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H éykpion g mtuyaxng epyaciog and to Tunupa 'eonovikov Emetnuov,
Bioteyvoroyiag ko Emotiung Tpoeipwv tov Teyvoroyucov Iavemiotnpiov Korpoo

OEV LTOONADVEL ATOAPULTTOS KL ATTOO0YN TOV OTOYEMY TOV GUYYPUPEN EK LEPOVS TOV

Tunpartoc.



H mapovoa mtruylokn epyoasio tpaypoatomomonke ota epyactnpo Tov TURpatog

'eomovikov Emomuov, Bloteyvoioyiog kot Emotiung Tpoeipmv.

®a Ndera vo EKPPAC® TIG 1O104TEPES KO EMKPIVELG ELYOPIOTIEG LOV, GTOV EMPAETOVTA
NG TTLYLOKNG LoL epyaciog Avaminpot Kadnynt), Ap. Fopyo Mayyavdapn yio v
BonBeta kat v kKaBodNyNo1| Tov, KABMG KOl Y10 TIG YVAGELS TOV HOL HETEdMGE OAO
ot To ddoTnua. Tov evyapIGT® Yo TNV EUMGTOGHVN TTOL HOL £JEIEE A0 TNV TPAOTN
OTLYUN avaBETOVTAG LLOV TNV GLYKEKPLULEVT] TTUYLOKT EPYOGIN 1) OO0 ATOTEAOVCE

TPOKAN O Yl EUEVAL.

Ba 10eia va evyoplotom ek Pabémv v Metadidaxktopikr] Epguvitpla 6to Tunua
['eomovikov Emomuav, Broteyvoioyiog kot Emotiung Tpooginmv Ap. Avtpea [Tadiov
Yy TV KaBodMyNoN TG 6TO EPEVVNTIKO KO TEPAUATIKO KOUUATL, TIG TOAVTIUES
GLUPOVAEG TNG, TNV VTOUOVN TNG, TOV XPOVO IOV APLEPWOGE, KOL TNV OUEPIOTN

VROGTHPIEN TG KB OAN TN ObpKELD EKTOVINONG TNG TTLUYLOKTG LLOV EPYOGLOG.

TéNog, ELYOPIGTA TNV OIKOYEVELD KO TOVG GIAOVS OV Y10 TV VTOGTNPIEN TOLG KO’
OAN TNV O18PKELD TOV GTOVOMV OV KO Y10l TO KOVPEYL0 TOL LoV divouy yia va

TPOYWPD KOt VO, DVITEPTNOD KADE EUTOOI0 MGTE VOL EMLTVLY® TOVS GTOHYOVS LLOV.



HEPIAHYH

O oivog amoteAel Eva TPoidV TOv avTIKATONTPILEL TNV TOALTAOKOTNTA TNG PVONG KO
g Covtavng VANG. Kat avto, 5101t kdbe moucida apméhov yopakmpiletot omd 10 o1k
NG OWOYNLUKO TPOPIA TO 0Toi0 KOOPEMTILETAL GTNV TUTIKOTNTA KOL TOV YOPOKTNPO TOV
otvwv. To ko avtd mpoeil pumopet va tpomomombel kot vo BeAtiotonombel pécw
avATTLENG EEEIOKEVUEVOV TPOTOKOAAW®YV, TOV GUUTEPIAAUPAVOLY QUTELOVPYIKEG
ueBod0vg droryeipiong Kabmg Kot OIVOAOYIKEG TPOKTIKEG. 2TV TOPOVGO LEAETT
EQOUPUOCTNKE O GEPE OO PUGLATOPMTOUETPIKES OVOAVGELS 6€ cLVOLAGHO pe ATR —
FTIR kot ynuetopetpikég avaivoelg e okomod va a&loroynbei n enidopacn o) Tov £T0vg
ec0deiog, B) ToV HEGOKMUATOG KO Y) TOV TOTOV TOL PEALOD GTO YNLUKO TPOPIA
Kvumploxkodv povomowiMakdy oitvev topayopevoy amd v Koplopyn ynyevn Totkiiio
‘Evviotépt’. H mapatnpodpevn enidpacn TV TpoavagepfEivimy Tapaydvimy 6To
GUVOLO T®V BLOEVEPYDV GUGTATIKMV, TNV TITAOSOTOVUEVT 0EVTNTA, TO SIAVTA GTEPEN
ocvotatikd, To pPH kot ypopa culntovvrar. Ta aroteléopato KaTedeiEay 0Tt Kot ot Tpelg
TapAyovteg EnNPedlovy To YNUKO TPoPil TV oivev. Avo péBodotl TpocsdoptG ol
eowolkav cvotatikdv (Folin-Ciocalteu ko Waterman and Mole’s) katédei&ov otim
GLYKEVTPMOOT] TOV QUIVOMK®OV NTOV TO AVENUEVT] GTOVG TOANOTEPOVG 0ivous. O oivog
Ao TOV QUTEADVO TNG TEPLOYNS AYpol onpeimaoe Yo OAES TIG LETPNOELS v Oyt TNV
ymAdTEPT pio €K TV VYNAOTEP®V TILDV. O 0ivog e PLGIKO PEALO MG TAOLLOL
TOPOVGIOCE TOPOLOLN OTOTEAECUOTO LLE TOV O1VO HE TEXVIKO QEALO 1 g mtopa. H
mepoutépm Epevva Oa fondncel 6TV GLALOYTN O EUTEPICTATOUEVOV ATOTEAECUATMOV
mov Ba dVvatar va a&lomomBovy and 0voAdYOLS Kol AUTEAOVPYOVS, DOTE LE
KATOAANAT TPOTOTTOINGT TV VPIGTAUEVOV TPOTOKOAA®V Kot LeBOdV va mapoyBodv

TO10TIKOL 01vol e BEATIOUEVN EKQPOOT TOV WOLOUTEPOL YOPAKTIPA TNG TOIKIALNG.

AEEEIS KAEWOWA: EVVIOTEPL, YMUKO TTPOPIA, £T0G £600€10G, LEGOKALLO, TOTOG PEAALOD



ABSTRACT

Wine is a product that reflects the complexity of nature and living matter. That is
because each grape cultivar is characterized by its specific oenochemical profile which
encapsulates the typicity and character of the wines. This chemical profile can be
modified and optimized through the development of tailor-made protocols including
viticultural management techniques and oenological practices. In this study we have
applied an array of spectrophotometric assays in combination with ATR-FTIR and
chemometrics, to evaluate the impact of (a) vintage year (b) mesoclimate and (c) cork
type on the chemical profile of Cypriot monovarietal wines produced from the
predominant indigenous cultivar ‘Xynisteri’. The effect of the aforementioned
parameters on the total bioactive compounds, titratable acidity, soluble solids content,
pH and color is discussed. Results indicated that, all three parameters, affected the
chemical profile of monovarietal wines. Two of the methods used for the determination
of phenolic content (Folin-Ciocalteu and Waterman and Mole’s assay) indicated that
older vintages are characterized by higher concentration of phenolic compounds. For
wines produced from different vineyard areas, the scores from the analysis of wines
produced from Agros area, were among the highest of scores. Wines with natural cork
as closure, showed similar results to wines with technical cork 1 as closure. Our results
can be further exploited to amend viniviticultuar protocols towards enhanced properties

that will highlight the unique varietal character of ‘Xynisteri’.
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