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Certification of NaturaﬂWine Imported into the United States

\
Producer name and address: Golan Heights Winery LTD
P.0.Box 183 Industrial area, Katzrin 12900, Israel

|
Description of wine: The 2008 Yarden byrah shows off fruit characters of ripe blackberries,
plums and cherries, complemented by riotes of earth, smoked meat, spice and bittersweet
chocolate. The full-bodied and elegant wine presents a long and atiractive finish. While ready to
drink now, Yarden Syrah will continue to improve in the bottle and remam in excellent drinking
condition for a decade or more.
The 20086 Yarden Syrah is made from Syrah fruit grown on the northern and the central Golan
Heights, from vineyards ranging in slevation from 600 to 900 meters {2,000 to 3,000 feet) above
sea level. We commenced planting Syrah in 1896, The wine aged for 18 months in small French
oak barrels.
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3. Check applicable box: |

a. XO Producing country certification and laboratory analysis results completed below.

b. O Self-certification by importer
demonstrate the nature of the o

completed hetow. An importer must be able'to
whnership 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.
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5. Analysis for wine described in block 2

14.9% Signature:

Percentage alcohol (actual) by volume;

Total sulphur dioxide (ppm):66 Name (print oitype). Dr. Ruti Ardi

Voiatile acidity (grams per 100 mL):0.09 Date (DD/MM/YY).20.9.2011
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8. TTB label approval identification num
label approval):
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