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Preface
I am very pleased 10 pay my respects 1o the Guo's Wine Technaology

Centre for their initiative in translating and circulating the International
Code of Enological Practices and the International Enological Codex.
The Chinese producers have shown that their terroir and their

know-how have made possible the production of excellent wines of which

many have obtained international awards.
The application of the Q. [. V. International Standards also a guar-

antee for consumers and facilitates access to exterior markets. | would
dearly like to see the Chinese producers be on a par with the worldwide

community ol producers.
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Dear Mr Guo Song-Quan,

I compliment you on the translation work carried out by vour cen-

tre.

The Code and Codex are very useful tools which should be regularly
examined because they are revised each vear. I will send you the latest
Code and Codex as soon. as they are published.

[ have included a preface in this letter which you can usec.

Yours sincercly,

P

N T

Robert TINLOT
Director General
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