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INTRODUCTION  

In the UK we have strict Food Hygiene and Safety Regulations, as well as the UK Food Safety Act 

1990, which requires all those involved in the food chain to be able to demonstrate “due diligence”. 

The UK is one of the very few countries with a statutory ‘due diligence’ defence requirement as part 

of its legislative framework. This means that the product owner cannot rely on a ‘warranty’ defence 

if legal proceedings were presented. Instead, UK legislation states that ‘...it shall...be a defence for 

the person charged to prove that he took all reasonable precautions and exercised all due diligence 

to avoid the commission of the offence by himself or by a person under his control.’  

 

Endorsed by the UK government, the Industry has produced clear guidance for any organisation in 

the UK seeking to invoke the due diligence defence. Within these guidelines, the responsibility for 

product safety and legality is shared between the supplier, retailer and product owner. The five 

main areas of control being emphasised are: 

I. To ensure the presence of a detailed specification, which is not unlawful or inconsistent 

with any compositional standards or good manufacturing practice. 

II. To satisfy themselves that a supplier is competent to produce the specified product, 

complies with relevant legal requirements, and operates a system of production control in 

accordance with good manufacturing practice. 

III. From time to time, make visits, where practical, to verify the competence of the supplier. 

IV. Establish a risk assessed programme for product examination, testing and analysis. 

V. To monitor and act upon customer complaints. 

SCOPE  

The Alliance Wine Group Technical Code of Practice ‘referred to as Alliance Wine’ (which shall 

include its subsidiaries) applies to all Alliance Wine suppliers or its subsidiaries’ suppliers. In 

addition to this, those suppliers who buy in raw materials or base products have a responsibility to 

ensure that that third party is also compliant with this Code of Practice. The supplier to Alliance 

Wine Group or its subsidiaries is responsible for ensuring full traceability and analysis of all raw 

materials, and keeping records available for review. 

 

All substances, processes and treatments used must comply with current EU and UK legislation 

and be used in line with good practice, as outlined in this document. 
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1. HACCP 

1.1 Introduction 
Since the implementation of the European Food Hygiene Act in 1995, HACCP is a legal 

requirement for food and beverage manufacture. All suppliers to Alliance Wine must have a 

HACCP plan. 

The supplier must have developed product safety controls and records through a 

comprehensive risk analysis using HACCP principles in line with recognized standards for 

HACCP. This must be documented in a controlled format with respect to the relevant operation 

areas that impact on the safety of the product (i.e. through process control procedures and 

records or work instructions). The documentation should demonstrate that the process is 

ordered and controlled sufficiently to facilitate proper implementation of HACCP practices 

controlling product safety. 

For further information on HACCP Alliance Wine can recommend the following website:  

http://www.fao.org/docrep/005/y1579e/y1579e03.htm 

 

1.2 The 7 Principles of HACCP 
The HACCP study must have been carried out by a HACCP trained multi-disciplinary team, 

able to carry out the studies and manage its implementation by following the 7 key principles 

(ref: Codex Alimentarius Commission 1993) 

Principle 1: A flow diagram must be prepared to accurately reflect the process. All potential 

hazards shall be identified and their control measures specified. 

Principle 2: Critical Control Points (CCP) must be identified using the decision tree approach. 

Principle 3: Critical limits must be established to ensure each CCP is under control. 

Principle 4: A monitoring system needs to be established to ensure control of the CCP by 

scheduled testing or observations. 

Principle 5: Ensure corrective action is taken in the event of the monitoring system indicating 

the CCP is not under control. 

http://www.fao.org/docrep/005/y1579e/y1579e03.htm
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Principle 6: Ensure verification procedures are in place to confirm the HACCP system is 

working effectively. 

Principle 7: Ensure documentation is in place for all procedures and records appropriate to 

the principles of HACCP and their application. 

1.3 HACCP Review 
The supplier must review their HACCP plan annually and ensure the latest version is 

submitted to Alliance Wine, to make sure all information held is accurate. The plan should be 

reviewed if there are any changes to the process, or in light of an incident. 

1.4 Non-Manufacturing Suppliers 
For non-manufacturing suppliers who do not have a HACCP plan, it may be adequate to 

provide documented risk assessments for processes used. In these instances, these 

processes must be approved by Alliance Wine Technical, and any customers involved, prior 

to the start of supply. 

2. Cleaning Systems & Hygiene Standards 

2.1 Building Structures 
The building structures used for the production and storage of wines/beers supplied to 

Alliance Wine must be fit for purpose and legally compliant. 

2.2 Winery Standards 
2.2.1 Harvest Equipment* 

The supplier must ensure that grape reception areas are clean, tidy and well maintained. 

At the end of processing, the supplier must wash down the entire area. 

The supplier must regularly clean all presses throughout the vintage period. 

Any equipment not constantly in use should be cleaned and covered up between uses. 

2.2.2 Cleaning Monitoring and Documentation 

The supplier must ensure written procedures are in place, giving appropriate detail of 

cleaning all equipment. All cleaning tasks must be recorded by the operator at the time. 
 

The effectiveness of cleaning should be measured by microbiological swabbing or rapid 

methods, i.e. ATP systems. 
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For each sterilisation, the operator must record the method, time and temperature 

achieved.  

2.2.3 Water 

Water used in the winery must be potable, of good microbiological standard, and comply 

with local legislation. The supplier must have the water analysed at appropriate intervals 

based on an internal risk assessment. The supplier must keep records of analysis 

demonstrating suitable water quality. 

2.2.4 CiP Systems 

The supplier is expected to maintain a good standard of hygiene by cleaning all areas 

regularly, including the production line(s), vats and pipework. 

The supplier is expected to use not only water, but a caustic solution at minimum 0.5% to 

clean the system, a minimum of once per week. The supplier must then rinse the system 

with potable water to ensure no chemical residue is left. 

Periodic rinse checks must be carried out to ensure all caustic is removed before filling 

again. This must be confirmed and recorded using a pH test or equivalent. 

There must be no dead ends in the system. 

2.2.5 Wine Storage 

The supplier must ensure that unlined concrete tanks and concrete lined with epoxy resin 

or stainless steel have a pro-active inspection and maintenance schedule to check for 

wear. 

Tartrate crystals must be removed from the inside of tanks before use. 

Sediment and leftovers must be removed from the inside of tanks before use. 

The preferred storage vessel for wines supplied to Alliance Wine is in temperature 

controlled stainless steel tanks with the use of inert gas. 

2.2.6 Bottling Line 

The supplier must thoroughly clean the bottling line at the end of each production. A typical 

sequence would be: 

1) Push product though with N2, CO2 or water 

2) Pre-rinse to drain with hot water to remove residual product 
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3) Caustic clean (0.2-0.5% caustic 20 mins at 65˚C-85˚C) 

4) Rinse with cold water to ensure all traces of caustic are removed (periodic checks are 

required to ensure this occurs). 

5) Citric acid (0.1-0.25%) may be used to neutralise the caustic wash. Neutrality must be 

tested for. 

2.2.7 Sterilisation 

The supplier is expected to carry out sterilisation using one of the following methods: 

1) Circulation of pre-filtered hot water at 85˚C for 20 minutes. Contact time and temperature 

must be measured. 

2) Steam. All parts of the line must reach 85˚C for 20 minutes. Contact time must be 

measured from the point furthest from the steam source. Steam must be filtered to avoid 

particulate contamination and boiler treatment chemicals must be food grade. The 

environment must have adequate extraction to avoid condensation and mould growth. 

3) Heat resistant, steamable lines are recommended. 

2.3 Personal Standards & Facilities 
2.3.1 Personal Hygiene Training  

The supplier must ensure all employees, including temporary and contract staff, in the 

winery, are given hygiene awareness training, and that training records are kept. 

2.3.2 Hand Wash & Toilet Facilities 

The supplier must provide adequate and well-maintained toilet and hand wash facilities, 

as well as shower facilities where appropriate. 

There must be hand wash facilities in toilets and at the entrance to production facilities. 

Hand wash facilities should be non-manually operated, with temperature controlled water. 

There must be non-perfumed, antibacterial soap provided. 

Hand drying must be by paper towels or air dryer only 

Toilets must not be situated directly off production or storage areas. 

2.3.3 Work Uniform 

The supplier must instruct staff on acceptable standards for washing their uniform worn in 

the production facilities. 
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The supplier should ensure staff do not wear their uniform outside of work, or when 

travelling to and from work. 

Uniforms must be separated from personal clothing in lockers. 

2.3.4 Hearing Protection 

The supplier is expected to make hearing protection available to staff and visitors if 

required. 

2.3.5 Hair Covering & Nail Varnish 

The supplier must ensure that hair covering is worn by operators where there is open 

product. 

Nail varnish must not be worn in the filling area. 

2.3.6 Jewellery Policy 

The supplier must ensure no jewellery or watches are worn by staff or visitors entering the 

production area, with the exception of wedding rings. Any jewellery that cannot be removed 

must be covered. 

2.3.7 Smoking Policy 

The supplier must ensure smoking and the use of tobacco is forbidden in production areas, 

as well as toilet facilities, and there should be signs to this effect. There should be 

designated areas where smoking is permitted, ashtrays must be provided and butts 

cleared up. 

 

2.3.8 Eating & Drinking Facilities 

The supplier is expected to ensure there are adequate staff facilities available, so that there 

is no eating or drinking taking place in production areas or toilet facilities. 

The supplier must provide the workers with separate lockers for safe storage of personal 

belongings. 

All locker rooms, changing areas, toilet facilities and canteens must be kept in good 

decorative order, and in a clean and tidy state. The layout should be such that, once staff 

are in their work uniform, ideally they should not have to go outside to reach the production 

areas. 
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2.3.9 Visitors 

The supplier must have written site rules, which any visitors must be made fully aware of. 

Visitors must be adequately screened before being allowed into production areas, and 

must be refused entry should they pose any risk to product or personnel. 

3. Raw Materials, Supplier Approval & Process Control 

3.1 Supplier Approval Process 
Before commencing supply every raw material supplier must be assessed for suitability to 

supply. A list of approved suppliers should be available detailing the basis of approval and 

future audit requirements. 

3.2 Specifications for Raw Materials & Packaging 
All raw materials and packaging components used in Alliance Wine products must have formal 

agreed and documented specifications in place with each manufacturer. These must be 

available for review by Alliance Wine, or any of our customers, if required. BRC Technical 

Standards may be used to approve raw material and packaging suppliers. 

3.3 Raw Material Supplier Audits 
The supplier must have a system of raw material supplier audits in place to assess hygiene 

and food safety standards. The frequency of audits should be determined by a risk 

assessment, taking into account relevant factors, such as the nature of the product and the 

volume supplied. 

Audits should only be carried out by an appropriately trained auditor. 

The audit schedule, reports and follow-up information relating to non-conformances must be 

documented and closed out in a timely manner. This must be available for review by Alliance 

Wine if required. 

3.4 Intake Procedures 
The supplier must carry out a formal inspection of all raw materials on delivery, and check 

them against specification. A system to quarantine or reject non-conforming raw materials or 

packaging should be in place. 

3.5 Storage of Raw Materials 
Raw materials must be stored separately and handled in a manner which minimises the risk of 

contamination and deterioration. 
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All goods should be stored off the floor. There should be adequate space (>0.5m) behind all 

raw materials, and regular pallet removal to allow access for cleaning and inspection. 

A formal system of stock rotation should be in place. This should include clear labelling of stock 

and the use of goods in date order. 

A plan must be in place for the regular cleaning of storage areas, which should be kept tidy, 

with aisles free from congestion. 

Chemicals for cleaning should be stored in a secure area, physically separated from food, raw 

materials, packaging and finished goods. Acid and alkaline chemicals must be separated. 

Allergens must be clearly labelled. 

3.6 GMO Policy 
Materials derived from genetically modified organisms (GMO) must not be used in the process 

or production of any products sold to Alliance Wine. The use of GMO ingredients is not 

permitted in any of the major UK retailers. Where the use of a GMO ingredient, or an ingredient 

derived from a GMO ingredient, cannot be avoided, the supplier should seek approval before 

commencing supply. Suppliers must be prepared to submit a non-GMO declaration if the 

customer requires it. 

3.7 Raw Materials 
3.7.1 Pesticides  

Grapes or any raw materials used in the winemaking process must not have pesticide 

residue that exceeds that which is permitted by EU legislation – see EC Regulation 

396/2005. The supplier must comply with regulations on pesticide application and harvest 

time limits. The supplier must also carry out pesticide analysis on a representative sample 

of each vintage to ensure no wines with illegal levels are supplied to Alliance Wine. 

3.7.2 Heavy Metals 

Materials used in production of wine for Alliance Wine must not have levels of heavy metals 

(iron, zinc, copper etc) exceeding those permitted by EU legislation – see EC Regulation 

1881/2006. The supplier must carry out heavy metal analysis on a representative sample 

of each vintage to ensure no wines with illegal levels are supplied to Alliance Wine. 

Customers may require the supplier to produce certificates of analysis for specific wines. 



Page 15 
 

Latest Version date: October 2019 Issued By: Sarah Woodman 

Version no: 2 Authorised By: Garech Byrne 

Created: June 2019 COP Main 

Alliance Wine: confidential for the use of Alliance Wine and Alliance Wine suppliers only 

 

3.8 Packaging 
3.8.1 Closures 

The preferred closures for Alliance Wine wines are either: 

Aluminium roll-on tamper evident 30 x 60mm screwcaps with a Saranex or equivalent lining 

TCA taint-free technical cork such as Diam or equivalent 

Where natural corks are used, they must be FSC (Forest Stewardship Council) certified. 

Where there is an agreed customer or Alliance Wine product specification, the supplier 

must use corks or caps which conform to this.  

Screw cap liners must be made with food grade material. 

Corks should be stored in a clean, aerated and odour free area with appropriate humidity 

and temperature control. Storage should be in racking or pallets, which must not be made 

of wood. 

Bags containing closures must be sealed at all times during storage. 

The supplier must ensure traceability on closures. 

3.8.2 Bottles  

The supplier must use bottles that conform to the agreed customer product specifications. 

All bottle deliveries must be checked on arrival, and again before production, to ensure that 

the shrink wrap is not damaged and there is no risk of foreign body contamination.  

Bottles should be stored under cover, and part pallets re-covered. 

Only new, food grade bottles can be used for any product produced for Alliance Wine. 

3.8.3 Labels  

Labels should be checked on delivery against final signed-off artwork and customer 

specifications. 

The storage area should be clean and dry. All labels must be clearly marked and stored in 

a way which removes the risk of incorrect labels being used. There should be a procedure 

for collecting labels from storage and taking them to the bottling line before production 

ensuring that vintage and alcohol are correct for that production. 

There should be a procedure in place to manage unused labels and ensure old vintage 

labels are not mixed with new vintage labels. 
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Suppliers are not permitted to make any unauthorised changes to artwork that has been 

approved by Alliance Wine and the customer. All changes must be signed off by Alliance 

Wine Technical.  

3.8.4 Cartons 

Cartons should be checked on delivery against final signed-off artwork and customer 

specifications.  There should be a procedure in place to ensure correct version of cartons 

are used for production. 

The storage area should be clean and dry. 

3.8.5 Barcodes 

All product labels supplied to Alliance Wine must have bar coding in accordance with the 

ISO/IEC 15416, and must give CEN/ANSI scanning readings of Grade A-C; except for bar 

codes printed on corrugated fibreboard outer cases, where Grade D is acceptable. 

The supplier must ensure that their nominated printer carries out CEN/ANSI scanning 

checks during production, and keeps records of printouts, which should be available if 

required. 

Scanning equipment used must be certified and calibrated to the ISO/IEC 15426-1 

standard. 

We recommend that suppliers check the scan-ability of barcodes produced by the 

nominated printer, as the supplier is ultimately responsible for ensuring that barcodes 

conform. The best way of doing this is to purchase a mobile scanner which conforms to 

the above standards. 

Suppliers should be aware that customer barcode requirements vary, but the minimum 

carton barcode size is 32mm height between the bearer bars.  Customers often require an 

actual product label and carton sample for scanning approval before orders are placed, 

and suppliers must be prepared to supply these. 

 

Ideally bottle barcodes should be printed at 100% magnification.  

 

Suppliers must under no circumstances change barcodes on approved labels without 

consulting Alliance Wine Technical first. 
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4. Storage & Handling 

4.1 Temperature 
Wine blended for Alliance Wine should ideally be stored at a constant temperature of under 

10oC for whites, roses, and beers and around 15oC for reds, unless otherwise specified. 

The temperature of the product must be checked before bottling and recorded using a digital 

thermometer, not mercury. The product should be bottled at as low a temperature as practical. 

4.2 Tank Storage 
All wine blends must be stored in completely full, clean vats, which are fit for purpose.  If part 

of a tank is bottled the remaining wine should be moved into an appropriate sized tank to 

reduce ullage. 

4.3 Inert Gas Use 
Inert gas cover should be used to prevent oxidation during treatments and transfers. 

4.4 Allergens  
All supplier sites must have a written allergen risk assessment, including details of processes, 

products and allergens used. Sites must have a documented and effective system to reduce 

the risk of cross contamination. 

Allergens must be clearly labelled during storage and production, and should be stored away 

from other raw materials. 

Use of allergens must meet EU regulations. The supplier must inform Alliance Wine Technical 

where any allergens have been used in production, regardless of whether there is any trace in 

the final product.  

It is the supplier’s responsibility to adhere to legislation regarding labelling for allergens and 

Vegetarian/Vegan suitability in the UK, and provide Alliance Wine with accurate information for 

their records. Please see Appendix 1 on labelling requirements. 

4.5 Additives & Additions 
The supplier must obtain written permission from Alliance Wine Technical before using any of 

the following materials: 

Sorbic acid, Metatartaric acid, CMC, Polyaspartate, Potassium Ferrocyanide and Velcorin. 
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4.6 Blend Management 
Once a blend has been agreed for Alliance Wine, consistency must be maintained throughout 

the product’s life. Alliance Wine may request samples of previous blends to compare with new 

blends. 

4.7 Stabilisation 
It is the responsibility of the Supplier to fine and stabilise the wine to prevent all pinking, haze, 

deposits and tartrate crystals. Records of all treatments must be kept – these must be traceable 

to individual purchase order numbers, and are to be made available for inspection upon 

request. 

 

Cold Stabilisation and Electrodialysis may be used for tartrate stabilisation. 

 

CMC can be used for white wines.  CMC can be used on Rose wines with approval from 

Alliance Wine Technical.   

Metatartaric acid and Polyaspartate is not permitted without prior approval from Alliance Wine 

Technical. 

4.8 Final Filtration 
All wines must pass through a final membrane filtration to remove bacteria and yeast to reduce 

the risk of microbiological spoilage. Guidelines are 0.45 micron for white and rose wines, 0.65 

micron for red wines unless otherwise agreed with Alliance Wine Technical and recorded on 

the Product Specification. 

All filters must be integrity tested after sterilisation and before production. Automatic and 

bubble point procedures are acceptable. 

4.9 Record Keeping 
The supplier must record all treatments, movements between tanks and racking of the wine 

to ensure full traceability. 

5. Bottling 

5.1 Filling Area 
The building containing the filling area must be in good condition, fit for purpose, and insect 

proof. 
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Doors and windows should be kept shut at all times. Alternatively, fine mesh may be placed 

over windows. 

 

The area must be kept clean and tidy at all times, with no broken glass left lying around. 

5.2 Bottle Rinsing 
All bottles must be rinsed to ensure they are clean and foreign object free prior to filling. 

A rinser check must be performed before production to ensure that each jet is working 

correctly. The pressure should also be challenge tested at the beginning of production to 

ensure it is correct and, if in place, the automatic shut off works. Rinser checks should be 

performed at the beginning, hourly and end of production, and recorded.  

Water used in the rinser should be filtered through a 0.45 micron filter. Alliance Wine’s 

preference is for the water to drain away. If water is re-circulated, it should go back through 

the 0.45 micron filter. 

The supplier must have a procedure in place which details an action plan if one of the checks 

shows a failure. 

5.3 Filling, Pasteurisation Process & Closure Equipment 
Filling and closure equipment must be clean and in good working order.  

5.4 Bottling Temperature 
The temperature of the wine must be measured and recorded at the start of bottling, and 

must not exceed 18˚C throughout production. 

5.5 Volume Control 
A sampling frequency of a minimum of 5 bottles at the start, per hour, and end are required. 

The template method is not accepted by all retailers, so an alternative method is needed, for 

example, weight and density (please note that variation in glass weight in the bottle also needs 

to be taken into account with this method). The equipment used must be calibrated annually 

(volumetric flask, balance, density meter etc.) and have a certificate traceable back to a 

national standard. 

All calculations must be done for wine at 20’C. Records of individual readings should be kept 

and an average per 5 samples calculated. For example, the average fill should be at least 
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750ml for a 750ml bottle, and the filler must be adjusted to achieve this. If the average is 749ml, 

the total production would be illegal if continued to fill to that level. 

At the end of the production, a final average is calculated from the whole production of that 

product/lot. This must be above 750ml (for a 750ml bottle) otherwise the batch is illegal. In 

addition, only 1 in 40 bottles less than 735ml or more than 765ml is permitted, and no bottles 

can be less than 720ml or above 780ml otherwise again, the batch is illegal. 

5.6 E-mark 
The use of the e-mark on packaging is a declaration by the packer that the contents comply 

with the average system Directives (Directive 75/106/EEC and Directive 76/211/EEC). 

The requirements for e-marking must be clearly agreed and discussed with the Alliance Wine 

Technical department prior to commence of supply. 

Where packages do have an e-mark, this must be in accordance with regulations to meet the 

following specific criteria:  

1) have been packed in conformity with the three packers’ rules:  

o Average of whole run must be equal or above 750ml for wine, 

o No more than 2.5% of all samples can be between T1 (735ml for wine) and T2 

(720ml for wine) 

o Nothing can be below T2 (480ml/720ml). 

2) have a nominal quantity between 5g or ml and 10kg or L (inclusive) 

3) be at least 3mm high and applied to packages in the same field of vision as the nominal 

quantity. 

In addition to this, any packer in UK must provide the relevant local trading standards 

department with a notice identifying the premises where this activity is taking place, prior to 

exporting or importing the packages. 

6. Quality Control 

6.1 Testing 
6.1.1 Laboratory Accreditation 

The supplier must use an accredited laboratory for analysis, or an internal lab which is part 

of a testing ring. 
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6.1.2 Equipment Maintenance 

The supplier must calibrate all measuring equipment at least once per year and records 

must be kept. 

6.1.3 Full Chemical Analysis 

The supplier is expected to carry out full chemical analysis on all products supplied to 

Alliance Wine, to ensure that the product meets all legal requirements and the agreed 

specification. 

 

Minimum analysis requirements for wine are Alcohol, pH, FSO2, TSO2, Residual Sugar 

and Total Acidity. 

6.1.4 Tartrate Stability 

The recommended tartrate stability test involves placing a membrane filtered 50mI sample 

(0.65 micron for Red, 0.45 micron for White) into a glass receptacle inside a suitable 

refrigerator for 72 hours, maintained at a negative temperature of approximately -4’C. The 

wine must not deposit any crystals after the 72 hour period. 

6.1.5 Protein Stability 

The recommended protein stability test involves heating the wine to 70’C for 15 minutes, 

then cooling it to room temperature. The wine must not produce any haze. Also, possible 

3 week forcing test to verify the chill haze if in doubts. 

6.1.6 Microbiological Stability 

Alliance Wine Technical requires suppliers to carry out full microbiological analysis on a 

minimum of 1 bottle per production, best practice is 1 bottle from the beginning, middle and 

end of production. 

The presence of excessive numbers of microorganisms can cause a variety of problems 

affecting the palate, composition and stability of a wine. Ideally microorganisms should be 

eliminated completely. 

6.1.7 Dissolved Oxygen 

Alliance Wine Technical requires the supplier to monitor and minimise the uptake of 

dissolved oxygen at all stages of the winemaking process:  

 Tanks must be filled carefully, kept full without ullage and blanketed with inert gas 

 All pipeline connections, particularly on the suction side of pumps, must be airtight 
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 Air should be purged from pipelines by using inert gas prior to each wine transfer 

 Vats should always be bottom loaded to minimise oxygen uptake 

6.1.8 Organoleptic Assessment 

The supplier must carry out an organoleptic assessment on all finished wines shipped to 

Alliance Wine to ensure that they meet the agreed specification. Certain customers require 

the supplier to taste their wine against, and complete, a QAS (Quality Attributes Sheet) in 

order to ensure the consistency of the product throughout the agreed volume purchased. 

The assessments must be carried out by a suitably trained member of staff. 

6.1.9 Closure Checks 

The extraction force for cork/synthetic stoppers, torque and leak test for screw/crown caps 

must be checked and records kept. The number of samples tested must represent the 

number of heads on the corking/capping machine. 

A calibrated torque meter must be used to ensure screw caps are applied in accordance 

with manufacturers’ recommended guidelines. The torque meter must be calibrated on a 

regular basis and records kept. 

6.1.10 Neck Chip Checks 

The supplier must carry out visual checks on the neck for chips and ensure that no damage 

is caused to the neck of the bottles by the filler head or incorrect setup of the capper. 

The check should be carried out at the start of production, hourly, and end of production. 

The appropriate number of samples checked should be proportionate to the number of 

filler/capping heads. Records must be kept. 

6.1.11 Lot Code Check 

The supplier must ensure that the lot code is correct, clear and legible by carrying out 

checks at start of production and throughout. Records must be kept. 

6.1.12 Packaging Check 

The supplier must ensure all packaging is correct, of suitable quality and meets the 

customer specification. The minimum checks should include bottle, closure, label and 

carton. 
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6.1.13 Sample Retention Procedure 

A minimum of 6 bottles, including samples from the beginning, middle and end of 

production, must be retained from each production run for a minimum of 2 years or for the 

duration of the product life. These must be stored in a suitable place for future testing and 

analysis reference. 

 

6.1.14 Positive Release Procedure 

Final release and sign off of finished samples must be documented and records kept. 

 

As per above, the supplier should carry out a full organoleptic assessment on all products 

after packing, to ensure the characteristics meet those in the specification (and the QAS 

sheet where appropriate). Packaging and chemical analysis must also be checked off 

against requirements.  

 

Complete Alliance Wine product specification sheet with post bottling analysis and return 

to Alliance Wine Technical Manager. 

 

Post bottling samples: Final post bottling samples (2 x 75cl per lot code) will be required 

by AW after each new product or new vintage bottling run.  These samples should be 

distributed once bottling is finished and before shipping to Alliance Wine Technical. 

 

6.1.15 Control of Non-Conforming Products 

The supplier must have a procedure for clearly identifying and quarantining non-conforming 

stock. The supplier is required to contact Alliance Wine Technical immediately upon 

discovery that a product is non-conforming. 

If the product can be re-worked, Alliance Wine Technical must be involved in agreeing and 

signing off the plan of action. The re-work must only be carried out if the final product will 

still be within specification and the quality will not be affected. 

6.2 Glass & Hard Plastic 
6.2.1 Glass & Hard Plastic Register 

The supplier is required to keep a formal register of all glass and hard plastic on site. Each 

item on the register must be risk assessed to establish the appropriate frequency of checks 

for damage. 
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For all items on the filling line where there is open product, checks must be at the start of 

production each day. 

6.2.2 Glass & Hard Plastic Breakage Procedure 

The procedure should be based on internal risk assessment and detail the actions that 

must be carried out when a bottle breaks on the line, usually during filling. For example: 

- stop the line 

- remove the broken bottle and a minimum of 6 bottles either side (some areas, like star-

wheels, may have more exposed bottles in the vicinity so more may need to be removed),  

- dispose of the bottles in a suitable designated glass bin. Do not return them back to the 

line. 

- remove all large pieces of glass and dispose of them in the designated glass bin 

- wash the remaining glass fragments away with low pressure water. The use of high 

pressure water and compressed air must be avoided as it will throw the fragments 

everywhere. 

- line manager/supervisor inspects the area and signs off the breakage as clear. 

- line is restarted. 

- fill out breakage record with product, date, lot number, time of breakage, location, number 

of bottles removed, and signature of the line manager/supervisor that the line was cleaned 

effectively. If there were no breakages the record should indicate “no breakage”. 

- the supplier must have a policy to ensure that any member of staff who discovers a 

broken item of hard plastic follows a documented procedure. This procedure should also 

be displayed on filling machines. 

7. Storage & Handling 

7.1 Third Party Warehousing 
The supplier may use third party warehousing provided that the storage conditions are 

appropriate for the finished product. The warehouse should be audited annually. 

7.2 Transportation 
The supplier must ensure that all vehicles used for the transportation of raw materials, 

intermediate products and finished products are fit for purpose and maintained in good, 

hygienic condition. 
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Deliveries direct to retailers must be in accordance with their specific policies and codes of 

practice. 

8. Pest Prevention 

8.1 Site Perimeters 
All areas, inside and out, must be well maintained. It must be ensured that there are no areas 

suitable for the breeding of pests (insects/rodents/birds), and that all buildings are suitably 

proofed to prevent the access of pests to all areas. 

8.2 Pest Contractor 
The supplier must have an effective pest control contract with an approved contractor. 

The pest contractor’s routine inspections and treatments must be carried out at a minimum of 

6 times per year. Any deviation from the visit schedule should be based on a risk assessment 

of the potential problems on site and the frequency of production. 

 

The contractor’s inspections must be for all pests, including birds and other animals, which 

should all be excluded from the factory site. If a pest problem is evident, the supplier must 

ensure that the contractor is brought back for regular re-visits until the area is clear. 

8.3 Pest Control Records 
The supplier must ensure that pest control records include a detailed site plan, showing the 

locations of numbered rodent baits, electronic fly killing units, as well as any other types of 

traps for cockroaches and other crawling insects. 

After each inspection, the supplier must ensure that the required information is recorded, and 

remains available for review as and when required. Records should include: 

 Evidence of pest activity 

 Actions required from the site and contractor to eliminate an identified pest problem 

 Examination, dating of, and changes to, rodent bait points 

 Usage of pesticides, locations and volumes of application 

 Recommended improvements to buildings, general hygiene and housekeeping to 

prevent or eliminate pest problems. 

Safety data documentation must be kept readily available for all baits and chemicals used 

on site for pest control. 
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9. Management Systems 

9.1 Formal Quality Policy 
Alliance Wine Technical requires suppliers to have a documented quality policy, to ensure 

the safety, legality and consistency of their products. 

9.2 Traceability 
The supplier must have a documented traceability procedure, which is challenged on an annual 

basis and recorded.  The supplier must ensure full traceability for all raw materials used, 

treatments, movements etc. on every batch of wine.  

 

The supplier must be prepared to respond to a traceability challenge by Alliance Wine without 

prior notice, which should be completed within 4 hours. 

9.3 Product Recall Procedure & Insurance 
An emergency product recall procedure must be in place, which must be tested both in and 

out of normal working hours. The supplier should have a list of emergency contact details, 

which should include an emergency phone number for all customers supplied. The supplier 

must be prepared to take part in an Alliance Wine mock product recall without prior notice.  

 

Suppliers are expected to have product recall insurance, and will be held responsible for all 

product recall costs. 

9.4 Customer Complaints 
Alliance Wine takes customer complaints very seriously. Alliance Wine will inform the supplier 

within 2 working days of becoming aware of a non-trivial complaint. The supplier must respond 

within 2 working days with the results of their investigations into product records and retained 

samples as required, as well as proposals for any necessary corrective action. 

Where necessary for the thorough investigation of a complaint, Alliance Wine will retrieve the 

offending bottle(s) to forward onto either the supplier, or an external laboratory, for analysis. 

This applies to the following circumstances: 

 If there has been an injury 

 Foreign bodies are reported i.e. glass, insects etc. 

 If the customer has had an illness 

 If we are specifically asked to look into and analyse a product 
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 If we have had repeated instances of complaints on certain lot numbers 

Any evidence or bottles returned to the supplier from a customer must be retained for at 

least 2 months after the investigation, should the customer come back unsatisfied. 

9.5 Supplier Recharges 
If it is shown that complaints received are the fault of the supplier then associated costs may 

be recharged to the supplier. These costs may include couriers, collections, samples, 

independent laboratory analysis and replacement bottles.  

The supplier will be provided with a quarterly QC report of wine complaints. 

Alliance Wine reserves the right to charge additional fees should a major quality issue arise 

resulting in a product withdrawal or recall. 

All complaints must be handled by Alliance Wine Technical and Customer Care. The supplier 

must not communicate directly with customers. 

9.6 Personnel Changes 
Suppliers must ensure that any key changes to personnel are promptly communicated to 

Alliance Wine Technical, especially those roles related to product safety and quality.  

10. Corporate & Social Responsibility 

10.1 Environmental Policy 
The supplier must have a written environmental policy, containing clearly defined 

objectives for improvement, which should be reviewed annually. 

 

The supplier should consider the local environment in their practices to ensure that the site 

operations do not have an adverse impact on any sensitive local environmental conditions. 

10.2 Ethical Policy  
Suppliers must adhere to local and national legislation in respect of terms and conditions 

of employment. The following should be adopted as a minimum: 

 Prohibition on child labour 

 Prohibition on forced labour - wage rates should be fair and reasonable within the  

             context of the local economy 

 A safe and healthy work environment 

 Workers should not be unfairly discriminated against 
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The principles of the Ethical Trading Initiative (ETI) base code 

(http://www.ethicaltrade.org/eti-base-code) which complies with the International Labour 

Organisation (ILO), must be followed. 

 

10.3 Sedex Advance 
Sedex (Supplier Ethical Data Exchange) Advance, is a not for profit membership 

organisation dedicated to driving improvements in ethical and responsible business 

practices in global supply chains. If it is a requirement of the end Customer the supplier 

must register as B members on Sedex.. Once annual membership is paid, the supplier 

must link with Alliance Wine and their customer(s), complete the Self-Assessment 

Questionnaire (SAQ), ensure that it is kept up to date, and that their membership is 

renewed promptly upon lapsing.  

 

If required by the retailer (see Appendix 2) suppliers will need to have a physical SMETA 

audit as part of approval and if their overall risk rating is Medium or High Risk, as 

determined by the SAQ. It is the responsibility of the supplier to book and pay for this 

mandatory audit.  

 

Suppliers should be aware that some retailers have their own requirements for ethical 

assessments outside of Sedex. Alliance Wine will advise you of these as and when there 

is the possibility of supplying these customers. 

10.4 Organic Policy 
It is the responsibility of any supplier of Organic products to ensure that their products are 

produced, packaged and sold in accordance with EU Organic legislation, and the rules laid 

down by SOPA (Scottish Organic Producers Association), of which Alliance Wine is a 

registered member. http://www.sopa.org.uk/publications 

 

The supplier must be independently certified as Organic by an approved certification body 

and notify Alliance Wine’s Head of Supply Chain (Linda McGowan) concerning any Organic 

products to be imported into the UK.  

 

It is the supplier’s responsibility to submit their Organic certification and raw material 

documents, a sample of labelling and completed SIPS form to Alliance Wine’s Head of 

Supply Chain (Linda McGowan) for approval by SOPA in order to be correctly registered 

http://www.ethicaltrade.org/eti-base-code
http://www.sopa.org.uk/publications
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on Alliance Wine’s Trading License, and therefore legal for import into the UK. Failure to 

do so may result in shipments being quarantined by Port Health Authorities. 

 

It is the supplier’s responsibility to present a Certificate of Inspection to the port of entry for 

every consignment entering the EU, and liaise with an approved third country control body 

where necessary. All associated costs are to be borne by the supplier. 

11. Audits & BRC Certification 

11.1 Alliance Wine Supplier Audits 
All suppliers are expected to receive an Alliance Wine auditor when required. It is the 

responsibility of Alliance Wine Technical to ensure that the suppliers Alliance Wine work 

with are suitable for the UK market, for their customer base, and that the supplier’s ways 

of working meet the requirements of the Technical Code or Practice.  

 

For new suppliers, the outcome of the Supplier Assessment Questionnaire, and the 

requirements of the intended customer(s), will determine the need for a supplier audit 

before supply can commence. 

 

The date of the Alliance Wine audit will be agreed in advance with the Alliance Wine 

Technical Manager. 

11.2 Customer Technical Visits 
Retail customers will carry out technical visits to suppliers against an audit schedule, and 

suppliers must be prepared to receive the auditor at an agreed date. Some retailers will 

not commence supply from a new site unless a member of their technical department has 

audited the site, and sometimes also been present for the first production. In some cases 

associated costs are forwarded to Alliance Wine as the agent, and the supplier must be 

prepared to pay these. 

11.3 Customer 3rd Party Audits 
Most UK retail customers also require suppliers of own label and exclusive label products 

to be audited against their specific manufacturing standards by an external auditor on their 

behalf. 
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Costs associated with the audit which the supplier must bear are outlined in Appendix 2 - 

Customer Charges. 

11.4 BRC Certification 
If required by the end customer (see Appendix 2) the supplier should obtain BRC (British 

Retail Consortium) accreditation, at Grade B minimum. It is the supplier’s responsibility if 

supplying these customers to ensure that their accreditation is renewed annually, before it 

lapses, and send certificates and reports to Alliance Wine Technical as soon as received. 

 

12. Customer Online Specifications & Product Information 
Systems 

12.1 Customer Online Specifications 
The UK multiples have online specification systems where information about own label, 

and some exclusive label, products is stored. It is a requirement of doing business with 

these customers to complete the specifications as required. Alliance Wine Technical will 

be responsible for completing the system to required deadlines; the supplier must provide 

the relevant information, and check its accuracy, to meet these deadlines. Failure to do so 

will mean that Alliance Wine is unable to continue selling products from the supplier. 

 

The supplier must not make changes to the product or specification without discussing this 

with the Alliance Wine Technologist, who is then responsible for taking the appropriate 

action. 

 

12.2 Vintage Changes 
To ensure that customer online specifications are up-to-date, the supplier must inform the 

Alliance Wine Technical Manager with 3 months’ notice when a product is due to change 

vintage. The specification procedure for new vintages is the same as for a new product i.e. 

all label amendments need to be based on an updated online specification, and will come 

from the customer - suppliers must not make any label amendments themselves, unless 

agreed with Alliance Wine Technical. 



Page 31 
 

Latest Version date: October 2019 Issued By: Sarah Woodman 

Version no: 2 Authorised By: Garech Byrne 

Created: June 2019 COP Main 

Alliance Wine: confidential for the use of Alliance Wine and Alliance Wine suppliers only 

 

12.3 Alliance Wine Specifications 
Where product is an Alliance Wine own brand or being sold to National or Export customers 

an Alliance Wine specification will be created and shared with the supplier to ensure the 

product meets our requirements.  Completed specifications with final analysis must be 

returned to the Alliance Wine Technical Manager within 7 days of production. 

 

 

Appendix 1 – Labelling Requirements 
 

FIC 1169/2011 Introduction 
With EU Regulation 1169/2011 (FIC) implemented within the UK as Food Information Regulations 

(FIR) 2011, there is now a requirement for labels used on alcoholic beverages to provide sufficient 

information for consumers to make “informed decisions” on the suitability of a product. 

Allergens 
Allergen advice must be presented in indelible characters and clearly distinguishable from 

surrounding text and graphics (EU Regulation 607/2009). 

A sulphite warning is required to be displayed on the product where more than 10mg/litre remain 

in the final product (EU Regulation 607/2009 Article 51). 

All other allergens used in the wine/ making process must be declared if they exceed a detectable 

level of 0.25mg/litre in the finished product (EU Regulation 579/2012). 

This can be done in the format: ‘Contains Sulphites and Milk’, for example. 

Please note that all products below 1.2% abv must include a full ingredients list, as these are 

classed as food rather than not alcoholic beverages.  

 

Vegetarian & Vegan Suitability 
Vegetarians – All meat, fish and poultry products and by-products must be avoided. If isinglass or 

animal gelatine has been used in the winemaking process, it is not suitable for vegetarians, even if 

removed in the final filtration. 
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Vegans - All animal products must be avoided, including dairy products. If milk, eggs, isinglass or 

animal gelatine has been used in the winemaking process, it is not suitable for vegans, even if 

removed in the final filtration. 

*Please note. If the product is suitable for both vegans and vegetarians, single use of the 

declaration ‘Suitable for Vegans’ is sufficient. 

 

Text Height Requirements 
A minimum font height of 1.2mm is required for allergen information, product description, bottler 

and/or importer details (EU Regulation 1169/2011). 

Nominal volume is required to be a minimum of 4mm in text height in the format ‘75cl’ or ‘750ml’. 

Alcoholic strength is required to be in whole or half units, and a minimum of 3mm in text height in 

the format ’13.5%vol’ or ‘Alc.12%vol’ for example. 

If the ‘e mark’ is able to be used, this must be a minimum height of 3mm. 

 

Alcohol Responsibility Labelling  
Alliance Wine promotes responsible drinking and recommend that all products carry UK 

responsibility information i.e. UK unit alcohol content for 75cl and 125ml with guidelines, pregnancy 

warning etc.  

 

Bottler details – European Union suppliers & UK bottled wine 
For products bottled within the European Union, the label must include the name, local 

administrative address and member state of the Bottler. 

Importer details – Non European Union suppliers ONLY 
For products bottled outside of the European Union, the label must include the importer details of 

the importing company within the EU in the format: 

‘Imported by Alliance Wine, KA15 1LN, UK’  

Please check with the Technical Department regarding the appropriate importer/bottler details for 

your labels.
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Appendix 2 – Customer Own Label Requirements and Charges 
(Correct at time of issue but subject to change, please note other charges may apply) 

Customer Accreditation 

Required/Pr
eferred/Acce

pted/Not 
Accepted 

Audit 
Frequency 

When Audit 
Needed 

Cost of 
Customer 

Audit 
Notes 

Ethical Compliance 
Cost (SEDEX) 

(+additional costs for 
SMETA audit if 
med/high risk) 

Analysis Cost Complaints Cost 

Sainsbury's 

Customer Audit 
Approval 

Audit 
Required 

One off  
Before 

Production 
£1,800 + Expenses  £40.32 SEDEX B 

member. 
 

All new suppliers 
required to have an 

ethical audit.  
  
  

If product out of spec on 
JS analysis – cost of 

retest + samples + £150 
admin fee 

RSP +£16 

BRC A/B 
(unannounced) 

Preferred 
(exceptions) 

Annual 
Before 

Production 
    

IFS Higher 
Not 

Accepted 
          

ISO/FSSC 22000 
Not 

Accepted 
          

Waitrose 

Waitrose POD Audit Required Annual 
Before 

Production 

£1000 + expenses for product 
moved from another site or 
follow up audit after major 

issue.  No audit charge if new 
product at new site. 

£40.32 SEDEX B 
member 

  

£25 +VAT. Those 
requiring further 
investigation: £55 +VAT. 
Justifiable complaints 
only. 

BRC A/B 
(unannounced) 

Accepted Annual 
Before 

Production 
       

IFS Higher Accepted YES 
Before 

Production 
          

ISO/FSSC 22000 YES YES  
Before 

Production 
          

Ocado 

Customer Audit Required As required As required 
FOC - Just 
expenses 

 
£40.32 SEDEX B 

member 
  

BRC A/B Accepted Annual 
Before 

Production 
 Bottler must 

have BRC 
     

IFS Higher Accepted Annual 
Before 

Production 
  Producer        

ISO/FSSC 22000 Accepted Annual 
Before 

Production 
  Producer        

Ocado Approval 
Audit 

     Producer        

M&S Full M&S Supplier 
Audit 

Required for 
larger 

volume/high 
profile 

suppliers.   

Annual 
If required 

before 
Production 

£1500 + 
expenses 

Annual or Bi 
Annual reaudits 

£40.32 SEDEX B 
member 

  

RSP + £50 goodwill 
foreign bodies/£100-£350 

serious foreign 
bodies/<£1000 damage 
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to property/injury/special 
measures 

BRC A/B 
Not 

Accepted 
         

IFS Higher 
Not 

Accepted 
         

ISO/FSSC 22000 
Not 

Accepted 
         

Lidl  

BRC A/B Preferred Annual 
Before 

Production 
          

IFS Higher Accepted Annual 
Before 

Production 
          

ISO/FSSC 22000 Accepted Annual 
Before 

Production 
          

Aldi  

BRC A/B 
(Unannounced) 

Required Annual 
Before 

production 
£260         

IFS Higher Accepted Annual 
Before 

production 
£1,480         

ISO/FSSC 22000 Accepted Annual 
Before 

production 
£1,480         

Spar 

Customer Audit 
Required 

(exceptions) 
As required 

Before 
production 

FOC  
£40.32 SEDEX B 

member 
£20 £35 

BRC A/B Required Annual 
Before 

production 
     

 

 
Definition Comment 

Required Supplier must have this accreditation to work with the customer. 

Preferred Indicates customer preference of this accreditation over another one. 

Accepted If preferred accreditation is not available this accreditation may be accepted. 

Not Accepted Customer will not accept this accreditation. 
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Alliance Wine Technical Code of Practice Declaration 

 

Please sign below and return this page to Alliance Wine Technical to confirm that you have read 

and accept the Alliance Wine Supplier Code of Practice. 

Sarah Woodman 

Technical Manager 

 

 

Signature: ………………………………………………………………………………………….. 

 

Print Name: …………………………………………………………………….......................... 

 

On Behalf of (Company name): ……………………………………………............................ 

 

Date: ……………………………………………………………………………………………….. 

 


