
APPENDIX I

Terms as referred to in Part A,

point 2.2.1(1) of the Protocol

I.	 This Appendix applies to the following: chateau, classic, clos, cream, crusted/crusting, tine,

late bottled vintage, noble, ruby, superior, sur lie, tawny, vintage and vintage character.

2. Without prejudice to Article 8(1) of the Agreement, the Community shall permit the use of

the terms listed in point I of this Appendix on wine labels for United States wine if, at the time of

importation, the term has been approved for use on U.S. wine labels in the United States on a

COLA.

3. Notwithstanding point 2 of this Appendix, the Community shall permit the use of the terms

listed below and referred to in point I of this Appendix on wine labels for United States wine if, at

the time of importation, they are used as follows:

classic	 on sparkling and fortitied wines,
on other wines if used on a label that is not in the German
language and is itself not used as a German word;

cream,	 on sparkling and still wines;
crusted/crusting,
late bottled
vintage, ruby,
tawny, vintage,
vintage character
fine	 on sparkling and still wines,

on other wines if used on a label that is not in the Italian
language and is itself not used as an Italian word;

a
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noble	 -	 on sparkling and still wines,
- on other wines if used on a label that is not in the Spanish

language and is itself not used as a Spanish word;
superior	 -	 on sparkling and still wines,

- on other wines if used on a label that is not in the Spanish
language and is itself not used as a Spanish word;

superior	 -	 on sparkling wines,
- on other wines if used on a label that is not in the Portuguese

language and is itself not used as a Portuguese word;
sur lie	 -	 on sparkling and fortified wines.

4. The Parties recognise that the use of the terms referred to in point 1 of this Appendix is

without prejudice to the rights of trademark holders within the Community.

5. Points I and 2 of this Appendix shall remain in force for a period of three years from the date

of entry into force of the Agreement, which shall be extended for additional successive two-year

periods, unless:

(a) either Party provides written notification to the other Party that the period should not be

extended; or

(b) the Parties mutually agree on different periods of extension or on different conditions of use.

Any notification under Point 5(a) of this Appendix shall be provided no later than six months prior

to the expiry of the period during which the notification is provided.
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APPENDIX 11

Definition of production methods as referred

to in Part A, Point 2.2.1(g) of the Protocol

1. If the following terms are used for the description and presentation of a wine, they must be

used consistent with U.S. regulations that prohibit consumer deception. The wine must have been

matured, fermented or aged in wood/oak or wood/oak barrels or wood/oak tanks:

"barrel aged"
"oak aged"
"wood aged"

"barrel fermented"
"oak fermented"
"wood fermented"

"barrel matured"
"oak matured"
"wood matured"

2. Other terms related to the making of a wine may be used for the description and presentation

of the wine, provided that the wine has been made in accordance with the meaning of those terms as

generally. used and understood by winemakers in the wine-producing country and that the use of

those terms does not mislead the consumers.
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APPENDIX III

Product type as referred to in Part A, Point 2.2.3(a) of the Protocol

Terms Limit of residual sugar
for still wines

Dry < 4 g /I, or
< 9 g / 1 if total acidity
expressed as grains of
tartaric acid per litre is
< 2 g below the residual
sugar content

Medium dry between 4 and 12 g /1
Medium sweet between 12 and 45 g / I
Sweet > 45 g / I

Terms Limit of residual
sugar for sparkling
wines

Brut nature < 3 g /I

Extra brut between 0 and 6 g / I
Brut between 0 and 15 g / 1
Extra dry between 12 and 20 g /

I
Dry between 17 and 35 g /

I
Medium dry between 33 and 50 g /

1
Sweet > 50 g /I
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APPENDIX IV

on vine variety names as referred to in Part A,
Point 3.3.6 of the Protocol

Aglianico Dearing Marsanne Semillon

Agwam De Chaunac Melody Sereksiya

Albarino Delaware Melon de Bourgogne Seyval (Seyval blanc)

Albemarle Diamond (Melon) Siegerrebe

Aleatico Dixie Merlot Siegfried

Alicante Bouschet Dolcetto Meunier (Pinot Meunier) Southland

Aligote Doreen Mish Souza()

Alvarelkdo Dornfelder Mission Steuben

Alvarinho Dulcet Missouri Riesling Stover

Arneis Durif Mondeuse (Refosco) Sugargate
A urore Dutchess Montefiore Sultanina
Bacchus Early Burgundy Moore Early (Thompson Seedless)
Baco blanc Early Muscat Morio-Muskat Summit
Baco noir Edelweiss Mourvedre (Mataro) Suwannee
Barbera Eden Mal ler-Thurgau Sylvaner
Beacon Ehrenfelser Munch Symphony
Beclan Ellen Scott Muscadelle Syrah (Shiraz)
Bellandais Elvira Muscat blunt: Swenson Red
Beta Emerald Riesling (Muscat Canelli) Tannat
Black Corinth Feher Szagos Muscat du Moulin Tarheel
Black Pearl Fernao Pires Muscat Hamburg Taylor
Blanc Du Bois Fern Munson (Black Muscat) Tempranillo (Valdepenas)
Blue Eye Elmo Muscat of Alexandria Teroldego
Bonarda Flora Muscat Ottonel Thomas
Bountiful Florental Naples Thompson Seedless
Burdin 4672 Folle blanche Nebbiolo (Sultanina)
Burdin 5201 Fredonia Negrette Tinta Madeira
Burdin 11042 Freisa New York Muscat Tinto cao
Burgaw Fry Niagara Topsail
Burger Furmint Noah Touriga
Cabernet franc Gamay noir Noble Traminer
Cabernet Pfeffer Garronet Norton (Cy nihiana) Traminette
Cabernet Sauvignon Gewilrztraminer Ontario Trousseau
Calzin Gladwin 113 Orange Muscat Trousseau gris
Campbell Early Glennel Palomino Ugni blanc (Trebbiano)

(Island Belle) Gold Pamlico Valdiguie
Canada Muscat Golden Isles Pedro Xiinenes Valerien
Captivator Golden Muscat Petit Verdot Van Buren
Carignane Grand Noir Petite Sirah Veeblanc
Carlos Green Hungarian Peverella Veltliner
Carmenere Grenache Pinotage Ventura
Carmine Grignolino Pinot blanc Verdelet
Carnelian Grillo Pinot gris (Pinot Grigio) Verdelho
Cascade Gros Verdot Pinot noir Vidal blanc
Castel 19-637 Helena Precoce de Malingre Villard blanc
Catawba Herbemont Pride Villard noir
Cayuga White Higgins Primitivo Vincent
Centurion Horizon Rayon d'Or Viognier
Chambourcin Hunt Ravat 34 Vivant
Chancellor Iona Ravat 51 (Vignoles) Welsch Rizling
Charbono Isabella Ravat noir Watergate
Chardonel Ives Redgate Welder
Chardonnay James Regale Yuga
Chasselas dore Jewell Riesling (White Riesling) Zinfandel
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Chelois Joannes Seyve 12-428 Rkatziteli (Rkatsiteli)
Chenin blanc Joannes Seyve 23-416 Roanoke
Chief Kerner Rosette
Chowan Kay Gray Roucaneuf
Cinsaut Kleinberger Rougeon

(Black Mal voisie) LaCrosse Roussanne
Clairette blanche Lake Emerald Royalty
Clinton Lambrusco Rubired
Colombard Landal Ruby Cabernet

(French Colombard) Landot noir St. Croix
Colobel Lenoir St. Laurent
Cortese Leon Millot Saint Macaire
Corvina Limberger (Lemberger) Salem
Concord Madeline Angevine Salvador
Conquistador Magnolia Sangiovese
Couderc noir Magoon Sauvignon blanc
Counoise Malbec (Fume blanc)
Cowart Mal vasia bianca Scarlet
Creek Marcella! Foch Scheurcbc
Cynthiana (Norton)

USA/CE/P/en 11



JOINT DECLARATIONS

In view of the entry into force of the Agreement between the United States of America and the

European Community on Trade in Wine (the "Agreement"), the United States and the Community

hereby jointly declare as follows, for so long as the Agreement remains in force.

On wine labelling dialogue

The Parties intend to engage in a constructive dialogue on wine labelling, with a view to

contributing to the attainment of an agreement as provided in Article 10(1) of the Agreement.

Discussions shall cover any item that either Party wishes to raise, including:

- the proportion of grapes that should derive from a place, variety or vintage year in order that

references to such terms may be used on labels, with a view to agreeing to a harmonized

level;

- references to category, class or type of wine, with a view to recognizing common terms;

- the specifications, including tolerances and numerical intervals, for references to alcohol

percentage, with a view to agreeing on common specifications.
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•On use of terms in point 1 of

Appendix 1 of the Protocol

When any problem arises regarding the use of a term listed in point 1 of Appendix I on U.S. wine

labels, the Parties intend to consult each other.

On future wine policy

The Parties intend to enter into a dialogue to better understand each other's wine policy, including

any future policy developments. The dialogue may concern elements being discussed in the Doha

Development Agenda (DDA), such as export subsidies, tariffs, domestic support and other issues

under negotiation. The results of this dialogue may lead to common positions of the Parties in the

DDA and could provide a useful insight into any future negotiations under Article 10 of the

Agreement.

On future dialogues

The Parties intend to enter into a dialogue on geographical indications in connection with wine,

with a view to better understanding each other's policy. In order to provide useful insights into any

future negotiations under Article 10 of the Agreement, the Parties intend to enter into a dialogue on

the matter of names of origin and the terms in Annex 11 of the Agreement, with a view to better

understanding each other's policy and increasing recognition, as appropriate, of these names and

terms in the Community and in the United States.

I

I
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In addition, the Parties also intend to enter into dialogues on the following matters:

- terms referred to in Article 24 of Commission Regulation (EC) No 753/2002, as amended,

with a view to coming to a better understanding of each other's positions on the use of these

terms. The Parties are of the view that these terms do not constitute or create a new form of

intellectual property;

- wine not covered by the Agreement;

– wine-making practices;

- certification; and

- creation of a joint committee on wine issues.
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I
In relation to bilateral trade

The Parties hereby declare their intention to strive, in good faith and for a reasonable period of time,

to resolve any bilateral issues concerning trade in wine, including any issues arising from the

operation of Commission Regulation (EC) No 753/2002, as amended, through informal bilateral

consultations, rather than through formal dispute settlement mechanisms.

On international cooperation

The Parties intend to conduct an exchange of views on issues related to and raised in plurilateral

and multilateral organizations involved with wine matters affecting international trade and on how

international cooperation on wine matters might best be structured.

I
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DECLARATION BY THE UNITED STATES

on the use of certain terms with respect to

wines exported from the United States

In view of the entry into force of the Agreement between the United States of America and the

European Community on Trade in Wine, the United States hereby declares as follows.

The members of the wine producer organizations on July 1, 2005, listed below have each agreed, in

respect of the use of the terms listed in Annex 11 of the Agreement that, for so long as the

Agreement remains in force, wine exported from the United States shall be labelled consistent with

rules applicable within the territory of the United States unless such labelling is inconsistent with

the requirements of the importing Party.

List of U.S. wine producer organizations:

Wine Institute

WineAmerica
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