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Certificate of Analysis o
Export / K
Sample Number: TUR-3-11

Date of printing:  24/07/2011 Date of analysis: 24/07/2011 Date of sample entering:  18/07/2011
Product Designation: TURA BLLEND 2009 - dry red wine )
Drink Type: Wine Produced bX; TURA WINERY
Container: Bottie Adress:

Coutent (ml): 750 Phone:

Declared % Alchool: Fax:

[ Analytical Parameter Resuits Unils Method of Analysis
*Actual Alcohot Content by Vol (20°C) 15.1 %  [Procedure No.I32, based on OIV 2009
Total Alcohol Content by Voi (20 °C) 152 %  fHydrostatic Balance

*Specific Gravity D 20/20 0.9918 Procedure No.133. hased on OV 2009
Residual Sugars 2.1 @/l |{Wet Chemistry

Fotal Div Extract 291 g/l |Hydrostatic Balance

Sugar Free Extract 27.0 g/l JHydrostatic Balance

Rest Extract 22. @/ JHydrostatic Balance

l'otal Acidity as Tartaric Acid {68.3 meg/l) 5.12 g/l JTitration

*Volatile Acidity as Acetic Acid {13.0 meg/t) 0.78 o/l [Procedure No.B4, based on OIV 2009
+Total Sultur Dioxide 121 mg/l {Procedurc No.BS, hased on OV 2009
Diglucosides Negative Based on 01V method

Citric Acid 0.15 gt [MPLC

Cold Stability -5°C Stable Stability Test

Heat Stability  55°C Stable Stability Test

- ¥ e use of ISRAC synibol relates to the tests which are included in the organization scope of accreditation, and performed according 10 the accreditation roles as
detailed in the acereditation centificate

- ISRAC is not responsible for the analysis results and the acereditation is not an acceptance for the product/ process examined.
- The test sample was brought by the client
- The resubis relate to the specified test sample.

- The cerificate can be used only in its complete form and parts ¢sn net be copied to olher docutnents.

Remarks:

: Mark Vernik Responsibility: Lab Manager  Date: 25/07/2011
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Export
Sample Number: TUR-4-11
Date of analysis: 24/07/2011 Date of sample entering:  18/07/2011

A
£

Date of printing:  24/07/201]

Product Designation: TURA CHARDONNAY 2010 - dry white wine

Drink Type: Wine Produced by: TURA WINERY
Container: Bottle Adress:
Content (ml): 750 Phone:
Declared % Alchool: Fax:
Analytical Parameter Results Units Method of Analysis
*Acwsal Aleohol Content by Yol (20°C) 152 %  |Procedure No.B2, based on IV 2009
Total Alcohol Content by Vol (20 °C) 153 % [Hydrostatic Balance
*Specific Gravity D 20/20 0.9881 Procedure No B3, based on OIV 2009
Residual Sugars 2.4 g/l |Wet Chemistry
Total Dry Extract 19.8 gl [Hydrostatic Balance
Sugar Free Extract 174 g/l [Hydrostatic Balance
Rest Extract 13.5 g/l |Hydrostatic Balance
Total Acidity as Tartaric Acid (59.0 meq/l) 4.42 g/l [Titration
*Volatile Acidity as Acetic Acid (6.3 meqg/l) 0.38 g/l [Procedurc No.B4, hased on GIV 2009
*Total Sulfur Dioxide 178 mg/l [Procedure No.BS, based on O1V 2009
Citric Acid 0.20 w1 JHPLC
Cold Stability -5°C Stable [Stahitity Test
Feat Stability 55°C Stable |Slahiliry Test

- *The use of ISRAC symbol relutes (o the tests which are included in the organization scope of accreditation, and performed according to the accreditalion roles as

detailed in the accreditation certificate,

- ISRAC is not responsible for the analysis cesults and the scereditation is not an acceptance for the product/ process examined.

- I he test sample was brought by the client.

- The results relate to the speeitied (est sample,

- The cerificate can be used only i its compécte form and parts can not he copied to other documents.

Remarks:

https://www.ttbonline.gov/colasonline/publicViewAttachment.do?filename=Tura_chardon...

Responsibility: Lab Manager

Date: 25/07/2011
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