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Eddial Blanc de Noirs

Harvest 2021 / obe1& 2021

Varieties / Mow\(eg:
100% Maratheftiko / MapaBeitiko

Soil Composition / Zuotaon E6ddoug:
Sandy Clay Loam / AppoopyhortnAwdng

Vinification / Owottoinon:

The harvest of Maratheftiko takes place in September. The grapes are carefully
cooled before the whole, uncrushed bunches are placed directly in the press.
Gentle pressure is applied to extract only the juice with the appropriate
characteristics for sparkling wine production. The must is then transferred to
stainless steel tanks, where alcoholic fermentation takes place, resulting in the

. base wine.

To complete the Traditional Method production, the base wine is bottled with
the addition of selected yeasts and sugars, initiating a second alcoholic fermentation inside the bottle. During this
process, the yeasts transform the sugars into alcohol and carbon dioxide, the latter creating the wine’s fine bubbles.
The sparkling wine then matures in bottle on its lees for a minimum of 30 months, stored horizontally to maximise
yeast autolysis and enhance aromatic complexity, texture, and depth of flavour.

Following maturation, the bottles undergo remuage (riddling), a gradual process of daily rotation that slowly moves the
lees towards the neck of the bottle whilst clarifying the wine. Once the bottles reach a fully vertical position with the
neck facing downwards, the sediment collects near the cap.

The lees are then removed through disgorgement (dégorgemens. Finally, the bottle is sealed with its cork and securing
wire cage, ensuring the cork remains firmly in place under the wine’s natural pressure.

O tpulyog Tou Mapabeltikou TpaypaTOTIOETOL OTa pHEo XeTrtepBplou. Ta oTtadUALY, adol TipwTta PuyBolv,
TomoBeToUVTOL OAOKANPO KOl XOTIOOTOL OTO TILECTYPLO, OTIOU EPAPUOCOVTOL VTILEG TILECELG HUE OTOXO TNV €YWYY
MOVO TOU XUMOU Ttou SLaBETEL Tal KATAAANAQ XOPOKTNPLOTIKA YL TNV TIapaywyY) adpwdoug olvou. LTn CUVEXELR, TO
VAEUKOG peTadEpeTal o avoEeldwTteg SEEAUEVES, OTIOU TIPOYUOLTOTIOLELTO 1] XAKOOAIKT| CUpWOT), &TIO TNV OTIolX
TI(POKUTTTEL O 0lvog BAong.

Mo TNV OAOKANPWO TNG TIAPAYWYNG He TNV Ttapadoctakn uebodo, o otvog Baong epdprarwvetot podl pe v
T(POC O KN CaKXAPWVY KAt ETIAEYUEVWV CUUWV, WOTE va EeKVNOEL piax SeUTEPN AAKOOAIKN (UUWOT) LECTL O TN GLAAN.
Kortd ) Sikpkeld tng, ot {upeg petaBoAilouv ta odkyapo Topdyovtog oitBuAikY) aAkoOAN kat Sto€eidio tou
avBpoka, To 0Ttol0 SNULOUPVEL TIC XAPAKTNPELOTIKEG PUCAAISES Tou adpwdoug olvou.

AkoAouBel TiaAaiwao) Tou olvou evTog TNG PLAANG, OF ETTAPT [E TIC OLVOAAOTIEG TOU, yia TouAdytoTov 30 prveg. Ot
PLAAEG TTapapEvouv o€ opl{ovTiar BEoN, WOTE VO ETILTEUXBEL 1 HEVLOTN AUTOAUOT) TwV UUWV KOL O OLPWATIKOG KOt
VEUOTIKOG EUTIAOUTLOOG TOU OVOU.

Metd v odailwon akohouBel to remuage (riddling), SnAadr) n oTadlokn KaBNUEPLVY) TTIEPLOTPODGN TWV PLOAWV.
Meoa armd autn T Sadkao(a, ot PLaAeg odnyolvtot oTadlakd og KXBeTn BEon e Tov Ao TTPog T KATwW,
ETUTPETIOVTAG 0TO (N VO CUYKEVTPWOEL 0TNV TIEPLOYY) TOU TIWHUATOG, EVW O UTTIOAOLTIOE 0lVOG TTIOIPAEVEL SLOLUYTG.
H amtopdikpuvon Twv 0LVOAQCTIWV TIPAYULATOTIOLEITAL [LE TOV EKTIWUATIONO, YVWOTO Kol wG dégorgement
(disgorgemeni. TE\og, TortoBeTolvTal 0 PEANOG KL TO CUPHA CUYKPATNONG, WOTE TO TIWHA VO TIPAPEVEL 0TAOEPA
o1 B€omn tou Ut TNV LPNAR TILEOT) TTOU ETIKPATEL OTO ECWTEPIKO TNG PLAANG.
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Organoleptic Characteristics / OpyoavoAnTTTikd XopoKTNELOTKA:

e Appearance: Bright golden colour with fine, persistent bubbles forming an elegant mousse.

e Aromatic Profile: Aromas of unripe strawberry and pomegranate, complemented by delicate notes of brioche,
toasted bread and roasted almond derived from lees ageing.

e Palate and Texture: Dry, with high acidity, a creamy texture and a refined, delicate mousse. Well-balanced
and elegant, displaying a pronounced mineral character.

e  Finish: Medium to long, clean and mineral-driven.

o 'OPn: Aautepd xpuoadl XpwHA PE BIVES KAl ETIOVEG HUCOAISES TTou SNuLoLEYOUV KOUPO adELOUO.

e APWHATIKA XOPOKTNPLOTIKA: Apwota &youpns GPAoUACG Kot podLoU, UE SLOKPLTIKEG VOTEG UTTPLOG,
PPUYOVIOUEVOU PWHLOU KOl PNEVOU OXLYOAAOU OTTO TNV TIOACIWON 0TI OWOAXOTIEG.

e [elon Ka udpry: PO, Pe LUMAY) 0EUTNTA, KPEUWEN UDY| KOl ATTOAD, EKAETITUCUEVO adpLlopd. looppotnuevo
KOl KOO, LLE EVTOVO OPUKTO XOPAKTI)PA.

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

Harvest Information 2021 / MAnpogopieg odedg 2021:
Ethanol / AAkoOAn: 13,5% Vol Rainfall / LuvoAwr Bpoyomtwon: 546,5 mm
October until July / Oktwppiov éwg IouAiou

pH: 31 Reducing Sugars / La&kyopat: 3,9 g/l -Extra Brut

Total Acidity / OAwr) OEUtnta (H2S04): 4 g/ Pressure / Ymiepmieon;: 4,6 bar

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

Lowest / EAaylo: 14,6°C - (9/2021)
Highest / Méylotn;: 29,8°C - (9/2021)

2021 Harvest / Tpuyog 2021:
2021 harvest was an average year for the winery's international varieties and a relatively late year for our indigenous
varieties. Because of these reasons, there was a dose of truth in the joke we made to each other when we were
receiving the grapes, that the 2021 harvest was actually two harvests in one! But, let’s see in detail the factors that
played a decisive role in the 2021 harvest.
The total amount of rainfall in our area for the period of October 2020 to July 2021, was quite low (about 545mm of
rain). The month with the most rainfall was January 2021 (264mm rain). The last rainfall took place on April 10, 2021. In
terms of average minimum and maximum temperatures throughout the vegetation period, they were higher than in
2020, with the exception of September 2021, which justifies the partial later ripening in the native varieties.
The phenological stages in the 2021 harvest were as follows:

e Bud-break: First 10 days of April

e Flowering: First 10 days of May

e Veraison: In mid-July

e Ripening period - Harvest: Early August to mid-October
Some of the conclusions that emerged were that the intense abiotic stress from the high temperatures of May,
accelerated flowering and reduced production due to a lower degree of fruit set. The increased temperatures of July
and August yielded a rapid ripening of healthy grapes. The lower temperatures, especially during the evenings,
helped the smooth phenolic maturation of the red varieties.
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Each harvest season, the team at Vlassides winery aim to produce wines with the typicality of each variety. However,
the aromatic and flavorful expression of the same variety, in different sub-regions, often differs. This is due to
differences in soil-climatic conditions, the living environment and the adapted human activities and situations.
Testing the white wines from the tanks and barrels from specific vineyards of the same varieties after the end of the
alcoholic fermentations, we found to a large extent the difference between them. When it comes to our wines which
are intended for blend (eg. Grifos 2, Sauvignon blanc, Aldtes ), this gave an additional boost in regards to the aromas
and faste.
Right now, the winery’s red wines show a balance between alcohol, acidity and body, which is complemented by the
intense phenolic load. Special mention should be made of the Shiraz of 2021, which due to the significantly reduced
production of grapes, the wine presents an excellent concentration. In general, we hope to have red wines of deep
aging, which were developed from the very good vintage of 2021.
H nuepopnvia evapéng tou tpuyou 2021 1)Tav 0To TIAGICLO TNG MEONG NEPOUNVIAG EVOPENG TwV TEAEUTOIWVY
XPOVWV Y TG SLeBVEIG TTOKIAIEG TOU OLVOTIOLEIOU KOl OXETIKA OILUT) YLOL TG YNVEVELG TTIoKIALEG. EEatiog autol
UTINPEXE Ko §6aT aA)BELOG OTO QO TELO TIOU KAVOUE PETAED POG, KOTA TN St pKetal TIapahaB1)G Twv oTadpuAtwv, 0Tt
SnAadn) o Tpuyog Tou 2021 HTaw TNV TTEAYUATIKOTNTA U0 TEUyoL 6 évay. ANGL al¢ SOUUE TIOPAKATW, AETTTOUEQWC,
TIOLOL TOLV OL TIOPAYOVTEG EKE(VOL TTOU ETTAEOY KABOPLOTIKO POAo otV ecodela Tou 2021.
To cLVOAKO P0G TWV BPOYOTITWOEWV CTNV TIEPLOYT| HAG, VLo TNV Tteplodo OktwPprou 2020 - IouAlou 2021, ftaw
APKETA XaUNAO (Ttepitou 545mm Bpoyng). O unvag Ke TG TteplocdTePES Bpoyomtwaelg ntav o Iavoudplog tou 2021
(264mm Bpoxng). H teAeutaia Bpoydmtwon ehafe ywpa ot 10 Artpidiou tou 2021.'0c0ov adopd TG HETEG
EAXYLOTEG KO UEVIOTEG BEPUOKPOCIEG, o OAN TN SLAPKELX TNG PAACTIKNAG TTEPLOSOU, T UPUNAOTEPESG OE OXEOT UE
70 2020 pe e€aipeon tov prva LerrtepPpn tou 2021. Feyovdg Ttou SIKAUOAOYEL KOl TNV EPKN oPion TG wpluoong
OTIC YNVEVEIC TIOWKIAIES.
Ta poawvoroyik& otadia otnv goodeila tou 2021 Stapopdwbnkav wg eENG:

e 'ExtTuEn: 10 Sskamuepo Attpthiou

e AvBon: 1o Sskaruepo Maiou

e [epkaouog: Meoa IouAiou

e [leplodog Qpipuaong - Tpuyog: Apxeg AuyoloTou £wg peoa OkTtwPplou
To évtovo aPLotiko oTpeg amo TIg LPNAES Beppokpaoieg Toug Malou ETIOTIEUCE TNV AvBLOoT) KO LEIWOE TNV
TIapaywy), Aoyw tou YaunAdtepou Babuol kapmodeong. Ot avEnueves Beppokpaoics Ioullou kot AuyoloTtou
amedwaoav Taxela wplpaon vyewv otaduilwy. Ot yaunAdtepsg Beppokpaoies, kKuplwg Tig viYTES, BonBnoav v
OMOAT] POUVOAIKT) WPLLOO N TWV EPUBPWV TIOKIALWV.
OL &vBpwrttot Tou amaptiouv to Owotolelo BAaoidn atoyelouv, og K&Be Tpuykn Tieplodo, TNV TTapaywyN olvwv
IE TUTIKOTNTA TNG EKACTOTE TTOKAIAG. QOTOCO N APWUOTIKN KO 1] YEUOTIKN EKPPAOT TNG (SLAG TTOKAIOG, OE
SLPOPETIKEG UTIOTIEPLOXEG, TUXVA SLapEPEL. AuTO odeileTal 0TS SLAPOPES TTOL UTIAPXOLV OTLG
8 POKALULATONOYIKEG GLUVOT|KEG, 0TO BLOTIKO TIEPBAANOV KO OTLG TIPOCAPIOCHEVES AVBpWTIVEG SPOCTNELOTNTEG.
NokpdlovTag Toug AeukoUg olvoug artd Tig SeEXUEVES Ko Ta BOPEALD ATTO CUYKEKPUUEVA OLUTIEAOTOTILY (BLwv
TIOLKIALLOV, LETAL TO TIEPAG TWV OAKOOAKWY (UHWOEWV, SATIIOTWOAE € PEYAAO BaBud tn SladopeTkOTNTA TTOU
elyav LeTa€U Toug. To yEYoVOG auTo, OE 0lVOUG TOU OVOTIOLELOU TTou TtpoopldovTat yior Xappavt (. Mpldog 2,
Sauvignon blanc, Alates), €5waoe pia ETUTAEOV XPWUATIKY| KO YEUGTIKY] wBnon.
Autn T oTyun, oL epuBpol olvol Tou owottoteliou Ttapouctalouv loopEoTial LETOEY AAKOOA, OEUTNTOG KOl OWUATOG,
TNV OTIolX TIAXLCLWVEL TO EVTOVO PavoAko dpoptio. ISiaitepn avadopd Ttpemel va yivel oto Shiraz tou 2021, to
oTtolo eELTIOG TNG ONUOVTIKA UEWIEVNC TIOPOYWYNG TWV OTAPUALWV, TIaEouc el i EEQUPETIKN
OUUTIUKVWOT). ZE VEVIKEG YPAUUES, ATIO TOV TIOAD KAAG TpUYo Tou 2021, EUEATILOTOUME TNV TIOLPOY WY EpUBPWY
olvwv pe .oppoTtia Ko Suvapikd Babidg mokalwong.
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