Demeter Individual Product Profile/ Wine International Import to USA 

Note: This profile requests information that is in addition to information already verified via certification to the DI Standard.

Please attach a current DI certificate verifying certification to the Demeter International Wine making Standard to this document along with the label to be used for approval. Please email this form to sally@demeter-usa.org. 
	Wine description as it appears on the label submitted        

Labeling category seeking approval:

 Biodynamic Wine         Made With Biodynamic Grape Wine           

	Demeter Certified Biodynamic( Grapes Used by variety and vintage ( list each below)                                     
	    Which Vineyard Estate do the grapes Come From

	Variety                    Vintage      
	     

	Variety                    Vintage      
	     

	Variety                    Vintage      
	     

	Variety                    Vintage      
	     

	Variety                    Vintage      

	     
** Please answer the two questions on the following page concerning the vineyard production of the grapes used

	Note if the following additves/ processing aids are utlized. 
	

	Yeast 
	Was any added?      

	Malic acid Bacteria 
	Was any added?      

	Sugar/ Grape Juice Conc.
	Was any added ?       

	Water
	Was any added ?      

	Tartaric acid 
	Was any added ?      

	Calcium Carbonate 
	Was any added ?      

	Copper 
	 Was any used ?      

	filtration aids 
	Was activated charcol used?       

	Fining aids
	Were any milk products/ Casein used      

	Micro Ox
	Was it used?       If yes how is it used?      

	SO2
	Please state the total sulfite concentration measured at bottling      



Vineyard Production

1) Has the vineyard production been verified to the USDA NOP or EU organic regulation? Please attach supporting documentation.      
2) Please attach current Demeter International certification documentation.      
