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Wine Storage Management Systems Certification — Transportation

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

BHRAREERERRE (B8 % =8 _FINE WINE COMMERCIAL WINE

HERE EERERS)

Vibration &
Temperature PI ocrfaug)ir; g

i T Yy or

==

Code of Practice E #& <F Al

e paps Management

Security Insurance Hygiene Inventory
s e

Maintenance

REHNE

Fine Wine
BREEE
For wines that require
long term storage
BAREES
ERNEEE

Minimum temperature inside transportation container shall be:

ERRBRANRIERERHIERL

Maximum temperature inside transportation container shall be:

BEIAER NN R =B R BIETE

Direct sunlight on wines should be avoided

BERERERS G EERS

Wines shall be packaged properly to protect against damage
BEREEZEEE  UHLEEEZEERE

Accuracy of temperature equipment shall be:

RERERR AV ERRE R

Role and responsibility of staff in relating to security shall be

clearly defined FESRE TIFAEHRZHNBENAE

All wine shall be identified and traceable during transportation

process 1E B #3572 o Fr A %08 FE AR w8 U A RE ST 1R E Bt

Noxious or toxic chemicals shall not be stored in the same
container or vehicle BEHEENLE R - TEKEERRN
ERARRNERER

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

EREERRRNERRN - FEFE BRI

Insurance coverage shall satisfy the contractual agreements

with clients IREZEE B & B% F WS R 5

Commercial Wine
BmEEE
For wines that are produced
primarily for consumption
in the near future
BRAREEFEBESRR
RANEEE

Wine Storage Management Systems Cerfification — for Wine Retailers

TERADBREFERRERNAE

For wine storage facilities in retailing and catering service
providers, including wine retail shops, hotels, clubhouses,
restaurants and supermarkets
BARSERARESENNEEERERE (WEEBEEE
JEOBIE S B BE - BRTSES)

Temperature Humidity Lights Vibrations
i RE Yeiw RE

Code of Practice E #& =F A

. Wine

Hygiene Handlin
9 g
S SEEE fREHENE

Maintenance

Minimum temperature inside storage area shall be: 11°C

R FHEENREBRERSIERE

Maximum temperature inside storage area shall be:

HEHENRSBERHIERE

Maximum temperature tolerance when temperature exceeds 3°C
22°C shall be: (not exceeding a total of 90 minutes/day
EIRERIB 22°C WERBEIRBERTRE FSRARTEB0DE)

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

Wine storage areas shall be isolated from external lights or
direct sunlight v
BEERFFHEERERE/MDRN B S EER

Low-heat lighting, e.g. LED lighting, fluorescent lighting,
shall be used v
FEZRFEGRIRER - 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 GBS
equipment shall be carried out Y

P2 MR AR RS TR B=F-X

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

Dominant or strong odours shall not be detected within the

storage areas EIFEHER © TEFHERZIATK

22°C
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Wine Storage Management Systems Certification Sharing from Wine Critics and Professionals

AR BRTERERMNE BFAKRERERNZ
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For fine and commercial wine storage facilities, -
including wine cellars and warehouses ‘ (

" oo B o N O s pe s As a member of HKQAA’s Committee for WSMS, | know that Hong
BRREFIET S RAEE KA R @ PonEwe COMMERCER TN Kong wine professionals are putting huge efforts into provide
7R (EE ~ BES) world-class, highly competitive, quality-oriented logistics support
for wine. Many wine professionals in Europe and North America
Temperature Humidity Lights Vibrations have expressed their admiration for this scheme, administered by a
BE BE s =i completely independent body. Hong Kong'’s wine scene is thriving
and as the centre for fine wine in Asia, it’s reassuring to know that the

e storage, transport and logistics support is growing in parallel with
Code of Practice & # < AI the industry.

) Invenfory . , EBE §+%m&méa BB FEERNESDELR - EF

Img%w ngw Managerent Sﬁﬂv M$§Ege mﬁfwglwm$ BEHNERBENMAZIERY - 5
e - raER nE mERE $$D¥WH¥ﬁ§m’+ﬂﬂ 35 1 B ST B I 1T 1
%%+%oﬁ%ﬁéwﬁﬁmﬁﬁﬁﬁﬁ¢wmmuam§@
Fine Wine Commercial Wine REAEEBANEGEEHFE BERAYAXEI SRS EDRRE o ¢

EMEEH EmEEE

F . h . For wines that are produced
or wines thatrequire | - orimarily for consumption

long term storage in the near future
R aRpeR R Ms Jeannie Cho Lee 27K ZE /IR

BRIESD N Master of Wine /Managing Director, GrapeXpectations / Founder, www.AsianPalate.com
Minimum temperature inside storage area shall be:
EFEENRIERERBIERE
Maximum temperature inside storage area shall be:

REEENRSBERHIEEL:
mﬁg:%ﬁ%"}%"l‘agtég&rfﬁ?fgag% E"g;@ggﬁpﬂ"ﬁ%’ggearea 3°C 5°C | expect the WSMS scheme should gather even more momentum
B 2|AHY D) g SN Y g d A n q e q
Maximum annual fluctuation range at any point inside the storage area 5°C 10°C e Wme_ BRI <= already reaChm.g B illion ,m 20.1 .
shall be: £ {17 S5 B A (T A1 B S 5 & AR BIEEFETE : a four-fold increase from 2007. They also reinforce HKSAR'’s policy
Humidity at any point inside the storage area (running average within a day) shall 559% - 80% S50% intention in nurturing the six priority industries including “Testing
be: 7 ¥Mpy £ MAVARE (— XIS SR THIM) I and Certification’, with the scheme developed by a Hong Kong based

Wi hall be isolated f Llights or di ligh ; .
B B S BB F R BB S e sumiant v v Agency meeting global needs. | have every reason to believe in the

Low LV lighting (e.g. LED lighting) shall be used to replace regular fluorescent continuing success of the Hong Kong pure-bred schemes.
hting when wines are exposed to the lightin durlng store;ae EZREBEHET 4

I
AR B HGAABRL I D) (A0S 2013 FABHEEE O REE 0BT - LLOT FHRT 4455

Low-heat lighting, e.g. LED lighting, fluorescent lighting, shall be used N [N N
FEEBIGRRE - o LED 23 - 2 kBE v BERBEBRRTIERE— *F#EF@,,\Hfruwc\nxﬁ’EE%iﬂﬁﬁ ﬁz

Suspension systems underneath cellar floorings shall be installed if continuous v v % ?, on Eﬁ:ﬁ B 3% ﬂ’% 5| |3%‘§ tﬁ m ﬁ%'J T E’J r% % /Eﬁ% T—."_r ?

vibrations occur MRAFIFERE - RNEEHR T RERERS 13 = 4 o
Accuracy of temperature equipment shall be: & 2L FE 28 f) ERE E FEAE : +0.5°C +1°C i ST El - MR AR URET S LIRAIES

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

shall be carried out FETE B ¥R & FlRE R ESETRE FFE-R B=F—X Mr Ronald Lau I8 54

Role and respon5|blllty of staff in relatlng to security shall be clearly defined v Vice-President, Hong Kong Food Council /

flE ;E‘Elﬂz}\ﬁg::ﬁtﬂ?%hﬁ:uﬁ o ot e location of i Chairman, Hong Kong Food Hygiene Administrators Association

loxious or toxic chemicals shall not be stored within the location of wine 3 O st g o il E O zm s =ty

s*tuoﬂﬁgeﬂ%nd nearby aisle BERESNILER - TERBERENLE BRRBRABAER/ EERAHEEEASGELR

EE

Dominant or strong odours shall not be detected within the storage areas

REEERN - TEFABAINER

Insurance coverage shall satisfy the contractual agreements with clients _
REGEEENTSEEF AR HE *Translated by editorial team F 4588 4NEB3E
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