Certification of Natural Wine Imported into the Unitedgtates

Jf . |
I [
|

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

i 2. Description of wine: 2007 Yarden Merlot exhibits notes of ripe red fruits with hints |
of plum, spice, sage and orange blossom. This complex wine is full-bodied yet
soft. 2007 Yarden Merlot was harvested from our vineyards located in the centraj
- and northern Golan Heights, an area that has produced outstanding Merlot for
- some twenty years. The wine aged in small French oak barrels, of which some
- 40% were new, for fourteen months.

3. Check applicable box:

a. XO Producing country certification and laboratory analysis results completed below.
b O Seif-certitication by importer completed below. Anmporter must be able to
demonslrate the nature ot the ownership or control as well as the nature of any affilavon.

4 Cenrtificalion - | 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,

1 Name and address of certifying entity:
i !
9

1
I Authonzed signalure: ,\_

Name (print or type)r: Dr.RutiArdi

Date (DD/MM/YY):  28.0B.11

A
’ 5. Analysis for wine described in block 2
|
l
|

!

Percentage alcohol (actual) by volume: 15.2% Swgnature, :_ 5
|
| Tetal sulphur dioxide (ppm}:81 Name (print o"' type):Dr. RutiArdi

l Volatile acichty (grams per 100 mL):0.Q07 Date (DD/MM/YY).28.08.11

Name and address of laboratory:
i The Wine and Food Laboratory
I The Standards Institution of Israel
' 42 Chaim Levanon St.

Tel Aviv, 69977, ISRAEL

— oo ——— R —_— —

I 6 TTB iabet approval dentfication nurnber {required if certification is submitted subsequent to
label approval).

S Lo saron St Tai-av, 09377 Israer Food and Wine Lab. fer 972-«r46-517G Fax G775 n(3F v



|HE CTANDARDS INSTITUTION OF (SRAEL

Certific—ation of Natural Wine Imported into the United States

1. Producer name and address: Golan Heights Winery LTD
P.O.Box 183 Industrial area, Katzrin 12900, Israel
2 Description of wine 2009 Yarden Muscat show-.; off a-r_l- -arr-:n-matic Vlralend of fresh pineapple:
lemon, orange, spice and vanilla, all on a background of rich French oak,
Pleasingly sweet but not overly so, the wine is elegant and drinkable.
Yarden Muscat is made by adding oak-aged brandy early in the fermentation of Muscat of
Alexandria, resulting in a sweet and fragrant wine with rich notes of French cak. The fruit

harvested for the wine comes entirely from a Muscat of Alexandria vineyard in the
southern Golan Heights,

173 Cﬁéck applicable hox:
I

’ a. X[O Producing country certification and laboratory analysis results completed below.
| b. [ Self-certification by importer completed beiow  An impaorter must be able to
demonstrate the nature of the ownership or control as well as the nature of any affiliation.

4. Certfication - | 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 laboratory:
| The Wine and Food Laboratory
The Standards Institution of Israel
42 Chaim Levanon St.

Tel Aviv, 69977, ISRAEL

Authorized signature: ,..\
Name (print or type). Dr. Ruti Ardi

Date (DD/MM/YY) 24.8.2011

| 5. Analysis for wine described in block 2

:‘ \

. Percentage alcohol (actual) by volume 14.0% Signature D / -
Total sulphur dioxide {(ppm) 114 Name (print or type): Dr. Ruti Ardi
. Volatile acidity (grams per 100 m({) 0 03 Date (DD/MM/YY) 24.8.2011

Name and address of laboratory
The Wine and Food Laboratory !
The Standards Institution of Israel
42 Chaim Levanon St.

¢ Tel Aviv, 69977, ISRAEL

i
-

6 TTEB label approval dentification number {requrred if certfication 1s submitted subsequent to
label approval) ;

o Levaoon St Tnl-4viv 69977 Israel. Food And Wire Lab., Tel 972-3-646-5136 Fax: 972-3-64A-5030 wwy



THE STANDARDS INSTIT ITION OF ISRAEL L 006 & Wine Lacaraicn

Certification of Natural Wine Imported into the United States

1. Producer name and address: Golan Heights Winery LTD
P.0.Box 183 Industrial area, Katzrin 12900, |srael

, O o - S o,
i 2 Description of wine' 2010 Yarden Sauvignon Blanc presents bright fruit
| characters of citrus, guava and pear, backed by light spice notes. This medium-bodied
wine is flavorful and crisp,
The 2010 Yarden Sauvignon Blanc is made exclusively from Sauvignon Blanc grapes
grown in the El Rom and Eln Zivan vineyards on the cool northern Golan Heights. A small
portion of the wine fermented and aged in French oak barrels, providing a touch of added
complexity. |

3. Check applicable box.

a XO Producing country certification and laboratory analysis results completed beiow
b 0O Self-certification by importer completed below An importer musl be able to

[ dermonstrate the nature of the ownership or control as well as the nature of any affiliation

|

H -—i - ;5 ——— — -l

| 4 Certification - | certify that the practices and proceduies used io 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
The Wine and Food Laboratory ‘
The Standards Institution of Israel
| 42 Chaim Levanon 5t.
. Tel Aviv, 69977, ISRAEL \
| 1

‘ Authonzed signature; \*
Name (print or type}: Dr/.ykuti Ardi

| Date (DD/MM/YY).24.8.2011

r 5. Analysis for wine described in hlock 2 '

Fercentage alcohol {aciual) by volume 13 3%

I Total sulphur dioxide (ppm) 100 ml Name (print or'ype): Dr. Ruti Ardi
Volatile acidity (grams per 100 ml):0 03 Date (DD/MM/YY) 24.8.2011

| Name and address of laboratory

The Wine and Food Laboratory
The Standards Institution of Israel
| 42 Chaim Levanon St.
" Tel Aviv, 69977, ISRAEL

[ 6 TTB label approval identification number (required if certification 1s submitied subseguent to
label approval): !

evarn ol ot 069977 israel Fracdand WinelLan 2 Y7¢- 1-B6RA140 Fax 07, 3-C4R-5036 1y, -



CTANBARDS INSHTTUTION OF 15RALL |

.Certi‘flic-;tion of Natural Wine Imported into the United States

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

J__ ]

} —_——

| 2 Descriplion of wine: The 2010 Yarden Gewurztraminer presents a lively

| mix of tropical, litchi, tangerine, spice and floral notes Just off dry and nicely aromatic,
this medium-bodied wine displays great varietal character.

' The 2010 Yarden Gewurztraminer is made exclusively from Gewurztraminer grapes grown
in the cool northern Golan Heights, a region that has proven ideai for growing distinctive
varietal Gewurztraminer.

3 Check applicable box

i a XO Producing country certification and laboratory analysis results compieted below.
b. O Seli-certification by importer completed beiow An imparter must be able to
demonstrate the nature of the ownership or control as well as the nature of any affilation

| 4. Certification - | certify that the practices and procedures used to produce the wine described in
' biock 2 constitute proper celiar treatment under 26 U.S.C 5382 and 27 CFR 27140
Name and address of certifying entity’
The Wine and Food Laboratory ‘
The Standards Institution of Israel
42 Chaim Levanon St. ‘
Tel Aviv, 69977, ISRAEL

Authorized signature '+
f" 1
Name (print or type) Dr. Ruti Ardi i

Date (DD/MM/YY):24.8.2011

5 Analysis for wine described in block 2 ;

|
; 1
[
|
\
i

Percentage alcohol {(actualy by volume: 13.6% Signature:
Total sulphur dioxide (ppm):98 Name (prnt oktype): Dr. Ruti Ardi :
\ Volatile acidity (grams per 100 mL):0 09 Date (DD/MM/YY) Dr. Ruti Ardi

! Name and address of laboratory

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

| Tel Aviv, 69877, ISRAEL

6 TTB label approval dentification number (required »f certification 1s submitied subsequent to
label approval}

evane S feeAvie 39977 srael Foedtd Wire Lap., T 372-3-646-5136 Fas 977 +-945-5036 wa

bl



Certification of Natural Wine Imported into the United States

: 1. Producer name and address: Golan Heights Winery LTD
i P.O.Box 183 Industrial area, Katzrin 12900, Israel

2. Description of wine: 2010 Yarden Mount Hermon Red dis;glays internﬁngﬁng notes
l of berry, plum, spice and cherry. Inmediately accessibile, Yarden Mount Hermon

Red is a flavorful medium-bodied wine.

The 2010 Yarden Mount Hermon Red was blended from the traditional Bordeaux
varieties of Merlot, Cabernet Sauvignon, Cabernet Franc, Malbec and Petit Verdot.
All fruit was harvested from our vineyards in the cool Golan Heights plus our one
vineyard in the Upper Galilee. The wine completed malolactic fermentation and
was bottled without sterile filtration.

3 Check applicable box-

a X0 Producing country certification and laboratory analysis results completed below.
! t O Self-certification by importer completed below. An importer must be able to
' demonstrate the nature of the ownership or contrel as well as the nature of any affiliation

| 4. Centification - | certify that the practices and procedures used to produce the wine described in
block 2 constitute proper cellar treatment under 26 U.S C. £382 and 27 CFR 27.140

Name and address of certifying enfity’ |
The Wine and Food Laboratory ‘
| The Standards Institution of Israel

| 42 Chaim Levanon St

Tel Aviv, 69977, ISRAEL

Authorized signature

-

Name {print or type): Dr. Ruti Ardi

Date (DD/MM/YY):24.8.2011

5.7;\7naly515 for wine descnbed in block 2

\
b
Percentage alcohel (actual) by volume: 14 2% Signature: /); ~
- ‘-
Total sulphur dioxide (ppm) 72 Name (print or\ype): Dr. Ruti Ardi

Volatle acidty (grams per 100 mL) 0.07
Date (DD/MM/YY):24.8.2011

Name and address of [aboratory

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

Tel Aviv, 69877, ISRAEL

6. TTB label approval identificatton number (required if certification 's submittec subsequent to
label approval):




f [ I E——

Certification of Natural Wine l}nportéaato the Urnit;aa States

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

2 Description of wine. The 2007 Yarden Katzrin continues our tradition of producing this
wine in exceptional vintages only. The complex wine boasts pleasing fruit characters of
ripe blackberries, cherries, plum and black currant layered with chocolate, spice and
subtle floral notes. Hints of fresh herbs and oak also add complexity. Full-bodied and rich,
the wine shows off a long and attractive finish,

. 2007 Yarden Katzrin is made from 91% Cabernet Sauvignon and 9%

. Merlot. The grapes were harvested from vineyards in the central and northern Golan

' Heights and one vineyard in the Upper Galilee, including Yonatan, Odem, El Rom and

- Ramot Naftali. The wine aged as individual lots in new French oak barrels for 18 months:

; after blending, the wine was returned to the same barrels for another six months, for total
| barrel aging of 24 months. The wine was bottled without filtration in January 2010

! 3 Check applicable box.

a XO Producing country certffication and laboratary analysis resuits completed below.
n. O Seif-certification by importer completed below An importer must be able to
demonslrate the nature of the ownership or control as well as the nature of any affiliation

4 Certfication - | certify that the practices and procedures used lo 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 laboratory.

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

Tel Aviv, 69977, ISRAEL \

Authorized signature b

Name (print or type) Dr. Ruti Ardi

Date (DD/MM/YY):24.8.2011

5. Analysis for wine described in block 2

Percentage alcohol (actual} by volume: 15 3% Signature L
Total sulphur dioxide (ppm);102 Name (prinl or type). Dr. Ruti Ardi
Volatile acidity {grams per 100 mL):0 1 Date (DD/MM/Y Y):24.8.2011

Name and address of laboratory’
The Wine and Food Laboratory
The Standards Institution of Israel
! 42 Chaim Levanon St.

¢ Tel Aviv, 69977, ISRAEL

|
|
| 6 TTB labe! approval identification number (required if certificabion s submitted subseguent to

iL label approval)

ST B Mg fogciad vine L, el 977 54 in-h136 Fax w7 - an-503k we



Certification of Natural Wine Imported into the United States

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

2 Description of wine. The 2007 Yarden Pinot Noir displays aromatic
| berry and cherry notes layered with characters of violets and spice. Medium-bodied, this
, elegant wine remains true to its varietal character.
| The 2007 Yarden Pinot Noir is made exclusively from Pinot Noir grapes grown in the cool,
| high-altitude vineyards of Ein Zivan, Kela and Merom Golan located on the northern Golan
- Heights. The wine aged in French oak barrels, 70% of which were new, for 16 months.
|

_3 Check applicable box.

b O Self-certification by importer completed below An importer must be able to

|
” a XO Producing country certification and laboratory analysis resulis completed below
| demonstrate the nature of the ownership or contro! as well as the nature of any affiliation

4. Certfication - | certify that the pracuces and procedures used to produce the wine described n
block 2 conslitute proper cellar treatment under 26 U S.C 5382 and 27 CFR 27 140

‘ Name and address of laboralory
!

| The Wine and Food Laboratory
| The Standards Institution of Israel
42 Chaim Levanon St.
Tel Aviv, 69977, ISRAEL .

Authorized signature’ )

Name {print or type). Dr. Ruti Ardi

Date (DD/MM/YY).24.8.2011

5. Analysis for wine described in block 2

A
| Percentage alcohol (actual) by volume: 14.4% Signature: 7
Total sulphur dioxide {ppm) 46 Name (prinfdf'type}. Dr. Ruti Ardi
Volatile acidity (grams per 100 mL):0.08 Date (DD/MM/YY):24.8.2011

Name and address of laboratory’

The Wine and Food Laboratory

The Standards Institution of lsrael
. 42 Chaim Levanon St.

Tel Aviv, 69977, ISRAEL

8. TTB label approval identification number (required if certification 1s submitted subsequent to
‘abel approval).




