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CUSTOMS UNION
TECHNICAL REGULATIONS
ON THE SAFETY OF ALCOHOLIC BEVERAGES

Introduction

1. The Technical Regulations on The Safety of AtdmhBeverages (hereinafter, the
Regulations) have been developed in accordancethetAgreement on Common Principles and
Rules for Technical Regulation in the Republic efdus, Republic of Kazakhstan, and the
Russian Federation of 18 November 2010.

2. The Regulations were developed in order to &stabniform mandatorily applied and
enforced requirements for alcoholic beverages witheé common customs territory of the
Customs Union and to ensure free movement of almbeverage products placed into
circulation within the common customs territorytioé Customs Union.

3. If other Customs Union technical regulationsenhbeen adopted for alcoholic beverages, then
the alcoholic beverages must comply with the resqnents of these Customs Union technical
regulations that apply to them.

Article 1. Scope of Regulations

1. The Technical Regulations on the Safety of AttmBeverages establish requirements for
alcoholic beverages and for the processes of ptimystorage, shipment (transport), sale,
processing, and disposal that are related to tteegerements, as well as identification rules,
forms, and procedures for assessing (verifyingfaromty within the common customs territory
of the Customs Union.

2. The purpose of these regulations is to protectdn life and health, property, the
environment, life and/or health of animals and faand to prevent actions that may mislead
consumers of alcoholic beverages.

For these purposes, the regulations establish:
1) items that are subject to technical regulations

2) safety requirements for regulated items



3) rules for identifying regulated items
3. The following items are subject to technicalulagon:
- alcoholic beverages

- the processes of production, storage, shipmearigport), sale, processing, and disposal
of alcoholic beverages that are related to requerémfor alcoholic beverages and are
carried out by entities located and existing witBustoms Union territory.

4. The following products are not categorized dgesat to technical regulations:

1) alcoholic beverages that are in transit thratlhghcommon customs territory of the
Customs Union.

2) alcoholic beverages that are produced for s@iepurposes.

3) alcoholic beverages that are produced by indadlfor personal use with no intent to
subsequently sell them in the common customs deyrdf the Customs Union.

4) alcoholic beverages that are supplied for exippiforeign trade agreement outside the
Customs Union.

5) those provided in the list of products (Appen8l)x

Research (test) and measurement methods, incladimgling rules, are established in standards
included in the List of Interstate Standards, dridare are none (prior to the adoption of
interstate standards), they are included in nati@tate) standards of the Customs Union
member states that contain research (test) andunegasnt rules and methods, including
sampling rules, that are necessary for the apmitand enforcement of Customs Union
technical regulations and the assessment (veidimabf product conformity.

Article 2. Definitions
1. For purposes of these Regulations, the followémms and their definitions are used:

Alcoholic beverage—a food product that is made with or without the o§ethanol that is
produced from edible base ingredients and/or aleotiataining foodstuffs, with an ethanol
content of more than 0.5 percent by volume, withakception of foodstuffs as specified in the
list in Appendix 5. Alcoholic beverages are sulididd into such forms as ethanol from edible
base ingredients, distilled beverages, low-alctieokrages, wines, distillates, beers, alcohol-
containing foodstuffs, and honey-based beverageads).

Bulk alcoholic beverages—alcoholic beverages poured into an industrialhgp@ng container
intended for filling a consumer container or foe froduction of other types of alcoholic
beverages or other products not for sale to consuasean end product.



Alcohol-containing foodstuffs—alcohol products that are alcohol-containing sprmieessed
materials for the production of alcoholic beveraigetuding wines, fermented and alcoholized
fruit products, alcoholized grape and fruit muatspholized worts, alcoholized juices,
alcoholized infusions, alcoholized fruit drinksparatic spirits, alcoholic aqueous extracts;
concentrated food ingredients; food-grade aronragiaigents; and other semi-processed
materials with an ethanol content of more thanp&&ent by volume.

Aromatic ethanol spirits—a product that has an alcohol content of no less 60 and no more
than 80 percent, contains flavorings, and is madéidiilling alcoholized infusions of plant
ingredients, alcoholized juices and fruit drinksnr fruit and/or berry ingredients, alcoholic
aqueous solutions of essential oils, honey, prepelsential oils, and other aromatic ingredients.

Ethanol spirits from edible base ingredients—ethanol spirits with an alcohol content of no less
than 88 percent, which is an aqueous solutionharedl produced by alcoholic fermentation of
sugar- and starch-containing base ingredients pexagt), followed by distillation and/or
fractional distillation or rectification of the ramlcohol, which contains associated volatile
impurities, and which is also obtained from thedsefiaction of the ethanol made from edible
base ingredients, and of the by-products that fdunmg the production of ethanol from edible
base ingredients, vodkas, and liqueurs. Ethanotsfrom edible base ingredients are
subdivided into raw ethanol and rectified ethanol.

Raw ethanol—ethanol with an alcohol content of less than 9@ gmt, made by distilling
fermented mash, that is intended for the produationectified ethanol, and contains associated
volatile impurities.

Rectified ethanol—ethanol with an alcohol content of at least 9&ppt, made by alcoholic
fermentation of sugar- and starch-containing bageedients followed by fractional distillation

or rectification of the raw ethanol, as well as tf@ads fraction of ethanol made from edible base
ingredients and by-products that form during prauncof ethanol from edible base ingredients,
vodkas, and liquors that contain associated velatipurities.

Distilled beverage—alcoholic beverages made with rectified ethandlanalcohol-containing
foodstuffs.

Categories of distilled beverages:

Vodka—a distilled beverage that is produced from redis¢thanol and distilled water with an
alcohol content from 37.5 to 56 percent, and islartess alcoholic aqueous solution with a
smooth flavor inherent to vodka and characterigtidka aroma.

Protected designation of origin vodka—vodka, which is a colorless alcoholic aqueoustsmiu
with alcohol content from 37.5 to 56 percent, vatemooth flavor inherent to vodka, obtained
by mixing rectified grain ethanol with speciallyrgied (distilled) water, followed by treatment

of this alcoholic aqueous solution with activatéeroal, with or without processing with dry
nonfat milk, followed by purification filtration tiough quartz sand with an established grain
size. Trace amounts of various flavor and aronmapoments are allowed, such as water-soluble
carbohydrates; honey; organic edible acids, saléidity regulators; alcoholized infusions of
plant ingredients in an amount not exceeding Or2qme of the mixture volume; aromatic spirits;



flavor and aroma enhancers, additives, and natwoahatizing agents; with the smooth flavor
inherent to vodka and characteristic vodka arontbvath properties that are defined as
characteristic traditional production techniqued/anhuman factors for this geographical
location.

Special vodka—vodka with an alcohol content of 37.5 to 45 peteeith a markedly specific
aroma and smooth flavor, obtained by adding foggedients and/or by adding aromatic spirits
and other aromatic components, made by mixingfregtgrain ethanol with specially purified
(distilled) water, followed by treatment of thixaholic aqueous solution with activated
charcoal, followed by thorough purification filtrat through quartz sand with an established
grain size.

Liguor —distilled beverages that have an alcohol contéat east 7 but no more than 60
percent and a sugar content of no more than 60@gper liter, and are a mixture of rectified
ethanol; treated water; various alcoholized juiéest drinks, infusions and aromatic alcohols
that are obtained by processing fruit, berry armireatic plant ingredients; to which are added
sugar syrup, essential oils, wines, brandy, cédid and other edible ingredients that are blended
together; subsequently, the product may or mayeatged and the blend is then filtered. The
presence of plant, fruit, or berry pieces in thedoict bottles is permitted, as specified in the
recipe. The use of rectified ethanol from an etihéaieads fraction prohibited in the production

of liqueurs.

Aperitif —a liquor with an alcohol content of at least 12 o more than 35 percent with sugar
content of at least 50 and no more than 180 granbter, made with food ingredients that
impart a mildly bitter flavor.

Cocktail—a liquor with an alcohol content of at least 20 andmore than 40 percent with a
sugar content of no more than 240 grams per ftade by adding food ingredients.

Balsam—a liquor with an alcohol content of at least 2@ceat and total extract content (dry
ingredient content) of at least 50 gftjrof a brown to a dark brown color, with a spicygraa,
made with food ingredients and semi-processed mfgd¢hat may include medicinal plants,
caramel color, or dyes.

Gin—a liguor with an alcohol content of at least 3@escent, with a predominant flavor of
juniper, which is obtained by aromatizing an alda@haqueous solution with the flavor and
aroma of the juniper berry@niperus communis.), or with natural or identical-to-natural
flavorings; the flavor of juniper must remain predoant.

Ligueur—a liguor with an alcohol content of at least 15ceat, made from rectified ethanol or
from distilled beverages, with the addition of sugantaining products, agricultural products, or
foodstuffs, including milk and dairy products, wan@atural or identical-to-natural flavorings,
with a sugar content of at least 70 grams perfitecherry liqueur made from cherry distillate,
or at least 80 grams per liter of liqueur made figemtian or similar plants that are the only
aromatic ingredients, or at least 100 grams per ¢if liqueur made under other circumstances.
Flavorings are not used for fruit liqueurs madenrfrolackcurrants, cherries, raspberries,
blackberries, blueberries, citrus fruits, mulbesri@rctic raspberries, cloudberries, bilberries,



lingonberries, sea buckthorn, and pineapple, oplant liqueurs of mint, gentian, anise, Alpine
wormwood, kidney vetch, or medicinal herbs.

Strong liqueur—a liqueur with an alcohol content of at least 3&cpat and sugar content of at
least 250 grams per liter of the beverage.

Dessert liqueur—a liqueur with an alcohol content of no more th&rp&rcent and a sugar
content of at least 100 grams per liter of the baye.

Emulsified liqueur—a liqueur with an alcohol content of at least £scent and a sugar content
of at least 150 grams per liter of the beverage; apaque without added inclusions and is made
with or without the addition of foodstuffs, includj milk, cream, eggs, and edible ingredients.

Egg liqueur—a liqueur with an alcohol content of at least 1kcpat and a sugar content of at
least 150 grams per liter of the beverage, madu fthistillate and/or a distilled beverage, the
composition of which includes egg yolks (at lea®d §rams per liter of end product), egg
whites, and sugar or honey, with or without theithold of natural flavorings only.

Creme—a liqueur with an alcohol content of at least &5cent and a sugar content of at least
250 grams per liter of the drink, made from fréiitit and berry) ingredients with the addition of
food ingredients (with the exception of dairy proth).

Rum punch—a liquor made from rum, with the addition of alotibed juices, fruit (fruit and
berry) drinks, essential oil infusions, and idealtito-natural flavorings.

Punch—a liquor with an alcohol content from 15 to 20qmsrt and sugar content of at least 300
and no more than 400 grams per liter, made frotifiext ethanol with the addition of
alcoholized juices, fruit (fruit and berry) drinkacoholized essential oil infusions, and edible
ingredients.

Nalivka—a liqueur with an alcohol content of at least b8 ao more than 20 percent and sugar
content of at least 250 and no more than 400 gmenster, made of alcoholized juices and fruit
drinks with the addition of edible ingredients.

Infusion—a liquor with an alcohol content of at least 1@ ao more than 60 percent and sugar
content of no more than 300 grams per liter, maitle @dible ingredients.

Bitter infusion—an infusion with an alcohol content of at least®8 no more than 60 percent
and total extract content of no more than 30 grpenditer, made from edible ingredients that
impart a bitter flavor.

Semi-sweet infusiop—an infusion with an alcohol content of at least&®@ no more than 40
percent with a sugar content of at least 40 anchoie than 100 grams per liter.

Sweet infusior—an infusion with an alcohol content of at leastab@ no more than 29 percent
with a sugar content of at least 80 and no mone 8@ grams per liter.



Dessert drink—a liquor with an alcohol content of at least 18 @0 more than 16 percent, with
a sugar content of at least 140 and no more th@rg@ms per liter, made from semi-processed
materials with the addition of edible ingredients.

Whiskey—a distilled beverage with an alcohol content deast 40 percent, with a specific
aroma and flavor, produced through one or multijdéillations of fermented cereal grain mash
and/or malt derived from it, followed by aging attdistillate with an alcohol content no greater
than 94.8 percent in wooden barrels with a maxirsapacity of 700 liters for at least three
years and blending it with treated water; color maynay not be added.

Rum—a distilled beverage with an alcohol content deast 37.5 percent with a specific aroma
and flavor, made by diluting rum distillate wite&ted water; it may or may not be aged in an
oak container and coloring may or may not be added.

Grain alcohol—a distilled beverage with an alcohol content fradn@® 60 percent, which has
the flavor and aroma of the ingredients used, abthfrom a grain distillate (or mixture of
distillates).

Original alcoholic beverage—an alcoholic beverage made with nontraditionahtetogy using
folk recipes in cultural and ethnographic centeegional parks and reserves, and other areas of
the Republic of Belarus for the purposes of fullycreating national traditions.

Low-alcohol beverages—an alcoholic beverage with an ethanol contengfigjth) in the

finished product of less than 7 percent that isenaiih or without the use of rectified ethanol
and/or alcohol-containing foodstuffs, and drinkimgter or mineral water with a total
mineralization no more than 1 gram per liter, amat tontains ingredients whose use is specified
in technical documents, including sugar-contairpngducts; acid; carbon dioxide; infusions;

fruit; grain extracts; juices; plant ingredientsjrg products; honey and other bee products,
including honeycomb, propolis, comb caps, and rglg}; salts, other distilled beverages; food
additives, and that does not quality as a wineeer iproduct.

The use of tonic agents (components) in low-alctieokerages is prohibited.
Categories of low-alcohol beverages:

Low-alcohol alcoholized beverage-a low-alcohol beverage made with drinking or maier
water, rectified ethanol from edible base ingretiigand/or distillates, with or without the
addition of ingredients whose use is specifiecethhical documents, including sugar-containing
substances and flavorings.

Low-alcohol fermented beverage-a low-alcohol beverage with an alcohol contemaimore
than 6 percent, produced through the alcoholic éatation of must or wort from edible base
ingredients; total or partial alcoholic fermentatiaf whole or crushed berries, fruits, honey, or
their musts; made without the addition of ethanolvithout using ethanol or products made
with the addition of ethanol; with or without addearbonation, or naturally carbonated as a
result of musfermentation.



Medovukha—a low-alcohol fermented beverage with an alcolooitent of at least 1.5 and no
more than 6 percent, produced through alcoholiméatation of must that contains at least 8

percent honey, with or without the use of honeysfoeetening; other bee products, including
honeycombs, propolis, comb caps, royal jelly, amdrs, and plant ingredients, with or without
the addition of natural sugar-containing substances

Cider—a low-alcohol fermented beverage with an alcohateot of no more than 6 percent,
made of fermented apple must and/or fermented stitoted apple juice, with or without the
addition of sugar-containing products, with or with added carbonation, or naturally
carbonated as a result of the fermentation of fipgeamust, and having a carbon dioxide
pressure in the bottle of at least 100 kPa at 20°C.

Flavored cider—cider made with added natural flavorings.

Fruit cider —a low-alcohol fermented beverage with an alcolooltent of no more than 6
percent, made from fermented fruit must or fermeémézonstituted fruit juice, with or without
the addition of sugar-containing products, witwithout added carbon dioxide, or naturally
carbonated as result of the fruit mash fermentatod having a carbon dioxide pressure in the
bottle from 100 to 250 kPa at 20°C.

Flavored fruit cider —fruit cider made by adding natural flavorings.

Perry—a low-alcohol fermented beverage with an alcolooitent of no more than 6 percent,
made from fermented pear must and/or fermentechstitoted pear juice, with or without the
addition saturation [sic] of sugar-containing proty with or without added carbonation, or
naturally carbonation as a result of the pear rfreratentation, with carbon dioxide pressure in
the bottle from 100 to 250 kPa at 20°C.

Wine beverages—an alcoholic beverage produced through full alticHfermentation of whole
or crushed vine grapes or fruits and their musis;made with subsequent distillation of the
fermented products and with or without aging; inade through full or partial alcoholic
fermentation of whole or crushed vine grapes, $rwot their musts with the addition of one or
more of the following products: rectified ethanadrh edible base ingredients, grape distillate,
wine or fruit distillates, sugar-containing prodsidlavoring agents, food additives, aromatics,
carbon dioxide, or water, as indicated in the tezdirdocuments for the alcoholic beverage.

Categories of wine beverages:

Wine—an alcoholic beverage with an ethanol content f8obn(with the exception of wine that
is of protected geographical indication or protdaesignation of origin) to 16.5 percent (with
the exception of table wine) of the end produatsime, produced as a result of full or partial
fermentation of fresh grapes, grape must withodttamh of ethanol, as well as without the
addition (with the exception of table wine) of centrated grape must and/or rectified
concentrated grape must. Wine of protected gebgralindication or protected designation of
origin may have an ethanol content of no less tharpercent of the end product volume. The
ethanol content in table wine may not exceed 16gperof the end product's volume. The
addition of concentrated grape must and/or redtifiencentrated grape must is permitted in the
production of table wine to increase the conterdgtbfinol (fortification) or for sweetening.
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When fortifying or sweetening, concentrated grapstand/or rectified concentrated grape must
is added in an amount that may increase the coafethanol in the end product volume by no
more than 4 percent. In the production of tableeyfortifying is accomplished through the
addition of concentrated grape must and/or redtifi@ncentrated grape must to grape must that
has not completely fermented, or to wine in whith process of fermentation is not completed,
while sweetening is carried out at any stage optieeluction process up to the time of bottling.

Bulk wine (wine stock)}—wine and table wine poured into an industrialransportation
container that is meant to be poured into a consaor@ainer or for production of other various
types of wine beverages or other alcoholic beverage to be sold to consumers as an end
product.

Bulk liqueur wine (liqueur wine stock)—liqueur wine poured into an industrial or
transportation container that is meant to be poureda consumer container or for production of
other various types of wine beverages or otherallbo beverages not to be sold to consumers as
an end product.

Bulk fruit wine (fruit wine stock) —fruit wine poured into an industrial or transpdida
container that is meant to be poured into a consgor@ainer or for production of other various
types of wine beverages or other alcoholic beveragé to be sold to consumers as an end
product.

Wine with protected geographical indication—wine made from grapes of a specific variety, or
a mix of varieties of th¥itis viniferaspecies, as specified in technical documentspon fjrape
varieties derived from crossingtis viniferaspecies varieties with other varieties of Yhis

genus, in which at least 85 percent of the totalhgjty of grapes used to produce the wine grow,
are processed, and are bottled within the bordeacertain geographical location (indicated in
the name of the wine), which has characteristiaooteptic properties, primarily due to soil and
climatic features of this geographical locationg &éme cultivation and processing methods used
(for wines produced within the common customs tieryi of the Customs Union, identified by
authorized bodies of the Customs Union membersstated specified in technical documents).

Wine with protected designation of originr—wine made from grapes of a specific variety, or a
blend of varieties of th¥itis viniferaspecies, as specified in technical documents gitwat, are
processed, and are bottled within the bordersaafrtin geographical location (indicated in the
name of the wine), which has properties that afmel@ as characteristic natural conditions
and/or human factors, and cultivation and processiathods for this geographical location (for
wines produced in the common customs territorjhef@ustoms Union, identified by authorized
bodies of the Customs Union member states, andfiguein the technical documents).

Aged wine—wine with a mandatory aging period, prior to bat| of at least 12 months in
containers other than oak containers, or at leaghenths in an oak container; liqueur wine or
fortified fruit wine with a mandatory aging perigatior to bottling, of at least 18 months in
containers; sparkling wine or superior sparklingevproduced using the tank method and aged
sur lie after completion of secondary fermentation foeast 6 months in the tank; and when
produced using the traditional method, aged fdeatt 9 months in bottles.
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Bottle-aged wine—aged wine that, after the end of the mandatomygageriod, is additionally
aged by the vintner in bottles for at least threarsy.

Ligueur wine—a wine beverage with an ethanol content from 152@ercent by volume,
produced as a result of total or partial fermeatatf whole or crushed vine grapes, or grape
must, with the addition of wine distillate and/ectified wine distillate, with or without the
addition of concentrated grape must or rectifiedoemtrated grape must. The ethanol content
provided by alcoholic fermentation of fresh grapegrape must must be at least 4 percent by
volume.

Sparkling wine—a wine beverage with an ethanol content from 8 535 percent by volume,
carbonated as a result of total or partial alcahf@imentation of grape must or secondary
fermentation of the bulk wine (wine stock) in sebpeessurized vessels with or without the
addition of dosage liqueur, and having a carborid®pressure in the bottle of at least 300 kPa
at 20°C. Sparkling wines are produced in the ti@thl method in bottles, the tank method in
individual large tanks or a system of large tanRsotected designation of origin sparkling wines
must have an ethanol content of at least 6 pefmenblume.

Superior sparkling wine—a sparkling wine with an ethanol content by volurh&0.5 to 13
percent, having a carbon dioxide pressure in thibebaf at least 350 kPa at 20°C, that is
carbonated as a result of secondary fermentatitmedbulk wine (wine stock), and is produced
from grapes of a certain variety or a mixture atai@ varieties of grapes of thétis vinifera
species.

Semi-sparkling wine—a wine beverage with an ethanol content from 82& percent by
volume, carbonated as a result of total or paigiahentation of grape must or secondary
fermentation of the bulk wine (wine stock) and aarldioxide pressure in the bottle from 100
kPa to 250 kPa at 20°C.

Bottle-aged sparkling wine—a superior sparkling wine produced according &tthditional
method (secondary fermentation of the bulk winenéagtock) in the bottle) and aged after
completion of secondary fermentation for at lehsté years.

Sparkling grape wine (Champagne}-a sparkling wine produced on the territory of ©us$
Union member states with an ethanol content of i®E3 percent by volume and carbon
dioxide pressure in the bottle of at least 350 &P20°C, carbonated as a result of secondary
fermentation in hermetically-sealed vessels of itkes (wine stock), produced according to a
special process from grape varieties specifiedutyaized bodies in Customs Union countries.

Carbonated wine—a wine beverage with an ethanol content of 8 B2percent by volume,
produced by artificial carbonation of the bulk wingh or without the addition of sugar-
containing products (concentrated grape must fiedttoncentrated grape must, sugar), with a
carbon dioxide pressure in the bottle of at le@étI&Pa at 20°C.

Carbonated semi-sparkling wine—wine or table wine with an ethanol content of ©3.2.5
percent by volume, produced by artificial carbomativith or without the addition of sugar-
containing products (concentrated grape must,fretttoncentrated grape must, sugar) with a
carbon dioxide pressure in the bottle of from 1®@%0 kPa at 20°C.
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Young wine—wine or table wine sold within 90 days after tloenpletion of the alcoholic
fermentation process.

Vin de voile—wine, table wine, liqueur wine, or fruit wine, theoduction process of which
includes, after full fermentation of the must, agin contact with air or oxygen, with the
development of a film on the surface of the winmgspecial yeast. If wine or fruit distillate,
concentrated grape must, or rectified concentrgtege must are added, the ethanol content is at
least 15 percent by volume.

Varietal wine—wine produced from one variety of grape or wita #udition of other varieties
of grapes of the same botanical species, in an ahmaugreater than 15 percent of the total
volume of processed grapes.

Still wine—wine, table wine, liqueur wine, and fruit wine greced without carbonation. The
concentration of carbon dioxide in still wine doed exceed the concentration equal to
atmospheric pressure.

Fruit wine—a wine beverage with an ethanol content of 6 tp@&2ent by volume, produced as
a result of total or partial fermentation of crugdtieesh fruit of one type or several types, or of
fruit must, in which the natural volume of ethamofruit must that has undergone patrtial
fermentation, and in young wine that is in the psscof fermentation, is increased up to 5
percent through the addition of sugar-containirgdpcts; or from bulk fruit table wine (wine
stock), or from fermented and alcoholized fruit inisrmented and alcoholic fruit juice) with an
increase in the natural volume of ethanol by up percent through the addition of alcoholized
fruit must (alcoholized fruit juice), sugar-contaig products with the addition of fruit distillate
or rectified ethanol. The percentage by volumetb&nol produced by alcoholic fermentation of
fresh fruit or fruit must shall be at least 2 peitce

Fruit table wine—fruit wine with an ethanol content of 6 to 15 pawrtby volume, produced as
a result of total or partial fermentation of crughiriit (one type or several types) or sweetened
or unsweetened fruit must.

Fortified fruit wine —fruit wine with an ethanol content of 15 to 22 et by volume,

produced as a result of alcoholic fermentatiorresth fruit must, or crushed fruit (one type or
several types), or of bulk fruit table wine (wirteck), or of fermented and alcoholized fruit must
(fermented and alcoholic fruit juice), sugar-coniiag products with added fruit distillate, and/or
alcoholized fruit must (alcoholized fruit juice), ectified ethanol from edible base ingredients.

Special process fortified fruit wine—fortified fruit wine produced using processing haals
specified in technical regulations and technicaluwhoents, in order to give wine characteristic
organoleptic properties.

Sparkling fruit wine —fruit wine with an ethanol content of 6 to 12.5qent by volume,
carbonated as a result of alcoholic fermentatiofiuof must or secondary fermentation of table
bulk fruit wine (wine stock), with the addition sfigar-containing products, and having a carbon
dioxide pressure in the bottle of at least 300 &P20°C.
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Semi-sparkling fruit wine—sparkling fruit wine having a carbon dioxide prassin the bottle
of 100 to 250 kPa at 20°C.

Carbonated fruit wine—fruit table wine with an ethanol content of 6 &3 percent by
volume, produced through artificial carbonation &agling a carbon dioxide pressure in the
bottle of at least 250 kPa at 20°C.

Carbonated semi-sparkling fruit wine—carbonated fruit wine having a carbon dioxide
pressure in the bottle of 100 to 250 kPa at 20°C.

Brandy—a wine beverage with an ethanol content of at [@égpercent by volume, produced by
distillation of bulk dry wine (wine stock), or dikation of bulk dry wine (wine stock) with the
addition of wine distillate for brandy, or from v@rdistillate for brandy, and aging of distillates
in oak barrels or casks for a minimum of one yeag minimum of six months if the capacity of
the oak barrels or casks is less than 1000 liters.

Three-year old brandy—a wine beverage made from wine distillates for dyamged for at
least three years in contact with oak wood, witletlranol content of at least 40 percent by
volume.

Four-year old brandy—a wine beverage made from wine distillates for dyamged for at least
four years in contact with oak wood, with an etHaiomtent of at least 40 percent by volume.

Five-year old brandy—a wine beverage made from wine distillates for dyamged for at least
five years in contact with oak wood, with an etHasemtent of at least 40 percent by volume.

Superior brandy—brandy with an ethanol content of at least 40 @arand no more than 42
percent by volume, made from wine distillates faray aged at least six years in an oak
container.

Aged superior brandy—brandy with an ethanol content of at least 40 getrand no more than
45 percent by volume made from wine distillatestfiandy aged for at least eight years in an
oak container.

Old superior brandy—brandy with an ethanol content of a least 40 pgraad no more than 57
percent by volume made from wine distillates fartaty aged for at least 10 years in an oak
container.

Extra-old superior brandy—brandy with an ethanol content of at least 40 getrand no more
than 57 percent by volume made from wine distildte brandy aged for at least twenty years in
an oak container.

Barrel-aged superior brandy—brandy with an ethanol content of at least 40 grand no
more than 45 percent by volume, made from winelldigts for brandy aged at least six years,
and additionally aged by the producer in an oakaiaar for at least three years, excluding the
post-blending rest period.
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Superior brandy with protected geographic indicatio—brandy with the place of origin
indicated, made from aged wine distillates for ldsgrobtained by fractional distillation of bulk
dry wine (wine stock) that is produced from esttidid varieties of grapes of thdis vinifera
species, at least 85 percent of which are growrnpanckessed within the borders of a certain
geographic location (indicated in the name of trenty), which has characteristic organoleptic
properties, mainly due to soil and climatic feasuoé this geographic location, and the
cultivation and processing methods used, as spddifitechnical documents.

Fruit brandy —a wine beverage with an ethanol content of at [8a$ percent by volume,
produced by distillation of bulk dry fruit table ma, or bulk dry fruit table wine with the addition
of the same type of fruit distillate, or from fruiistillate, that is aged in an oak container oain
tank with oak wood for a minimum of six months |dée¥ed by the addition of sugar and caramel
coloring.

Barrel-aged fruit brandy —a fruit brandy with an ethanol content of at I€2&6 percent by
volume, made from fruit distillate that is ageccomtact with oak wood for at least six years and
additionally aged in an oak container for at leéaste years, excluding the post-blending rest
period.

Grape vodka—a wine beverage with an alcohol content of 37.58@ercent, made from
rectified wine distillate, with or without the adidin of sugar-containing products, either
separately or in combination with the wine distélaand which has the flavor and aroma of the
products used.

Fruit vodka—a wine beverage with an alcohol content of 37.55@ercent, made from
rectified fruit distillate, with sugar-containingq@lucts added separately or in combination with
the fruit distillate, and having the taste and aaarhthe fruit utilized.

Spirits made from Calvados distillate (Calvados}-a wine beverage with an ethanol content of
38 to 40 percent by volume, produced in the teryitd Customs Union member states from
Calvados distillate made from apples grown on ¢netory of Customs Union member states,
aged for at least six months in contact with oakdvo

Spirits made from Cognac distillate (Cognac)—a wine beverage with an ethanol content of at
least 40 percent by volume, made from Cognac kditt8 aged in contact with oak wood for at
least three years, obtained by fractional distdla(distillation) of bulk table wine (wine stock),
made from grape varieties specified in technicaudoents.

Spirits made from Cognac distillate with protectedgeographical indication (national
Cognac}—a superior brandy with protected geographicaldation, which has characteristic
organoleptic properties, mainly due to the soil aelimiatic features of this geographic location
and the cultivation and processing methods useestablished by authorized bodies of Customs
Union member states and specified in technical oh@rus (including Russian cognac,
Kazakhstani cognac, and Belarusian cognac).

Wine cocktail—a wine beverage with an ethanol content of 3.5%@8&rcent by volume,
containing at least 50 percent bulk wine (wine kfpmade with or without the addition of
rectified ethanol from edible base ingredients andlcoholized grape must and/or rectified



15

wine distillate and/or sugar-containing productsj/ar natural flavorings and aromatics, dyes,
and/or water, obtained with or without carbonatioaying a carbon dioxide pressure in the
bottle from 100 to 250 kPa at 20°C.

Wine drink —a wine beverage with an ethanol content of at [éasmd no more than 22 percent
by volume with or without carbonation, containirtdesast 50 percent wine and/or wine must,
with or without the addition of rectified ethanobi edible base ingredients, wine distillate,
rectified wine distillate, or alcoholized wine mugith or without the addition of sweeteners
and/or coloring.

Flavored wine drink—a wine drink with an ethanol content of at leagercent and no more
than 22 percent by volume, made from bulk tableswimine stock) with the addition of wine
distillate, rectified ethanol from edible base djents, or rectified grape distillate; rectified
wine distillate; sugar-containing products; andunaitflavorings.

Carbonated wine drink—a wine drink with an ethanol content of 8.5 topgE2cent by volume,
obtained by artificial carbonation of bulk wineMvireg a carbon dioxide pressure in the bottle of
at least 300 kPa at 20°C.

Semi-sparkling carbonated wine drink—a carbonated wine drink with an ethanol content of
8.5 to 12 percent by volume and having a carboxidigopressure in the bottle of 100 kPa to 250
kPa at 20°C.

Fruit wine drink —a wine beverage with an ethanol content of at I@g®rcent and no more
than 22 percent by volume, with or without carb@rgtcontaining at least 30 percent bulk fruit
wine (wine stock) and/or fermented and alcoholizad must (fermented and alcoholized bulk
fruit wine) and/or reconstituted fermented and htdzed fruit must (fermented and alcoholized
bulk fruit wine), with or without the addition of@holized fruit must (juice), rectified ethanol
from edible base ingredients, fruit distillate,tréed fruit distillate, sugar-containing products,
dyes, or natural flavorings.

Flavored fruit wine drink —a fruit wine drink with an ethanol content of aaét 15 percent by
volume, made with the addition of natural flavosng

Carbonated fruit wine drink —a fruit wine drink with an ethanol content of 91®.5 percent
by volume, made from fruit table wine with the aduh of carbon dioxide, and having a carbon
dioxide pressure in the bottle of at least 300 &P20°C.

Vermouth—a flavored wine drink in which characteristic ongéeptic properties are achieved
mainly by using substances contained in wormwa@otk(nisig, obtained by infusion and/or
maceration, flavorings from wormwood, with or witlidhe addition of caramelized sugar,
granulated sugar, refined granulated sugar, whigars grape must, rectified grape must, and/or
concentrated grape must.

Fruit in wine (in fruit wine) —a wine beverage with an ethanol content of 122tp&rcent by
volume that contains fruit, 20 to 60 percent byghei immersed in wine.
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Hard grape drink—a wine beverage with an ethanol content of 25tpércent by volume,
made from distillate of grape origin and/or reeiifidistillate of grape origin and/or wine
distillate with or without the addition of sugarstaining products and natural flavorings;

Hard mead—a wine beverage with an alcohol content of 225@é&rcent, made as a result of
fermenting honey must, which comprises at leagied@ent of the total volume of the end
product, with the addition of honey distillate amdtified ethanol from edible base ingredients,
with or without the addition of honey and natutalvbrings, and having a predominant honey
flavor and aroma.

Hard fruit drink— a wine beverage with an alcohol content of 22 tp&%ent, made from fruit
distillate with option addition of sugar-containipgoducts, and having the flavor and aroma of
the ingredients used.

Alcoholized grape must (mistelle}-a wine beverage with an ethanol content of 125to 2
percent by volume, made from grape must that cositai least 14 percent sugar, with the
addition of rectified ethanol and/or wine disti#at

Alcoholized fruit must—a wine beverage with an ethanol content of 156tp&-cent by
volume, made from fruit must with the addition ettified ethanol from edible base ingredients
and/or fruit distillate and/or rectified fruit diate.

Fermented and alcoholized fruit must (fermented andlcoholized bulk fruit wine)—a wine
beverage with an ethanol content of 16 percentywmed as a result of alcoholic fermentation of
fruit must or crushed fruit up to a naturally femtexd ethanol content of at least 5 percent by
volume, followed by the addition of rectified etlwhfrom edible base ingredients, rectified fruit
distillate, and fruit distillate, and is intendemt the production of various types of wine
beverages and is not to be sold to the consumneat aad product.

Other wine products:

Grape must—a semi-processed product with an ethanol contemb anore than 1 percent by
volume, obtained spontaneously from fresh grapdxy arsing physical methods of crushing,
stemming, straining, or pressing.

Concentrated grape must—a semi-processed product with an ethanol contemb anore than

1 percent by volume, obtained as result of dehydyagrape must, excluding the direct heating
method, containing at least 50.9 percent of sdlida/eight, determined by a refractometer at a
temperature of 20°C.

Rectified concentrated grape must—a semi-processed product with an ethanol conteno of
more than 1 percent by volume, obtained as a resdihydrating grape must, containing at
least 61.7 percent of solids by weight, determioyd refractometer at a temperature of 20°C,
and having undergone processing as specified imteal documentation to remove excess acid
and other components, except sugar.

Fruit must—a semi-processed product with an ethanol contiemb onore than 1 percent by
volume, obtained spontaneously from fruit or whk tise of physical methods of crushing,
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straining, or pressing. It is permitted to incligdgar to assure the minimal naturally fermented
ethanol content of 5 percent by volume.

Concentrated fruit must—a semi-processed product with an ethanol contemd onore than 1
percent by volume, obtained as a result of dehiydydtuit must, excluding the direct heating
method, containing at least 50.9 percent of sdiide/eight, determined by a refractometer at a
temperature of 20°C.

Distillate—an alcoholic beverage with an ethanol content @fenthan 52 percent by volume,
obtained by simple or fractional distillation octdication of fermented must, bulk wine (wine
stock), alcohol-containing lees, residual sedimalebhol-containing residue, or other alcohol-
containing food product, and used for the productibalcoholic and wine beverages. The
distillate may have the name of the ingredientdrmk for which it is made.

Categories of distillates:

Distillate of grape origin—a distillate with an ethanol content of 52 to &qent by volume,
produced by distillation separately or in combioatof fermented grape residue, lees, residual
sediment, and raisins.

Rectified distillate of grape origin—a distillate with an ethanol content of at least86@ no
more than 96 percent by volume, produced by disitilh and/or rectification of fermented grape
residue, lees, residual sediment, and distillaigrape origin.

Wine distillate—a distillate with an ethanol content of 52 to &qent by volume, produced by
distillation of bulk dry wine (wine stock) with theddition of wine distillate or rectified wine
distillate, and which has the aroma and flavotef products used.

Wine distillate for brandy (cognac distillate}—a wine distillate with an ethanol content of 55
to 70 percent by volume, produced by fractionaliithsion of bulk dry wine (wine stock) having
an ethanol content of at least 8.5 percent by velwbtained from varieties of grapes of the
Vitis viniferaspecies specified in technical documents, thabkas in constant contact with oak
wood or an oak container with a capacity of moemnth000 drifor at least one year, or 6
months in oak barrels with a capacity of less th@d0 dnf, or that has not been in contact with
oak wood.

Aged wine distillate for brandy—a wine distillate for brandy with an ethanol cantef 55 to
70 percent by volume, obtained by aging young wiiséllate for brandy in contact with oak
wood for the entire aging period.

Young wine distillate for brandy—a wine distillate for brandy with an ethanol canttef 62 to
70 percent by volume that has not been aged iracownith oak wood.

Rectified wine distillate—a distillate with an ethanol content of more ti8&nbut no more than
96 percent by volume, produced by distillation andéctification of bulk dry wine (wine stock),
or wine distillate with the addition of wine diséte, or rectified wine distillate.
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Whiskey distillate—a distillate obtained by single or multiple distilon of fermented mash
from cereal grain varieties and/or from malt proeetifrom it, followed by aging of the distillate,
which has an ethanol content of no more than 9484olume, in wooden barrels with a
capacity no more than 700 liters for at least tlyesm's, or without aging.

Grain distillate —a distillate obtained by single or multiple distilons of fermented grain
and/or malt mash to an alcohol content of no mioa@ ©4.8%, with a preservation of the flavor
and aroma of the ingredients used.

Honey distillate—a distillate with an ethanol content of 52 to &qent by volume, produced
by distillation of fermented honey must, or bulkleahoney wine, or a fortified honey wine
drink.

Rum distillate—a distillate with an ethanol content of no moranlt®6 percent by volume,
produced by distillation of fermented mash fromdarcts of sugar cane processing.

Fruit distillate —a distillate with an ethanol content of 52 to &qent by volume, produced by
distillation of bulk dry fruit table wine (wine st&), fermented fruit residue, lees, and residual
sediment. The fruit distillate may have the narh#he type of fruit from which it is produced
(for example, plum distillate).

Rectified fruit distillate —a distillate with an ethanol content of more ti8&and no more than
96 percent by volume, produced by distillation ofiddry fruit table wine (wine stock), or bulk
dry fruit wine with the addition of fruit distillator rectified fruit distillate.

Aged apple distillate (Calvados)-an apple distillate with an ethanol content ot&50
percent by volume, obtained by aging young ap#lidite in constant contact with oak wood
during the entire aging period.

Young apple distillate for apple brandy—a fruit distillate with an ethanol content of @270
percent by volume, produced by distillation of bdHy apple table wine (wine stock) that has
not been aged in contact with oak wood.

Brewed beverages-alcoholic beverages that are produced from brewasg ingredients
and/or beer.

Categories of brewed beverages:

Beer—an alcoholic beverage with an ethanol contenttetehy the process of fermentation of
wort, which is produced from brewer's malt, spebrawer's malt, hops and/or materials
obtained as a result of processing hops (hop ptegweater, and brewer's yeast, without the
addition of ethanol or flavorings. Partial replammnt of brewer's malt with grain and/or products
derived from it (grain products) is permitted, po®d that their total mass does not exceed 50
percent of the mass of the replaced malt, andttieatnass of sugar-containing products does not
exceed 2 percent of the mass of the malt, graohgaain products.

Beverages made from beer (beer drinks}-brewed beverages with an ethanol content created
by the process of fermenting wort of no more thgeftent, which are produced from beer (at
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least 40 percent of the volume of the end prodaratlfor made from brewer's maltwbrt (at
least 40 percent of the mass of the base ingrex)jearid water, with or without the addition of
grain products, sugar-containing products, hopgaaribp products, fruit, other plant
ingredients, products from processing fruit or oghlant ingredients, flavorings, and aromatics,
without the addition of ethanol.

Brewing base ingredients—foodstuffs used for making beer or beer drinksluding brewer's
malt, special brewer's malt, wort concentrate, meltact, grain products, hops, hop products,
and sugar-containing products.

Malt—a product that is made by soaking grain, germigati (for distilled products), and drying
it (for brewed products).

Brewer's malt—malt made from malted barley or wheat.

Special brewer's malt—malt from malted barley or other grain, produceddgh grain-
processing methods, including malting for the psgpof obtaining specific properties and
characteristics in the malt or brewed beverages.

Wort—an aqueous solution of water-soluble solids eigchérom base ingredients used for
obtaining beer or beer drinks.

Wort concentrate—a product made by concentrating (dehydrating, ensshg) wort.

Wort concentrate for beer drinks—a product made by concentrating (dehydrating,
condensing) wort for beer drinks.

Malt extract—a product made by the extraction and concentratidhe solution of substances
extracted from brewer's malt.

Honey-based beverages (meadsyan alcoholic beverage that is made of honey withithout
the addition of rectified ethanol, sugar, honeyiltgse, fruit distillate, concentrated fruit juice
carbon dioxide, fresh fruit musts, alcoholizedftfjuices, natural flavorings, and aromatic
extracts, and that has a predominant aroma andrfihoney.

Categories of honey-based beverages

Mead—an alcoholic beverage with an ethanol content téast 8.5 and no more than 22
percent by volume, produced as a result of totglastial alcoholic fermentation of honey must
with or without the addition of rectified ethanbbney distillate, fruit distillate, honey,
concentrated fruit juice, caramelized sugar orrcotwrection, carbon dioxide, and that has the
predominant aroma and flavor of honey. The usgdb 30 percent of fresh fruit musts and
alcoholized fruit juices is allowed.

Carbonated mead—an alcoholic beverage with an ethanol content®t8 12 percent by
volume with carbon dioxide pressure in the botflatdeast 300 kPa at 20°C, made by artificial
carbonation of a table honey wine drink.
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Fortified mead—an alcoholic beverage with an ethanol content7ofol22 percent by volume,
produced by the total or partial fermentation ofép must, with or without addition of honey, or
from fermented honey must, with or without the &iddi of concentrated fruit juice, with the
addition of rectified ethanol from edible base edjents, fruit distillate, and honey distillate.
The use of up to 30 percent of fresh fruit mustandlcoholized fruit juice, or fermented and
alcoholized and/or reconstituted fruit juice ismpéted.

Dessert mead—an alcoholic beverage with an ethanol contentafoll7 percent by volume,
produced by the total or partial fermentation ohéyp must, with or without the addition of
honey, or from fermented honey must with or withtingt addition of concentrated fruit juice,
with the addition of rectified ethanol from edilidase ingredients, fruit distillate, and honey
distillate. The use of up to 30 percent of fraslitfmust and/or alcoholized fruit juice, or
fermented and alcoholized and/or reconstituted juite is permitted.

Table mead—an alcoholic beverage with an ethanol content®t®& 15 percent by volume,
produced as a result of total or partial alcohfditnentation of honey must followed by the
optional addition of honey. The addition of ug@percent fresh fruit must and/or reconstituted
fruit juices to the honey must is permitted.

Honey nectar—an alcoholic drink with an alcoholic content ofedst 22 percent, which is
obtained by aromatizing a mixture of fermented lyomeist and honey distillate and/or rectified
ethanol, which contains at least 30 percent feratehbney must (relative volume), with the
addition of natural flavorings, aromatic extraesd honey.

Honey vodka—an alcoholic beverage with an alcohol content®{®B55 percent, made by
distilling fermented honey must, followed by thetiopal addition of honey and/or coloring to
enhance color, and having the aroma and flavoooé.

Honey must—an aqueous honey solution with an ethanol cortend more than 1 percent by
volume.

Other terms:

Aromatization—a production method of infusing a certain aroma at alcoholic beverage by
adding flavorings, including natural ones;

Assemblage (blending, alignment)-a production method of mixing alcoholic beveragethe
same type that differ in physical-chemical andigamoleptic characteristics for the purpose of
making an alcoholic beverage of that same typeishaniform in composition.

Purified (treated) water—water containing mineral and organic substancaapéshed in
Table 5 of Appendix 1, prepared by the followingthmels: softening, demineralization,
deodorization, desalination, iron removal, filtcatiof potable water, and so on. The use of
different methods simultaneously is permitted.

Aging (maturation)—a production method of storing alcoholic beverageggulated
conditions for a period of time established in @sging instructions, during which physical-
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chemical, biochemical, and microbiological transfations take place, as a result of which the
alcoholic beverage acquires new properties andactexistics.

Geographical indication—a designation that identifies an alcoholic beveragth from the
territory of Customs Union member states or a megiolocality in this territory, as well as
beverages of other regions in the world, wherertaicequality, reputation, or other
characteristics of the goods are associated tnéfisant degree with its geographical origins.

Fermented maskh—a multi-component mixture used for eventual daiibn or fractional
distillation, obtained by the process of yeast famtation of a mash of starch- or sugar-
containing base ingredients, and consisting of kyatbanol, associated volatile impurities, and
products of yeast metabolism.

Improvement of wine beverages-the combination of production operations that ém#te
replication of wine beverage indices to establisteggiirements.

Grape—the berry of the grapevine, used for the prodmctibwine beverages in a stage of
technical maturity or slightly dried, belongingttee Vitis viniferaspecies or derived from
crossing grape varieties of this vinifera species with varieties of other species of\thes
genus that are capable of alcoholic fermentation.

Protected designation of place of origin of an al¢wlic beverage(protected designation of
origin)—the name of a region, specific locality, or individual instances, a state, which is used
to describe an alcoholic beverage and which meetfotlowing requirements:

- the characteristics and quality of the corresjpagdlcoholic beverage are mainly or
exclusively associated with the given geographacaa, and with the natural and/or human
factors intrinsic to it;

- the alcoholic beverage is produced only from hageedients that are grown and
permitted for the production of the alcoholic beage in the given geographical area;

- the production of the respective alcoholic begere limited to this geographical area.

Ethanol heads fraction—a byproduct of alcohol production that is formentidg mash
distillation or rectification of raw ethanol, andrtains elevated concentrations of volatile
organic impurities.

Refinement of alcoholic beverage-the process to eliminate nonconformity of a praduth
regulation requirements.

Pure yeast culture—yeast isolated out from one cell and specially ehdsy artificial selection
for production of certain types of alcoholic begea.

Brewer's yeast—yeast belonging to the famiaccharomycetaceaad the species
Saccharomyces carlsbergenaisdSaccharomyce cerevisiae
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Yeast starter—a biomass of active cells from a pure yeast cultugequantity sufficient for
fermenting the carbohydrates of must, wort, or peenandergoing fermentation.

Traditional method of producing sparkling wine—theprocesses of creating the foamy and
sparkling properties in sparkling wines during thegicondary fermentation and maturation in
glass bottles.

Tank method of producing sparkling wine—the process of creating foamy and sparkling
properties in sparkling wines during their secogdarmentation and maturation in storage tanks
(acratophores) through the continuous or periodithiod.

Blending—the process of mixing one or different types abablic beverages in order to obtain
new properties and characteristics.

Blend—a product with established content and propentiesje as a result of mixing various
components.

Alcoholic beverage control sample-a product sample taken from a product lot andrgot
circulation in order to resolve a point of dispbttween parties with respect to its authenticity
and compliance with regulation requirements.

Alcoholic beverage standard sample-a product sample taken from mass-produced alooholi
beverages or a single product lot, in order to iconits conformity.

Semi-processed product in liquor production—ngredients in liquor production in the form of
alcoholized infusions, juices, extracts, fruit &spas well aromatic ethanol, sugar syrup, and
caramel color, produced in accordance with curtectinical regulations and/or technical
instructions, approved in the procedure establisyeldw.

Ancillary materials—materials not included in the content of the paicwt used during its
production for processing purposes.

Maceration—the process of steeping plant tissues (usually evplaints or parts of plants) in
liquid solvents (water, oils, ethanol, alcoholiziaqus mix) in order to extract soluble material
with the solvent.

Carbon dioxide maceration—the process of placing whole grapes or fruit cagbon dioxide
atmosphere in an enclosed unit for several days.

Pulp—chopped-up grape or fruit mass intended for jexeaction or steeping (maceration).

Molasses—a byproduct of sugar production; a dark brown sydiguid with a specific odor,
with at least 75 percent content of solid mattet aotal content of fermenting sugars of at least
46 percent by volume.

Alcoholic beverage appellatior—a word or group of words, including the categang/ar type
of alcoholic beverage, designed to identify thehddic beverage, and under which it is put into
circulation.
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Sterilization—the process of filtration of alcohol beveragesiider to increase the biological
stability.

Fortification —the process of increasing the natural volume lodiedl in wine by no more than

3 percent by adding rectified concentrated grapst tauthe grape must before fermentation or
during fermentation, or by concentrating the mbsbaigh reverse osmosis or chilling (freezing);
in fruit wine, this is accomplished by adding sws&owhite sugar, granulated sugar, refined
sugar, fruit must, or concentrated fruit must.

Sugar content designation of wine-the part of the wine appellation that specifiesshgar
content of a wine beverage.

Color designation of wine—the part of the wine appellation that specifies ¢blor of the wine
beverage.

Ethanol content by volume (alcohol content—the ratio of ethanol content in the beverage to
the total volume of product at a temperature of22@pressed as a percentage.

Total ethanol content by volume—the total alcohol content (ethanol content by wod) and
potential ethanol content by volume.

Natural ethanol content by volume—the total volume of ethanol in the product prior t
fortification.

Potential ethanol content by volume—guantities of ethanol content at a temperaturedt2
that may be obtained as a result of full fermeatatf the sugars contained in 100 vessels of the
fermented product at the specified temperature.

Lot of a produced alcoholic beverage-a certain quantity or volume (of one tirage, blemd
container) of an alcoholic beverage, of a singleetiption, of the same date of production,
identically packaged and produced according torat®nal standard and/or organizational
standard and/or other producer's documentatiosepted for simultaneous delivery and
acceptance.

Lot of a delivered alcoholic beverage-a certain quantity or volume of an alcoholic bexgr
of one or several categories, accompanied by sigpgwcuments for tracking alcoholic
beverages.

Pasteurization—a process of heat-treating alcoholic beveragdsrhbeeases their shelf life.

Sweetening—the process of adding the following to an alcohbkeerage: sucrose, white sugar,
brown sugar, refined sugar, dextrose (glucosegoglie syrup, glucose-fructose syrup, starch
syrup, maltose or high-sugar syrups, liquid sugaert sugar, invert sugar syrup, fructose,
rectified concentrated grape must, concentrategegnaust, caramel coloring, honey, syrup from
Ceratonia(carob) pods, or any natural carbohydrates that lize same properties; in wine
beverage production, the addition of the followigganulated sugar, refined sugar, white sugar,
sucrose, dextrose, fructose, glucose, grape nusteatrated grape must, rectified concentrated
grape must, fruit must or concentrated fruit maatamelized sugar, or honey; in wine
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production, the addition of the following: concexted grape must or rectified concentrated
grape must; in fruit wine production, the additmfrthe following: granulated sugar, refined
sugar, white sugar, sucrose, dextrose, fructosepge, fruit must or concentrated fruit must.

Foreign matter—inclusion of various items not inherent to an alwlac beverage (fragments,
scraps of paper, grit, and other foreign objedi®duced from outside).

Consumer properties of an alcoholic beverage+the organoleptic and physical-chemical
characteristics of an alcoholic beverage, intritgiit, that distinguish alcoholic beverages of
different types and different appellations from atleer.

Rectification—the process of separating volatile substancedthat different boiling points
through multi-stage evaporation and condensatidiowf of the substances, moving in relation
to one another.

Fractional distillation —the process of obtaining rectified ethanol dingétbm mash followed
by its purification from associated volatile imgies using a fractional distillation installation.

Rectification of raw alcohol—the process of obtaining rectified ethanol fronv ethanol using
a rectification or fractional distillation system.

Caramel color—a product resulting from thermal treatment of giated sugar.

Sugar-containing products—granulated sugar, refined sugar, white sugar osegrdextrose,
fructose, glucose, starch syrup, concentrated grajs, concentrated fruit must, rectified
concentrated grape must, caramelized sugar, haseyell as brewing base ingredients
containing sugars that are involved in fermentation

Must (mash, wort) fermentation—the process of transforming must (mash, wort) sigdo
ethanol, carbon dioxide, and other substanceddhatas a result of yeast activity.

Alcoholization—the process of adding rectified ethanol from esllidse ingredients, wine
distillate, fruit distillate, or honey distillate.

Alcoholized juice—a food product with an alcohol content of at lelsand no more than 25
percent, produced by pressing fruit pulp and altivimg the obtained juice with rectified
ethanol.

Alcoholized fruit drink —a food product with an alcohol content of at |é&spercent,
produced by the extraction of soluble material fioesh or dried fruits using an alcoholic
aqueous solution with an alcohol content of attl88sand no more than 60 percent.

Alcoholized infusion—an alcohol-containing food product and a semi-pssed liquor product
made from fresh or dried spicy and aromatic andéor-aromatic plant ingredients by extracting
soluble material using an alcoholic aqueous satutidh an alcohol content of 40 percent to 90
percent.
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Must (mash, wort)}—an aqueous solution of extracted base ingrediertse production of
ethanol, beer, and medovukha.

Technical documents—documents in accordance with which edible produntserials, and
goods are produced, stored, transported, and saldnical specifications, processing
instructions, recipes, etc.).

Heat treatment—treatment of alcoholic beverages with heat ancidtat at a production stage.

Processing impurities—impurities formed as a result of aging (storagi#)ation, and/or
capping of alcoholic beverages (fibers of filtratimaterial, cork dust, or polymer dust).

Tirage—the production process of making superior spagkiumes (champagne) using the
bottle method, which includes pouring the tiragetome into bottles, corking the bottles, and
securing the cork.

Tirage mixture—a semi-processed product used for secondary featnam when producing
superior sparkling wine (champagne) using the datttthod; it consists of treated blends of
bulk wines that have undergone filtration, tiraiggiéur, pure yeast starter culture, and fining
agents.

Fermentation mix—a semi-processed product used for secondary feati@m via the tank
method when making sparkling wine and superioridjpay wine (champagne) from treated
blends of bulk wine that have undergone filtratisith the addition of tank liqueur and pure
yeast starter culture.

Tirage (tank) ligueur—a semi-processed product used in the productiaparkling wines and
superior sparkling wines, made from treated blesfdsulk wine that have undergone filtration,
with the addition of sugar. Acidification of thiglieur by adding citric acid is permitted.

Accompanying documentation for goods-documents in a form established by the laws of
Customs Union member states, prepared in the cofitke production and sale of alcoholic
beverages.

Destruction of alcoholic beverage products-making alcoholic beverage products that do not
comply with technical regulation requirements utele for any use or application, as well as
ensuring they have no adverse effect on humansadsiior the environment, by methods that
comply with acting legislation.

Dosage liqgueur—a semi-processed product used in the productieparkling and superior
sparking (champagne) wines to attain the physieahacal criteria for the finished product,
made from treated bulk wine (wine stock) or frorardled bulk wine with the addition of sugar
and citric acid, and with or without the additioihaged wine distillate for brandy.

Extract—a product that contains extractive and/or aronmstlzstances from plant ingredients,
obtained by the plant ingredient extraction method.
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Alcoholic beverage register—a resource (database) containing the appellatinds
characteristics of an alcoholic beverage, infororatibout its producer (importer), production
location, storage conditions, and information alibetlabeling of the alcoholic beverage.

Notification of the start of alcoholic beverage ciculation in the common customs territory
of the Customs Union—a document that contains the specifications ofleshalic beverage of
a certain appellation, information about its pragtugmporter), location of production of the
alcoholic beverage, storage conditions, and inféionaabout the labeling of the alcoholic
beverage, which are necessary to apply and entloecesgulations.

INS number—food additive number in the International NumbgrBystem for identification of
food additives; in EU countries, the letter "E" @edes the number.

E-number—food additive number for identification of food atileks in the European
numbering system used in the European Union antb@issUnion member states.

Re-processing of alcoholic beveragesthe collected processing operations that enakle th
improvement of an alcoholic beverage that doecaotply with technical regulation
requirements in order that it may be subsequersty dor its intended purpose.

Article 3. Market Circulation Rules

1. An alcoholic beverage is released for marketutation when it complies with the current
technical regulations of the Customs Union as agNvith other Customs Union technical
regulations that apply to it.

2. An alcoholic beverage that complies with regalatequirements and Customs Union
technical regulations, and that has passed contfpassessment (verification), is labeled with a
common product-circulation mark for the Customsdgininember state market.

3. An alcoholic beverage circulates in the teryitof Customs Union member states on the
condition that notification of the start of alcolwabeverage circulation is sent (hereinafter,
notification).

4. The notifying party (producer (manufacturersapplier (importer) of the alcoholic beverage)
electronically submits the notification to the awiaed body of the Customs Union member
state on the form provided in Appendix 6.

Circulation of alcoholic beverages within the temy of Customs Union member states is
permitted after the notifying party receives auttmar automated electronic confirmation that
the authorized body of the Customs Union membe¢e $ias received the notification.

The alcoholic beverage register is maintainedHeribformation of consumers, producers, and
suppliers of products, as well as for governmemntitoang of regulation requirements.
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The alcoholic beverage register is created on getitive basis and is maintained on a separate
information system in the form of an electronicatatse that is protected from damage or
unauthorized access and is periodically publishredlectronic media.

The alcoholic beverage register is maintained uspegialized software for the storage and
exchange of information.

Authorized bodies of the Parties enter informatbout alcoholic beverages into the alcoholic
beverage register, create reports about alcoheliedages, and prepare information and transmit
it to the alcoholic beverage register.

Information is transmitted by the authorized bodiethe Parties to the alcoholic beverage
register in electronic form on a continuous basssinformation regarding alcoholic beverages is
received in the corresponding national registers.

The register is maintained by the Eurasian Econ@nimmission on the basis of information
provided by the authorized bodies and institutiohthe Parties, through the integrated gateway
and host node of each Party.

The Eurasian Economic Commission delegates auttorihaintain the alcoholic beverage
register to one of the Parties.

Information on the alcoholic beverage registenvailable to the public and is posted through
daily updates to the specialized search servdreoEurasian Economic Community's Internet
website.

The authorized bodies of the Parties and the Eamdstonomic Commission provide
information contained in the alcoholic beveragasieg to interested parties.

5. Alcoholic beverages that are in circulation nmstaccompanied by the accompanying
documentation for goods in order to support tragkihthese beverages.

6. Alcoholic beverages that do not comply with teguirements of these regulations and/or
other applicable Customs Union technical regulatjamcluding alcoholic beverages that are past
their expiration date, are subject to withdrawahircirculation by the business affiliate (owner

of the alcoholic beverage) independently, or byeowf the state monitoring (oversight)
authorized bodies of the Customs Union member.state

Article 4. Identification of Alcoholic Beverages fo Purposes of Categorizing Them as
Subject to These Technical Regulations

1. For the purpose of qualifying alcoholic bevesage items subject to technical regulation, to
which these regulations are applied, the intergséeties identify the product.
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2. ldentification of alcoholic beverages is madeaading to its appellation and/or its attributes,
set forth in the definition of this product in tieeegulations, by visual and/or organoleptic
and/or analytical methods.

3. Identification of alcoholic beverages is madeohg and/or several of the following methods:

1) by appellation—by comparing the appellation pacpose of the alcoholic beverage
indicated on the consumer packaging label and/dreraccompanying documentation for
goods, with the appellation indicated in the déifam of the type and/or category of the
alcoholic beverage

2) by the visual method—by comparing the appearahtiee alcoholic beverage with the
attributes set forth in the definition of this ahadic beverage in the regulations

3) by the organoleptic method—by comparing the woigptic criteria of the alcoholic
beverage with the attributes set forth in the dedin of this alcohol beverage in the
regulations. The organoleptic method is usedif ot possible to identify the alcoholic
beverage by appellation or by the visual method.

4) by analytical method—Dby verifying the conformaf/the physical-chemical and/or
microbiological criteria of the alcoholic beveragih the attributes set forth in the
definition of this alcoholic beverage in the redidas. The analytical method is used if it
is not possible to identify the alcoholic beverégeappellation, visual method, or
organoleptic method.

4. An alcoholic beverage is recognized as counteffe

- it contains ingredients that are not specifiethii regulations, codes of rules, standards,
or technical documents

- it is produced with substituted varieties of grar a mixture of them if this is not
specified in the technical documents

- it is produced with the addition of ethanol fredible base ingredients or sugar-
containing products with the exception of thoseéanses when the addition of ethanol
from edible base ingredients is specified in tigutations and technical documents

- it is produced with the addition of ethanol froxon-edible base ingredients

- it is produced with the addition of water if thgsnot specified in the regulations and
technical documents

- it contains information on the container, consupeckaging, and/or label regarding
protected geographic indications or protected aheign of origin if it is not produced in
compliance with the provisions of the regulatidmattgovern the production of that product

- it is produced in violation of aging periods ddished by regulations and/or technical
documents.
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It is also recognized as counterfeit in the instaoiccirculation of an alcoholic beverage that
does not conform to the information indicated ie tiotification of start of alcoholic beverage
circulation in the common customs territory of estoms Union.

Article 5. Safety Requirements for Alcoholic Beverges

1. An alcoholic beverage that is in circulatiorthe common customs territory of the Customs
Union must be safe for use for its intended purpogg its established expiration date.

2. Alcoholic beverage requirements are establishégppendices 1, 2, and 3 to these
regulations.

Infectious and parasitic disease pathogens andtthens that are dangerous to human health are
not permitted in alcoholic beverages that are ricutation.

3. Expiration dates and storage conditions of atiolbeverages are set by the producer.
If the producer does not set an expiration date sueh product has no expiration date.

4. Materials used to manufacture articles that comtecontact with alcoholic beverages must
comply with requirements established by the appatgtechnical regulations of the Customs
Union, and, in the event that there are none, thighaws of the member states of the Customs
Union, and must ensure the conformity of alcohbigerages with requirements of these
regulations.

Article 6. Ensuring the Safety of Alcoholic Beverags during their Production and
Circulation

1. Producers, sellers, and parties authorized déytbducer are to handle the production and
circulation processes in such a way that this prbdomplies with the requirements established
for it by the regulations.

Requirements for an alcoholic beverage in the m®oéits production and circulation by the
producer, seller, and the party acting as the gorproducer of the alcoholic beverage, are
enforced by means of the following:

1) the selection of production processes that acessary to enforce alcoholic beverage
requirements

2) the selection of the sequence and routing adyrbon processes that preclude
contamination of the base ingredients or the alkolheverage

3) the identification of monitored production preses and their stages in the production
control programs during the production of alcohbtiéverages



30

4) the use of resources that assure reliable, tigbrproduction control when performing
quality control of the base ingredients, packagmagerials, technical resources, and
ancillary materials used during the productionlobholic beverages

5) the monitoring of the functioning of technicgjugoment in accordance with procedures
that ensure that alcoholic beverages are producedmpliance with regulation
requirements

6) the documentation of information regarding thedpiction process stages subject to
quality control and the results of alcoholic begarguality control

7) compliance with specifications on the storage @ansportation of the alcoholic
beverage

8) the maintenance of production premises, techegapment, and inventory used in the
alcoholic beverage production process in a conditiat precludes contamination of the
alcoholic beverage

9) the selection of methods for employees to comilly personal hygiene regulations in
order to ensure the safety of alcoholic beverages

10) the use of methods and frequencies of cleamiaghing, disinfection, fumigation, and
rat extermination at production premises, techrecglipment, and inventory used in the
alcoholic beverage production process to ensureafety of alcoholic beverages

11) the maintenance and storage of documentatigraper and/or electronic media that
confirms the compliance of the produced alcohodiedvages with the requirements
established by these regulations. Documentatmagée time is established by the laws of
Customs Union member states.

12) the mandatory pre-employment and periodic ictspes of employees who have jobs
associated with the production (manufacture) obladdic beverages in compliance with
legislation of Customs Union member states.

2. Quality control of the production process isamged and conducted by the producer
independently and/or with the participation of mdparty.

The program for monitoring compliance of the prdautprocess with regulation requirements
includes the following:

1) a list of dangerous factors, determined by tloelpcer, that might lead, during the
production process, to the release into circulatibalcoholic beverages that do not comply
with established requirements

2) the production process stages that are sulgeptdlity control, a list of the monitored
parameters of these processes, and the limit valubgse parameters
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3) the establishment of a course of action in trenethat the parameter indicator values
specified in subparagraph 2 of this paragraph@ecdeviate from established limit values

4) the frequency of production quality control, ttentrol measures, and the identification
of parties responsible for conducting them

5) safety indicators for base ingredients, semcpssed materials, and food additives used
in the production of alcoholic beverages; alcohbkverage storage and transportation
conditions; and expiration dates.

6) schedules and procedures for sanitary treatrokatning, disinfection, fumigation, and
rat extermination at production-, storage-, andsatlated premises, equipment, and
inventory

7) maintenance schedules and procedures for eqotand inventory

8) measures to prevent and identify violationshef laws of Customs Union member states
during the processes of producing alcoholic bevesage-processing them, and disposing
of production wastes.

3. The program for monitoring compliance of theduation process with regulation
requirements is approved by the head of the comffatyproduces the alcoholic beverage, or a
party authorized by him, and is brought to theraite of the producer's personnel.

4. The producer maintains and stores documentegiated to production quality control,
including documents that confirm the safety of wgassed edible base ingredients (foodstuffs)
of animal origin, in paper or electronic form.

Documents that confirm the safety of unprocesséuestiase ingredients (foodstuffs) of animal
origin are subject to storage for three years ftoenday of their issue.

5. Water used in the alcoholic beverage produgirmeess must comply with the legal
requirements for potable water of Customs Union bEmstates and ensure that alcoholic
beverages comply with regulation requirements.

Additional requirements for water used to produwhvidual types of alcoholic beverages are
indicated in Appendix 1.

6. Base ingredients used for the production oftadio beverages must be traceable and comply
with safety requirements established in the comedmg Customs Union technical regulations,
and, in the event that there are none, with the lafithe Customs Union member states, and
must ensure that alcoholic beverages comply willegion requirements.

With respect to base ingredients of plant origiadus the production of alcoholic beverages, it
is mandatory to have information about the useestipides when growing the corresponding
plants and the fumigation of production premisas storage containers for these ingredients in
order to protect them from pests or agriculturenpthseases, or have the information about their
compliance with pesticide content requirementsidisteed in Customs Union Technical
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Regulations on Food Safety and other Customs Umeicimical regulations that apply to base
ingredients of plant origin used in the productadralcoholic beverages.

Safety requirements for flavorings; the list of doadditives permitted for use in the production
of alcoholic beverages; enzymatic agents; ancif@ogessing resources; public-health safety
requirements; as well as the hygiene regulationthigr use, must comply with Customs Union
legislation.

Base ingredients or components used in the praztuofialcoholic beverages must be stored in
appropriate conditions that prevent spoilage ongka in their consumer properties, and protect
these base ingredients or components from contamtsinahile complying with the storage
conditions established by the producer.

7. In order to meet requirements for alcoholic bages established by regulations, the
processing equipment and inventory used that comasntact with the product during the
production process must:

1) have design and operational features that emsaceiction of the product in compliance
with requirements established by regulations

2) allow for washing and/or cleaning and pre-disation

3) be manufactured from materials that comply wétjuirements for materials that come
in contact with foodstuffs, as established by tbeesponding Customs Union technical
regulations, and if there are none, by the lanSwdtoms Union member states, and that
ensure the compliance of alcoholic beverages \etinlation requirements.

The work surfaces of processing equipment and tovethat come in contact with alcoholic
beverages must be smooth and made of nonabsorbéstiais.

8. Waste created in the alcoholic beverage proolugtiocess must be removed regularly from
the production premises.

Solid waste and garbage must be placed in markeskable containers that are in good working
order and are used exclusively for collection awdagie of such waste and garbage.

The design features of the containers must allowheir cleaning and/or washing, and prevent
entry by animals.

The removal of waste from the production premigebstae destruction of said waste may not
lead to the contamination of alcoholic beveragethernvironment, or create a threat to human
life or health.

9. In order to meet alcoholic beverage requiremestiablished by regulations, alcoholic
beverages are transported in vehicles that complytransportation conditions established by
the producers of this product, and if none haven lestablished, in compliance with the
alcoholic beverage storage conditions establislyetidproducer of said product.
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When using vehicles and/or containers to trangiitrent alcoholic beverages or foodstuffs
and other cargo simultaneously, conditions thatlpoe contact, contamination, and changes in
the organoleptic characteristics of the alcohodiedrages shall be ensured.

In the event that vehicles were used to transgbdrdoodstuffs or other cargo, prior to the
loading of alcoholic beverages these vehiclesaletcleaned and, if necessary, washed out.

The construction of the cargo compartments of #tg@ales and containers used to transport
alcoholic beverages in bulk must ensure that tbdymt is protected from contamination and
penetration by animals, including rodents and itsseand must allow cleaning, washing, and
disinfection.

The interior surface of the cargo compartment dificles or containers used to transport
alcoholic beverages in bulk shall be made of walghatd non-toxic materials.

The cargo compartments of vehicles and containersubject to regular cleaning, washing, and
disinfection with the frequency necessary to enshethe cargo compartments of the vehicles
and containers do not become a source of produmtaconation. Water used for washing the
interior surfaces of the cargo compartments olvitacles and containers used for transport of
alcoholic beverages in bulk must comply with leg@hking water requirements of Customs
Union member states.

10. Alcoholic beverages that are in circulation thesaccompanied by accompanying
documentation for goods that ensures the traceabflithis product.

11. The sale of alcoholic beverages must complly thié storage conditions and expiration date
of the products, as established by their producer.

It is prohibited to store an alcoholic beveraggioiation of its storage conditions and/or
together with foodstuffs of other types and nondftaffs if this may lead to contamination of
the alcoholic beverage.

Alcoholic beverages being stored and sold are tacsempanied by information about the
storage conditions and expiration date of this pobd

In the event that an alcoholic beverage is soltithaot packaged in consumer packaging or part
of the information about it is on paper insertaeted to the packaging, the seller shall provide
information to the consumer about said product.

In the event that an alcoholic beverage is soltithaot packaged in consumer packaging, the
seller shall ensure conditions that exclude théasnimation and alteration of consumer
properties of said product.

12. Alcoholic beverages that do not comply withulagjon requirements are subject to re-
processing or destruction.

Alcoholic beverages that do not comply with regolatrequirements, including product that is
past its expiration date, are subject to remoddlt) from circulation by the business affiliate



34

(alcoholic beverage owner) independently or by nadeuthorized state monitoring (oversight)
bodies.

In the period preceding re-processing or destroatfcan alcoholic beverage that does not
comply with regulation requirements, including puotithat is past its expiration date, the
indicated product is put into temporary storage,dbnditions of which exclude the possibility of
unauthorized access.

A decision regarding the possibility of re-procagsan alcoholic beverage for the purpose of its
subsequent use as intended is made pursuant ton@kinion member state law.

A product that is not in compliance with regulasand other technical regulation requirements
and is in temporary storage is subject to stricbaating. The business affiliate who is
temporarily storing it is responsible for its sadefing.

When re-processing or destroying an alcoholic beyethat does not comply with regulation
requirements, including product that is past ifsieation date, by order of the state monitoring
(oversight) body, the owner of said product seldotsmethods and conditions of its re-
processing or destruction.

13. Alcoholic beverages that are unsuitable forriinéended use, as well as those that are
counterfeit, are destroyed by any technically a@dd method in compliance with mandatory
legal environmental protection requirements in@ffe Customs Union member states.

In cases when a product that is unsuitable fantended use, and is subject to destruction, poses
the threat of creating and spreading disease sppuwig of people or animals, or contaminating
the environment, the owner of said product shal/jgle written notification of the selected

place, time, methods and conditions of destruditicime state monitoring (oversight) authority
that has ordered the destruction of product thabisn compliance with regulatory

requirements.

A contaminated product that is hazardous to peopémimals is subject to decontamination
prior to destruction or in the process of destarcti

Upon destruction of alcoholic beverages that docoatply with regulation requirements,
including products that are past their expiratiatedby order of the state monitoring (oversight)
body, the producer and/or seller shall provide @udwent that confirms the fact of destruction of
said alcoholic beverages to the state monitoringr@ght) body that ordered the destruction.

14. Alcoholic beverages are packaged in packagiageansures the product's safety and the
preservation of its quality during circulation a€@holic beverages before their expiration date.

Retail sale of alcoholic beverages (with the exicepof brewery products) in plastic consumer
packaging (consumer packaging that is made exdlysftom polyethylene, polystyrene, or
other plastic material) is prohibited.

Consumer packaging of low-alcohol beverages magxoted 330 ml by volume (with the
exception of fermented low-alcohol beverages).
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It is permitted to pour alcoholic beverages intasable glass containers with the exception of
wines, wines with protected geographic indicatwimes with protected designation of origin,
bottle-aged wines, sparkling wines, and fruit tedotel sparkling wines.

Sealing methods shall ensure that consumer paakagairtight and shall preserve the
consumer properties of alcoholic beverages urgil xpiration date when storage conditions
are observed.

If the consumer packaging is damaged, the alcoheNerage shall be removed from circulation
by the business affiliate (alcoholic beverage owiratependently or by order of the state
monitoring (oversight) authorized body.

In order to prevent failure of seals, failure otkage integrity, injury upon opening, and
spoilage of contents, the materials and desigrackgging and sealing equipment that come into
contact with alcoholic beverages shall comply vgifiety requirements established by the
appropriate Customs Union technical regulationd,sdrall ensure that alcoholic beverages
comply with regulation requirements.

15. The producer or seller shall provide the coreunith necessary and accurate information
about the alcoholic beverage.

16. Marking of alcoholic beverages shall complyhwitquirements established by Customs
Union technical regulations in the area of foodduat labeling and requirements established by
these regulations.

17. Alcoholic beverage markings are placed on eadhof consumer packaging in an area
where they can be easily read (on the front ldisk label, neck label, sticker, and so on) in the
form of an inscription in Russian and the statglage(s) of Customs Union member states, if
such requirements exist in the legislation of CostdJnion member state(s) (with the exception
of the producer's name).

Alcoholic beverage markings contain the following:
1) the product appellation

The product (goods) appellation may also be writteletters of the Latin alphabet (with
the exception of the words "Champagne,” "Cognawg"'€alvados”). The words
"Champagne,” "Cognac," and "Calvados" may be writeletters of the Latin alphabet
only by alcoholic beverage producers of the respecfeographic indications.

2) the name and location (with country specifiefdihe producer and organization
authorized by the producer to handle complaintaiatie product from purchasers

For an alcoholic beverage producer that is locatedide the common customs territory of
the Customs Union, the location name of the aldoto®verage producer may be printed
using the Latin alphabet and Arabic numerals, emtational language of the country
where the alcoholic beverage producer is locatexyiging it is also written in the Russian
language.
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3) the registered trademark (if any)
4) the percentage of ethanol content (alcohol edhtey volume (% ABV)
5) product volume per unit of consumer packagindrtf, cl, ml, cn?)

6) the mass concentration of sugars (g/dyf). It is permitted not to indicate mass
concentration of sugar for beer, wine beveragdsateaclassified by mass concentration of
sugars (extra brut, brut, dry, semi-dry, semi-swaet sweet), wine beverages with an
ethanol content by volume of more than 36 percard,for other alcoholic beverages in
which sugar is not included in the recipe.

7) the ingredients (a list of components in theeomf decreasing mass percentage, with the
exception of wines, cognacs, brandy (includingtfomandy), whiskey, rum, and alcoholic
beverages made from one base ingredient). Fogtabwines, the grape variety from

which they are produced is specified. For vodkasspecial vodkas, the type of rectified
ethanol used is indicated first and then additigrealist of components that affect the

flavor and aroma of the vodkas.

8) for fruit wines, fruit drinks, fruit ciders, fiuvodkas, and fruit brandies, the type of fruit
from which they are made is indicated

9) for aged and bottle-aged wines, the vintagaedgated, and for bottle-aged sparkling
wines and superior bottle-aged sparkling wines—tithge month and year

10) for superior sparkling wines (champagne) tleelpction method is indicated—
traditional or tank

11) for cognac, brandy, superior brandy, apple dyaaged fruit brandy, whisky, and rum,
the aging period of the distillate is indicatedstiérs are used in the appellation of cognac,
brandy, and other spirits, then their number mastespond with the aging period of the
distillate.

12) for beer—type, processing method, informatibau filtration, and original extract

13) date of bottling (production, manufacture, @sing) and expiration date (if it is
limited by the producer)

14) storage conditions

15) the contrasting warning statement "Excessivssamption of alcohol is harmful to
your health," which shall be written in capitaltést in easily legible print in the largest
possible size and that occupies at least 20 peotehé area on the back label, front label,
or consumer container

16) the names of food additives used in the pradiigirocess (with the exception of those
functionally necessary for the production procéss are not included in the composition
of the finished alcoholic beverage), informatiomatthe existence of components
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obtained through the use of genetically modifieglbmisms, in the event that the content of
these organisms in said component exceeds 0.9nperce

17) indication of the document in compliance withieh this alcoholic beverage is
produced

18) information regarding confirmation of produohéormity (product-circulation mark).

19) for low-alcohol beverages—information aboutagii content by volume of the
consumer package

20) the following statement shall be included o&¢bnsumer container (packaging)
marking:

"Not recommended for use by individuals under tpe af 21 years, women who are
pregnant or breastfeeding, or individuals with dsses of the nervous system or internal
organs."

It is prohibited to use the characterizations "laleehol,” "low-proof,” or variations
thereof for alcoholic drinks with an ethanol coritérat exceeds 7 percent of the finished
alcoholic beverage by volume.

17. The information shall be placed using a methadtl allows it to be clearly and easily read by
an individual with normal acuity of vision in gotighting. Moreover, the lettering, marks, and
symbols shall have a background that contraststivélabeling.

18. Alcoholic beverage markings may also contautitamhal information about the alcoholic
beverage and its producer.

19. Information for the consumer is not placedlmntransparent protective plastic material of
multiple-unit transportation packaging in which tideoholic beverages are packed.

20. When marking bulk alcoholic beverages, thermftion for the consumer in the
accompanying documents shall include the following:

1) the name and address of the producer (partyam#d by the alcoholic beverage
producer)

2) the appellation of the alcoholic beverage
3) indication of product quantity
4) lot number

5) product-circulation mark.

In addition, the information indicated in subpaeggrs 4-14 and 16-17 of paragraph 16 of these
regulations shall be included in the accompanyiogudhentation.
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21. For alcoholic beverages from foreign producies information in a foreign language
indicated in paragraph 16 of the regulations ididafed in Russian and in the language of the
Customs Union member state on the back label.

22. The information specified in subparagraphs,1183and 15 of paragraph 16 shall be placed
on the consumer packaging and/or the front labelaarthe back label in such manner that its
removal from the consumer packaging is difficult.

The information specified in subparagraphs 2, 3,67and 18 of paragraph 16 of this article shall
be affixed to the consumer packaging and/or thetfladel (back label or neck label), and/or
product insert, and/or placed on a product indextqu in each packaged unit or attached to each
packaged unit.

23. The means and methods used to place the infiormghall ensure that it is preserved during
transportation, storage, and sale of the alcolhaierage.

Article 7. Conformity Assessment (Verification)

1. An assessment (verification) of conformity ofaedooholic beverage to requirements of these
technical regulations is made in the form of a camtion (declaration) of conformity of the
alcoholic beverage.

2. Assessment (verification) of the conformity loé tprocesses for producing, storing, shipping
(transporting), re-processing, and destroying aaladlic beverage to the requirements of these
technical regulations is conducted in the formtatesmonitoring (oversight) of compliance with
requirements established by these regulations plicable Customs Union technical
regulations.

3. Assessment (verification) of the conformity afacoholic beverage of a food (food-service)
enterprise, intended for sale during the provisibeervices, is conducted in the form of state
monitoring (oversight) of compliance with requiremeefor alcoholic beverages established by
these regulations and applicable Customs Uniomteahregulations.

4. Upon assessment (verification) of conformityted alcoholic beverage, with the exception of
state monitoring (oversight), the applicant maysty, pursuant to the legislation of a Customs
Union member state on its territory, a legal entityan individual as a sole proprietor, or as a
producer or seller, or as the agent of a foreigpcer on the basis of a contract with said
producer on assuring compliance of the suppliedhallic beverages with the requirements of
the regulations and/or other applicable techniegulations of the Customs Union, and on
liability for non-compliance with requirements biese technical regulations.

5. The applicant shall ensure compliance of thetaltic beverage with requirements established
by these regulations and other technical regulatiothe area of food safety.

6. An alcoholic beverage put into circulation ie ttustoms territory of the Customs Union is
subject to an assessment (verification) of conformi
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Confirmation of the alcoholic beverage's conformdyhe requirements of these regulations is
made by adoption, per the applicant's choice,dddaration of conformity on the basis of
applicant's evidence or evidence acquired withptréicipation of a third party.

7. A declaration of an alcoholic beverage's conftyis carried out according to one of the
declaration procedures established by these regugatper the applicant's choice.

8. Declaration procedures:

1) Declaration procedure 1d

1.1) Procedure 1d includes the following processes:
- formulation and analysis of technical documentati
- production inspection
- testing of product samples
- adoption and registration of declaration of confiby
- placement of the common product-circulation mark.

1.2.) The applicant takes all necessary stepsatdhh production process is stable and
ensures the compliance of the produced item welrélquirements of the technical
regulations, formulates the technical documentatonl conducts an analysis of it.

1.3) The applicant provides for a production insioec

1.4) The applicant conducts testing of product dasm order to check the product's
compliance with the requirements of the techniegutations. Product samples are tested
per the applicant's choice in a testing laboratorgiccredited testing laboratory.

1.5) The applicant prepares the declaration of@onity and registers it according to the
notification rule.

1.6) The applicant applies the common product-tatcan mark unless otherwise specified
in the technical regulations.

2) Declaration procedure 2d

2.1) Procedure 2d includes the following processes:
- formulation and analysis of technical documentati
- testing of product lots (one-of-a-kind product)

- adoption and registration of declaration of confiy
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- placement of the common product-circulation mark.
2.2) The applicant formulates the technical docuateon and conducts an analysis of it.

2.3) The applicant conducts testing of product damfmne-of-a-kind product) in order to
provide confirmation of the product's declared comiity with the requirements of the
technical regulations. Testing of product sampbe®-of-a-kind product) is conducted per
the applicant's choice in a testing laboratorycaredited testing laboratory.

2.4) The applicant prepares the declaration ofa@onity and registers it according to the
notification rule.

2.5) The applicant applies the common product-tatcan mark unless otherwise specified
in the technical regulations.

3) Declaration procedure 3d
3.1) Procedure 3d includes the following processes:
- formulation and analysis of technical documentati
- production inspection
- testing of product samples
- adoption and registration of declaration of confiby
- placement of the common product-circulation mark.

3.2) The applicant takes all necessary steps saftbgroduction process is stable and
ensures that the produced item complies with thairements of the technical regulations;
the applicant also formulates the technical docuatem and conducts an analysis of it.

3.3) The applicant provides for a production insjpec

3.4) The applicant conducts testing of product damim order to check the product's
compliance with the requirements of the technieglutations. Product samples are tested
in an accredited testing laboratory.

3.5) The applicant prepares the declaration of@monity and registers it according to the
notification rule.

3.6) The applicant applies the common product-&ten mark unless otherwise specified
in the technical regulations.

4) Declaration procedure 4d

4.1) Procedure 4d includes the following processes:
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- formulation and analysis of technical documentati
- testing of product lots (one-of-a-kind product)
- adoption and registration of declaration of confiby
- placement of the common product-circulation mark.
4.2.) The applicant formulates the technical doauai@gn and conducts an analysis of it.

4.3.) The applicant conducts testing of product@am(one-of-a-kind product) in order to
provide confirmation of the product's declared comiity with the requirements of the
technical regulations. Testing of product sampbes-of-a-kind product) is conducted in
an accredited testing laboratory.

4.4) The applicant prepares the declaration ofmonity and registers it according to the
notification rule.

4.5) The applicant applies the common product-&tcan mark unless otherwise specified
in the technical regulations.

9. When declaring conformity on the basis of hisx@vidence, the applicant independently
formulates the evidentiary materials in order tofoe that the alcoholic beverage conforms to
regulation requirements.

10. The evidentiary materials must contain theltesii research (tests) that confirm the
fulfillment of regulation requirements and the regments of other technical regulations in the
area of food safety. Such research (tests) mapbeucted in applicant's testing laboratory or in
a different testing laboratory by agreement with éipplicant.

11. The evidentiary materials, except those docusrgrecified in paragraph 10 of this article,
may include other documents of the applicant's simgpthat serve as the grounds for confirming
that the product being declared conforms to theirements of these regulations and other
technical regulations in the area of food safety.

12. The declaration of conformity shall contain tbkkowing information:
- name and location of applicant
- name and location of producer

- information about the subject of conformity confation, which will allow the identification of
that subject

- name of the regulation

- applicant's statement regarding the safety optbduct for its use in compliance with its stated
purpose and the applicant's adoption of measuresdare that the product complies with
technical regulation requirements



42

- information about research (tests) and measureneenducted, as well as documents that
serve as grounds for confirming that the produaf@ans to technical regulation requirements

- validity period of the declaration of conformity
- other information stipulated by the appropriaehnical regulations
13. The validity period of the declaration is efitdted by the applicant.

14. When mandatory requirements for alcoholic beyes are changed, the evidentiary materials
must be changed with respect to confirmation of@onity with such requirements. A new
declaration of conformity is not required in sucbase.

15. The parties keep records of accepted declasatibconformity.

Article 8. Marking Products with a Common Product-Circulation Mark

1. Alcoholic beverages that comply with safety iegments and that have passed the
confirmation of conformity procedure are to be labdenith a common product-circulation mark
for the markets of Customs Union member states.

2. Alcoholic beverages are marked with the productulation mark for the markets of Customs
Union member states prior to the alcoholic bevesagdease into circulation.

3. A product-circulation mark for the markets ofstams Union member states is placed on the
consumer packaging of the alcoholic beverage aatstsaffixed to one of the accompanying
documents for goods attached to the product.

4. Marking alcoholic beverages with the productwaiation mark for the markets of Customs
Union member states attests to its conformity weétjulation requirements.

5. Alcoholic beverages are marked with the comnradyct-circulation mark of Customs Union
member states when they comply with requiremenggppficable Customs Union technical
regulations that stipulate the placement of a comproduct-circulation mark for the markets of
Customs Union member states.

Article 9: State Monitoring (Oversight) of Compliance with Regulation Requirements

State monitoring (oversight) of compliance with tequirements of these regulations
concerning alcoholic beverages and the processlased to these requirements, of producing
(manufacturing), storing, shipping (transportirgglling, and disposing of alcoholic beverages is
carried out pursuant to the legislation of a Custd&imion member state.
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Article 10: Disclaimer

1. Customs Union member states must take all mesisoirestrict and prohibit the release of
alcoholic beverages that do not comply with thegafequirements of these regulations into
circulation in the common customs territory of iestoms Union, and to withdraw such
alcoholic beverages from circulation.
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Appendix 1
Technical Regulations

on Alcoholic Beverage Safety

Table 1
SAFETY REQUIREMENTS FOR DISTILLED BEVERAGES
Group of products Indicators Maximum Notes
allowable levels,
mg/kg
1 2 3 4

All types of distilled Toxic elements:
beverages Lead 0.3

Arsenic 0.2

Cadmium 0.03

Mercury 0.005

N-nitrosamines:

Amount of NDMA* and 0.003 For beer and

NDEA** beer drinks
Original national Radionuclides 370 Bq/l For cesium 137
alcoholic drinks
produced using
nontraditional
techniques

Methyl alcohol
Vodkas, original 0.02 % (by volume
national alcoholic calculated as
drinks produced using anhydrous
nontraditional alcohol)
techniques
Liquors, distilled 0.05 -
beverages, and low-
alcohol beverages
Hydrogen cyanide

Distilled beverages 35 mg/dnf
containing




components from
stone fruits
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Distilled beverages
containing quinine

Quinine

300

Table 2
MICROBIOLOGICAL SAFETY INDICATORS FOR
LOW -ALCOHOL FERMENTED BEVERAGES
Group of products| KMAFANM [numbe} Product volume or mass (¢m Yeast and
of mesophilic aerobi¢ @), in which are forbidden molds,
and facultative BGKP Pathogens, maximum
anaerobic [intestinal including CFU/g, cni
microorganisms]*, bacillus salmonellas
CFU [colony- group]**
forming (coliforms)
units]***/cm?, no
more than
1 2 3 4 5
Unfiltered
- in kegs - 3.0 25 -
- draft - 1.0 25 -
Filtered
- in kegs - 3.0 25 -
- draft - 1.0 25 -
Produced using 10 10.0 25 100
sterilizing filtration
or pasteurization
Table 3
SAFETY REQUIREMENTS FOR AND CHARACTERISTICS OF
RECTIFIED ETHANOL
Indicators Indictor value

Organoleptic characteristics A transparent colsrliegiid with no foreign

particles, no off flavors, and no off odors
relative to the base ingredients

Ethanol content by volume, %, no more thar 96.2

Mass concentration of free acids (without 15
C0O,), calculated as anhydrous alcohol,

mg/dn?,




46
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no more than

Mass concentration of compound esters 13 (10)
(methyl acetate, ethyl acetate) calculated as
anhydrous alcohol, mg/dtmo less than

Mass concentration of acetaldehyde calculated 4
as anhydrous alcohol, mg/dnmo more than
Mass concentration of higher alcohols (fusel 6

oil): 1-propanol, 2-propanol, 1-butanol,
isobutyl alcohol (2-methyl-1-propanol),
isoamyl alcohol (3-methyl-1-butanol),
calculated as anhydrous alcohol, mgidno
more than

Methyl alcohol by volume, calculated as 0.03
anhydrous alcohol, %, no more than

Mass concentration of nonvolatile residue 15
calculated as anhydrous alcohol, mgidno
more than

Mass concentration of volatile nitrogen base 1.0
calculated as nitrogen in 1 dmf anhydrous

alcohol, mg, no more than

[72)

Presence of furfuryl alcohol in ethanol Not allowed

*Note: The indicator for the mass concentratiomahpound esters shown in parentheses is the
amount allowed in the Republic of Belarus.

Table 3-a
Safety requirements for and properties of rectifiedethanol
from edible base ingredients, used for the produatin of vodka with protected
designation of origin and special vodka

Indicators Indicator value

Organoleptic characteristics A transparent colsrliegiid with no foreign
particles, no off-flavors, and no off-odors
relative to the base ingredients

Physical-chemical indicators

Ethanol content by volume, %, no less than 96.2

Oxidation test, in minutes, at 20°C, no less than 15

Mass concentration of acetaldehyde calculated 4
as anhydrous alcohol, mg/dnmo more than
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Mass concentration of fusel oil: 1-propanol,
propanol, isobutyl alcohol, isoamyl alcohol, ]
butanol calculated as anhydrous alcohol,
mg/dn¥, no more than

Mass concentration of compound esters
(methyl acetate, ethyl acetate) calculated as
anhydrous alcohol, mg/dimo more than

10

Mass concentration of free acids (§0
calculated as anhydrous alcohol, mgidno
more than

15

Methyl alcohol by volume, calculated as
anhydrous alcohol, %, no more than

0.03

Mass concentration of nonvolatile residue
calculated as anhydrous alcohol, mgidno
more than

15

Mass concentration of volatile nitrogen base
calculated as nitrogen in 1 dmof anhydrous
alcohol, mg, no more than

[72)

1.0

Presence of furfuryl alcohol of in ethanol

Not alkd

*The use alcohol-containing wastes from the produacdf liquor and wine beverages is
prohibited in the production of alcohol that is d$er making vodka and liquor products.

CHARACTERISTICS
USED FOR MAKING R

Table 4

OF RAW ALCOHOL
ECTIFIED ETHANOL

Indicators

Indicator value

External appearance

Transparent liquid with noiforearticles

Color

Colorless liquid

Flavor and odor

Characteristic for raw ethanoldpied from
the appropriate base ingredients with no tas
or odor of foreign substances

[e

Standard for raw ethanol

from all types of base| from molasses
ingredients (except
molasses) or their

mixtures
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Ethanol content by volume, %, at least

88

88

Mass concentration of aldehydes calculated a
acetaldehyde in anhydrous alcohol, mgidno
more than

300

500

Mass concentration of compound esters
calculated as ethyl acetate in anhydrous alcol]
mg/dn?, no more than

ol,

500

700

Methyl alcohol by volume calculated as
anhydrous alcohol, %, no more than

0.13

Mass concentration of fusel oil calculated as 3
mixture of isoamyl and isobutyl alcohols (3:1)

|

anhydrous alcohol, mg/dimo more than

5000

3000

Table 5

REQUIREMENTS FOR WATER USED IN THE PRODUCTION OF AL COHOLIC
BEVERAGES

The water used in the production of alcoholic bages, with the exception of ethanol from
edible base ingredients, must comply with requiregis&r potable water in the Customs Union
member states and with the requirements of thdatgus for their production.

ADDITONAL REQUIREMENTS FOR WATER USED IN THE PRODUC TION OF
ALCOHOLIC BEVERAGES

Maximum allowable content of components ¢

Unit of water for production:
Parameter measure vodkas and| liquor | beerand| low- Notes
ment special and brewed alcohol
vodkas spirits | beverages beverages
1 2 3 4 5 6 7
Organoleptic indicators
Odor at a
temperature of 20°C
and when heated up
to a temperature of
60°C points 0 0 0 0
Flavor and after-
taste at 0 0 0 0
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a temperature of 20°C points
Color, no more than degree 2 5 - 10
Turbidity atA-400 nm and S-| Unit of 0.002 0.005 1.0
50 mm, no more than optical
density
Physical-chemical indicators
Total hardness dGH No more than 2-4 No more
02 [ 1.2] 0.36 than 0.7
Alkalinity mol/ 4.0 0.2 2.04.0 0.5- 1.0
dm’ 2.0
Permanganate value, no mofe mg 6.0 2.0 2.0 2.0 2.0
than O,/
dm’
Nonvolatile residue, no more mg/dm | 250 100 190- - 500
than ® 550
Hydrogen ion exponent, less pHunit| 7.0 | 6.0 7.0 6—7 7.0
than* (5.5-
7.8)
Mass concentration of ions, mg
no more than: dn?’
- calcium 2.7 16.0 5.0 - 5.2
- magnesium* 0.8(1) 4.8 1.6 None 5.2
- iron 0.15 | 0.02 0.12 0.3 0.1
- sodium + potassium 100 10 100 - -
- manganese 0.1 0.20 0.1 0.05 0.1
- aluminum 0.15| 0.02 0.10 - 0.1
- copper 0.15| 0.02 0.10 2 1.0
- nitrates 10 10 25 5
- nitrites 0.5 0.5 0.5 traces
- chlorides* 30 5 25 70 100-150
(60)
- sulfates 30 5 25 200 100-150
- hydrogen carbonates* 125 12 244 30-122 61
(220)
- silicates 5(7) 1 5 2
- orthophosphates 0.10 0.02 0.0% - -
- polyphosphates 0.0 0.05 0.05 - -
Ammonia Not allowed
Hydrogen sulfide No allowed

*Note: Indicators of mass concentration of iongnaignesium, chlorides, hydrogen carbonates,
silicates, and the hydrogen ion exponent of watdicated in parentheses are the amounts
allowed in the Republic of Belarus.
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LIST OF EDIBLE BASE INGREDIENTS USED FOR
THE PRODUCTION OF ETHANOL

1. The fruits of cereal and non-cereal culturessaetls of legume cultures (hereinafter, grain)
2. Potatoes

3. Sugar beets, Jerusalem artichokes, raw sugéasses, tapioca (manioc), and other raw
sugar- and starch-containing edible base ingresli@xicept fruits and berries)

4. Base-ingredient composites (mixtures) of grpotatoes, sugar beets and molasses, raw sugar,
and other raw sugar- and starch-containing edia$e ngredients

5. Products of grain processing: flour, groats, larzsh.

6. Other sugar- and starch-containing foodstufts edible base ingredients (except fruits and
berries)

7. Derived products resulting from the productidethanol from edible base ingredients (listed
in paragraphs 1-6), vodkas, liquor, and spirits.

8. Raw alcohol and the heads fraction of ethanaerisom edible base ingredients listed in
paragraphs 1-6.

Table 6
ALLOWABLE CONTENT OF SUBSTANCES (COMPONENTS),
METABOLIC SUBSTRATES AND STIMULANTS,
VITAMINS, AND VITAMIN-LIKE SUBSTANCES IN
LOW -ALCOHOL TONIC- BEVERAGES
Component Content (in Daily intake level
mg/100 cn of
beverage) Acceptable | Maximum
allowable
Metabolic substrates and stimulants
L-carnitine 80-120 300 900
Glucuronolactone 150-240 500 750
Vitamins and vitamin-like substances
Vitamin Bg 6-8 20 60
Vitamin Bs 1-2 5 15
Vitamin Bg 1-2 2 6
Vitamin B 0.001-0.002 0.003 0.009
Inositol 10-25 500 1500
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Note:

1. The content of vitamins, vitamin-like substaneemeral substances, and metabolic substrates

and stimulants in one packaged unit may not ex66@6l of the maximum allowable daily intake

level.

2. The use of orthophosphoric acid and synthetees@ners in the production of low-alcohol

beverages is prohibited.

CHARACTERISTICS OF DISTILLED BEVERAGES VERIFIED
DURING CONFORMITY ASSESSMENTS

Table 7

INDICATORS FOR VODKA, SPECIAL VODKA, LIQUEURS,
AND LIQUOR PRODUCTS

Vodka and special vodka

Organoleptic characteristics

Transparent colodigesd with no foreign
matter or deposits that has a smooth flavor
inherent to vodka and a characteristic vodka
aroma, without any additional flavor or arom

Alcohol content, %

from 37.5 to 56

Alkalinity—volume of hydrochloric acid with
a concentration of 0.1 mol/drased for
titration of100 cm of vodka, cm, no more
than

3.0

Mass concentration of acetaldehyde calcula
as anhydrous alcohol, mg/dnmo more than

ed 8(3)

Mass concentration of higher alcohols (fusel
oil): 1-propanol, 2-propanol, 1-butanol,
isobutyl alcohol (2-methyl-1-propanol),
isoamyl alcohol (3-methyl-1-butanol),
calculated as anhydrous alcohol, mgidno
more than

5

Mass concentration of compound esters
(methyl acetate, ethyl acetate) calculated as
anhydrous alcohol, mg/dhmo more than

13 (10)

Methyl alcohol by volume, calculated as

0.02

anhydrous alcohol, %, no more than




5

3

Note:
The following deviations of alcohol content &
allowed:

0.2 for individual bottles;
0.1 for 20 bottles.

Liqueurs and |

iquor products

Organoleptic characteristics, mass
concentration of total extract, mass
concentration of sugar (if any), mass
concentration of acids calculated as citric ac|
alcohol content

The consumer properties of each distilled

beverage must comply with the indicators

specified in the technical documents for that
igpecific distilled beverage

Methyl alcohol by volume, calculated as
anhydrous alcohol, %, no more than

0.05

Distilled beverages a

nd low-alcohol beverages

Organoleptic characteristics, alcohol content
physical-chemical indicators

, The consumer properties of each distilled
beverage must comply with the indicators
specified in the technical documents for that
specific distilled beverage

Methyl alcohol by volume, calculated as

0.05

anhydrous alcohol, %, no more than

* Note:

The indicators shown in parentheses are the amallatged in the Republic of Belarus for the
production and circulation of vodkas and specialkas.
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Appendix 2
Technical Regulations

on Alcoholic Beverage Safety

Table 1

SAFETY REQUIREMENTS FOR WINE BEVERAGES,
HONEY-BASED BEVERAGES (MEADS), AND LOW -ALCOHOL
FERMENTED BEVERAGES

Types of wine beverages Indicators Unit of Maximum allowed
measurement levels
1 2 3 4
toxic elements:
lead mg/kg 0.3
All types of wine beverages, | arsenic mg/kg 0.2
meads cadmium mg/kg 0.03
mercury mg/kg 0.005
mycotoxins:
Wine, sparkling wine, ochratoxin A mg/kg 0.002
aromatized wine drinks, fruit
table wine, wine drinks with
an alcohol content of up to
15% by volume, cider, fruit
cider, meads
Apple table wine, wine drinks patulin mg/kg 0.05
with an alcohol content of up
to 15% by volume (made
from apple juice), cider, fruit
cider, meads
methyl alcohol:
Cognac, superior brandy, g/dn? 1.0 g/dn
apple brandy, honey vodka of anhydrous
ethanol
Wine distillate for superior g/dn? 2.0
brandy, apple distillate for of anhydrous
apple brandy ethanol
Rectified grape-based g/dn? 1.0

distillate

of anhydrous
ethanol
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Continuation of Table 1

1 2 3 4
Rectified fruit distillate, g/dn? 2.0
rectified wine distillate, wine of anhydrous
distillate, grape distillate, ethanol
honey distillate, brandy, hard
grape drink, grape vodka, hard
honey drink, honey vodka
Fruit distillate (except fruit g/dn? 2.0
distillates from stone fruit), of anhydrous
fruit brandy, hard fruit drink, ethanol
fruit vodka
Wine beverages from stone g/dn? 3.0
fruit: fruit distillate, hard fruit of anhydrous
drink, fruit brandy ethanol

Hydrogen
cyanide:

Wine beverages from stone g/dn? 1 mg/% of alcohol
fruits: rectified fruit distillate, of anhydrous | volume in alcoholic
fruit distillate ethanol drinks
Fruit vodka, hard fruit drink, mg/dn? 35

fruit brandy
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Table 2

REQUIREMENTS FOR MASS CONCENTRATION CONTENT OF SUGAR IN
CERTAIN CATEGORIES OF WINE BEVERAGES, HONEY-BASED B EVERAGES
(MEADS), AND LOW -ALCOHOL FERMENTED BEVERAGES

Types of wine

Designation by sugar content

beverages "dry” "semi- "semi- | "sweet" "extra | “brut" "extra
dry" sweet" dry" brut"
1 2 3 4 5 6 7 8
Allowable levels, g/dm
Wine, table wine, | no more more at least at least - - -
carbonated wine, | than 4.0 | than 4.0 | 18.0 and 45.0
semi-sparkling and less | less than
carbonated wine than 18.0| 45.0
Fruit table wine no more  more at least | atleast - - -
than 4.0 | than 4.0 | 30.0 and 80.0
and less | less than
than 30.0| 80.0
Sparkling wine, atleast | atleast | atleast | atleast - less than -
semi-sparkling 15.0and| 25.0and| 40.0 and| 55.0 and 15.0
wine, sparkling less than| lessthan| less than| less than
fruit wine, semi- 25.0 40.0 55.0 70.0
sparkling fruit
wine, carbonated
fruit wine,
carbonated semi-
sparkling wine
Superior sparkling atleast | atleast | atleast | atleast - at least | less than
wine (including 15.0and| 25.0and| 40.0 and| 55.0 and 6.0 and 6.0
Champagne) less than| lessthan| less than| less than less than
25.0 40.0 55.0 70.0 15.0
Aromatized wine | atleast | atleast | atleast more less than - -
drinks (vermouth)| 30.0 and| 50.0 and| 90.0 and than 30.0
less than| lessthan| no more 130.0
50.0 90.0 than
130.0
Table mead drink,| no more 15-25 30-50 55-80 - - -
carbonated mead| than 5.0
drink
Fortified mead 30-90
drinks
Dessert mead 100-160
drinks
Cider, perry no more| more atleast | atleast - - -
than 4.0 | than4.0 | 30.0 and| 50.0 and
and less| lessthan| no more
than 30.0f 50.0 than 80.0
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Production operations and resources used for winedverage production

1. Increasing the natural sugar content in grapies {o harvesting using viniculture practices

2. Sorting: selection of healthy, ripe grape busclmdividual grapes, or individual fruits and
separating out under-ripe, damaged, or rotten items

3. Increasing the sugar content in harvested griapes drying or cryoextraction using a
selection of the ripest bunches, parts of buncias,individual grapes

4. Partial dehydration of fruits to increased tlseigar content
5. Concentration of grape or fruit must by reveysmosis
6. Partial dehydration of grape or fruit must undemacuum or atmospheric pressure

7. Carbon dioxide maceration: placing whole grapescarbon dioxide atmosphere in a closed
container for several days

8. Crushing: bursting of grape or fruit skins andgshing them to extract the juice
9. Partial or total destemming of grapes prioreimrfentation
10. Infusion of grape or fruit must on pomace
11. Draining: separation of juice from pomace pt@mpressing
12. Pressing
13. Fining using physical methods
14. Fining using one or more of the following presiag substances:
a) albumin and/or lactalbumin
b) bentonite and sorbent clays

c) N-vinylpyrrolidone with a triethylene glycol dethacrylate ester copolymer (no
remainder allowed in end product)

d) kaolin
e) casein, potassium caseinate, and sodium caseinat

f) diatomaceous earth
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g) silicon dioxide in gel or colloidal solution for
h) perlite
1) edible gelatin
j) isinglass
K) vegetable albumin
[) tannin
m) plant-based activated charcoal
n) phytin
0) phosphoric acid
p) trisodium phosphate
q) beta-glucanase enzymatic agent
r) pectolytic and pectin-proteolityc enzymes
s) zeolite (clinoptilolite)
15. Alcoholic fermentation
16. Use of wine yeasts
17. Use of the following in order to speed yeasingh:
a) diammonium phosphate or ammonium sulfate
b) ammonium sulfite or ammonium bisulfite
c) thiamine dihydrochloride
18. Use of yeast cell wall products
19. Racking off the lees
20. Aging (maturation)
21. Racking
22. Topping off

23. Use of sulfur dioxide, potassium bisulfite potassium metabisulfite. Maximum content of
total sulfur dioxide in the product: in grape wire300 mg/dn; in fruit wines and honey wine
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beverages—200 mg/dirin all other wine beverages, except for beverag#san ethanol
content exceeding 22.0% by volume —200 mg/ditarify per KTS [Customs Union
Committee] Decision 299

24. Removal of sulfur dioxide using physical method
25. Aeration or addition of oxygen
26. Thermal processing

27. Centrifuging and filtering, with or without thuse of an inert filtering additive, provided that
if it is used, no traces of it remain in the tregpeoduct

28. Use of carbon dioxide, or argon, or nitrog@pasately or a mixture of them, in order to
create an inert atmosphere and process (stor@)dldeict with no exposure to air

29. Use of dimethyl dicarbonate prior to bottlingnevbeverages having an ethanol content of
less than 15.0% by volume, and containing sugansure their microbiological stability

30. Treatment of white must and young white wimethe fermentation stage, and of white
wines and grape must intended for the productiarctified concentrated grape must, with
activated charcoal

31. Use of sorbic acid or potassium sorbate, witeaimum content of sorbic acid in the
product of 200 mg/df

32. Use of tartaric acid for acidification in orderincrease wine acidity by not more than 2.5
g/dnt, calculated as tartaric acid

33. Use of one or more of the following substarfoesowering acidity:
a) neutral potassium tartrate
b) potassium bicarbonate

c) calcium carbonate, which may contain trace art®oaha calcium double salt of (L+)
tartaric acid and (L-) malic acid

d) calcium tartrate or tartaric acid

e) a homogenous atomized preparation of tartarttaad calcium carbonate in equal
proportions

f) potable water—for fruit wines
34. Use of yeasts of the gerfiishizosaccharamycés biologically lower acidity

35. Use of polyvinylpolypyrrolidone
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36. Use of a polyvinylimidazole-polyvinylpyrrolidercopolymer
37. Use of lactic acid bacteria in the form ofaait suspension
38. Addition of lysozyme

39. Use of ion-exchange resins

40. Use, in dry wines in quantities no more than 6#4resh good-quality and undiluted yeast
lees obtained in dry wine production

41. Sparging using argon or nitrogen
42. Addition of carbon dioxide
43. Treatment with urease to lower urea content

44. Addition of L-ascorbic acid. The maximum caonitef ascorbic acid in the product is
250 mg/dm

45. Addition of citric acid in order to stabilize acidify. The maximum content of citric acid in
wine is 1.0 g/drh

46. Treatment of wine beverages for stabilizatibtubidity with:

a) potassium ferrocyanide or calcium phytate. @Redicontent of these substances in wine
beverages is prohibited.

b) the addition of metatartaric acid.
c) the use of gum arabic

d) the use of DL-tartaric acid, also called raceauitl, or its neutral potassium salt for
excess calcium sedimentation

e) the addition of potassium bitartrate and calciartrate to expedite the precipitation of
potassium bitartrate

f) the use of electrodialysis to stabilize wine

47. Use of copper sulfate to remove flavor and atidects. The maximum content of copper in
the product is 1.0 mg/din

48. Addition of caramelized sugar to enhance color

49. Fortification: increasing the natural ethanmhtent in wine or in bulk wine by no more than

3 percent by adding concentrated grape must afieectoncentrated grape must to fresh grapes
or grape must prior to fermentation or during femta¢ion, or by partially concentrating grape
must using reverse osmosis, or by partially comeéing wine through freezing; for fruit wine,
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increasing the natural ethanol content by volumeutgh the addition of sugar-containing
products—by no more that® percenfor fruit table wine, and by no more than 5 petden
fortified fruit wine

50. Alcoholization: addition of rectified ethanobim edible base ingredients, rectified wine
distillate, rectified grape distillate, rectifiecuft distillate, wine distillate, fruit distillategr
honey distillate individually or in combination

51. Partial de-alcoholization of wine: decreasing ¢thanol content by volume in wine by no
more than 2 percent by vacuum evaporation or us¢hefr physical methods

52. Blending (alignment, assemblage): mixing oklbwine beverages of the same sort, which
have certain variations in physical-chemical andfgianoleptic characteristics, in order to
produce a wine beverage that is of that same sbhdimogenous in content

53. Blending: mixing one sort or different sortsbolk wine beverages produced from different
species of grapes or different types of fruit onéy of different origin, of the same harvest year
or different harvest years, or mixing of musts afigus species of grapes or different types of
fruits or honey

54. Sweetening
55. Aromatization

When using flavorings and aromatic substances atdats from plant ingredients, the
maximum level of biologically active substancesvine beverages should be as follows: safrole
and isosafrole—2 mg/kg in a product having an ethaantent by volume of no more than 25
percent that is made using ylang-ylang or camptear flowers, and 15 mg/kg in product made
using nutmeg; hydrogen cyanide—1 mg for each péesthanol content by volume in a
product made using almonds, apricots, cherriesthar fruits and leaves of plants of tRrunus
genus; thujone—5 mg/kg in a product with an ethaoeatent by volume no more than 25
percent made using tansy, wormwood, white cedayawow, and 25 mg/kg in a product
containing preparations based on common sagedsat@ne—1 mg/kg in a product made using
European and Indian varieties of sweet flag anBloopean wild ginger

56. Preparation of bulk wine or fortified bulk wine bulk fruit wine under a film of yeast

57. Formation of foamy and sparkling propertiesydrkling wine, superior sparkling wine,
semi-sparkling wine, sparkling fruit wine, or sesparkling fruit wine when they are made using
the traditional method, periodic tank method, antcwous-flow tank method.

58. Distillation of bulk wine and/or rectificatiarf bulk wine, fermented honey must alcoholized
with wine distillate, pomace, lees, pulp residug] &ermented raisins

59. Fractional distillation of bulk wine for the uose of making wine distillate for superior
brandy

60. Fractional distillation of bulk fruit table wérto make fruit distillate
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61. Fractional distillation of bulk apple wine take apple distillate for apple brandy

62. Use of oak wood in the production of wine bages to impart specific organoleptic
characteristics to them

63. Transversage—the process of transferring chgnipad wine from the bottle into a tank.
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Table 3
WINE CHARACTERISTICS CONFIRMED AT CONFORMITY ASSESS MENT

ORGANOLEPTIC INDICATORS

Type of wine beverage

Name of indicator Wine Wine drinks

Grape table | Fruit table Grape | Fruitand hon
Color Complete conformity with type, variety, angkaof wine
Transparency Transparent, without residue anddorsiibstances. In bulk wine

beverages, opalescence is permitted.

Aroma (bouquet)

Well-developed, conforming to tgpel age of wine beverage

Flavor

Harmonious, delicate, conforming to type agée of wine beverage

Uniformity

Complete conformity to type

PHYSICAL-CHEMICAL INDICATORS OF WINE BEVERAGES
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1 2 3 4 5 6 7 8
Table wines 8.5— 4— at least 1 16 for 1.1 for 200 for
15 45**) 3.5 white white and | dry wines;
wines, 17 rosé 300 for
forrosé | wines, 1.2| semi-dry,
wines, 18 for red semi-
for red wines sweet, and
wines sweet
wines

ey
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1 2 3 4 6 7 8
Grape wine 7-22 | aleast| aleast 1.2 200
drinks 15 **) 3.5
Sparkling*: 8.5- | 20-85 | 5.0-8.0 26 for 1.2 200
13.5 white
wines, 18
for red
wines
- for semi- 9.0-
sparkling 12.5
- for all others at
least
10
Superior 10.5-| 6-70 5.5-8.0 16-17 1.0 200
sparkling wine 13
(champagne)
Liqueur wine 15-| 210- 3-10 17-18 1.0-1.3 200
22 300
Aromatized wine| 9-22 30— | atleast 1.2 200
drinks 130** 3.5

Notes: *For superior sparkling wines (champagnegaas concentration of iron of no more than
10 mg/dni is established; for sparkling wines, the mass ebfration of iron is no more than 10

mg/dn? for white wines and no more than 15 mgidor red wines.

The carbon dioxide pressure in a bottle at a teatpex of 20°C is at least 350 kPa for superior

sparkling wines; at least 300 kPa for sparklingesinand 100-250 kPa for semi-sparkling

wines.

**Classification of wines according to sugar coritennoted in Table 2 of Appendix 2.
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Continuation of Table 3

Group of
wines

Alcohol content (ethanol
content by volume), %

g/dn?

Mass concentration of sugars

Mass concentration of titrate
g/dn?

Mass concentration of
residual extract, g/dn

acids calculated as acetic
acid, no more than, g/dm

Mass concentration of volatile

Mass concentration of total
sulfur dioxide, no more than,

mg/dn?

1

N

w| calculated as invert sugar,

»|acids calculated as malic acid,

5

(o))

\‘

Fruit wines

Fruit wines
and fruit table
wines

6-15

4-80
see Table 2
of Appendix
2 for
classification
of wines by
sugar
content

at least 4

6 from
cranberries and
lingonberries;
12 from
strawberries,
raspberries, and
plums;

15 from cherries
bilberries,
blackberries, and
rowanberries;
20 from black
chokeberries;
8 from apples

=
N

200

Fortified fruit
wines

15-22

at least 15

at least 4

6 from
cranberries and
lingonberries;
12 from
strawberries,
raspberries, and
plums;

15 from cherries
bilberries,
blackberries, and
rowanberries;
20 from black
chokeberries;

10 from apples

1.2

200

Notes: *Mass concentration of residual extractintfwines from several types of fruit is
determined by calculation, taking into considerative mass concentration of residual extract
and the quantity of fruit-based wines used in bilegdh accordance with their quantity.
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Table 4

CHARACTERISTICS OF COGNAC, FRUIT, AND WINE DISTILLA TES CONFIRMED
AT CONFORMITY ASSESSMENT

ORGANOLEPTIC INDICATORS

Type of distillate

Name of Cognac distillate Fruit Wine Rectified
indicator Wine
Young Aged
Transparency| Transparent, without foreign matteesidue
Color From From straw to] Colorless Colorless Colorless
colorless to | dark brown
light straw
Bouquet*, Complex, Complex, | Complex with| Complex with| Complex with
aroma with marked |  with winy winy and winy notes winy notes
winy and notes, with | fruity notes
light floral oak wood
notes notes and
floral-fruity-
vanilla to
spicy-
chocolate-
resinous hints
Taste* Clean, From Clean, Clean, Clean,
burning, with burning, burning, winy| burning, winy| burning, winy
a faint hint of| oaky, and and fruity
ethanol spirituous to
full, smooth,
harmonious,
with a piquant
bitterness
*Note: Harsh ether-aldehyde, vinegary, sharpcicgrover-cooked, scorched,

petroleum, sulfurous, and other off-notes are fioned.
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Continuation of Table 4

PHYSICAL-CHEMICAL INDICATORS OF COGNAC, FRUIT, AND WINE

DISTILLATES

Type of distillate

Name of indicator

Cognac distillate

Young

Aged

Fruit

Wine

Rectified
Wine

1

2

3

4

5

6

Ethanol content by
volume, %

62-70

55-70

52-86

52-86

86-96

Mass concentration
of higher alcohols,
mg/100 cn of
anhydrous alcohol

180-600

170-500

100-45(

160-600

No more {
50

Mass concentration
of aldehydes
calculated as
acetaldehyde,
mg/100 cni of
anhydrous alcohol

3-50

5-50

80

3-50

han

No more than

10

Mass concentration
of medium esters

calculated as ethyl-
acetate mg/100 cin
of anhydrous alcohal

50-250

50-270

30-200

30-270

No more than

50

Mass concentration
of volatile acids
calculated as acetic
acid, mg/100 crhof
anhydrous alcohol,
no more than

80

250

80

250

No more thd
20

Mass concentration
of furfuryl alcohol,
mg/100 cn of
anhydrous alcohol,
no more than

Mass concentration
of copper, mg/100
cm’, no more than

Mass concentration
of iron, mg/100 criy
no more than

15

15
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Continuation of Table 4

1 2 3 4 5 6

Mass concentration of 45 40 45 45 -
total sulfur dioxide, no
more than, mg/drh

Mass concentration of 2 2 2 2 2
methyl alcohol, no more
than, g/dm

* Note: A dash signifies that this indicator is mi&fined.

Table 5

CHARACTERISTICS OF HARD LIQUOR MADE OF COGNAC DISTI LLATE
(COGNAC) CONFIRMED AT CONFORMITY ASSESSMENT

ORGANOLEPTIC INDICATORS
External appearance Transparent, without foreigttemar residue
Color From light gold to dark amber with a hintgufld
Flavor and bouquet | Characteristic for cognac ofsghecific appellation, with no off-flavors
or odors
PHYSICAL-CHEMICAL INDICATORS OF HARD LIQUOR MADE FR OM COGNAC
DISTILLATE (COGNAC)
Indicator name Standard
Alcohol content, %, at least 40
Mass concentration of sugars calculated as invggrs g/dm, no more than 20
Mass concentration of higher alcohols, mg/108 ofranhydrous alcohol 170-500
Mass concentration of aldehydes calculated asldeétgde, mg/100 chof 5-50
anhydrous alcohol
Mass concentration of iron, mg/100 mo more than 1.5
Mass concentration of methyl alcohol, no more thygdn? 2
Mass concentration of medium esters calculatedhgs @cetate, mg/100 ¢n 50-270
of anhydrous alcohol
Mass concentration of volatile acids calculated@atic acid, mg/100 chof 200
anhydrous alcohol, no more than
Mass concentration of methyl alcohol, g/idef anhydrous ethanol, no more 1
than
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Table 6
CHARACTERISTICS OF FRUIT VODKAS CONFIRMED AT CONFOR MITY
ASSESSMENT
Name of indicator Standard
Alcohol content, % 37.5-55.0
Mass concentration of sugars calculated as invegrs g/dm 0-30
Mass concentration of volatile materials, at leasy/dn? 2
Mass concentration of iron, mg/dnmo more than 1.5
Mass concentration of methyl alcohol, no more thgdn? 2
Mass concentration of medium esters calculatedhss @&cetate, mg/100 chof 50-270
anhydrous alcohol

*Note: In the Republic of Kazakhstan, the methglodlol by volume calculated as anhydrous
alcohol in fruit vodkas may not exceed 0.05%.
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Appendix 3

Technical Regulations
on Alcoholic Beverage Safety

Table 1
SAFETY REQUIREMENTS FOR BREWED BEVERAGES
Group of products Indicators Allowable Notes
levels, mg/kg, ng
more than
1 2 3 4
Beer, pasteurized and Toxic elements:
unpasteurized beer | Lead 0.3
beverages Arsenic 0.2
Cadmium 0.03
Mercury 0.005
N-nitrosamines:
Total NDMA* and NDEA** 0.003
Brewer's malt N-nitrosamines:
Total NDMA* and NDEA** 0.015
Impurities 0.3 %, no more thd
Not allowed For high-quality
malt
The content of toxic Toxic elements:
elements, Lead 0.5
mycotoxins, and Arsenic 02
pesticides in maltis | Cadmium 0.1
defined considering | Mercury 0.03
their content in the Mycotoxins:
base ingredients for | Aflatoxin B, 0.005
its production (barley} peoxynivalenol 0.7 (wheat), 1.0
wheat, rye) (barley)
T-2 toxin 0.1
Zearalenone 1.0 (wheat,
corn),
0.7 (barley)

Ochratoxin A

0.005 (wheat,
barley, rye, oats

rice)

n
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Continuation of Table 1

N

I
I

2 3 4
Benzapyrene 0.001
Pesticides:
Hexachlorocyclohexane (alpha- 0.5
beta-, gamma-isomers)
Hexachlorobenzene 0.01 (wheat
DDT*** and its metabolites 0.02
Organomercurial pesticides Not allowed
2,4-D acid****, its salts and Not allowed
esters
Hexachlorobenzene 0.01
Harmful contaminants: %, no more thar
Ergot 0.05
Russian knapwee&ophora 0.1 (barley,
alopecuroidesThermopsis wheat, rye)
lanceolata(in total)
Crown vetch 0.1 (barley,
wheat)
Heliotropium dasycarpum 0.1 (barley,
wheat)
Trichodesma incanum Not allowed
Other grains 7.0 %, no more thar
Small grains 10.0 %, no more thar
Granulation 50 %, at least
Protein 12 %, no more thar
Viability 95 %, at least
Infestation by grain pests Not allowed
(insects, mites)
Contamination by grain pests 15.0 Total
(mites) contamination
density,

specimens/kg,

no more than
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1 2 3 4
Brewer's wort Toxic elements:
concentrate, malt Lead 1.0
extract Arsenic 1.0
Cadmium 0.2
Mercury 0.03
Mycotoxins:
Aflatoxin By 0.005
Deoxynivalenol 1.0
Zearalenone 1.0
Pesticides:
Hexachlorocyclohexane (alpha-| 0.5
beta-, gamma-isomers)
DDT*** and its metabolites 0.02
Radionuclides:
Cesium-137 80 Bg/kg
Strontium-90 100 Bg/kg

*NDMA—nitrosodimethylamines
*NDEA—nitrodiethylamines

***DDT—1,1-di (4-chlorophenyl) -2,2,2-trichloroetime pesticide
*rxx 2,4-D acid—dichlorophenoxyacetic acid
*) Note: When climatic conditions are poor and wimenbrewing-quality barley is available,
malting barley with a protein content of more ti&956 is allowed.
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Table 2

MICROBIOLOGICAL SAFETY INDICATORS FOR BEER AND
BEVERAGES MADE FROM BEER

Group of products | KMAFAnM* | Product volume or mass (€ng) in which are forbidden
CFU***/cm?,
BGKP** Pathogens, Yeasts and
no more than . . 4
(coliforms) including molds
salmonellas
1 2 3 4 5
Beer, beer
beverages
- in kegs 3.0 25 -
- in bottles 10.0 25 -
Pasteurized and 500 10.0 25 40
sterilized beer and
beer beverages
Unpasteurized draft - 1.0 25 -
beer and beer
beverages

*KMAFAnNM—Number of mesophilic aerobic and facultedi anaerobic microorganisms
*BGKP— intestinal bacillus group
***CFU—colony-forming units
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Table 3

ING BASE INGREDIENTS

No. | Group of KMAFAnM* Product mass (g) in which are not Notes
products CFU**/cm® no | allowed
more than BGKP** Pathogens,
(coliforms) including
salmonellas
1. Brewer's wort 5x10' 0.1 25 Yeasts and
concentrate, molds 100
malt extract CFU***/g, no
more than

*KMAFAnNM—Number of mesophilic aerobic and facultedi anaerobic microorganisms

*BGKP— intestinal bacillus group
***CFU—colony-forming units
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Table 4*

PROPERITES OF BEER CONFIRMED AT BEER CONFORMITY ASS ESSMENT
Organoleptic indicators of beer

Type of beer

Filtered beer

Unfiltered beer (clarified and

Name of indicator unclarified)
light dark light | dark
Transparency Transparent foaming liquid with Non-transparent or transparent

no sediment or foreign material | opalescent foaming liquid with ng
that is not inherent to beer. The | foreign material that is not inherent
occurrence of protein-tannin to beer. The occurrence of
compound particles is allowed | protein-tannin compound patrticles
during the storage process. is allowed during the storage
Weak to intense opalescence is | process. Yeast sediment is
allowed for wheat beer. allowed.

Aroma Clean, fermented, malty, with a | Fermented, malty, with a hoppy
hoppy aroma, without off-odors. | aroma; a hint of yeast is allowed,

without off-odors.

Flavor Clean, Full and malty | Fermented and | Malty with a
fermented, with a marked | malty, with marked carame
malty, with caramel or burnt| hoppy or burnt malt
hoppy malt flavor, bitterness; a hint flavor, without
bitterness, without off- of yeast is off-flavors
without off- flavors allowed. Spicy

flavors. Spicy
aromatic notes
are present in
the in flavor
and aroma of

wheat beer.

aromatic notes
are present in
the in flavor and
aroma of wheat
beer.

*Note: The information provided in Tables 4—6 ofggmdix 3 shall serve as recommendations.
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PHYSICAL-CHEMICAL INDICATORS OF LIGHT BEER

Table 5

Name of Indicator

Extract content of original wort, %

10

11

12

13

14 1% 16

1

/718

20

21

22

Alcohol content, %, at
least

2.8

3.6

4.0

4.5

4.

4

8 5/4 5

8

6

2 6.6

B2

8.6

Acidity, acidity units,
no more than

2.5

2.6

3.2

3.6

4.5

5.0

pH

3

.8-4.8

Color, color units

0.4—2.5 (0.2-2.5)

Color, EBC [Europear
Brewery Convention]
units

6.5-31 (4.0-31)

Mass fraction of
carbon dioxide, %, at
least

0.40

Foam formation:
- head height, mm, at
least

- head retention,
minutes, at least

40

Nutritional value:

- caloric value, kcal
per 100 grams of beef

- carbohydrates, gram
per 100 grams of bee
no more than

30

s3.5

34

3.8

38

4.2

42

4.6

46

4.7

50

5.3

54

5.8

58 | 62

6.2 | 6.6

66

6.9

70

7.3

74

7.5

78

7.6

80

7.8

82

8.0
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Notes:

1. The nutritional value indicator is for informati purposes.

2. The mass fraction of carbon dioxide is determhiimebottled and canned beer.

3. The allowed deviation of original wort extracintent is +0.3%.

4. Determination of either the acidity or the pidigator is allowed.

5. Expressing the "Color" indicator in one of tipeafied units is allowed.

6. The beer color indicator given in parentheseppicable inthe Republic of Kazakhstan.
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PHYSICAL-CHEMICAL INDICATORS OF DARK BEER

Table 6

. Extract content of original wort, %
Name of Indicator _
11 | 12| 13 14 15 16 1 18 19 20 21 22
Alcohol content, %, at least 3.0 471 44 47 49 2 b57| 59| 60| 6.8 74 8.0
Acidity, acidity units, no more| 2.8 3.2 3.5 4.5 5.5
than
pH 3.8-4.8
Color, color units More than 2.5
Color, EBC units More than 31
Mass fraction of carbon
dioxide, %, at least 0.40
Foam formation:
- head height, mm, at least 40
- head retention, minutes, at
least 3
Nutritional value:
- caloric value, kcal per 100
grams of beer 42 | 46 | 50 | 54 | 58 | 62 | 66| 71| 75 | 79| 82 | 84
- carbohydrates, grams per 100
grams of beer, no morethan| 46 | 5.0 | 5.7| 6.1 | 6.6 | 72| 74| 81| 88 | 87| 8.8 8.9

Notes:

1. The nutritional value indicator is for informati purposes.
2. The mass fraction of carbon dioxide is deterghiinebottled and canned beer.

3. The allowed deviation of original wort extracintent is +0.3%.

4. Determination of either the acidity or the pidioator is allowed.
5. Expressing the "Color" indicator in one of tipeaified units is allowed.
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Appendix 4
Technical Regulations

on Alcoholic Beverage Safety

Conformity Declaration Procedures

Procedure Procedure element Document
Number Product testing, type Production | Production quality Applicability confirming
studies assessment control conformity
1D The producer tests - Producer handles | For mass-produced items; the Declaration of
product samples production quality | applicant is the producer from a | conformity for mass-
control Customs Union member state or japroduced items
foreign producer's authorized
representative in the Customs
Union territory
2D The applicant tests - - For a product lot (of one-of-a-king Declaration of
product lots (of one-of-a items); the applicant is the conformity for a
kind items) producer or seller (supplier) from|groduct lot (of one-
Customs Union member state or [aof-a-kind items)
foreign producer's authorized
representative in the Customs
Union territory
3D Testing of product - Producer handles | For mass-produced items; the Declaration of
sample in accredited production quality | applicant is the producer from a | conformity for mass-
testing laboratory (center) control Customs Union member state or japroduced items
foreign producer's authorized
representative in the Customs
Union territory
4D Testing of product lot (of - For a product lot (of one-of-a-kind Declaration of

one-of-a-kind item) in
accredited testing
laboratory (center)

items); the applicant is the
producer or seller (supplier) from
Customs Union member state or
foreign producer's authorized
representative in the Customs

conformity for a
groduct lot (of one-
aof-a-kind items)

Union territory
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Appendix 5

List of products containing ethanol that are notegaed by the Technical Regulations on
Alcoholic Beverage Safety

1) Confectionery products

2) Pastry products

3) Non-alcoholic/fermented beverages

4) Kvass drinks

5) Cultured milk products

6) Cold-smoked sausage

7) Beer with an ethanol content by volume no mbheant0.5 percent

8) Grape must, concentrated grape must, concedhtiraiié must, rectified concentrated grape
must, honey must, and fruit must.
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Appendix 6

NOTIFICATION
of the Start of Circulation of an Alcoholic Beveeaip the Common Customs Territory of the
Customs Union
date 201 No.

Notifying party

(Name of legal entity/full name of sole proprietootifying party's location, administrative infortizn, and e-mail
address)

License -
(Number) (Type of activity) (Date of issue and ieafion) (License-issuing authority)

Producer of alcoholic beverage:

(Name of producer)
Location of alcoholic beverage productn

(Address of producer)
Appellation of alcoholic beverage

(Including type and category of alcoholic beverage)
Characteristics of the alcoholic beverage

Composition

(List of ingredients and their amounts in the atdwhbeverage)
Expiration date

(Years, unlimited)
Document governing the production of the alcoholibeverage, according to which it may
be identified ,

(Name of document) (Number)
Other distinguishing characteristics (including organoleptic characteristics) of the alcoholic
beverage

(Indicated at discretion of notifying party)
Storage conditions
Temperature (range) — Humidity

(from—to, °C) (Relative humidity, %)
Other special storage conditions for the alcoholibeverage

Labeling of the alcoholic beverage

Attach files (in .jpg or .pdf format with images thie front label, back label, neck label, sticker,
insert, consumer packaging, etc.) so that inforomaticluded on them is legible.

201
Head of notifying organization or notifying partgathorized representative:

(Full name; basis for signing authority (date, doeat number)

Electronic digital signature of notifying party
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Completion Guidelines
for the Notification of the Start of Circulation ah Alcoholic Beverage in the Common Customs
Territory of the Customs Union

The notification shall be completed by the notityjparty or his authorized representative
(hereinafter, the notifying party) and shall bengid (certified) with the notifying party's
electronic signature.

The date and number of the notificationare to be completed by the notifying party in
accordance with the notifying party's establishembrd-keeping rules.

General information: Notifying party: the name and location of the notifying party, who,
pursuant to the Customs Union Technical Regulation8lcoholic Beverage Safety
(hereinafter, Technical Regulations), is the maciwizr (producer) or supplier (importer) of the
alcoholic beverage shall be indicated on this line.

For an organizatior-the name of the organization and its location {ablated name of country
in accordance with the countries of the world dfassused pursuant to Customs Union
Commission Decision No. 378 of 20 September 20&8efhafter, the countries of the world
classifier); administrative-territorial entity; migipality; street; building (unit, structure)
number; and room (suite, office) number).

For a separate subdivision of an organizatiethe name and its location (abbreviated name of
country in accordance with the countries of theldvolassifier; administrative-territorial entity;
municipality; street; building (unit, structure)mber; and room (suite, office) number).

For a sole proprietor-ast name, first name, and patronymic of the irdiiai and his place of
residence (abbreviated name of country in accoelaiih the countries of the world classifier;
administrative-territorial entity; municipality;rstet; and building and apartment numbers).

Administrative information of organizatioithe notifying party shall provide the following
identification numbers:

For notifying parties registered in the Russiandfation—INN [Tax Identification
Number]/KPP [Industrial Enterprise Classifier]/ OGRRtimary State Registration Number]; for
the Republic of Belarus—UNP [Payer's Identificatimmber]; for the Republic of
Kazakhstan—BIK [Bank Identification Code]/IIN [Inddual Identification Number].

E-mail addressThe notifying party shall indicate an e-mail agkl via which the notifying
party will maintain official correspondence.

License: If special permission (a license) is requireddoyg out this form of activity pursuant to
the legislation of a Customs Union member stae]itense number, type of activity, license
validity period, and authority that issued the tise shall be indicated.

Producer of alcoholic beverageThe producer of the alcoholic beverage—the orgdiua,
irrespective of its organizational-legal form, betsole proprietor (even if foreign), who is
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responsible for producing (manufacturing) the attmhbeverage for sale to buyers (consumers)
and is liable for the conformity of this beveragehe technical regulation requirements—is
indicated. The name of the producer of the aldohmdverage is indicated in Russian and in
letters of the Latin alphabet, as well as in tlaestanguage(s) of the Customs Union member
state when there are relevant requirements iretislation of the Customs Union member
state(s) (hereinafter, in accordance with requirgs)e

Location of alcoholic beverage productionThe following are indicated: the abbreviated name
of the country in accordance with the countriethefworld classifier, administrative-territorial
entity, municipality, street, building (unit, sttuce) number, and room (suite, office) number;
for sole proprietors—the abbreviated name of thentry in accordance with the countries of the
world classifier, administrative-territorial entitsnunicipality, street, and building and apartment
numbers. The information is indicated in accor@awith requirements.

Appellation of alcoholic beverageThe word or group of words, including the type /and
category of product, designated for identifying #heoholic beverage, under which it is released
into circulation. The information is indicatedascordance with requirements.

Characteristics of the alcoholic beverage: Composdn: the list of ingredients and their
amounts in the alcoholic beverage (base ingredigrape variety, type of fruit, food additives,
biologically active additives, additives and coments from GMO, and so on) are indicated.

Expiration date: the expiration date established by the produaethis type of alcoholic
beverage is indicated.

Document governing the production of the alcoholibeverage, according to which it may
be identified: the document(s) according to which the alcohodiedvage is produced, stored,
transported, and sold (technical specifications¢@ssing instructions, organization standards,
recipes, and others), is/are indicated.

Other distinguishing characteristics (including organoleptic characteristics of the alcoholic
beverage information is indicated at the discretion ofifohg party (completing this field is
optional).

Storage conditions:
Temperature: indicated in degrees Celsius (°C).
Humidity: relative humidity, in a percentage (%).

Other special storage conditions for the alcoholibeverage:Depending on the type of
alcoholic beverage, the notifying party shall iradespecial storage conditions for the alcoholic
beverage, as required (storage of bottles in abotal position; keeping product away from
direct sunlight, and so on).

Labeling of the alcoholic beverageThis section contains attached file(s) (in .jpgpuif format
with images of the label, back label, neck labitker, insert, consumer packaging, etc.) so that
information included on them is legible.
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For purposes of updating the information in thefiwattion, the notifying party may clarify the
information by sending a notification.

The alcoholic beverage register is available topthiglic, with the exception of information
regarding the ingredient content in the alcohoéudrage.



