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Oroman
Harvest 2022 / Yo6e14 2022

Varieties / Mow\(eg:
100% Giannoudi / Tavvoudt

Soil Composition / Zuotaon E6ddoug:
Calcareous / AcBeotoMBikn

50% Sand / Appog

25% Clay / ApytAog

25% Silt / I\(g

Vinification / Owortoinon:

The harvest takes place at the beginning of September. Maceration for the
extraction of phenolic substances may last until the end of alcoholic
fermentation, depending on the phenolic maturity of each vintage. After the
alcoholic and malolactic fermentations, the wine matures in French oak barrels,
which are 3 and 4 years old, for a duration of 12 months.

O tpUYOG TIPAYUOTOTIOLETAL OTIG 0PYES LeTrtepPBplou. H ekxUALOT GOVOMKWY OUCLWV UTIOPEL VO SIOLPKETEL EWG KL
TO TEAOG TNG OAKOOAKNG CUHWONG, AVAAOYOL UE TN GOUVOALKT] WELLOTNTA TwV 0TAGUALWY KABE Ypovidg. MeTd to
TIEPAG TNG OAKOOALKNG KAl LNAOYOAKTIKNG COMwWoNG, 0 0lvog wpeludlel ot yalika Splva BapgAia 3nS kot

4" yprong yia 12 prveg.

Organoleptic Characteristics / OpyavoAnmtikd XapoKTnPLoTKA:

e Colour: Deep ruby colour with purple highlights, indicative of youth and good extraction.

e Aromatic characteristics: High-intensity, clean, expressive and complex nose. Dominant aromas of ripe black
fruit, including black cherry, plum and blueberry, supported by spicy notes of black pepper and nutmeg.
Herbal elements of sage and a discreet touch of vanilla complete the aromatic profile. The influence of oak is
well integrated, adding depth without dominating.

e Taste and texture: Dry, with medium(+) to full body and concentrated fruit. Tannins are medium(+) to high, ripe
and exceptionally well-polished, providing a firm yet balanced structure. Acidity is well balanced, maintaining
freshness. Flavours of black fruit, spices and sweet herbs are complemented by subtle notes of cocoa and
toasted wood.

e Finish: Very long, with persistent flavours of black fruit and spices, and a discreet mineral undertone on the
finish.

¢ Recommended preparation: It is recommended that the bottle be opened at least one hour prior to tasting,
allowing adequate oxygenation to fully reveal the wine’s aromatic and flavour complexity.

e Aging potential: The wine shows ageing potential of 10 to 12 years, during which its character will continue to
evolve, gaining additional complexity and depth.

e 'OYn: BaBU pouptvi xpwpo HE UwB oV TAUYELES, EVOEIKTIKO TNG VEGTNTAG KAL TNG KAANG EKYXUALONG.

¢ APWHOTIKA XOPOKTNPLOTIKA: YYUNAYG Evtaong, KaBapr), EKGPAOTIKN KOt TIOAUTIAOKN LUTY). Kuplapyolv
QPWIOTO WELHOU HOUPOU hPOUTOU, OTIWG MAUPO KEPAOL, SAUACKNVO KAl LUPTIAO, TOL OTIO0! TIAOLO LWVOVTAL
OUTTO TUKAVTIKEG VOTEG HOUPOU TILTTEPLOU KOl OO XOKAPUSOU. BoTavik& oTolyelar paoKOUNAOU KOl Lol
SLakpLTikn Ttarpousior BaviAlog CUUTTANPWYOLY TO OPWUATIKO TipodiA. H emti§paion tou BopeAiol elvor KaAd
EVOWPATWUEVT), TpooBeTovtag B&Bog xwplg va Kuptapyet.
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e [elon KoL udn): NP0, UE LETPLO+ EWE YEUATO OWUA KOl CUUTIUKVWHEVO PppouTto. Ot Tavives slvat petpleg+
£WG UPNAESG, WPLUES Kol EELPETIKA KOAOSOUAEUEVEG, TipoodEPOVTACG oTIBaPr) dAAG looppoTtnuevn Soun. H
ogutnTa Bploketat og KA LWOPEOTILA, SLATNEWVTACS TN PPETKASA TOU KPOoLoU. L TO OTOUA
ertavaAoBavovTtat ot yeUoelg polpou pPoUTOU, UTTIOXOPLKWV KO YAUKWVY BOTAVWY, HE SIAKPLTIKEG VOTEG
KOKOO Kot KoBoupSiopgvou EVAouU.

e Emtlyguon: MoAl pakpdg SLUPKELDS, e ETTILOVEG YEUOELG OlUPOU GPOUTOU KO UTTAXOPIKWV, KABWG KOl [iLal
SlakpLTIkN alloBNoT OPUKTOTNTAG OTO TEAEIWHOL.

e TUVIOTWHEVN TIPOETOLOG(O: TUVIOTATAL N HLAAT) v avorXBEl TOUAAYLOTOV ia WpaL TTPW ATtd TV
owovyeuola, WoTe va eTLtparel ) owotr ofuydvwon Kot vor avadetyBolv TIANPWGE T OPWHOTIKA KOt
VEUOTIKA XOPOAKTNPELOTIKX TOU KPOLGLOU.

e Auvvatotnra mohaiwong: Awabgtel Suvatdta tadaiwong 10 £wg 12 eTwv, KOTA T SIdPKELDL NG OTolaG O
XOPOKKTPAG TOU EEEAICTETOL TIEPALTEPW), OTIOKTWVTAEG UEYXAUTEQN TIOAUTTAOKOTNTAL KOt BAB0G.

Harvest Information 2022 / MAnpogopieg Lodedg 2022:
Ethanol / AAkoOAn: 14,8% Vol Rainfall / LuvoAwr) Bpoyomtwon;: 795 mm
October until July / Oktwppiov €wg IouAiou

pH: 34 Reducing Sugars / Y&kyopat: 19/l

Total Acidity / OAwr) OEUtnta (H2S04): 3,6 g/l

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

Lowest / EAaxlo: 15°C - (9/2022)
Highest / Méyiotn;: 29°C - (9/2022)

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 analyse 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 favourable 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:

. Expansion - first 10 days of April

. Flowering - second 10-day period of May

. Veraison - mid-July

. 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.
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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, etc.), 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.
Tov Tpuyo Tou 2022 Ba tov BUHOUAOTE KUPLWG YA TG TIOAD LPNAEG 0EUTNTESG Kall T YaunAd pH Ttou tapouciacov
OTO OUTTEAL OAEG oXESOV oL SleBvelg aAAG KAl yNyEVELG TTIOKIAIEG OTAPUALLIV, AEUKEG KOl EPUBPEG, e LOVASIKN
e€allpeon To ZuVIOTEPL, TO OTTOLO B PEIVEL TN VAN O VIO TNV UTIEPTIOPOY WVYLKY] TOU XPOVIAL. AN 0G
ovOAUOOUE TTLO SIEE0SIKA TOUG TTIAPAYOVTEG EKEIVOUG Ttou KalBdploav tnv ecodela tou 2022.
To GLVOAKO P0G TWV BPOYOTITWOEWV TTNV TIEPLOYT| HAG, Yo TNV Tieplodo OktwPplou 2021 - YemtepBplou 2022,
ntav meptou 795mm Bpoxng. O Unvog Ke TG TIEPLooOTEPES Bpoyomrtwaelg Ntav o Askeufplog tou 2021 (317mm
Bpoxng) ko akoAouBnoe o Iavoudplog Ttou 2022 (254mm Bpoyng), oL ottolot GUYKEVTPWYOLV TIAVW aTtd To 70% Tou
ouvOAou Twv Bpoyorrtwaswv. H teAeutaia Bpoxdmtwon ehafe xwpa otig 25 Maptiou tou 2022. Autd elxe wg
ETIAKOAOUOO TO EVTOVO OPBLOTIKO OTPEG KATA TNV TIEEPLOSO NG wplpaong Adyw Aswpudplog ard Ta TeEAn MapTtiou,
OAAG TAUTOYPOVA KoL TN oXESOV EEAPETIKY LYLEWT] TWV GUTWVY, AOYW ATIOUCTOG ELVOIKWY GUVBNKWY yia TNV
OVATITUEN LUKNTOAOYIKWY TIPOCBoAWY.
O xewvog tou 2022 Atov AT PUXPOS LE TIC LECEG EAAYLIOTEG KO LEVIOTEG BEPUOKPATIES, OE OAN TN SIXPKELD TNG
BAaoTiKNG TtEPLdSOU, va oy XOUNASTEPEG 0 oxeon pe To 2021. M'eyovog Ttou StkaloAoyel Kol TN LEPIKN oo
™G wplpovong otig Stebveilc Kal ynyevelc TIOKIAIEG TOU OLVOTTIOLELOU.
Ta pavoroyik& otadla otnv gcodela tou 2022 Swapopdwdnkav wg eENG:
"EkTrtuEn -mipwto 101 uepo Tou Attpiin
AvBion) -6eltepo 10 uepo Tou Man

o [epkooudg -pgoa IouAiou

e Tpuyog -apxeg AuyoloTou Pe peoa OkTwfpn
O yaunAeg Beppokpaaieg IouAiou kot Auyouotou tou 2022 amedwoav apyr TEXVOAOYIKY) WPLUOOT] OTIG AEUKES
TIOWKWAEG paG. Ot Agukol olvol tou Owortotetou BAaoidn yia tnv ecodeia 2022 yapaktnptlovtat omd XounAoug
OXETIKA BaBuolg aAKOOANG, UPNAEG 0EUTNTEG, XAUNAX PH KO PWUOTIKA TUTIKOTNTA TNG EKAOTOTE TIOKIALAG,
WOaltepa yiax to Sauvignon blanc ka to AcupTiko.
TXETIKA L€ TO ZUVIOTEPL, EIXE Ol UTIEQTIAPAYWYLIKT XPOVLA KOl AUTO MOAAOV OPEINETOL OTLG LOAVIKEG KALUXTONOYLKEG
OUVONKEG TToU eTIKPaTOUCAY TNV TTEPL0S0 TNE avBnong. MapdAa autd, cuveyl(el VoL UOG EKTTAT)OOEL UE TOV
TIOAUTTAEUPO XOPOKTI)POL TOU, O OTIOL0G ETNPEEACTNKE ATO TG oPLOTIKEG oLVOT|KES (ESadOG, KA, UPOUETPO,
KatevBuvon KATL), To BLoTiko TEEPIBAANOV KL TIG TIPOCAPUOCHEVES avBpwTVEG SPaCTNPELOTNTEG GTOV aureAwva. H
OPWHLOITIKY) KOLL 1] VEUOTIKN EKPPOIOT) TNG (810G TIOKIAOG, OE SLOPOPETIKEG UTIOTTEPLOYES 0TO KOAVL, ouyva StadEpet
aLoBNTa Kot autod pag Sivel emimAeov whnon k&Be xpdvo va el paT{OUATTE OVOTIOMNTIKA. AUTO TIPAEUE KOt
dETOG.
2TLG EPUBPEC TTIOKIAIEG OOV TIKO QVTIKTUTTIO 0T GPOUVOALKN WPIOOT TwV TIOKALWY Movvoudt, Aytwpy(Tiko,
Cabernet Sauvignon ko Merlot iyov ot YapunAeg Beppokpooieg ota TEAN AuyoloTtou Kot ZemtepBplou, Kuplws KaT&
TG Bpadveg wpeg. Exovtag AotV EEQUPETIKNG TTOLOTNTOS TIPWTNG VAN TO POVO TIOU EJEVE VAL VIVEL NTAV VX
SLoXELPLOTOUUE KOTAANAQ TIG ekXUAIOEL. Tal epuBPA KPOOIA TOU OLVOTIOLELOU Yo TNV E008sia 2022
yapaktpetlovtal amd TACUCLO GALVOAKO GoPTIo, OYKO Ko ATIoeOTNTAL Eval HEYAAO TIOC00TO Twv EpUBPWV olvwy
Tou 2022 gyel umet 116N oe Spuva yoAKA BopgAia kot Bar TIapaelVEL YLt WPLUOVOT) TOUAGXLIOTOV YL 12 Ur)VEG.
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