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Pelagitis / MNeAayitig

Harvest 2022 / Yobe14 2022

Varieties / Mow\(eg:
100% Assyrtiko / AcUpTtiko

Soil Composition / Zuotaon E6ddoug:
Sandy Clay Loam / AppoopythortnAwdng

e Vinification / Owottoinon:

rehaytes Harvest takes place from early to mid-September. Immediately after harvesting,
\_/ : the grapes are transferred to a temperature-controlled environment to preserve
. their freshness. Following cooling, the grape clusters are pressed whole and
intact, using gentle pressure to ensure careful juice extraction.

The must is then transferred to stainless steel tanks, where alcoholic
fermentation takes place. A portion of the wine ferments in French oak barrels of
300 litres, contributing to the development of structure and complexity.

The wine remains in contact with its fine lees for ten months prior to bottling. Before bottling, blending is carried out
between the wine aged in stainless steel tanks and the portion matured in barrel. In the 2022 vintage, the final
composition consisted of 90% stainless steel-fermented wine and 10% barrel-fermented wine.

The wine subsequently undergoes a further two years of bottle ageing prior to release.

O tpUyoG TIPAYUOTOTIOLEITAL ATTO TIG APXES EWG TO HeEoa LeTrtepfplou. AUECWS PHETA TN cuyKOWON, Tal oTapUALLL
LETOpEPOVTOL OE PUYOUEVO XWPo, Stachalilovtog tn Stathpenon tTng dpsokddag Toug. Metd v PUEN, T TOOUTILA
oSnyolvTall OAOKAN PO KOl ABIKTA OTO TILEOTAPLO, OTIOU EPAPUOLOVTOL YTILEC THECELS VLA TNV TIPOOEKTIKY) EEOYWYN
Tou YupoU.

To yAEUKOG UETAPEPETAL OTN CUVEXELD OE AVOEEIOWTEG SEEAUEVEG, OTIOU TIPOYUOTOTIOLETON 1) AKOOALKY] Upwa.
Mepog tou kpaool {upwvel og yoAAKa Spuva Bapehia xwpentikdttag 300 Altpwy, oupBaAlovtog otn
Stapopdwon NG SoUNG KAl TNG TIOAUTTAOKOTINTAS TOU.

To KPAO! TIOLPAUEVEL O ETTODN HE TG EAAPPLEG OLVOAAOTIEG TOU VIO SEKA UNVES TIPWV OTTO TNV gdLaAwon. Moy v
EUDLAAWOT TIPOLYUTOTIOLELTO TO XAPHAVL LETAED TOU KPOGLoU TIOU wPlaoe otnv avoEeldwtn Se€apevn kat
gKelvou Ttou TiponABe amto to BapéAt. Ty ecodela tou 2022, ) teAkr) olvBeomn Ntav 90% armd avoEeldwtn
Se€apevn ko 10% ot BopeAt.

AkoAoUBwg, To kpaot cuveyllel TNV TTAALWOY) TOU 0T GLAAN YL eTTLTAgoV U0 £TN TPV ATTO TNV KUKAODOPLaL TOU.

Organoleptic Characteristics / OpyavoAnmtikd XapoKTNPLoTIKA:

e Appearance: Pale lemon colour with green highlights, clean and youthful.

e Aromatic Characteristics (Nose): Medium to medium(+) intensity, clean and expressive. Aromas of citrus fruits,
including lemon and lime, are combined with notes of green apple and white peach. Subtle mineral character
and gentle secondary notes of light oak toasting add complexity.

¢ Palate (Flavour and Texture): Dry, with high acidity, medium body and medium alcohol. The palate is
dominated by flavours of lemon, lime and green apple, with a characteristic stony note. Oak influence is subtle
and well integrated, contributing texture without masking the fruit character.

¢  Finish: Medium(+) in length, clean and mineral-driven.

e Ageing Potential: The wine shows capacity for further development over a period of up to ten years.

o 'OyYn: Agpovi XpwHa PE TIPACWVEG OVTAUVELES, KOBPA KO VEQVIKO.
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e APWHOTIKA XOPOKTNPLOTIKA: METPLA TIPOG UYNANG EvTaong, KaBapr| Kot EKGPAOTIKY) LUTT. APWHUOTOL
£0TePE0EdWV, OTIWE AEUOVL Kot Adi, cuvOUAZoVTOL UE VOTEC TIPAGIVOU UNAOU Kot AsukoU poSAKLVou.
ALOKPLTIKY) OPUKTOTN T KO NTTILEG SEUTEPOYEVELG VOTES AadpoU kaBoupdiopatog arod t Spu ipocBeTouy
TIOAUTIAOKO TN TO.

e [elon Ko udpry: =nPO, Pe LYNAY) 0EUTNTA, HETPLO CWHA KO UETPLO ETITESO AAKOOANG. £TO OTOUA KUPLOPYOUV
VEUOELG AEOVIOU, AALU KOl TIPACVOU UNAOU, LE XOPOKKTNPLOTIKA aloBnon metpog. H mapouoia g §pudg
£lVOLL SLOKPLTIKY) KOl KOAOEVO WUOTWEVT], TIPOOPEPOVTOC UPT| XWELIC va KOAUTITEL Tov ppouTwdn
XOLOOKKTYPAL

e Emlyguon: Métpla tpog HakpAaG SIAPKELOG, KaBapr) Ko OpUKTH.

e Auvvatotnra mohaiwong: To kpaol tapouctddel SuvatdTnTa TEPALTEPW EEEAENG yia TtEplodo £wg kot SEkal
ETWV.

Harvest Information 2022 / MAnpogopleg Lodedg 2022:

Ethanol / AAkoOAn: 13,9% Vol Rainfall / LuvoAwkr| Bpoyomtwon;: 795 mm
October until July / Oktwppiov €wg IouAiou

pH: 2,98 Reducing Sugars / Y&kyopat: 19/l

Total Acidity / OAiry OEUtnta (H.S04): 4,4 g/l

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

Assyrtiko / AcUpTiko
Lowest / EAaylo: 15°C - (9/2022)
Highest / Méyiom: 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:

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,
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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 BupdpaoTE KUPLWGE Y TG TIOAD UUNMAES 0EUTNTEG Kl TaL XUNAAL pH Ttou Ttaipousiacoy
OTO OUTTEAL OAeG oXESOV oL SLleBvelg aAAG KAl yNYEVELG TTIOKIAIEG OTOPUALLIV, AEUKEG KOt EPUBPEG, e LoVaASIKN
e€allpeon To ZuVIOTEPL, TO OTTOLO B PEIVEL TN VAN KOG VIO TNV UTIEPTICPAYWYLKT] TOU XPOoVIA. ANAGL OG
ovVOAUOOUE TTLo SIEE0SIKA TOUG TTIAPAYOVTEG EKEIVOUG Ttou KaBdploav tnv ecodela tou 2022.
To GLVOAKO P0G TWV BPOYOTITWOEWV TTNV TIEPLOYT] HAG, Yo TNV Tteplodo OktwPplou 2021 - YemtepBplou 2022,
ntav meptou 795mm Bpoxng. O unvog Ke TG TEpLoodTePES Bpoyomtwaelg Ntav o Askeufplog tou 2021 (317mm
Bpoxng) ka akohouBnoe o lavoudplog tou 2022 (254mm Boyng), oL OTIoloL CUYKEVTPWVOULV TIAVW aTtd to 70% Tou
ouvOAou Twv Bpoyortwaeswv. 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 EEALPETIKY LYLEWT] TWV GUTWVY, AOYW ATIOUCTOG ELVOIKWY GUVBNKWY yia Tnv
OVATITUEN LUKNTOAOYIKWV TIPOCBoAWV.
O ewvog tou 2022 Atov AT PUXPOS LE TIC LECEG EAAYLIOTEG KO LEVIOTEG BEPUOKPAOIES, OE OAN TN SIAPKELD TNG
BAaoTIKNG TtEPLdSOoU, va oy XOUNASTEPEG o€ oxeon pe Tto 2021. M'eyovog Ttou StkatoAoyel Kol TN PEPIKN odipiian
™G wplpaong otig Stebveic kKal ynyevelg TIOKIAIEG TOU OLVOTIOLE(OU.
Ta pavoroyik& otadla otnv gcodela tou 2022 Swapopdwdnkav wg eENG:
"EkTrtuEn -ipwto 101 uepo Tou Attpiin
AvBion) -6eltepo 10 uepo Tou Man

o [epkooudg -pgoa Iouhiou

o Tplyog -apyes AuyoloTou pe peoa OKTwRpn
O yaunAgg Beppokpaoieg Ioullou kot AuyouoTtou Tou 2022 amedwoav apyr TEXVOAOYIKT WPLLOOT) OTLG ASUKEG
TIOWKWALEG paG. Ot Agukol otvol tou Oworotetou BAaoidn yia tnv ecodeia 2022 yopaktnpilovtat omd XounAoug
OXETIKA BoBpolg aAKOOANG, UPNAEG 0EUTNTEG, XOUNAX PH KO APWUOTIKA TUTIKOTNTA TNG EKAOTOTE TIOKIALAG,
WSaltepa yiax to Sauvignon blanc ka to AcupTiko.
TXETIKA [UE TO ZUVIOTEPL, EIXE POl UTIEPTIAPAYWYIKT XPOVLA KOl AUTO MOAAOV OPEINETOL OTLG LOAVIKEG KALUXTONOYLKEG
OUVONKEG ToL eTiKpaTOUo AV TNV TiEPlodo NG vBnoNg. MapoAa auTd, CUVEXIZEL VOl LA EKTTAT)OCEL UE TOV
TIOAUTIAEUPO XOPOKKTI PO TOU, O OTIOLOG EMNPEXOTNKE OTIO TG APBLOTIKEG cLVONKES (E6aPOG, 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 KOV, ouyva StadEpet
aLoBNTa Kot autod pag Sivel emimAeov wBnon k&Be xpovo va el paT(OMATTE OVOTIOMNTIKA. AUTO TIPAEUE KOt
dETOG.
2TLG PUBPEG TTIOKIALEG ONUOVTIKO QVTIKTUTTIO 0T POUVOALKT WPLIMOOT TwV TIOKALWY Movvoudt, AytwpyTiko,
Cabernet Sauvignon ko Merlot iyav oL xapunAeg Beppokpoaoieg ota TEAN AuyoloTtou Kot emTepBplou, KUplwS KAT&
TG Bpadveg wpeg. Exovtag AotV EEQUPETIKNG TTOLOTNTOC TIPWTNG VAN TO POVO TIOU EEVE VA VIVEL NTAV VX
SLaXELPLOTOUUE KOTAANAQ TIG ekXUAOE. Ta epuBPA KPOG LA TOU OLVOTIOLELOU Yo TNV e008sia 2022
yapaktnpetlovtal amd TACUCLO GALVOAKO POoPTIo, OYKO Ko ATIoOTNTAL Eval HEYAAO TIOC00TO Twv EpUBPWV olvwy
Tou 2022 gyel umet 116N oe Spuva YoMk BapéAia kot Ba TIapaelvet yiot weiaoT TOUAXYLOTOV Vi 12 UAVES.
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