This letter confirms products supplied by Kauri NZ Ltd and enrolled in the BioGro Registered Product Programme have been assessed
by BioGro. Based on the documentation supplied these products are approved for use in processing and handling under the standards
and/or market access programmes as indicated below:

Registered Additions and Processing Aids suitable for use in Winemaking
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Product Type Product (brand name) % % § % 4 8 Restriction
Yeast Nutrient ClearUp BIO \' \' \' \") \' \'} \'
Yeast Nutrient FermControl Vv Vv Vv \' Vv \' Vv
Yeast Nutrient FermControl BIO Vv Vv Vv \' Vv \' Vv
Yeasts/MLF MaloBacti AF3 ') \) \') \") \') ') \)
Yeasts/MLF MaloBacti CN1 \" Vv \" Y Vv Vv Vv
Yeasts/MLF MaloBacti HF2 \'} \' \'} \Y V' \) \'
Yeasts/MLF MaloBacti HF2 DI \' \' \' \") \' \'} \'
Yeast Nutrient MaloControl BIO \" Vv \" Vv \" Vv Vv
Yeast Nutrient Reprise BIO Vv Vv Vv \' Vv Vv Vv
Flavouring Agent Toneleria Nacional Oak Chips \" Vv \" Vv \" \" Vv
Flavouring Agent Toneleria Nacional Oak Ministaves Vv Vv Vv \' Vv \' Vv
Flavouring Agent Toneleria Nacional Oak Powder Vv Y \Y \'} Y \' Vv
Flavouring Agent Toneleria Nacional Oak Rice Vv Vv Vv \' Vv Vv Vv
Flavouring Agent Toneleria Nacional Oak Viniblocks Vv Vv Vv \' Vv \' Vv
Flavouring Agent Toneleria Nacional Oak Zig-Zags \" Vv \" Vv \" \" Vv
Yeast Nutrient ViniComplex XS Vv Vv Vv \' Vv Vv Vv
Stabilisation ViniTannin Multi Extra Vv Y Vv \' Vv X V | For NOP: only in wines
labelled as "made with
organic grapes”.
Stabilisation ViniTannin SR Vv Vv Vv \' Vv X V | For NOP: only in wines
labelled as "made with
organic grapes”.
Stabilisation ViniTannin Supreme Vv Vv Vv \' Vv \' V | For NOP: only in wines
labelled as "made with
organic grapes”.
Stabilisation ViniTannin W Vv Vv Vv \' Vv X V | For NOP: only in wines
labelled as "made with
organic grapes”.
Yeasts/MLF VitiFerm Alba Fria \" Vv \" Y " Vv Vv
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Registered Additions and Processing Aids suitable for use in Winemaking
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Product Type i Product (brand name) S =S = S S | S | Restriction
Yeasts/MLF VitiFerm BIO Paradisi \'} \' \'} \ \'} \'} \'
Yeasts/MLF VitiFerm BIO Vulcano vV |V V. V.V V. .V
Yeasts/MLF VitiFerm Esprit BIO \'} \' \'} \Y \' \) \'
Yeasts/MLF VitiFerm Pinot Alba \' \Y Vv \Y \' \' \Y
Yeasts/MLF VitiFerm Rubino Extra \'} \' \'} \) V' \) \'
Yeasts/MLF VitiFerm Sauvage BIO \' \' V' \Y \'} \) \'
Stabilisation Wine i-QT \" Vv \" \ \" \" V | For NOP: only in wines
labelled as "made with
organic grapes”.

Registration valid from 01/12/2023 to 30/11/2025*

* BioGro must be notified immediately if the specifications of any registered product are updated during the registration period.
Please note BioGro Registered Products:

e are listed on the BioGro website: www.biogro.co.nz

e can be marketed as “BioGro Registered Product” or similar

e cannot be marketed as “BioGro Certified Product”

e cannot be labelled with the BioGro logo on their label, marketing or promotional material.

If you have any queries regarding your registration, please contact us. Thank you again for choosing BioGro as your organic certifier.
We look forward to your continued registration with BioGro in the years ahead.
Yours Sincerely,

Julian Heartwood
Certification Officer
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