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e The ORWINE Code is a complementary tool to the new
regulation for organic wine implementing rules.

e |t gives wine-producers a clear guidance how to produce

¥,

dhe of high quality while reducing the use of additives.
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The Code Is structured in such a way that the most

relevant tasks or important features which exist in the

relevant areas of activity are outlined In separate
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Plant Protection strategies

Downy mildew

- no risk
Planting of high resistant
grape varieties (PIWI)

reduces the use of copper
treatments.

Two plant treatments with
low copper content or plant
strengtheners (like sulphuric
acid clay) before and after
blooming

Well structured canopy

low infection pressure

Dry weather conditions, low

rainfall, no dew, low
humidity < 40%; late
primary infection (after

blooming)
day temperature > 30°
night temperature < 10°

Weather forecasting system
Well structured canopy
Application methods, timing
of the treatments

Spraying every second row
Treatments with low copper
content (100 — 500 g Cu/ha
per spray) or plant
strengthener

Related

documents

Wet and warm weather
conditions, high or
permanent rainfall, dew,
high humidity >95%b
early primary infection
day temperature < 30°
night temperature > 20°

Weather forecasting system
Well structured canopy
Application methods, timing
of the treatments

Spraying every row, weekly
treatments with high copper
content (500 — 1000 g
Cu/ha per spray),

3 applications of Potassium-
phosphonate between pre-
flowering and fruit set
maximum use of Copper:
6kg Cu/ha (30 kg in the
average of 5 years)

References:
management

canopy

Regulatory framework:

Regulation (EC) No 834/2007: Article 12: (g) the prevention of damage caused by pests, diseases and weeds

shall rely primarily on the protection by natural enemies, the choice of species and varieties, crop rotation,
cultivation techniques and thermal processes;

(h) in the case of an established threat to a crop, plant protection products may only be used if they have been

authorised for use in organic production
Authorised organic plant treatments included in Annex I1IB,
National regulations of plant protection

Additional comments:

Selective harvesting, sorting and destemming are necessary, infected berries can influence the quality of the

wine (mush-fermentation by red wine)
Copper has a negative role on the expression of sulphuric aromas such as the « thiols ».

Copper treatments increase the skin thickness; this thickening favours a better resistance to the diseases
occurring at the end of the year: grey rotting and acid rotting.
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Environmental impact: Copper is a heavy metal which remains in the soil and which is toxic for

micro-organisms. Long term strategies to reduce the amount of copper are necessary.
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WHITE WINES: PRE-FERMENTATION STEPS

Options for HEALTHY GRAPES

GRAPE
PRESSING

JUICE
TREATMENT

JUICE
CLEANING

Options for UNHEALTHY GRAPES

GRAPE
PRESSING

JUICE
TREATMENT

JUICE
CLEANING

Hyperoxygenation

v

No treatment

v
Static settling

Protein treatment

Static settling

cCOVIN

= Lowest input tracks
——> Safe low inputs tracks

Enzyme addition

Centrifugation

No inputs [| Low inputs || High inputs
Limited - - -
Oxygen contact Reductive winemaking

v

Coadjunt addition

\

Filtration

Limited

Reductive winemaking

Oxygen contact

I~

Phenol treatment

Centrifugation
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Flash Pasteurization

Filtration
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RED WINES: FERMENTATION

No input Low input High input
ONSET OF Spontaneous
fermentation

FERMENTATION

NUTRIENT
MANAGEMENT

LT
[ X

= Possible tracks for non contaminated grapes
= Suggested tracks for contaminated grapes
<——> Options which can be used together

l

Activation of selected yeast
Starter culture

Direct inoculum of

Selected yeasts
Beginning of fermentation

|

No nutrients

1/3 of sugar depleted

T

Macro-oxygenation

Pumping over with aeration

OXYGEN MANAGEMENT

ENRICHMENT
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Addition of sugars

Self-enrichment

No sugar addition

i
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24 hours before harvest

Organic 100% sound
RED grapes (10% )
Organic sound RED grapes - ¥ -
are harvested (90% ) [ Crushing/ destemming ]

& . . .
{ Thiamine (maximum allowed

\ i dosage) and inactive yeasts
I (yeast walls), according to
Im mediate i supplier'sdosage.
Crushing/destemming et taee eem euen seemeremeasmesmmeaemes saes e emen sene £eee e Y

Pied decuve

Immediately seeded with an amount of selected dried
yeasts (20 g/hL) calculated for the w hole lot. After 24
[ hours itis ready to be inoculated.

—
i12 hours after yeasts inoculation: lactic
i bacteria startersinoculation 1g/hL, and
fspecific nutrimentsupply, according to

supplier instruction

[ No SO, addition

After 2 days of alcoholic fermentation (before ¥%» sugar depletion),
add diam monium phosphate in a quantity dependent on the YAN
(Yeast Assimilable Nitrogen) dosage on the clean juice:

- If YAN was lower than 100 mg/L,add 60 g/hL DAP

- If YAN was between 100 and 200 mg/L,add 40 g/hL DAP;

- If YAN was higher than 200 mg/L, add 20 g/hL DAP.

M eanwhile, aerate the ferm enting juice supplementing 8-10 mg/L
O

st . maceration/fermentation
1%'sample:

S1,aftercrushing
analyzed by the Pilot

).........................+ The mash prepared for the ’

W inery

y

@ [ Skin M aceration - ]

Draining / Pressing

|

[ End of AF and MLF ]

2" Sample S2

delivered to ORW INE /———[ 20 mg/L SO, ]
national lab

December 2008

B bR CEEE P PP L PRSP PP P TP FPFRPRRRTRT 3

y

[ Racking ]
v

3" Sample $3
delivered to
] ORWINE

20 mg/L SO,
Storage and aging asth
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Bottling national lab
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