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FAPAHTUA KAYECTBA BALUENO BUHA!

“YKPEIIJIEHUE UH®PACTPYKTYPbI KAYECTBA HA O KHOM KABKA3E”
TBbAJIUCH 2019



CFoaLas

000 “3®-AN-2M1 Naboparopusn”
WCIIBITATEJIbHAA JIABOPATOPHUA

4 nabopatopuu nog 1
Kpblluen

I. JlTabopaTtopus AHanr3a KadyecTBa u
besonacHocTtu [IneBsix [IpoagyKTOB

[I. JlabopaTopusa AHanuza KadecTBa
JlekapcTBeHHBbIX Cpe/iCTB U
BHM03KBUBaJIEHTHOCTU

[TII. JlTabopaTopusa AHaju3a
TabauHbix U3neaun

[V. JlabopaTopus
Mukpoburosorndeckoro AHanrsa



000 “3®-AN-3M1 Naboparopus”

AxkkpeputoBaHa!
= 'OCT UCO/HUIK 17025 - 2019 HauumoHa/IbHBIM opraHoM akkpeauTtanuu ('HKO)

= [SO/IEC 17025:2017 BnepBbie B PA, mexxaiyHapogHbiM opraHom ANSI (ANAB)

HasHaueHa!

= MuHUCTepCTBOM JKOHOMUYeECKOTO PaszButusa u UuBectunum Pecnyoivku
ApMeHMA OpraHoM, OCYILLeCTBJIALUM OLIeHKY COOTBETCTBUA

MUmeeT npaeo!
= [IpegoctaButh VI 1 CepTrdukar

* [IpoBecTu npouecc rocyJapCTBEHHOU perucTpaLmm U npefoctaBuTb CBUAETE/bCTBO O
['ocynapcTBeHHOU Perucrpanuu

3aperucrpumpoBaHa!

» B cnucke “Third countries’ competent bodies, designated laboratories and authorized
wine producers and processors for drawing up VI-1 documents for wine imports into the
EU (Article 51 of R. (EU) 2018/273)"

¢FoaLab

= B EnvHoM Peectpe opraHoB no cepTudUKalUU ¥ UCTIBITATEJbHBIX JIJA00OPAaTOPUU

www.fdalab.am
(uenTpoB) TamoxkeHHoro Coro3a



http://www.fdalab.am/
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» https: //www.cbi.eu/market-information/wine/buyer-requirements
» https: //www.food.gov.uk /business-guidance /wine-law

KAKUM TPEGOBAHUAM
OOJMKHO
COOTBETCTBOBATb
BMHO,

YTOEbI EbITb
AONYLUEHHbIM HA
EBPOMENCKWUMN PbIHOK?

Compliance with EU oenological
practices

REGULATIONS (EU) NO 479/2008
REGULATIONS (EU) NO 1308/2013

BWHO /10/2KHO COPOBOX/IAThCSA C

YHUPHUITUPOBAHHBIM IOKYMEHTOM,
Vi1 CEPTUODUKATOM


https://www.cbi.eu/market-information/wine/buyer-requirements
https://www.food.gov.uk/business-guidance/wine-law

CneumansHo [lna PeiHKka
Esponeunckoro Coroszal

Vi 1 CEPTUOUKAT

afas

000 “3®-AAN-3MN NabopaTopua”

e/IMHCTBEHHasl JJabopaTopus B
Pecny6sivike ApMeHUsl, rae MeTo/ bl
WCIbITAHUN AJI1S BblAA4YU
ceptudukatoB VI umeror
MeX/IYHAapOAHYI0 aKKpeAUTal U0



onpeﬂe.HEHHble TecTbl u/mnm N3MEepeHHbIe CBOMCTBA KnoueBoe oGoponsal-me M TexXHosriormm

Alcohol strength by volume /06 beMHas 0151 STUI0BOTO CIIUPTA Densitometry//leHcuToMeTpus
Total Acidity/O611as KMCIOTHOCTD Titration/TuTpoBaHue

Organic acids (tartaric, malic, lactic, citric)

HPLC UV detection/B3KX Y® netekTop
OpraHuyeckue KUCJI0THI (BUHHAs, 16/7104HasA, MOJIOYHAs, IMUMOHHAA)

Ascorbic acid/Ackop6rHOBasi KUCA0Ta HPLC UV detection/B3XXX Y® neTekTop
Sorbic acid/Cop6uHoBast KUCI0TA HPLC UV detection/B3XKX Y® netekTop
Sulfur Dioxide free and total /O61muii 1 CBOGOHBIN JUOKCUJ, CEPBI Titration/TuTpoBaHue
pH Potentiometric/[loTeHIIHOMETpUYECKUN
Volatile acidity//leTy4ass KHCJIOTHOCTb Titration/TuTpoBaHue
Reducing substances/BoccTaHaBiuBarole BeliecTBa Titration/TuTpoBaHue
Sugars (glucose, fructose, sucrose)/Caxapa (r/1roko3a, pykTo3a, caxaposa) B3XKX PedpakToMeTpudecKuil IeTEKTOP
Copper/Menpb Atomic Absorption Spectroscopy/AToMH0-a6COpOIIMOHHASA CIIEKTPOCKOIIHS
Iron/?Kenezo Atomic Absorption Spectroscopy/AToMH0-a6COpOIIMOHHASA CIIEKTPOCKOIIHS
Calcium/Kanbiuii Atomic Absorption Spectroscopy/AToMH0-a6COpOIMOHHASA CIIEKTPOCKOT S
itz mees Gas Chromatography with Mass Spectrometry

/T'a3oBast xpomaTorpadus c Macc-CieKTpOMeTpHel

Atomic Absorption Spectroscopy-Graphite Furnace

Metals/MeTasibl
/ATOMHO0-a6CcOpOLMOHHAs CIEKTPOCKONUS-rpadUTOBasI NeYb

Atomic Absorption Spectroscopy-Cold Vapor/AToMHO0-a6cop61OHHAS

Mercury/PTyTb .
CIEKTPOCKONHUA - XOJOAHBIHN Map



www.fdalab.am

1. Exporter (name and address) THIRD COUNTRY OF ISSUE:
V I 1 Serial No:

DOCUMENT FOR THE IMPORTATION OF
WINE, GRAPE JUICE, OR GRAPE MUST INTO
THE EUROPEAN COMMUNITY

2. Consignee (name and address) 3. Customs stamp (') (For official EC use only)
4. Means of transport and transport details (') 5. Place of unloading (if different from 2)
6. Descripton of the imported product 7. Quantity in Vhl/kg (3)

8. Number of bottles

9. CERTIFICATE

The product described above (3) [ is/ O is not intended for direct human consumption, complies with the Community definitions or categories of
grapevine products and has been produced using oenological practices (%) O recommended and published by the OIV/ [ authorised by the
Community.

Full name and address of the official agency: Place and date:

Signature, name and title of official: Stamp:

10. ANALYSIS REPORT (describing the analytical characteristics of the product described above)

FOR GRAPE MUST AND GRAPE JUICE
— Denslty:

FOR WINE AND GRAPE MUST STILL IN FERMENTATION
— Total alecholic strength: — Actual alcoholic strength:

FOR ALL PRODUCTS

— Total dry extract: — Total sulphur dioxide:
— Total acidity: — Volatile acidity: — Citric acidity:
Full name and address of the official agency: Place and date:

Signature, name and title of official:

(1) Obligatory only for wines benefiting from a reduced customs tarif.
(2) Delete as appropriate,
(%) Put an X" in the appropriate box.

European

Commission
R

TPEGOBAHME
PbIHKA
EBPOMNEWACKOIO
COIO3A!

Vi1 CEPTUOUKATA


http://www.fdalab.am/

EAMHCTBEHHAA JIABOPATOPMUA B PECNNYBJIUKE
APMEHMA, T'OE NPOBOAUTCA AHAJIU3 MAJIbBUOUHA

= (Crangapr: OIV
= MeTtoa: BIAKX

€FoaLas

www.fdalab.am



http://www.fdalab.am/

COMPENDIUM OF INTERNATIONAL METHODS OF ANALYSIS-0OIV

(Co0pHMK MeXXAYHAPOAHBIX METOAOB aHA/IN3a - MexxaAyHapoaHasa OpraHnusanusa BuHorpasa u Buna)
Maximum acceptable limits of various substances contained in wine
(MakcuMa/IbHO A0NMYyCTUMBIE Mpe/eJibl COAePXKaHUs Pa3/IMYHbIX BellleCTB B BUHE)

Citric acid:

1 g/L

Volatile acidity:

20 milliequivalents/L

The volatile acidity of various specially fortified old
wines (wines subject to special legislation and
controlled by the government) may exceed this
limit.

Total sulfur dioxide at the time of sale to the consumer: (oeno 9/98)

— 150 mg/L for red wines containing a maximum
of 4 g/IL. of reducing substances.

— 200 mg/L for white and ros€é wines containing a
maximum of 4 g/L. of reducing substances.

— 300 mg/L: red, rosé and white wines containing
more than 4 g/L. of reducing substances.

— 400 mg/L: in exceptional cases some sweet white
wines.

Ethanediol /Ethylene glycol:

IA

10 mg/L

Fluoride: (oeno 8/91)

1 mg/I. except for wines coming from wvineyards
treated in conformity with national law, with
cryolite in which case, the level of fluoride must not
exceed 3 mg/L.

Methanol:
(oeno 19/2004)

400 mg/L for red wines

250 mg/L for white and ros€ wines

Arsenic: 0.2 mg/L

Boron: 80 mg/L (expressed as boric acid)

Bromine: 1 mg/L (limit exceeded by way of exception in
wines from certain vineyards with a brackish
subsoil).

Cadmium: 0.01 mg/L

Copper: 1 mg/L
2 mg/LL for liqueur wines produced from

(oeno 434-2011)

unfermented or slightly fermented grape must

Ochratoxin A :
(CST 1/2002)

2 pg/L (for wines obtained as from the 2005 harvest)

Lead: (oeno 13/06)

0.15 mg/L for wine made, starting from the 2007
harvest year

Diethylene glycol:

< 10 mg/L, to the quantification limit

Malvidol diglucoside:

15 mg/L (determined by the quantitative method
diglucoside described in the Compendium)

Propan-1.2-diol/propylene
glycol

(oeno 20/2003)

Still wines : = 150 mg/L
Sparkling wines : = 300 mg/L

Silver

< 0.1 mg/L

Excess sodium:
(oeno 12/2007)

80 mg/L

OIV-MA-C1-01: R2011

OIV-MA-C1-01l: R2011




COMPENDIUM OF INTERNATIONAL METHODS OF ANALYSIS-OIV
(COOpHMK MeXAYHapOAHBbIX METOAOB aHa/IM3a - MexxayHapoaHas Opranusanus BuHorpasa v BuHa)
Maximum acceptable limits of various substances contained in wine
(MakcuMaJIbHO AOMYyCTUMBIE MpeAesibl COAEePKaHUA Pa3/IMYHbIX BEleCTB B BUHE)

- 2 v v v ——

Sulfates: 1 g/L
(expressed  as  potassium gy, ever this limit is raised to:
sulfate)

|

- for wines which have undergone a
maturing period in casks for at least 2
years

- for sweetened wines : 1S

- for wines obtained by the addition to | &L
the musts or wine of alcohol or potable

spirit )
- for wines with added concentrated ]
musts " 2.0
- for naturally sweet wines /
y ) gL
- for wines obtained under a film "sous | 5 s
voile" ’
@FoaLab . —E

www.fdalab.am Zinc 5 mg/L



http://www.fdalab.am/

CNMUCOK
HEOBXOOMUMbIX AOKYMEHTOB, AJiAd NMONYYEHUA
Vi1 CEPTUOUKATA

1. Konusa cBuAeTeIbCTBa O TOCyAapCTBEHHOM perucrpamum

2. Konus ynmakoBOYHOT0 JIMCTA U cyeT-paKTypa

3. CepTUPUKAT NPOUCXOKIEHUS

4. OnvMcaHue KaXK/J0U NapTHUU 3KCIIOPTUPYEMOU POAYKIUU Ha BalleM OJIaHKE, C
ne4yaThbl0 KOMIIAHUM: IOJIHOE Ha3BaHME NPOAYKTa (Ha4YMHas C CbIpbs, BUA
NpoAYyKTa), laTa PO3JIMBa, JaTa BUHTAXa, CTPpaHa 3KCIOPTA, KONMKA KOHTPAKTA C
eBpPOIECKUM NIapTHEPOM, Ha3BaHUeE U aJjpec rpy30IoJayyaTess U odliee
KOJIMYECTBO 3KCIopTa B J1/11/Kr (%))

5. O611ee KOJIMYECTBO OYTHIJIOK U SILIIMKOB

6. 06pa31bl [/ JIabOpPaTOPHbIX aHATNU30B (4 OYThIJIKH JJ151 KaXKA0r0 BU/Ja BUHA
(0,75 1. uim 6 6yTHLIOK 110 0,5 J1.))

D_((,:‘D,m_‘_jb 7. 3asgBKa Ha aHaJIM3 00pasla (peoCTaBJsIeTCA B JIaOOPaTOPHUH )

www.fdalab.am 8. /loBepeHHOCTb Ha JIMI0, IoAarllee 00pa3iibl ¥ noaydawiinee ceprudukar VI 1



http://www.fdalab.am/
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Y1006bI COOTBETCTBOBATH
cneundcdnyeckum TpebosaHunam
KMTaMCKOro pbiHKa

¢FoaLab

AHAJNIN3 8
OTAJIATOB

Dimethyl phthalate (DMP)

Dibutyl phthalate (DBP)
BIS-(2-ethylhexyl) phthalate (DEHP)
Butyl benzyl phthalate (BBP)
Diethyl phthalate (DEP)

Di-isononyl phthalate (DINP)
Di-n-octyl phthalate (DnOP)

©NOE WD =

Diisooctyl phthalate (DIOP)



Tpebosanuua Poinka EBpaaunuckoro
JKkoHoOMMueckoro Corosa

Texnunueckmm Pernamentsl TamoxxeHHoro Corosa:

TP TC 021/2011

TpeboBaHUs 6€30MaCHOCTH MHUIEBBIX MPOAYKTOB
TP TC 029/2012

Tpe6OBaHI/IH 6e30MacHOCTH K TN E€BbIM ,ZLO6aBKaM, dpOMaTHU3aTOpPaM H

BCIIOMOraTeJIbHBIM BellleCTBaM
TP TC 201_00 (npoekT)
TpeboBaHUs 6€30MIaCHOCTH AJIKOTOJIbHOU POAYKIUU
MHaukaTopbl:
 (CBuHel
* MbpIIBAK
« Kagmuiu
* PryTh
e JlumoHHad KucaoTa
g * OxpaTokcuH A
(roaas « Cop6uHOBad KUCJI0TA

www.fdalab.am * Ackopb6MHOBasd KMCJIO0TA



http://www.fdalab.am/

Pe3aynbTarbl cOTpyaAHUYECTBaA C
PTB

CoTpyaHuuecTBO Havasioch ¢ 2014r.

2015r. 000 “3P-JIU-3U JlabopaTopus” cTaja NEpPBOM MEXAYHAPOQHO-
aKKkpegutoBaHHOM naboparopuen B ApmeHum (ANSI ANAB)

Buecau kynbtypy MCWM B Apmenuto (ILC, PT)

MexayHapoaHoe obuieHMe € aKcnepramm

2016 - 2017r. 000 “3®-/IU-3U JlabopaTopusa” yyacTBoBaJIa B IPOEKTe
PTB 95097 “Strengthening of food testing and metrology in the countries of
South Caucasus” coBMecTHO ¢ GIZ

v'BbL10 55 TeCTOBLIX 06Pa31i0B

v IIpoBepu/iv 47 BUHHLIX IOKa3aTejel

v IIpesocraBieHo 11 VI 1 CepTtudpmkaros



HAM OQOBEPAIOT MNMOTOMY UYTO !

. 000 “3®-AN-3UN NabopaTopuna” COTPyAHUYAET C

v' BIPEA u siBisieTcs cepTUGUIMPUBAHHBIM y4acTHHKOM oT BIPEA
v LGC DAPS
v GEORGIA WINE LABORATORY L.T.D.

II. 000 “3®-AU-3U1 NabGopaTopua” yuacTeByeT B

v" MCH (PT, ILC) 1 rapaHTHpPYyeT KOHTPOJIb Ka4eCTBa UCIIbITAHUIA

I1l. HaumHasa ¢ 2014r. s1a6opaTopus exerogHo nposoauT MCMWM o 30
OKa3aTeJssAM, CpeiU KOTOPbIX:

v' 061as JoJig cuyupTa
v’ BbICIINE CIIUPTHI
v' 061ad v jeTy4dasd KUCJIOTHOCTb
¢FoaLab v c = y
axapa
C HAMU MOXXHO v' MeTaJ/uibl
CMENO v . .
3ABOEBBLIBATL ’ 006K U CBOOOAHBIN IUOKCHU/, CEPBI
MEXXOYHAPOAHbIN ’ IPupeI

PbIHOK! OpraHuyeckue KUCJI0THI U.T.J.



HALWIN JOCTUXXEHMUA !

I. Ilo yHMIIMAaTHBE HALIUX MAPTHEPOB U3 BUHOAE/IbYeCKMX KoMnaHuK, B 2018r. 000
“3d-/IU-3H1 JlaGopaTopua” coracuIach CPaBHUTb Pe3yJIbTaThl UCIIBITAHUI BUHA C
dpanny3sckoi sabopatopuein “HERMITAGE OENOLOGIE”, pe3y/ibTaThl UCIIBITAHUM
ObIJIM OJUHAKOBbIMH.

II. B2018r. 000 “3®-AU-3H Jla6opaTopua” unuLuupoBaa npoekT “HABCTPEYY
I[NPOU3BOAUTEJIIO", 11e/ibl0 KOTOPOTO AABJISIOTCA BCTPEYX HA MECTaxX C
BUHO/ZeJIbYECKMMU KOMIIAaHUAMHU, 03HAKOMJIEHUE C UX IPOAYKIMEN U
NPOU3BOJAALIMMU €€ 3aBOIaMHU, 00CYKAeHHUS HACYIIHbIX BOIIPOCOB C BUHO/IEJIAMU,
JIJIS1 TOTO YTOOBI MPEICTABUTD [/l HUX ClleiUaJIbHO MOAT0TOBJIEHHbIE
npeaJjoKeHUusd, IpUHUMas BO BHUMaHUe BCe 0COOEHHOCTHU apMAHCKOIro BUHA U
ero nNpou3BOACTBa.

v’ B paMKax MepBoro sTarmna y»e 0blJId BCTPEeUH C KPYNMHEeAIIMMHU BUHOAE/IbYECKUMHM
KOMIIAaHMAMM peruoHoB Baion /I3opa, AparanioTHa 1 ApmaBupa (mporpaMma B

nmpouecce).
@DALab
' III. UPPHI:
HAM OOBEPHAIOT,
U 3TO CAMOE v' B 2014 roay Mbl pa6oTa/ik ¢ 6 BUHOE/IbYEeCKUMU KOMIIAHUSIMH.

FNABHOE

IOCTVKEHME ! v' B 2018 c Hamu coTpyaHUYaOT 50% apMAHCKUX BUHO/E/IbYeCKHUX KOMIIaHUH.



CTATUCTUKA IKCINMOPTA BUHA
10,844.3

12,000.0 |
10,000.0
8,000.0
6,000.0
4.000.0 2,791.8  2,503.3
2,000.0

0.0

KosnnuectBo: Teicayu/nuTpoB TamoxkeHHast crouMocTb: 1000$
www.petekamutner.am w2015 ®2016 =2017 ®=2018



http://www.petekamutner.am/

HALWUM NMPEMMYLLECTBA

= MpuHumn 1 okHa (y1abopaTopHble aHanu3bl U EAC geksapauuu™® u3 oJHOro MecTa)

 UnpmeBmayanbHbIA nogxopn
= 'mbkasa cucrema pacueHoOkK
* Ycnyrm npeaocTaBliAlOTCA B KpaTyavuwime CpoKM

= 4 nabopatopum nog 1 Kpbiluen

= OCHaWeHHOCTb COBpPEeMEeHHbIM, CynepMoLlHbIM 7 aBTOMAaTUYECKUM
obopyanoBaHumem, KoTopoe no3Bonser O6bLICTPO M AOCTOBEpHO TeCcTUpPOBaTb
o6pa3upbl

Mbl pAgoOM C BaMMm,

* CorpypHuyaer c

e OT COOPA BUHOrPaga Ao axkcnopra!



CNACMBO 3A BHUMAHME !

Halwm KOHTaKTbI:

Appec:
cTp. 1, ya. 6, c. Hop I'ox, pernon Kortank, PA

TenedoH:
+(374 60) 46 00 76

MoOounbHbIN:
+(37496) 3500 01

n. appechol:
info@fdalab.am; info@certify.am

Beb-canTbi:
www.fdalab.am; www.certify.am

CFoaLa é)

000 000
“3®-AUN-ON Nabopatopua” “Cepruchukaumsa n Kauecrso”




