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NOTA INFORMATIVA

Conforme o disposto no art. 3° da Instrucdo NommatNPI/PR N° 079 de 25 de
outubro de 2017, publicada no Diario Oficial da &nem 27 de outubro de 2017, tornam-se
publicas a lista oficial e as fichas técnicas dalicacOes geograficas registradas na Unido

Europeia fornecidas por sua representacao diplomati

Os subsidios de terceiros contrarios a recomendégdeconhecimento do registro no
Brasil, assim como a manifestacao da representiipbionatica da Unido Europeia, devem ser
apresentados nos prazos previstos, respectivameoge88 2° e 4° do art. 3° da Instrucao

Normativa.

Nos termos do art. 4° da Instrucdo Normativa, ol IdtRitira parecer técnico favoravel
ou recomendacéo de nao reconhecimento do regsiralttacdo geografica nos termos da Lei
n° 9.279, de 1996.
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EU-MERCOSUR Free Trade Agreement

LIST OF EU GEOGRAPHICAL INDICATIONS

EU Country Designation Name (Gl) Product Type
Austria Steirischer Kren Horseradish
Austria Steirisches Kurbiskernél Other edible oils
Austria Tiroler Almkase ; Tiroler Alpkase Cheeses
Austria Tiroler Bergkase Cheeses
Austria Tiroler Graukése Cheeses
Austria Tiroler Speck Pork Ham
Austria Vorarlberger Alpkase Cheeses
Austria Vorarlberger Bergkase Cheeses
Austria Inlanderrum Other spirit drinks
Austria Jagertee / Jagertee / Jagatee Liqueur
Austria
Belgium
Germany Korn / Kornbrand Grain spirit
Belgium Beurre d'Ardenne Oils and fats
Belgium Fromage de Herve Cheeses
Belgium Flowers and ornamental

Gentse azalea plants
Belgium Jambon d'Ardenne Pork ham
Belgium Paté gaumais Other cooked meats
Belgium Plate de Florenville Potato
Belgium Vin mousseux de qualité de Wallonie Wine
Belgium Vin de pays des jardins de Wallonie Wine
Belgium Crémant de Wallonie Wine
Belgium Cotes de Sambre et Meuse Wine
Belgium Peket-Pekét / Péket-Péket de Wallonie Juniper-tleaa spirit
drinks
Bulgaria Bwarapeko po3oBo macio (Bulgarsko rozovo maslo) Essential oils
Bulgaria JynaBcka paBHrHa (Dunavska ravnina) Wine
Bulgaria Tpakuiicka Hu3uHa (Trakiiska nizina) Wine
Cyprus Aovkovp I'epooknmov (Loukoumi Geroskipou) Confectionery
Cyprus Agpecdg (Lemesos) Wine
Cyprus Kovpavdapio (Commandaria) Wine
Cyprus
Greece OuzoOvlo Distilled anis
Cyprus ZBavia / TGPavia / Zifava / Zivania Grape marc spirit
Cyprus [éeog (Pafos) Wine
Czech Republic Bugovické pivo Beers
Czech Republic Bugovicky mestansky var Beers
Czech Republic | Ceské pivo Beers
Czech Republic | Ceskobudjovické pivo Beers
Czech Republic Zatecky chmel Hops

Germany Allgauer Bergkase Hard cow cheese
Germany Allgduer Emmentaler Hard cow cheese
Germany Bayerische Breze / Bayerische Brezn / Bsgteg Brez'n /

Bayerische Brezel Bread
Germany Bayerisches Bier Beers
Germany Bremer Bier Beers
Germany Dresdner Christstollen / Dresdner StolBnesdner

Weihnachtsstollen Pastry / cakes
Germany Holsteiner Katenschinken / Holsteiner Sain/ Holsteiner Pork Ham
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EU Country Designation Name (Gl) Product Type
Katenrauchschinken / Holsteiner Knochenschinken

Germany Hopfen aus der Hallertau Hops

Germany Minchener Bier Beers

Germany Nurnberger Bratwiirste ; Nirnberger Rosthnaste Preparations from pork
(100%)

Germany Nurnberger Lebkuchen Biscuits

Germany Schwabische Maultaschen / Schwabische 8oppdtaschen Pasta

Germany Schwabische Spatzle / Schwabische Knopfle astaP

Germany Schwarzwalder Schinken Pork ham

Germany Tettnanger Hopfen Hops

Germany Baden Wine

Germany Franken Wine

Germany Mittelrhein Wine

Germany Mosel Wine

Germany Pfalz Wine

Germany Rheingau Wine

Germany Rheinhessen Wine

Germany Wiirttemberg Wine

Germany Schwarzwalder Kirschwasser Clear fruibbya

Germany Steinhager Juniper-flavoured spirit
drinks

Denmark Danablu Blue cow cheese

Greece EMa Kahopdrog (Elia Kalamatas) Table olive

Greece Kolopdra (Kalamata) Olive oll

Greece KeporoypaPiépa (Kefalograviera) Cheeses

Greece Kolopfapt Xaviov Kpitng (Kolymvari Chanion Kritis) Olive oll

Greece KovaepBoid Apgioong (Konservolia Amfissis) Table olive

Greece Kopw6iokn Xtaeida Bootitoa (Korinthiaki Stafida Vostitsa) Currant grape

Greece Kpokog Kolavng (Krokos Kozanis) Saffron

Greece Avyovp1d Ackinmigiov (Lygourio Asklipiou) Olive oil

Greece Maoavotpt (Manouri) Cheese

Greece Maootiya Xiov (Masticha Chiou) Natural gums and resins

Greece Inteio AaoiBiov Kpnng (Sitia Lasithiou Kiritis) Olive oll

Greece ®éro (Feta) White sheep cheese or she
and goat milk cheese

Greece Apvdvtoio (Amyntaio) Wine

Greece Movrtwveio (Mantineia) Wine

Greece Ndovca (Naousa) Wine

Greece Nepéo (Nemea) Wine

Greece Petoiva Attikiig (Retsina of Attiki) Wine

Greece Zdpog (Samos) Wine

Greece Zavtopivn (Santorini) Wine

Greece Taoinovpo (Tsipouro) Grape marc spirit

Spain Aceite del Baix Ebre-Montsia ; Oli del BaikrE-Montsia Olive oll

Spain Aceite del Bajo Aragon Olive oll

Spain Antequera Olive oll

Spain Azafran de la Mancha Saffron

Spain Baena Olive oll

Spain Cecina de Leon Other cured meats

Spain Citricos Valencianos / Citrics Valencians rges, Clementines,
Lemons

Spain Dehesa de Extremadura Pork ham

Spain Estepa Olive oll

Spain Guijuelo Pork ham

Spain Idiazabal Hard sheep cheese
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EU Country Designation Name (Gl) Product Type
Spain Jabugo Pork ham
Spain Jamén de Teruel / Paleta de Teruel Pork ham
Spain Jijona Confectionery
Spain Les Garrigues Olive oll
Spain Los Pedroches Pork ham
Spain Mahdn-Menorca Hard mixed milk cheese
Spain Polvorones de Estepa Biscuits
Spain Priego de Cérdoba Olive oll
Spain Queso Manchego Hard sheep cheese
Spain Salchichdén de Vic; Llonganissa de Vic Otheged meats
Spain Sierra de Cadiz Olive oll
Spain Sierra de Cazorla Olive oll
Spain Sierra de Segura Olive oll
Spain Sierra Magina Olive oll
Spain Siurana Olive oll
Spain Sobrasada de Mallorca Other cured meats
Spain Turron de Alicante Confectionery
Spain Alicante Wine
Spain Bierzo Wine
Spain Calatayud Wine
Spain Campo de Borja Wine
Spain Carifiena Wine
Spain Castilla Wine
Spain Castilla y Ledn Wine
Spain Cataluia Wine
Spain Cava Wine
Spain Emporda Wine
Spain Jerez-Xérés-Sherry Wine
Spain Jumilla Wine
Spain La Mancha Wine
Spain Manzanilla-Sanlicar de Barrameda Wine
Spain Navarra Wine
Spain Penedeés Wine
Spain Priorat Wine
Spain Rias Baixas Wine
Spain Ribeiro Wine
Spain Ribera del Duero Wine
Spain Rioja Wine
Spain Rueda Wine
Spain Somontano Wine
Spain Toro Wine
Spain Utiel-Requena Wine
Spain Valdepefas Wine
Spain Valencia Wine
Spain Yecla Wine
Spain Brandy de Jerez Brandy / Weinbrand
Spain Brandy del Penedés Brandy / Weinbrand
Spain Pacharan navarro Sloe-aromatised spirit drink
Finland Suomalainen Marja-ZHedelmdlikoori / Fins#tirBZFruktlikor /

Finnish Berry / Fruit liqueur Liqueur
Finland Suomalainen Vodka / Finsk Vodka / Vodk#&wfland Vodka
France Beurre Charentes-Poitou ; Beurre des Clereeurre des Butter
Deux-Sevres

France Bleu d'Auvergne Blue cow cheese
France Boeuf de Charolles Fresh meat
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France Brie de Meaux Soft cow cheese
France Brillat-Savarin Soft cow cheese
France Camembert de Normandie Soft cow cheese
France Canard a foie gras du Sud-Ouest (Chalosseogne, Gers, Other cooked meats and

Landes, Périgord, Quercy) fresh liver

France Cantal ; fourme de Cantal ; cantalet Cheeses
France Chaource Soft cow cheese
France Comté Hard cow cheese
France Emmental de Savoie Hard cow cheese
France Epoisses Soft cow cheese
France Génisse Fleur d'Aubrac Meat products
France Gruyére Hard cow cheese
France Huile essentielle de lavande de Haute-PoeveBssence de

lavande de Haute-Provence Essential oils
France Huitres Marennes Oléron Non processed Molluscs
France Jambon de Bayonne Pork ham
France Livarot Soft cow cheese
France Pont-I'Evéque Cheeses
France Pruneaux d'Agen ; Pruneaux d'Agen mi-cuits lum® (dried or candied)
France Reblochon / Reblochon de Savoie Hard coesghe
France Riz de Camargue Rice
France Roquefort Blue sheep cheese
France Sainte-Maure de Touraine Soft goat cheese
France Saint-Marcellin Soft mixed milk cheese
France Selles-sur-Cher Soft goat cheese
France Soumaintrain Soft cow cheese
France Alsace / Vin d'Alsace Wine
France Anjou Wine
France Beaujolais Wine
France Bordeaux Wine
France Bourgogne Wine
France Cahors Wine
France Chablis Wine
France Champagne Wine
France Chéteauneuf-du-Pape Wine
France Cotes de Provence Wine
France Cotes du Rhéne Wine
France Cotes du Roussillon Wine
France Fronton Wine
France Graves Wine
France Irouléguy Wine
France Languedoc Wine
France Madiran Wine
France Margaux Wine
France Médoc Wine
France Pauillac Wine
France Pays d'Oc Wine
France Pessac-Léognan Wine
France Pomerol Wine
France Pommard Wine
France Romanée-Conti Wine
France Saint-Emilion Wine
France Saint-Estephe Wine
France Saint-Julien Wine
France Sauternes Wine
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France Touraine Wine
France Val de Loire Wine
France Armagnac Wine spirit
France Calvados Cider spirit and perry spirit
France Cognac Wine spirit
France Rhum de Guadeloupe Rum
France Rhum de la Martinique Rum
Croatia Baranjski kulen Meat product
Croatia Dalmatinski pr3ut Pork ham
Croatia Drniski prSut Pork ham
Croatia Istarski prsut / Istrski prsut
Slovenia Pork ham
Croatia Keki prsut Pork ham
Croatia Dinga Wine
Hungary Szegedi szalami ; Szegedi téliszalami Qtherd meats
Hungary Tokaj / Tokaji Wine
Hungary
Austria Palinka Fruit spirit
Hungary Torkdlypalinka Grape marc spirit
Ireland

United Kingdom

Irish Cream

(Northern Ireland) Liqueur

Ireland

United Kingdom

(Northern Ireland)| Irish Whiskey / Uisce Beatha Eireannach / Irish $¥{i Whisky / Whiskey

Italy Aceto Balsamico di Modena Vinegar

Italy Aceto balsamico tradizionale di Modena Vinega

Italy Aprutino Pescarese Olive oll

Italy Asiago Hard cow cheese

Italy Bresaola della Valtellina Other cured meats

Italy Cantuccini Toscani / Cantucci Toscani Bissuit

Italy Culatello di Zibello Other cured meats

Italy Fontina Hard cow cheese

Italy Gorgonzola Blue cow cheese

Italy Grana Padano Hard cow cheese

Italy Mela Alto Adige ; Sudtiroler Apfel Apples

Italy Mortadella Bologna Preparations from pork
(100%)

Italy Mozzarella di Bufala Campana Soft buffloneeebe

Italy Pancetta Piacentina Meat products

Italy Parmigiano Reggiano Hard cow cheese

Italy Pasta di Gragnano Pasta

Italy Pecorino Romano Hard sheep cheese

Italy Pomodoro S. Marzano dell'Agro Sarnese-Noaerin Tomatoes

Italy Prosciutto di Parma Pork ham

Italy Prosciutto di San Daniele Pork ham

Italy Prosciutto Toscano Pork ham

Italy Provolone Valpadana Soft cow cheese

Italy Salamini italiani alla cacciatora Other curedats

Italy Taleggio Soft cow cheese

Italy Toscano Olive oll

Italy Zampone Modena Preparations from pork
(100%)

Italy Asti Wine

Italy Barbaresco Wine
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Italy Barbera d'Alba Wine
Italy Barbera d'Asti Wine
Italy Bardolino / Bardolino Superiore Wine
Italy Barolo Wine
Italy Brachetto d'Acqui / Acqui Wine
Italy Brunello di Montalcino Wine
Italy Campania Wine
Italy Chianti Wine
Italy Chianti Classico Wine
Italy Conegliano — Prosecco / Conegliano Valdobémed— Prosecco

Valdobbiadene — Prosecco Wine
Italy Dolcetto d'Alba Wine
Italy Emilia / dell'Emilia Wine
Italy Fiano di Avellino Wine
Italy Franciacorta Wine
Italy Greco di Tufo Wine
Italy Lambrusco di Sorbara Wine
Italy Lambrusco Grasparossa di Castelvetro Wine
Italy Marca Trevigiana Wine
Italy Marsala Wine
Italy Montepulciano d’Abruzzo Wine
Italy Prosecco Wine
Italy Sicilia Wine
Italy Soave Wine
Italy Toscana / Toscano Wine
Italy Valpolicella Wine
Italy Veneto Wine
Italy Vernaccia di San Gimignano Wine
Italy Vino Nobile di Montepulciano Wine
Italy Grappa Grape marc spirit
Lithuania Originali lietuviSka degtév Original Lithuanian vodka Vodka

Netherlands

Edam Holland

Hard cow cheese

Netherlands

Gouda Holland

Hard cow cheese

Netherlands

Hollandse geitenkaas

Hard goat cheese

Netherlands

Belgium
France Juniper-flavoured spirit
Germany Geniévre / Jenever / Genever drinks
Poland Polska Wédka / Polish Vodka Flavoured vodka
Poland Waodka ziotowa z Niziny Pétnocnopodlaskigraatyzowana

ekstraktem z trawyubrowej / Herbal vodka from the North

Podlasie Lowland aromatised with an extract of bigmass Vodka / Flavoured vodka
Portugal Azeite de Moura Olive oll
Portugal Azeite do Alentejo Interior Olive oll
Portugal Azeites da Beira Interior (Azeite da Béeiita, Azeite da Beira

Baixa) Olive oll
Portugal Azeite de Tras-os-Montes Olive oll
Portugal Azeites do Norte Alentejano Olive oll
Portugal Azeites do Ribatejo Olive oll
Portugal Chourica de Carne de Vinhais; Linguicd/anais Other cured meats
Portugal Chourico de Portalegre Other cured meats
Portugal Mel dos Agores Honey
Portugal Ovos Moles de Aveiro Pastry / cakes
Portugal Péra Rocha do Oeste Pears
Portugal Presunto de Barrancos / Paleta de Barsanco Pork ham

6




EU — October 2017

Without prejudice

EU Country Designation Name (Gl) Product Type
Portugal Queijo S. Jorge Hard cow cheese
Portugal Queijo Serra da Estrela Hard sheep cheese
Portugal Queijos da Beira Baixa (Queijo de CasBrbnco, Queijo

Amarelo da Beira Baixa, Queijo Picante da BeiraxBpi Hard cow cheese
Portugal Acores Wine
Portugal Alentejano Wine
Portugal Alentejo Wine
Portugal Algarve Wine
Portugal Bairrada Wine
Portugal Beira Interior Wine
Portugal Carcavelos Wine
Portugal Déao Wine
Portugal Douro Wine
Portugal Duriense Wine
Portugal Lisboa Wine
Portugal Vinho da Madeira / Madére /Vin de MadéMadera /Madeira

Wein / Madeira Wine / Vino di Madera / Madeira WijMadeira| Wine
Portugal Madeirense Wine
Portugal Oporto / Port / Port Wine / Porto / PartvPortwein / Portwijn /

vin du Porto / vinho do Porto Wine
Portugal Palmela Wine
Portugal Pico Wine
Portugal Setubal Wine
Portugal Tavora-Varosa Wine
Portugal Tejo Wine
Portugal Tras-0s-Montes Wine
Portugal Vinho Verde Wine
Romania Magiun de prune Topoloveni Fruit
Romania Salam de Sibiu Meat products
Romania Telemea dedbesti Cheeses
Romania Cotgi Wine
Romania Cotnari Wine
Romania Dealu Mare Wine
Romania Murfatlar Wine
Romania Odobghi Wine
Romania Panciu Wine
Romania Reca Wine
Romania Tarnave Wine
Romania Rlinca Fruit spirit
Romania Tuici Zetea de Medigi Aurit Fruit spirit
Romania Vinars Tarnave Wine spirit
Romania Vinars Vrancea Wine spirit
Sweden Svensk Aquavit / Svensk Akvavit / Swedislig\dt Akvavit or aquavit
Sweden Svensk Punsch / Swedish Punch Spirit
Sweden Svensk Vodka / Swedish Vodka Vodka
Slovenia Kranjska klobasa Meat products
Slovenia KraSka panceta Meat products
Slovenia KraSki prsut Pork Ham
Slovenia KraSki zaSink Meat products
Slovenia Slovenski med Honey
Slovenia Stajersko prekmurskodnio olje Pumpkin seed oil
Slovakia Vinohradnicka obléd okaj Wine
United Kingdom Scotch Beef Fresh meat

United Kingdom

Scottish Farmed Salmon

Non processed Fishes

United Kingdom

Welsh lamb

Lambs
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Product Type

United Kingdom

White Stilton cheese / Blue Stilidreese

Blue cow cheese

United Kingdom

Scotch Whisky

Whisky/Whiskey

END




Regulation (EEC) No 2081/92
APPLICATION FOR REGISTRATION: Article 5 () Article 17 (X)

PDO (X) PGI ()

Competent authority of the Member State:
Name: German Federal Ministry of Justice
Heinemannstr. 6
D-53170 Bonn
Tel.: +49 (0)228-58-0
Fax: +49 (0)228-58 45 25

Applicant group
a) Name: Allgduer Emmentaler Kédseverband e.V.
b) Address: Tilsiter Straf3e 16a

D-87439 Kempten

c) Membership: Producers/processors () Other ( )
Product name: Allgiduer Bergkise

Type of product: (see list) Cheese (No 3)

Product description: (summary of requirements under Article 4(2))

a) Name: Allgéduer Bergkiise

b) Description: Shape and weight: rind-matured wheel of 15-50 kg manufacturing
weight.
Eyes: pea-sized, isolated to sparse. At least full fat (45-49 % fat).
Dry matter content as a percentage of weight: at least 62 %.

c) Geographical area: The rural districts Lindau (Lake Constance), Oberallgiu,
Ostallgiu, Unterallgdu, Ravensburg and Bodenseekreis; The towns Kaufbeuren,
Kempten and Memmingen

d) Historical origin: Swiss Alpine shepherds were employed in the area in around
1820; this situation led to the production of new varieties of cheese (Emmental) as
well as the refinement of existing varieties, particularly Bergkise.

e) Method of production: The cheese is only made from raw cheese milk that has
been obtained in the production area in accordance with the provisions of the
German Milk Supply Code for Milk Suppliers of Emmental cheese-makers
[Milchlieferungsordnung fiir Milchlieferanten von Emmentalerkdsereien] of
12 August 1980 and that is kept below 40 °C before renneting.

Ripening period: 4 months




f) Link with geographical area: Swiss Alpine dairymen migrated to the Allgéu, as
this area had characteristics similar to those of their home country (climate,
geology, agricultural structure).

2) Inspection body:
For inspections of producers: Bayerische Landesanstalt fiir Erndhrung, PO Box 95
01 40, D-81517 Munich, Tel.: +49 (0)89-6221-0, Fax: +49 (0)89-659888

For checks on abusive practices:
Bayerisches Ministerium fiir Arbeit und Sozialordnung, Familie, Frauen und
Gesundheit, D-80792 Munich, Tel.: +49 (0)89-1261-0, Fax: +49 (0)89-1261-1122

h) Labelling: In accordance with the general provisions, with the designation as
given in Annex 1b to the German Cheese Ordinance [Kdseverordnung].

i) national legislative requirements (where applicable): ......................cooeenent.
Sections 8 and 14(2)(1)(a) of the German Cheese Ordinance
and general requirements of the German Cheese Ordinance

TO BE COMPLETED BY THE COMMISSION
ECNo: ..o
Date of receipt of full application by EC: ...../...../...../



Regulation (EEC) No 2081/92

APPLICATION FOR REGISTRATION: Article 5 () Article 17 (X)

PDO (X) PGI ()

Competent authority of the Member State:

Name: German Federal Ministry of Justice

Heinemannstr. 6
D-53170 Bonn

Tel.: +49 (0)228-58-0 Fax: +49 (0)228-58 45 25

Applicant group

a)
b)
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Name: Allgduer Emmentaler Kédseverband e.V.
Address: Tilsiter Strafle 16a
D-87439 Kempten

Membership: Producers/processors () Other ( )

Product name: Allgduer Emmentaler

Type of product: (see list) Cheese (No 2)

Product description: (summary of requirements under Article 4(2))

a)

b)

d)

e)

Name: Allgéduer Emmentaler

Description: rind-matured wheel of at least 60 kg manufacturing weight or
rectangular block of at least 40 kg manufacturing weight. Eyes: 1-3 cm in size,
round, sparse to frequent, evenly distributed. Appearance: matt to shiny. Full fat
(45-49 % fat).

Geographical area: The rural districts Lindau (Lake Constance), Oberallgiu,
Ostallgiu, Unterallgédu, Ravensburg and Bodenseekreis; The towns Kaufbeuren,
Kempten and Memmingen

Historical origin: Immigrating Swiss Alpine shepherds brought specialist
knowledge of Emmental cheese production to the Allgdu region in about 1821.

Method of production: The cheese is made only from raw cheese milk that has
been obtained in the production area in accordance with the provisions of the
German Milk Supply Code for Milk Suppliers of Emmental cheese-makers
[Milchlieferungsordnung fiir Milchlieferanten von Emmentalerkdsereien] of

12 August 1980 and that is kept below 40 °C before renneting.

Ripening period:

Three months. During this period the cheese must spend at least four weeks in a
fermenting cellar at a temperature of at least 20 °C.




f) Link with geographical area: The geological and climatic conditions of the Allgiu
region are similar to those of the Emmental in Switzerland. The amount of
precipitation and the altitude are criteria which serve to delineate the production
area.

g) Inspection body:
For inspections of producers: Bayerische Landesanstalt fiir Erndhrung, PO Box 95
01 40, D-81517 Munich, Tel.: +49 (0)89-6221-0, Fax: +49 (0)89-659888

For checks on abusive practices:
Bayerisches Ministerium fiir Arbeit und Sozialordnung, Familie, Frauen und
Gesundheit, D-80792 Munich, Tel.: +49 (0)89-1261-0, Fax: +49 (0)89-1261-1122

h) Labelling: In accordance with the general provisions, with the designation as
given in Annex 1b to the German Cheese Ordinance [Kdseverordnung].

i) national legislative requirements (where applicable): ...................cooeiiinnn..
Sections 8 and 14(2)(1)(a) of the German Cheese Ordinance
and general requirements of the German Cheese Ordinance

TO BE COMPLETED BY THE COMMISSION
ECNo: ..o
Date of receipt of full application by EC: ...../...../...../



SUMMARY TECHNICAL SPECIFICATIONS
FOR REGISTRATION OF GEOGRAPHICAL INDICATIONS
NAME OF THE GEOGRAPHICAL INDICATION:
Korn or Kornbrand
CATEGORY OF THE PRODUCT FOR WHICH THE NAME IS PROTECTED
Grain spirit (category point 3 of Annex II of Regulation (EC) No 110/2008)

Korn or Kornbrand are spirit drinks produced exclusively by the distillation of a
fermented mash of whole grains of wheat, barley, oats, rye or buckwheat with all their
component parts.

APPLICANT:
Germany:

- Bundesministerium fiir Erndhrung, Landwirtschaft und Verbraucherschutz (Federal
Ministry of Food, Agriculture and Consumer Protection; BMELYV)

- Bundesverband der Deutschen Spirituosen-Industrie und -Importeure e. V. (Federal
Association of German Spirit Drinks Producers and Importers; BSI)

- Bundesverband Deutscher Korn- und Getreidebrenner e. V. (Federal Association of
German Korn- and Cereals Distillers)

Austria:

- Fachverband der Nahrungs- und Genussmittelindustrie Osterreich — Sektion
Spirituosen — (Austrian Association of Spirit Drinks Producers)

PROTECTION IN EU MEMBER STATE OF ORIGIN

Germany (on national level):

Law on the German Alcohol Tax (Reichsbranntweinsteuergesetz) of/vom 15. July/Juli
1907

German Definitions on Spirits (Deutsche Begriffsbestimmungen fiir Spirituosen) von
1930, 1971

Austria (on national level):

Codex Alimentarius Austriacus

European Union:

Council Regulation (EEC) No 1576/89 of 29 May 1989 laying down general rules on the
definition, description and presentation of spirit drinks (OJ L 160, 12.6.1989, p. 1)

Regulation (EC) No 110/2008 of the European Parliament and of the Council of 15
January 2008 on the definition, description, presentation, labelling and the protection of
geographical indications of spirit drinks and repealing Council Regulation (EEC) No
1576/89 (OJ L 39, 13.2.2008, p. 16)
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DESCRIPTION OF THE AGRICULTURAL PRODUCT OR FOODSTUFF

Korn or Kornbrand are spirit drinks produced exclusively by the distillation of a
fermented mash of whole grains of wheat, barley, oats, rye or buckwheat with all their
component parts. The minimum alcoholic strength by volume of Korn shall be 32% and
of Kornbrand shall be 37,5%. In the most cases the physical appearance is clear without
colour but sometimes the liquid has got a colour from pale yellow to yellow, amber, light
brown and even dark brown if matured in contact with wood especially in oak recipients.
No additives are allowed.

CONCISE DEFINITION OF THE GEOGRAPHICAL AREA

The whole territory of Germany, the whole territory of Austria and the territory of the
German-speaking Community of Belgium

LINK WITH THE GEOGRAPHICAL AREA

The origin of Korn or Korn as typical spirit drinks of the German-speaking regions can be
traced back to the end of the Middle Ages when pharmacists and alchemists used the
distilled drink for medicinal purposes. The first written reference to Korn is an excise duty
document of 1507 from the town of Nordhausen in the North of Thuringia. Since the
beginning of the 17™ century more and more Korn distilleries were founded in the whole
territory of the Holy Roman Empire of German nation lasting to 1806. Especially in the
regions where rye and other cereals grew more and more farmers were running small
agricultural distilleries using pot stills to produce Korn distillates. The word “Korn” is a
German word describing rye and other cereals varieties. The German Empire law of excise
duty for spirits from 1907 stated a so called “Purity Law” (Reinheitsgebot like for German
beer) prescribing that only the five local grain varieties of whole grains of wheat, barley,
oats, rye or buckwheat with all their component parts could be used as raw materials for a
spirit drink called “Kornbranntwein” or “Korn”. The soil and climatic conditions in the
German grain regions like Westphalia, Thuringia are the origin of good and healthy grains
which are the origin of a mild and smooth grain distillate, i.e. for the typical organoleptic
characteristics of Korn. With the increasing number of Korn distilleries more and more
producers of special pot stills and other distillery equipment were founded in these
regions. Germany is in general well-known as a country with skilled people in the
artisanal and quality engine technology even in former times. So with the modern
technology a distillate of an excellent quality was produced. In comparison to other grain
spirits Korn is produced only on the basis of grain varieties which are the typical home
grain varieties. Furthermore the whole grain of the cereals with all components must be
used. Nowadays Korn is produced also in greater industrial distilleries using distilling
columns.

SPECIFIC RULES CONCERNING LABELLING (IF ANY)
EU spirit drinks basic Regulation No 110/2008

Germany:
Alkoholhaltige Getranke-Verordnung (National Regulation for alcoholic beverages)
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Deutsche Begriffsbestimmungen fiir Spirituosen
Austria:
Codex Alimentarius Austriacus

CONTROL AUTHORITY/CONTROL BODY

Germany:

- Bundesministerium fiir Erndhrung, Landwirtschaft und Verbraucherschutz (Federal
Ministry of Food, Agriculture and Consumer Protection; BMELV)

- Ministries for Agriculture, Food safety and Consumer Protections in the 16 Lander
- Chemical and veterinary Institutions in the 16 Linder

- Foodstuff control authorities of towns and districts

Austria:

- Competent authorities (Landeshauptmann of each province) according
Lebensmittelsicherheits und Verbraucherschutzgesetz LMSVG ,BGBI. I Nr. 1372006
implementing Regulation (EC) No 110/2008 on spirit drinks’.



TECHNICAL SPECIFICATIONS FOR THE REGISTRATION OF THE GEOGRAPHICAL
INDICATION

NAME OF THE GEOGRAPHICAL INDICATION
Inlénderrum

PRODUCT CATEGORY
Spirits

COUNTRY OF ORIGIN
Austria

APPLICANT

Fachverband der Nahrungs- und Genussmittelindustrie

Zaunergasse 1-3, 1030 Vienna
Austria

PROTECTION IN THE COUNTRY OF ORIGIN

Date of Protection in the European Union: 15.1.2008
Date of Protection in the Member State: 1995

PRODUCT DESCRIPTION
Spirits Reg (EC) No. 110/2008, category "Other Spirits"

Inlédnderrum is a spirit drink produced with Ron, and colorizantes flavoring substances with an alcohol
content of at least 38%, Usually with liquid brown appearance, occasionally colorless.

DESCRIPTION OF THE GEOGRAPHICAL AREA
The whole territory of Austria.
LINK WITH THE GEOGRAPHICAL AREA

The production of Inldinderrum in Austria has an ancient tradition and its longstanding reputation
among consumers extends well beyond the confines of its area of origin

Inldnderrum is a spirit drink defined and produced according to the rules laid down in Chapter I of
Regulation (EC) 110/2008 on spirit drinks.

Inlénderrum identifies a spirit drink that originates in Austria, where its specific quality, reputation or
other characteristics are essentially attributable to this geographical origin. Furthermore, the raw
materials used and the traditional knowledge and methods specific to this region used for the
distillation and preparation of the spirit drink determine its uniqueness

SPECIF RULES FOR LABELLING, IN CASE THESE EXIST

Sales denomination: "Inldnderrum " as well as in conjunction with indication of alcoholic strength as
subject heading e.g. " Inlinderrum 38"

CONTROL BODY

Bundesministerium fuer Gesundheit
Radetzkystrasse



1030 Wien
Austria

Competent authorities (Landeshauptmann of each province) according Lebensmittelsicherheits und
Verbraucherschutzgesetz LMSVG ,BGBI. I Nr. 1372006 implementing Regulation (EC) No 110/2008 on
spirit drinks3. The verification of compliance with the specifications in the technical file, before placing the
product on the market is ensured by the designated competent authorities



TECHNICAL SPECIFICATIONS FOR THE
REGISTRATION OF THE GEOGRAPHICAL INDICATION

NAME OF THE GEOGRAPHICAL INDICATION
Jdgertee / Jagertee / Jagatee

PRODUCT CATEGORY
Spirits

COUNTRY OF ORIGIN
Austria

APPLICANT

Fachverband der Nahrungs- und Genussmittelindustrie
Zaunergasse 1-3, 1030 Vienna
Austria

PROTECTION IN THE COUNTRY OF ORIGIN

Date of Protection in the European Union: 15.1.2008
Date of Protection in the Member State: 1995

PRODUCT DESCRIPTION
Spirits Reg (EC) nr. 110/2008, Category 32 "Liquor”.

Jagertee / Jagertee / Jagatee is a spirit drink produced from ethyl alcohol of agricultural origin,
Inlédnderrum and tea, flavoring substances, colorants and sugar. The alcohol content is 22.5%, the

liquid product has a brown appearance.
DESCRIPTION OF THE GEOGRAPHICAL AREA

The whole territory of Austria.

LINK WITH THE GEOGRAPHICAL AREA

Production Jigertee / Jagertee / Jagatee in Austria has a long tradition and existing reputation long

ago among consumers , extends beyond the boundaries of their area of origin.

Jdgertee / Jagertee / Jagatee is defined and produced according to the rules laid down in Chapter I
of Regulation ( EC ) 110/2008 on spirits spirit . Addition of a liqueur is a spirit that has been
produced exclusively by the methods set out in point 32 of Annex II to Regulation 110/2008.

Jagertee / Jagertee / Jagatee identifies a spirit drink originating in Austria , where its specific
quality , reputation or other characteristic is essentially attributable to that geographical origin . In
addition , raw materials , traditional knowledge and methods specific to this region used for the

distillation and preparation of the drink , determine its uniqueness..

SPECIF RULES FOR LABELLING, IN CASE THESE EXIST
[...]
CONTROL BODY

Bundesministerium fuer Gesundheit
Radetzkystrasse

1030 Wien

Austria



Competent (Chairman of each province) Authorities according to the Food Safety Law and
Consumer Protection LMSVG, Federal Law Gazette. I No. 137/2006 implemented in Regulation
(EC) No 110/2008 of spirit drinks3. Verification of compliance with the specifications in the
technical file before placing the product on the market is ensured by the competent authorities
designated.
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SUMMARY

COUNCIL REGULATION (EC) No 510/2006 on the protection of geographical indications
and designations of origin for agricultural products and foodstuffs

“STEIRISCHER KREN” [Styrian horseradish]
EC No AT/PG1/005/0249/04.09.2002
PDO ( ) PGI (X)

This summary sets out the main elements of the product specification for information
purposes.

1. RESPONSIBLE DEPARTMENT IN THE MEMBER STATE

Name: Osterreichisches Patentamt
Address: A-1200 Wien, Dresdner Strafle 87
Tel.: ++43-1-53424-0
Fax: ++43-1-53424-535
E-mail: info @patentamt.at

2. GRour
Name: Landesverband Steirischer Gemiisebauern
Address: A-8010 Graz, Hamerlinggasse 3
Tel.: ++43 — 316-8050-1611
Fax: ++43 - 316-8050-1620
E-mail: garten @lk-stmk.at

Composition:  Producers/processors ( X )  Other ()
3. TYPE OF PRODUCT
Class 1.6: Vegetables, fresh or processed
4. SPECIFICATION
(Summary of requirements under Article 4(2) of Regulation (EC) No 510/2006)
4.1. Name:
“Steirischer Kren” [Styrian horseradish]
4.2. Description:

“Steirischer Kren” is a plant of the family Brassicaceae = Cruciferae (Latin name:
Amoracia rusticana), synonymous with “Meerrettich” in German. The cultivated
horseradish roots are used as the fresh product, as are the slender lateral roots in some
cases (specially in processing).

Description of unprocessed “Steirischer Kren”
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“Steirischer Kren” has a typical appearance characterised by smooth, even main roots
with only slightly bent heads and a small number of fine roots. The average overall
length of the main roots is 25 to 30 cm (although it is also sold cut into pieces) and their
diameter is approximately 3 cm.

“Steirischer Kren” is mainly valued for its pungent, fiery taste, which is often
highlighted in various tasting sessions and descriptions. It is also characterised by robust
growth and the fact that it does not tend towards bitterness.

Description of the processed horseradish:

“Steirischer Kren” is either preserved — freshly grated — as part of a natural, gentle
process which makes it comparable with freshly grated horseradish in terms of
appearance and taste, or it is grated and additives are added to improve consistency
(creaminess) and preservability. In both cases, it is offered in different types of container
(tubes, tins, jars, etc.). Exclusive use of “Steirischer Kren” guarantees the high level of
pungency and fieriness. In addition to the main horseradish roots, the slender lateral
roots are also used in processing.

4.3.Geographical area:

“Steirischer Kren” is traditionally grown in southern Styria, in the districts of
Radkersburg, Feldbach, Leibnitz, Deutschlandsberg, Voitsberg, Graz and surrounding
area, Weiz, Hartberg and Fiirstenfeld (along a line Hartberg-Weiz-Graz- Voitsberg). This
region is delimited by the Wechselsstrae (currently called the B54) and the
Packerbundesstralle (currently called the B70).

4.4. Proof of origin:

The Styrian Vegetable Growers’ Association [Landesverband steirischer Gemiisebauern]
keeps a producers’ register with a list of Styrian horseradish growers. Only producers
listed in the register may offer “Steirischer Kren” PGI as an unprocessed raw material or
deliver it under that name to companies for marketing or processing. To this end, the
Styrian Vegetable Growers’ Association and client companies have jointly created a
“Horseradish PGI” working group. Clear labelling on the product enables the origin to be
traced by means of cultivation contracts and land registers in IACS multiple applications.
The origin of “Steirischer Kren” can be identified at all times by means of producers'
records (land registers, harvest and sales records).

The sourcing of the root cuttings (selected lateral roots for cultivating horseradish) must
be demonstrated when cultivation is extended or taken up. Only root cuttings from
registered producers of “Steirischer Kren” PGI may be used. A study conducted by the
Austrian Research Center on distinguishing “Steirischer Kren” from foreign horseradish
samples using isotope investigation resulted in good identification of “Steirischer Kren”
compared to reference samples of different origin. In future cases of doubt, this method
will enable Styrian origin to be confirmed or discounted quickly and reliably.

4.5. Method of production:

Type of production:
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In spring, the root cuttings (selected lateral roots) are planted in the prepared field in
rows 70 cm apart. This work is done using planting machines which plant the
horseradish root cuttings almost horizontally, 10 to 15 cm apart (in other producing
countries, the root cuttings are also planted vertically).

To prevent the formation of unwanted multiple-head roots, from June onwards the root-
cutting heads are exposed and all lateral shoots broken off to leave only the strongest
shoot. Later on, the roots are again exposed and the lateral shoots and roots broken or cut
off to leave just the lowest root crown. In wet years this work is repeated after about one
month. This is still the case today, involving laborious work by hand. These steps make
it possible to harvest smooth, even roots with slightly bent heads in late autumn
(November) or early spring (February/March). This produces the typical appearance of
“Steirischer Kren”.

Harvesting is done using an uprooter (a counter-rotating oscillating drum harvester),
which involves digging up the horseradish roots and depositing them on the surface. The
harvested horseradish roots are cleaned and, for marketing fresh, usually wrapped in foil
or sometimes cut into pieces. To provide a continual market supply, the horseradish roots
can be stored uncleaned at a temperature of -2°C.

The cultivated area in Styria is currently approx. 300 ha. Annual production is approx.
3 000-4 000 tonnes.

Processed ““Steirischer Kren” is prepared as follows:

Processing takes place using both the main horseradish roots and the thinner lateral roots,
but in all cases using only (100%) selected, inspected and hand-picked raw material from
the specified production region. Raw material which is not processed straight away can
be stored in chill rooms at -2°C.

Gentle processes are used to clean, wash and sort by hand the horseradish roots in order
to eliminate those with poor qualities. The horseradish roots are then freshly grated and
either enriched using additives which improve consistency and preservability (vinegar,
oil, citric acid, sulphur), thereby enabling the “Steirischer Kren” to retain its special
aroma and pungency — or the freshly grated horseradish is preserved using a natural,
gentle process (addition of E223, preservative), making it comparable for a few months
with freshly grated horseradish. Finally, the sterile filling of jars, tubes or tubs takes
place.

4.6. Link:

History and reputation of “Steirischer Kren’:

The good reputation of “Steirischer Kren” has been well known for as long as
approximately 140 years. Farm cultivation of horseradish in Styria developed from 1940
onwards, beginning in the district of Radkersburg. Since 1967, contractual cultivation
has been organised by the Styrian Vegetable Growers’ Association. This has been
instrumental in developing “Steirischer Kren” for export also. For over 40 years,
“Steirischer Kren” has also been preserved in economically significant quantities.

Styrian farmers have also played a key role in the development of cultivation and harvest
methods in this agricultural sector. In 1976, for example, a method was patented for
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packing horseradish roots. A special uprooter was also developed in Styria for harvesting
horseradish, and a Styrian company was even awarded the “Fast Forward Award” —
Styria's greatest technology prize — for its method of preserving freshly grated
horseradish.

Numerous media reports confirm both the popularity of “Steirischer Kren” and the
economic importance of horseradish cultivation and horseradish processing for the
region. Unprocessed horseradish is traditionally prized in the Styrian horseradish-
growing region mainly as an accompaniment to various pub snacks.

Climate and soil conditions:

The Illyrian climate in southern Styria is characterised by high air humidity, relatively
high precipitation and high temperatures in the growing season. The average annual
temperature is 9.5°C; average annual precipitation is 880 mm. The medium-heavy soils
(brown earth and a high proportion of clay) in the horseradish-growing region have good
drainage and thus create ideal growing conditions.

Vegetative reproduction over decades (root-cutting selection) has interacted with these
influences in southern Styria to produce “Steirischer Kren” with its excellent taste
properties and characteristic appearance — the latter alone enabling experts to distinguish
it from horseradish roots of different origin. Consumers prize and specifically ask for it
mainly because of its pungent fiery taste.

Processed horseradish:

The use of “Steirischer Kren”, with its distinctive properties, also enables processed
products of different origin to be distinguished, since pungency and fieriness are retained
as a result of gentle processes.

4.7. Inspection body:

Name: Amt der Steiermérkischen Landesregierung, Fachabteilung 8 B
Address: 8010 Graz, Paulustorgasse 4

Tel.: 0043-316-877-3528

Fax: 0043-316-877-5589

E-mail: susanne.reissner @stmk.gv.at

4.8 Labelling: —
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TECHNICAL SPECIFICATIONS FOR THE
REGISTRATION OF THE GEOGRAPHICAL INDICATION

NAME OF THE GEOGRAPHICAL INDICATION
Steirisches Kiirbiskernol
PRODUCT CATEGORY
Oil - Class 1.5. Oils and fats (butter, margarine, oil, etc.)
COUNTRY OF ORIGIN
Austria
APPLICANT

Name: Gemeinschaft der Arbeitsgemeinschaft steir. Kiirbisbauem Gen. m.b.H., mit der
Bemfsgruppe Olpresser-Landesinnung der Miiller Stmk.

Address: c/o LWK Stmk., Abteilung Gartenbau, z.Hd. DI Weber, A - 8020 Graz,
GroBmarktstr. 8 A

Competent authority in the Member State

Name:  Bundesministerium fiir wirtschaftliche Angelegenheiten/Ref. f. gewerblichen,
Rechtsschutz

Phone: 01/53424
Fax: 01/53424/520

PROTECTION IN THE COUNTRY OF ORIGIN
Date of protection in the European Union: 02.07.1996
PRODUCT DESCRIPTION

Cooking oil with a dark, dense colour, mainly used in salads. It is obtained from Styrian
pumpkin seeds (Cucurbita pepo var. Styriaca), through a gentle pressing process of the
seeds in their natural shelled state. It has a high content of polyunsaturated fatty acids and
nutritional components of high value.

DESCRIPTION OF THE GEOGRAPHICAL AREA

The "Steirisches Kiirbiskernol" is pressed exclusively in the traditional region of southern
Styria (administrative districts of Deutschlandsberg, Feldbach, Fiirstenfeld, Graz-
Umgebung, Hartberg, Leibnitz, Radkersburg, Voitsberg, Weiz) and in southern
Burgenland (Jennersdorf districts, Giissing, Oberwart). The starting material, shelled
pumpkin seeds in their natural state, comes exclusively from the aforementioned region
and certain parts of Lower Austria (administrative districts of Hollabrunn, Horn,
Mistelbach, Melk, Génserndorf, limited to the judicial district of Zisterdorf and
Korneuburg-Stockerau, limited to the judicial district of Stockerau).



The development of "Steirisches Kiirbiskerndl 'is closely linked to the region of Styria.
There are documents that attest that pumpkin oil was produced in the eighteenth century.
The traditional method of pressing and growing gourds without shells originates in Styria.
The mechanization of harvesting and packaging of the product have also been improved
in this province.

The shelled pumpkin seeds are washed, dried, ground, opened with care and pressed. This
gentle non-invasive process enables the precious components of Styrian pumpkin seeds to
be kept.

LINK WITH THE GEOGRAPHICAL AREA

Due to the warm and humid climate (Illyrian and pre-Alpine in Styria) that characterizes
the production regions, the Styrian pumpkin only matures in autumn, a fact that allows it
to reach its high content of unsaturated fatty acids. In the areas where it is grown (the
currently cultivated area is about 10 000 hectares) pumpkin farming plays an important
economic role in allowing smaller farms to continue operating. Similarly, the production
of "Steirisches Kiirbiskernol " provides a significant number of jobs and and income for
around 70 artisanal factories situated in deprived areas and which would otherwise by
threatened by rural depopulation. The "Steirisches Kiirbiskernol" is especially valued by
consumers.

SPECIFIC RULES FOR LABELLING, IN CASE THESE EXIST
Steirisches Kiirbiskernol
CONTROL BODY

Name: Landeshauptmann stmk.
Address: A - 8010 Graz, Herrengasse 16
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COUNCIL REGULATION (EEC) No 2081/92
APPLICATION FOR REGISTRATION: Art. 5 () Art. 17 (X)

PDO (X) PGI( )

National application No: 1299-GR/95

1.  Responsible department in the Member State:
' Name:  Bundesministerium fiir wirtschaftliche Angelegenheiten, Referat fir den
gewerblichen Rechtsschutz
Address: A-1014 Wien, Kohlmarkt 8-10

Tel: 0222/53424-0 Fax:

2. Applicant group:

0222/53424-520

(2) Name: Verband der Tiroler Kiserei- und Molkereifachleute

(b) Address: A-6020 Innsbruck, Brixner Strafie 1
Tel: 0043-512/5929-239 Fax: 0043-512/5929-275 or 206
(Contact: Andreas Lettenbichler)

(c¢) Composition : producer/processor (X) other ( )

3. Name of product: “Tiroler Almkiise/Tiroler Alpkise PDO

4.  Type of product: (see list in Annex VI)  Hard cheese made from raw cows’ milk

5.  Specification:

(summary of requirements under Art. 4(2))

(a) name: (see 3)
(b) description:

(c) geographical area:

Tiroler Almkise/Alpkise is produced in the form of a loaf
(never a block) exclusively from raw cheesemaking-
quality milk from cows grazed on alpine pastures with
lactic acid bacteria and calf rennet. The rind is firm,
yellow to brownish in colour, without cracks and is
sometimes covered with a thin dry smear. The cheese has
a firm to soft texture with a uniform ivory to light-yellow
colour and a few well-defined pea-sized to cherry-sized
eyes. It is aromatic and piquant. The minimum fat content
is 45% fat in DM, the ripening period 4% to 6 months.
The loaves weigh between 30 kg and 60 kg.

Tiroler Almkéase/Tiroler Alpkdse is produced in the
Austrian Land of Tyrol (North and East Tyrol)
exclusively from milk from cows grazed on alpine
pastures in the Land. In the Tyrol uplands to the west of
Innsbruck, the cheese is traditionally known as Alpkise,
and in the Tyrol lowlands as Almkése.

Holdings ‘on the Tyrol alpine pastures are independent
cattle and dairy production units either entered in the land




(d) proof of origin:

(e)_ method of production:
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register of the Government of the Land of Tyrol or
registered and recognised by the market regulation body
Agrarmarkt Austria (AMA) (see paragraph 15 of the
Regulation on guaranteed quantities for milk (BGBI Nr.
1995/223)). Pastures used for the production of Almkése
lie above the normal habitation altitudes, pastures up to an
altitude of around 2 500 m above sea-level being used.

A  document in the Land Archives (Land
Register 93/5 1544 Fol. 47 to 49) dating from 1544 attests
to the traditional production of cheese of good keeping-
quality. In the second half of the nincteenth century, there
were already numerous cheese-making dairies in the
Tyrol. In his Geschichte der dsterreichischen Land- und
Forstwirtschaft  1848-1896  (History of  Austrian
Agriculture and Forestry 1848-96) (Commissionsverlag
Moritz Perles, Vienna, 1899, Vol.3, page376),
Dr Willibald Winkler describes the predominant form of
the cheese in the Tyrol as fat cheese. Dr Heinrich Mair-
Waldburg, in his Handbuch der Kdse (Cheese Handbook)
(Volkswirtschaftlicher Verlag GmbH Kempten, 1974,
p. 298, Annex 5), writes that Alpkase has been produced
for a long time in the Tyrol. In the past, in mountain
regions of the Tyrol, turning alpine milk into
Almkise/Alpkise was the best way of preserving it. Since
1955, - official statistics on the quantities of
Almkése/Alpkise produced in Austria have been gathered
by the Milchwirtschafisfonds (Milk Marketing Fund). In
1969, for example, 294 tonnes of Almkise were produced
in the Tyrol.

Tiroler Almkase/Alpkase is produced exclusively during
the 90 to 120 day growing period of alpine pastures. Milk
from the evening milking is placed in shallow containers
(wooden milk pans) and then skimmed the next morning,
normally by hand (in modern alpine cheese dairies, the fat
content of the milk is adjusted using a centrifuge). The
skimmed milk from the previous evening is then mixed
with milk from the morning milking and poured into
copper vats for processing into Alm/Alpkise. For
acidification of the milk and ripening of the cheese, the
Bundesanstalt ~ fiir  alpenldndische  Milchwirtschaft
(Federal Office for the Alpine Dairy Industry Rotholz)
produces bacterial cultures which are often further
cultured at the cheese dairy with precipitated whey
(recuite). The use of additives such as anti-oxidants,
preservatives, emulsifiers, stabilisers, thickening agents,
gelling agents, colourings, peroxides, nitrates and
flavourings is not permitted. The pre-ripened vat milk is
heated to a temperature of 31-32°C and coagulated by the
addition of rennet (only calf rennet is used, no rennet
substitute or genetically produced rennet is used). After
initial cutting, the curd is left to thicken for a period
(gradual separation of the whey) and then cut into pea-

-2-




(f) link:
Address:
(h) labellin

(1) national requirements: (if any)
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sized grains using a cheese harp and, typically for Tiroler
Alm/Alpkise, cooked. This involves heating the curd-
whey mixture to 50-54°C while stirring regularly and then
leaving it to further coagulate for up to 45 minutes. When |
the desired consistency is achieved, the curd is removed
using cloth and a system of rails and placed in cheese
moulds. The curd is then pressed by means of heavy
stones, hydraulically or using a system of levers (many
cheese dairies still use old traditional presses made from .
wooden beams). The following morning, the cheese is
placed in a brine bath for up to two days. The cheese is
then ripened, often in a natural cellar with wide
temperature variations (10-18°C) and relative humidity of
90-95%, for around 4% to 6 months. During ripening, the
cheese is smeared with brine, to which initially a red
culture can be added (Brevibacterium linens), producing
bacterial flora which makes a considerable contribution to
developing flavour. This surface treatment is initially
carried out every day, and then less and less frequently.
There are also varieties of cheese with a dry smear.

The milk used for the production of Tiroler Alm/Alpkase
imparts a particular flavour due to the alpine vegetation
and the altitude of the production region (high-Alp
production area) and to the fact that the cattle are
exclusively grass-fed. This, together with the traditional
hand production method, gives the cheese its particular
character. Cheese production makes an essential
contribution to maintaining mountain farming in the Tyrol
and is vital for the ecological variety and stability of
alpine agricultural areas.

The Prime Minister of the Tyrol

A-6020 Innsbruck, Landhaus

The words ‘Tiroler Almkése/Tiroler Alpkise - protected
designation of origin’ must be printed on the label in
legible, indelible characters which clearly stand out
from any other markings. The use of names,
company names or own marks is allowed provided
this does not mislead the purchaser. Loaves from
each alpine farm must be numbered consecutively.
Most of the cheese is sold cut from the loaf or in the
form of ready packaged portions.

Codex Alimentarius Austriacus (OLMB), Thll’d Edition,
Chapter B 32 Milk and Milk Products, Section ‘Hard
Cheeses’, Production requirements for ‘Milk suitable for
the production of hard cheese’ - Information Bulletin of
the Milchwirtschaftsfonds of 29 March 1993, Volume 4,
Nr. 37,

Regulation on milk hygiene (BGBI. Nr. 897/1993);
Regulation on  guaranteed quantities for milk
(BGBI Nr. 225/1995).
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TO BE COMPLETED BY THE COMMISSION
EC No: G/AT 01436/95/07/03

Date of receipt of the full application: 14/07/1997




COUNCIL REGULATION (EEC) No 2081/92 APPLICATION FOR
REGISTRATION: Art. 5 () Art. 17 (X)
PDO (X) PGI ()
National application No;J1 187-GR/95

Responsible department in the Member State:

Name: Bundesministerium fur wirtschaftliche Angel egenheiten, Referat fur
den gewerblichen Rechtsschutz

Address: A-1014 Wien, Kohlmarkt 8-10 Tel:

0222/534241r0 Fax: 0222/53424-520

Applicant group: °

(a) Name: Erzeuger bzw. Verarbeiter des Tiroler Milchkauferverbandes reg.
Genossenschaft m.b.H.

(b) Address: A-6020 Innsbruck, Heiliggeiststrasse 21

The application is being coordinated by the EURO INFO CENTRE of the

Wirtschaftskammer Tirol, Meinhardstrasse 14, A-6020 Innsbruck Tel: +43/512/5310-

293 (Dr Volker Peter) Fax: +43/512/5310-275

(c) Composition : producer/processor (X) other ()
Name of product: '"Tiroler Bergkase g.U."

Type of product: (see list in Annex VI)
Hard cheese made from raw cow's milk

Specification:

(summary of requirements under Art. 4(2))
(a) name: (see 3)

(b) description:

Tiroler Bergkase is produced in wheel form with a painted-on and dried-on rind ranging
from yellowish-brown to brown in colour. The minimum weight of each wheel is 12
kg. Occasional pea-size eye's may be matt or shiny and are distributed evenly
throughout. The body ranges from firm to more supple and from ivory- coloured to
light yellow in colour. The flavour ranges from mildly aromatic to slightly sharp.
Composition:

Minimum fat: 45% fat in the dry matter

Maximum water content: 40%

Minimum dry matter: 60%



The raw material (cow's milk) for Tiroler Bergkase is Alpine or valley milk obtained from

herds in North or East Tyrol that are not fed any silage fodder. Calf rennet (no substitutes
or genetically modified rennet) is used in the cheesemaking process.
The use of antioxidants, preservatives, emulsiflers, stabilizers, thickeners and gelling

agents, colours, peroxides, nitrates or flavourings is prohibited.

(c) geographical area:

"Tiroler Bergkase g.U." may only be made by producers or processors and farmers in the

Austrian Land of Tyrol (North Tyrol and East Tyrol: see enclosed map in Annex 2).

(d) proof of origin:
The production of fat cheese, and thus the production of Bergkase (Alpine cheese), spread

throughout the Tyrol in the 1840s (Dr Willibald Winkler, "Geschichte der
osterreichischen Land- und Forstwirtschaft 1848 to 1898", 3. Band, Commissionsverlag
Moritz Perless Wien 1899: see Annex 4), since when Tyrolean cheese dairies have been
producing Alpine cheese. National provisions regulate milk quality (see Annex 5, "Tiroler

Milchlieferungsordnung"”, the Austrian Milk Delivery Regulations of 1950).

(e) method of production:

Compliance with certain milk production criteria (Austrian milk marketing fund
provisions governing milk suitable for the production of hard cheese, see Annex 6), and in
particular the following rules, is an essential feature of production: - Since the production
of Tiroler Bergkase involves processing raw milk, the milk may not be transported from

one cheese dairy to another.



Cattle feed must consist mainly of grass and hay and may not include any fermenting or
fermented feedingstuff or any green forage warmed up in haystacks. Flavourings from

the fodder pass into the "cheese and contribute to its flavour.

Actual production:

- The milk is partially skimmed (leaving a fat content of around 3%).

- Rennet is added to this preprocessed milk producing precheese, which is then scalded
at a temperature of around 52 "C.

- The cheese is then placed in presses and the wheel transferred to the brine
compartment (around 20% sodium chloride, pH-value 5.25). If the necessary
microorganisms are not present (e.g. in new equipment or following disinfection),
accelerator cultures are added to the brine compartment.

- Tiroler Bergkase is ripened at a temperature of between 12 and 16"C and relative
humidity of between 90 and 95%.

- The cheeses are treated with brine twice a week, producing a special growth on the

surface of the wheels which contributes to the sharp, aromatic flavour.

() link:

Poor transport infrastructure in the Tyrol led to the development of the Tiroler Bergkase
production process, as a result of the need to store and transport the large quantities of
milk produced in the valleys of the Tyrolean lowland, such as Zillertal, Unterinntal and
Achental (Molkerei-Lexikon, Prof.Dr.Ing. M.E. Schulz, 1952, see Annex 3).

The high scalding temperature (around 50"C) guaranteed food safety and produced a
longer shelf life. This was essential because the cheese was not marketed locally but in
far-off cities such as Vienna and Berlin.

Flora typical of the Tyrolean grassland influences the flavour of the cheese.

Economic importance for the region:

A total of 5 132 018 kg of hard cheese was produced in 1995, of which 1 277 080 kg
(around 25%) was Alpine cheese (source: AMA-Bericht - total cheese production in the
Tyrol).



(g) inspection bodv:
Name: Der Landeshauptmann von Tirol

Address: A-6020 Innsbruck, Landhaus

(h) labelling:
The protected designation of origin "Tiroler Bergkdise” may not be translated into

any other language. It must be printed on the label in legible, indelible lettering
and stand out from any other reference. The words "Geschutzte
Ursprungsbezeichnung" (protected designation of origin) and/or its abbreviation
"g.U." (PDO) must follow immediately after this designation in the language used
where the product is sold.

The use of any additional information which is not specifically provided for is
prohibited. Names, company names and brand names are permitted as long as they
do not mislead the buyer.

Tiroler Bergkdse may be sold loose, or packed under vacuum or in a controlled

atmosphere either whole, in pieces or in slices.

(i) national requirements: (if any)

The legal provisions applicable to the production of "Tiroler Bergkase g.U." are to
be found in the third edition of the "Codex Alimentarius Austriacus", chapter B 32

paragraph 3 "Milk and milk products: hard cheese" (see Annex 7).

TO BE COMPLETED BY THE COMMISSION

EC No: G/AT/1414/95/07/03
Date of receipt of the full application: 12.11.96
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COUNCIL REGULATION (EEC) No 2081/92
APPLICATION FOR REGISTRATION: Art. 17

PDO (X) PGI ()
National file No: 1190-GR/95

1. Competent service of the Member State:
Name: Federal Ministry for Economic Affairs
Referat fiir den gewerblichen Rechtsschutz
Kohlmarkt 8-10, 1010 Vienna
Tel.: ++43/1/53424-0 Fax: ++43/1/53424-520

2. Applicant group:
(a) Name: Verband der Tiroler Késerei- und Molkereifachleute
(b) Address: Brixner Strae 1, 6020 Innsbruck

(c) Composition : producer/processor for the Tiroler
Milchkduferverband reg.Gen.m.b.H., Heiliggeistsrafe 21, 6020
Innsbruck

Application coordinated by: Dipl.-Ing. Thomas Lorenz, Brixner Strafle
1, 6020 Innsbruck; Tel.: ++43/512/5929-262 Fax: ++43/512/5929-206

Dr. Peter Volker, MeinhardstraPe 14, 6021 Innsbruck; Tel.:
++43/512/5310-293 Fax: ++43/512/5310-275

3. Name of product: Tiroler Graukise g.U.
4. Type of product: Acid-curd cheese made from cow's milk (low-fat milk)

5. Description of product: summary of requirements under Art. 4(2)

(a) name : see (3)

(b) description: Acid-curd cheese made from Tyrolean cow's milk, raw
or pasteurised, usually low-fat milk, with no added rennet, only
lactic acid precipitation. Appearance: some mould veins, surface
ripening (from outside inwards), sometimes mould on the surface,
added salt and/or pepper. Form: small loaves or bars from 1 to about
4 kg External appearance: thin, bluish-grey to green-grey rind with
slight map-like cracks.

"Tiroler Graukése g.U." application




EN/06/96/15860000.P00 (DE)
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Internal appearance: Colour from outside inwards grey to grey-green,
marbled or with white centre; consistency at edges rather dry, when mature yellow
and fatty towards the inside. Taste: tartish, spicy to sharp. Graukise has a
character specific to parts of the Tyrol: in the Upper Inn Valley it is fatty and
well-matured, in the Lower Inn Valley it is curd-like and matures very slowly.
(c) geographical area: "Tiroler Graukédse g.U." may only be made by authorised
producers/processors as part of farm milk processing in the Austrian Bundesland
of Tyrol (North Tyrol/East Tyrol).
(d) evidence of origin: Tiroler Graukése is a typical product of the Tyrolean Alp
valleys (see "Molkerei-Lexikon", Prof.Dr.Ing. M.E. Schulz, 1952, "Wegweiser fir
die Milchwirtschaft", Dr. Winkler, 1925).
(e) acquisition: The milk is curdled by acidification and not by rennet. Maturation
is from outside inwards, the consistency being usually somewhat dry at the edges;
when mature the cheese is fatty towards the inside with a few unmatured pieces
of curd.
(f) link: The production of Tiroler Graukéise has been a significant element of
Tyrolean peasant gastronomy for centuries. Graukdse making has become
widespread on farms for the following reasons:
- the cheese-making process is very simple
- production is possible on small farms
- the milk obtained on alpine pastures is excellently suited to this cheese
- the low-fat milk obtained during the production of butter finds a value-

enhancing use
- Graukése has a firmly established role in many peasant recipes.
Apart from the production process, it is above all the quality of the (mostly) raw
milk used, which is derived from its bacteriology and its microchemical
composition, that gives Tiroler Graukése its delimited, regional character.
(g) control: Name: Landeshauptmann of Tyrol

Address: Landhaus, A-6020 Innsbruck

(h) labelling: "Tiroler Graukase g.U." (not translated into any other language)
must be on the label in legible and indelible lettering and must be clearly
distinguishable from any other wording. The use of names, company names or
own brandnames is, however, permitted provided that this does not mislead the

consumer.

"Tiroler Graukase g.U." application 2
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(1) national legislative requirements: The rules applicable to the production of
"Tiroler Graukise g.U." are contained in the Codex Alimentarius Austriacus, 2nd
edition, Chapter XLII "Kise", Section C.d "langer gereifte, grofer geformte
Quarkkase" [long-maturing, relatively large curd cheeses].

TO BE COMPLETED BY THE COMMISSION
EECNo: ....ccccoe.
Date of receipt of dossier : .././....

"Tiroler Graukése g.U." application 3




COUNCIL REGULATION {EEC) No 2081/92

APPLICATION FOR REGISTRATION: Art. 5 () Art. 17 ()

PDO () PGI (/)

National application No: 1188-GR/95

1. Responsible department in the Member State:
Name: Federal Ministry for Economic Affairs, Industrial Property
Department Address: Kohlmarkt 8-10, 1010

Vienna Tel: ++43/1/53424-0 Fax: ++43/1/53424-520

2. Applicant group:
(a) The application has been presented by a group of producers and processors
of Tiroler Speck listed in annex 1, coordinated by
(b) Address: EURO-INFO der Wirtschaftskammer Tirol
Meinhardstraj3e 14, 6020 Innsbruck;
For further details, please contact Dr Peter Volker Tel.: +43/512/5310-293,
Fax: +43/512/5310-275.

©) Composition : producer/processor (X) other ()

Name of product: Tiroler Speck PGI



3. Type of product: Uncooked cured meats
4. Specification:

(summary of requirements under Art. 4(2))

(a) name: (see 3)

(b) description:

The prime material for Tiroler Speck PGI derives from the followed deboned and trimmed
cuts of pork:

- leg

- loin and best end of neck

- shoulder

- belly and

- neck
Tiroler Speck is lightly salted, spiced with a special mixture in line with local customs and
traditions, stored in special rooms at between 18°C and 20°C and exposed to aromatic

smoke.



The outer colour is smoky brown; when cut the speck is reddish in colour with a white layer
of back fat. Its odour is lightly aromatic with a clearly distinguishable hint of smoke. The
taste is spicy, characterized by the special spice mixtures and a particular smoking process,

and only slightly salty.

Physicochemical and microbiological properties:

- Water: protein ratio of maximum 1.5 (tolerance 0.2),

- Sodium chloride maximum 5%,

- Sodium nitrite calculated as sodium nitrite (NaNO,) 5 mg/100 g (50 mg/kg),

- Potassium nitrate calculated as sodium nitrite (NaNO») 25 mg/100 g (250 mg/kg),

- Mesophilic total colony units (including lactic acid bacteria) CFU/g < 1 x 10’.

(c) geographical area:

Tiroler Speck PGI may only be produced by authorized commercial and agricultural

producers or processors in the Austrian Federal State of Tyrol (see map in

annex 2).

The animals providing the prime materials indicated in 5.b must satisfy the conditions for

production laid down in annex 3. which sets out the quality criteria for the fresh meat, or

prime material (see annex 31)

(d) proof of origin:

In Tyrol speck has been an essential ingredient in local rural cuisine for hundreds of years.
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The age-old tradition of speck in Tyrol is documented. One of things mentioned by Nikolaus
Graff and Hermann Holzmann in their book "Geschichte des Tiroler Metzgerhandwerkes"
(History of the butcher's art in Tyrol) (Universitatsverlag Wagner 1982) is the setting of
prices for a pound of speck, together with pork sausages, on 23 July 1573 (see annex 5).
Other parts of the book provide further evidence of the importance of speck in Tyrolean
culinary tradition. For example, there is a report of large pieces of pork being bought at
market and processed into speck for the private sector. "Most of the pig was salted, then cured

and was served throughout the year in the form of speck and cured meat." (see annex 6).

(e) method of production:

The following criteria must be observed when processing the cuts listed under 5.b:

- All cuts being processed into Tiroler Speck must be trimmed in the traditional manner (see

annex 3);

- the meat must be dry-salted (a mixture of salt and spices must be rubbed into it dry) and

cured;

- smoking and the concomitant drying process is to take place at a maximum smoke and

room temperature of 20°C;

- air curing and maturing must be done at a room temperature of between 10°C and 15°C and

a relative humidity of 60% to 80%. Adequate air circulation must be ensured;
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- dlying and maturing must be uniform so as to prevent the forming of a dry rind;

- the products must be kept free of parasites and'noxious organisms;

- the cuts mentioned must not be injection cured or tumbled;

- quality is tested by means of the testing procedure set down in annex 4:

() link:

Over many generations the production of Tiroler Speck became a traditional method of
processing meat in the largely rural, mountainous region of Tyrol where there was no
possibility of cooling fresh meat. The dry curing in pure mountain air, an essential part of
the process, and the careful smoking using special spice mixtures and beech and ash wood

give Tiroler Speck its typical characteristics.

Recipes for the spice mixtures and the method of producing Tiroler Speck were handed
down from the farmers to their children. This individual handed-down tradition developed
into a general business practice for the commercial production of Tiroler Speck that exists
today. Many generations have held it in high esteem on account of its high nutritional

value, long life and the variety of uses to which it can be put.

(g) inspection bodv: Landeshauptmann von Tirol, 6020 Innsbruck, Landhaus

Bundesanstalt fur Lebensmitteluntersuchung,



EN/06/97/15600000.P00 (DE)
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Technikerstr 70, 6020 Innsbruck.

(h) labelling:

The protected geographical indication "Tiroler Speck" may not be translated into any other
language. It must be written on the label in legible, indelible letters and must be stand out

against any other words.

The definition "protected geographical indication" and/or the abbreviation PGI, which must

be used when the product is being mentioned in a commercial context, must come directly

after the name.

Names, descriptions of companies or house brands may be added, if they do not mislead the

consumer.

Tiroler Speck can be sold loose, vacuum packed or packed under controlled conditions as

whole pieces, cuts or sliced.

(i) national requirements: (if any)

The relevant legal provisions governing the production of Tiroler Speck are contained in the

Codex Alimentarius Austriacus, Chap. B 14.

TO BE COMPLETED BY THE COMMISSION
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EC No: GATO 1395/95/07/03

Date of receipt of the full application: 13. 3. 1997
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COUNCIL REGULATION (EEC) No 2081/92
APPLICATION FOR REGISTRATION: Art. 5 () Art. 17 (X)
PDO (X) PGI( )

National application No: 1147-GR/95

Responsible department in the Member State:

Name: Bundesministerium fiir wirtschaftliche Angel egenhelten Referat fur
den gewerblichen Rechtsschutz
Address: A-1014 Vienna, Kohlmarkt 8-10

- Tel: 0222/53424-0 Fax: 0222/53424-520

Applicant group:
(a) Name: = Vorarlberger Alpvwrtschaftsverem
(b) Address; A-6900 Bregenz, Romerstrasse 15
Tel: 05574/511-4178 Fax: 05574/511-4141

(¢c) Composition : producer/processor (X) other (- )
Name of product: Vorarlberger Alpkise g.U.

Type of product: (see list in Annex VI)
7 Hard cheese made from cow's milk

Specification:
(summary of requirements under Art. 4(2))

(a) pame: (see 3)

“(b) description: A

Hard cheese made from natural raw milk produced in areas of Alpine grassland
in the Vorsiss and Maisiss regions, which has a dried-on, grainy rind ranging
from yellowish-brown to brown in colour. It is not subject to heat treatment,
bactofugation or pasteurization, and does not contain anjr preservatives, stabilizers,
: chemiea} additives or genetieally' engineered rennet. The body ranges from firm
to more supple and is ivory-coloured, generally with round pea-size eyes. The
- cheese contains more than 45% fat in the dry matter and each wheel weighs up
to 35 kg. The flavour is mild and aromatic, becoming more piquant as the cheese
ages. ' ' o

- The ﬁn’nimum ribening p'eriod is between three and six months, and there may be

slight variation in the characteristics of the cheese (small slits, fewer eyes).
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(c) geographical area:

Alpine areas in the Vorséss and Maisiss regions of the Austrian Land Vorarlberg.
Officially recognized Alpine farms lie around 1 000 to 1 800 m above sea level

and are only farmed in the summer months as part of a 3-stage farming system.

(d) proof of origin:

Documents show that the "Siiss- bzw. Fettsennen" ( a process which remains the
basis of Vorarlberger A{pka's? cheeseﬁléking) was used as early as the time of the
Thirty Years' War. In the 18th éentury a large proportion of Alpine milk was
already uséd to produce Alpine cheese.’ The designation "Vorarlberger Alpkdse"

has been used since then.

" (e) method of production:

Raw milk suitable for making hard cheese is obtained from officially controlled
herds that are not fed any siiage fodder. It is processed on-site, rather than being
transported elsewhere or put into interim‘ storage. Neither does it undergo
pasteuﬁzatiom heat treatment or Bactofugation. Milk yielded in the evening is
immediately placed in small containers (wooden tubs or vats) to allow the cream
to rise. The cream is separated the next‘vday in order to obta.'m" the desired fat
content; this is done by skimmiﬁg off the cream by hand (Alpine butter). The
Alpine cheese is then produced in Sennkesseln (copper kettles) using this matured,
ékimmed milk together with whole milk yielded in the morning, léctic acid
cultures and rennet. The curd ’vis femqved by hah_d using chéése‘cloths rather than
cheesemaking machines. The curd is then heated up to between 51.5°C and
52.5"C, pressed and regularly freated with brine to form the rind. The
cheesemaking procéss is restn'pt_éd to the months of summer pasturing (i.e. herd
fed excluéively on mountain grazing). The short summen'ng period (3-4 months)
means that the product is only available ‘seqsonally and in small quantities.

Use of milk from valley farms in any form is prohibitéd.
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National regulations govern livestock farming, aninial welfare, farm hygiene and
_staff hygiene. Quality is guaranteed by means of controls and staff training

courses, including hygiene courses. s

- (® link: |
The milk used to produce Vorarlberger Alpkdse has a particular flavour as a result
of the Alpine vegetation in the area of manufacture, since the cattle are entirely
grass-fed. This, together with the fact that the cheese is produced by hand using
traditional methodé, gives the cheese its characteristic appearance and taste.
Cheesemaking plays a key role in preserving Vorarlberg's traditional Alpine
farming and is indispensable to maintaining the biodivérsifcy and stability of

Vorarlberg's Alpine cultural landscape.'

() inspection body:

Name: Der Landeshauptmann von Vorarlberg
Address: A-6900 Bregenz, Landhaus
(h) labelling:

The designation "Vorarlberger Alpkdse" g.U. must be printed on the label in

legible, indelible lettering and stand out from any other reference. Names,
- company names and brand names are permitted as long as they dd not mislead the

buyer. |

Each wheel must carry a non-coded and permanent label (inset casein roundel),

indicating the date of production and the name of the Alpine area.

(i) national requirements: (if any)
Milk Hygiene Order - Federal Law Gazette No 324/1993

TO BE COMPLETED BY THE COMMISSION

EC No: G./AT/1413/95.07.03
Date of receipt of the full application: 12.11.96
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+ ANNEXI
COUNCIL REGULATION (EEC) No 2081/92
APPLICATION FOR REGISTRATION: Art. 5 () Art. 17 (X)
| PDO (X) PGI( )

National application No: 1192-GR/95

1. Responsible department in the Member State:
Name: Federal Ministry for Economic Affairs, Industrial Property Department
Address: A-1014 Wien, Kohlmarkt 8-10.
Tel: 0222/53424-0 Fax: 0222/53424-520

2. Applicant group:
(a) Name: Vorarlberger Sennenverband
~ (b) Address: A-6900 Bregenz, Montfortstraf3e 9-11.
Tel:+43/5574/42044-28  Fax:+43/5574/47107
(c) Composition : producer/processor ( ) other (X) Representation of interests

3. Name of product: Vorarlberger Bergkiise g.U.

4, Type of product: (see list in Annex VI) Hard cheese made from raw cow's
milk

5. Specification:
(summary of requirements under Art. 4(2))

(a) name: (see 3)

(b) description: Vorarlberger Bergkise is made from natural raw milk (cow's milk),
contains about 50% fat in dry matter and has a smeared-on or dried-on grainy rind ranging
from yellowish-brown to brown in colour. The wheels weigh between 8 to 35 kg and are 10 to
12 cm high. The round, roughly pea-size eyes, are matt to shiny and evenly distributed
throughout. The body ranges from firm to more supple and is ivory-coloured to light yellow in
colour. The flavour ranges from aromatic to piquant. The raw matenal is Alpine or valley milk
suitable for making hard cheese obtained from herds that are not fed any silage fodder. Only
natural rennet is used.

(c) geographical area: Vorarlberger Bergkdse is manufactured exclusively by
producers, or processors, and farmers in the Bregenzerwald, Kleinwalsertal, GroBBwalsertal,
Laiblachtal (Pfinderstock) and Rheintal from raw milk produced in Vorarlberg.

(d) proof of origin: Due to the population increase in the 14th century, milk production
began which was then followed by cheese production. In the middle of the 18th century too
much fat cheese was being produced in Vorarlberg to be sold locally, which meant that it was,
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with professional organization, sold principally to Italy. In 1921 the Vorarlberg Alpine dairies
and farmers founded a marketing co-operative, which still markets Vorarlberger Bergkése both
nationally and internationally to this day.

(e) method of production: Vorarlberger Bergkise is a typical traditionally produced
product. An essential feature of the production i$ the compliance with certain strict milk
production criteria (Quality guidelines for milk producers).

In particular: '

- only holdings with extensive grassland farming - without silage production and

feeding - are approved for milk supply, that is only milk from that type of holding may

be used in the production of Vorarlberger Bergkise;

- the milk must be delivered at least once daily to the cheese dairy and immediately

processed on-site (no further transport from one cheese dairy to another).
Actual production:

- the raw milk (which has not undergone thermization, pasteurization or

bactofugation) is partially skimmed (leaving a fat content of around 3.3%),

- then coagulated with calf-rennet and a whey culture, or lactic acid culture, produced

by the cheesemaker (with the evaluation and growth of this culture being dependent on

the cheesemaker's experience). It is the addition of these whey cultures which makes

Vorarlberger Bergkise so distinct from other similar products.

- the curd is then heated to between approximately 51 and 52.5°C and pressed.

- afterwards the cheese is soaked in brine for 2-3 days (around 20% sodium chloride)

and then ripened in cellars at a temperature of between 12 and 15°C and relative

humidity of between 90 and 95%. During this time the wheels are regularly treated
with brine so that a typical rind and taste develop (i.e. brushed, or rubbed with brine

twice a week (around 20% sodium chloride, pH-value around 5.25).

- Vorarlberger Bergkise is, at the earliest, ready to be consumed whenitis3 to

6 months old (depending on the degree of ripeness its characteristics may vary

- somewhat: small slits in the body (0.5 - 1 cm), fewer eyes, sharper taste).

Constant controls and quality assurance ensure that high raw milk and Vorarlberger Bergkise
production standards are guaranteed. Compliance with quality assurance requirements is
checked by the Quality Management Association for Foodstuffs from Vorarlberg. Checks on
production and staff hygiene and animal health are required by law.

(D link: The Vorarlberger Bergkise owes its distinctive characteristics to the milk used
to produce it ,the ingredients, flavour and consistency of which are considerably influenced by
the Vorarlberg Alpine flora, to the weather conditions and to the fact that the cheese is
produced by hand using traditional methods. Since production is small-scale, artisanal
production and traditional handling and storage methods have been retained to this day. The
Vorarlberger Bergkise's particularly good quality and long shelf life are a direct result of this.
The production of this cheese plays a key role in preserving Vorarlberg's family farming
concerns. It is difficult to imagine life without Vorarlberger Bergkédse which is a typical
- Vorarlberger regional speciality. Bergkése accounts for twenty percent of the entire cheese
production in Vorarlberg.

- (g) inspection body:  Name: Der Landeshauptmann von Vorarlberg (Head
of the Vorarlberg provincial government)

-2-
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Address: A-6900 Bregenz, Landhaus

(h) labelling: Cheeses are marked with the date of production (the day on which the
cheese is made), the number of the producer and the health mark (pressed into the cheese in
the form of a casein roundel or printed on the packaging) which is issued by the inspection
authority appointed by the Landeshauptmann (=Veterinary authority in Bregenz). The health
mark must be indelible and legible and either on the whole cheese or parts of the packaging.
When sold by marketing organizations, the latters’ health mark must appear on the packaging
with the designation "Vorarlberger Bergkése". Own brand names are allowed, as long as they

do not mislead the buyer.

(1) national requirements: (if any) The legal provisions applicable to the production of
"Vorarlberger Bergkédse g.U." are found in the third edition of the "Codex Alimentarius
Austriacus", chapter B 32, paragraph 3 "Milk and milk products: hard cheese". Milk hygiene
Order, Section 7, 1993. /

TO BE COMPLETED BY THE COMMISSION

EC No: G/AT/01454/95/0703
Date of receipt of the full application: 07/03/97




COUNCIL REGULATION (EEO No 2081/92

APPLICATION FOR REGISTRATION Art. 5 () Art. 17 ()
PDO(X) PGI ()

National application No 93/3

1. Responsible department in the Member State:

Ministere de la Region Wallonne,

Direction Generale de FEconomie et de FEmploi,
Direction de FAgriculture

Avenue Prince de Liege, 7

B-5100 JAMBES (BELGIQUE)

Tel. (081) 32.12.86

Fax (081) 30.64.34

2. Applicant group:

a) Name: a.s.b.l. Pour FUsage et la Defense de FAppellation
"Beurre d'Ardenne"

b) Address: rue du Carmel, 1
B-6900 MARLOIE (Belgique)

¢) Composition: 3 producers and 3 processors

3. Name of product: Beurre d'Ardenne

4. Type of product: animal fats - cow's milk product - category 1.5

5. Specification:
(Summary of Article 4 (2))

a) Name: Beurre d'Ardenne.
b) Description:

Pasteurized dairy butter which, in addition to the conditions prescribed by law,



2

meets very precise criteria regarding chemical composition, bears the
inspection mark of the National Dairy Office delivered following an
organoleptic test, and is manufactured from Ardennes milk (see Royal Decree
of 18.12.1984, Articles 4 and 5).

¢) Geographical area:

The Belgian Ardennes, as defined by Royal Decree of 18.12.1984 - Article 3:
Province of Luxembourg and 10 other neighbouring districts.

d) Evidence:

In the Ardennes, butter has always been very highly rated, even by the local
inhabitants themselves. However, they ate very little of it for various reasons,
including low milk production, until the mid-nineteenth century.

Butter was at that time food for the rich, sold at high prices in the region itself.
Lard and tallow, as well as bacon fat, were the main fats consumed.

Towards 1870, there was a very rapid improvement in milk production and
village dairies and regional butter-dairies collecting the cream from them were
set up. The production and consumption of butter started to grow very
quickly. Towards 1910, beurre d'Ardenne held an important place among the
other local specialized butters (Herve, Hasselt,...) appreciated on the Liege
market. The Brussels market was already a large-scale consumer at that time.

The success of the word ARDENNE resulted in it being usurped to such an
extent outside the Ardennes, between the two World Wars, that the inhabitants
of the Ardennes were vociferous in calling for an end to these improper
practices. The constant efforts by the Ardennes producers, agricultural
organizations and Provincial Trade Corporations culminated in 1984 with the
Belgian legislator recognizing the designation of origin "BEURRE D
ARDENNE", which lays down the conditions for production and the territorial
limits where this butter can be produced.



e) Method of production:

g)

The butter must ripen and be churned in the Ardennes, as defined in this
Article, from milk or butter from the same region.

Link:
The natural factors

The Ardennes is a country of medium altitude. It is characterized by a shaly,
acid soil. It has a harsh, humid climate, meagre soil but vigorous harvests.
These climatic and geological factors influence the quality of the production
of the land.

It is also a country essentially devoted to stock-farming. Grass is the main
crop. This grassy vegetation is characterized by its special flora which are also
a result of the climatic and geological conditions.

The composition of the milk and its organoleptic properties are closely related
to the nature of the grass consumed by the Ardennes cows.

In their production, the dairy cows are undeniably affected by the influences
of these many factors of the natural environment. As in the case of wine and
its different vintages, these influences determine naturally the specific
characteristics of the milk and are ultimately to be found in the produce
derived from it, to the extent that it is common to refer to butter in terms of
"local specialities".

Inspection structure:
Two bodies duly appointed by Royal Decrees:

1) PROMAG asbl
Place des Chasseurs Ardennais, 1 - 6700 ARLON
(Royal Decree of 4.1.1985)

2) QUALITY CONTROL sc
rue du Trdne, 57 - 1050 BRUXELLES
(Royal Decree of 12.6.1985)



h) Labelling:
See the Royal Decree of 18.12.1984 - Article 5 (2).

The packets in which the butter is wrapped must bear the number of the
proprietor and the initials approved by Ministerial Decree of 23.1.1985 or by
Ministerial Decree of 23.6.1985.

i) National requirements:

Excerpt from the Act of 4 July 1991 (replacing the Act of 14.7.1971)
on trading practices and consumer information and protection: the
designation of origin.

Royal Decree of 20.12.1973 establishing the conditions for the
authorization of the bodies responsible for awarding designations of
origin.

Royal Decrees of 4.1.1985 and 12.6.1985 authorizing the bodies
responsible for awarding certificates of origin for "Beurre
d'Ardenne".

Ministerial Decrees of 23.1.1985 and 23.6.1982 approving a
prototype certificate of origin for "Beurre d'Ardenne".

TO BE COMPLETED BY THE COMMISSION.

EEC No: .m.-..&:;.;.c,l 8| oo3it[3g.01-¢8

Date of receipt of the application tS/sl/ty






TECHNICAL FILE File number: PDO-BE-A0009

Existing designations of wines - technical file

[. SINGLE DOCUMENT
1. DENOMINATION AND TYPE
a. Name(s) to be registered: Cétes de Sambre et Meuse (FR)
b. Type of geographical indication: PDO - Protected Designation of Origin
2. CATEGORIES OF GRAPEVINE PRODUCTS
1. Wine

3. DESCRIPTION OF WINE(S)
Analytical characteristics

Brief written description

The minimum natural alcoholic strength by volume is 8 %. The residual sugar content must be less
than 8 grams per litre. Total acidity must be between 4 and 7 grams per litre expressed as H,SO,.
Maximum volatile acidity is 18 milliequivalents per litre for red wines and 20 milliequivalents per litre
for white and rosé wines. Maximum total sulphur dioxide is 150 milligrams per litre for red wines and
200 milligrams per litre for white and rosé wines.

General analytical characteristics

Maximum total alcoholic strength (in % volume)

Minimum actual alcoholic strength (in % volume) 9

Minimum total acidity

Maximum volatile acidity (in milliequivalents per litre) | 20

Maximum total sulphur dioxide (in milligrams per litre) | 200

Organoleptic properties

Brief written description

The wines are still and white, red or rosé. The colour of the white wines is understated while the reds
have a solid colour. All the wines must be bright. The bouquet is clean and quite distinctive, evoking
the grape varieties. In the mouth, the wines have a characteristic acidity which gives them a
freshness and vivacity. The finish has a mineral character for the whites, and is subtly tart for the
reds. The wines are dry and fruity, expressing the character of the grape varieties. The wines that
have come into contact with wood during ageing can have a woody taste. The tannin content is low.




General analytical characteristics

Maximum total alcoholic strength (in % volume)

Minimum actual alcoholic strength (in % volume)

Minimum total acidity

Maximum volatile acidity (in milliequivalents per
litre)

Maximum total sulphur dioxide (in milligrams per
litre)

4. WINEMAKING PRACTICES
a. Essential oenological practices

Type of oenological practice: Cultivation method

Description of the practice

The spacing between lines (or rows) is between 1 and 2.5 metres. The spacing between plants is
between 0.9 and 1.3 metres. The pruning methods used are simple or double Guyot, as well as
Cordon de Royat. The space between rows is generally grassed over naturally and maintained with
regular trimming, which preserves the organic life of the soil and the interaction between the vine
and the vegetation cover. Harvests are late.

Type of oenological practice: Restriction applicable to wine production

Description of the practice

In order to have the right to the designation ‘Cotes de Sambre et Meuse’, the grape used must
necessarily come from varieties of the species Vitis vinifera. The processing of grapes into grape
must, and of grape must into wine, takes place within the established area in which they were
harvested. The oenological practices are conducted in accordance with Commission Regulation (EC)
No 606/2009.

Type of oenological practice: Specific oenological practice

Description of the practice

Microbiological stabilisation of musts and wines occurs at temperatures between 4 and 35 degrees
centigrade. The natural alcoholic strength by volume can be increased with the addition of sucrose,
concentrated grape must or rectified concentrated grape must. This increase of natural alcoholic
strength by volume cannot exceed 3 % volume. Enrichment cannot bring the total alcoholic strength
to over 11.5 % volume for white wines and 12 % volume for red wines. Partial de-acidification of
wines is permitted at a rate of 1 gram per litre expressed as tartaric acid, or 13.3 milliequivalents per
litre.

b. Maximum yields:
Cotes de Sambre et Meuse




Maximum yield
65 hectolitres per hectare

5. DEMARCATED AREA

In order to have the right to the designation ‘Cotes de Sambre et Meuse’, the wines must be made
from grapes harvested exclusively in the river basin of the Meuse, which includes the Meuse
upstream and downstream, and the Sambre, Ourthe, Ambleve, Semois-Chiers, Vesdre and Lesse
flowing through the region of Wallonia. The grapes must be harvested in municipalities situated
either entirely or partially in the Meuse basin. In the latter case, the wines must come from parcels
situated entirely in the Meuse basin. The full list of municipalities appears in the specification. This
area is defined precisely and definitively in Article D.7 of the Water Code.

6. MAIN WINE GRAPES

** cabernet Jura (OTHER)
** cabernet dorsa (OTHER)
* Bronner (OIV)

** Auxerrois B (OIV)

** acolon (OTHER)

* Gewdlrztraminer B (OIV)
* Gamay N (OIV)

** Dornfelder N (OIV)

** Johanniter B (OIV)

* Chenin B (OIV)

* Chasselas B (OIV)

** Chardonnay B (OIV)

** Ortega (OIV)

** Muscat (OIV)

** Muller-Thurgau B (OIV)
* Merzling (OIV)

** Merlot N (OIV)

* Madeleine Angevine (OIV)
** sieger (OTHER)

* Seibel (OIV)

* Traminer B (OIV)

** rondo (OTHER)

* Rivaner (OIV)

** Riesling B (OIV)

** Regent N (OIV)

* pinot noir précoce (OTHER)
** Pinot Noir N (OIV)

** Pinot Gris G (OIV)

** Pinot Blanc B (OIV)

7. DESCRIPTION OF LINK(S)
Cotes de Sambre et Meuse
label.newWineName.singleDocument.linkWithArea.conciseDetails




The area, and the wine that it produces, are characterised by a damp, temperate climate and rich,

diversified soils. The grapes grown there are acidic with a low sugar and tannin content. This enables

wine to be produced with a particular acidity and a naturally low alcohol level. The winemaking

methods in use preserve the typically fruity notes of the grape varieties. These aspects, together with

the know-how of the wine growers, make it possible to produce light, fruity and lively wines

characteristic of the demarcated area.

8. ESSENTIAL FURTHER CONDITIONS

II. OTHER INFORMATION

1. GENERAL INFORMATION

Equivalent term(s):

Traditional designation used:

No

Language of the application

French

Legal basis for the submission:

Article 118s of Regulation (EC) No 1234/2007

This technical file contains amendments adopted

in compliance with:

2. CONTACT DETAILS

a. Contact details of the applicant

Applicant name and title:

Association des vignerons de Wallonie [Wine-Growers
Association of Wallonia]

Legal status, size and composition (in the
case of legal persons):

Association sans but lucratif (a.s.b.l.) [non-profit
organisation]

Nationality: Belgium

Address: 47 Chaussée de Namur
5030 Gembloux
Belgium

Telephone: 081/ 62.73.10

Fax:

Email address(es):

vigneronswallons@gmail.com

b. Contact details of the intermediary

Name of the intermediary:

Service public de Wallonie (SPW) [Public Service of

Wallonia]

Address: 14 Chaussée de Louvain
5000 Namur
Belgium

Telephone: 081 649 432

Fax: 081 649 444

Email address(es):

roxana.dragomir@spw.wallonie.be




c. Contact details of interested parties

d. Contact details of competent regulatory bodies

Name of competent requlatory body:

Service public de Wallonie (SPW)

Direction générale opérationnelle de I'Agriculture, des
Resources naturelles et de I'Environnement (DGARNE)
[Operational Directorate-General for Agriculture, Natural
Resources and the Environment]

Department of Development

Quality Directorate

Address: 14 Chaussée de Louvain
5000 Namur
Belgium

Telephone: 081 64 96 08

Fax:

Email address(es):

damien.winandy@spw.wallonie.be

e. Contact details of inspection bodies

3. TRADITIONAL TERMS

a. Point a)
Appellation d’origine controlée

b. Point b)

4. NUTS area

BE3: WALLOON REGION

5. SECONDARY VARIETIES

6. SUPPORTING DOCUMENTS

a. Product specification

Status: Attached

File name: CC - AOP.Cotes.Sambre.Meuse.pdf




b. National decision of approval

File name: Walloon Government Decree Sambre et Meuse and Vins de pays 27 05
2004.pdf"
Legal reference: Walloon Government Decree of 27 May 2004 establishing the designation

and the conditions for approving wines produced in the Walloon region
(Ministerial Decree of 15 June 2004); Ministerial Decree of 27 May 2004
approving ‘Cotes de Sambre et Meuse’ (Ministerial Decree of 4 November
2004, amended 29 May 2007, Ministerial Decree 26 June)

c. Other document(s)

File name: AM cOtes sambre et meuse.pdf
Description:

File name: Annexe 2 - Synthése historique.pdf
Description:

d. Maps of the demarcated area

File name: Annexe 1 - Aire geo - AOP.CS&M.pdf
Description

e. Note for the European Commission

7. LINK TO THE PRODUCT SPECIFICATION
Link:

8. LINK TO E-BACCHUS

! Translator’s note: this appears to be a file name but there is no linked document in the original text.




TECHNICAL FILE File number: PDO-BE-A0012

Existing designations of wines - technical file

[. SINGLE DOCUMENT
1. DENOMINATION AND TYPE
a. Name(s) to be registered: Crémant de Wallonie (fr)
b. Type of geographical indication: PDO - Protected Designation of Origin
2. CATEGORIES OF GRAPEVINE PRODUCTS
4. Sparkling wine

3. DESCRIPTION OF WINE(S)
Analytical characteristics

Brief written description
The minimum natural alcoholic strength by volume is 8 %. The actual alcoholic strength by volume
must be at least 8.5 %. The sugar content must be less than 50 grams per litre.

General analytical characteristics

Maximum total alcoholic strength (in % volume)

Minimum actual alcoholic strength (in % volume)

Minimum total acidity

Maximum volatile acidity (in milliequivalents per litre) | 18

Maximum total sulphur dioxide (in milligrams per litre) | 150

Organoleptic properties

Brief written description

‘Crémant de Wallonie’ is a sparkling white or rosé wine. All the wines must be bright. The wines can
be brut, sec or demi-sec. The characteristic aromas and tastes are partly the result of the ‘traditional
method’ of secondary fermentation, and partly dependent on the characteristics of the basic wines
used and the amount of sugar in the ‘expedition liqueur’. The bubbles must be fine, plentiful and
lasting. In the mouth, the wines have a characteristic acidity which gives them freshness and vivacity.
Ageing on the lees for a minimum of nine months gives them body. This gives a mineral finish to the
white wines.

General analytical characteristics

Maximum total alcoholic strength (in % volume)

Minimum actual alcoholic strength (in % volume)

Minimum total acidity




Maximum volatile acidity (in milliequivalents per
litre)

Maximum total sulphur dioxide (in milligrams per
litre)

4. WINEMAKING PRACTICES
a. Essential oenological practices

Vineyard
Type of oenological practice: Cultivation method

Description of the practice

The spacing between lines (or rows) is between 1.5 and 2.5 metres. The spacing between plants is
between 0.9 and 1.3 metres. The pruning methods used are simple or double Guyot, as well as
Cordon de Royat. The space between rows is generally grassed over naturally and maintained with
regular trimming, which preserves the organic life of the soil and the interaction between the vine
and the vegetation cover.

Must adjustment
Type of oenological practice: Restriction applicable to wine production

Description of the practice
Enrichment and de-acidification operations must respect the limits laid down by Annex V(c)(d) and
(e) to Regulation (EC) No 1493/1999.

Basic wines
Type of oenological practice: Restriction applicable to wine production

Description of the practice

The basic wines intended for the production of ‘Crémant de Wallonie’ must be entered in separate
registers and comply with the conditions in Annex V to Regulation (EC) No 1493/1999 on the
common organisation of the market in wine.

Straining - Pressing - Crushing
Type of oenological practice: Restriction applicable to wine production

Description of the practice

All systems for straining, crushing or pressing the grapes using a helical screw or press fitted with
chains are prohibited. The weighing of the grapes is obligatory at the point of pressing, as is keeping
a press log-book. In the case of both white and rosé wine, the grapes must be placed whole into the
press.

Winemaking
Type of oenological practice: Restriction applicable to wine production

Description of the practice

The temperatures are controlled. Microbiological stabilisation of musts and wines takes place at
temperatures ranging between 4 and 35°C. The secondary fermentation must occur after bottling.
The wines must remain on the lees for at least nine months from the time when the cuvée was




constituted. Separation from the lees is by disgorging. Following disgorging, the excess pressure of
carbon dioxide must not be less than 4 atmospheres at 20 °C. Bottling for secondary fermentation
cannot occur before 1 January of the year following the harvest.

Tirage liqueur and expedition liqueur
Type of oenological practice: Restriction applicable to wine production

Description of the practice
The tirage liqueur must comply with Annex VI(k)(5) to Regulation (EC) No 1493/1999. The expedition
liqueur must comply with Annex V(h)(2) to Regulation (EC) No 1493/1999.

Harvest
Type of oenological practice: Restriction applicable to wine production

Description of the practice

The phrase ‘wine intended for the manufacture of Crémant de Wallonie’ can only be applied to wines
produced in accordance with local custom from grapes harvested when fully ripe and produced
within the established threshold of 100 litres of must per 150 kilos of grapes.

Grapes can only be transported in unsealed containers.

b. Maximum vyields

Maximum yield
95 hectolitres per hectare

5. DEMARCATED AREA

The geographical area associated with the designation ‘Crémant de Wallonie’ refers to the whole of
Wallonia. The designation can, optionally, be supplemented with the name of a smaller geographical
entity from among those at point 1.4 of the ‘Crémant de Wallonie’ specification. The transformation
of grapes into grape must and of grape must into wine occurs within the established area in which
the grapes are harvested.

6. MAIN WINE GRAPES

** Chardonnay B (OIV)
** Pinot Noir N (OIV)
** Pinot Meunier (OIV)
** Pinot Blanc B (OIV)

7. DESCRIPTION OF LINK(S)
Crémant de Wallonie

label.newWineName.singleDocument.linkWithArea.conciseDetails

The geographical area associated with the designation ‘Crémant de Wallonie’ refers to the whole of
Wallonia. This region, and the grape it produces, is characterised by a climate that is cool and damp
with limited sunshine. Indeed, maturation is restrained leaving the grapes with a high concentration
of acids and low accumulation of sugars. The basic wine produced is acidic with a low natural alcohol
rate. It is therefore particularly suited to making sparkling wines. The expertise of wine growers and



use of the ‘traditional method’ of winemaking makes it possible to produce a sparkling wine unique

to Wallonia.

8. ESSENTIAL FURTHER CONDITIONS

[I. OTHER INFORMATION

1. GENERAL INFORMATION

Equivalent term(s):

Traditional designation used:

No

Language of the application:

French

Legal basis for the submission:

Article 118s of Regulation (EC) No 1234/2007

This technical file contains amendments adopted

in compliance with:

2. CONTACT DETAILS

a. Contact details of applicant:

Applicant name and title:

Association des vignerons de Wallonie [Wine-Growers Association of
Wallonia]

Legal status, size and
composition (in the case of

Association sans but lucratif (a.s.b.l.) [non-profit organisation]

legal persons):

Nationality: Belgium

Address: 47 Chaussée de Namur
5030 Gembloux
Belgium

Telephone: 081/62.73.10

Fax:

Email address(es):

vigneronswallons@gmail.com

b. Contact details of the intermediary:

Name of the intermediary:

Direction générale opérationnelle Agriculture, Ressources naturelles
et Environnement (DGARNE) [Operational Directorate-General for
Agriculture, Natural Resources and the Environment]

Département des Politiques européennes et des Accords
internationaux [European Policy and International Agreements
Department] Direction de la Politique agricole [Agricultural Policy
Directorate]

Address: 14 Chaussée de Louvain
5000 Namur
Belgium

Telephone: 081 649 696

Fax: 081 649 444

Email address(es):

roxana.dragomir@spw.wallonie.be




c. Contact details of interested parties:

Name and title of
interested party:

Fédération belge des vins et spiritueux asbl [Belgian Federation of
Wines and Spirit Drinks]

Legal status, size and
composition (in the case of

Association sans but lucratif (a.s.b.l.) [non-profit organisation]

legal persons):

Nationality: Belgium

Address: 13/5 Rue de Livourne
1060 Bruxelles
Belgium

Telephone: +3225370051

Fax: +3225378156

Email address(es):

fbvs.bfwg@skynet.be

d. Contact details of competent regulatory bodies

Name of competent
regulatory body

Service public de Wallonie (SPW) [Public Service of Wallonia]

Direction générale opérationnelle Agriculture, Ressources naturelles et
Environnement (DGARNE) [Operational Directorate-General for
Agriculture, Natural Resources and the Environment]

Department of Development

Quality Directorate

Address:

14 Chaussée de Louvain
5000 Namur
Belgium

Telephone:

081 64 96 08

Fax:

Email address(es):

damien.winandy@spw.wallonie.be

e. Contact details of inspection bodies

3. TRADITIONAL TERMS

a. Point a)

Controlled Designation of Origin

b. Point b)

4. NUTS area
BE3: WALLOON REGION

5. SECONDARY VARIETIES




6 SUPPORTING DOCUMENTS:
a) Product specification

Status: Attached

File name: CC - AOP.Cremant.Wallonie.pdf

b. National decision of approval:

File name: AGW - AOP.Mousseux.pdf

Legal reference: Walloon Government Decree of 5 March 2008 approving the
certifying body for Walloon wines and establishing the designation
and conditions of approval of ‘Vin mousseux de qualité de Wallonie’
and ‘Crémant de Wallonie’ as [...] (quality sparkling wine produced in
a specified region ) (Ministerial Decree of 25 March 2008).

File name: AM - AOP.Mousseux.pdf

Legal reference: Ministerial Decree of 5 March 2008 approving and establishing the

specifications of ‘Vin mousseux de qualité de Wallonie’ and ‘Crémant
de Wallonie’ as [...] (quality sparkling wine produced in a specified
region ) (Ministerial Decree of 19 June 2008).

c. Other document(s):

File name: Annexe 2 - Synthese historique.pdf

Description:

d. Maps of the demarcated area

File name: Annexe 1 - Aire geo - AOP.Cremant.pdf

Description:

e. Note for the European Commission

7. LINK TO THE PRODUCT SPECIFICATION

Link:

8. LINK TO E-BACCHUS
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COUNCIL REGULATION (EEC) No 2081/92

APPLICATION FOR REGISTRATION: Art. 17
PDC (X) PGI ()

National file No 93/2

1. Competent service of the Member State:

Ministére de la Région Wallonne,

Direction Générale de 1'Economie et de 1'Emploi,
Direction de 1'Agriculture

Avenue Prince de Liége, 7

B-5100 JAMBES (BELGIQUE)

Tel. (081) 32.12.86

Fax (081) 30.64.34

2. Applicant group:
a) Name: Association des négociants en fromage Herve origine
b) Address: rue de Gorhez, 77

B-4880 AUBEL (Belgique)

c) Composition: The association is composed of producers and ripeners.

3. Name of product: Fromage de Herve
4, Tvpe of product: Soft cheese, with washed rind
5. Specification:

a) Name: Fromage de Herve.
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b) Description:

c)

Fromage de Herve 1is a soft cheese with washed rind,
obtained from untreated or pasteurized cow's milk and
manufactured according to the procedures used in the Herve
region. It takes the form of a cube or parallelepiped and
it has a net weight of 50, 100, 200 or 400 grams.

The internal structure of the cheese is homogeneous, firm,
unctuous and its minimum fat content in relation to dry
matter is 45%. When cutting a fromage de Herve, the cheese
under the rind is more unctuous, the taste more mature and
the degree of ripeness diminishes towards the centre.

Geographical area:

The geographical area of production and ripening is
bordered in the south by the Vesdre and the Ourthe, in the
west by the Meuse, in the north by the Dutch border and in
the east by the German border, to the exclusion of the
Fourons area, where the production of Fromages de Herve has
been reduced to a bare minimum.

d) Evidence:

Fromage de Herve has been produced since the 15th century
in the farms of the grassy region located around the town
of Herve. Fromage de Herve 1is the result of research
conducted at the end of the Middle Ages by stock breeders
who wished to preserve surplus milk production until the
beginning of winter by fermentation of the traditional
"maquée" or "fromage blanc". Under Charles V, there was a
ban on wheat exports to the Netherlands and it is in this
way  that, towards the mid-sixteenth century, the
inhabitants of Herve were forced to convert some of their
lands into meadows. It is from this time that cheese
production diversified, geared to the local market and
large-scale exports. Depending on variants which do not
basically affect their specific nature, the fromages de
Herve were known under the names of "remoudous" (double-
cream, the recipe for which was specified in 1512), or
"quatre saisons™, "bizeux", etc.
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Acquisition: (traditional recipe)

Once the cows have been milked, the Jjugs of milk are
gathered together in a warm place and poured into a vat
with slanting sides where the milk is curdled.

One and a half hours after having added the rennet which
provokes the curdling, the curds are cut into four pieces.
Fifteen minutes later, the coagulated curdled milk is cut
into small pieces the size of a hazel nut.

Draining: the whey is separated from the curds.
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When the curds are sufficiently coagulated, they are poured
between wooden planks to shape the cheese. The strips of
cheese thus formed are pressed lightly and turned over
after a few hours. They are turned 4 or 5 times per day
for two days and finally cut into curd cubes which are
reshaped between the planks. The curd cubes are salted and
sold a few days later to the ripeners.

Ripening: in damp cellars, the curd cubes are set out on
planks and washed regularly, 2 or 3 times a week during the
first fortnight then once a week. Under the action of
specific local ferments, the curd cubes are covered with a
brown, slightly rosy rind.

Link:

Human factors

Production and ripening of the cheese is a centuries-old
tradition passed on from generation to generation, with
mothers explaining the ancestral recipe to their daughters.
Fach producer has his cows, his pastures and his production
secrets which give the cheese a typical bouquet.

The ripening technigue enables a cheese to be obtained
which is "mature", "mature in the centre" or "uniformly
mature", which has the advantage of preventing it caving in
at the sides.

Natural factors
1. THE COUNTRY.

The Herve plateau comprises some forty villages
and small hamlets scattered amongst orchards
planted with apple and pear trees and edged with
hedges typical of the region. The climate, the
200 metres altitude and the clayey, chalky soil
have a direct impact on the nature of the
pastures of the Herve plateau.
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THE MILK.

The composition of the milk (high protein
content) and the natural ferments contained in
the untreated farm milk used for traditional
production are closely related to the nature of
the grasses of the region.
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h)
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3. THE CELLARS.

The climate of the ripening cellars of the Herve
countryside, sometimes cut into its chalky rock,
plays a crucial role: their temperature and
humidity promote the development of the ferments
which give the ripened cheese a characteristic

taste. This microbial flora contains in
particular specific local yeasts and bacteria
(Brevibacterium linens). These micro-organisms

are present 1in the atmosphere, on the cellar
walls and in the water used to wash the cheeses
and the planks. The seeding of the curd cubes
is exclusively natural, without there being any
need to use the standardized ferments often used
in industrial production. Five to six weeks are
necessary for a fromage de Herve doux to ripen,
two months for a "pigquant".

Control:

PROMAG ASBL (rue du Carmel, 1 B-6900 MARLOIE), a certifying
body, approved by the Région Wallonne since 18 July 1991 to
deliver the Walloon quality label, the local designation of
origin and the Walloon designation of origin, is

responsible for monitoring compliance with the
specifications. It is in the process of accreditation EN
45000.

Labelling:

The collective label "Herve origine" (Annex 1) made

available to all the members of the association is the
subject of trade mark protection for Benelux, dated 20
November 1987 (Registry of Trade Marks of The Hague).

The local designation of origin "Fromage de Herve" may only
be used for cheeses which are produced, manufactured and
ripened in the geographical area defined above.
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National requirements:

Legal protection is based on the Ministerial Order of 30
April 1938 introducing arrangements for the official and
optional inspection of fromage de Herve. While still in
force, these rules have largely been overtaken by practical
considerations of guality and origin.

Producers and ripeners now comply with the Rules governing
the use and inspection of the designation 'Fromage de
Herve' and the collective label 'Herve d'origine' which
define the cheese, the area in which 1t must be
manufactured and 1its characteristic features such as
weight, form, fat content, structure and packaging.

Milk used to manufacture the cheese comes from the defined
area, l1.e. the plateau de Herve.

TO BE COMPLETED BY THE COMMISSION.

EEC No: G/B/0312/940125

Date of receipt of full dossier: 12 March 1996
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OTHER ACTS

COMMISSION

Publication of an application pursuant to Article 6(2) of Council Regulation (EC) No 510/2006 on

the protection of geographical indications and designations of origin for agricultural products and
foodstufts

(2008/C 198/11)

This publication confers the right to object to the application pursuant to Article 7 of Council Regulation
(EC) No 510/2006 (!). Statements of objection must reach the Commission within six months of the date of
this publication.
SUMMARY
COUNCIL REGULATION (EC) No 510/2006
‘GENTSE AZALEA’
EC No: BE-PGI-005-0536-24.03.2006
PDO () PGI (X)

This summary sets out the main elements of the product specification for information purposes.

1. Responsible department in the Member State:
Name:  Vlaamse Overheid, Departement Landbouw en Visserij, Afdeling Duurzame Landbouwont-
wikkeling

Address: Ellipsgebouw
Koning Albert II-laan 35

Bus 40

B-1030 Brussel
Tel. (32-2) 552 78 84
Fax (32-2) 552 78 71

E-mail: lieve.desmit@lv.vlaanderen.be

2. Group:
Name: Vereniging van Vlaamse Azaleatelers
Address: Pla Axelsvaardeken 29a
B-9185 Wachtebeke
Tel. (32-9) 342 91 26
Fax (32-9) 342 92 14
E-mail: info@vaneetvelde.com

Composition: Producers/processors ( X ) Other ( X)

3. Type of product:

Class 3.5: Flowers and ornamental plants

() OJL93,31.3.2006,p.12.
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4.1.

4.2

4.3.

4.4.

4.5.

4.6.

Specification:
(Summary of requirements under Article 4(2) of Regulation (EC) No 510/2006)

Name: ‘Gentse azalea’

Description: The ‘Gentse azalea’ is the ready-for-sale azalea (Azalea indica or Rhododendron simsii), from
the first show of colour or the ‘candle-flame’ stage. It is available in various shapes (spherical shrub or
standard azaleas, tall-stemmed, pyramid and various unusually shaped varieties) and colours (including
white, salmon, red, carmine, pink, purple and lilac) and can be either pure or tinged with another
colour (veined or edged). The unique characteristic of the ‘Gentse azalea’ is that it is the result of a
quality-oriented production process based on tradition and diversity.

Quality is guaranteed by compliance with predetermined quality criteria based on product performance
(e.g. bud distribution), user-friendliness (e.g. leaving a gap below the rim to allow for watering), relia-
bility (e.g. guaranteed colour) and aesthetic character (e.g. fresh and green appearance). It is a product
that is known for its quality, born of many years of tradition, expertise, extensive research and profes-
sional information.

Geographical area: The production area covers the whole of the province of East Flanders (with Ghent
as its capital).

Proof of origin: A ‘Gentse azalea’ must come from a company listed in the register kept by the applicant
group. That register is forwarded to the competent supervisory body. The registered companies are
either azalea growers (cultivating azaleas from cuttings until they reach the fully grown ‘green’ stage or
until the first show of colour) or traders/forcers (buying fully grown ‘green’ azaleas and placing them
in forcing houses at least until the first show of colour).

Every ‘Gentse azalea’ producer must comply with the standards laid down by the Azalea Quality
Project (Project Azalea Kwaliteit, PAK). The PAK is intended to maintain the high quality of the ‘Gentse
azalea’ and is a way of guaranteeing that quality. By signing a quality charter and receiving a participant
number and a PAK number, each and every registered company undertakes to comply with the quality
standards laid down by the PAK. Registered azalea growers keep a crop information sheet for each
batch until the plants are ready for sale. The crop information sheet guarantees that the growing
method and quality standards have been applied. When ‘green’ azaleas are shipped to the forcer, they
are accompanied by the crop information sheet for the batch in question and a PAK sticker showing
their PAK number. Plants that are ready for sale are labelled by the grower or the trader/forcer with the
label described in point 4.8 before leaving the company.

Method of production: For the ‘Gentse azalea’, the entire cultivation process (from the propagation of
cuttings to the production of a plant that is able to bear flowers) takes place within the geographical
area defined in point 4.3.

The ‘Gentse azalea’ is propagated by taking cuttings or by grafting onto other rootstock. The cuttings
are immediately covered with a plastic sheet. Undersoil heating then increases the temperature of the
propagation substrate to 23-25 °C.

During cultivation, the tops of the plants need to be pinched out regularly. This involves removing the
top part of the sprig to allow the plant to produce more shoots. The number of times this is done
depends on the desired size of the final product. During the first phase of cultivation (up to and
including the second time the tops are pinched out), the plants remain under cover. Further cultivation
may occur either under cover or in the open air. Once it has reached the desired final diameter, the
‘green’ azalea will finally form buds. For this to happen, the plant must first be exposed to cold
temperatures for a certain period of time. Depending on the length of this exposure, Gentse azaleas are
classified as very early flowering (from 15 August), early flowering (from 1 December), medium-early
flowering (from 15 January) and late flowering (from 15 February). ‘Green’ azaleas are sold when
the buds are sufficiently mature. The standards laid down as part of the Azalea Quality Project apply
to both ‘green’ and flowering azaleas. Flowering azaleas are obtained through forcing. This is done
by exposing the sufficiently mature plants to a temperature of at least 20 °C, watering them regularly
and, in many cases, using artificial lighting. They are sold from the first show of colour or the
‘candle-flame’ stage.

Link: This application for recognition of the ‘Gentse azalea’ is based on the reputation of the product.
However, the characteristic cultivation of the ‘Gentse azalea’ came about through a combination of
historical, natural and human factors.

Over the past two centuries, the Ghent region became the hub of azalea cultivation and trade in
Western Europe. Research in this area, the dissemination of information and the supply sector are also
concentrated in the region.
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4.7.

4.8.

The development of azalea cultivation in the geographical area in question was due not only to histor-

ical

circumstances but also to natural factors. The region around Ghent has a temperate maritime

climate that is well suited to azalea growing. Azaleas also need permeable soil. They were primarily
grown in a substrate of pine-needle and leaf litter, which was available in the region.

The Ghent master gardener Judocus Huytens first brought azaleas to the region from England in 1774,

but

Azalea indica was actually brought over from England in 1808 by Captain Welbanck. A key factor

in the success of the azalea was the founding of the Ghent Agricultural and Botanical Society in 1808.

The reputation of the ‘Gentse azalea’ is shown by the following:

The first azalea was exhibited by Baron Du Bois de Vroeylande at an exhibition held on 6 February
1819. A big flower show, judged by an international jury, has been held every five years since
1839. It is still going today and enjoys worldwide fame as the ‘Gentse Floralién’.

Louis Van Houtte was a pioneer of ‘Gentse azalea’ growing, as he perfected the growing technique
and his work in the field of selection and breeding resulted in various new shapes and colours
being developed. His first catalogue was published in 1839 and already included 97 varieties of
Azalea indica.

On 17 May 1869, the ‘Gentse azalea’ was exhibited at the St Petersburg Flower Show in Russia.

Azalea cultivation became so important for the region around Ghent that a periodical dedicated
exclusively to azaleas, entitled Iconographie des azalées de I'Inde (Iconography of Indian azaleas), was
launched in 1881.

In 1893, Georges Truffaut wrote in his Etude sur la culture et la végétation de I'Azalea Indica (Study on
the cultivation and vegetation of Azalea indica): ‘“The most important centres of azalea cultivation
are to be found in Belgium, particularly in the region around the town of Ghent'.

In 1938, a postage stamp bearing an azalea was issued in Ghent on the occasion of a three-day
azalea exhibition that ran from 17 to 19 December.

Various publications testify to the fact that growers strove to achieve the greatest possible variety of
colours and shapes. In the ‘Landbouwtijdschrift’ (Journal of Agriculture) published in October 1954,
F. Peeters wrote: ‘Azalea cultivation, for which Ghent is famous, is practised by numerous horticul-
turalists. They grow a large number of varieties, which differ in terms of colour and shape ...’

Inspection body:

Name:  Federale Overheidsdienst Economie, KM.O., Middenstand en Energie Algemene Directie

Controle en Bemiddeling Tweede Afdeling Gespecialiseerde Diensten, Sectie A Controles
Uitgaven EOGFL en Marktordening

Address: WTC III

Tel.

Fax

Simon Bolivarlaan 30
B-1000 Brussel

(32-2) 208 40 40
(32-2) 208 39 75

E-mail:  Dirk.Demaeseneer@economie.fgov.be

Labelling: A label displaying the indication ‘Gentse azalea, the European PGI symbol and the
PAK number is affixed to the plants.




COUNCIL REGULATION (EEC) No 2081/92

APPLICATION FOR REGISTRATION Art. 5 () Art. 17 (X)
PDO () PGI(X)

National application No 93/1

1. Responsible department in the Member State:

Ministere de la Region Wallonne,

Direction Generale de FEconomie et de FEmploi,
Direction de FAgriculture

Avenue Prince de Liege, 7

B-5100 JAMBES (BELGIQUE)

Tel. (081) 32.12.86

Fax (081) 30.64.34

2. Applicant group:

a) Name: a.s.b.l. Pour FUsage et la Defense de I'Appellation
"Jambon d'Ardenne"
b) Address: rue du Carmel, 1

B-6900 MARLOIE (Belgique)

¢) Composition: 6 producers, 1 other

3. Name of product: Jambon d'Ardenne

4. Type of product: Meat products - category 1.2

5. Specification:
(Summary of Article 4 (2))

a) Name: Jambon d'Ardenne.
b) Description:

Dry meat product, obtained from a pig's hind leg, by dry salting, rubbing with salt or
immersion in salt water, maturing in cold storage, smoking being optional but using wood
or sawdust to the exclusion of wood and sawdust from coniferous trees and recycled wood,
with the minimum production time depending on the type of product: ham on the bone,

"coeur", "noix". The products thus obtained must meet a series of physical and chemical
and bacteriological analytical standards (Royal Decree of 4.2.1974).



c)

d)

Geographical area:

The ham must be produced in the Belgian Province of Luxembourg or in certain districts
bordering on the Provinces of Liege and Namur (Royal Decree of 4.12.1974 - Art. 3 (1)).

Evidence:

In the old days in the Ardennes, pigs provided the only source of meat for consumption,
usually in cured form.

Ham has always been thought to be the choicest part, and that of the Ardennes has always
been associated with festivities there.

Ham was served to travellers all over the Ardennes, to the extent that narrators at the
beginning of the 19th century ended up complaining about it, as shown by their books.

Public or private collections of menus would almost always mention Jambon d'Ardenne. In
the Ardennes, this custom, which is still very much alive today, was the rule.

Surveys conducted in recent years confirm that a well-assured reputation continues. One of
these surveys give Jambon d'Ardenne a rating of 51.1%. This reputation naturally led to
fraud by producers from outside the Ardennes.

Enthusiasts, as well as the manufacturers, called for regulations to ensure the quality,
prevent imitations and avoid the designation falling into the public domain.

The specific nature of Jambon dArdenne was recognized by Belgian legislation: Royal
Decree of 4.2.1974.

This made the production methods used in the Ardennes into a legal requirement and
defined the territory in which production could be carried out.



e)

g)

Method of production:

The ham must be salted, matured and smoked in the Ardennes as defined by the Royal
Decree, which also stipulates the methods to be used for these processes (Royal Decree of
4.2.1974: Article 3 (a), (b) and (¢)).

Link:
The natural factors are fundamental in the case of Jambon d'Ardenne.

It has been observed that the maturing and drying of the green hams are linked to the
conditions of the microclimate of the Ardennes. They give the dry ham its highly typical
characteristics. The seasonal phenomena of temperature, humidity and circulation of fresh,
humid air are conditions for harmonious maturing and drying.

The Royal Decree of 4.2.1974 therefore lays down the conditions to be met for Jambon
dArdenne to be produced and sold under this designation. It defines the geographical area
(cf. point ¢ above) where these climatic conditions are encountered and where traditional
production exists.

The human factors represent the tradition component. They are defined as conditions of
production which are linked to local, fair and constant customs.

The designation of origin invokes biological phenomena which we cannot control. The
methods of producing the ham have been adapted to these natural conditions over time to
make the very specific product, Jambon d'Ardenne.

Its originality and quality are the result of a whole series of rules governing production,
which derive from these "local, fair and constant" customs.

Inspection structure:
Two bodies duly appointed by Royal Decrees:

1) PROMAG asbl
Place des Chasseurs Ardennais, 1 - 6700 ARLON (Royal
Decree of 30.3.1984)

2) QUALITY CONTROL sc
rue du Trone, 57 - 1050 BRUXELLES (Royal
Decree of 18.2.1974)



h) Labelling:

The hams must bear a seal (Royal Decree of 4.2.1974: Article 4 (2)) bearing on one side the
initials of the certifying body (Ministerial Decrees of 6.4.1984 and 20.2.1974) and on the
other side a serial number.

i) National requirements:

Excerpt from the Act of 4 July 1991 (replacing the Act of 14.7.1971) on trading
practices and consumer information and protection: the designation of origin.

Royal Decree of 20.12.1973 establishing the conditions for the authorization of
the bodies responsible for awarding designations of origin.

Royal Decrees of 10.2.1974 and 30.3.1984 authorizing the bodies responsible for
awarding certificates of origin for "Jambon d'Ardenne".

Ministerial Decree of 20.2.1984 approving a prototype certificate of origin for
"Jambon d'Ardenne".

TO BE COMPLETED BY THE COMMISSION.

EEC No: U\&Iq 6\00 34 o\ 4;.61. 2%
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Publication of an application for registration pursuant to Article 6(2) of Council Regulation (EEC)
No 2081/92 on the protection of geographical indications and designations of origin

(2001/C 56/02)

This publication confers the right to object to the application pursuant to Article 7 of the abovementioned
Regulation. Any objection to this application must be submitted via the competent authority in the
Member State concerned within a time limit of six months from the date of this publication. The
arguments for publication are set out below, in particular under 4.6, and are considered to justify the
application within the meaning of Regulation (EEC) No 2081/92.

COUNCIL REGULATION (EEC) No 2081/92
APPLICATION FOR REGISTRATION: ARTICLE 5

PDO ( ) PGI (x)

National application No RW[9912

1. Responsible department in the Member State

Name:  Ministere de la Région wallonne
Direction générale de l'agriculture
Direction de la coordination

Address: 7, avenue Prince de Liege,
B-5100 Jambes

Tel. (32-81) 335363

Fax (32-81) 335333

E-mail: g.spoiden@mrw.wallonie.be

2. Applicant group

2.1. Name: Association pour l'usage, la défense et la promotion du paté gaumais et de son
appellation
2.2. Address: rue des Grasses Oies, 2b, B-6760 Virton

2.3. Composition: Producers/processors (25) Others (4).
3. Type of product 1.8 — Other Annex 1 products.

4. Specification
(Summary of requirements under Article 4(2))
4.1. Name: Paté gaumais.

4.2. Description: Paté gaumais is a baked pie made of yeast dough pastry filled with chunks of pork
that have been marinated using a recipe customary in the Gaume region, round in shape and with
a diameter of not less than 15 cm, it weighs at least 200 g. The pork content following prep-
aration represents not less than 30 % of total weight.

4.3. Geographical area: The preparation of patés gaumais, comprising preparation of the pastry and
filling, the placing of the filling in the pastry case, and the baking and marking of the product,
takes place in an area bound to the north by the Ardenne forest, to the west and south by France,
and to the east by the district of Arlon.
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4.4.

4.5.

4.6.

4.7.

4.8.

4.9.

The geographical area consists of 10 Gaume districts not including a number of old municipalities.
The area comprises: Chiny excluding Suxy (Chiny, Izel, Jamoigne, Les Bulles, Termes); Etalle
(Buzenol, Chantemelle, Etalle, Sainte-Marie, Vance, Villers sur Semois); Florenville (Chassepierre,
Florenville, Fontenoille, Lacuisine, Muno, Sainte-Cécile, Villers-devant-Orval); Habay excluding
Anlier (Habay-la-Neuve, Habay-la-Vielle, Hachy, Houdemont, Rulles); Meix-devant-Virton
(Gérouville, Meix-devant-Virton, Robelmont, Sommethonne, Villers-la-Loue); Musson (Musson,
Mussy-la-Ville); Rouvroy (Dampicourt, Harnoncourt, Lamorteau, Torgny); Saint-Léger (Chatillon,
Meix-le-Tige, Saint-Léger); Tintigny (Bellefontaine, Rossignol, Saint-Vincent, Tintigny); Virton
(Bleid, Ethe, Latour, Ruette, Saint-Mard, Virton) and Halanzy in the district of Aubange.

Proof of origin: The recipe for Paté gaumais is thought to have originated with Mr and Mrs
Leroux-Subitte, butchers in Virton, who were manufacturing the product towards the end of the
19th century. In the period since then, the recipe has been imitated, both professionally and
privately. While improved by the personal touch of each and everyone, the basic recipe has
remained unchanged and the product has unquestionably become well known.

Pité gaumais is prepared by butchers and bakers with business premises located in the
geographical production area. As a rule, the pastry is prepared by bakers and the filling and
marinade by butchers, with one or other assembling the materials, although in some cases
butchers prepare their own pastry.

Certificates are issued by the inspection body referred to at 4.7, following verification of
compliance with the requirements in the specification, including the location of the business
premises in the defined area, the marking of the product, compliance with the manufacturing
process, traceability, etc. Certificates are valid for one year, and are renewable on condition that the
production requirements continue to be met.

Method of production: The pastry, containing fat and slightly sweetened, is prepared from yeast
dough. The filling consists of quality pork, including spiering and ribs but not including belly or
other inferior cuts. The meat is cut into separate pieces and marinated. The marinade ingredients
are drawn exclusively from the following: red wine, white wine, vinegar; garlic, shallots, onions,
parsley and fresh carrots; cooking salt, pepper, sage, thyme, bay leaf, juniper berries and cloves.

Link: The original character of Pité gaumais, with its filling of pork marinated in wine and/or
flavoured vinegar, is due to the convergence of the cultures of the Ardennes and Burgundy. Its
reputation was established right at the start of the last century as borne out by historical research
and by the competition organised each year since the late 1950s and held on 26 December at
Saint-Mard (district of Virton) to find the person who can eat the largest quantity of Paté gaumais.

Inspection body:

asbl Promag,
rue du Carmel 1,
B-6900 Marloie.

The inspection authority was accredited by licence of 4 May 1999 in accordance with EN standard
45011 under the Royal Decree of 6 September 1993 establishing the Belgian accreditation system
Belcert, which is a member of EA. It is approved by the Government of the Region of Wallonia.

Labelling: Patés entitled to use the indication Paté gaumais are identified by a seal made of
unleavened bread bearing at its centre the name Pité gaumais and within the circle the names
of the licensing body and the association responsible for the use, protection and promotion of Paté
gaumais.

National requirements: Inapplicable.

EC No: G/BE/00091/99.03.24.
Date of receipt of the full application: 25 July 2000.
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geographical indication of spirit drinks

Draft - Last save on 15/09/2017 10:49:48 by moulasa

1. TECHNICAL FILE

1.1.

1.2.

Name and Type
1.1.1. Name(s)

Peket-Pekét/Peket-Peket de Wallonie (fr)

1.1.2. Category
19. Juniper-flavoured spirit drinks
1.1.3. Applicant country(ies)

Belgium

1.1.4. Application language:

francais

1.1.5. Geographical indication type:
PGI - Protected Geographical Indication
Contact details

1.2.1. Applicant name and title

Applicant name and title Région Wallonne

Legal status, size and composition (in | Service Public de Wallonie (SPW)
the case of legal persons)

Direction  générale  opérationnelle
Agriculture, Ressources naturelles et
Environnement (DGARNE)

Département des Politiques
européennes et des Accords
internationaux (DPEAI)

Direction de la Politique Agricole
(DPA)




Nationality

Belgium

Address Chaussée de Louvain, 14
B 5000, Namur
Country Belgium
Phone +32 (0)81 64 96 96
E-mail(s) roxana.dragomir@spw.wallonie.be

1.2.2. Intermediary details

1.2.3. Interested parties details

Interested party name and title

Vinum & Spiritus Association Belgium

Legal status, size and composition (in
the case of legal persons)

Nationality

Belgium

Justification of the interest

Address Rue de Livourne 13 bte 5
a 1060 Bruxelles

Country Belgium

Phone +32(0)253700 51

E-mail(s) fbvs.bfwg@skynet.be

1.2.4. Competent control authorities details

Competent control authority name

Service Public Fédéral Economie,
P.M.E., Classes Moyennes et Energie

Direction de

économique

générale I’inspection

Address

Avenue Roi Albert II 16

a 1030 Bruxelles




Country Belgium
Phone +32 (0)2 277 54 84
E-mail(s) eco.inspec @economie.fgov.be
1.2.5. Control bodies details
1.3.  Description of the spirit drink

Title — Product name

Peket-Pekét/Peket-Peket de Wallonie

Physical, chemical and/or organoleptic
characteristics

1. Description sommaire

« Peket » ou « Peket de Wallonie » est
une Indication géographique protégée
(IGP) obtenue par aromatisation
d’alcool éthylique d’origine agricole
et/ou de distillat(s) de grains avec des
baies de genévrier (juiperus communis
L. et/ou juniperus oxicedrus L.), avec
un minimum de 1,5% de « moutwijn »
exprimé dans la teneur totale en alcool
pur dans le produit fini de telle sorte que
le(s) produit(s) de la distillation
présente(nt), d’'une maniere perceptible,
les caracteres organoleptiques
spécifiques des matieres premieres
utilisées.

2. Principales caractéristiques
physiques, chimiques et/ou
organoleptiques du produit

2.1. Titre alcoométrique minimal du
produit fini : 30 % vol.

2.2. Clarté : clair

2.3. Couleur : résultat des ingrédients
utilisés et/ou des récipients utilisés pour
le vieillissement.

2.4. Edulcoration : dans la limite d’un
adoucissement (rounding) afin de




compléter le gofit final (max . 15 g/l)

2.5. Doit contenir un minimum de 1,5 %
en volume de distillat(s) de grains («
moutwijn »), exprimé dans la teneur
totale en alcool pur dans le produit fini,
obtenu(s) par distillation de grains
entiers entre 73 % et 46 % vol.

2.6. Adjonction d’additifs :

a) Colorant éventuellement et
exclusivement a 1’aide de caramel
(E150a) ;

b) Arbmes une aromatisation
provenant des baies de genévrier et
éventuellement suivant les traditions
régionales par  d’autres  plantes
aromatiques (telles que par ex. cumin,
gentiane, coriandre, ...), pour autant que
celles-ci ne se voient pas conférer un
caractere prédominant par rapport aux
baies de genévrier.

Specific characteristics (compared to
spirit drinks of the same category)

Le « Peket » ou « Peket de Wallonie »
se distingue par rapport a la catégorie «
boisson spiritueuse aromatisée aux baies
de genévrier » par les caractéristiques
qui lui sont propres :

- Le « Peket » ou « Peket de
Wallonie »  doit  acquérir  ses
caractéristiques définitives en Région
Wallonne (Belgique).

- Les matieres premicres utilisées
pour le(s) distillat(s) de grains (blé,
seigle, orge, mais, avoine, triticale).

- Un minimum de 1,5 % en
volume de distillat(s) de grains («
moutwijn »), exprimé dans la teneur
totale en alcool pur dans le produit fini
par distillation de grains entiers entre 73
% et 46 % vol.

- Une limitation de 1’édulcoration
(rounding-off) a max. 15 g/l.

- Une macération dans de 1’eau-
de-vie de grains de baies de genévrier
et/ou une aromatisation directe avec des




baies de genévrier et éventuellement de
cumin, de gentiane, coriandre ou autres
éléments aromatiques originaires de la
région, suivant les traditions.

1.4. Define geographical area
1.4.1. Description of the defined geographical area

La zone géographique concernée est la Région de Wallonie de la Belgique.
La phase du processus de fabrication du produit fini qui a conféré a la
boisson spiritueuse son caractere et ses qualités définitives essentielles doit
avoir lieu dans la région mentionnée. La réduction par adjonction d’eau,
embouteillage et conditionnement peut étre exécutée en dehors de la zone
géographique concernée.

1.4.2. NUTS area

BE BELGIQUE-BELGIE

BE3 REGION WALLONNE

1.5. Method for obtaining the spirit drink

Title — Type of method

Method L’alcool utilisé en vue d’étre aromatisé
par des baies de genévrier est de
I’alcool éthylique d’origine agricole
et/ou du distillat de céréales.

Le distillat de céréales est issu du
processus d’élaboration suivant :

Les grains de céréales sont broyés
grossiérement en une mouture.

La mouture est brassée en présence
d’eau afin d’obtenir un mélange qui est
chauffé pour donner le molt. Des
enzymes peuvent y étre ajoutées afin de
faciliter la saccharification de I’amidon.

Le moit est ensuite fermenté, le cas
échéant, a I’aide de levures.

Le moft fermenté est ensuite distillé en
distillation ~ discontinue simple ou
multiple (alambic) ou en colonne de




distillation.

L’alcool est ensuite aromatisé€. L’alcool
ainsi aromatisé peut étre redistillé.

1.6.

Link with the geographical environment of origin

Title — Product name

« Peket » se réfere a Peket, Pekét,
Péket, Peket, Peket de Wallonie, Pekét
de Wallonie, Péket de Wallonie et Peket
de Wallonie

Details of the geographical area or
origin relevant to the link

Le Peket est
wallonne.

fabriqué en Région

Specific characteristics of the spirit
drink attributable to the geographical
area

« Peket » ou « Peket de Wallonie » est
une Indication géographique protégée
(IGP) obtenue par aromatisation
d’alcool éthylique d’origine agricole
et/ou de distillat(s) de grains avec des
baies de genévrier (juiperus communis
L. et/ou juniperus oxicedrus L.), avec
un minimum de 1,5% de « moutwijn »
exprimé dans la teneur totale en alcool
pur dans le produit fini de telle sorte que

le(s) produit(s) de la distillation
présente(nt), d’'une maniere perceptible,
les caracteres organoleptiques
spécifiques des matieres premieres
utilisées.

1. Historique

1.1. Le mot « Peket »

Le terme « Peket » est un mot

typiquement wallon. Il est solidement
ancré dans cette langue au moins depuis
le 18e siecle comme [attestent les
dictionnaires dialectaux. Déja, en 1787,
M. R. H. J. Cambresier référencait dans
le Dictionnaire wal[l]Jon-francois
[francais] le mot « peket » et le
définissait comme étant du genievre ou
de I’ « eau-de-vie de genievre ». En
1793, le Dictionnaire wallon-frangois
[francais] d’A.-F. Villers fait le méme
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commentaire, le « peket » désigne le «
genévrier » (’arbuste) mais aussi le «
genievre » (I’alcool). Au 19e siecle, les
auteurs Ph. Delmotte [1812], L.
Remacle [1823], J. Sigart [1866] et G.
Gothier [1879] en donnent la méme
définition pour le wallon parlé dans les
provinces de Hainaut, Licge,
Luxembourg et Namur. Cette définition
est toujours bien présente dans les
ouvrages des 20e et 2le siecles (J.
Haust [1933], F. Deprétre et R. Nopere
[1942], J. Wisimus [1947], J. Coppens
[1962], L. Léonard [1969], A. Carlier
[1991], L. Vindal [1995], L. Somme
[1997], Em. de Ridder [2000], Em.
Lempereur [2000], M. Vray [2000] et E.
Gilliard [2007]). Par exemple, M.
Francard (linguiste et professeur a
I’Université catholique de Louvain)
définit, en 2010, le terme actuel comme
une « eau-de-vie obtenue par distillation
de molts fermentés de céréales et
aromatisée aux baies de genévrier ». Il
ajoute que c’est un emprunt du
wallon/lorrain qui désigne initialement
le « genévrier » et I’« eau-de-vie ».
Etymologiquement, dans le Dictionnaire
liégeois [1933], J. Haust explique que
ce mot serait un dérivé du radical «
pikk- » qui signifie « petit ». Quant a
I’ouvrage Franzosisches etymologisches
Worterbur [1928] de W. von Wartburg,
le mot « Peket » prendrait son origine
de « pekkare », terme qui signifie en
francais « aiguille », ce qui ferait
référence aux aiguilles du genévrier
auxquelles ont se pique lorsque 1’on
cueille la baie.

Le mot « Peket » a donné lieu a la
création de termes dérivés. Par exemple,
selon A.-F. Villers [1793], étre un «
pek’tei » en wallon signifie étre un «
buveur de pequet ou genievre, qui
s’amuse a boire 1’eau-de-vie ». Mais
progressivement, aux 19e et 20e siecles,
ce terme a pris une connotation
péjorative. En 1991, A. Carlier explique
que ce terme désigne un « ivrogne ». Du
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nom commun « Peket », découle aussi
le verbe « pekter » qui désigne, selon G.
Gothier [1879], l’action de « boire
fréquemment du genievre ». Enfin,
Gothier défini le terme « pektraye » par
I’ « habitude du genievre ». Par
métonymie, le terme « Peket » désigne
aussi le verre contenant ce liquide.

Par extension, le Peket peut aussi
signifier un « rameau de verdure qu’on
attache a une maison, pour faire
connaitre qu’on y vend des boissons »
d’apres J.-B. Dasnoy [1856] et A.
Carlier [1991].

La dénomination « Peket/Pekét de
Wallonie » est présentée d’une maniere
générale dans les ouvrages Grande eau-
de-vie et petit peket de C. Thoen [1996]
et Genievre et peket : notre eau-de-vie
de St. Van Laere (écrivain) [2005] avant
une présentation individuelle des
distillateurs wallons et de leurs alcools.
Cette dénomination est ou a été utilisée
par certains producteurs notamment la
Distillerie Saint-Hubert pour sa « Cuvée
prestige », mentionnée dans le livre
consacré a La cuisine traditionnelle
belge [2010] de M. Declercq (critique
gastronomique), et la distillerie Gentix
Spiritueux ardennais avec le « Vieux
systeme Peket de Wallonie » (C. Thoen
[1996]).

1.2. Peket et société :

D’apres les travaux réalisés par J.
Xhayet (conservateur du Musée de
Malmédy) présentés dans 1’article
Quand le « péquet » était roi [1946],
autrefois, le Peket se consommait dans
les cabarets, les ateliers d’usine, les
chantiers de construction et chez soi.
Alexis Colard souligne qu’au début du
20e siecle « I’hospitalité est reconnue en




Wallonie : il n’est fait aucune visite
sans que la ménagere offre one jate di
cafeu [une tasse de café] et ’homme on
cate di frisse peket » [un verre de peket
frais]. Partout, sa consommation était
généralisée et selon Fr. Tasset
(romaniste), dans L’alimentation
traditionnelle en 1900 [1973], « il était
I’alcool populaire par excellence et se
buvait a toute occasion ». N. C. Anselot
(membre de 1’Académie gastronomique
de Belgique) ajoute, qu’a la fin du 19e
siecle, la consommation de « ‘péquet’
était en train de se renforcer » dans la
province de Luxembourg au détriment
de la biere (Cuisine en Ardenne,
Famenne et Gaume. Défense et
illustration d’un bien-manger régional
[1980]).

Cependant, aux 19e et 20e siecles,
plusieurs campagnes de sensibilisation
contre 1’alcoolisme ont été menées dans
I’ensemble de la Belgique. En Wallonie,
en raison de sa popularité, le Peket était
au centre des débats. Il a donné lieu a
des productions artistiques mettant en
évidence son ancrage dans la société
wallonne dont le « Concours spécial
[...] sur les buveurs de genicvre (Les
Pequeteux) », un concours littéraire
lancé en 1876 par M. Grandgagnage
(président de la Société liégeoise de
Littérature wallonne) ou les participants
devaient créer une histoire en wallon
mais également la piece de théatre
Maudit Peket, créée en 1902 par D.
Robyn et L. Pirsoul, un drame anti-
alcoolique présenté en wallon.

Il est a noter qu’aujourd’hui le Peket est
une boisson qui a continué d’exister et
quelle se consomme surtout a
I’occasion des événements importants
du folklore wallon.




2. Réputation

2.1. Les confréries

En Wallonie, plusieurs confréries ont
choisi de défendre les traditions liées au
Peket, comme la Confrérie du Peket
d’Namur et de ses escargots (créée en
1996) qui a sa propre marque de Peket,
« D'jo Peket d'Namur », ainsi que la
Confrérie des Maitres Brasseurs et
Distillateurs de Wallonie asbl (créée en
1977) dont le but est de promouvoir les
produits du terroir wallons dont la biere
et le Peket. Celle-ci demande a ses
postulants de jurer « fidélité au Peket et
a la biere de tradition wallonne ». 1l y
avait également la Confrérie du Peket
d’Sere [Peket de Seraing] autrefois
installée a Seraing.

D’autres confréries font appel a des
distillateurs wallons pour fabriquer des
Pekets « a fagon » afin d’avoir leur
propre marque et de le servir lors
d’occasions particulieres. Ce sont, par
exemple, la Confrérie des Claw'Tis di
Benne Housseye qui fait fabriquer son «
Peket des Claw'Tis », la Confréreye des
Maisses Houyelis de Payis d'Lidje qui
défend le « Péket de houyel » ou encore
la Confrérie de la Fraise de Vottem avec
« Le Fraisier », une boisson réalisée a
partir de peket et de liqueur de fraise, et
la Confrérie des Magnelis d'Croléye
Djote di Warou avec le « Peket des
Croléyes », etc.

Il est a noter que, lors des cérémonies
d’intronisation de la  Confrérie
Tchantches, un protocole particulier a
été mis en place. En effet, « les
candidats doivent se purifier les mains
au peket » avant de « manger quatre
tartines de makéye (fromage blanc) et
boire un litre de biere Dju d'la ».
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2.2. Les événements folkloriques :

Partout en Wallonie, le Peket fait partie
du folklore. M. Francard remarque, en
effet, que « cette boisson est de plus en
plus consommée en particulier lors de
rassemblements festifs ».

Le principal événement auquel le Peket
est associé est les « Fétes de Wallonie »,
organisées chaque année en septembre
dans les communes de cette région.
C’est d’ailleurs pendant ces fétes que,
dans la ville de Seraing, le géant « Li
Rayeu », personnage folklorique
présenté a la foule a cette occasion, a
été baptis€é en 2003 avec du « Peket
d’Sere [Peket de Seraing]».

Le Peket est également indissociable de
la légende de Tchantches, personnage
de la ville de Liege au caractere
typiquement wallon. D’ailleurs, lors de
la « Féte du 15 aolit », féte populaire
annuelle organisée par le quartier
d’Outremeuse de la ville de Licge,
quartier d’origine de Tchantches, le
Peket est la principale boisson
alcoolisée que les visiteurs consomment
si bien que cette féte est aussi appelée «
Feéte du Peket ».

A plusieurs reprises, des chants wallons
ont mis en scéne ou font référence au
Peket. Nous pouvons prendre comme
exemple celui de Cuvelier (chansonnier
ardennais décédé en 1860) qui chantait :

« Peket, peket, Geniévre,
genievre,

Charmant browet Charmant
brouet ;

Qwand dj'sere mwert Quand je
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serai mort

Qui est-ce qui t’bedire ?... Qui te
boira ?... ».

Les pieces de théatre wallonnes
integrent également ce genre de
chanson comme la piece Mirakes a St.
Guignolet [1992] d’Ed. Burton, A.-J.
Deltendre et P. Vandeput ou un des
personnages, Mandine, avoue qu’il a «
in gros panchant pou I’peket » [un gros
penchant pour le péket].

Selon R. de Warsage, dans La cuisine
de Wallonie. Tradition, folklore et
recettes [2004], au début du 20e siecle,
a Liege, certains buveurs de Peket
versaient « le fond du verre dans le
creux de la main » pour se « frictionner
la téte afin de renforcer sa chevelure ».
Il semblerait qu’a la naissance d’un
enfant, 1’ouvrier lui mouillait « les
levres avec du peket afin de le baptiser
Liégeois véritable ».

2.3. En cuisine :

L’alcool de genievre et les baies de
genévrier sont emblématiques de la
cuisine wallonne. En effet, plusieurs
plats qui en contiennent se voient
attribuer le qualificatif « a la namuroise
», « a la liégeoise » ou « a I’ardennaise
» faisant référence directement aux
provinces wallonnes, Namur et Liege, a
la région naturelle de 1’ Ardenne belge
ou encore a la Wallonie.

Le Peket est donc tout naturellement
utilisé dans la cuisine traditionnelle
wallonne. En 1980, N.-C. Anselot
propose la recette du « Poulet au ‘Peket’
» de Vielsam (Est de la Wallonie) et, en
1994, J. Van Remoortere, dans Le guide
Ippa de la cuisine régionale en
Belgique, présente deux recettes
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typiques du Condroz, le « Lapin aux
pruneaux, miel et Peket », et de
I’Ardenne, la « Pocheuse de 1’Ambleve
» (plat a base de poisson d’eau douce et
d’une sauce aromatisée au Peket). Y.
Delairesse (éditrice liégeoise), dans le
livre Quand le pays de Liege se met a
table [2001] propose onze recettes
réalisées avec du Peket. Il en existe a
I’infini.

Les chefs de restaurants travaillent
également ce produit dans différents
plats comme le restaurant Amon
Nanesse (Liege) qui propose « La piece
de beeuf au poivre vert flambée au peket
» et, en dessert, « La coupe maison
(Fraise + Peket fraise) » ou le restaurant
Le Bon Vin (Namur) qui présente a sa
carte la « Terrine de Marcassin (de
chasse wo[a]llonne) au Peket, Toasts,
condiment ».

Enfin, le Peket étant une boisson
alcoolisée, il est également choisi pour
la préparation de cocktails comme le «
P’tit Peket » de C. Thoen [1996] ou
encore I’« Apéritif Charlemagne » et 1’«
Apéritif Nanesse » de Y. Delairesse
[2003].

Différentes traditions plus locales se
sont mises en place. Par exemple, a
Malmédy, Fanny Thibout (La
gastronomie populaire en Wallonie
[1978]) relate que, dans la premicre
moitié du 20e siecle, a la période de
Carnaval, a partir du Jeudi gras, les
familles préparaient comme plat la «
salade russe », servie pendant toute la
durée des festivités. Cette salade
permettait de « combattre ’action des
verres de bicre et des nombreux petits
pekets dégustés ». Toujours dans cette
localité, I’arrachage des pommes de
terre, effectué entre septembre et
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octobre, a donné naissance a une
coutume, celle ou ’on partage la «
cichnée », un plat a base de filets de
harengs accompagnés d’une préparation
d’oignons, de lait et de pommes de
terre, le tout étant «  arrosé
copieusement de biere et de peket ».

L’ensemble de ces exemples soulignent
nettement que le Peket produit en
Wallonie est une boisson reconnue et
consommée. Ces traditions ont conduit
a la création du Musée de la biere et du
Peket au Chiateau de [I’Avouerie
(Anthismes) ou une  collection
d’alambics et d’ustensiles utiles a la
fabrication du Peket est présentée.

2.4. Conditionnement et aspects
commerciaux :
Traditionnellement, le Peket est

conservé dans des bouteilles en gres.
Aujourd’hui,  certaines  distilleries
utilisent  encore ce type de
conditionnement comme |’Espérance
Commerciale (Montegnée). D’autres le
conditionnent dans des bouteilles en
verre.

Le Peket, comme beaucoup d’autres
alcools, est vendu en majeure partie en
grande surface. Cependant, certains
lieux de vente se sont spécialisés dans la
commercialisation de ce produit dont la
Maison du Péket (Liege) ou 1’on met en
avant le Peket et les autres alcools a
base de genievre. Ce produit est
suffisamment  réputé  pour  étre
commercialis€ au-dela des frontieres
belges, en Europe mais aussi au Canada,
etc.

Causal link between the geographical
area and the product

Le lien entre le Peket et son origine
géographique est basé sur I’histoire et la
réputation de ce produit.
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En effet, les différents dictionnaires
dialectaux attestent de 1’utilisation du
terme « Peket » au moins depuis la fin
du 18e siecle en Wallonie. IIs
reconnaissent la principale spécificité
du Peket, celle d’étre une eau-de-vie de
genievre.

De plus, il est fortement ancré dans le
folklore wallon par sa présence dans les
nombreuses confréries, mais aussi dans
la littérature wallonne et les différents
événements culturels, passés et présents,
ponctuels ou réguliers (« Fétes de
Wallonie », « Fétes du 15 aofit », etc.)
ainsi que dans le Musée de la biere et du
Peket (Anthsimes). L’utilisation de cette
boisson dans les multiples recettes
traditionnelles wallonnes et par les
chefs de restaurant en atteste également.

Ce produit a acquis une réputation assez
importante pour que C. Thoen ait décidé
d’en faire le sujet principal de son livre
Grande eau-de-vie et petit peket [1996]
et que St. Van Laere ait reconnu, dans
son ouvrage Genievre et peket : notre
eau-de-vie [2005], D’'importance du
Peket autant que les autres alcools a
base de genievre fabriqués en Flandre,
en France et aux Pays-Bas.

1.7.

1.8.

Requirements in EU, national or regional

Supplement to the geographical indication

Supplement to the

indication

geographical

Unité géographique plus restreinte

Definition, description or scope of the
supplement

L’Indication géographique « Peket » ou
« Peket de Wallonie » peut étre
complétée par une dénomination
géographique plus petite que celle de la
Région Wallonne, lorsque le produit est
intégralement élaboré (hors réduction,
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mise en bouteille et conditionnement)
dans  D’unit¢é  géographique  plus
restreinte.

1.9.  Specific labelling rules

Title

Référence a des termes qualitatifs

Description of the rule

Il peut étre fait référence a des termes
valorisants (par exemple « premium »),
conformément a l'article 9, § 6, point a
du reglement (CE) 110/2008, a
condition que la qualit¢ du produit
differe du « Peket standard » ou « Peket
de Wallonie standard » de facon
significative et que le producteur puisse
démontrer les caractéristiques
spécifiques du produit.

Title

Vieillissement / référence a 1’age

Description of the rule

b. Les produits qui sont vieillis au
moins un an en foudres ou en flts en
bois peuvent porter sur I’étiquetage une
référence a ce vieillissement. Les
produits qui sont vieillis au moins un an
en foudres ou en flts en bois et qui sont
commercialisés en Belgique et/ou aux
Pays-Bas doivent porter sur I’étiquetage
une référence a la durée de ce processus
de vieillissement dont les détails (le
début, la fin, la tracgabilité du fat a la
bouteille) sont mentionnés dans un
registre officiel (ex. registre des
accises).

Title

Logement de 2 ans dans d’autres
récipients

Description of the rule

Les produits logés au moins 2 ans dans
d’autres récipients (par exemple cuve en
inox) peuvent porter sur leur étiquetage
une référence a leur logement. La
mention utilisée ne peut induire les
consommateurs en erreur.
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2.

Title

Distillation « single malt » ou « single
grain »

Description of the rule

Les produits obtenus par distillation
dans une seule distillerie d'un mout
d'orge maltée peuvent porter la mention
« single malt ». Les produits obtenus
par distillation dans une seule distillerie
d'un moiit d'orge maltée et ou d’autres
céréales peuvent porter la mention «
single grain ».

OTHER INFORMATION

2.1. Supporting material

2.2. Link to the product specification
Link:

17
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OTHER ACTS

EUROPEAN COMMISSION

Publication of an application pursuant to Article 50(2)(a) of Regulation (EU) No 1151/2012 of the

European Parliament and of the Council on quality schemes for agricultural products and
foodstuffs

(2015/C 72/13)

This publication confers the right to oppose the application pursuant to Article 51 of Regulation (EU) No 1151/2012 of
the European Parliament and of the Council (*).

SINGLE DOCUMENT
COUNCIL REGULATION (EC) No 510/2006

on the protection of geographical indications and designations of origin for agricultural products and
foodstuffs (%)

‘PLATE DE FLORENVILLE
EC No: BE-PGI-0005-01151 - 6.9.2013
PGI (X) PDO ( )

1. Name

‘Plate de Florenville’
2. Member State or Third Country

Belgium
3. Description of the agricultural product or foodstuff
3.1. Type of product

Class 1.6. Fruit, vegetables and cereals, fresh or processed
3.2. Description of the product to which the name in (1) applies

‘Plate de Florenville’ is a potato (Solanum tuberosum L.) of the old French variety ‘Rosa’. This late to semi-late variety
has a very long dormancy and its cultivation requires on average 120 days in the ground.

The tubers of ‘Plate de Florenville’ have the following varietal and physical characteristics:
— skin colour: pinkish,

— flesh colour: yellow,

— shape: elongated, regular, slightly flattened (club-shaped, kidney-shaped),

— percentage of dry matter: < 20 %,

— size: between 25 mm and 45 mm.

‘Plate de Florenville’ belongs to the group of firm-fleshed cooking potatoes. Its culinary characteristics (based on
the internationally accepted potato variety examination criteria with a view to entering it in the Belgian catalogue)
are:

— flesh consistency: at most 4 (on a scale of 0 to 10: 0 = firm; 3 = fairly firm; 6 = fairly soft; 9 = soft),
— characteristics when cooked: at most 3 (on a scale of 0 to 10: 0 = remains whole; 3 = breaks up slightly;

6 = breaks up considerably; 9 = disintegrates completely),

(') OJL343,14.12.2012, p. 1.
() OJL 93, 31.3.2006, p. 12. Replaced by Regulation (EU) No 1151/2012.
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— moisture: at least 3 to at most 6 (on a scale of 0 to 10: 0 = moist; 3 = fairly moist; 6 = fairly dry; 9 = dry,

— darkening after cooking: index of at most 30 (index < 20 = good (slight darkening); 20 < index < 30 = medium;
30 < index < 35 = slight; 35 < index < 45 = poor; > 45 = very poor).

Consequently, according to the internationally accepted categorisation used for entering potato varieties in the
Belgian catalogue, ‘Plate de Florenville’ is classified in group A (A — AB — BA), the group of potatoes ideal for being

used in salads, steaming or being cooked in their skins.

From an organoleptic point of view, ‘Plate de Florenville’ is characterised by a fine, delicate and intense taste and
by a pleasant firmness in the mouth. It is not at all floury and therefore has a watery feel.

‘Plate de Florenville’ may be marketed as a fresh or ware potato. Its very long dormancy means that it can easily be
stored for a long time, without risk of early and uncontrolled germination.

3.3. Raw materials (for processed products only)

3.4. Feed (for products of animal origin only)

3.5. Specific steps in production that must take place in the defined geographical area

Apart from the production of seed potatoes, all aspects of production (from planting the tubers to storing the
harvest) must take place in the defined area.

3.6. Specific rules concerning slicing, grating, packaging, etc.

The preparation/packing operations may take place throughout the European Union.

3.7. Specific rules concerning labelling

The labelling affixed to ‘Plate de Florenville’ packaging must contain — in addition to the markings required by law —
the registered name, the European protected geographical indication (PGI) logo (in the same field of vision as the
name), a reference to the independent certifying body for the producer in question, as well as a batch number and the
producer’s reference if he is not himself the preparer/packer.

When sold loose directly to the consumer, ‘Plate de Florenville’ must be clearly identified by means of the above
mandatory labelling.

The word ‘primeur’ (‘early’) may be added to the name ‘Plate de Florenville’ if the potato has the characteristics of
an early potato (harvested before fully ripe, skin easily removable by rubbing) and is marketed fresh before
15 September.

The word ‘grenailles’ (‘baby’) may be added to the name ‘Plate de Florenville’ if the tubers are smaller than 25 mm.

All labelling and means of identification is subject to approval by the independent certifying body for the producer
concerned.

4.  Concise definition of the geographical area

The ‘Plate de Florenville’ production area comprises the following municipalities:

— Chiny (former municipalities before the merger of Izel and Jamoigne),

— Etalle (Buzenol, Chantemelle, Etalle, Sainte-Marie, Vance),

— Florenville (Chassepierre, Florenville, Fontenoille, Muno, Villers-devant-Orval),

— Meix-devant-Virton (Gérouville, Meix-devant-Virton, Robelmont, Sommethone, Villers-la-Loue),
— Saint-Léger (Chatillon, Saint-Léger),

— Tintigny (Bellefontaine, Saint-Vincent, Tintigny),

— Virton (Ethe, Virton).
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Within that area ‘Plate de Florenville’ is grown only in well-suited soils, mainly of the type:
— sandy or limy-sandy with excessive or slightly excessive natural drainage,
— sandy-limy with natural drainage.

5. Link with the geographical area
5.1. Specificity of the geographical area

The geographical area linked to the name ‘Plate de Florenville’ corresponds to an area located in the south of
Belgium called ‘Lorraine belge’ or — from a geological and agricultural point of view — ‘Région jurassique’. It is
the only region of Belgium dating from the secondary era. More specifically, the ‘Plate de Florenville’ production
area is located in a part of that Jurassic region called Gaume (a historical and geographical name).

The specific contours of its cuestas, with south-facing land, is one of Gaume’s main characteristics. Moreover,
protected from cold winds and rain from the north by the Ardennes hills, which are higher in altitude, Gaume is the
region which marks the transition between the temperate maritime climate in the north of the country and
a continental climate. This difference is characterised by a broader range of temperatures, a larger number of summer
days, more hours of sunshine, less precipitation and less-strong winds.

The subsoil composition (chalky) is an additional favourable factor because it retains heat well. The two pedological
layers which stretch out around Florenville correspond to limy, slightly sandy soils which are well ventilated and well
drained and heat quickly, unlike the clayey, heavy and poorly drained soils found in the surrounding areas. Over time,
the growers noticed that soils of this type (limy-sandy or sandy-limy) produced better quality ‘Plate de Florenville’.
They therefore identified the parcels with these soils and used them to grow ‘Plate de Florenville'. This reflects the
acquisition of specific and unique know-how linked to growing this potato variety.

The railways probably played an important role in establishing these potatoes’ reputation. In 1880 the former
municipality of Florenville acquired a railway station on line 165 linking Virton to Bertrix. On a larger scale, that line
linked — and still links — Arlon, Namur and Brussels (the central point of the rail network in Belgium). The
description ‘de Florenville’ probably comes from the label affixed to the wagons leaving Florenville station, to which
production from the surrounding areas was taken via by-roads. The potato therefore took the name of the station
from which it was transported.

5.2. Specificity of the product

The main characteristics of ‘Plate de Florenville’, apart from its colour and shape, are that it holds together very
well during cooking and that it has a fine, delicate taste.

The potato remains whole, does not disintegrate and keeps its shape well, even after being cooked for a long time.
This quality enables it to be classified in culinary group A (see point 3.2). It is therefore ideal for salads, as well as
for steaming or for cooking in its skin.

Its flavour is intense, delicate and very fine. There is sometimes a hazelnut taste. Its intense taste is closely linked
to its small tubers, its aromatic components being more concentrated than in large tubers.

These two characteristics result from the low level of dry matter (< 20 %) specific to ‘Plate de Florenville'.
The name ‘Plate de Florenville’ has existed for at least a century, as the references below demonstrate:

— in 1901 the ‘Monographie agricole de la région jurassique (Gaume) defined ‘Plate de Florenville’ as a local
variety,

— in 1909 the Journal de la société agricole de la province du Luxembourg’ noted that ‘Plate de Florenville’ was
marketed in Florenville,

— in 1930 the ‘Encyclopédie agricole belge’ stated that ‘Plate de Florenville’ is ‘grown in Gaume’ and ‘in strong
demand on the Liege market’,

— in 2006 ‘Plate de Florenville’ or ‘Corne de Florenville’ was the subject of an entry in Georges Lebouc’s ‘Dictionnaire
des belgicismes’ and, in 2010, in Michel Francard’s ‘Dictionnaire des belgicismes'.
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5.3. Causal link between the geographical area and the quality or characteristics of the product (for PDO) or a specific quality, the
reputation or other characteristic of the product (for PGI)

Quality

The climatic and pedological conditions in Gaume, as well as the soil types referred to under point 5.1, are
particularly well-suited to growing ‘Plate de Florenville'. ‘Plate de Florenville’ needs soil which is well drained (in
order to avoid root suffocation) and which warms up quickly so as to promote good growth. Also, the climate
described above ensures a good water supply and reduces the risk of late frosts to which potatoes are highly sensi-
tive. This adequate water supply makes it possible to obtain ‘Plate de Florenville’ potatoes with a dry matter con-
tent below 20 %. A drier climate would favour floury potatoes and, by contrast, a colder and damper climate
would preclude good tuber development. Moreover, being a slow-growing variety, ‘Plate de Florenville’ must be
planted as early as possible. The fact that the soils in which it is grown warm up quickly is therefore a major
advantage. It should be noted, however, that in these draining soils the yield provided by ‘Plate de Florenville’ is
well below the nominal yield of the ‘Rosa’ variety (which is 90 % of that provided by the reference variety ‘Bintje’):
depending on the weather conditions, the yield varies between 12 and 25 tonnes per hectare, the maximum
authorised yield to qualify for the name ‘Plate de Florenville’. This low yield is key to the gustatory quality of ‘Plate
de Florenville: the smaller the tubers, the greater the concentration of aromatic molecules and the tastier the
potato.

The combination of pedological and climatic factors and the growers’ know-how therefore enables the ‘Rosa’ variety to
present all its qualities.

Reputation

References to seed potatoes called ‘Plates’ started appearing in Belgian historical sources from the mid-19th cen-
tury onwards. In 1860 Edouard de Croeser de Berges compiled a register of 128 potato varieties in Belgium which
described ‘Plate’ as being of good quality, relatively high-yield and disease-free. This variety is also found in the
‘Almanach agricole belge’ of 1899.

‘Plate de Florenville’ has a local, national and international reputation. This is borne out, in particular, by the ‘Féte
de la Pomme de Terre’ (potato festival), which has taken place in Florenville for a weekend in October since 1994.
This event is covered by the regional press (‘L’Avenir du Luxembourg in 2011, 2012 and 2013, for example), but
also outside Belgium (references in the French newspaper ‘L'Union-L’'Ardennais’ in 2013). ‘Plate de Florenville’ is
likewise referred to in the national press (Le Soir, ‘La Libre Belgique’ and the Dutch-language daily ‘De Standaard’),
as well as in the international press (Le Figaro’ (France), for example).

It also appears in several Gaume tourist guides, including:

— ‘Tourisme en Beau Canton de Gaume’ published in 2002 by the Chiny, Florenville and Herbeumont Tourist
Office,

— ‘La Transgaumaise’, a walking guide written by André Pierlot and published in 2009.

In cooking, ‘Plate de Florenville’ is used in several Luxembourg Province recipes for which its firmness is an essen-
tial quality:

— ‘touffaye’ is a steamed hotpot (‘al touffaye’) (Chantal Van Gelderen 1999),
— ‘roustiquettes gaumaises’, a recipe suggested by Noél Anselot in 1980,
— ‘Floriflette’, suggested by the ‘Confrérie des Sossons d’Orvaulx’.

Moreover, its culinary qualities mean that it is included on the menus of several restaurants, which present it as
a fine and typical dish, for example:

— ‘Gratinée de Florenville at the Ferme des Sanglochons’ (Verlaine-Neufchateau in Luxembourg Province),

— Moelleux de plates de Florenville au crabe, aux crevettes grises et au Royal Belgian caviar, beurre blanc
d'huitres a la ciboulette’ at the gourmet restaurant ‘Comme Chez Soi’ (Brussels).

Greatly appreciated by consumers, ‘Plate de Florenville’ is recognised as being a low-productivity potato of very
good quality. Its price proves this. Several sources dating from the first half of the 20th century attest to the fact
that this potato cost more than others. Nowadays it is still more expensive in the shops (EUR 1,99/kg) than any
other firm-fleshed potato variety, for example the ‘Charlotte’ (EUR 1,20/kg).
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Reference to publication of the specification

(Article 5(7) of Regulation (EC) No 510/2006 (%))

http:/[agriculture.wallonie.befapps/spip_wolwin/IMG/pdf/Dossier-Plate-Florenville-IGP.pdf

() See footnote 2.


http://agriculture.wallonie.be/apps/spip_wolwin/IMG/pdf/Dossier-Plate-Florenville-IGP.pdf

TECHNICAL FILE File number: PDO-BE-A0012

Existing designations of wines - technical file

[. SINGLE DOCUMENT
1. DENOMINATION AND TYPE
a. Name(s) to be registered: Vin de pays de jardins de Wallonie (FR)
b. Type of geographical indication: PGI - protected geographical indication
2. CATEGORIES OF GRAPEVINE PRODUCTS
1. Wine

3. DESCRIPTION OF WINE(S)
Analytical characteristics

Brief written description

The minimum natural alcoholic strength by volume is 8 %. The residual sugar content must be less
than 8 grams per litre. Total acidity must be between 4 and 7 grams per litre expressed as H,SO,.
Maximum volatile acidity is 18 milliequivalents per litre for red wines and 20 milliequivalents per litre
for white and rosé wines. Maximum total sulphur dioxide is 150 milligrams per litre for red wines and
200 milligrams per litre for white and rosé wines.

General analytical characteristics

Maximum total alcoholic strength (in % volume)

Minimum actual alcoholic strength (in % volume) 9

Minimum total acidity

Maximum volatile acidity (in milliequivalents per litre) | 20

Maximum total sulphur dioxide (in milligrams per litre) | 200

Organoleptic properties

Brief written description

The wines are still and white, red or rosé. The colour of the white wines is understated while the reds
have a solid colour. All the wines must be clear. The bouquet is clean and quite distinctive, evoking
the grape varieties. In the mouth, the wines have a characteristic acidity which gives them a
freshness and vivacity. The finish has a mineral character for the whites, and is subtly tart for the
reds. The wines are dry and fruity, expressing the character of the grape varieties. The wines that
have come into contact with wood during ageing can have a woody taste. The tannin content is low.

General analytical characteristics

Maximum total alcoholic strength (in % volume) ‘




Minimum actual alcoholic strength (in % volume)

Minimum total acidity

Maximum volatile acidity (in milliequivalents per
litre)

Maximum total sulphur dioxide (in milligrams per
litre)

4. WINEMAKING PRACTICES
a. Essential oenological practices

Type of oenological practice: Cultivation method

Description of the practice

The spacing between lines (or rows) is between 1 and 2.5 metres. The spacing between plants is
between 0.9 and 1.3 metres. The pruning methods used are simple or double Guyot, as well as
Cordon de Royat. The space between rows is usually grassed over naturally and maintained with
regular trimming, which preserves the organic life of the soil and the interaction between the vine
and the vegetation cover. Harvests are late.

Type of oenological practice: Specific oenological practice

Description of the practice

Microbiological stabilisation of musts and wines occurs at temperatures between 4 and 35 degrees
centigrade. The natural alcoholic strength by volume can be increased with the addition of sucrose,
concentrated grape must or rectified concentrated grape must. This increase of natural alcoholic
strength by volume cannot exceed 3 % volume. Enrichment cannot bring the total alcoholic strength
to over 11.5 % volume for white wines and 12 % for red wines. Partial de-acidification of wines is
permitted at a rate of 1 gram per litre expressed as tartaric acid, or 13.3 milliequivalents per litre.

Type of oenological practice: Restriction applicable to wine production

Description of the practice

In order to have the right to the designation ‘Vin de pays des Jardins de Wallonie’, the grape used
must necessarily come from varieties of the species Vitis vinifera. Alternatively, it can come from a
cross between the aforementioned species and other species of the genus Vitis.

b. Maximum yields:
Vin de pays de jardins de Wallonie

Maximum yield
90 hectolitres per hectare




5. DEMARCATED AREA

In order to have the right to the designation ‘Vin de pays des Jardins de Wallonie’, the wines must be
made from grapes harvested exclusively in the Walloon region, comprising the provinces of Brabant
Wallon, Hainaut, Liege, Luxembourg and Namur.

6. MAIN WINE GRAPES

** cabertin (OTHER)

** cabernet Jura (OTHER)
* Bronner (OIV)

** Auxerrois B (OIV)

* Gewdrztraminer B (OIV)
* Gamay N (OIV)

** Dornfelder N (OIV)

** helios (OTHER)

** Chardonnay B (OIV)
** Muller-Thurgau B (OIV)
** |éon-millot (OTHER)
** solaris (OTHER)

* sirius (OTHER)

** Sirius (OIV)

** sieger (OTHER)

** saint laurent (OTHER)
** rondo (OTHER)

* Rivaner (OIV)

** Regent N (OIV)

** pinotin (OTHER)

** Pinot Noir N (OIV)

** Pinot Gris G (OIV)

** Pinot Blanc B (OIV)

** phoenix (OTHER)

7. DESCRIPTION OF LINK(S)
Vin de pays de jardins de Wallonie

label.newWineName.singleDocument.linkWithArea.conciseDetails

Wallonia, and the wine that it produces, is characterised by a damp, temperate climate and rich,
diversified soils. The vineyards comprise varieties adapted to the cold climate, both traditional and
interspecific. The grapes grown there are acidic with a low sugar and tannin content. This gives the
wine a particular acidity and a naturally low alcohol level. The winemaking methods in use preserve
the typically fruity notes of the grape varieties. These aspects, together with the know-how of the
wine growers, make it possible to produce light, fruity and lively wines characteristic of Wallonia.

8. ESSENTIAL FURTHER CONDITIONS



[I. OTHER INFORMATION

1. GENERAL INFORMATION

Equivalent term(s):

Traditional designation No

used:

Language of the French

application:

Legal basis for the Article 118s of Regulation (EC) No 1234/2007
submission:

This technical file contains
amendments adopted in
compliance with:

2. CONTACT DETAILS

a. Contact details of applicant

Applicant name and title:

Association des vignerons de Wallonie [Wine-Growers Association of
Wallonia]

Legal status, size and
composition (in the case of

Association sans but lucratif (a.s.b.l.) [non-profit organisation]

legal persons):

Nationality: Belgium

Address: 47 Chaussée de Namur
5030 Gembloux
Belgium

Telephone: 081/ 62.73.10

Fax:

Email address(es):

vigneronswallons@gmail.com

b. Contact details of the intermediary

Name of the intermediary:

Service public de la Wallonie [Public Service of Wallonia]

Direction générale de I'Agriculture, des Ressources naturelles et de
I'Environnement (DGARNE) [Directorate-General for Agriculture,
Natural Resources and the Environment]

Direction de la Politique agricole [Agricultural Policy Directorate]

Address: 14 Chaussée de Louvain
5000 Namur
Belgium

Telephone: 081 649 696

Fax: 081 649 444

Email address(es):

roxana.dragomir@spw.wallonie.be




c. Contact details of interested parties

Name and title of
interested party:

Fédération belge des vins et spiritueux asbl [Belgian Federation of
Wines and Spirit Drinks]

Legal status, size and
composition (in the case of

Association sans but lucratif (a.s.b.l.) [non-profit organisation]

legal persons):

Nationality: Belgium

Address: 13/5 Rue de Livourne
1060 Brussels
Belgium

Telephone: +3225370051

Fax: +3225378156

Email address(es):

fbvs.bfwg@skynet.be

d. Contact details of competent regulatory bodies

Name of competent Service public de Wallonie

regulatory body Direction générale opérationnelle de I'Agriculture, des Ressources
naturelles et de I'Environnement, Direction de la Qualité [Operational
Directorate-General for Agriculture, Natural Resources and the
Environment, Quality Directorate]

Address: 14 Chaussée de Louvain
5000 Namur
Belgium

Telephone: 081 64 96 08

Fax:

Email address(es): damien.winandy@spw.wallonie.be

e. Contact details of inspection bodies

3. TRADITIONAL TERMS

a. Point a)
Vin de pays

b. Point b)

4. NUTS area
BE3: WALLOON REGION

5. SECONDARY VARIETIES

6. SUPPORTING DOCUMENTS:

a. Product specification




Status: Attached
File name: CC - IGP.Vin.Pays.Jardin.Wallonie.pdf

b. National decision of approval

File name: AGW —Vins de pays.Jardins.Wallonie.pdf

Legal reference: Walloon Government Decree of 27 May 2004 establishing the
designation and the conditions for approving wines produced in the
Walloon region (Ministerial Decree of 15 June 2004).

File name: AM - Vin de pays.jardin.Wallonie.pdf

Legal reference: Government Decree of 27 May 2004 approving ‘Vins de table avec
indication géographique’ as ‘Vin de pays des Jardins de Wallonie’
(Ministerial Decree of 15 June 2004).

c. Other document(s)

File name: Annexe 2 - Synthese historique.pdf
Description:

d. Maps of the demarcated area

File name: Annexe 1 - Aire geo - IGP.VDP.pdf
Description

e. Note for the European Commission

7. LINK TO THE PRODUCT SPECIFICATION

Link: http://www.ejustice.just.fgov.be/cgi/article.pl

pages 44443-44444

8. LINK TO E-BACCHUS




TECHNICAL FILE File number: PDO-BE-A0012

Existing designations of wines - technical file

[. SINGLE DOCUMENT
1. DENOMINATION AND TYPE
a. Name(s) to be registered: Vin mousseux de qualité de Wallonie (FR)
b. Type of geographical indication: PDO - Protected Designation of Origin
2. CATEGORIES OF GRAPEVINE PRODUCTS
4. Sparkling wine

3. DESCRIPTION OF THE WINE(S)
Analytical characteristics

Brief written description
The minimum natural alcoholic strength by volume is 8 %. The actual alcoholic strength by volume
must be at least 8.5 %.

General analytical characteristics

Maximum total alcoholic strength (in % volume)

Minimum actual alcoholic strength (in % volume)

Minimum total acidity

Maximum volatile acidity (in milliequivalents per litre) | 18

Maximum total sulphur dioxide (in milligrams per litre) | 185

Organoleptic properties

Brief written description

‘Vin mousseux de qualité de Wallonie’ is a sparkling white or rosé wine made by the ‘traditional
method’. All the wines must be bright. The wines can be brut, sec or demi-sec. The characteristic
aromas and tastes are partly the result of the ‘traditional method’ of secondary fermentation, and
partly dependent on the characteristics of the basic wines used and the amount of sugar in the
‘expedition liqueur’. The bubbles must be fine, plentiful and lasting. In the mouth, the wines have a
characteristic acidity which gives them freshness and vivacity. The white wines have a mineral finish.

General analytical characteristics

Maximum total alcoholic strength (in % volume)

Minimum actual alcoholic strength (in % volume)

Minimum total acidity

Maximum volatile acidity (in milliequivalents per
litre)




Maximum total sulphur dioxide (in milligrams per
litre)

4. WINEMAKING PRACTICES
a. Essential oenological practices

Basic wines
Type of oenological practice: Restriction applicable to wine production

Description of the practice

The basic wines intended for the production of ‘Vin mousseux de qualité de Wallonie’ must be
entered in separate registers and comply with the conditions in Annex V to Regulation (EC)

No 1493/1999 on the common organisation of the market in wine.

Vineyards
Type of oenological practice: Cultivation method

Description of the practice

The spacing between lines (or rows) is between 1.5 and 2.5 metres. The spacing between plants is
between 0.9 and 1.3 metres. The pruning methods used are simple or double Guyot, as well as
Cordon de Royat. The space between rows is generally grassed over naturally and maintained with
regular trimming, which preserves the organic life of the soil and the interaction between the vine
and the vegetation cover.

Winemaking
Type of oenological practice: Specific oenological practice

Description of the practice
The temperatures are controlled. Microbiological stabilisation of musts and wines takes place at
temperatures ranging between 4 and 35°C.

b. Maximum yields
Vin mousseux de qualité de Wallonie

Maximum vield
95 hectolitres per hectare

5. DEMARCATED AREA

The geographical area associated with the designation ‘Vin mousseux de qualité de Wallonie’ refers
to the whole of Wallonia. The designation can, optionally, be supplemented with the name of a
smaller geographical entity from among those at point 1.4 of the ‘Vin mousseux de qualité de
Wallonie’ specification.




6. MAIN WINE GRAPES

** Auxerrois B (OIV)

** Chardonnay B (OIV)
** Riesling B (OIV)

** Pinot Noir N (OIV)
** Pinot Meunier (OIV)
** Pinot Gris G (OIV)
** Pinot Blanc B (OIV)

7. DESCRIPTION OF LINK(S)

label.newWineName.singleDocument.linkWithArea.conciseDetails

The geographical area associated with the designation ‘Vin mousseux de qualité de Wallonie’ refers
to the whole of Wallonia. This region, and the grape it produces, is characterised by a climate that is
cool and damp with limited sunshine. Indeed, maturation is restrained leaving the grapes with a high
concentration of acids and low accumulation of sugars. The basic wine produced is acidic with a low
natural alcohol rate. It is therefore particularly suited to making sparkling wines. The expertise of
wine growers and use of the ‘traditional method’ of winemaking makes it possible to produce a

sparkling wine unique to Wallonia.

8. ESSENTIAL FURTHER CONDITIONS

Il. OTHER INFORMATION

1. GENERAL INFORMATION

Equivalent term(s):

Traditional designation used:

No

Language of the application:

French

Legal basis for the submission:

Article 118s of Regulation (EC) No 1234/2007

This technical file contains amendments
adopted in compliance with:

2. CONTACT DETAILS

a. Contact details of applicant

Applicant name and title:

Association des vignerons de Wallonie [Wine-Growers
Association of Wallonia]

Legal status, size and composition (in the
case of legal persons):

Association sans but lucratif (a.s.b.l.) [non-profit
organisation]

Nationality: Belgium
Address: 47 Chaussée de Namur
5030 Gembloux

Belgium




Telephone:

081/62.73.10

Fax:

Email address(es):

vigneronswallons@gmail.com

b. Contact details of the intermediary

Name of the intermediary:

Service public de Wallonie (SPW) [Public Service of
Wallonia]

Direction générale opérationnelle de I'Agriculture, des
Ressources naturelles et de I' Environnement (DGARNE)
[Operational Directorate-General for Agriculture, Natural
Resources and the Environment]

Département des Politiques européennes et des Accords
internationaux [European Policy and International
Agreements Department]

Direction de la Politique agricole [Agricultural Policy
Directorate]

Address: 14 Chaussée de Louvain
5000 Namur
Belgium

Telephone: +32 (0)81 649 696

Fax: +32 (0)81 649 444

Email address(es):

roxana.dragomir@spw.wallonie.be

c. Contact details of interested parties

Name and title of interested party:

Fédération belge des vins et spiritueux asbl [Belgian
Federation of Wines and Spirit Drinks]

Legal status, size and composition (in the
case of legal persons):

Association sans but lucratif (a.s.b.l.) [non-profit
organisation]

Nationality: Belgium

Address: 13/5 Rue de Livourne
1060 Brussels
Belgium

Telephone: +3225370051

Fax: +3225378156

Email address(es):

fbvs.bfwg@skynet.be

d. Contact details of competent regulatory bodies

Name of competent requlatory body

Service public de Wallonie (SPW) [Public Service of
Wallonia]

Direction générale opérationnelle de I'Agriculture, des
Ressources naturelles et de I' Environnement (DGARNE)
[Operational Directorate-General for Agriculture, Natural
Resources and the Environment]

Department of Development

Quality Directorate




Address: 14 Chaussée de Louvain
5000 Namur
Belgium
Telephone: 081 64 96 08
Fax:
Email address(es): damien.winandy@spw.wallonie.be

e. Contact details of inspection bodies

3. TRADITIONAL TERMS:

a. Point a)
Controlled Designation of Origin

b. Point b)

4. NUTS area
BE3: WALLOON REGION

5. SECONDARY VARIETIES

6 SUPPORTING DOCUMENTS:
a. Product specification

Status: Attached
File name: CC - AOP.Vin.Mousseux.Qualite.Wallonie.pdf

b. National decision of approval

File name: AGW - AOP.Mousseux.pdf

Legal reference: Walloon Government Decree of 5 March 2008 approving the
certifying body for Walloon wines and establishing the designation
and conditions of approval of ‘Vin mousseux de qualité de Wallonie’
and ‘Crémant de Wallonie’ as [...] (quality sparkling wine produced in
a specified region ) (Ministerial Decree of 25 March 2008).

File name: AM - AOP.Mousseux.pdf

Legal reference: Ministerial Decree of 5 March 2008 approving and establishing the

specifications of ‘Vin mousseux de qualité de Wallonie’ and ‘Crémant
de Wallonie’ as quality sparkling wine of controlled designation of
origin (quality sparkling wine produced in a specified region )
(Ministerial Decree of 19 June 2008).




c. Other document(s):

File name: Annexe 2 - Synthese historique.pdf
Description:

d. Maps of the demarcated area

File name: Annexe 1 - Aire geo - AOP.Mousseux.pdf
Description:

e. Note for the European Commission

7. LINK TO THE PRODUCT SPECIFICATION
Link:

8. LINK TO E-BACCHUS
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Publication of an application pursuant to Article 50(2)(a) of Regulation (EU) No 1151/2012
of the European Parliament and of the Council on quality schemes for agricultural products
and foodstuffs

(2014/C 122/05)

This publication confers the right to oppose the application pursuant to Article 51 of Regulation (EU)
No 1151/2012 of the European Parliament and of the Council ().

COUNCIL REGULATION (EC) No 510/2006

on the protection of geographical indications and designations of origin for agricultural products and

3.2.

foodstuffs (%)
PO30BO MACJIO’ (BULGARSKO ROZOVO MASLO)
EC No BG-PGI-0005-01050 - 26.10.2012
PGI (X) PDO ( )
Name

‘Bwrrapcko pozoso Macno’ (Bulgarsko rozovo maslo)

Member State or Third Country

Bulgaria

Description of the agricultural product or foodstuff

. Type of product

Class 3.2: Essential oils

Description of product to which the name in point 1 applies

‘Bulgarsko rozovo maslo’ is an essential oil obtained by means of the steam distillation of flowers of the
Damask rose (Rosa damascena Mill.).

External appearance: Oily transparent liquid

Colour: Yellow or yellowish green

Smell: Characteristic aroma of roses

Physico-chemical indicators: These are determined by means of gas chromatography. The representative

and typical constituents that have been identified are present in the following proportions, and this is what
determines the oil's chromatographic profile:

Constituents Content (%)
ETHANOL up to 3,0
LINALOL between 1,0 and 3,0
PHENYLETHYL ALCOHOL up to 3,0
CITRONELLOL between 24,0 and 35,0
NEROL between 5,0 and 12,0
GERANIOL between 13,0 and 22,0
GERANYL ACETATE up to 1,5
EUGENOL up to 2,5
METHYLEUGENOL up to 2,0
FARNESOL at least 1,4

() OJL 343,14.12.2012, p. 1.
(& OJL93,31.3.2006, p. 12. Replaced by Regulation (EU) No 1151/2012.
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Constituents Content (%)
HYDROCARBONS:
C,; (heptadecane) between 1,0 and 2,5
C,y (nonadecane) (") between 8,0 and 15,0
C,y (nonadecene) (7) between 2,0 and 5,0
C,; (heneicosane) between 3,0 and 5,5
C,; (tricosane) between 0,5 and 1,5

(') asaturated hydrocarbon with the chemical formula CH;(CH,),CH;
(") a non-saturated hydrocarbon (with one or more double carbon bonds) with the chemical formula CH;(CH,),,CH = CH,

3.3. Raw materials (for processed products only)

(a) Damask rose (Rosa damascena Mill.)

Fresh rose blossom comprising the petals and sepals of roses of the species Rosa damascena Mill,, with
shoots, leaves and buds removed, and without any mechanical impurities (e.g. mud, stones).

(b) Water

3.4. Feed (for products of animal origin only)

3.5. Specific steps in production that must take place in the identified geographical area

Picking, transporting and storage of rose blossom:

The picking of rose blossom usually begins in May, starting in fields at elevations of 300-400 m above
sea-level and continuing for about 20-25 days, when the rose blossoms have attained the required maturity
and have 14-40 pinkish red petals and a pleasant and characteristic fragrance. The picking of rose blossom
begins at 5-6 a.m. and continues until 11-12 noon. The quality of ‘Bulgarsko rozovo maslo’ is guaranteed
by compliance with the requirement that the rose blossoms be processed not later than 10-15 hours after
they have been picked, so as to preserve the raw material’s freshness and quality.

The blossom is transported to the distilleries immediately after picking, and distilling is carried out round
the clock. The rose blossom is sorted, some for immediate processing and some for storage for no more
than 15 hours (when the weather is cool and the temperature of the blossom is no more than 20° Q)
prior to distillation, depending on the time when it was picked.

Processing of the rose blossom — processing stages:

Distillation: The rose blossom is placed in the still in a volume equal to 100 kg per cubic metre and is
mixed with water in a ratio of 1:4 to 1:5; this mixture is heated and is transformed by the steam and
water into a boiling paste, which is stirred using an automatic device. The essential oils extracted by the
steam are cooled and conveyed into receiving flasks, in which they are collected. About 3500 kg of rose
blossom is needed to obtain 1 kg of rose oil.

Cohobation (concentration) of the distilled liquid: is carried out in a continuously operating cohobation
column in which the initial distillate undergoes multiple redistillation.

Separation, dehydration and filtration of the rose oil: the essential oil is separated in Florentine vessels,
after which any mechanical impurities and water are removed by heating it to 30°C and filtration.

Blending: Commercial batches are prepared by combining (blending) the rose oil produced in one installa-
tion (companies’ own blends) or by blending oil produced in various installations.
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3.6. Specific rules concerning slicing, grating, packaging, etc.

3.7.

5.2.

Storage: On separate protected premises, including in bank vaults, at a temperature of 15 £5°C, out of
direct sunlight and away from heat sources, in sealed heat-resistant glass vessels with a capacity of up to
5000 g fitted with special stoppers preventing direct contact with air, or in lacquer-coated aluminium
tanks.

Transport and packaging: In lacquer-coated aluminium tanks or in traditional cylindrical vessels (konkumi)
whose necks are closed by means of corks and a welded metal plate on top), or in glass jars and vials.
The traditional vessels are wrapped in white cloth with traditional accessories, namely a tricolour ribbon
and string and a guarantee certificate tied around their necks. Packagings differ and vary in weight from
0,5 g to 5000 g. The traditional vessels or tanks are transported in standard wooden cases, boxes certified
for the carriage of hazardous goods, or ordinary strong corrugated cardboard boxes, subject to a weight
limit of 10 kg net.

Specific rules concerning labelling

Concise definition of the geographical area

The geographical region where ‘Bulgarsko rozovo maslo’ is produced includes the following municipalities:
— in Plovdiv Province: Brezovo, Kaloyanovo, Karlovo, Sopot, Stamboliyski, Saedinenie and Hisarya,

— in Stara Zagora Province: Bratya Daskalovi, Gurkovo, Kazanlak, Maglizh, Nikolaevo, Pavel Banya and
Stara Zagora,

— in Pazardzhik Province: Belovo, Bratsigovo, Pazardzhik, Panagyurishte, Peshtera and Strelcha,
— in Sofia Province: Ihtiman, Koprivshtitsa and Mirkovo

Link with the geographical area

. Specificity of the geographical area

Natural and climatic factors

The Damask rose is traditionally grown in the Valley of Roses (Rozovata Dolina) in Central Bulgaria at
elevations between 370 and 625 m. The region is characterised by light, sandy brown forest soils which
do not retain water, and climatic conditions favourable for growing roses. Thanks to the mild winters and
an average annual temperature of 10,6 °C, the blossoms bud in February. The high humidity levels in May
and June are optimal for slow and even blooming during the harvesting period.

Historical and human factors

The production of ‘Bulgarsko rozovo maslo’ is a traditional occupation of the population of the Rozovata
Dolina. Over its more than 300-year history the local population has accumulated specialist knowledge of
high-quality seed development and rose cultivation and brought technological innovation to the industry.
The harvest takes place over a 20 to 30-day period and requires special skills: between several hours
before daybreak and the early morning only blossoms with at least one open petal are picked with the
sepals, without damaging the stem or the branches. Closed buds are left on the stem for later harvesting.
Only experienced distillers are qualified to judge when the blossom is ready to be put in the stills, deter-
mine the ratio of blossom to water and decide the optimal distillation temperature. These skills are handed
down from generation to generation and serve to improve the stills in which ‘Bulgarsko rozovo maslo’ is
made, ensuring a consistently high quality of the end product.

Specificity of the product

The specific and distinctive characteristics of ‘Bulgarsko rozovo maslo’ are its rich aroma, its pale,
yellowish-green colour, its very good fixative qualities, its long-lingering aroma, and its balanced composi-
tion of volatile substances and hydrocarbons.
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The chemical characteristics of ‘Bulgarsko rozovo maslo’ are closely linked to the region’s geographical
traits and set it apart from rose oils produced in other parts of the world. These are: a 24-35% citro-
nellol content (compared with 39-49% for producers elsewhere in the world); a ratio of citronellol to
geraniol of 1,1:2,5 (compared with 2,3:4,8 for producers elsewhere in the world); A distinguishing charac-
teristic of ‘Bulgarsko rozovo maslo’ is the presence of a great many typical components such as farnesol
and geranyl acetate, and a low methyleugenol content.

5.3. Causal link between the geographical area and the quality or characteristics of the product (for PDO) or a specific
quality, the reputation or other characteristic of the product (for PGI)

The specific qualities of ‘Bulgarsko rozovo maslo’ result from the combined action of factors linked to the
geographical area. Climatic conditions influencing the even blooming, the yield and the blossom’s oil
content are the mild temperatures (15-25 °C), the high atmospheric humidity (over 60 %), the limited varia-
tion between day-time and night-time temperatures, and the sufficient degree of soil moisture. These condi-
tions ensure that the roses bloom evenly and fully and accumulate large quantities of high-quality rose oil.
To extract as much of the valuable constituents as possible, the technique used to produce Bulgarsko
rozovo maslo’ requires the rose blossom to be processed round the clock, immediately after harvesting; for
this reason the distilleries are located in close proximity to the rose fields.

Production of ‘Bulgarsko rozovo maslo’, and its development, started in the 17th century and has been
described by Dr Kosyo Zarev in his book Bulgarskoto rozoproizvodstvo i traditsionnata kultura (Rose production
and traditional cultivation in Bulgaria), published in 2008. In the late 18th and early 19th centuries,
‘Bulgarsko rozovo maslo’ captured markets around the world. Bulgaria became the main supplier to
Europe’s perfume industry. ‘Bulgarsko rozovo maslo’ used to be widely applied in medicine as a valuable
drug, and in cooking as aromatic seasoning.

Soon after the fledgling Bulgarian Principality was created in 1878 the first laws were enacted regulating
the quality and purity of ‘Bulgarsko rozovo maslo. A book entitled ‘Parva konferentsia varhu Rozovata indus-
tria’ (‘The first conference on the rose industry’), published in 1906:, explains: ‘After the ministerial decree
banning the import of geraniums was issued in 1889, the price of “Bulgarsko rozovo maslo” immediately
soared to unimaginable heights.’

Official reports to the Bulgarian Foreign Ministry from its consulates and legations in New York (USA),
Vichy (France) and North Perth (Australia) and testimony from 1939-45 point to a strong interest in
‘Bulgarsko rozovo maslo’, which continued even during World War IL A letter of 19 December 1939
from the Royal Bulgarian Consulate to the Ministry, still written in old Bulgarian spelling, reports that ‘Mr
William A. Hoffman, a chemical engineer currently based in New York, has informed us that that he
wishes and is able to set up a regular trade in “Bulgarsko rozovo maslo” on very favourable terms for
both parties. In a letter dated 20 January 1941, an economic adviser to the Ministry, Mr K. Dobrev,
informed the Royal Legation in Vichy of ‘conditions under which “Bulgarsko rozovo maslo” could be sold
in occupied France’. A letter dated 24 February 1944 informed the Ministry that ‘the price of “Bulgarsko
rozovo maslo” now stands at 5000 Swiss Francs per kilogramme.” The East-West Trading Company of
Australia wrote on 5 October 1945 that ‘moreover we would be very interested in “Bulgars<ns1:XMLFault xmlns:ns1="http://cxf.apache.org/bindings/xformat"><ns1:faultstring xmlns:ns1="http://cxf.apache.org/bindings/xformat">java.lang.OutOfMemoryError: Java heap space</ns1:faultstring></ns1:XMLFault>