Tl _ TOLP [Wikry LTD - Dew 1) 20/

Certification of Natural Wine imported into the United States

1. Producer name and address: 'ﬂ«(/{’f) w ‘W’y LTD. |
21 Wacaymel sh Lk Tven , dGodl  JSBAE L

2. Description of wine: Dra Red WW

T *-*-usk CaéWLJMV;ﬂW ,2.010, TeapEC |

3. Check applicable box

a. P Producing country certification and laboratory analysis results completed betow. :
b. [ Self-certification by importer compieted below. An importer must be able to
demonsirate the nature of the olwnership or control as well as the nature of any affiliation.

4 Certification - | certify that ihe practices and procedures used {0 produce the wine described in
block 2 constitule proper celiar treatment under 26 U.5.C. 5382 and 27 CFR 27 140. !
*

Name and address of certifying entity: T / ;“V W}";’LUV:J

Authorized signature: W/W
¥
Name {print or type): jﬂ‘/n{ A M/—?/V !
Date (DD/MMYY): 7// 7// ”
i

5. Analysis for wine described in block 2

Percentage alcohol {actual) by volume: l‘; C /q»gnatuxe W
Total sulphur dioxide (ppm): L/?/ Name {print or type). W.’ ’; 6—&25
Volatile acidity (grams per 100 mL). O, Og’é Date (DDMM/YY): of. IZ__ //

Name and addrass of laboratory.

rLpce wing Dhshiule
Rehovath , T3 0AEL ;

&. TTB label approvat identification number {required if certification is submitted subsequent to
iabel approval):

T



Certification of Natural Wine Imported into the United States

1. Producer name and address: Tu /T['P p‘;«] ’Wy

M Hacayme/ S/

LTD.

e Tven , Y6od!  LSBAE L

2. Description of wine:

Tulp, Fust, marbok,

20f0, Diy  red wine. | Lswef

3. Check applicable box:

8. X Producing country certificatig
b. O Self-certification by imparter
demonstrate the nature of the o

n and laboratory analysis results completed below.
completed below. An importer must be able to
wnership or control as well as the nature of any affiliation.

4. Certification - 1 certify that the practice
block 2 constitute proper cellar treatmen

Name and address of certifying entity: -

Authorized signature: fr_ﬁ A/(.//\
Name (print or type}): (}\ ﬁ‘/i/) ,‘ p,

Date (DD/MMIYYY: [ / 1. / [
[

s and procedures used to produce the wine described in
t under 28 U.S.C. 5382 and 27 CFR 27.140.

5\(/1,//29 wl e
o

&/LZg

5. Analysis for wine described in block 2

Percentage alcohiol {aciual) by volume:

Y

Volatile acidity (grams per 100 mL). (D

Total sulphur dioxide (ppm):

Name and address of laboratory:

TREEL  WiNe TINS
RehoroHy, Ts0

[ ‘/{3"/ Signature: _\\W s
Name (print or type): T,C}JVI ;‘ L A’Kl\/

OX] Date @DMMAYY): ©F 12 ]

H hete
el

8, TTR tabe! approval identification num
label appraval).

ber {required if certification is submitted subsequent to




