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Certification of Natural

Wine Imported into the United States

1. Producer name and address: Galil Mountains Winery
K.Yiron, Kibbutz Yiron, M.P Merom Hagalil 13855, Israel

Description of wine:

finish
The harvest began a bit zarfier than no

around the
and highly concentrated. favorful and

2008 Gallil Yiron The wine displays strong aromas
of berry. biueberry and cassis on a background of vanilla and toasted oak characters, along
with a slight hint of butter. A full-bodied wine with 2 velvety texture and a long, pleasurable

mal with the ripening of most varieties, but during the
course of the seascn the pace of ripening slowed down, and the harvest was compileted
same time as in previous years. The 2008 harvest was characterized by low vieids
complex wines

3. Check applicable box:

a. XO Producing country certifical
b. D1 Self-certification by importer

ion and laboratory analysis results completed below.
completed below. An importer must be able to
demonstrate the nature of the ownership or control as well as the nature of any affiliation.

Name and address of certifying entity:
The Wine and Food Laboratory
The Standards Institution of israel
42 Chaim Levanon St.

Tel Aviv, 69977, ISRAEL

4. Certification - | certify that the practices and procedures used to produce the wine described in
block 2 constitute proper cellar treatment under 26 U.S.C. 5382 and 27 CFR 27.140.

Ruth Ard; Ph.D.
Chemzstry & Textile Lap
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Authorized signature:
Name (print or type): Dr. Ruti Ardi

Date (DD/MM/YY):13 November 2011

5. Analysis for wine described in block 2

Percentage alcohol (actual) by volume:

Total sulphur dioxide {(ppm):94 mg/!

Name and address of laboratory:

The Wine and Food Laboratory
The Standards Institution of Israel
42 Chaim Levanon St.

Tel Aviv, 69977, ISRAEL

Volatile acidity (grams per 100 ml):0.3 g/

uth Argj Ph.D,
emistry § Textile La
St tards Institution of }

12.5% Signature: srae!

Name (print or type): Dr. Ruti Ardi

Date (DD/MM/YY):13 November 2011

label approval):

6. TTB label approval identification number (required if certification is submitted subsequent to

and Wine Lab., Tel: 972-3-648-5136 Fax: 972-3-646-5036 www.sii.org.il




