Cerﬂﬁ(f:ation of Natural Wine

Imported into the United States

1. Producer name

pand address: P *S)O(@O T W_,I/vg_RV j _/7 D

CABERENT
JL{ (lccq\ H { /

%ﬂ ok Bemawin  A0GIU, ISPLy/
2. Descéfigtion of wine:

FRANL, - df‘f red Vlhe

lfs
3. Check applicable box:
a. O Producing country cerlification and

demonstra

W !35&;10?1, wingy \’[ = T Suel

laboratory analysis resulls completed below.,

b. I Self-cettification by importer completed below. An importer must be able to
e tha nature of the ownership or

control es well as tie nature of any atfillation,

4. Certification - | certify that i:he practices and
block 2 constitute nlroper cellar freatment unde

Name and address|of certifylng entity’

Autharized signatur]p:
Name (print or type?:

Date (DDIMMAYY): |

procedures used to produes the wine deseribed in
r26 U.8.C. 5382 and 27 CFR 27.140.

v

5. Analysis for wine !describad in block 2

Percentage alcohol Factual) by volume: /2 9
Total sulphur dioxids (pprm): ﬁ’

Volatile acidity (grams per 100 mL): 13,2

Name and address of laboratory: P-'S a C) C/Tt \J('V\’e 2 \/ [@,f)gro:liy

i

—
£
=

Name (print or type):

_

sy

Slgnature: 4 / \
L illoy

lon

Date (DDMMIYY): 0%, o

/

6. TTH label approva
label approval);

Identification number (required if certification Is submitted subsequent to
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| .
Cerﬂﬂt'ration of Natural Wine Imported into the United States

1. Producar name gnd address: P‘SAGUT Wip@h Y LT/:),

Byt , D A Beserin 4002Y  TSMAEL I
2 Desclipion stwine:  ARERNET SKUVIBNGN J0cc - ) red vire

| Judean ui//é’ \""bs"u%njf" h/}hef/(/ *I:Sf?Af—:/,

3. Check applicable box:

a. DO Producipg countr:y certification and laboratory analysis rasults completed below.
b, X Selfcertification by imporer completed below. An importer must be able to
demonstrate the nature of tha ownerehip or control as well as the nature of any affiiauon,

4. Certification - | certify that the practices and procedures used to praduce 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 signaturF:
Name (print or typel::

Date (DD/MM/YY): E Do
: )
i Paga M ,(/

5. Analysis for wine gescribed In block 2 $r I
‘ 3?@0‘)9 e Ay
| -
Percentage alcohol (actual) by volume: ’u'} Signature:

Tetal sulphur dioxldei (ppm): Lfo Name (print or type): %&%{/ g U;
0 ¢
8, Joll

Volatile acidity (grams per 108 mL): | &8 Date (DMMAYYY: 3

Name and address cr'f laboralﬂfy! P S&QG‘b M heyy / ‘JSO\’GQZOVY

P;madt/ \D.f\r/ /@e;/kh*'d‘\ 20694 , ESR}(E’Z_

6. TTB label appreval idenlfication number (required if certification is submitted subsequent to
iabel approval); g

88/Z@ 3ovd 3LYO0NdY DA ADIWA e e o B, HUCEAGIEIE .



cerﬁﬁc:ation of Natural Wine Imported into the United States
l

1. Producer name =llnd address: PSAé‘O T V/ff/ﬂng YI LTD '
Pt DA P@n\}&.r{m C{DG,)- T(MJJ -
2. Deswifilion of wine: CAR C/RENT SAL{VI & NN S;ﬂa\fe V}ftﬁ ﬂ 3004

Judm Hr”> ‘,f»%;).)‘t w;ncr\{} ~L§R7\E(J Ar?lr d wvire

3. Check applicablq box:

a 0O Pruduciq'ag country certification and laboratory analysis results completed below,
b. Self-cerq'ﬁmtion by importer completed below. An importer must be able to
emanstrate the nature of the ownerahip or contral as well as the nature of any affiliation,

]

4, Certification - ) cq"rﬁfy that the practices and procedures used to produce tha wins described in
black 2 congtitute proper cellar treatment under 26 U,S.C. 5382 and 27 CFR 27.140.

| ,
Name and address ff certifying entity:

Authorized signature:
Name (print or type);l
Date (DD/MM/YY):

| : ,,--4'33‘:. sawa 477
5. Analysis for wine described in block 2 Y oo aT WHERY 17D,
i : ,/47/ EF R Sy - O

”
4

Percentage alcohol (‘:Fctual) by: volume: J{{.4 Signature:
Total sulphur dloxldaf(ppm): j"f Name (print or type): (»mj{ol/ B & }
Volatile acidity (gram_'s per 100 mL): Iii§’ Date (DD/MM/YY): O%, B.g ‘ 901‘
Name and address o‘labomtoq: P.SQ—? Dﬁ Vi“@-\} LED .

P’Scia-o'b D, Echr“/wlm ‘106?}(14 JTCRAT

8. TTR label approvalfidentification numbar (required if certification is submitted subsequent to
label approval): )

1 — :
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Cerﬂﬁqation of Natural Wine Imported into the United States

l n ; .
1. Producer name and address: 5/4 é«@ T W IN &IQ Y LTD .

Psecy,t ![31\1 By s tain %6)4{. LSRA
2. Deseripfion owae: (‘P-HAQYDO{'J'\/&Y ;2910 - d_rY b/}'lt“l‘e, M‘}'\e

Tudea H: € . bsg_jdt 'u/Ehei[\/ - TSRAEL

3. Check applicablq: box:

a O Produciri:g country certification and taboratory analysis results compieted below.
b. & Selfcertification by importer completed below. An importer must be able to

demonstrat_e the nature of the ownarship or control ae well aa the nature of eny affiliation,

4, Certification - | ce:l_rtify that the practices and procedures used tg produca the wine deacribad in
block 2 conetitute prr)per cellar treatment under 26 U.S.C. 5382 and 27 CFR 27.140.

Name and address t‘j,'lf certifying entity:
|
i

Authorized signatura:

Name (print or type):
|

Date (DD/MMAYY): |

N

" mwy
5. Analysis for wine described in block 2 Z; < TS TR ]7
’ PRASOT WIIERY LTD.
$13720239).48.0

r
Percentage alcohol (actual) by volume: ]L{ﬁ Signature:
I

Total sulphur dioxidc%(ppm): ch{ Name (pnnt or type): .‘[/uul[(d v 2))635'
Volatile acidity (gramlf per 10Q mL): 6 ) X Date (DD/MM/YY): 0-2 , 9.(? rﬂuf/

Name and ad-dressoflaboratow: PSUQO-b ll/“}\ e !u_l)orgéo"-\/
Pssyol | Do Bejonin 4063y 7¢naz]

6. TTB label approval identification number (required if cerification is submitted subsequant to
label appraval):

BB AN i BLTO0AAY DMFE DA ... BETBLEESZ-ZiEY



Certification of Natural Wine Imported into the United States

Pse?y~ 75 .

1. Producer name and addreéss: pMéO T M/Dvl EIQ Ej [’TD =

b\.M Rinvomm 40/33#,. IS/QAé[/
EDOM 2009 - dry red wipe

2, Deschption of wine:

Judean H; ”c

3. Check applicable

—pseg ihesy - LShAZ/

a. O Producipg country certification and laboratary analysis results completed below.
b. [E Seft-cerification by importer completed below. An importer must be abie to
demonstatr the nature of the ownarehip or control s well as the rature of any affiliaton.

4, Certification - | cértrfy that the practices and procedures used to produce the wine described in |
block 2 constitute pr)per cellar treatment under 26 U.S,C, 5382 and 27 CFR 27.140,

fcertifyit;lg entity:

Name and address

Authorized signaturr:
Name (print or typa);
Date (DDMM/YY): |
.i .

sy Y
. = : . N = Y e P
5. Analysis for wine described in block 2 A’ _____ —~ ol -:wmﬁ-’-“f YT
- 7 a2 ‘i':": K} -.-:';‘ '9 %.l_ﬂ'
Fercentage alcohol (actual) by volume: ]L[ _C Signature: ®E IS
Total sulphur diaxid {ppm): _S'g Name (print or type): MLCO\/ é)@‘j
Volatile acidity (grams per 100 mL): | ,) Date (DDMM/YY);: 93, 9 © Q|
] N
Name and address qf taboratory: 0 :
9 tory P_Stﬁboé Wirer I"’éorqﬁ_w//
Pegot Do, Berjan “06d, £SpaL(
6. TTE label approva identification number (required if certification is submitted subsequent to
label approval): :
E
| .
ILYO0AQY D3I AOMYYA ZZZBLEB-Z-ZL6+ BE BT 11BZ2/EG/BZ
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CGrtiﬁ(f;ation of Natural Wine Imported into the United States
| i :

aadanss. PSACOT WINERY CTD.

1. Produeer name T.\

!
Pragol | D Mo Bingewn 99434 . .LS/:\)IAE(,
2. Deséription of wine: 5 RLUT aoodi ! Jué(eo.n Hill

E
Di‘\/ r;oi,:l-v/fhé’_ } Psa;;ci wher\,l 'IQR/%

3. Check applicabl

——

a. 0O Producipg country certification and laboratary analysis results co;npleted below.
b. Bf Self-certification by importer completed below. An importer must be able ta
demonstrate the natyre of the ownership ur control as well as the hatuse of any affiliation.

4. Certification - | certify that the practices and procsdures usad to produca li'le winc described in
block 2 constitute proper cellar reatment under 26 U.S.C. 5382 and 27 CFR 27.140.

Name and addressiof certifying entity:

Authorized sighature:

| ;
Name (print ar type): . n

Date (DD/MM/YY):

5. Analysis for wine ldescribed in block 2

PEASOY W

f A3d AN
Percentage alcohol (actual) by voluma: ’ LI‘ q /'o Signature: I 3”7“
Totai sulphur dioxide (ppm): 31 Name (print or type): ‘/an&oi/ B e f'a_
Volalile acidity (grani'ns per 100 mL): 'LS: 8 | Date (DDMM/YY): @3, QXQ 9_ o) ”
Name and address ?f Iaboratc.ary: P S ‘12 é)t ll/a' per /u—boh‘ {:u?’
¢ .
Psayst b, 4. @e/\yu\;u GOy
6. TTD label approval identificanon number (requilred if certification is submitted subsequent to
labsl approval): Er
EI_LVDDAGVi O3 ADHYYA ZCZBLEE-2-ZL6+ BE:@T TTIBZ/EB/OZ

B AN DY S A e, BEEBLBEZ 26 | BEGT  TTOZ/EB/0Z .



Certification of Natural Wine Imported into the United States

1. Producer name

ndaddre;:ss: PSA@OTA WINER Y ‘L’(b.
bsaen it E/\f Rinvoron 63y . TSRAEL

2 Nescription of wine: SHIW 8—004 - C{V '*/ g CC{ V"‘ke

Tdesn Hills

: Pmag‘é W}l’\er}/ = _.E_S;QAE'L

a. O Producing country certification and laboratary analysis results completed below.
b. @& Self-certification by importer completed below. An importer must be able to
demonstrate the nature of the ownership or contral as well ae the nature of any affiliation.

3. Check applicable box:

4. Certification - |
block 2 constitute

riify that the practices and procedures used to produce the wine described in
pfope: cellar treatment under 26 U.S.C. 5382 and 27 CFR 27.140,

Name and addressof certifylng entity;

Authorized signature:

Name (print or type)l:
Date (DDMM/YY): |
f’ﬁ
5. Analysis for wine desaribed in block 2 7/ BYYI DIV ap?
_ PSAGOT WIMERY LTD.

Percentage aicohol (actual} by volume; BQS' Slgnature: $13760238 . 8. N
Tatal sulphur dioxidei‘. (pprn): 37- Name (print or type): Y“-A&Ol/ Be%

| .
Volatile acidity (gran::s per 100 mL); 6 3‘ Date (DD/MM/YY): .rjf'r jy ; afl 0”

I .
Name and address of Iabomtn.ry: Fjd_g)of ll/! ner ,(‘4\/)0'“ Qﬁ)!f
P ‘{: J A e 1 e |

ot DA 6 fer-in 4063, PAE(

6. TTB label approva identification number {required if certification Is submited subsequent to
label approval): 0

EJ.VDDI\GV: D3I AOHYYA €CZBLER-C-ZL6+ BE:@dT TIBZ/EB/BE

89/E6 3ovd ... 3LUODNQY SN ADMVA  ZEZBIE6-2-ZI6+  BEIOT



Certiﬂc]

ation of Natural Wine Imported into the United States

3o

1. Producer name and addre;;s:

FAe0T W TNERY LTS,

{TWJ&»I\ H!”h

Pfgag&'. M. Benyamin 406 TIA
2. Descripion of wine: cNgC/RENT SAWYT & ACW

AZL —
Single Vineyord 26
- TSRAEL

h
T

pSey it w;ncr\’}

3. Check applicable) box:

c’_r?f réd vir@

4. Certification - | cq'rh‘fy
block 2 constitute proper celar treatment y

Name and address o,!:f oertifying entity:
|

Authorized signaturei?:
[

Name (print or type);

Date (DD/MM/YY);

that the practices and procedures us
nder 26 U.S.C. 5382 and 27 CFR 27140,

ed to produce the wine described in

,«4@5: ava

. Analysis for wine :slascn'bed in block 2
i :
!

Parcantage alcohai ('Fctual) by:volume: J{{.4

by

Volatile acidity (gramp per 100imL): {4
Name and address ol’ taboratory: ij_j Dt Vl“

Total sulphur dioxids! (ppm):

PS?-S['/ Dinl Benjarn 40GHH | TRET

-3
=
L
[-

»

P ,}(7/ PRAGDT WRNER
Signature:

FLITAGEIE D)

Name (print or type): {anjlol/ B @C‘)
Date (DDMMYY): ()3, }g ' 30”
eyy LYDd '

v

8. TTB label appraval
label approval):

identification number (requ

Wed if certification is subrnitted subsequent to

BE/iB 30vd
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T
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CertiﬁTation of Natural Wine Imported into the United States

1. Producer name Lnd addreiss: p%o T WM R }/ L'T-Du

Pl ) DA Rignei domu,  ISOAEL
2. Deschption of Wine: E_Dorﬂ’m - dry 'f‘ed V/f/’le

Judean Ml . pSapgt uhes) - LShAE]

3. Check applicable box:

2. O Producipg country certification and laboratory analysis results completed below.
b. & Selfcerfification by importer completed below. An importer must be able to
demonstrata tha nature of the ownarehip or contral as wall as the riature of any affiliaton,

4. Cerfification - | certify that the practices and pracedures used fo produce the wine described in
black 2 constiwute proper cellar treatment under 26 U.5.C. 5382 and 27 CFR 27,140,

Name and address of certifying entity:

Authorized signature:
Name (print or typeI
Date (DD/MM/YY):
' e §5:$

5. Analysis for wine descﬁbec‘;f in block 2

AR

. o n% ‘ﬁ."“'
Percentage aleahol 1a°fua') by volume: |{f C )

Total aulphur dioxids (ppm): 58

Volatile acidly (grams per 100 mLy: | 2,)  pate ©OMMYYY: ©3, 9 0 9. f
Name and address qf Iabomto;ry: }:% Oé ’/il"‘ er faéomﬁw, /
bsegot. D, Bervanin ot £SpALL

6. TTB label approva identificalion number (required if certification is submitted subsequent to
label approval): N

-

BB /58 39vd JLVOOAQY D239 ADMYWA CZZBLBE-T-TLE+ BE:BT TTHZ/EG/BT



Certiflcatlon of Natural Wine Imported into the United Stat

1. Praducer heme and address: PSA éO T W‘L/‘VE/{Y C/

»
RA

2. Déscrlptign of wine:

Psanoh h\flf @Séf Qi[r\\rfa.wlu\ 9064 A

L |

Desest vine PR/A(T} KALOT VLJF

3. Check epplicabla box: '

a, [ Producing country certiflsation and laboratory analysis results completad
b. O Self-gertification by imporier complatad below. An Imparter must be able
demonstrate the nature of the ownarship or control as wal! ae the natura of

y affllation.

{ e

alow.

7, ISR

4. Certlfication - | cerlify thai the practices and proceduree used to produce tha wine described In

blagk 2 constiiute propar cellar trestment under 26 U.S.C. 5382 and 27 CFR 27.140.

Neme and address of cartitylng entity:

Authorized aelgnetura;
Neme (print or type):
Data (DD/MM/YY):

§. Analysis for wine described In block 2

}
Percantage alcahel (actual) by volume:lé?gz Signature:

Totel sulphur dioxide (ppm): @ %1“/ ! Name (print or type): V,;q_&u |/

. Volatlle acidlty (grams per 100 mLY: O .Ll Date (DD/MM/YY): ;0'.}‘ Py i

R

Name and address of labomatory: ! T;\C IS(QAEL VME I,IJS‘DTQTE

Po.R 3339 Rehowst - H(ho

TSRAEL

6. TTB |abel anproval [dentiflcation number (required if certification fa submitted subse
label appreval):

quent to

XbHd L3rd3sdT 4dH SSIZT 1102 1ne 12



