
• Introduction
• National Office of Vine and Wine Products (ONVPV) [11] is a private institution under public law, with

legal personality, with attributions in the vine and wine sector, financed entirely from its own income, with

its headquarters in Bucharest, 49, Soseaua Iancului, sector 2. ONVPV is the technical and scientific

organization that manages at the national level, mainly, the Romania's production potential through the

Register of Vineyards (RPV), an integral part of the National Vine and Wine Information System (SINVV);

manages, controls, registers and ensures the protection of designations of origin, protected geographical

indications; manages the production and certifies the attestation of the right to market still and sparkling

wines with PDO, still wines with PGI, varietal wines and the traditional terms for the wine products entitled

to bear them; manages, PDO, PGI and traditional terms for wine products; authorizes producers of wine

grapes intended for the production of PDO wines and/or producers of wine grapes intended for the

production of GI or varietal wines, at their request; authorizes producers for the production of PDO wines

and/or producers for the production of GI or varietal wines, at their request; controls the quality of wines

able of becoming DOP, GI and varietal wines, from a physical-chemical and sensory point of view, within

the commissions made up of wine tasters experts, representatives of the ONVPV, the Association of

Authorized Tasters from Romania and the association/ organization of producers from the targeted area,

for the attestation of the right to sell them with the certification mark of origin and authenticity.[7]

• The certification mark to be displayed on the wines entitled to that label is a collective mark [5],

intended to avoid any confusion, by its distinctive character unambiguously symbolizing the geographical

origin of the wines in question, as being authentic from Romania (the presence of the Romanian tricolor in

the mark) and originating from a specific designation of origin or geographical indication (the presence of

the alphanumeric series, identifiable also by the QR code which, after reading, returns an unique nominal

certificate for every bottled wine). (Figure 1)

• Material and method
In the evaluation sheet (Figure 2), the full Controlled Designation of Origin, the denomination and sub-

denomination, had to be written, for example Crisana - Diosig. The quality category, which subsequently

became a Traditional term after the Romanian adhesion to the European Union, was written on the form in the

form: DOC-CMD (for harvesting at full maturity), DOC-CT (for late harvesting), DOC-CIB (for harvesting at the

stage of ennobling of the grapes - grapes with noble rot), for example: DOC-CMD Crisana – Diosig. Wine type,

by color, should have been written as: VA = white wine, VR = red wine, Vr = rosé wine. Each characteristic (C1,

C2, C3 and C4) was rated with points from 1 to 7 (only integers) corresponding to the qualifications on a scale

with 7 levels of appreciation. The correspondence between score and rating was as follows: 1 = Outstanding, 2

= Very good, 3 = Good, 4 = Average, 5 = Fair, 6 = Inadequate, 7 = With major faults. The points sum was

determined by adding together the points scored for the Visual, Olfactory, Savory and General appreciation.

The average score was calculated as a ratio: Sum of points / 4, for the four characteristics and had to be done

during the tasting. The final assessment was based on the average score. The wine was accepted if the

average score had one of the following values: 1, 2, 3, 4; the wine was rejected if the average score had one of

the following values: 5, 6, 7. The Comments section was only filled in for rejected wines. In this section the

wine faults detected during tasting were recorded. When the number of samples was very high (over 40), the

tasters did not have the patience to fill in the comments box and as a result, many of the faulty wines were

simply rejected.

• Results and discussions
• The vineyards founded through programs using non-reimbursable European funds for the

reconversion/restructuring of vineyard plantations, started in 2007, were entering the market one by one and new

players in wine production were appearing, with the clear aim of selling bottled wine, labeled with details of origin

and authenticity.

• The ONDOV Sensory analysis sheet (Figure 2) was used until the number of wines submitted for evaluation

started to become more and more substantial and the judging criteria became insufficient to give the applicant a

picture that would be useful in deciding whether to submit their wines to local, national or international

competitions and contests. This method was very paper- and time-consuming. With more than 50 samples, the

evaluation session took about 6 hours. When the sensory evaluation committee was made up of 5 tasters and

there were, for example, 40 samples, each taster had to have 40 to 45 sheets (mistakes were made and extra

blank sheets were requested), which meant that at least 200 sheets were consumed, which were then centralized

by the President of the tasting committee in order to communicate the results of the evaluation. This centralization

lasted up to 15 days, including the drafting of the minutes of the meetings, which were countersigned by all the

Tasters. (Table 1)
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The Unified card OIV UIOE used for international wine

contests: STILL WINES (Figure 3) was introduced as an

improvement in the way wines for certification are assessed,

due to the need to increase their quality and to make them

becoming more and more competitive in comparison with

wines from Europe and the world.

Figure 3. Unified card OIV UIOE Sensory analysis sheet for 

PDO still wines with 100 points scale

used in the period 2015 – 2024, present day (OIV) [14]

Figure 2. ONDOV Sensory analysis sheet for 

PDO still wines with 1-7 points scale

used in the period 2002 – 2009 and 2009 –

2015 (ONVPV) [15]

5 applicants/ 5 jurors/ 40 samples

Parameter UM

Sheet

ONDOV OIV HEIZER

Judging time hours 5 3 1,5

Results transmission days 15 7 7

Certification of admitted wines days 10 1 1

Paper consumption during the evaluation sheets 200 0 0

Paper consumption for sending results sheets 40 20 20

Accuracy/ Precision % 50 80 100

Table 1. Comparison of the effectiveness 

of the three evaluation sheets

It is relevant that the OIV and Heizer forms are the most economical, and the difference between them is the time

savings due to the increased accuracy of fault detection.

With the accession to the European Union in 2007 and the adoption of European regulations or the practical

transposition of European Commission directives, the common market of which we have become a part, brought the

Romanian consumer many more wines from outside its physical borders, putting him in a position to defend his traditions, in

the process of modernization. The most accessible way to preserve Romania's position as a wine-growing country (8-th

place in the world in terms of surface area [19] and 11-th place in terms of wine production [19]) was to increase the quality of

Romanian wine protection through stricter and more technical control.

While the first two years (2015 - 2017) after the introduction of the OIV form were still based on the principle of filling in

the form manually, with the same logistical and time-consuming process, in the third part of the year 2017 the ONVPV

proceeded to digitize this form and use the B2B-ONVPV application for the evaluation of wines. The time for centralizing and

presenting the results to producers was reduced from a minimum of 15 to a maximum of 7 days. In practice, as soon as the

wine evaluation session was over, the preliminary results were accessible to the ONVPV, all that remained to be done was to

draw up the evaluation reports and send them to the producers who had requested sensory control of the wines. (Figure 4)

Figure 4. Dashboard with the results of using

OIV Sensory analysis sheet for PDO still wines with 100 

points scale (ONVPV, 2024) [15]

PDO/ PGI are trademark of legal protection of the origin which is awarded by law to wines which have particular

characteristics due mainly or exclusively to the area in which they are produced. In Italy, DOCG (Denominazione di Origine

Controllata e Garantita), literally translated as “Controlled and Guaranteed Denomination of Origin” is a much stricter version of

the DOC laws, usually putting caps on yields, and requiring a government committee to pass the wine itself via analysis,

evaluation, and tasting. In Spain, DOCa stands for Denominación de Origen Calificada (Qualified Denomination of Origin),

reserved for wines that have maintained and met a series of quality requirements for a specific period of time (quite long) after

acquiring the DO seal. [18]

In Romania, it is not necessary to specify this by adding a particle (letter) to assure the consumer that the designation of

origin or geographical indication is guaranteed by the State. By the nature of the protection, control and certification procedures,

not only the appellations of origin and geographical indications are guaranteed by the Romanian State, but also the variety

denominations appearing on the labels of varietal wines, since the authorization, assessment, certification and technical control

of wine-growing and wine-making are carried out without discrimination.

Conclusions
Small local producers are encouraged to form associations in order to benefit from the access to modern technology and

to afford to financially support qualified staff in winemaking, to obtain and send to the market wines that are fair, clean and of

increasingly high quality, with the protection and guarantee of origin and authenticity thanks to the traceability of their product.

The PDO or GI specifications are so called ”soft law” components. In this sense, we can speak about a voluntary

certification system, which includes a certifier - the certification body (ONVPV), a beneficiary of the certification of its products

and a non-binding standard (PDO/PGI specification). Wine producers voluntarily and without any constraint submit to the rules

regulated by the specifications, thereby accepting the assumption of control of the product chain by the State.

The guarantee of the origin and authenticity of the wines, based on ensuring traceability from the grape to the wine glass,

is given by the display of the ONVPV certification mark on the recipients of wines with PDO, GI or varietal wines.
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