Video Clip 14

Vouni Winery (part b)


Winery "To Vouni Panayia”, is a contemporary winery that belongs to the family of Mr Andreas Kyriakides, who was kind enough to talk to us and give us a guided tour around. 
 - We are in the grape reception area. After the quality check of the grapes in the vineyard, they are checked for sugar content, and the exact date of harvest is determined. Then, the grapes, fresh, are brought to the winery in plastic crates early in the morning where they are weighed and we start to grind/ crush them. This is a crusher, it separates the carts from the pomace and the juice, they fall down into the pump, the pump is connected to the wine press, it’s a vacuum wine press, it’s the most modern technology in wine today. Then it gets into the programme, and the juice is sent into the container that we wish in the desirable quantity.  We are in the room of the wine fermentation. This room is especially prepared for the winemaking period. Each container or group of containers has its own role and there are systems on the roof that are checked isothermally, the freezing, until we get raw wine. Let’s start. We have the isothermal fermentation containers, the winemaker for red wine, stabilizers, and wine storage containers. This is the filter by which the wine is filtered two-three times and then stilled is conveyed to the basement where it is bottled. The line of these containers here is made in Cyprus, these are made in Greece and they are isothermic as we’ve said and they are used during fermentation with systems that are controlled and they are found on the roof. Here we are in barrel cellar. The wines that are to age, should definitely be kept to age in the third barrel, they should definitely  be kept in the barrel from 6 months to 4 years. We have chosen to keep them for a period of 12 months in oak barrels so that the wine will get some features of the oak wood, such as vanilla, the scent of vanilla and the richness in tannins which create the complexity that aged wine needs during the evolution of its life.
-Is there a need for a specific temperature in this area?
-Yes. The temperatures are governed by legislation, and they are from 12 to 18 degrees. Ypu choose one of these temperatures, you decide, declare it and can be checked and it must be isothermal, with difference plus or minus one degree. The barrels are for the production of The wine Barba Yiannis ( 'Uncle John'), which is named after my father in his memory.
- This corridor ...
-It is especially arranged for the aging of wine whether they pass through oak barrels or not. We wait till they are ready for the market.
-I see you have specific names ...
-Yes, each wine is listed on the label as well as the year because there are different types of year  ...
-It’s the date of production that you put on it
- By law It is the production year; the year of production  must appear on it. 
-Good.
- In the old days, our grandfathers, our fathers used to produce their wine in pots (earthenware jars), they used ‘danes’ ( big clay jars) to help them  with  transfusion ...
-It is not the same use as of this one
-No, this is the jar where fermentation in the initial stage took place, after that it was transfused into ‘dani’, it was used  as an intermediate tank let’s say, and then they cleaned the pot and returned the wine into it and the coated it as we say in Cyprus, they put a plate, then they made clay and coated to maintain it.  And let the grape in the ‘danes’ and they made ‘zivania’. They took them from here and they put them into the cauldron, we'll see this a bit farther, and they made their ‘zivania’.
