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HHEPIAHYH

H mopovca mrtoylokn epyacio amookomel otnv avaivon Tov mopaydviov ot omoiot
emmpedlovv 1 LOHmon kat Ty Todaimon Tov 0ivov. Xe vt avapEPoVToL 1 16Topio TOL 0ivov
YEVIKA Ko oTn cuvéyewn €101kd yioo v Kompo. [leprypdopovion ta otdoto yio Ty mopayyn
1660 AeVKOV 0G0 Kot gpuOpdv oivav, 1 Proynueio g {Opmong, ta GLOTATIKA To OOl
EUTEPLEYOVTAL GTOV O1VO KOl Ol EVEPYETIKEG TOVG OIOTNTEG YO TNV LYEIX TOL avOp®OTOL O

K0l TO YOAMKO Topado&o.

To xvpimg HEPOg ™S apopd EEOAOKANPOL TNV TOAAIWGT TOV 01vov. Xe avTO Yivetol LeAETn
apykd tng dlepyasiog TaAAIMoNG Kol SlEPELVAOVTAL Ol YNUKEG Kol QUOIKEG UETAPOAEG Ol
omoieg ovuPaivovv otov oivo Kot Tapovotdlovior pHEcH omd TO TPIoCUO TOV YNUIKOV
avtpboeov. I'ivetat avaivon dlapopeTik®dv Hedddmv, TaAodY Kot KOVOTOUMV, LLE TIG 0T01eg
pmopet vo emttevyBel. Emmpocheta, yivetar mapovoiaon g opyovoAnTTikng e££T06MNS GTOVG
olvoug péca amd v omoia wnydlovy ¥PNGIUN GLUUTEPAGLOTO Y10, TNV TOLOTNTA TOv. TEAOG
KOTOYPAPOVTOL OL TTOPEYOVTES TOV OTOLTOVVTOL OVTMG MGTE O 01VOG VoL urropel va 0dnyn et ot

dradkacio g maraimong.

A&Ee1g KAEWOWA: POVOAIKA GUOTOTIKE, TAVVIVES, TAAAI®MOT), PO, YEOCT-APOLLOL.



ABSTRACT

The present study aims at analyzing the factors which affect the fermentation and aging of
the wine. Refers to the history of wine in general and then specifically about Cyprus. The stages
for the production of both white and red wines, the biochemistry of the fermentation, the
ingredients contained in wine and their beneficial properties for human health, as well as the
French paradox, are being described.

The main part of it concerns entirely the aging of the wine. In this, firstly is being study the
aging process and investigate the chemical and physical changes that occur in wine and are
presented through the perspective of chemical reactions. Secondly, an analysis is made of
different methods, old and innovative, with those it can be achieved. In addition, a testing on
wine is presented, throughout it useful conclusions can be drawn for its quality. Finally, the

coefficients required to ensure that the wine can lead to the aging process.
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