Technical file of the GI ‘Pacharán Navarro’/‘ Nafarroako Patxarana’/‘Patxarán Navarro’

TECHNICAL FILE FOR THE GEOGRAPHICAL
 INDICATION
‘ Pacharán Navarro’
(a) Name and Category
Name:
‘Pacharán Navarro’
Category:
Tomato-flavoured spirit drink or Pacharán, category 37a in Annex II to Regulation (EC) No 110/2008
The protection granted covers the designation of the Spanish geographical indication ‘Pacharán Navarro’ and the name given in Navarre to the spirit drinks whose production is made from the raw materials 'sloes', namely the fruit of Prunus spinosa L.
b) description of the spirit drink
The designation "Pacharán Navarro" refers to a red coloured drink with a pronounced sloe taste, obtained by maceration of sloes (Prunus spinosa L.) in ethyl alcohol of agricultural origin with sugars and natural essential oils anise, resulting in a final alcoholic strength of between 25% vol. and 30% vol.
The physical and chemical parameters that characterise the product covered by the GI ‘Pacharán Navarro’ are the following:
B.1) Financial and chemical parameters
· Alcoholic strength: between 25 % and 30 % vol.
· Total sugar content: minimum 80 g/l and not more than 250 g/l, expressed as sucrose.
B.2) Quality parameters
· Colour: ‘Pacharán Navarro’ has reflexes of cherry red colour, which is very intense and very shiny. The colour is assessed by the determination of the wavelength in the following intervals:
· at a wavelength of 420 nm: between 0,50 and 1,20;
· at a wavelength of 520 nm: between 0,40 and 0,96;
· at a wavelength of 620 nm: between 0,05 and 0,20.
· Appearance: "Pacharán Navarro" is brilliant, a sign of youth and cleanliness. The aspect is evaluated for the determination of turbidity:
· turbidity: equal to or lower than 10 UTN (units of nephrometric turbidity).
B.3) specific characteristics of Pacharán Navarro and differences to other liqueurs of the same category:
The table below presents the specific characteristics of Pacharán Navarro, which differentiate it from other spirits in the category.
	Characteristic
	Pacharán Navarro
	Category 37 bis Pacharán (RGT. (EC) No 110/2008

	Materials:
· Anise
	· Anise (Pimpinella anisum, L), o
· Star aniseed ( Illicicum verum, L.)
	· Not specified

	· Sloes
	· Between 125 gr. y 300 gr.
	· Minimum: 125 gr.

	Method of production:
	· Macerating time: between 1 and 8 months.
	· Not specified

	
	· Reuse of sloes not authorised for a second maceration.
	· Not specified

	
	· Sloes cannot be placed in the packaging.
	· Not specified

	
	· Mandatory filtering prior to packaging.
	· Not specified

	Final product
	· Final graduation: between 25 % vol and 30 % vol.
	· Minimum 25 % vol.

	
	· Colour: wavelength defined and delimited in accordance with definition.
	· Not specified

	
	· Turbidity: turbidity defined and delimited in accordance with the definition of the appearance.
	· Not specified


c) Delimitation of the geographical area
The geographical area designated for the preparation of ‘Pacharán Navarro’ by the GI ‘Pacharán Navarro’ is limited to the territory of the Community of Navarre.
D) description of the method to obtain the spirit
— Preparation of ‘Pacharán Navarro’
Pacharán covered by the geographical indication is prepared by macerating sloes in alcohol of agricultural origin with the initial or subsequent incorporation of natural essential oils of aniseed and sugar.
The samples used are of the first quality from the point of view of their maturation and their texture and, before being introduced into the containers for use in macerating, the operators make sure they are free from any impurities, in accordance with the legislation in force.
The maceration process lasts at least for one month and for a maximum of eight months.
The production of ‘Pacharán Navarro’ requires between 125 and 300 g of sloes (prunus spinosa) per litre of finished product.
The sugar content is between 80 and 250 grams per litre of final product.
The natural essential oils used originate exclusively from Pimpinella anisum L. (vernacular names in the production area: green anise, matalahúga, matalahúva, graine douce or herbe douce) and/or Illicium verum L. (vernacular names: star aniseed, badian or Chinese badian).
The ethyl alcohol of agricultural origin used shall have a minimum alcoholic strength by volume of 96 % and its characteristics shall comply with the requirements of the legislation in force. Prior to the macerating process, the addition of drinking water makes it possible to reduce the alcoholic strength by between 26 % volume and 60 % vol.
As a result of the macerating, the liquid obtained is decanted and then filtered, after which the process continues.
During the production process, the alcoholic strength is suitable for the final product desired to be overall between 25 % vol and 30 % vol.
 — Packaging and marketing
Pacharán covered by the geographical indication ‘Pacharán Navarro’, which is intended for marketing, is sent, duly packaged and labelled, from production and bottling companies located in the defined geographical area.
It is essential that the packaging is carried out in the defined geographical area because, once the process of completion is over, Pacharán continues to develop, and the production and bottling companies must avoid oxidation of the final product. The bottling was part of the process of producing the product and had to be carried out in the production installations.
The packaging must be carried out as soon as possible, given that it contributes significantly to the maintenance and protection of the characteristics and quality parameters of the protected Pacharán in such a way as to guarantee that the product complies, before marketing, with the requirements laid down in this technical information sheet. From the point of view of quality and product control systems established for the GI, it is necessary that the bottling is carried out on the same installations as those of production in order to guarantee the tracing of the product and the possibility of carrying out inspections of the final product.
Containers used for packaging must be glass or ceramic bottles, except for containers the capacity of which is less than 100 ml, in respect of which the use of other materials for food approved by the European Union is permitted.
Containers used for packaging have a maximum capacity of 3 litres.
The bottling is carried out on the same installations as design.
— prohibited practices
The use of ingredients, other than those indicated in the preceding paragraphs, or additives, is prohibited.
It is not permitted to continue using samples in full for a second macerating.
It is prohibited to include sloes or any other fruit in the containers used to market the ‘Pacharán Navarro’.
 the method of production described corresponds to the traditional original production method, that is to say, using wild sloes.
The sloe, which contains almost no sugar, does not allow fermentation. As a result, it is also not possible to macerate only sloes in alcohol, as with a sweet fruit, since the product obtained is very astringent. This astringency is masked thanks to the essential oils of anise. This way the spirit drink also obtains: a garnet red color, brilliant, fruity flavor, sweet and aniseed, of weak alcoholic graduation to average.
The control of the macerating time makes it possible to obtain an intense red colour which corresponds to the values of a given wavelength, which are those defining Pacharán Navarro.
The defined values exclude unpolished pacharans (short duration of maceration, use of green sloes) or aged pacharans (excessive duration of maceration or low quality sloes).
The absence of such items in the packaged product makes it possible to preserve its qualities.
(e) LINK WITH THE GEOGRAPHICAL ORIGIN
E.1) etymology of the word ‘Pacharán’
The word ‘Pacharán’ has two possible origins:
· the name ‘patxaran’ in Basque or euskera, which designates a spirit drink prepared by macerating sloe berries in aniseed. Etymologically, that name is derived from ‘pattar’ (spirit) and from ‘aran’ (small plum or sloe);
· the name ‘basaran’ in euskera, which means ‘sloe’. Etymologically, this name is derived from ‘BasO’ (wood, forest) and ‘Aran’ (small plum or sloe).
E.2) geographical name
The geographical name ‘Navarre’, currently the ‘Communauté forale de Navarre’, comes from the name of the former Kingdom of Navarra, which existed between 841 and 1841 and, from where it comes from the particular system of autonomy of this region, known as the ‘Foral regime’.
E.3) geographical area
Navarra is situated in the north of Spain. It is delimited to the north by the French department of Atlantic-Pyrenees, in the region of Aquitaine, to the West by the  Pais Basque, to the South by La Rioja and to the east by Aragon. It covers an area of 10 391 km2 and is made up of 272 municipalities.
The geographical scope of Navarra, which is the area of protection, has remained unchanged since 1530.
E.4) ‘Pacharán Navarro’: historical justification
If it is a beverage that is inexorably linked to Navarra, it is Pacharán. Its development and consumption are traditions that have persisted since the time the Kingdom of Navarra in the Middle ages.
The first references to consumption of Pacharán date from that time. A number of bibliographic references indicate how ‘Pacharán’ was served at the wedding of Godefroy of Navarra (1394-1428), a son of King Charles III of Navarra.
Similarly, it is confirmed in writing that the Queen Blanche from Navarra consumed Pacharán on account of its medicinal properties in 1441, during her stay at the Santa Maria de Nieva Monastery, which is the first historical reference to one of the most common uses of Pacharán for a large part of the history of Navarra.
Since the Middle ages, the development of Pacharán has remained a tradition in Navarra and its consumption has always been linked to its medicinal properties as natural tonic. In the 19th century and the beginning of the 20th century, Pacharán starts to be commercialised and its consumption is spread in the neighbouring areas.
The Ministry of agriculture, breeding and mountain of the government of Navarra granted this product the designation ‘Navarre de qualité’ by the decree of 22 June 1987. Subsequently, it authorised the specific designation ‘Pacharán Navarro’ by Decree No 137/1988 of 4 May 1988, holding that the conditions required by the status of vines, wine and spirits were met, and the regulation was approved by the Order of 24 October 1988.
‘Pacharán Navarro’ forms part of the geographical indications referred to in Annex III to Council Regulation (EEC) No 1576/89. In 2008, that Regulation was repealed by Regulation (EC) No 110/2008 which maintained the recognition of this drink as ‘Pacharán Navarro’.
E.5) Other references to the link
As stated by the reporter and culinary expert Jorge Sauleda, ‘ Pacharán [is] a beverage that has become popular at the end of the last century in Navarra, who has succeeded in crossing borders around the world. Its connection to the place of origin is so strong that this product is almost never cited without designating the origin of the product: ‘Pacharán Navarro’ ’ (Sauleda Parés, Jorge, Pacharán Navarro. Collection Temas of Navarra No 12. Ministry of Agriculture, animals and food. Navarra, Pamplona. 1994).
In fact, the result of a search on the word ‘Pacharán’ does not refer to its origin in Navarra:
Spanish version of Wikipedia: ‘ El pacharán es un licor cuyo contenido alcohólico está comprendido... característico de la región de Navarra. El pacharán ya era bien conocido y bebido en Navarra desde la Edad Media’ (‘Pacharán’ is a liqueur of an actual alcoholic strength of [...] in the region of Navarra. The Pacharán was already well known in Navarra in the Middle ages’).
For definition on WordReference: ‘ Licor obtenido por maceración de endrinas en aguardiente anisado, característico de la región española de Navarra’ (‘Liqueur obtained by macerating sloes in the Spanish region of Spain).
The Guidelines on restoration used by different levels of professional training, which is published by the Ministry of Education and culture, defines ‘Pacharán’ as ‘a liqueur obtained by macerating the ripe fruit of the sloe, which consists of small, blue, sweet, sour, slightly bitter and dry berries’ (Rosa Maria Vila, Restaurants ación. Grado superior, ANELE, Ministry of Education, culture and sports, Madrid. 2000, p. 255.).
Other cultural publications recognise this connection between Pacharán and Navarra, with references such that ‘Navarra has succeeded in securing quality products with appellations of origin: Wine, vegetables such as pimiento del piquillo and asparagus, Pacharán’ (Ramón Zallo, El Pueblo vasco hoy: cultura, historia y sociedad en la era de la diversidad y del conocimiento, Alberdania, Irún, 2006, p. 118).

In the gastronomy sector, there is even stronger consensus on the historical links between Pacharán and Navarra. Various include the origin of the ‘Pacharán’ and the roots of its tradition and consumption. Thus, we can cite one of the most comprehensive guides to liqueurs which were published in Spain, which in very concrete terms mention the links between Pacharán and Navarra: ‘ This is because the names ‘Pacharán’, ‘paxarán’ or ‘patxarán’ are taken from a term used in the  valley of Roncal to refer to these fruits. The method of manufacture and the modern features of this beverage come from Navarra and date back to the end of the 19th century. They are part of the much older tradition, widely spread among the inhabitants of the region, from the artisanal production of liqueurs or spirits from wild fruits or anise, for medicinal purposes. Sometimes they are used to obtain alcoholic products to warm the body and the mind [...] The mass production of pacharán began at the beginning of the 20th century, when production plants with industrial stills began to appear in Navarre. " (David Zurdo, Ángel Gutiérrez, Licores, Guía Práctica, Historias y secretos, propiedades, como elaborarlos, recetas de cocina, cócteles, Vonvivant. Barcelone. 2004, p. 129).
Finally, in the field of tourism, various guides refer to the unalterable link which can always have joined Pacharán and Navarra. Some of the most prestigious guides, such as the Repsol guide, mention Pacharán by making reference to its establishment in Navarra (Repsol guide, ‘ , Pacharán Navarro: Historia monumental, http://www.guiarepsol.com).
Similarly, the Michelin guide very clearly demonstrates the very strong relationship that Pacharán has with Navarra: ‘ It should not be forgotten that Navarra is the land of Pacharán, this delicious liqueur obtained by macerating sloes. ’ (Michelin guide, Spain, Atlantic Spain, p. 29).

E.6) Elaboration tradition
The tradition of elaboration of "Pacharán Navarro" is closely linked to Navarre, where various evidences allow to trace back to the first half of the nineteenth century the origin of this tradition, with the beginning of the commercial development of pacharán. Specifically, we can say that among the companies registered in the register of production and bottling companies of the geographical indication "Pacharán Navarro", at least three maintain a family tradition that goes back to that time and two others maintain a tradition which dates back to the second half of the century in question. For example, the company Ambrosio Velasco S.A. is the heir to a family tradition of the Velasco family, almost 200 years old (1816). Another company, Destilerías La Navarra S.A, descends of a tradition launched by Buenaventura Velasco and Suso in 1831, that have maintained until now several generations of the family. Other companies, such as Licores Baines SL, Domecq Wines España SA or Hijos de Pablo Esparza Bodegas Navarras SA, also date from this ancient era: they began to elaborate Pacharán respectively in 1844, 1864 and 1872. Therefore, we can say that there are in Navarre cultural links and a tradition of elaboration of "Pacharán Navarro" incomparable with other regions of Spain.
 a long time after the start of the commercial development of ‘Pacharán Navarro’, the consumption of this beverage registered a considerable increase in the 20th century between the ‘70s and ‘80s. In this new context, in order to preserve the quality of ‘Pacharán Navarro’ and protect it from possible fraud and imitations, the producers, brought together by an association of the companies producing ‘Pacharán Navarro’, and the government of Navarra, in 1988, created the specific designation ‘Pacharán Navarro’. Since then, ‘Pacharán Navarro’ has maintained a stable consumption, representing about 85 % of total sales of Pacharán in Spain. 95 % of Pacharán developed in Navarra is produced in accordance with the requirements of the GI ‘Pacharán Navarro’.
E.7) Cultivation of the sloe
The sloe, the fruit that gives pacharan its organoleptic characteristics, come from a shrub whose scientific name is Prunus spinosa L., belonging to the cherry and plum tree family, but from a wild nature. They are found all over Europe, and are very abundant in the mountainous regions of Navarre.
Since 1987, the Consejo Regulador de la Denominación Específica "Pacharán Navarro" (Regulatory Council of the specific name "Pacharán Navarro") and the institute ITG Agrícola set the rules for the cultivation of Prunus spinosa L. For this purpose, a series of experiments, whose first results were published in the technical journal Navarra Agraria in 1994, was launched. They led to the establishment in Navarre of the first cultivated plots. In 2010, the cultivated area exceeded 125 hectares. At present, Navarre is the only region in Europe where wild and cultivated sloes can be found
(f) REGULATION
· Regulation (EC) No 110/2008 of the European Parliament and of 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 ADDRESS OF THE APPLICANT
Consejo Regulador de la Denominación Específica ‘Pacharán Navarro’
Avda. Serapio Huici, 22
31610 Villava — Navarra — Spain
Telephone: 948 - 01 30 45
Fax 948-07 15 49
E-mail: info@pacharannavarro.org
 h) LABELLING
On the label of the containers, it is mandatory to appear, in addition to the information generally required by the current legislation:
· the term ‘Indicación Geográfica ‘Pacharán Navarro’;
· the company name or the register number of the producer.
Before being put on the market, the labels must be authorised by the inspection body for the purposes specified in this technical information sheet.
Labels which may give rise to a likelihood of confusion on the part of consumers or damage the reputation of the geographical indication will be refused. An authorization issued may also be withdrawn in the event of a change in the situation of the company holding the authorization, subject to the prior hearing of the company concerned.
Each end-user unit (container) will be provided with the GI "Pacharán Navarro" mark of conformity, consisting of its logo - with the indication "Indicación Geográfica" Pacharán Navarro "" - and a standard number, issued by the inspection body and to be affixed during the labelling process in accordance with procedures established by the inspection body.
(I) CONTROL
competent authority and control body
The verification of the compliance with the provisions of this technical document is the responsibility of:
the competent authority:
Departamento de Desarrollo Rural, Medio Ambiente y Administración Local, gouvernement de Navarre
Dirección General de Desarrollo Rural
C/Gonzalez Tablas, 9
31005 PAMPELUNE
Tel. (34) 848 42 61 28
Fax (34) 848 42 61 27
E-mail: dgdr@navarra.es
 the inspection body:
nstituto Navarro de Tecnologías e Infraestructuras Agroalimentarias, S.A. (INTIA)
Avda. Serapio Huici, 22
31610 Villava — Navarra — Spain
Tel. 948 01 30 45
Fax 948 07 15 49
E-mail: certificacion@intiasa.es
b) tasks
(I) Scope of the controls
The controls are aimed at production and bottling companies that request the "Pacharán Navarro" certification in accordance with the requirements of this technical sheet as well as the certification follow-up granted to the certified production and bottling companies, which will be previously informed of the defined control plan.
The controls are based on:
· an analytical examination:
Physical and chemical analyses are carried out on samples of Pacharán identified as ‘Pacharán Navarro’ ready to consumption.
These analyses enable the compliance of the characteristics defined in points (b1) and (b2) to be measured and evaluated.
· an examination of the respect of the other requirements:
The control plan is based on the following inspection:
· of the facilities for processing and bottling installations in order to verify that they are appropriate for the activities necessary for the production of the protected Pachán,
· of the implemented tracking and monitoring system, which confirms that the product has been developed in accordance with the requirements of this technical file, including Pacharán analyses to demonstrate its compliance,
· of the records underlying the abovementioned systems, including the evaluation of the compulsory declarations,
· of the use of the protected name.
(II) Method of control
The control body is responsible for conformity assessment based on initial inspections and at least annual monitoring of production and bottling installations, to verify compliance with this technical data sheet, in accordance with the list of tasks described.
The collection of samples for the purposes of monitoring is systematically carried out at each producer’s premises and at random from the stock of the product ready to eat.
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