
Annex

TECHNICAL FILE
GEOGRAPHICAL INDICATION ‘NOCINO DI MODENA’
1. Name: ‘Nocino di Modena’ 
Category of the spirit drink including the geographical indication: Nocino 
Traditional liqueur obtained from the ageing of a water-alcohol infusion of hulls (the unripened fruit before the green shell forms, harvested in June) of walnuts (Juglans regia L.), based on a minimum of 250 grams per litre of finished product. Other ingredients may be used in the preparation, such as infusions of spices (cinnamon, cloves and coriander).
2. Description of the spirit drink
a) Physical, chemical and organoleptic characteristics of the product:
· the product shall be unclouded with a dark brown colour that varies in intensity;
· it shall have an intense aroma with hints of walnut;
· the flavour shall be pleasant and lingering, typical of unripened walnuts.
b) Specific characteristics of the spirit drink as compared to the relevant category: 
· the alcoholic strength by volume shall be 38-43 %;
· the sugar content shall be 150-400 grams per litre, expressed as invert sugar;
· the acidity shall be 0.4 % ± 0,1, expressed as citric acid;

· the relative density at 20 °C (d 20/20) shall be 1.08 ± 0.03;

· the dry extract content shall be 290 g/litre ± 60;

· the ash value shall be equal to 0,12 ± 0,03, expressed in g per 100 ml.

c) Geographical area concerned
The area of production of the walnut infusion and the related maturation and ageing of the ‘Nocino di Modena’ liqueur is exclusively the province of Modena.
d) Method for obtaining the spirit drink and local methods
Preparation of the walnut infusion. The walnuts, still in their soft green hull before this hardens, are roughly chopped or sliced and left to macerate in alcohol for at least four months. 
Maturation and ageing. At the end of the maceration period, the infusion (with an alcohol content of between 46 % and 65 % by volume) is decanted and left to mature for at least six months. Preparation of the liqueur. Sugars, water and infused spices are added to the walnut infusion, together with alcohol until the required alcohol content (38 %-43 % by volume) is reached. At this point the liqueur is left to mature for at least 10 days and then filtered prior to bottling. The sugars may be pre-dissolved.
Packaging. ‘Nocino di Modena’ shall be packaged in glass bottles with a maximum capacity of 1.5 litres. 
Materials and equipment, local methods. Still a cottage industry, the artisanal production methods retain the use of traditional instruments that are integral to the product’s history, including, for example, chestnut or oak barrels used for maturing the infusion and canvas and cotton cloths for filtering the liqueur. A study carried out locally revealed that certain specific tools and manual techniques were used in the production phase:
· the walnuts are chopped by hand or using mechanical slicers;
· maturation and ageing take place in stainless steel or oak containers;
· filtering is done using filter paper made from cellulose or another material suitable for foodstuffs.
e)  Link with the geographical environment or the geographical origin
Nocino is a traditional liqueur typical of the province of Modena. The raw material from which it is obtained and which determines its colour, aroma and taste are walnuts, harvested before the shell hardens and used to make an alcohol infusion. Tradition has it that the walnuts are collected on 24 June, the Saint’s day of San Giovanni Battista, before the fruit has fully ripened and the hull is still green and soft. Herbalists say that the correct ripening stage is the ‘balsamic period’, when ‘the fruit, still in its green drupe, is at the proper stage for infusion; it has an intense perfume, the tissue is rich in sap and the cells abound in essential oils and active ingredients’ (La cucina bolognese, by M. Cesari Sartori and A. Molinari Pradelli). The long-standing popular belief was that the heavy dew that forms overnight between 23 and 24 June was a cure-all for every ill, especially digestive problems and gastro-intestinal disorders, for which the Nocino was considered an excellent remedy. The link between the Saint’s day and the preparation of the liqueur has a cultural significance and reflects the customs associated with drinking Nocino still to this day. Between 1860 and 1867, Ferdinand Cavazzoni, confectioner for the Molzas, a powerful noble family in Modena, began to compile local recipes for regional specialities with the intention of producing a recipe book. Today this book serves as a valuable account of traditional cuisine in Modena. The author includes instructions on how to make Nocino at home. A few years later, Artusi featured the Nocino recipe in his work La scienza in cucina e l’arte di mangiar bene (1891). The method described by Artusi and the choice of ingredients are the same as his predecessor’s, except for lemon peel, which is added as a flavouring and is not found in Cavazzoni’s recipe. Historically, Nocino has a precise birthplace – the area between Secchia and Panaro – where the raw material has always grown in abundance, encouraging the locals to make a liqueur from it. It is a deeply rooted tradition, handed down for almost two centuries according to local historical records. It has created not only a cultural link between the product and the local area, but also an economic one, as demonstrated by the presence of numerous small and medium-sized liqueur companies specialising in both national and local (Nocino and Sassolino) production. In 1968, some of the traditional producers of Nocino joined forces to form a consortium, which remained active until the latter half of the 1980s. The aim was to protect the ‘Nocino Tipico del Modenese’ brand, promoting initiatives to safeguard the typical characteristics of the product and to boost its consumption outside the local and national market. The simplest and most traditional way to enjoy Nocino is to serve it straight at room temperature, as a digestif at the end of a meal. The close links with the local cuisine and its rise in popularity have led to new and more modern variants of the drink: served with ice in summer or as a hot punch in winter. 
f)  Name and address of applicant
FEDERVINI – Federazione Italiana Produttori, Esportatori ed Importatori di Vini, Liquori, Acquaviti, Sciroppi, Aceti ed affini – Via Mentana 2/b, 00185 Rome.
g) Specific rules concerning labelling
In addition to the indication ‘Nocino di Modena’, the word ‘riserva’ shall appear on the label in clear and legible characters for products placed on the market after a maturation period of at least 32 months, or the word ‘invecchiato’ for products placed on the market after a maturation period of at least 20 months. 
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