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Wine: CABERNET MERLOT SYRAH  
 
Brand: ASIO OTUS 

 
   Lot codes :  L22180CV  332993 

 
 

Analytical  
Parameter 

Method of Analysis Unit Analytical 
Tolerance 

Result 

Alcohol  F.T.I.R. % v/v + 0,20 13,32  

Reducing Sugars F.T.I.R. g/L + 1,5  15,6  

pH F.T.I.R.  + 0,10 3,61 

Total Acidity F.T.I.R. g/L (tartaric acid) + 0,25  5,68 

Volatile Acidity  F.T.I.R. g/L (acetic acid) + 0,12 0,52 

Total SO2 OIV-MA-AS323-04B < 2.2.4.1 ppm + 10  167  

Free SO2 OIV-MA-AS323-04B < 2.2.4.1 ppm + 5  51  

d20/20 F.T.I.R.  + 0,0001 0,999 

Energy Calculus KJ/100ml + 10 343 

Energy Calculus Calories/100ml + 3 82 
      Date of Analysis: Wednesday, June 29, 2022 

 
Laboratory Manager 

          (Dr. D.Voerzio) 

 
 
 
 
 
 
 
 
 

Issued in Priocca, Wednesday, July 27, 2022 
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