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ANNEX VI

RESTRICTIONS

A.General

L.

C.

All authorised oenological practises shall exclude the addition of water, except where
required on account of a specific technical necessity.

All authorised oenological practises shall exclude the addition of alcohol, except
for practices related to obtaining fresh grape must with fermentation arrested by the
addition of alcohol, liqueur wine, sparkling wine, wine fortified for distillation and
semi-sparkling wine.

Wine fortified for distillation shall only be used for distillation.
Fresh grapes, grape must and grape juice

Fresh grape must in which fermentation is arrested by the addition of alcohol shall be
used only during the stage of preparation of products which do not fall under CN codes
2204 10, 2204 21 and 2204 29. This is without prejudice to any stricter provisions
which Member States may apply to the preparation in their territory of products which
do not fall under CN codes 2204 10, 2204 21 and 2204 29.

Grape juice and concentrated grape juice shall not be made into wine or added to wine.
They shall not undergo alcoholic fermentation in the territory of the Community.

The provisions of paragraphs 1 and 2 shall not apply to products intended for the
production, in the United Kingdom, Ireland and in Poland, of products falling within
CN code 2206 00 for which Member States may allow the use of a composite name
including the sales designation ‘wine’.

Grape must in fermentation extracted from raisined grapes, shall be put on the market
only for the manufacture of liqueur wines only in the wine-growing regions where this
usage was traditional on 1 January 1985, and for the manufacture of wine of overripe
grapes.

Unless otherwise decided by the Council in accordance with the international
obligations of the Community, fresh grapes, grape must, grape must in fermentation,
concentrated grape must, rectified concentrated grape must, grape must with
fermentation arrested by the addition of alcohol, grape juice, concentrated grape juice
and wine, or mixtures of those products, originating in third countries may not be
turned into products referred to in Annex I'V or added to such products in the territory
of the Community.

Blending of wines

Unless otherwise decided by the Council in accordance with the international obligations of
the Community, coupage of a wine originating in a third country with a Community wine and
coupage between wines originating in third countries shall be prohibited in the Community.

D.
1.

By-products

Over-pressing of grapes shall be prohibited. Member States shall decide, taking
account of local and technical conditions, the minimum quantity of alcohol that shall
be contained in the marc and the lees after pressing of the grapes.
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The quantity of alcohol contained in those by-products shall be decided by Member States at a
level at least equal to 5 % in relation to the volume of alcohol contained in the wine produced.

2.

Except for alcohol, spirits and piquette, wine or any other beverage intended for direct
human consumption shall not be produced from wine lees or grape marc. The pouring
of wine onto lees or grape marc or pressed aszu pulp shall be allowed under conditions
to be determined in accordance with the procedure referred to in Article 113(2) where
this practice is traditionally used for the production of ‘Tokaji forditas’ and ‘Tokaji
maslas’ in Hungary and ‘Tokajsky forditas’ and ‘Tokajsky maslas’ in Slovakia.

The pressing of wine lees and the re-fermentation of grape marc for purposes other
than distillation or production of piquette is prohibited. Filtering and centrifuging of
wine lees shall not be considered as pressing where the products obtained are of sound,
genuine and merchantable quality.

Piquette, where its production is authorised by the Member State concerned, shall be
used only for distillation or for consumption in wine-producers' households.

Without prejudice to the possibility for Member States to decide to require disposal of
by-products by way of distillation, any natural or legal persons or groups of persons
who hold by-products shall be required to dispose of them subject to conditions to be
determined in accordance with the procedure referred to in Article 113(2).



