§4.26

foreign laws and regulations governing
the composition, method of production,
and designation of wines available for
consumption within the country of ori-
gin; and

(iv) In the case of American wine, it
has been fully finished within the
State, or one of the States, within
which the labeled viticultural area is
located (except for cellar treatment
pursuant to §4.22(c), and blending
which does not result in an alteration
of class and type under §4.22(b)).

(4) Overlap viticultural area appella-
tions. An appellation of origin com-
prised of more than one viticultural
area may be used in the case of over-
lapping viticultural areas if not less
than 85 percent of the volume of the
wine is derived from grapes grown in
the overlapping area.

[T.D. ATF-53, 43 FR 37675, Aug. 23, 1978]

EDITORIAL NOTE: For FEDERAL REGISTER cCi-
tations affecting §4.25, see the List of CFR
Sections Affected, which appears in the
Finding Aids section of the printed volume
and on GPO Access.

§4.26 Estate bottled.

(a) Conditions for use. The term Estate
bottled may be used by a bottling win-
ery on a wine label only if the wine is
labeled with a viticultural area appel-
lation of origin and the bottling win-
ery:

(1) Is located in the labeled
viticultural area; (2) grew all of the
grapes used to make the wine on land
owned or controlled by the winery
within the boundaries of the labeled
viticultural area; (3) crushed the
grapes, fermented the resulting must,
and finished, aged, and bottled the
wine in a continuous process (the wine
at no time having left the premises of
the bottling winery).

(b) Special rule for cooperatives. Grapes
grown by members of a cooperative
bottling winery are considered grown
by the bottling winery.

(c) Definition of ““‘Controlled’’. For pur-
poses of this section, Controlled by re-
fers to property on which the bottling
winery has the legal right to perform,
and does perform, all of the acts com-
mon to viticulture under the terms of a
lease or similar agreement of at least 3
years duration.
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(d) Use of other terms. No term other
than Estate bottled may be used on a
label to indicate combined growing and
bottling conditions.

[T.D. ATF-53, 43 FR 37676, Aug. 23, 1978, as
amended by T.D. ATF-201, 50 FR 12533, Mar.
29, 1985]

§4.27 Vintage wine.

(a) General. Vintage wine is wine la-
beled with the year of harvest of the
grapes and made in accordance with
the standards prescribed in classes 1, 2,
or 3 of §4.21. The wine must be labeled
with an appellation of origin other
than a country (which does not qualify
for vintage labeling). The appellation
must be shown in direct conjunction
with the designation required by
§4.32(a)(2), in lettering substantially as
conspicuous as that designation. In no
event may the quantity of wine re-
moved from the producing winery,
under labels bearing a vintage date, ex-
ceed the volume of vintage wine pro-
duced in that winery during the year
indicated by the vintage date. The fol-
lowing additional rules apply to vin-
tage labeling:

(1) If an American or imported wine
is labeled with a viticultural area ap-
pellation of origin (or its foreign equiv-
alent), at least 95 percent of the wine
must have been derived from grapes
harvested in the labeled calendar year;
or

(2) If an American or imported wine
is labeled with an appellation of origin
other than a country or viticultural
area (or its foreign equivalent), at least
85 percent of the wine must have been
derived from grapes harvested in the
labeled calendar year.

(b) American wine. A permittee who
produced and bottled or packed the
wine, or a person other than the pro-
ducer who repackaged the wine in con-
tainers of 5 liters or less may show the
year of vintage upon the label if the
person possesses appropriate records
from the producer substantiating the
year of vintage and the appellation of
origin; and if the wine is made in com-
pliance with the provisions of para-
graph (a) of this section.

(c) Imported wine. Imported wine may
bear a vintage date if all of the fol-
lowing conditions are met:



