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H éykpion g mmoyuokng epyoaciag omd to Tunuo Teomovikov Emotnuov,
Bioteyvoroyiag kot Emotiung Tpoeipwv tov Teyvoroyucov [avemiompiov Kdnpov dev

VTOONAMVEL OTOPAITHTOG Kol Ood0y TOV OTOYEMY TOV GLYYPOUPLN €K UEPOVS TOV

Tunpartoc.



H napovoa epyacio exkmovinke oto Texvoroyikd [avemomuo Kdnpov and to tunpa
I'eomovikov Emotudv, Broteyvoioyiog kar Emomung Tpooeinmy. ®a n0eia va
EVYOPLOTHCM TOV EMPAETOV ovaTANp®TH KoOnynt K. Anuntpn Todita yuo ™)
gukaLpio IOV HOL £0MWGE VO TPOYUATOTO oM TN EPYOCIO VTN, Y10 TV EUTIGTOGVVI KO
Vv oTPIEN KB’ OAN TN S18PKELD TOV GTOVIMY OV, GTIG IKOVOTNTES KOl T1) AUEPLOTN
BonBeia Tov KOTA TN GLYYPAEN TNG. XTOL LEAN TNG OeANG emttpomn K. Anuntpn Todita
kot tov K. [dpyo Mayyavapn.

Téhog, Ba MBeha va evyapiotom Oepud ta modd pov Moapia [Mewpyiov, Tipova
['ewpyiov ko Avopéa 'empyiov, 6mwe emiong kot Tovg yovelc Hov Y T aydmn,
VTOMOVY| TOVG, Y10 TN WYUYXOAOYIKN GTNPIEN, GLUTOPACTOCT] KOl KOTOVONGT TOV LoV

£€de1Eay KB’ OAN TN S1IPKELD TOV GTOVOMV LOV.

«« KéBe xapapt mov pnaivel ot Bdrhacaoa, Toté dev EEpel mOGES povpTovveg Ha

OVTILETOTICEL LEXPL VO EOVOTTIAGEL AUAVL »»

KAeovikn Iodvvov



ITEPIAHYH

Ot yoAikég motkidiee epeaviCouv oTeEVI] cuyyEvelo e TOV Ayplo €i00¢ aumélov, Tov
omoiov N Tpoédevon, TOavov va mpoépyetal omd ) votiodutikn [NaAiio (TTupnvaio) kot
v Tvvnoia. To Viognier givar 1 dnpoeidéotepn 10ayeving Aevkn TOKIALD GTOPLALOV
™G Kowddog tov Podavov g IN'addiog, kupimg Adym NG TOKIAMOKNG TEPLYPOPNS Kot
TOV WOHTEPOV OWVOAOYIK®V YAUPUKTNPICTIKAOV, TOL TN KaH1oTA ¢ TOKIATY TAyKOGULOV
oNuNg tov kpacidv Condrieu. Eropévmg, mapatnpeitarl pio avavopévn mpotipnon y
TN KOAMEPYELD TOV, aPOV YopoKTNPileTal MG o avepyouévn Kol TOAAE VITOGYOUEVT
oMo, Oswpeitar, o¢ po eEoupetik@ OVOKOAN OWOTOMGUY TOKIAIL Yoo va
KaAlepynOel, oAAE 0 GLVOVOGUOC TV CAANAETOPACEDV AOY® TOV E30POKAILATIKOV
GLUVONK®V OV ETKPATOVV GTIG TEPLOYES OV KOAALEPYOVVTOL Ol OUTEADVES didovV o
HOVOSIKY XOPOKTNPIOTIKN TodTNTa 6T0 0oivo. Emmpocheta, evromilovpe mwg "terroir”
nailel kaBoploTikd PoAd, TOL PAVEPMVETOL EUTPAKTO GTN YELGLYVAOGia. XoapaktnpileTo
¢ ofvog péong o&vmrag pe 1o mANpeg duvaukd maraioonc. Katd m yevoryvooia,
TOWKIAOVV Ol HUPWOLES, O1 YEVGELS KOt TO. apdLaTa, amd Pepikoka péypt TpLavtdeuilo
Kol woAAd peta&d tovg. [MapdAinia ,ou Adtpelg tov Chardonnay Oa ayammcovv to
Viognier, xoB®¢ £yel mapOUOld YOPOKTNPIOTIKA, TOPOAO 7OV VIOCKETOL TOAD

TEPLGGOTEPQL.

A&Eerg kAewd: Viognier, Zootnuo Stapopewons g ounéilov, Tomo tov €ddpovg,
["kocideg oivov, Kailepyntués opovrideg, Qpipavon, Oivog, ITttikég ovoieg,
Apopo



ABSTRACT

French varieties are closely related to the wild species of vine origin, probably origination
in southwest France (Pyrenees) and Tunisia. Viognier is the most popular native white
grape variety in the Rhone valley of France, mainly due to its varietal description and
special oenological characteristics, which makes it a world-renowned Condrieu wine
variety. Therefore, there is an increasing preference for its cultivation, being characterized
as a rising and promising variety. It is considered as an extremely difficult winemaking
variety to be cultivated but the combination of interactions due to the soil and climate
conditions prevailing in the areas cultivated in the vineyards give a unique characteristic
quality to the wine. Additionally, we find that "terroir" plays a key role, which is
manifested in the wine tasting. It is characterized as a medium-acid wine with full aging
potential. During the tasting, scents, flavors and aromas vary from apricots to roses and
much to each other. At the same time, Chardonnay lovers will love Viognier, as it has

similar features, although it promises much more.

Keywords: training system, volatile compounds, glycosides wines, viticultural practices,
Wine testing, Aroma of wine, Acidity of wine
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