
Winery in Armenia‐ 6,000 years ago
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Three categories of winemaking risk

• Risk of misleading or deceiving consumers

• Risk of harming consumers

• Risk to wine “quality”



Risk of consumer deception



Risk Management
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• Traceability

• Records throughout 
winemaking process

• Australia conducts 300 annual 
audits of these records

• In 2010 one Australian 
company fined nearly 
$500,000

• Role for import inspection 
systems?



Risk of harming consumers

• Microbiological
– no human pathogens can 

flourish in wine environment
Sugita‐Konishi et al,
Japanese Society for 
Bioscience, Biotechnology 
and Biochemistry, 65(4) 954‐
957 2001

• Physical

• Chemical



Risk of harming consumers‐case study

• Product recall‐Lidl
supermarkets, Europe 
2002

• Extremely high level of 
sulphur dioxide in small 
proportion of the batch

• Australian wine, bottled 
in Germany, poor 
quality control 
procedures



Risk Management

HACCP Plan

Crushing: Sulphur dioxide, enzymes, yeast

Fermentation: DAP, Tartaric acid

Completion of fermentation: Sulphur dioxide

Aging: Regularly check sulphur dioxide

Fining: Gelatine, egg, milk etc

Bottling: Sulphur dioxide
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Risk Management

• Establish limits
– Max and min specification

– Desired accuracy of analysis

• Monitor control
– Where in the process and by whom?

– How often?

• Establish corrective action procedures

• Verify effectiveness



Where to from here?

• Are there any parameters that need to be routinely 
tested and certified?
– Sulphur dioxide, Methanol, Heavy metals?

• If so, Why? Is there evidence that wine poses a 
threat?

• For each identified parameter, determine a 
commonly accepted test methodology and 
competent laboratories.
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