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DEPARTMENT OF THE TREASURY

BUREAU OF ALCOHOL. TOBACCO AND FIREARMS
WASHINGTON, D.C. 20226 (/ )3 )
greuli

Mr. Giampiero Schiratti
Director
International Affairs
Relating to Agriculture (DG=VI/H)
Commission of the RBuropean Communities
130 Rue de la Loi
1049 Brussels
BELGIUM

Dear Mr., Schiratti:

We were very pleased to be able to meet with you: and your
colleagues earlier this month,

In keeping with the discussions which took place at that
time, we would like to provide you with clarification
relative to the semi-generic names identifed in 27 CPR
4.24(b)(2). That is to say, even though the names in this
regulation are presented as “examples’, they are not
exanples. They are the complete list of semi-generic
names authorized by ATF for the labeling of wines,

With reference to your question concerning the submission
of petitions for additional distinctive nongeneric terms,
we can assure you that these petitions will be processed
within the 18 - 24 month period you mentioned; however, we
wish to note that additional time may be required in those
instances where the petitions provide inadequate
documention.

Sincerely yours,

~Saptes oy~
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. COMMISSION DES COMMUNAUTES EUROPEENNES

Secrétariat Général

SEC(83) A3 54

8ruxelles, le 5 aoGt 1983

ECHANGE DE LETTRES ENTRE LA COMMUNAUTE ET LE"DEPARIMENT NF T=€
TREASURY" DES ETATS-UNIS.
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: Sir,
L, ‘
l s-f I have the horor to refer ta the discussions which have been
taking place between the European Ecanomic Community (EECS,
t As represcented by the Commission of the European (cmmunitics,

i and the United Statcs of America (U.S.) for the past scveral

yeadrs on issues aof mutual concern in the wine sector. The
subjects of discussion have included

~ enological practices;

- EEC certifization requirements;

- geographic designations ofF arigin for vineg;
- harmonization of €EC and U.S. labelling

requirements; and,
- EEC-U.S. collaboration {n investigaticns 1n Che

vine sector.

We would appreciate your confirming our undecrstanding, 4s
outlined below, of the results of the discussions to €ate In
each of the abave subject areas.

I. ENOLOGICAL PRACTICES FOR WINE OF SOUND-RIPE GRAPES

C

A. The U.S. is plecased to acknowledge the SEC's
villingness to permit all U.S. wines treatec
victh the follaving to be imported intc and
offered for sale far human consumption ia the
EEC on a permanent basis;

* Acacia (Gum Arabic)
-3 . . _epcidex
e Activated Carbon
o . Agar Agar
e Lrme Albumen (including Egg White and EQg
. Vhite Solution)
* *AMA Special Gelatin Solution
’ Ammoniun Carbonate
Amaonium Phasphate (mono- and dibasic)
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Ascorbic Acid, Isoascorbic Acid
(Erythorbic Acid)

Autolyzed Yeast (including ¢Amber
Byf and *Amberex 1003)

Bentonite (Wyoming Clay)
*gcaconite Caompound

Bentonite Slurry

Calcium Carbonate

Carbon Dioxide
Casein
Cicric Acid
=Cold M{x Sparkxolloid
Compressed Air
Copper Sulphate
Diatomaceous Earth
Enzymes Pectolyei &
Gelatin
Gelatin Slurry
Granular Cork
Isinglass
sXlerzyme K.T.
*Xaldone
Milk Powder
Nitrogen Gas
«Q0ak Chips, Charred
Oak Chips, Uncharred and Untreated
0ak Chips Sawdust, Uncharred and Untreated
Potassium Bitartrate
Potassium Carbonate
Potassium Caseinate
Potassium Metabisulfite
Potassium Sorbate (provided the finishec wine
contains not in excess of 300 mg Sarbic Acid
per Liter)
Silica Gel (Colloidal Silicon Dioxide-30X)
Sarbic Acid (provided the finished wine contains
not in excess of 300 mg/liter)
*Sparkaloid No. 1
*Sparkaloid No. 2
sTakamine Cellulase 4,000
Tannin
Tartaric Acid
tUni-Loid Type 438



N

%

Received Time

s e utredee gy e N “wa L meees . o

Ot 13,

The U.S. s pleased to acknowledge the EEC’s
willingness to impleament regulatory amendnents
to permit :

(1) all U.S. wines treated with the following

(2

ta be itwported into and offered for sale
for human consuaption in the EEC-on a-.
permanent basis;

¢*fermcozyme Vin

*ferncozyae Vin XX
ferrous Sulphate
Hineral 0it —
Oxygen

sWine Clarifier

eYeastex 41

icllowing

aly U.S. wines treated with the :
be imported {nto and offered for scle Tar nua2n
consusztion in che EEC for a pericd f five edic
from tne date of this iectter, the five svar 227122
Sedmg ‘er the purpose af allowing tiae fur furiner
study and discussion;

{such as “A’', AF lauloizn, 717,

*An1iICan Agants
Atmos 390) anc. =Sefoaming Agents
Calciun Sulphare (Gypsum)

mCufex

Fumaric Achd

I'on gxchange

Lactic Azid

Maiic Acd

s¥evrafin:
Polvvinyloolyoyrrolicens (PV?2)
Polveinyloyrratligone (PVP)

*Suii2x

(3} all U.S. wines procduced using AQueous Sugar

q:

D3AM

Solusions, in States where Ihis 2noiligical
practice is allowed as of Septemzer 1, 1822,

to be iaported into and offerec ‘ar sale fcr
human consumption in the EEC until March 15,
1984, this period being for the purpase of
alloving time for further study and ciscussion;
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(4) all u.S. vines complying with U.S. regu-ations
governing Sulfur 0i{ox{de to be {mporteufinto and
offered for sale for hunan consumption ‘\n the EEC
for a period of one year after the EEC* revised
Limitatfons for Sulfur Dioxide enter in:o force;

(5) all u.s. sparkling wines to which Hydrogen
Peroxide~has:been-adcead to facilitatez=sccondary
fermentation to be {mported into and offered for
sale for human consumption {n the EEC fur a period
of five years from the date of this letrter;

(6) all U.S. wines treated with the following to
be fmported {nto and offered for sale tor hunan
consumption in the EEC for a period of one yecar
from the date of this letter and {n this
connection, the U.S. announces that it has
proposed regulations deleting the following
substances from the (ist of substances approved

'  for the treatment of wines produced in tne U.S.;

Acetic Acid

Act{feras (Rovifera)
Afferin

Bone Charcoal

Carbon

Clari~Preme -
Combustion Product Gas
Egq Yolks

Ferrix

Freon €-318

Fulgar

Promine O

Protovac PV-7916
Ridex High

Sodium Bisulfite

Sodium: Carbonate

Sodium Caseinate

Sodiun. lsoascorbate (Sodium Erytharbate)
Sodium Hetabisulfite

Sodium Sorbate

Tansul Cla& No. 7

m . LANAY
Oct. 13, 6:51AM Print Time  Oct. il TiULAN



r

Received Time

Oct. 13,

Tansul Clay No. 710

Yansul Clay No. 711

Veltol (Maltol)

Veltol Plus (Ethyl Maltol)
Wine Clarifier (Clari~Vine 8)
Yeastex

The U.S. {3 plessed to announce that it has
proposed regulatory revisions delisting the
asterisked names referenced in A, B(1), anc (2)
above and relisting them by the generic nac. of
their conponents., UCListed below are the com; uncnts
vhich do not already appear in the listing -ar &,
8(1), and B(2) : .

(1) Ve understand that all U.S. wines treated with
components Listed {n A and partially relisced
here may continue to be ioported into ang offerca
for sale for human consumption in the €CC on a

permanent basis;

Calciua Salt of Malic Acid
Calciua Salt of Tartaric Acid
Carageenan

Cellulase

Cellulose

(2) We understand that all U.S. wines treated with
conponents listed {n 8(1) and partially relisced
here may contin:e to be iaported into and offerca
for sale for human consumption in the ££C on a
permanent basis;

Catalase
« Glucose Oxidase
Soy Flour

(3) We understand that all U.S., wines treated wvith

components listed in 8(2) and partially relisted
here may continue to be isported $nto and offered

55340 “Print Time *Oct 13 »7:00AM
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) tor sale for human consumption fn the E.C for o
perfod of five ycars from the date of (: .5 leccer,
the five yecar perfod befing for the purg. s¢ of
: allowing tfme for further study and dis assion;

Dfuethyl Polysiloxane
Polyoxyethylene~40~Monostearate

Sodiua Carboxymethylcellulose

Sorbitan Monostearate

Ferrocyanide Compounds (sequestered com: lexes)

With respect to the enological substances a:.thorised
for vines produced in the EEC, the U.S. ack..owlcdges
the EEC's intention to delete “Dried Blood fowder’
from the list of substances approved for the treat—
ment of wines produced in the EEC.

The U.S. and the EEC both recognize the need to
enter into scientific collaboration in order to
compare the methods vhich are actually usea to reduce
the content of undesirable metal fons fa wine, to
consider the use of allyl isothiocyanate to create s
sterile atmosphere on wine and to consider the use of
Metatartaric Acid for the treataent of wine.

The U.S. and the EEC both recognise the isportance of
and need far a continuing exchange of infornmation
concerning not only their currently approved cethods
of e¢nological practices but also proposalz for new
or aodifiecd enological practices. :

II. COMMUNITY CERTIFICATION REQUIREMENTS

The U.S., is pleased to acknowledge the EEC's willing-
ness, taking account of the internal system for the
control of wine producers by the U.S., to reezamine

the present EEC certification requirements for iepores
of bottled wine with a view to developing an adapt-
ation of the existing systea on the basis of
certification by the U.S. authorities of wine producers
for wines intended for export to the EEC.

A.

The U.S. {s pleased to acknowledge the EEC*'s willing-
‘Ness to take account of the u.S. request to improve
the system of certification of the identity, quality,
and origin of the EEC wines in its nodification of
present rules for accompanying documents for internal
trade in the EEC.
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111, GEOGRAPHIC OESIGNATIONS OF ORIGIN FOR WINE

The U.S. notes with satisfaction the EEC's recognition
of the geographic designations appearing fn Section VIII
of Annex I! to EEC Regulation No., 997/81. The EEC notes
with satfsfaction U.S. regulations which require thac
labels ftor certain imported wines bear a viticultural
arca designation of origin pursuant to 27 C.F.R. -

6 4.253(e)(1)(ii) as recognized and defined by the
country of origin for use on labels of wvine available for
consumption within the country of origin. The EEC alco
notes with satisfaction the villingness of the U.S. ta
work within the regulatary framework of 27 C.F.R.

§ 4.26(c)t3) to prevent erosion of non-generic
designations of geographic significance Indicating 2
wine~groving area in the EEC.

Iv. WINE LABELLING REQUIREMENTS

The EEC declares its willingness to respond positively to
the U.S. proposal to enter intc technical discussicns
directed towards harmonizing EEC-U.S. labelling require-
ments, focussing initially on mandatory information.

v. EEC-U.S. COLLABORATION IN INVESTIGATIONS N THE WINE SEC?C:.

The U.S. and the EESC recagnize the neecd for a autuaily
acceptable system of collaboration to facilitate investigazicns
conducted by the responsible authorities of the Mezdef Stazes,
coordinated {f necessary by the Commission deparizents
concerned and the U.S. insofar as these investigations concern
the wine sector.

Please accept, Sir, the assurance of ay highest consideraticn.
’ (ﬁ;é4 )
L
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