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Wine Storage Management Systems Certification — Transportation
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For wine transportation service providers,
including carriers and forwarders for air, sea
and land transport
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Temperature

Code of Practice & 7% < A

Maintenance
Management
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Security Insurcmce Hygiene Inventory
(g FEEE RE#E

Fine Wine Commercial Wine
e kil AmEEn
For wines that require For wines that are produced
long term storage primarily for consumption
B R AEE in the near future
BENTSE BRREEERERR
’ RANEEE

Minimum temperature inside transportation container shall be:

ERABRANRIERERHIERL

Maximum temperature inside transportation container shall be:

BERR NN R =BERIEE

Direct sunlight on wines should be avoided

B e %32 55 E RS

Wines shall be packaged properly to protect against damage
BEREEZEEE  UMLEHEZEERE

Accuracy of temperature equipment shall be:

BRI TR IR TE

Role and responsibility of staff in relating to security shall be

clearly defined BRE LIEABHRZNBENAE

All wine shall be identified and traceable during transportation

process 1E B &5 12 o P %08 B w8 U A RE ST 15 Bt

Noxious or toxic chemicals shall not be stored in the same
container or vehicle B EHEHNLRm - TEREEERN
ERARRNERER

Dominant or strong odours shall not be detected in the same
transportation container or vehicle

EREERRRRERR - FEFE BRI

Insurance coverage shall satisfy the contractual agreements

with clients (RIREE B & BE F WS R 5

Wine Storage Management Systems Certification — for Wine Retailers
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For wine storage facilities in retailing and catering service
providers, including wine retail shops, hotels, clubhouses,
restaurants and supermarkets

EAREERRERENNEEERERE (WHEEES
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WINE RETAILERS

Temperature Humidity Lights Vibrations
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Hygiene Hrr:(i:ﬁien g Maintenance
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Minimum temperature inside storage area shall be: 11°C

R FHEENRERERIERE

Maximum temperature inside storage area shall be:

T EE A B B PR S FEAE - 22°C

Maximum temperature tolerance when temperature exceeds 3°C
22°C shall be: (not exceeding a total of 90 minutes/day
EIRERIB 22°C WERBEIRERTRE FSRARTTHEIB0DE)

Humidity at any point inside the storage area (running average
within a day) shall be: 55% - 90%
R EFHERTACENRE (—RANFIETEHE) BT :

Wine storage areas shall be isolated from external lights or
direct sunlight v
AE 7SR ERE IR YORS B E R

Low-heat lighting, e.g. LED lighting, fluorescent lighting,
shall be used v
FERFRGRIRER - W0 LED &Y ~ X EE

Accuracy of temperature equipment shall be: +1°C

B RERR SRR FEAE

Accuracy of humidity equipment shall be:

0
SR BB SR R A £5%

Regular calibration of temperature and humidity monitoring BV
equipment shall be carried out Y

P2 HISHR AR B TR E 8=F-

Noxious or toxic chemicals shall not be stored within the
location of wine storage and nearby aisle FEHEFHLE 4
m o FEREEBENVLENMZNEE

Dominant or strong odours shall not be detected within the

storage areas EIFEHER + TEFHERZIATK
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Wine Storage Management Systems Certification Sharing from Wine Critics and Professionals

Al 0 A Y P R LR YNZ S 3-8 Vig s

D A I I I R R A A K R I R R A A K R R R A A IR AR AR AR R AR K R IR AR AR R R A K IR AR AR A R A A A IR AR AR

For fine and commercial wine storage facilities,
including wine cellars and warehouses ‘
EANEP S RS R RS EY ‘ ‘ As a member of HKQAA’s Committee for WSMS, | know that Hong Kong wine
10 (IEE - AEZ) RIS SOVLERC AL professionals are putting huge efforts into provide world-class, highly competitive,
quality-oriented logistics support for wine. Many wine professionals in Europe
and North America have expressed their admiration for this scheme, administered
Temperature Humidity Lights Vibrations by a completely independent body. Hong Kong’s wine scene is thriving and as
i 2 RE SR Rz the centre for fine wine in Asia, it’s reassuring to know that the
storage, transport and logistics support is growing in parallel
with the industry.
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Insurance Hygiene Mlqnl;lgn:aor%m Security Maintenance El IE%#%?&E.‘:HE%I‘%*$ : E;ﬁ%b%ﬂ?{%}%ﬂi
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Fine Wine | Commercial® WO  BRANGZETRRSEDRR

EREEE ,
For wines that are produced

For wines that require : i i
primarily for consumption o P
long term storage in the near future Ms Jeannie Cho Lee ZE753E/I\H

gé@gg% EH gﬁ%% Shily Master of Wine / Managing Director, Asian Palate Ltd / www.JeannieChoLee.com
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Minimum temperature inside storage area shall be:

REHENRERERSIEE:

Maximum temperature inside storage area shall be:

fEFEENRSRERBIERL:

Maximum daily fluctuation range at any point inside the storage area 3°C | expect the WSMS scheme should gather even more momentum for the wine

hall be: {EfRFHER N MLENE A RREIBERETE . ) . . :

:Aaaximzm annualfuctuation ra‘ngeatany p’;int' insid::m storage area . i import business already reaching HK$8 billion in 2013, a four-fold increase from

shall be: FEFFEBER NI ENESF R AREIRERERE 5°C 10°C 2007. They also reinforce HKSAR’s policy intention in nurturing the six priority

Humidity at any point inside the storage area (running average within a day) shall 559% - 80% 509 industries including “Testing and Certification”, with the scheme developed by a

be: FEFEENETLENRE (—RANTIHETHE) BE: ° ° i ; ] ]
Hong Kong based Agency meeting global needs. | have every reason to believe in

Wine storage areas shall be isolated from external lights or direct sunlight v v 9 . g. 9 fy 99 y

R BB RS AN e, A B R the continuing success of the Hong Kong pure-bred schemes.

Low UV lighting (e.g. LED lighting) shall be used to replace regular fluorescent L R _— .

IEighting when wines are exposed to the lighting during storege EERBRTT v 2013 FEARBHEBENAEESVER T ' LLO7TFIZBR 74142

BHEE - BERARRIMREL (20 LED BX) KBRS 2 =5 1 4 N o P
5 e S —2 ErH AR ELEE

Low-heat lighting, e.g. LED lighting, fluorescent lighting, shall be used v ﬁ'ﬁﬁrﬁ'ﬁrgﬁﬁ%ﬁ,@}ﬁ gl ﬁgﬁh\u ﬂ] i Mﬁ?:{%r %
FER ARSI - o LED A% - #HBE X o HRACEERERBERALESEMRERMBIZTH &
Suspension systems underneath cellar floorings shall be installed if continuous S EIEpEZ I | 2| AERE A (L PE S T 15
vibrations occur A RERE + EHBE I T ZEHRAE vy vy = %ﬁzﬁfﬁﬁi B o R R
Accuracy of temperature equipment shall be: & & 2 FE 28 f) ERE E FEAE : +0.5°C +1°C a2 d BAIER -
Accuracy of humidity equipment shall be: J%E R FEES () ETE E FETE +5% +5% !
Regular calibration of temperature and humidity monitoring equipment Once / year Once/ 3 years 4 Mr Ronald Lau U@ 18 54
shall be carried out FETE B ¥R E FlRE R ESETRE FFE-R B=F—X Honorable President, Hong Kong Food Council /

Role ai‘\d respor;sibilit)Lgf sta\ffiin relating to security shall be clearly defined v - Chairman, Hong Kong Food Hygiene Administrators Association
bl L G EERRZAERERR/FERGHLEEASHEER

Noxious or toxic chemicals shall not be stored within the location of wine

storageﬁ%r]d nearby aisle BEHEFNLER - TEREERBENLE
B

3WaYDS UOIIeDIfIlIe)) SWalsAS Juswabeue)y abelolS suIp

LRHESLYHER

L

o
=

()
£
()
c
[&]
N
c
o
S
]
O
2
=
—
[0
O
(2]
£
(0]
9
(2
>
9)]
-
c
(&)
£
()
(o))
©
c
©
=
()
(®)]
©
—_
(]
S
N
(0]
£

i+

MHEEREE ‘
Dominant or strong odours shall not be detected within the storage areas .
RFEERA - FREFEHRANRNK

Insurance coverage shall satisfy the contractual agreements with clients |
RaEEREGAEEENARGS *Translated by editorial team 4R 88/NAEN:E




