COUNCIL REGULATION (EEC) NO 208 1/92
APPLICATION‘FOR REGISTRATION art.S ( ) art 17 (\/)

PDOI( )‘;j'
; Natxonal ﬁle No

Aeaw

- 1. Competent service of the Member state UNITED KINGDOM S
~* Name: MINISTRY OF AGRICULTURE FISHERIES AND FOOD
- Tel. 071 238 6702 . -.  Fax:- 071238 6763

2. Apphcant group
- a)Name: The Herefordshrre Worcestershxre and
SN Gloucestershire Cider and Perry Makers
b) Address:  Clo G C Warren, H Weston and Sons Ltd.
o The Bounds, Much Marcle,
Herefordshire, HR2 2NQ.

¢) Composition : producer / processor ( 12) other ()
3. Name of product: HEREFORDSHIRE CIDER

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

W

Description of product : summary of requirement under Art. 4 (2)

a) name : sce (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 astringency and a balance between swecetness and bitterness.

c) geographical arca : 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 clanﬁed

, 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 astringency. ‘ :

g) centrel :Name:  The Herefordshrre Worccstershxre and GIoucestersIure
' ‘ . - Cider and Perry Makers. o «
Address : As above
h) labelling : -~ PGI
a _- 0 nati_onaI Iegislétion requimmexlts (where. applieéble) .
. TOBE COMP ETED BY THE COMMISSION

ﬁEEcNo r,r JiEor18/4%. oA A‘\J
’ Date of recelpt of ﬁlII dossxer by EEC IO 6“/ “Q

CGEEC2 .DOC -




~_COUNCIL' REGULATION (EEC) NO 2081/92
PLICATION FOR REGISTRATION art 5 ( ) art 17 (\/)’

«.'-,.-.PDO ( 0 PGI (JS Sl
Natxonal erNo ..,.Q.t..e?t!.&{c;:.‘;'.-;-f- T

o e 0 .. _ Competcm service of the Member state : UNITED KINGDOM L
B Name : MINISTRY OF AGRICULTURE FISHERIES AND FOOD

Tel. 071 738 6702 - Fax 071 238 6763
 ‘ 2. Apphcant group : -
' _a) Name: . The Herefords!n;e Worccstersh:re and Gloucestershxre Cider and

. Perrv Makers :
b) Address:  C/o G C Warren, H Weston and Sons Lid
The Bounds, Much Marcle
Herefordshire HR2 2NQ.

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

3. Name of product - Herefordshire Perry - %
4. Type of product : (sce hist) Perry Class 1.8.
5 Descriptién of product : summary 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 shightly floral flavour and pale
colour with positive astringency softened by residual sweetness (Sorbitol)

- c) geographical arca :  The County of Herefordshire

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

€) acquisttion : 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 veast
for a period of up to 3 months. The perry is then racked off and matured for up to 6
months. The final product 1s filtered and/or clarified.

f) link : The perny is produced in the County using traditional. local pears. and cider
apples which give the perry its unique fnut\ flavour and aroma allied with a ty pxcal
- astringency and bmu’mss : » : - : :

' 2) control Name : The Hercfordshxrc Worccstcrshire and Gloucesterslure deer and ,
: Pcrn Makers : : : A
Address: . As abo\e

h) abellng : PGL.

-5 1) nanonal Ic,ys!’mon rcqmrcmc,nts (\\ here apphcable)

. TOBE COMPLETED BY THE COMMISSION D

2

’;‘Date of recexpt of fuli dossier by
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