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Sauvignon blanc
Harvest 2025 / Zobe1& 2025

Varieties / Mow\(eg:
100% Sauvignon blanc

Soil Composition / Zuotaon E6ddoug:
Sandy Clay Loam / AppoopyhortnAwdng

Vinification / Owottoinon:

The harvest takes place in August. Before the alcoholic fermentation, the marc
and the juice remain together in the tank at 8°C for 6 hours, aiming at extracting
the primary flavor of Sauvignon blanc. At the end of fermentation, the wine is
allowed to remain in its lees for 3 to 6 months before bottling. Bottling takes
place just before Christmas.

O 1plyog paypotoToletot Tov AlyouoTo. Mptv artd TV aAKooAkr (0pwon,
o OTEUPUALL KOt 0 YUUOG Ttapaipievouy pall otn Se€apuevr) otoug 8°C Babpous yia 6 WPEG, e 0TOXO TNV eKXUALOT
TWV TIPWTOVEVWY OPWUATWY Tou Sauvignon blanc. Met& to mépoag ¢ {Upwong, o olvog aprveTal o
CUUTIOPOLOVT] E TIC OWVOAAOTIEG TOU ATtO 3 £EWG 6 WAVES TIPLV TNV EUPLAAWOT). H EudLEAwon TIPoy LATOTIOLETOL
Alyo TPV TN YLopTY) TwV XPLOTOUYEVVWV.

Organoleptic Characteristics / OpyavoAnTtika XapoKTneoTKA:
A distinctive yellow-green hue that is characteristic of the variety, accompanied by explosive aromas, a fruity profile,
and a lingering lemony aftertaste.

XOPOKTNELOTIKO KITPWOTIPAC VO XPWHO, EKPNKTIKA OPWOTA, GPOUTWENG XAPOKTAPOG KO ETILYEUCT] TIOU Ob1IVEL
v alloBnon Aspoviou.

Harvest Information 2025 / MAnpodopleg odeiag 2025:
Ethanol / AAkodAN: 12% Vol Rainfall / LuvoAwkr Bpoyormtwon: 517,4 mm

October until July / Oktwppiou £wg IouAiou

pH: 3,15 Reducing Sugars / L&kyopat: 19/l

Total Acidity / OAwr) OEutnta (H2S04): 4,42 g/

Harvest Temperatures (M.A.) / ©gpuokpaaieg Tplyou (M.0.)
Sauvignon blanc

Lowest / EA&yiotn: 15,7°C - (8/2025)
Highest / Méyiom: 39,3°C - (8/2025)
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2025 Harvest / Tpuyog 2025:

In July 2025, the wildfires that broke out across the wine villages of the Limassol district left behind a deeply scarred
landscape. Amid the ash and devastation, vineyards were often among the first lines of impact. Vines that had been
awaiting harvest were burned before they had the opportunity to bear fruit.

During the fires, vineyards frequently acted as natural firebreaks. Due to their low canopy, the moisture retained
within the vines, the spacing between plants, and the cultivated soil surrounding them, the fire struggled to spread
across vineyard blocks. In areas where vineyards were actively cultivated, the flames often lost intensity or stopped
altogether, protecting villages, properties and other agricultural land, as well as the vineyards themselves.

The winery’s vineyards, located between the villages of Koilani and Vouni, were mainly affected by heat stress. Vines
situated close to the fire front experienced either partial or complete loss of foliage. These vines were primarily
located along the perimeter of the vineyards and effectively acted as a protective barrier, preventing the fire from
spreading further into the vineyard interior.

Two vineyard parcels located directly along the path of the fire, planted with Shiraz and Agiorgitiko respectively,
suffered complete defoliation and total loss of their crop.

Vineyards that experienced severe heat stress and significant defoliation were not harvested. This decision was
primarily due to the interruption of the photosynthetic process, which is responsible for the production of sugars
essential for grape ripening.

In the remaining vineyards, our observations so far have not revealed any serious damage to the vascular system of
the vines responsible for transporting water and nutrients. According to the available literature, as well as limited
practical experience with vineyard fires, the recovery period for vineyards affected by moderate to severe heat stress
typically ranges from two to three years before returning to full production.

Vineyards exposed to nearby wildfires may also absorb smoke-derived compounds through the grape skins. These
compounds can later be transferred to the wine, potentially producing undesirable sensory characteristics
reminiscent of burnt wood, ash or smoke. For this reason, we chose not to leave anything to chance. Grape samples
from vineyards located near the fires were collected and sent abroad for instrumental analysis. The results did not
detect concentrations of the specific undesirable smoke-related compounds.

The 2025 vintage is characterized by reduced yields due to the combined effects of wildfire and drought, but also by
exceptional quality. This outcome highlights the resilience and adaptability of indigenous grape varieties grown on
their own roots under conditions of intense climatic stress.

Harvest at the winery began earlier than usual, starting in the last week of July. This decision was made in order to
avoid potential negative effects from the fires on grapes that were approaching maturity, particularly varieties such as
Sauvignon Blanc. Reduced nutrient supply to the berries due to leaf loss could have resulted in berry dehydration.
Compared to the previous year, total rainfall was reduced by approximately 15%. The monitoring period spans from
November 2024 to October 2025, with total precipitation reaching 517.4 mm and an uneven distribution throughout
the year. During November and December 2024 alone, 307.9 mm of rainfall were recorded—more than half of the
annual total—while the summer months were characterized by complete drought.

The mild winter favoured an early start to the vegetative cycle. Rising temperatures in March led to budburst in several
varieties by mid-month, including Agiorgitiko, Chardonnay, Maratheftiko, Xynisteri and Giannoudi. Budbreak across all
varieties was completed within the first ten days of April.

Limited spring rainfall combined with relatively low spring temperatures resulted in flowering beginning around mid-
May. From veraison through harvest, temperatures were significantly higher than the seasonal average. These
conditions greatly reduced fungal disease pressure and contributed to excellent grape health due to the absence of
humidity-driven diseases.

At the same time, the warm and dry conditions favoured rapid sugar accumulation, the retention of high natural
acidity in white varieties, and increased phenolic concentration and greater berry concentration in red varieties.

As we conclude the 2025 vintage report, we would like to emphasize that for the people of this region vineyards are
not simply a crop or a source of income. They are memory, identity and a way of life. With care and time, the land of the
wine villages will furn green once again.
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Tov IoUALo tou 2025, ot PWTLEG TTOU EECTIOCOV OTA KPAOOXWELD TNG AEUECOU AdpNoavV THOW TOUG EVO TIATYWHEVO
Tottio. AVAUEDO 0T OTAYX TN, OE APKETEG TIEPLTTTWOELG TO OUTIEALAL BPEBNKAV 0NV TIPWTN YPAUUN TNG
KOTOOTPOPNG. KANUOTA TIOU TTEPILEVOLY TOV TPUYO KANKOV TPV TIPoA& Bouv var SLoouv KopTIo.

Kartd tn SLPKELD TWV TIUPKOY LWV, TOL OUTIEALO AELTOUPYNOOV OE TIOAAEG TIEPLTTTWOELG WG PUOIKEG OV TUTTUPIKES
Cwveg. Adyw ™G XOUNANG Toug PAACTNONG, TNG LyPACiag TIou SLTNPEOUV OTO ECWTEPIKO TOUG, TNG ATIOCTAONG
METOED TV KANUATWY KoL TNG KOAALEPYNEVNG YyNG TIou Ta TIEPLBAANEL 1 dwTId SUCKOAEUTNKE VOL TIEPATEL KOLL VOL
e€TAWOEL LTIG TIEPLOYEG OTIOU OL AUTIEAWVEG TV KOAALEPYMLEVOL, Ol PAOVES EXQLOOV EVTOOT) 1 OTOUATNOOV
EVTEAWG, TIPOOTATEVOVTOG XWPLX, TIEPLOUTLEG KAl XAAEG KOANEPYELEG, AAX KOl TOUG (BLOUG TOUG OUTTEAWVEG.

Ol QUTTEAWVES TOU OVOTTOLEIOU PO, AOYW TwV ELATEPWY CUVONKWV OTNV TIEPLOYT| LETAEL TwV XwPELwv Ko\t kat
Bouvi, urteéotnoav Kuplwg BEPKO OTPEG, E ATIOTEAECHO TNV OALKT| 1] LEPLKT] ATIWAELD PUAAWUOTOG OE CUTTEALD TTOU
BplokovTtav TIoAU KovTA 0TS HAOYEC. Ta CUYKEKPLUEVO KATjUOTaL BplokovTav KUPLWG TIEPLETPIKA TWV OUTIEAWV WY
kot Aettovpynoav wg aotida mpootaoiag, epmodifovtag T ¢pwTid va sEamAwbel 0To eowTEPIKO Toug. Alo
QUUTIEAWVEG MG TIOU BPIloKOVTOIL 0TO ONUELD OTTO OTIOU TEEPAOE N W TLA (TToKIAlEG Shiraz kot Aylwpy(Tiko)
UTTECTNOOV OALKY] ATIWAELD PUAAWLOTOG KOLL TTAT)ET) KOTTOOTEOPY] TWV GTOUPUALWV.

Ol oUTIEAWVES TToL UTTEEOTNOOV 00Ba PO BEPUIKO OTPES Kot ATIWAEL PUAAWOTOG SEV TPUYNBNKAV, KUPLWS AOYW TNG
SlakoT|G NG pwToouvBeTIKNG Stadikaalag, N ottolal Elvat UTEEUBUVN YLOL TNV TIOEAYWYT] CAKYAPWV.

¥ TOUG UTTOAOLTTOUG O(UTTEAWVEG, O LEXPL TWPA TTAPATNPENOEL Mo Sev exouv SelEel TiBaveg coBapeg PARBEeS oo
QYVELOKO CUOTNUX TwV GUTWY, TO OTIOLO Ta TPOPOSOTEL HE VEPO K BpeTTikd otolyela. TuvhnBwg, B&ost tng
BBALoypadiag aANG KO TNG TIEPLOPLOUEVNG EUTIELPLOG TIOU UTIALPYEL AITTO TIUPKOYLEG O OUTIEAWVEG, N TiBavn
QTIOKOTACTOOT) EVOG OLUTIEAWVAL TIOU EXEL UTTOOTEL ETPLO £WG 00B0pd Bepikd 0TPEG SlapKel TtepiTou 2 £wg 3
XPOVLaL HEXPL VO ETTAVEABEL O€ TIAN PN TTaPOyWYN.

H €kBeom Twv UTIEAWVWY KOVTA OE TIUPKOYLA UTTOPEL VOl 08NYNOEL OTNV ATIoPEOGNON OUCLWV ATTO TOV KATIVO 0T
oTAPUALD LEOW NG PAoLSAC TouG. Ot OUCIEC QUTEG UETAPEPOVTAL APYOTEPD OTO KPOOT KA UTTOPEL VOl TOU
pocdwoouv SucdpeaTeg yeloelg Ttou Bupilouv Kaugvo EVAO, oTay T N KATvo. [a Tov Adyo auTtd KPIVOUE OKOTILUO
VOl UNV aip1)o0UpE TUToTar oTnV TUXN. ZUMEEaE SElyaTa 0TAPUALWV ATtO OUTIEAWVEG TTOU BPIOKOVTAV KOVTA OTIC
PWTLEC KAl TaL oTENaE 0TO EEWTEPLIKO YL EVOPYOVEC aVOAUCELS. Ta amtoTeEAEopata Sev KaTEypapoy
OUYKEVTPWOELG TWV CUYKEKPULEVWY QVETILOUUNTWVY XNUKWY EVWOEWV.

O tpulyog tou 2025 yapaktnpiletol oo HELWHEVN TIXEAYWYT) AOYwW TNG TIUPKAYLAG KAL TNG ENpaclog, aAG artd
eEAULPETIKY) TTIOLOTNTA, ETIRERAWVOVTOC TN SUVOULKT KOL TNV OVOEKTIKOTNTOL TWV YNYEVWV TIOKALWV UE autopllo
oVOTNUA O CUVONKEG EVTOVOU KALUOTIKOU OTPEG.

Tn et XPOVIA, 0 TPUYOG OTO OWVOTIOLELD EEKIVNOE TIPWLIA, TNV TeAeutaia eBSoudda tou louAiou, pe oTdyo Vo
TIPOAGBOUE TIG OPVNTIKEG ETILTTTWOELG TIOU Bat UTTOPOUCE VOl TIPOKAAETEL 1 TIUPKOYLX OTOL OTAPUALX TTOU
Bplokovtav kKovtd oTnv wplhaon, OTwg ya Ttapddetypa to Sauvignon blanc. H eNeipupatikn tpodpodotnon twv
KAPTIWV, AOyw TNG ATWAELAG GUAWHATOG, Bat umtopoloe va odnyrjoel oty adpudXTwaon Tng PAyoG.

Z€ oUYKPLOM HE TNV TIPONYOUUEVT) XPOVLA, TO GUVOAIKO UPOG TWV BPOXOTITWOEWY NTAV UEWWUEVO KATA 15%. H
rieptodog kataypadng apopd to Stdotnua artd tov NoguBpto tou 2024 £wg tov OktwRpLo tou 2025, e GUVOAIKO
upog Bpoyodmtwong 517,4 mm ko avopotopopd” Katavoun. Kotd tov NoguBplo kot tov AekepBpio tou 2024
kataypadpnkav 307,9 mm Bpoxng, SnAadn peoa o SUo Prveg ETECE TIEPLOCATEPO ATIO TO ULOO VEPO OAOKANPNG TNG
TIEPLOSOU KATAYPAPNG, EVW KATA TN BepLvr) Tteplodo onuelwbnke amdAutn avouPpla.

O YTILOC XEWWVAG ELVONCE TNV TIPWLIN EVOPEN TG BAaoTkNG TteptdSou. H adEnon g Bepuokpaciag tov M&ptio
obnynoe oV ekPAACTNON APKETWV TTIOKIALWV OTO ECOL TOU UVa, OTtwg To Aywwpyitiko, To Chardonnay, to
MopaBeUtiko, To ZUVIOTEPL Kot TO Navvoudt. H EKTITUEN OAWV TwV TIOKIALWV OAOKANPWONKE HECT 0TS TIPWTEG OEKQL
NUEPES Tou Attphiou.

H Tteploplopevn sapvn BPoxOTTTwoT), 0€ CUVOUACUO [IE TIC OXETIKA XOUNAESG Bepokpaaleg Tng GvolEng, elye wg
QTIOTEAEC A 1) AvOLoN TWV TIOKIALWVY v EEKVAOEL TiepLTou oTat peoa Moitou. Kortd v miepiodo amtd tov TepKaopud
£WC TOV TPLYO, oL Bepuokpaoleg NTaw aloONTA LYNASGTEPES ATtd TO PUCLOAOYIKO YL TNV TToXN. To yeyovdg autd
TIEPLOPLOE ONUOAVTIKA TLG LUKNTOAOYIKES TIPOOBOAEG Kol UVEBOAE 0T Slartripnon TIOAU KOANG LYELOG TwV
oTadpuALWY, Aoyw TG arouciag aoBevelwv TTou euvoolvTol amd TNV vypacio. MapdAANAa, cuVERAAE oV Taysla
CUCOWPEUOT COKXAPWVY, 0T ST )eNnon UPNAWY 0PYOVIKWY 0EEWV 0TO ASUKAX OTAPUALOL KO OE OUENEVES
GOILVOAIKEG CUYKEVTPWOELG KO LEYOAUTEPT) CUUTIUKVWOT) OTIG EPUBPES TTOWKIALEG.
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KAelvovtag to Sgehtio tplyou tou 2025, Ba BEAaue va utevBUICOUUE OTL Yol TOUG avBpwWTToug NG TTIEPLOYNG T
oA Sev elva amAwg KaANLEPYELDL Kot Llo0dnua. Elvat pvrun, tautomta kot tpomog (wng. Me ¢ppovtida kait
XPOVO, N YN TWV Kpaooywplwv Ba Tipacwvicst Eava.

© Copyright and all Rights Reserved - Vlassides Winery



