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[bookmark: bookmark0]Transmission of an established geographical
indication of a spirit drink
[bookmark: bookmark1]I. TECHNICAL FILE
l. Name and type
a. Name(s) to be registered
Hasseltse jenever/Hasselt (nl)
b. Category
19. Juniper-flavoured spirit drinks
c. Applicant country(ies)
Belgium
d. Applicant language:
Dutch
e. Type of geographical indication:
PGI — protected geographical indication
2. Contact details
a. Applicant name and title
	Applicant name and title
	Flemish Department of Agriculture and Fisheries

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

	Nationality
	Belgium

	Address
	Koning Albert-II-laan/Boulevard du Roi Albert II 35
1030 Brussel/Bruxelles

	Country
	Belgium

	Telephone
	+322 552 79 20

	E-mail address(es)
	wijn@lv.vlaanderen.be




b. Intermediary details
	Intermediary name
	Vinum Et Spiritus Association Belgium

	Address
	Livornostraat/Rue de Livourne 13 b5
1060 Brussel/Bruxelles

	Country
	Belgium

	Telephone
	+ 32 2 537 00 51

	E-mail address(es)
	info@vinumetspiritus.be




c. Interested party details
d. Competent control authority details
	Control body name
	Federale Overheidsdienst Economie, KMO, Middenstand & Energie
Directorate-General for Economic Inspection

	Address
	Koning Albert II-laan/Boulevard du Roi Albert II 16
1030 Brussel/Bruxelles

	Country
	Belgium

	Telephone
	022775484.

	E-mail address(es)
	eco.inspec@economie.fgov.be




e. Control body details
3. [bookmark: bookmark2]Description of the spirit drink
	Title — Product name
	

	Physical, chemical and/or organoleptic characteristics
	1. Concise description
Hasseltse Jenever/Hasselt is a geographical indication pursuant to point 19 of Annex III to Regulation (EC) No 110/2008 for a spirit drink produced by flavouring with juniper berries (juniperus communis L. and/or juniperus oxciderus L.) and, where appropriate, with herbs and/or spices or parts thereof, ethyl alcohol of agricultural origin obtained exclusively from grains and/or grain distillate. The volume of pure alcohol in the final product contains at least 1.5 % malt spirit, meaning that the specific organoleptic characteristics of the raw materials used can be detected in the distillate.
2. Physical, chemical and/or organoleptic characteristics
· Minimum alcohol by volume in the final product:
30 % vol.
· Clarity: clear
· Colour: transparent, determined by the




	
	ingredients used and/or the containers used for storage or ageing, and can range from transparent to pale yellow to light brown.
· The flavour components vary according to the point at which they were formed: Compounds which come from the raw materials themselves and transfer unchanged into the distillate (oxidation products from lipids, Maillard reaction products, aliphatic sulphur components and phenols); Compounds which are formed during fermentation by the metabolism of the yeast and other enzyme processes (alcohols, esters, fatty acids, carbonyl compounds including aldehydes and ketones, and sulphur-containing components); Compounds which arise during distillation and storage (furfural, esters, acetals).
· Sweetening: within the limits of sweetening (rounding) to perfect the final taste of the product (max. 20 g/l)
· The volume of pure alcohol in the final product must contain at least 1.5 % (but up to 100 %) distillate of whole grains (traditionally known as ‘malt spirit’) obtained from distilling the saccharified, fermented grain mash to between 80 % and 40 % vol.
· Adding of additives:
Colouring: possibly and exclusively with the use of plain caramel (E150a).
Flavouring in accordance with point 9 of Annex I to Regulation 110/2008 from grain alcohol distillate with juniper berries and, where applicable in accordance with regional traditions, other aromatic herbs and/or spices (including caraway seeds, gentian, angelica, coriander seeds, orris root, almonds, cinnamon and cassia) or parts thereof, provided that these do not have an overpowering character vis-à-vis the juniper berries.

	Specific characteristics (compared with spirit drinks of the same category)
	· The grain distillate is obtained exclusively from a mash of rye and/or barley, while other grain genevers are usually also produced using other grain, including mainly wheat and maize.
· This mash undergoes a double or triple distillation process.
· The grain distillate thus obtained undergoes maturation of at least six months before it can be used in the production of Hasseltse Jenever.
· Compared with other grain genevers, Hasseltse Jenever is flavoured with a higher dose of juniper berries and herbs, giving the genever a smoother and sweeter taste and aroma.
· Hasseltse Jenever is a genever whose ingredients (namely a distillate of grain alcohol with herbs and/or spices and/or juniper berries or parts thereof and a grain eau de vie) are distilled exclusively within the territory of the administrative district of Hasselt.





4. [bookmark: bookmark3]Define geographical area
a. Description of the defined geographical area
Hasseltse Jenever is a genever whose ingredients (namely a distillate of grain alcohol with herbs and/or spices and/or juniper berries or parts thereof and a grain eau de vie) are distilled exclusively within the territory of the administrative district of Hasselt. The administrative district of Hasselt is formed by the city of Hasselt and the municipalities of Zonhoven and Diepebek, located within the province of Limburg, part of the Kingdom of Belgium. Dilution by the addition of water, bottling and packaging may take place outside the administrative district of Hasselt.
b. NUTS area
5. [bookmark: bookmark4]Method used to obtain the spirit drink
	Title — Type of method
	

	Method
	Hasseltse Jenever is produced from rye and/or barley.
The mash kettle is filled with water which is gently heated. The grain meal is poured into the mash kettle, boiled and then cooled with a view to saccharification by the addition of barley malt. The saccharified mash is then cooled further for fermentation.
The yeast is stirred in to the saccharified, cooled mash.
The saccharified and fermented mash is then distilled twice or three times in a still and/or a distillation tower. First, alcohol and other liquid components (the phlegm or coarse spirit) are separated from the non-liquid components (slops). Next, the head (the first runnings including methanol, aldehydes and esters) and the tail (the final run-off with fusel oils) is separated from the heart (fine spirit, grain eau de vie or malt spirit).
The way in which the distiller separates the head and tail from the heart during the second and third distillations has a large effect on the taste and aroma of the genever. The higher the alcohol content, the fewer organoleptic components from the raw materials and the fermentation survive in the distillate.
The malt spirit undergoes an ageing process of at least six months.




	
	 After filtration, mixing with a grain distillate if applicable, and dilution with water, the malt spirit is flavoured with juniper berries or a distillate of juniper berries and also, if applicable, of other herbs and/or spices or parts thereof, or a distillate or an extract of other herbs and/or spices or parts thereof.


6. [bookmark: bookmark5]Link with the geographical environment of origin
	Title — Product name
	

	Details of the geographical area or origin relevant to the link
	/

	Specific characteristics of the spirit drink attributable to the geographical area
	In Jenever in de Lage Landen (Genever in the Low Countries), Professor Eric Van Schoonenberghe provides a broad historical background to the link between Hasselt and genever.
 (Eric Van Schoonenberghe, ‘Jenever in de Lage Landen’, Stichting Kunstboek, 1996, p. 120 et seq.)
Whilst genever distilling in Hasselt could be described as a modest cottage industry from the 16th to the 18th century, it grew in the 19th century to an industry that was central to the economic, social, cultural and political life of the city. The ‘Dictionnaire géographique du Limbourg’ of 1835 reported the genever industry as the most important industry, with the lion’s share of the distilleries being based in Hasselt.
The reputation of Hasseltse jenever is built on craftsmanship and tradition dating back to the 16th century. The first written reference to the production of spirit drinks in Hasselt dates from 16 April 1610. During the occupation of the city by the Dutch garrison from 1675 to 1681, the consumption of genever rose sharply. In 1774, the city had eight distilleries; by 1791, that number had risen to 21.
Wheat as an agricultural product was almost non-existent in De Kempen. The main crop grown was rye, and to a lesser extent wheat, and these were chiefly grown by breweries and distilleries. During the Franco-Dutch War, Hasselt was occupied. Most likely influenced by the Dutch, who imported spices from all over the world, the use of these various spices increased.
The Spanish Netherlands, which included Brabant and Flanders, were not affected by this influence. After the Dutch war, the use of greater quantities of spices saw little or no change.
The typical production process that, from the 18th century onwards, has taken the form of a unique economic-ecological cycle is noteworthy: the slops or swill (waste product from distilling) was used to fatten the cattle in the genever distillers’ sheds; the cattle dung was then used to prepare the heathlands of De Kempen for the cultivation of rye and barley.
Despite repeated bans on grain distilling due to grain shortages, the Hasselt genever industry was able to develop further during French rule (1794-1815). It is unsurprising that in 1812, the list of the 100 citizens who paid the most tax listed 18 of the 20 known distillers.
Under the rule of the United Kingdom of the Netherlands (1815-1830) the production and export of Hasseltse jenever was disadvantaged in favour of Dutch gin, which caused a significant drop in the number of distilleries.
In the nineteenth century, Hasselt emerged as the most important genever centre in the country. The Belgian uprising in 1830 was joyfully welcomed by the Hasselt genever distillers. The number of distilleries and genever production began to increase once again. In 1848, a boom era for Hasselt genever production started, which was to continue until 1879 and ran in parallel with Belgium’s industrial expansion. The mechanisation of existing apparatus and the introduction of new equipment made it possible to save on manpower and significantly increase production capacity: one steam distillery generally has the capacity of more than 13 traditional small distilleries. In 1860, production of Hasselt genever reached an initial peak: in that year, it accounted for almost 15 % of Belgium’s total alcohol production.
From 1880 onwards, there was a significant decline, largely due to systematic increases in alcohol duties, action against alcohol abuse and competition with modern spirits factories that produce more alcohol from less grain and produce alcohol from other, cheaper raw materials. Lower profits meant less investment in modern equipment. However, even the two world wars and the Vandervelde law of 1919 could not stop Hasselt from continuing to this day to be perceived as the city of genever par excellence.
By decree dated 9 July 1997, the Flemish Community recognised Hasseltse jenever as a geographical designation of a spirit drink within the meaning of Article 5(3) of Council Regulation 1576/89 of 29 May 1989 laying down general rules on the definition, description and presentation of spirit drinks. Since 2007, Hasseltse jenever has also been recognised at European level. Since September 2007, Hasseltse grain genever has been recognised by VLAM (Flemish Centre for Agricultural and Fisheries Marketing, a non-profit organisation) as a traditional regional product.
Hasselt is home to the Genever Museum, which is located in the former Stellingwerff/Theunissen distillery at Witte Nonnenstraat 19. This distillery site is the first industrial site in Belgium to have been given listed building status (1975). Hasselt city council bought the distillery complex in 1979 for the purpose of housing a museum in it. Visitors to the museum can tour the living and working areas of this distillery, which really come to life. From the cattle shed, visitors go to the distillation and grinding hall. After visiting the germination loft, visitors enter the living quarters and then the barn, before finishing in the former liqueur factory, which is now set up as a genever bar/tasting room.
The Genever Museum sees it as its mission to make (young) adults ‘genever wise’. They learn interactively about the origin, the development, the role and the perception of genever as a product. The museum offers a scientific frame of reference for genever’s heritage and its present, and encourages people to value the product in all its aspects.
To provide a description of the museum’s collection in terms of figures, it contains: a working 19th century distillery installation, the centre of the museum’s genever production, 2 150 glass bottles, 750 stone flasks and jugs, more than 1 230 shot glasses and 400 liqueur glasses, 200 ceramic items, 540 posters, 380 advertising boards, almost 9 500 bottle labels, numerous genever-related artefacts, etc.
The museum displays a broad selection of this collection, which now consists of almost 25 000 items. With collector’s items, audio and video clips, and multimedia and sensory interactive exhibits, the Genever Museum brings the genever story of Belgium and, by extension, the Low Countries to life under three headings: 1) the production process from grain to glass; 2) 2000 years of distilling: the history of genever; 3) Ge-never ending story: the metabolism of genever and the tastes of genever.
Between 45 000 and 50 000 visitors from Belgium and abroad visit the Genever Museum each year.
Aside from the richness of what the Genever Museum can offer in terms of cultural tourism (wide range of exhibits on display, exhibitions, readings, workshops, master classes, etc.), the mutual influence of the city and genever on each other also shows that they are socially and culturally interwoven.
The Confrérie van de Hasseltse Jenever promotes Hasseltse Jenever in Belgium and abroad with regard to tradition, quality and gastronomy.
The Hasseltse Jenever route provides tourists with a walking tour of the city that enables them to familiarise themselves with dozens of buildings and monuments that bear silent witness to a once-booming industry.





	
	 On 19 September 1981 a statue fountain, the Borrelmanneke, was made along this route. It symbolises the centuries-old tradition and is a sign of the esteem in which Hasseltse jenever is held by the locals. The Hasseltse Jenever route is available as a brochure and as a mobile app for smartphones and tablets.
Finally, there is an annual genever festival in Hasselt. During the third weekend of October each year, the genever city is dominated by shows, music, gastronomy, good cheer and, above all, by Hasseltse Jenever. The 2014 festival welcomed more than 160 000 visitors.

	Causal link between the geographical area and the product
	




7. [bookmark: bookmark6]Requirements under EU, national or regional legislation
	Title
	

	Legal reference
	9 July 1997 Ministerial decree recognising the geographical designation of spirit drinks

	Description of the requirement(s)
	Hasseltse Jenever is a genever made within the territory of the administrative district of Hasselt (Hasselt, Zonhoven and Diepenbeek) in accordance with the definition in Regulation (EEC) No 1576/89.

According to long-standing tradition, its production essentially uses:
1. an alcohol distillate with herbs, spices and juniper berries;
2. a grain eau de vie.
These ingredients must be distilled in the administrative district of Hasselt.
The grain eau-de-vie is distilled from a mash of rye and/or barley.
This mash is saccharified with malt and fermented, after which it is double or triple distilled to a maximum of 80 % alcohol.
This grain eau de vie is then subject to an ageing process of at least six months before it can be used in the production of Hasseltse Jenever.







	Title
	

	Legal reference
	Wetboek Economisch Recht

	Description of the requirement(s)
	Responsibility for inspection falls to FOD Economie, economic inspection at various stages of the production process.




8. [bookmark: bookmark7]Supplement to the geographical indication
9.  Specific labelling rules
	Title
	Reference to ‘quality terms’

	Description of the rule
	It is permitted to mention ‘quality terms’ provided that the producer can show that the characteristics of the relevant product differ sufficiently from the characteristics of a standard grain genever.
Hasseltse Jenever obtained through distillation in one distillery of one mash of one type of malted grain may bear the description ‘single malt’, with the possibility of adding or using other grains, in which case it may bear the description ‘single grain’. If mention is made of one or more specific raw materials, the distillate must have been obtained exclusively by using those specific raw materials.




	Title
	Ageing — Indication of length of maturation

	Description of the rule
	Hasseltse Jenever that has been aged in a wooden cask may show a reference to that ageing or maturing (as stipulated in point 8 of Annex I to Regulation (EC) No 110/2008).
Hasseltse Jenever that has been aged for at least a year in a wooden cask and is sold in the kingdoms of Belgium and the Netherlands must specify the length of ageing or maturing. The precise information relating to this ageing (such as the start and end of the ageing process, the traceability from bottle to cask, etc.) is recorded in an official register (an excise register, for example).
Hasseltse jenever that is stored in receptacles other than wooden casks (such as stainless steel tanks) may show a reference to the duration of storage. The statements used must not be of such a nature as to mislead the consumer.




[bookmark: bookmark8]II. Other information
1. [bookmark: bookmark9]Supporting material
	File name
	Answer_Hasseltese Jenever_Validity examination form for an existing PDO PG.xml

	Description:
	Response to non-conformity

	Document Type
	Other




2. [bookmark: bookmark10]Link to the product specification
	Link:
	



