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U.S. CUSTOMS AND BORDER PROTECTION

LABORATORY METHODS

CBPL METHOD 22-05

AOAC 964.09

Carbon Dioxide in Wines:

Enzymatic Method

SAFETY STATEMENT
This CBPL Method cannot fully address safety issues that may arise from its use.  The analyst is responsible for assessing potential safety issues associated with a given method at its point of use.

Before using this method, the analyst will consider all general laboratory safety precautions.  In particular, the analyst will identify and implement suitable health and safety measures and will comply with all pertinent regulations.

METHOD UNCERTAINTY

The uncertainty of measurement for this method is specific to each laboratory.

0.

SCOPE AND FIELD OF 




APPLICATION

This method can be used to determine the amount of carbon dioxide in wine.  Wine is a commodity provided for in Chapter 22 of the Harmonized Tariff Schedule of the United States (HTSUS).
It is necessary to determine whether a wine is still or effervescent.  Per Chapter 22, Additional U.S. Notes 4, an “effervescent wine” is wine other than sparkling, which contains in excess of 0.392 grams of carbon dioxide per 100 milliliters of wine.  Sparkling wine is covered by Chapter 22, Subheading Note 1, which states that sparkling wine is “wine which, when kept at a temperature of 20 °C in closed containers, has an excess pressure of not less than 3 bars.”
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