 (
Washington State Department of Agriculture
Organic Food Program
PO Box 42560; 1111 Washington Street SE 
Olympia, WA 98504-2560
(360) 902-1805, 
organic@agr.wa.gov
http://agr.wa.gov/foodanimal/organic
 
)
 EU WINE APPROVAL APPLICATION
 
If exporting wine to the EU, this document must be completed by the processor of wine being exported in order to verify compliance with EEC 203/2012.  Please submit completed form to WSDA Organic Program at organicexport@agr.wa.gov, or FAX (360) 902-2087.

	Business Name:
	     
	Certifier / Cert #:
	     

	List  of Certified Products Covered:
	     



Does your current organic certificate specifically identify the above listed wine products as EU Compliant?   
|_| Yes.  If “Yes,” please ensure that this certificate is attached.  
|_| No.  If “No,” please complete Section A and Section B.

 A.  EU WINEMAKING REQUIREMENTS
	Management Practice
	Answer
	EU Status

	1. Do you use enzymes (other than pectolytic enzymes), e.g. lysozyme?
	|_| No, no enzymes used.
|_| Yes, I use enzymes in some or all wines.
	Prohibited

	2. Do you partially dealcoholize wine?
	|_| No, no dealcoholisation.
|_| Yes, I dealcoholize some or all wines.
	Prohibited

	3. Do you perform electrodialysis treatment to esure the tartaric stabilization of wine?
	|_| No, no electrodialysis.
|_| Yes, I use electrodialysis on some or all wines.
	Prohibited

	4. Do you treat wine with cation exchangers to ensure tartaric stabilization?
	|_| No, no cation exchange treatment.
|_| Yes, I use cation exchangers on some or all wines.
	Prohibited

	5. Do you partially concentrate wine through cooling?
	|_| No, no concentration through cooling.
|_| Yes, I concentrate some or all wines through cooling.
	Prohibited

	6. Do you eliminate sulfur dioxide by physical processes?
	|_| No, no elimination of sulphur dioxide through physical processes.
|_| Yes, I eliminate sulphur dioxide through physical processes in some or all wines.
	Prohibited

	7. Do you centrifuge or filter with or without an inert filter agent?
	|_| No, no centrifuging or filtering.
|_| Yes, I centrifuge or filter some or all wines.   Only wines centrifuges or filtered with a pore size 0.2 micrometer may be exported to the EU.   
	Restricted: the size of the pores shall be not smaller than 0.2 micrometer

	8. Do you treat wines with heat?
	|_| No, no wines treated with heat.
|_| Yes, I treat some or all wines with heat.  Only wines treated with heat <70 °C may be exported to the EU.
	Restricted*:  Temperature shall not exceed 70 °C (158 °F).  

	9. Do you use ion exchange resins?
	|_| No, no ion exchange resins.
|_| Yes, I use ion exchange resins on some or all wines.  
	Allowed*

	  10. Do you use reverse osmosis?
	|_| No, no reverse osmosis.
|_| Yes, I use reverse osmosis on some or all wines.  
	Allowed*


**to be re-examined by August 2015; may be further restricted or prohibited 

B.  ATTESTATION OF EU COMPLIANCE

To be signed by an authorized representative of the above processor of organic wines being exported to EU. 

I, on behalf of the processor named above, hereby attest that all products listed on this form meet the above criteria.

	SIGNATURE  OF AUTHORIZED REPRESENTATIVE:
	DATE:
     

	PRINT NAME:  
     
	TITLE:
     



If your operation is certified by someone other than WSDA, the following box must be signed by your certifier:

I, on behalf of the organic certifier of the processor named above, hereby attest that all products listed on this form meet the above criteria.  

	SIGNATURE OF CERTIFICATION OFFICER
	DATE:
     

	PRINT NAME:  
     
	TITLE:
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