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Certificate of Analysis

X

LSampIe Number; BA-11-11 _f

[Dute of printing: 19/01/2011 [Date of annlysiss 19/01/2611

JDatc of sample entarunce: 11/01/2011

Producsd by: Barkan Wine Cellars Lid. P.O.Box 139,Kibutz Hulda

Faix: Phone : 1Adress:

Product Designation: GIVON - dry red wine

[Containner type: Bottle

IDeclared % Alchool: 12 |Content (mi): 750

Aualytical Parameter Resuits Unit [Method of Analysis

Actual Alcohel Content by Vol (20°C) 12.2 % Procedure No.B2, based on OTV 2009
Total Alcahal Content by Vol (20 “C) 12.2 % Hydrostatic Balance

Specific Gravity D 20/20 1.9959 Brocedure No.B3, based on OIV 2009
Residual Sugars 1.7 gl |Wet Chemistry

Total Dry Extract 31.3 g1  |Hydrostatic Balance

Sugar Free Extract 29.6 g/l  |Hydrosiatic Balance

Rest Extract 25.1 gfl  |Hydrostztic Balance

Toial Acidity as Tarmaric Acid (72.2 meg/l) 542 g1 [Titration

Volatile Acidity as Acetic Acid (11.5meg/l) 0.69 jg1 |Procedure No.B4, based on OIV 2009
Total Sulfur Dioxide |78 mg/l [Procedure No.BS5, based on OTYV 2009
Dighrcosides Positive Bused on OI'V methad

Citric Acid None g/l [HPLC

Cold Stability -5°C Stebie Stability Test

Hear Stability 55°C Stable Stability Test

- The test sample was brought by the client.
- The resulls relate to the specified test sample.

- The cerificate can be used only in its complete form and parts can noi be copied 10 other documents.
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E)—ate of printing: 19/01/2011

Export

[Sample Number: BA-12-11 ]

]Dnu af analysis: 19/01/201]

’Datﬂ of sample entarance: 11/01/2011

PIOG ueed by

Barkan Wine Cellars Ltd. P 0O.Box 139 ¥ibutz Hulda

’f‘hoae A

Ed}\.

[Auress

Lroduct Designation: GIVON SEMI DRY FRENCH COLO

MBARD - semi dry white wine

‘Deci:m,d % Alchool; 11.5

lComent {m!): 750

lk, ontainner type: Bottle

{Analytical Parameter Results Unit |[Method of Analysis

@ua! Alcohel Content by Val (20°C) 11.6 %% Brocedure No,B2, based on OTV 2009
[Total Alcohal Conrent by Vol (20 °C) 12.1 %  |Hydrosratic Balance

@:itic Gravity D 2020 0.5995% Procedure Na.B3, bused on OTV 2009
IReducing Sugars 10.3 g/l [Wet Chemistry

Tz} Dry Extract 29.3 g/l |Hydrosiatic Balancs

@r Free Extract 19.0 ! |Hydrostatic Balance

&T Extract 15.3 gl |Hydrostatic Balnoce

[I‘oral Acidity as Tartaric Acid (36.9 meqil) 427 {g!!  [Titration

Efoiarile Acidity as Acetic Acid (7.8 mea/M 047 |g/1 [Procedure No.BA, based op OIV 2009
iTotal Sulfur Dioxide 124 mz/l |Procedure No.BS, based on OIV 2009
lC‘l*rit: Acid 0.44 2/l  |JHPLC

b,ulc Stabiliy -5°C Stahle Stability Test

[Fea Stability 55°C Stable Stability Test

- The test sample was brought by the client.
- The results rglate to the specified test sammple.

- The cerificate can be used only in its complete form and parts can not be copied to other documents,
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Sample Number: B:A—I 8-11

P.0O,B 2329 Rehovot 76120 Tel: 972-8-9475693
=
Date of printing:  29/03/2011

Date nfﬂmi]yain: 28/03/2011

Product Desigoation: GIVON RIESLING EMERALD, 2010 - semiidry white witie Y

THE ISRAEL WINE INSTITUTE IR e
08-94T5693/4 :Ev N

Date of sample enterlng:  22/03/2011

Drink Type: Wine Produced by.( Barkan Wine Cellars Ltd - jJ
Container: Baottle Adress:|
Couteat (ml): 750 Phone: e e
Declared % Alchool: 11.5 Fax: _
Analyticol Parameter Results ;| Uniis Method of Analysis
*Actual Alcohol Content by Vol (20°C) I 113 1| % [Procedure No.B2, besed on OIV 2009
Totol Alcohol Content hy Vol (20 °C) 11.8 i| % [Hydrostatic Balance
*Specific Gravity D 20/20 0,9945 Procedure No.B3, based on OTV 2009
Total Sugers (As Reducing Supars) 10.0 ;| 81 [Wet Chemistry
Reducing Supnrs 10.0 il gl |WetChemistry
Sucrose | None 1| 81 |WetChemistry
Total Dry Extract | 24.9 ‘| pA |Hydrostatic Balance
Sugar Free Extract 14.9 .{ &1 |Hydrostatic Balance
Rest Extract 9.7 g/l |Hydrostatic Balance
Tolal Acidity as Tantaric Acid (77.0 meg/l} 5.77.] pA |Titration
*Volatile Acidity as Acetic Acid (7.5meq/l) 045°| gl |Procedure No.B4, based on OTV 2009
*Total Sulfur Dioxide | 94 ‘| mg/l |Procedws No.BS, based on OTV 2000
*Sorlic Acid i 179 mgfl [Procedure No.B6, based on OIV 2009
Citric Acid | 030 gl |HPLC
Cold Stability -5°C { Siable Stability Test
Hear Stobility 55°C i Stable Stability Test

- *The use o ISRAC symbo! relates w the tests which nre included in the organization scope of accredimtion, and perfonned
pccording to the accreditaiion roles as detniled in the accreditatibn cerlificate,
1

- ISRAC is not responsible for the analysis resulis and the accrecftimn'un is not an acceptance for the product/ process examined.

- The test sample wos bronght by the clieat,
- The results relate to the specified test sample.

i
- The cerificate can be used only in ils complete form aud parts can not be copied te other documents.
1 o
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| Certificate of Analysis
P Exporf -
- Sample Number: BA-22-11 8
Date |::r grinting: 20/03/2011 Dute of agalysis: 29/03/2011  Dint¢ of smmple mnngj 24/03/2011
Pradtleti)ignaﬁnn: GIVON MALOG SWEET - sweetired wino 2 ' N
Driakl Type: Wine Produted by: Birkan Wins CellarsLtd © :
Cuntaline:r: Botile Adress: . B -~ x
Content (ml): 750 Phone T i-*
Denlm"edﬁ% Alchool: 12.0 | Fax: |. N e
. Aualydical Parumeter Resulls | [Dis]| | Method of Ayt
*Actus] Aloohiol Contant by Vol (20°C) | 1.8 "% [Procedure o B2, based on OIV 2009
Tote] Alcghol Comtent by Vol-(20 °C) | 18.5 - % “|HydrostaticBalance - : 1
*Specific Gravity D 20/20 1,0388° - |Procedire|NG B3, based on DIV 2009
Total Sugsrs (As Reduting Sugars) | 114.1 . B [Wet Chenisty e
Roduchg Sugerd i 141 [ |8 " |Wef Chpciisiy il B
Sucrose © ] Noze B - |WerChemistry oy
Tate] Dry Exiract 1418 | |- -g. |Bydrostatic Balinos 1
Sugar Free!Extract 276 .-8/1 [Hydrostatic Balnnce P
Rost Extract 223 . B/l [Hydfostatit Balance - g
Total Acidity as Tartaric Acid - (B9 megl) 6.07 |:gN_ [Tjmaion | T g
*Volatile Acidity ns Acetio Acid {102 megM) 0.6] |. .pht - i P@uqudutalju;‘Bﬁ-;"based on QIV] 290?
*Total Sulfur Djoxide 77 tmgl Prockdure No B35, besed on OIV; 2009
*Sorbic, Agid 144 mg/ - [rocedire No.B6, basod on OLV|Z009
Dig]ucu:sidés Pasitive’ e :a'sga on QNIi'IEIhDd B :
Citrio Aid 0.70 - gl HPLC o ;
Cold Stibility -5°C Stable Stability Test =1
Heet Stebility 55°C Stable Stubility Test B ¢
~*The m%a o£1SRAC symbol relates to the tesis which nre inclyded in the organization scope of eccreditaton, andperfurimeidi
accurdin_g to the accreditntion roles as detuiled iz the pooreditt on certificate ) o
-TSRAC Es nfut regpensible for the nnuiysis results end the acoreditation is not an acceptance for theiproduc/ process éxu:fni&i:ld.
~ The test seiple wes brobight by the client : : : C
- The resulls relate to the specified test sample. .
- The carificate can be used only in its complele form and parts cam not be copied-to other documents, . -
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Cortification of Natural Wine Imported into the United States

1. Producer name and addross:

BARKAN WINE CELLARS LTD.
P.0O.BOX 158, M.P. SOREK 76842
HULDA, ISRAEL

2. Description of wine:
GAMLA MERLOT GALILEE 2010 — DRY RED WINE

3. Check applicable box:

&. [ Producing country certification and laboratory analysis results completed below.

b. O Seli-certification by Importer completed below. An importer must be able to
demonstrate the nature of the ownership or control as well as the nature of any affiliation.

4. Cerfification - | certify that the practices and procedures used to produce the wina described in
block 2 conslitute proper cellar treatment under 26 U.$.C. 5382 and 27 CFR 27.140.

Name and address of certifying entity:

STATE OF ISRAEL

INSPECTION SERVICE

MINISTRY OF INDUSTRY AND TRADE
WINES AND ALCOHOLIC BEVERAGES

&

-3 e

{_
Name: SMM@ 20H
e

Date: 4 July 2011

-

5. Anelysis for wine described in block 2 ‘Serial No:- BA-28/11, 003
Percentage alcohol (actual) by volume; 13.4% Slgnature;
Total sulphur dioxids (ppm): 100

Volatlle acldity (grams per 100 mL): 0.053

Name and address of laboratory:

THE iISRAEL WINE INSTITUTE
4 HARAZ ST. BO BOX 2329
REHOVOT 76120 ISRAEL

8. TTB label approval identification number (required if certification is submitted subsequent {o
label approval):

E 1 fksemn Jonp S
THE ISRAEL WINE INSTITUTE JPCHRA
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Certification of Natural Wine Imported into the United States

1. Producer name and address;

BARKAN WINE CELLARS LTD.
F.0.BOX 159, M.P. SOREK 76842
HULDA, ISRAEL

2. Description of wine:

GAMLA CABERNET SAUVIGNON 2010 — DRY RED WINE

3. Check applicable box:

a. M Producing country cerification and laboratory analysis results completed balow.

b, O Self-certification by importer completed balow. An importer must be able 1o
demonsirate the nature of the ownership or control as well as the nalure of any affilialion.

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

Name and address of cerfifying entity:

STATE OF ISRAEL

INSPECTION SERVICE

MINISTRY OF INDUSTRY AND TRADE
WINES AND ALCOHOLIC BEVERAGES

oE w)
5. Analysis for wine desaribed In block 2 Selal No.t m-zsm ooiii/

Parcontage alcohol (actual) by volume: 13.8% Signature;
Tolal sulphur dioxide (ppm): 69 Name: S

Volatile acidity (grams per 100 mL). 0.060 Dat

Name and address of laboratory:

THE ISRAEL WINE INSTITUTE
4 HARAZ ST. BO BOX 2329
REHOVOT 76120 ISRAEL

8. TTB label approval identification number (required i cerlification 15 submitiod subsaquen to
labe! approval):
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Certification of Natural Wine Imported into the United States

1. Producer name and address:

BARKAN WINE CELLARS LTD.
P.0.BOX 158, M.P. SOREK 76842
HULDA, ISRAEL

2. Description of wine:
GAMLA MERLOT GALILEE 2010 - DRY RED WINE

3. Check applicable box:

a. & Producing country certification and laboratory analysis results completed bolow.

b. O Self-certification by Importer completed balow. An importer must be able to
damonstrate 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 wine described in
block 2 constitute proper cellar treatment under 26 U.S.C. 5382 and 27 CFR 27.140.

Name and address of certifying entity:

STATE OF I9RAEL

INSPECTION SERVICE

MINISTRY OF INDUSTRY AND TRADE
WINES AND ALCOHOLIC BEVERAGES

Date: 4 July 2011

§. Analysis for wine described in block 2 Serlal No.: BA-28/11, 003

Percentage alcohol (actual) by volums: 13.4% Signature:

Tolal sulphur dioxide (ppm): 100

Volatlle acidity (grams per 100 mL): 0.053

Name and address of laboratory:

THE ISRAEL WINE INSTITUTE
4 HARAZ ST. BO BOX 2329
REHOVOT 76120 ISRAEL

6. TTB label approval identification number (required If certification is submitted subsaquent to
label approval):
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Certification of Natural Wine Imported into the United States

1. Producer name and address:

BARKAN WINE CELLARS LTD,
P.0.BOX 158, M.P. SOREK 76842
HULDA, ISRAEL

2. Description of wine:

GAMLA CABERNET SAUVIGNON 2010 —~ DRY RED WINE

3. Check applicable box:

a. [ Producing country certification and laboratory analysis results completed balow.

b. O Seif-certification by importer completed below. An importer must be able o
demonsirate the nature of the ownership or control as well as the nature of any affiliation.

4. Certification - | cerlify 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.

Name and address of certifying entity:

STATE OF ISRAEL

INSPECTION SERVICE

MINISTRY OF INDUSTRY AND TRADE
WINES AND ALCOHOLIC BEVERAGES

5. Analysis for wine described in block 2

Percentage alcohol (actual) by volume: 13.8%

Total sulphur dioxlde (ppm): 68

Volatile acidity (grams per 100 mL): 0.069

Name and address of laboratory:

THE ISRAEL WINE INSTITUTE
4 HARAZ ST. BO BOX 232¢
REHOVOT 78120 ISRAEL

6. TTB label approval identification number (required If certification is submitied subsequant to
label approval):




