Green Certification Exam

1) Which of the following is the best description of green (sustainable, organic or biodynamic) winemaking?

a) A hobby for rich California winemakers who don’t have to worry about profit margins

b) A valuable method which requires careful attention to vineyard and winemaking processes that can lead to higher quality wines 

c) A set of practices wineries employ to comply with strict national regulations regarding food safety

d) None of the above

2) In the US, what percentage of consumers consider green in their purchasing decisions:

a) 25%

b) 55%

c) 80%

d) 100%

3) Why are retailers providing more green options?

a) To meet consumer demand
b) High growth in green sector

c) Organic consumers spend more on food overall

d) All of the above

4) Which of the following is the best definition for sustainability?
a) Having a single focus on meeting the bottom line every quarter

b) Meeting the needs of the present without compromising the ability of future generations to meet their own needs

c) Doing everything possible to protect our environment now, no matter the cost

d) None of the above
5) The triple bottom line (3Es) values are:

a) Environmental responsibility, economic viability and social equity 
b) Economic viability, vine productivity and minimum intervention

c) Product, placement and promotion

d) Reduce, reuse, recycle

6) Which of the following is a minimum requirement for sustainability, according to Parducci Wine Cellars?

a) Carbon neutrality and 100% green power

b) Certified sustainable farming practices
c) Water reduction, reuse and recycling

d) All the above

7) A carbon neutral winery is best defined as a winery that:
a) Claims to be green to get good press but really doesn’t help combat global warming

b) Through a combination of measurement, internal conservation efforts, and offsets has zero carbon emissions and therefore does not contribute to global warming 

c) Helps preserve the rainforest with large cash donations

d) None of the above
8) What is the cornerstone of organic farming?

a) Healthy soils

b) Profits

c) Minimal inputs

d) Dry farming

9) In organic farming, vineyards are farmed without the following:

a) Harmful or toxic chemicals

b) Cover crops

c) Natural predators

d) Compost

10)  To be certified organic the land must be farmed free of toxic chemicals for:

a) 1 year

b) 2 years

c) 3 years

d) 4 years

11) Which of the following best describes the difference between “Made with Organically Grown Grapes” and ‘Organic” wine?

a) “Organic” wine requires that both the vineyard and winery be certified organic and “Made with Organically Grown Grapes” does not
b) Sulfites may be added in the winemaking process with “Made with Organically Grown Grapes” to help preserve the freshness of the wine

c) “Organic” and “Made with Organically Grown Grapes” wines use different organic farming standards
d) “Made with Organically Grown Grapes” is purely marketing and “Organic” indicates a  certified wine
12) What are sulfites?

a) The substance in wine that causes headaches

b) Naturally occurring preservatives found in wine

c) Artificial toxic chemicals added to wine in the winemaking process

d) A fertilizer used in the vineyard
13) Organic is a legal term defined by:

a) The local wine growers association

b) The U.S. Department of Agriculture

c) Each individual farmer

d) The University of California at Davis

14) Which of the following is an organic certifier:

a) Fish Friendly Farming

b) Biodyvin

c) Napa Green
d) CCOF

15) In wines made from organically grown grapes, sulfites may be used at bottling up to:

a) 80 ppm

b) 20 ppm

c) 100 ppm

d) 200 ppm

16) Biodynamic farming is based on a systems approach that emphasizes:

a) Balance and self-sufficiency

b) Balance and inputs

c) Use of chemicals only when necessary

d) Bio fuels 

17) Biodynamic farming was born from the teachings of:

a) Maria Thunn

b) Rudolf Steiner

c) Goethe

d) Dr. Richard Smart

18) Which of the following is a Biodynamic certifier:

a) Oregon Tilth

b) Ecocert

c) Demeter

d) All of the above
19) To qualify for certification a Biodynamic vineyard must:

a) Undergo extensive examination by the Rudolf Steiner College
b) Have animals and bird boxes on site
c) Undergo a transition period and annual review by a biodynamic verification agency
d) Be a member of a Biodynamic  farming society

20) Biodynamic wines are considered the purest expression of Terroir by many because they are:

a) Made from a blend of the winery’s best vineyards

b) Made from grapes grown on a single estate and reflect the authentic qualities of the site

c) Made from one single varietal

d) Made exclusively from older vines

21) Ruldolf Steiner farming practices include:

a) Farming according the Biodynamic calendar

b) Use of Biodynamic preparations

c) No use of toxic chemicals

d) All of the above
Please fax completed test to Kelly Lentz at Mendocino Wine Company for correction.
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