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[bookmark: bookmark0]Transmission of a geographical
 indication for a spirit drink
[bookmark: bookmark1]I. TECHNICAL FILE
[bookmark: bookmark2]Name and type
a. Name (s) to be registered:
Eau-de-vie de cidre de Bretagne (fr)	
b. Category
10. Cider spirit and perry spirit	
c. Applicant Country
France	
d. Language of the application:
French	
e. Type of geographical indication:
PGI — Protected Geographical Indication	
2. Contact Details
a. name and title of the applicant
	Name and title of the applicant
	Association des 17 Hermines

	Legal status, size and composition (in the case of legal persons)
	A trade association composed of fruit producers and sellers, producers of fruit used for the elaboration of  Eau-de-vie de cidre de Bretagne and buyers of fruit used to elaborate Eau-de-vie de cidre de Bretagne.

	Nationality
	France

	Address
	Chambre d’Agriculture
4, avenue du chalutier sans pitié
22190 Plérin

	Country
	France

	Telephone
	(33) (0) 296370008

	E-mail address (s)
	 17hermines@gmail.com





b. Contact details of the intermediary
	Name of the intermediary
	Ministry of Agriculture, Agri-Food and Forestry

	Address
	Direction Générale des Politiques Agricole,
Agroalimentaire et des Territoires (DGPAAT)
Office for wines and other drinks
3 rue Barbet de Jouy
75349 Paris 07 SP

	Country
	France

	Telephone
	(33) (0) 149554955

	E-mail address (es)
	liste-cdc-vin-aop-DGPAAT@agriculture.gouv.fr




c. Contact details of interested parties
d. Details of the competent control authority
	Name of competent control authority
	Institut National de l'Origine et de la Qualité (INAO)

	Address
	12 rue Henri Rol-Tanguy
TSA 30003
93555 Montreuil sous Bois Cedex

	Country
	France

	Telephone
	(33) (0) 173303800

	E-mail address (es)
	info@inao.gouv.fr




e. Detailed information on the inspection bodies
3. [bookmark: bookmark4]Description of the spirit drink
	Heading — Name of the product
	Cider spirit de Bretagne

	Physical, chemical and/or organoleptic characteristics
	Organoleptic characteristics:
The “Eau-de-vie de cidre de Bretagne” is characterised by a clear, pale to amber colour with fruity and floral notes. It is round on the palate, often with slightly notes of wood, vanilla, apples and fruit, with a final of highly complex aromas.
Main physical and chemical characteristics: ‘Eau-de-vie de cidre de Bretagne’ has a minimum content of volatile substances other than ethyl and methyl alcohol of 350 grams per hectolitre of pure alcohol and a maximum methanol content of 200 grams per hectolitre of pure alcohol.
When the cider spirit is sold to the consumer, it has a minimum alcoholic strength of 40 % vol.

	Specific characteristics (in comparison with other spirit drinks in the same category)
	‘Eau-de-vie de cidre de Bretagne’ refers to spirits falling within category 10 (cider and perry spirits) produced from apples grown in the sectors of Brittany most indicated to the production of cider apples. Cider apples are harvested in orchards with at least 70 % of phenolic varieties. By virtue of their richness in phenolic compounds, cider apples are highly characteristic of the aromatic expression of ciders. The know-how of the cidermakers in Brittany makes it possible to obtain a long term distillation cider.
Eau-de-vie de cidre de Bretagne is obtained by distilling ciders with an alcoholic strength of less than 72 % and using machines made of copper, which is heated to the naked flame.
Owing to the catalytic effects of copper and the heating of naked ciders, the aromas, particularly fruity, that they contain are entirely expressed in the spirits.
Distillation is carried out at an alcoholic strength by volume of less than 72  %, ensuring a high level of specific volatile substances, which results in the aromatic power of the spirit.
The product is aged for at least 24 months in oak casks with a capacity of less than or equal to 700 litres. These small volume ageing practices in oak wood casks allow the product to be subject to the mild, humid, oceanic climate of Brittany, which in turn allows the fruity and fine character of the Eau-de-vie de cidre de Bretagne to be obtained.







4. [bookmark: bookmark5]Definition of the geographical area
a. description of the defined geographical area
Fruit production (or harvest), cider production, distillation and ageing are carried out in the geographical area.
The geographical area comprises the following 372 municipalities: Department of Côtes-d'Armor:
Andel, Aucaleuc, Bégard, Binic, Bobital, Bourseul, Broons, Brusvily, Calorguen,
Caouënnec-Lanvézéac, Caulnes, Cavan, Les Champs-Géraux, Coëtmieux, Corseul,
Créhen, Dinan, Dolo, Erquy, Etables-sur-Mer, Evran, Gommenec'h, Goudelin,
Henanbihen, Henansal, Hengoat, Le Hingle, Illifaut, Jugon-les-Lacs, Kerfot,
Lamballe, Landébia, Landehen, Langrolay-sur-Rance, Languenan, Lanleff,
Lanloup, Lannebert, Lannion, Lantic, Lanvallay, Lanvellec, La Landec, Lanvollon,
Léhon, Matignon, Meslin, Noyal, Paimpol, Perros-Guirec, Plancoët, Planguenoual,
Pléboulle, Plédéliac, Pléguien, Pléhédel, Plélan-le-Petit, Plélo, Pléneuf-Val-André,
Pleslin-Trigavou, Plessix-Balisson, Plestan, Plestin-les-Grèves, Pleudihen-sur-
Rance, Pléven, Plorec-sur-Arguenon, Ploubalay, Ploubezre, Plouer-sur-Rance,
Plouézec, Plouha, Ploulec'h, Ploumilliau, Plourhan, Plouzelambre, Pludual,
Pluduno, Plufur, Plumaudan, Pluzunet, Pommeret, Pommerit-le-Vicomte, Pordic,
Pouldouran, Prat, Quemperven, Quévert, Quintenic, Rospez, Ruca, Saint-Alban, Saint-André-des-Eaux, Saint-Carne, Saint-Cast-le-Guildo, Saint-Denoual, Saint-
Helen, Saint-Jouan-de-l'Isle, Saint-Judoce, Saint-Juvat, Saint-Lormel, Saint-Maden,
Saint Maudez, Saint Méloir des Bois, Saint-Michel-en-Grève, Saint Michel de
Plélan , Saint-Potan, Saint-Quay-Perros, Saint-Quay-Portrieux, Saint-Rieul, Saint-
Samson-sur-Rance, Taden, Tonquedec, Trédrez, Tréduder, Trégomeur, Trégon,
Tréguidel, Trélivan, Trémel, Trémeloir, Tréméreuc, Trémeur, Tréméven,
Tressignaux, Tréveneuc, Trévérec, Trévron, La Vicomté-sur-Rance, Vildé-
Guingalan, Yvias, Yvignac.


Département du Finistère:
Argol, Arzano, Bannalec, Baye, Bénodet, Clohars-Carnoët, Clohars-Fouesnant,
Combrit, Concarneau, Elliant, Ergué-Gabéric, Le Faou, La Forêt-Fouesnant,
Fouesnant, Gouesnach, Guimaec, Landevennec, Loctudy, Mahalon, Melgven,
Mellac, Moëlan-sur-Mer, Nevez, Peumerit, Pleuven, Plobannalec-Lesconil,
Plogastel-Saint-Germain, Plomelin, Plomeur, Ploneïs, Plonéour-Lanvern, Plouégat-
Guérand, Plovan, Pluguffan, Pont-Aven, Pont-l'Abbé, Pouldreuzic, Quimper,
Quimperlé, Rédéné, Riec-sur-Bélon, Rosnoen, Rosporden, Saint-Coulitz, Saint-
Evarzec, Saint-Jean-Trolimon, Saint-Yvy, Telgruc-sur-Mer, Tréguennec, Trégunc,
Tréméoc, Tréogat, Le Trévou.
Part of the municipality of Crozon: section ZA and DL.
Ille-et-Vilaine Department:
Acigné, Amanlis, Bain-de-Bretagne, Bais, Baulon, Bléruais, Boistrudan, La
Bouëxière, Bourgbarre, Bourg-des-Comptes, Bovel, Brécé, Brie, Bruc-sur-Aff, Les
Brulais, Campel, Cesson-Sévigné, Champeaux, Chancé, Chanteloup, Chantepie, La
Chapelle-Bouëxic, La Chapelle-de-Brain, Châteaubourg, Châteaugiron,
Châteauneuf-d'Ille-et-Vilaine, Comblessac, Cornillé, Corps-Nuds, Crévin,
Domagné, Domloup, Essé, Gaël, Goven, Guichen, Guignen, Guipry, Iffendic,
Janzé, Laillé, Langon, Lassy, Lieuron, Liffre, Lohéac, Loutehel, Louvigné-de-Bais,
Marcillé-Robert, Marpire, Maure-de-Bretagne, Mernel, Messac, Miniac-Morvan,
Monterfil, Montfort, Moulins, Muel, La Noë-Blanche, Nouvoitou, Noyal-sur-
Vilaine, Orgères, Ossé, Pancé, Le Petit-Fougeray, Pipriac, Piré-sur-Seiche,
Pléchatel, Plerguer, Plesder, Pleugueneuc, Pocé-les-Bois, Poligné, Pont-Péan,
Redon, Sainte-Anne-sur-Vilaine, Saint-Armel, Saint-Aubin-des-Landes, Saint-
Aubin-du-Cormier, Saint-Aubin-du-Pavail, Saint-Didier, Saint-Domineuc, Saint-
Erblon, Saint-Gonlay, Saint-Jean-de-Couesnon, Saint-Jean-sur-Vilaine, Saint-
Malo-de-Phily, Saint-Malon-sur-Mel, Sainte-Marie, Saint-Maugan, Saint-Père,
Saint-Pierre-de-Plesguen, Saint-Séglin, Saint-Senoux, Saint-Suliac, Saint-Thurial,
Saulnières, Le Sel-de-Bretagne, Servon-sur-Vilaine, Thorigné-Fouillard, Torcé,
Tresse, Trévérien, Le Verger, Vern-sur-Seiche, La Ville-ès-Nonais, Le Tronchet

Department of Loire-Atlantique:
Avessac, Fégréac, Guenrouet, Massérac, Plessé, Sévérac, Saint-Nicolas-de-Redon. Department of Morbihan:
Allaire, Ambon, Arradon, Auray, Baden, Berric, Bono, Brandérion, Brech,
Brignac, Calan, Camors, Carentoir, Caudan, Cléguer, Crach, Evriguet, Les
Fougerets, La Gacilly, Gestel, Guer, Guidel, Le Hezo, Inzinzac-Lochrist,
Kervignac, Landaul, Landevant, Lanester, Lanvaudan, Larmor-Baden, Lauzach,
Locoal-Mendon, Lorient, Malestroit, Marzan, Mauron, Ménéac, Merlevenez,
Missiriac, Nivillac, Nostang, Ploemel, Ploemeur, Plouay, Pluvigner, Pont-Scorff,
Porcaro, Quelneuc, Quéven, Rieux, Ruffiac, Saint-Brieuc-de-Mauron, Saint-
Congard, Saint-Dolay, Saint-Jean-la-Poterie, Saint-Laurent, Saint-Léry, Saint-
Marcel, Saint-Martin, Saint-Nicolas-du-Tertre, Saint-Perreux, Sulniac, Surzur,
Théhillac, Theix, Tréal, Teffléant, La Trinité-Surzur.

Cider, distillation and ageing, but not the growing of cider apples, can be carried out in the following municipalities:
Côtes d’Armor department: Plounérin
l'Ille et Vilaine département: Saint Grégoire


b. NUTS Zone
	FR524
	Morbihan

	FR523
	Ille-et-Vilaine

	FR522
	Finistère

	FR521
	Côtes-d’Armor

	FR52
	Brittany

	FR511
	Loire-Atlantique

	FR51
	Pays de la Loire

	FR5
	WEST

	FR
	FRANCE




5. [bookmark: bookmark6]Method of production of the spirit drink
	Title — Type of method
	Method of orchard management

	Method
	The orchard is defined as the range of apple trees operated by the operator for the production of spirit.
Apple trees are planted and grown into ‘high stem’ orchards or ‘low stem’ orchards.
‘high-stem’ orchards include less than
250 apple/ha with a minimum distance of 6 metres between the trees.
‘Low stem’ orchards include less than
750 trees/ha.
Irrigation shall be prohibited from the date of entry into production of the trees, unless a temporary derogation is granted in exceptional climatic conditions to ensure that the water supply to the trees is maintained.
The maintenance of orchards requires control of the development of the trees and of grassing of the soil, as well as control of apple trees.
Trees in ‘high-stem’ orchards are grassed with the exception of the top of trees, which can be eliminated within a maximum distance of 0,50 metres. The orchards shall be planted with a ‘low stem’, with the exception of the row which may be eliminated on a strip not more than 0.50 m wide on either side of the row.



	Title — Type of method
	Varieties

	Method
	The varieties of apples rich in phenolic compounds are classified in the phenolic category and apple varieties with a high total acidity are classified in the acidulous category.
The orchard contains at least 5 varieties of the phenolic category.
The planted area of trees belonging to phenolic varieties is equal to or greater than 70  %  of the total area of the orchard.
The proportion of planted apple trees belonging to the acidic varieties is less than or equal to 15 % of the total area of the orchard.
The spirit is obtained from ‘cider apples’ defined in the list annexed to the specification. Varieties of ‘cider apples’ not included in the list may be present up to a maximum of 20 % of the surface area.



	Title — Type of method
	Maximum yields and entry into production

	Method
	The maximum average yield of the orchards in production is set at 35 tonnes or 263 hectolitres of must per hectare for ‘low stem’ orchards and 30 tonnes or 225 hectolitres of must per hectare for ‘high stem’ orchards.
The average maximum yield of the orchards in production is verified by the ratio between the average quantity of fruit produced during the last two harvests and the area farmed on the parcels identified. This area is obtained by multiplying the total number of trees in production by the projected average area of each tree, defined on the basis of the distance between the trees during planting, and between rows.
Where trees are spread in ‘high-stem’ orchards, the average projected area of each tree is fixed at a flat rate of 200 square metres.
Young trees shall be taken into account for the production of spirit drinks only from:
· the seventh year following the year in which the planting was carried out before 31 May for trees in ‘high stem’;
· the third year following the year in which the plantation was carried out before 31 May for trees in ‘low stem’.



	Title — Type of method
	Fruit harvest, transport and storage

	Method
	The fruits show a good conservation status during the extraction of the juice.



	Title — Type of method
	Extraction of juice and manufacture of must

	Method
	The fruit is crushed or grated to produce the flesh. The juice is extracted from it by pressing.
Further extraction of the juice after maceration of in water at room temperature (rémiage) shall only be allowed when the juice after first pressing exceeds a natural sugar content of 110 grams per litre.
The juice obtained after rémiage must be incorporated prior to fermentation to the juice obtained from the first pressing.
Juice obtained by drying out of the product may not be used.
In the case of further extraction, no more than 800 litres of must per tonne of fruit may be used.
Any addition or concentration to increase the natural sugar content of the must used is prohibited.



	Title — Type of method
	fermentation and characteristics of the ciders to be distilled

	Method
	Pasteurisation, gasification, acidification or sweetening of ciders is prohibited.
The fermentation of musts is slow and autonomous, which prohibits the application of:
· any product likely to delay fermentation, such as preservatives, antiseptics, antioxidants;
· any process which speeds up fermentation, such as heating, scrub, addition of nutrients.
Consumer ciders having complied in all respects with the specifications, but having undergone yeasting with a view to produce foam can be used. In this case, they must be incorporated into musts of the following harvest, within a maximum of one third of the distilled volumes.
At the time of distillation, the ciders have a natural alcoholic strength by volume of more than 5%.



	Title — Type of method
	Distillation

	Method
	Distillation may not take place until at least 28 days after the juice has been extracted.
The distillation equipment shall be:
· for Repasse Distillation: stills consisting of a successive load boiler, a marquee and a condenser. These are made of copper, with the exception of the coils;
· for multistage distillation: distillation apparatus consisting of a boiler, a column and an exchanger ensuring the function of condenser or refrigerant. These are made of copper.
However, at least 50 % of the total volume of the spirit claimed must be distilled in accordance with the continuous multi-stage distillation process with reflux
a — simple discontinuous distillation with repasse:
The total capacity of the boiler may not exceed 35 hectolitres, of which 30 hectolitres of load.
The heating is installed in the boiler with a naked flame.
The vapours from the fermented must reach the marquee where they condense partially. Part of the vapour goes back to the boiler after condensation. Another part reaches the gooseneck and flows towards the condenser, out of which the distillate will run.
The alcoholic strength of the distillate decreases during distillation and fractions of the beginning and end of distillation may be separated according to their alcoholic strength by volume.
This method includes the sequence of two ‘heating’ stages:
· the first consists of the distillation of the cider and makes it possible to obtain the brouillis;
· the second-so called “repasse” or “good heating” consists of the distillation of the brouillis and allows  to obtain the spirit, after having removed the products from the beginning and the end of the distillation (also called ‘flegmes’).
In the first or second heating, the beginning and ending fractions of a previous distillation may be added to the cider or to the brouillis.
At the end of the second stage, the alcoholic strength by volume of spirit obtained shall be less than 72 % at a temperature of 20 °C.
b — Continuous multi-staged distillation with reflux:
The distillation capacity of each of these apparatus must not exceed 200 hl of fermented musts in any 24-hour period.
The column consists of:
-	an exhausting column with a maximum of 14 trays of a diameter not exceeding 0.55 m;
-	a concentration column with a maximum of 6 trays of a maximum diameter of 0.50 metres.
Distillation is carried out using columns with trays that ensure, via an immersion mechanism in the form of tunnels or caps, contact between the liquid and gaseous flows that pass through them in opposite directions. The depletion column is over the boiler which produces the steam. In the depletion column the distillation liquid is concentrated in alcohol. In the concentration column the distilled liquid will concentrate and be enriched with alcohol.
Condensation shall be carried out by a cider heater or a water-cooled condenser. The condensates obtained from these heat exchangers shall be directed either to the pouring of the distillate or shall flow back to the top of the concentration column.
The multi-staged distillation apparatus with reflux condenser must be equipped with a degassing system to enable the removal of undesirable compounds (degassing pump).
The heating is carried out through a naked flame.
The alcoholic strength by volume of the spirit obtained in the shall be less than 72  % at a temperature of 20 °C.



	Title — Type of method
	Breeding

	Method
	The matured spirit is aged in aging cellars whose hygrometry and temperature are naturally regulated without any installation other than the insulation and ventilation of the premises.
The aged brandy shall be aged in a container of sessile or pedunculate oak wood or a crossbreed of the two, of not more than 700 liters capacity for a minimum period of 24 months from the date of setting in wood.
The matured spirit of cider spirit for which the mention of the year of distillation is claimed shall rest under oak casks for at least 10 years.
The minimum durations set out above are carried out without interruption, with the exception of operations  necessary for the production of the products.



	Title — Type of method
	Finishing

	Method
	Adaptation of the colour by addition of caramel as well as sweetening with a view to completing the final taste are permitted, insofar the obscuration of the spirit remains less than or equal to 4  % vol. The obscuration, expressed in vol., is obtained by the difference between the real alcoholic strength and the gross alcoholic strength by volume.




6. [bookmark: bookmark7]Link with the geographical environment of origin or geographical origin
	Heading — Name of the product
	Cider spirit de Bretagne

	Detailed information on the geographical area or origin relevant for the link.
	1 Physical factors
The geographical area covers 372 municipalities, representing one third of the Brittany administrative region, and forming three very small sections located on the southern coast; the northern coastline on an eastern sector comprising the Vilaine valleys and its tributaries, as well as part of the Pays de Rennes.
The geographical area is entirely dependent on the Armorican Massif. It excludes swamps, parts which are dominated by deep silt, as well as surface formations on sandstone and granite.
The climate is highly oceanic with mild temperatures and regular, but not excessive, precipitation (less than 1 100 mm) due to its low altitude at 120 m. variations in temperature and relative humidity between the seasons are low.
2 Human factors
The cider trees used for the production of the spirit arrived in Brittany from Spain and Normandy in the 15th century. These rich phenolic varieties have replaced the wild apples used before and have made it possible to make substantial progress in the production of cider, as these phenolic compounds are slowing down fermentation and facilitating the aromatic development of the ciders to be distilled. Still today, the orchard is characterised by the bitterness of the majority of its varieties.
The geographical area is also home to very successful cider-making know-how, very specific small-scale distilling equipment and deliberately non-air-conditioned aging cellars housing small-size casks.
Aware of the uniqueness of their spirit, producers have been able to establish a trade union organisation which will obtain through the Decree of 10 April 1963 the protection of the specificity and reputation of the Eau-de-vie de cidre de Bretagne by recognising it as a protected designation of origin.
In the 19th century, cider spirit is produced on farms and is consumed locally, in particular by seafarers and the working population of towns and cities.
Cider spirit production regions are essentially areas close to urban centres or fishing ports, where the production of cider brandy is correlated with the development of offshore vessels’ activity. The ports of Saint-Malo, Paimpol, Biniic, Saint-Quay-Portries, the coastal area of South Finistère and Morbihan have led to the development of many small orchards in the Rance Valley, the whole of the country Goëlo, the south of Cornwall (Fouesnant), the Lorient and Auray regions. The cod fishery practised by Brittany seamen thus significantly contributed to the development and external influence of spirit in Brittany.

	Specific characteristics of the spirit drink attributable to the geographical area
	The colour of the spirit is light, pale to amber in colour. It has fruity, slightly woody and sometimes floral notes. Quite round on the palate, it develops fruity and slightly wooded flavours, often with notes of vanilla, apples, with a very delicate aroma.

	Causal link between the geographical area and the product
	The exclusion of the geographical area from all areas of marsh and altitude above 120 m characterised by high cloudiness, excessive precipitation and lower temperatures makes it possible to offer apples with optimum development conditions in Brittany.
The apples highly rich in phenolic compounds harvested under these conditions benefit from the historical know-how of processing and assembly of cider makers by providing a long term distillation cider with good aromatic complexity. Distillers have gradually adapted the distillation equipment to the characteristics of these ciders by using only small columns with a limited number of table-tops. They have also developed strategies for aging in small wood casks which, applied to these distillates, in cellars subjected to the mild and humid ocean atmosphere of the Breton climate, make it possible to obtain the fruity and finely wooded character of the Eau-de-vie de cidre de Bretagne







7. [bookmark: bookmark8]Requirements under EU, national or regional legislation
8. [bookmark: bookmark9]Additional element for geographical indication
9. [bookmark: bookmark10]Specific rules on labelling
	Title
	Placing the name of the designation

	Description of the rule
	The spirits for which the controlled label of origin "Eau-de-vie de cidre de Bretagne" is claimed can not be declared after the manufacture, offered to the public, sent, put on sale or sold without a mention of the above-mentioned designation, accompanied by the word ‘Appellation d'origine contrôlée’ appearing on any declaration, advertisement, prospectus, label, invoice, container of any kind.



	Title
	Additional remarks

	Description of the rule
	The name of the registered designation of origin may be supplemented by the name ‘Fine Bretagne’ or ‘lambig de Bretagne’.
Any mention or indication other than the name ‘Eau-de-vie de cidre de Bretagne ' or the additional names 'Fine Bretagne' or 'Lambig de Bretagne' may be entered on the labels only in characters whose dimensions, both in height, width and thickness do not exceed three times those of the characters of the name "Cider brandy of Brittany". Also, where appropriate, they should not exceed three times those of the additional names "Fine Bretagne" or "Lambig de Bretagne".
The mentions " production fermière " or " produit fermier " reported on the labelling can only be used for spirits produced by farmers from cider produced on their farm with cider apples harvested exclusively on the same farm meeting all the conditions laid down in these specifications and bottled on their farm.



	Title
	References to ageing

	Description of the rule
	[bookmark: _GoBack]The following entries relating to an ageing period may be added to the geographical indication ‘Eau-de-vie de cidre de Bretagne’only if the following conditions are respected:
•	the term “VS” shall be used for spirits aged at least 2 years;
•	the term “Vieux”, “Réserve” for spirits aged at least 3 years;
•	the words ‘VSOP’, ‘VO’, ‘Vieille Réserve’ for spirits aged at least 4 years;
•	the words “Hors d’Age”, “Très Vieille Réserve”, “Très Vieux” for spirits aged at least 6 years;
•	the term ‘XO’ for spirits aged at least 10 years.
A reference to the distillation year for spirits aged at least 10 years.






II.Other information
    1.  Supporting Material
	File name:
	NAF EDV-Cidre-Bretagne 20170522.doc

	Description:
	Note from the French authorities

	Type of document
	Other




	File name:
	cdc_EDV-cidre-
Bretagne_modif_apparentes_mai2017.docx

	Description:
	Amended product specification

	Type of document
	Other




	File name:
	EDV-cidre-Bretagne_joe_20150215_0041.pdf

	Description:
	Decree for approval of Eau-de-vie de cidre de Bretagne

	Type of document
	Other




	File name:
	cdc_EDV-cidre-de-bretagne_150206 BO.pdf

	Description:
	Specification for de-vie de cidre de
Bretagne

	Type of document
	Product specification




[bookmark: bookmark11]2. Link to the product specification
	Link:
	https://info.agriculture.gouv.fr/gedei/site/boagri/
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