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Vilafranca del Penedés, January 19th 2021

EL BANDARRA AL FRESCO

List of ingredients:

White Wine 90,48 %
Sugar 8,37 %
Flavour 0,9 %
Potassium polyaspartate 0,15 %
Citric acid 0,05 %
Potassium sorbate 0,02 %
Tannins 0,02 %
Colour 0,01 %

e Alcohol content of finished product: 14 %
e Amount of alcohol from flavours: 0,165 %
e Density finished product: 1,04 Kg/m?3

e Allergen information: Contains sulphites

Process of elaboration:

1. Reception of ingredients and dry materials.

2. Reception of wine.

3. Mixing the ingredients.

4. Physic-chemical analytic and organoleptic check.
5. Final Corrections if need.

6. Physic-chemical and organoleptic check.

7. Inner bottle cleaning.

8. Filling the bottles.

9. Crowning the crown cap.

10. Exterior cleaning of bottles.

11. Print the traceability batch number in inch-ject technologies
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12. Placement of the swing stopper

13. Quality content control

14. Packaging into 6 unit box

15. Attaching the box label with identification of the product and batch number.
16. Palletizing.

17. Attaching the pallet label with identification of the product and batch number.

18. Expedition.



