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§4.20 Application of standards.

The standards of identity for the several classes and types of wine set forth herein shali be applicable to all
regulations and permits issued under the act. Whenever any ierm for which a standard of identity has been established
herein is used in any such regulation or permit, such term shall have the meaning assigned to it by such standard of
identity.
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§4.21 The standards of identity,
Standards of identity for the several classes and types of wine set forth in this part shall be as follows:

{a) Class 1, grape wine—(1) Grape wine is wine produced by the normal alcohelic fermentation of the juice of sound,
ripe grapes (including restored or unrestored pure condensed grape must), with or without the addition, after fermentation,
of pure condensed grape must, and with or without added grape brandy or alcohel, but without elher addition or
abslraction except as may occur in cellar treatment: Provided, That the product may be ameliorated before, during or afier
fermentation by either of the following methods:

(i} By adding, separately or in combination, dry sugar, or such an amount of sugar and water solution as will not
increase the volume of the resulting product more than 35 percent; but in no event shall any product so ameliorated have
an alcoholic content derived by fermentation, of more than 13 percent by volume, or a natural acid content, if waier has
been added, of less than 5 parts per thousand, or a tofal solids content of more than 22 grams per 100 cubic centimeters.

(i) By adding, separately or in combination, not more than 20 percent by weight of dry sugar, or not more than 10
percent by weight of water.

(iit) In the case of domestic wine, in accordance with 26 U.8.C. 5383,

(iv} The maximum volatile acidity, caleulated as acetic acid and exclusive of sulfur dioxide is 0,14 gram per 100 mL
(20 *Cj} for naturat red wine and 0.12 gram per 100 mb (20 °C) for other grape wing: Provided, That the maxirmum volatile
acidity for wine produced from unameliorated juice of 28 or more degrees Brix is 0.17 gram per 100 milliliters for red wine
and 0,15 gram per 100 milliliters for while wine. Grape wine deriving its characteristic color or lack of color from the
presence or absence of the red coloring matter of the skins, juice, or pulp of grapes may be designated as “red wine,”
"pink {or rose) wine,” "amber wine,” or “white wine” as the case may be. Any grape wine coniaining no added grape
brandy or alcehol may be further designated as “natural.”

(2} Table wine is grape wine having an alcahalic content not in excess of 14 percent by volume. Such wine may also
be designated as “light wine,” “red table wine,” "light white wine,” “sweet table wine," etc., as the case may be.

(3} Dessert wine is grape wine having an alcoholic content in excess of 14 percent but not in excess of 24 percent by
volumne. Dessert wine having the laste, aroma and characteristics generally attributed to sherry and an alcoholic content,
derived in par} frorm added grape brandy or alcohol, of not less than 17 percent by volume, may be designated as “sherry".
Dessert wines having the tasle, aroma and characteristics generally attributed to angelica, madeira, muscatel and port and
an alecholic content, derived in part from added grape brandy or alcohol, of not less than 18 percent by volume, may be
designated as “angelica,” “madeira,” *muscatel,” or "port” respectively. Dasser wines having the tasie, aroma, and



characteristics generally atiributed to any of the above products and an alcoholic content, derived in part from added
grape brandy or alcohol, in excess of 14 percent by volume but, in the case of sherry, lass than 17 percent, or, in other
cases, less than 18 percent by volume, may be designated as "light sherey,” "light angelica,” “light madeira,” "light
muscaiel” or "light port,” respectively.

{b) Class 2; sparkiing grape wine. (1} Sparkiing grape wine (including “sparkling wine,” "sparkling red wine” and
“sparkling white wine") is grape wine made effervescent with carbon dioxide resulting solely from the fermentation of the
wine within a closed container, tank or bottle.

{2} Champagne is a type of sparkling ight wine which derives its effervescence solely from the secondary
fermeniation of the wine within glass containers of not greater than cne gallon capacity, and which possesses the taste,
aroma, and other characteristics altributed to champagne as made in the champagne district of France.

(3)(i) A sparkling fight wine having the faste, aroma, and characteristics generally attributed to champagne but not
otherwise conforming to the standard for "champagne” may, in addition to but not in lieu of the class designation “sparkling
wine,” be further designated as:

(A) "Champagne style;" or
(B) "Champagne type;" or

{C) "American {or New York State, Napa Valley, elc.) champagne,” along with one of the following terms: “Bulk
process,” “fermented outside the botlfe,” *secondary fermentation outside the bottle,” “secondary fermentation before
bottling,” “not fermenied in the bofile,” or "not bottle fermented.” The term “charmat method” or “charmat process” may be
used as additional information.

{ii} Labels shall be so designed that all the words in such further designation are readily legible under ordinary
conditions and are on a contrasting background. In the case of paragraph (b)(3){){C) of this section, TTB will consider
whether the label as a whole provides the consumer with adequate information abaut the method of production and origin
of the wine, TTB wilt gvaluate each label for Jegibility and clarity, based on such factors as type size and style for all
components of the further designation and the optional term “charmat method" or “charmat process,” as well as the
contrast between the letiering and its background, and the placement of information on the label,

(iify Notwithstanding the provisions of paragraphs (b)(3)(i){A), (B) and (C) of this section, the appropriate TTB officer
may authorize the use of a term on sparkling wine labels, as an allernative to those terms authorized in paragraph (b){3))
of this section, but not in lieu of the required class designation "sparkling wine,” upon a finding that such term adequately
informs the consumer about the method of preduction of the sparkling wine.

(4) Crackling wine, pelillant wine, frizzante wine (including cremant, perlant, reciolto, and other similar wine) is
sparkfing light wire normally less eifervescent than champagne or other similar sparkiing wine, but containing sufficient
carbon dioxide in solution to produce, upon peuring under normal conditions, after the disappearance of air bubbles, a
slow and steady effervescence evidenced by the formation of gas bubbles flawing through the wine. Crackling wine which
derives ifs effervescence from secondary fermentation in containers greater than 1-gallon capacity shall be designated
“crackling wine—bulk process,” and the words "bulk process” shalt appear in lettering of substantially the same size as the
words “crackling wine.”

(c) Class 3; carbonaled grape wine. “Carbonated grape wine” (including “carbonated wine,” “carbonated red wine,”
and “carbonated while wine'} is grape wine made effervescent with carbon dicxide other than that resulfing solely from the
secondary fermentation of the wine within a closed container, tank or botile.

(d} Class 4; citrus wine. (1){i) Citrus wine or ilrus fruit wine is wine produced by the normal alcoholic fermentation of
the juice of sound, ripe citrus fruilt (including restored or unrestored pure condensed citrus must), with or without the
addition, after fermentation, of pure condensed citrus must, and with or without added citrus brandy or alcohol, but without
any ofher addilion or abstraction except as may occur in cellar ireatment; Provided, That a domestic product may be
amelioraled or sweelened in accordance with the provisions of 26 U.8.C, 5384 and any product cther than domestic may
be ameliorated before, during, or after fermentation by adding, separately or in combination, dry sugar, or such an amount
of sugar and water solution as will not increase the volume of the resulting product more than 35 percent, or in the case of
products produced fram citrus fruit having a normal acidity of 20 pants or more per thousand, not more than 80 percent, but
in no event shall any product so ameliorated have an aicoholic conteny, derived by fermentation, of more than 14 percent
by volume, or a natural acid content, if water has been added, of less than 5 parts per thousand, or a total solids content
or more than 22 grams per 100 cubic centimeters.

(i§) The maximum volatile acidity, calculated as acetic acid and exclusive of sulfur dioxide, shall not be, for naturat
citrus wine, more than 0.14 gram, and for other ¢itrus wine, mare than 0.12 gram, per 100 miffiliters (20 °C.}.

{iii} Any citrus wine containing no added brandy or alcohol may be further designated as *natural.”

(2) Citrus table wine or citrus fruit lable wine is citrus wine having an alcoholic content not in excess of 14 percent by
volume. Such wine may also be designated “light citrus wine,” "light citrus fruit wine,” “light sweel cilrus fruit wine,” etc., as
{he case may be.

{3) Citrus dessert wine or clirus fruit dessert wine is citrus wine having an alcoholic content in excess of 14 percent
but not in excess of 24 percent by volume.

{4) Citrus wine derived wholly {except for sugar, water, or added alcohof) from one kind of citrus fruit, shall be
designated by the word "wine” qualified by the name of such citrus fruit, e.g., "orange wine,” “grapefruit wine.” Citrus wine
not derived wholly from ane kind of citrus fruit shall be designated as “citrus wine” or “cifrus fruit wine” qualified by a



truthful and adequate statement of composilion appearing in direct cenjunction therewith. Citrus wine rendered
effervescent by carbon dioxide resulting solely from the secondary fermentation of the wine within a closed container,
tank, or botfle shall be further designated as "sparkling”; and citrus wine rendered effervescent by carben dicxide
otherwise derived shall be further designated as "carbonated.”

(e} Class 5; fruil wine, (1){i} Fruif wine is wine {olher than grape wine or citrus wine) produced by the normal alcoholic
fermentation of the juice of sound, ripe fruit {including restored or unrestored pure condensed fruit must), with or without
the addition, after fermentation, of pure condensed fruit must, and with or without added fruit brandy or alcohel, but without
other addition or absiraction except as may occur in cellar treatment; Provided, That 2 domestic product may be
ameliorated or sweetened in accordance with the provisions of 26 U.S.C. 5384 and any product other than domestic may
be ameliorated before, during, or after fermentation by adding, separately or in combination, dry stgar, or such an amount
of dry sugar and water solution as will increase the volume of the resulting product, in the case of wines produced from
any fruit or berry other than grapes, having a normat acidily of 20 paris or more per thousand, not mere than 60 percent,
and in the case of other fruit wines, not more than 35%, but in no event shall any product so ameliorated have an alcohalic
content, derived by fermentation, of more than 14 percent by volume, or a natural acid content, if water has been added,
of less than 5 parts per theusand, or a {otal solids conteni of more than 22 grams per 100 cubic centimeters.

(i) The maximum volatile acidily, calculated as acetic acid and exclusive of sulfur dioxide, shall not be, for natural fruit
wine, more than 0.14 gram, and for other {ruit wine, more than 0.12 gram, per 100 milliliters {20 °C.).

{iii) Any fruit wine containing no added brandy or alcohol may be further designated as “natural.”
{2) Berry wine is fruit wine produced from berries.

(3) Fruit table wine or berry fable wine is fruit or berry wine having an alcoholic content not in excess of 14 percent by
volume. Such wine may also be designated “light fruit wine,” or “light berry wine."”

(4) Fruit dessert wine or berry dessert wine is fruit or berry wine having an alcoholic content in excess of 14 percent
but not in excess of 24 percent by volume.,

(8) Fruit wine derived wholly (except for sugar, water, or added alcohol) from one kind of fruit shall be designated by
the ward "wine” qualified by the name of such frult, e.g., "peach wine,” “blackberry wine.” Fruit wine not derived wholly from
ane kind of frult shalt be designated as “fruit wine" or "berry wine,” as the case may be, qualified by a truthful and adequate
staternent of composition appearing in direct conjunction therewith. Fruit wines which are derived wholly (excepl for sugar,
water, or added alcohol) from apples or pears may be designated "cider” and “perry,” respectively, and shall be so
designated if Jacking in vinous taste, aroma, and characteristics. Fruit wine rendered effervescent by carbon dioxide
resulting salely from the secondary fermeniation of the wine within a closed container, tank, or botfle shall be further
designated as “sparkling™; and fruit wine rendered effervescent by carbon dioxide otherwise derived shali be further
designated as "carbonated.”

() Class &; wine from other agricultural products. {1)(i} Wine of this class is wine (other than grape wine, citrus wine,
or fryit wine) made by the nermal aleoholic fermentation of sound fermentable agricultural products, either fresh or dried,
or of the restored or unrestored pure condensed must thereof, with the addition befere or during fermentation of a volume
of water not greater than the minimum necessary fo correct natural moisture deficiencies in such products, with or without
the addition, after fermentation, of pure condensed must, and with or without added alcehol or such other spirits as will not
alter the character of the product, but without other addition or abstraction except as may occur in cellar treatment;
Frovided, That a domestic product may be amelicrated or sweetened in accordance with parf 24, of this chapter, and any
praduct other than domestic may be ameliorated befare, during, or atter fermentation by adding, separately arin
combination, dry sugar or such an amount of sugar and water solution as will not increase the volume of the resutting
product mare than 35 percent, but in no event shall any product so ameliorated have an alceholic content, derived by
fermentation of more than 14 percent by volume, or a natural acid content, if water has been added, of less than 5 paris
per thousand, or a total solids content of more than 22 grams per 1G0 cubic centimeters.

(i) The maximum volatile acidity, calculated as acetic acid and exclusive of sulfur dioxide, shall not be, far natural
wine of this class, more than 0.14 gram, and for ather wine of this class, more than 0.12 gram, per 100 milliliters {20 °C.).

{iii) Wine of this class containing no added alcehol or other spirits may be further designated as “natural’,

(2} Table wine of this class is wine having an alcohotic content not in excess of 4 percent by volume. Such wine may
also be desighated as “light™.

(3} Dessart wine of this class is wing having an alsoholic conlent in excess of 14 percent but not in excess of 24
percent by volume.

(4) Raisin wine is wine of this class made from dried grapes.

{5) Sake fs wine of this class produced from rice in accordance with the commanly accepted method of manufacture
of such preduct.

(B) Wine of this class derived whally (except for sugar, water, or added alcohol) from cne kind of agriculiural product
shall except in the case of "sake,” be designated by the word “wine” qualified by the name of such agricultural product,
&.g., “honey wine,” "raisin wine,” “dried blackberry wine.” Wine of this ctass not derived wholly from ene kind of agricultural
product shall be designated as "wine” qualified by a truthful and adequate staterment of composition appearing in direct
conjunclion therewith, Wine of this class rendered effervescent by carbon dioxide resulting solely from the secondary
fermentation of wine within a closed container, tank, or botlle shall be further designated as "sparkling®; and wine of this
class rendered effervescent by carbon dioxide otherwise derived shall be further designated as “carbonated.”



(g) Class 7, aperitif wine. (1) Aperitif wine is wine having an alcoholic content of not less than 15 percent by volume,
compounded from grape wine containing added brandy or alcohol, flavored with herbs and other natural aromatic favaring
materials, with or without the addition of caramel for coloring purposes, and possessing the {aste, aroma, and
characteristics generaily aliributed to aperitif wine and shall be so designated unless designated as “vermouth” under
paragraph {g}(2) of this section.

(2} Vermouth is a type of aperilif wine compounded from grape wine, having the taste, aroma, and characteristics
generally atiributed to vermouth, and shall be so designated.

{h) Class 8, imitation and substandard or other than standard wine. (1) “Imitation wine” shall bear as a part of its
designation the word “irmitation,” and shall include:

(i) Any wine containing synthetic malerials,

{ii) Any wine made from a mixture of water with residue remaining after thorough pressing of grapes, fruit, or other
agricultural products.

{iii) Any class or lype of wine the taste, aroma, color, or other characteristics of which have been acquired in whele or
in part, by treatment with methods or materials of any kind (except as permitted in §4.22(c)(8)), i the taste, aroma, color,
or other characteristics of normal wines of such class or type are acquired without such treatment.

(iv) Any wine made from must concentrated at any time to more than 80° (Balling).

{2) "Substandard wine” or "other than standard wine" shall bear as a part of its designation the words “substandard” or
“other than standard,” and shall inciude:

{i) Any wine having a volatile acidity in excess of the maximum prescribed therefor in §84.20 to 4.25,

(i) Any wine for which no maximum volatile acidity is prescribed in §§4.20 to 4.25, inclusive, having a volatile acidity,
caiculated as acefic acid and exclusive of sulfur dioxide, in excess of 0.14 gram per 100 milliliters (20 °C.).

(iify Any wine for which a standard of identity is prescribed in this §§4.20 to 4.25, inclusive, which, through disease,
decomposition, or otherwise, fails to have the composition, color, and clean vinous 1asie and aroma of normal wines
conforming to such siandard,

(iv) Any “grape wine" “citrus wine," “fruit wine,” or "wine from other agricultural products” to which has been added
sugar and water solution in an amount which is in excess of the limitations prescribed in the standards of identity for these
preducts, unless, in ihe case of “cittus wine,” *fruit wine® and "wine from other agricultural products” the normal acidity of
the material from which such wine is produced is 20 parts or more per thousand and the volume of the resulling product
has not been increased mare than 60 percent by such addition.

{i) Class 8; retsina wine. "Relsina wine” is grape table wine fermented or flavored with resin.
CROSS REFERENCE: For regulalions relating to the use of spirils in wine, see parl 24 of this chapler.
{T.D. 6521, 25 FR 13835, Dec. 29, 1960])

EDITORIAL NOTE: For FEDERAL REGISTER cilalions affecting §4.21, see the List of CFR Seclions Affected, which appears in the
Finding Aids section of the printed volume and al www.fdsys.gov.
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§4.22 Blends, cellar treatment, alteration of class or type.

(2) If the class or lype of any wine shall be altered, and if the product as so allered does not fall within any other class
or type either specified in §§4.20 through 4.25 or known to the trade, then such wine shall, unless otherwise specified in
this section, be designated with a truthful and adequate staternent of composition in accordance with §4.34.

(b) Alteration of class or type shall be deemed to result from any of the following occurring before, during, or after
production.

(1) Treatment of any class or type of wine with substances foreign to such wine which remain therein: Provided, That
the presence in finished wine of not more than 350 parts per mitlion of total sulfur dioxide, or sulphiies expressed as sulfur
dioxide, shall not be precluded under this paragraph.

(2} Treatment of any class or type of wine with substances not foreign fo such wine but which remain therein in larger
quantities than are naturally and normally present in other wines of the same class or type not so freated.

(3) Treatment of any class or {ype of wine with methods or materials of any kind {o such an extent or in such manner
as to affect the basic composition of the wine so treated by altering any of its characteristic elements.

{4) Blending of wine of one class with wine of another class or the blending of wines of differant types within the same
class.

{5) Treaiment of any class or type of wine for which a standard of identity is prescribed in this subpart with sugar or
water in excess of the quantities specifically authorized by such standards:

Frovided, That the class or type thereof shall not be deemed to be altered:



(i Where such wine {other than grape wine) is derived from fruit or other agricultural products having a high normal
acidity, if the total sclids content is not more than 22 grams per 100 cubic centimeters and the content of natural acid is not
less than 7.69 grams per fiter, and

{ii} Where such wine is derived exclusively from fruit or other agricuftural preducts the normal acidity of which is 20
parts or more per thousand, if the volume of the resulting product has been increased not more than 80 percent by the
addition of sugar and water solution for the sole purpuse of correcting natural deficiencies due to such acidity and (except
in the case of such wine when produced from fruit or berries other than grapes) there is stated as part of the class and
type designation the phrase "Made with over 35 percent sugar solution.”

{c} Nothing in this section shall preciude the treatment of wine of any class or type in the manner herainafler specified,
provided such treaiment does not result in the alteration of the class or type of the wine under the provisions of paragraph
{b) of this section.

(1) Treaiment with filtering equipment, and with fining or sterilizing agents.

(2} Treatment with pasteurization as necessary to perfect the wines to commercial standards in accordance with
acceptable cellar practice but only in such a manner and {o such an extent as not to change the basic composition of the
wine nor to eliminate any of its characteristic elements.

(3) Trealment with refrigeration as necessary to perfect the wine to commercial standards in accordance with
acceptable cellar practice but only in such a manner and to such an extent as not to change the basic composition of the
wine nor to eliminale any of its characteristic elements.

{4} Treatment with methods and malerials to the minimum extent necessary to correct cloudiness, precipitation, or
abnormal color, odor, or flaver developing in wine.

(5) Treatment with constituents naturally present in the kind of fruit or other agricultural product from which the wine is
produced for the purpose of correcting deficiencies of these constituents, but anly to the extent that such constituents
would be present in normal wines of the same class or type not so trealed.

(6} Treaiment of any class or type of wine invalving the use of volatile fruit-Ravor concenirates in the manner provided
in section 5382 of the Internal Revenue Code.

{7) Notwithstanding the provisions of §4.21(b} (1), (2) and (4), (¢}, {d)(4), {e)(5), and (f)(6) carbon dioxide may be used
to maintain counterpressure during the transfer of finished sparkling wines from (i} bulk processing tanks to bottles, or (if)
bottle to boitle: Provided, That the carbon dioxide content of the wine shall not be increased by more than 0,009 gm. per
100 mt. during the transfer operation.

[T.D. 6521, 25 FR 138385, Dec. 28, 1960, as amended by T.D. 6776, 20 FR 16985, Dec, 11, 1964: T.0. 7185, 37 FR 7976, Agr. 22,
1972; 7.D. ATF-403, 64 FR 50253, Sept. 18, 1998; T.D. ATF-458, 66 FR 37578, July 19, 2001; 7.D. ATF-953, 68 FR 39485, .July 2,
2003}
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§4.23 Varietal (grape type) labeling.

{a) General. The names of one or more grape variefies may be used as the type designation of a grape wine only if
the wine is alse labeled with an appellation of origin as defined in §4.25.

(b} One variety. Except as provided in paragraph (c} of this secfion, the name of a single grape variety may be used
as the type designation if not less than 75 percent of the wine is derived from grapes of ihat variety, the entire 75 percent
of which was grown in the labeled appeliation of origin area,

(¢} Exceplions. (1) Wine made from any Vilis fabrusca variety (exclusive of hybrids with Vitis /labrusca parentage) may
be [abeled with the variety nama if;

() Notless than 51 percent of the wine is derived from grapes of the named variety;

{ii} The statement “contains not less than 51 percent {name of variety)” is shown on the brand label, back label, or a
separate strip label, (excep! that this statement need not appear if 75 percent or more of the wine is derived from grapes of
the named variety); and

(iii} The entire qualifying percentage of the named variety was grown in the labeled appellation of origin area.

(2) Wine made from any variely of any species found by the appropriate TTB officer upon appropriate application to
be too strongly flavored at 75 percent minimum varietal content may be labeled with the varielal name if:

{i) Not [ess than 51 percent of the wine is derived from grapes of that variety;

(i} The statement “contains not less than 51 percent {name of variety)” is shown on the brand label, back label, or a
separate strip label {except that this stalement need not appear if 75 percent or more of the wine is derived from grapes of
the named variety); and

(iii} The entire qualifying percentage of the named variety was grown in the labeled appellation of origin area.

(d} Two or more varielies. The names of two or more grape varieties may be used as the type designation if:



(1) All of the grapes used fo make the wine are of the labeled varieties;

{2) The percentage of the wine derived from each variety is shown on the label {with a tolerance of plus or minus 2
percent); and

(3)(i} If lzbeled with a multicounty appellation of origin, the percentage of the wine derived from each variety fram each
county is shown on the label; or

(i) If labeled with a multistate appellation of origin, the percentage of the wine derived from each variety from each
state is shown on the label.

{e} List of approved variely names. Effective February 7, 1986, the name of a grape variety may be used as a type
designation for an American wine only if that name has been approved by the Administrator. A list of approved grape
variety narnes appears in subpart J of this pani.

[T.D. ATF-370, 61 FR 538, Jan. &, 1996, as amended by T.D. TTB-91, 76 FR 5476, Feb. 1, 2011}
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§4.24 Generic, semi-generic, and non-generic designations of geographic significance,

{a}(1} A name of geographic significance which is also the designation of a class or type of wine, shall be deemed to
have become generic only if so found by the Administrator.

(2) Examples of generic names, criginally having geographic significance, which are designations for a class or type
of wine are: Vermouth, Sake.

(b){1) A name of geographic significance, which is also the designation of a class or iype of wine, shall be deemed to
have become semi-generic only if so found by the Adminisirator. Semi-generic designations may be used {o designate
wines of an origin other than that indicated by such name only if there appears in direct conjunction therewith an
appropriate appellation of origin disclosing the true place of origin of the wine, and if the wine so designated conforms fo
the standard of identity, if any, for such wine contained in the regulations in this part or, if there be no such standarg, to the
trade understanding of such class or type. See §24.257(c) of this chapter for exceptions to the Administrator's authority to
remove hames from paragraph (b)(2) of this section.

(2) Examples of semi-generic names which are also type designations for grape wines are Angelica, Burgundy,
Claret, Chablis, Champagne, Chianti, Malaga, Marsala, Madeira, Moselle, Pori, Rhine Wine (syn. Hock), Sauterne, Haut
Sauterne, Sherry, Tokay.

{c)(1) A name of geographic significarce, which has not been found by the Administrator to be generic or semi-
generic may be used only to designate wines of the origin indicated by such name, but such name shall not be deemed to
be the distinctive designation of a wine unless the Administrator finds that it is known to the consumer and to the trade as
the designation of a specific wine of a particular place or region, distinguishable from all other wines.

(2) Examples of nongeneric names which are not distinctive designations of specific grape wines are: American,
California, Lake Erie, Napa Valley, New York State, French, Spanish. Additional examples of foreign nongeneric names
are listed in subpart C of part 12 of this chapler.

(3) Examples of nongeneric names which are also distinctive designations of specific grape wines are: Bordeaux
Blanc, Bordeaux Rouge, Graves, Medoc, Saint-Julien, Chateau Yquem, Chaleau Margaux, Chateau Lafite, Pommard,
Chambertin, Montrachet, Rhone, Liebfraumiich, Rudesheimer, Forster, Deidesheimer, Schioss Johannisberger, Lagrima,
and Lacryma Christi. A list of foreign distinctive designations, as determined by the Administrator, appears in subpart D of
part 12 of this chapter.

[T.D. 8521, 25 FR 13835, Dec. 28, 1960, as amended by T.D. ATF-296, 55 FR 17957, Apr. 30, 1990; T.D. ATF-3098, 53 FR 44783,
Aug. 21, 1998, T.0. ATF-425, 65 FR 11890, 11891, Mar, 7, 2000]
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§4.25 Appellations of origin,

{a) Definiion—(1) American wine. An American appellation of origin is: (i) The United Stales; (if) a State; (iil) two or no
more than three States which are all contiguous; (iv) a county (which must be identified with the word “county”, in the same

size of type, and in letters as conspicucus as the name of the county); {v) two or no more than three counties in the same
State; or (vi) a viticuilural area (as defined in paragraph (e) of this section).

(2} Imported wine. An appellation of origin for imported wine is:
(i} A country;
(i) A stale, province, territory, or similar political subdivision of a country equivalent {o a state or county;

(iii) Two or no more than three states, provinces, territories, or similar political subdivisions of a country equivatent to a
sfate which are all contiguous; or

(iv) A viticultural area (as defined in paragraph (e) of this section).

{b} Qualification--(1) American wine. An American wine is entified 1o an appellation of origin other than a multicounty
or multistate appellation, or a viticultural area, if:



(i) At least 75 percent of the wine is derived from fruit or agricultural products grown in the appeliation area indicated:
{it) it has been fully finished {excepi for cellar treatment pursuant to §4.22(c}, and blending which does not result in an
alteration of class or {ype under §4.22(b}} in the United States, if labeled “American”; or, if fabeled with a State appellation,
within the labeled State or an adjacent State; or if labeled with a county appellation, within the State in which the labeled
county is located; and (jii) it conforms to the laws and regulations of the named appellation area governing the
composition, method of manufacture, and designation of wines made in such place.

(2) imporied wine. An imported wine is entitled o an appeliation of origin olher than a mulfistale appeliation, or a
viticultural area, if;

(i) At least 75 percent of the wine is derived from fruit or agricultural products grown in the area indicated by the
appeliation of arigin; and (i) The wine conforms 1o the requirements of the foreign laws and regulations governing the
compasition, method of production, and designation of wines available for consumption within the couniry of origin.

(c) Multicounty appeliations. An appellation of origin comprising twa or no more than three counties in the same State
may be used if all of the fruit or other agricultural protucts were grown in the counties indicated, and the percentage of the
wine derived from fruit or other agricultural products grown in each county is shown on the label with a tolerance of plus or
minus two percent.

(d) Mullistate appellations. {1) American wine. An appeilation of origin comprising two or no mare than three States
which are all contiguous may be used, if;

(i) All of the fruit or other agricultural products were grown in the States indicated, and the perceniage of the wine
derived from fruit or other agricultural products grown in each Slate is shown on the label with a tolerance of plus or minus
2 percent;

(if) The wine has been fully finished (except for cellar treatment pursuant to §4.22(c), and blending that does not result
in an alteration of class or type under §4.22(b}) in one of the labeled appellalion Stales; and

(ii}) The wine conforms to the laws and regulations governing the composition, method of manufacture, and
designation of wines in all of the States listed in the appellation,

{2} Imported wine. An appellation of origin comprising two or no more than three states, provinces, territories, or
similar political subdivisions of a country equivalent te a state which are all contiguous may be used if:

(i) All of the feuit or other agricultural products were grown in the states, provinces, territories, or similar political
subdivisions of a country equivalent to a state indicated, and the percentage of the wine derived from fruit or other
agricultural products grown in each state, province, territory, or polifical subdivision equivalent to a state is shown on the
label with a tolerance of plus or minus 2 percent; and

{ii) The wine conforms to the requirements of the foreign laws and regulations governing the composition, method of
praduction, and designation of wines available for consumption within the country of origin.

{e) Viticuftural area—(1) Definition—{j) American wine. A delimited grape-growing region having distinguishing
features as described in part 9 of this chapter and a name and a delineated boundary as established in part 9 of this
chapter,

{ii) Imported wine. A delimited place or region (other than an appellation defined in paragraph (@)(2){1), (@){2)(i}), or (a)
{2){iii)} the boundaries of which have been recognized and defined by the country of origin for use on labels of wine
available for consumption within the country of origin,

(2) Establishment of American viticultural areas. A petition for the establishment of an American viticultural area may
be made to the Administrator by any interested party, pursuant to part 9 and §70.701(c) of this chapter. The petition must
be made in written form and must contain the information specified in §9.12 of this chapter.

(3) Requirements for use. A wine may be labeled with a viticultural area appellation if;
{i) The appelation has been approved under part 9 of this tille or by the appropriate foreign government;
(ii) Not less than 85 percent of the wine is derived from grapes grown within the boundaries of the viticultural area;

(i) In the case of foreign wine, it conforms to the requirements of the foreign laws and regulations governing the
composition, method of production, and designation of wines available for consumption within the country of origin; 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 vilicultural area appellations. An appetlation of origin comprised of more than one viticultural area may be
used in the case of overlapping viticuitural areas if not less than 85 percent of the volume of the wine is derived from
grapes grown in the overfapping area,

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

EororiaL NOTE: For FEDERAL REGISTER citations affecting §4.25, see the Lisl of CFR Sections Affected, which appears in the
Firding Alds section of the printed volume and at wwaw. fdsys.gov.
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§4.26 Estate bottled.

{a) Condilions for use. The term Esfafe bollled ray be used by a boftling winery on a wine label only if the wine is
labeled with a viticuitural area appellation of origin and the bottling winery:

(1} Is located in the labeled viticullural area; (2} grew all of the grapes used to make the wing on land owned or
controlied by the winery within the boundaries of the labeled viticultural area; {3) crushed the grapes, fermented the
resulting must, and finished, aged, and bottied the wine in a continuous process (the wine at no time having teft 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 botlling winery.

(c} Definition of “Controlled”. For purposes of this section, Conirofled by refers to property on which the bottling winery
has the legal right to perform, and does perform, all of the acts common to viticulture under the terms of a lease or similar
agreement of at least 3 years duration.

(d) Use of olher lerms. Na term other than Esfatle boitled 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)
t Back to Top
§4.27 Vintage wine,

{a) General. Vintage wine is wine labeled 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 fabeled with an appellation of origin. The appeliation
must be shown in direct conjunction with the designation reguired by §4.32(z)(2), in leftering substantially as conspicuous
as that designation. In no event may the quantity of wine removed from the producing winery, under labels bearing a
vintage date, exceed the volume of vintage wine produced in that winery during the year indicated by the vintage date.
The following additional rules apply to vintage labeling:

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

{b} American wine. A permittee who produced and bottled or packed the wine, or a person other than the producer
who repackaged the wine in containers of § 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 compliance with the provisions of paragraph (a} of this section.

{c) imported wine. Imported wine may bear a vintage date if all of the fellowing conditions are met:
(1) It is made In compliance with the provisions of paragraph (a) of this section;

(2) It is bottled in containers of 5 liters or less prior to importation, or it is bottled in the United States from the original
container of the product (showing a vintage date); and

(3) The wine is of the vintage shown, the laws of the country of origin regulate the appearance of vintage dates upon
{he labels of wine produced for consumption within the country of origin, the wine has been produced in conformily with
thosge laws, and the wine would be entitled to bear the vintage date if it had been sold within the couniry of arigin. The
imporier of the wine imperted in bottles or the domestic bottler of wine imporied in bulk and bottled in the United States
must be able {o demenstrate, upon request by the appropriate TTB officer or a customs officer, that the wine is entitled o
be labeled with the vintage date.

[T.D. ATF-53, 43 FR 37676, Aug. 23, 1978, as amended by T.0. ATF-198, 50 FR 763, Jan. 7, 1985; T.D. TTB-45, 71 FR 25752,
May 2, 2006; T.D. T¥B-105, 77 FR 56541, Sepl. 13, 2012: T.D, TTB-145, 81 FR 94196, Dec, 22, 2016]
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§4.28 Type designations of varietal significance.

The following are type designations of varietal significance for American wine. These names may be used as type
designations for American wines only if the wine is labeled with an appellation of origin as defined in §4.25.

(a) Muscadine. An American wine which derives at least 75 percent of its volume from Muscadinia rolundifolia grapes.

{b) Muscalel. An American wine which derives its predominant taste, aroma, characteristics and at least 75 percent of
its voiume from any Muscat grape source, and which meets the requirements of §4.21(a)(3).

{c) Muscat or Moscalo. An American wine which derives af least 75 percent of its volume from any Muscat grape
source.

(d} Scuppemong. An American wine which derives at least 75 percent of its volume from bronze Muscadinia
rotundifolia grapes.



(e)(1) Gamay Beaujolais. An American wine which derives at least 75 percent of its volume from Pinot noir grapes,
Valdiguié grapes, or a combination of both.

(2) For wines botlied on or after January 1, 1998, and prior to April 9, 2007, the name "Gamay Beaujolais” may be
used as a type designation only if there appears in direct conjunciion therewith, but on a separate line and separated by
the required appellation of origin, the name(s) of the grape variety or varieties used to salisfy the requirements of
paragraph (e}(1) of this section. Where two varietal names are listed, they shall appear on the same line, in order of
predominance. The appeliation of origin shall appear either on a separate line between the name “Gamay Beaujolais” and
the grape variety name(s) or on the same line as the grape variety name(s) in a manner that qualifies the grape variely
name(s). The following statement shall also appear on the brand or back label: “Gamay Beaujolais is made from at least
75 percent Pinot noir and/or Valdiguié grapes.”

(3) The designation "Gamay Beaujolais" may not be used on labels of American wines boltled on or after Aprit 8,
2007,

{T.D. ATF-370, 61 FR 539, Jan. 8, 1996, as amended by T.D, ATF-388, 62 FR 16490, Apr. 7. 1997; 1.0 ATF-388a, 62 FR 33747,
June 23, 1997; T.D. TTB-81, 76 FR 5478, Feb. 1, 2011}
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Title 27: Alcaohol, Tobacce Products and Firearms
PART 9—AMERICAN VITICULTURAL AREAS

§9.0 Scope.

The regulations in this part relate to American viticultural areas created under the authority of the Federal Alcohol
Administration Act and referred to in §4.25(e) of this chapter.

[T.D. TTB-80, 76 FR 3500, Jan, 20, 2011]
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§8.1 Definitions.

(&) General, For purposes of this part, and unless the specific context otherwise requires, the fallowing ferms shali
have the meanings indicated:

Administrator. The Administrator, Alcohol and Tobacco Tax and Trade Bureau, Department of the Treasury,
Washington, DC.

American vilicultural area. A viticultural area as defined in §4.25{e)(1)(i) of this chapter,

Appropriale TT8 officar. An officer or employee of the Aleohol and Tobacce Tax and Trade Bureau authorized to
perform any functions relating to the administration or enforcement of this part by TTB Order 1135.9, Delegation of the
Administrator's Authorities in 27 CFR Pari 9, American Viticultural Areas.

Approved map. The U.5.G.S. map(s) used fo define the boundary of an approved AVA.
AVA. An American viticulturat area,

Perdected pelition. A pelition containing all of the evidence meeting the requirements of §9.12 and containing
sufficient supporting information for TTB to decide whether or not to proceed with rulemaking ta establish a new AVA or to
ehange an existing AVA.

Person. An individual, partnership, asscciation, corporation, or other entity.

Petition. A written request to establish a new AVA or to change an existing AVA, signed by the petiticner or an
authorized agent of the petitioner, and submitted in accordance with this part and §70.701(c) of this chapter.

Pelitioner. An individual or entity that submils a petition to TTB.

Temm of viticuftural significance. A name recognized under §4.39(1)(3) of this chapter.

TTB. The Alcohol and Tobacco Tax and Trade Bureau, Department of the Treasury, Washington, DC.
U.5.G.5. The United States Geolegical Survey.

{b} Use of other lemms. Any other term defined in the Federal Alsohol Administration Act and used in this part shall
have the same meaning assigned to it by that Act.

4 Back to Top
§9.2 Territorial extent.
This part applies to the several States of the United States, the District of Columbia, and Puerto Rico.
4 Backto Top
£§9.3 Delegations of the Administrator.

Most of the regulatory authorities of the Administrator contained in this part are delegated to appropriate TTB officers.
Those TTB officers are specified in TTB Order 1135.9, Delegation of the Administrator's Autharities in 27 CFR Part 9,
American Viticultural Areas, You may obtain a copy of this order by accessing the TTB Web site (hip:uwww. ith.gov) or by



mailing a request to the Alcohol and Tobacco Tax and Trade Bureau, National Revenue Center, 550 Main Sireet, Room
1518, Cincinnati, OH 45202,

+ Back to Top
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§9.11 Submission of AVA petitions.

(a) Procedure for pelitioner. Any person may submit an AVA petition to TTB to establish a grape-growing regicn as a
new AVA, to change the boundary of an existing AVA, or to change the name of an existing AVA. The pelitioner is
responsible for including with the petition all of the information specified in §9.12. The person submitting the petition is also
responsible for providing timely and complete responses to TTE requests for additional information to support the petition.

{b) How and where (o submit an AVA petlition. The AVA petition may be sent to TTB using the U.8. Poslal Service or
a private delivery service. A petilion sent through the U.S. Poslal Service should be addressed to: Regulations and
Rulings Division, Alcohol and Tobaceo Tax and Trade Bureau, 1310 G Street, NW,, Washingten, DC 20220. A petition
sent via a private delivery service should be direcled to: Regulations and Rulings Division, Alcohal and Tobacco Tax and
Trade Bureau, Suite 200E, 1310 G Street, NW., Washington, DC 20005.

{c} Purpose and effect of submission of AVA petilions. The submission of a petition under this subpart is intended 1o
provide TTB with sufficient documentation to propose the establishment of a new AVA or to propose changing the name or
boundary of an existing AVA. After considering the petition evidence and any other relevant information, TTB shall decide
what action to take in response to a petition and shall so advise the petitioner, Nathing in this chapter shall, or shall be
interpreted to, compel any Depariment of the Treasury official to proceed to rulemaking in response 1o a submitted
petition,

t Back to Top
§9.12 AVA petition requirements.

{a) Establishment of an AVA in general. A petition for the establishment of a new AVA must include all of the
evidentiary materials and other information specified in this section. The petition must contain sufficient information, data,
and evidence such that no indepandent verification or research is required by TTB.

{1} Name evidence. The name identiffied for the propesed AVA must be currently and directly associated with an area
in which viticulture exists. Alt of the area within the proposed AVA boundary must be nationally or locally known by the
name specified in the petition, although the use of that name may extend beyond the proposed AVA boundary. The name
evidence must canform to the following rules:

{i) Name usage. The petition must completely explain, in narrative form, the manner in which the name is used for the
area covered by the proposed AVA.

(it} Source of name and name evidenice. The name and the evidence in support of it must come from sources
independent of the petitioner. Apprapriate name evidence sources include, but are not limited to, histerical and modern
government or commercial maps, books, newspapers, magazines, lourist and other promotional materials, lacal business
or school names, and road names. Whenever practicable, the petitioner must include with the petition copies of {he name
evidence materials, approprialely cross-referenced in the petition narrative. Although anecdotal information by itself is not
sufficient, stalements taken from local residents with knowledge of the name and its use may also be included to support
other name evidence.

{2) Boundary evidance. The petition must explain in detail the basis for defining the boundary of the proposed AVA as
set forth in the petition. This explanation must have reference o the name evidence and other distinguishing features
information required under this section. In support of the proposed boundary, the petition must outline the commonalities
or simitarities within that boundary and must explain with specificity how those elements are different in the adjacent areas
outside that boundary.



(3} Distinguishing fealures. The petition must provide, in narrafive form, a description of the common or similar
features of the proposed AVA affecting viticulture that make it distinctive. The petition must also explain with specificity in
what way these features affect viticulture and how they are distinguished viticulturally from features associated with
adjacent areas ouiside the proposed AVA boundary. For purposes of this section, information relating to distinguishing
features affecting viticulture includes the following:

(i} Climate. Temperature, precipitation, wind, fog, salar erientation and radiation, and other climate informaticn;

{ii) Geology. Underlying formations, landforms, and such geophysical events as earthquakes, eruptions, and major
floods;

(iii} Soils. Soil series or phases of a soil series, denoting parent material, texture, slope, permeability, soil reaction,
drainage, and fertility;

(iv) Physical features. Flat, hilly, or mountainous topography, geographical formations, bodies of water, watersheds,
irrigation resources, and other physical features; and

{v) Efevalion. Minimum and maximum elevations.

{4) Maps and boundary descripfion. —({i) Maps. The petitioner must submit with the petition, in an appropriate scaie,
the U.S.G.3. map(s) showing the location of the propased AVA, The exact boundary of the AVA must be prominently and
clearly drawn on the maps without obscuring the underlying features that define the beundary line. U.S.G.S. maps may be
obtained from the U.S. Geological Survey, Branch of Distribution, If the map name is not known, the petitioner may
request a map index by State.

{i) Boundary description. The petition must include a detailed narrative description of the proposed AVA boundary
based on U.8.G.8, map markings. This descriplion must have a specific beginning point, must proceed unbroken from that
point in a clockwise direction, and must return to that beginning point ta complete the boundary description, The boundary
gescription must refer to easily discernable reference points on the U.8.G.S. maps. The proposed AVA boundary
description may rely on any of the following map features:

{A) State, county, township, forest, and other political entity lines;
{B) Highways, roads {including unimproved roads), and trails;
(C) Contour or elevation lines;

(D) Natural geographical features, including rivers, streams, creeks, ridges, and marked elevation points {such as
summits or benchmarks);

(E) Human-made features {such as bridges, buildings, windmills, or water tanks); and
(F} Straight fines between marked intersections, human-made features, or other map points,

(b) AVAs within AVASs. If the petition proposes the establishment of a new AVA entirely within, or overlapping, an
existing AVA, the evidence submitied under paragraph (a} of this section must inciude information that both identifies the
attributes of the proposed AVA that are consistent with the existing AVA and explains how the proposed AVA is sufficiently
distinet from the existing AVA and therefore appropriate for separate recognition. If the petition proposes the establishment
of a new AVA that is larger than, and encompasses, all of one or more existing AVAs, the evidence subrnitted under
paragraph (a) of this section must include information addressing whether, and to what extent, e attributes of the
proposed AVA are consistent with those of the existing AVA(s). In any case in which an AVA would be created entirely
within another AVA, whether by the establishment of a new, larger AVA or by the establishment of a new AVA within an
existing one, the petition must explain why establishment of the AVA is acceptable, YWhen a smaller AVA has name
recognition and fealures that so clearly distinguish it from a larger AVA that surrounds it, TTB may determine in the course
of the rulemaking that it is not part of the larger AVA and that wine produced from grapes grown within the smaller AVA
would not be entitled to use the name of the larger AVA as an zppellation of arigin or in a brand name.

(¢) Medification of an existing AVA—(1) Boundary change. |f a petition seeks to change the boundary of an existing
AVA, the petitioner must include with the petition all relevant evidence and other informatian specified for a new AVA
petition in paragraphs (2} and (b) of this section. This evidence or information must include, at a minimum, the following:

{i} Name evidence. If the proposed change involves an expansion of the existing boundary, the petition must show
how the name of the existing AVA also appiies to the expansion area. If the proposed change would result in a decrease
in the size of an existing AVA, the pefition must explain, if so, the extent to which the AVA name does not apply to the
excluded area.

{ii} Distinguishing features. The petition must demanstrate that the area covered by the proposed change has, or does
not have, distinguishing fealures affecting viticulture that are essentially the same as those of the existing AVA. if the
proposed change involves an expansion of the existing AVA, the petilion must demonstrate ihat the area covered by the
expansion has {he same distinguishing features as those of the existing AVA and has different features from those of the
area outside the propesed, new boundary. If the proposed change would result in a decrease in the size of an existing
AVA, the petition must explain how the distinguishing features of the excluded area are different from those within the
boundary of the smaller AVA. in all cases the distinguishing features must affect viticulture.

(illy Boundary evidence and description. The petition must explain how the boundary of the existing AVA was
incorrectly or incompletely defined or Is no longer accurate due to new evidence or changed circumstances, with reference
to the name evidence and distinguishing features of the existing AVA and of the area affected by the proposed boundary



change. The petition must include the appropriate U,5.G.8, maps with the propased boundary change drawn on them and
must provide a detailed narrative description of the changed boundary.

(2) Name change. If a pefition seeks o change the name of an exisling AVA, the patition must establish the suitability
of that name change by providing the name evidence specified in paragraph (a)(1) of this section,

£ Back {o Top
§9.13 Initial processing of AVA petitions,

{a) TTB notification to petitioner of petition receipt. The appropriate TTB officer will acknowledge receipt of a
submitled petition. This notification will be in a letter sent to the petilioner within 30 days of receipt of the petition.

{b) Acceptance of a perfected pelition or return of a deficient petition to the petitioner. The appropriate TTB officer will
perform an initial review of the petition to determine whether it Is a perfected pefition. If the petition is not perfected, the
appropriate TTB officer will return it to the petitioner without prejudice to resubmission in perfected form. If the petition is
perfected, TTB will decide whether to proceed with rulemaking under §9.14 and will advise the petitioner in writing of that
decision. If TT8 decides to proceed with rulemaking, TTB will advise the petitioner of the dale of receipt of the perfected
petition. If TTB decides not fo proceed with rulemaking, TTB wilf advise the petitioner of the reasons for that decision.

{c) Notice of pending petition. When a perfected petition is accepted for rulemaking, TTB will place & notice to that
effect on the TTR Web site.

+ Back to Top
§9.14 AVA rulemaking process.

(a) Nolice of proposed rulemaking. |f TTB determines that rulemaking in response 1o a petition is appropriate, TTB will
prepare and publish a notice of proposed rulemaking (NPRM) in the FEDERAL REGISTER o solicit public comments on the
petitioned-for AVA action,

{b) Final aclion, Following the close of the NPRM comment periad, TTB will review any submitied comments and any
otbier available relevant information and will take one of the following actions:

(1) Prepare a final rule for publication in the FEDERAL REGISTER adopting the proposed AVA action, with or without
changes;

(2) Prepare a notice for publication in the FEDERAL REGISTER withdrawing the proposat and setling forth the reasons
for the withdrawal. Reasens for withdrawal of a proposal must include at least one of the following:

{i) The extent of viticulture within the proposed boundary is not sufficient to constitute a grape-growing ragion as
specified in §9.11(a); or

{li) The name, boundary, or distinguishing fealures evidence does not meet the standards for such evidence set forth
in §9.12; or

(iii) The petitioned-for action would be inconsistent with one of the purposes of the Federal Alcohal Administration Act
or any other Federal statute or regulation or would be otherwise contrary to the public interest:

(3} Prepare a new NPRM for publication in the FEDERAL REGISTER setting forth a modified AVA action for public
comment; or

(4) Take any olher action deemed appropriate by TTB as authorized by law.
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Need assistance?



ELECTRONIC CODE OF FEDERAL REGULATIONS

e-CFR data Is current as of July 18, 2017

Title 27 — Chapter | — Subchapter A — Part § — Subpart C — §9.21

Title 27: Alcchol, Tobacco Products and Firearms
PART 9—AMERICAN VITICULTURAL AREAS
Subpart C—Approved American Viticultural Areas

§9.21 Genetal.

The viticultural areas listed in this subpart are approved for use as appellations of origin in accordance with part 4 of
this chapter.

Need asnistonse?



ELECTRONIC CODE OF FEDERAL REGULATIONS

e-CFR data is current as of July 18, 2017

Tille 27 — Chapter [ — Subchapter A — Part § — Subpart C — §9.23

Title 27; Aleohol, Tebacco Products and Firearms
PART 9—AMERICAN VITICULTURAL AREAS
Subpart C—Approved Amernican Viticultural Areas

§9.23 Napa Valley,
(a) Name. The name of the viticuitural area described in this section is "Napa Valley."
{b) Approved maps. The maps shawing the boundaries of the Napa Valley viticultural area are the:
(1) "Mt. St. Helena” U.S.G.S. 7.5 minute quadrangle;
(2) “Delert Reservolr” U.5.G.8. 7.5 minute quadrangle;
{3) “St. Helena” U.8.G.8. 15 minute quadrangle;
{4) “Jericho Valley® U.5.G.8. 7.5 minute quadrangle;
(5) "Lake Berryessa” U.5.G.8. 15 minute quadrangle;
(6) "Mt. Vaca" U.5.G.S. 15 minute quadrangle;
(7} *Cordelia” 1.5.G.S. 7.5 minute quadrangle;
(8) “Cuttings Wharf' U.8.G.3. 7.5 minute quadrangle; and
(8) Appropriate Napa County tax assessor's maps showing the Napa County-Sonoma County line,

(¢} Boundaries. The Napa Valley viticultural area is located within Napa County, California. From the beginning point
at the conjuction of the Napa Counly-Sonoma County Jine and the Napa Counly-Lake County line, the boundary runs
along—

(1) The Napa County-Lake County line;

{2) Putah Creek and the western and southern shores of Lake Berryessa;
(3) The Napa County-Sclano County ling; and

(4) The Napa County-Senoma County line to the beginning point.

[T.D. ATF-79, 46 FR 9063, Jan, 28, 1281, as amended by T.D. ATF-201, 50 FR 12533, Mar. 29, 1985]
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