REGISTRATION FORM

(One form per sample submitted)

z PRODUCER’S DETAILS

COMPANY NOMIE & iiieeeee e et e eeeaeeeeeeeeeeaaeeee e e e e eseeererae sttt snaeeeeeeeeeeeeeens
MANAGEN / OWNET NAME & oot e e e e e e e e e et a e e e aeeeaaeeeaeeesssnnasaasrssaaeaaaaaaaeaaans
NAME Of WINEMAKET & oot e e e e e e e e e e s e e ettt b b e e e e e e eeaeeeaaeeeaanannnnes
A S & ittt ettt ettt et oot eeeeeeee e e e e e ea——————————aataaaeaeaaaaaaaaaattaaaaaaataaaaaaaaeeaeaaaaanerarrraaraeees
Post code @ .vvviviiiiiieeeeeeeeen. Y L et ———————————
COUNTIY & e VAT NUMDET & oot
Tl o e FOIX T e e
E-MQIl 5 e WED & e
- SAMPLE IDENTIFICATION
Appellation (AVA, VQA, Regional wine, AOC, DOC, €1C.): ..uvrriiririeeeeeeeeeeeeiiiiinrrereeeeeeeaeeeeeeeeeeeesasssssseeeeeeess
Wine designation (orand, ChATEaU, DOMGINE) & ..ceeurrrrriierereeeeeeeeeeeeeeeeeeisssssesreeeeaeeeeeeeeeeeeeennssssssseseeees
Vinfage : ...cooeveeeeens Batch number : ............... Stockinbotes & ....uvviveeiee e,

Average retail of the wine (Incl. VAT) :
a<3€ Q3a7¢€ Q8al5¢€ Ql16a22¢€ Q23a30¢€ Q>30¢€

Type of wine :

Q Still wine Variety @
A Sparkling Wine e ——————————
Q ofther rosS€s WINES (SPECITY) & oiiiriieeeeeeeeees e

U oaked
O No oaked

Technical Information :  Residual sugar (9/1): .cveveevneneeee Alcohol content : ..................

Analysis :
Attach a copy of the certificate of analysis of the wine,
including the following elements

- density residual sugars (g/l)

- alcoholic strength by volume STl wine soarkling wine
- residual sugars 20-4 Dpo 215 °

- volatile acidity Q4-12 Q15- 40

- total acidity Q12-45 040 -80

- total sulphur dioxide Q+ 45 Q+80

- absorbance at 420 and 520 nm
- excess pressure for sparkling wines

The producer acknowledges having read the competition regulations and accepts them in their entirety.
The producer certifies that the lot registered for the competition has been bottled.

Date & signature Stamp




