
TECHNICAL FILE
GEOGRAPHICAL INDICATION 
 'BRANDY ITALIANO'
1. Name of the spirit drink including the geographical indication: 'Brandy italiano' 
Category of the spirit drink including the geographical indication: Brandy
2. Description of the spirit drink: 
a) Physical, chemical and/or organoleptic characteristics of the category: 
The name 'Brandy italiano' is reserved for brandy made in Italy, from the distillation of wine made from grapes both grown and processed in Italy.
· Appearance/colour: bright amber, varying with age;
· Aroma: characteristic, deriving from the raw material of origin, intense; 
· Taste: intense, ethereal, complex, rich.
b) Specific characteristics of the spirit drink as compared to the relevant category: 
· it is obtained from wine spirit, with or without added distilled wine from grapes both grown and processed in Italy;
· ageing should take place in stores located in Italy, in oak barrels which have been neither painted nor coated. The normal wood preservative treatments are allowed;
· a content of volatile compounds of not less than 140 grams per hectolitre of alcohol at 100% vol.;
· it has a maximum methanol content of not more than 150 grams per hectolitre of alcohol at 100 % vol.; 
· it has a content of volatile compounds other than ethyl and methyl alcohol of not less than 140 grams per hectolitre of alcohol at 100% vol.;  
·  the minimum alcoholic strength is 38% vol.;
· the addition of sugars is permitted, subject to a maximum limit of 20 grams per litre, expressed as invert sugar; 
· the addition of natural flavouring substances and preparations is permitted, as listed in Article 2(1)(b)(1) and (c) of Legislative Decree No 107 of 25 January 1992, obtained from oak chips or other vegetable substances, or by infusion or maceration with water or wine spirit, to a maximum of 3% of the hydrated volume. 
c) Geographical area concerned: 
The entire territory of Italy.
d) Method for obtaining the spirit drink:
The raw materials for 'Brandy italiano' are different grape varieties and mixtures used for producing wine spirit, on condition that these grapes are grown and processed in Italy. Ageing should take place in stores located in Italy, in oak barrels which have been neither painted nor coated. The normal wood preservative treatments are allowed.
When producing 'Brandy italiano' the following may be added: 
  -
sugars, in a maximum amount of 20 grams per litre, expressed in invert sugar (as defined in point (3)(a), (b) and (c) of Annex I to Regulation (EC) No 110/2008); 
 -
caramel, according to the provisions of Ministry of Health Decree No 209 of 27 February 1996;  
 - natural flavouring substances and preparations  as listed in Article 2(1)(b)(1) and (c) of Legislative Decree No 107 of 25 January 1992, obtained from oak chips or other vegetable substances, or by infusion or maceration with water or wine spirit, to a maximum of 3% of the hydrated volume. 
e) Details bearing out the link with the geographical environment or the geographical origin: 
The production of 'Brandy italiano' is closely linked to its area of origin, and is documented by a large number of historical sources. Traditionally, it is produced by the distillation and/or redistillation, in Italy, of the following raw materials: 
-
wine made from grapes (Vitis vinifera L.) grown and processed in Italy, 
-
wine spirit, also made from wines produced from grapes grown and processed in Italy,
-
wine distillate, made from wines produced from grapes grown and processed in Italy, 
-
mixing/blending of wine spirit and wine distillate.
As regards the history of wine distillation, there are numerous references in Roman documents, but the use of wine distillate since the dawn of medicine provides the best evidence of the presence of brandy in Italy and of its production using only Italian raw materials. The roots of this long history have created a product which remains an expression of Italy's wine sector to this day. The factor that allows Italian territory to influence the wine and which maintains the typical features that contribute to the organoleptic characteristics of 'Brandy italiano' is the use of white wines, including fresh, not fully processed or filtered wines. This factor is crucial in that it ensures the presence of solids which are of great importance to the aromas and sensory characteristics of 'Brandy italiano'. This brandy, part of the history of Italian wines with special properties linked to the wine-growing area, has a structure and aromas which are clearly distinguishable from other European products. 
Apart from these natural and human factors (tradition and skill) which influence the final product, the elements which show the link with the geographical environment or the geographical origin are based on reputation. Among the testimonies to the renown and reputation of 'Brandy italiano' are publications and press articles, as well as cultural events (such as artistic, literary and sporting awards) held under the banner of 'Brandy italiano'.
f) Requirements laid down by Community and/or national and/or regional provisions:
To be marketable, 'Brandy italiano' must mature, monitored by tax authorities, for at least 12 months in oak casks or 6 months if the casks have a capacity not exceeding 1 000 litres.
g) The applicant’s name and address:
Ministry of Agricultural, Food and Forestry Policy 
Department of European and International Policy,
Via XX Settembre 20, IT-00187 Rome

