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VERSLAG expertengroep wijn
1. Presentaties en stand van zaken
a) Gedelegeerde verordening aanpassing van Verordening 2019/33


Wijzigingen:
· Enkele juridisch technische aanpassingen (fouten in verwijzing naar artikels,..)
· Ik merk op dat in de geconsolideerde versie in artikel 119 punt h) i) en j) niet zijn opgenomen van verordening 2021/2117. Dit gaat over de verplichte vermelding van energetische waarde, ingrediënten en min. houdbaarheidsdatum
· Minimale houdbaarheidsdatum (voor gedealcoholiseerde producten): moet niet in zelfde gezichtsveld staan
· Rond ingrediënten kan de COM gedelegeerde handelingen opmaken, met volgend voorstel:
· Additieven en “waar nodig “ processing aids moeten opgenomen worden in de lijst van ingrediënten. Voor deze additieven en processing aids wordt verwezen naar verordening 2019/934 bijlage I, A, tabel 2
· Definitie “druiven’: Rauw materiaal dat wordt gebruikt. 
· Definitie “most” Deze term mag geconcentreerde of gerectificeerd druivenmost vervangen
· Bij schuimwijnen wordt dosagelikeur toegevoegd. Dit is vaak een commercieel geheim. Indien dit het geval is, mag de term “dosagelikeur” de bestanddelen van dosagelikeur vervangen
NL: wil niet in ingrediënten, die stoffen die al van nature in druiven zitten, zoals suiker. Dit moet expliciet in verordening staan.
PT: ‘where appropriate”: wat betekent dit?
SE: geconcentreerd en gerectificeerd druivenmost moet bij lijst ingrediënten. Daarom moet die zin over grape must weg
ES: gassen die bij botteling worden gebruikt moeten worden uitgesloten van etikettering ingrediënten
IT: min. Houdbaarheid: regels hierover gaan pas in vanaf december volgend jaar, maar productie van lage alc wijnen kan nu al. Hoe moeten we deze in de tussentijd labellen?
Voor (12) heeft IT veel technische opmerkingen, die ze schriftelijk zullen meegeven
FR:
· Sulfiet is ook containerbegrip: zou ook in deze verordening opgenomen moeten worden
· Niet akkoord om most als vervanger voor geconc/rect most: zijn verschillende producten en niet eerlijk
· Overgangsperiode voor wijn in stock
COM:
· Min houdbaarheid moet inderdaad voor 2023 ingevoerd worden
· Sulfieten groeperen: sulfieten zijn allergeen met als term ‘sulfiet’, maar we kunnen dit aanpassen
· Groepering van zuren is ook mogelijk mits goede verantwoording
· Overgangstermijn voor stock: we dachten dat 2 jaar volstond, maar dit is blijkbaar niet voldoende
· Processing aid moeten normaal niet op lijst, tenzij ze allergie kunnen veroorzaken! Vandaar de bewoording ‘waar nodig”. COM zal deze bewoording herbekijken.
· “shall” bij grapes, kan vervangen worden door “may”


AOB:


Coupage van niet-appellatie wijn., wat is mogelijk? COM denkt dat het verboden is om rood en witte wijn te mengen tot rosé (art 8). Probleem: verordening definieert niet wat rosé en wat rood is. Wat als rood gemengd wordt met wit, een rode wijn geeft? Is verantwoordelijkheid van de LS. 

VERSLAG Beheerscomité wijn

1. Bespreking van een beslissing van de COM rond een Akkoord met Chili

Het Associatieverdrag tussen EU en Chili moet worden geactualiseerd. Zie document “annex” om de nieuwe lijst van wederzijds erkende GI’ (incl onze wijnen)
2. stemmingen
Een aantal geografische aanduiding worden gestemd (Bolandin, Abadia Retuerta, Dell’Emilia en Colli Berici

3. Diversen
4. Wine Market situation - update 



De daling van de wijnproductie blijkt dan toch nog mee te vallen. In het seizoen 2021/22 werd bijna 159 miljoen hl wijn geproduceerd tegenover de eerst voorspelde daling van 148 miljoen. Vooral in IT is er een correctie doorgevoerd sinds de cijfers die in februari werden gepresenteerd: in plaats van een daling van de wijnproductie van 49 Mhl naar 44.5Mhl, steeg daar de productie naar 50.5 Mhl.
 Hierbij enkele screenshots:
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4. Information about authorisations for vine plantings made available by Member States for 2022


BE pas concerné

5. Points AOB




Duitsland stelt een onderzoek voor waarbij estaan als vervanging kan dienen voor SO2 (zie pdf). DE roept op tot medewerking van wijndomeinen. 
[bookmark: _GoBack]IT is vragende partij om een gelijkaardig onderzoek te doen, maar dan met “Epyca”.  Zevraagt dan ook de mogelijkheid aan om in het kader van experimenteel onderzoek (zie artikel 4 van 2019/934) hier een toelating voor de krijgen.

Gebruik van Estaan als vervanging van SO2





Duitsland stelt een onderzoek voor waarbij estaan als vervanging kan dienen voor SO2 (zie pdf). DE roept op tot medewerking van wijndomeinen. 
IT is vragende partij om een gelijkaardig onderzoek te doen, maar dan met “Epyca”.  Ze vraagt dan ook de mogelijkheid aan om in het kader van expirementeel onderzoek hier een toelating voor de krijgen.
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EN			EN

EXPLANATORY MEMORANDUM

1.	CONTEXT OF THE DELEGATED ACT

Regulation (EU) 2021/2117 of the European Parliament and of the Council of 2 December 2021[footnoteRef:1] has amended certain provisions of Regulation (EU) No 1308/2013 of the European Parliament and of the Council of 17 December 2013[footnoteRef:2]. The obligation to indicate the durability date for partly de-alcoholised and de-alcoholised wines with an actual alcoholic strength by volume of less than 10 % as well as the list of ingredients for all grapevine products has been introduced. Certain provisions concerning the designations of origin and the geographical indications in the wine sector laid down in Commission Delegated Regulation (EU) 2019/33[footnoteRef:3] have been added to Regulation (EU) No 1308/2013. [1: 	Regulation (EU) 2021/2117 of the European Parliament and of the Council of 2 December 2021, amending Regulations (EU) No 1308/2013 establishing a common organisation of the markets in agricultural products, (EU) No 1151/2012 on quality schemes for agricultural products and foodstuffs, (EU) No 251/2014 on the definition, description, presentation, labelling and the protection of geographical indications of aromatised wine products and (EU) No 228/2013 laying down specific measures for agriculture in the outermost regions of the Union (OJ L 435, 6.12.2021, p. 262).]  [2: 	Regulation (EU) No 1308/2013 of the European Parliament and of the Council of 17 December 2013 establishing a common organisation of the markets in agricultural products and repealing Council Regulations (EEC) No 922/72, (EEC) No 234/79, (EC) No 1037/2001 and (EC) No 1234/2007 (OJ L 347, 20.12.2013, p. 671).]  [3: 	Commission Delegated Regulation (EU) 2019/33 of 17 October 2018 supplementing Regulation (EU) No 1308/2013 of the European Parliament and of the Council as regards applications for protection of designations of origin, geographical indications and traditional terms in the wine sector, the objection procedure, restrictions of use, amendments to product specifications, cancellation of protection, and labelling and presentation (OJ L 9, 11.1.2019, p. 2).
] 


Regulation (EU) No 1308/2013 empowers the Commission to adopt delegated acts to lay down rules for the indication and designation of ingredients for grapevine products, on the presentation and use of labelling particulars and on the conditions to be followed in respect of an application for the protection of a designation of origin or geographical indication, scrutiny by the Commission, the objection procedure, and procedures for amendment, cancellation and conversion of protected designations of origin or protected geographical indications.

The purpose of this delegated act is to amend accordingly the existing Commission Delegated Regulation (EU) 2019/33 supplementing Regulation (EU) No 1308/2013 as regards applications for protection of designations of origin, geographical indications and traditional terms in the wine sector, the objection procedure, restrictions of use, amendments to product specifications, cancellation of protection, and labelling and presentation.

2.	CONSULTATIONS PRIOR TO THE ADOPTION OF THE ACT

Consultations, involving experts from all the 27 Member States have been carried out as a preparation for and during the meetings of the Expert Group for the Common Organisation of Agricultural Markets – Wine held (virtually) on 29 April 2022. 

3.	LEGAL ELEMENTS OF THE DELEGATED ACT

The delegated act is based on Articles 109(3), point (b) and 122 of Regulation (EU) No 1308/2013 and should be adopted by means of the procedure in accordance with Article 227 of the same Regulation.

This Regulation provides the necessary amendments to Commission Delegated Regulation 2019/33 to complete the rules of Regulation (EU) No 1308/2013 on the derogation for the durability date to appear in the same field of vision on the container of grapevines products and the rules on the indication of the ingredients list for grapevine products. In addition, it provides the necessary technical amendments to make Commission Delegated Regulation (EU) 2019/33 consistent with Regulation (EU) No 1308/2013 by deleting the provisions that were moved into Regulation (EU) No 1308/2013. 





EN	1		EN

COMMISSION DELEGATED REGULATION (EU) …/...

of XXX

amending Commission Delegated Regulation (EU) 2019/33 as concerns provisions on protected denominations of origin and protected geographical indications for wine and on the presentation of compulsory particulars for grapevine products and laying down rules for the indication and designation of ingredients for grapevine products

THE EUROPEAN COMMISSION,

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

Having regard to Regulation (EU) No 1308/2013 of the European Parliament and of the Council of 17 December 2013 establishing a common organisation of the markets in agricultural products and repealing Council Regulations (EEC) No 922/72, (EEC) No 234/79, (EC) No 1037/2001 and (EC) No 1234/2007[footnoteRef:4], and in particular Articles 109(3), point (b) and 122 thereof, [4: 	OJ L 347, 20.12.2013, p. 671. ] 


Whereas:

1. Regulation (EU) 2021/2117 of the European Parliament and of the Council[footnoteRef:5] has amended Regulation (EU) No 1308/2013.  [5: 	Regulation (EU) 2021/2117 of the European Parliament and of the Council of 2 December 2021, amending Regulations (EU) No 1308/2013 establishing a common organisation of the markets in agricultural products, (EU) No 1151/2012 on quality schemes for agricultural products and foodstuffs, (EU) No 251/2014 on the definition, description, presentation, labelling and the protection of geographical indications of aromatised wine products and (EU) No 228/2013 laying down specific measures for agriculture in the outermost regions of the Union (OJ L 435, 6.12.2021, p. 262).] 


1. In the context of that amendment, the provisions of Articles 6, 12, 14, 15, 20 and 22 of Commission Delegated Regulation (EU) 2019/33[footnoteRef:6] have been inserted in Articles 96, 98, 97, 105, 106 and 106a of Regulation (EU) No 1308/2013. For the sake of clarity and ease of use for the operators, Articles 6, 12, 14, 15, 20 and 22 of Delegated Regulation (EU) 2019/33 should be deleted and references to these Articles changed.  [6: 	Commission Delegated Regulation (EU) 2019/33 of 17 October 2018 supplementing Regulation (EU) No 1308/2013 of the European Parliament and of the Council as regards applications for protection of designations of origin, geographical indications and traditional terms in the wine sector, the objection procedure, restrictions of use, amendments to product specifications, cancellation of protection, and labelling and presentation (OJ L 9, 11.1.2019, p. 2).] 


1. Following the addition of a new paragraph 3 in Article 97 of Regulation (EU) No 1308/2013, the existing paragraph 3 of that Article became paragraph 4. Following the addition of new points, points (a)(iii) and (b)(iii) of Article 93(1) of Regulation (EU) No 1308/2013 became points (a)(iv) and (b)(iv) of that Article respectively. References in Delegated Regulation (EU) 2019/33 to those Articles of Regulation (EU) No 1308/2013 should be adjusted accordingly.

For all grapevine products that have undergone a de-alcoholisation treatment and have an actual alcoholic strength by volume of less than 10%, Regulation (EU) 2021/2117 introduced the date of minimum durability as a compulsory particular within the meaning of Article 119(1) of Regulation (EU) No 1308/2013. However, in accordance with the requirements of Regulation (EU) No 1169/2011 of the European Parliament and of the Council[footnoteRef:7] that are applicable to all foodstuffs, it is appropriate to establish that the date of minimum durability, whenever displayed on the container, does not have to appear in the same field of vision as required for other compulsory particulars referred to in Article 119 of Regulation (EU) No 1308/2013. [7: 	Regulation (EU) No 1169/2011 of the European Parliament and of the Council of 25 October 2011 on the provision of food information to consumers, amending Regulations (EC) No 1924/2006 and (EC) No 1925/2006 of the European Parliament and of the Council, and repealing Commission Directive 87/250/EEC, Council Directive 90/496/EEC, Commission Directive 1999/10/EC, Directive 2000/13/EC of the European Parliament and of the Council, Commission Directives 2002/67/EC and 2008/5/EC and Commission Regulation (EC) No 608/2004 Text with EEA relevance (OJ L 304, 22.11.2011, p. 18).] 


Moreover, Regulation (EU) 2021/2117 introduced also the list of ingredients  referred to in Article 9(1), point (l), of Regulation (EU) No 1169/2011 as a new compulsory particular within the meaning of Article 119(1) of Regulation (EU) No 1308/2013. Regulation (EU) 2021/2117 also empowered the Commission to adopt delegated acts laying down specific rules for the indication and designation of ingredients for the application of this new requirement laid down in Article 119(1), point (i) of Regulation (EU) No 1308/2013.

In order to enable the smooth implementation of the obligation to indicate the list of ingredients, it is appropriate to clarify the specific rules that should apply to grapevine products.

The relevant requirements of Regulation (EU) No 1169/2011 concerning ingredients lists also apply to grapevine products. However, in order to reflect the specificities of the grapevine products, it is appropriate to establish certain provisions which are only applicable to them.

In order to clarify the terms that should be used for the ingredients of grapevine products, it should be indicated the legal text where additives and processing aids permitted for their production are laid down.

Since grapevine products are always produced on the basis of grapes, it is appropriate to allow  the use of a single term to indicate the raw material in the list of ingredients irrespective of whether the winemaker has used them as fresh grapes or as fresh grape must. In fact, the consistent use of the term ‘grapes’ in the ingredients lists for grapevine products allows an harmonised, comprehensible and clear information for consumers.

The addition of grape must, concentrated grape must or rectified concentrated grape must is authorised under Union law for enrichment, as sweeteners, in the tirage liqueur and in the expedition liqueur of certain grapevine products. In order to facilitate the understanding of consumers and the management of ingredients lists for winemakers, it is appropriate to allow the use of the term ‘grape must’ to cover also concentrated grape must or rectified concentrated grape must.

The oenological practice consisting in the addition of an expedition liqueur is also used to confer specific organoleptic properties to a sparkling wine. Therefore, winemakers are often reticent to disclose its exact composition, which is regarded as a commercial recipe. Since the possible constituents of the expedition liqueur are regulated in Annex II of Commission Delegated Regulation (EU) 2019/934[footnoteRef:8], which represents an exhaustive list, it should be allowed to refer to the term “expedition liqueur” only, in cases where the disclosure of the constituents will represent a disclosure of commercial recipe. [8: 	Commission Delegated Regulation (EU) 2019/934 of 12 March 2019 supplementing Regulation (EU) No 1308/2013 of the European Parliament and of the Council as regards wine-growing areas where the alcoholic strength may be increased, authorised oenological practices and restrictions applicable to the production and conservation of grapevine products, the minimum percentage of alcohol for by-products and their disposal, and publication of OIV files (OJ L 149, 7.6.2019, p. 1).] 


Delegated Regulation (EU) 2019/33 should therefore be amended accordingly.

In accordance with the last indent of Article 6 of Regulation (EU) 2021/2117, providing that the new points (i) and (j) of Article 119(1) on the list of ingredients and the date of minimum durability of partly de-alcoholised and de-alcoholised grapevine products with an actual alcoholic strength by volume of less than 10% only apply from 8 December 2023, also the related provisions laid down in this act should apply from the same date,

HAS ADOPTED THIS REGULATION:

Article 1

Delegated Regulation (EU) 2019/33 is amended as follows: 

1. Article 5 shall be replaced by the following:

‘Article 5

Derogations concerning production in the demarcated geographical area

1. By way of derogation from points (a)(iv) and (b)(iv) of Article 93(1) of Regulation (EU) No 1308/2013, and on condition that the product specification so provides, a product which has a protected designation of origin or geographical indication may be made into wine in any of the following locations: 

in an area in the immediate proximity of the demarcated area in question; 

in an area located within the same administrative unit or within a neighbouring administrative unit, in conformity with national rules; 

in the case of a trans-border designation of origin or geographical indication, or where an agreement on control measures exists between two or more Member States or between one or more Member States and one or more third countries, in an area situated in the immediate proximity of the demarcated area in question. 

2. By way of derogation from point (a)(iv) of Article 93(1) of Regulation (EU) No 1308/2013, and on condition that the product specification so provides, a product may be made into sparkling wine or semi-sparkling wine bearing a protected designation of origin beyond the immediate proximity of the demarcated area in question if this practice was in use prior to 1 March 1986. 

3. By way of derogation from point (a)(iv) of Article 93(1) of Regulation (EU) No 1308/2013, with regard to liqueur wines with the protected designation of origin ‘Málaga’ and ‘Jerez-Xérès-Sherry’, the must of raisined grapes to which neutral alcohol of vine origin has been added to prevent fermentation, obtained from Pedro Ximénez vine variety, may come from the ‘Montilla-Moriles’ region.’;

Article 6 is deleted;

In Article 11, paragraph 1, point (c), (iii) shall be replaced by the following: 

‘iii) the registration of the proposed name would jeopardise the rights of a trade mark holder or of a user of a fully homonymous name or of a compound name, one term of which is identical to the name to be registered, or the existence of partially homonymous names or of other names similar to the name to be registered which refer to grapevine products which have been legally on the market for at least five years preceding the date of the publication provided for in Article 97(4) of Regulation (EU) No 1308/2013.’;

Article 12 is deleted;

In Article 13, paragraph 1, second subparagraph, point (b) shall be replaced by the following: 

‘(b) of partially homonymous names or of other names similar to the name to be registered which refer to grapevine products which have been legally on the market for at least five years preceding the date of the publication provided for in Article 97(4) of Regulation (EU) No 1308/2013.’;

Article 14 is deleted;

Article 15 is deleted;

In Article 17(1), the third subparagraph shall be replaced by the following:

‘The application for a standard amendment shall provide a description of the standard amendments, provide a summary of the reasons for which the amendments are required and demonstrate that the proposed amendments qualify as standard in accordance with the third subparagraph of Article 105 of Regulation (EU) No 1308/2013.’

Article 20 is deleted;

Article 22 is deleted;

In Article 40, paragraph 2 is replaced by the following:

‘2.	By way of derogation from paragraph 1, the following particulars may appear outside the field of vision referred to in that paragraph: 

the substances or products causing allergies or intolerances referred to in Article 41(1) of this Regulation, 

the indication of the importer,

the lot number, and 

the date of minimum durability.’;

the following Article is inserted:

‘Article 48a

List of ingredients

The list of ingredients for grapevine products shall be provided in conformity with Articles 18 to 20 of Regulation (EU) No 1169/2011, unless otherwise provided for in this Article.

The additives and, where appropriate, the processing aids to be included in the list of ingredients are those listed in Annex I, Part A, Table 2, to Delegated Regulation (EU) 2019/934.

The term ‘grapes’ shall be used to indicate the raw material used for the production of the grapevine product.

The term ‘grape must’ may replace the terms ‘concentrated grape must’ and ‘rectified concentrated grape must’.

The constituents of the expedition liqueur referred to in Section A, point 2, of Annex II to Delegated Regulation (EU) 2019/934 may be replaced by the term ‘expedition liqueur’, in cases where the disclosure of the constituents will represent a disclosure of commercial recipe .’.

Article 2

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

Points 11 and 12 of Article 1 shall apply from 8 December 2023.

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

Done at Brussels,

	For the Commission

	The President
	Ursula VON DER LEYEN
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Brussels,  XXX     […] (2022)  XXX   draft     COMMISSION DELEGATED REGULATION (EU) …/...   of  XXX   amending Commission Delegated Regulation (EU) 2019/33 as concerns provisions on  protected denominations of origin and protected geographical indications for wine and  on the presentation of compulsory particulars for grapevine products and laying down  rules   for the indication and designation of ingredients for grapevine products  


This draft has not been adopted or endorsed by the European Commission.   Any views expressed are the preliminary views of the Commission services   and may not in any circumstances be r egarded as stating an official position   of the Commission. The information transmitted is intended only for the   Member State or entity to which it is addressed for discussions and may   contain confidential and/or privileged material.  




image2.jpeg








image3.emf
Point  4_AOB_PL_regarding coupage of wines_Redacted (1).pdf
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Y rer. Ares(2022)3230749 - 26/04/2022

From: < @minrol.gov.pl>

Sent: mardi 26 avril 2022 12:44

To: AGRI E2

Cc:

Subject: Question form PL regarding coupage of wines - GREX meeting (wine) planed

on 29.04.2022

Poland would like to ask under AOB point during GREX meeting (wine) planned on
29.04.2022 for clarification of general rules on blending and coupage described in art. 7
& 8 of Delegated Regulation (EU) 2019/934, as regards the possibility of producing wine
without PDO/PGI from red and white grapes.

According to article 7 of Regulation (EU) 2019/934:
‘1. ‘Coupage’ referred to in point (h) of Article 75(3) and Section C of Part Il of
Annex VIl to Regulation (EU) No 1308/2013 means the mixing of wines or musts
of different origins, different vine varieties, different harvest years or different
categories of wine or of must.
2. The following shall be regarded as different categories of wine or must:
(a) red wine, white wine and the musts or wines suitable for yielding one of these
categories of wine;
(b) wines without PDO and wines without PGI, wines with PDO and wines with
PGl as well as musts or wines suitable for yielding one of these categories of
wine’
Article 8(1) of Regulation (EU) 2019/934 specifies that:
‘1. A wine may be obtained by blending or coupage only where the constituents of
that blending or coupage possess the required characteristics for obtaining wine
and comply with Regulation (EU) No 1308/2013 and this Regulation.

Coupage of a non-PDO/PGI white wine with a non-PDO/PGI red wine cannot
produce a rosé wine.’

Taking into consideration the above mentioned provisions, we would like to know if it is
allowed to produce non-PDO/PGI wine by using white grapes/white must together with
red grapes/red must?

In our opinion second sentence in article 8(1) of Regulation (EU) 2019/934 prohibits only
the coupage of white wine and red wine to produce rosé wine.

Best regards,

Alcoholic Beverages Team
Department of Agricultural Markets
Ministry of Agriculture and Rural Development

e-mail: @minrol.gov.pl






tel.: +48 22

mob. +48 884

ul. Wspdlna 30
00-930 Warszawa

®00e0

AGRICULTURE AND
RURAL DEVELOPMENT

The information clause on the processing of your personal data is available online at the address:
www.gov.pl/rolnictwo/polityka-przetwarzania-danych-osobowych

This message (along with attachments) is the property of the Ministry of Agriculture and Rural Development and may
contain important and/or privileged information.

If you are not the intended recipient or have received this message by mistake, please notify the sender immediately
and delete this message.

Any unauthorised copying, disclosure or distribution of the material in this message is prohibited.
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Committee for the Common Organisation of Agricultural Markets - Wine






Friday 29 April 2022 from 16:00 to 18:00 







4.4. 	Wine Market situation  - update
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EU wine and must production - 2021/2022:



Key facts:



Overall wine + must production 2021/22 would stand at 159 Mio Hl, at + 7% compared to forecasts (148 Mio Hl). The fall in overall production is finally half that estimated last October (from -13% in October 21 to -7% in March 22), with a decline of -7% compared to the production 2020/21 (170 Mio HL in 2020/21 <-> 159 Mio HL in 2021/22 = - 11 Mio Hl = -7%).



With 50.4 Mio Hl, IT is once again the largest producer in EU (and in the world) and represents 32% of total production in the Union. IT is followed by ES (39.4 Mio Hl) which produces 25% of the volume. For the second consecutive year, FR takes the third place (37.2 Mio Hl) with 23% of the volume produced.



These three MS alone represent 80% of the Union production.



Two thirds of the wines produced are quality wines (this proportion remains stable: 45% are PDOs and 21% are PGIs,). Over the last decade, there is a trend towards a slight increase in the production of PDOs and varietal wines, a stability of the level of production of PGIs and a downward trend in the production of wines without appellations.



Some MS clearly favor the production of quality wines: PDOs and PGIs represent 95% of production in CZ, 93% in DE and AT, 87% in PT, 84% in HR and 82% in HU. While in FR and IT, quality wines represent 70% of the production and in ES, only 48%.



Exports reached record levels in 2020/21, and this trend continues for the first 7 months of the current campaign.
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		Source:  Member state communication following Regulation (EU) 2017/1185 Annex III, elaborated by DG AGRI G.2
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		Source:  Member state communication following Regulation (EU) 2017/1185 Annex III, elaborated by DG AGRI G.2
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		Source:  Member state communication following Regulation (EU) 2017/1185 Annex III, elaborated by DG AGRI G.2
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		Source:  Member state communication following Regulation (EU) 2017/1185 Annex III, elaborated by DG AGRI G.2
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Opening Stocks 2021/2022: 175 Mio Hl
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		Source: Agri food data portal: https://agridata.ec.europa.eu/extensions/DashboardWine/WineProduction.html



Opening Stocks Evolution
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		Source:  Member state communication following Regulation (EU) 2017/1185 Annex III, elaborated by DG AGRI G.2



Exports 2020/2021: historical record: 28,8 Mio Hl: +29% (+6,4 Mio Hl, including 4,1 Mio Hl exported to UK => +10% net)









10

		Source:  Member state communication following Regulation (EU) 2017/1185 Annex III, elaborated by DG AGRI G.2



Exports 2020/2021: historical record: 14 Bio€: +28% (+3 Bio€, including 1,7 Bio€ exported to UK => +12% net)
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		Source:  Member state communication following Regulation (EU) 2017/1185 Annex III, elaborated by DG AGRI G.2



Exports 2020/2021 – per MS and partners
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		Source:  Member state communication following Regulation (EU) 2017/1185 Annex III, elaborated by DG AGRI G.2



Imports 2020/2021: 7 Mio Hl: -30% (-3 Mio Hl, mainly corresponding to UK share)
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		Source:  Member state communication following Regulation (EU) 2017/1185 Annex III, elaborated by DG AGRI G.2



Imports 2020/2021: 1,7 Bio€: -25% (-578 Mio€, mainly coresponding to UK share)
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		Source:  Member state communication following Regulation (EU) 2017/1185 Annex III, elaborated by DG AGRI G.2



Imports 2020/2021 – per MS and partners
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Thank you for your attention !



https://agridata.ec.europa.eu/extensions/DashboardWine/WineTrade.html#





https://agridata.ec.europa.eu/extensions/DashboardWine/WineProduction.html#
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EU Wine and Must - Final production - 2021/2022 - all MS - 1000 Hl


Member State


% 5YA


Isamm Order:


Belgium


0


0


Bulgaria 1 245 1 157 1 084 917 823


884 0
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Marketing Year Total Opening Stock Variation n-1


2011/2012 162 900


2012/2013 155 998 -4%


2013/2014 151 678 -3%


2014/2015 164 488 8%


2015/2016 160 676 -2%


2016/2017 162 889 1%


2017/2018 169 849 4%


2018/2019 152 851 -10%


2019/2020 174 971 14%


2020/2021 173 178 -1%


2021/2022 175 022 1%


Average 5  years 169 174 3%
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European
Commission

DG AGRI - Unit E.2 - Wine, spirits and horticultural products

Committee for the Common Organisation of Agricultural Markets - Wine
29 April 2022






Basis for the calculation of authorisations for new plantings available in

European
Commission

2022:

Member States applying
the planting authorisation

Vineyard areas in
2014/15 (31 July

Ex-Planting rights
convertible after 1

Area Art 63(1)(b)

Area Art 63(1)(a)
of 1308/2013

scheme 2015) (ha) Jan 2016 of 1308/2013 (31 July 2021)
Spain (ES) 958.696 67.370 1.026.066 945.578
France (FR) 805.780 59.935 865.715 813.396
Italy (IT) 637.634 54.057 691.691 674.030
Portugal (PT) 201.405 19.586 220.991 192.029
Romania (RO) 182.375 10.940 193.315 180.378
Germany (DE) 102.858 3.065 105.923 103.388
Hungary (HU) 64.800 6.200 71.000 61.796
Greece (EL) 64.013 1.216 65.229 63.697
Bulgaria (BU) 59.988 7.322 67.310 60.077
Austria (AT) 47.255 2.238 49.493 44.913
Slovakia (SK) 18.437 1.313 19.750 14.642
Czech Republic (CZ) 17.673 834 18.507 17.844
Slovenia (SI) 15.669 1.535 17.204 14.866
EU-13 Total 3.176.583 235.611 3.412.194 3.186.633

Source: ISAMM






European

Commission

Member States notification of areas available for new plantings in 2022

s -
Member States . Vineyard area Yo decllded :Area . Area Total Area change in
. Vineyard areas at national| available in | refused by
applying the new | ., based on Art . . for new new
... in 2012/21 (31 level in 2022 for | applicants . .
authorisation July 2021) (ha) 63(1)(b) of 2022 new in 2021 for plantings plantings
scheme y Reg. 1308/2013 o . 2022 2022-2021
(max. 1%) | plantings new
Spain (ES) 945,578 1.026.066 0,1% 946,00 946,00 0%
France (FR) 813.396 865.715 1% 8.134,00 8.134,00 0%
Italy (IT)* 674.030 691.691 1% 6.917,00 24,95 6.942,00 3%
Portugal (PT)* 192.029 220.991 1% 2.210,00 2.210,00 15%
Romania (RO) 180.378 193.315 1% 1.803,78 1.803,78 1%
Germany (DE) 103.388 105.923 0,3% 310,16 310,16 0%
Hungary (HU) 61.796 71.000 1% 617,96 617,96 -1%
Greece (EL) 63.697 65.229 1% 636,96 636,96 0%
Bulgaria (BU) 60.077 67.310 1% 600,77 600,77 0%
Austria (AT) 44913 49.493 1% 449,13 449,13 7%
Slovakia (SK) 14.642 19.750 1% 146,42 146,42 -3%
Czech Rep. (C2) 17.844 18.507 1% 178,44 178,44 -1%
Slovenia (SI) 14.866 17.204 1% 148,66 148,66 -2%
EU-13 Total 3.186.633 3.412.194 23.099 2495 (23.124,28 1,8%

* based on Art 63(1)b(b) of Regulation 1308/2013






European
Commission
——

New plantings in 2022: eligibility criteria

number of number of number of
number of number of - . X
Member States Total Area for reaions regions regions regions regions
applying the . area of 9 skills of 9 ! reputation of | where PDO | reputation of | where PGl | paragraph 2 where
authorisation new plantings applicant (1) where area applicant (2) where skills PDO (3) reputation PGl (4) reputation criterion (5) aragraph 2
2022(ha) PP criterion PP criterion p . p - P .g _p
scheme . . criterion criterion criterion
applies applies " . "
applies applies applies
Spain (ES) 946,00 YES national YES national YES 1 NO NO
France (FR) 8.134,00 NO NO YES 360 YES 76 NO
Italy (IT) 6.942,00 YES national NO NO NO NO
Portugal (PT) 2.210,00 YES national NO YES 4 YES 3 YES 2
Romania (RO) 1.803,78 YES 8 NO NO NO NO
Germany (DE) 310,16 YES national NO NO NO NO
Hungary (HU) 617,96 YES 6 NO NO NO YES national
Greece (EL) 636,96 YES 8 NO NO NO NO
Bulgaria (BU) 600,77 NO NO NO NO NO
Austria (AT) 449,13 NO NO NO NO NO
Slovakia (SK) 146,42 NO NO NO NO NO
Czech Rep. (CZ) 178,44 YES 2 NO NO NO NO
Slovenia (SI) 148,66 NO NO NO NO NO
EU-13 Total 23.124,28
(1) The applicant shall have an area which is not smaller than the area for which he requests the authorisation"; Art 64(1)(a) of Regulation (EU) No 1308/2013
(2) The applicant shall possess adequate occupational skills and competence"; Art 64(1)(b) of Regulation (EU) No 1308/2013
(3) The application shall not pose a significant risk of misappropriation of the reputation of specific protected designation of origin;
(4) The application shall not pose a significant risk of misappropriation of the reputation of specific protected geographical indication;
(5) Where duly justified, one or more of the criteria referred to in paragraph 2, provided that they are applied in an objective and non-discriminatory manner;

Art 64(1)(d) of Regulation (EU) No 1308/2013






European
Commission

New plantings in 2022: priority criteria

Percentage of

Member States Percentage of area to be Number of I
. Total Area for| area to be granted .. application of
applying the new . . priority -
C new plantings| granted pro- ha according to ha s priority
authorisation - criteria .
2022 (ha) rata at priority criteria
scheme . o selected
national level criteria at
national level
Spain (ES) 946,00 100% 946,00 3 national
France (FR) 8.134,00 100% 8.134,00 2 national
italy (IT) 6.942,00 100% 6.942,00 3 national/regional
Portugal (PT) 2.210,00 100% 2.210,00 4 regional
Romania (RO) 1.803,78 100% 1.803,78
Germany (DE) 310,16 25,79% 80,00 74,21% 230,16 1 national
Hungary (HU) 617,96 100% 617,96 3 national
Greece (EL) 636,96 100% 636,96 5 regional
Bulgaria (BU) 600,77 100% 600,77
Austria (AT) 449,13 100% 449,13 2 national/regional
Slovakia (SK) 146,42 100% 146,42
Czech Rep. (C2) 178,44 100% 178,44
Slovenia (SI) 148,66 100% 148,66 3 regional
EU-13 Total 23.124,28 12% 2.809 88% 20.315






European
Commission
——

New plantings in 2022: regional limits

Member States

Area available in

:lftlljmlgi?sga:il:; 2022_ for new | regional limits Iimi';sr;r;:DO limits in PGl areas “mit::ga:ther wliitr:ci)tjt“;;(r)e/732|
scheme plantings (ha)
Spain (ES) 946,00 YES 6
France (FR) 8.134,00 YES 66 12 17
Italy (IT) 6.942,00 NO
Portugal (PT) 2.210,00 YES 1 3 2
Romania (RO) 1.803,78 NO
Germany (DE) 310,16 YES 8 3
Hungary (HU) 617,96 NO
Greece (EL) 636,96 NO
Bulgaria (BU) 600,77 NO
Austria (AT) 449,13 YES 7
Slovakia (SK) 146,42 NO
Czech Rep. (C2) 178,44 NO
Slovenia (SI) 148,66 NO
EU-13 Total 23124 88 12 20 5






Thank you for your attention !

Please send all comments and
corrections to :

AGRI-E2@ec.europa.eu







image8.emf
Point  5.2_AOB_IT_authorisation of experimental trials_Redacted.pdf


Point 5.2_AOB_IT_authorisation of experimental trials_Redacted.pdf
Y rer. ares(2022)3237542 - 26/04/2022

From: By < @politicheagricole.it> on behalf of PIUE 7
<PIUE7 @politicheagricole.it>
Judgment: marches 26 avril 2022 16: 20
To: AGRI COMITOLOGY; AGRI E2; (AGRI); @ec.europa.eu’
Subject: I: authorisation of experimental trials — point of various committees 29 April 2007

In view of the German communication concerning an experimental practice concerning the use of the product
called ‘estaan’, Italy seeks an opinion from the Commission on the possibility of authorising an experimental
practice using a similar product called EpYca as a substitute for sulphur dioxide.

These are hydroalcoholic solutions containing oenological tannin extracted from BIO grape seeds, ethanol of
BIO wine origin and demineralised water. EPYCA oenological tannins are extracted from grape seeds through a
water-alcohol extraction process. Once those tannins have been extracted, they are then rehoused in a
hydroalcoholic solution containing ethanol of wine origin as a stabiliser of the same solution.

We believe that, as this is an experimental practice, authorisation may be granted provided that the product
obtained is not marketed within the European Union. However, the presence of alcohol in the product to be
tested requires an assessment by the Commission in order to achieve uniform behaviour across the European
Union.

Yours faithfully,

Office PIUE VII — Wine

Ministry of agricultural, food and forestry policies
Directorate-General for International and European Union Policy
Via XX September, 20-00187 Rome

tel. 06/466
e-mail: piue7@politicheagricole.it — (@politicheagricole.it

certified mail: pocoi7@pec.politicheagricole.gov.it

MINISTRY OF AGRICULTURAL, FOOD
FOOD AND FORESTRY
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AOB_Estaan compound.pdf
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Estaan University

Estaan

Estaan is a plant based composition of tannins





@ % Hochschule _
= Geisenheim

Estaan

Product name:

ESTAAN RED-1, RED-2, WHITE-1, WHITE-2

Product description Estaan is a blend of natural tannins extracted from multiple plant materials,
stabilised in a pH buffered water/ethanal liquid
Product code: BIO-10A2201

Product solvent

Water-Ethanol ratio 79/21

Batch number:

18C2204 / 18C2203 / 18C2201 / 18C2202

Manufacturing date:

3/2022

Expiration date:

3-2025

Ingredients: Aqua, ethanol, pH regulator (ascorbic acid), extracts/hydrolates of, Ananas comosus, Lycium chinense,
Mangifera indica, Melissa officinalis, Morus alba, Prunus domestica, Punica granatum, Rhizopus japonicus,
Rosmarinus officinalis, Ruta graveolens, Vaccinium myrtillus,

Characteristic

Appearance Yellowish liquid Complies

Odor Characteristic Complies

Aroma Characteristic Complies

Density 1,09-1,14 111

pH 29-32 3.0

ORAC > 350 TE/ml 374 TE/mi

Microbiology

Aerobic Plate Count < 10 cfu/g Complies

Bacillus cereus E < 100 ofu/g Complies

Yeast & Mold < 10 cfu/g Complies

Colstridium perfingens < 100 cfu/g Complies

E.Coli Negative Complies

Enterobacteriaceae < 10 cfu/g Complies

Salmonelia D Negative Complies

<% Product Specification Sheet





o Product Specification Sheet

Heavy Metals

Arseen (As) < 0,02 mg/kg Complies
Cadmium {Cd) < 0,01 mg/kg Complies
Mecury (Hg) < 1,00 ug/kg Complies
Lead (Ph) < 0,02 mg/fkg Complies
Chemical

Aflatoxine < 0,30 ug/ke

QOchratoxine A < 0,40 ug/kg

PAKS < 0,50 ug/kg

Histamine (HI) 3,64 mg/kg

Pyrralizidine alkaloids < 1,00 ug/kg

Dioxines < 0,75 pg/g fat

PCB (upper-bound) < 0,03 pg/g wet weight conform EC 2017/644 (food)
General

GMO status Non-GMO

Irradiation Status Non Irradiated

TSE/BSE Status TSE/BSE free

Residual Peslicides MNot Decetected

[Storage:

|Store in a dark en dry area at room temperature
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Comments on praduct analysis Estaan, Certificate number: AR-19-HE-042913-02

Intreduction

Estaan s a new Ingredient which will probably be used the most in the wine industry, At the
mament, there are no legal microbiclogical & chemical cantamination limits for this
product. To have an idea of the contamination, Calypso did a full screening on tha product
Estaan. Below our comments, cormpared te current legislation for other food stuffs,
mentioned [n EU Iegislatian,

MNB: There are specific limits for infant food mentioned in EU law. These limits are lower than
fior “normal® food, We did not compare the results with infant food,

Microbiological {sssessed according EU 2073/2005)
No deviations

Histamine (assessad according EU 2073/2005)
According to limits of fish <100 mg/ke

Heavy metals (assessed according EU 1881/2006)

Lead conform lowest limit for foodstutfs (<0,02 mg/Kg).

Cadrmlurm confarm levaest limit for foodstufts {<0,05mg/KgE)

Mercury confarm lowest imit for foodstuffs (<0,10 mg/kg / <100 ug/ke)
Arsenlc conform lowest limit far foodstuffs (0,20 mgkg)

Mycotoxines (assessed according EU 1881/2006)
Both aflatoxines as ochtratexines are canform iowest limit for foodstuffs [(<2,0 ugikg)

PAH [pelycyclic aromatic carbohydrates, assessed according EU 1881/2008)
Both Benropyren as total PAH are conform lowest limit for foodstuffs {<2,0 and <10 pgfke)

Dioxines and PCB’s (assessed according EU 1881/2006)
Conform lowest limit for foodstuffs for PCB's, dioxine like PCB's and total PCB & dioxins
(<0,75 pg/g fat, <1,25 pg/g fat and < 40 ng/ g fat)

Pyrrolizidine alkaloiden (assessed according warenwetbesluit kruidenpreparaten)
No alkaloids detected above detection limit. In the “warenwetbesluit” a maximal limit of
1pg/kg is mentioned

Pesticides (assessed according EU 396/2005)
No detection of pesticides above legal limits.





Addition of Estaan after

White wine vinifcation protocol

pressing: ,Ef@

* Control oxidations.  |Fstaan
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] 2 milL
* Enzymatic control.
* Microbiological control.

Addition of Estaan after
AF or MLF:

* Control oxidations.

* Microbiological control.

| SETTLING

Estaan
Il

Addition of Estaan before
final filtration:

* Control oxidations.

* Microbiological control.

Red wine vinification protocol

HARVEST
il Addition of Estaan after
Eﬁg Ty pemol o crushing:
l’aﬁﬁﬁ / - L * Control oxidations.
;‘gan 1 i'- _|L-! * Microbiological control.
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o Addition of Estaan after MLF:
Ef_;cg?n + Control oxidations.
2mit * Microbiological control.

Addition of Estaan before

final filtration:
e Control oxidations.

" |Estaan
1mbL

* Microbiological control.
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Protocol for the vinification
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Sensory Characteristics

Merlot

Cwidized

COrwerall appreciation Reduced

Structure / length

“‘—7 Fruity

Freshness

Volume in mouth ‘\

Intensity

Estaan seems to be fruitier, more intense and presents more freshness.
Estaan was preferred both in volume and length in the mouth.
In general appreciation, Estaan is preferred.
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— Control

s Estaan

7" Hochschule

-O-‘ Geisenheim

University





2
3

Estaan

Oxygen consumption
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Estaan

Trials on an industrial scale are needed

Trials should be performed in different countries in a production volume to:
1. Get more experience
2. Evaluate the results in the market (as these wines should be commercially sold)
3. Compare results
4. Start the step procedure process in the OIV

Please let us know if you are interested, what wineries would like to participate and the
projected volumes for testing. We will supply you with the necessary amounts of Estaan

Please contact:
Prof. Dr. Monika Christmann
Hochschule Geisenheim University
Institute for Enology

Monika.Christmann@hs-gm.de
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[BRY ref. Ares(2022)3167975 - 22/04/2022

From: @bmel.bund.de>
Sent: vendredi 22 avril 2022 14:03
To: (AGRI)
Cc: Referat 414; AGRI E2; ; ;
(AGRI); @mze.cz; @dgccrf.finances.gouv.fr;
@slv.se; ; ,
; @ivv.etat.lu; ; @fvst.dk;

; @minlnv.nl
Subject: wine production with less SO2 (AOB - Friday 29 April 2022)
Attachments: Estaan compound.pdf

COMMITTEE FOR COMMON ORGANISATION OF AGRICULTURAL MARKETS — WINE Meeting via
videoconference (Interactio) on Friday 29 April 2022 from 16:00 to 18:00
AOB, “wine production with less SO2”

Experimental use of “ESTAAN” due to Article 4 of Regulation 2019/934 in several Member States

Dear )

please find attached a document describing the oenological use / the experimental use of “ESTAAN”. |
would be thankful, if you would please so kind and forward the document to the delegations via CIRCA
BC for AOB of the meeting on Friday 29 April 2022, if possible.

A delegation raised concerns regarding the use of Estaan with the view on the addition of ethanol to
wine. Therefore let please clarify: Estaan is dissolved in a Solution of 21% alcohol derived from wine and
79% water. The alcohol getting into the wine is below 0,5 mg/l. We do not consider the use of Estaan as
an addition of ethanol to wine. In this context, authorised compounds, like DMDC, would be of greater
concern.

414- - Onologie

Mit freundlichen GrifRRen
Im Auftrag

Referat 414

Wein, Bier, Getrankewirtschaft
Bundesministerium fur Erndhrung und
Landwirtschaft (BMEL)

RochusstraBBe 1, 53123 Bonn

Telefon: +49 228 / 99 529-

Fax: +49 228 / 99 529-

E-Mail: @bmel.bund.de
Internet: www.bmel.de






Von:

Gesendet: Mittwoch, 2. Februar 2022 14:28

An: 'AGRI-E2@ec.europa.eu' <AGRI-E2@ec.europa.eu>

Cc: Referat 414 <414@bmel.bund.de>; < @bmel.bund.de>;
< @bmel.bund.de>

Betreff: committee CMO wine3 February - AOB - wine production with less SO2

+ + + html-format + + +

COMMITTEE FOR COMMON ORGANISATION OF AGRICULTURAL MARKETS — WINE, videoconference, on
Thursday 3 February 2022 from 14:40 to 16:00

AOB, “wine production with less SO,”
Experimental use of “ESTAAN” due to Article 4 of Regulation 2019/934 in several Member States

Dear colleagues,

under AOB the German delegation would like to take the opportunity to inform and invite other Member
States to participate in an ‘experiment’ to test the use of “ESTAAN” in winemaking. But first we would
like to clarify that several Member State may authorise the use of ESTAAN in order to get more results in
bigger scale within the same experiment.

Background:

Estaan is a blend of natural tannins extracted from multiple plant materials. It might become a plant-
based preservative — like SO, — multifunctional in wine (see below). It is a liquid easy to add in very small
guantities to wine. It was tested by Eurofins for microbiology, histamine, heavy metals, mycotoxins and
PAH. In total 70 different items with good results. The main features of Estaan are — as far as we know
for now:

- Anti-oxidant

- Tyrosinase inhibitor (this means no brown coloring of wine/food due to enzymes)

- Laccase inhibitor (Laccase is a fungal enzyme primarily associated with rot on grapes caused by Botrytis
)

- Anti-bacterial

- Acetaldehyde binder

- Brettanomyces neutralizer (prevent the presence of unwanted yeasts like Brettanomyces)

- organoleptic neutral

Currently a PhD thesis at the University of Geisenheim is testing Etaan with promising results so far.
Therefore it would be helpful to get the permit for trials on an bigger scale in several Member States to
check and verify these results. Positive results would be used to start the step procedures at the OIV for
approval. The OIV gave already a research grant to the PhD student in Geisenheim to demonstrate the
interest in this topic.





Mit freundlichen GriiRen
Im Auftrag

Referat 414
Wein, Bier, Getrankewirtschaft
Bundesministerium fur Ernahrung und
Landwirtschaft (BMEL)

RochusstraBe 1, 53123 Bonn

Telefon: +49 228 / 99 529-
Fax: +49 228 / 99 529-
E-Mail @bmel.bund.de
Internet: www.bmel.de
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Estaan

Estaan is a plant based composition of tannins
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Estaan

Product name:

ESTAAN RED-1, RED-2, WHITE-1, WHITE-2

Product description Estaan is a blend of natural tannins extracted from multiple plant materials,
stabilised in a pH buffered water/ethanal liquid
Product code: BIO-10A2201

Product solvent

Water-Ethanol ratio 79/21

Batch number:

18C2204 / 18C2203 / 18C2201 / 18C2202

Manufacturing date:

3/2022

Expiration date:

3-2025

Ingredients: Aqua, ethanol, pH regulator (ascorbic acid), extracts/hydrolates of, Ananas comosus, Lycium chinense,
Mangifera indica, Melissa officinalis, Morus alba, Prunus domestica, Punica granatum, Rhizopus japonicus,
Rosmarinus officinalis, Ruta graveolens, Vaccinium myrtillus,

Characteristic

Appearance Yellowish liquid Complies

Odor Characteristic Complies

Aroma Characteristic Complies

Density 1,09-1,14 111

pH 29-32 3.0

ORAC > 350 TE/ml 374 TE/mi

Microbiology

Aerobic Plate Count < 10 cfu/g Complies

Bacillus cereus E < 100 ofu/g Complies

Yeast & Mold < 10 cfu/g Complies

Colstridium perfingens < 100 cfu/g Complies

E.Coli Negative Complies

Enterobacteriaceae < 10 cfu/g Complies

Salmonelia D Negative Complies

<% Product Specification Sheet





o Product Specification Sheet

Heavy Metals

Arseen (As) < 0,02 mg/kg Complies
Cadmium {Cd) < 0,01 mg/kg Complies
Mecury (Hg) < 1,00 ug/kg Complies
Lead (Ph) < 0,02 mg/fkg Complies
Chemical

Aflatoxine < 0,30 ug/ke

QOchratoxine A < 0,40 ug/kg

PAKS < 0,50 ug/kg

Histamine (HI) 3,64 mg/kg

Pyrralizidine alkaloids < 1,00 ug/kg

Dioxines < 0,75 pg/g fat

PCB (upper-bound) < 0,03 pg/g wet weight conform EC 2017/644 (food)
General

GMO status Non-GMO

Irradiation Status Non Irradiated

TSE/BSE Status TSE/BSE free

Residual Peslicides MNot Decetected

[Storage:

|Store in a dark en dry area at room temperature
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Food Safety Solutions
Comments on praduct analysis Estaan, Certificate number: AR-19-HE-042913-02

Intreduction

Estaan s a new Ingredient which will probably be used the most in the wine industry, At the
mament, there are no legal microbiclogical & chemical cantamination limits for this
product. To have an idea of the contamination, Calypso did a full screening on tha product
Estaan. Below our comments, cormpared te current legislation for other food stuffs,
mentioned [n EU Iegislatian,

MNB: There are specific limits for infant food mentioned in EU law. These limits are lower than
fior “normal® food, We did not compare the results with infant food,

Microbiological {sssessed according EU 2073/2005)
No deviations

Histamine (assessad according EU 2073/2005)
According to limits of fish <100 mg/ke

Heavy metals (assessed according EU 1881/2006)

Lead conform lowest limit for foodstutfs (<0,02 mg/Kg).

Cadrmlurm confarm levaest limit for foodstufts {<0,05mg/KgE)

Mercury confarm lowest imit for foodstuffs (<0,10 mg/kg / <100 ug/ke)
Arsenlc conform lowest limit far foodstuffs (0,20 mgkg)

Mycotoxines (assessed according EU 1881/2006)
Both aflatoxines as ochtratexines are canform iowest limit for foodstuffs [(<2,0 ugikg)

PAH [pelycyclic aromatic carbohydrates, assessed according EU 1881/2008)
Both Benropyren as total PAH are conform lowest limit for foodstuffs {<2,0 and <10 pgfke)

Dioxines and PCB’s (assessed according EU 1881/2006)
Conform lowest limit for foodstuffs for PCB's, dioxine like PCB's and total PCB & dioxins
(<0,75 pg/g fat, <1,25 pg/g fat and < 40 ng/ g fat)

Pyrrolizidine alkaloiden (assessed according warenwetbesluit kruidenpreparaten)
No alkaloids detected above detection limit. In the “warenwetbesluit” a maximal limit of
1pg/kg is mentioned

Pesticides (assessed according EU 396/2005)
No detection of pesticides above legal limits.





Addition of Estaan after

White wine vinifcation protocol

pressing: ,Ef@

* Control oxidations.  |Fstaan

PRESS &HAM*&T
."._ )"\|
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] 2 milL
* Enzymatic control.
* Microbiological control.

Addition of Estaan after
AF or MLF:

* Control oxidations.

* Microbiological control.

| SETTLING

Estaan
Il

Addition of Estaan before
final filtration:

* Control oxidations.

* Microbiological control.

Red wine vinification protocol

HARVEST
il Addition of Estaan after
Eﬁg Ty pemol o crushing:
l’aﬁﬁﬁ / - L * Control oxidations.
;‘gan 1 i'- _|L-! * Microbiological control.
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o Addition of Estaan after MLF:
Ef_;cg?n + Control oxidations.
2mit * Microbiological control.

Addition of Estaan before

final filtration:
e Control oxidations.

" |Estaan
1mbL

* Microbiological control.
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Protocol for the vinification
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Estaan
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Sensory Characteristics

Merlot

Cwidized

COrwerall appreciation Reduced

Structure / length

“‘—7 Fruity

Freshness

Volume in mouth ‘\

Intensity

Estaan seems to be fruitier, more intense and presents more freshness.
Estaan was preferred both in volume and length in the mouth.
In general appreciation, Estaan is preferred.
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Estaan

Trials on an industrial scale are needed

Trials should be performed in different countries in a production volume to:
1. Get more experience
2. Evaluate the results in the market (as these wines should be commercially sold)
3. Compare results
4. Start the step procedure process in the OIV

Please let us know if you are interested, what wineries would like to participate and the
projected volumes for testing. We will supply you with the necessary amounts of Estaan

Please contact:
Prof. Dr. Monika Christmann
Hochschule Geisenheim University
Institute for Enology

Monika.Christmann@hs-gm.de
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Point 5.2_AOB_IT_authorisation of experimental trials_Redacted (1).pdf
Y rer. ares(2022)3237542 - 26/04/2022

From: By < @politicheagricole.it> on behalf of PIUE 7
<PIUE7 @politicheagricole.it>
Judgment: marches 26 avril 2022 16: 20
To: AGRI COMITOLOGY; AGRI E2; (AGRI); @ec.europa.eu’
Subject: I: authorisation of experimental trials — point of various committees 29 April 2007

In view of the German communication concerning an experimental practice concerning the use of the product
called ‘estaan’, Italy seeks an opinion from the Commission on the possibility of authorising an experimental
practice using a similar product called EpYca as a substitute for sulphur dioxide.

These are hydroalcoholic solutions containing oenological tannin extracted from BIO grape seeds, ethanol of
BIO wine origin and demineralised water. EPYCA oenological tannins are extracted from grape seeds through a
water-alcohol extraction process. Once those tannins have been extracted, they are then rehoused in a
hydroalcoholic solution containing ethanol of wine origin as a stabiliser of the same solution.

We believe that, as this is an experimental practice, authorisation may be granted provided that the product
obtained is not marketed within the European Union. However, the presence of alcohol in the product to be
tested requires an assessment by the Commission in order to achieve uniform behaviour across the European
Union.

Yours faithfully,

Office PIUE VII — Wine

Ministry of agricultural, food and forestry policies
Directorate-General for International and European Union Policy
Via XX September, 20-00187 Rome

tel. 06/466
e-mail: piue7@politicheagricole.it — (@politicheagricole.it

certified mail: pocoi7@pec.politicheagricole.gov.it

MINISTRY OF AGRICULTURAL, FOOD
FOOD AND FORESTRY










