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CERTIFICATE OF ANALYSIS?

-PrODUCT:RED GRAPE CONCENTRATE FROM 2500 TO 3000 SJ

RESULT
Brix Degree °Bx 65.00 - 68.00 +(0.50)
Total Acidity (in tartaric acid at pH 7) g/Kg 20.00 H5)
pH (pH meter/ 20° C) 3.00 + 0(30)
S02?(ECC method IFU7a) ppm 50-250 & 50)
IC Color I.C. 140 - 160
San Joachin Color S.J. 2500 - 3000 + 50)
Ratio ? R 2.20 #0.2)
Iron mg/kg 22.00
Cupper mg/kg 0.90
Microbiological Analysis?

Yeast ufc/ml n.r.
Moulds ufc/ml < 100
Bacterias ufc/ml < 100

The Laboratory M anager

! The values shown in the analytical certificatetarbe considered annual mean values. Individuslrtay show
slightly different values.

2 The values of the Ratio and of the SO2 will vanying the year, caused by natural evolution oftaguct.

3 Aseptic filled drums after pasteurizing step (75°@0”)
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