Wine Storage Management Systems Certification
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For fine and commercial wine storage facilities,
including wine cellars and warehouses
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Fine Wine | Commercial Wine
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. . For wines that are produced

For wines that require | " orimarily for consumption
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< Minimum temperature inside storage area shall be: o 9
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o Maximum temperature inside storage area shall be: o 9

= R B R R - 17c 22°C

E Maximum daily fluctuation range at any point inside the storage area 3°C 5°C

&) shall be: Ef#FEER NI MLENE B RN EIREERE

2] Maximum annual fluctuation range at any point inside the storage area 5°C 10°C

GE, shall be: FEfFF @B R WAL ENESF R AREIRERERE

® Humidity atany point inside the storage area (running average within a day) shall 55% - 80% >50%

Iy be: RFEENEMUEBNRE (—XRHTIIETEHE) BHE:

= Wine storage areas shall be isolated from external lights or direct sunlight v N4

[} BEBHFEERRRNILRN B A EERS

GEJ Low UV lighting (e.g. LED lighting) shall be used to replace regular fluorescent

o) IEightingwhen wines are exposed to the lighting during storgge EERBHEET 4

o VEEE - BEAERIMRES (W0 LED &%) KB ERMNZE

(1} Low-heat lighting, e.g. LED lighting, fluorescent lighting, shall be used

= FRAESET . 1 LED Rk - B v

o2} Suspension systems underneath cellar floorings shall be installed if continuous v v

© vibrations occur BB HEEER - ERNEZ AR TZEREZE

% Accuracy of temperature equipment shall be: 5 & Bt FE 38 U RE [ FEFE +0.5°C +1°C

o Accuracy of humidity equipment shall be: J2E R FEES ) ETR E FETE +5% +5%

§ Regular calibration of temperature and humidity monitoring equipment Once / year Once/ 3 years
shall be carried out FETE B ¥R B FRE R ESETRIE FFE-R H=F—R
Role and responsibility of staff in relating to security shall be clearly defined v v
BRETFASHRZNBENAE
Noxious or toxic chemicals shall not be stored within the location of wine
storage and nearby aisle B EHEFNLER - TRMBEHENLE v v
MHSEREE
Dominant or strong odours shall not be detected within the storage areas v v
RFEER - FREFEERZNRNK
Insurance coverage shall satisfy the contractual agreements with clients v v
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Wine Storage Management Systems Certification - for Wine Retailers
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restaurants and supermarkets

For wine storage facilities in retailing and catering service
providers, including wine retail shops, hotels, clubhouses,

MANAGEMENT
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Minimum temperature inside storage area shall be:

RFHEENRERERSIERE

Maximum temperature inside storage area shall be:

REHENRSBERGIERL

Maximum temperature tolerance when temperature exceeds
22°C shall be:

ERERIB22°C NWEREREBERETRE :

Humidity at any point inside the storage area (running average

within a day) shall be:
RIFHEEREAVENRE (—RANTFIGETEE) BT :

Wine storage areas shall be isolated from external lights or
direct sunlight
AEGHTEEEREINERIORN B X E R

Low-heat lighting, e.g. LED lighting, fluorescent lighting,
shall be used
FERAERRA 21 LED B3k » 88X ESE

Accuracy of temperature equipment shall be:

B RERR R FETE

Accuracy of humidity equipment shall be:

RE RS TR EAE

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

FEEHREIRE AR E BB ETRIE

Noxious or toxic chemicals shall not be stored within the
location of wine storage and nearby aisle B EHEE L2

o FEREEMHEN A ENMTEEE

Dominant or strong odours shall not be detected within the

storage areas EIFEHER © TEFHERZITK

11°C
22°C
3°C

(not exceeding a total of 90 minutes/day
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55% - 90%
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+1°C

+5%

Once/ 3 years
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Wine Storage Management Systems Certification — Transportation

EnRBHESREERGERERARRE

For wine transportation service providers,

including carriers and forwarders for air, sea
and land transport
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S Fine Wine Commercial Wine
n = A BmEAEn
8 For wines that require | FOT wines that are produced
i long term storaqge primarily for consumption
8 AR in the near future
= wepeRd | mErEeEemEEm
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(@) Minimum temperature inside transportation container shall be: 11°C 11°C
g ERA BN RIERERHIEE
..:',)3 Maximum temperature inside transportation container shall be: 17°C 25°C
o ERRBENNRSRERFIEE
= Direct sunlight on wines should be avoided v v
aEJ BERERERS G EERS
% Wines shall be packaged properly to protect against damage N v
o BEREEZERE  UNMLEEEZEERE
v} Accuracy of temperature equipment shall be: 9 o
= B B AR = =G
g Role and responsibility of staff in relating to security shall be v v
S clearly defined BHRE LIEABHRZNBENAE
% All wine shall be identified and traceable during transportation v v
5 process TEEHIBIE T A HE B A H B M e HpEaMHE
= Noxious or toxic chemicals shall not be stored in the same
container or vehicle B EHEH LR m - TEREEERN v v
BRRBRNEEA
Dominant or strong odours shall not be detected in the same
transportation container or vehicle v v
EREERARNERA - TEFARIUARR
Insurance coverage shall satisfy the contractual agreements v v

with clients R EIE FERF & B2 E P RIS R 5%




