[image: image1.jpg], THE ,
HOME VINTNER

“Home of The Award Winning Wines”

Complete selection of wine and beermaking supplies





Winexpert Quality


Grapes are a very long-term crop (no fruit for four years, and then a
20+ producing life for vines) growers who don't promote soil health are
rapidly without a livelihood. No soil = no vines.
 
There isn't a huge call for synthetic fertilizers or pesticides
on grapes. The only really common thing that grapes get sprayed with is
Bordeaux mixture, a blend of lime and sulphate that prevents mould. This
compound is allowed for use on organic grapes, as it's not derived from
petrochemical products, and is pretty benign. 
 
The most important factor to consider, you can't make wine if you don't handle the grapes with plenty of integrity. Poor handling causes burst grapes, subsequently oxidizing the juice. 

Two of the biggest impediments to organic certification of grapes are
the reporting bureaucracy of the process, and fence posts. Grape growers
are like farmers everywhere: paperwork is anathema to their operations,
so even if they're already in a position to declare themselves organic,
they may not bother. 

As for fence posts (actually trellis posts for holding up the wires for
training the vines), most growers use some form of pressure-treated
lumber. Since the products used in pressure treating are petrochemical
derived, this rules out organic certification of any vineyard where
they're used. Alternatives such as steel or concrete posts work fine,
but are significantly more expensive to install and to work with. 

All of these factors make it less than completely attractive for a
primary producer of grapes to go through organic certification. It's
more rewarding for a small boutique winery, because it's easier for them
to pass the extra costs on to their customers. 

So what kind of grapes actually go into wine kits? Well, at Winexpert we
work closely with growers and brokers to ensure that we're getting top
quality. We travel to our grower's vineyards to observe how the grapes
are grown as well as visit our on-site juice and concentrate producers
to make sure they're meeting our standards for processing and handling
our grape materials. 

We don't stop there, however. In addition to the three Quality Control
laboratories at our facility in Canada, we use the Pesticide assay
equipment of our parent company (Andres Wines LTD). We never, ever
accept any juice or concentrate that has been treated with
pesticides-and we can detect them in levels below a billionth of a gram
per litre. 

Our plant is a food processor, operating under the federal guidelines of
the Canadian Food Inspection Agency, so we mind our P's and Q's. The big
picture? The raw materials for your wine kit have never been safer, or
more wholesome. While organic may sound better on paper, the true cost
of achieving it would put most wine kits out of reach of our consumers.

Cheers!
