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1. Gedelegeerde handeling ter amendering van verordening 606/2009 rond introduceren van nieuwe oenologische praktijken
Vervolg op vergadering van 23 september ll. 
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Ondertussen is de interservice consultation  binnen de Commissie beëindigd. In deze draft wordt een oenologische praktijk opgenomen die ook in een OIV resolutie is aangenomen. Het gaat over malolactic fermentation activators. 
2 praktijken van deze OIV resolutie worden (nog) niet aangenomen, omdat deze worden aanzien als een additief (te vinden in finaal product) en bijgevolg moeten worden geëvalueerd door EFSA (European Food and Safety Agency). Het blijkt de eerste maal te zijn dat oenologische praktijken die aangenomen zijn binnen de OIV niet worden opgenomen in de EU regelgeving.
Reactie experten:

· industrie vreest dat dit een gevaarlijk precedent is doordat dit het level playing field belemmert. Men had beter een voorzichtige houding aangenomen in de OIV.
· stelt volgende wijziging voor: use of malolactic treatment (i.p.v. treatment)
· de bepalingen in de draft rond het opnemen van de praktijk in het register is niet nodig, want er is geen fraude mogelijk; 
· een expert is ontgoocheld over de 2 niet opgenomen praktijken. Deze zijn in OIV goed onderzocht in 2010 (in het health and safety comité), waar werd geconcludeerd dat de toegestane dagelijkse maximale dosis in het finale product niet wordt overschreden. 
· Een aantal experten is voorstander om de regels rond additieven te volgen (verordening 1333/2008). Belangrijk om oenologische zaken te scheiden van toxicologisch onderzoek
· Regels (zie artikel 2 van het ontwerp) rond het opnemen van deze oenologische praktijk in het register is niet nodig, want fraude is niet mogelijk. 
· regels rond additieven veranderen om deze praktijken toe te laten. Het gaat hier niet om volksgezondheid.

Reactie Europese Commissie:
· artikel 2 (Register): zijn hier zeer voorzichtig geweest, maar als lidstaten denken dat dit kan weggelaten worden, is dit ook goed. 
· Glutathione: wordt al gebruikt in de voedingsmiddelensector met hoge dosis. In de wijnsector wordt dit gebruikt als antioxidant; de Commissie aanvaardt geen aanbeveling van andere autoriteiten waardoor EFSA onderzoek nodig is.

· Commissie heeft geen weet van bedrijven die dit produceren. Indien dit wel het geval is, moet producent een dossier introduceren om glutathione te kunnen vermarkten.
2. Gedelegeerde handeling ter amendering van verordening 251/2014 rond introduceren van nieuwe oenologische praktijken voor gearomatiseerde wijnen


[image: image3.emf]Point 1.2. Delegated  act establishing production practices for aromatised wine products - 2-12-2015.docx


Inleiding Commissie:

Artikel 4 van Verordening 251/2014 zegt dat oenologische procedés en beperkingen van toepassing zijn op de wijnbouwproducten die worden gebruikt voor de productie van gearomatiseerde wijnbouwproducten.
In artikel 4 (2) van deze verordening wordt bepaald dat de Commissie gedelegeerde handelingen mag vaststellen van de toegestane productieprocedés voor de bereiding van gearomatiseerde wijnbouwproducten, waarbij ze rekening houdt met de aanbevelingen van de OIV. Op basis van een OIV resolutie doet de Commissie een voorstel voor gedelegeerde handelingen rond oenologische praktijken. Bepaalde praktijken zijn geschrapt, omdat het over additieven gaat die zijn opgenomen in de horizontale verordening (1333/2008).
Reactie experten:

· gearomatiseerde wijnen in eiken vaten is momenteel niet toegelaten; 
· is niet toegelaten gearomatiseerde wijnen te mengen met gedistilleerde dranken
·  in de verordening alle praktijken opnemen die kunnen worden gebruikt voor het produceren van gearomatiseerde wijnen. De lijst moet compleet zijn

Reactie Europese Commissie:

· veroudering is nooit als een productieproces beschouwd, tenzij het verplicht zou zijn. Als dit een vraag is, dan kan een definitie van veroudering worden opgenomen in bijlage 1 
· zoetstoffen : als men uitbreiding van de lijst wil (vb. stevia) dan is het best om dit te bekijken met DG SANCO in de context van verordening 1333/2008
· mengen met gedistilleerde dranken, is niet makkelijk om te regelen, omdat als je bvb. whisky toevoegt, moet alle alcohol van de gearomatiseerde wijn afkomstig zijn van whisky.
3. Vereenvoudiging 436/2009, 607/2009 en 555/2008 inzake verplichte communicaties, wijnregister en marktopvolging van de wijnmarkt

Discussie rond een werkdocument opgesteld door de Commissie:
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1. Regeling inzake invoerprijzen voor druivensap en druivenmost

Lidstaten gaan akkoord met voorstel tot vereenvoudiging om artikel 38 en 39 te schrappen.

2. Begeleidende documenten
Voorstel Commissie:

· Uitbreiden omvang EMCS-systeem naar druivenmost en sap. Deze staan momenteel niet onder de douane-regelgeving omdat deze nog geen alcohol bevatten. 

· Derogatie laten voor de kleine producenten en systematisch EMCS systeem gebruiken

Een aantal experten geeft aan dat het niet evident is om most en sap op te nemen in het EMCS systeem. De procedures zijn te complex waardoor er veel ruimte is tot vereenvoudiging. Het is echter opletten om niet te veel te vereenvoudigen en het doel uit het ook verliezen: beschermen consument en traceerbaarheid garanderen.
Een aantal experten wil de derogatie voor kleine producenten behouden.

De Commissie geeft aan de derogatie voor kleine producenten te behouden voor transport binnen de lidstaat. Voor transport tussen lidstaten lijkt er vereenvoudiging mogelijk. Voor opname van sap en most in EMCS geeft de Commissie aan dat de producenten al zijn geregistreerd in het EMCS systeem. Voor hun zou het een vereenvoudiging zijn, daar zij dit systeem momenteel enkel kunnen gebruiken voor alcohol-goederen.
3. Regels van invoer van wijnbouwproducten
Vragen Commissie

· Is VI 1-document voldoende
· Voorstel om alle regels in dezelfde titel van de verordening te krijgen
Een aantal lidstaten is voorstander om het Vi1 document samen te voegen met de vereiste voor derde landen en interne markt. De Commissie heeft de ervaring dat bepaalde operatoren makkelijker kunnen invoeren vanuit derde landen, dan komende van een EU-lidstaat.
4. Register (inkomende en uitgaande producten, en oenologische praktijken etc.)
Doel van de Commissie: vereenvoudiging en harmonisatie van de regels.
Vele lidstaten zijn tegen het principe van subsidiariteit omdat level playing field in gevaar komt. Het huidige kader moet behouden blijven, niet té veel vereenvoudigen. 

	Datum volgende expertengroep: 26 januari 2016
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ANNEX



Annex I A to Regulation (EC) No 606/2009 is amended as follows:

(1) in the table, the following row 56 is added:

"

		1

		2

		3



		Oenological practice

		Conditions of use

		Limits on use Applications



		56

		Treatment with malolactic fermentation activators 

		Under the conditions laid down in Appendix 22

		





"

(2) the following Appendice 22 are added:

"Appendix 22

Treatment with malolactic fermentation activators 

Definition: 

Addition of malolactic fermentation activators at the end or after the alcoholic fermentation to facilitate malolactic fermentation. 

Promote the initiation, kinetics or completion of malolactic fermentation: 

(a) by enriching the environment with nutrients and growth factors for acid lactic bacterias, 

(b) by the adsorption of some bacteria inhibitors. 

Prescriptions: 

(a) Activators are microcrystalline cellulose or products derived from the degradation of yeasts (autolysates, inactivated yeasts, yeast walls); 

(b) activators can be added to wine or fermenting wine before or during malolactic fermentation; 

(c) the activators do not have to induce to organoleptic deviations in wine 

(d) Malolactic fermentation activators must comply with the prescriptions contained in the International Oenological Codex. 

Note: 

The use of malolactic fermentation activators might foster the growth of undesirable microorganisms with the production of undesirable compounds." 
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WORKING DOCUMENT on a

COMMISSION DELEGATED REGULATION (EU) …/...

of XXX

establishing the authorised production processes for obtaining aromatised wine products

THE EUROPEAN COMMISSION,

Having regard to the Treaty on the Functioning of the European Union,

Having regard to Regulation (EU) No 251/2014 of the European Parliament and of the Council of 26 February 2014 on the definition, description, presentation, labelling and the protection of geographical indications of aromatised wine products [footnoteRef:2], and in particular Article 4 (2) thereof, [2: 	OJ L 84, 20.3.2014, p. 14.] 


Whereas:

1. Aromatised wine products are traditionally produced in the Union, constitute an important sector for producers and consumers and are an important outlet for the Union’s agriculture. Regulation (EU) No 251/2014 introduces for the first time, in Article 4(2), the possibility for the Commission to establish the production processes for the manufacture of aromatised wine products.  In order to attain a high level of consumer protection, prevent deceptive practices and ensure fair competition among producers, clearly defined criteria for the production of aromatised wine products should be set out.



1. The production processes for aromatised wine products recommended and published by the International Organisation of Vine and Wine (OIV) are included in OIV Resolution OENO 439-2012 and should be used as reference for the establishment of the  production processes authorised in the Union. However, it emerges from the consultation of experts of Member States and representatives of the aromatised wine products sector that some of those processes do not fully reflect the traditional production practices of the Union and should therefore be adapted and completed.



HAS ADOPTED THIS REGULATION:

Article 1



Production processes for aromatised wine products

The production processes authorised for aromatised wine products listed in Annex II to Regulation (EC) No 251/2014 are those listed in the Annex to this Regulation. 

Article 2

Entry into force

This Regulation shall enter into force on the twentieth day following that of its publication in the Official Journal of the European Union.

This Regulation shall be binding in its entirety and directly applicable in all Member States.

Done at Brussels,

	For the Commission

	The President
	Jean-Claude JUNCKER


List of authorised production processes referred to in 
Article 4(2) of Regulation (EC) No 251/2014



		No.

		Production process

		Purpose

		Conditions of use

		Restrictions



		[bookmark: _GoBack]1

		Acidification

		To increase titration acidity and real acidity (decrease of pH) by means of addition of organic acids, provide specific organoleptic characteristics and increase stability.

		Addition of:

- tartaric  L(+)

- malic L

- ?

- L and D lactic

- citric



		



		2

		Deacidification

		To lower titration acidity and real acidity (increase of pH). To give specific organoleptic characteristics.

		Addition of:

- neutral potassium tartrate

- potassium bicarbonate

- calcium carbonate, which may contain small quantities of the double salt of L(+)tartaric and L(-) malic acids 

- calcium tartrate

- L(+) tartaric acid

- a homogeneous preparation of tartaric acid and calcium carbonate in equivalent proportion and finely pulverised

		



		3

		Filtration and centrifugation

		To obtain transparency of the products, biological stability by micro-organisms elimination and chemical stability.

		Flow of aromatised wines or wine-based beverages through filters that trap suspended particles, substances in solution or materials in colloid state.



Filtration can be performed:

- with or without inert filtering agent

- on organic or mineral membranes, including semi-permeable membranes 

		



		4

		Arabic gum treatment

		To avoid copper casse, protect products against light iron casse and avoid the precipitation of substances like dyes

		Add arabic gum a short time before packaging the products in containers of a capacity not exceeding 60 litres.

		



		5

		Treatment with charcoal

		To give specific organoleptic characteristics to the final product.

		Treatment with oenological charcoal by addition or by passage in column.

		No more than 200 g/hl



		6

		Concentration

		To increase the alcoholic strength of aromatized wine products

		Water removal by: 

· substractive enrichment techniques as reverse osmosis;

· cryoconcentration by means of freezing and removal of ice thus formed.

		



		7

		Refermentation

		To increase the alcoholic strength

To capture of foam.

		Addition of fermentable sugars among those referred to in Annex I(2) to Regulation (EC) No 251/2014  and subsequent fermentation by means of selected yeasts.



		



		8

		Coupage

		To adjust the final colour of aromatized wine products

		Blending of white wines or musts with red wines or musts.



		



		9

		Addition of carbon dioxyde

		To produce of sparkling products.

To protect against oxidation by displacing oxygen.

		Addition of carbon dioxide.



		



		10

		Tartaric stabilization

		To obtain tartaric stability with regard to potassium hydrogen tartrate, calcium tartrate and other calcium salts.

		Treatment by cation exchanger, during which the base wine flows trough a column filled with polymeric resin reacting as undissolvable polyectrolyte and whose cations can be exchanged with cations of the surrounding environment.



		Limited to the removal of excess cations. Only the minimum fraction of product necessary to obtain stability must be treated.

The treatment is to be carried out on acid-regenerated cation-exchanger resins.

To be carried out under the responsibility of an oenologist or qualified technician.

The cationic resins used must comply with the requirements of Regulation (EC) No 1935/2004.



		11

		Dealcoholisation

		To reduce of the alcohol content





		

		Reduction of alcohol from the wine cannot be carried out if one of the following operations was applied to one of the wine products used in the preparation of the aromatized wine product:

· addition of alcohol

· concentration

· refermentation

· 



		12

		Addition of sulphites

		To stabilize the product.



		Addition of sulfur dioxide, bisulphite, potassium metabisulphite or potassium.

		200 mg/l in the final product



		13

		Cooling

		To stabilize the product.



		Keeping products at a reduced temperature.



		



		14

		Heat treatmentPasteurization

		To preserve the product by securing microbiological stability.





		Heating to a temperature necessary to remove microbiological particles.
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1.3
Alignment/simplification of Regulations (EC) No 436/2009 (articles 21 to 49), (EC) No 607/2009 (Articles 30 and 63) and (EC) No 555/2008 (Articles 38 to 54).


· Issues paper on the alignment/simplification/merging, following the workshop meeting held on 23 July 2015, presentation and first discussion

Working document on VINEYARD REGISTER, COMPULSORY DECLARATIONS & THE GATHERING OF INFORMATION TO MONITOR THE WINE MARKET

ReCAST OF COMMISSION REGULATIONs (EC) No 436/2009 (Articles 21 to 49, Annexes VI to IXB), (EC) No 607/2009 (Article 63) and (EC) No 555/2008 (Articles 39 to 54 and Annexes IX to XII).

The issues in this working document take into account the following:


(1) the outcome of the MS workshop on 23 July 2015 on simplification and reduction of administration burden in the wine sector.

(2) the delegated powers and implementing powers of the Commission.


(3) the aim for legal simplification, reduction of administrative burden and coherence with other pieces of legislation.

		ISSUES

		POSSIBLE APPROACHES

		ISSUES FOR DISCUSSION

		COMMENTS



		1. ENTRY PRICE ARRANGEMENTS FOR GRAPE JUICE AND MUST (Articles 38 and 39 of R.555/2008)

		Considering the provisions as obsolete

		May the provisions be deleted?

		





		2. DOCUMENTS ACCOMPANYING CONSIGNMENTS OF GRAPEVINE PRODUCTS (Articles 21 to 35 of R.436/2009 and Articles 40 to 54 of R.555/2008)

		

		

		



		To simplify and update the rules as regards the documents accompanying consignments of grapevine products on the internal market and export.




		- To reduce the list of recognized accompanying documents authorized in the internal market and for export; 

- To simplify in removing derogations and establishing only one type of accompanying document for goods dispatched between operators in different Member states and to operators in a third country;

- To apply to all grapevine products the same rules, in particular for must and grapevine juices.

- To streamline the legal text, leaving most details to an Annex



		Use of the of the documents referred to in Article 21(6) or Article 26(1)(a) of Council Directive 2008/118/EC for all grapevine products (subject or not to excise duty)


Justifications for keeping current dérogations

		Need for further clarification on the discussions regarding: 


- interest on extension of the scope of the EMCS system and use of the system for musts and juice [currently under examination by TAXUD]


- justification and interest to maintain the derogations for small producers and general rules for movements of goods at national level as regards consignments between operators in different Member states and to operators in a third country [under CMO and Directive 2008/118]



		To simplify and coordinate the rules and procedures applying for imported grapevine products and movements on the internal market of all EU and third countries products.


To harmonize the attestation certifying the quality, characteristics, PDO/PGI, vintage and wine grape variety (ies)



		- To streamline and possibly merge the rules applicable on the internal market and for trade with third countries (exports and imports)

- To streamline the legal texts (R.436/2009 and 555/2008), leaving most details to an Annex


- To simplify, harmonize and facilitate the establishment of documents certifying the grapevine products and to make it more readable on the whole EU territory and in third countries.

		Merge in one Regulation (Title) all the rules applicable to accompanying documents (AAD/EAD and VI-1) and trade with third countries:

· List of information required


· Attestation and certification


· Controls and cooperation

		Need for further clarification on the discussions regarding:

Information on AAD/EAD and VI-1:

- which information shall be required


Attestation and certification in view to clarify what shall be the function of the AAD/EAD and the VI-1:

- Should these documents be regarded as attestations certifying the quality, characteristics, PDO/PGI, vintage and wine grape variety (ies)? 


- Is the reference to the ARC number or MVV code on commercial documents clearly understood and used by the operators as attestation certifying the grape vine products?

- Are these documents sufficient to prove that the information given is accurate?

Controls and cooperation:

- What kind of controls should be made by the competent authorities and bodies?

· Certification (competent bodies or self-certification)

· Analyses (official and private laboratories

· risk analyses


· on the spot


· periodicity

- Assistance and cooperation. What kind of cooperation and exchange of information should be maintained, reinforce on the internal market and with Third Countries (Contact points, mail boxes …)



		4. REGISTERS (Articles 36 to 49 of R.436/2009 and 95a of R.555/2008)

		

		

		



		To check the relevance of rules on keeping registers, exceptions and composition of records (Articles 36 to 38 and 45 to 49) and 

To check the practical arrangements and access to information held in electronic systems in place (Article 95a of R.555/2008) 

		To reduce administrative prescriptions for the operators without reducing or weakening the means and control capabilities.

To better integrate the registers with other information available and facilitate coordination between competent authorities and bodies

		Subsidiarity: to leave up to the Member States the establishment of the rules for the registers (composition, deadlines for entries, closure, keeping) (articles 38, 45 to 48)

		



		To check the relevance of the mandatory information contained in the registers (Articles 39 to 44) 



		To reduce administrative prescriptions for the operators without reducing or weakening the means and control capabilities.

		To replace the specific requirements with a general traceability requirement for the production, processing and distribution of grapevine products



		Operators shall have in place systems and procedures which allow for this information to be made available to the competent authorities on demand



		5. NOTIFICATIONS TO BE MADE BY THE MEMBER STATES AND THIRD COUNTRIES

		

		

		



		Simplify, coordinate and merge the requirements for notifications by Member States and third countries 

· Art. 146(2) R.1308/2013: List of national authorities designated by the Member States to be responsible for ensuring compliance with Community rules in the wine sector

· Art. 146(2) R.1308/2013: List of laboratories designated by the MSs to be responsible for carrying out official analysis in the wine sector


· Art. 52 (2) R.555/2008: lists of official or officially recognised bodies that they propose should issue attestations proving that the wine in question meets the conditions for access to the concessions

· Art. 82 (2) R.555/2008: single liaison body responsible for contacts with the liaison bodies of other Member States and with the Commission

· Art. 48 R.555/2008:

1. List of official agencies 

2. laboratories approved or appointed by the third countries for the purpose of drawing up documents, which must accompany each consignment of wine imported into the Community


3. Contact point Cooperation and administrative assistance (List of third countries authorities responsible for liaising with the Commission and with the MS within the framework of the measures to strengthen controls in the wine sector


· Article 49 R. 436/2009: List of competent authorities for the establishment of documents accompanying wine-sector products and keeping the wine sector records

· Article 49 R. 436/2009: List of bodies authorised to certify origin of protected geographical indication in transport documents for wine

· Article 30(2) R. 607/2009: List of the members of representative trade organisations established in third country that are entitled to use protected traditional terms 

		- To modify the requirement regarding the notification of competent authorities, laboratories and bodies by merging all the existing in one notification for each Member state or Third country, including 


· specific competencies


· contact points needed to be able to disseminate information efficiently

- To provide rules on notifications by electronic means for Member States and Third Countries


- To provide rules as regard exchange of information between Member states competent authorities and counterpart in third Countries and Commission.

		Merge in separate process the notifications to be made by Member States and by Third Countries, but with same approach:

· notifications by electronic means


· availability of information to the public or restricted access to competent authorities and bodies of Member States and Third Countries or only member States


· mixed approach, part public, part restricted

		New ISAMM files on notification of current wine lists are examined in this context.



		

		

		

		



		

		

		

		





This working document is provided by DG AGRI for the purposes of discussion of possible options for the review of parts of Commission Regulations (EC) No 436/2009, 555/2008 and 607/2009. It does not reflect the official position of the Commission.
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EXPLANATORY MEMORANDUM

1.	CONTEXT OF THE DELEGATED ACT

Regulation (EU) No 1308/2013 of the European Parliament and of the Council establishing a common organisation of the markets in agricultural products (CMO Regulation) empowers the Commission to adopt delegated acts.

The purpose of this delegated act is to lay down rules introducing new oenological practices which are included in certain resolutions adopted and published by the International Organisation of Vine and Wine (OIV) related to the treatment with malolactic fermentation activators, the treatment of wine with glutathione and the treatment of must with glutathione. It also intends to avoid the fraudulent use of these oenological practices by including them among the operations that should be registered. 

These new oenological practices are included in the resolutions endorsed by Council Decision No 9644/15 of 16 June 2015 establishing the position to be adopted on behalf of the European Union with regard to certain resolutions to be voted in the framework of the International Organisation for Vine and Wine (OIV).

This delegated act amends Commission Regulation (EC) No 606/2009 of 10 July 2009 laying down certain detailed rules for implementing Council Regulation (EC) No 479/2008 as regards the categories of grapewine products, oenological practices and the applicable restrictions. It also amends Commission Regulation (EC) No 436/2009 of 26 May 2009 laying down detailed rules for the application of Council Regulation (EC) No 479/2008 as regards the vineyard register, compulsory declarations and the gathering of information to monitor the wine market, the documents accompanying consignments of wine products and the wine sector registers to be kept.

The adoption of this delegated act does not entail financial implications.

2.	CONSULTATIONS PRIOR TO THE ADOPTION OF THE ACT

Consultations, involving experts from all the 28 Member States have been carried within the Experts Group for Wine during the meeting held on 9 December 2015 where a draft text was presented and agreed. The draft version of the present act was transmitted to the European Parliament and to the Council when convening the Experts Group meetings.

3.	LEGAL ELEMENTS OF THE DELEGATED ACT

The act contains a single article which modifies Annex Ia of Commission Regulation (EC) No 606/2009 in the aims to introduce new oenological practices adopted by OIV.
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COMMISSION DELEGATED REGULATION (EU) …/...

of XXX

amending Regulation (EC) No 606/2009 as regards certain oenological practices and Regulation (EC) No 436/2009 as regards the registering of those practices in the wine sector registers

THE EUROPEAN COMMISSION,

Having regard to the Treaty on the Functioning of the European Union,

Having regard to Regulation (EU) No 1308/2013 of the European Parliament and of the Council of 17 December 2013 establishing a common organisation of the markets in agricultural products and repealing Council Regulations (EEC) No 922/72, (EEC) No 234/79, (EC) No 1037/2001 and (EC) No 1234/2007[footnoteRef:2], and in particular Article 75(2) and (3)(g) and Article 147(3)(e) thereof, [2: 	OJ L 347, 20.12.2013, p. 671.] 


Whereas:

1. In accordance with Article 3 of Commission Regulation (EC) No 606/2009[footnoteRef:3], authorised oenological practices are laid down in Annex I A to that Regulation. The International Organisation of Vine and Wine (OIV) has adopted three new oenological practices, the treatment with malolactic fermentation activators, the treatment of wine with glutathione and the treatment of must with glutathione. In order to take account of technical progress and to provide Union producers with the same possibilities as those available to third-country producers, those new oenological practices should be authorised in the Union under the conditions of use defined by the OIV. [3: 	Commission Regulation (EC) No 606/2009 of 10 July 2009 laying down certain detailed rules for implementing Council Regulation (EC) No 479/2008 as regards the categories of grapevine products, œnological practices and the applicable restrictions (OJ L 193, 24.7.2009, p. 1).] 


However, pursuant to Article 80(3)(b) of Regulation (EC) No 1308/2013, the Commission shall, when authorising oenological practices for wine, has to take into account the protection of human health. 

Glutathione is used for its antioxidative properties and remains active in the final product, therefore it is used as a food additive. However it is not currently included in the Union list of food additives approved for use in foods set out in Annex II to Regulation (EC) No 1333/2008[footnoteRef:4]. Consequently, the treatment of wine with glutathione and the treatment of must with glutathione cannot be authorised as new oenological practice in the European Union as far as it has not been positively assessed by the European food Safety Authority as set out in Article 3 of Regulation (EC) No 1331/2008.   [4:  	Commission Regulation (EC) No 1333/2008 of the European Parliament and of the Council of 16 December 2008 on food additives (OJ L 354, 31.12.2008, p. 16).] 


Certain oenological practices are particularly exposed to the risk of fraudulent use and must be recorded in the registers pursuant to Article 41 of Commission Regulation (EC) No 436/2009[footnoteRef:5]. For this reason, the treatment with malolactic fermentation activators should be entered in the registers. [5: 	Commission Regulation (EC) No 436/2009 of 26 May 2009 laying down detailed rules for the application of Council Regulation (EC) No 479/2008 as regards the vineyard register, compulsory declarations and the gathering of information to monitor the wine market, the documents accompanying consignments of wine products and the wine sector registers to be kept (OJ L 128, 27.5.2009, p. 15).] 


Regulations (EC) No 606/2009 and (EC) No 436/2009 should therefore be amended accordingly,

HAS ADOPTED THIS REGULATION:

Article 1

Amendment of Regulation (EC) No 606/2009

Annex I A to Regulation (EC) No 606/2009 is amended in accordance with the Annex to this Regulation. 

Article 2

Amendment of Regulation (EC) No 436/2009

In the first subparagraph of Article 41(1) of Regulation (EC) No 436/2009, the following points are added: 

‘(aa) Treatment with malolactic fermentation activators.’

Article 3

Entry into force

This Regulation shall enter into force on the seventh day following that of its publication in the Official Journal of the European Union.

This Regulation shall be binding in its entirety and directly applicable in all Member States.

Done at Brussels,

	For the Commission

	The President
	Jean-Claude JUNCKER
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