PROVINCE OF BRITISH COLUMBIA
ORDER OF THE LIEUTENANT GOVERNOR IN COUNCIL

-t

Order in Council No. 525 » Approved and Ordered 11 ?8 2007

Executive Council Chambers, Victoria
On the recommendation of the undersigned, the Lieutenant Governor, by and with the advice and consent of
the Executive Council, orders that the Wines of Marked Quality Regulation, B.C. Reg. 79/2005, is amended

(a) as set out in the attached Schedule, and

(b) effective December 31, 2008, in section 8 (1) by repealing paragraph (c) and substituting the following:

(¢) an individual or an employee of a person engaged by the authority to carry out a function of the
authority;

(d) an expert wine taster selected for the purposes of paragraph (c); .

Minister of Agriculture and Lands

(This part is for administrative purposes only and is not part of the Order.)
Authority under which Order is made:

Act and section:- Agri-food Choice and Quality Act, S.B.C. 2000, c. 20, section 11
Other (specify):- oic 186/2005

June 27, 2007  R/277/2007/22
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3

SCHEDULE

Section 1 of the Wines of Marked Quality Regulation, B.C. Reg. 79/2005, is amended
(a) by repealing the definitions of “BC VQA wine”, “BC wine of distinction”, “gfape
Jjuice”, “grape juice concentrate” and “grape must” and substituting the following:

“BC VQA wine” means a BC wine of distinction that has been certified as meeting
the standards for BC VQA wine set out in this regulation;

“BC wine of distinction” means

(a) awine made from fresh grapes all of which are grown in British Columbia,
or

(b) a mixture of a wine described in paragraph (a) and grape products derived
from fresh grapes all of which are grown in British Columbia,

but allowing for a variance of up to 0.1% for unintended residue caused by a
processing line change as provided in section 37 (1);

“grape juice” means a fermentable liquid product used in winemaking with an
alcoholic strength by volume of not more than 1% that is obtained from fresh
grapes or grape must;

“grape must” means the liquid product with an alcoholic strength by volume of not
more than 1% that is obtained by crushing fresh grapes; , and

(b) by adding the following definitions:

“geographical area” means the area represented by a prescribed geographical
indication;

“production unit” means a finished wine
(a) that has been bottled, and
(b) all the bottles of which have uniform characteristics;
“proposed geographical area or subdivision” means the area represented by
(a) aproposed geographical indication, or
(b) a proposed subdivision of a prescribed geographical indication,
as the case may be;.
Section 5 is amended
(a) in paragraph (a) by striking out “BC wineries and”, and
(b) by repealing paragraphs (c) and (e).

Section 8 is amended

(@) in subsection (1) (c) by adding “, other than an expert wine taster” after “function of
the authority”, ’

(b) by repealing subsection (1) (d), and
(c) by repealing subsection (2) (a) and substituting the following:
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(@) is involved in, or benefits financially from, a wine production business or
benefits financially as a marketing representative of a particular winery or
group of wineries, .

4  Section 9 is amended

7

(@) in subsection (1) by striking out “appointed by the authority” and substituting
“elected by the members of the authority”,

(b) in subsection (2) by striking out “Appointments” and substituting “The advisory
committee established”, and

(c) by adding the following subsection:

(4) The authority must consult with the advisory committee on the standards,
policies and practices of the wines of marked quality program.

Section 10 is amended by adding <, members of the advisory committee” after “employees
of the authority”.

Section 14 is amended

(a) in subsection (2) by striking out “processed” and substituting “crushed”, and by
striking out “production” and substituting “processing of a BC wine of distinction”,

(b) in subsection (3) by striking out “January 317 and substituting “March 31” and by
striking out “processed.” and substituting “crushed.”,

(c) by adding the following subsection:

(3.1) Despite subsection (3), in the year 2007 the fee calculated under subsection (2)
must be paid by September 30. , and

(d) in subsection (5) by striking out “an individual wine assessment” and substituting “a
taste test assessment of a wine”.

Section 15 is amended
(a) by repealing paragraph (e) and substituting the following:
(e) develop and manage a system to
(i) certify laboratories in British Columbia, and

(i) approve laboratories outside of British Columbia
for chemical wine evaluation; ,

(b) by repealing paragraph (1) and substituting the following:

() record, analyze and publish annually statistical information respecting taste
test assessments, including the failure rate of taste test assessments and the
correlation between failed taste test assessments and the results of chemical
analyses; , and

(c) by adding the following paragraphs:
(n) establish administrative procedures for Icewine production, including
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(1) procedures to register an intention to produce Icewine by a date
specified by the authority, and

(i) notification requirements of the intention to pick grapes to make
Icewine;

(o) establish a process to determine, for recommendation to the minister,
changes to the list of grape varieties approved for BC VQA wines.

8  Section 18 (a) is repealed and the following paragraph is added:

(g) meet the requirements of the Food and Drugs Act (Canada) and the
regulations made under it.

9  The following sections are added:

General conditions for BC VQA wine certification

18.1 (1) In order to be certified as a BC VQA wine, a wine must meet the following
criteria:
(a) be a BC wine of distinction;

(b) be made from one or more of the grape varieties listed in Table 1 or Table 2
of Schedule 5 and not from any other grape varieties;

(c) pass a taste test assessment, administered by the authority, for the faults
listed in Column 1 of Schedule 3;

(d) meet the other requirements for certification as a BC VQA wine in
accordance with this regulation.
(2) For the purposes of a taste test assessment referred to in subsection (1) (¢) or
section 18.2 (1), the applicant

(a) must submit two samples of the wine for which certification is sought that
are part of the production unit, and

(b) may submit a chemical analysis of the faults listed in Column 1 of
Schedule 3, conducted by a laboratory certified or approved by the
authority, carried out using the methods set out in Column 2 of Schedule 3.

(3) If a chemical analysis is provided in accordance with subsection 2) (b), the
taste-testing panel conducting the taste test assessment must consider the results
of the chemical analysis in making their decision to pass or fail the wine.

Failing a taste test assessment

18.2 (1) If a wine fails a taste test assessment described in section 18.1 (1) (¢), the
applicant may resubmit the wine for a taste test assessment in accordance with

section 18.1 (2).
(2) The taste-testing panel conducting the taste test assessment must

(@) be comprised of a different combination of taste testers from any
combination of taste testers that previously conducted a taste test
assessment of the wine, and

(b) conduct the taste test assessment in accordance with section 18.1 (3).
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(3) If the wine passes a taste test assessment under this section, the wine passes a
taste test assessment for the purposes of section 18.1 (1) (c).

10  Section 20 is repealed and replaced with the following:

Content of BC wines of distinction

11

12

13

14

15

20 BC wines of distinction may be produced only from the complete or partial

fermentation of fresh grapes, grape must or grape juice and may contain only

substances permitted under the Food and Drugs Act (Canada) and the regulations
made under it.

Section 21 is amended

(a) in subsection (1) in the definition of “single strength” by striking out “17° Brix” and
substituting “17.0° Brix”,

(b) in subsection (2) by adding “Late Harvest wine,” after “except for”, and
(c) by adding the following subsection:

(5) Sweet reserve in BC VQA wines must not exceed 15% of the total volume of the
finished wine.

Section 22 is amended

(@) in subsection (1) (a) by striking out “viticultural area” and substituting “prescribed
geographical indication other than “British Columbia” ”’, and

(b) in subsection (3) by adding the following paragraph:
(d) Icewine.
Section 24 is amended

(a) in subsection (2) by adding “as determined by the Cash Still method of analysis
conducted by a laboratory certified or approved by the authority” at the end, and

(b) in subsection (3) by striking out “and” after paragraph (d), adding “and” after
paragraph (e), and adding the following paragraph.:
(f) for Solera wine, 2.1 g/L.

Section 25 (2) is repealed.

Section 27 is amended

(a) in subsection (1) by striking out “wines produced in British Columbia” and
substituting “BC wines of distinction”,

(b) in subsection (2) by adding “wine quality” before “certificate”,
(c) subsection (3) is repealed and the following substituted:

(3) The use of a prescribed geographical indication is reserved for BC wines of
distinction which are

(a) made from
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16

17

18

19

20

(i) 100% BC grapes if the geographical indication is “British
Columbia”, or

(i) 100% BC grapes, 95% of which are grapes grown in the geographical
area designated by the prescribed geographical indication, if the

prescribed geographical indication is other than “British Columbia”,
and

(b) produced in a facility located in British Columbia by the holder of a practice
standards certificate.

(d) by repealing subsection (4),
(e) by adding the following subsection:

(4.1) Only a BC wine of distinction may bear a prescribed geographical indication. ,
and

(f) in subsection (5) by striking out “geographical indication only if” and substituting
geograp
“geographical indication, other than “British Columbia”, only if”.

Section 28 is amended by striking out “The geographical indications for British Columbia

wines” and substituting “The prescribed geographical indications for BC wines of
distinction”.

Section 29 is amended
(a) by repealing subsections (1) and (4),
(b) in subsection (2) by striking out “viticultural area” and substituting “prescribed”, and
(¢) in subsection (3) by repealing paragraph (c) and substituting the following:
(c) at least two thirds of practice standards certificate holders in a proposed
geographical area or subdivision, who produce at least two thirds of the total

production of wine made from grapes grown in that area or subdivision,

must have voted, by ballot, in favour of the proposed geographical area or
subdivision, .

Sections 30 and 31 are repealed.

Section 32 is amended by repealing paragraph (a) and substituting the following:

(a) all of the grapes used were grown within a vineyard located within a
geographical area designated by a prescribed geographical indication other
than “British Columbia”; .

Section 33 is amended ‘

(@) in subsection (1) by striking out “estate-bottled” and substituting “Estate Bottled”,

(b) in subsection (1) (b) by striking out everything after “within”’ and substituting “a
geographical area designated by a prescribed geographical indication other than
“British Columbia”; ”,

(¢) in subsection (1) (c) by striking out everything after “holder” and substituting
“crushed the grapes and processed and bottled the wine;”,
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(d) in subsection (1) by adding the following paragraph:
(¢) the premises referred to in paragraph (d) are located within the same
geographical area as where the grapes were grown. ,

(e) in subsection (2) by striking out “viticulture” and substituting “the cultivation of
y
grapevines”, and

(f) by adding the following subsection:
(3) For BC VQA wines

(a) alease, rental or similar agreement referred to in subsection (2) must be for
a term of at least ten years duration and “Estate Bottled” may be used only
in the fourth and subsequent years of the term, and

(b) any grape brandy or grape spirit added to a fortified wine must have been
distilled within the geographical area, designated by a prescribed
geographical indication other than “British Columbia”, where the wine was
made and by the same bottling practice standards certificate holder as
processed the wine.

21 Section 35 is amended by

(a) repealing paragraph (e) and substituting the following:

(e) Traditional Method Sparkling wine which includes Classical Method
Sparkling wine, Méthode Traditionale Sparkling wine and Méthode
Classique Sparkling wine; , and

(b) adding the following paragraph:
() Solera wine.
22 Section 37 is amended
(a) by repealing subsection (3) and substituting the following:

(3) The alcoholic strength by volume of a BC wine of distinction must comply with
the level set out in Schedule 2 for the category or subcategory of the wine. , and

(b) by repealing subsection (6).

23 Section 40 is amended

(a) in subsection (2) by striking out “ “Traditional Method” and Méthode Cuvée Close” ”
and substituting “ “Traditional Method”, “Classical Method”, Méthode Traditionale”,
“Méthode Classique” and “Méthode Cuvée Close” , and

>

(b) by adding the following subsections:

(8) The only grapes that may be used to make BC VQA Sparkling wines are the vitis
vinifera varieties listed in Table 1 of Schedule 5.

(9) The only grapes that may be used to make BC VQA Aromatic Sparking wines
are the varieties listed in Table 2 of Schedule 5.
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(10) BC VQA Sparkling wines and BC VQA Aromatic Sparkling wines must have an
alcoholic strength by volume, including alcohol contained in any expedition
liqueur dosage, of not less than 8.5%.

24 Section 41 (3) is repealed and the following substituted:

(3) Unless the wine will be sold in bottles larger than 1.5 litres, the wine must not
leave the bottle before final corking and the finished wine must be sold in the
bottle in which the secondary fermentation took place.

25 Section 46 is amended
(a) by numbering it 46 (1),

(b) in subsection (1) by striking out “alcoholic content” and substituting “alcoholic
strength by volume”, and

(c) by adding the following subsection:

(2) BC VQA liqueur wine must not have an alcoholic strength by volume greater
than 20%.

26 The following section is added:

Solera wine

46.1 Solera wine must be made by combining wines from a series of at least three barrels,
each started in a different vintage year, as follows:

(a) a quantity no greater than 30% of the contents is removed from the oldest
barrel in the series and bottled;

(b) the oldest barrel is topped up with wine from the next-to-oldest barrel in the
series, which is in turn topped up from the next-to-oldest barrel in the series;

(¢) the process continues until the newest barrel in the series is topped up with
new wine;

(d) the process described in paragraphs (a) to (c) is repeated only once a year
for each series.

27 Section 47 is amended by striking out “some of”.

28 Section 48 is repealed and the following substituted:

Icewine

48 (1) The only grapes that may be used to make Icewine are
(a) the vitis vinifera varieties listed in Table 1 of Schedule 5 or Vidal Blanc,

(b) grapes that have been naturally frozen on the vine while the air temperature
is -8° C or lower, and crushed in a continuous process while the grapes are
still frozen, and

(c) grapes grown in a geographical area designated by a prescribed geographic
indication other than “British Columbia” and crushed within the same
geographical area.
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29

30

31

32

(2) The grapes referred to in subsection (1) must be transported by the most direct
route from picking to crushing.

(3) Icewine must not be processed using any artificial method of concentrating the
sugar content of fresh grapes, grape juice, grape must or wine, including artificial
refrigeration at a temperature below -4°C.

(4) Tank cooling at a temperature below -4°C is prohibited during fermentation and
cold stabilization prior to bottling.
(5) The Brix level of any grape juice, or grape must, used to make Icewine must

(a) notbe less than 32.0° Brix after each pressing when measured after transfer
to the fermentation vessel, and

(b) achieve an average of at least 35.0° Brix respecting combined pressings in
the fermentation vessel.
(6) The residual sugar in Icewine at bottling must not be less than 100 g/L.

(7) Residual sugar and alcohol in Icewine must come only from the natural sugar in
the grapes.

(8) Practice standards certificate holders who intend to produce Icewine must, in
accordance with the procedures established by the authority,
(a) register that intention with the authority, and

(b) provide notice to the authority of the intention to pick grapes to make the
Icewine. .

Section 50 is amended by striking out “Brix level of 32° when measured” and substituting

“Brix level of 32.0 when measured”,

Section 51 is amended

(a) by striking out everything before paragraph (a) and substituting the following:

Wine may be described as “Meritage” only if the wine is composed of a blend of two
or more of the following grape varieties and one of those varieties does not make up

more than 90% of the wine: , and

(b) in paragraph (b), by striking out “Semillon Sauvignon Vert and Muscadelle.” and

substituting “Sémillon and Sauvignon Vert.”,
Section 52 is repealed.

Section 53 is amended

(@) in subsection (2) by adding “prescribed” before “geographical indication”,

(b) in subsection (2) (b) by striking out “estate bottled” and substituting “Estate Bottled”,

(¢) in subsection (4) by adding “, with the exception of “Table wine” ” at the end,
(d) in subsection (5) by adding “prescribed” before “geographical indication.”, and

(e) by repealing subsection (6) and substituting the following:
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(6) If a BC wine of distinction has more than one grape variety listed on the label,
the varietal names must be listed in descending order of quantity, using identical
font, size and colour.

33 Section 54 is amended
(@) in subsection (1) (b) by striking out “protected” and substituting “prescribed”,
(b) by repealing subsection 3),
(c) by repealing subsection (5) and substituting the following:
(5) If the BC VQA wine has more than one grape variety listed on the label, the

varietal names must be listed on the label in descending order of quantity, using
identical font, size and colour. , and

(d) in subsection (9) by adding “BC VQA” before “Sparkling” in both places.

34 Section 55 is amended in subsection (2) by striking out “may” and substituting “must”,
and by adding “or varieties” after “variety”.

35 The following section is added:

Packaging requirements for BC VQA wines
56 (1) All BC VQA wines must be bottled in glass bottles of a standard size.

(2) Only the following bottle closures may be used:
(a) natural cork;
(b) pore-filled (colmated) natural cork, filled with resin or with dust;
(¢) cork composite made with natural cork discs;
(d) cork composite (particle or agglomerate);
(e) 100% synthetic;
(f) screw top;
(g) crown cap.
(3) All varieties of cork closures must be of a traditional cylindrical shape of any

colour except corks for fortified and liqueur wine, which may be in the shapes
that are traditional for those wines.

(4) Bottles of a standard size include bottles of 50, 100, 200, 250, 375, 500 or 750
millilitres, 1, 1.5 or 3 litres and a bottle of any other size authorized for use under
the Food and Drugs Act (Canada) and the Food and Drug Regulations.

36 Schedule 1 is repealed and the following substituted:
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SCHEDULE 1

MINIMUM BRIX LEVEL REQUIREMENTS FOR GRAPES AT HARVEST
FOR BC WINES OF DISTINCTION CATEGORIES

Column 1 Column 2 Column 3
Item Category Subcategory Minimum Brix Levels of
Grapes at Harvest
1 |Table wine Prescribed geographical indication|17.0
“British Columbia”
All other prescribed geographical 18.0
indications
2 |Late Harvested wine Late Harvest 23.0
Select Late Harvest 26.0
Special Select Late Harvest 32.0
Botrytis Affected 26.0
- | Totally Botrytis Affected 34.0
3 | Vin du Curé 20.0
4 |Blanc de Noirs wine BC VQA 18.0
5 |Nouveau wine 18.0
6 |Solera wine 18.0
7  |Fortified wine 18.0
8 |Liqueur wine 18.0

37 Schedule 2 is amended

(@) in the heading following “Table 1” by striking out “TABLE WINE, LATE HARVESTED

WINE, VIN DU CURE WINE, BLANC DE NOIRS WINE, NOUVEAU WINE” and inserting the
Jollowing subheading before Item 1:

TABLE WINE, LATE HARVESTED WINE, VIN DU CURE WINE, BLANC DE NOIRS WINE,

NOUVEAU WINE

(b) in Table 2 by labeling the 2nd, 3rd and 4th columns “Column 17, “Column 2” and

“Column 3” respectively,

(¢) in Table 2 in the Column 3 heading by striking out “Minimum Brix Levels of Grapes at

Harvest” and substituting “Alcoholic Strength by Volume of Finished Wine”, and

(d) in Table 2, in Item 1 in Column 2, by adding “All prescribed geographical indications”.
y

38 Schedule 3 is repealed and the following substituted:

page 11 of 17




SCHEDULE 3
TASTE TEST ASSESSMENT FOR FAULTS

Column 1 Column 2
TItem | payy¢ Method of Analysis
1 |Volatile Acidity determined by Cash Still method
2 |Sulphur Dioxide determined by Aspiration method
3 |Refermentation determined by visual inspection to be unintended fermentation

as indicated by active yeast sedi ment in the bottle and CO,
levels above the detection limit of 0.12g/100mL

4 |Hydrogen Sulphide determined by Gas Chromatographic analysis
5 - |Ethyl Mercaptan determined by Gas Chromatographic analysis
6 |Methyl Mercaptan determined by Gas Chromatographic analysis
7 |Oxidation: Acetaldehyde determined by Gas Chromatographic analysis
g8 |Oxidation: Ethyl Acetate determined by Gas Chromatographic analysis
9 |Brettanomyces: 4-ethylphenol|determined by Gas Chromatographic analysis/mass

(EP) Spectrometry

10 |Spoilage: TCA produces|determined by Gas Chromatography/mass spectrometry on
chloroanisole especially 2, 4,|head space of sample
6-trichloroanisole

39 Schedule 4 is amended

(a) in the headings by labeling the Ist column “Item”, by adding “Column 1” above
“Description” in the 2nd column and by adding “Column 2” above “Fee” in the
3rd column,

(b) in Item 1in Column 2 by adding “for producing a BC wine of distinction” at the end, and

(¢) in Item 12 in Column 1 by striking out “taste panel assessment or a reassessment” and
substituting “taste test assessment of a production unit” and in Column 2 by striking out
everything after “assessed”.

40 The following Schedule is added:
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SCHEDULE 5

LIST OF ACCEPTABLE GRAPE VARIETIES FOR BC VQA
- WINES

Table 1: List of Acceptable Grape Varieties for BC VQA Wines
(Other than BC VQA Aromatic Sparkling Wines) -

Item |Column 1 Column 2
Prime Name Synonym
VITIS VINIFERA VARIETIES
1 |Agria
2 |Aligoté
3 |Auxerrois Pinot Auxerrois
4 |Bacchus
5 |Blauburger
6 |Cabernet Francl
7 |CabernetSauvignon
g |Carmenere
9 |Chardonnay
10 |Chardonnay Musqué
11 |Chasselas Chasselas Doré
12 |Chenin Blanc
13 |Colombard French Colombard
14 |Corvina
15 |Dolcetto
16 |Dornfelder
17 |Dunkelfelder
18 |Ehrenfelser
19 |Faberrebe
20 |Furmint
21 |Gamay de Bouze
22 |Gamay de Chaudenay
23 |Gamay Noir Gamay
24 |Garganega
25 |Gewiirztraminer Traminer
26 |Goldburger
27 |Gros verdot
28 |Griiner Veltliner Veltliner
29 |Helfensteiner
30 |Heroldrebe
31 |Kerner Trollinger x Riesling
32 |Lemberger Limberger, Blaufrankisch
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Item |Column 1 Column 2
Prime Name Synonym
33 |Madeleine Angevine
34 [Madeleine Sylvaner
35 [Malbec
36 |Malvasia Malvasia Bianca
37 |Matsvani
38 |Melon de Bourgogne Melon
39 |Merlot
40 |MorioMuscat Muscat
41 [Mitsvane Matsvani
42 |Miiller Thurgau Riesling x Sylvaner
43 |Muscadelle
44 |Muscat Blanc Muskateller, Gelber Muskateller, Muscat
45 |Muscat Ottonel Muscat
46 |Optima
47 |Oraniensteiner
48 |Ortega
49 |Perle of C'saba Pearl of C'saba
50 |Petit Verdot
51 [|Petite Sirah
52 |Pinot Blanc Weissburgunder, Pinot Bianco
53 |Pinot Gris Pinot Grigio
54 {Pinot Meunier Meunier
55 |Pinot Noir Spétburgunder
56 |Pinotage
57 |Refosco Grosse Syrak
58 |Reichensteiner
59 |[Riesling
60 |Riesling x Traminer 25/4
61 |Rkatsiteli
62 |Rotberger
63 |Samtrot
64 |Sangiovese
65 |Sauvignon Blanc Fumé Blanc
66 |Sauvignon Vert
67 |Savagnin
68 |Scheurebe
69 |Schonburger
70 |Sémillon Semillon
71 |Sereksia Chornaya
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Item |Column 1 Column 2
Prime Name Synonym
72 . Siegerrebe
73 |St. Laurent
74 |St. Macaire
75 |Sylvaner Silvaner
76 |Syrah Shiraz, Sirah
77 |Traminer
78 |Trebbiano
79 |Trollinger Black Hamburg, Grossvernatsch, Schiava
Grossa
80 |Viognier
81 |Welschriesling Riesling Italico
82 |Zefir
83 |Zengo
84 |Zinfandel
85 |Zweigelt Zweigeltrebe
VARIETIES PRODUCED BY INTER-SPECIFIC CROSSBREEDING
1 |Aurore Aurora
2 |Baco Noir
3 |Castel
4 |Cayuga White Cayuga
5 |Chambourcin
6 |Chancellor Chancellor Noir
7 |Chelois
8 |Couderc Muscat Muscat du Moulin, Coudrec
9 |De Chaunac
10 |L’Acadie Blanc
11 |Landal
12 {Léon Millot Millot
13 {Lucie Kuhlman
14 |Maréchal Foch Foch
15 |Michurinetz
16 |Perle of Zala Pearl of Zala
17 |Pollux
18 |Rosette Seibel 1000
19 |Rougeon
20 |Severny
21 |[Seyval Blanc Seyval
22 |Siegfriedrebe Siegfried Rebe, Siegfried
23 |Sovereign Opal
24 |Verdelet
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Item |Column 1 Column 2
Prime Name Synonym
25 |Vidal Blanc Vida
26 |Vignoles Ravat

27 |Villard Noir

28

Vincent

29 |Vivant

UNNAMED VARIETIES PRODUCED BY INTER-SPECIFIC CROSSBREEDING

Geisenheim 311-58

Geisenheim 318-57

Geisenheim 322-58

Geisenheim 6495-3

Hibernal, Hybernal

Geneva Red 7

Joannes Seyve 23-416

=N N | B W N -

Seyve-Villard 23-512

Table 2: List of Acceptable Grape Varieties for BC VQA Aromatic Sparkling

Wines
Item [Column 1 Column 2
Prime Name Synonym

VITIS VINIFERA VARIETIES

1 |Bacchus

2 |Chardonnay Musqué

3 |Colombard French Colombard

4  |Ehrenfelser

5 |Faberrebe

6 |Gamay Noir Gamay

7 |Gewiirztraminer Traminer

8 |Goldburger

9 |Kerner Trollinger x Riesling
10 |MorioMuscat Muscat

11 |Miiller-Thurgau Riesling x Sylvaner
12 |Muscat Blanc Muskateller, Gelber Muskateller, Muscat
13 |Muscat-Ottonel Muscat |
14 |Optima

15 |Oraniensteiner

16 |Ortega

17 |Perle of C'saba Pearl of C'saba

18 |Riesling

19  |Riesling x Traminer
20 |Scheurebe
21 |Schonburger
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Item |Column 1 Column 2
Prime Name Synonym
22 |Siegerrebe
23 |Traminer
VARIETIES PRODUCED BY INTER-SPECIFIC CROSSBREEDING

1 |Aurore Aurora

2 |Cayuga White Cayuga

3 {Couderc Muscat Muscat du Moulin, Coudrec
4 |L’Acadie Blanc

5 |Perle of Zala Pearl of Zala

6  |Pollux

7 |Severny

8 [Seyval Blanc Seyval

9 |Siegfriedrebe Siegfried Rebe, Siegfried
10 [Sovereign Opal

11 |Verdelet

12 |Vidal Blanc Vida

13 |Vignoles Ravat

14 |Vivant

UNNAMED VARIETIES PRODUCED BY INTER-SPECIFIC CROSSBREEDING

1 |Geisenheim 311-58

2 |Geisenheim 318-57

3 |Geisenheim 322-58 Hibernal, Hybernal

4 |Geisenheim 6495-3

5 |Joannes Seyve 23-416

6 |Seyve Villard 23-512
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