o |

REGISTRATION FORM 2016

(One form per sample submitted)

PRODUCER’S DETAILS

Company Name/ NAME Of The ESTATE! ..o
A SS. eiiiiiieieee et ee e eeeee et eee e e e e e e e e e e e e e ee ettt —————————————ttaaaaaaeeaaaaaaaaeatttetta————ataaataaaaaaeaeaaaaaaaaaannnnes
POSt COAE: i, Y et
COUNITY . e VAT NUMDET: oo,
Tl e FOIX o e
[ o e[| T U TR PP P TP PP PP UUUTT SRR
A= @ R L= USRS
Person in Charge Of The fil€: .....uviii e e e e aaaea e
NAME OF The CENOIOGIST: oo e e e e e e e e e aaa e e e e e e e saaaaeeaens
SAMPLE IDENTIFICATION
Appellation (AVA, VQA, Regional wine, AOC, DOC, IGP, AOP, €IC.): wiiocviieeiiieeeiee et
Wine designation (brand, ChAateau, DOMAINE): .....oiiiieiiiiiie et e e e e e saaeeae s
UV, ettt e e e et e et e e et e e ettt e e et e e e eae e e e eteeeeataeeeeataeeaeteeeeatreeeaaaeeean
Vintage: .....ceeeeeneee Batch number : ......ccccoeeeeennee. Stockinbottles @ ....uvvvvveeeiiiieeeee e é
Average retail of the wine (Incl. VAT):

1<5¢€ 15-8¢€ 18-12¢€ 112-18¢€ 118-30€ 1>30¢€
Type of wine:

0 Still wine Variety: e

O Sparkling wine e

(1 Other ros€s WINES, SPECITY: i e

[ Oaked [l No oaked
Technical Information:

Residual sugar (9/1) @ veeeeeeeevvieeennns
Alcohol content: ........c............

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

- absorbance (420 and 520 nm)

- alcoholic strength by volume

- residual sugars

- volatile acidity

- total acidity

- total sulphur dioxide

- 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 Company stamp

%



