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Grifos 3 / I'pigpog 3

Harvest 2025 / Yobew& 2025

Varieties / MowkiAieg:
55% Giannoudi / MNawvvoudt
45% Grenache

Soil Composition / Zuotaon E6ddoug:
Calcareous / AoBeotoABikn

Vinification / Owortoinon:

The varieties are vinified separately, and the final blend is assembled at the last
stage prior to bottling. Grenache remains in brief contact with the skins for
approximately six hours at a temperature of 10°C, allowing for gentle extraction
of colour and the primary aromatic characteristics of the variety. For Giannoudl,
the free-run juice obtained through natural draining during the vinification of
the red wine Oroman is used, contributing freshness and aromatic expression

to the final blend.

Ot TIOWKIALEG OWOTIOLOUVTAL EEXWPLOTA KO TO TEAKO XAPUAVL TIPOYOTOTIOLELTON 0TO TeAeuTaio oTtddlo Tipwv ard tnv
eupLaAwon. To Grenache Tapapével o€ olvToun ETTOdN HE TA OTEUPUA yia TIEPLTIOU 6 WpPEG, ot Beppokpaoia 10°C,
IE 0TAYO TNV NTILAL EKYUALOT) TOU XPWHOTOG KO TWV TIPWTOVEVWY APWHOTIKWV XOLPOKTNPLOTIKWY TNE TIOWKAG. Mo
1o Navvoudt YeNnooTIoLETOL O TIPOPPEOOG XUUOG TTOU TIPOKUTTTEL ATTO TN GUOLKY) GTEAYYLOT) KATA TNV OWVOTTolnan
Tou gpuBpol kpaatol Oroman , CUUBAAAOVTOG 0T PPECKASA KOl TNV APWHATIKY EKPEATT TOU TEAKOU XAPUAVLOU.

Organoleptic Characteristics / OpyavoAnmtikd XapoKTnpLoTKA:
e Appearance: Bright, pale rosé colour with youthful hues.
¢ Aromatic and Flavour Characteristics: Expressive aromatic profile with notes of citrus fruits, strawberry and
redcurrant, complemented by subtle fruity nuances. On the palate, the same flavours reappear with clarity and
freshness, creating a pleasant and well-balanced tasting experience.
e Structure: Refreshing acidity and balanced structure provide freshness and vibrancy to the wine, leading to a
clean and enjoyable finish.

o 'OyYn: Aaumepd, amtald pole XPWUO UE VEQVIKESG OTIOXPUWOELG.

¢ APWHOTIKA KO YEUOTIKA XOPOKTNPLOTIKA: EKPPAOTIKO 0lpwUaTIKO TIPODIA e vOTEG E0TIEPLO0EOWYV,
PpAoUAaC Kot ppaykooTadulou, Ttou cuvSudlovTtal pe SLOKPLITIKEG HPOUTWOELS ATIOXPWOELS. LTO OTOUA Ol
(Oieg yevoeg emavepdaviovtat pe kabopdtnta Kot GPeck&OA, SNULOVPYWVTOG LA EUXAPLOTN KO
LOOPPOTINUEVT) VEUOTIKY) EUTIELQLAL.

e Aoun): Apooepn ofUTnTa Kot LooppoTmuevT Soun Tpoadibouv ppeokdda kat {wVTAVIO OTO KPAOL,
obnywvTag o KaBoPN KoL EUXAELOTN ETILYEUOT.
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Harvest Information 2025/ MAnpodopleg Todetag 2025
Ethanol / AAkoOAN: 13,28% Vol Rainfall / ZuvoAwr Bpoyomtwon;: 517,4 mm
October until July / OktwPplou £we lIouAiou

pH: 3,22 Reducing Sugars / Yakyapa: 19/l

Total Acidity / OAwkr) OEUtnta (H2S04): 3,79 o/l

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

Grenache
Lowest / EA&ytotn: 15,7°C - (8/2025)
Highest / Méyiom: 39,3°C - (8/2025)

Giannoudi / Mawvvoudt
Lowest / EAaylo: 13,5°C - (9/2025)

Highest / Méyiom: 35,3°C - (9/2025)

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.
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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 turn green once again.

Tov IoUAto tou 2025, ot pwTLES TToU EECTIOCAV OTO KPATOXWPELA TNG AEUECOU APNOoaV TIOW TOUG EVOL TIANYWUEVO
TOTTO. AVAUECT 0T OTAYTN, OE OPKETEG TIEPLTITWOELG TOL OLUTIEALN BPEBNKOY GTNV TIPWTN YEOLLLY) TNG
KOTOOTPOPNG. KA UOTA TIOU TTEPIEVOLY TOV TPUYO KANKOV TPV TIPOAXBouv vor SLoouv KoPTIO.

Kartd tn SLAPKELD TWV TIUPKOYLWV, TOL OUTIEALO AELTOUPYNOOV OE TIOANEG TIEPUTTTWOELS WG PUOIKES OV TUTTUPLIKES
Cwves. Adyw ™G XaUNANC Toug BAACTNONG, TNG LYPAGCLOG TTIOU SLATNPEOLY OTO ECWTEPIKO TOUG, TNG ATIOCTOONG
METOED TV KANUATWY KOL TNG KOAALEPYNEVNG YNG TIoL Ta TIEPLBAANEL, N HwTIA SUOKOAEUTTKE VOL TIEPAOEL KOLL VOL
e€amAwBel. LTig TIEPLOYES OTTOU Ol AUTTEAWVEG 1) TAV KOAALEPYNUEVOL, Ol GAOYEG EXOOQAV EVTOOT 1) OTAHATNOOV
EVTEAWG, TIPOOTATEVOVTOG XWELX, TIEPLOUCIEG KAl XAAEG KOAMEPYELEG, OAAX Kall TOUG (BLOUG TOUG QUTTEAWVEG.

Ol AUTTEAWVES TOU OVOTTOLEIOU HOG, AOYW TWV WELATEPWY CUVONKWVY OTNV TIEPLOYT| LETAEL TwV XWwPLWwv Kot kat
Bouvi, urtéotnoav Kuplwe BEPILIKO OTPEC, UE ATIOTEAECHO TNV OALKT] 1] LEPLKY] ATTWAEL PUANWUOTOG OE CUTIEALD TTOU
BplokovTtav TToAU KovTA oTIG HAOYEC. Ta CUYKEKPLUEVO KAUOTOL BploKovTav KUPLWG TIEPUETPIKA TWV OUTIEAWV WY
Kall Aettovpynoav we aotiida pootactag, eurodifovtag tn wtd va eEamAwBel 0To E0wWTEPLIKO TOUG. AUo
QUTTEAWVEG KOG TTou Bplokovtal 0To onuelo amd Omou TEpace N GwTLa (MokNieg Shiraz ko Aylwpyitiko)
UTIECTNOOV OALKY) OTIWAELS. UAAWUATOG KL TIAT|PN KXTAOTPODT| TWV GTADUALWV.

Ot aurteAwveg Ttou urtEéoTnoay 0oBapd BePKO OTPEG KAl ATIWAEL PUAAWATOG Sev TpuyNONKa, Kuplwg Adyw TG
Stakomm G TG dwtoouvBeTkng Stadikaolag, N otola elvat UTTELBLVN YL TNV TIOEAYWYT) CAKXXPWV.

£TOUG UTTOAOLTTIOUG OLUTTEAWVEG, OL EXPL TWPA TTopaTtNEN oL Hag Sev exouv Sel€el iBaveg coBapeg BA&RBEeG oto
QAYVELKO CUOTNUO TWV GUTWV, TO OTTolo Tal TPodoSoTel He vePS Kat BpemTik& atotkela. TuvnBwg, Baoel g
BBALoypadiag dAAA KO TNG TIEPLOPLOPEVNG EUTIELPLAG TIOU UTIXPXEL ATIO TIUPKAYLEG OE OXUTIEAWVEG, 1) TiBavn
OTIOKATACTOOT) EVOG QUTIEAWVAL TIOU EXEL UTTOOTEL LETPLO £WG 00B0pd Bepikd oTpeg SlapKel TtepiTou 2 £wg 3
XPOVLO UEXPL VO ETTAVENBEL OE TIANPN TTOLPOY WYN.

H €kBeon Twv AUTEAWVWY KOVTA OE TIUPKOYLAL UTTOPEL val 08NyNoEL TNV aTtopeddhnon OUCLWV ATTO TOV KATIVO OTX
oTadpUAL HECW TNG HAoVSOC Toug. OL OUCIEG QUTEG METAPEPOVTOL APYOTEPO OTO KQOOL KOl UTTOPEL VOl Tou
poodwoouv SucdpeaTeg yeloelg Tiou Bupilouv Kapgvo EVAO, oty N KATVO. Mo Tov Adyo auTtd KPIVOUE OKOTILUO
VOl UNV apr)ooupe Timotar otnv TUXN. UMEEaE SelyaTtor 0TAPUALLV ATTO OUTIEAWVEG TToU BELOKOVTOV KOVTA OTIC
PWTLEG Kl Ta oTelhape 0T0 EWTEPIKO yLO EVOPYAVEG AVOAUCELG. TO ATTOTEAECUATO SEV KOTEYPOPALY
OUYKEVTPWOELG TWV CUYKEKPLUEVWY QVETIOUUNTWY XNIULKWY EVWOEWV.

O tplyog tou 2025 yapaktnplletol amd HELWHEVN TIOEOYWYY) AOYw TNG TIVPKAYLAG KAL TNG Enpaciog, aAG artd
g€alpeTIKN TTIoLOTN T, eMPBeRaiwvovtag T SuVOIKA KOt TNV VBEKTIKOTNTA TWV YNYEVWY TIOKALWY e auTtopllo
oUOTNUO O CUVONKEG EVTOVOU KALUOTIKOU OTPEG.
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Tn etV Xpovid, 0 TPUYOC OTO OWOTIOLELD EEKIVNOE TIPWLUAL, TNV TeAsuTtala BSopuada tou IouvAlou, pue oTo)O VO
TIPOAGBOULE TLG OLPVNTIKEG ETILTTTWOELG TIOU Bal UTTOpoUoE VAl TIDOKAAETEL 1 TIUPKOY LA OTA OTAPUALL TTOU
Bplokovtav kKovtd otnv wplpoon, Orwg ya tapddeyua to Sauvignon blanc. H eAeupotikr) tpodpodotnon twv
KOPTIWV, AOYw NG ATWAELG pUAWPOTOG, Ba prtopoloe va 0dnynost otnv apudATwon TG PAYOG.

Y€ oUYKPLOM E TNV TIPONYOUUEVT] XPOVLA, TO GUVOAKO VOGS TwV BROYOTITWOEWY NTOV UEWMEVO Katd 15%. H
mieplodog kataypadng adopd to Sidotnua amd tov Nogufpto tou 2024 £wg tov OktwPpro tou 2025, ue CUVOAKO
uPog Bpoxomtwong 517,4 mm kot avopoldpopdn kartavopr). Kotd tov NoguBpio kat tov AskepfBplo tou 2024
kataypadnkav 307,9 mm Bpoyng, SnAadn peoa og SU0 UNVEG ETIECE TIEPLOCOTEPO ATIO TO ULTO VEPO OAOKANPENG TNG
TIEPLOSOU KATOYPAPNC, EVW KATA T Bepivr) Ttiepliodo onuelwbnke amdAutn avouPpla.

O 7TTILOC XEWWVAG ELVONOE TNV TIPWIN EvapEn TG PAaoTikng Tteptddou. H abEnon g Beppokpaciog tov M&ptio
odnynoe oV ekBAACTNOT OEKETWV TIOKIALWV OTA METT TOU VA, OTIwG To AylwpyiTtiko, To Chardonnay, to
MopaBeUTIKO, TO ZUVIOTEPL KOl TO Mavvoldt. H EKTTTUEN AWV TwWV TIOKIALWV OAOKANPWONKE LECO OTIC TIPWTEG SEKOL
NUEPES Tou AmtptAlou.

H mteploplopévn sapvn Bpoxdmtwaon, o€ cuVOUATUO [IE TIC OXETIKA XOUNAESG Bepokpaaleg TNG GvolEng, elxe WG
QTIOTEAEOUO N AvBLOT TWV TIOKIALWV VO EEKVAOEL TIEPLTTOL oTar eEcar Matou. Kortd tnv miepliodo artd tov TiEpKaoo
£WC TOV TPLYO, oL Bepuokpaaleg NTav atoBNTa LPNAGTEPES aTtd TO GUGLOAOYIKO yia TNV TToXN. To yeyovog autd
TIEPLOPLOE ONUOVTIKA TLG MUKNTOAOYIKEG TIPOOBOAES Kal cuvERale ot Statpnon TIoAU KOG LYELOG Twv
oTadUALWY, AOyw TG arouciag aoBevelwv TTou uvoolVTaL attd TNV vypacia. NMapdAANAQ, cuveBaAe oV Tayela
CUCOWPEUOT) COKYAPWY, 0T Startr)enon uPNAWY 0pYaVIKwY 0EEWV 0TOL ASUKAX OTAGUALDL KO OE QUENEVES
POWVOAKEC CUYKEVTPUWOELG KO LEYAAUTEPN CUUTIUKVWOT 0TS EQUDPES TIOWKIALEC.

K\elvovTtag to eAtio Tpuyou tou 2025, Ba Belae va uttevBupicoupe ATt yia Toug avBpwTtoug TNG TIEPLOYTG TAL
auTtEALa Sev elvo artAwG KANLEPYELDL Kol ELlo0dnpaL. Elvat pvrun, tautom o kot Tpomog {wng. Me ppovtida kat
XPOVO, N Y1 TwV Kpaooywplwv Ba pacviast Eava.
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