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Bulk Wine Procedure
CQC Audits

Wine Australia signed a Memorandum of Cooperation with the China Quality
Certification Centre (CQC) effective from 1 April 2011. In addition to maintaining their
existing quality management system certification, Chinese facilities approved to package
Australian wine will be required to submit to an annual audit by the China Quality
Certification Centre (CQC).

The audit will comprise an inspection of the facilities records to ensure:

e All Australian bulk wine is packaged at the facility and not on-sold;

e Nothing other than permitted materials is added to Australian wine;

e Claims made on labels about the vintage, variety and regional origin of the wine
are truthful; and

e Basic quality control processes are in place.

Specific elements to be covered by the audit are documented in the following
specification. Please note that this specification does not limit the obligation imposed by
the need to demonstrate compliance with the elements of an independently audited
guality management standard.

Bottling facilities will need to contact CQC to arrange a convenient time for an audit
within three months from the date of receipt of their first shipment of Australian wine.
The cost of the audit is the responsibility of the approved packaging facility. CQC contact
details are provided at the end of this document.
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Bulk Wine Procedure
CQC Audits

Specification for the Receipt, Storage and Packaqing of Australian Wine

1. Wine Receipt
Packaging facilities must record;

a. Batch Number.
b. Date received.

c. Information enabling tracking of wine identity including the Export Permit Number®
provided by the supplier and the unique identification of the shipping container” in
which the wine was transported.

d. Volume received (in litres).

e. Vintage, variety and Geographical Indication (region of origin) as provided by the
supplier.

f.  The following basic analysis conducted upon receipt of wine:

i. Temperature (°C) at which the wine was received. (If the temperature exceeds
26°C, the supplier should be informed).

ii. Alcohol content of the wine.

ii. Sulphur dioxide content of the wine (mg/l).

! This is the unique export permit number issued by Wine Australia to the Australian exporter for each individual
consignment. The valid format is: WBCxxxxxxx
2 Every individual shipping container is issued a unique Shipping Container Number. The numbers are physically \._,/‘i\dé

attached to the container. 4
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2. Bulk Wine Storage Prior to Bottling

a. Wine Australia requires that bottlers be able to demonstrate traceability of the
wine whilst it is under your control. CQC auditors will pay particular attention to
this aspect of your quality management system to ensure you have uniquely
identified the wine, and can trace its progress through your production process.

b. You must develop a specification for the target sulphur dioxide level of each style
of wine that is handled. Wine batches must be analysed at least once a month
during storage, and sulphur dioxide levels adjusted to ensure the content remains
within the target range that you have developed. Records must be maintained of
sulphur dioxide adjustments.

c. Records must be made of any sorbic acid or potassium sorbate additions.
d. Nothing other than permitted preservatives and antioxidants may be added to
Australian wine, and following any addition, the wine must be analysed to ensure

the target is achieved, and the result recorded.

e. Wine should be stored at less than 20°C in full vessels, or, in extreme cases, where
the vessel is not full, the wine must be protected by inert gas in accordance with
Chinese legal requirements. Records should be maintained to demonstrate
compliance with this requirement.

f.  Vessels used for storing wine should not be used for any other purpose.

3. Packaging of Australian Wine

a. Afinal analysis of the wine should be conducted prior to bottling, and the results
recorded. In particular, if the alcohol content differs from that recorded upon
receipt of the wine, by more than 0.3%, the wine may have been diluted, and
bottling should not proceed until further investigation.

b. No Australian wine is to be dispatched in bulk from the facility. It must all be
packaged at the approved facility. Facilities must maintain records of packaging,
warehousing and despatch of finished product, in order to demonstrate
compliance with this requirement.

c. Records must be kept of regular documented audits of cork suppliers. Facilities
must either establish a test method to monitor incoming batches of cork for
potential to taint the wine, or require such testing to be conducted by the
supplier. In either case, records of the results of such testing must be held by the
bottler and made available to the auditor.

d. As bottlers will have prepared a HACCP plan, particular attention will be paid to
the documented procedure to avoid and control broken glass on the production
line.
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CQC Contact Details

China Quality Certification Centre
SREEN) s o NI AT

Address: Section 9, No.188, Nansihuan (the South Fourth Ring Road) Xi lu (West Road),
Beijing 100070, China

ik A EAEC R PUEA PG ER 188 5 9 X

http://www.cgc.com.cn

MAk: www.cqc.com.cn

F W5 JIANGNAN:

Tel: +8610-83886830 / +8613601176451
Fax: +8610-83886823

Email: jiangnan@cgc.com.cn

=11 £ YANMINGLEI:

Tel: +8610-83886653/ +8613401147519
Fax: +8610-83886823

Email: yanminglie@cgc.com.cn
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