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Stemming van amendering van verordening 2870/2000 mbt methodes voor analyse van gedistilleerde dranken
Op het vorige beheerscomité zijn op het laatste moment nog een aantal opmerkingen gegeven. De stemming is toen uitgesteld. Ondertussen is er consultatie geweest tussen de betrokken experten en zijn al deze opmerkingen opgenomen in de tekst.
Geen verdere opmerkingen meer van de lidstaten. De verordening wordt unaniem goedgekeurd.


[bookmark: _MON_1519711489]
Stemming van amendering van bijlage III van verordening 110/2008 rond geografische aanduidingen 
De Commissie heeft een aantal taalkundige opmerkingen van een aantal lidstaten opgenomen. Het doel van deze oefening is om die geografische aanduidingen  uit de verordening te nemen waarvoor geen technische fiche is ingediend voor 20 februari 2015 (conform artikel 20 van de verordening). Op 20 februari 2015 heeft de Commissie technisch dossiers ontvangen voor 243 van de 330 gevestigde geografische aanduidingen. Voor de overige 87 gevestigde geografische aanduidingen werd binnen de vastgestelde termijn geen technisch dossier ontvangen. Deze 87 aanduidingen dienen uit de bijlage te worden verwijderd.
Spanje gebruikt voor 5 geografische aanduidingen ook een regionale taal en zou deze taal ook opgenomen willen zien. De Commissie geeft aan dat dit nu niet de bedoeling is.
Een aantal lidstaten vindt overweging 4 niet relevant, maar de Commissie geeft net aan dat dit de essentie is van de ontwerpverordening.
Duitsland vindt dat de Europese Commissie zeer streng is bij de controle van de technische documenten. Ze neemt Kirschwasser als voorbeeld, waarbij kirsch als geografische aanduiding niet zou mogen. De Commissie geeft aan dat deze beoordeling op een later stadium zal gebeuren waarbij rekening zal gehouden worden met merkenbeleid, alsook eventuele wijziging van het productdossier. 
Deze verordening wordt met een positief advies van het comité aangenomen.
Voorstelling werkwijze E-Ambrosia
De Commissie overloopt via een ppt-presentatie de het procedureverloop voor beoordeling van reeds bestaande geografische aanduidingen. 
De Commissie geeft nadien aan dat bij onderzoek van de ingediende geografische aanduidingen, ze heel wat achterstand heeft opgelopen. Slechts een 10-tal dossiers zijn afgelopen. Voor een 100-tal dossiers zijn vragen opgestuurd. 
Diversen
Ierse Public Health (Alcohol) Act 2015
Duitsland waarschuwt voor de Ierse ontwerpwet Public Health (Alcohol) Act 2015. Ierland wil haar alcohol consumptie terugdringen naar het OESO-gemiddelde en neemt daarvoor maatregelen zoals het verbieden van verkoop van goedkope alcohol, etikettering en reclamebeperkingen. Duitsland denkt dat dit in tegenstrijd is met het vrij verkeer van goederen en vraagt de Commissie om hier in op te treden.
De Commissie zal voor wbt de minimumeenheidsprijs dezelfde argumentatie gebruiken als destijds gebruikt bij een Schots initiatief waarover het Hof van Justitie zich heeft uitgesproken (Case 333/14 van 23/12/2015[footnoteRef:1]).   [1:  http://curia.europa.eu/jcms/upload/docs/application/pdf/2015-12/cp150155en.pdf ] 

Voor de bepalingen rond etikettering geldt een andere aanpak. Hiervoor dient de FIC-verordening (1169/2011) artikel 39 te worden gehanteerd. Dit wordt behandeld in het daarvoor voorziene comité van de gezondheid van de levensmiddelen (DG Sanco). De Commissie vraagt aan de lidstaten om eventuele opmerkingen hierover over te maken aan de experten in de comité.  
TTIP bijlage over gedistilleerde dranken
De Duitse delegatie meldt dat ze problemen heeft met een aantal punten die zijn opgenomen in de bijlage van TTIP. Zo staat er dat er een volmacht is voor beide partijen om verplichte etiketteringselementen in te voeren, dit zonder overleg met de andere partner. Daarnaast wordt er verwezen naar het douanewetboek voor gedistilleerde dranken (code 2208), maar dat de definitie gehanteerd in verordening 110/2008 niet altijd overeenkomt. De Commissie antwoordt dat deze bijlage geldt als referentie op het internationale niveau
Turkije en Technical Barriers to Trade (TBT)  in de WTO
Turkije heeft een notificatie gedaan in de WTO over een zogenaamde TBT waarbij Duitsland vraagt aan de Commissie om dit kritisch te bekijken.



De Commissie geeft aan dat dit moet worden bekeken in een context van handelsbelemmering of niet. In elk geval mogen de GI’s niet als een generieke benaming worden voorgesteld en dienen de technische dossiers te worden gerespecteerd. Het valt op dat veel elementen uit verordening 110/2008 zijn overgenomen waardoor bij amendering van deze verordening er geen overeenkomst meer is. Het is DG Growth die hier een gecoördineerd antwoord zal overmaken. 
Brandewijn
Frankrijk waarschuwt voor Europese fraude van brandewijn. Valse producten worden geproduceerd buiten de EU (Georgië, Oekraïne,..) met valse ouderdomsbenamingen. Deze producten worden door Europese handelaars aangekocht, nieuwe papieren worden opgemaakt en verder uitgevoerd naar Rusland zodat deze bedrijven daar marktaandeel verwerven met goedkopere producten. Door de vervalsing van de begeleidende documenten is deze fraude moeilijk op te sporen. Frankrijk zal in een volgend beheerscomité dieper ingaan op dit dossier met als doel te komen tot een manier van aanpak 
Lissabonisering van verordening 110/2008: stand van zaken
De Commissie had reeds een tekst in voorbereiding in 2013. De procedures rond erkenningsaanvragen zullen nog uit de verordening worden gehaald en ingepast in een horizontale verordening, waardoor hiernaar kan worden verwezen. De aanpassing zit in een laatste fase waardoor binnenkort kan worden overgaan tot goedkeuring.
[bookmark: _GoBack] 
	Datum volgend beheerscomité is nog ongekend.
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ANNEX



The Annex to Regulation (EC) No 2870/2000 is amended as follows:

(1) 	The table of contents is amended as follows:

(a) 	in points III.3 and VIII, the term "(p.m.)" is deleted; 

 (b) 	the following point is added:

"X.	Determination of wood compounds: furfural, 5-hydroxymethylfurfural, 5-methylfurfural, vanillin, syringaldehyde, coniferaldehyde, sinapaldehyde, gallic acid, ellagic acid, vanillic acid, syringic acid and scopoletin."

(2) In Chapter III the following part is added:

"

III.3.	DETERMINATION OF VOLATILE ACIDITY OF SPIRIT DRINKS

1. Scope

The method has been validated in an interlaboratory study for rum, brandy, marc and fruit spirits, at levels ranging from 30 mg/l to 641 mg/l.

1. Normative References

ISO 3696: 1987 Water for analytical use - Specifications and test methods.

2. Definitions

2.1. Volatile acidity is is calculated by deducting the fixed acidity from the total acidityconstituted by acetic series acids that are present in spirits.

2.2. Total acidity is the sum of titratable acidities.

2.3. Fixed acidity is the acidity of the residue left after evaporating the spirit to dryness.

3. Principle

The volatile acidity is calculated by deducting the fixed acidity from the total acidity. The total acidity and fixed acidity are determined by titration or by potentiometry.

4. Reagents and Materials

During the analysis, unless otherwise stated, use only reagents of recognised analytical grade and water of at least grade 3 as defined in ISO 3696:1987.

4.1. 0.01 M sodium hydroxide solution (NaOH)

4.2. Mixed indicator solution:

Weigh 0.1 g of indigo carmine and 0.1 g of phenol red.

Dissolve in 40 mL water and make up to 100 mL with ethanol.

5. Apparatus and Equipment

Indirect laboratory apparatus, a grade A glass ware and the following:

5.1. Water pump

5.2. Vacuum flask Rotary evaporator or ultrasonic bath

5.3. Equipment for potentiometric titration (optional)

6. Sampling and samples

Samples are stored at room temperature prior to analysis.

7. Procedure

7.1. Total acidity

7.1.1. Preparation of sample

The spirit is irradiated with ultrasonic (ultrasonication) or stirred two minutes under a vacuum to rid it of carbon dioxide if required. 

7.1.2. Titration

Pipette 25 mL of the spirit into a 500 mL Erlenmeyer flask.

Add about 200 mL of cooled boiled distilled water (daily fresh prepared fresh daily) and 2 - 6 drops of the mixed indicator solution (5.2).

Titrate with the 0.01 M sodium hydroxide solution (5.1) until the yellow-green colour changes to violet in the case of colourless spirits, the yellow-brown colour to red-brown in the case of brown-coloured spirit respectively.

The titration may also be carried out by potentiometry, to pH 7.5.

Let n1 mL be the volume of the 0.01 M sodium hydroxide solution added.

7.1.3. Calculation

The total acidity (TA) expressed in milliequivalents per L of spirit is equal to 0.4 x n1.

The total acidity (TA’) expressed in mg of acetic acid per L of spirit is equal to 24 x n1.

7.2. Fixed acidity

7.2.1. Preparation of sample

Evaporate 25 mL of the spirit to dryness:

Pipette 25 mL of the spirit into a flat-bottomed cylindrical evaporating dish 55 mm in diameter. During the first hour of evaporation the evaporating dish is placed on the lid of a boiling water bath so that the liquid will not boil, as this could lead to losses through splattering.

Complete the drying by placing the evaporating dish in a drying oven at 105 °C for two hours. Allow the evaporating dish to cool in a desiccator.

7.2.2. Titration

Take upDissolve the residue left after evaporating with cooled boiled distilled water (daily fresh prepared fresh daily) and make up to a volume to circa 100 mL and add 2-6 drops of the mixed indicator solution (5.2).

Titrate with the 0.01 M sodium hydroxide solution (5.1).

The titration may also be carried out by potentiometry, to pH 7.5.

Let n2 mL be the volume of the 0.01 M sodium hydroxide solution added.

7.2.3. Calculation

The fixed acidity (FA) expressed in milliequivalents per L of spirit is equal to 0.4 x n2.

The fixed acidity (FA) expressed in mg of acetic acid per L of spirit is equal to 24 x n2.

8. Calculation of volatile acidity

8.1. Expression in milliequivalents per L :

Let:

TA = total acidity in milliequivalents per L

FA = fixed acidity in milliequivalents per L

Volatile acidity, VA, in milliequivalents per L is equal to:

TA - FA

8.2. Expression in mg of acetic acid per L:

Let:

TA’ = total acidity in mg of acetic acid per L

FA’ = fixed acidity in mg of acetic acid per L

Volatile acidity, VA, in mg of acetic acid per L is equal to:

TA‘ - FA’

8.3. Expression in g of acetic acid per hl of pure 100% vol alcohol is equal to :[image: ]

where A is the alcoholic strength by volume of the spirit drink.

9. Method performance characteristics (Precision)

9.1. Statistical results of the interlaboratory test

The following data were obtained from an international method performance study carried out to internationally agreed procedures [1] [2].

Year of interlaboratory test	2000

Number of laboratories		18

Number of samples			6

		Samples

		A

		B

		C

		D

		E

		F



		Number of laboratories retained after eliminating outliers

		16

		18

		18

		14

		18

		18



		Number of outliers (Laboratories)

		2

		

		

		4

		

		



		Number of accepted results

		32

		36

		36

		28

		36

		36



		[image: ]

		272*

241*

		30

		591*

641*

		46

		107

		492



		Repeatability standard deviation, sr [mg/L]

		8,0

		3,6

		15,0

		3,7

		6,7

		8,5



		Repeatability relative standard deviation, RSDr [%]

		3,1

		11,8

		2,4

		8,0

		6,2

		1,7



		Repeatability limit, r [mg/L]

		23

		10

		42

		10

		19

		24



		Reproducibility standard deviation, sR [mg/L]

		8,5

		8,4

		25,0

		4,55

		13,4

		24,4



		Reproducibility relative standard deviation, RSDR [%]

		3,3

		27,8

		4,1

		9,9

		12,5

		5,0



		Reproducibility limit, R [mg/L]

		24

		23

		70

		13

		38

		68





Sample types:

A Plum spiritrune; split level *

B Rum I; blind duplicates

C Rum II; split level*

D Slivbovitz; blind duplicates

E Brandy; blind duplicates

F Marc spirit; blind duplicates

[bookmark: _Toc475843311][bookmark: _Toc475930266][bookmark: _Toc489435847][bookmark: _Ref420983376][bookmark: _Toc440426187][bookmark: _Ref474656812][1] “Protocol for the Design, Conduct and Interpretation of Method- Performance Studies, Horwitz, W. (1995) Pure and Applied Chemistry 67, 332-343.	
[2] Horwitz, W. (1982) "Analytical Chemistry 54, 67A-76A".

(3) The following Chapter VIII is inserted:

[bookmark: _Toc475843313][bookmark: _Toc475930268][bookmark: _Toc489326685][bookmark: _Toc489435849]"VIII.	TOTAL SUGARS

Scope

The HPLC–RI method is applicable for the determination of total sugars (expressed as invert sugar) in spirit drinks, with the exclusion of liqueurs containing egg and milk products.

The method has been validated in an interlaboratory study for pastis, destilled distilled anis, cherry liqueur, crème de (followed by the name of a fruit or the raw material used) and crème de cassis, at levels ranging from 10,86 g/l to 509,7 g/l. However, linearity of the instrument response was proven for the concentration range 2,5 g/l to 20,0 g/l.

This method is not intended for determining low levels of sugars.

[bookmark: _Toc475843314][bookmark: _Toc475930269][bookmark: _Toc489326686][bookmark: _Toc489435850]Normative References

ISO 3696:1987 Waters for analytical use - Specifications and test methods.

[bookmark: _Toc475843315][bookmark: _Toc475930270][bookmark: _Toc489326687][bookmark: _Toc489435851]Principle

High performance liquid chromatography assays of sugar solutions, in order to determine their glucose, fructose, sucrose, maltose and lactose concentrations.

This method uses an alkylamine stationary phase and differential refractometry detection and is given as an example. The use of anion exchange resins as stationary phase would also be possible.

[bookmark: _Toc475843316][bookmark: _Toc475930271][bookmark: _Toc489326688][bookmark: _Toc489435852]Reagents and Materials

9.2. Glucose (CAS 50-99-7), at least 99% pure.

9.3. Fructose (CAS 57-48-7), at least 99% pure.

9.4. Sucrose (CAS 57-50-1), at least 99% pure.

9.5. Lactose (CAS 5965-66-2), at least 99% pure.

9.6. Maltose monohydrate (CAS 6363-53-7), at least 99% pure.

9.7. Pure acetonitrile (CAS 75-05-8) for HPLC analysis.

9.8. Distilled or demineralized water, preferably microfiltered.

9.9. Solvents (example)

The elution solvent is composed of:

75 parts by volume of acetonitrile (4.6),

25 parts by volume of distilled water (4.7).

Pass helium through at a slow rate for 5 - 10 minutes prior to use to degas.

If the water being used has not been microfiltered, the solvent should be filtered with a filter for organic solvents with a pore size less than or equal to 0,45 μm.

9.10. Ethanol absolute (CAS 64-17-5).

9.11. Ethanol solution (5 %, v/v).

9.12. Preparation of stock standard solution (20g/L)

Weigh 2 g each of the sugars to be analysed (4.1. to 4.5.), transfer them without loss to a 100 mL volumetric flask. (NB 2.11g of maltose monohydrate is equivalent to 2g of maltose).

Adjust to 100 mL with a 5% vol. alcohol solution (4.10), shake and store at around +4 °C. Prepare a new stock solution once a week.

9.13. Preparation of working standard solutions (2.5, 5.0, 7.5, 10.0 and 20.0 g/L)

Dilute the stock solution, 20 g/L, (4.11) appropriately with a 5% vol. alcohol solution (4.10) to give five working standards of 2.5, 5.0, 7.5, 10.0 and 20.0 g/L. Filter with a filter of a pore size less than or equal to 0.45 µm (5.3.).

10. [bookmark: _Toc475843317][bookmark: _Toc475930272][bookmark: _Toc489326689][bookmark: _Toc489435853]Apparatus and Equipment

10.1. [bookmark: _Toc475843318][bookmark: _Toc475930273][bookmark: _Toc489326690][bookmark: _Toc489435854]HPLC system capable of achieving baseline resolution of all of the sugars.

10.1.1. High-performance liquid chromatograph with a six-way injection valve fitted with a 10 µL loop or any other device, whether automatic or manual, for the reliable injection of microvolumes.

10.1.2. Pumping system enabling one to achieve and maintain a constant or programmed rate of flow with great precision.

10.1.3. Differential refractometer.

10.1.4. Computational integrator or recorder, the performance of which is compatible with the rest of the set-up.

10.1.5. Pre-column:

It is recommended that a suitable pre-column is attached to the analytical column.

10.1.6. Column (example):

Material:		stainless steel or glass.

Internal diameter:	2-5 mm.

Length:		100-250 mm (depending on the packing particle size), for example, 250 mm if the particles are 5 µm in diameter.

Stationary phase:	cross-linked silica with radicals containing the alkylamine functional groups bonded to silica, maximum particle size 5 µm.

10.1.7. Chromatography conditions (example):

Elution solvent (4.8.), flow rate: 1 mL/minute.

Detection: Differential refractometry.

To make certain that the detector is perfectly stable, it should be switched on a few hours before use. The reference cell must be filled with the elution solvent.

10.2. Analytical balance accurate to 0.1 mg.

10.3. Filtration set-up for small volumes using a 0.45 µm micromembrane.

11. [bookmark: _Toc475843319][bookmark: _Toc475930274][bookmark: _Toc489326691][bookmark: _Toc489435855]Sample storage

On receipt, samples are to be stored at room temperature prior to analysis.

12. [bookmark: _Toc475843320][bookmark: _Toc475930275][bookmark: _Toc489326692][bookmark: _Toc489435856]Procedure

12.1. [bookmark: _Toc475843321][bookmark: _Toc475930276][bookmark: _Toc489326693][bookmark: _Toc489435857]PART A: Sample Preparation

12.1.1. Shake the sample.

12.1.2. [bookmark: _Toc475843322][bookmark: _Toc475930277][bookmark: _Toc489326694][bookmark: _Toc489435858]Filter the sample through a filter with a pore size less than or equal to 0.45 µm (5.3).

12.2. PART B: HPLC

12.2.1. Determination

Inject 10 µL of the standard solutions (4.12.) and samples (7.1.2.). Perform the analysis under suitable chromatography conditions, for example those described above.

12.2.2. Should any peak of a sample have a greater area (or height) than the corresponding peak in the most concentrated standard, then the sample should be diluted with distilled water and reanalysed.

13. [bookmark: _Toc475843323][bookmark: _Toc475930278][bookmark: _Toc489326695][bookmark: _Toc489435859]Calculation

Compare the two chromatograms obtained for the standard solution and spirit. Identify the peaks by their retention times. Measure their areas (or heights) to calculate the concentrations by the external standard method. Take into account any dilutions made to the sample.

[bookmark: _Ref474724279]The final result is the sum of sucrose, maltose, lactose, glucose and fructose, expressed as invert sugar in g/L.

Invert sugar is calculated as the sum of all monosaccharides  and reducing disaccharides present,  plus the stoichiometric amount of glucose and fructose calculated from the sucrose present. 



Invert sugar is calculated as a sum of reducing mono- and disaccharides present (e.g. glucose, fructose, lactose, maltose) in addition to the stoichiometric amount of glucose and fructose calculated from sucrose present.

Invert sugar (g/L) = glucose (g/L) + fructose (g/L) + maltose (g/L) + lactose (g/L) + (sucrose (g/L) x 1.05)

1.05 = (Molecular Weight of fructose + Molecular Weight of glucose) / Molecular Weight of sucrose



14. Method performance characteristics (Precision)

14.1. Statistical results of the interlaboratory test

The following data were obtained from an international method performance study carried out to internationally agreed procedures [1] [2].

Year of interlaboratory test				2000

Number of laboratories				    24

Number of samples					      8

[1] “Protocol for the Design, Conduct and Interpretation of Method- Performance Studies Horwitz, W. (1995) Pure and Applied Chemistry 67, 332-343.

[2] Horwitz, W. (1982) Analytical Chemistry 54, 67A-76A.


Table 1

Fructose, Glucose, Maltose

		Analyte

		Fructose

		Glucose

		Maltose



		Samples (x2)

		Crème de Cassis

		Standard (50 g/l)

		Aniseed-flavoured spirit drink

		Crème de Cassis

		Standard (50 g/l)

		Aniseed-flavoured spirit drink

		Standard (10 g/l)



		Mean value [g/l]

		92.78

		50.61

		15.62

		93.16

		50.06

		15.81

		9.32



		No of Labs without outliers

		21

		22

		21

		23

		19

		21

		22



		Repeatability standard deviation, sr, [g/l]

		2.34

		2.12

		0.43

		3.47

		1.01

		0.48

		0.54



		Repeatability relative standard deviation, RSDr [%]

		2.53

		4.2

		2.76

		3.72

		2.03

		3.02

		5.77



		Repeatability limit, r [g/l]
(r = 2,8 x sr)

		6.56

		5.95

		1.21

		9.71

		2.84

		1.34

		1.51



		Reproducibility standard deviation, sR [g/l]

		7.72

		3.13

		0.84

		9.99

		2.7

		0.88

		1.4



		Reproducibility relative standard deviation, RSDR [%]

		8.32

		6.18

		5.37

		10.72

		5.4

		5.54

		15.06



		Reproducibility limit, R [g/l] (R = 2,8 x sR) 

		21.62

		8.76

		2.35

		27.97

		7.57

		2.45

		3.93







Table 2

Sucrose

		Analyte

		Sucrose



		Samples

		 Pastis

		Ouzo

		Cherry liqueur

		Crème de Menthe

		Crème de Cassis

		Standard (100 g/l)



		Mean value [g/l]

		10.83

		29.2 19.7*

		103.33

		349.96

		319.84

		99.83



		No of Labs without outliers

		19

		19

		20

		18

		18

		18



		Repeatability standard deviation, sr [g/l]

		0.09

		0.75

		2.17

		5.99

		4.31

		1.25



		Repeatability relative standard deviation, RSDr [%]

		0.81

		3.07

		2.1

		1.71

		1.35

		1.25



		Repeatability limit, r [g/l]
(r = 2,8 x sr) 

		0.25

		2.1

		6.07

		16.76

		12.06

		3.49



		Reproducibility standard deviation, sR [g/l]

		0.79

		0.92

		4.18

		9.94

		16.11

		4.63



		Reproducibility relative standard deviation, RSDR [%]

		7.31

		3.76

		4.05

		2.84

		5.04

		4.64



		Reproducibility limit, R [g/l] 

(R = 2,8 x sR) 

		2.22

		2.57

		11.7

		27.84

		45.12

		12.97





* split level design



Table 3

Total Sugars

(Note: this data was calculated for total sugars, not invert sugar as defined in Section 8 above.)

		Samples

		 Pastis

		Ouzo

		Aniseed-flavoured spirit drink

		Cherry liqueur

		Crème de Menthe

		Crème de Cassis

		Standard (220 g/l)



		Mean value [g/l]

		10.86

		29.2 19.7*

		31.59

		103.33

		349.73

		509.69

		218.78



		No of Labs without outliers

		20

		19

		20

		20

		18

		18

		19



		Repeatability standard deviation, sr [g/l]

		0.13

		0.75

		0.77

		2.17

		5.89

		5.59

		2.71



		Repeatability relative standard deviation, RSDr [%]

		1.16

		3.07

		2.45

		2.1

		1.69

		1.1

		1.24



		Repeatability limit, r [g/l]
(r = 2,8 x sr) 

		0.35

		2.1

		2.17

		6.07

		16.5

		15.65

		7.59



		Reproducibility standard deviation sR [g/l]

		0.79

		0.92

		1.51

		4.18

		9.98

		14.81

		8.53



		Reproducibility relative standard deviation, RSDR [%]

		7.25

		3.76

		4.79

		4.04

		2.85

		2.91

		3.9



		Reproducibility limit R [g/l] 

(R = 2,8 x sR) 

		2.21

		2.57

		4.24

		11.7

		27.94

		41.48

		23.89





* split level design "



[bookmark: _Ref418661825][bookmark: _Ref419875318](4) The following Chapter X is added:

"X.	DETERMINATION OF THE FOLLOWING WOOD COMPOUNDS IN SPIRIT DRINKS BY HIGH PERFORMANCE LIQUID CHROMATOGRAPHY (HPLC): FURFURAL, 5-HYDROXYMETHYLFURFURAL, 5-METHYLFURFURAL, VANILLIN, SYRINGALDEHYDE, CONIFERALDEHYDE, SINAPALDEHYDE, GALLIC ACID, ELLAGIC ACID, VANILLIC ACID, SYRINGIC ACID AND SCOPOLETIN

1. Scope

The method pertains to the determination of furfural, 5-hydroxymethylfurfural, 5-methylfurfural, vanillin, syringaldehyde, coniferaldehyde, sinapaldehyde, gallic acid, ellagic acid, vanillic acid, syringic acid and scopoletin, by high-performance liquid chromatography.	Comment by Paul Brereton: space

16. Normative Reference

Analytical method recognised by the General Assembly of the International Organisation of Vine and Wine (OIV) and published by OIV under the reference OIV-MA-BS-16 : R2009.

17. Principle

Determination by high-performance liquid chromatography (HPLC), with detection by ultraviolet spectrophotometry at several wavelengths and by spectrofluorimetry.

18. Reagents

The reagents must be of analytical quality. The water used must be distilled water or water of at least equivalent purity. It is preferable to use microfiltered water with a resistivity of 18.2 M Ω.cm.

18.1. 96% vol. alcohol.

18.2. HPLC-quality methanol (Solvent B).

18.3. Acetic acid diluted to 0.5% vol. (Solvent A).

18.4. Mobile phases: (given only as an example only).

Solvent A (0.5% acetic acid) and solvent B (pure methanol). Filter through a membrane (porosity 0.45 μm). Degas in an ultrasonic bath, if necessary.

18.5. Reference standards of 99% minimum purity: furfural, 5-hydroxymethyl furfural, 5-methylfurfural, vanillin, syringaldehyde, coniferaldehyde, sinapaldehyde, gallic acid, ellagic acid, vanillic acid, syringic acid, and scopoletin.

18.6. Reference solution: the standard substances are dissolved in a 50% vol. aqueous-alcoholic solution. The final concentrations in the reference solution should be of the order of:

furfural: 5 mg/L; 5-hydroxymethyl furfural: 10 mg/L; 5-methylfurfural 2 mg/L; vanillin: 5 mg/L; syringaldehyde: 10 mg/L; coniferaldehyde: 5 mg/L; sinapaldehyde: 5 mg/L; gallic acid: 10 mg/L; ellagic acid: 10 mg/L;vanillic acid: 5 mg/L; syringic acid: 5 mg/L; scopoletin: 0.5 mg/L.

19. Apparatus

Standard laboratory apparatus

19.1. A high-performance liquid chromatograph capable of functioning in binary gradient mode and equipped with:

19.1.1. A spectrophotometric detector capable of measuring at wavelengths from 260 to 340 nm. It is however preferable to work with a multiple wavelength detector with a diode array or similar, in order to confirm the purity of the peaks.

19.1.2. A spectrofluorimetric detector – excitation wavelength: 354 nm, emission wavelength: 446 nm (for the trace determination of scopoletin; which is also detectable at 313 nm by spectrophotometry).

19.1.3. An injection device capable of introducing 10 or 20 μL (for example) of the test sample.

19.1.4. A high-performance liquid chromatography column, RP C18 type, 5 μm maximum particle size.

19.2. Syringes for HPLC.

19.3. Device for membrane-filtration of small volumes.

19.4. Integrator-computer or recorder with performance compatible with the entire apparatus, and in particular, it must have several acquisition channels.

20. Procedure

20.1. Preparation of the solution to be  injectioninjected

The reference solution and the spirit drink are filtered, if necessary, through a membrane with a maximum pore diameter of 0.45 μm.

20.2. Chromatographic operating conditions: carry out the analysis at ambient temperature under by means of the conditions equipment defined described in (45.1) and using the mobile phases (34.4) with a flow of approximately 0.6 ml per minute following the gradient below (given as an example only)	Comment by Paul Brereton:  correction yet to be included

Time: 0 min 50 min 70 min 90 min

solvent A (water-acid): 100 % 60 % 100 % 100 %

solvent B (methanol): 0 % 40 % 0 % 0 %

Note that in certain cases this gradient should be modified to avoid co-elutions.

20.3. Determination

20.3.1. Inject the reference standards separately, then mixed.

Adapt the operating conditions so that the resolution factors of the peaks of all the compounds are equal to at least 1.

20.3.2. Inject the sample as prepared in 56.1, after filtering it through a membrane.

20.3.3. Measure the area of the peaks in the reference solution and the spirit drink and calculate the concentrations.

21. Expression of results

Express the concentration of each constituent in mg/l.

22. Performance characteristics of the method (precision)

The following data were obtained in 2009 from an international method-performance study on a variety of spirit drinks, carried out following internationally-agreed procedures [1], [2].




22.1. Furfural

		Analyte

		Furfural



		Samples

		Whisky

		Brandy

		Rum

		Cognac 1

		Bourbon

		Cognac 2



		No of laboratories participating

		15

		15

		15

		15

		15

		15



		No of results accepted (laboratories)

		14

		12

		13

		14

		13

		13



		Mean value [mg/l]

		2,9

		1,2

		1,7

		10,6

		15,3

		13,9



		Repeatability standard deviation, sr [mg/l]

		0,04

		0,05

		0,04

		0,18

		0,23

		0,20



		Repeatability relative standard deviation, RSDr [%]

		1,4

		4,5

		2,3

		1,7

		1,5

		1,5



		Repeatability limit, r [mg/l]
(r = 2,8 x sr)

		0,1

		0,2

		0,1

		0,5

		0,6

		0,6



		Reproducibility standard deviation, sR [mg/l]

		0,24

		0,18

		0,09

		1,4

		0,49

		0,69



		Reproducibility relative standard deviation, RSDR [%]

		8

		15

		5

		13

		3

		5



		Reproducibility limit, R [g/l] 

(R = 2,8 x sR) 

		0,7

		0,5

		0,3

		3,8

		1,4

		1,9







22.2. 5-Hydroxymethylfurfural

		Analyte

		5-Hydroxymethylfurfural



		Samples

		Whisky

		Brandy

		Rum

		Cognac 1

		Bourbon

		Cognac 2



		No of laboratories participating

		16

		16

		16

		16

		16

		16



		No of results accepted (laboratories)

		14

		14

		14

		14

		14

		14



		Mean value [mg/l]

		5,0

		11,1

		9,4

		33,7

		5,8

		17,5



		Repeatability standard deviation, sr [mg/l]

		0,09

		0,09

		0,09

		0,42

		0,07

		0,13



		Repeatability relative standard deviation, RSDr [%]

		1,7

		0,8

		1,0

		1,3

		1,2

		0,8



		Repeatability limit, r [mg/l]
(r = 2,8 x sr)

		0,2

		0,3

		0,3

		1,2

		0,2

		0,4



		Reproducibility standard deviation, sR [mg/l]

		0,39

		1,01

		0,50

		4,5

		0,4

		1,6



		Reproducibility relative standard deviation, RSDR [%]

		8

		9

		5

		13

		7

		9



		Reproducibility limit, R [g/l] 

(R = 2,8 x sR) 

		1,1

		2,8

		1,4

		12,5

		1,1

		4,6





22.3. 5-Methylfurfural

		Analyte

		5-Methylfurfural



		Samples

		Whisky

		Brandy

		Rum

		Cognac 1

		Bourbon

		Cognac 2



		No of laboratories participating

		11

		11

		11

		11

		11

		11



		No of results accepted (laboratories)

		11

		11

		8

		11

		10

		11



		Mean value [mg/l]

		0,1

		0,2

		0,1

		0,5

		1,7

		0,8



		Repeatability standard deviation, sr [mg/l]

		0,01

		0,01

		0,02

		0,02

		0,03

		0,07



		Repeatability relative standard deviation, RSDr [%]

		10,7

		6,1

		13,6

		4,7

		2,0

		10,0



		Repeatability limit, r [mg/l]
(r = 2,8 x sr)

		0,0

		0,0

		0,1

		0,1

		0,1

		0,2



		Reproducibility standard deviation, sR [mg/l]

		0,03

		0,04

		0,03

		0,18

		0,20

		0,26



		Reproducibility relative standard deviation, RSDR [%]

		35

		18

		22

		39

		12

		35



		Reproducibility limit, R [g/l] 

(R = 2,8 x sR) 

		0,1

		0,1

		0,1

		0,5

		0,6

		0,7








22.4. Vanillin

		Analyte

		Vanillin



		Samples

		Whisky

		Brandy

		Rum

		Cognac 1

		Bourbon

		Cognac 2



		No of laboratories participating

		16

		15

		16

		16

		16

		16



		No of results accepted (laboratories)

		16

		15

		16

		16

		16

		16



		Mean value [mg/l]

		0,5

		0,2

		1,2

		1,2

		3,2

		3,9



		Repeatability standard deviation, sr [mg/l]

		0,03

		0,02

		0,06

		0,11

		0,11

		0,09



		Repeatability relative standard deviation, RSDr [%]

		6,8

		9,6

		4,6

		8,9

		3,5

		2,3



		Repeatability limit, r [mg/l]
(r = 2,8 x sr)

		0,1

		0,1

		0,2

		0,3

		0,3

		0,3



		Reproducibility standard deviation, sR [mg/l]

		0,09

		0,06

		0,18

		0,27

		0,41

		0,62



		Reproducibility relative standard deviation, RSDR [%]

		19

		25

		15

		22

		13

		16



		Reproducibility limit, R [g/l] 

(R = 2,8 x sR) 

		0,3

		0,2

		0,5

		0,8

		1,2

		1,7










22.5. Syringaldehyde

		Analyte

		Syringaldehyde



		Samples

		Whisky

		Brandy

		Rum

		Cognac 1

		Bourbon

		Cognac 2



		No of laboratories participating

		16

		15

		16

		16

		16

		16



		No of results accepted (laboratories)

		13

		13

		13

		12

		14

		13



		Mean value [mg/l]

		1,0

		0,2

		4,8

		3,2

		10,5

		9,7



		Repeatability standard deviation, sr [mg/l]

		0,03

		0,02

		0,04

		0,08

		0,10

		0,09



		Repeatability relative standard deviation, RSDr [%]

		2,6

		8,1

		0,8

		2,6

		0,9

		0,9



		Repeatability limit, r [mg/l]
(r = 2,8 x sr)

		0,1

		0,1

		0,1

		0,2

		0,3

		0,3



		Reproducibility standard deviation, sR [mg/l]

		0,08

		0,07

		0,23

		0,19

		0,39

		0,43



		Reproducibility relative standard deviation, RSDR [%]

		8

		33

		5

		6

		4

		4



		Reproducibility limit, R [g/l] 

(R = 2,8 x sR) 

		0,2

		0,2

		0,7

		0,5

		1,1

		1,2








22.6. Coniferaldehyde

		Analyte

		Coniferaldehyde



		Samples

		Whisky

		Brandy

		Rum

		Cognac 1

		Bourbon

		Cognac 2



		No of laboratories participating

		13

		12

		13

		12

		13

		13



		No of results accepted (laboratories)

		12

		12

		13

		12

		13

		13



		Mean value [mg/l]

		0,2

		0,2

		0,6

		0,8

		4,6

		1,3



		Repeatability standard deviation, sr [mg/l]

		0,02

		0,02

		0,03

		0,03

		0,09

		0,06



		Repeatability relative standard deviation, RSDr [%]

		9,2

		9,8

		4,6

		4,3

		1,9

		4,5



		Repeatability limit, r [mg/l]
(r = 2,8 x sr)

		0,04

		0,04

		0,07

		0,09

		0,24

		0,16



		Reproducibility standard deviation, sR [mg/l]

		0,04

		0,04

		0,11

		0,18

		0,38

		0,25



		Reproducibility relative standard deviation, RSDR [%]

		23

		27

		21

		23

		8

		19



		Reproducibility limit, R [g/l] 

(R = 2,8 x sR) 

		0,1

		0,1

		0,3

		0,5

		1,1

		0,7








22.7. Sinapaldehyde

		Analyte

		Sinapaldehyde



		Samples

		Whisky

		Brandy

		Rum

		Cognac 1

		Bourbon

		Cognac 2



		No of laboratories participating

		14

		14

		14

		14

		15

		14



		No of results accepted (laboratories)

		14

		13

		12

		13

		13

		12



		Mean value [mg/l]

		0,3

		0,2

		0,2

		1,6

		8,3

		0,3



		Repeatability standard deviation, sr [mg/l]

		0,02

		0,01

		0,02

		0,06

		0,14

		0,03



		Repeatability relative standard deviation, RSDr [%]

		7,5

		4,6

		11,2

		3,7

		1,6

		11,4



		Repeatability limit, r [mg/l]
(r = 2,8 x sr)

		0,06

		0,03

		0,06

		0,17

		0,38

		0,08



		Reproducibility standard deviation, sR [mg/l]

		0,09

		0,05

		0,08

		0,20

		0,81

		0,18



		Reproducibility relative standard deviation, RSDR [%]

		31

		27

		46

		13

		10

		73



		Reproducibility limit, R [g/l] 

(R = 2,8 x sR) 

		0,2

		0,2

		0,2

		0,6

		2,3

		0,5










22.8. Gallic acid

		Analyte

		Gallic acid



		Sample

		Whisky

		Brandy

		Rum

		Cognac 1

		Bourbon

		Cognac 2



		No of laboratories participating

		16

		15

		16

		16

		16

		16



		No of results accepted (laboratories)

		15

		14

		16

		16

		16

		16



		Mean value [mg/l]

		1,2

		0,4

		2,0

		6,1

		7,3

		21,8



		Repeatability standard deviation, sr [mg/l]

		0,07

		0,04

		0,06

		0,18

		0,18

		0,60



		Repeatability relative standard deviation, RSDr [%]

		6,1

		8,1

		2,9

		3,0

		2,4

		2,8



		Repeatability limit, r [mg/l]
(r = 2,8 x sr)

		0,2

		0,1

		0,2

		0,5

		0,5

		1,7



		Reproducibility standard deviation, sR [mg/l]

		0,43

		0,20

		0,62

		3,3

		2,2

		7,7



		Reproducibility relative standard deviation, RSDR [%]

		36

		47

		31

		53

		30

		35



		Reproducibility limit, R [g/l] 

(R = 2,8 x sR) 

		1,2

		0,6

		1,7

		9,1

		6,2

		21,7








22.9. Ellagic acid

		Analyte

		Ellagic acid



		Samples

		Whisky

		Brandy

		Rum

		Cognac 1

		Bourbon

		Cognac 2



		No of laboratories participating

		7

		7

		7

		7

		7

		7



		No of results accepted (laboratories)

		7

		7

		7

		7

		7

		6



		Mean value [mg/l]

		3,2

		1,0

		9,5

		13

		13

		36



		Repeatability standard deviation, sr [mg/l]

		0,20

		0,16

		0,30

		0,41

		0,95

		0,34



		Repeatability relative standard deviation, RSDr [%]

		6,3

		16

		3,2

		3,2

		7,4

		1,0



		Repeatability limit, r [mg/l]
(r = 2,8 x sr)

		0,6

		0,4

		0,9

		1,1

		2,7

		1,0



		Reproducibility standard deviation, sR [mg/l]

		1,41

		0,42

		4,0

		5,0

		4,9

		14



		Reproducibility relative standard deviation, RSDR [%]

		44

		43

		42

		39

		39

		40



		Reproducibility limit, R [g/l] 

(R = 2,8 x sR) 

		4,0

		1,2

		11

		14

		14

		40







22.10. Vanillic acid

		Analyte

		Vanillic acid



		Samples

		Whisky

		Brandy

		Rum

		Cognac 1

		Bourbon

		Cognac 2



		No of laboratories participating

		15

		15

		15

		15

		15

		15



		No of results accepted (laboratories)

		12

		11

		14

		14

		15

		14



		Mean value [mg/l]

		0,2

		0,2

		1,5

		0,8

		2,4

		2,7



		Repeatability standard deviation, sr [mg/l]

		0,03

		0,04

		0,03

		0,10

		0,13

		0,21



		Repeatability relative standard deviation, RSDr [%]

		14,2

		16,5

		2,3

		12,6

		5,3

		7,7



		Repeatability limit, r [mg/l]
(r = 2,8 x sr)

		0,1

		0,1

		0,1

		0,3

		0,4

		0,6



		Reproducibility standard deviation, sR [mg/l]

		0,06

		0,05

		0,51

		0,2

		1,22

		0,70



		Reproducibility relative standard deviation, RSDR [%]

		28

		20

		35

		31

		51

		26



		Reproducibility limit, R [g/l] 

(R = 2,8 x sR) 

		0,2

		0,1

		1,4

		0,7

		3,4

		2,0







22.11. Syringic acid

		Analyte

		Syringic acid



		Samples

		Whisky

		Brandy

		Rum

		Cognac 1

		Bourbon

		Cognac 2



		No of laboratories participating

		16

		15

		16

		16

		16

		16



		No of results accepted (laboratories)

		16

		15

		15

		15

		16

		15



		Mean value [mg/l]

		0,4

		0,2

		2,5

		1,4

		3,4

		4,8



		Repeatability standard deviation, sr [mg/l]

		0,03

		0,02

		0,06

		0,13

		0,08

		0,11



		Repeatability relative standard deviation, RSDr [%]

		6,7

		12,6

		2,3

		9,0

		2,3

		2,3



		Repeatability limit, r [mg/l]
(r = 2,8 x sr)

		0,1

		0,1

		0,2

		0,4

		0,2

		0,3



		Reproducibility standard deviation, sR [mg/l]

		0,08

		0,05

		0,29

		0,26

		0,43

		0,67



		Reproducibility relative standard deviation, RSDR [%]

		19

		29

		11

		18

		13

		14



		Reproducibility limit, R [g/l] 

(R = 2,8 x sR) 

		0,2

		0,1

		0,8

		0,7

		1,2

		1,9












22.12. Scopoletin

		Analyte

		Scopoletin



		Samples

		Whisky

		Brandy

		Rum

		Cognac 1

		Bourbon

		Cognac 2



		No of laboratories participating

		10

		10

		10

		10

		10

		10



		No of results accepted (laboratories)

		9

		8

		9

		8

		8

		8



		Mean value [mg/l]

		0,09

		0,04

		0,11

		0,04

		0,65

		0,15



		Repeatability standard deviation, sr [mg/l]

		0,0024

		0,0008

		0,0018

		0,0014

		0,0054

		0,0040



		Repeatability relative standard deviation, RSDr [%]

		2,6

		2,2

		1,6

		3,3

		0,8

		2,7



		Repeatability limit, r [mg/l]
(r = 2,8 x sr)

		0,007

		0,002

		0,005

		0,004

		0,015

		0,011



		Reproducibility standard deviation, sR [mg/l]

		0,01

		0,01

		0,03

		0,01

		0,09

		0,02



		Reproducibility relative standard deviation, RSDR [%]

		15

		16

		23

		17

		15

		15



		Reproducibility limit, R [g/l] 

(R = 2,8 x sR) 

		0,04

		0,02

		0,07

		0,02

		0,26

		0,06







[1] “Protocol for the Design, Conduct and Interpretation of Method- Performance Studies Horwitz, W. (1995) Pure and Applied Chemistry 67, 332-343

[2] Horwitz, W. (1982) Analytical Chemistry 54, 67A-76A.	"
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EN		 	EN

COMMISSION IMPLEMENTING REGULATION (EU) …/...

of XXX

amending the Annex to Regulation (EC) No 2870/2000 as regards certain reference methods for the analysis of spirit drinks

THE EUROPEAN COMMISSION,

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

Having regard to Regulation (EC) No 110/2008 of the European Parliament and of the Council of 15 January 2008 on the definition, description, presentation, labelling and the protection of geographical indications of spirit drinks and repealing Council Regulation (EEC) No 1576/89[footnoteRef:1], and in particular Article 28(2) thereof, [1: 	OJ L 39, 13.2.2008, p. 16.] 


Whereas:

1. Commission Regulation (EC) No 2870/2000[footnoteRef:2] lists and describes the reference methods for the analysis of spirit drinks. However, some of the methods listed in the Annex to that Regulation, among which the methods for the determination of volatile acidity and total sugars in spirit drinks, are not yet described. [2: 	Commission Regulation (EC) No 2870/2000 of 19 December 2000 laying down Community reference methods for the analysis of spirit drinks (OJ L 333, 29.12.2000, p. 20).] 


The methods for the determination of volatile acidity and total sugars in certain spirit drinks have been subjected to two international validation studies that were conducted in accordance with internationally agreed procedures and their method performance parameters have been found to be acceptable. The studies were carried out as part of a research project under the European Commission (EC) Framework IV Standards Measurements and Testing (SMT) Programme. The description of those methods should therefore be included in the Annex to Regulation (EC) No 2870/2000.

Regulation (EC) No 110/2008 lays down requirements for some categories of spirit drinks to be aged in wood and provides that others may undergo such ageing. Analysis of the principal compounds coming from wood can be helpful when considering if a sample is consistent with the definition corresponding to the relevant category of spirit drink.  The International Organisation of Vine and Wine (OIV) has recognised a method of analysis for the determination of those compounds in its Resolution OIV/OENO 382A/2009. The recognition of the method was based on data obtained from an international method-performance study on different spirit drinks carried out following internationally-agreed procedures. This method and its description should therefore be added to the Union reference methods for the analysis of spirit drinks set out in the Annex to Regulation (EC) No 2870/2000.

Regulation (EC) No 2870/2000 should therefore be amended accordingly.

The measures provided for in this Regulation are in accordance with the opinion of the Committee for Spirit Drinks,

HAS ADOPTED THIS REGULATION:

Article 1

The Annex to Regulation (EC) No 2870/2000 is amended in accordance with the Annex to this Regulation.

Article 2

This Regulation shall enter into force on the third 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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(16-0250) Page: 1/2

Committee on Technical Barriers to Trade Original: English

NOTIFICATION

The following notification is being circulated in accordance with Article 10.6

1. Notifying Member: TURKEY
If applicable, name of local government involved (Article 3.2 and 7.2):

2. Agency responsible: Ministry of Food, Agriculture and Livestock/General Directorate of
Food and Control

Name and address (including telephone and fax numbers, email and website
addresses, if available) of agency or authority designated to handle comments
regarding the notification shall be indicated if different from above:

Turkey-TBT Enquiry Point

Ministry of Economy

DG Product Safety and Inspection

Inonu Bulv. No: 36 06100 Emek-Ankara / Turkey

Tel: +(90 312) 204 8074

Fax: +(90 312) 212 6864

E-mail: tbt@ekonomi.gov.tr

Website: http://www.teknikengel.gov.tr

3. Notified under Article 2.9.2 [X], 2.10.1[],5.6.2[], 5.7.1 [ ], other:

4. Products covered (HS or CCCN where applicable, otherwise national tariff heading.
ICS numbers may be provided in addition, where applicable): Spirit drinks (HS Code:
2203, 2204, 2205, 2206, 2207, 2208)

5. Title, number of pages and language(s) of the notified document: Turkish Food
Codex Communiqué on Spirit Drinks (40 pages, in Turkish)

6. Description of content: This Communiqué sets out general rules on the definition and
specifications of spirit drinks.

7. Objective and rationale, including the nature of urgent problems where
applicable: The purpose of this Communiqué is to determine the rules on the definition,
description, presentation and labelling of spirit drinks as well as on the protection of
geographical indications of spirit drinks.

8. Relevant documents:

1. Law on Veterinary Services, Plant Health, Food and Feed (Law No. 5996
Date: 11 June 2010)

2. Regulation (EC) No 110/2008 of the European Parliament and of the Council of
15 January 2008 on the definition, description, presentation, labelling and the
protection of geographical indications of spirit drinks and repealing Council
Regulation (EEC) No 1576/89

3. Regulation (EEC) No 1014/90 laying down detailed implementing rules on the
definition, description and presentation of spirit drinks
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9. Proposed date of adoption: 1 April 2016
Proposed date of entry into force: 31 December 2016
10. Final date for comments: 20 March 2016
11. Texts available from: National enquiry point [X] or address, telephone and fax

numbers and email and website addresses, if available, of other body:

Ministry of Food, Agriculture and Livestock

DG of Food and Control

Address: Eskisehir Yolu 9. Km. Lodumlu-Ankara/Turkey
Tel: +(90 312) 258 7758

Fax: +(90 312) 258 7760

E-Mail: kodeks@tarim.gov.tr

Website: http://www.tarim.gov.tr/

http://www.tarim.gov.tr/GKGM/Duyuru/170/Turk-Gida-Kodeksi-Distile-Alkollu-Ickiler-Teblig-
Taslagi-Goruse-Acilmistir

https://members.wto.org/crnattachments/2016/TBT/TUR/16_0108 00 _x.pdf







image6.emf
turkey-draft-legislati on-on-spirit-drinks--eng-translation--february-2016-1.pdf


turkey-draft-legislation-on-spirit-drinks--eng-translation--february-2016-1.pdf
Turkish Food Codex Communiqué on Distilled Alcoholic Beverages
(Draft: 2016/ ....)

Objective

Article 1 - (1) The purpose of this Communiqué is to identify the procedures and principles of
proper technical and hygienic production, preparation, processing, preservation, storage,
transportation and marketing of distilled alcoholic beverages.

Scope

Avrticle 2 - (1) This communique covers the definition and characteristics of distilled alcoholic
beverages. This Communiqué does not cover;

- Beer produced from malt,

- Fresh grape wine

- Vermut and other fresh grape flavoured with herbal or odorants.

- Other fermented drinks like cider, Perry; mixture of fermented drinks and non-alcoholic drinks and
mixture of the other fermented drinks.

- Other distilled alcoholic beverages (spirit drinks) produced by distillation and not in the scope of this
communiqué.

Legal basis

Article 3 (1) This communique has been prepared based on the Turkish Food Codex Regulation
in the 3rd repetition of the Official Gazette published on 29/12/2011 and numbered 28157.

Definitions
Article 4 (1) The definitions and terms used within this communique are as follows:

a) Addition of alcohol: addition of agricultural ethyl alcohol and/or agricultural distillation to a
distilled alcoholic beverage.

b) Flavoring: the usage of one or more substances that give taste and scent during the
preparation of distilled alcoholic beverages in accordance with the Turkish Food Codex
Regulation for Flavor Transmitters and Food Components that have the capability of
Transmitting Flavor.

c¢) Geographical Indication: indication of a product that holds identifiable properties of, being
known to be coming from and holding other properties relating to the origin of its region, area,
territory or country





¢) Distillate Alcoholic Beverage: beverages prepared for human consumption, containing its
own sensual features, apart from egg liquor or liquor with eggs; having an alcohol measure of
+20°C and volume of at least 15%, the direct distillation of natural fermented products with or
without flavoring and/or with the maceration of herbal substances and/or agricultural ethyl
alcohol and/or agricultural distillation and/or natural flavoring substances in distilled alcoholic
beverages in line with the Turkish Food Codex Regulation for Flavor Transmitters and Food
Components that have the capability of Transmitting Flavor, with addition of sugar or other
sweetener products or with a distilled alcoholic beverages mixture of one or more distilled
alcoholic beverage, with agricultural ethyl alcohol, agricultural distillation or with distilled
alcoholic beverage, with one or more alcoholic beverage, with the mixture of one or more
beverages,

d) Distilled alcoholic beverages categories: the same marketing definition matching the one of
distilled alcoholic beverages,

e) Alcohol measures by volume: the expression in percentage for the subject product having a
pure alcohol volume at +20 ° C and its ratio to the total product volume at the same temperature.

f) Blending: combination of two or more distilled alcoholic beverage that can be recognized by
some small differences in the compositions due to one or more factors of the geographic region
where production was held within the same category or within categories, preparation methods,
distillation equipment, maturing and aging period,

g) Mixing: mixture of two or more different beverages to obtain a new beverage,

i) Maturation or aging: providing the natural development of sensual characteristics of a
distilled alcoholic beverage that was not present earlier with suitable containers and certain
reactions.

h) Maceration: according to its characteristics of the raw material to be used in the preparation
of the distilled alcoholic beverage, keeping the raw material in agricultural ethyl alcohol for a
certain period of time to obtain the flavoring properties.

1) Coloring: usage of one or more coloring agents in the preparation of distilled alcoholic
beverages found in the Turkish Food Codex Colorants Communique,

i) Suma: the differential distillation of grapes distilled only in Turkey with an alcohol measure
of up to 94.5% at the most by volume using fresh and/or dry raisons produced in Turkey as raw
material and to preserve the taste and smell of the grape,

J) Agricultural distillate: the distillate obtained after the alcohol fermentation of agricultural
products by distillation, that does not carry the characteristics of ethyl alcohol described in article
(h) and that preserves the smell and taste of used raw material.





k) Agricultural Ethyl Alcohol: the ethyl alcohol, excluding distilled alcoholic beverages
obtained after distillation of agricultural products by alcohol fermentation and carrying the
properties defined in Annex-1

I) Sweetening: semi-white sugar, white sugar, refined white sugar, dextrose, fructose, glucose
syrup, sugar solution, invert sugar solution, invert sugar syrup, rectified concentrate grape juice
must, concentrate grape juice must, fresh grape juice must, caramelized sugar obtained by
controlled heating with no chemical additives or some mineral acids of sucrose, honey, carob
syrup or one or more other substances that contain natural carbonate that will create the same
effect as the ones mentioned above used in the preparation of distilled alcoholic beverages.

m) Volatile substance content: the amount of volatile substances in alcoholic beverages;
obtained by distillation, which is caused by the distillation of raw material used or as a result of
the second distillation obtaining other than ethyl alcohol and methyl alcohol.

n) Production location: name of the region or the location where the final production process
took place of the distilled alcoholic beverage inheriting its character and main descriptive
features.

Definition and properties of the distilled alcoholic beverage categories:

Article 5 (1) The definition and properties of distilled alcoholic beverages within the scope of
this Communiqué are as below:

a) Raka: is a distilled alcoholic beverage produced only in Turkey from the distillation of anise
seeds (Pimpinella anisum) grown in Turkey only with suma or suma mixed with agricultural
ethyl alcohol in traditional copper flasks having a filling volume of 5,000 liters or less

For Raki;

- The total alcohol should be at least 65% suma when taken into copper flasks during
production

- In the case where sugar is to be used during the preparation process, the sugar should be
refined white sugar and the sugar amount should be the most 10 grams in a liter.

- The volatile substance content should be equal to 100 grams or more in a hectoliter of 100%
alcohol in volume.

- The methyl alcohol content in a hectoliter of 100% alcohol in volume should not be more
than 150 grams.

- Amount of the essential oil’s anathole that comes from anise seed should be at least 800
milligram in a liter of the product.

- The alcohol content in volume should be at least 40%

- It should be set-aside-for matured 1 month prior to filling

b) Rum: is a distilled alcoholic beverage that is obtained by the alcohol fermentation of syrup
from sugar cane molasses, sugar cane or sugar cane juice and produced to at most 96% in
volume by distillation and carrying the identified sensual features of rum.





- Rum that carry special characteristic flavors are produced with the alcohol fermentation of
sugar cane juice and its distillation.

- Rum that carry special characteristic flavors should have 225 grams of or more volatile
substance content in a hectoliter of 100% alcohol in volume.

- Rum carrying geographical indicator registrations of French overseas countries and Madeira
autonomous zone can be put up for sale together with the “Agricultural” expression.

- The rum alcohol content should be at least 37.5% in volume.

- No extra alcohol should be added to rum.

- Rum should not be sweetened.

- It can only contain caramel as coloring.

The rum produced by agricultural distillation with at most 90% degree alcohol in volume using

raw material carrying geographical indication registration of the area at which it was grown in

can be supported with the expression “Traditional”. Usage of the word “Traditional” does not

prevent the usage of terms “produced from sugar” or “agricultural” added to the geographical

indications and to the category name “rum”.

c) Whiskey / Whisky: is a distilled alcoholic beverage that is obtained as a result of the
maturation of the distillate for at least 3 years and in wooden barrels with a capacity of up to 700
liters which is produced by the sweetening of grain mash from diastase enzyme of the malt
content and/or other natural enzymes, the fermentation with yeast and distillation of the raw
material used to hold the taste and smell to at most 94.8% alcohol in volume.

- The alcohol content by volume should be least 40% for whiskey.

- No alcohol should be added to whiskey.

- Only water and caramel for coloring can be added to the final distillate.

- Whisky should not be sweetened or flavored and no other additive other than plain caramel
should be contained for coloring.

d) Distillate grain beverage: is a distilled alcoholic beverage that is obtained by the distillation
of fermented grain mash which carries the taste and smell of the raw material used.

Distillate grain beverages obtained by the distillation of fermented grain mash taking its sensual
characteristics from the raw material used and having alcohol content by volume of 95% are
called “Grain Brandy”

- Apart from Korn, the alcohol content by volume should be at least 35% for grain distillate
beverage and grain brandy.

- Alcohol should not be added to the distillate grain beverage

- Distillate grain beverage should not be flavored

- Alcoholic grain beverage can only contain caramel as coloring

The expression “Korn” can be used instead of “grain brandy” where the products original label’s
in German in both Germany and wherever it’s produced in a member of the EU countries.

- The alcohol content by volume should be least 32% for Korn.





d) Wine distillate: is the distilled alcoholic beverage obtained by the distillation of only wine or
wine strengthened for distillation with up to a distillation of 86% at most in volume or a second
wine distillation of up to 86% in volume at most. In the case where the wine distillate is matured
and the maturing requirements are met up to article f, it can be presented in the market as “wine
distillate/cognac™.

Wine distillate;

- The volatile substance content should be equal to 125 grams or more in a hectoliter of
100% alcohol in volume.

- The methyl alcohol content in a hectoliter of 100% alcohol in volume should not be more
than 200 grams.

- The alcohol content in volume should be at least 37.5%

- No alcohol should be added.

- Should not be flavored, this condition is also valid for traditional production.

- It can only contain additional caramel as coloring.

- Ifitis matured in normal or longer periods, it will take place in the distilled alcoholic

beverages group in article (e). When the wine distillate is matured, it can take place in
the market as wine distillate.

e) Brandy / Weinbrand: is the distilled alcoholic beverage obtained by the distillation directly
from wine or from the final product of wine distillation no to exceed the amount of 50% in
volume, with a blend of the wine distillate distilled at most up to 94.8% of volume.

This beverage is matured in barrels larger than 1,000 liters for at least one year and for at least 6
months in barrels smaller in volume.

For Brandy;

- The volatile substance content should be equal to 125 grams or more in a hectoliter of
100% alcohol in volume.

- The methyl alcohol content in a hectoliter of 100% alcohol in volume should not be more
than 200 grams.

- The alcohol content in volume should be at least 36%

- No alcohol should be added to brandy or weinbrand.

- Brandy or weinbrand should not be flavored; this is not held different for traditional
production methods.

- Brandy or weinbrand can only contain additional caramel as coloring.

f) Grape marc distillate beverage / grape marc: is the distilled alcoholic beverage obtained
from the fermentation and distillation of grape pulp residue. The distillation process is directly
performed with steam or by adding water afterwards. Pulp residue should be distilled at a volume
of 86% at most. It can be distilled again at the same alcohol amount by volume.

For the distillate grape pulp residue;





- The volatile substance content should be equal to 140 grams or more in a hectoliter of
100% alcohol in volume.

- The methyl alcohol content in a hectoliter of 100% alcohol in volume should not be more
than 1000 grams.

- Settlings added to the grape pulp residue in the preparation of this beverage should not
exceed 25kg for 100 kg of grape pulp residue.

- The alcohol amount obtained from settlings should not be more than35% of the total
alcohol content in the final product.

- The alcohol content by volume should be at least 37.5%

- The name “Grappa” can be used if produced in Italy or “Polinka” if produced in Hungary
instead of “Grape pulp residue” or “Grape Pulp residue distilled alcoholic beverage”

- No alcohol should be added to distilled grape pulp residue alcoholic beverage

- Distilled grape pulp residue alcoholic beverage should not be flavored, this includes
traditional production.

- Distilled grape pulp residue alcoholic beverage can only contain additional caramel as
coloring.

g) Fruit marc distillate alcoholic beverage: is the distilled alcoholic beverage obtained by the
fruit pulp residue fermentation, excluding grape pulp residue, at the most of up to 86% in
distillation. It can be distilled again at the same alcohol amount by volume.

- The volatile substance content should be equal to 200 grams or more in a hectoliter of
100% alcohol in volume.

- The methyl alcohol content in a hectoliter of 100% alcohol in volume should not be more
than 1,500 grams.

- Instone fruit pulp residue distillate beverages, the hydrocyanic acid content should not be
more than 7 grams in a liter of 100% alcohol in volume

- The alcohol content by volume should be at least 37.5%

- No alcohol should be added to fruit pulp residue distillate alcoholic beverages.

- Fruit pulp residue distillate alcoholic beverages should not be flavored.

- Fruit pulp residue distillate alcoholic beverages can only contain additional caramel as
coloring.

- The name during sale can be made up of the name of the fruit followed by “Pulp Residue
Alcoholic Beverage”

If the settlings of various fruits are used, the name should be “Fruit pulp residue distillate
alcoholic beverage”

¢) Raisin distillate alcoholic beverage / raisin brandy / raisin brandy: is the distillate
alcoholic beverage obtained by the distillation of product produced by alcohol fermentation of
type "Corinth Black™ or Moscatel of Alexandria dried grape extracts.

- Raison distillate alcoholic beverage alcohol content by volume should be at least 37.5%
- No alcohol should be added to raisons distillate alcoholic beverage.

- Raison distillate alcoholic beverage should not be flavored.

- Raison distillate alcoholic beverage can only contain additional caramel as coloring.





h) Fruit distillate alcoholic beverage
Is divided into two sub-categories:

(1) — Fruit brandy: is the distillate alcoholic beverage obtained from the distillation of only
seeded or seedless fresh meaty fruits or of these fruit musts, together with its fermentation in
alcohol to at the most of up to 86% in volume while preserving the taste and smell of the fruit

used.

In fruit brandy;

The volatile substance content should be equal to 200 grams or more in a hectoliter of
100% alcohol in volume.

In seeded fresh fruit distillate beverages, the hydrocyanic acid content should not be more
than 7 grams in a hectoliter of 100% alcohol in volume

The methyl alcohol content in a hectoliter of 100% alcohol in volume should not be more
than 1,000 grams. But;

The methyl alcohol content in a hectoliter of 100% alcohol in volume should not be more
than 1,200 grams if the distillate alcohol beverage is from; plum (Prunus domestica L.),
European plum (Prunus domestica L. has syriaca), damson plum (Prunus domestica
subsp. insititia.), apple (Malus domestica Borkh), pear (Pyrus communis L.), red
raspberry (Rubus idaeus L.), blackberry (Rubus fruticosus auctor. on agg.),

apricot (Prunus armeniaca L.) and peach (Prunus persica (L.) Batsch); 1,350 grams if
the distillate alcohol beverage is from

Williams pears (Pyrus communis L. cv "Williams"), redcurrant (Ribesrubrum L.),
blackcurrant (Ribes nigrum L.), rowanberry (Sorbus aucuparia L.), elderberry (Sambucus
nigra L.) quince (Cydonia oblonga Mill.), juniper (Juniperus communis L. and / or
Juniperus L. oxicedrus). “Williams” can be used as the name for pear brandy obtained
from the Williams type of pears. The name of the type of fruit should be used before the
word “brandy” for brandy identified as fruit brandy. These products can also be named as
“wasser” along with the name of the fruit. Cherry brandy can also be named “kirsch” and
plum brandy “slivovitz”.

Fruit brandy alcohol content by volume should be at least 37.5%

(2) — High alcohol fruit beverages: is the distilled alcoholic beverage obtained from fruits such
as partially fermented or unfermented blackberry (Rubus fruticosus auctor. on agg.),
strawberry (Fragaria spp.), European blueberry (Vaccinium myrtillus L.), red
raspberry (Rubusidaeus L.), redcurrant (Ribes rubrum L.), snowy gooseberry (Ribes nivea
I Lindl.), blackcurrant (Ribes nigrum L.), wild plum (Prunus spinosa L.), rowan (Sorbus
aucuparia L.), service tree (Sorbus domestica L.), holly (llex aquifolium and Ilex L.

CASS), wintergreen (Sorbus torminalis (L.) Crantz), elderberry (Sambucus nigra L.),
gooseberry (Ribes uva-crispa L. syn. Ribesgrossular A), Cornelian cherry (Vaccinium
L. subgenus Oxycoccus) , lingonberry (Vaccinium vitis-idaeum L.), highbush
blueberry (Vaccinium corymbosum L.), seaberry (Hippophae rhamnoides L.), dog rose (Rosa
canina L.), cloudberry (Rubus Chamaemorus L.), crow grapes (EMPET I nigrum L.), Arctic
raspberry (Rubus arcticus La.), myrtle (Myrtus communis L.), Banana (Musa spp.), passion





fruit (Passiflora edulis Sims), ambarella (spondias dulcis Left. ex Parkinson), Brazil

plum (spondias Mombar L.), English walnut (Juglans regia L.), hazel (Corylus avellana L.),
chestnut (Castanea sativa L.), citrus (Citrus spp., La.), Barbary fig (Opuntia ficus-indica) where
the maceration with agricultural ethyl alcohol is at most 20 liter or distillate alcoholic beverage
or distillate (100 kg fermented and obtained from the same fruit) and then distilled up to 86% at
the most.

- High alcohol fruit beverages alcohol content by volume should be at least 37.5%
- High alcohol fruit beverages should not be flavored.

1) Geist (with the name of the fruit or raw material used): is the distilled alcoholic beverage that
is obtained from the below listed unfermented fruit or seeded fruit or vegetables, together with
the agricultural ethyl alcohol maceration of other herbal products like nuts, herbs or rose petals
and then distilled up to 86% at the most.

- Blackberry (Rubus fruticosus auctor. On agg.)

- Strawberry (Fragaria spp.),

- European blueberry (Vaccinium myrtillus L.)

- Red raspberry (Rubus idaeus L.)

- Redcurrant (Ribes rubrum L.)

- Snowy gooseberry (Ribes nivea I Lindl.)

- Blackcurrant (Ribes nigrum L.),

- Wild plum (Prunus spinosa L.)

- Rowan (Sorbus aucuparia L.),

- Service tree (Sorbus domestica L.),

- Holly (llex aquifolium L. CASs and llex)

- Wintergreen (Sorbus torminalis (L.) Crantz),

- Elderberry (Sambucus nigra L.),

- Gooseberry (Ribes uva-crispa L. syn. Ribes grossular A)
- Cornelian cherry (Vaccinium L. subgenus Oxycoccus)
- Lingonberry (lingonberry L.)

- Highbush blueberry (Vaccinium corymbosum L.)
- Seaberry (Hippophae rhamnoides L.)

- Dog rose (Rose canina L.)

- Cloudberry (Rubus Chamaemorus L.)

- Crow grapes (EMPET I nigrum L.),

- Arctic raspberry (Rubus arcticus La.),

- Myrtle (Myrtus communis L.),

- Banana (Musa spp.),

- Passion fruit (Passiflora edulis Sims),

- Ambarella (spondias dulcis Left. ex Parkinson),
- Brazil plum (spondias Mombar L.),

- English walnut (Juglans regia L.),

- Hazel (Corylus avellana L.),

- Chestnut (Castanea sativa L.),

- Citrus (Citrus spp., La.),





- Barbary fig (Opuntia ficus-indica)
- Geist should not be flavored.

i) Cider / Perry Distillate Alcoholic Beverage: is the distilled alcoholic beverage that is
obtained from the distillation of only Cider or Perry. It is distilled at an alcohol volume of 86% at
most so that the raw material used does not lose its taste or smell.

For cider distillate;

- The volatile substance content should be equal to 200 grams or more in a hectoliter of
100% alcohol in volume.

- The methyl alcohol content in a hectoliter of 100% alcohol in volume should not be more
than 1000 grams.

- The alcohol content by volume should be at least 37.5%

- No alcohol should be added to Cider or Perry distillate alcoholic beverage.

- Cider or Perry distillate alcoholic beverage should not be flavored.

- Cider or Perry alcoholic beverage can only contain additional caramel as coloring.

J) Gentian distillate alcoholic beverage: is the distilled alcoholic beverage obtained from the
fermentation of Gentian roots with or without the addition of agricultural ethyl alcohol and then
the distillation of the obtained fermented Gentian.

- Gentian distilled alcoholic beverage alcohol content by volume should be at least 37.5%
- Gentian distilled alcoholic beverage should not be flavored.

k) Fruit liquor: is the distilled alcoholic beverage obtained from the maceration of fruits in
agricultural ethyl alcohol and/or agricultural distillate and/or with the maceration of distillate
alcoholic beverages within the scope of the communique.
Fruit used should be at least 5 kilograms in 20 liters of 100% alcohol in volume. The flavor of
this distilled alcoholic beverage can be flavored with flavoring substances and/or with flavoring
mixtures apart from the flavors coming from the fruits used. In these alcoholic beverages, the
flavor transmitting substances and mixtures of flavor transmitting substances that are defined in
the Turkish Food Codex Regulation for Flavor Transmitters and Food Components that have the
capability of Transmitting Flavor can be used. But, the alcoholic beverages characteristic taste
and color should come from the fruit used.

- Fruit liquor alcohol content by volume should be at least 25%

1) Juniper-flavored distilled alcoholic beverage: is the distilled alcoholic beverage obtained
from the addition of juniper seeds (Juniperus communis L. and/or Juniperus L. oxicedrus) to the
agricultural ethyl alcohol and/or grain distillate alcoholic beverage and/or grain distillate to gain
the smell and taste. In addition during the production, natural flavoring substances and/or
flavoring herbs and/or flavoring herb parts that are found in the Turkish Food Codex Regulation
for Flavor Transmitters and Food Components that have the capability of Transmitting Flavor
can be used. Even though these flavors and/or herbal parts reduce the juniper flavor, other
sensual characteristic of juniper should be evident.





- Juniper-flavored distilled alcoholic beverage alcohol content by volume should be at least
30%

In "Genievre, Jenever, Genever or Peket" named juniper flavored distilled alcoholic beverage;

- The agricultural ethyl alcohol used should be sensually appropriate for the product.

- Aldehyde content in a hectoliter of 100 % alcohol in volume should be 0.2g at the most
as acetaldehyde.

- Sensing the taste of juniper is not required.

- Juniper-flavored distilled alcoholic beverage alcohol content by volume should be at least
30%

- The marketing name of Juniper-flavored distilled alcoholic beverage can be Wacholder
or Genebra.

m) Cin/Gin: is the distilled alcoholic beverage obtained from flavoring appropriate agricultural
ethyl alcohol with juniper fruit (Juniperus communis L.)

- Natural flavoring substances found in the Turkish Food Codex Regulation for Flavor
Transmitters and Food Components that have the capability of Transmitting Flavor can
be added.

- Gin’s alcohol content by volume should be at least 37.5%

- The expression “dry” can support Cin/Gin as long as the added flavoring does not exceed
0.1gr/It in the final product.

n) Distilled Cin / Gin: Can be used for distilled alcoholic beverages that have a decent quality
and at least 96% of sensually appropriate agricultural ethyl alcohol, produced in appropriate
traditional flasks used in gin production, flavored with juniper seed and other flavored herbs
and/or flavored herb parts together with the second distillation gaining a strong juniper taste.
“Distilled gin” can be flavored with other natural flavors. “London cin/gin” is a type of distilled

gin.

The name “distillate gin” can be used for the distilled product describe above which is obtained
from the distillate used for the production of gin together with agricultural ethyl alcohol
combination that has the same mixture of purity and alcohol volume.

- Gin’s alcohol content by volume should be at least 37.5%
- Aslong as the added sweetener amount does not exceed 0.1 gr/lt in the final product, it
can be supported by the expression “dry”.
0) London Gin: London gin is a type of "distilled gin":

- Gin is obtained from agricultural ethyl alcohol containing 5 gr of methyl alcohol at the
most in a hectoliter of 100% alcohol in volume. The flavor in gin comes from the natural
herbal materials in ethyl alcohol’s reused distillation; in the traditional way.
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- The alcohol content by volume obtained from the distilled alcoholic beverage should be
at least 70%

- In the condition where agricultural ethyl alcohol is added, it should be in accordance with
the properties in annex 1. But, the methyl alcohol at the most 5 gr in a hectoliter of 100%
alcohol in volume.

- Sugar amount in the final product should be 0.1gr/It at the most.

- It does not contain additional sweetening and coloring.

- It does not have any additives other than water.

- London Gin’s alcohol content by volume should be at least 37.5%

- The expression “dry” can be used for London Gin product.

0) Honey distillate alcoholic beverage: is a distilled alcoholic beverage that is obtained from
the fermentation of honey must and its distillation at an 86% of alcohol in volume, therefore the
distilled products keeps the sensual characteristics of the raw materials used.

- Honey distilled alcoholic beverage alcohol content by volume should be at least 35%

- No alcohol should be added to the honey distilled alcoholic beverage.

- Honey distilled alcoholic beverage should not be flavored. It can only be flavored with
honey.

- Honey distilled alcoholic beverage can only contain additional caramel as coloring.

p) Cumin-flavored distillate alcoholic beverage: is the distillate alcoholic beverage obtained
by flavoring agricultural ethyl alcohol with cumin (Carum carvi L.)

- As long as the cumin flavor is stronger, natural flavoring substances or flavoring
preparations can be added according to the Turkish Food Codex Regulation for Flavor
Transmitters and Food Components that have the capability of Transmitting Flavor

- Cumin-flavored distilled alcoholic beverage alcohol content by volume should be at least
30%

r) Akvavit or Aquavit: Akvavit or Aquavit is a distillate alcoholic beverage obtained from
using herbal or spiced agricultural ethyl alcohol and flavored with cumin and/or dill seed.

- Akvavit or Aquavit alcohol content by volume should be at least 37.5%

- Natural flavoring substances or flavoring preparations can be added to Akvavit or
Aquavit according to the Turkish Food Codex Regulation for Flavor Transmitters and
Food Components that have the capability of Transmitting Flavor. But, a big portion of
the flavors for these alcoholic beverages come from the distilled cumin (Carum carvi L.)
and/or dill seed (Anethum graveolens L.) without using any essential oils.

- Substances giving bitter taste to the product should not be strong.

- The dry matter content should be 15gr/L at the most.

s) Anise-flavored distilled alcoholic beverage: is the distilled alcoholic beverage obtained from
agricultural ethyl alcohol flavored by star anise (Illicium verum Hook f.), anise (Pimpinella
anisum) or fennel (Foeniculum vulgare Mill.) extract or flavored by any other plant that has the
same flavoring properties. In the production of anise flavored alcoholic beverages, other natural
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plant extracts or flavoring seeds may be used as long as the anise flavor is stronger. Anise-
flavored distilled alcoholic beverage alcohol content by volume should be at least 15%.

One of the following methods below can be used in the production of anise-flavored distilled
alcoholic beverages:
- Maceration and/or distillation,
- The second distillation of plant parts or seeds described above with agricultural ethyl
alcohol,
- The addition of distillation obtained from the natural distillation of anise flavored plant
extracts,
- The combination of three methods described above.

s) Pastis: For the Anise flavored alcoholic beverage to be named as “pastis”, it needs to contain
the natural extract of licorice root (Glycyrrhiza spp.) having calcon coloring also known as
glycyrrhizic acid.
For “Pastis”;
- The licorice root amount should not be less than 0.05g/L or more than 0.5¢g/L.
- The sugar amount in terms of invert sugar should not be less than 100g/L
- Anethole level should be at least 1.5g/L or at most 2g/L.
- Alcohol content by volume should be at least 40%
- In the making of Pastis, only the natural flavoring substances and natural flavor
preparations found in the Turkish Food Codex Regulation for Flavor Transmitters and
Food Components that have the capability of Transmitting Flavor can be used.

t) Anis: is an anise flavored alcoholic beverage that has the characteristic taste that comes from
only anise (Pimpinella anisum) and/or star anise (lllicium verum Hook f.) and/or or fennel
(Foeniculum vulgare Mill.)
- Alcohol content by volume should be at least 35%
- In the making of Anis, only the natural flavoring substances and natural flavor
preparations found in the Turkish Food Codex Regulation for Flavor Transmitters and
Food Components that have the capability of Transmitting Flavor can be used.

u) Distillate Anis: is a type of Anis whose 20% amount of alcohol comes from anis, anise
(Pimpinella anisum) and/or star anise (Illicium verum Hook f.) and/or or fennel (Foeniculum
vulgare Mill.) and mastic holding a geographical indication and other flavored seeds, distilled
plants or fruits.
- Alcohol content by volume for Distilled anis should be at least 35%
- In the making of refined anis the natural flavoring substances and natural flavor
preparations found in the Turkish Food Codex Regulation for Flavor Transmitters and
Food Components that have the capability of Transmitting Flavor can be used.

) Bitter distilled alcoholic beverages / Bitter: is the distilled alcoholic beverage that is
flavored with the natural flavoring substances and natural flavor preparations found in the
Turkish Food Codex Regulation for Flavor Transmitters and Food Components that have the
capability of Transmitting Flavor together with agricultural ethyl alcohol which has a strong
bitter taste.
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- Alcohol content by volume for Bitter distilled alcoholic beverage should be at least 15%.
- The name “Amer” or “Bitter” can be used for the bitter distilled alcoholic beverage.

v) Vodka: is a distilled alcoholic beverage whose agricultural ethyl alcohol comes from potatoes
and/or grains or other agricultural raw materials of which the sensual features have been aimed
to be selectively reduced with distillation and/or rectification, active coal filtration or through a
similar procedure. Flavoring substances can be added to gain sensual features.
- Alcohol content by volume for Vodka should be at least 37.5%
- The maximum residue apart from methyl alcohol for the agricultural ethyl alcohol should
be in accordance to the requirements defined in annex 1.
- The methyl alcohol content in a hectoliter of 100% alcohol in volume should not be more
than 10 grams.
- Labeling, presentation, explanation and name of the raw material used to produce the
agricultural ethyl alcohol of vodka that is not produced from potatoes and/or grains
should be supported with the expression/indication produced from “....”

y) Flavored Vodka: Flavored Vodka is a type of vodka that has a strong flavor apart from the
raw materials used in production.

- Alcohol content by volume for flavored vodka should be at least 37.5%

- Flavored vodka can be sweetened, blended, flavored, set aside or colored.

- The strong flavor’s name can be used together with Vodka.

z) Liquor: is a distilled alcoholic beverage obtained from the addition of agricultural distillate or
one or more distilled alcoholic beverage or the flavors and taste of these mixtures, milk if used,
créme, other milk products, fruit, wine, flavored wine type of agricultural products to agricultural
ethyl alcohol.
For Liquor;
- The sugar amount in terms of invert sugar should be at least 100g/L
- For Gentian liquor flavored by Gentian or liquor prepared by similar flavored plants, the
sugar amount in terms of invert sugar should be at least 80g/L
- Only cherry liquor that contains cherry distillate alcoholic beverage, the sugar amount in
terms of invert sugar should be at least 70 g/L
- Alcohol content by volume for liquor should be at least 15%

The name "Jaegertee"”, "Jagertee”, "Jagatee" is used for liquors in Austria that are made by
adding some distilled alcoholic beverages or tea essences, natural flavor substances and having
an alcohol content by volume of at least 22.5% and sugar amount in terms of invert sugar of at
least 100g/L.
- In the making of Liquor, only the natural flavoring substances and natural flavor
preparations found in the Turkish Food Codex Regulation for Flavor Transmitters and
Food Components that have the capability of Transmitting Flavor can be used.

aa) Creme de cassis: is a type of currant liquor that has a sugar amount of 400 grams in terms of
invert sugar per liter.

- Alcohol content by volume for liquor should be at least 15%

- The word liquor can also be added to the product name
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ab) Egg liquor / advocaat / avocat / advokat: is a type of distilled alcoholic beverage obtained
from agricultural ethyl alcohol containing egg yolk, egg white and sugar or honey with or
without flavoring
for Egg Liquor;

- The amount of sugar or honey in terms of invert sugar should be at least 150g/L.

- The amount of egg yolk should be at least 140g/L.

- Alcohol content by volume for egg liquor should be at least 14%

ac) Liquor with egg: is a type of distilled alcoholic beverage obtained from agricultural ethyl
alcohol containing egg yolk, egg white and sugar or honey with or without flavoring
for Liquor with egg;

- The amount of sugar or honey in terms of invert sugar should be at least 1509/L.

- The amount of egg yolk should be at least 70g/L.

- Alcohol content by volume for egg liquor should be at least 15%

acg) Creme de (followed by raw materials used or fruit name): Alcoholic beverages named
Créme de are liquors that have a sugar amount of 250 grams in terms of invert sugar per liter.
- Alcohol content by volume should be at least 15%
- The word liquor can also be added to the product name

ad) Spritglogg / Vakeva glogi: is the distilled alcoholic beverage obtained by adding natural
cinnamon and/or clove flavor flavorings found in the Turkish Food Codex to agricultural ethyl
alcohol. Natural plant extract flavors found in the Turkish Food Codex Regulation for Flavor
Transmitters and Food Components that have the capability of Transmitting Flavor can also be
used. But, the flavor of spice used must be strong. Wine or wine content amounts should not
exceed 50%. Alcohol content by volume of Spritglégg should be at least 15%.

One of the methods below should be used in the production of Spritglgg;
- Maceration and/or distillation,
- Addition of natural cinnamon or clove flavors,
- Combination of all three methods mentioned above.

ae) Berenburg or Beerenburg: is a distilled alcoholic beverage that is produced by using
agricultural ethyl alcohol together with the maceration of fruit or plant or its parts, having the
special flavors of gentian root (Gentiana lutea L.), of juniper berries (Juniperus communis L.)
and of laurel leaves (Laurus nobilis L.) distillates, also having a color change from light brown to
dark brown, sweetened at the most 20g/L of sugar in terms of invert sugar and an alcohol content
by volume of at least 30%.
- In the making of Berenburg or Beerenburg, the natural flavoring substances and natural
flavor preparations found in the Turkish Food Codex Regulation for Flavor Transmitters
and Food Components that have the capability of Transmitting Flavor can be used.

af) Guignolet: is a liquor obtained by the agricultural ethyl alcohol maceration of cherries.
- Alcohol content by volume should be at least 15%
- The sweeting rules outlined in article (u) for liquor applies
- The word liquor can also be added to the product name
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ag) Punch au rhum: is a liquor which gets its alcohol content only from “rhum”
- Alcohol content by volume should be at least 15%
- The sweeting rules outlined in article (z) for liquor applies
- The word liquor can also be added to the product name

ag) Pastis de Marseille: is pastis named as “Pastis de Marseille” which has an anethole amount
of 2g/L and at least 45% alcohol by volume.
- In the making of Pastis de Marseille, only the natural flavoring substances and natural
flavor preparations found in the Turkish Food Codex Regulation for Flavor Transmitters
and Food Components that have the capability of Transmitting Flavor can be used.

ah) Sloe gin: is a liquor that is made from the maceration of blackthorn in gin and if possible
using the addition of blackthorn juice and natural flavor substances as well as having an alcohol
content of 25% by volume.

- In the making of Sloe gin, the natural flavoring substances and natural flavor preparations
found in the Turkish Food Codex Regulation for Flavor Transmitters and Food
Components that have the capability of Transmitting Flavor can be used.

- The word liquor can also be added to the product name

(1) Sloe Flavored Distilled Alcoholic Beverages or Pacharan: is produced from the
maceration of at least 125 grams of blackthorn (Prunus spinosa L.) in agricultural ethyl alcohol
with added natural anis and/or distilled anise, a strong blackthorn taste and alcohol content of at
least 25% by volume and invert sugar of 80-250 gr/It in the final product, sensual features, color
and taste especially from the fruit used or from anise.

- As long as the alcohol beverage is produced in Spain, the name “Pacharan” can be used
instead of sloe flavored distilled alcoholic beverage. If not produced in Spain, the word
“Pacharan” can only be used to support the name ““Sloe distilled alcoholic beverage” with
the name of location where the product was produced as “produced in .....”

a1) Topinambur or Jerusalem artichoke distilled alcoholic beverage: is a distilled alcoholic
beverage having an alcohol content of at least 38% by volume that is made only from the
fermentation of earth apple lumps (Helianthus tuberosus L.) distilled up to an amount of 86%
alcohol by volume at the most.
- No alcohol should be added to Topinambur or Jerusalem artichoke distilled alcoholic
beverage.
- Topinambur or Jerusalem artichoke distilled alcoholic beverage should not be flavored.
- Topinambur or Jerusalem artichoke distilled alcoholic beverage can only contain
additional caramel as coloring.

ai) Hefebrand or distilled residue alcoholic beverage: is a distilled alcoholic beverage
obtained especially from wine residue or from fermented fruit distilled at less than 86% of
alcohol by volume.
- Alcohol content by volume should be at least 38%
- The expression Hefebrand or distilled residue alcoholic beverage can be supported with
the name of raw material used.
- No alcohol should be added to Hefebrand or distilled residue alcoholic beverage.
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- Hefebrand or distilled residue alcoholic beverage should not be flavored.
- Hefebrand or distilled residue alcoholic beverage can only contain additional caramel as
coloring.

aj) Sambuca: is a colorless anise flavored liquor containing anise (Pimpinella anisum L.), star
anise (Illicium verum L.) or other flavored plants distillation, having at least 38% alcohol content
by volume, sugar content in terms of invert sugar of at least 350 grams per liter and an amount of
more than 1gram and less than 2 grams per liter of natural anethole.

- The sweeting rules outlined in article (z) for liquor applies

- The word liquor can also be added to the product name

ak) Mistra: is a colorless, unsweetened liquor containing anise or natural anethole flavoring,
having an amount of more than 1gram and less than 2 grams per liter of natural anethole, also
possessing flavored plants distillates, and an alcohol content not less than 40% and not more than
47% by volume,
- In the making of Mistra, the natural flavoring substances and natural flavor preparations
found in the Turkish Food Codex Regulation for Flavor Transmitters and Food
Components that have the capability of Transmitting Flavor can be used.

al) Maraschino or Marrasquino: is a colorless liquor, flavored from maraschino cherries
distillate or cherry maceration product or pieces of cherries macerated in alcohol, having an
alcohol content of at least 24% by volume and a sugar content in terms of invert sugar of at least
250 g/L.

- The sweeting rules outlined in article (z) for liquor applies

- The word liquor can also be added to the product name

am) Nocino: is a liquor made from the maceration of whole green shell of English walnut
(Juglans regia L.) and/or flavored with its distillation, having and alcohol content of at least 30%
by volume and a sugar content in terms of invert sugar of at least 100 g/L.

- The sweeting rules outlined in article (z) for liquor applies

- The word liquor can also be added to the product name

an) Bierbrand or eau de vie de biere: is a distilled alcoholic beverage, obtained from the direct
distillation of fresh beer under normal pressure to an alcohol content of less than 86% by
volume, sensual characteristics coming from beer and having an alcohol content of at least 38%
by volume.

- No alcohol should be added to Bierbrand or eau de vie de biere.

- Bierbrand or eau de vie de biere should not be flavored.

- Bierbrand or eau de vie de biere can only contain additional caramel as coloring.
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ao) Honey or Mead nectar: is an alcoholic beverage that is obtained and flavored by honey or
mead nectar fermentation honey mash or honey distillate and/or agricultural ethyl alcohol
mixture, having at least 30% of fermented honey mash by volume.
- Alcohol content by volume in honey or Mead nectar should be at least 22%
- As long as the honey flavor is strong in the making of honey or Mead nectar, natural
flavoring substances or flavoring preparations can be added according to the Turkish
Food Codex Regulation for Flavor Transmitters and Food Components that have the
capability of Transmitting Flavor.
- Honey or Mead nectar can only be sweetened with honey.
ad) Other distilled alcoholic beverages:

1) Rum-Verschnitt: is a distilled alcoholic beverage produced in Germany and made from the
mixture of rum-alcohol of which 5% of alcohol in the final product is coming from rum. The
alcohol content should be at least 37.5 %. On the product label, the words Verschnitt and Rum
should be written with the same font, size and color on the same line. At places where the
product is sold other than the German market, it should include the alcohol contents on the label.

2) Slivovice: is a distilled alcoholic beverage produced in Czech Republic obtained from
addition of plum distillate to the final distillation of agricultural ethyl alcohol possessing and
alcohol content of at least 37.5% by volume. It is required to have the name Slivovice together
with the expression distilled alcoholic beverage clearly on the label. At places where the product
is sold other than the Czech market, it should include the alcohol contents on the label.

Special provisions:

Article 7 (1) Special provisions for the products covered in this Communiqué are given below:
a) Products that do not comply with the product definitions in Article 6 of this Communiqué
cannot be mentioned within these category names. These products can only be defined as
“distilled alcoholic beverages”.

b) For the distilled alcoholic beverages using the descriptions provided in this Communiqué can
be presented for human consumption, it must be in accordance with the category and marketing
definitions it belongs to.

¢) The water used in the preparation of distilled alcoholic beverages, must comply with the
relevant legislation. Distilled or demineralized water is preferably used in the production of these

products. The water added does not change the nature of the product.

¢) No other form of ethyl alcohol other than agricultural ethyl alcohol can be used in the
preparation of distilled alcoholic beverages.

d) During the preparation of distilled alcoholic beverages, agricultural ethyl alcohol is used to
dissolve and dilute the colors, flavors and allowed additives used.
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e) The properties of agricultural ethyl alcohol that will be used in distilled alcoholic beverages
should be in accordance with Annex 1.

f) The agricultural ethyl alcohol and agricultural distillate products should be produced from the
raw materials mentioned in its definition.

g) The distilled alcoholic beverage obtained as result of collation, is in the same category of the
distilled alcoholic beverage before the collation was performed.

g) Distilled alcoholic beverages should not contain synthetic originated or non-agricultural
originated alcohol.

h) Designations found in Annex 2 of this Communiqué are taken under protection in the
condition that these designations are registered as geographical indications with The Turkish
Patent Institute and are indications showing the products character, the production process where
final quality is gained and the geographical area where it took place.

Additives

Article 8 (1) Additives, colors and flavors added to the products in the scope of this
Communiqué should be in accordance with “Turkish Food Codex for Additives Regulation”.
Sweeteners, flavors and other additives are not used in Raki or traditional fruit liquor.

Flavoring substances

Article 9 (1) In the making of distilled alcoholic beverages, the natural flavoring substances and
natural flavor preparations found in the Turkish Food Codex Regulation for Flavor Transmitters
and Food Components that have the capability of Transmitting Flavor can be used. Flavoring
substances are not used in Raki or traditional liquor.

Along with this, during the making of liquors listed below, sweetening preparations defined in
Article 4 of this communiqué are not used.

a) Fruit Liquors or “Créme’s”
- Currant
- Cherry
- Raspberry
- Mulberry
- Blueberry
- Citrus
- Cloudberry (Rubus Chamaemorus L.)
- Arctic raspberry (Rubus articus)
- Cornelian Cherry
- Lingonberry (Vaccinium vitis-idaea)
- Sea buckthorn
- Pineapple

b) Plant liquors
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- Mint

- Gentian

- Anise

- Géneépi

- St. John's Wort
Contaminants

Article 10 (1) The amount of contaminants in the products found the scope of this Communiqué
should be in accordance with the "Turkish Food Codex for Contaminants Regulation ".

Pesticide residues

Article 11 (1) The amount of pesticide residues in the products found the scope of this
Communiqgué should be in accordance with the "Turkish Food Codex for Maximum Residue
Limits Regulation "

Limits of veterinary medicine residues

Article 12 (1) When an animal component is added to products found the scope of this
Communiqué, the amount of veterinary medicine residues in the products should be in
accordance with the "Turkish Food Codex for Pharmacological Active Substances Classification
and Maximum Residue Limits Regulation ™.

Hygiene

Article 13 (1) Products covered in this Communiqué should be in accordance with the provisions
contained in the “Food Hygiene Regulation and Turkish Food Codex Microbiological Criteria
Regulation”.

Packaging

Article 14 (1) The packaging of products covered by this Communiqué should be in accordance
with the provisions contained in the “Turkish Food Codex for Substances and Materials in
Contact with Food Regulation”.

Labeling

Article 15 (1) The labeling of products covered by this Communiqué should be in accordance
with the provisions contained in the “Turkish Food Codex Labeling Regulation” along with the

rules outlined below:

a) When the raw material used to produce agricultural ethyl alcohol is mentioned, the
agricultural ethyl alcohol should take place on the label in line with the reducing ratios.

b) If the distilled alcoholic beverage has gone through a collation process, the product name can
be supported with such procedure expressions.
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c) In the labeling or presentation for products not defined in this Communiqué, wording such as
“similar”, “type”, “style”, “like”, “style produced like there - patent” and “flavor” cannot be used
to identify category names and to identify geographical locations found in Annex 2 of this
Communiqué.

¢) If agricultural ethyl alcohol is added to Raki, rum, whiskey, grain distilled alcoholic beverage,
cognac, grape pulp residue distilled alcoholic beverage, raison distilled alcoholic beverage, fruit
liquor, cider distilled alcoholic beverage, cider brandy, perry distilled alcoholic beverage, fruit

distilled alcoholic beverage , and brandy in no way can they carry the product name they possess.

d) When the expression “produced with maceration and distillation” is found on the product, the
fruit names listed below will take place in front of the wording “alcola spirit” with the same font,
size, color and on the same line.

e) “Fruit brandy” product is obtained from the distillation and fermentation of more than one
type of fruit like blackberry (Rubus fruticosus auct. aggr.), strawberries (Fragaria spp.),
blueberries (Vaccinium myrtillus L.), raspberries (Rubus idaeus L.), red

currant (Ribes rubrum L.), snow currant (Ribes niveum Lindl.), black currant (Ribes nigrum L.),
blackthorn (Prunus spinosa L.), rowan (Sorbus aucuparia L.), service tree (Sorbus domestica
L.), holly (llex aquifolium and llex cassine L.), wintergreen (Sorbus torminalis (L.) Crantz),
elderberry (Sambucus nigra L.), gooseberry (Ribes uva-crispa L. syn. Ribes

grossularia), Cornelian cherry (Vaccinium L. subgenus Oxycoccus) lingonberry (Vaccinium
vitis-idaeum L.), highbush blueberry (Vaccinium corymbosum L.), seaberry

(Hippophae rhamnoides L.), dog rose (Rosa canina L.), cloudberry (Rubus Chamaemorus L.),
crowberry (Empetrum nigrum L.), arctic raspberry (Rubus arcticus L.), myrtle

(Myrtus communis L.), bananas (Musa spp.), Passion fruit (Passiflora

edulis Sims), Ambarella / golden apple / Jew plum (spondias dulcis Sol. ex Parkinson), hog plum
(Spondias Mombin L.), walnut (Juglans regia L.), hazel (Corylus avellana L.),

chestnut (Castanea sativa L.), citrus (Citrus spp. L.), cactus pear (Opuntia ficus-indica e)

The product name can be supported with the name of each fruit used by taking into consideration
the reducing weight content of each fruit.

f) In fruit liquor, the name of the fruit takes place before the word “liquor”

g) For fruit pulp residue distilled alcoholic beverage, the name of the fruit comes before the
expression “pulp residue distilled alcoholic beverage” in the marketing definition. If several
fruits are used, “fruit pulp residue distilled alcoholic beverage” is used in the sales definition.

&) The marketing definition “Distilled alcoholic beverage” expression should be clearly visible
on the same side as the product name and where it can be easily seen if one or more of the
distilled alcoholic beverages defined in sub article (d) is mixed with distilled alcoholic beverages
defined or not defined in this Communiqué, and/or mixed with one or more agricultural
distillates.
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However, if any mixture corresponds to the alcoholic beverage names in article 6 of this
Communiqué, then in the definition and sales presentation of this mixture, the requirement above
does not apply.

The expressions mentioned above should be in the same character, color and the font size used
cannot be larger than the half the font size used in the sales definition.

h) If the alcohol in the distilled alcohol beverage was not gained during the course of production,
then the subject product cannot be introduced to the market together with the names found in
article 6 of this Communiqué.

However, in the presentation of liquors produced in EU member countries, the combined names
below can be used;

Dry plum brandy, orange brandy, apricot brandy, cherry brandy and currant rum named as
solbaerrom.

The combined names above should be the same in color, size and on the same line as the word
liquor. If the alcohol does not come from the distilled alcoholic beverage, on the original alcohol
label, it should have the composite expression and liquor expression together with the

agricultural alcohol type with “made from .....” or “...... used” and “agricultural alcohol”
expression.

1) Products imported from European Union member countries can have the names defined in
Annex-2 according to their categories together on the label with the product name.

i) In the condition where a distilled alcoholic beverage corresponds to the definition of one or
more categories in the Communiqué, that product can be sold under one or more of these
categories.

j) No trade mark, brand name or special name that does not reflect the contents of a distilled
alcoholic can be substituted for the sales name of the alcoholic beverage.

k) The product category names found in the Communiqué can be listed in the products contents
section of the label as long as they are in compliance with the Turkish Food Codex Labeling
Regulation restrictions.

1) The wording “traditional liquor” can be used together with the fruit name if at least 75kg fruit
produced in Turkey is used for 100 liters of 100% alcohol production, the characteristics taste
and color come entirely from the fruit used and only white sugar is used in the production of the
product.

Transportation and storage:

Article 16 (1) The transportation and storage of products within this Communiqué should be in
compliance with the provisions in “Turkish Food Codex Regulation”.
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Sampling and analysis methods

Article 17 (1) The sampling from production line and storage of products within this
Communiqgué should be in compliance with the provisions in “Turkish Food Codex Sampling
and Analysis Methods of Distilled Alcoholic Beverages Regulation”. The sample should be
analyzed by internationally accepted methods.

Compliance with European Union

Article 18 (1) This Circular has been prepared by taking into consideration the council
guidelines for “General Rules for Distilled Alcoholic Beverages Definition and Presentation”
numbered 110/2008/EEC on top of the council guidelines for “Detailed Rules for Distilled
Alcoholic Beverages Definition and Presentation” numbered 1014/90/EEC in the frame of
compliance with the European Union.

Administrative sanctions

Article 19 (1) Administrative sanction relevant to articles of Law No. 5996 will be imposed to
those that act in contradiction to this Communique.

Revoked legislation

Article 20 (1) The “Distilled Alcoholic Beverages Communiqué” published by Ministry for
Food Agriculture and Livestock in the Official Gazette dated 16.03.2005 and numbered 25757
has been revoked.

Mandatory compliance

Temporary Article 1 - (1) Businesses related to food operating before the publication of this
Communiqgué should comply with the new provisions by Dec 31, 2016.

Enforcement
Article 21 (1) This Communiqué shall enter into force on the date of publication.
Execution

Article 22 (1) Provisions of this Communiqué are executed by of Ministry for Food Agriculture
and Livestock.
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ANNEX 1

Agricultural Ethyl Alcohol Characteristics

Features

Sensual Features

Alcohol content (by volume %)

at least

Total acidity (gram/hectoliter in 100% alcohol of | at most

type acetic acid)

Esters (gram/hectoliter in 100 % alcohol of type at most

ethyl acetate)

Aldehydes (gram/hectoliter in 100% alcohol of at most

type acetaldehyde)

High alcohol (gram/hectoliter in 100% alcohol of | at most

type methyl-2 propanol 1)

Methanol (in 100% alcohol gram/hectoliter) at most
Evaporation residue (in 100%) at most
Volatile nitric alkali (gram/hectoliter in 100% at most
alcohol of type nitrogen)

Furfural

ANNEX 2

Geographical Indications of Distilled Alcoholic Beverages

Should not contain smell or taste
other than the one typical to its
raw material.

96.0

1.5

13

0.5

0.5

30

1.5
0.1

Should not be present

Product Category

Geographical Indication

Country (Geographical
Area where product is
technically defined)

1. Rum

Rhum de la Martinique

France
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Rhum de la Guadeloupe France
Rhum de la Réunion France
Rhum de la Guyane France
Rhum des Antilles francaises France
Rhum des départements francais d'outre- | France
mer

Ron de Malaga Spain

Ron de Granada Spain
Rum da Madeira Portugal
Ron de Guatemala Guatemala

2. Whiskey/Whisky/Whiskey

Scotch Whisky United Kingdom
(Scotland)
Irish Whisky / Uisce Beatha Ireland
Eireannach / Irish Whisky (1)
Whisky espafiol Spain
Whisky breton / whiske de Bretagne France
Whisky alsacien / Whisky d'Alsace France
3. Distilled grain alcoholic
beverages:
Eau-de-vie de seigle de marque Luxembourg

nationale luxembourgeoise

Korn / Kornbrand

Germany, Austria,
Belgium (German-
speaking Community)

Minsterlander Korn / Kornbrand

Germany

Sendenhorster Korn / Kornbrand Germany
Bergischer Korn / Kornbrand Germany
Emslander Korn / Kornbrand Germany
Haselunner Korn / Kornbrand Germany
Hasetaler Korn / Kornbrand Germany
Samané Lithuanian
4. Wine distillate

Eau-de-vie de Cognac France
Eau-de-vie des Charentes France
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Eau-de-vie de Jura France
Cognac France
(The denomination "Cognac" may be France
supplemented by the Following terms:

- FINE France
- Grande Fine Champagne France
- Grande Champagne France
- Petite Fine Champagne France
- Petite Champagne France
- Fine Champagne France
- Borderies France
- Fins Bois France
- Bons Bois) France
Fine Bordeaux France
Fine de Bourgogne France
Armagnac France
Bas-Armagnac France
Haut-Armagnac France
Armagnac-Ténaréze France
Blanche Armagnac France
Eau-de-vie de vin de la Marne France
Eau-de-vie de vin originaire France
d'Aquitaine

Eau-de-vie de vin de Bourgogne France
Eau-de-vie de vin du originaire du France
Centre-Est

Eau-de-vie de vin de originaire de France
Franche-Comté

Eau-de-vie de vin du originaire du France
Bugey

Eau-de-vie de vin de Savoie France
Eau-de-vie de vin des originaire des France
Coteaux de la Loire

Eau-de-vie de vin des C6tes-du-Rhéne France
Eau-de-vie de vin de originaire de France

Provence
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Eau-de-vie de Faugeres/Faugeres

France

Eau-de-vie de vin originaire du
Languedoc

France

Aguardente de Vinho Douro

Portugal

Aguardente de Vinho Ribatejo

Portugal

Aguardente de Vinho Alentejo

Portugal

Aguardente de Vinho da Regido
dos Vinhos Verdes

Portugal

Aguardente de Vinho da Regi&o dos
Vinhos Verdes de Alvarinho

Portugal

Aguardente de Vinho Lourinha

Portugal

CyHrypnapcka rpo3aosa

pakust / ['po3aoBa pakust ot
Cynrypunape / Sungurlarska
grozdova rakya / Grozdova rakya
from Sungurlare

Bulgaria

CrnuBencka nepna (CiauBeHcka
rpo3zaoBa pakus / ['po3aoBa pakwst

ot Cnusen) / Slivenska perla
(Slivenska grozdova rakya / Grozdova
rakya from Sliven)

Bulgaria

Crpanmxancka Myckarosa pakus /
MyckartoBa pakus OT

Crpammxka / Straldjanska Muscatova
rakya / Muscatova rakya from Straldja

Bulgaria

[Tomopuiicka rpo3noBa

paxust / 'po3noBa pakust oT

ITomopue / Pomoriyska grozdova rakya
/Grozdova rakya from

Pomorie

Bulgaria

Pycencka OucepHa rpo3noBa

paxwusi / bucepHa rpo3/ioBa pakus

ot Pyce / Russenska bisera

grozdova rakya / Biserna grozdova rakya
from Russe

Bulgaria

Bypracka Myckarosa

paxusi / MyckaToBa pakust OT

Byprac / Burgaska Muscatova rakya /
Muscatova rakya from

Bourgas

Bulgaria

JoOpymkxaHcka MycKaToBa

pakus / MyckaToBa paKusi OT
Job6pymka / Dobrudjanska muscatova
rakya / muscatova rakya from Dobrudja

Bulgaria

CYXI/IHI[OJ'ICKEI rpo3aoBa

Bulgaria
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pakusi / 'po3oBa pakusi OT
Cyxungnon / Suhindolska grozdova rakya
/ Grozdov rakya from
Suhindol
Kapnoscka rpo3iosa Bulgaria
pakwus / 'po3moBa Pakus ot
Kapioso / Karlovska grozdova rakya
/Grozdova Rakya from Karlovo
Vinars Tarnave Romania
Vinars Vaslui Romania
Vinars Murfatlar Romania
Vinars Vrancea Romania
Vinars Segarcea Romania

5. Brandy / Brandy /

Weinbrand
Brandy de Jerez Spain
Brandy del Penedés Spain
Brandy italiano Italy
Brandy Anninp / Brandy of Attica Greece
Brandy ITelomovvnZog / Brandy of Greece
the Peloponnese
Brandy Kevnmknp Greece
EXLGdap / Brandy of central Greece
Deutscher Weinbrand Germany
Wachauer Weinbrand Austria
Weinbrand Durnstein Austria
Pfélzer Weinbrand Germany
Karpatské brandy $pecial Slovakia
Brandy francais / Brandy de France France

6. Grape pulp residue distillate

alcoholic beverage
Marc de Champagne / Eau-de-vie France
de Marc de Champagne
Marc d'Aquitaine / Eau-de-vie de France
marc originaire d'Aquitaine
Marc de Bourgogne / Eau-de-vie de France
marc de Bourgogne
Marc du Centre-Est / Eau-de-vie de France
marc originaire du Centre-Est
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Marc de Franche-Comté / Eau-de- France
vie de marc originaire de Franche-

Comté

Marc du Bugey / Eau-de-vie de France
marc originaire de Bugey

Marc de Savoie / Eau-de-vie de France
marc originaire de Savoie

Marc des Coteaux de la Loire / Eau-de- | France
vie de marc

originaire des Coteaux de la Loire

Marc des Cotes-du-Rhéne / Eau- France
de-vie de marc des Cotes du

Rhoéne

Marc de Provence / Eau-de-vie de France
marc originaire de Provence

Marc du Languedoc / Eau-de-vie de France
marc originaire du Languedoc

Marc d'Alsace Gewdrztraminer France
Marc de Lorraine France
Marc d'Auvergne France
Marc du Jura France
Aguardente Bagaceira Bairrada Portugal
Aguardente Bagaceir Alentejo Portugal
Aguardente Bagaceira da Regido Portugal
dos Vinhos Verdes

Aguardente Bagaceira da Regido Portugal
dos Vinhos Verdes de Alvarinho

Orujo de Galicia Spain
Grappa Italy
Grappa di Barolo Italy
Grappa piemontese / Grappa del Italy
Piemonte

Grappa lombarda / Grappa di Italy
Lombardia

Grappa trentina / Grappa del Italy
Trentino

Grappa friulana / Grappa del Friuli Italy
Grappa veneta / Grappa del VVeneto Italy
Stdtiroler Grappa / Grappa Italy
dell'Alto Adige

Grappa siciliane / Grappa di Sicilia Italy
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Grappa di Marsala Italy
TCwogdua / Tsikoudia Greece
TClwogdud Karmnp / Tsikoudia of Greece
Crete
Tinogno / Tsipouro Greece
TCimogmo Makedoviap / Tsipouro Greece
of Macedonia
Tlimogmo Oelloiiap / Tsipouro of Greece
Thessaly
Tlimogno TervaPocg / Tsipouro of Greece
Tyrnavos
Eau-de-vie de marc de marque Luxembourg
nationale luxembourgeoise
ZBavio / TGQPavio / Zipava / Zivania Cyprus
Torkolypélinka Hungary
7. Fruit distillate alcoholic
beverage
Schwarzwalder Kirschwasser Germany
Schwarzwalder Mirabellenwasser Germany
Schwarzwalder Williamsbirne Germany
Schwarzwalder Zwetschgenwasser Germany
Frankisches Zwetschgenwasser Germany
Fréankisches Kirschwasser Germany
Frankischer Obstler Germany
Mirabelle de Lorraine France
Kirsch d'Alsace France
Quetsch d'Alsace France
Framboise d'Alsace France
Mirabelle d'Alsace France
Kirsch de Fougerolles France
Williams d'Orléans France
Stdtiroler Williams / Williams Italy
dell'Alto Adige
Sudtiroler Aprikot / Aprikot Italy
dell’Alto Adige
Sudtiroler Marilla / Marilla Italy
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dell'Alto Adige

Sudtiroler Kirsch / Kirsch dell'Alto Italy

Adige

Sudtiroler Zwetschgeler /Zwetschgeler Italy
dell'Alto Adige

Sudtiroler Obstler / Obstler Italy
dell'Alto Adige

Sudtiroler Gravensteiner / Gravensteiner | Italy
dell'Alto Adige

Sudtiroler Golden Delicious / Golden Italy
Delicious dell'Alto Adige

Williams Friulano / Williams del Friuli Italy
Sliwovitz del Veneto Italy
Sliwovitz del Friuli-Venezia Giulia Italy
Sliwovitz del Trentino-Alto Adige Italy
Distillato di mele trentino / Distillato di | Italy

mele del Trentino

Williams trentino / Williams del Italy
Trentino

Sliwovitz trentino / Sliwovitz del Italy
Trentino

Aprikot Trentino / Aprikot del Trentino | Italy
Medronho do Algarve Portugal
Medronho do Bugaco Portugal
Kirsch Friulano / Kirschwasser Friulano | Italy

Kirsch Trentino / Kirschwasser Trentino | Italy

Kirsch Veneto / Kirschwasser Veneto Italy
Aguardente de péra da Lousa Portugal
Eau-de-vie de pommes de marque Luxembourg
nationale luxembourgeoise

Eau-de-vie de poires de marque Luxembourg
nationale luxembourgeoise

Eau-de-vie de kirsch de marque Luxembourg
nationale luxembourgeoise

Eau-de-vie de quetsch de marque Luxembourg
nationale luxembourgeoise

Eau-de-vie de mirabelle de Luxembourg
marque nationale luxembourgeoise

Eau-de-vie de prunelles de marque Luxembourg
nationale luxembourgeoise

Wachauer Marillenbrand Austria
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Szatmaéri Szilvapalinka Hungary
Kecskeméti Barackpalinka Hungary
Békési Szilvapalinka Hungary
Szabolcsi Almapélinka Hungary
Barackpalinka Gonci Hungary

Palinka

Hungary, Austria (only
Niederosterreich,
Burgenland, Steiermark,
Apricot Distilled
alcoholic beverages
produced in the Wien
areas

Ujfehértdi meggypalinka Hungary
Bosacka slivovica Slovakia
Brinjevec Slovenia
Dolenjski sadjevec Slovenia
TposiHCKa CTMBOBa Bulgaria
pakus / CnmuBoOBa pakusi OT

Tposa / Troyanska slivova rakya /

Slivova rakya from Troyan

CunmcTpeHcka Kalicuena Bulgaria
paxwus / KaiicueBa pakus oT

Cunucrtpa / Silistrenska kaysieva rakya /

Kaysieva rakya from Silistra

TepBesicka KaiicreBa Bulgaria
pakwus / KaiicueBa pakus oT

Tepsen / Tervelska to kaysieva rakya /

Kaysieva rakya Tervel

JloBerka cimBoBa Bulgaria
pakus / C1uBOBa pakust OT

Jloeeu / Loveshka slivovica rakya /

Slivova rakya from Lovech

Palinca Romania
Tuica Zetea de Mediesu Aurit Romania
Tuica de Valea Milcovului Romania
Tuica de Buzau Romania
Tuica de Arges Romania
Tuica in Zalau Romania
Tuicd Ardeleneasca de Bistrita Romania
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Horinca de Maramures Romania
Horinca de Camarzana Romania
Horinca de Seini Romania
Horinca de Chioar Romania
Horinca de Lapus Romania
Turt de Oas Romania
Turt de Maramures Romania
Hrvatska loza Croatia
Hrvatska stara §ljivovica Croatia
Slavonska §ljivovica Croatia
Pisco (4) Peru

8. Apple wine Distillate

beverage / Pear wine

Alcoholic Distilled beverage
Calvados France
Calvados Pays d'Auge France
Calvados Domfrontais France
Eau-de-vie de cidre de Bretagne France
Eau-de-vie de poiré de Bretagne France
Eau-de-vie de cidre de Normandie France
Eau-de-vie de poiré de Normandie France
Eau-de-vie de cidre du Maine France
Aguardiente de sidra de Asturias Spain
Eau-de-vie de poiré du Maine France

Somerset Cider Brandy (2) United Kingdom
9. Vodka

Svensk Vodka / Swedish Vodka Sweden

Suomalainen VVodka / Finsk Finland

Vodka / Vodka of Finland

Polska Wodka / Polish VVodka Poland

Laugaricio vodka Slovakia
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Originali lietuviska degtiné / Original
Lithuanian vodka

Lithuania

Latvijas Dzidrais Latvia
Rigas Degvins Latvia
Estonian vodka Estonia
10. Geist
Schwarzwalder Himbeergeist Germany
11. Gentian distillate alcoholic
beverage
Bayerischer Gebirgsenzian Germany
Sudtiroler Enzian / Genziana dell'Alto Italy
Adige
Genziana trentina / Genziana del Italy

Trentino

12. Juniper-flavored distilled
alcoholic beverages

Geniévre / Jenever / Genever

Belgium, Netherlands,
France (Départements
Nord (59) and Pas-de-
Calais (62)), Germany
(German Neighbouring
regions Nordrhein-
Westfalen and
Niedersachsen)

Geniévre de grains, Graanjenever,
Graangenever

Belgium, Netherlands,
France (Départements
Nord (59) and Pas-de-
Calais (62))

Jonge jenever, jonge genever

Belgium, the Netherlands

Oude jenever, oude genever

Belgium, the Netherlands

Hasselts the jenever / Hasselt

Belgium (Hasselt,
Zonhoven, Diepenbeek)

Balegemse jenever

Belgium (Balegem)

O 'de Flander-Oost-VIaamse
Graanjenever

Belgium (Oost-
Vlaanderen)

Peket-Pekék / Peket-Peket de Wallonie

Belgium (Région
Wallonne)

Genievre Flandres Artois

France (Départements
Nord (59) and Pas-de-
Calais (62))

Ostfriesischer is the Korngenever

Germany
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Steinhagener

Germany

Plymouth Gin United Kingdom
Gin de Mahoén Spain
Vilniaus Dzinas / Vilnius Gin Lithuania
Spisska Borovicka Slovakia
Slovenska Borovi¢ka Juniperus Slovakia
Slovenska Borovicka Slovakia
Inovecka Borovicka Slovakia
Liptovska Borovicka Slovakia

13. Akvavit / Akuavit
Dansk Akvavit / Dansk Aquavit Denmark
Svensk Aquavit / Svenska Akvavit / Sweden
Swedish Aquavit

14. Anise-flavored distilled

alcoholic beverages
Anis espafiol Sweden
Anis Paloma Monforte del Cid Sweden
Hierbas de Mallorca Sweden
Hierbas Ibicencas Sweden
Evora anisada Portugal
Cazalla Spain
Chinchon Spain
Ojén Spain
Rute Spain
Janezevec Slovenia

15. Distilled Anis
Ouzo / Ovlo Cyprus, Greece
0Ovlo Mcnunmvnp / Ouzo of Mitilene Greece
Ovlo MMopamiog / Ouzo of Plomari Greece
Ovlo Korapdmap / Ouzo of Kalamata Greece
Ovlo Ondxnp / Ouzo of Thrace Greece
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Ovlo Maxkedoviap / Ouzo of Macedonia | Greece
16. Bitter distilled alcoholic
beverages / Bitter
Demanovka bylinna horké Slovakia
Rheinberger Krauter Germany
Trejos devynerios Lithuanian
Slovenska travarica Slovenia
17. Flavored vodka Herbal vodka from the North Podlasie Poland
Lowland aromatised with
an extract of bison grass / Wédka
ZIOLOWA our Niziny
Potnocnopodlaskiej aromatyzowana
extractem z trawy zubrowej
Polska Wadka / Polish Vodka (5) Poland
Originali lictuviska degtiné / Original Lithuania
Lithuanian vodka (5)
18. Liquor
Berliner Kimmel Germany
Hamburger Kiimmel Germany
Minchener Kiimmel Germany
Chiemseer Klosterlikor Germany
Bayerischer Krauterlikor Germany
Irish Cream (3) Ireland
Palo de Mallorca Spain
Ginjinha portuguesa Portugal
Licor de Singeverga Portugal
Mirto di Sardegna Italy
Liquore di limone di Sorrento Italy
Liquore di limone della Costa d'/Amalfi Italy
Genepi del Piemonte Italy
Genepi della Valle d'Aosta Italy
Benediktbeurer Klosterlikor Germany
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Ettaler is Klosterlikor Germany
Ratafia de Champagne France
Ratafia catalana Spain
Anis portugués Portugal
Suomalainen Marjalikdori / Finland
Suomalainen Hedelmalikdori Finsk

Barlikor / Finsk Fruktlikdr /Finnish

berry liquor / Finnish fruit liquor

Grossglockner Alpenbitter Austria
Mariazeller Magenlikor Austria
Mariazeller Jagasaftl Austria
Puchheimer Bitter Austria
Steinfelder Magenbitter Austria
Wachauer Marillenlikor Austria
Jagertee / Jagertee / Jagatee Austria
Huttentee Germany
Allazu Kimelis Latvia
Cepkeliy Lithuania
Demanovka Bylinny Likér Slovakia
Polish Cherry Poland

Karlovarska Horka

Czech Republic

Pelinkovec Slovenia
Blutwurz Germany
Cantueso Alicantino Spain

Licor café de Galicia Spain

Licor de Hierbas de Galicia Spain
Génépi des Alpes / Genepi degli Alpi France, Italy
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Moalnica Xiog / Masticha of Chios Greece
Kinmo Né&og / Kitro of Naxos Greece
Koguxogan Kénkcrap / Koum Greece
Kouat of Corfu
Tevnobvma / Tentoura Greece
Poncha da Madeira Portugal
Hrvatski pelinkovac Croatia
19. Créme de cassis
Cassis de Bourgogne France
Cassis de Dijon France
Cassis de Saintonge France
Cassis du Dauphiné France
Cassis de Beaufort Luxembourg
20. Sloe flavored distilled
alcoholic beverages or
Pacharan
Pacharan navarro Spain
21.Maraschino / Marrasquino /
Maraskino
Zadarski maraschino Croatia
22. Nocino
Nocino di Modena Italy
Orehovec Slovenia
Other distilled alcoholic
beverages
Pommeau de Bretagne France
Pommeau du Maine France
Pommeau de Normandie France
Svensk Punsch / Swedish Punch Sweden
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Inldnderrum Austria
Bérwurz Germany
Aguardiente de hierbas de Galicia Spain
Aperitivo Café de Alcoy Spain
Herbero de la Sierra de Mariola Spain
Konigsberger Barenfang Germany
Ostpreulischer Béarenfang Germany
Ronmiel Spain
Ronmiel de Canarias Spain

Geniévre aux fruits / Vruchtenjenever /
Jenever met vruchten / Fruchtgenever

Belgium, Netherlands,
France (Départements
Nord (59) and Pas-de-
Calais (62)), Germany
(German Neighbouring
regions Nordrhein-
Westfalen and
Niedersachsen)

Domaci rum Slovenia
Irish Poteen / Irish Poitin Ireland
Trauktiné Lithuania
Trauktiné Palanga Lithuania
Trauktiné Dainava Lithuania
Hrvatska Travarica Croatia

(1) The geographical indications “Irish Whiskey / Uisce Beatha Eireannach / Irish Whisky” covers whisky
produced in the Ireland and Northern Ireland regions.

(2) The geographically indicated product “Somerset Cider Brandy” is sold together with the statement
“Elma Sarabi Distilat ickisi”.

(3) The geographically indicated “Irish Cream” corresponds to liquors produced in the Ireland and
Northern Ireland regions.

(4) The products mentioned in this Communiqué that originate from Chile using the geographical
indication of “Pisco” are protected under the partnership agreement signed between the Union and Chile
in 2002.

(5) The expression “flavored vodka” takes place on the label. The word “Flavored” can be substituted by
the dominant flavor used in the product.
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ANNEX 3
Agricultural ethyl alcohol raw materials
Agricultural ethyl alcohol raw materials are listed below.

a) Edible fruits, fruit parts,

b) Edible vegetables, vegetable parts,

c) Cereals,

d) Milling products, malt, starches, inulin,

d) Sugar beet, sugar cane,

e) Other sugars, sugar syrups, caramel, honey,

) Molasses (color corrected or not corrected),

g) Flavored or colored sugars, syrups, molasses (excluding fruit juices containing sugar)
g) Grape must (fermentation that is continuing or fermentation has been ceased with the addition of
alcohol)

h) Fresh grape wine,

i) Other fermented beverages.
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