VLASSIDES

WINERY

Lys / Aig

Harvest 2020 / Yobei& 2020

Varieties / Mowk\ieg:
100% Agiorgitiko / Aywwpyitiko

Soil Composition / Tuotaon E&&dpoug:
Sandy Clay Loam / AppoapyihotmAwdng

Vinification / Owomoinon:

Harvest takes place in early September. Phenolic extraction may be extended
through to the completion of alcoholic fermentation, depending on the level of
phenolic ripeness of the grapes in each vintage.

Following the completion of both alcoholic and malolactic fermentation, the wine
is aged for 12 months in French oak barrels of second, third and fourth use.

. O TPULYOC TIPOYUATOTIOLELTOL OTLG APXEG LetttepBplou. H exyAlon Twv

DAVOALKWV EVWOEWV UTIOPEL VO TIopaTaBel £wg Kat TNV 0AOKANPWOTN NG 0AKOOAKY )G {OWOoNG, AVAAOYQL LIE TOV
BoBuO HAVOAKNC WPLOTNTAS TwV OTaPUALWY KABE ecodelag.

MeTd tnv 0OAOKANPWOT) TNG OAKOOAIKNG KO TNG UNAOYOAOKTIKAG (UHWONG, 0 0lvog wPWALeL yia 12 urveg o
VOAAKA SpUva Bapelia SelTepNnC, TPLTNG KO TETAPTNG XPNONG.

Organoleptic Characteristics / OpyavoAnTTik& XapaKTNELOTIKA:

Appearance: Medium to high intensity ruby colour.

Aromatic Characteristics (Nose): Medium to high intensity, clean and expressive. Aromas of red and black
fruits, such as ripe cherry and plum, are combined with sweet spices (cinnamon, clove), cedar notes and
subtle vanilla. Gentle earthy nuances add depth and complexity.

Palate (Flavour and Texture): Dry, with medium to high acidity and medium to high tannins, ripe and well
integrated. Medium to full body with high alcohol, well balanced within the structure. On the palate, flavours of
cherry, plum and dried fruits are repeated, supported by chocolate, spice notes and subtle oak influence. The
texture is slightly richer and more earthy, reflecting the effects of ageing and unfiltered winemaking.
Finish: Long, with persistent fruit-driven and spicy character.

Ageing Potential: Shows excellent ageing potential exceeding 15 years.

‘OPn: Metplo mpog UPNANG EVTAONG POUMTILVE XPWHOL

APWHATIKA XOPAKTNPLOTIKA: METpLa TIPog UPNANG EvTaong, KaBapY) Kot EKPPACTIKY HUTN. ApwUaTa
KOKKLVWV KOl apwV $poUTwy, OTIWG WPELHO KEPAGL Kot Saaoknvo, cuvSUA{oVTOL UE YAUKGL T APIKA
(kavela, yopUdarlo), voTteg kESpou kal Stakpttikn BoviAlo. HTleg ywveg amoypwoslg mpooBetouv Babog
KO TIOAUTTAOKO TN TOL

Febon Kat upn): =NEO, UE LETPLA TTPOG LYUNAT OEUTNTO KO ETPLEG TIPOG LUMAEG TAVIVES, WPLIES KO
KOAOOOUAEUEVEG. METPLO TIPOC VEUATO 0w Kot UPNAS eTITIESO AAKOOANC, KOAG EVOWHATWHEVO. £TO
oToua eTtovoAapBavovTat oLyeoELS KEPATIOU, SAPATKNVOU KOL ATIOENPAUEVWY PPOUTWY, TIAXLC LWUEVES
QTtO GOKOANTA, UTTOXOPIKA KO SLAKPLTIKNA TIapouaia §pudc. H uprn elvat EAADPWG TILO YEUATN KO YAV,
XOPAKTNPLOTIKO TNG TIOAWo NG KO TNG adATPAPLOTNG OWOTIoiNoNnG.

Emtiyeuon: MeydAng StapKelag, Ue eTipovn ¢ppouTwdn Kot TUKAVTIKY) aloBnon.

AvvatétnTta moAaiwong: Aabgtel eEapetiko Suvopko Ttohaiwong Tou Esmepva ta 15 €Tn.
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Harvest Information 2020 / NMAnpodopieg Tobsidg 2020:
Ethanol / AAkoSAn: 15,8% Vol Rainfall / ZuvoAkn Bpoyomtwon: 900 mm
October until July / OktwBpiou £wg IouAiou

pH: 3,42 Reducing Sugars / fakyopa: 149/l
Total Acidity / OAikry OEUTtnTa (H,S04): 4 g/l

Harvest Temperatures (M.A.) / ©eppokpaocieg Tplyou (M.0.)
Agiorgitiko / Aywwpyltiko

Lowest / EA&ylotn: 17,5°C - (9/2020)

Highest / Mgyiotn: 33,7°C - (9/2020)

2020 Harvest / Tpiyog 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.

Thetotal amount of rainfall in our area reached 850mm of rain, with 75% taking place between December of 2019 and
January of 2020. The droughtthat 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, Yiannoudi and Maratheftiko were not affected by this change and enjoyed a smooth
maturation due to their adaptation to the climate of Cyprus.

Asa 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 Artion.

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 ATawv pio XPovid TIou XOpaKTNEIOTNKE OO VAl OXETIKA NTILO XEWUWVA. QoTO00, oL BEPUOKPACIES TIOU
ETIKPATNOOV TOUG XELUEPLVOUG UNVEG ETTNPEXCOV TA GOLVOAOYIKA OTASLO TNE AUTIEAOU -EKTTTUEN 0pOaAUWVY,
avBlon, TEPKAOUOG, WEIHOON - [IE ATIOTEAEC A VA EUGAVIOOUV ONUOVTIKA KABUOTEPNGT) KAl 0 TPUYOG OTOUG
SroktnToug aumeAwveg tou Owototelou va apyioet Tnv 3n efdoudda tou Auyolotou.

To cLVOAIKS UPOC TWV BPOXOTITWOEWVY TNV TIEEPLOYN MG AyytEE Ta 850mm BpoxNng, e TO 75% auTtwv va
TpaypotoToteltat tnv teplodo avapeca otov AekeuPplo tou 2019 kat tov lavouapiou tou 2020. H avouBpla Ttou
akoAouBnae, n omola Eekivnoe armd ta peoa NG AvolEng Kt cuVeEXIoTNKE PEXPL TNV TPUYNTIKN Tiepiodo, ot
ouvOuaopOd PEe TNV aTtoucia LoXUPOoUL Kaowva Ko TN BEATIoTN apmeAoupyikr) ppovtida odrjynoav otnv mapaAafn)
ATtOAUTWE UYLV OTAPUALWV E EEQUPETIKY) wploo.

H péon Beppokpacia tou Auyolotou Kupdvinke otoug 25,5 °C, ELVOWVTAG TNV TEXVOAOYLKT] KO HOLVOALKY) WPLUAOT)
Twv oAV Sauvignon blanc kaw Shiraz ou eudokuolv TNV emoxn auT.

H pgon Beppokpacio tou XemtepPBpiou 2020 ntav 25 °C, 2.5 °C peyolitepn oe oxeon e to 2019. H auvnuevn
Bepuokpacia EIXE WG ATIOTEAECUA TNV ATIOTOUN GOS0 TWV COKXAPWV TNG TIOKAWG Merlot, katd tnv mepiodo tou
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Tpuyou. AvtiBeta, Tto Cabernet Sauvignon eixe TauTtdxPOVN TEXVOAOVYLKY| KOt dAVOAKN wplpaon. Ot awutdplleg
YNVEVEIG TIOKIAIEG TWV OUTIEAWVWY HaG, ZUVIOTEPL, Mpwudpa, Mavvoudt, Mapabeitiko, Adyw tTnG LPNANG

TIPOC APUOCTIKOTN TOG TOUG OTO KUTIPLOKO KA, SEV ETMNPEEACTNKOV OO QUTY) T LETABOAY) Kaw elxav piot Opan
oPun wplpoon.

ATIOTEAEO Ol OAWV TWV VWTEPW N TOV 0 GETIVOS TPVYOGS VO CUMBAANEL ONUOVTIKA 0T Snuloupyla olvwy TIou
avadELKVUOUV TOV TUTTLKO XAPOKTN PN TNG KXBE TIOWKIALDL UE EVTOVO TO GTOLXELO TOUterroir, ISlaiTEPO OTA KPAG LA, TOL
O TAPUALL TWV OTIO WV TIPOEPYOVTAL ATTO OUYKEKPLUEVQL ETIAEYUEVO UTIEAOTOTILA, OTIWG elvai To Aldtes, To‘Oroman,
to Sauvignon blanc, To Cabernet Sauvignon kot to Artion.

Ot gpetwvol Asukot olvol tou Owortoteiou BAoo i1 sppavi{ouv EVvTova TIOKIALOKA OPWUATE, Ta oTtola eEeAicoovtal
KOBWG T YEUOUOOTE, UE LOOPPOTINMEVES OEUTNTEG KA SPOTEPN ETTlYELOT).

'‘Ocov apopd 0TIC EPUBPEG MOG TTIOWKIALEG, AOYW TNG OMAANG WEHaoNS, Ba pag SWoouv 0lvoug e CUMTIUKVWOT OE
TIOWKIALOKA OPWHATOL KAl e BeAouSivn tooppoTtior LETAED 0AKOOANC, 0EUTNTAG KAt HatvoAKOU GpoPTIOU.
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