TECHNICAL SHEET OF THE GEOGRAPHICAL INDICATION (GI) ‘CANTUESO ALICANTINO’

A. denomination and category:

Name: ‘Cantueso Alicantino’ 
Category: Liqueur
B. Description:
Liqueur produced by distillation of the flower and stems of the plant ‘cantueso’ (‘Thymus moroderi’) with neutral alcohol of agricultural origin. The ‘Thymus moroderi’ is the main factor in the specific characteristics of ‘Cantueso Alicantino’, which sets it apart from other goods of the same category. These specific characteristics are:
Physical, chemical and/or organoleptic characteristics: 
Alcoholic strength between 25 % and 35 % vol. 
The minimum sugar content is 100 g/L, expressed as the inverted sugar.
Appearance: may be dark brown in colour or dark.
Odour: woody, characteristic of the flower of "cantueso", evoking the background aromas of the Mediterranean mountains. 
Taste: A characteristic taste of the ‘cantueso’ plant, which shares common characteristics with other plants of the ‘Thymus’ type. Specifically, the Thymus Moroderi has a camphory and refreshing feeling that is appreciable on the palate. The use of local plants makes the characteristic taste of ‘cantueso’, which would not be present if plants of the same species were grown in different climatic conditions.
C. definition of the geographical area concerned:

Province of Alicante, in the Community of Valencia.
D. method of production 

The drink ‘Cantueso Alicantino’ is prepared by distillation with neutral alcohol of agricultural origin of the flower and the stem of the ‘cantueso’ plant, parts are kept of the non-wood stem and of the leaves, which contain a large part of the essential oils characteristic of the ‘cantueso’ plant.
In order to transmit to the spirit drink the usual characteristics of this plant, the flower of the plant of ‘cantueso’ (Thymus moroderi) must exclusively come from the mountain areas situated in the regions of El Alacantí, Bajo Segura, Alto Vinopó, Bajo Vinaló, Marina Baja and Alcoy-Comtat.
The ‘cantueso’ is gathered at the time of its maximum flowering content and is cut or mown in order to capture the flowers and stems, but never the hard parts.
It must be washed and dried by air in cool sites not too exposed to light, kept dry and without much light until the time of use.
The product may be obtained by the direct distillation of alcohol, flowers and stems of the ‘cantueso’ plant or by distillation of those same ingredients previously macerated by introducing the plants in a water-alcoholic solution of at least 60 % volume for a minimum of 10 days. 
The heads and tails resulting from this distillation are separated and may be distilled again as many times as needed.
Then, in order to obtain the final product, the alcohol, water and sugar of the Alcohol, water and sugar are then added in the quantities required to obtain the final product, which must contain a minimum percentage of distillate of 20% in absolute degrees.
The colouring may be completed only by means of authorised colorants, although its intensity depends on the formula used by each producer. The addition of any other type of extract or essence is prohibited.
The product obtained must ‘rest’ for at least two months before bottling and the expression ‘elaborado por el método de destilación’ (produced according to the distillation method) must be indicated on the label.
The end product is described as ‘envejecido’ (aged) or ‘añejado’ (ripened), where they have rested for at least two years in wooden casks. It has to rest for a minimum of 20 days before bottling.
There is no geographical restriction for bottling.
E. link to the environment or geographical origin
The origin of ‘Cantueso Alicantino’ dates back to the Muslim’s Muslim occupancy on the Spanish peninsula. It is probably the Arab alchemists, which specialise in the extraction of natural flavourings, which have left the inhabitants of most of the villages of the regions in question a tradition of distillation of the plants picked in the adjacent sectors.
The ‘cantueso’ (Thymus moroderi) is a common plant in the province of Alicante and certain areas in the province of Murcia. This is mainly found in Villajoyosa, Venta Lanuza, in the Sierra de Bonalba, in the Sierra de Bernia, in Barranco de las Aguas, in the Sierra del Cid, in Agost, in Cabo de Santa Pola, in the Sierra de San Pascual, in the Sierra de Beltrán, in the Sierra Mediana, in Serreta Negra and in Crevillente.
The "cantueso" grows in the most arid areas, in soils rich in salts (meadows and rocky soils), in particular calcium sulphate and sodium chloride, characteristics of the mountains of the province of Alicante.
The ‘cantueso’, which has been traditionally used, is gathered on the day of ‘Ascension’ (popularised as the day of picking by herbs), which takes place 40 days after the Easter celebrations (religious holidays of the Holy Week). 
Furthermore, people tend to make aromatic herbs for ‘Saint-Pascal’, on 17 May. In the Medio and the Bajo Vinalopó, there is an enclave, called Orito, where the population flows the days and weeks that precede the 17 May. On the 17th people start the pilgrimage of Saint-Pascal, whose arrival takes place in the Cave of Saint Pascal, a sanctuary located in the mountains. The pilgrims come from all the adjacent regions (Alto Vinaló, Alacantí, Medio and Bajo Vinaló, and even Vega Baja) and celebrate the saint it at the time of flowering and picking up aromatic herbs, often by singing popular songs. When they reach the shrine, they will regain forces by consuming liqueurs and infusions and food of choice, which have been transported throughout the way by a great many people on carts. 
We state below the lyrics of a song in the Valencian language, which is used, among other things, at the gathering of the ‘cantueso’:
El Día de l´Ascensió

Si voleu saber que hem fet

Escolteu en Atenció

I us contaré un Piquet

Hem anat a fer herbetes

Mé enllà del Molí Nou

Pujant serres I llometes

Hasta que en tinguerem prou

Venim de la Cova del Tío Cento “el Nap”

Portem cantueso, portem raboigat

Portem mançanilla i herbeta la sang

Portem un fardatxo del centre el barranc
As from the end of the 19th century, the ‘cantueso’ was developed in the Medio Vinalopó and several production establishments located in Monóvar date back to the beginning of the 19th century, when the first factory was designed to produce a liqueur obtained by distillation, copper stills, stems and the flower of the ‘cantueso’ plant, the resulting product then transferred into oak casks for ageing. Currently, production in various towns in the province of Alicante and Elche in particular, where production dates back to 1867, still exists.
The use of this plant and the distillation and development of a liqueur from it are typical of the province of Alicante.
F. regulations:

· Regulation (EC) No 110/2008 of the European Parliament and the Council of 15 January 2008 on the definition, description, presentation, labelling and protection of geographical indications of spirit drinks and repealing Council Regulation (EEC) No 1576/89.
G. name and contact details of the applicant
Consejo Regulador de las Denominaciones Específicas Bebidas Espirituosas Tradicionales de Alicante
Tel. 638978359
E-mail: crde-beta@crde-beta.com
H. labelling
The designation on the labels must contain the ‘geographical indication’ ‘Cantueso Alicantino. 
Furthermore, it is necessary to specify on the label whether the method of production is the ‘distillation’ or ‘maceration’.
Likewise, the product will be identified by an alphanumeric code, affixed to the bottle in such a way that it cannot be used again and to ensure that the product is traceable. 
This conformity mark will consist of the logo and the words ‘Consejo Regulador – Geographical Indication’ and ‘traditional spirits in Alicante’.
I. monitoring
I.1 competent authority
Dirección General de Empresas Agroalimentarias y Pesca
C/Castán Tobañas, 77. — 46018 Valencia 
Tel: 961247305
Fax: 961247933
E-mail: area_calidad@gva.es
I.2. Tasks
Organoleptic and/or analytical testing

Annual control of the spirit drink produced in each campaign by taking samples of the batches of ‘Cantueso Alicantino’ for organoleptic and chemical analysis purposes in order to verify compliance with the parameters set out in section B and compliance with the other elements described in this technical information sheet.

Method of inspection

The checks referred to in the preceding paragraph shall be carried out at least once a year and shall be carried out by random sampling based on a risk analysis or by systematic sampling. 
The evidence that the ‘Cantueso Alicantino’ drink has been prepared in accordance with the specifications in the geographical indication shall take into account the following aspects, which shall be assessed on an annual basis:
— Proof of the existence of records held by operators, in which they give detailed information, inter alia, on plants used for the preparation and time limits laid down by the product specifications for distillation or treatment operations,
— The existence of systems for controlling, monitoring and recording the conformity of these operations with the requirements laid down in the legislation and their capacity to guarantee the product’s tracking, both in terms of bottling and of the raw materials used,
— Proof that economic operators elaborate the ‘Cantueso Alicantino’ in accordance with the conditions set out in these specifications and store it in suitable installations to ensure optimum conservation;
— Proof that the operators control, during storage, the maintenance of the physical, chemical and organoleptic conditions of the product.
