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CERTIFICATO / CERTIFICATE

The Food Safety Management System of

Azienda Agricola La Tordera di Vettoretti Pietro
& Figli - Societa Agricola Semplice

At

Via Alné Bosco, 23 - 31020 VIDOR (TV), Italy
COID: ITA-1-0253-562333

has been assessed and determined to comply with the requirements of

Food Safety System Certification 22000
FSSC 22000

Certification scheme for food safety management systems consisting of the following elements:
ISO 22000:2018, ISO/TS 22002-1:2009 and Additional FSSC 22000 requirements (Version 6).

This certificate is applicable for the scope of:

Production (vinification, processing, sparkling winemaking) and packing of still
wines, semi-sparkling wines and sparkling wines in glass bottles.
Exclusions: None.

Produzione (vinificazione, lavorazione, spumantizzazione) e confezionamento di
vini tranquilli, frizzanti, spumanti in bottiglie di vetro.

Esclusioni: Nessuna.

Food Chain Subcategory: C IV

Certificate Registration Certification

- i
Number 68731 Last Unannounced Audit 12-13/02/2026 Decision Date 12/05/2025

Initial Certification Date  31/03/2021 Issue Date  10/04/2026 Valid until  30/03/2027

Dr. Pietro

*At least one (1) surveillance audit is required to be undertaken unannounced after the initial
certification audit and within each three (3) year period thereafter. The authenticity of this certificate
can be verified in the FSSC 22000 database of Certified Organizations available on www.fssc.com
This certificate remains the property of CSQA Certificazioni S.r.l.; its use and validity shall
satisfy the requirements of the relevant Rules. To verify certificate validity, please
check https://www.csqa.it/certified-companies
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