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Shiraz

Harvest 2023 / Lobe1& 2023

Varieties / Mow\(eg:
100% Shiraz

Soil Composition / Zuotaon E6ddoug:
Calcareous / AcBeotoMBikn

50% Sand / Appog

30% Clay / Apythog

20% Silt / I\(g

Vinification / Owortoinon:

The harvest takes place at the end of August. Extraction of phenolic substances
lasts from seven to ten days. After the malolactic fermentation, the wine matures
. in French oak barrels for twelve months.

O tpUyog TIPAYUATOTIOLETAL 0TO TEAOG Tou AuyouoTtou. H ekyUAlon dpavoAikwy ouctwv Stapkel ard 7 €wg 10 pepe.
MeTd o TEPAG TNG UNAOYAAAKTIKNG {UWwoNG, 0 olvog wpladel og yorka Spuva BapeAial yia 12 Prveg.

Organoleptic Characteristics / OpyavoAnTtika XapoKTNELWOTIKA:

e Appearance: Deep purple colour, youthful, with high colour intensity.

¢ Aromatic Characteristics (Nose): Medium to medium(+) intensity, clean and expressive. Aromas of black fruit,
including black cherry, plum and blackberry, are complemented by notes of black pepper and sweet spices.
Distinct herbal elements, such as eucalyptus, enhance the sense of freshness.

¢ Palate (Flavour and Texture): Dry, with medium(+) to full body. Tannins are medium(+) and ripe, while acidity is
medium(+), contributing to balance. Alcohol is high but well integrated. The palate shows intense flavours
dominated by black fruit, pepper and vanilla, with additional earthy nuances.

e Finish: Long, with a persistent spicy character.

e Ageing Potential: Shows ageing potential of 8 to 10 years, during which further complexity is expected to
develop.

e 'OYn: BaBU TTopdpupd XPWHX, VEQVIKO, e UPNAT] XPWHUOTIKY) EVTAON).

o ApwHaTKA YopoktnPEoTikd (MUtn): Metplax ipog uPNANG vtaong, KaBapr| Kot EKGPACTIKY). APWUATX
MaWPOU GPOUTOU, OTIWG KOUPO KEPATL, SAUAOKNVO KAl BATOUOUPO, TIAXULCLWOVOVTOL OTO VOTEG UOUPOU
TUTIEPLOV KO YAUKWV UTTOXOLEIKWY. ALAKPLTA O TOLYEID BOTAVIKOTNTOG, OTIWG EUKAAUTITOC, EVIOYUOLY TN
DPECKASA TOU XPWHATIKOU TIPODIA.

o Tedon kol upn) (ZTOpo): NS, KE LETPLO+ EWG YEUAXTO owHaL. Ol TAVIVES EIVOIL LETPLEGH KL WPLIES, EVW N
ofutnta Bploketal o PETPLO+ eTtimedo, TTPoohEPOVTAG LlooppoTiia. H aAkodAN elva unAn oAAG KOAG
EVOWUATWUEVT. LTO OTOUA KUPLAPXOUV EVTOVEG YEUOELG aUpou ppoUTou, Treplol Ko BaviAog, pe
CUMTIAN PWUATIKA Y)LVOL OTOLYXELQL.

e Emiyeuon: Makpdg SLAPKELOG, UE ETTILUOVT) TUKAVTIKN alaBnon.

e Auvvatotnta mohaiwong: AwaBetel Suvatdta taAaiwong 8 £wg 10 eTwv, Katd T SLPKEL TNG OTTOLAIG
QVOUEVETAL TIEPOULTEPW OVATITUEN TIOAUTIAOKOTNTOG.
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Harvest Information 2023 / MAnpodopleg Loderdg 2023:
Ethanol / AAkoOAn: 14,42% Vol Rainfall / LuvoAwkn Bpoyorrtwon: 710 mm
October until July / OktwPpiou éwe lIouAiou

pH: 3,48 Reducing Sugars / Lakyapa: 19/l

Total Acidity / OAiknry OEUtnta (H.S04): 3,65 g/l

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

Shiraz
Lowest / EA&ytotn: 17,4°C - (8/2023)
Highest / Méyiom: 33,3°C - (8/2023)

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 tfemperatures 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

e 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."
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 areaq,
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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. Giannoudi, 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 HEYOAUTEPOUG o€ SLAPKELD TPUYOUS TwV TEAEUTAlWVY ETWV Yo to Owortolelo
BAao(6n, pe Vv EvapEn Tou val TIpOY LATOTIOLELTAL OTLG O PYXES TOU AuyoUaTOU KAl TN ANEN TOU oA TEAN Tou
OKkTwREN. AUTO TIPOKTIKA, YLOL TO TIPOCWTILKO TOU OLVOTIOLEIOU, LoOSUVOOUCE E TIOANEG WPEC EPYOOLOG KATW OTTO
SUOKOAEG KALOTOAOYIKEG GUVONKEG. ME TNV EUKOLPLOL TTOU OIS TTIOLPEXETAL, HECW Tou SeATiou TeUyou 2023, Ba BEhaue
VO EKPPACOUUE TNV ELYVWHOOUVT LOG 0€ OAOUG TOUG avBpwTtoug Ttou pyal{OVTOo OTO OLVOTIOLELD. ZETIEQVOUV
otaBepd TI¢ Tipoocdokieg pag o kaBe TPV, uttepPalvovtag EaUToV, 0dNYyoUEVOL ATtd To TIABOG TOug Yo SOUAELY,
oV evTEAEL peTodppdletat og omovdaia KpaoLd.
H ouvoAkn Tapoywyr) tou 2023 ftav YaUNAATEPT O OXEO E TOV UTIEPTIOPOYWYIKO TPUyo Tou 2022, dlaitepa yio
TN yNVEVN TIOWKIALG ZUVIOTEPL, 1] OTTOLOL KOl ETIECTPEPE OTIC PUOLOAOYIKES TNG aTtoSOCELS, AOyw TOU YEVIKOTEPOU
oBlotikol otpeg. Evag akdun TopdyovTag TIou ETINPEXCE TNV TIOEOY WYY NTOV N evtovn XoAalOTrTwan Katd Ty
Tieplodo NG AvBnong, otV TIEPLOYY) YUPW ATIO TO OWVOTTOLELD, OTToU BploKkeTal o apmeAwvag KoAwvn. AuTto elye wg
QTTIOTEAEO U TN HEIWOTN TNG TIAPAYWYNG EWG KO 25% OTOV CUYKEKPLUEVO QUTTEAWVA, KUPLWE Yo TNV Ttotkhiar Shiraz.
ETmAEov, N KOAOKOULPWVT] TIUPKOYLA OTNV VOTOALKY] TIAEUPA TOU AN CUVERBOAE 0T HEIWOT TN TIALPAYWYNG OE
OO TAL UTIEAOTEUAYLOL TNG TIEPLOYNG.
"Eval Tipwto oOAL0 artd tov LodokAr) BAaaidn yia to tplyo tou 2023 r)tav: «AuTtd Ttou olyoupad Bal pag Jelvel wg
EVTOVTN avavnon artd Tov TPUyo tou 2023 elvait 1) TP TETAUEYT TIEP060G UPNAWY BEPUOKPACLWY KXTA TN
SLapKeLL TNG HEPAGS, ATTO T MECK [OUALOU EWG T MECT AUYOUCTOU, TIG OTIOLEG AVTLOTABM{OV Ol XAUNAESG
Bepuokpaoieg katd T Stapkela TNG VUXTAG. O CUYKEKPIEVOG OBLOTIKOG TIOPAYOVTOG ETIOUEE ONUAVTIKO POAO OTNV
TIOLPOLY YY) LYLWV KO POUVOAIKA WPLUWY OTAPUALWY OO OAEG TLG TTIOLKIALEG TIOU OLVOTIOLOUUE.
To GUVOAIKO UPOG TwV BPOXOTITWOEWY OTNV TIEPLOXN KOG, VI TNV Tieplodo petafl Oktwplou 2022 kat ZemtepuBplou
2023, ftav mepimou 750mm Bpoyng. H katavour) g Bpoxdmtwong ntav KaAUTePN o oXgon pe Tto 2022, Ko Y)Tow
Tiapouoa 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
wpPLOoT Tou TEVYOU KATA SEKO UEPES. TOUG KOAOKALPWOUG UAVEG, 1 artoucial Bpoxotrtwong o cuvOUaOUO UE TG
uPNAEG Bepuokpaalieg, Tov unva IovAto, nuolpynoay EVTovo afLoTIKO OTPEG OTO AUTIEALN OG KOTAL TNV TiEp080
TOU TIEPKAGOU.
O AmtdoTtolog Mpnyoplou, YEWTIOVOCS Tou owoTiolelou BAaoidn, ShAwaoe: «Ot puCLONOYIKEG BEPUOKPAOLEG TOU
AuyoUoTOU 0€ CUVOUGOUO HE TIG OXETIKA XOUNAEG BEPUOKPAOIEG TOU LETTTEURPEY) TTOPEIXAV NTILEG WPLUACELG YLOL TG
£PUBPEC TIOKAIEG, 0ONYWVTAG OE TIOLOTIKA GOAWVOMKA XOPOKTNPELOTIKA.»
Ta pawvoroykd otddia oy ecodela tou 2023 Stapopdwbnkav ws ENg:

e 'Exrrtuén: TéAn Ampihiou

e AvBon: Aeltepo SekanuePo Ue TEAN Maiou

e [epkoopds: Meoa Iouhiou

e Tplyog: Apxec AuyoloTtou pe Téhog OktwpRplou
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YOUdWVO PE TOV OWVOAOY0 Tou owvoTtoleloy, MNavo Mayoid: "Ta amoteAeopaTa Tou TPLUYoU Tou 2023 avTavakAwVToL
noN ota 0pyaVOANTITIKA XOPOKTNPELOTIKA KAl OTIC EPYOOTNPLAKES VOAUOELG TwV AEUKWV Kol EpUBPLIV olvwv,
(KOVOTIOWWVTOG OE CTUOVTIKO BaBuo tor UPnAX TIOLOTIKA KPLTIPLO TOU OWOTIOLE(oU."

T Aeuka kpaol Mplgog 2 kot Sauvignon blanc tou 2023 yapoktnellovTol oo EVIOVO APWHUATIKO TIPOPIA, KUPLWS
eEWTIKWV PpoUTwy, e Tpayavn oEUTNTA. Ta ZUVICTEPLA ATTO TIHACLA KAUOTOL 0 TNV TIEEPLOYY) Tou AdAun), Ta oTtolal
XPNOLLOTIOOUVTOL OTNV ETIKETO Aldtes, TopEyouv TTAOUCLO CWOL KO EEQLPETIKT LOOPEOTILO LETAEU AAKOOANG KOt
ogutntog.'Ocov adopd To AGUPTIKO, HE TNV TIAPOSO TOU XPOVoU, KaBWG HEYOAWVEL 1) NAWKIOL TWV AUTTEALWY,
EVIOYUOVTOL OTOV TEALKO OlVO TAl XAPOKTNPELOTIKA TNG TUTILKOTNTOG TNG TIOKAGG. AUTA OUVOEOVTOL APWLATIKAL KOLL
VEUOTIKA e e0TtEPLOOELET| KOIL TO OTOLXELD TNG OPUKTOTNTOG, EVW N TPAYOVT) 0EUTNTA LoopEoTiel LOAVIKA TO YEUATO
TOU OWUOAL.

O tpuyog tou 2023 amodelyBnKke PKETA ETILTUXNG KAL VIO TIG EPUBPEG TTOIKIALEG TOU OLVOTIOLELOU, KOl TO TIPWTOL
Selypato Twv olvwy elvat armoAUTtwg evBoppuUVTIKA Yo auTo Tou eTteTat. To MNawvvoudy, Ttou TipooplleTall yio To
‘Oroman 2023, StakplveTat Ao oPWATIKY) EVTOOT KO TIOAUTIAOKOTNTOL GPOUTWY TOU SACOUG KOl UTTOXXPLKWV. X TO
OTOMOL, N TIXPOUC AL TWV TAVWVWVY EVOIL EUXAPLOTN, E TIOAU KOAG OYVKO Kall KOAY) Stdpkela atny etlyeuon. To Shiraz
TIPOOPEPEL EVTOVO GPOUTEVIX KA TILTIEPATA OLPWOTAL, [E OXETIKA XOUUNAT) GAKOOAT) O€ GUYKPLOT] LE TIPOTYOULEVES
XPOVLEG KOl LETPLX OEUTNTA TIOU LoOPPOTIEL LOAVIKA UE TLG TAVIVEG KO TO VEUATO owua Tou. To Cabernet Sauvignon
ko to Merlot Ttapouctd{ouv TTIOAU KOAY] XPWHOTIKA EVTOOT KO OlpWUATa Ttou Bupifouv tnv TurikdTnTa TG KGBe
TIOKIALOG, UE METPLEG OEUTNTEG, TTAOUCLEG TAVIVES KO KOUYT) ETTlYEUOT). TO AYIWwPEYITIKO EXEL EEQUPETIKY| EKPPOON, LIE
OLPWHOTIKO KOl YEUOTIKO TIAOUTO, EVTOVT TIAPOUCIAL TAV VWV, YEUATO OWHO KO 0L TIPWTN EKTIUNOT) Yo Evav olvo
HOKPLAG Ttahaliwong. ‘OAot ot epuBpol olvol BplokovTtat 16N oTto oTAd0 NS WELHOONG HETO o SPULVA YAANKA
Bapehia kot Bal TIAPAUEIVOUV EKEL £WE TOV ETIOUEVO YELUWVOL AVUTTIOOVOUUE VO SOKIUAIOOUUE TO TEAIKO
OTIOTEAEOUQ... EOEIC;
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