DATE
TO WHOM IT MAY CONCERN

PRODUCTION PROCESS LETTER.

WINE NAME:
 

________________________________________________
CLASSIFICATOIN: 


________________________________________________ (e.g. GAVI D.O.C.G still dry white wine)
ALCOHOL  BY VOLUME: 

________________________________________________
GEOGRAPHIC AREA:

__________________________________​​______________ (e.g. Northern Italy – Southern Piedmont – Alessandria area – Rovereto Superiore di Gavi;)
SOIL:




________________________________________________ (e.g. argylo-calcerous, chalky)
GRAPE VARIETIES:

 _______________________________________________ ( e.g 100% CORTESE)
COMPOSITION :

Natural Wine + Sulphites (SO2)

VINIFICATION:


________________________________________________

____________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________ (e.g. The grapes coming from our oldest vineyards are pressed and vinified in white and using stainless steel tanks. The must undergoes a slight cleaning by static settling. Beginning of fermentation is carried out with natural yeasts, present into the area and at a temperature of 18,5 – 19 C. Then the product is stored into stainless steel tanks, it remains on its yeasts (“sur lie”) till to the moment of the bottling.)
STANDARDS:
AOC. Traditionnal vinificaton conform to the legislation ot its appellation.  
1 – Meet hygienic requirements (Regulation (EC) 1852/2004 OF THE European Parliament and 29 april 2004 on the hygiene of foodstuffs.

2- Concil Regulation (EC) 1493/1999 of 17 May 1999 on the common organization of the market wine.

Best regards,

_______________________
Signature and stamp
