
 
At Organic Vintners, we believe what’s best for the environment also makes the best 
wine.  That’s why we represent more than 50 wines from nine countries produced with 
100% certified organic and/or biodynamic grapes.  USDA accredited organic certifying 
agencies assure that organic procedures are followed at every stage of production, 

from vineyard to processing to bottling to your glass. All certified; no exceptions. From Barolo to 
Mendocino and South America, come taste the organic difference. 

Drink responsibly, drink organically. 
 
 

HOW ARE CERTIFIED ORGANIC WINES LABELED? 
 

Made With Organic Grapes 
• Grapes have been grown in accordance to the organic standards established by the 

USDA’s National Organic Program. 
• The wine has been produced and bottled in a certified organic facility. 
• No synthetic fertilizers, pesticides, fungicides, or herbicides are used in the vineyards. 
• Sulfite content must not exceed 100 ppm. 
 

Organic Wine 
• Grown, produced and bottled as above. 
• No sulfites have been added during the winemaking process. 
• Must contain under 20 ppm sulfites. 
• Naturally occurring sulfites may be produced during the fermentation process so although 

wines labeled 'organic wine’ have no added sulfites, sulfites may still be detected. 
 
 

BIODYNAMIC 
 

Biodynamic farming embraces organic practices and adds an extra layer of care. An 
important aspect includes a holistic approach of bringing in as few amendments and 
supplies from outside the vineyard. Additionally, special compost preparations, lunar 
planting and harvesting cycles are practiced. Based on the philosophy of Rudolf 
Steiner, biodynamic is especially popular with European producers. Look for the 
“Demeter” certification from these especially dedicated wine makers. 
 
 

VEGAN 
 

Most conventional wines are not vegan and winemakers are not obliged to declare on the label 
when they use animal products to clarify or enhance the wine. These include egg whites (to fine 
and brighten the wines), casein (a milk protein to make wine taste softer), gelatin (removes 
bitterness) and isinglass (a clarification agent derived from fish).  

Vegan wines are not produced with any animal product 
and are instead clarified with bentonite clay. 



SULFITES:  WHAT ARE THEY AND WHAT DO THEY DO? 
 

• What are sulfites? 
Sulfites, or sulfur dioxide (SO2), are the salts of sulfurous acids. They are a commonly used 
preservative found in foods, alcoholic drinks and even medications. Sulfites occur naturally in 
table and wine grapes, as well as in all fermented foods and beverages. Sulfites have both 
fungicidal and antioxidant properties. 

 

• Why are they used in the making of wine?  
Winemakers have historically added sulfur dioxide to wine to help protect against damage to 
the wine by oxygen. It has been part of the craft of winemaking, much like yeast is used for 
bread.  After the grapes are harvested and crushed, sulfur dioxide is used to inhibit the growth 
of bacteria, mold and wild yeasts… as well as to prevent spoilage or oxidation in the final wine.  
Sulfites are also naturally-produced during the fermentation process of winemaking.  

 

• How do wines made with organic grapes differ from conventional wines? 
Conventional wines in the United States are permitted to contain sulfite levels up to 350 parts 
per million (ppm). Wines made with certified organic grapes are required by the USDA’s 
National Organic Program to contain no more than 100 ppm.  

 
 

99.99 % ORGANIC 
 

• Because wines made with organic grapes must contain less than 100 ppm sulfites 
(translating to 0.01 percent), the final product has to be and actually is 99.99 % (or more) 
organic grapes and 0.01% (or less) sulfites. 

• Wines made with organic grapes are required to be virtually 100% organic and can’t use 
the USDA organic seal.  

• More information available from Code of Federal Regulations, Title 7-Agriculture, Part 205-National Organic 
Program, Subpart D-Labels, Labeling, and Market Information, § 205.301-Product Composition, (f) (5) and 
(7), and § 205.605. 

• Code of Federal Regulations available at at http://www.access.gpo.gov/nara/cfr/waisidx_07/7cfr205_07.html   
 
 

IS SUSTAINABLE ORGANIC? 
 

No. In the past few years numerous winemakers have jumped on the “green bandwagon” spawning an 
ambiguous wine category known as “sustainable.” Although some wine producers may be practicing 
environmentally positive viticulture, there are no requirements for words like “sustainable” and “eco-
farmed.” 

 
 

HOW CAN I TELL IT’S REALLY ORGANIC? 
 

Whether it’s milk, carrots or wine, “organic” is the only lawful and regulated assurance consumers can 
depend on. Wine labels that say “organic wine” or “made with organic grapes” are the only legitimately 
certified organic wines. The US Tax and Trade Bureau approves all wine labels and all organic claims must 
be substantiated. Look for the word ‘organic’ on wine labels. 


