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What is quality? 

 
Quality assurance is the underpinning framework that promotes the delivery of 

reliable analytical measurements.  

 

 

 

It is a system that focuses on: 

 

Management   Quality control   Staff training   

Documentation  Methods   Record keeping  

Proficiency testing Internal audits  Equipment  
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Why bother with a quality system? 

Laboratory provides analyses which are considered important to monitor 

various stages of the winemaking process and form part of the quality 

assurance program associated with good winemaking. 

 

 

Minimize errors 

 

Capacity to troubleshoot when there are errors 

 

Provide evidence results are fit for purpose 

 

Avoid litigation 

 

Avoid expensive product recalls 
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Quality control 

 

 

 Training staff to perform well documented procedures using regularly 
calibrated equipment with checks and audits in every batch 

  

 Typical analytical checks include: 

 
 Duplicates 

 Standards…usually non-matrix 

 Spiked samples…usually matrix and alternative to CRM’s 

 Control samples…with known parameters 

 How do we determine known parameters? 

 Frequency dependent on many things…..  

 

 corrective action procedures 
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Quality control 

 
 Implement corrective action! 

 

 Do some trending! 

 

 

 Simple control charts 

 

 visible, instant means of monitoring trends 

 

 statistical approach to setting the decision rules and evaluating test data. 
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Quality control - trending 

 In the absence of CRM’s cask wines are often used as control samples for 
selected analytes.  
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Sample ID 

October - December 2012 GluFru Control 

USPEC 

LSPEC 

GLuFru CTL Recovery 
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Quality control - trending 

 Gradual declines or inclines may point to equipment or reagents 

 

 Sharp deviations usually point to an underlying event 

 

 
 

 

-0.0013 

-0.0011 

-0.0009 

-0.0007 

-0.0005 

-0.0003 

-1E-04 

0.0001 

0.0003 

0.0005 

0.0007 

0.0009 

0.0011 

0.0013 

A
C

9
6

1
4

5
 

A
C

9
6

1
5

0
 

A
C

9
6

1
6

3
 

A
C

9
6

3
0

8
 

A
C

9
6

3
4

1
 

A
C

9
6

3
5

5
 

A
C

9
6

4
7

7
 

A
C

9
6

4
8

2
 

A
C

9
6

4
8

9
 

A
C

9
6

5
2

1
 

A
C

9
6

5
3

7
 

A
C

9
6

5
5

1
 

A
C

9
6

5
6

6
 

A
C

9
6

5
9

0
 

A
C

9
7

0
2

6
 

A
C

9
7

0
5

5
 

A
C

9
7

0
9

5
 

A
C

9
7

2
0

5
 

A
C

9
7

2
5

9
 

A
C

9
7

2
8

4
 

A
C

9
7

4
2

4
 

A
C

9
7

4
5

4
 

A
C

9
7

4
8

9
 

A
C

9
7

5
0

1
 

A
C

9
7

5
0

9
 

A
C

9
7

6
1

4
 

A
C

9
7

6
2

8
 

A
C

9
7

6
4

3
 

A
C

9
7

6
5

1
 

A
C

9
7

6
7

5
 

A
C

9
7

6
8

7
 

A
C

9
7

7
1

6
 

A
C

9
7

7
3

3
 

A
C

9
7

7
6

9
 

A
C

9
7

8
1

3
 

A
C

9
7

8
2

9
 

A
C

9
7

9
3

0
 

A
C

9
7

9
3

5
 

A
C

9
7

9
4

0
 

A
C

9
7

9
6

2
 

A
C

9
7

9
8

9
 

A
C

9
8

0
0

9
 

A
C

9
8

0
1
1

 

D
if

fe
re

n
c
e

 f
ro

m
 r

e
fe

re
n

c
e

 c
o

n
tr

o
l 

Sample ID 

November 2012 SG Control WineScan 

LSPEC USPEC SG Red Control  SG White Control  
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Documentation 

Established and maintained procedures and policies to control and review all 

documents including: 

 

• Methods 

• Regulations 

• Standards 

• Software etc. 

 

Position descriptions / qualifications etc. 

 

Personal development plans 

 

Corrective action procedures…Confidence in troubleshooting 
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Methods 

 
 

 

 

 Fit for purpose 

 

 Validated 

 

 Include uncertainty of measurement (UOM) 

 

 Testing limits 

 

 Reviewed regularly 

 

 Current or draft method identified 

 

 Clear and concise 
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Methods 
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Training 

 Assess the needs of the employee and the laboratory 

 

 Can be external formal modules or in-house 

 

 Who is the best person to deliver training? 

 

 How do we assess, monitor and record? 
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No point having your lab techs trained with world cup skills, if they 
do not understand the game plan!! 
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 LIMS an advantages  

 

 Manual systems can achieve the same 

 

 Beneficial for corrective actions / litigation purposes 
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Traceability 

 Valuable for training 

 

 Can help with interpretation of results 

 

 Trending of procedural errors 
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Proficiency testing 

 
 

 Ensures quality of results 

 

 Supplements internal QC procedures 

 

 Identifies and helps with troubleshooting errors 

 

 Choosing the right one is important! 

 

 Appropriate analytes 

 Value for money 

 Enough participants for statistical significance 

 

 Can be inter-company or a regional group of labs 

 

 
 

 
 

 

AWRI Method Sample A Sample B 

NIR 12.4 12.4 

Distillation 12.5 12.4 

Winescan 12.5 12.5 
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Internal audits 

 
 

 

 
 

 

  Important part of continuous improvement in the laboratory 

 

 Can help identify gaps in training 

 

 Reinforces validation 

 

 Can use holdback samples or proficiency testing samples e.g. IWAG 

 

 Good follow up for corrective action 

 

 Frequency depends on many things 

 
 

 

 
 

 

Quality Review (Internal Audit) – 2012 

Subject: VA (LM10) 

: SG (LM24) 

: Alcohol by distillation (LM23) & by NIR (LM13) 

 

The Interwinery red samples AC82202 and AC82203 analysed for volatile acid, specific gravity, alcohol 

by distillation and by NIR during January 2012 were assessed for compliance with tolerances against 

samples analysed in May 2012 AC88307 and AC88308. 

Summary of the results: 

VA - (LM10) - Distillation 

Components AC82202 

g/L 

AC82203 

g/L 

AC88307 

g/L 

AC88308 

g/L 

Uncertainty 

g/L 

Within 

Specs 

VA 0.27 0.27 0.27 0.27 ± 0.04 Y 
 

SG - (LM24) - Densitometry 

Components AC82202 AC82203 AC88307 AC88308 Uncertainty 

g/cm3 

Within 

Specs 

SG 0.9959 0.9960 0.9958 0.9959 ± 0.0002 Y 
 

Alcohol - (LM23) - Distillation 

Components AC82202 

% v/v 

AC82203 

% v/v 

AC88307 

% v/v 

AC788308 

% v/v 

Uncertainty 

% v/v 

Within 

Specs 

Alcohol  11.6 11.6 11.6 11.5 ± 0.1 Y 
 

Alcohol - (LM13) - NIR 

Components AC82202 

% v/v 

AC82203 

% v/v 

AC88307 

% v/v 

AC88308 

% v/v 

Uncertainty 

% v/v 

Within 

Specs 

Alcohol 11.7 11.8 11.7 11.6 ± 0.1 Y 
 

Hard copies of the reports for all samples can be found in Office 2.73 filed in the folder ‘Interwinery 

Reports/Reviews 2012’. 

 

Heather Tosen 

 

16
th
 July, 2012 
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Internal audits 

 
 

 

 
 

 

Quality Review (Internal Audit) – 2012 

Subject: C of A 

The retain sample for AC80344 was located in cellar position Rk11:R:7 and resubmitted for 

Certificate of Analysis with a new sample ID AC87252.   

Summary of the results: 

Wine Scan (LM28) 

Components AC80344 AC87252 Uncertainty 

 

Within 

Specifications 

Alcohol  13.0% 13.1% ± 0.1%v/v Y 

TA- pH 8.2 5.8g/L 5.8g/L ± 0.1g/L Y 

pH 3.59 3.59 ± 0.05 Y 

Glu/Fru 0.4g/L 0.6g/L ± 0.3g/L Y 

VA as AA 0.66g/L 0.65g/L ± 0.05g/L Y 

SG 0.9934 0.9934 ±0.0002 Y 

 

FIA (LM29) 

Components AC80344 

mg/L 

AC87252 

mg/L 

Uncertainty 

mg/L 

Within 

Specifications 

Free SO2 18 16 ± 4.0 Y 

Total SO2 51 45 ± 4.0 Y 

 

The PDF’s of the reports for AC80344 and AC87252 are linked below. 

AC80344 report located at \\Rimmer\labworks\LWDATA\Reports\2011\November\CofA\cofa-

111111c.pdf 

AC87252 report located at \\Rimmer\labworks\LWDATA\Reports\2012\April\CofA\cofa-

120413a.pdf 

 

 

Heather Tosen 

 

16
th

 April, 2012 

 

  Can combine documentation and analysis audits 
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Equipment 

 
 Simple records: Calibration stickers Log books 

 

   Outlook calendars LIMS systems 
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Thankyou! 


