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: a. [ Praducing country certification and laboratory analysis results compleled below.

1 b. O Self-certiiication by importer compleled below. An importer must be able to

; demonslrate the rature of the ownership or control as welt as the nature of any affiliation,

| 4. Centification - | certify that the praclices and procedures used to progduce the wine described in
. black 2 constitute proper cellar treatment under 26 U.S.C. 5382 and 27 CER 27.140.
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