REPUBLIC OF CROATIA
INSTITUTE FOR ADRIATIC CROPS AND KARST RECLAMATION
DEPARTMENT OF PLANT SCIENCE
ENOLOGY LABORATORY

REQUEST FOR PHYSICO-CHEMICAL ANALYSIS OF MUST AND FERMENTING MUST
	Applicant:
	

	Address:
	

	Personal identification number:
	

	Phone and e-mail:
	

	Sample code
	Description and condition of the sample 
	Harvest year
	Analysis parameter
	Method
	Sample 1
mark the parameter
	Sample 2
mark the parameter
	Sample 3
mark the parameter
	Sample 4
mark the parameter
	Sample 5
mark the parameter

	sample 1
	
	
	Total acidity (g/L)
	*OIV-MA-AS313-01
	
	
	
	
	

	sample 2
	
	
	pH value
	*OIV-MA-AS313-15
	
	
	
	
	

	sample 3
	
	
	Must sugar (°Oe)
	MET-V-14
	
	
	
	
	

	sample 4
	
	
	YAN (mgN/L)
	MET-V-28
	
	
	
	
	

	sample 5
	
	
	Malic acid (g/L)
	MET-V-12
	
	
	
	
	

	Note:

	Lactic acid (g/L)
	MET-V-25
	
	
	
	
	

	
	Total price per sample (including VAT):

	
	
	
	
	

	
	Total price (including VAT):
	


*Accredited methods. Source: Compendium of International Methods of Wine and Must Analysis, OIV, Paris.
Test results refer only to the submitted sample.
Analyses are carried out in accordance with the HR EN ISO/IEC 17025:2017 standard 
The applicant agrees that the Institute may use the submitted samples for its purposes for expert analysis and that the data obtained may be used by the Institute for internal purposes and other uses, while ensuring the protection of the applicant’s personal data. YES / NO (circle one)

[bookmark: _GoBack]Applicant: ___________________	Sample received by :_______________ 	In Split, ______________________
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