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AMYNTEO

Organic Fertilization 
in Vineyard

Amino 16 was tested with excellent results, on wine grapes in Kyr Yiannis (Boutaris) vineyard 
in Giannakohori, Naousa and Amynteo, Florina

Research conducted by Dr. Ch. Spinthiropoulou, Ph. D., Agronomist

The Greek Industry of Hydrolyzed Protein, EVYP 
LLP, is based in Thessaloniki and it produces hy-
drolysed proteins and amino acids exclusively of 
plant origin for use in Agriculture. 

Amino 16 is an innovative bio-stimulator, con-
taining 16 free L-Amino acids, readily recogniz-
able and compatible with the physiology of the 
plants making it absolutely essential for their 
development. It has a European patent in the 
field of organic fertilizers and is appropriate for 
use in organic farming (EC 889/2008).

Study on wine-vineyards, Giannakohori
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Table 2
Treatment Date

Average grapebunch 
weight (g)

Sugars
(g/l) pH

Acidity
(g/l)

Amino 16 23/8/2012 100 219 2.88 9.8
Control 23/8/2013 80 231 3 9.3

As far as it concerns varieties for wine produc-
tion, Amino 16 has been used by Dr. Spinthi-
ropoulou, chief agronomist of the Kyr-Yiannis 
(Boutaris) vineyards in Giannakohori, Naoussa 
(Xinomavro variety) and in Amynteo (Sauvignon 
Blanc variety). In Giannakohori, Amino 16 was 
applied twice, in 2012, with the first application 
taking place before the flowering stage (May 
15th) and the second before the veraison (July 
20th). There was selected a parcel with chlorotic 
symptoms due to Amino 16’s capacity to help 

plants under stress. The plants responded 
well (lower chlorotic rate than the control) 
and the first results were very encouraging. 
Thus, in 2013, Amino 16 was used through-
out the entire vineyard. Amino 16 was also 
tested in another field with the same variety, 
with three foliar applications, the first before 
the flowering stage (May 10th), the second 
aster the fruit setting (June 26th) and the third 
before the veraison (July 5th). The results of 
the above trials are summarized in Table 1.

Interesting results have also been found aster 
Amino 16 applications in a wine vineyard of 
Sauvignon Blank Variety in Amynteo. The first 
application was done through the irrigation 
network immediately aster flowering (June 
20th) and the second in the veraison stage 
(July 30th). The application of Amino 16 in-
creased the size of the bunches (average 
grape-bunch weight: 100 gr) compared to the 
control (80 g) i.e. 20%, slightly decreased the 
concentration of sugars, slightly increased the 
acidity and slightly decreased pH of the must. 
In conclusion, a particularly substantial in-
crease was achieved in the production volume, 
maintaining at the same time the remaining 
characteristics (sugars, acidity) at desirable 
levels. Therefore, Amino 16 is now a key com-
ponent of the vineyard’s fertilization manage-
ment. Results regarding the above trials are 
summarized in Table 2.

Production increase with 
respective Quality Stability

Table 1

Date
Production
(kg/plant)

during harvesting

Average
fruit weight

(g)

Sugars
(g/l)

DAT
% pH

Acidity
(g/l)

ApH1
(mg/l)

ApH3.2
(mg/l) DFO

5/9/2013
Amino 16 1.9 218 12.6 3.20 7.5 148.75 84 14.5
Control 2 216 12.6 3.16 7.3 124.25 64.75 13.4

13/9/2013
Amino 16 3.38 1.8 212 12.4 3.13 6.8 152.25 77 13.8
Control 2.9 1.9 234 13.6 3.17 6.7 129.50 80.50 13.3


