Lebanon q- 28 Lot/

Certification of Natural Wine Imported into the United States

C{0S ST THOMAR 8.4.L.
1. Producer name and address: MA [N . Vﬁﬂi )l’ }{LAE&Q-/[-;%ADSN
BENKAA -
Ted: 44C1-X~%,go 21.9

Hzf‘bescriptionofwine: {_FS OURMETS K’oug{—' ,?OO?
RED WINE OF LEBANON

e

‘3. Check applicable box:

a. [ Producing country ceriification and laboratory analysis resuits completed below.
b. O Self-certification by importer completed below. An importer must be able to
demonstrate the nature of the ownership or control as well s the nature of any affiliation.

f4; Certification - | certify that the practices and procedures used to produce the wine described in
block 2 constitute proper cellar treatment under 26 U.8.C. 5382 and 27 CFR 27.140.

Name and address of certifyingentty: ( 68 ST THOMAR RA.!/.
- MAIN ROAD , WAB-ELIAS, BEWAA VALLEY - [ERANON

Authorized signature: < axd (T/M%L—
-Name (print or type): HR-%‘Q'D I-T0uUMA

| Date DOMMYY): 28 - 9 - Do)

5. Analysis for wine described in block 2

| Percentage alcchol (actual) by volume: 1’3 qz, Signature: N ' n/h .
Total sulphur dioxide (ppm): 6 2.3 fmg / -p Name (print or type): )\/ AD I' AT HoUu @
Volatile acidity (grams per 100 mL): O- 0l 8/,093)3{.9 oommyyy: 2§ -9- Jol|

Name and address of laboratory:

INDUL TRIAL RESEARcH TNITITUTE
ART Bede - LEBANESE UNIVERSITY CAM Pus

MADATH (BAABDA) - LEBANON
Sed: 3 947)-5- LET 33
£ s e .oy . b

6. T1B Iabel approval identification number {required if certification is submitted subsequent to
label approval): ,

Y




Certification of Natural Wine !ut"nported into ti;é Umted vStates

CLHs 8TTHOMAS §.4.L. 7
1. Producer name and address: MAIN ROAD , KAB- FL[AS
BEKAA VALLEY - [EBANON
; Tef. 4941 § 5008127
2. Description of wine:. L EQ AOUR MET1R BLANC 2o o
WHITEVNWINE OF LEBANON

3. Check appiicable box;

a O Preducing country certification ard laboratory analysis results completed below !
b. [ Selif-certification by importer corrpieted below. An importer must be atle 1o
demonstrate the nature of the owne ship or control as well as the nature o any fhalion

4. Certification - | certify that the pracnices and procedures used fo preduce the wine describad In
 block 2 constitute proper cellar treatment ur ser 26 U.8.C. 5382 and 27 CFR 27 140

. | Name and address of certifyingentity CZO S ST THOMAR {.A.1.
y Roab ™ (AR

MAIv ELias, RFICAA Mmry- LE RANON

Authorized signature: gad.'c) I e
é‘Name(printortype): HR %A!D T IDUHG

Date commryyy &% - 9- 2011

©1'5. Analysis for wine described in block 2

Percentage alcohol (actual} by volume lg . 5 Z Signature:

| Total sulphur dioxide {ppm}: 814 rmg / -p Name (print or type) Dy’. AHH ED ( P /;MJ‘J-

Volatile acidity (grams per 100 mL). 0. 6 ﬂ'% } m&pate‘ oommyy) 29 -9~ 20| |

‘Name and address of laboratory:

EPURLIC OF LEBANON .
fEIS/?NFSE AGCRICULTURAL KESEARCH INSTITuTE

AR LARORATOR
§§§‘f DET EL NETN _nyanoA)

ML ARES Sk ;
£- mad: Panarleb € loas-gov. b

8. TTB label approval ideniification number 112quived if certification is subritted subsequent
labe! approval)y:




