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WHAT DOES VALORITALIA DO? 

!  CERTIFICATION AND CONTROL OF CONVENTIONAL WINE 
PDO Protected Denomination of Origin 

      PGI Protected Geographical Indication 
Table Wines with indications 

!  CERTIFICATION AND CONTROL OF ORGANIC WINE, Organic Crop and Animal Products 



ITALIAN WINE  
CONVENTIONAL CERTIFICATION 

The production chain  
(Consortiums or Producers Associations)  

chooses the CERTIFICATION BODY (CB)  
every 3 years for every single PDO. 

Authorized CBs have to be accredited by ACCREDIA,  
Italy's National Accreditation Body. 



Documental controls on 100% of the production + 

On-site inspections in vineyards on 10% of wine growers + 

On-site inspections in the cellars on 15% of wine producers = 

ITALIAN CONVENTIONAL  
WINE CERTIFICATION 

PDO CERTIFIED WINES 



CONVENTIONAL WINE  
CERTIFICATION 

ALL THE PRODUCTION CHAIN IS CONTROLLED  
BEFORE THE BOTTLE COMES TO THE MARKET: 

•  The production in the vineyard  

•  The harvested grapes 

•  The vinification in the cellars 

•  Chemical and organoleptic analisys of bulk wine  

•  The bottling 

•  The number of bottles produced 



ON-SITE INSPECTIONS  
IN THE VINEYARDS 

CONTROL OF THE 
SURFACE 


YIELD CONTROL
 CONTROL OF GRAPE 
VARIETY


The inspector verifies that 
what the farm has declared 
in the  National Database 
of wine growers, complies 

with reality. 

The inspector verifies that 
the number of grapes in 

the the single vine doesn’t 
exceed the maximum 

potential foreseen by the 
Regulation on that PDO. 

The inspector verifies that 
the type of grape in the 

entire vineyard is 
compliant with the PDO 
declared in the National 

Database. 



CELLAR 
INVENTORY 


ANALYSYS OF 
BULK WINE


VERIFICATION ON 
LABELS


The inspector verifies that 
all the remaining  wine in 

the cellar and the 
movements done, comply 

with the CB’s Data. 

The inspector takes a 
sample of bulk wine for the 

laboratory analysis. 

The inspector takes a 
sample of labelled bottle in 

the warehouse. 

The CEC verifies that the 
inspector’s findings comply 

with the ongoing Regulation. 

The CEC compares the 
laboratory analysis with the 

PDO specific parameters. 

The CEC verifies in what 
stated in the label respects 
the ongoing Regulation and 

the PDO specific Rules.  

ON-SITE INSPECTIONS  
IN THE CELLARS 



DOCG
 DOC
 IGP
 WITH INDICATION 
OF THE VINE OR 

THE VINTAGE


DOCUMENTAL 
CONTROL


100% on all steps 100% on all steps 100% on 
production data 
and bottling 

Only for Producers  
which has an 
agreement with the 
CB 

ON-SITE 
INSPECTION


Both in vineyards 
and in cellars 

Both in vineyards 
and in cellars 

Both in vineyards 
and in cellars 

- 

WINE 
ANALYSIS


Chemical and 
organoleptic 
analysis for every 
lot 

Chemical and 
organoleptic 
analysis for every 
lot 

Chemical analysis 
only for drowned 
samples 

- 

CERTIFICAION 
VALIDITY


180 days 2 years - - 

TRACEABILITY
 GOVENAMENT SEAL LOT or 
governament seal 

LOT NUMBER - 



Numbers of 2016 
Inspections on PDO and PGI wines 

Wine samples, analysis and tastings 



Prelievi, analisi e degustazioni 

Numbers of 2016 
Inspections on PDO and PGI wines 



Prelievi, analisi e degustazioni 

Numbers of 2016 
Inspections on PDO and PGI wines 



Prelievi, analisi e degustazioni 

Numbers of 2016 
Inspections on PDO and PGI wines 



THE NUMBER  
OF BOTTLES PRODUCED 

Once the farmer has received the Certification, he has  

180 days to bottle DOCG wines 

2 years to bottle DOC wines 



Prelievi, analisi e degustazioni 

Numbers of 2016 
Inspections on PDO and PGI wines 



Numbers of 2016 
Bottling of DOCG, DOC and IGT wines 



Numbers of 2016 
Bands distrubuted for VINI DOCG and DOC 





The organic certification: 
Markets of interest 



Italian organic data 






