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Metdepaon kot ZyolMacpoc Amoomacuotoc tov «the wine, beer, &
spirits handbooky, tov Joseph Lavilla



Evyapiotieg

Oepuég evyapiotiec Ba Nl vo amodm®ow otov vVevhuvo kabnynt g epyociog
pov kvpo Iavayuwtn Keldvdpioa yioo v dupeon oviomdkpion, cLVOpoun Kot
kaBodynon tov. Kot 1€Ao¢ 6Toug yoveic pov, mov xapr og autovg glya TV gukopio

V0L GTOVOGC® KOl VAL TTPAYUATOTOMG® GLTH TV EPYOGiL.
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IIpoioyog

H mopodoo epyacio ivor n petdepacn evog tunpatog amd to Pipiio tov Joseph
LaVilla pe titho “The wine, beer and spirits handbook . H petagppacn €yve and ta
AYYAMKG oTo EAANVIKA KOl 1) €pYOcios GLVOOEVETOL LE TO GYOALOL TOV HETOPPOCTY| Yo
TO KEIUEVO-TTNYN Kol TO KEIUEVO-CTOYO Yl TNV TEPATMON NG UETAPPOUGTIKNG
drdkaciog PACEL LETAPPAUCTIKNG EVIOAG. Apyikd, TopatifeTol T0 HETAPPAGHLO KOt
OTN GLVEXEW TO TPMTOTVTO KEIUEVO, VM GTO TEAOG GYOAMALETOL 1| HETAPPOCTIKN
EVTOAT], OvOAVETOL TO Kelpevo apetnpiog kabdg Kot To HETOAPPUCTIKG TPOPANLOT
nov mpoékvyav. EmmpdcOeta, dlvetar kot éva yAwoodpt opoioyiog mov Oewmpd
KOTAAANAO Yo TV KOAVTEPT KaTavonomn s epyaciog. Opeilm va avapépm eEapyms
TOC CNUOVTIKOG GVUPBOVAOS LoV KaTd TN dtadikacio Td60 TG HeTdppacns OGO Kot
0V oyolacpov frav to Pifiio g Christiane Nord « H petdopoon og otoxevpévn
dpaoctnpromta: Ecaywyn otig Asttovpykég mpoceyyicelg». X10 T€A0G TG pyaciog
pov mopatifeton katdroyog g PipAoypapiag mov alomombnke yio v ekmdvnon

mege.

[T ovykekpéva, pe Atyo Adyw, t0 mpog pHeTd@paon Keipevo ovtieiton amd €va
BpAlo axadnpaikod TPOCOTOL KOl EMKEVIPMOVETOL GTO OUTEAL KOl GTOVG TOPAYOVTEG
nov ennpedfovv TV ToWdTNTO OTAGS00TG TOVS, Ol omoiot eivat To KAipa, 0 TOTOG TOL
€04POVG KAOMDS KOl Ol YEMPYIKES TPOKTIKESG TOV €POPUOlovTaL Yio TNV KOAALEPYELX
KOl T1 GLYKopodn twv otaguAov. To keipevo-mnyn 6mwg kot 10 KEIPEVO-GTOYOG
amevBivovTol GE GLYKEKPIUEVO avayVOOTIKO KOO Kabdg ol TAnpopopiec mov
QEPOVV givar e0KEG Kot TPOHTOOETOVY YVADGELG TAV® GE TOPATAVE® OO VAL YVOGTIKA

avTIKEitEVa, OTMG glvar 1 apmelovpyia Kot 1 otvoAoyia.

OlokAnpmvoviag Ttov TPOAOYO KOl TPOTOV GLVEXIC® HE TNV Topabecn Tov
petappacpatds pov, Ba nbeha va tovicm v TOAOTAELPN ONUACIO TNG EMGTAUNG
NG HETAPPOONS Y10 TOV KOGUO KaBMDG Kot tnv a&io g épguvag tekunpioong and tov
LETAPPOOTY KATO TNV EKTOVNOT LOG TETOLNG EpYaciag KaODG HOVO HEGH OVTNG TNG

£PELVOG UTOPEL VO TEKUNPUOGEL KAOE LETOPPACTIKY] TOV OTOPACT).



A. META®PAXMA

Kepdiowo 1

Th eivon av10 WOV
Kavel Ceympro) ™
ye0on Tov Kpoorov; i

To kpaoi eivor évo. uovadiko yewpyiko mpoiov. Iloto diio Tpoiov kortaiaufiaver tov
EVOLY O10.OPOLLO UETA TOV GALOV GE KOPES KO GOVTEPUGPKET, UE TOOES TOALES
O10POPETIKES TOIKIAIES KO O10QPOPETIKODS Topoymyovs, Tlwg eivai dvvatov dvo
UTOVKOALO KPOTT, TPOEPYOUEVO, OTTO TO 1010 QUTEAL KO THV 1010, TEPIOYH, VO EXOVY TOGO
oropopetikn yevon,; Ilag eCnyel kKaveic T 010popa. i O10KPIVEL TI DITGPYEL UETO, TTO
UTOVKGAL,

Ot dapopéc 6N Yebon Tov Kpactol e€aptdvTol amd moALoLS Tapdyoviec. O mo
TPOPOVIG KO, TOVTOYPOVE, O O CNUOVTIKOG Eivat 1) ToKIAle Tov oTa@LAoY. Extdg
avTov, 1M TOLOTNTA KOl 1) YEVGT TOV GTUPLALOD emnpedlovtat amd To KA, TOV TOTO
TOV €0G(POVG KL TNV AUTEAOVPYIa, ONANON TIS YEWPYIKES TPOKTIKEG TOV
epapuolovTot yuo TV KOAMEPYELN Kol T GLYKOUON TOV 6TAPLAL®OV. Ot d10popEg
avAUESH GTO Kpaold pmopel va opeilovton emiong Kot ot SlodKacio g
owonoinong. Ola to Topamdve AoV eivol Tapdyovteg Tov EnNPeAlovy TNV
TOLOTNTO KOt T1) YELGT TOV TEAIKOV OMOTEAEGLOTOC.

AwBdalovtag mapakdtm, Oo eivor kaveic oe Béon vau

E&nyet  Potavikn tpo€hevnon TV TOIKIADV TOV GTAPLALOD
Yv{ntd tov kAo LmNg ™S OUTELOL

[Teprypdipel mOTE KO TOG CLAAEYOVTOL TOL GTAPVALO.

>u{Nta ta €101 KMPATOG KOl TNV EMPPOT| TOLG GTNV OUTEAOVPYiL
E&nyel mog  popporoyia tov £ddpovg ennpedletl TV apmelovpyia
>ul{NTa TV emidpacn Tov £04POVS TNV AUTEAOVPYIN



To xkiua

Ta oumélo Kotatdooovtal Potavikd oty oKoyéveld TV AumeMd®V (AOTVIKY
ovopacio. Ampelidaceae n Vitaceae oe oplouéveEG MEPIMTOOELS), AVOPPIYDUEVDV
eutdv Ttov Yyévoug Vitis (otapoh). Amd ta &idn tov  yévoug Vitis,
ocvunepiapPavouéveov  tov  Vvinifera, labrusca, rotundifolia xo1 amurensis,
TPOEPYOVTAL TOAAEG TTOIKIALEG apméLov oL eEeAlyOnKav og OAo tov KoOcuo. Evd to
kpooi umopel va mopaybel amd omolodnmote amd ovtd To €10M, M TAEOYNEiN TOV
Kpao1Ov 0ntmg To. Yvopilovy ot Kotavolotés, mapdyetor amd to gidog Vitis Vinifera
(Aumeroc n ovopdpog). And to €idog vinifera mpoxvaTovy apKeETEG YIMASEG VITOELDT,
ot ovopaloueveg TOKIMeG, o1 omoieg Tapovcstalovy W1OTLTIA YOPAKTNPIOTIKA. OTmC
akpipdc éva unro Granny Smith Swpéper and éva punro Red Delicious, étot
cuppaivet Kot pLe TIg TOKIAES TOV GTAPVALO.

To xéBe eldog auméhov e&ehiybnke oe pia dacikn éktaon apmélmv. Ta kAnpota
Gpyroov GTUdOOKE VL ovapPLY®OVTOL TAVE 6T dEVTPA avalnT®VTOS TO PMS TOL NALOV,
Kol VoL Topdyouy YELOTIKOVS KOl EDKOAOVS 6T GLAAOYT KAPTOLG, Ot omoiot deiéalov
TOL TOLALA VO LETAPEPOVY TOVS GTOPOVS TOLG. AVAAOYA LLE TIC GLVONKES TNG TEPLOYNG,
HEPIKE oUTEALD. LETOALAYOMKAV Y10 VO TPOCAPUOGTOOV KOADTEPO GTO TEPPAAAOV
TOUG. AVTEC ot peTOAAGEES odfynoav oTn SlopPOpPOTOINcN TOV TOIKIAMMV TNG
apmélov. Ot SlopOpPETIKEC TOIKIAIEG GTOLPOYOVILOTOMONKAY, LE OTOTEAECUA TN
onuovpyie véwv mowMav. EmumAéov, ta kMqpota  molhamAactdlovtor pe
Kataforddec, pio dladtkacio KOTd TNV omoio TO0 QUTEAL £PYETOL GE EMAPN LE TO
d001KO TAmNTO, PE amoTéAESHa Vo pUTP®VOLY Vées pilec. Me dAha Adyua, Otav éva
Khadl omd to aumé komel Ko méGEL 6To €00p0og, TOTE B dnuovpyndel éva véo
apmél, To omoio Ba gtvor KADOVOG TOL PUNTPIKOL.

NEEX ITOIKIAIEX XTA®YAIOY

Ta cOyypova euTOPLE YPNOILOTOIOVV KOl TOLG dVO TPOTOVG TOALATAAGIAGHOD TWV
OUTEAW®YV, TOV EYYEVN KOL TOV AYEVN, Yl TN dnuovpyia véov eutav. Edv éva putdplo
Bélel va dnpiovpynoel pio véo TOKIAIL GTOPLALOD, UTOPEL VO YPTGLULOTOUGEL TOV
TPOTO TOL E€YYEVOVG TMOALOTAOGIUGHOV, EAEYYOVTIOS TNV EMKOVIOGN TV ovOmV
auméELOV. ATO TV emKoViaon 600 SloPOPETIKGOV ToKIM®Y Vinifera mpokvmtel pia
ootavpwon. Xovibog ot PotavoAidyol YpNGWOTOOVV avTH TN SdKacio
yovipomoinong yw tn omuovpyion piag véag mowkidiag, eAmilovtag mmg Bo €xel
ovyKekpléva emBountd yopaktnpotikd and to kabe @utod-yovéa. To koaAvtepO
TOPAOELYHOL OVTAG TNG dwdkaciog &ivor 1 onuovpyios TOAADY SOGTAVPDOGEMY
Riesling pe Sylvaner ot TIepuavio (yvootm) og Riesling x Sylvaner). Kabe
SloTAOP®OT EYEL OLPOPETIKA YOPOKINPIOTIKA, KaBmG kdbe @opd mapdyst Evav
JSPOPETIKO GLVIVOAGUO YOVISI®V. L& OPICUEVES TEPITTAOGCELS, N SLOCTAVPMCT TV
apKETA emTuyNuUéV ®ote vo Bewpnbel véa mowidio, 6nwg n Muller-Thurgau i 1
Scheurebe.



Edav évog Botavoroyoc Cevyapmoet to €idog Vinifera pe éva dapopetikd €idog (yia.
napaderyua to gidog labrusca), to amotélecpa mov tpokvmrel ovopdletan vfpidto. Ot
EMIOTNUOVEG OLOLGTOVPDVOLYV T, GTOPVALN TPOKELLEVOD VO, SNULOVPYNGOLY EVO OUTEAL
HEe T 1010HTEPO YOPOKTNPLOTIKG TNG otvomoinong tov &idovg Vvinifera kot v
AVOEKTIKOTNTO TNG OUEPIKAVIKNG OUTEAOD TN GLAAOENPO, TOV TEPOVOGTOPO KOl TO
YOYoc. AT TIC TPMTEG TPOSTADEIEG JAGTAVPWONG TPOEKLYAV YOUNANG TOLOTNTOG
Kpoold, to omoion TAncialav meplocdTEPO TN Yevom Tov €ldovg labrusca mapd Tov
vinifera (60wilov, dnradn, TeplocdTEPO YVOUO GTAPLALOD Tapd Kpaoi). Ot TeEpaTEP®
npoondfeieg iyav o¢ amotédespa T dnuovpyio vPpBiny, omwe To Vidal Blanc kot
Vignoles, to omoio ypNoUOTOI0VVTIOL EVPEME OTNV OWVOTAPOUY®YT] OTIS OVOTOMKES
Hvopuéveg IMolrteieg ko tov Kavadd, Aoy g avénuévng avoyns tovg 6to yiyog.

ITAPAAAATEX ITOIKIAIQON XTA®YAIOY

Eite mpoxkertan yio pio puoikng mpoélevong moikiiia, dtactavpwon i vppidto, ta
auméAla Tapovcstdlovy mapariayés. Opiopévo auméAlo Hropovy vo, EDOOKIUNGOLY
KaAvTEPO TNV VYpacia, dAla pmopel vo BELovv epiocdTePn €kBeo GTOV A0 Ko
KAmolo Vo £YOVV GUYKEKPIUEVEG TPOTIUNCELS o€ €000N. 'Evag aumelokaAlepyntg
pumopel vo  emoeeAnBel omd avto, epapupoloviag ™ pEBOdO TOL  AYEVOLG
TOAAOTAQGIOGHOD UETOED TOV OUTEAMY OV TPocapUdlovtal KOAVTEPU GE KEIvN
v tomobecia. Méow ¢ pebddov avthg dnUovpyovvTol vVEa OUTEALN, TO OTOiN
ovopdlovion xkiwvor. H dnuiovpyio tTov kKA@vov eivar pior eAeyyopevn €kdoyn Tov
TOALOTAOGLOGHOD U KoTafBoAddES, M omoio Tpaypatomoleitol pe amdAvTo PUGIKO
Tpomo and to apméla. To kabe auméArl eivor Opoto pe to unNTpikod, Kt €161 gival ToAD
mhavo va vdokiunoel KAt and Tig ideg cvvinkeg tov aumelwva. H ypnon tov
KAMovov dev meplopiletar otig apyikés tomobecieg dnuovpyiag tovs. AviBétwe, ot
OUTELOVPYOL UTOPOVV VO, TOLG YPNCLOTOUGOVY KOl GE AALEG TEPLOYES TOV KOGLLOL
nov €yovv mapopotes cuvinkeg. Ot aumelovpyol, BELOVTAG Vo PLTEYOLY KADVOLS GE
VEeC TEPLOYEG, GLYKPIVOLV TIG GUVONKES TNG TTEPLOYNG TOVG LE EKEIVEG TNG TEPLOYNG
TPOEAEVCEMG TOVG. 'Yotepa, ayopdlovv omd TO QUTOPLO TOV KAGVO 7ov Oa
TPOGOpPUOLETOL KOADTEPO GTO GLYKEKPIUEVO TepIPailov. BéPata, dev mpocpépovv
OAec o1 moKIAieg Tov 1810 apBpud emhoymv. Mepikég moikihieg kKpaotov (0nmg To Pinot
Noir) dgv mpocapuolovial oe OAo o €6GQN, OMOC GAAM, KOl GUVETMC TOPAYOVV
nePLocOTEPOLS KAOVOLS. Edv kdmotog €xetl va dtahéEel avapecsa og TOALOVG KADVOLG,
N emAoyn ovty yiveton eEonpetikd onpavtikn. Mio AavBacpévn KAovikr emaoyn Oa
EXEL OC AMOTEAEGHOL £VOL KPAGT KATMOTEPNG TOLOTNTOC. AVTIOETOC, Lin CmGTH EmMAOYN
KA®VOL Ba omopEpEL APLoTNG TOLOTNTOS KPOGLA.

BIOAOTI'IKOX KYKAOX

O Proroywkog kKOhkAog Tov aumeAlol gival otabepog kdbe ypovo. Tnv dvoiln, noig N
Oeppokpacio etavel tovg 10°C, o yopog apyiler va avePaivel o KAAOE Kol vo
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dEpyetal 10 «kotumpevo» kAnua. ‘Eneita apyiCovv va ekntvccovion véolr o@Baipol,
ot onoiot ot cvvéyxewn Ba eEedyBodv oe PUALL Kot 6€ VEOLG PAAGTOVC, 1| ELADOELS
pioyovg, amd tovg onoiovg Oa mapaybovv ot kKaproi. Ta ctagdile mapdyovior LOvVo
OTO TUNUOTO TOV OVOTTVGGOVTOL KOTd T0 VEO £10G (amd v apyn ™S dvolEng Kot
petd), Tavm oto auméil. Mol 1 Beppokpacio ptacet Tovg 20°C Eekvdiel | dvOnon i
n avBoopia. Ta dvOn mov mpokLATOLY dev gival peydAo OVTE EVIVTTOOLOKA, OAAL
HIKPEL, KATL TO OTTOT0 EIVOL YOPAKTNPIOTIKO TV OVEUOPIAMY 1) AVTOYOVILOTOIOVUEV®V
eLTOV. MOAMG ta avOn yovipomomBovv, apyilovv va oynuotilovv poyec, ot omoieg
otV ovvéyela Ba yivouv toaumi.

O apmelokoAAEPYNTNG OEV OOYOAEITOL HE TNV TPOEAELON NG YUPNG EPOCOV
oAoxANpwBel n emikoviaon. Ot 6wdpotl Tov AvaTTHGGOVTOL OEV XPNGLOTOLOVVTAL Yo
mv KeAMépyewn véov eutdv. Enopévag tvor dvev onpaciog amd mod npoépyovral.
Edv xatd 1 dubpreta g dvOnong o kopdc dev glvar Nmog Kot otafepog, To apmél
umopel va mapovstdoel avOdppotla 1 pikpoppayio. H avbBoppoia, n yvoot) kot o
coulure ota yorlkd, ivor n Eaevikn Ttdon Tov avbéwv mpv ovtd tpordpovy va
yovipomomBovv. Avtd Ba odnynoel oe pio younAdtepn amddoor tov aumeiova. H
HKpoppayio elval 1 0TEAG YOVILOTOINGT Kol GYNUATIOHOG Tov Ttoaumod. Otav 1o
Toouni Tapovcldcet pkpoppayia, Bo vTapyovy cTaEVA LE Kot Yopig omdpovg, To
omoia Ba avamtvyBodv mopdAANAa aALL Oev Ba wpipudcovv TawTdYpova. Avtd,
GLVETAC, Bal EMNPEACEL OPVNTIKA TNV TOLOTNTO TOV YLUOV KATE T1) GUYKOULON.

AvOn opmélov v avapovn
gnucoviaong.

Epocov ohoxdnpwBei 1 emucoviaom kot apyicovv vo oynuoatilovtol to TGoumd, To
apmél, énerta, Bo emkevipmbel oty avdntuén tov PAactdv Kot Tov eUAAV. Ot
BAactol eivarl ot EUAMOELG HIGYOL TOV AELITOVPYOLV OC CTNPLYLO TOV TCAUTIDV TOV
avartoyOnkav. Ta @OALa Aettovpyohv Gov UNYOVES TOL TOPBEYOLY GAKYOPO, TO OTTOiN
TEMKG  HETAPEPOVTOL OTIS PAOYEC. XTO HEGH TNG YPOVIAG moapatnpeiton  pio
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a&oonpeiont aArayn. Ot poyec Tov otapLAdV apyilovv G1yd olyd va amoKTohV
GAAO ypodua, KATL TO Oomoio onuotodotel TV €vapén ™ mEPLOOOVL wpinavong
(yolkog Opoc: veraison). Tig emdueveg téooepig pe €€l efdouddes, ta oTaPLALN
apyiovv va petatpémovtorl omd PKpd, GKANPA Kot TPAGIVO, 68 HEYAAN, LOAOKA Kot
YAVKG, pPE O1aPopeTIKO TAEOV Ypdpo. EmmAéov, Katd tn didpketa g tepLddov avTig,
T0. COKYOPO TOV TAPAyovVTOL OO TO QUAAN LETAPEPOVIOL GTOVG KOPTOVS, EVM
TOPAAANAL LEWDVETOL 1] TOCOTNTO TOV 0EEMV KO LOAAKMVOLV Ol TOVIVEG.

YXYI'KOMIAH XTADYAIQN

H ovykoudn tov otapuMav Eekivdel cuvinbmg téooepig pe €61 efoopndoeg petd v
évapén g opipavong Kot Kamoteg popég Alyo apydtepa, avordoyws v mowida. O
kaBopopdg ™G Wavikig muepounviag tov TpvynTov efaptdtal omd TOAAOVG
TOPAYOVTEG, WHE KLPLWOTEPO TNV TMEPLEKTIKOTNTO OE GAKYOPA, YVOOTY] KOl ©C
povotoloyikn wpiuotnto. Oco 1o oTaPOLA OPAlovY, To CAKYOPO TOL TAPAYOVTOL
amod T EUAAC LETOPEPOVTOL OTIS PMYEC. AgVuTEPOV, TopakoAovBodvtal To emineda
o&vmrag. Oco ta cTaELAL givor akopa dyovpa, £xovv vymin o&btnra, evd 6Go
avtd opdlovv, n cvuykévipoon tov oéwv petdvetal. H o&umta mailel onpoaviikd
pPOLAO GTNV TAPOYWYN TOV KPAGLOV, EMOUEVMOG O aUmeEAOVPYOS Ba e€lcoppomnnoset Ta
enineda cakydpov pe ta enimedo o&vrag. Téhog, oty mepintmon tov epvbpdv
KPOOI®V, VOIOTATOL 1) QOIVOAIKH WPIUOTHTO. XOPOKTNPIOTIKO TOVG €ivol KATOlES
EVAOGELS, OMMG Ol TOVIVEG, Ol YPWOOTIKES KOl HEPIKES OPOUOTIKES OVGIES, Ol OTOIES
TPOEPYOVTAL OO YNUIKES 0VGieg Kot ovopdalovion atvores. o kdmola owvomoteia,
QOIVOMKT]  @plOTNTAL  £Y€l  peyohbtepn onupacic omd v €E160pPOTNoN
coKyapmv/o&EmV Yia Tov KaBopiopd TG CLYKOUIONG.

O aumerovpyds, o€ cuvEPYATio LE TOV OVOTTOL0, XPNooTotel O1dpopeg pebddovg i
va Kafopicel v KOTAAANAN MUEpOUNVio. CLYKOUONG TV oTaLA®V. [o TOAAG
xpovio, 1 povn péBodoc Mtav pe dokn ot yevon. O aumeAovpydg didheye Tuyoia
amd T0 GUVOAO TOVL OUTEAMVA OTAPUA Kol SOKIMAlovtdg Ta, €kpve ov eixe
emtevyfel M cOOT 1600ppoTia TOV YELGE®V, £TCL MOTE VO TPAypoTomolnfel ot
ocuvéyela N dwdikacio g owomoinong. Avtr, BéPata, sivor akdpo n KoAVTEPN
péBodOC Yo va Tpocdoptotel 1 eovolkn opotnta. ITo chyypoveg emoTnHoOVIKES
pébodor  meprapPdvoov ™  ypnon meyxouétpov kot owbiacipetpov. To
SwbracipeTpo givorl £va omTikd Opyavo, To omoio amoteAeiton amd Eva mpicua pe pio
Babuoroynuévn  KMpoKO TPOCKOAANUEVO o €vav  TPOcOoPOdAo QoK.
TomoBetdvtag otaydveg yvHov TAV® G©TO TPIcUE Kol KOUTAloviag WHEGH GTOV
TPOCOPHAALULO POKO, O AUTEAOVPYOS UITOPEL VO VTOAOYIOEL TNV TEPIEKTIKOTNTA TOL
YOUOV GE Gakyopa amd Tov Tpdmo mov SwbAdtor 10 e o T pétpnon g
GLYKEVTIPMOOTG TOV CAKYAPOV PNGULOTOLOVVTOL TOAAEG SLOPOPETIKES KAMUOKES, OTMC
N KAipoxa Brix yio tov Néo Koopo, n Baumé ywo ) T'oAdio ko n Oechsle yio
Ieppavia.
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IIpocoropiopuioc TS GVYKEVTPMGS CUKY APV

- T tov mpocdlopiopd NG GLYKEVIPOONG GOKXGP®Y GTO  YLUO
OTOPLAOL ypnoiponotovvtan dtdpopeg KAipakes. Oleg oyetiCovtor pe
v mokvoTnTo — €ite vmoAoyilovtag TN OYETIKN TukvOTNnTa €ite

~ oVYKEVIPpOON TV daAvpévev otepemv. Tlapakdto mapovsidloviot ot

- 1peLg Packég KMpOKES:

" Brix:
»  Xpnowonoteitor mepiocdtepo otn Bopeia Apepikn xon
oLVNOMS OO EMGTALOVES
* Ymoloyilet T GUYKEVIP®ON TOV GOKYAP®V GTO OLGALLLOL
Katd fapog

= Xpnowomnoteital otnv Evpdnn kot v Avotpaiio

" Ymoloyilel To m0G0GTo £l TOIG EKATO TNG GLYKEVTPMONG
€VOG O10ADLOTOC

= Metpdaet amevbeiag v mBavy aAKoOAN TOL LVITAPYEL GTO
XVHo

Baumé ~ % aikodin katd dyko petd m {dpwon
12.2 BaBpoi Baumé oto yopd mapdyovv 12.2% aikooAn

"  Oechsle
= Xpnowonoteiton otn I'epuavia
= Ymoloyiletl T oxeTIKY TUKVOTNTA EVOG OLOADLOTOG
= Xyetileton QUECGO HE TNV TEPLEKTIKOTNTO TOV YVUOD OF
caKyopo

Ot KAipokeg Brix kor Baumé ivot dvvatdv vo aAAniopetotpamody
YPNOOTOIDVTOS TOV TOPAKAT® TOTO:

°Brix = °Baumé * 1.8

Metd ) cvykopidn Kot ool ta auméAa £xovv TEceL o€ ABapyo Yoo OAO TO XEWLDOVO,
KAadevovtol Yo va givor £totpa va avoartuyfovv v emopevn oelov. Ymapyovv 300
Bacucol péBodol KAaOEHATOG, TO KAAdELN KOPTOPOopiog Kot TO KAAEUN SOUOPPOONG
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OYNUOTOC. TNV TPOTN TEPITTMOOT, aPopovvTal ot PAACTOl Kol TOPOUEVOLY TOVE®
OTOV KOpPUO HOVOV €voc 1| 000 0QOUANOL Y00 VO OYNUATIGOVY TOVG KAPTOPOPOVS
BAOCTOVG TNV EMOUEVN XPOVLA. TN OEVTEPT TEPIMTOOT, APaPOVVTOL OAOL EKTOG ATd
évav 1 600 PLaGTOVG, TAVEO GTOLG 0ToloVE Bol GYNUOTIGTOVV Ol KaPToPOpotl PAacTol
™V enOpeEVT Ypovid. Avtég ot péEBodoL, o€ cLVOLAGKS LE TO TOAADVY EWOMV GLUGTI LT
VTOGTNAMONG, EAEYXOVV KAOE XpOVO TNV TOGATNTA KOl TNV TOLOTNTO TOV KOPTMV TNG
apmélov. Ot pébodot KAadEpaTog Kot dapdpemong Ba mpénel va epappoloviol and
TNV TPOTN GTIYUN OV QUTEVETOL O OUTEA®VAG Kol Oa £xovv Queom emppon o1t
HEB0JO TN GLYKOMONG.

EAEI'XOX TOY METTEOQOYX THX XOAEIAX

Apaye, Yol va Béhel Evag aumeAovpydg va EAEYYEL TNV TOGOTNTO TOV TOPAYOUEVMV
otauMdv; Agv Ba MBehav va €xovv ot owomowol 660 TOo duvatdV pEYIAVLTEPN
TOPAYOYT, £TGL MOTE VO LEYIGTOTOGOVY T £600¢ Tovg; H amdvtnon eivatl vou ko
Oyt Xmv apmelovpyia évag akodun mapdyovrag mailel KaBopiotikd poro, Kot avTOg
glvar M moWdTNTA TOV TOPAYOUEVOV CTUPLAM®AV. XTIG TEPICCOTEPEG MEPMTMOGELS, M
mowTNTa eivor avtiotpdemc avdioyn pe v mocodtnto. Me dAAa Aoylo, OGO
TEPLGGATEPO GTAPVALN TTOPAYEL Eva aUmEAL, TOGO YoUNAdTEPNS TolOTNTOG £fvon TaL
otaPOAl0 avtd. Oa umopovcoe Kaveig va Bewpnoel mog 1o Kébe auméd €xel pia
OGLYKEKPIULEVN TOGOTNTO EVEPYELNG, 1] KOADV GTOEI®MV, TOL UETAPEPEL OTIS PMOYES, M
omoio. cuoyeTileTol He TNV TOGOHTNTO GUKYAPWOV TOL TOPAyETal Omd TO. POAAO HECH
™G QmTOocLVOEONG KOl HE TO TAOC ovtn Oopopdaletal ota otagLAe. Oco
TEPIOCOTEPO. TOOUTIE QEPEL €vol OUmEAL, TOGO youniotepn eivar mn  avaioyia
TOWOTNTOG OVEL GTAPVAL, TOCO AyOTEPN EVEPYELD YPNCLUOTOLEITOL Yol TNV ®PILOVOT
T0UG N TOGO AlydtEpa chkyopo oépyoviar otnv kdbe podya. Edv to aumé dev
TPOGPEPEL TNV AmOPAiTNTN EVEPYELR TOV YPELETAL Y10l VO OPIUAGOVY TOL TCOUTLA,
t6te Ta otaPVAM Ba amoktoovv Potavddn yedon kot dev Ba avamtdéovv Ta
YOPOKTNPLOTIKA APOUATO EVOS KPAGL00 KAANG Tot0TNTAS. AauPdvovTog avtd voyy,
pepwkoi apmeAovpyol Ba Tpofovv 6 pia «mpdoivn GUYKOMON» Katd TV TeEPiodo TG
opipavons. H mpdoivy ovykopon éxer va xkaver pe v agaipeon tov dyovpwv
TGOUTIAV ad TO KANUO LE OKOTO TOV TTEPLOPICUO TNG amdO0oNS. AvTd onUaivel TG
®0Bel T0 oumEM Vo EMIKEVIPMOGEL OA TOL TNV EVEPYEWL OTO TOOUTLY TOV EYOLV
amopeivel maveo TOL. AVTO GULUEEPEL TOV OUTEAOLPYO, KAODG TO CTAPOAN
VYNAGTEPNC TOLOTNTOG GLUVETAYOVTOL VYNAOTEPT TIUN GTNV QYOPdL.

Evd o Proroyucog khkhog tov aumeMdv gival 1010g Kabe ypovo, 1 Kabe mowkiiio o
EULPAVIOEL HOVAOIKA HOPPOAOYIKA YOPOKINPIOTIKA. YTdpyovv mpo@avelg dtopopec,
OT®G TO YPOUA TNG EAOVONS TOV OTAPLA®V (N omoio TaPOoLSIAlel SLOPOPETIKN
andypwon, amd avoytd TPAcIVO £ POOVO, YOAAL®MTO Kol oYEOOV LOVPO) Kot M
oVOTOON TOVG (TO TAYOG TS PAOVONS, 1| TOCOTNTA TNG GAPKAG Kol To pEyefog Twv
KOVKOVTOIV  emnpedlovv 10 Kkpaci mov Ba mpoxvyel). Mepwkéc mowkieg
EVOEYOUEVOG Vo @PIUAlovV pHe DYNAN TEPEKTIKOTNTA COKYAPOV Kol EAAYLOTN
o&vta, eved dAAeS dlTnpdvTag VYNAd to emineda o&vtntog. Kdamoleg ydvovv og
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ToOTNTO. YPNYOPO. OE TEPIMTMOON MEYOANG OCOOEWC, &v®d GAAeg umopodv va
SITNPNGoLY TNV TOLOTNTA TOVG G LYNAOTEPES amodOoels. Kabe mowiiia otapuilon
TOPOVCIALETAL AENMTOUEPMG OTA EMOUEVO KEPAAOLD, EMOUEVMG B avaivBel kot M
oxéon HETAEL TG AVATTLENG TOV AUTEALOD, TOV YOPUKTIPICTIKOV TOV GTOUPLAIDV Kol
g Y€0VONG TOL KPAGLOV.

dvrroEnpa

Ot ¢ Tpa cuinTNoEels £xovv deiEel OTL Ta AUTEAMO LTOPOVV VO avaTopoyfovy Kot
v UTELTOVV, OTMG KAOE AALO PUTO. AVGTLYMDG OTIC TEPIGGOTEPES OVOTTOPAYWYIKEG
TEPLOYEG TOL KOOUOL KATL T€TOwo Oev 1oyvel. O Adyog; Mia pikpn plopua yeipa,
yvoot | o¢ eulioénpa. H @uAloénpa mpoépyeton amd T1g avotoAkés Hvoupéveg
[ToMreieg Kot TV Ko1Adda TOL MIGGIGGITR KOl TOPOVSIALEL EVOV OPKETH TOADTAOKO
kOkAo Cong. Mmopel va (foet eite mhvo eite KATO ond 1O £30pOC Kol deV €xel
JSKpITd otéoe  avamopaymyns. Adym Tov moAATA®V HETOAAGEEDV NG, TO
evtopoktova  glvar  ovikava vo  gEalelyovv  pio mpooPoArn amd  @uLAAOENpO.
To €idog tov yévoug DVALOENPA OV KOTAGTPEPEL To. apmélo elvan pio yeipa, n
omoio. tpépetor pe TG pilec Tove. Ot apepwdvikeg MOKIAEG OUTEAOL TTOL
ocuvavtoviot otig avatoAkés Hvopéveg TloAteleg mpocappoctnkay pe v mdpodo
TOV ¥POVOL Kol GYNUATIGOY KOAoLg YOp® amd 1§ pilec, T omoieg elxe mpooPariet 1
eLALOENPa. AVt M TPOCAPLOYN EMETPEYE OTIG PILEC VO GLVEXICOVV TN HETAPOPE TV
OpenTIKAOV 0VGIOV KOl TOV VEPOL oTa auméAn, peTpralovrag £tot ™ {nuid mov elye
TPOKAAEGEL TO EVTIOUO.

O1 mpidtec mpoomabeleg pvTELONG TOV €idovg Vinifera otic avaToMKéS amoikieg ™G
Bopelag Apepucng amétuyav kot og outieg Bempnbnkov o mepovoOcTOpog Kot M
povyia. Qotdco, N eyyevig eLALOENpa MTav TOAVOV 0 KOPLOG EVOYOG. ZTa LECH TOV
d€KkaTov évatov aumva PeTapépOnkoyv otnv Eupdnn kamoleg aueptkavikes motKiAEeg
OTUPLAMOV, 01 OTOLES £PEPAV TAV® TOVG TN PLALOENPA cav AaBpemiPdtr. Ot Totkidieg
vitis vinifera, eyyeveic g Evpdnng, dev eiyav ektebel moté otn guiho&npa, mdco
pdALov va. £xovv amokToel avlekTikdtnTa o€ avtv. Avti va oynpatiloviol KaAot
yopw and TG pileg tovg, ot pilec PodAwvav kobBmg 10 aumél mpocmabovce va
eumodicel v mwpocsfoin amd TN eUAAOEPO. XT0 TéAOG, OAeg ot pileg Ba MtV
avikaveg va peta@épovv ta Opentikd otoryeior oto apméio ko o mEbavav. Katd
oLVETEWD, EEKivnoe o OTOOOKYT KOTOGTPOPN] TOV  EVPOTOIK®OV OUTEADVEOV.
AoKIHAoTNKAY OPKETES ATOTLYNUEVES AVGELS, OTIMG TO TANUUOVPIGHO KOL TO POAVTIGLLAL.
Ev 1éker o @opéag amodeiytnke mwg Ntav m OBepameio. Mooyebpota tov €d0VG
vinifera (ta omoio. ovopdlovtor fractol) gpfolidotnkay o€ pilec TOV OUEPIKAVIK®V
ewvav (épplo vmokeipeva). ‘Etol ot kateotpappévol auredoveg Bo pmopovoay vo
Eavagutevtovy. TIoAAég €peuveg Yo TOV VPPOGUO EMKEVIPOVOVTAL €1TE OGNV
avantoén avOekTikOTNTOC 0TO LVITOKEiEVO Tov €idovg Vinifera site otn dnuovpyia
VEOV £pPl®V LTOKEWEVOV. AV Kol YPELIGTNKOV TOAAG ¥pOVia Yo va YIVEL OTOOEKTO,
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0l TEPIGGOTEPOL AUTEADVEC GTOV KOGUO OTOTEAOVVTOL OO OUTEALN UTOAMOGUEVO
Thve o€ VRO Eppila vTokeipeva.

Kiipa

"Evog aképun kabopilotikdg mapdyovtag mov exnpedlet Tn YeOGN TOV KPaclov gival To
KAMpo mov emkpatel oty mePLoyn mov Ppioketar o apmelmdvag. Ot meplocOTEPES
AUTELOVPYIKES TEPLOYES TOV KOOV Ppickovtal oe 600 (DVES, L YE®YPAPIKO TAAUTOG
petagd 30° ko 50° Bopela kot vOTIOL TOL tonpEPVOD. XT0 BoOpeto Nuoeaipto  (ovn
aVTH KOAOTTEL TO PEYaALTEPO HEPOC TG Evponng (amd ™ votia I'eppavia €og
Bopeta Appkn), i Hvouéveg IoMteieg, 1o votio Kavadd, to Bopeto MeEikd ko
Méon AvatoAn, kabag eniong Ko meployéc e Kivag. Xt1o votio nuieaipto, og kébe
ePLOYN ToL gumintel oe ovtn TN {OVN KaAlepyovuvtal otagOAle: Avotpaiic, Néa
Zniavodia, X, Apyevtivil Kot voTio A@pikn.

INarti Bpiokovtan og avtég T1g {dveg kot Oyt aAloV; Avtég elvar ol evkpateg (dves e
péon emota Beppokpoacio va xopaivetar and 10°C éwg 20°C. Avtég ot (dveg
eEacparifovv katd to mieiotov otovg aunehdves T 1500 dpeg nAlopdvelog Kot To
68-69 exatootd Ppoydmtmong mov ypsralovion kdbe ypoévo. H mpaypotiky péon
Oeppokpacio, N CLVOMKN SLAPKELL NAOPAVELNG Kol TO VYOG TV PPoyontdcewy o
napovctalovy drakvpdveelc, kabng n {ovn pe 20° yeoypoaeikd TAATOG deV UITOPET va
&xel otafepd KApo oe oAdKAnpn v meproyn. EmmAéov, tovg eacparilel évav
APKETE OpOcEPD YEWDVA, £TGL OOTE VO TOVG emTpanel va 16éABovv oe ABapyo Kot
va EEKOVPACTOVV TPV TNV EVAPEN TOL ETOUEVOL £TOVG,.

Kdamotor GAror mapdyovteg mov emnpedlovy 10 Tomkd KAipa eival | andotacn and to
vepo, TO VYOUETPO Kol O TPOSAVATOAMGHOS (1] KatehBuvon mov €xetl o apuneddvag). To
KAMpa mov emkpatel e avtv ™ {dvn pmopel va yoprotel oe S14Qopeg Kot yopiec.
Mia péBodog eivar m ta&vounon TV TEPOYOV ovAAoyo pe TO KAIpM: ®kedVio,
NTEPOTIKO 1) LEGOYELNKO.

QKEANIO KAIMA

To wxedvio KMpa emkpatel o mePOyEG €VTOG TG CEOIPOS EMPPONG OO MKENVO.
[T ovykekpipéva, ot AUTEAOVPYIKES TEPLOYEG LE TO EVIOVO TO MOKEAVIO KA
emnpedloviot amd To KUPKQ QOVOUEVE, TO OTTOi0 TEPVOLV Ao T BAANGGO TPOS TN
otepLd, Kat Oyl avtioTpo@a. Ot BpoyonTMOCELS KOl 01 AVELOL SNULOVPYOVVTOL TTAVED 0T
TOV OKENVO Kl EmMELTo, apov katéABovv mpog Tn ENpd, ackohV EMPPON GTOVG
apmelmdves. Xovnbmg, ot kapikég ocvvOnkeg oe Tétoleg mePLOYEG Yyivoviorl o
€0KPATEC, LLE NTLOVG YEWMVESG Ko Oeppd kadokaipia. To vepod yperdletal TepIoGOTEPO
xpoévo v vo BeppovOel ko akdpo meplocOTEPO Yia vo amelevbfepmbel avt N
Oepuomta oy atpodcseopa. Katd tm didpkelo Tov KOAOKAPLO0 TO OKEAVIO KA
elval o dpocepo, Kabmg 0 MKENVOS AToPPOPAsL EVa LEPOS TNG EVEPYELONS TOV T)ALOV.
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To yewwdva n evépyeto ot amerevfepmvetol 6to mePIPAALOV KdvovTag To To (0T
an’ 6t Ba NTav Kavovikd. To vyog tewv Bpoyontdcemy kabopiletal ovaioya pe v
neproyn. H avénon mg vypasciog etvar cuvnbiopévn Adym g eyydtntog pe peydaong
oykovg vepo¥. E&oattiag tg avénuévne vypaciag, Aowmdv, T0 OTAGVAL 7OV
KOAAMEPYOLVTOL GE TEPLOYES e WKEAVIO KAHa avTipetonilovy cuviBwg TpofAnquota
pe ™ povyAa, tov mepovdomopo kot T onyn. [Hopadeiypoto meploydv pe okedvio
KMpo etvan pépn g Kolpdpvia, n Mmopvtd, kabdg emiong kot mePloyes g
Ioraviag ko g [Toptoyaiiog.

HITEIPQTIKO KAIMA

Ta nrepotikd KAipotoa dev emnpedlovtat 1d1aitepa amd ToV WKENVO aAAL EEAPTAOVTOL
amo Tig Kopkég ovvinkes. Xoapaktnpifovror and v Vmapén Te66APOV S10KPITOV
emoymv. O yeymvog glvar GuvnBmg ToAD Yyuypog, n dvoEn etvar Ceot Ko M pe
Myec Bpoyéc, ta xkorokaipta eivar (eotd kot To OVOTWpPO givor N KaAOTEPN €mOYN|
Y to. otaeOAo, Otav avtd mopateivetol. To apméiio mov KoAAepyodvior ce
TEPLOYES LE NIEPOTIKO KA B TANyoOv Vv dvolén amd mayetd (ko Leptkég pOpPES
10 PO VOT®PO), amd YaAdll To KoloKaipt Kot omd ta TpoToPpoyia To Ovonmpo. Eqv
0 YeWmvag givor eEapeTikd Yoypog, ta auméAa Tavov vo TAnyohv amd To YEYWEPIVO
TayeTo, TPAYHO TOL UTOpEl vo TpokaAEécsel to Bavatd tovg. AvtiBétmg, ta (eoTd
KaAokaipto Thavov va avayKkacouy To auméAMo va mEcovy oe ANBapyo £mg OTov
katéPel n Oepuroxkpacio.

Koatd ™ dudpkela ¢ KaAMepynTikng meptodov, Bo vdpyovv oe kabnuepivi Paon
HEYAAEG OOKLUAVOES HETAC) TOV LYNAOV MUEPNOI®V OepUOKPACIOV Kol TOV
YOUNADV voytepvadv Oeppokpacidv. Xtnv owvoroyio o 6pog avtdg ovoudleton
nuepnoio. petafoln. H muepnowo petofoin ppeitor 11 koupikés cvvOnkeg piog
YOYPOTEPNG TEPLOYNG KO EMTPEMEL GTIG PAOYEG TOV CUTEADY VAL OPLUAGOLV, EVOD
dwnpovv  oképo v o&htnta, M omoi  PULGLOAOYKG OAVETOL  YPIYOPO.
[Mopadeiypata meploydv pe nrelpotikd kAipo givor n Bovpyouvdia, to peyaidtepo
pépog g lomaviag, g Apyevtivig kat ¢ avatolkng Evponng.

MEXOTI'ETAKO KAIMA

To pecoyetokd KAipa yapaktnpiletor omd v Omapén dVO TPOPAVOVY TEPLOdMY — TN
Bpoyepn ko ™ Enpn. Ot mepiocdtepeg PpoyonTOCELS EULPAVICOVTOL TOVS YEWLEPIVOVG
UNVES, VD TOLG Beptvolc unveg emikpatet Evtovn nAtogdavela. Y apyet mbavotnta n
Oepuoxpacio va yiveton o Mo, Wiaitepa Tovg Beptvovg unves, AOY® TV HeEYGA®V
oykov vepov. To @avopevo avtd eivarl Tapouolo Le ekeivo mov Tapoatnpeitol 6TO
wkedvio KAMpa, o pukpotepn kAipaka BEPata. Emiong, kowod eivan kot to @avopevo
™G MNuepNolog HeTafoAng e Oeplokpaciog TOV GUVAVTATOL GTO NTEPOTIKO KAILLAL.
211c OepuidTEpEg LECOYELOKEG TTEPLOYEG M NUEPN oL LeTafoAn g Beprokpaciog etvor
OMUOVTIKN Y10, T GOGTH 1GOPPOTIO, TOV GLGTOTIKGOV TV oTa@uA®V. [Tapadetypota
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TEPLOYDOV UE HeGOYEINKO KAMpa etvan 1 Itadia, 1 Nama, n meproyn Xepéd g lomaviag
Kol Kamoto puépm e XAne.

Poypd, edxpoto koa Ocpud kAiporo

To KAipo pog meployng pmopel va xapaktpliotel emiong Kot ©¢ Yoypo, LKPATO M
Oepuod. H Bempio avt oyetileton Queco pe 0 Ye@YPAPIKO TAATOG TNG TEPLOYNG KoL
dgv Oéyetal emppon amd TG Kapwkéc ocvvOnkes. To voATIVOL GLOTAUOTO, OTTMOS Ol
Muveg kot To ToTapa 1 To VYOUETPO Tavov va pvBuilovv To KAipa g meproyne. H
€0IKN aVTN opoAoyio. ypnolpomoteital cuyvld o6& GL{NTNCELS YlO. TOV TOTO KOl TO
YELOTIKO TTPOPIA TOL KPUGLOV.

210 [Mavemomuo e Kaiipopvia - Ntépic ot emotipoves avéntu&av évo GOoTN IO,
GBpowong g Oepuomrog, Yvootd ¢  Pabuonuépes. H o pébBodog  avtn
aBpoilel tovg Pabuove Fahrenheit mov PBpiokovtor mave amd évav péco O6po 50°F
(10°C) peta&d 1 Ampidiov kot 31 OxtoPpiov. Edv n péon Oepupoxpacio otig 5
Ampidiov givor 52°F (11°C), 1ote mpootibevton 2 Babduoi 6to cvvoro. Enetta ot {dveg
Katavépoviot pe Bacn 1o dfpoioua Tov cuvoilkoy aplBpod tv Babudv Kotd T
dupkela eketvng g meprodov. Xt Zovn 1 avhketl dmowa meproyn £xel cvvoro 2500 1
ppodtepo. Ot {oveg avdvovton pe tpocavénon 500 Babumv émg ) (odvn 5, 1 onola
Bpioketar otovg 4000 Babuovg kot mdve. Mmopel va yiver aviiotoryio HETAED oG
TOWIAlOG oTaPLAOL Ko g Covng avdioya pe to moon Céotn ypeldlovion ta
oTaPUAD Yo va opydcovv. To ocvommuo ovtd eeappdletor Kupiowg oty
Kolgopvia. H mieioymeio tov otaguAidv tov gidovg vinifera svdokipovv kaAvtepa.
otig Coveg 1 émog 3. Ot {oveg 4 won 5 elval koTdAANAES Y TNV KOAAMEPYELQ
emponeéflov GTAPLAIGV Kol TNV Tapoywyn otagidoc. Epsuveg éxovv Eekvnoet yua
v e€g1dikevon Tov Bablonuepdv g TPOg TV TOPAY®YN OVOTOMGIL®Y GTUPVALDY
KoO®OG KO 6TOV EVTOTIGUO TOPOAAXYDV KAT® TOV opiov Tng {dvng 1.

Moxpoxiya, pikporliuo kot UecokAiuo.

Eite meprypdoet kaveilg pia meproyn og yoyxpn N Bordooio, (g0t 1 HECOYEWNKT], Ol
epLypapes avtés kaBopilovy to pokpoOKAa g meployne. Avo €dkdtEPOL OPOL, TO
LECOKAIO Kot UIKPOKAMUQ, €Youv JlpopeTIkég epunveieg avdioyo pe v
npoéievon. Mia evpeio epunveion Tov HECOKAMUOTOS OVAPEPETOL GTO KAIUM TOL
eMKpoTel 08 pio LUKPY| YEOYPUPIKY TEPLOYT], OTMG Y10 TOPAOELY O Vo YPld Kot To
neplywpd tov. Emopévmg, 1o pikpokApa eivor to kAipo mov emikpotel oe évav
OVYKEKPIUEVO OUTEADVA. AVTO LTOONAMVEL OTL Ol GLVONKEG TOL AUTEADVO Elvarn
OUOWOHOPPEG, Y®PIG vo AapPdavovtal vmoyn o TPOCOVOTOMOUOS, 1 KAlom, M
OTOGTPAYYLOT TOV E6APOVE 1| AAAOL TOPOLLOLOTL TTOPAYOVTEC.

Mia mo meplopiopévn epunveio Tov Op®V avT®V VTOGTNPILEL OTL TO HOKPOKALLLO
AVOQEPETOL GTNV OYPOTIKY| TEPLOYN, TO UECOKMUA GE VAV CUYKEKPIUEVO OUTEADVOL
KOl TO WIKPOKAIHO OTO TUNAUO TOV QUAA®V €vOG aumelMov. Avtn n gpunveio
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VTOOMAMVEL OTL 01 GLVONKEG EVOG AUTEAOD 16MC doPEPOLY avaAoya e T Béom Tov
puéoa otov aumedova. Emmiéov, vrootnpilel 011 1 06om Kou 1 avAmTLEN TV PUAAWDV
UTOPOVV VO EMNPEACOVY TIG «KAILOTIKEC» OLVONKEG oTIG omoiec Ppiokovtal Ta
otapOMa. H epunveio avty ypnowonoteiton otn  pébodo dwyeipong TV
PUAAOUATOV.

H diayeipion twv pviloudrov eivor pia péBodog apaipeons twv QUAL®Y, COGTAG
tonofétnong kot ompiEng Tov PAactdv, n omoio PEATIOVEL THV ®PILOVOT KOl TN
yevon tov otapuMav. H agaipeon tov @OAL®V kot 1 oot tomobétnon TtV
Bractdv PonBodv otV KaALTEPT KLKAOQOPIQ TOVL aépa HECH GTO OUTEAL KOl TV
ékbeon TOV OTOELVM®V GE TEPIOCOTEPO MANKO QPOG, OTOTPEMOVTOG £TGL TOV
TEPOVOOTOPO Kot TN povyro. H dtadikacio avty copfdiler Betikd oty avdmtoén
™G yevons kot tov ypopatos. O apmedovpyds Ba mpémer va mpocéfer vo unv
apopéoel TOAAE POALA, O10TL KATL TETO10 Bol eMNpEdGEL OPVNTIKE TNV TOGOTNTO TWV
cakydpov kot mhovov Ta GTOEOAL VO VTOGTOVV MAOKE gykovpote 1 Vo
OTOYPOUATICTOVV.

Epocov 10 khipa glvar ot yevikdtepeg cuvOnkeg mov emkpatodv oe pio meployn, o
KopOg agopd TG GLVONKEG TOL EMKPATOVV e KoOnuepwn Pdaon. Oa pumopovoe
EMIONG VA YOPOKTNPIOTEL Kol G 1) ETNGL0 LETOPOAT TOV KAMUATOAOYIKAOV GUVONK®V.
O kopdg etvor exeivog mov guhvvetat Yo éva kpaoi ekhektng codetds. Kdbe mepiodog
KaAMEpyeLog ivar dtapopetikn. Kdmoleg iowg elvar mepiocdtepo Enpég Kot AALEG TTO
vypés. Tov €vav ypovo iomg Ppéxel Katd tn GLYKOUOY, eV TOV GAAOV pmopel Eva
KOHO KohomVa Vo aALIEEL TN YEVOT] TOV CTAPLAOV. L& KATOEG TEPLOYES AVTEG OL
emoteg Opopés eivor mo évroves Ko avtikatontpilovior oto kpaci. Ot
AUTELOVPYIKES TEPLOYES TOL Bempovvian mepBwprlokég (0oeg Ppiokovial KoVl og
Ye@ypapikd mAdtoc 50° M pe okpaio pecoxkAipota) cvvnlwg €xovv  HEYAAES
dwukvpdvoelg amd codeld oe codeld. H mo yvoor| mepoyn oty omoia
napakorovOeiton  mopeia ™ codeldg eivanr 1 Mmopvto, dmov o kopdg Kabopilel qv
pio codeld Bewpeiton pé€tpra 1 N 00deld Tov oudva. AAAEG TEPLOYES, OTMG PEPT TNG
AvotpoMag M G ZikeMoag, €£(ovv OYETIKA oTafepEc KaPKES GLVONKEG Kot Ol
OLKVUAVOELG OTIC GOJELES OEV £ival TOGO EVTOVEC.

TOIIOI'PA®IKEX ITOIKIAIEX

H tonoypagikn mowidio Ba empépet emiong aAhayég oto KAipa g mepoyns. [a v
axpifeta Ba dOnpiovpynoet éva povadikd pesokiipa. ‘Eva amd ta xopokmmpiotikd mov
TPOTOTO1EL TO PEGOKApa elvar M amodoTaon and 1o vepd. Onmg mapotnpndnke oto
NREPOTIKO KMUa, TO vepOd amokTd Kot ameievbepdvel Beppudtta mo apyd and 10
yopo. Emopévoc, or auneddveg mov Ppickovrol kovid og AMuveg 1 ToTdpa icmg va
GLVOVTOVV o Yuypd Kodokaiplo kot o (eGTOVG YEWMVES Omd TN YOP® TEPLOYN.
Exeivog mov tov apécel va mepvael T HEPA TOL GTNV TAPOAia, T Alvn 1 KOVTA GTO
TOTAUL, EKUETAAAEVETAL TN LETPLOCTIKY] EMIOPACT] TOL £YEL TO VEPD OoTN BepproKpaciaL.
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Yovnbwg, €xel meplocdTEPN OpPOcld oTNV TOPUAio. o’ OTL GTO E€0MTEPIKO NG
nepoyns. Eva oevtepo Betikd ototyeio, To omoio mpoépyetar amd v €yyvINTO TOL
aumeAdva pe 10 vepd (epdcoov o aumedovos Ppioketor oe andotacn 0€ag and to
vepd), gival 10 avakiopevo eoc. To @wg Tov MAov Tov TEPTEL AV GTO VEPO
AVTOVOKAATOL GTOVG aUTEADVEG OmAactalovTtag, £Tol, TNV TOGHTNTA NALUKOD PMOTOC
nov Ba dexdTaV 0 AUTEADVOC. ZVVETHMGS, o€ POpeleg meployés, Omws otn [eppavia, ot
omoieg déyovtar povo 1300 mpeg Aueco MAMOKO G®G, UTOPOLV VO OPLLAGOLV
OTOPUALD. AOY® TOVL OVOKAMUEVOL Q®TOG. Telkd, to vepd pmopel va UETPLACEL
éupeca to Bepud KAILO TOV TEPLOYDOV HECH TNG TOPUYMYNG OMIYANG. X& OUTEC TIC
TEPLOYEG TO KPVO vepOd ocvvepyaletor pe to (eotd, vypd aépa Yoo Vo TOPAyoLV
OUVVEPO OTO EMMEDO TOV E0GPOVG, 1 OAADG OUIYAN. AVTO dloTnPel TOVG AUTEADVEG
70 dPOGEPOVG KATA TIG TPMIVES MPEG UEXPL VAL eEATIOTEL TEAEI®G 1) OpiyAN.

To vybéuerpo emmpedler 10 pecokAipa, wWiog otig Oepuég mepoyés. H péom
Bepurokpacio Tov aépa givar katd 1,9°C yoypdtepn yio kdBe VYOUETPIKN QAAAYT| TNG
tdéemg tov 304,8 pétpwv. H pOtevon aumeMav 6e peyaAdTepo vYOUETPO Oyl LOVO
YOYEL TEPICCOTEPO TO GTAPLALN aTd TO av Ppickoviav 6to fABog TG KOAAdAG, AALG
wpokalel Kol peyoAvtepn petafoin g Oeppokpaciog HETOED MUEPOS KO VOYTOGC.
Avt 1 pkpn Stopopd BeproKpaciog ETITPETEL GTO GTOPVALO VO, WPILAGOLV TTLO 0PYQ
Kot vo dlotnpnoovy v 0EVTNTA T0Vg 660 wpalovy. To vyopetpo givar avtd mov
EMTPENEL GTA GTAPLALY KOAOV KPaAG10V va kadiepynBovv ce Bepués meproyes Onme n
Apyevtiv), N Iomavia ko 1 [Hoptoyaiia.

O mpocavatoAoUOg TOV AUTEADVO UITOPEL VO TPOTOTOWCEL EMIGNG KOl TO LEGOKAIpLOL
tov. [ToAhol aumehdveg uTELOVTOL GTIG TAAYLEG TOV AOQMV: aVTO, HeTAED GAA®V,
Bonbaer ta apméio vo avamrtuoyfovv Kol va @TAcOovV TO KOVIQ GTOV MA0, Kol
HEYIGTOTOLEL TNV TOCOTNTA TOV PMOTOS oL Umopel va dgxtel to kdbe auméi. Ta
OUTEALD LTOPOVY VAL QLTEVTOVV TO KOVTA UeTAED TOVG, KOOMG M KAlo™ TG TAayldg
avoymVeL TV KaBe celpd KAnuatov, £€tol OcTe vo unv okidloviot and ovtd ToL
Bpiokoviat amd kdt® tovg. AvdAoya pe v KotevBuvorn mpog v omoia PAETEL O
AOQOc, To auméAMa mov etvar putepéva oe Aoeomiayld Ba givor To TpdTa Tov B
GLVOVTIGOLV TOV TPOVO NA0 Kot T teAevtaio mov Ba dovv 10 niofaciiepo. ZTic
TEPLOYEG HE YuypO KMUOTO, TO OUTEALD PLTELOVIOL OTIG TAAYLEG He VOTIO 1
VOTIOVATOMKO TPOGOVOTOAIGUO, TPOKEWEVOL Vo peYIoTonombel 1 TocoTNTA TOL
NALIKOL eMTOC Tov Ba dexTovV. e mepLoyég pe mo Oepud kiipara, 6mmg n Tookdvn,
To oUTEAD. cLVIOWG PLTELOVTAL OTIC TAAYIEG HE POPELO TPOGAVATOAMGUO. Xe EKEIVES
T1G TEPLOYEG TO apTEAL EEakOAOVOOVY Va d€xovTat Apbovo pws. QoT060, 1) TAAYLY LE
Bopeto  mpocavatoMopd  gival  eAaQpdS  wuxpdtepn amd  ekelvn  pe  voto
TPOCAVATOAGUO, TPAypa oV puOuilel v dtadikoacio wpipavenc.

H miayud mailer onpaviikd poro oTig yoypés meployés, Kabdg Aettovpyetl cav évag
ay@yog yoyxpov aépa. O yuypds aépag eivar mo mukvog amd to (eotd. 'Etot, Aoumdv,
otav dVEL 0 NAOG, 0 Yuypdg GéPAG TOV AUTEAMVO Ol0YETEVETAL GTO PABOC NG
KOWAAdOG. X210 peta&y, o (e0TOG 0€POg PTAVEL GTO VYOS TOV OUTEMDV, (E0TAIVOVTAG
To EAOPPAOG KOTA TN dtdpKel TG vOytas. Etvor cuyvd va PAErel kavelg mayetd otig

19



KOWAAOES, EVA TO AUTEALN OTIC AOQOTAQYLEG TOPAUEVOVY OCQOAN OTOPEVYOVTOS TO
YEWEPIVO TTAYETO.

"Eda@og

To 1tpito otoryeio mov emnpedletl T yebhon 1oV GTAPLAMOV givar TO £60.(POC 6TO OO0
avamTUoooVTOL To apuméMa. Mepwkol kaAMepyntég Oewpodv mwg avtdg elval o
KLPLOTEPOG TTaPAyovTag mov Kabopilel T yevon tov Kpaclov, Ve GALOL TGTEHOVY
OTL dev Kdhvel kapio d1apopd. Avtd mov umopel va eummbel ivor 6Tt To £d0pog mailet
ONUOVTIKO pOAO OTO MG AVATTOGGOVTOL TO apméAL0. [evikd, o apmélo TPOTYHOHV
€04, To. omoia ival PTOYA 6g opyavikd otoryeia aALG TAOVCLN o€ PETOAAD. ZVYVA
Aéyetol OTL TO. OUTEAO OVOTTOOCOVTOL EKEL OOV KavEva GAAO @UTO dev Umopet va
evookiunoet. ['a v nepintmon ToAA®V auTeA®dVOV 01 ToToHesiec TOVg 0EV ELVOOHV
TV VYNAN TTopaymyr], KaOdS To €0GQN £XOVV YOUNAN TEPIEKTIKOTNTO GE OPYOVIKN
VAN. Qotdc0, £xouv cLVNBOS LYNAN TEPLEKTIKOTNTA € avopyava cuotatikd. Tétown
etvat 10 avBpakikd acPéctio, 0 apythocionpog, To okOpo Kot 0 asPecTOAMBOG.

Avopopikd pe T0 £300C, Y0 TOVG TMEPIGGOTEPOVS KOAMEPYNTEG €keElvOo oL €xet
onpacio dgv gival T0 EMPAVEINKO GTPOUO TOV €06QOVS OAAG TO LTESAPOG Kot M
TEPLEKTIKOTNTA TOV G€ ovOpyava cuotatikd. 'Evag dAlog mapdyovtog eivar n 0éon
T0V VOPOPOPoL opilovta. Ot kaAVTEPES OLVATEG GLUVONKES Yl KOANG TOOTNTOG
ota@OMa Ba Ntav éva Pabdvd, mowilo kot TAoOG10 o péETAALD VTESOPOS pe Pabd
VOPoPOpo opilovta. Avtd avaykdlel Ti¢ pileg TV auneAdv va gtdcovy Badid yio vo
Bpouvv vepd KoL VoL ATOPPOPNCOVY HE ALTOV TOV TPOTO TO, LETAAMKA GTOtKElD 0md TO
vrédagog. [hoteveton 0Tl €dv €va aumél mpémel va TaAéyel yuoo va Bpel vepd 1
Openticd otoryeia, 1ot gvepyomoteitan éva €idog unyoviopod emPioong. To apmé
OTN GLVEYEWL EMIKEVIPMOVEL TNV EVEPYELL TOL GTNV TOPOY®YN CGTOPLALOV, ONAON
OTOPWV, TPOKEUEVOL VO TOAAATAOGLOGTEL 68 pia kKoAvTepn Tomobesia. Avtdg sivar
évag GALOG TPOTOG e TOV 0010 1) EVEPYELN TOV apumeAol pmopel va emkevipwbel ota
GTOPVALOL.

H wavémra tov eddpovg va amootpayyilelt to vepd elvar moAd onuovtiky. Ta
apmédo dgv TPOTHOHV T VYPA £04¢N. Ta apythdon 64 teivouy va givar vypd Kot
Baptd, SOTL KOTAKPOTOOV 1KOVY] TOGOTNTO VEPOV. AAAa €34¢M, On®S TO
aPYIL0OGPRESTMON, £XOVV TNV IKAVATNTO VO GLYKPATOVV TOGO VEPO OGO YPELaleTOL O
QUTEADVOGS, YOPig va givar vepfoikd vypd yia Ti¢ pilec. H avoyn oe vypd 1 Papid
€00pN JPEPEL omd TOIKIMO o€ TOwKIAMa. Xe peAloviika kepdioio Oa cuintnOel n
TPOTIUN oM NG KAOE TOKIAMOG GTAPLALOD GE £6AQN.

‘Eva emmAéov  yopakmnploTikd KAmolwv &da@mv eivoar M wkavotntd Tovg va
ovYKpaTOUV BeppdTnTo Kot vo TNV omeAevfepd®vovy oV oTUOGEAIPO KATA TN
dupketa g viytag. Avtd axolovbel v idwa apyn, Onwe avaeépOnie yio 1o vepo, To
omoio amoppoPd kot amelevfepmvel OeppdtnTa, OUm avd apKeTd KpdHTEPA YPOVIKA
SWCTAUOTO GE AVTNV TNV TTEPITTOOT. 26 cLVNOMC, TO £00.P0G ATOPPOPA EVEPYELL 0T
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TOV A0 KaATA TN SLAPKELN TG NUEPAG KOL TNV omeAELOEPDVEL TIGW® GTNV ATUOGPAIPOL
™ vOyta. Ot apumeAovpyol 6TIC YuypEg TEPLOYES EVOEXETAL VO, KATELOHVOLVY TOL OUTEALL
YOUNAG Ttpog 10 £€dapog oe pia mpoomdBela va emm@eAnBovv amd TNV Oepuikn
axtivofoAia. Tov €6dpovc. Avtd cuvavtdTor KVpimg oTa KPOKOAOTOYN €JAQN TNG
neployng Chateauneuf-du-Pape. To «xpokaAomayn meTpdpata  €ivar  peydlot
notapiciol Bpdyot, kdmolot 6to pEyefog meEmOVion, ot 0moiol KAAVTTOVY TO £60(POG TNG
OLYKEKPIUEVNG  aumeAovpykng meployng ot loAdia. To metpopato  avtd
Aertovpyohv emiong Kol WG KAALLLLO TOV £6APOVE oL pLOUILeL To pLOUS pe ToV omoio
Enpoaivetal To £0a(po¢ LETA TIC BPOYOTTMOEL.

210 yoAMKE vapyel £vag 6pog, 0 omoiog cuvoyilel avtd Tov Kdvouv Eexymplotn ™
yebon tov kpactod. O 6poc awtdg ovopdletor «terroiry, Tov omoio 0 cLYYPUPENg
owoioyiog Matt Kramer éyst meprypawyet «somewherenessy» (n tomobeoia, pe 0,11
0TI GULVETAYETOL). XMUoivel OTL TO £00POG, TO PG, TO EMIMEDO PPOYOTTO®ONGS, TO
apmélo Tov £Yovv ELTELTEL OTNV €mOUEVN GEWPE, M KatevBvvon g mAaylds, To
avOpyavo GCULOTATIKA —T0 TAVIN, GCULUTEPIAOUPAVOUEVOD KOl TOV  OLVOTOL0V—
ocupupdriovy oto va mapaydel ekeivo To Hovadkd Kpaol amd ekeivn T GUYKEKPIUEYN
nweployn. Avtd amotedel to okeAeTd NG vopobesiag TOL AUTEAOOWVIKOD TOUEQ.
[ToAMoi owvomotoi tov Néov Kdopov apeiopntodv tny dmapén g évvolag «terroir 1
vrootnpiovv mwg dev eivor 1000 onuovikd. Emikevipdvoviar mepiocoOtepo 610
OTOQOAL TO YELOTIKA YOPOKTINPIOTIKE TOV Kol TO MG O O0wvomoldg Ba T ekppdoet
HEGO GTO UMOVKAAL X MOAAEG TEPIMTAOGELS M WloutepOTNTA NG KAOe ToTOBEGING
pmopel va mapakap@del xpNGLOTOIOVTOS GTAPVALN amd AALEG TEPLOYES 1| OO OVTO
mov Qo propovce va amoTEAEl TOV MO ONUOVTIKO TOPAyovTo Yo, TN YELOT TOL
KpOaG1ov, OnAadn v idta T dtadikacio otvoroinong.

2VYKOULOT] GTUPVALMYV

Mo ™ dwdkasio TG otvomoinong N GLYKOMON TOV GTAPLAIOV aoTEAEL piok TOAD
onpavtikny mepiodo. Ymdapyovv moArol mapdyovieg mov kabopilovv v nuepounvia
kot péBodo cvykopong. Ilapamdve elye avoivbel n opipovon avagopikd pe to
cbuicyopa Kot Tig Pavores. Erakdiovbo g caxyopikng opudmrag givar  o&Hnro.
Y10 meplocotepa @povTa, 0G0 OLEAVETOL M TEPEKTIKOTNTO GE CAKYAPA, TOGO 1
@uokn o&vtnra petdvetot. [a 1o kpaoi TOALEC Popic dev apkel Ldvo va elvatl VyYMAL
Ta EMMEdD COKYAP®V, AAAE eMioNg Kot To EMITESQ OEVTNTAG VO UMV EYOLV TEGEL TOAD
younAd. H avaroyia caxydpwv kot 0EE@V 0ALALEL CLUVEYMG, ETOUEVMG TO GTOPVALL
TOPAKOAOLOOVVTOL CLVEYDG. TNV TEPINTTOOT TOL €iTE TA EMIMEdA GUKYAP®V gV elvar
apKeTd VYNAQ gite  0ELTNTA €ivar TOAD YoUNAY], aVTO Bo TPEMEL VO AVTILETOMIOTEL
GTO OWOTOlE 0.

O kap6g mailel eniong poro otov kabopiopd ¢ cvykopdns. H kaidtepn emoyn v
oV TpLYO etvan €va poakpld Kot {eotd EOVOT®PO, OV EMITPEMEL GTA GTAPLALL VO
avamTOHEOLV T YELGN TOVG Kol VO @PUAcoVY pe apyd puBud. BéBata, avtd propet va
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unv givor €Pkto v 0 Kapog emodevwbeil. Ot aumelovpyoi Bo eykatareiyovv v
TPOSTADELD TOVG VO TETVYOVY TNV TEAELL OPIUOTNTO OTA GTUPOALN, £G4V TANGLALEL
katoryido. Katd ™ cvykopon to mepiosto vepd amod tig Ppoyés Oa amoppoendel amd
TG pileg TV aumeMdv Kot Oo petapepbel oTIc pdyes. AVTO £XEL OG OMOTELEGHO VO
e€acbevicouv o1 yedoelg Kol TO OPOUATO TOL TOGO OKANPA O OUTEAOVPYOS
npoonabnoe vo emroyel. Ot moAAEG Bpoyomtdoelg Ba KAvovv emiong To YOPAELO
AooTOUEVA, SNUOVPYADVTOS £TGL TPOPANUATO KOl GTOVG CLAAEKTES KO GTIC UNYAVES.

XEIPQNAKTIKH XYI'KOMIAH

Motg AneBel n amdeaom yio TV NUEPOUNVIL. TNG CLYKOUIONG, TO CTAPLALN B0 TPETEL
vo petapepfodv and tov aunehdvao 6to owvomoleio. Avtd pmopel va gtvar Eva ToAy
pkpd Prpo M éva eouvopevikd emik®v Olaotdoemv. O apmelovpyds o €xet
AmOPAGIcEL TOAD TPV QUTELTOVV TO auméMa oG Oo cvykopioTovy. Oa £xel va
emAEEEL PeTalh TG XEPOVOKTIKNG KOl TNG UNYOVIKNG cuykoudns. H ke pia éxet ta
TAEOVEKTNIATO KO TO PEOVEKTNHOTE TG H YEpOVOKTIKY] GUYKOMON EMTPETEL TO
pepovopévo éaeyyo tov kdbe toaumod. Enopévaog, cuAléyovior pdvo ta kaAvtepa
ToOUmd, TUNUO OoVTOV 1) okOpo Kot pepovouéves poyes. To mepiecotepa
cvykopuilovtal g oOAOKANpA TooUTd, TV omoiwv ot picyot kot ot modickot gite Oa
ypnowonomBodv eite Oyt yw ™ odkasio {opwons. Ta otaedia cvAAEYyovTon
npooeyTikd, ovvibwg oe pnyxd KiPotio. Avtd Ponbdel otV ATOELYH TOL
LOAOTIGHOD TV pay®dv Kot eumodilel v mpowprn ofeidmon (KoeETIoHo Tov
Bootphymv M TOL YLUOV) N TV amoAgw youov. Bonbder emiong oto va
avapetyvoovtor Myotepeg EEveg VAeg e Ta Toaumd, Onwg eUAAA, Codola, PAactol
Kol AL Tapopote. To PEOVEKTALATO TNG XEPOVIKTIKNG CLYKOUIONG ivat 0 KOTOG
Kot 0 xpovog. Zuvnbwg and tov apurehdva ypeldleTol va Yivouy meplocoTtepes amd pia
OLYKOMOES Yo Vo LolenTohv Ta GTAPUAL 0TV KOADTEPT GACT OPILOVONG TOVC.
Avto amortel cvyvd ToAAG epyotikd yépro. Oco meplocdTEPA GTAPOALL OPULAGOLV
TOVTOYPOVE, TOGO TEPICGOTEPOL EPYATES Bal ¥PELOGTOVV Y1 VAL TA GLAAEEOVY TPV TNV
vrepopipavon. To 1810 woyvel kol yu v mepintwon Ppoyxdmtwong. Xvyvd, otav
minowalel Ppoyn, OAol ov gpydreg mov eivor Owbéoiuol oTéAvovtolr Yoo va
ovykopicovv. X1 Oeppég mePloyES 1 GLAAOYY| TV GTAPVAMMOV UTOpEl va Yivel Tig
Bpadwvég mpeg kKdto omd TEYVNTO OMG, £TCL OGTE VO OLUTNPOVVTAL OPOCEPA TPV
@OYOLV Yl TO OLVOTOLELO.

MHXANIKH XYI'KOMIAH

H pnyovikn ocvykopdn dev amoutel 1060 €viovn gpyacio OTMG 1M YEPOVOKTIKY.
Xpetdletar poévo €vag dvOpmmog Kot £vor Uy avniol Yo Vo GOYKOUIGTEL Eva 0OAOKAN PO
YOPAPL, OKOLA KOt TIG BPadIVEG MPES TOL TOL GTAPLALN Elval o dpocepd. O Kapog, o
KOTOG KOt O ¥pOVOG 0ev amoteAoVV TALOV TPOPANUa. QoTdGO, HE TN UNYOVIKA
oLYKOUON Ogv elval duvatov va yivel Sloy®PoHOg ™G TPOS To Tt GVAAEYeTal. Edv
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KATOEG pAOYEG TAVMD GTO AUTEAL deV ivan dpeS, B cLALEYBOVV TV 1010 OTIYUN pE
o P TooUmd. To oTa@OAle d& GLAAEYOVTOL LTTO TN HOPPY| TOUUTIOV: 1 UNXOVI
TOPAKOLVA TO OUTEALD YLoL VO apatpefovy ot pdyeg amd ta tooumid. Ta otapdia
TOPA GLAAEYOVTOL UE TOV KIVOLVO Vo, LOA®TICOLV 1] VO GKAGEL 1| A0V, TOVG,
emrpémovtag £tol 10 Eexivnua g ofeldmwonc. Ymhpyel emiong Kot 1 GLOCMPELO)
OPLOUEVOV EEVAOV VADV, KUPIWG GUAA®V Kol LEPIKES PopEc Covpiwv. Ta ympdeia mov
B cvykopioTovy Unyovikd 0o mTpémel vo, oYedNGTOOV HE AVTO TO GKENTIKO TPOTOV
QLTELTOVV TO TPAOTA apméAo. Oa Tpénel va Kaboplotel 1 KatehBLVeN TOV YPOUUDV
TOV KANpatov, kabng emiong kot 1o motot pébodor ompiEng Ba ypnoipomomOovv.
Amauteitor woADg oyxedlacpds Ko LYNANR emévovon yuoo vo  emoeeindel  évog
ApTELOVPYOS OO TN UNYOVIKT) GLYKOMLOT).

Oo pmopodcoav va emmbBodv apKETEG EIKAGIEG GYETIKAL LE TN YEPOVOKTIKY KOl TN
UNYOVIKY ovuykopdn. To kopveoio. Kpacid TPoépyovtal omd LVYNANG TodTNTOG
oto@OMa, to omoion €xovv ovAiexbel pe 1o Y¥épt. To 1810 1oyvEL KO Yoo TOVG
apmedodveg o Aopomiayiés. H pnmyovikr] ovykopdn etvar cuvnng oe peydleg
TOPAYOYEG KO GE QUTEADMVES LE eMimedo £0apog. AVt Ogv onpaiver PéPoa dtL
VYNNG TOWTNTAG KPAUGLY OV UTOpovV Vo TPOoEPYOVTOL omd GTAPVALL OV £XOVV
ovykomotel pe pnyévnuoa. Eveo n pébodog cuykomdng pumopet vo emmpedost to
OTOPUALD KOTA TN OLUPKED TOL TPVYOV, T TPOYLOATIKY] ETPPOTN TPOEPYETOL ATO TN
YEVIKOTEPT O10yEIPION TOVG ATTO TOV AUTEAOVPYO.

XYNOVYH

O yolkdg Opoc “terroir” vmodewkviel 0Tt 1 yeborn Tov Kpactoh Bo mpémer va
TPOEPYETAL OO TO YOPUKTNPLOTIKE £VOG cvykekpluévov pépove. EEetalovtag toug
Tapayovieg mov cLVOETOVY ToV Opo “terroir”, ppodvor OAo To YOPUKTNPLOTIKG TOV
Kévovv 10 k€O Kpaoci povadikd — TowIMa GTAPLALOV, £0apoc, KAlpa, katevBuvon
TOV aumEAL0D, Kopog. Ot owvormotoi Tov Tladood Koospov ansikoviCovv pe to kpaot
TOVG CLYKEKPIUEVEG TomoBEsieg, Omwe évav aumeddva Grand Cru otnv Bovpyovvdia
N plo Aogomhayld ot I'eppovia. TTap’ 6Ao mov ot owvomotoi Tov Néov Koopov dev
ToTELOVY oTOoV Opo  “terroir” pe t yoAlkn €vvola, TOPAyovLV KPacld To Omoio
BopiCouv moAy pio cvykekpuyévn tomobecia. o mapddetypa, eivoar Tpo@avég Otov
éva kpaoi mpoépyetan amd v Avotpaiio AOy® TG YAVKIAG, TNyTNG Kol KOAADOOUG
VOGS TG odpkag Tov oTaPLAOD. O NAog, 1 (Eotn, To KAIHO Kot 0 Kopog ivar pepika
and To otoyeion mTov KAvovy €va Kpooi povadikd, Kabwg emnpealovv Tov TPOTO
avamtuéng Tov kapmov. Kot evd otov Néo Koopo pmopet vo unv vdpyovv avepéc
HEHOVOUEVES dlopopég avdioya e v Tomobecio, umopel Opwg Kaveic ciyovpa va
JMIGTMOGCEL 0L GYETIKA OLO1OTNTAL.

Onwg yio 0mo100MmoTe TPOidV £TG1 KoL Y10l TO KPaoi, To anotéAecua e&aptdrol omd to
1660 KoAG givor To cvototikd Tov. O TPOMOC pe TOV 0moio KOAALEPYOVVTIOL TO
otaeOMa  eivar  {oTkng onupoaciog ywo TNV wopoywyn Tov  Kpaociov. H
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aumeAokoAMépyela doev egaptdtal povo oamd v tomobecion oAAG Kol amd TNV
TEPUTOINOT TOV JEYOVTOL Ta. AUTEALN 6TO YPAPLl. H dtayeipion tov puilopdtov tov
QUTEALDV, 1| OTNPIEN TOVG, TO KAADEUN KOt 1] CLYKOUOT GLUUPBAAAOVY GTNV TOLOTNTO
TOV GTAPLAIDOV. Q6TOGO, To TEAELNL CLOTATIKA OEV VIOGYOVTOL Kol TéAE0 kpaoi. H
LETATPOTY] OVTH OPNVETOL oTO. YXEPL TOv OowomotoV. Tehwkd, m dSwdwacio g
owonoinong Kat To dtopo mov v dwyepiletar eivat avtd mov ennpedlovv To TEAMKO
TPOTOV TOV KATAAYEL LEGO GTO IUTTOVKAAL.
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B. IIpototvmo Keipevo

chapter

What Makes
Wines Taste
Different?

ine is a unique agricultural product. What other food product
has aisles upon aisles in stores devoted to it, with so many different varieties
and different producers? How can two bottles, labeled with the same grape and
from the same region, taste so different? How do you tell the difference or try to
decipher what is inside the bottle?

Many factors cause wines to taste different from one another. The most
obvious and the most important variable is grape variety. Beside grape
variety, grape quality and flavor are affected by the climate, the type of

soil, and the agricultural practices (called viticulture) used for growing and
harvesting grapes. The wine making process also creates distinctions between
wines. All of these factors influence the quality and flavor of the final wine.

Upon completion of this chapter, the student should be able to:
Explain the botanical background of grape varieties
Discuss the life cycle of the vine
Describe when and how to harvest grapes
Discuss the types of climate and their influence on grape growing
Explain how topography influences grape growing
Discuss the influence of soil on grape growing

3
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WHAT MAKES WINES TASTE DIFFERENT?

The Grape

Grape plants are part of the family of vining plants Ampelidaceae (or Vitaceae in
some references) in the genus Vitis (grape). Within the genus Vitis are many species
of grapes that developed around the world, including vinifera, labrusca, rotunda-
folia, and amurensis, to name a few. While wine can be made from any of these
species, Vitis vinifera produces the majority of wine as consumers know it. Within
vinifera there are several thousand subspecies, called varieties or varietals, which
have individual characteristics. Just as a Granny Smith apple differs from a Red
Delicious apple, so it is with grape varietals.

Each grape species evolved as woodland vines, climbing trees to reach the sun,
and producing tasty, easily pickable fruit that enticed birds to transport the seeds.
Depending on the conditions of the area, some vines mutated to better adapt to
their surroundings. These mutations led to the differentiation of the grape varieties.
As different varieties cross-pollinated, new varieties were created.Vines also propa-
gated via layering, a process by which a vine coming in contact with the forest
floor would sprout new roots. If the original branch was severed, then a new plant,
identical to the first, would have been created.

NEW GRAPE VARIETIES

Modern nurseries use both the sexual and asexual propagation of grapevines to
create new plants. If a nursery wants to create a new variety, it can sexually prop-
agate new vines by physically controlling the pollination of the grape flowers.
Pollinating a vinifera variety with a different vinifera variety produces a cross. Plant
scientists often do this to create a new variety that will hopefully have certain
desired characteristics from each parent. The best example of this process can be
found in Germany, where many crosses between Rielsing and Sylvaner (referenced
as Riesling x Sylvaner) have been created. Because each attempted cross produced
a different mix of genes, each cross has different characteristics. In some cases,
the cross was successful enough to be recognized as a new varietal, like Muller-
Thurgau or Scheurebe.

If a plant scientist breeds vinifera with a different species (such as labrusca) the
result is called a hybrid. Scientists hybridize grapes in an attempt to create a grape
that has the great wine making characteristics of vinifera with the American
grape plant resistance to phylloxera, mildew, and cold winters. Initial attempts
resulted in poor-quality wines that tasted more like the labrusca than the vinifera
(i.e., more like grape juice than wine). Further work has developed hybrids such
as Vidal Blanc and Vignoles, which are commonly used for wine production in the
eastern United States and Canada due to their increased cold tolerance.
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THE GRAPE 5

GRAPE VARIATIONS

Whether it is a naturally occurring varietal, a cross, or a hybrid, variations develop
within the group. Some plants may thrive better in wetter soil, some may like more
sun exposure, or some may have a soil preference. A grower can take advantage of
this by propagating the vines that do the best at that site. This asexual propaga-
tion produces plants called clones. The creation of clones is a controlled version of
layering, which grapevines do naturally. Each plant is identical to the parent, so it
is just as likely to thrive under the same vineyard conditions. The use of clones is
not restricted to single, original sites, but is used by growers who have similar site
conditions in other areas of the world. Growers looking to plant in new sites can
compare the conditions of their site to those of the clone’s origin. They can then
order from their nursery the appropriate clone that is adapted to that environment.
Not all varietals yield lots of choices. Some grape varieties (such as Pinot Noir)
are more sensitive to site selection than others, and therefore yield more clones.
If there are multiple clones to choose between, that choice becomes extremely
important. A poor clonal selection will result in an inferior wine, while the correct
clone can yield a top-quality wine.

GROWTH CYCLE

The growth cycle of the vine is very consistent from year to year. As the spring-
time temperature reaches about 50°F (10°C), the sap begins to rise in the branches
and run through the dormant vine, and new buds begin to swell. These buds will
become leaves and new canes, or woody stems, from which the fruit will be pro-
duced. Grapes are produced only on the new year’s growth on a vine. As the tem-
perature reaches 68°F (20°C), inflorescence, or flowering, occurs. The flowers are not
big and showy, but rather small, typical of wind-pollinated or self-pollinated plants.
When the flowers get pollinated, they begin to form berries that will become the
grape cluster.

A grower is not concerned with the origin of the pollen so long as the pol-
lination is complete. The seeds that develop will not be used to grow new plants,
so their parentage is unimportant. If the weather during flowering is not calm
and consistent, the vine has the potential to succumb to shatter or millerandage.
Shatter, also called coulure in France, is the spontaneous dropping of flowers before
they have a chance to get pollinated. This will result in a lower yield to the farmer.
Millerandage is the incomplete pollination and development of the grape cluster.
A cluster suffering from millerandage will have both seeded and seedless grapes
developing side by side. These do not ripen at the same time and therefore will
detrimentally affect the juice at harvest.
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WHAT MAKES WINES TASTE DIFFERENT?

Grapevine inflorescence
awaiting pollination.

Once pollination has occurred and the clusters have begun to form, the plant
will focus on cane and leaf growth. Canes are the woody stems that will hold the
developing grape clusters that year. The leaves are the engines producing the sugars
that will eventually be transferred to the grapes. In midseason, a noticeable shift
occurs and the ripening process, called veraison, begins. The beginning of color
change that signals that veraison has begun. During the next four to six weeks, the
grape clusters will change from small, hard green berries to plump, soft, sweet col-
ored fruit. During this time, the sugar produced by the leaves is transferred to the
fruit, the amount of acid in the fruit decreases, and the tannins begin to soften.

HARVEST

Harvest usually occurs four to six weeks after veraison begins, sometimes longer
depending on the varietal. As the grapes approach harvest, several factors are ana-
lyzed to determine the optimal picking date. Foremost is sugar content, also known
as physiological ripeness. As the grapes ripen, sugars produced by the leaves are trans-
ported to the grapes. Secondly, acid levels are monitored. While unripe, the acids
in the grapes are extremely high, but as ripening progresses the acid level decreases.
Acid is important in wine, so a grower is looking to balance the sugar level with
the acid level. Finally, in the case of red wines, is phenolic ripeness. The compounds
that characterize red wines, tannins, coloring compounds, and some flavor com-
pounds are from a class of chemical substances called phenols. For some winer-
ies, phenolic ripeness is more important than sugar/acid balance for determining
harvest.
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THE GRAPE 7

A grower, often in conjunction with a wine maker, will use a variety of methods
to determine the optimal time to harvest the grapes. For many years, the indicator
was taste. The grower would pick random grapes throughout the vineyard, tasting
each to determine if the correct balance of flavors had been achieved for wine pro-
duction. This is still the method to best determine phenolic ripeness. More scientific
methods involve the use of pH meters and refractometers. A refractometer is a scaled
prism attached to a viewing tube. By squeezing juice onto the prism and looking
through the viewer, the grower can see how much sugar is in the juice by how the
light is refracted. Several different scales are used to measure sugar concentration:

Brix in the New World, Baumé in France, and Oechsle in Germany.

Determining Sugar Concentrations

Different scales are used to determine sugar concentration in grape juice. All
are related to density—either by measuring specific gravity or concentration
of dissolved solids. Below are the three main scales:

B Brix:
= Most commonly used in North America and by scientists
= Measures sugar concentration in solution by weight
B Baumé
Used in Europe and Australia
Measures percentage of concentration of a solution
= Yields a direct measure of potential alcohol in juice
°Baumé ~ % alcohol by volume after fermentation
12.2 °Baumé juice can produce 12.2% alcohol
B Oechsle
= Used in Germany
Measures specific gravity of a solution

[

L]

Directly related to sugar content of juice

Brix and Baumé may be interconverted using:

°Brix = °Baumé * 1.8
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After harvest and when the vines have fallen dormant for the winter, they
are pruned to prepare the new growth for the next season. There are two main
pruning methods, spur pruning and cane pruning. In spur pruning, the canes are
removed and only a bud or two are left on the original trunk to form the fruiting
canes next year. In cane pruning, all but one or two canes are removed, and these
will bud to form the fruiting canes next year. These methods, combined with mul-
tiple types of trellising systems, control the quantity and quality of fruit produced
by a vine each year. The method of pruning and training must be made when the
vineyard is first planted, and will affect the method of harvest.

CONTROLLING GRAPE PRODUCTION

Why would a grape grower be interested in controlling the amount of grapes
produced? Wouldn’t the vintners want to produce as much as possible, in order
to maximize the money they could make? Yes and no. One more factor comes
into play when growing grapes, and that is the quality of the grapes produced. In
most cases, quality is inversely proportional to quantity. In other words, the more
grapes a vine produces, the lower in quality those grapes are. One could consider
that a vine has only a set amount of energy, or quality, it can transfer to the grapes.
This can be correlated to the amount of sugar the leaves produce via photosyn-
thesis and how it is distributed amongst the grapes. The more grapes that hang
on the vine, the more diluted that quality is per grape, the less energy is exerted
per bunch to get those grapes ripe, or the less sugar gets placed in each berry. If
a vine cannot expend enough energy to ripen a bunch, the grapes will possess
vegetal flavors and will not develop the typical aromas needed for quality wine.
With this in mind, some growers will conduct a “green harvest” around the time
of veraison. A green harvest is the clipping of unripe clusters off a vine in order to
decrease the yield and allow the vine to focus its energy on the remaining clusters.
It is beneficial to the grower because higher-quality grapes will bring a higher
price at market.

While all grapevines undergo the same cycle each year, each varietal will dis-
play unique physical characteristics. There are obvious differences like skin color
(which can vary from pale green to peachy to bluish to almost black) and grape
structure (skin thickness, amount of pulp, and size of pips all affect the resultant
wine). Some varietals may have the potential to ripen with a lot of sugar content
and little acidity, while others may retain high acidity levels. Some lose quality
quickly if overcropped, while others can retain their quality at higher yields. As
each grape variety is discussed in future chapters, the relationship between vine
growth, grape characteristics, and wine flavor will be analyzed.

30



CLIMATE 9

Phylloxera Vastatrix

The discussion so far has assumed that grapevines can be propagated and planted
as any other plant. Unfortunately, in the majority of the wine regions of the world,
that is not the case. The reason: a small root louse known as phylloxera vastatrix.
Phylloxera is native to the eastern United States and Mississippi RiverValley and has
a very complicated life cycle. Phylloxera can live above ground or below ground,
and does not have one distinct series of stages needed to reproduce. Because of the
multiple life paths phylloxera can follow, insecticides are useless for eliminating an
infestation. The form of phylloxera that destroys vines is a louse that chews on the
roots of grapevines. The American vine species that are native to the eastern United
States adapted over the years to form calluses around where phylloxera attacked
the roots. This adaptation allowed the roots to continue transporting nutrients
and water to the vine, and mitigated the damage done by phylloxera.

Initial attempts to plant vinifera in the eastern North American colonies resulted
in failure. Most of the failures were blamed on mildew and mold, though the native
phylloxera was more likely the culprit. In the middle of the nineteenth century, some
American vines were brought to Europe. They carried with them phylloxera as a
stowaway. The vitis vinifera, native to Europe, had never been exposed to phylloxera,
let alone adapted to it. Instead of forming calluses on the roots, the roots became
clogged as the vine tried to block the infestation. Eventually, all the roots would be
useless at transporting nutrients to the vine and would die. Thus began a slow devas-
tation of the vineyards of Europe. Several failed solutions were attempted, including
flooding and spraying. Eventually the carrier was determined to be the cure.Vinifera
cuttings (called scions) were grafted onto American roots (the rootstock). Thus the
vineyards were able to be replanted. Much research in hybridization is focused on
either developing resistance in vinifera stock or developing new rootstocks. Though
is has taken many years to achieve acceptance, the majority of vineyards around the
world are grafted vines planted on hybrid rootstocks.

Climate

Another key factor affecting how a wine tastes is the climate where the vineyard is
located. The majority of wine growing regions in the world are located in two bands
around the globe, between 30° and 50° latitudes north and south of the equator. In
the Northern Hemisphere, this band covers most of Europe (southern Germany to
North Africa), the United States, southern Canada, northern Mexico, and the Middle
East, as well as parts of China. In the Southern Hemisphere, every landmass that falls
in the band grows grapes: Australia, New Zealand, Chile, Argentina, and South Africa.
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Why in these bands and not elsewhere? These are the temperate zones, with average
annual temperatures between 50°F (10°C) and 68°F (20°C). For the most part, these
bands also provide the vines with the 1500 hours of sunshine and 27 inches of rain
they need each year.The true average temperature, plus the total amount of sunshine
and the amount of rain will vary, as a band spanning 20° of latitude cannot have a
consistent climate over the whole region. This band also provides a cool enough
winter to allow the vines to enter dormancy and rest before the next year’s growth.

Other factors affecting the local climate include proximity to water, elevation,
and aspect (what direction the vineyard faces). Climate within the band can be
broken down into different categories. One method is to classify areas as having
maritime, continental, or Mediterranean climates.

MARITIME CLIMATE

A maritime climate occurs in areas within the sphere of influence of an ocean.
More specifically, wine regions with the most significant maritime climate are
influenced by weather patterns crossing from ocean to land, rather than the other
way around. The rain and wind patterns originate over the ocean, and then influ-
ence vineyards as they make landfall. Typically, the weather conditions are moder-
ated for the region, with mild winters and warm summers. Water takes longer to
heat and longer to release that heat back to the atmosphere. During the summer, a
maritime climate is cooler because the ocean is absorbing some of the sun’s energy.
In winter, that energy is released, making the surrounding area a little warmer than
it would be typically. The amount of rainfall may be influenced, depending on the
location. An increase in humidity is common due to the proximity to large bodies
of water. As a result of the increased humidity, grapes grown in maritime climates
often have mold, mildew, and rot issues. Examples of regions with a maritime cli-
mate are parts of California, Bordeaux, and parts of Spain and Portugal.

CONTINENTAL CLIMATE

Continental climates have no significant ocean influence, and are subject to the
weather patterns as they cross the continent. They are characterized by four dis-
tinct seasons. Winter is typically bitterly cold, spring is warm and calm with some
rain, summers are hot, and fall is best for the grapes if it is long and protracted.
Grapevines growing in continental climates will be affected by frost in the spring
(and sometimes fall), hail in the summer, and early rainfall in autumn. , If the winter
is extremely cold, vines may be subjected to winferkill, or the death of the vine due
to freezing. Conversely, hot summers may force the vines to shut down until the
temperatures get cooler.
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On a daily basis, during the growing season, there will be large fluctuations
from the daytime high temperature to the nighttime low temperature. This is called
diurnal variation. Diurnal variation mimics the weather of a cooler region and
allows for a vine to ripen its grapes while still retaining acidity that may normally
dissipate quickly, Examples of regions with a continental climate are Burgundy,
most of Spain, Argentina, and Eastern Europe.

MEDITERRANEAN CLIMATE

Mediterranean climates are characterized by two apparent “seasons”—rainy and dry.
Most of the rainfall occurs during the winter months, while sunlight is profuse in the
summer months. There may be temperature moderation from large bodies of water,
especially in the summer months. This effect is similar to that seen in a maritime
climate, on a smaller scale. Also common is the diurnal variation seen in continen-
tal climates. For warmer Mediterranean regions, diurnal variation is important for
properly balanced grape components. Examples of regions with a Mediterranean
climate include Italy, Napa, the Jerez region of Spain, and parts of Chile.

Cool, Intermediate, and Warm Climates

A region’s climate can also be categorized as cool, intermediate, or warm. This
method is more directly related to the latitude of the region, and does not consider
any influence from weather patterns. Bodies of water, such as lakes and rivers, or
altitude may adjust a region’s basic climate. This particular terminology is often
used in discussing the style and flavor profile of a wine.

Scientists at the University of California-Davis developed a system known as
heat summation or degree days. This method totals the degrees Fahrenheit above an
average temperature of 50°F (10°C) between April 1 and October 31.If the average
temperature on April 5 is 52°F (11°C), then 2 degrees are added to the sum. Zones
are then classified based on the total number of degrees summed over the period.
Zone 1 is any area whose sum is 2500 or below. The zones increase by 500 degree
increments to Zone 5, at 4000 degrees or more. It is possible to assign grape variet-
ies to a zone based how much heat the grapes need in order to ripen. This system is
used mainly in California. The majority of vinifera grapes are best grown in zones
1 to 3. Zones 4 and 5 are specific to table grape and raisin production. Research is
commencing on making degree days more specific to wine grape production, and
looking at variations below the zone 1 designation.

Macroclimate, Microclimate, and Mesoclimate

Whether describing a region as cool or maritime, warm or Mediterranean,
these descriptions classify the region’s macroclimate. Two more specific terms,
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mesoclimate and microclimate, have differing interpretations, depending on the
source. A broad interpretation describes mesoclimate as the climate in a small geo-
graphic region, such as a village and its surrounding area. Microclimate is then the
climate of a particular vineyard. This suggests that the conditions in a vineyard are
uniform with no regard to aspect, slope, drainage, or other similar factors.

A narrower interpretation would state that the macroclimate referred to the
village area, the mesoclimate to a particular vineyard, and the microclimate to
the area contained within the leaves of a single vine. This interpretation suggests
that the conditions at a vine may vary depending on location in the vineyard. It also
suggests that the placement and growth of the leaves can influence the “climate”
felt by the grapes.This interpretation is used in canopy management.

Canopy management is a method of leaf removal, shoot positioning, and trel-
lising that improves the ripening and flavor of the grapes. Removal of leaves and
shoot positioning allow for better air circulation in the vine (preventing mildew
and mold issues) and expose the grapes to more sunlight. This aids development
of flavor and color. The grower must be careful not to remove too many leaves, as
this will adversely affect the amount of sugar produced and may result in sunburn
or bleaching of the grapes.

If climate is the general conditions of an area, weather is what happens on a day-
to-day basis. Weather can also be seen as the year-to-year variation. It is weather that
creates vintages in wine. Every year, every growing season, is different. Some may
be drier, others wetter. One year may have rain at harvest, while another has a heat
wave that changes the flavor of the grapes. In some areas more than others, those
annual differences are reflected by the wine in the bottle. Wine regions that are con-
sidered marginal (regions near the 50° latitude, or with challenging mesoclimates)
often have large vintage variation. The most well known tracking of vintages could
be in Bordeaux, where weather can determine if a vintage is considered mediocre
or the crop of the century. Other regions, such as parts of Australia or Sicily, have
relatively consistent weather and vintage variation is not as dramatic.

TOPOGRAPHICAL VARIATIONS

Topographical variation will also modify a region’s climate, actually creating unique
mesoclimates. Proximity to water is one feature that modifies the mesoclimate. Just
as was seen in a maritime climate, water gains and releases heat more slowly than
soil does. Therefore, vineyards near lakes or rivers may see cooler summers and
warmer winters than the surrounding region. Anyone who likes to spend a day at
the beach, lake, or riverfront is taking advantage of water’s moderating effect. It is
often cooler at the beach than it may be inland, because of the water’s moderat-
ing effect. A second beneficial aspect derived from a vineyard’s proximity to water
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(if the vineyard is within sight of the water) is reflected light. Sunlight that falls
on the water will be reflected back onto the vineyards, thereby almost doubling
the amount of actual sunlight a vineyard would receive. Thus, northerly areas like
Germany, which receive only 1300 hours of direct sunlight, can still ripen grapes
due to the reflected light. Finally, water can moderate warm climate regions indi-
rectly through the generation of fog. Cool water and warm, moist air combine
in these regions to generate ground-level clouds, or fog. This keeps the vineyards
cooler during the morning hours until the fog gets burned oft.

Elevation has an effect on the mesoclimate, especially in warm regions. The
average air temperature is cooler by 3.5°F (1.9°C) for every 1000-foot change in
elevation. Planting grapevines at higher elevation not only cools the grapes more
than if they were in the valley floor, but also provides for greater diurnal variation.
This small temperature difference allows the grapes to ripen more slowly and to
retain their acidity while ripening. It is altitude that allows fine wine grapes to be
grown in warm regions like Argentina, Spain, and Portugal.

The aspect of a vineyard can also modify its mesoclimate. Many vineyards are
planted on hillsides; among other influences, this raises the vines closer to the sun
and maximizes the amount of light each vine can receive. Vines can be planted
somewhat closer together, as the angle of the slope lifts each row of vines so they
are not shaded by the ones below them.Vines on hillsides will be the first to feel
the morning sun and the last to see the sun set, depending on which direction the
hill faces. In cool climates, vines are planted on the southern- or southeast-facing
slopes in order to maximize the amount of sunlight on the vines. In warmer cli-
mates, such as Tuscany, vines may be planted on the northern-facing slopes. These
vines still get plenty of ambient light, but the north-facing slope is slightly cooler
than those facing south, so ripening can be regulated.

Slope becomes particularly important in cool regions, because it acts as a cool
air drain. Cool air is denser than warm air, so when the sun sets, the cool air
on the vineyard drains to the valley floor. Meanwhile, warm air rises to the level of
the vines, slightly warming them during the night. It is common to see frost in the
valley regions, while the vines remain safe on the hillsides, avoiding winterkill.

Soill
The third component to wine flavor is the soil in which the grapevines grow.
Some growers feel this is the factor in wine flavor, while others are not convinced it
makes a difference at all. What can be said is that soil is very important to how the
vines will grow.Vines, in general, prefer soils that are organically poor, but mineral
rich. It is often said grapes grow where no other plant would flourish. The sites
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for many vineyards are not conducive to highly productive agriculture. They are
soils with little organic matter. They are usually, however, high in mineral content.
Examples are chalk, iron-rich clays, gravel, and limestone.

In regard to soil, it is not the topsoil most growers are concerned with, but actu-
ally the subsoil and its mineral content. The next factor is the position of the water
table. The optimum conditions for quality grapes would be deep, varied, mineral-
rich subsoil with a deep water table. This forces the vines to send roots deep to
find water, and thereby absorb minerals from the subsoil layers. It is believed that
if a vine has to struggle to find water or nutrients, a type of survival mechanism
activates. The vine then focuses its energy on producing seeds (i.e., grapes), in order
to propagate itself on a better site. This is another way that the energy or quality in
a vine can be focused on the grapes.

The ability of the soil to drain water well is extremely important. Grapevines
do not like “wet feet,” meaning that they do not like moist soils. Soils such as clay
tend to be moist or heavy, because they retain a fair amount of water. Other soils,
like chalk, can hold just enough water to be a humidifier for the vineyard without
being too wet for the roots. Each varietal’s tolerance for moist, or heavy, soils is dif-
ferent. In future chapters, the soil preference of each varietal will be discussed.

One additional characteristic for some soils is their ability to retain heat and
release it back to the atmosphere at night. This follows the same principle as seen in
water absorbing and releasing heat, except on a much shorter time scale. Typically,
the soil will absorb the sun’s energy during the day, and release it back to the
atmosphere at night. Vines in cool regions may be trained low to the ground in
an attempt to benefit from the heat radiation from the soil. This is seen especially
in the galets of Chateauneuf-du-Pape. Galets (sometimes called pudding stones)
are large river rocks, some the size of cantaloupes, which cover the ground in this
French wine region. The rocks also serve as mulch for the soil, regulating the rate
at which the soil dries out after rainfall.

The French have a term that sums up what makes wines taste different: terroir.
Terroir has been defined by wine writer Matt Kramer as “somewhereness.” It is the
sense that the soil, the light, the amount of rain, the grapes planted in the next row,
the aspect of the slope, the minerals—everything, including the winemaker—con-
tributes to having only that wine able to come from that place. It is the backbone
of European wine laws. Many New World winemakers contest there is no such
thing as terroir, or that it is not important. They focus more on the expression of
the grape itself: its flavor characteristics and how the vintner will express those
characteristics in the bottle. In many cases, the specificity of place can be over-
ridden by using grapes from many different areas, or by what could be the most
important factor in a wine’s flavor—the wine making process itself.
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Harvest

Harvest is a very important time in the wine making process. Many factors go
into determining the harvest date, and method. Earlier in the chapter, ripeness was
discussed, in terms of both sugar and phenols. One corollary to sugar ripeness is
acidity. In most fruits, as the sugar level increases, the natural acidity decreases. For
wine, it is often not enough to make sure the sugar levels are high enough, but also
that the acid levels have not dropped too low. The ratio of sugar to acid changes
constantly, so the grapes are continually monitored. Should either the sugar level
not be high enough, or the acidity too low, these will have to be treated in the
winery.

Weather plays a part in determining harvest as well. The best weather for har-
vest is a long, warm autumn, which allows the grapes to develop flavor and ripe-
ness slowly. However, that may not be an option if the weather turns bad. Grape
growers will forgo perfect ripeness if a rainstorm is imminent. Excess water around
harvest will be absorbed by the vine roots, and transported to the grapes. This
dilutes the flavors and aromas the grower has struggled so hard to produce. Too
much rain will also make the fields muddy—an inconvenience for pickers and an
impossibility for machines.

HARVESTING BY HAND

Once the determination to harvest has been made, the grapes need to get from the
vine to the winery. This can be a very minor step, or one of seemingly epic pro-
portions. A grower will have decided long before the grapes are planted how they
will be harvested. The choice is between hand harvesting and mechanical harvest-
ing. Each has its pros and cons. Hand harvesting allows for individual inspection
of each grape cluster, so only the best clusters, partial clusters, or even single grapes
are picked. Most grapes are picked in whole clusters, which may or may not be
desired for the fermentation process. The grapes are handled delicately, often in
small baskets. This keeps the grapes from bruising, and prevents premature oxida-
tion (browning of the grapes or juice) or loss of juice. There is also less extraneous

stuff (leaves, bugs, stems, and the like) that get mixed in with the grape clusters.

The downsides to hand harvesting are labor and time. Often a vineyard will need
to be canvassed multiple times (known as tries) to get the grapes as they ripen best.
This often requires many laborers, often migrant workers. The more acreage that
ripens at the same time, the more workers are needed to pick before the grapes get
overripe. The same holds for rain. Often, if rain is imminent, everyone available is
sent to pick. In warm regions, picking may occur at night, under lights, in order to
keep the grapes cool before they head to the winery.
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WHAT MAKES WINES TASTE DIFFERENT?

HARVESTING BY MACHINE

Mechanical harvesting does not need the intense labor of hand harvesting. One
man and a tractor can harvest an entire field, even at night when the grapes are
coolest. Weather, labor, and time no longer are an issue. However, mechanical har-
vesting is indiscriminate in what it picks. If grapes on the vine are not ripe, they
will be picked at the same time as ripe clusters. The grapes are not picked as clus-
ters; the machine shakes the vines to separate the grape berries from their cluster
formation. Grapes are now collected that may be bruised or the skin burst, allowing
oxidation to commence. Also, there is some accumulation of extraneous materials,
mainly leaves but sometimes bugs. Fields that will be harvested mechanically need
to be designed as such before the first grapes are planted.The direction of the rows,
as well as which trellising systems are to be used, needs to be determined. A great
deal of planning and investment is needed to benefit from mechanical harvesting.

One can make some general assumptions about whether a grower has hand-
picked or used a tractor. Top-echelon wines, which need high-quality grapes,
will get the hand-harvest treatment. The same can be said for hillside vineyards.
Mechanical harvesting is common with bulk production, and in vineyards on flat
land. This does not mean that quality wines cannot be machine harvested. While
harvesting method may affect the grapes at harvest, the real influence is the care
taken in handling the grapes overall.

SUMMARY

The French term ferroir suggests that a wine should taste of a place. Looking at the
factors involved in terroir, they mimic all the characteristics that make each wine
individual—grape varietal, soil, climate, aspect, weather. Old World winemakers
use wine to express single locations, like a Grand Cru vineyard in Burgundy, or a
hillside in Germany. While New World winemakers may not believe in “terroir”
in the French definition, they make wines that are very reminiscent of place. For
example, it is often apparent a wine is Australian because of the jamminess of the
fruit. Sun, heat, climate, and weather—many are some of the things that make a
wine individual, influencing how the fruit got that way. And while in the New
World there may not be overt individual differences based on place, one can defi-
nitely determine a “family resemblance.”

As with any product, the result is only as good as the ingredients. How the
grapes are grown is crucial to the production of wine. Grape growing depends
not only on location but also on how the vines are treated in the field. Canopy
management, trellising, pruning, and harvesting can all contribute to the quality
of the grapes. Perfect ingredients do not guarantee perfect wine, however. That
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transformation is left in the hands of the winemaker. It is ultimately the wine mak-
ing process, and the person who guides it, that influences what makes its way into
the bottle.
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I'. OeopnTiKn TPOGEYYION KOl HETUPPACTIKOG GYOMAGHOG

I'.1 To 6Vv6K0L O £pY0 TOV PETAPPAOTI

«Kabeti mov olilel, kabeti mpayuatike ovOpwmivo — givor 000K0L0, TOAD 0DOKOLO*
1000 TOLD HaAioTa oV gival 00vvoToy, ONAmvel o lomavog eridcopog José Ortega y
Gasset (1992: 99). H avayvdpion TG SLGKOMOG TOL UETOPPAUCTIKOD EYYELPAIUOTOC
elval amapoitnmn mwpobimdOeon vy Evav KaAd UETOPPOOTH, OGO TOPEdoEo Ki av
eaivetal. Kdbe petappootig £pyetonl avtipétomnog pe eumdola, M oOAAMMG EpYETOL
aVTIHETOTOG pHe pio mepimhokn Kot ToALIIoTOT Jldlkacio 1 omolo amortet
aviAvoT, YVOOT Kol KaTovonon g Kabe eumiekdpevng yYAOoGoS, 0AAG Kol TV
TOMTIGTIKOV-TOMTIG KAV TopaydvTov Tov cLUPBEALOVY 611 dnovpyio Kot €EEMEN
K60e YAdooag. O peta@pactig KOAEITOL VO EPEL €1G TEPAG VAL TOAVGVVOETO €pYO, Vo
LETOQEPEL OADL TOL EMIKOWVOVIOKO YAMGOIKA Kot Un YAwooikd onueion amd ) pia

YADGGO GTNV GAAN.

Kabe petdoppaon amguboveror ce Eva opiopévo Koo, Apa T0 vo LETOPPALEL Kavelg
onpaivel vo mapdyetl éva keipevo og éva mePPAALOV VTOSOYNGS, Yo VO GUYKEKPIUEVO
oKOTd Kot amodéKTn/eg vmd TIg meploTdoelg mov opiloviar amd 1o TMEPPAAAOV
vrodoyng (Vermeer 1987: 29). O petappactic Aettovpyei g Siopecorofnng,
petaEy moumov kot 0éktn. Efvor antdg mov @épvel Kovtd Tov cuyypagEn Kol ToV
aVOYVAOOTI® OV UETAPEPEL TO WIVLMO, Kot To. cvbvousHinuato mov embopel va
ONUIOVPYNGEL O GLYYPAPENS, OTO OEKTN HéEGO amd To keipevo tov. O LETAPPACTNG
KaAgitan va mapaydyet £vo motd 610 TPOTOTLTO UETAPPAUGLLO, YU aLTO Kot 0Qeiiel va
yvopiler Oyt pOVO To. GLVTOKTIKG, AEEIAOYIKA Kol LEOAOYWKA oToryeior TV 00O
YA®OGGOV, 0AAL KOl TO TOAITIGUIKA GTOLEID Kol EMPPOEG TOV EMOPOVV TAVE® GTN
YADOGO TPOKEUEVOL VO, EXEL TTLO OAOKANPOUEVES YVADGCELS KOl VO, KOTAOTEL £TG1 1kavOg
va mapdyet 1o emBountd amotédeopa. [pémel va givar wcovog va yelprotet dyoya
YADGGO-6TOYO OALA KOl TN YA®GGoO —mnyn kot vo yewpiletor m 0evtepn OTMG T
untpiky] tov. EmumpocOeta, Ommwc emonudvOnke mponyovuéveg eivar kohd va
yvopilel o€ ToOV amevBivetal To Kelpevo Tov Bo TapdyEL Yo Vo TOL OTOdMGCEL Kol TO

KATAAANAO VYOG,
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I'.2 OgpeM®oeIg PETAPPAOTIKES EVVOLES
Ocwpio tov oKOTOD

O Vermeer siofyaye ot Bewpio e petappaons t AEEN «oKOTOG», MG TEXVIKO Opo
OV VTOONAMVEL TOLG GTOYOVG TNG UETAPPAONG Kot TG TPAENg tov petappdlev. H
Bewpla avtn, Aomdv, eotidleTon 6T0 6TOYO TG HETAPpPaoNS, 0 onoiog kabopilet Tig
LETAPPOOTIKEG HEBODOVE KOl GTPATNYIKES OV TPEMEL VO, ¥pnoyLoronfodyv, yia va

emtevyOel éva Aettovpyikd enapkéc amotédeopo. (Munday 2001: 133)
Metoppaotikn opaon Kol UETAPPATTIKES 00NYIES

H petappaoctiky opaon g Holz-Minttari (1984), oe ovvdvacpd pe T1g
petappaoctikés 0dnyieg g Nord fonbovv tov petappacty va fAémet 166t TOGO TO
Kelpuevo apemplag 660 kol to Kelevo vmodoyns péoa omd T Sadtkacio NG
ovykplong tovg. H petappaoctikn dpdon opilel ta mhaiclo Tov KEWEVOL apeTnpiog
0G0 KOl TOL KEWEVOL VTOJ0YNG Kot mepthapPdvel tovg NG mOpPAYOVTEG: TOV
EUMVELGTY], TOV EVTOAEN, TOV OMLOVPYO TOV KEWWEVOL apeTNPiag, TOV dNUovpyd Tov

KEWEVOL VTOOOYNG, TOV YPNOTN KoL TOV SEKTN TOL KEYWEVOL VITOOOYNG

Ot petappactikés 0dnyieg agopohv 10 GUVOAD TOV KATELOLVTIPLOV YPAULDY TOV
OidovTal 6TOV HETOPPUCTY| Y10 TO KEIHEVO apeTNnpiog Kot To KEILEVO LITOOOYNG Kot

TePAAUPAavouy KatevBuvtnpleg YPaUUES Tepi:

® 01 EMOWKOUEVES KEYLEVIKES AELTOVPYIEC,

® O TOUTOG KOl O OEKTNG,

e 0 ypOVOG KOl O TOTOG TPOCANYNG TOL KEWWEVOU,

e 10 Uéco (100G AOYOL KO KEYWEVOD),

e 10 kivntpo (Yo mowo Adyo yphotnke TO Keipevo agetnpiog kot yuori
uetappdletar;). (Holz-Manttari 1984, Nord 1997, Kehavopiag 2016,

[Mopravod (vmd €k5.)
Meragppootike mpofinuata

AvomOOTOGTO KOl OVOTOPELKTO KOUUATL KAOE PETAPPOUCTIKNG TPOooTadelag 1 evog
LETAPPOOTIKOD  OMOTEAECUOTOS  €lvol  TOL  HETAPPOCTIKA — mpoPAnuota. Qg

HETAPPOOTIKO TPOPANUa opiletar KABe avTiKeYeviKO 1 dwmokepevikd TpofAnua
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OV AVTIUETOTILEL O HETAPPACTNG Kol Oyt KAOE VTOKEUEVIKT] SVGKOAID TTOV GLVOVTA
avtog. Xouemva pe tnv Christiane Nord oto Piprio g «H petdopoon oc
OTOXEVUEVT] dPACTNPOTNTA », TO UETOPPUCTIKE TPOPANUOATO YLl TOOOY®YUKOVS
OKOTOUG  OlOKPIVOVTOL OE TPOUYUOTOAOYIKA, TOMTICUIKA, YAMGOWKE, M OUIYDS

€VOOYEVT] TPOPALLOTO TOV EKACTOTE KEWWEVOU.

I'.3 Metag@pooTiki] dradikacio

H dwdikasio avaivong tov keévov anotedel va pebodoroykd epyoieio, To omoio
elvar amopaitnto yio T dnpovpyio vOC EMTLYNUEVOL UETOPPACTIKOV £pyov. 'Eva
oo TO TPMOTO GTASO TOL OPEIAEL VO OKOAOVONGEL O LETAPPACTNG TPV EEKIVIGEL TO
£pYo TOL, €lval Vo LEAETNOEL OPKETH KO TTOAD TTPOGEYTIKE TO TPMTOTVTO KEIEVO, £TCL
(MOOTE VO UTOPEGEL VO GLAAAPEL TO VPOG TOV KO TIG YAWGGIKES TOV 1O10UTEPOTNTES. XTN
ouvéyeln opethel va kével tn oK Tov €pguva MAVEO GTO OVTIKEINEVO TO 0moio
TPOYUATEDETOL TO KEIUEVO-TNYN Y10 VA OTOODCEL GMOOTA TLYOV EEELOIKELUEVO
AeEMOYI0 M QPACEL TOL  SlOPOPOTOOVVTOL atd TN pio YAMGGO otV GAAN.
TeleldvovTag T0 HETOPPACTIKO TOV £PY0, EMALYEL TN COCTOTEPT KAT  OVTOV aOO00T)
TOV KEWEVOL, OOVAEVOVTOS TAVTOHYPOVO GE EMMEOO KEWEVOD, AVAPOPAS, GLVOYNG, Kot
QLOIKNG PONG TOL Adyov. Xto onueio avtd a&ilel va Toviotel TG 1 PETAPPAOT| dEV
elvar po kaBapd pnyoavikn owadtkacio. Amattel Kot tn oot kpiorn kot ) dticOnon
TOV HETOPPOOTY), KaBMG dev elvar povo té€yvn aArd kot teyviky. Qo1000, 6€ KAOe
LETAPPOCTIKN TOV TPOCSTAOELD O LETOPPACTNG PEPEL TO PAPOS KoL TNV €VOHVN Yo TV
axpiPn petapopd Kot amddoomn Tov VoNUaTog Kot oTig 000 YAmwooes. H 0éom tov eivan
OPKETA AemT), KOODG TOALEC Popég yivetan AOYOg Yoo EAAEyYN GefOacOV TPOG TO

TPOTOTLTTO KEIUEVO.

Yougpwvo pe tnv Christiane Nord n petagppactikn dadikacio faciletor og dHo €idn
AVAAVOTG TOV TPOG UETAPPOOT] KEWEVOL, gite otnV kat’ aviovoa celpd (bottom-up)
elte oty xotd katwovoa (top-down). H apd elvanr avty mov cvvictoton omdvio
KaBdG Eekvd amd TIC YAWGGIKES OOUES TOV KEWUEVOD, cuveyilel e Tig cupuPdoels, evd
terevTaieg AaUPavoviol vTOYT Ol TPAYUOTOAOYIKEG TPOEKTACELS TOV KeEWWEVOL. Ev
OAlyolg TTpOKELTOL Yo pol SLodKaGion OOV 01 AEEIKEG KOl GUVTOKTIKES OVTIOTOUYIES
KEWEVOL-TNYN Kot KEWEVOV-GTOYOL dtadpopatiCovv 1oyvovta polo 6T UETAPpPICT,

Y€YOVOS oV dnpovpyel mpoPAnpata oto tedkd anotédespa. pmta an’ dha, Aomdyv,
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0 UETAPPACTNG OQEIAEL VO OLOICOPNVICEL TO OKOTO TOL KEWWEVOL-TINYN 1 OAALDG TO
TPAYLOTOAOYIKO TOv vmoPabpo. Xt ocvvéyewn, Oo mpémer vo doywpicel o
Aertovpykd otoryeion To omoia Bo mapapeivouv 1010 kol AVTE TO. OmMoloL TPEMEL VL
OALGEOVY TPOGOPUOGUEVE TAVTO GTIC GLVONKES TOL KeEVov otoyov. Télog, Oa
TPEMEL VO, GOUUOPPMOEL BAGEL TOV VYOAOYIKDOV GCLUPAGEDY TOL KEYWEVOL-GTOYOV TOV
mydlovv amd TOV TOMTIGUO NG YA®GGag avtov. H avaAvtiky avtr dtadikoacio
ovopdleton top-down kot eivar ovt) mov Ba Tav €OA0Y0 va akolovbeital amd Tovg

LETAPPOOTES Y10 £VO GOOTO OTOTELECLLAL.

I'.4 Ileprypa@r] Tov KEpEVOL-TNYY)

H mapovca petappactikn epyacio amoteAeitat amd T LETAPPOACT| ATOGTAGLLOTOS TOV
Bipriov «The wine, beer and spirits handbook». To cvykekpyévo Biprio amoteAet
dnuovpynua tov cvuyypaeéa Joseph LaVilla ko mpaypateveton Oépata mov dmtovran
Kuplwg Tov Topéa TG apmeAovpyioc/otvoroyiag Kabdg emiong kot g {uBomotiag Kot
teyvoroyiog motmv. To koppdtt mov kKANOnka va petagpdon eotidlel Kupiwg otov
KAAOO G aumelovpyiag Kot g owomapaymyns. O ocvyypaeéoc mpoomabel va
TPOCEYYIGEL KOL VO LETAPEPEL TANPOPOPIES YOl TIG O1APOPES TOKIAEG GTAPLALOD, TOV
KOKA0 (NG TOV OUTEMDV, TN GLYKOMON TOV GTAPLAIDOV Kot OAOVG EKEIVOLG TOVG
TOPAYOVTEG TOV EMNPEALOVY TNV TOWOTNTO KOL TN YEVOTN TOL TEAKOV mpoidvtog. O
LETOQPOCTNG OPEIAEL VAL LETOPPAGEL OTOOIO0VTOG LEV TO GOVOLO TV OTOTEAEGUATOV
™G €PELVOG TOL GLYYPOQPED KOl EMKEVIPMOVOVTAG TAVTO OE GTOV TOAMTIGUO NG
YADOOoA-6TOX0V. To GUYKEKPEVO UETOPPACTIKO eYyxeipnua 0ev amoterel omAn
HETOQPOCTIK Tpoomafeio kabmdG TPOKEITOL Y100 €Vl EMGTNIOVIKOD TEPLEXOUEVOL
keipevo. Meletdvtag 10 andomacuo avtd, Npdo avIHETOn T060 HE WO1NTEPOTNTES
™G YAMGGOS 7OV GLVASOLV LE TO TOMTICTIKA-TOMTIGUIKG oTolyeio. mov TNV
empedlovv 000 kol pe opopos kot oporoyio. H petagpactikny dwdikacio nTov
xpovoPopa kaBmg 1 £KTaoT TOV KEWEVOL NTav LEYAAN Kat Empene va AneOovy voyn

ToALOl TapApETPOL. XT1 cuvéExEln Bo avaeepOd EKTEVEGTEPO 0TI TAPAUETPOVG OVTEC.
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I'.5 Avaivon KEWPEVOL-TNYNGS KOl HETAPPACNATOG
I'.5.1 Xxomog

Mo v anddoon ™ HETAPPOAONG TOL GLYKEKPIYLEVOL OMOGTACUATOC VIoBETNoO T
dradikacio «ek TV ave Tpog Ta Kdtw» (top-down). TIpotepatdtnTo LOV ATOTEAESE M
KaTovonon tov keywévov mnyns. To ocvykekpyévo keipevo-tnyn eivon vo Keipevo
EMOTNUOVIKNG Pdong, KoOOG o©T0 UEYOADTEPO HEPOS TOV  OVOQEPETAL GTOV
aumeA00VIKO KAGS0. BEPata oe kdmoto onueio aioOnt) TV TOpovcio TG KAVEL Kot 1
EMOTNUN TNG YNUElNG (GVYKOMON TV oTaPLAIGV). TIpdkettar yio Eva NAEKTPOVIKO
povoyAwocso PiPrio 513 ceAidwv pE OPKETEC QOTOYPOPIES Kol GYESLOYPAULOTO
ouvodgvoeva TIg TePlocdTepeg Popég omd AeChvta. To TPog HETAPPOOT) OTOCTAGHLO
neplelye Kamoleg ewtoypapiec, ol omoieg mapéuewvay 101eg 6T0 KeIPUEVO-6TOHYO0, LE
poévn oAdayn v avtikatdotaon g AeCaviag. To avoayvootikd Kowvd 6to omoio
amgvBOvetar elvar ouykekplévo. Aeopd OAOLS TOVG EOUTNTEG YOOTPOVOULNG,
ToVPIoHOY Kot Prro&eviag ot omoiot BEAovv va epfabivouy TIC YVOGCELS TOVG GYETIKA
LE TO GLVOVACUO POYNTOL Kol KPOGIOD Kol UE TO TAC Ol TOIKIMES GTAPLVALOD KOl Ot
popot TOOL KPacto¥ aAANAemdpodv pe 1o payntd. EmmAiéov, anguBovetar Ko og
emayyeApatieg ovohdyovs. To avayvmotikd Koo 1060 ToV TPO®TOTVLIOV, TOL £ivol Ot
AYYAOQMVEG YDPES OGO KO TOV UETAPPAGHATOS, ONAadN 1 EALGSa, Oa evolapepBel va
dwpdoet avtd to PPAo epdoov £xel YvOGEIS TAV® 610 aviikeipevo. Emopévag amod
mv apyn g avdivong arogdoica nwg ogv Ba TpoPd oe KAmOW ATAOVGTEVOT| KoL
OTAOTTOINGT TOV TEPLEYOUEVOL TOV TPMOTOTVTOV, KOOMG TO OVOYVOGTIKO KOO elvat
evnuepmpévo yia to Bépa. Emmpocheta, 1 ohykpion tov Topainmidv T0V KEWEVOD-
YNNG Kol KEWEVOL-CTOYOL HE OONYNOGE OTO GULUTEPOUCHO TTOG TO SLOPOPETIKO
noMTiopikd  voPabpo dev  amoutel Wwitepn emeEnynon. Ot oAAayéc mov
TPOLYLATOTOONKAV GTO TPOTOTLTO KEIUEVO MTAV EAAYIOTEG KOOMG O TANPOPOPLOKAS
KOl EMGTNUOVIKOG YOPOKTPOS TOV TPMTOTOTOV OEV EMEKTEIVETOL GTOV TOATIGUO T®V
00 YAWOG®MY TOV TPOTOTVTOV KOl TOL HETOPPAGHOTOS. To kiviTpo dnpovpyiog Tov
amookonel Kuplwg oto va fondncel Tovg PortnTéS va evnuepBodv Yo 10 Kpooi péca
amod TG mAnpoopieg mov mapéyxel. Térog, 60OV a@opd TOV TOMO Kol TO YPOVO
TPOGANYNG TOL KEWWEVOL-TNYNG, €K00ONKe Tawtoypdveg ot Hvopéveg TloMreleg

Apepwcng kot tov Kavaodd to 2010.
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I'.5.2 Kewpevikég Aertovpyieg

Ye ovtd to onueio, pmopel va avaeepbel oto YeEVIKO TAoiclo avdAvong Tov
TPOTOTOHTOL KEWEVOL KOl GOUPMOVOL LLE TN SLIKPLIOT] TOV EPYOUAELOKOD HOVTELOL TMV
KEWEVIKOV Agtovpytdv Omwg mpoteivetonr amd tov Karl Buhler, n avagopikn
Aertovpyion TG YAMOGAG, OV €lval QLT TOL KLPLEPYNOE EVOVTL TNG EKQPACTIKNG,
KMTIKNG N QOTIKNG. X7 avTd TO CLUMEPACHN KOTEANED KOOMG TO OvTIKEIpEVO
avapopds Tov ivor 1 ddacKaAio. TV ovcio TPOKELTAL Yid Vo KEILEVO TO 0TO10 £)EL
®¢ 6TOY0 Vo S10aEel LabNTEG Yo VoL GUYKEKPIUEVO YVOOTIKO TTedio. XNV mepinTmon
TOV KEWEVOV OVTAV, TO KEILEVO-GTOYOS OPEILEL VO TEPIEYEL TO TANPES AVOPOPIKO 1|
EVVOLOAOYIKO TEPLEYOUEVO TOV TPMOTOTOTOV. Oa mpémel va petagpactel pe tpdmo
KATOvonTd, GOUPMOVO LE TO VOMLLO, TIG VOPLES, TIC VOOAOYIKES GUUPAGELS KOL TOVG

KOVOVEG TNG YADGGOG KO TOV TTOALTIGLLOV VITOSOYNG.

2opeova pe ) Nord vdpyovy dvo HETAPPACTIKES TPOCEYYIGELS, O omoieg fonBodv
TO UETOPPOOTH OTNV avdAivon tov keévov. H tekunpuotikn kot 1 epyareiaxn. H
TEKUNPLOTIKY HETAPPACT] XPNOUYEVEL MG TEKUNPLO TNG EMKOIVOVING 6TO TAAIGLO NG
KOVATOUPOC-GTOYOG, OVALESH GTOV GLYYPAPEN Kol TO OEKTN TOL KeEvVov-mnyn. H
epyorelaxn peThopact Aettovpysl ¢ aveEApTnTO €pYOAEl0  UETAOOOMG  TOL
UNVOLOTOG UE U0 VEX ETKOWVOVIOKT] 0pAoT GTNV KOVATOOPO-GTOYOS KOl OMOGKOTEL
VO EKTANPADOGEL TOV EMKOVOVIOKO TNG GKOTO YMPIiG 0 OEKTNG VO GLVEONTOMOLEL OTL
dwPadet éva Keievo mov, e SPOPETIKT LOPPT, lye xpnoipomon el mponyovpévag

o€ dlapopeTikn emkovoviakn katdotacn (Nord 1991: 72-73).

[No va metoym, Aowrdv, T0 1010 €UPOG AELTOVPYUDV HE TO TPMOTOTLTO KPiOnKe
amopoitnTo vo TPoPd o€ EPYUAEINKN LETAPPOCT], EPOCOV ETPOKELTO Y10 VO KEILEVO
TOV Omoiov 0 oKOmOG €ivarl M OdUCKAAA EVOG GLYKEKPIUEVOL YVOGTIKOD TEdioV.
Enwowvoviakog pov otdyog eivar va mapdém €va Keipevo-ctdyo mov va drafaleton

OTtO TOLG OVOYVAGTEG GOV VO, VOl YPOUUEVO MG KEILEVO TTYN GT1 O1KN TOVG YADGGA.

I'.5.3 Kewpevikd yopoxtnprotikd

I poppotirn-2ovroxtiko
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H ypoppotiky mov ypnotporondnke yio tnv mopoymyn Tov HETAPPACUATOC VITOKOVE
OTOVG YPOUUATIKODG KOVOVES TV VE®V EAMVIK®OV. AV Kol okoAovOOnKe po o
LETAPPOOT TOV TPMTOTLTTOV, 1) YPOUUOTIKY 1codvvapio dev glvar epiktn e&outiag TV
YPOUUOTIK®OV OTOKMOE®V HETAED EAMNVIK®V Kot ayyAMK®v. To 1810 1oyvel Kot P To
OUVTOKTIKO. ZE€ YEVIKEG YPOUUES, TOPATNPOVUE TOC LRAPYOLV OpKETOl emBeTIKOT
TPOGO10pIooi o1 ooiotl Katd Bdomn Asttovpyovv weprypapikd. Ta pipato Bpickovrol
KUPIOG G€ YPOVO EVECTMTA, Kl EMELTO. AKOAOVOOVV 0 PEALOVTOG KOl O TOPOUKEIUEVOG,.
AvoQopikd e TNV aQnynon, ivol Tpitonpdommnn Kol e LTV TOV TPOTO 0modideTan
N ATOAVTY TOVTOYVOGio TOV GLYYPaPEd. O GLYYPAPLEAS KATAPEPVEL VO TTETVYEL LLE TOL

AOYO TOV OVTIKEWEVIKOTNTA KOl OVOETEPOTNTAL.

Oocov apopd tn cvvtaln, KupLopyel 1 VTOTAKTIKY GUVOEST LE TANODPA OVAPOPIKAOV
OEVTEPEVOVGMOV TPOTAGEMV TOV GLVICTOVV KATOEG (POPES  pakpomepiodo Adyo,
avéavovtog €tot to  Pabud g petoppactikig  dvokoriac. [evikdtepa o
pokponepiodog AGYOG YPNOUYLOTOEITAL Yol VO Om0ODCEL GUVOETES GLAAOYIOTIKEG
nopeiec. To xapaKTPIoTIKO aVTO TPOGIIdEL Vol LEGTO KOl OPIGUEVES POPES GLVOETO
VP0G 010 Keipevo. XapoKTnploTikd mopadstypo omotelel n mpotoon “The more
grapes that hang on the vine, the more diluted that quality is per grape, the less
energy is exerted per bunch to get those grapes ripe, or the less sugar gets placed in

each berry”.
I wooa

Onwg &xm avapepbel kot Tponyovpévmg To BEU TOL KEWWEVOL £lval GUYKEKPIUEVO KoL
neplopiletar oG mPog Tovg OEKTEG TOV. ALTO OMOdEIKVOETOL Kot amd T YADGGO TOL
YPNOUOTOIEL O CLYYPAPENS . LVYKEKPILEVQ, YiveTol xprion €0kol Ae&thoyiov, ool
TPOKELTOL Y10 VO ETICTNUOVIKO KEIUEVO, TO OTTO10 £KAVE TN LETAPPACTIKY O10OTKAGT0L
mo ypovoBoépa. I'o TNV HETAPPACT] AVTOV TOV Op®V KATEPLYL GTNV GUVTOEN EVOG
yYAoooapiov, T0 omoio dnpovpYNONKE HETA amd TOAVTAELPN £PELVA TAV® GTOVG
optopovg. EmmAéov, evtomiotnkay kot ToAAEG AEEEIC AATIVIKNG TPOEAELONG, Ol OTTOLES
avaQEPOVTOL oTIG O1dpopec moKiAlec oaumélov, mwy. Vitis Vinifera, labrusca,
rotundafolia, amurensis, ko0dg emiong kot moArég yorhkég AéEels, m.y. coulure,
millerandage, terroir x.a. H Aettovpyio g yAdooag gival avo@opikn Kot GTO
HEYOADTEPO HEPOG TOL Keévoyv KuploAektikn. H 10w Aettovpyia yAmdooog

St pnOnke Kot 6TO PETAPPACLOL.
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Ypog

To Vpo¢ 1660 TOL TPWOTOTVNOV OGO KOL TOL UETAPPAGUOTOS €ival emionuo,
QPOVTIGUEVO Kal eVapPYEG He oTOYO vo d10dEel. Xe avtd T0 cVUTEPACHO KATEANEQ
AOY® NG €0KNG 0pOAOYIOG KOl TNG TPLTOTPOCMMNG 0PN YNONG TOV XPNOLLoTOoLEiTaL,
KaOAdG KOl TNG QVOTNPNG OPYAVAOCTS TOV CKEYEDV TOV GLYYPAPEN KATH EVOTNTES, TNG
akpifelag Ko g capnvewnc. QG TPOG TOV EMOTNUOVIKO YOUPUKTPO TOV KELUEVO,
VIEPIGYVEL O TEPLYPOUPIKOC AOYOG dNANON 1) AVTIKEUEVIKY] TOPATNPTOT KO OVOAVTIKN
TEPLYPOUPT] TOV QUIVOUEVOV Kol akoAovbeitar €vag opHoA0YIKOS Kol OTOJEIKTIKOG
YOPOKTNPOG TOV GLALOYICUOV. XPNGIULOTOOUVTOL ONAOOTN TUTIKES GLAAOYIOTIKEG
pébBodot pe xpron opbdV emyelpNUATOV Kot 0EWOTGTOV TEKUNPinV, o0 TNV anddeén

TV 0écemv.

I'.5.4 Metogpaotika mpofinpata

O oyoMaGUOC TV LETAPPACTIKOV TTpoPAnudtov Paciletor oe peydro Pabud oto
povtého mov mpoteivert n Nord kot Paciletor omn STpnon TOV AELTOVPYIKOV
TPOTEPOIOTNTAOV OO TNV TAELPO TOV UETAPPACTH, OMMOC &xel avapepbel Ko
TPONYOVUEVMG. ATO TPAYUATOAOYIKY dmoyn dev Tpoékvyov Kamowo TpoPAnuota
KaBdg Oltnpodvtor ot ot mapdyovteg OmWG TOUTOS, OEKTNG, YPOVOS, YDPOG,

KEWEVIKT Ae1TOVpYial KTA.

‘Eva. a6 ta mpofAnpota mov cuvdvinoao Kotd T OdpKelo TG HETOPPOUCTIKNG OV
TPOoTABEG NTAV 1 0mOO0GT OPICUEVEOV HOVAd®WV HeTpoews. To mpoPAnua avtd
OVIKEL OTNV KATNYOopio TV TPOPANUATOV SLOTOAITICUIKOTNTOS, TO OTTOio OTOpPEOVLY
amd TG S1POPEG OTIS CLUPACELS HETAED TOV TOMTIGU®MY GTOLG OTOI0VE APOPOVV TA
kelpeva agetnpiog ko vrodoyng (Kerdvoprag 2016: 142). [T cvykekpyiéva, o610
KEIPEVO-TINYN GUVAVINGO TIG AyYMKEG HOVASEG HETPNOEMG UNKOLS, tvtaa (Inch) kot
7oL (foot), To omoio o HETETPEYO AVTIOTOIYMG O EKATOOTA Kot HETPA, KAODC Kot
™mv KMpako pétpnong g Oepuokpaciog, Fahrenheit, n omoio petoatpdmnke oe
Babpovg Kedoiov. Zto onpeio avtd a&ilel va avapepbel Tmg 0 cuyypaeéag o€ KOmoo
onuelo tov kewwévov mopabéter ™ Oegpuokpacio kol pe TOovg OVO  TPOTOULC,

avapépovtog toug fabuovg Keholov péoa oe mapévOeon.
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Emnpocheta, 1 oebtepn kotnyopio oty omoia Oo avapepbd eivor Ta dS10yA®COIKA
TPOoPANUOTA TOL GUVAVINGQ, TO OOl ATOPPEOLY OmO TIG OOUIKEG OPOPES OTO
Ae&MOY10, TN oOVTOEN Kot YeVIKAG T dopun| Tov {evyoug yAwoodv. Hpba avipétmmnn,
Aowmdv, oe OAn TV €KTaom TOL KEWEVOL pe TNV €01k oporoyia. Opotr Oémwg
«pollinationy, «propagate», «green harvesty, «buds», «canes» x.a. dgv givor yvopuot
o€ &va Un €101K0 Koo, mOAVOTOTO KOl GTOV LETAPPACT] TOV OEV EYEL EVIPLONCEL
OTNV EMOTHUN TNG OUTEAOVPYIOC. AQEVOC, AOWOV, TPENEL VO EVIOTIGTEL 1 AOO00N
TOVG OT1 YAMGOA-GTOYO Kol apeTEPOV Vo emPePaiwbel péc® TapaAIA®Y KEWEVOV.
Mo v petdepoon avTdv TV 0pOv KOTEPLYH GTNV cLVTOEN EVOG YAWGGAPiov, TO
omoio dnpovpyndnke HETA omd ToAOTAELPN £peVuva TAV® GTOVS oplopovs. EmmAéov,
ovvavinoa Kot kamoteg Aé€elc Omwe somewhereness 17 jaminess, yio T omoieg dev
vIdpyel avtiotoyion otn YA®sca-otdxo. 'Etol amogdoico va mpoywpnow otnyv
andd00N TOVG £ite TEPIPPUOTIKA (Yloo TV TEPinT®OT TG AEENG SOmewhereness) ite
TpooTafdVToS va Bpw £vay Opo 6T YADGGO-GTOYO LE TV TANGIECTEPT CNUACIN TNG

AEENG avTG.

dvod mépa amd avTA TO LETAPPOACTIKE TOMTICUIKE TPOPAN AT, TO OO0 PUCTKA
Kol TPoGAapPavovy yAwootkn didotact, Ppébnika avipnétonn pe moAAd ovopoTa
AOTIVIKNG TIPOEAEVLONG, TO OTOL0. TEPLYPAPOVY TIG OLAPOPES TOIKIAIEG QUTEAOD Ko
drnpnnkav og £xovv kot amd o cvuyypaeéa. IIpoeavdg kot dgv mpoymdpPNoa 6TV
LETOYPOPT] TOVG OTO EAANVIKA KOODG T0 Bempd dokomo agovy &ivor ovopoto pn
gvpeiag ypnoems ota eEAMNVIKG dedouéva. Ovouata cov kot avtd sivor to Vitis
Vinifera, labrusca, rotundafolia, amurensis x.a. Ztnv 1610 katnyopio avijKkovy Kot To
OVOLOTO. TOV TOKIMMV KPOoloV, to omoia givor yodlkng mpoélevong, m.y. Pinot
Noir, aAAG kou yeppavikng mpoéievong, m.x. Muller-Thurgau, Scheurebe, Riesling,

Sylvaner.

Téhog, Bpednka avtipéronn pe kdmowo AdOn, ta omoio BEPara dev dvoyEpoavav
10104TEPQL TNV KATOVONOT) TOL KEWEVOL-TNYTG, ATAMS TO OVOUKAAVYO KATO TN O1pKELDL
™G  UETOPPOOTIKNG odwadikaciog. Empoxeito yu AdOn  wvpiog  tomoypopukd
(«Rutindifolia» avti yia «Rotundafolia», «Rielsing» avti yia «Riesling»). Qc
LETOPPAGTPLO OQEIAL VO, TOL EVTOTIG® KOL VO TO AVTILETOTIC® MOTE VO, LNV LITAPYOVV

07O KEIIEVO VTTOSOYNG.
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A. Zvprepaopata

OLOKANPOVOVTOG TNV TTLUYLOKY] LoV epyacio Ba nOela va Tovicm Tmg 10 Kabkov Tov
petagpaotn dev givarl 1 amAn petapopd AEEEmV amd T0 £va YAMGGIKO GUGTNO GTO
GAAO aALG yperdleTon va avayveopilel To TOMTIGTIKA KOl KOWVOVIKE oTotyEln ToL Omoin
elval aAANAEVOETA PE TNV YADCGO TOV KEWWEVOD TPOKEUEVOD VO ATTOOMCEL TNV GOOTY|

popen Kot Evvota pioag AEENG amd £va YAWGG1KO GUOTNUO 68 KATo10 GALO.

Koatd ™ didpkela e @oitnong Hov apyloa vo, avTIAaUBEvoot Tmg 1 LETAPPOCT OV
umopel vo. AEITOVPYNOEL ®C KAGOOG OMOUOVOUEVOS amd TNV YA®GGOoAOyio, TNV
opoAoyia Kot GAOVG TOVE VITOAOUTOVS EMGTNIOVIKOVS KAGOOVE TOV apopovV TN KAOE
YADOOO Kot TIG EMTAYEG TNG. AVTOS €ivar kot 0 AOYOg Yo Tov omoio KABe topéns amod

aVTOVG OAANAETIOPA Kot emmpedleTon dpeca amd Tov GALO.

Emmpdobeta, to Sadiktvo pmopel vo TPOCEOEPEL GTOV LETOPPACTH GTLUOVTIKY|
Bonbela oy dadikacio TG petdepacnc, Kabmg Exel TpdcPacn oe KeiLEVA TOL TOV
EMTPEMOVV VO EVICYVOEL TNV YVAGT TOL GYETIKA LE TNV KOVATOVPA KO TOV TOATICUO

™G YADGGOGS TNV 0Ttoie TPOKELTAL VAL YPNCULOTOU|OEL.

Ev xataxAeiol, mapd Tic 0molec SUGKOAIEG, €1TE VTOKEUEVIKES EITE AVTIKEUEVIKES, TO
Keipevo g epyaciog pov Kpiveron petagpdoipo. H petdopaocn evog £1dtkon Keévov
amotedel pio oOvOetn Sdkacic, KATd TNV Omoid O UETOPPACTNG TEPO AMO TIG
YVOOELG TOV, TPETEL VO, P CLUOTOMCEL pia TANOOpa petappactik®v Bonnudtov. O
HETOQPOCTNG 0Qeidel vo avTilapupdvetor e€apyne 10 oNUOVTIKO POAO TOL KOTEXEL
oV SlEHPLVOT NG YVAOONG HE AGPAAELD KOl GUVETELD 0pOD amoTelel Evav amd TOVG

EYKVPOTONUEVOVS TOUTOVG TNG.
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E. I'hocoapr oporoyiag

To mopokdte® YA®GGHPL SNUIOVPYNONKE HE OMDTEPO GKOTO TNV KOTOYPOON Kot

epunveia ayyMkov O6pwv ot omoiot amavinOnkov ot10 TP®TOTLTO Keipevo. To

YA®WGGApPL avutd TEPAAUPAVEL OPOVS, HOVOAEKTIKOVG KOl TOAVAEKTIKOVG Kol EXEL

onuovpyn et pe aA@afntiky epd TOV ayyYAKOV Opwv.

AyyhMkog 6pog EAAnvikog 0pocg
acid levels eninedo 0&HTNTOG
acidity o&utnta
ampelidaceae apmTeAdES
band Lo
buds opOaipoi
cane pruning KAGOEUO SLUUOPPOOTG
canes BAaoctol

canopy management

dwyeipton puAiopdtov

Cross dlooTadpmON
cross-pollination GTOVPOYOVILOTOINGN
cutting LOGYEV L

genus Vitis vévog Vitis

grape cluster Toaumi

grapevine dumerog

green harvest

TPAGIVI] CLYKOLON

hybrid vPpidio
hybridization vPBpdonoinon
infestation noivvon
inflorescence dvOnon

layering TOALOTAACIOGUOG UE
KoToPorAdESg
oxidation o&eidmwon

phenolic ripeness

(QOLVOAIKT] ®PYLOTNTO

physiological ripeness

(PLGLOAOYIKT WPLUOTNTO
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pollination gmovioon

pruning KAGOELOL

refractometer Swbraoipetpo

scions BAraoctol
self-pollinated OVTOYOVILOTOLOVLEVOG

sexual/asexual propagation

€YYeVNC/ayeVIG TOAAUTAOGLOGLOG

shatter avBoppota, pKpoppayio
spur pruning KAGOepa Kapmopopiog
tannins TOVIVEG

trellising system

GUGTN O VTOGTNAMONG

varietals=varieties TOKIAEC

vineyard QUTEADVOG

vining plants AVOPPLYDUEVO. PLTA
vitaceae QUTENIDES
viticulture apumeAovpyio
wind-pollinated AVEUOPIAOG

woody stems Evhmdelg pioyot
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