyng), oL oTtolot GUYKEVTPWVOLV TIAVW aTtd To 70% Tou
ouvoAou Twv Bpoyorrtwaeswv. H teAeutaia Bpoxdmtwon ehafe xwpa otig 25 Maptiou tou 2022. Autd elxe wg
ETIAKOAOUOO TO £VTOVO OPBLOTIKO OTPEG KATA TNV TIEPLOSO NG wplpaong Adyw Aswpudplog ard ta TeAn Maptiou,
OAAA TAUTOXPOVA KOl TN oXESOV EEALPETIKY UYLEWT] TwV GUTWVY, AOYW ATIOUCLOG ELVOIKWY GUVBNKWY yia TNV
OVATITUEN LUKNTOAOYIKWY TIPOCBOoAwWY.
O xewwvog tou 2022 ftov Ao PUXPOS HE TIC LECEG EAAYLOTEG KO LEYIOTEG BEPUOKPACIES, O€ OAN TN SIAPKELD TNG
BAaoTKNG TtEPLdSoU, va HTa XoUNASTEREG o€ oxeon pe Tto 2021. M'eyovdg Ttou StkatoAoyel Ko T EPLKN odipiian
™G wplpaong otig Stebveic kKal ynyevelg TIOKIAIEG TOU OLVOTIOLE(OU.
Ta pawvoroyik& otadia otnv gcodela tou 2022 Swapopdwbnkav wg eENG:

e 'ExrTuEn -mpwrto 10nuEpo Tou AttpiAn

e AvBion -6eltepo 10" uepo Tou Man

o [epkooudg -peoa IouAiou

e Tplyog -apyES AuyoloTou e peoa OKTwRpn
O yaunAgg Beppokpaoieg Ioullou kot AuyouoTtou Tou 2022 amedwoav apyr TEXVOAOYIKT WPLLOLOT) OTLG ASUKEG
TIOKIALEG pag. Ot Asukol olvol Tou Oworttoteliou BAaoidn yia tnv ecodeia 2022 yopaktnpeilovtat oo YounAoug
OXETKA BaBuolg aAkodANg, UMAEG 0EUTNTES, XOUNAG pPH Kol OPWHOLTIKT) TUTIKOTN T TNG EKACTOTE TIOKIALG,
Waltepa ya to Sauvignon blanc kot to AcUpTiko.
TYETIKA UE TO ZUVIOTEPL, EIYE U0 UTIEPTIOPOYWYLKY] XPOVLA KAl UTO PHGANOV OdeNETOL 0TS LOAVIKEG KAULOTTONOYIKES
oUVONKEG TToL eTIKpaTOUoAY TNV TEPLoS0 TNE dvBnong. MapdAa autd, cuveyl(el Vo UOC EKTTAT)OOEL HUE TOV
TIOAUTTAEUPO XOLPOIKTY)POL TOU, O OTTOLOG ETNPEACTNKE ATO TG oPBLOTIKEG cUVOT|KEG (ESaOG, KA, UPOUETPO,
karteuBuvon KATL), To Blotkd TepBAANOV KAl TIG TIPOCOPUOCEVES OVEPWTILVEG SPCTNELOTNTEG OTOV auTeEAwva. H
OPWLOITIKY) KOLL 1] VEUOTIKN EKDPOIOT TNG (810G TIOKINAG, OE SLOPOPETIKESG UTIOTIEPLOYEG 0TO KOV, ouyva StadpEpet
ooBNTd Kot autd pag Slvet eTumAgéov wBNon KABE ¥POVo va TEPA PO T OUOOTE OLVOTIOUNTIKA. AUTO TIPAEOE KO
PETOC.
YTIC EPUBPEC TIOKIAIEG OTUOVTIKO QVTIKTUTIO 0 TN POUVOALKT) WPIUOOT TwV TIOKALWV MotvvoUst, AylwpeyiTiko,
Cabernet Sauvignon kot Merlot giyov ot xaunAeg Beppokpacieg ota TEAN Auyouotou Kat ZemtepfBplou, KUplwG KaTd
TG Bpadveg wpeg. Exovtag AotV EEQUPETIKNG TTOLOTNTOG TIPWTNG VAN TO HOVO TIOU EEVE VAL YIVEL NTAV VX
SLayeLPLOTOUUE KATAANAGL TG eKXUALOELS. Ta gpuBp& KoL Tou owototeiou yia v ecodeia 2022
xopaktnptlovtat amd TAOUCLO GavoAKo popTio, dyko Kot AttapdtnTa. Eva pey&Ao tooooTto twv pubpuiv olvwv
Tou 2022 gyel umet 116N oe Spuva yoAKA BapéAia kot Ba TIapapelvet yiot wpiao TOUAXKLOTOV Vi 12 UAVES.
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