
                           Analytical Service

Client Name…………………………………………………………….

Contact ……………………………..Phone No.……………………..

Fax/E-Mail ……………………………………………………………..

Sample Description….…………………………………………………

………………………………………………………..……Tank…….
o  Table Wine         o  Sweet (>10%)         o  Juice

___________________   Analysis Requisition______________
Panels       Routine Analysis
-Basic Chemistry       o Acetaldehyde o Volatile acidity
o  Panel  #1       o Acetic Acid               Microbiological
-QC Panel        o Alcohol (NIR) o  Bottle Sterility
o Panel #2       o Alcohol (GC) o Culture, Bacteria
- Juice Panel       o Alcohol-Label o  Culture, Brett
o  Panel #3       o Ammonia        o  Culture, Yeast
-Unfiltered Bott.       o Assim. Nitrogen o  Microscopic scan
o  Panel #4       o Bentonite Trials                Cork Analysis
-Color Panel        o CO2, Carbodoseur o  Cork sensory
o  Panel #6       o Cold Stability, Cond. o  Cork sterility
-Brett Manage.       o Copper, AA o Residual Perox.
o  Panel #7       o  Dissolved Oxygen  o  other analyses
-Post Fermen.       o Glucose/Fructose       (list below)

o Panel #8       o Heat Stability o 4-ethyl phenol
- Ferm. Asses.       o Malic Acid
o Panel #9       o Methanol, GC              …………………………
Export Analysis       o Organic Acids
EU export (VI-1):       o pH                   …………………………
   o VI-1 Short (w.form)      o Potassium, AA
   o VI-1 Short (ana.only )   o Sensory Evaluation         …………………………
   o VI-1 Long, EU       o Sorbate   
   o VI-1 Long, Switz.       o Specific Gravity, DMA     ..……………………….
Japan Export:       o SO2 - Free
   o Finished       o SO2 -  Total                       ………………………..
   o Bulk       o Titratable acidity  
Acceptance of your work for analysis is subject to conditions which are stated

in our catalog and on our website.
Delivery Address: 7795 Bell Road, Windsor, CA 95492

Tel: (707) 838-6312 Fax: (707) 838-1765 e-mail: info@vinquiry.com
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