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EYXAPI>TIEX
Y10 onuelo ovtd Oa Meha vo €vYOPOTACHO TO ATOopo 7OV GLVEAAPOV OTHV
TPOYUATOTOINOT TG TAPOVGOS TTUYIKNG HEAETNG. Apyikd Ba Oela Vo EvYOPIGTHOW®
wwitepa v kvpia Xpvoovila Apovla Emikovpn Kabnynrpie tov Tpnqpatog
l'somovikov emomuov, Bloteyvoloyiag kot Emotiung Tpoeipnmv kot emPrAémrovca tng
TOPOVCOC TTUYLOKNG HEAETNG Yoo TV avaBeon tov BEpatog kot v apépiotn Pondeia
™G kaf’ OAn Vv ddpKeln ™S EKTOVNONG TNG MTLYWKNG. TMV €VXOPIOTO Yo TIG
oLUPOVAEG NG Kot TV KaBodnynon ¢ Kabdg miong Kol Yo TV YpOVO OV OPLEPMCE
v va pe Bondnoet ko va pov Aveel Tig amopieg pov. Emiong v euyopiotd yuo tnv
d10pHmwon tov KeWévov g mapovcog perétne. Emmiéov Ba 0ela va evyapioticwm v
Epevvitpra kupio Zpoapdyda Eravov yio v Bondeia g kot v otpin g Ko v

KaBodMynon g o€ OAO TO YPOVIKO SLAGTNLLO TNG CLYYPOETS TNG TTUYLOKNG LOV.

Oo Mfelo aKOUN VO ELYOPICTNC® TNV OKOYEVEINL HOV YOVEIC Kol OOEAQPLOL Yoo TNV
apéplotn ompiEn 6Aa avtd To YPOHVIC 1 ool Yo ELEVE TOV TTOAVTIUN.
Téhoc Ba Bera va evyaploTNom Tovg PILoLG LoV oL lya TV TOYM va £y poli pov ota

Opopea xpOVIO TN POITNTIKNG Hov Lonc.



IHNEPIAHYH

2NV TTUYLOKY CVTH SIEPEVLVMOVTOL Ol TAVVIVEG TOV KPOCUDY KOl 1 EXIOPACT] TOVG GTNV
nolaioon tov olvov. [lapovoidlovtal ot ynyeveic TOKIMES aUméAOL TOV VNGOV, LECO
Ao TNV IGTOPIKN aVadPOUN TOV KPAGLOL Kot TNV 16Topia Tov oty Kompov, kabdg Kot
HEPIKEG EEVEG TOIKIMES OVOUACTIKA. XTNV GUVEYELN YIVETOL AETTOUEPNS TEPLYPAPT TMV
otadiwv TG Aevkng Kot epuBpng ovomoinomg ko g aikoolkng Lopmong. ‘Epeaocn
dtvetar otnv kovpavtoapic 1 omoio dnpovpyeital amd AOTA OTOELAW Kot gival
Kvunprokd TIOIT mpoidv. ‘Enerra yiveton avagopd 6T0. GLGTATIKE TOV GTOUPLAOD 7O
OUYKEKPIUEVOL GTNV YNUIKT oVOTOGT TOL PoGTPOYOV, PAOWOV PAYOS, GAPKAG KOl TOV
yAebkovg. EmmAéov avanticoovtol Ta puGIoA0YIKA 6TAd10 TG OUTEAOV ELPaoT diveTot
070 TEPKACUO KOl 6T0 HALENO TOV GTAPLALOD, KaODS ot Tapdyovteg mov kKabopilovy v
yevon tov. ['ivetal avagopd oTig QOIVOMKEG EVOGELS KOl TIC TAVVIVES, TEPTYPAPETOL TO
Bloymukd HovomaTt GYNUATIGHOV TOV PAOPOVOED®V , Kol SIEPEVVATOL 1] EXIOPACT] TOVG
otV vYela Ekepaon ¢ omoiog amoteLel TOo YOAAKS Tapddoo. Ta prlapfovoedn Exovv
BloAoykéc/@apuaKoroyikés 1010tNTeg TOL  oyeTilovion pHE TNV TPOANYYN KOW®V
acOevel®V, 0TS Y10 TOPASELYIO O KOPKIVOG KOt YOOTPEVTEPIKEG dtatapayes. AvTtég ot
EVEPYETIKEG EMOPACELS TV QAUPOVOEO®V oIV LYEID £(OVV GCULGYETIOTEL HE TNV
avTIOEEOMTIKT TOVE OPACT KOl TNV IKOVOTNTA TOVG VO LELDOVOLV TO 0EEOMTIKO GTPEG, TO
omoio oyetiletan pe mTOAAEG acOEvelec. TV GLUVEYEWD TOPOLGLALETOL 1 TAAAIWON TOV
KPOG100 Kot 1 EMOPOCT] TOV €YEL OTN GVOTOCN TOV KPOCIOUD Kol TIC OPYOUVOANTTIKES
wwomree.  Tlapovoidlovtar  avalvtikd ot uébodot avdivong, oavixvevone Kot
dtevkpivnong doung tv mpoavBokvavidlvdv Kot yivetor po pkpn cOYKPLoN NG

oVGTAONG OE TAVVIVEG GE SLPOPETIKA KPAGLA.

AgEarg kherond: Kpooi, otapuitl, aivolkég evOoELS, Tavvives, Tpoaviorkvavidives,

noAoioon).
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ABSTRACT

This thesis presents a comprehensive examination of the historical evolution of wine in
Cyprus, focusing on indigenous and foreign grape varieties prevalent on the island. This
study offers a detailed exploration of both white and red vinification processes, with
particular emphasis on alcoholic fermentation. Notably, considerable attention is given to
the significance of Commandaria, a Cypriot Protected Designation of Origin (PDO)
product derived from dried grapes. Furthermore, a meticulous analysis of key grape
components, namely the stem (peduncle), skin, flesh (pulp), and juice (must) is
conducted, and the contribution of their chemical composition to the sensory properties
of wine is provided. Additionally, the growth stages of the vine are examined in detail,
highlighting the significance of vine cultivation, grape harvesting techniques, and factors
influencing the flavor of the produced wine. The presence and role of phenolic
compounds and tannins, and the biochemical pathways of flavonoids are thoroughly
discussed, shedding light ontheir potential implications for human health. This study also
investigates the relationship between wine consumption and health, drawing insights
from the “French Paradox” phenomenon. Moreover, an in-depth exploration of the aging
process of wine and its consequences on the quality of wines is undertaken. This thesis
further introduces methods for the analysis, detection, and elucidation of
proanthocyanidin structures, complemented by a comparative assessment of tannin
percentages across diverse wine varieties. By amalgamating historical perspectives,
viticultural practices, and scientific insights, this study contributes to a comprehensive
understanding of grape components, vinification processes, and their health-related

implications in the context of Cyprus' wine heritage.

Keywords: Wine, grape, phenolic compounds, tannins, proanthocyanidins, aging.
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