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L ! Competent service of the Member state : UNITED KINGDOM 
Name : MINISTRY OF AGRICULTURE, FISHERIES AND FOOD 
Tel. 071 238 6702 •.; Fax: 071238 6763 

2. Applicant group : 
a) Name: The Herefordshire, Worcestershire and 
*\ Gloucestershire Cider and Perry Makers 
b) Address: C/o G C Warren, H Westonand Sons Ltd. 

The Bounds, Much Marcie, 
Herefordshire, HR2 2NQ. 

c) Composition : producer/processor ( 12 ) other { ) 

3. Name ofproducť: HEREFORDSHIRE CIDER" 

4. Type of product : (see list) CIDER CLASS 1.8 

5. Description of product : summan,· of requirement under Art. 4 (2) 

a) name : sec (3) 
b) description : A traditional cider prepared by fermentation of locally grown cider 
apples with up to 25% perry pear juice, exhibiting rich appley flavours with 
marked astringcncy and a balance between sweetness and bitterness. 

c) geographical area : The County of Herefordshire 

d) background : Only juices from locally grown varieties of traditional cider 
apples and perry pears are used to produce cider in Herefordshire. 

e) acquisition: Fruit is pressed to obtain the juice. Sugar content and acidity is 
adjusted as required. The juice is fermented naturally or using cider yeast for a period 
of up to 3 months. The cider is then racked off and matured for up to 6 months. 
Product is then filtered, centrifuged and or clarified. 

f) link : Cider is produced in the county using traditional, local apples and 
pears which give the cider its unique fruity flavour supported by characteristic 
bitterness and astringcncy. 

g) control : Name : The Herefordshire, Worcestershire and Gloucestershire 
Cider and Perry Makers. 

Address: As above 

h) labelling : PGI . ; :"' '•'; :.';-'';-;V••''.• V C 

i) national legislation requirements (where applicable) •:'%"--rtÎ;:-^Î'*?Ai? 

.•"·.•- TO BE COMPLETED B Y T H E ' æ S i M I S S I O N ^ - ' - ^ ^ ^ ' r i ^ ^ 

Date of receipt of fiill dossier by EEC : .::/.„/.„. I ö , '^Т^^С-^Ш^Ш*? 

CGEEC2.DOC- : . " ; : ' - · "'y' • •'^ ^':. • :^ ': ' ' '/л Ч :'у,-'Ш 



fešífeÄ'; 
ШШШ^ФШ^:№:^}-: y^rPf ^ШСШКШОЙАТШ (EEC) WO 2081/92 'νΐ 'ЩЯ '^lį^į ^ # r į : 

Ц:--у ;:••': ';:;:ч;;- •,-. -γ- г į pop ( ) PGI í ^ .•'-'. ':•• ••:'; ;.:',>:-• ;-..·; ¿ , ^ 
^Ч.У:/;:'\У'- :/:: ; National file No : ^ Q loJ.$ .^.ν^-!. -'ļ·- · ^ ^ 

-J; Competent serviceofthe Member state : UNITED KINGDOM . 
Name : MINISTRY OF AGRICULTURE, FISHERIES AND FOOD 
Tel. 071 238 6702 Fax: 07\ 238 6763 \ ; 

' 2 . Applicant group : ~ 
a) Name: The Herefordshire, Worcestershire and Gloucestershire Cider and 

Pern' Makers 
b) Address : C/o G C Warren, H Weston and Sons Ltd 

The Bounds, Much Marcie 
Herefordshire HR2 2NQ. 

c) Composition : producer / processor ( 1 2 ) other ( ) 

3. Name of product "Herefordshire Pern· « 

4. Type of product : (see list) Pern-Class 1.8. 

5. Description of product : summan»· of requirement under Art. 4 (2) 

. a) name : see (3) 
b) description : A traditional perry prepared by fermentation of locally grown Perry 
pears with up to 25% cider apple juice, with a soft slightly floral flavour and pale 
colour with positive astringency softened by residual sweetness (Sorbitol) 

c) geographical area : The County of Herefordshire 

d) background : Perry pears and Cider apples have been produced in the local area 
for over 400-years and these are used in the production of Herefordshire Pern·. 

e) acquisition: Fruit is pressed to produce juice, sugar content and acidity is 
adjusted as required. The juice is fermented naturally or by the addition of the yeast 
for a period of up to 3 months. The perry is then racked off and matured for up to 6 
months. The final product is filtered and/or clarified. 

f) link : The perry is produced in the Count)· using traditional, local pears, and cider 
apples which give the perry its unique fruity flavour and aroma allied with a typical 
astringency and bitterness. .-

g) control : Name : The Herefordshire, Worcestershire and Gloucestershire Cider and 
Pern· Makers. - · · 

Address: ' As above 

h) labelling : PGÌ. • -'r. •-.';'; л , ".''' ', ' : - · . ; 

\ Ï · i) national legislation requirements (where applicable) ,· '. 
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