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I. TECHNICAL FILE
1. Name and Type
a. Name(s) to be registered
	RATAFÍA CATALANA (es)


b. Category
	32. Liqueur


c. Applicant country(ies)
	Spain


d. Application language:
	Spanish


e. Type of geographical indication:
	PGI - Protected Geographical Indication


2. Contact details
a. Applicant name and title
	a. Applicant name and title
	Unió de Licoristes de Catalunya / Unión Española del Licor

	Legal status, size and composition (in the case of legal persons)
	
?
?
?


	Nationality
	Spanish

	Address
	Unió de Licoristes de Catalunya: 32, Via Laietana, 4ª planta, despacho 96 - 08003 Barcelona
?
Unión Española del Licor: 35, C/ Orense, escalera derecha 1º - 28020 Barcelona 

	Country
	Spain

	Telephone
	+34 934 546 158 / +34 648 241 385

	E-mail(s)
	administracio@licoristesdecatalunya.com,trinxeria@gmail.com


b. Intermediary details
	Intermediary name
	Ministerio de Agricultura, Alimentación y Medio Ambiente [Ministry of Agriculture, Food and the Environment] Dirección General de la Industria Alimentaria [Directorate-General for Food Industries] Subdirección General de Calidad Diferenciada y Agricultura Ecológica [Subdirectorate-General for Quality and Organic Farming]

	Address
	1, Paseo de la Infanta Isabel - 28071 Madrid
?


	Country
	Spain

	Telephone
	+34 913 475 397

	E-mail(s)
	sgcdae@magrama.es


c. Interested party details
	


d. Competent control authority details
	Competent control authority name
	Departamento de Agricultura, Ganadería, Pesca, Alimentación y Medio Natural – Dirección General de Alimentación, Calidad e Industrias Agroalimentarias - Generalitat de Cataluña [Department of Agriculture, Livestock Farming, Fisheries, Food and the Environment – Directorate-General for Food, Quality and Agri-Food Industries, Government of Catalonia]

	Address
	612-614, Gran Vía de les Corts Catalanes - 08007 Barcelona

	Country
	Spain

	Telephone:
	+34 933 046 700

	E-mail(s)
	dg06.daam@gencat.cat


e. Control body details
	Control body name
	Laboratorio de Diagnóstico General (LDG—CER)
?



	Address
	111, C/ Comte Borrell, bajos - 08015 Barcelona
?


	Country
	Spain

	Telephone
	+34 932 384 175 

	E-mail(s)
	inspeccion@ldggrup.net


3. Description of the spirit drink
	Title – Product name
	Ratafía Catalana

	Physical, chemical and/or organoleptic characteristics
	‘Ratafía Catalana’ is the name given to a liqueur made by macerating basically green (unripe) walnuts in water and alcohol (hydro-alcoholic maceration) and adding a blend of aromatic plants.
Physical, chemical and/or organoleptic characteristics: 
Physico-chemical parameters

- Alcoholic strength: between 24 % vol. and 30 % vol.;

- Sugar: at least 100 g/l and not more than 400 g/l (expressed as invert sugar);
Organoleptic parameters

- Colour: Brown, with a caramel tone of varying intensity, but must always be within the Pantone 464-469 range;

- Taste: Very pronounced taste of green walnuts;

- Consistency: dense and viscous.

	Specific characteristics (compared with spirit drinks of the same category)
	Minimum green walnut (fruit of Juglans regia L.) content: 10 g per litre of finished product.

- The aromatic plants used in its production must include at least the following four: lemon verbena, cinnamon, cloves and nutmeg; Minimum combined aromatic plant content: 5 g/l 
- Alcoholic strength: between 24 % vol. and 30 % vol., the minimum for the category being 15 % vol.;

- Sugar: high maximum invert sugar content (400 g/l expressed as invert sugar);

- The resulting product is aged for at least three months in wooden containers.



4. Defined geographical area
a. Description of the defined geographical area
	The production area for the ‘Ratafía Catalana’ geographical indication is the Autonomous Community of Catalonia.
?



b. NUTS area
	ES514
	Tarragona

	ES513
	Lleida

	ES512
	Girona

	ES511
	Barcelona

	ES51
	Cataluña [Catalonia]

	ES5
	ESTE [EAST]

	ES
	SPAIN


5. Method used to obtain the spirit drink
	Title – Type of method
	

	Method
	Ingredients: 

- walnuts (fruit of Juglans regia L.) : at least 10 g per litre of finished product;

- aromatic plants: at least 5 g of a combination of lemon verbena, cinnamon, clove and nutmeg per litre of finished product;

- sugar (sucrose): white, refined white or cane sugar;

- caramelised sugar;

- ethyl alcohol of agricultural origin whose characteristics meet the requirements of the legislation in force;

- the water added must always be potable and distilled or demineralised.
Method of production:
Ratafía Catalana is produced through the hydro-alcoholic maceration of green (unripe) walnuts in alcohol of agricultural origin; a blend of aromatic plants which have been macerated or distilled according to the producer's recipe, and which must always include lemon verbena, cinnamon, cloves and nutmeg, is added first or afterwards.
The walnuts are macerated for at least three months. Once the macerate is ready, the liquor is decanted and sugar, alcohol and water are added until the right alcoholic strength is obtained.
The final product has an alcoholic strength of between 24 % vol. and 30 % vol. and a sugar content of between 100 g/l and 400 g/l (expressed as invert sugar).
Caramelised sugar may be used to obtain the characteristic caramel colour, which varies in intensity from producer to producer.
The resulting product is aged for at least three months in wooden containers.


6. Link with the geographical environment of origin
	Title – Product name
	Ratafía Catalana

	Details of the geographical area or origin relevant to the link
	The link with the geographical environment is based entirely on the product's reputation and history, which is attested to in numerous references and accounts.
Drinks of this kind have been known since the times of the ancient Greeks and Romans, but not until the late Middle Ages did monks at monasteries work on perfecting the recipes for making spirit drinks from fruit and aromatic plants, many of them with healing properties. These recipes found their way into the homes of farmers. All country-dwellers would produce their own ratafia as one of the many beverages that were consumed. Everyone added their own touch to the liqueur, which was a closely guarded secret handed down from father to son. With the decline of rural activities and the migration of people to the towns and cities saw the practice of home-made drinks declined, as did consumption. However, because the tradition was kept alive by distilleries, ratafia has been made continuously in Catalonia, even though consumption was at certain times restricted. The fact that various distilleries have become more involved in producing Ratafía Catalana and the many events organised to promote this liqueur have led to a resurgence in its production, which now stands at more than 50 000 litres per year.
In Llibre de la ratafia. Ratafies i licors d’herbes de tot del món [The Ratafia Book. Ratafias and herbal liqueurs from around the world], published in 2001, Jaume Fàbrega, the book's author, explains the history of ratafias, including Catalan ratafia: ‘In Catalonia, ratafia is essentially a home-made liqueur for which we have recipes dating back at least to 1842, when it was included in a recipe book belonging to one Francesc Rosquellas (district of La Selva), and it was much liked by Jacint Verdaguer, who devoted several pages to the legend surrounding the origin of the name, which refers to an agreement made between bishops of various Catalan dioceses, who declared ‘rata fiat’ [meaning 'it is signed'].’
There are two main ways of taking Ratafía Catalana: as a digestif or as an aperitif. As a digestif, it is normally served in a tumbler or small glass and is excellent accompanied by postres de músico (dried fruit and nuts) and biscuits such as galletas de Santa Coloma. As an aperitif, served in a tall glass with ice or chilled, it is a very pleasant drink that can be taken at any time of day, and it is even mixed with soda water, etc. It has also been in vogue recently amongst barmen as an ingredient in various cocktails.
In terms of cuisine and combining food with ratafia, Màrius Fuentes tells us in an article entitled ‘La ratafia, licor de territori’ (which means ‘Ratafia, a local liqueur’) in the magazine Cupatges [No 33, April/May 2010] that ‘Ratafia has traditionally been an accompaniment for desserts or consumed at late-afternoon gatherings. Nowadays it is drunk with ice-creams, baked custards (flanes) and curd cheese (requesón). It is also used in some highly creative recipes. Nevertheless, it has since ancient times been very skilfully combined with all sorts of biscuits, yeast-based cakes (cocas), petits fours and other sweets ...’ Various Catalan chefs of repute, some of them internationally renowned, now use it in their main courses and desserts. One of them is Carme Ruscalleda, who has three Michelin stars to her name. She says of this product: ‘[...] at the Sant Pau [the name of her restaurant], it's one of the ingredients we turn to for new ideas. We have added a dash of it to our roast poulards, baked apples and pear confit [...], We have made it into a jelly so that it could be diced up small for adding to a melon and raspberry soup, […]’. Another is Joan Roca of the El Celler de Can Roca restaurant, considered to be one of the world's best restaurants, who uses ratafia in recipes such as those for confit shoulder of rabbit with cinnamon and ratafia (espaldas de conejo confitadas a la canela y ratafía) and pork sausage and apple tartlet (tartaleta de carne de perol y manzana). [J. Quintana, 2011].
Its international recognition is also clear from its performance in competitions, such as the 2011 Concours Mondial de Bruxelles, in which it won the gold medal. This was the only gold medal awarded to any of the different liqueurs and spirit drinks from Spain at that year's event [J. Quintana, 2011].
Incontrovertible proof of the importance of Ratafia Catalana in Catalonia comes in the form of its recognition as a Denominación de Calidad [Quality Designation] in 1985 (DOGC No 563 of 17 July 1985), converted into a Denominación Geográfica [Geographical Indication] in 1998 (DOGC No 2650 of 29 May 1998) and ratified by the Ministry of Agriculture, Fisheries and Food (Official State Gazette No 256 of 26 October 1998).
Further evidence of its reputation is the inclusion of the description of Ratafia Catalana and its use in the Inventario Español de Productos Tradicionales [Spanish Inventory of Traditional Products] published by the Spanish Ministry of Agriculture, Fisheries and Food in 1996. It is also included in the Inventario [Inventory] and in Productes de la Terra [Products of the Land] published by the Department of Agriculture, Livestock Farming and Fisheries of the Government of Catalonia in 2003.

	Specific characteristics of the spirit drink attributable to the geographical area
	The product's link with the geographical environment is based entirely on its reputation, history and tradition within the geographical area, as explained above.

	Causal link between the geographical area and the product
	


7. EU, national or regional requirements
	Title
	

	Legal reference
	Real Decreto 164/2014, de 14 de marzo, por el que se establecen normas complementarias para la producción, designación, presentación y etiquetado de determinadas bebidas espirituosas [Royal Decree 164/2014 of 14 March 2014 laying down supplementary rules for the production, designation, presentation and labelling of certain spirit drinks]

	Description of the requirement(s)
	Establishes and defines 'ratafia' as an optional indication for the 'Liqueur' category of spirit drinks.


8. Supplement to the geographical indication
	


9. Specific labelling rules
	Title
	

	Description of the rule
	The labels affixed to the packaging must, in addition to the particulars generally required under the legislation in force, include:

(1) The words ‘Indicación Geográfica Protegida Ratafia Catalana’ or ‘IGP Ratafia Catalana’ [Ratafia Catalana Protected Geographical Indication/PGI]

(2) The logo corresponding to the indication.



II. Other information
1. Supporting material
	File name:
	escrito respuestaa observaciones.  Ratafia Catalana.pdf

	Description:
	Written reply to the Commission’s observations

	Document type
	


	File name:
	expediente técnico IG Ratafia catalana . (esquema aplicación e-ambrosia) I (rev. 20-06-2016).doc

	Description:
	 Technical file amended using track changes

	Document type
	


2. Link to the product specification
	Link
	


