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Ingredients

The standards used to produce the wine described meet or exceed production practices and procedures
that constitute proper cellar treatment under 26 U.S.C. 5382 and 27 CFR 27.140.

A D 950



fna} Cﬁwzgw W A a//fww( by Yamanashc f”‘W Jagen

ToRE Sitd g

N Alcohol Beverage Production Method
#y £ p—_
X

22 6 _ BR&S | X
5 8 T - 137
X FI.0.2 o | T $of 135 e
| Recelved on 6/30/2010 173 Todoroki Katsunuma, Koshy, Ya g ashi 2839 o 5
$24173 W
Director of Yamanashi & WY B
Dept. Of Revenue el
¥ %
N BEER R
TEAMIA Manager of Administration Dpt.

FRERh 53 A V)ﬁﬂkk ITROLBEYBELET, Tawsuro Tsuchiya
This submission cogply to Chapter 53 Section 3/ Chapter 53 Section
5 of Alcoholic Beverage Tax Law

EEORE. &85

ﬁﬁﬁl)ﬁt{g@ T 3 ::e:-__v.-..:
Factary na £ add A Koshu, Yamanashi

143 %%
& ¥ & EP %ﬁﬁﬁ %'t Chou Budoshu Co., Lid.
;%d%mm@f ™ IV 7 3 /& 7200
MEKRTERE .

Prcduc}ion and date
$ Productg\iumber ol C‘/ O-'l (i C’/O = ZO Cr /0- 7’/ . C"/O' QJ‘%
V@M¢P Grape

52);_ - @‘ Crash
!E%g { Pressure squeeze
J

%3 - ’r Juice
Enzyme & — %; — ‘;{ 5) Strained lees

Cl{aans
RV

P J
v m\) m 3&_(‘.”»{\‘7L7w?.—) - %_Drebs

{Refined whilg sugar] /
6_29./'; ermpntatio [ Three steps of filtering
Yeast 4

Sor D FAics

Inspection - .

e

HEFEoRE
Production Method Chart

Carpohydrate ;

( = >

€ B R 8 €| mEorsy, See exhibit attached.
Ingredients

The standards used to produce the wine described meet or exceed production practices and procedures

that constitute proper cellar treatment under 26 U.S.C. 5382 and 27 CFR 27.140. A( D 9/ [ 4, / ) 5{



A " b "7 }vv = ¥
Droof el itk wihe approven by Yahamshi prfefit v Jupas
BHREOWE s e s
Alcohol Beverage Production Method

(= >

Director of Yamanashi
Dapt. Of Revenue
¥

*

N BBER R,

AN
G "’; il = i BRET | X
: e 7 L 2
% &R0 o | 150 TP IS @@L
. Recelved on 6/30/2010 173 Todoroki, Katsunuma, Koshu, Yammashu . B
. wmmmrwmsw /250
= 7S L U DUCoUSNO oy LG

| axsan Z #E &

'ﬁsment Shigekazu MIS. i
2 ,.‘ = ,

BRERTS

FEH3A

DREC LI FROLEY PELEF,

This submission cogply to Chapter 53 Section 3/ Chapter 53 Section

5 of Alcohalic Beverage Tax Law

Manager of Administration D&pt.
Tatsuro Tsuchiya

BEHEOBHE, &A 8
_Tvpeof alcoholic beverage

kE U %A ¥
Eactory name & address

HNE B OFLE

[:P % %@ﬁﬁA& Koshu, Yamanashi
‘Chou Budoshu Co., Ltd.

T %
Production end date

ét%d?c{tgnﬁéo%ﬁe?\ac}e’nﬁa%t dategz& ) v & 7 A / B July 7, 2010
M E # A A o

£ Prcductar?umber <

C0-9__C10-20__Clo-2( -2

HEHEoRE
Prodpcﬁon Method Chart

bou W

Ca

Johydrate .
{Refined w sugar
Ferr@ntatio

{/@’*& 749

53,_ S % Crash

Pressure squeeze

_i)___ - E Juice

Enzyme ’}E g_ —_ ﬁ t }| Strained lees

Cleans

Grape

;|

)

3&_6#\17‘»74 9 ') - &Dregs

Yeast
So. i

lnspectlon

\L Three steps of filtering

il:l Jufce

€« B O 8 %

B L3, See exhibit attached.

ingredients

The standards used to produce the wine described meet or exceed production practices and procedures
that constitute proper cellar treatment under 26 U.S.C. 5382 and 27 CFR 27.140.

AD 1/4





