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 Sirocco Food and Wine Consulting specializes in delivering technical consulting services including Food Safety Management System implementation (HACCP, FSEP, SQF, GMaP, FSMA Preventive Controls for Human Food and SFCR PCP Plans) as well as Sensory Testing of wine and food products. We focus on science and best practices to provide value to our clients.
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Get Insider Tips!

Enter your email to get on my list to receive insider tips. We email our network in food and wine once per month and on occasion about industry events.
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Karine Lawrence 


Karine Lawrence, Sirocco Principal, has worked for the Canadian and US wine and food industry for over 20 years and brings an extensive working knowledge in Food Safety and Quality Management Systems (GMP, HACCP, SQF, Preventive Controls for Human Food) including regulatory compliance, program implementation and auditing. Karine holds a Master of Food Science degree as well as a diplôme d’ingénieur (specialized in agri-food industries). She is a FSPCA Lead instructor, Certified Safe Quality Food (SQF) trainer/consultant and Certified HACCP professional (CCHP).
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