
Yes No
X

[% vol]   14,5
0,9917
[g/l]  2,3
[g/l]  5,29

E-number Ingredients (substance, name) Yes (quantity in g/l) No

X
X
X

334 Tartaric acid 1,5 g/l
296 Malic acid X
270 Lactic acid X
330 Citric acid X
516 Calcium sulphate X

220 0,0082 g/l
228 X
224 X
202 X

1105 X
300 X
242 X

330 X
353 X
414 1,43 g/l

- X
466 X
456 1,3 g/l
297 X

X
X

X
X
X
X

Signature Place, date
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3.) Oenological treatments
Thermal treatment
Wine stabilization

- if yes for tartrate treatment, which process?
Electrodialysis
Cation exchanger Cold contact process

Protein stability
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2) Oenological substances
Included (please tick)

Enrichment/ Sweetening
- Sucrose
- Rectified grape must concentrate
- Grape must concentrate

Acid regulators

Preservatives and antioxidants
Sulphur dioxide
Potassium bisulphite 
Potassium metabisulphite 
Potassium sorbate 
Lysozyme
L ascorbic acid 
Dimethyldicarbonate (DMDC)

Stabilizing agents
Citric acid
Metatartaric acid 
Gum arabic
Yeast mannoproteins 
Caboxymethylcellulose (CMC) 
Potassium polyaspartate 
Fumaric acid

Vegan-suitable
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1) Analytical specifications:
Alcohol content
Rel. density (20°C/20°C) 
Residual sugar content 
Total acidity

Wine designation: CICCHITTI PRIMMO MALBEC 2022

Information on ingredients and wine treatments
Name and address of the sender

BODEGA JA CICCHITTI SA
BUENOS VECINOS 57, RODEO DE LA CRUZ
MENDOZA, ARGENTINA


