Wine Storage Management Systems Certification J‘f
ARBRTERRANRE

For fine and commercial wine storage facilities, including wine
cellars and warehouses

EAREMRTSREEERBEREIEENRERE (WEE - BES)

_FINE WINE COMMERCIAL WINE

Temperature Humidity Lights Vibrations
BE RE byt 2E

Code of Practice E7&

. Inventory . .
Insurance Hygience Management Security Maintenance
1RER HE GEEE RE REMRE

Fine Wine Commercial Wine
EREEE HREEE
for wines that require for wines that are produced
long term storage primarily for consumption
BAREED in the near future
BRNEER BAREEFEES
RANEE
Min. storage temperature &{K#1F8E 1°C =
Max. storage temperature B & f# 17 8E 17°C 22°C
Max. daily fluctuation range & B & K2 EBE 3°C 5°C
Max. annual fluctuation range S & K288 E 5°C 10°C
Humidity as running average E{THEIRE 55% - 80% >50%
Storage areas shall be isolated from external lights v v
%17 B PERR B I IR R

Low UV lights (i.e. LED lights) shall be used to

replace regular fluorescent lights v

ERERIMEE K (W LED &) REEREE

Storage areas shall not subject to v v
continuous vibrations 17 Bt FERS LE IS EEE

Suspension systems underneath cellar floorings

shall be installed if continuous vibrations occur v N4

MREFEEE - ARNEER T ZRRERS

Regular maintenance shall be carried out on all

equipments (refrigerators, humidifiers etc) v N4
EEREMISFAERE (WK - 1BR8R)

Regular calibration of temperature and humidity

monitoring equipment shall be carried out Once /year 8F—JX Once/3years B=F—
EHENREMREBESRETRE

Accuracy of temperature sensors ;& E RUFESE HYETE E +0.5°C +1°C
Accuracy of humidity sensors JRE B ESS HERE *5% £5%
Insurance coverage shall satisfy with contractual v v

agreements with clients {REREEER T F NE R HE




%\Wine Storage Management Systems Certification — for Wine Retailers
3 TEHARBRTERRRRE

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

EARSEERERKONIOTRERE OBDEEEE BE  ar 28 N LIS
BRTIHE) WINE RETAILERS

Temperature Humidity Lights Vibrations

E RE BE

Code of Practice E7%<rA|

. Wine .
Hygience Handling Maintenance

Jae n N + g

B HEEER REHEE
Min. storage temperature R{E#1FEE 11°C
Max. storage temperature &SR FRE 22°C
Max. temperature tolerance when temperature exceeded 22°C ek G e & to3ta(l: of 90 min. per da
REBIB22°C ANESRERE Shast B

Humidity as running average JREE{TEiE 55% - 90%

Electronic sensors for continuous monitoring of temperature
and humidity v
TRETRIES  FEENRERRE

Storage areas isolated from direct sunlight

T B e L B E R Y

Low heat lighting (i.e. LED lights & fluorescence lights)
5 F{ERARBA (40 LED & ~ 540%)

Storage areas shall be free of continuous and extensive vibration
B L R ER 2R

Regular maintenance on all equipment (air-conditioners,

refrigerators, etc) EEMREAIEFTHRME (WKFE - BIRF)

Regular calibration of temperature and humidity sensors
shall be carried out EHHEE MR E BESETRE

Accuracy of temperature sensors ;B B ERS 1 EFEE £1°C
Accuracy of humidity sensors JZE B FESE I EREE 5%

TS Y

Once /3 years B=F—X




Wine Storage Management Systems Certification — Transportation }f
ok HESARBREFEIRERAE .3

For wine transportation service providers, including carriers and
forwarders for air, sea and land transport

EAREEEERRYE (B8 B ZENERY  SERERS)

FINE WINE COMMERCIAL WINE

Temperature Lights \Q:crle(]etag?m;(

B %8 mER AL

Bl

~

Code of Practice EF&5F

Inventory

Security Insurance Management Maintenance
Rz R rHEEE RELES

Fine Wine Commercial Wine
BREEE AREEE
for wines that require for wines that are produced
long term storage primarily for consumption
BRARNEES in the near fi
BRONEE) BRANEEE
Min. storage temperature R{E#1FEE 11°C 11°C
Max. storage temperature &S 1FEE 17°C 25°C
All wine shall be packaged properly to protect v v

against damage B3 L EEEEEN %

Regular maintenance shall be performed on all
equipments and vehicles pertaining to wine transportation v N

ERREBECFEEENFRNREBNER

Temperature measuring equipment shall be

calibrated or verified at specified intervals v v
ERENAERERETRERZE

Accuracy of temperature sensors ;& E B FESE I EMEE +0.5°C +1°C
Direct sunlight on wines shall be avoided v v
R HXEERNEEEE L

Insurance coverage shall satisfy the contractual v v

agreements with clients {RIZEIEFER 2 BLE B &R =




