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SCHEDA TECNICA PER MISSIONE BUYERS – VINITALY 2014
DA COMPILARE IN LINGUA INGLESE E TRASMETTERE ENTRO IL 21 OTTOBRE 2013 A: rossana.colombo@eurosportelloveneto.it O VIA FAX AL NUMERO : 041.0999401
A. COMPANY PROFILE
	Company name

	

	Address                                                                  Prov.
	
	Postal Code

	     
	
	     

	E-mail
	Contact person

	     
	     

	Telephone number
	Fax
	Web Site

	     
	     
	     

	
	Number of employees:

	
	    FORMCHECKBOX 
  1 – 9

	
	    FORMCHECKBOX 
  10 – 49

	
	    FORMCHECKBOX 
  50 – 249

	
	    FORMCHECKBOX 
  more than 250

	Languages spoken  
	 FORMCHECKBOX 
 English
	 FORMCHECKBOX 
 others:
	                                                                           


	Already involved in International cooperation?  

	 FORMCHECKBOX 
   FORMCHECKBOX 
 Yes        FORMCHECKBOX 


 FORMCHECKBOX 
  No


B. COMPANY DESCRIPTION – brief description of company activity (MAX 5 LINES)
C. TYPE OF WINE TO PRESENT (MAX 4 DIFFERENT TYPES)

1. __________________________
2. __________________________

3. __________________________
4. __________________________

D. TECHNICAL ASPECTS (FOR EACH PRODUCT)
1. WINE NAME: ___________________

	VINEYARD (production area)


	

	VINIFICATION AND BOTTLING


	

	ORGANOLEPTIC ASPECTS (color, aroma, taste)

	

	CHEMICAL ASPECTS (acidity, alcohol, distillation, sugars) 

	

	MATCHING FOOD AND WINE

	


2. WINE NAME: ___________________

	VINEYARD (production area)


	

	VINIFICATION AND BOTTLING


	

	ORGANOLEPTIC ASPECTS (color, aroma, taste)


	

	CHEMICAL ASPECTS (acidity, alcohol, distillation, sugars) 


	

	MATCHING FOOD AND WINE


	


3. WINE NAME: ___________________

	VINEYARD (production area)


	

	VINIFICATION AND BOTTLING


	

	ORGANOLEPTIC ASPECTS (color, aroma, taste)


	

	CHEMICAL ASPECTS (acidity, alcohol, distillation, sugars) 


	

	MATCHING FOOD AND WINE


	


4. WINE NAME: ___________________

	VINEYARD (production area)


	

	VINIFICATION AND BOTTLING


	

	ORGANOLEPTIC ASPECTS (color, aroma, taste)


	

	CHEMICAL ASPECTS (acidity, alcohol, distillation, sugars) 


	

	MATCHING FOOD AND WINE
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