Certification of Natural Wine Imported into the United States
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1. Producer name ana address. IRVRAY ~ ’

| 2. Description of wine:
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3. Checkrapp]icable bex.

a. [A Producing country cerlificalion and laboratory analysis results completed below.
i b. O Self-cerlification by importer completed below. An impecrter must be able to
; demonstrale the nature of the ownership or control as well as the nature of any affiliation.

| 4. Certificalion - | cerlify thal the praclices and procedures used lo produce the wine described in
block 2 constilute proper cellar treatment under 26 U.S.C. 5382 and 27 CFR 27.140.

Name an¢ address of certifying entity:

Autherizag signature:
Name {prinl or type):

Date (DD/MMIYY):

5. Analysis for wine descrnibed in blogk 2

Percentage alcohol (actual) by votume: |3 E] Signature:
Total sulpnur dioxide {ppm): E < Name {printortype): 2 v (/43 Swo/fl
Volatile acidity (grams per 100mLy: 0, "+ 3 Dale (DDMM/YY):  \\ .\ . \\

Name and address of labaratory:

— F)
pIERCY VRN \A-E.TLL/ LALcRA AN

NN IPY an

nUyI %ﬁgz“)
TR esn
.

6. TTB label approval idertification number (required 1f certification is submitted subsequent to
latel approval):




