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TECHNICAL SHEET BY SAMPLE 
(TO BE RETURNED)

General Characteristics

Name of wine sample

Year Parcel or vat  Number

Produced quantity o Bottles  o Hl.  o Cases (12 bottles)

Age of the vine Density of plantation

Winemaking 
 method  

Maturing technique o Tank  o Wood Barrel Maturing duration:

Date of bottling

TECHNICAL Characteristics

Sparkling wine  o Yes    o No  o Red    o Rosy    o White

Specific gravity

Actual alcohol content %/ Vol.

Potential alcohol content %/ Vol.

Reducing sugar g/l

pH 

Volatile acidity g H2SO4/l

Titrable acidity (TA)  g H2SO4/l.  AT g/l.  meq.

Total SO2 mg/l

Free SO2  mg/l

Pressure in the bottle 103 hPa (for sparkling wines only)

CO2  mg/l

Grape variety Name %
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!!
CAUTION

Include the Analysis bulletin (made before bottling) along with this Technical sheet.


