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Certification of Natural Wine Imported into the United States

1. Producer name and address: (\33“\\4\\3&\_\,\ Y \,"\\: LS L—\ :\ .
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2. Description of wine: 7 b \ -
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3. Check applicable box:

a. O Producing country certification and laboratory analysis resuits completed below.
b. O Self-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. 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:

Authorized sighature:
Name (print or type):

Date (DD/MM/YY):

5. Analysis for wine described in block 2

Percentage alcohol (actual) by volume! 13 S 4 Signature: é

. S,
Total sulphur dioxide (ppm): X 4 ~ Name (print or type): Bon-A hawon Sasson
Volatile acidity (grams per 100 mL): £, 0@( Date (DD/MM/YY): & 6 -\

Name and address of laboratory:
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6. TTB label approval identification nurmber (required if certification is submitted subsequent to
label approval):




Certification of Natural Wine imported into the United States
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3. Check applicable box:

a. O Producing country certification and taboratory analysis results completed below.
b. O Self-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. 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:

Authorized signature:
Name (print or type):

Date (DD/MM/YY):

5. Analysis for wine described in block 2

Percentage alcohol (actual) by volume: @):Y‘/ Signature: /
Total sulphur dioxide (ppm): Q4 Name (print or type): bew- A"\ﬁ von Sasson
Volatile acidity (grams per 100 mL): 0. 0 b)/ Date (DD/MM/YY): 8. § .|

Name and address of laboratory:

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

1. Producer name and address: b‘\\'\jd}-&'\\\k— \Q ‘\\Q(l )‘TD
/& , Noamasst S, 51\\(1.\&&01\0- 30880 JTSQRAReL

2. Description of wine: Q} A C,\\ ag clL‘JlAV\ “‘j DO LO
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3. Check applicable box: ™
a. 0O Producing country certification and laboratory analysis results completed below.
b. O Self-certification by importer oompleted below. Animporter must be able to
demonstrate the nature of the ownership or control as well as the nature of any affiliation.

4. Certification - | certify that the practices anb 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:

. . ratol’Y
Authorized signature: s Labo
\N. ine na inery LTD
Name (print or type): Bmgaon';. 34 B-myarmna

Date (DD/MM/YY):

5. Analysis for wine described in block 2

v, v
Percentage alcohol (actual) by volume: /{ ) /. Signature: f

Total sulphur dioxide (ppm): &) Name (print or type):
‘Volatile acidity (grams per 100 mL): (, Oy Date (DD/MM/YY):

Name and address of laboratory:

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

1. Producer name and address: Q)\‘V\\BM\\‘& \’3 .\\Q‘ﬂ )_TD
A, Nomasst S Pidmimn Josso  TSRAREL

2. Description of wine: QD'\\/\ \M {; \0-\. <o/l0
100‘1 . \MQ(\;} J:S‘-‘Ld .

3. Check applicable box:

a. O Producing country certification and laboratory analysis results completed below.
b. O Self-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. 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:

Authorized signature: LabO\'at(g‘—\{)
Name (print or type) Wwine .2 Winery -
ame (print or type): cayaMm . gamt
B\\'\;l o8 34 BINY

Date (DD/MM/YY):

5. Analysis for wine described in block 2

L
Percentage alcohol (actual) by volume: /f b) |2 Signature:

Total sulphur dioxide (ppm): Qo Name (print or type):

Volatile acidity (grams per 100 mL): . C‘S( Date (DD/MM/YY):

Name and address of laboratory:

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

label approval):
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Certification of Natural Wine Imported into the United States

1. Producer nameand address: bl\’\jm&“' \)‘} \\\.Q(j )_TD
A Somasst Shc. Biyomon 30550 TSAREL

2. Description of wine: ED.\V\ \M'l\& .;7‘
C
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3. Check applicable box:

a. 0O Producing country certification and laboratory analysis results completed below.
b. O Self-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. 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:

Authorized signature: Wine Lab oratory
Name (print or type): Nnyamina Winery_ LTD
p.0.8. 34 Binyamina

Date (DD/MM/YY):

5. Analysis for wine described in block 2

Percentage alcohol (actual) by volume: Q/— Signature: d

Total sulphur dioxide (ppm): S ”m Name (print or type):
Volatile acidity (grams per 100 mL): &, 04 Date (DD/MM/YY):

.Name and address of taboratory:

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

1. Producer name and address: b\\’\\ﬁﬂ%\\\k \’3 \\Q‘j )_ TD
A, Yomasse Sax. biammn 35S0 TSQAREL

2. Description of wine: 61,\\ C..O)DQ(K!J gcyu\fﬁ‘f\o‘/‘ 0l0
JINN S JSNP/(.

3. Check applicable box:

a. [0 Producing country certification and laboratory analysis resuits completed below.
b. 0O Self-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. 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:

atory

Authorized signature: ‘nem “\‘—aabs‘:‘ew LD
. . a . mina
Name (print or type): B\n!.o_& 34 Biny2
Date (DD/MM/YY);
5. Analysis for wine described in block 2
. 4

Percentage alcohol (actual) by volume: 4 W Signature:
Total sulphur dioxide (ppm): Yf Name (print or type):
Volatile acidity (grams per 100 mL): . 06 Date (DD/MM/YY):

Name and address of laboratory:

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

1. Producer name and address: ’eb \\\\Stxyx\ LV \,\, x ‘L
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2. Description of wine: .,L\ Wﬁ(\\’u N Q\@E,% ) (u(, wi'ﬂ"z."\T e v om0
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3. Check applicable box:

a. O Producing country certification and laboratory analysis results completed below.
b. O Self-certification by importer compieted below. An importer must be able to
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 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:

Authorized signature:
Name {print or type):

Date (DD/MM/YY):

5. Analysis for wine described in block 2

Percentage alcohol {actual) by volume: Q ‘/_ Signature: Z Z

. - j £<
Total sulphur dioxide (ppm): 3} Name (print or type):gfw AHBRON SALSA
Volatile acidity (grams per 100 mL): 0. oL b Date (DD/MM/YY): Q) (o - t\

Name and address of laboratory:
atoYry

; ta D
ine i , Win rynLT
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6. TTB label approval identification number {required if certification is submitted subsequent to
label approvali}:




