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Wine specifications for the purchase and supply of bulk wine

	Broker
	
	SAP contract no.
	

	Winery
	

	Name of wine
	
	Vintage
	




Compliance with and confirmation of this wine specification is a condition for co-operation.
The wine specification is based on the Swiss legal requirements.
The legislative and regulatory text can be found at: www.admin.ch/..... 
Taking into account the quality characteristics of Rutishauser-Divino SA, the wines supplied must fulfil the following requirements:

	Ingredients/Additives
	Specification Rutishauser-DiVino SA

	Sulphur dioxide SO2
	for wines with resi-
dual sugar ≤ 5 g/l
	for wines with resi-
dual sugar > 5 g/l

	Total sulphurous acid SO2 (mg/l)
	Red wines
	max. 85 ± 15
	max. 115 ± 15

	
	White and  Rosé wines
	max. 115 ± 15
	max. 145 ± 15

	Free sulphurous acid SO2 (mg/l)
	Red wines
	min. 30 ± 10
	min. 30 ± 10

	
	White and  Rosé wines
	min. 30 ± 10
	min. 30 ± 10

	Volatile acid (g/l)

	White and  Rosé wines
	max. 0,5 ± 0.1

	
	Red wines
	max. 0,6 ± 0.1

	Sucrose
	
	no addition allowed

	Carboxymethyl cellulose (CMC)
	E466
	no addition allowed

	Meta-tartaric acid
	E353
	no addition allowed

	Gum arabicum
	E414
	no addition allowed

	Citric acid
	E330
	max. 1.0 g/l

	Sorbic acid
	E200
	max. 200 mg/l  added quantity must be declared on the certificate of analysis

	Ascorbic acid
	E300
	max.150 mg/lt

	Iron
	
		< 4 mg/l	

	Copper
	
	max. 0.5 mg/l




Delivery requirements 			The wine must:
· be identical to the wine sample/reference number ordered
· be guaranteed naturally pure and hybrid-free
· be free of any added glycerol
· be accompanied by a certificate of origin or provenance 
· be accompanied by a certificate of analyses
Sugar content must be measured in fermentable sugar!
· contain 25 mg/l of free SO2 

	
The accompanying certificate of analysis must contain at least following parameters. We will accept following deviations for the comparison with the analysis values determined by us :

	
	

	Type of analysis
	Acceptable deviations

	Free sulphurous acid SO2
	± 10 mg/l

	Total sulphurous acid SO2
	± 15 mg/l

	Alcohol
	± 0.3 % vol.

	pH
	± 0.1, but <3.6

	Total acidity
	± 0.2 g/l

	Volatile acid / Acetic acid
	± 0.1 g/l

	Density
	± 0.0004

	residual sugar ≤ 5 g/l
	± 1 g/l

	residual sugar > 5 ≤ 10 g/l
	± 2 g/l

	residual sugar > 10 ≤ 15 g/l
	± 3 g/l

	residual sugar ≥ 20 g/l
	± 4 g/l




GMO declaration		The wines do not contain any genetically modified organisms, neither from viticulture nor from wine treatment with the corresponding additives.

Filtration			The delivered wine must be filtered
				Clarity specification:			Maximum 1.2 NTU

Wine treatment		All wine treatments are based on ‘Annex 9 Permitted oenological processes and treatments’ of the Beverage Ordinance SR 817.022.12 corresponding to those in Annexes I, II A and III A of Delegated Regulation (EU) 2019/93463.
				The wines must be protein-stable.
				The wines must not contain any detectable traces of casein, lysozyme or ovalbumin.
Non-listed wine		All treatment agents or wine ingredients not listed in “Annex 9 Au-
additives			thorised oenological processes and treatments of the Beverage Ordinance SR 817.022.12” corresponding to those listed in Annexes I, II A and III A of Delegated Regulation (EU) 2019/93463’ are prohibited.

Plant protection pro-		For pesticides, the guidelines and maximum residue levels of the VPRH SR 
ducts / pesticides:		817.021.23 and the corresponding EU ordinances apply.

Contaminants:		The maximum values from the FDHA Ordinance on Maximum Levels for Contaminants (VHK SR 817.022.15) must be com-plied with.

Deviations 			Deviations from the above listed specifications must be explained and documented, and require the express written consent of Rutishauser-DiVino SA.

Transport requirements	It must be ensured that third parties cannot access open wine containers (general and consistent sealing of dome lids and all outlet valves during all transports). The seals are individually identifiable by numbering or are personalised by the loading point with a company logo. These numbers or the number of original seals with the supplier's logo must be noted on the delivery documents.
				For transports not carried out by Rutishauser-DiVino SA, the provisions of the RuDi SA transport quality agreement apply.

Accompanying docu-	The corresponding ARC reference code from the EMCS (Exice and Movement Sys-
ments abroad:		tem), or the e-VD must be printed / affixed / supplied on all accompanying and delivery documents as well as goods invoices.

Special regulation Italy:	We only accept the EU-compliant IGP for the geographical designation on all accompanying and delivery documents and goods invoices.
If a wine region has not yet introduced the IGP designation and uses the IGT designation for export, we urgently request that you inform us accordingly by e-mail.

Court of jurisdiction  		Bern

Suppliers' quality assurance:
	Standard / Norm
	Yes
	No

	ISO 9001
	
	

	ISO 22000
	
	

	ISO 14001
	
	

	FSSC 22000
	
	

	Others (specify)
	
	

	HACCP Cocept 
	
	





The seller and/or the broker confirm that the present specification is complied with and take note of the requirements of this document. 
This document must be legally signed and returned to us together with the order confirmation.

	
	the buyer
	the seller
	the broker

	Company / Stamp
	
	
	

	Place and Date
	
	
	

	Signature
	
	
	



Freigegeben am: 02.10.2025 14:48 / Wettach Thomas [Rutishauser-DiVino SA] ; Züger Karin [Rutishauser-DiVino SA]	Version 6.0	
image1.jpeg
RUTISHAUSER
DIVINO





