Certification of Natural Wine imported into the United States

1. Producer name and address: Kantina Arbari ish Bitoku | Magazinave Tregtare, Réshan Miradite,
Albania.

2. Description of wine: Kaflmet Sheshi Bardh& 2009, white table, wine, Albania

3. Check applicable box

a. x Producing country cerbification and laboratory analysss results completed befow.
b. O Self-cedification by importer compieted below. An importer must be able to
demonstrata the nature of the ownership or control as wett as the nature of any affilkation,.

4. Certification - | certify that the practices and procedures used to produce the wine descnbed in
block 2 constitute proper cellar treatment under 26 U.S.C. 5382 and 27 CFR 27 140.

Name and address of certifying entity. ISVEA VIA Basilicata Poggibonsi (81) per Studic Enclogico
Associato via G. Garibaldi, 75 Offida {AP) ITALY.

Authorized signature: Enologo Luigi Prof. Coatantini

Name (print or type). Studio Endlogico Associalo via G. Garibakdi, 75 Offida (AP} ITALY.

Date [DD/MM/YY): 24 February 2011

S. Analysis for wine described in block 2
Percentage alcohol (actual) by volume: 13 % vol Signature: Enologo Luigi Prof. Coatanbni
Tolal suiphur dioxide (ppm): 128 mgA
Volatile acdity (grams per 100 mL): 0.021 mg/
Name and address of laboratory:

ISVEA VIA Basilicata Poggibonai (S1) per Studio Enclogico Assodiato via G. Garibaldl, 75 Offida
{AP) ITALY.

Name (print or type): Enclogo Luigl Prot. Costantini Date (DD/MM/YY): 21 February 2011

6. TTB tabel approval identification number (required If certification is submitted subsequent to
tabal approval):




Certification of Natural Wine Imported Into the United States

1 Producer name and address Kantina Arbéri Ish Blioku i Megazinave Tregiare, Rashen Miredita,
Albania.

2. Description of wine: Kallmet, Riserva 2005, red tabie, wine, Albania

3. Check applicable box:

8. x Producing country certification and laboratory analysis results compioted below.
b O Seif-certification by importer completed below. An importer must be able to
demonstrate the nature of tha ownership of control as wel 2s the nature of any affiliation.

4. Canmeaﬁon-loertﬂymatthemmmurumwmwmmmmin
block 2 constitute proper celiar treatment under 26 U.5.C. 5382 and 27 CFR 27.140.

Name and address of centifying entdy: ISVEA VIA Basilicats Poggibonsi {S)) per Studio Enclogico
Associato via G. Garibaldi, 75 Offida (AP) ITALY,

Authorzed signature: Enologo Luigi Prof. Costantin

Name (print or type): Studio Enologico Associato via G. Garibaldi, 7S Offida (AP) ITALY.

Date {DD/MM/YY): 21 February 2019

5. Analysis for wine described in block 2

Percentage aicohol (actual) by volume: 13 % vol Signature: Enclogo Luigi Prol. Costantin
Total suiphur dioxide (ppm). 145 mgh

Volatile acidity (grams per 100 mL): 0.021 mg/

Name and address of laboratory.

ISVEA VIA Basiticata Poggibonei (Sl) per Studio Enclogico Assocato via G. Garibaldi, 75 Offida

(AP} ITALY,
Name (print or type). Enologo Luig Prof. Coatantini Date (OD/MM/YY): 21 February 2011

6. TTB label approval identification number (required If certification is submitied subsequent to
labed approvai).




Certlfication of Natural Wine imported into the United States

1. Producer name and address: Kantina Arbéri ish Blioku | Magazinave Tregtare, Reshen Mirgdits,
Albania.

2. Description of wine: Kallmet 2006, red table, wine, Albania

3 Check applicable box:

a x Producing country certification and laboratory analysis resufts completed below
b. O Self-certification by importer completed below An importer must be able to
demonstrate the nature of the ownership of control 98 well as the nature of any affilation,

4. Certification - t certify that the practices and procsdures used to produce the wine deacnbed in
block 2 constitute proper celiar treatment under 26 U.S.C. 5382 and 27 CFR 27.140.

Name and address of centifying enlity: ISVEA VIA Basilicata Poggibonsi (S1) per Studio Enclogico
Associato via G. Ganbakti, 75 Offida (AP) ITALY.

Authorized signature: Enologa Luigi Prof. Costantini

Name (print or lype): Studio Enclogico Associalo via G, Garibaldi, 75 Offida {AP) ITALY.

Dale (DD/MM/YY): 21 February 2011

5. Analysis for wine described in block 2

Percentage alcohol (actual) by volume: 13 %vol Signature: Enologo Luigi Prol. Costantmi
Total sulphur dioxide (ppm). 115 mgh

Volatile acidty {grama per 100 mL): 0.065 mg/

Name and address of laboratory:

ISVEA V1A Basilicata Poggitonai (S1) per Studio Enologico Asaociato via G. Garibaldi, 75 Offida
{AP) ITALY.

Name (print or type): Enologo Luigi Prof. Coatantin Date (DD/MM/YY): 21 February 2011

€. TT8 label approval identification number (rquired if certification ks submitted subsequant to
laba! approval):




