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Subject:
Article 20 of Regulation No 110/2008 - Transmission of the technical file for the Geographical Indication “Liquore di limone di Sorrento”.

In accordance with Article 20 of Regulation of the European Parliament and of the Council No 110 of 15 January 2008, please find enclosed the Ministerial Decree together with the technical file for the Geographical Indication “Liquore di limone di Sorrento” entered in Annex III to the Regulation in question.
Please note that pursuant to paragraph 2 of the same Article, this Ministerial Decree was published in the Official Gazette of the Italian Republic No 18 of 22 January 2013.

THE DIRECTOR OF THE OFFICE

Michele Alessi

[signed]

22-1-2013
OFFICIAL GAZETTE OF THE ITALIAN REPUBLIC 
General series - No 18
MINISTRY OF AGRICULTURAL, FOOD AND FORESTRY POLICIES
DECREE of 12 November 2012

Implementation of Article 17 of 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 - Technical file for “Liquore di limone di Sorrento”.
THE HEAD OF THE DEPARTMENT

OF EUROPEAN AND INTERNATIONAL POLICIES

AND RURAL DEVELOPMENT

Having regard to 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;

Having regard to Article 20 of the said Regulation (EC) No 110/2008 which, for the purposes of registering established geographical indications, requires Member States to submit to the Commission a technical file as provided for under Article 17 of the same Regulation;

Having regard to Council Regulation (EC) No 1234/2007 of 22 October 2007, establishing a common organisation of agricultural markets and on specific provisions for certain agricultural products (Single CMO Regulation), as amended by Council Regulation (EC) No 491/2009 of 25 May 2009;

Having regard to Commission Regulation (EC) No 555/2008 of 27 June 2008 laying down detailed rules for implementing Council Regulation (EC) No 479/2008 on the common organisation of the market in wine;

Having regard to Presidential Decree No 297 of 16 July 1997, laying down rules on the production and marketing of spirit, grappa, brandy italiano and liqueurs;

Having regard to the Ministerial Decree of 13 May 2010, published in the Official Gazette of the Italian Republic No 216 of 15 September 2010, implementing Article 17 of 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;

Having regard to the production specifications for the Protected Geographical Indication “Limone di Sorrento” referred to in Annex A to the Decree of 20 July 1999, published in the Official Gazette of the Italian Republic No 177 of 30 July 1999;

Having regard to the agreement reached by producers on the definition of the technical file regarding the Geographical Indication “Liquore di limone di Sorrento”;

Decrees:

Article 1

1. For the purposes of EU registration of the Geographical Indication, provided for by Article 20 of Regulation (EC) No 110/2008 of the European Parliament and of the Council, of 15 January 2008, the technical file for the Geographical Indication “Liquore di limone di Sorrento” reproduced in Annex A, which is an integral part of this measure, is hereby approved.

This Decree shall be forwarded to the Court of Auditors for registration and shall be published in the Official Gazette of the Italian Republic.
Rome, 12 November 2012

Department Head: Blasi
Registered with the Court of Auditors on 11 December 2012
Office for the control of the acts of the Ministries of Production Activities, register No 13, sheet No 155

Annex A

TECHNICAL FILE

GEOGRAPHICAL INDICATION

“LIQUORE DI LIMONE DI SORRENTO”
1. Name and category of the spirit drink with geographical indication: Liquore di limone di Sorrento.

Category of the spirit drink: Liqueur, citrus fruit liqueur (Annex 2, category 32(c)(i) of Regulation (EC) No 110/2008).

2. Description of the spirit drink

a) Main physical, chemical and/or organoleptic characteristics of the product

Alcoholic strength by volume: not less than 30% alc. vol. save for the legal tolerance thresholds; sugar concentration (total sugar content expressed as invert sugar) of not less than 200 g/litre and not exceeding 350 g/litre.

The minimum weight ratio, guaranteed and mentioned in the label under the list of ingredients, must be equivalent to at least 250 g of whole fruit of Limone di Sorrento PGI per litre of liqueur. The infusion in water and alcohol so prepared shall be sweetened in accordance with Annex 1(3)(a) to Regulation No 110/08. Since the only ingredient characterising the aroma and colour of the product is Limone di Sorrento PGI, it is forbidden to add additives, colourings, emulsifiers, stabilisers and flavourings, except for ascorbic acid (E 300), as antioxidant, which shall not exceed the maximum quantity allowed by law.

Colour: yellow/citrus yellow; aspect: from opalescent to clear; aroma: characteristic of lemon; flavour: sweet and characteristic of lemon. The aromatic component of the final product has the characteristic aroma of “Limone di Sorrento PGI”
b) Distinctive characteristics of the spirit drink with respect to the category to which it belongs

The name “Liquore di limone di Sorrento” (point 32 of Annex III to Regulation (EC) No 110/2008) is reserved exclusively for the liqueur made by the cold maceration in ethyl alcohol of agricultural origin of lemon peel from PGI “Limone di Sorrento” referred to the ecotype “Ovale di Sorrento” - synonyms: “Limone di Massalubrense” or “Massese” - deriving from Femminello Ovale (Citrus limon, L. Burman f.).

c) Geographical area concerned
The production area of the “Liquore di limone di Sorrento” includes the territories of the Municipalities of: Vico Equense, Meta, Piano di Sorrento, Sant’Agnello, Sorrento, Massa Lubrense, Capri and Anacapri.

All stages of the production process must take place within the geographical area so identified, with the exception of bottling.

d) Method of production for the spirit drink and local methods adopted
Peeling of the lemons. The lemons are peeled, by hand or by machines, only removing, insofar as possible, the zest. Prior to peeling, the lemons must be cleaned from any traces of soil, dust or other impurities. In no case may the lemons be cleaned by means of detergents or disinfectants, except for the use of chlorine or chlorine-based sanitizers suitable for washing fruit. In any case, washing shall be carried out using water with chlorine concentrations not exceeding the maximum quantity established by the World Health Organisation for the chlorination of drinking water.

Infusion of the peel. The infusion is made by macerating the fresh or frozen zest in ethyl alcohol of agricultural origin inside stainless steel containers, for not less than 48 hours. The infusion prepared in this manner may be filtered once or several times.

Production of the liqueur. The liqueur is made by mixing in the appropriate quantities water and sugar, or sugar syrup if prepared separately, with the infusion of zest of “Limone di Sorrento PGI”, and adding ethyl alcohol where necessary to obtain the final alcoholic strength. For every litre of liqueur, the peel from at least 250 g of whole lemons must be used. The liqueur so made may be filtered once or several times and possibly homogenised. The liqueur shall be produced, mixed and stored in stainless steel tanks. During production, the liqueur is opalescent, and over time undergoes natural clarification.

“Liquore di limone di Sorrento” can be packed only in glass bottles with a capacity not exceeding 1 litre, except for special packaging for events/exhibitions, which shall not be for sale.

e) 
Factors that demonstrate the link with the geographical environment or with the geographical origin
The quality and fame of “Liquore di limone di Sorrento” have been known and documented with exceptional continuity for at least two centuries, i.e. since the early years of the 19th century.

Citrus fruit liqueurs, in particular lemon liqueur, are a staple of Italian recipe books, and their production and popularity are extensively documented.

Knowledge of citrus fruit liqueur clearly accompanies the agricultural production of oranges, lemons and mandarins and is stronger in those areas having the most extensive citrus groves and where citrus production has deep roots in rural communities. Since the mid 16th century, the citrus fruit from the Sorrento Peninsula gained recognition on the Italian markets; starting from the first half of the 19th century they also expanded into northern European markets and subsequently those of north America. The commercial success of this product is attributable to its exceptional quality, due to particular characteristics which stem from the following factors: firstly, the microclimate of the production area, i.e. the Peninsula of Sorrento, whose temperature, winds and humidity are stabilised by the presence of the sea (Gulf of Naples); the volcanic origins of the cultivation soil (closeness of the Vesuvius volcano and of the Phlegraean Fields); the choice of the variety of lemon planted, the leading one being “femminello ovale comune di Sorrento”; the outstanding level of citrus fruit cultivation in the Sorrento Peninsula (deep working of the soil at the time of planting; orchards protected by greenhouses built with natural elements, i.e. chestnut poles and straw.

These factors taken together confer on the lemons grown on the Sorrento Peninsula and the Isle of Capri unique organoleptic characteristics; when the zest of these lemons is steeped in alcohol to produce the liqueur, it transfers all the quality of the fruit to the infusion.

There is also a clear link between the citrus-growing culture and the production and consumption of the lemon liqueur. For almost two centuries, the families of citrus fruit landowners or tenants on the Sorrento Peninsula have produced rosolio, using the same lemons intended for sale on the national and international markets.

For instance, one of the main producers of Sorrento lemon liqueur has a track record in the marketing and export of citrus fruit going back to the late 19th century. The traditional yellow liqueur is closely linked to the production of the characteristic “ovale” from Sorrento which, in the year 2000, obtained the Protected Geographical Indication (PGI) and to a precise geographical area consisting of the Sorrento coast and the isle of Capri.

The “Liquore di limone di Sorrento” is one of the hallmark traditional products of the local food and wine tradition. Originally and for centuries home-made for household consumption, in past years it has achieved significant market success.

Use of the “Limone di Sorrento PGI” must be demonstrated by holding receipts/invoices for the purchase from producers or packagers recognised and authorised by the bodies in charge of protecting the Geographical Indication. These documents must be registered and kept on the firm’s official files in the usual manner required by law thus allowing the performance of checks.

If a liqueur manufacturer uses zest prepared by another operator, he shall obtain an ad hoc document attesting the weight ration of the peeled lemon to the quantity of zest obtained. On his part, the seller must maintain proof of his purchase and of the link between such purchase and the lemon peel produced.

f) Compliance requirements under applicable European Union and/or national/regional provisions
EU rules
Commission Directive 87/250/EEC of 15 April 1987 on the indication of alcoholic strength by volume in the labelling of alcoholic beverages for sale to the ultimate consumer (87/250/EEC).

Commission Regulation (EC) No 2091/2002 of 26 November 2002 amending Regulation (EC) No 2870/2000 laying down Community reference methods for the analysis of spirits drinks.

Regulation (EC) No 1642/2003 of the European Parliament and of the Council of 22 July 2003 amending Regulation (EC) No 178/2002 laying down the general principles and requirements of food law, establishing the European Food Safety Authority and laying down procedures in matters of food safety.

Regulation (EC) No 852/2004 of the European Parliament and of the Council of 29 April 2004 on the hygiene of foodstuffs, as amended.

Regulation (EC) No 1935/2004 of the European Parliament and of the Council, of 27 October 2004, on materials and articles intended to come into contact with food and repealing Directives 80/590/EEC and 89/109/EEC.

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.

Commission Regulation (EC) No 628/2008 of 2 July 2008 amending Regulation (EC) No 1898/2006 laying down detailed rules of implementation of Council Regulation (EC) No 510/2006 on the protection of geographical indications and designations of origin for agricultural products and foodstuffs.

Regulation (EU) No 10/2011 of 14 January 2011 on plastic materials and articles intended to come into contact with food.

National rules
Legislative Decree No 109 of 27 January 1992, as amended “Implementing Directive 89/395/EEC and Directive 89/396/EEC on the labelling, presentation and advertising of foodstuffs”.

Production specifications for the Protected Geographical Indication “Limone di Sorrento” referred to in Annex A to the Decree of 20 July 1999, published in the Official Gazette of the Italian Republic No 177 of 30 July 1999;

Entry in the “Register of protected designation of origins and protected geographical indications” pursuant to Regulation (EC) No 2446/2000.

Legislative Decree No 51 of 20 February 2004. Implementation of Directive 2001/111/EC relating to certain sugars intended for human consumption.

Legislative Decree 5 April 2006, No 190. Penalties for infringement of Regulation (EC) No 178/2002 laying down the general principles and requirements of food law, establishing the European Food Safety Authority and laying down procedures in matters of food safety.

Legislative Decree No 193 of 6 November 2007 “implementing Directive 2004/41/EC concerning food safety and implementing EU regulations in this sector.”
Each and every subsequent rule concerning the category, the protected designation or general provisions relating to the production or hygiene of foodstuffs shall be added to this list mutatis mutandis.
g) Name and address of applicants

Consorzio di tutela del limone di Sorrento PGI

Register “Liquore di limone di Sorrento”
Corso Italia, 210 - 80067 Sorrento (NA)

FEDERVINI - Federazione Italiana Industriali Produttori, Esportatori ed Importatori di Vini, Acquaviti, Liquori, Sciroppi, Aceti ed affini (Italian Association of Producers, Exporters and Importers of wine, spirits, liqueurs, syrups, vinegar and similar)

Via Mentana, 2b - 00185 Roma.

h) Supplement to the Geographical Indication and specific labelling rules, in compliance with the above-mentioned points and national rules
i. The label shall include, in the list of ingredients, reference to the minimum weight ratio necessary for production of “Liquore di limone di Sorrento”. This ratio shall be not less than 250 g of whole fruit per litre of liqueur. The manufacturing firms shall also keep and make available to control bodies at their production plant, registers and evidence of the precise weight ratio per batch of liqueur so produced.

ii. The Geographical Indication “Liquore di limone di Sorrento” (and any symbols or logos identifying it) shall be placed in the same visual field in which the volume and nominal alcoholic strength of the liqueur are stated, and shall not be accompanied by any indications purporting to assign to the product particular properties or highlighting unique qualities.

iii. The word “Capri” may be added (in the line below that bearing the Geographical Indication “Liquore di limone di Sorrento”) if the Liquore di limone di Sorrento is produced on the isle of Capri. Such additional word “Capri” shall be of a size not larger than the Geographical Indication Liquore di limone di Sorrento and shall in no way prevail over the Geographical Indication Liquore di limone di Sorrento.
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