Cartification of Natural Wine imported into the United States

1. Producer name and address: GW- G P &1, miDc , Ppvus,
MANARASTRA, IO,
2. Description of wine: fMiazvma Clhewnam Ruséeyve t——

Light Bodiust, funily with dong oltn Rpish.

3. Check applicable box:

a. B/Producing country certification and laboratory analysis results completed below.
b. £ Self-certification by importer completed balow. Ar importer must be able io
demonstrate the nature of the ownership or control as well as the nature of any affiliation.

4. Certification: - § certify that the practices and procedures used to produce the wina described in
block 2 constitute proper cellar treatrment under 26 1.5.C. 5382 and 27 CFR 27.140.
Name and address of certifying entity: CloRUL Wiver Pvi. 1D,
B35, OsWwona aud Cmker Limk Rl Goveyary (wWest )
Mumdind woouioy

Authorized signature:
Name (print or type) RARAN TAIN. o :\;m ,
Date (DD/MM/YY): o gloul 2010 Supaemiendent
State Excise Sangli_

5. Analysis for wine described in block 2

el

. . _ DIRECTOR

Percentage alcohol (actual) by volume: 12 « 4 2 '}‘S'%LBE'PROCESSIHG & RESEARCH
Total sulphur dioxide (ppm): #§ 0+ &0 Narme (prinPSP/BEYD. PUNE-38. (A

Volatile acidity {grams per 100 mL): 6:32.  Date (DD/MM/YY):
Name end address of laboratory: Gyape Prowssimg and Ren. Tvaidute]

Diveeror Genensl , Move Vidyalenga, Pand Road,
Puve - - Wite 2R, Mahayaaltra Ivdlia,

6. TT8 label approval identification number (required if cerdification is submitied subsequent io
label approval): ol toelGootaor |




