
 

 

 

 
1 vqaontario.ca  —    The trusted independent authority on Ontario wine appellations    

PERMISSIBLE L IMITS FOR CHEMICAL ANALYSIS  

TABLE:  C H EM IC AL  C OMP OU N D  L IM ITS  

C O M P O U N D  N A M E  P E R M I S S I B L E  L I M I T S  

Arsenic (ppb) 100 

Cadmium (ppb) 20 

Cobalt (ppb) 20 

Copper (ppm) 1.0 

Diethylene Glycol (ppm) 10 

Dyes Not Permitted 

Lead (ppb) 200 

Methyl Alcohol (ppm) 400 

Ochratoxin A (ppb) 2 

Sodium (ppm) 500 

Sorbic Acid (ppm) 
200  
500 if less than 9% alc., or if greater than 1% (10 g/L sugar) or if sold in a non-
glass container 

Sugar (g/L) Icewine >=100 g/L, otherwise no limits 
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PERMISSIBLE L IMITS FOR CHEMICAL ANALYSIS  

TABLE:  E TH YL  A LC OH O L L I MI TS  

E T H Y L  A L C O H O L   P E R M I S S I B L E  L I M I T S  

Actual versus Declared (% alcohol/volume) 1.1% maximum deviation 

Ethyl Carbamate (ppb) 
• Table Wine 30 
• Fortified 100 

 
 
 
TABLE:  SU L PH U R  D I OX ID E  L I MI TS  

S U L P H U R  D I O X I D E   P E R M I S S I B L E  L I M I T S  

 
W I N E S  W I T H  L E S S  T H A N  3 5  g / L  
R E S I D U A L  S U G A R  

W I N E S  W I T H  M O R E  T H A N  3 5  g / L  
R E S I D U A L  S U G A R  

Free Sulphur Dioxide (ppm) 50 70 

Total Sulphur Dioxide (ppm) 300 400 
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PERMISSIBLE L IMITS FOR CHEMICAL ANALYSIS  

TABLE:  TU R B ID IT Y L I MIT S   

T U R B I D I T Y  ( N . T . U . ) *  P E R M I S S I B L E  L I M I T S  

Nephelometric Turbidity Units 

• White 5.0 
• Rosé 8.0 
• Red 10.0 

• Unfiltered White 20.0† 

• Unfiltered Red 40.0† 

• Bottled with Lees – no limit† 

*  Wines must be labelled Unfiltered and/or Bottled with Lees for stated limits to apply.  

† High turbidity wines must be biologically stable (no active yeast).  
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PERMISSIBLE L IMITS FOR CHEMICAL ANALYSIS  

TABLE:  A C ID IT Y L I MITS  

V O L A T I L E  A C I D I T Y  P E R M I S S I B L E  L I M I T S  

Acetic Acid (g/L) 

Icewine and Totally Botrytis Affected 2.10 

Special Select Late Harvest and Botrytis Affected 1.80 

Late Harvest and Select Late Harvest 1.50 

Vin du Curé 
Brix at beginning of fermentation (27 – 28°) 
Brix at beginning of fermentation (28 – 32°) 
Brix at beginning of fermentation (over 32°) 

 
1.50 
1.80 
2.10 

All other Wines (g/L) 1.30 

Sulphuric Acid (g/L) 1.057 (VA x 0.815) 
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PERMISSIBLE L IMITS FOR CHEMICAL ANALYSIS  

TABLE:  A G R ICU LTU R AL  CH EM IC AL L I MI TS  

A G R I C U L T U R A L  C H E M I C A L S  P E R M I S S I B L E  L I M I T S  

Carbaryl (ppb) 800 

Iprodione (ppb) 2,000 

Myclobutanil (ppb) 1,000 

Procymidone (ppb) 1,000 

Agricultural Chemicals not listed above (ppb) 100  

 

 

 


