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INHEPIAHYH

AvTtikelpevo HEAETNG TNG TTLYOKNG EPYOCTIOG NTOV 1) KOTAYPAPT] TOL OPMOUATIKOD UTOVKETOV TMV
otveov amd onUavTIKEG Yryevels Kot Tapadootokés motkidieg e Kompov, kat 1 cVykpion toug
pe &éveg mokidieg mov KaAlepyovvion oto vioi. Emiong, pe ™ peiétn avt) aviyvedtnkov to

10104TEPO KOl LOVOOIKA OPADLOTO TTOL YOPpaKTNPILoVV TIC TOTKIAMES OVTEC.

AvordoOnkav cvvolkd 12 delypota to omola mepieAdpfovav oivovg omd TiG TOWKIAMEC:
Maopabevtiko, Agvukddo, Xmodptiko, ZVVIoTEPL Kot pelypo Xmovptiko pe ZEvviotépt. Emiong,
avaAvnkov dvo EEveg mowkidieg to Cabernet Sauvignon kou Chardonnay yio cuykpion tv
anotereoudtov. H amopdvoon tov attikdv ovcldv tpoypotoromdnke pe v uéboso Mikpo
Exyoliong Ztepeng @dong (SPME), o doympiopdc pe v aéplo YpOUOTOYpoeio. Kot 1

tavtonoinomn pe Gacparoperpio Malogs.

[Tepiocotepeg amd 150 mnTiKég yNUIKEG ovGieg aviyvevdnkay €K TOV OTOIMV Ol TEPIGCOTEPES
amoTeEAOVV TTPOTOVTO TNG GAKOOAIKNG (OH®ONG. XOPoKTNPIOTIKE opdpata ovOEmv, epovT®V,
UTOYOPIKOV, POTAVOV KOl QPECKOKOUUEVNG YAONG amododnKav OTIS YMUKES EVMOGELS OV
aviyvednkay. Ot KupldtePeg OUAOEG TOV OPOUOTIKMOV OVCIHOV Ol OTOIEG KOTAYPAPNKAV 1TOV
€0TEPES, AAKOOAES, 0&Ea Kl KAPPOVLAIKEG EVOGELC. e OAN TO OELYLOTA O1 EGTEPES TOPOLGIOGOV
TN UEYOAVTEPT] GLYKEVIPMOT, LE TIG OAKOOAEG VO 0koAoLOOVV. MeTa&d Tmv epuBpdv oivev 0
Mapabedtiko mopovsioce TIg HEYOADTEPES CLYKEVIPOGELS 6€ OAEC TG yMUIKEG opddes. Ocov
aQOpPA TOLG AELKOVG 0ivovg, mapatnpnOnke avENUEVI GLYKEVTPMOT OTA 0EEN GUYKPITIKE UE
vt TV epulpmdV ofvev M omoia NTaV OVOUEVOREVN Yoo AeVKA Kpaotd. Metald tov Aevkadv
olvav amd ynyeveic mowkihieg to Evviotépt Ppébnke OTL amotehel TOV 0ivo pe TV UEYOAVTEPT
OLYKEVTIPMOOT GE £0TEPES, OAKOOAES Kol 0EEa. To Evviotépt vepelye Kot 0TI TEGGEPLG YMLUKEG

opnadeg amd 6t to Chardonnay.

Ievikd aviyvedhnke €va mTAOVG10 UTOVKETO OPOUATOV TOV OIVEOV 0O KLTPLUKES TOKIAIEG OV
opeileTal o€ YNUIKEG EVDCELS LLE O0UTEPO OPOUATIKO YOPAKTPO OO ALTO TOV OvOEDV TV
epovTOV Kot TV Botdvav. Ta £lon kot 1 apbovia TOV 0POUATIKOV EVOGEMV TOV KOTOYPAONKOV
OTOVG OIVOLG TV KLTPLOKAV YNYEVOV KOl TOPAOOCLOKAV TOKIAMV NTOV OvVTioTOWo 1/Kot
AVATEPL AVTAOV TOV EEVAOV TOIKIMAOV TTov avaivdnkav. Emumiéov, o kdOe detypa £dmoe to dikd
TOL HOVOOIKO OPOUATIKO ATOTOTOUN TO Omoio pmopel vo omotelécel Ko Pacm yw v

SLLPOPOTOINGN Kol TOVTOTOINGT TOV LOVOTOTKIAMOK®OV 0TvV@V.



ABSTRACT

The aim of the dissertation has been the study of the aroma character of some important varietal
wines originated from grape varieties traditional and indigenous to Cyprus. Also in this study,

significant aromas were determined, which are characteristic of these varieties.

The analysis of volatiles has been conducted for 12 samples of wines of the grape varieties:
Maratheftiko, Lefkada, Spourtiko, Xinistri and a wine of a mixture of the later two varieties.
Two wines of international grape varieties such as Cabernet Sauvignon and Chardonnay were
studied for comparison. The volatiles were collected by SPME technique, their separation was

conducted by Gas Chromatography, and they were detected with Mass Spectrometry.

More than 150 chemical compounds were detected; most of them are products of the yeast
metabolism. Characteristic aromas of flowers, fruits, spices, herbs and lemon grass were
attributed to specific volatiles. The main chemical groups of wine aroma recorded in this study
were esters, alcohols, organic acids and carbonyl compounds. In all samples esters found to be at
higher concentrations than alcohols. Between red wines Maratheftiko has exhibited the highest
concentrations in all chemical groups. In white wines, a higher acid concentration has been
observed which was expected since it is typical for white wines. Among the indigenous to
Cyprus white wines, Xinisteri exhibited the highest concentration in esters, alcohols and

carbonyl compounds even when compared with Chardonnay.

Overall, a rich bouquet for the varietal wines from the Cypriot varieties has been determined
revealing aromas of fruits, floral, and herbals. The different kinds and the abundance of the
compounds generating the aromas which recorded in the wine of traditional and indigenous to
Cyprus varieties found to be equal and/or higher than those of foreign varieties. Furthermore,
every wine originated from Cypriot grape varieties had its own distinguished aromatic character

which can be used for the differentiation and identification of varietal wines.



