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““Under penalties of perjury, | declare
that | have examined this inventory
record and to the best of my knowledge
and belief, it is a true, correct and
complete record of all wine and spirits
required to be inventoried.” (Sec. 201,
Pub. L. 85-859, 72 Stat. 1381, as amended
(26 U.S.C. 5367, 5369))

(Approved by the Office of Management and
Budget under control numbers 1512-0216 and
1512-0298)

[T.D. ATF-299, 55 FR 24989, June 19, 1990, as
amended by T.D. ATF-338, 58 FR 19065, Apr.
12, 1993; T.D. ATF-409, 64 FR 13683, Mar. 22,
1999; T.D. TTB-41, 71 FR 5603, Feb. 2, 2006]

§24.314 Label information record.

A proprietor who removes bottled or
packed wine with information stated
on the label (e.g., varietal, vintage, ap-
pellation of origin, analytical data,
date of harvest) shall have complete
records so that the information appear-
ing on the label may be verified by an
TTB audit. A wine is not entitled to
have information stated on the label
unless the information can be readily
verified by a complete and accurate
record trail from the beginning source
material to removal of the wine for
consumption or sale. All records nec-
essary to verify wine label information
are subject to the record retention re-
quirements of §24.300(d). (Sec. 201, Pub.
L. 85-859, 72 Stat. 1381, as amended (26
U.S.C. 5367))

(Approved by the Office of Management and
Budget under control number 1512-0298)

§24.315 Materials received and used
record.

(a) General. A proprietor who pro-
duces wine shall maintain a record
showing the receipt and use or other
disposition of basic winemaking mate-
rials received on wine premises. The
record will show the date of receipt,
the quantity received, the name and
address from whom received, and the
date of use or other disposition of the
materials. For any material stored off
wine premises, invoices or other com-
mercial papers covering the purchase
will also be kept available for inspec-
tion. Where grapes (or other fruit) re-
ceived on wine premises are used in
producing juice to be stored for future
use or for removal, the record will
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show the quantity used and juice pro-
duced.

(b) Concentrated fruit juice. When con-
centrated fruit juice or must is pro-
duced or received, the record will show
the degrees Brix of the juice before and
after concentration, the volume of
juice before and after reconstitution,
the volume of reconstitution water
used for each dilution of the con-
centrate, and, if volatile fruit flavor
was added, the kind and volume. Where
fruit or juice is used to produce con-
centrated juice, the record will also
show the quantity of fruit or volume of
juice used. If the concentrated fruit
juice is removed for use by another
proprietor, a copy of the certificate re-
quired by §24.180 will be retained. The
record of concentrated fruit juice will
contain the information necessary to
determine compliance with the limita-
tions prescribed in §24.180. Incomplete
or inaccurate records of concentrated
fruit juice may result in the wine pro-
duced from the concentrated fruit juice
to be designated substandard.

(c) Volatile fruit-flavor concentrate. If
volatile fruit-flavor concentrate is re-
ceived, the record will show the volume
received, the fold, the percent of alco-
hol by volume, any loss in transit, and
the use or other disposition of the vola-
tile fruit-flavor concentrate. (Sec. 201,
Pub. L. 85-859, 72 Stat. 1381, as amended
(26 U.S.C. 5367))

(Approved by the Office of Management and
Budget under control number 1512-0298)

§24.316 Spirits record.

A proprietor who receives, stores, or
uses spirits shall maintain a record of
receipt and use. The record will show
the date of receipt, from whom re-
ceived, and the kind and proof gallons.
The spirits record will also show by
date and proof gallons the spirits used
or removed from bonded wine premises
and to whom. The proof gallons of spir-
its received, used, removed from bond-
ed wine premises, and on hand will be
summarized and the account balanced
at the end of each reporting period and
reported on the TTB F 5120.17. (Sec. 201,
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Pub. L. 85-859, 72 Stat. 1381, as amend-
ed, 1382, as amended, 1383, as amended
(26 U.S.C. 5367, 5373))

(Approved by the Office of Management and
Budget under control numbers 1512-0216 and
1512-0298)

[T.D. ATF-299, 55 FR 24989, June 19, 1990, as
amended by T.D. ATF-312, 56 FR 31083, July
9, 1991; T.D. ATF-338, 58 FR 19065, Apr. 12,
1993]

§24.317 Sugar record.

A proprietor who receives, stores, or
uses sugar shall maintain a record of
receipt and use. The record will show
the date of receipt, from whom re-
ceived, and the kind and quantity. In-
voices covering purchases will be re-
tained. When sugar is used for
chaptalization (Brix adjustment), ame-
lioration or sweetening, the record will
show the date, kind, and quantity used.
The sugar record will also show sugar
used in the production of allied prod-
ucts and any sugar removed from the
wine premises. At the close of each re-
porting period, the account will be bal-
anced and the quantity of each kind of
sugar remaining on hand will be shown.
(Sec. 201, Pub. L. 85-859, 72 Stat. 1381,
as amended (26 U.S.C. 5367))

(Approved by the Office of Management and
Budget under control number 1512-0298)

[T.D. ATF-299, 55 FR 24989, June 19, 1990, as
amended by T.D. ATF-338, 58 FR 19065, Apr.
12, 1993]

§24.318 Acid record.

A proprietor who adds acid to correct
a natural deficiency in juice or wine or
to stabilize wine shall maintain a
record showing date of use, the kind
and quantity of acid used, the Kinds
and volume of juice or wine in which
used, and, when used to correct natural
deficiency, the fixed acid level of juice
or of wine before and after the addition
of acid. The record will account for all
acids received and be supported by pur-
chase invoices. (Sec. 201, Pub. L. 85-859,
72 Stat. 1381, as amended (26 U.S.C.
5367))

(Approved by the Office of Management and
Budget under control number 1512-0298)

§24.319 Carbon dioxide record.

A proprietor who uses carbon dioxide
in still wine shall maintain a record of
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the laboratory tests conducted to es-
tablish compliance with the Ilimita-
tions prescribed in §24.245. (Sec. 201,
Pub. L. 85-859, 72 Stat. 1381, as amended
(26 U.S.C. 5367))

(Approved by the Office of Management and
Budget under control number 1512-0298)

§24.320 Chemical record.

A proprietor who uses chemicals, pre-
servatives, or other such materials
shall maintain a record of the pur-
chase, receipt and disposition of these
materials. The record will show the
kinds and quantities received, the date
of receipt, and the names and addresses
from whom purchased. A record of use
in juice or wine of any of these mate-
rials, except for filtering aids, inert
fining agents, sulfur dioxide, carbon di-
oxide (except as provided in §24.319), ni-
trogen and oxygen, will be maintained,
showing the kind, quantity, and date of
use, and kind and volume of juice or
wine in which used. (Sec. 201, Pub. L.
85-859, 72 Stat. 1381, as amended (26
U.S.C. 5367))

(Approved by the Office of Management and
Budget under control number 1512-0298)

[T.D. ATF-299, 55 FR 24989, June 19, 1990, as
amended by T.D. ATF-312, 56 FR 31083, July
9, 1991]

§24.321 Decolorizing material record.

A proprietor who treats juice or wine
to remove excess color with activated
carbon or any other decolorizing mate-
rial shall maintain a record to show:

(a) The date the decolorizing mate-
rial is added to the juice or wine;

(b) The type (e.g. grape variety or
kind of wine) and volume of juice or
wine treated with decolorizing mate-
rial; and

(c) The kind and gquantity of decol-
orizing material used to treat the juice
or wine. (Sec. 201, Pub. L. 85-859, 72
Stat. 1381, as amended (26 U.S.C. 5367))

(Approved by the Office of Management and
Budget under control number 1512-0298)

§24.322 Allied products record.

A proprietor who uses fruit, fruit
juice or concentrated fruit juice in the
production of allied products shall
maintain a record of these materials in
accordance with §24.315. The record
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